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1 Introduction 

1.1 This report describes the assessment of odour effects associated with the proposed dairy processing 

facility (hereafter referred to as ‘the Facility’), located at Withybush Business Park, on land east of 

the A40.  The assessment has been carried out by Air Quality Consultants Ltd (AQC) on behalf of 

Puffin Produce and is provided to support the planning application for the development. 

1.2 The Facility will accept fresh raw milk and process (including pasteurisation and bottling) 100 tonnes 

of milk per day.  It is anticipated that the Facility will operate 21 hours per day.  Furthermore, the 

Facility will not include any waste treatment onsite, with waste drained into the foul sewer system 

and sent to the local treatment works.  

1.3 The location of the Facility and potentially odorous assets are shown in Figure 1. 

 

Figure 1: Location of The Proposed Milk Bottling Facility   

Imagery ©2021 Bluesky, Infoterra Ltd & COWI A/S, CNES / Airbus, Getmapping plc, Maxar Technologies 

1.4 The assessment utilises an odour risk assessment in order to identify the potential odour impacts 

associated with the proposed facility. 
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2 Odour in Legislation, Policy and Guidance 

National Legislation 

Environmental Protection Act 

2.1 There are currently no statutory standards in the UK covering the release and subsequent impacts 

of odours.  This is due to complexities involved with measuring and assessing odours against 

compliance criteria, and the inherently subjective nature of odours.   

2.2 It is recognised that odours have the potential to pose a nuisance for residents living near to an 

offensive source of odour.  Determination of whether or not an odour constitutes a statutory nuisance 

in these cases is usually the responsibility of the local planning authority or the Environment Agency.  

The Environmental Protection Act 1990 (1990) outlines that a local authority can require measures 

to be taken where any: 

“dust, steam, smell or other effluvia arising on an industrial, trade and business premises and being 

prejudicial to health or a nuisance…” or 

“fumes or gases are emitted from premises so as to be prejudicial to health or cause a nuisance..” 

2.3 Odour can also be controlled under the Statutory Nuisance provisions of Part III of the Environmental 

Protection Act.   

Planning Policy 

National Planning Policy Framework 

2.4 The National Planning Policy Framework (NPPF) (2021) sets out planning policy for England.  It 

states that the purpose of the planning system is to contribute to the achievement of sustainable 

development, and that the planning system has three overarching objectives, one of which is an 

environmental objective: 

“to contribute to protecting and enhancing our natural, built and historic environment; including 

making effective use of land, helping to improve biodiversity, using natural resources prudently, 

minimising waste and pollution, and mitigating and adapting to climate change, including moving to 

a low carbon economy”. 

2.5 To prevent unacceptable risks from pollution, the NPPF states that:  

“Planning policies and decisions should contribute to and enhance the natural and local environment 

by…preventing new and existing development from contributing to, being put at unacceptable risk 

from, or being adversely affected by unacceptable levels of soil, air, water or noise pollution or land 
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instability. Development should, wherever possible, help to improve local environmental conditions 

such as air quality”.  

and 

“Planning policies and decisions should also ensure that new development is appropriate for its 

location taking into account the likely effects (including cumulative effects) of pollution on health, 

living conditions and the natural environment, as well as the potential sensitivity of the site or the 

wider area to impacts that could arise from the development”.   

2.6 The NPPF is supported by Planning Practice Guidance (PPG) (Ministry of Housing, Communities & 

Local Government, 2019), which makes clear that “Odour…can also be a planning concern, for 

example, because of the effect on local amenity”.  It also provides guidance on options for mitigating 

impacts, and states that “Mitigation options where necessary, will depend on the proposed 

development and should be proportionate to the likely impact”. 

Odour Guidance 

Environment Agency Guidance 

2.7 The Environment Agency has produced a horizontal guidance note (H4) on odour assessment and 

management (Environment Agency, 2011), which is designed for operators of Environment Agency-

regulated processes (i.e., those which classify as Part A(1) processes under the Pollution Prevention 

and Control (PPC) regime).  The H4 guidance document is primarily aimed at methods to control 

and manage the release of odours, but also contains a series of recommended assessment methods 

which can be used to assess potential odour impacts. 

Institute of Air Quality Management Guidance  

2.8 The latest UK guidance on odour was published by the Institute of Air Quality Management (IAQM) 

in 2018 (IAQM, 2018).  The IAQM guidance sets out assessment methods which may be utilised in 

the assessment of odours for planning applications.  It is the only UK odour guidance document 

which contains a method for estimating the significance of potential odour impacts. 
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3 Assessment Approach 

3.1 Odour impact assessment is a challenging and subjective science.  There are a number of odour 

assessment methods and tools that have been developed which are widely used in the UK, including 

desk-based methods, such as complaints analysis and qualitative risk assessment, through to field 

odour testing (sniff testing) and dispersion modelling.  Each has its advantages and disadvantages 

and not all assessment methods are appropriate in every case; for example, where a potentially 

odorous process is proposed rather than existing, then assessment methods such as sniff testing 

and odour sampling are less relevant than predictive methods such as odour risk assessment.  The 

scale and location of odorous processes is also important in selecting appropriate assessment 

methodologies, with more simple methodologies often sufficient for small or remotely located 

processes. 

3.2 The approach to assessing the odour impacts from the proposed dairy processing facility has been 

to utilise the qualitative risk-assessment approach described in the IAQM guidance on assessment 

of odours for planning (IAQM, 2018).   

Odour Risk Assessment 

3.3 The odour risk assessment set out in the IAQM guidance follows a Source-Pathway-Receptor 

approach.  This approach describes the concept that, in order for an odour impact (such as 

annoyance or nuisance) to occur, there must be a source of odour, a pathway to transport the odour 

to an off-site location, and a receptor (e.g. people) to be affected by the odour.     

3.4 The risk of odour effects at a given receptor location may be estimated using the following 

fundamental relationship: 

Effect ≈ Dose x Response 

3.5 In this relationship, the dose is a measure of the likely exposure to odours, in other words the impact.  

The response is determined by the sensitivity of the receiving environment and thus the overall 

effect is the result of changes in odour exposure at specific receptors, taking into account their 

sensitivity to odours.  

3.6 In order to determine the risk of potential odour effects from the proposed milk bottling facility, the 

‘FIDOR’ factors for odour exposure have been used.  These factors are commonly used in the 

assessment of odours and are outlined in the IAQM guidance, but are also described in the 

Environment Agency’s H4 guidance document on odour management (Environment Agency, 2011). 

The FIDOR factors are: 

• Frequency – the frequency with which odours are detected; 

• Intensity – the intensity of odours detected; 
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• Duration – the duration of exposure to detectable odours; 

• Offensiveness – the level of pleasantness or unpleasantness of odours; and 

• Receptor – the sensitivity of the location where odours are detected, and/or the proximity of 

odour releases to an odour-sensitive location. 

3.7 Odour emissions from the facility have been assigned a risk-ranking based on the “effect ≈ dose x 

response” relationship, whereby the dose (impact) is determined by the “FIDO” part of FIDOR, and 

the response is determined by the “R” (receptor sensitivity). The risk of odour effects can therefore 

be described as:  

Effect ≈ Impact (FIDO) x Receptor Sensitivity (R) 

3.8 The key factors that will influence the effects of odours are the magnitude of the odour sources, the 

effectiveness of the pathway for transporting odours, and the sensitivity of the receptor.  The 

methodology set out in the IAQM guidance document describes in detail a Source-Pathway-

Receptor approach to odour risk assessment, and includes tables and matrices to assist in 

determining the likely risk of odour effects.  The IAQM methodology is outlined below.  It includes an 

element of professional judgement.  

3.9 The assessment examines the source odour potential (source magnitude) of the dairy processing 

facility, and then identifies the effectiveness of the pathway and receptor sensitivity at the proposed 

development.   

3.10 Table 1 describes the risk-rating criteria (high, medium and low) for source odour potential, pathway 

effectiveness and receptor sensitivity applied in this assessment. This table has been adapted from 

Table 8 in the IAQM odour guidance. 



 
  
Milk Bottling Facility, Haverfordwest Food Park  Odour Assessment 

   
 

 J10/12087A/10 7 of 24 September 2021 

Table 1: Source-Pathway-Receptor Risk Ratings  

Source Odour Potential Pathway Effectiveness Receptor Sensitivity 

Large Source Odour Potential: 

Large-scale odour source and/or a 
source with highly unpleasant odours 

(hedonic tone -2 to -4); no odour 
control. 

Highly Effective Pathway: 

Very short distance between source 
and receptor; receptor downwind of 
source relative to prevailing wind; 
ground level releases; no obstacle 

between source and receptor. 

High Sensitivity: 

Highly sensitive receptors 
e.g. residential properties 

and schools. 

Medium Source Odour Potential: 

Medium-scale odour source and/or a 
source with moderately unpleasant 
odours (hedonic tone 0 to -2); basic 

odour controls.  

Moderately Effective Pathway: 

Receptor is local to the source; 
releases are elevated, but 

compromised by building effects. 

Medium Sensitivity: 

Moderately sensitive 
receptors e.g. commercial 
and retail premises, and 

recreation areas. 

Small Source Odour Potential: 

Small-scale odour source and/or a 
source with pleasant odours (hedonic 

tone +4 – 0); best practise odour 
controls.   

Ineffective Pathway: 

Long distance between source and 
receptor (>350 m); receptors 
upwind of source relative to 

prevailing wind; odour release from 
stack/high level. 

Low Sensitivity: 

Receptors not sensitive 
e.g. industrial activities or 

farms. 

3.11 The risk ratings for source magnitude and pathway effectiveness (for each receptor) identified using 

the criteria in Table 1 are then combined using the matrix shown in Table 2 to estimate an overall 

risk of odour impact at each specific receptor location. 

Table 2: Assessment of Risk of Odour Impact at a Specific Receptor Location  

Pathway Effectiveness 

Source Odour Potential (Source Magnitude) 

Large Medium Small 

Highly Effective High Risk Medium Risk Low Risk 

Moderately Effective Medium Risk Low Risk Negligible Risk 

Ineffective Low Risk Negligible Risk Negligible Risk 

3.12 The next stage of the risk assessment is to identify the potential odour effect at each receptor 

location.  This is done using the matrix presented in Table 3, which combines the overall odour 

impact risk descriptor for each receptor with the receptor sensitivity determined using the criteria in 

Table 1. 
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Table 3: Assessment of Potential Odour Effect at a Specific Receptor Location  

Risk of Odour 
Impact 

Receptor Sensitivity 

High Medium Low 

High Risk 
Substantial Adverse 

Effect 
Moderate Adverse Effect Slight Adverse Effect 

Medium Risk Moderate Adverse Effect Slight Adverse Effect Negligible Effect 

Low Risk Slight Adverse Effect Negligible Effect Negligible Effect 

Negligible Risk Negligible Effect Negligible Effect Negligible Effect 

3.13 As a final stage of assessment, an overall significance of odour effects is determined, based on 

professional judgment and taking into account the significance of the effect at each specific receptor 

location. 
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4 Odour Impact Assessment 

Odour Risk Assessment 

Process Description 

4.1 Details of the dairy processing facility, as described below, were obtained via email correspondence 

between Jamie Dennis (Air Quality Consultants), Adam Dawson (Air Quality Consultants), James 

Scarborough (Geraint John Planning) and a representative of Puffin Produce between August 20th 

July and August 23rd 2021. 

4.2 The Facility is proposing to operate 21 hours per day and bottle 100 tonnes of fresh raw milk per 

day.  Fresh unpasteurised milk will be transported to the site via road tanker and pumped into one 

of 12 enclosed silos.  The milk will be stored routinely for between one and 36 hours before being 

pumped into the main building for processing via an enclosed piping system.  The raw milk will then 

be pasteurised using heat in the milk treatment room, located on the western façade of the building.  

AQC have been informed that the milk will be continuously heated to 80°C within sealed pressurised 

containers. 

4.3 Pasteurised milk will be transferred to the filling hall on the eastern side of the building before 

placement in the chilled store, where it will await collection by HGV.  The northernmost rooms will 

generate a degree of steam and emissions, which will be released to atmosphere.  These releases 

are assumed to be unrelated to any odour sources and associated with onsite heating and cooling 

(e.g. gas fired steam raising boilers, air compressors, refrigeration compressors and detergent 

tanks).  The site will not have a dedicated wastewater treatment works, with waste removed via the 

adjacent intake & drainage pit, which will collect wastewater and drain into the foul sewer system. 

4.4 An onsite attenuation pond will collect rainwater for the site but is judged not to be odorous. 

Source Odour Potential 

4.5 The first step of the odour risk assessment is to identify the source odour potential or odour 

magnitude.  This takes into account the scale and nature of the odorous processes; the continuity, 

intensity and offensiveness of odour releases; and any odour control measures that are used.  In 

essence, it must consider the odour potential of the source with respect to the FIDO part of FIDOR.  

4.6 The main odours associated with the Facility will arise from the pasteurisation (heating) of milk, with 

fugitive releases to atmosphere.  Odours from the transfer and storage of milk, handling of milk within 

the main building, and drainage of waste into the open intake & drain down pit are judged to be 

negligible.  There are also potential odours which could arise from milk spillages if not cleaned and 

allowed to spoil.  It has been assumed that the Facility will be managed effectively and that any 

spillages will be cleaned immediately or as soon as practicable, resulting in no significant odours. 
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4.7 The benchmark odour criteria stated within the IAQM odour guidance (IAQM, 2018) give no 

indication about the likely offensiveness of the proposed milk bottling process. However, SEPA 

guidance (Scottish Environmental Protection Agency, 2010) classes creamery/milk products as 

highly offensive.  This guidance further provides hedonic scores for sour and burnt milk (-2.91 and -

2.19 respectively), describing these as ‘unpleasant’.  As the pasteurisation process will neither burn 

or sour milk; nor does the site contain a wastewater treatment works (considered to be a significant 

odorous component of creamery’s), it is not thought the above SEPA criteria to be applicable. 

4.8 The pasteurisation (heating) of milk will occur within sealed pressurised containers; however, fugitive 

emissions, even small ones, are deemed likely.  As the milk will be fresh during the pasteurisation 

process, the offensiveness of any fugitive emissions is considered moderate to low.  

4.9 The site will not require an environmental permit for its milk bottling activities, and therefore can be 

considered to be a relatively small operation.   

4.10 Regular operation of the bottling facility is judged to have a low odour source potential; based on the 

size of the facility, the low potential for fugitive emissions and a judged moderate to low odour 

offensiveness.  Given the uncertainty in offensiveness and unknown ventilation strategy, the 

discussion will consider the impact of the site having a medium odour source potential. 

4.11 The above conclusion is consistent with an odour management plan submitted to the Environment 

Agency for an Arla Foods milk bottling facility (Arla, 2018), which states that odours from the heat-

treating of milk should not release offensive odours.  The odour management plan for the Arla Foods 

site focuses on the effluent/sludge treatment and ammonia production plants (the latter exists with 

the function of providing chilled water to the site).  

4.12 The main potential odour sources and overall source odour potential for the Facility are described in 

Table 4. 
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Table 4: Identification of Odour Sources and Overall Source Odour Potential  

Odour Source Description Frequency and Duration Intensity and Offensiveness 

Odours from the Transfer 
and Storage of Milk 

Deposition of milk to storage tanks, transferal 
of milk to main building for pasteurisation and 

transferal to the bottling room followed by 
chilled storage and collection. 

It is assumed that milk will be stored 
constantly. 

Under standard operation of a well-managed milk 
bottling facility, odours are judged to be negligible.  

Pasteurisation Process 

The pasteurisation process involves heating 
the milk to 80°C for a period of time. Odours 

may arise from the release of fugitive gases 
from heating.  

It is assumed that this process occurs 
continuously.  

Under standard operation, fugitive odours from the 
pasteurisation process are judged to be between 

low to moderate offensiveness.  

Waste Intake & Drain 
Down Pit 

Waste from the process will drain from the 
site via an open waste intake and drain down 

pit. This feeds directly into the foul sewer 
system towards the local treatment works. 

It is assumed that this process occurs 
continuously.  

Waste is not treated onsite and will drain to be 
treated by the municipal sewer system. Odours 

are judged to be negligible.  

Overall Source Odour 
Potential 

 

Taking into account the potential of fugitive emissions from a sealed pasteurisation process, and low to moderate offensiveness of any 
odour, the overall source odour potential of the Facility is judged to be Small. 
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Pathway Effectiveness 

4.13 In order to consider the effectiveness of the pathway, it is important to consider receptor locations in 

terms of their proximity to the odour sources and the prevailing wind direction.  Seventeen receptor 

locations have been selected for this assessment, which represent worst-case locations surrounding 

the Facility, for a mixture of residential, commercial, and industrial uses.  These receptor locations 

are shown in Figure 2. 

 

Figure 2: Identified Sensitive Receptors 

4.14 The wind rose for 2020 from the Milford Haven meteorological station presented in Figure 3 

demonstrates that the prevailing wind in the region is from the west-southwest, with strong south-

westerly, westerly and south-easterly components.  Wind roses for 2016 to 2020 are presented in 

Appendix A2, and tend to follow a similar trend to that stated above.  In general, odours will be 

transported by the wind and will not be detectable at locations upwind of a source.  The exception 

to this is during very light wind conditions when odours may disperse against the wind direction, 

although typically only for relatively short distances. 
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Figure 3: Wind Rose for Milford Haven 2020 

4.15 The effectiveness of the odour pathway between the Facility and the nearby sensitive receptors is 

summarised in Table 5, which draws upon the guidance set out in Table 1. 

  

J:\AQC Met Data\Milford_Haven_20.met

0

0

3

1.5

6

3.1

10

5.1

16

8.2

(knots)

(m/s)

Wind speed

0° 10°
20°

30°

40°

50°

60°

70°

80°

90°

100°

110°

120°

130°

140°

150°

160°
170°180°190°

200°

210°

220°

230°

240°

250°

260°

270°

280°

290°

300°

310°

320°

330°

340°
350°

100

200

300

400

500

600



 
  
Milk Bottling Facility, Haverfordwest Food Park  Odour Assessment 

   
 

 J10/12087A/10    14 of 25             
    September 2021  

Table 5: Effectiveness of Odour Pathway 

Receptor Distance 
from 

Source a 

Direction from 
Source (°) 

% Winds 
from 

Source 

Pathway 
Effectiveness b 

ID Location Min. Max. 

1 Commercial Unit 307 m 224 241 7.7 Moderately Effective 

2 Industrial Unit 290 m 230 249 7.7 Moderately Effective 

3 Commercial Unit 282 m 251 271 12.2 Moderately Effective 

4 Industrial Unit 240 m 252 275 12.2 Moderately Effective 

5 Industrial Unit 224 m 259 283 15.7 Moderately Effective 

6 Residential Property 315 m 294 308 3.3 Ineffective 

7 Industrial Unit 144 m 308 320 6.5 Moderately Effective 

8 Residential Property 301 m 281 308 6.6 Moderately Effective 

9 Industrial Unit 104 m 299 327 9.8 Highly effective 

10 Industrial Unit 92 m 330 0 9.4 Highly effective 

11 Industrial Unit 93 m 36 85 8.6 Highly effective 

12 Residential Property 382 m 66 80 3.8 Ineffective 

13 Commercial Unit 72 m 67 116 10.4 Highly effective 

14 Residential Property 97 m 90 130 12.3 Highly effective 

15 Residential Property 526 m 148 153 1.0 Ineffective 

16 Commercial Unit 458 m 202 213 3.9 Ineffective 

17 Residential Property 541 m 343 349 2.5 Ineffective 

a Distance to the closer of the main building and the storage tanks. 

b Overall pathway effectiveness is based on professional judgement, taking account of distance between 

source and receptor, and frequency of winds with respect to the average.  

4.16 Receptors 12, 15, 16, 17 are all situated over 350 m from the odour source and are downwind under 

4% of the time.  As any fugitive emissions are likely to be elevated releases, with ground level odours 

only arising from spillages and drainage, the pathway is judged to be ineffective.  

4.17 Receptors 1 to 9 are between 100m and 350 m from the source; all these receptors have therefore 

been judged to have a moderately effective pathway.  An exception is Receptor 6, which is downwind 

of the site for a low percentage of the time and thus judged to have an ineffective pathway.  Similarly, 

receptor 9 is just over 100 m from the odour source and is downwind for a reasonable period of time; 

this pathway is judged to be highly effective. 

4.18 Receptors 10, 11, 13 and 14 are situated locally to the source (between 70-100 m) and are downwind 

8-12% of the time.  These receptors are situated near the west side of the building, nearest the 

storage tanks, intake and drainage pit and pasteurisation room, meaning they have a direct pathway 

from the odour source.  These receptors are therefore all judged to have highly effective pathways 

to the odour source. 
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Receptor Sensitivity 

4.19 The sensitivity of each of the receptors is set out in Table 6.  Receptor sensitivities are based on the 

descriptors presented in Table 1.    

Potential Odour Effects 

4.20 The assessments of the potential odour effects at sensitive receptor locations are presented in 

Table 6.  This brings together the source odour potential, effectiveness of pathway and receptor 

sensitivity identified using the criteria described in Table 1, to identify an overall potential for odour 

effects, using the matrices set out in Table 2 and Table 3. 

Table 6: Assessment of Potential Odour Effects from the Milk Bottling Facility 

Receptor 

Risk of Odour Impact (Dose) 
Receptor 

Sensitivity 
Likely Odour 

Effect Source Odour 
Potential 

Effectiveness of 
Pathway 

Risk of Odour 
Impact 

1 Small Moderately Effective Negligible Risk Medium Negligible Effect 

2 Small Moderately Effective Negligible Risk Low Negligible Effect 

3 Small Moderately Effective Negligible Risk Medium Negligible Effect 

4 Small Moderately Effective Negligible Risk Low Negligible Effect 

5 Small Moderately Effective Negligible Risk Low Negligible Effect 

6 Small Ineffective Negligible Risk High Negligible Effect 

7 Small Moderately Effective Negligible Risk Low Negligible Effect 

8 Small Moderately Effective Negligible Risk High Negligible Effect 

9 Small Highly effective Low Risk Low Negligible Effect 

10 Small Highly Effective Low Risk  Low Negligible Effect 

11 Small Highly Effective Low Risk Low Negligible Effect 

12 Small Ineffective Negligible Risk High Negligible Effect  

13 Small Highly Effective Low Risk Medium Negligible Effect 

14 Small Highly Effective Low Risk High 
Slight Adverse 

Effect 

15 Small Ineffective Negligible Risk High Negligible Effect 

16 Small Ineffective Negligible Risk Medium Negligible Effect 

17 Small Ineffective Negligible Risk High Negligible Effect 

4.21 The potential odour effects have been identified using the effect ≈ dose x response relationship 

identified in Paragraph 3.4.  The process is described as follows: 

1) Identify the impact: 

4.22 Based on a small source odour potential (see Table 2): 
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• where the pathway is deemed to be highly effective, then the risk of odour impacts (dose) is 

judged to be low; and 

• Where the effectiveness of pathway is deemed to be moderately effective or ineffective, the 

risk of odour impacts is negligible. 

2) Consider the response: 

4.23 Based on the matrix presented in Table 3, the odour effects at each receptor are identified as follows:  

• a low risk of odour impact at a highly sensitive receptor will lead to a slight adverse odour 

effect;  

• a low risk of odour impact at a medium to low sensitive receptor will lead to a negligible odour 

effect; and 

• a negligible risk of odour impacts will lead to a negligible odour effect regardless of receptor 

sensitivity. 

4.24 The potential odour effects at each receptor location are summarised in the final column of Table 6.  

The final stage of the risk assessment is to make an overall judgement as to the likely significance 

of effects.   

4.25 The results of the risk assessment have concluded a slight adverse risk of odour effects at one 

residential receptor location and negligible effects at all other receptors.  In line with IAQM guidance, 

the effects are therefore considered not significant at all receptors assessed. 

4.26 Based on the assessors’ experience (see Appendix A1), food and drink production facilities have the 

potential to produce odours, and a medium odour source potential, which would lead to a moderately 

adverse effect at one residential receptor, cannot be discounted.  However, the proposed sealed 

nature of the pasteurisation process and discharge of waste directly to the sewer system outweighs 

the risk associated with the uncertainty of the odour potential. 

Overall Significance of Odour Effects 

4.27 The overall impact of the Facility is judged to be insignificant.  This judgement is based upon the 

odour risk assessment yielding a slight adverse impact at a single residential receptor.  On balance 

and in practice, any greater effects are unlikely to occur due to the sealed nature of the pasteurisation 

process. With a well-designed ventilation strategy for the building, effective waste management and 

prompt cleaning of any spillages reducing the risk further.  
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5 Summary  

5.1 The odour effects of the proposed milk bottling facility at Pembrokeshire Food Park on nearby 

sensitive receptor locations have been assessed, utilising an odour risk assessment.     

5.2 The odour risk assessment has identified a potential for slight adverse odour effects at a single 

nearby residential receptor and negligible effects at all other locations.  Applying professional 

judgement, due to the sealed nature of the pasteurisation process it is deemed unlikely that effects 

would be any greater then described. 

5.3 Overall, it is judged that the odour effects associated with the milk bottling facility will be ‘not 

significant’ at nearby sensitive receptor locations. 
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A1 Professional Experience  

Penny Wilson, BSc (Hons) CSci MIEnvSc MIAQM 

Ms Wilson is an Associate Director with AQC, with more than 20 years’ relevant experience in the 

field of air quality.  She has been responsible for numerous assessments for a range of infrastructure 

developments including power stations, road schemes, ports, airports and residential/commercial 

developments.  The assessments have covered operational and construction impacts, including 

odours.  She also provides services to local authorities in support of their LAQM duties, including the 

preparation of Review and Assessment and Action Plan reports, as well as audits of Air Quality 

Assessments submitted with planning applications.  She has provided expert evidence to a number 

of Public Inquiries, and is a Member of the Institute of Air Quality Management and a Chartered 

Scientist. 

Adam Dawson, BSc (Hons) MSc MIAQM AMIEnvSc  

Mr Dawson is a Senior Consultant with AQC with over eight years’ experience in the field of air 

quality assessment.  He undertakes air quality and odour assessments for AQC, covering residential 

and commercial developments, industrial installations, energy centres and waste facilities.  He has 

experience using a range of dispersion models including ADMS-Roads, ADMS-5 and Breeze 

AERMOD to complete quantitative modelling assessments, for both planning and permitting 

purposes.  He previously spent over two years as part of the Environment Agency’s permitting team, 

so has extensive experience of the permitting process and industrial emissions. He is a Member of 

the Institute of Air Quality Management and an Associate Member of the Institution of Environmental 

Sciences. 

Jamie Dennis, MSci (Hons) 

Mr Dennis is an Assistant Consultant with AQC, having joined the company in December 2019. Prior 

to joining, he completed an MSci degree in Chemistry at the University of Bristol. He wrote his thesis 

on the regional modelling of trace gases and is a published author in the field.  He has undertaken 

numerous odour assessments, including dispersion modelling, risk assessment and field surveys.  

He is an Associate Member of both the Institute of Air Quality Management and Institution of 

Environmental Sciences. 
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A2 Wind Roses 

 

Figure A2.1: Wind Rose for Milford Haven 2020 
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Figure A2.2: Wind Rose for Milford Haven 2019 
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Figure A2.3: Wind Rose for Milford Haven 2018 
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Figure A2.4:  Wind Rose for Milford Haven 2017 
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Figure A2.5: Wind Rose for Milford Haven 2016 
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