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Non-technical Summary 

Bakkavor Pizza Holbeach is a production facility situated on Sluice Road, Holbeach St Marks, 

Spalding, Lincolnshire, PE12 8HF as illustrated in Figure 1 below. Bakkavor Pizza Holbeach is part of 

the Bakkavor Group – Bakkavor Foods Limited – and sits under the umbrella of the Bakkavor Pizza 

and Bread Division. The site was established in 2003 and produces chilled, ready to cook pizza. The 

site produces about 75 million units per annum and is operational 24/7 for 365 days per year. 

Figure 1. Site Boundary Plan of Bakkavor Pizza Holbeach 
 

 

The production facility is designed for high volume and efficiency. It consists of  3 bakery lines and 6 

assembly lines with the capability of producing stone baked and wood fired pizza including regular, 

pan baked, stuffed crust and speciality bases.  

The facility consists of the following areas: 

• Goods-intake with ambient, chilled, and frozen storage 

• Factory-intake with chilled and frozen storage 

• Preparation with chilled and frozen storage 

• Bakery with 3 traveling ovens and local exhaust ventilation 

• Spice room with local exhaust ventilation 

• Chilled assembly with 6 assembly lines 

• Temperature-controlled packing with 8 packing lines  

• Despatch which is chilled and has 3 loading docks. 

Chilling and freezing on site is achieved with the following refrigerant gases: 

• Ammonia R717 

• R134a 

• R404a 

• R407c 

• R407f 

• R410a 

• R449a 

• R507 

• RS44 

• RS50 (442a) 

Some of the site refrigeration systems are still operational and reliant on refrigerant gases with a 

GWP greater than 2,500 with. However, these systems are refilled with reclaimed refrigerant gases 

from converted systems at other sites within the Bakkavor Group. These refrigerant gases are held 

at a central stores location within the Bakkavor Group for sites to draw from as and when the gases 

are needed. Bakkavor Group have a strategy to replace all R404A on a risk based schedule; Holbeach 

Pizza is rated a green on the risk assessment it will be one of the last sites to receive replacements 

for its systems. 
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Figure 2 illustrates the process flow inside the factory. 

Figure 2. Process Flow of the Factory 
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The following is a description of the various areas of the facility and associated pollution control 

measures that are in place.  

Goods-intake 
Goods-intake comprises of unloading areas for curtain side vehicles and a sunken dock for off-

loading trailers. Transfer of materials takes place through the utilisation of electric forklift trucks. The 

forklift trucks move the materials to the appropriate storage area – ambient, chilled or frozen. 

Temperatures in these storage areas are controlled through the use of rapid-roller doors on main 

traffic routes and automatic doors on the freezer. 

Factory-intake 
Factory-intake comprises of chilled and frozen storage areas. This is the main entrance for materials 

entering the factory which are delivered via forklift truck into a collection area controlled by a rapid-

roller door. From this area, solid materials are passed through to preparation via a spray tunnel 

whilst paste if pumped via a pumping system. 
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Preparation 
There are no cooking facilities within the preparation department as all pizza are sold as ready to 

cook and not ready to eat. Preparation has chilled and frozen storage areas for newly received 

product and prepared product ready for assembly. 

All cheese, meats, and sauces are prepared within the preparation department. This includes: 

• Dicing and grating of cheese 

• Slicing of ham with the exception of pepperoni which is automatically sliced onto the pizza 

as the products pass along the line 

• Mixing of sauces. 

Bakery 
Flour is delivered to site by Whitworths and is stored in 3 silos at the front of the bakery building. 

From here, the flour is blown through fixed pipework into the hoppers above the mixing area where 

it is weighed and dropped into pastry bowls ready for mixing. 

There are 3 production lines in the Bakery which all have dough mixing facilities. Local exhaust 

ventilation is installed and operational to control dust exposure in this area.  

The mixed dough is used to produce a continuous sheet of dough that passes through a prover, cut 

into shape, and moved along to a traveling oven and blast freezer before reaching the assembly lines 

via direct feed. 

There is no mains gas on site and therefore the 3 travelling in-line ovens are run on liquid petroleum 

gas. This is provided and managed by Calor Gas and stored in a secure tank farm at the centre of 

site.  

There is limited pizza assembly in the bakery. However, cheese ropes are applied to stuffed crust 

pizza in this area prior to reaching the oven. 

Spice Room 
The spice room has 2 weighing stations that are both fitted with local exhaust ventilation to control 

exposure levels within the area. Spices in use are stored in wheeled spice bins with lids, while 

bagged stock is stored on pallets. Decanting of spices takes place in this room where there is local 

exhaust ventilation to control dust exposure. 

Assembly 
There are 6 assembly lines, 3 of which can be fed directly from the bakery. The other lines are fed 

manually from stock held in the assembly chillers. Sauce is applied by sauce printers and there is a 

mixture of manual and automatic topping methods, including automatic cheese application, 

automatic peperoni slicing/application, and manual topping. The area is chilled to a constant 

temperature to protect and extend the life of materials. 

Packing 
The area comprises of 8 lines, 6 of which come from assembly carrying finished product, and 2 from 

bakery carrying frozen pizza for storage. The packing area is predominantly a manual packing area 

although there is one fully automated line. Pizzas are placed into cartons and stacked onto pallets 

before being wrapped by 3 Robo Wrappers and taken to despatch via manual pump truck. 
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Despatch 
Despatch is a chilled area where palletised product is recorded and loaded onto trailers, ready for 

despatch to off-site distribution at Bakkavor Distribution Centre at Marsh Lane Spalding. 

Hygiene 
All food factories have a requirement to hygiene food contact areas. In line with this requirement, 

the site has a fixed hygiene window from 18:00 – 22:00 each evening. Hygiene is generally carried 

out using hypochlorite with a peracetic wash twice weekly. The majority of water used on site is 

during the hygiene window. Cleaning chemicals are stored in bunded chemical stores or bunded bulk 

storage tanks. 

Hot water for hygiene and hand washing are provided by a boiler house that is fuelled by fuel oil. 

There are 2 fuel oil storage tanks located in a bunded area adjacent to the boiler house. The boiler 

house is located in the closed Freshcook factory but will continue to be utilised by Holbeach Pizza 

(further detail is provided below in the External Buildings section). 

This boiler system also provides hot water for handwashing sinks and steam for the provers on site. 

Effluent Treatment Plant  
 

The site has no mains sewage or foul drains and therefore all water treatment (from the toilets and 

factory) is carried out via a non -hazardous biological Effluent Treatment Plant (ETP) that discharges 

to controlled waters at the rear of the site.  This discharge is consented with the EA under permit 

PRNNF09377 (refer to BFLB3(2) - TED PRNNF09377A and BFLB3(2) - TED PRNNF09377A Transfer) 

registered to Bakkavor Foods Limited. The Effluent Treatment Plant (ETP) operates under Regulatory 

Position Statement (RPS)  33 for ‘orphan’ waste effluent treatment plants. There used to be 5 food 

and drink factories within the vicinity that all used the same ETP.  Bakkavor Pizza Holbeach are the 

only food and drink factory that uses the ETP.  

The effluent treatment comprises of the following systems to ensure that waste water is treated so 

as to prevent pollution to the Holbeach River: 

• Auto pH balancing system 

• Rundown screens to remove gross debris 

• Balancing tank to mix the various feeds 

• DAF cell to remove fat and grease 

• Bio Tower full of media for aerobic bacteria 

• Bio settlement tank 

• Aeration zone 

• Sludge tank 

• 2 final settlement tanks. 

The sewage from the site is fed directly into the balance tank, it then follows the same process flow 

as the effluent. 

Also refer to document reference BFLB2(5d) Drawing FS01-A Flow Schematic.  
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The majority of the effluent entering the ETP is from the facility washdown during the assigned 

hygiene window; the process for making pizza is considered a dry operation. Sludge (EWC Code 02 

02 04) is produced as a by-product by the effluent plant and this is removed via an authorised waste 

contractor and taken to an anaerobic digestion plant. The total sludge removed from site as a waste 

(EWC Code 02 02 04) over the last 12 months is 3724m3.  

There is an automatic monitoring and shut-off system to prevent any out of consent discharge 

entering the Holbeach River. This system has audio and visual alarms which are relayed back to the 

engineers if there are any issues with the ETP. The Engineering Department (along with some 

external contractors) maintain and operate the ETP plant. 

The average daily flow going through the effluent treatment plant is approximately 190m3. The total 

throughput of the ETP and what it can treat if it is at full capacity is 35m3 per hour = 820 m3 a day 

and 306600 m3  a year.  

Weekly COD and Suspended solids samples are taken and the results for 2021 and 2022 to date can 

be found here: Effluent Readings for BAT 4 and B12. Also refer to document reference: BFLB2(5a) - 

Effluent Treatment Plant Plan. Reference 15 on the plan identifies the final outfall to the River 

Holbeach.  

Storm Drain System 
The site has a storm drain system that discharges into open water at the rear of the site (referred to 

as the Holbeach River). The system has 2 gravity fed interceptors in the yard areas and a final 

pumped interceptor prior to discharge. 

The final pit contains a weir and shut-off valve before the final discharge. For storm water to pass 

through, it must be pumped pre-weir into the final interceptor before it gravitates out post-weir and 

past the shut-off valve to open water. This system gives the site the ability to hold water on site 

should there be a pollution event or the generation of fire water run-off. This forms part of the site 

emergency planning procedures and is trained to all external yard operatives. 

Waste Management 
Waste produced on site can be categorised, generally, into: 

• Dough waste generated from the bakery 

• Food waste including bases, topped bases, cheese, sauce, cooked proteins, vegetables and 

pizza with wrap 

• General waste including baseboards, dirty plastics and used PPE 

• Recyclables including paper, cardboard and plastics 

• Hazardous waste including fluorescent light tubes, fuel oil, WEEE and used spill kit materials 

All waste on site is kept safe and secure. The various waste streams are disposed of in colour-coded 

containers as set out below and managed in accordance with operational control procedures: 

• Dough waste is disposed of in yellow dolavs 

• Food waste is disposed of in green dolavs 

• General waste is disposed of in black dolavs 
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Recyclable waste is sorted, bailed in the baling facility, loaded onto pallets, and then placed on a 

trailer for collection by an authorised waste contractor. Hazardous wastes streams are stored 

separately from each other and non-hazardous wastes streams in the appropriate containers. 

Hazardous wastes are removed from site by various authorised hazardous waste contractors.  

Energy Consumption 
The main forms of energy consumed on site are electricity and liquid petroleum gas (LPG). Average 

monthly usage is: 

• Electricity approximately 9514kWh 

• LPG approximately 916kWh 

Total energy kWh per tonne of finished product is trending downwards. 

The site is part of the Climate Change Agreement as referenced in BFLB3(6c) - FDF1T00278-1 and 

BFLB3(6c) - FDF1T00278-2. 

External Buildings 
Also located on the site is a redundant factory unit (derelict) and a closed factory (Freshcook factory) 

unit that were previously part of Bakkavor Foods Limited but has since shutdown and is no longer 

part of the business. This closed factory unit was operational under the name Freshcook and shared 

some site services with Bakkavor Pizza Holbeach when it was operational. 

There are no services in the redundant factory but there are services in the old Freshcook factory, 

including an LPG tank farm, chilling units, boiler house and associated fuel oil storage tanks. A 

majority of the disused services are being removed and relocated to other factories around the 

Bakkavor Group. Bakkavor Pizza Holbeach have no control over these areas or assets and, therefore, 

they will not be included in the scope of the permit application. However, the site do continue to 

utilise the boiler house and associated fuel oil storage tanks. As such these have been included in the 

scope of the permit. 

There is also a laboratory on site that belongs to another business unit. It does share drainage, 

waste, and utility with the site. However, this business will not be included in the scope of the 

permit as they organised their own specialist waste collection. 

Refer to the site boundary plan illustrated in Figure 1 for further information about the buildings and 

services included in the scope of the permit. 

 

 

 

 


