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1. INTRODUCTION 

 
The Te Mata Mushroom Company Limited (TMMC) has been producing compost and 
mushrooms at 174 – 176 Brookvale Road, Havelock North for over forty years. Over that time 
the urban area of Havelock North has expanded, and more sensitive land use activities such as 
residential developments have been establishing in proximity to TMMC’s operation.  
 
Given the changes occurring within the surrounding environment, the nature of TMMC’s 
operation, and various statutory requirements, the Company has considered it good practice to 
prepare and comply with an Environmental Management Plan (EMP) designed to control any 
adverse environmental effects of the operation.  
 
The most recent EMP dated 23 February 2010 was prepared at the time of lodging a resource 
consent application to replace resource consent DP980233A (discharge to air permit), which was 
due to expire on 31 May 2010.  
 
This process saw the granting of a new resource consent (DP000128A) to discharge 
contaminants into air arising from the composting and mushroom growing operation and 
associated activities for a period expiring on 31 May 2025.  
 
Among other conditions, Condition (7) requires all operations to be undertaken in accordance 
with a written Odour Management Plan. This Odour Management Plan (OMP) has essentially 
replaced the previous EMP’s.  

 
The objective of this OMP is to formalize the management processes and practices of the 
operation and to ensure that the operation complies with the conditions of DP100128A. For 
completeness, it also covers all aspects of DP100129L; an associated discharge permit granted 
on 30 November 2010 which allows wastewater derived from the operation to be discharged 
onto land.  This consent has also been approved for a period expiring on 31 May 2025.  
 
In accordance with Condition (8) of DP010128A, this OMP will be reviewed at least every two 
years. A copy will be held on-site and by the Hawkes Bay Regional Council.   
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2. STATUTORY COMPLIANCE 

 
Under the Resource Management Act 1991 (RMA) the site is classified as an industrial or trade 
premise. Section 15 of the Act prevents the discharge of contaminants from industrial or trade 
premises into air and contaminants onto land unless such discharges are expressly allowed by a 
national environmental standard or other regulations, a rule in a regional plan as a well as a rule 
in a proposed regional plan for the same region (if there is one), or a resource consent.  

 
At the time of granting DP100128A and DP100129L, the Regional Resource Management Plan 
was the only applicable regional statutory planning document. Each activity was classified as a 
discretionary activity thus a resource consent was required in order to enable them to be 
undertaken pursuant to s15 of the RMA.  

 
The RMA also contains a general requirement that every person has a duty to avoid, remedy or 
mitigate any adverse effects on the environmental arising from an activity carried out by that 
person (refer Section 17).  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



The Te Mata Mushroom Company Limited 
Odour Management Plan 

5 
 

 
 
 

3. PURPOSE OF THE ODOUR MANAGEMENT PLAN  

TMMC is an “industrial or trade premise” located in what was previously a rural environment, 
but which is being increasingly encroached upon by more sensitive activities such as residential 
development. The composting activities of TMMC could, under certain circumstances, result in 
adverse effects from the discharge of contaminants into are and onto land.   

 
The key purpose of this OMP is to identify sources of potential odour and to set out the 
necessary operating procedures in order to produce optimum quality substrate for the growing 
of mushrooms while avoiding, remedying or mitigating any adverse environmental effects of the 
operation beyond the boundary of the TMMC’s property.  
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4. CONTACT DETAILS OF KEY PERSONNEL 

 
The Te Mata Mushroom Company Limited  
P 06 8777 266 
E office@tematamushrooms.co.nz 
 
 

Michael Whittaker 
Owner/Director 
M 021 435 413 

 

Martin Speeden 
General Manager 
M 0274 863 972 

 

Matthew Davies 
Compost Yard Manager 
M 0274 965 230 

 
 

 

 

mailto:te_mata_mushrooms@xtra.co.nz
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5. DESCRIPTION OF THE ACTIVITIES UNDERTAKEN AT THE SITE 

A flow diagram of the operation is provided below. In summary, the operation starts with 
collecting stormwater runoff, creating the compost substrate, placing this into the mushroom 
trays, growing the mushrooms and disposing of the spent litter.  

 
 Collection of 

Stormwater run-off 

Stormwater run-off 
from all other 

impervious surfaces 
to pond system  

Stormwater run-off 
from composting 
pad directed to 

pond system  

Substrate is mixed 
in the turning 

machine and placed 
in one of the Phase 
1 bunkers for 3 full 

days 

Stormwater run-off 
from pond system, is 

discharged to land  

Separate storage of 
chicken litter/ 

gypsum and bales  

Effluent from pond 
system used to wet 

the bales 

Bales laid out and 
wet with effluent 
from pond system 
or bales dunked 

Compost is 
removed from the 
Bunker and placed 
in the next bunker. 

It is re-mixed 
through the filling  
machine, which is 

situated within the 
Phase 1 Bunker, and 
retained within the 
Phase 1 Bunker for 

3 full days 

Compost is placed 
in mushroom trays 

The compost is 
removed from 
Bunker, mixed in 
the turning machine 
and transferred to 
the Phase 2 Tunnel. 

Spawn added and 
the trays are placed 

in the spawn 
running rooms for 
up to 17 days then 
transferred to the 

growing rooms. 

Chicken litter/ 
gypsum placed on 
top of bales plus 

other composting 
supplements 

Compost is retained 
in the Phase 2 

Tunnels for 7 days 

Mushrooms are 
harvested, trays are 
cleaned and litter is 

removed. Spent 
litter is transferred 
to the front of the 

property and 
removed off site  

 

Discharge to land in 
accordance with 

DP100129L 

Phase 1  

Phase 2 

Discharge to Land  
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The production of substrate for commercial mushroom production involves the control and 
manipulation of natural biological processes. While the fundamental principles of substrate 
production are well understood, the process itself is constantly adjusted to accommodate 
changes in the characteristics of the raw material.  The concept of continuous process 
improvement ensures best practicable outcomes.  

The composting process and the prescribed management procedures are set out below.   

 
6.1 Runoff  

 
1) All run-off from the composting process is discharged into a specially designed effluent 

collection sump and effluent retention pond.  The aerated wastewater shall be recycled 
for reuse in the composting process. 

 
2) Dissolved oxygen levels are continuously monitored.  
 
3) The sump is monitored to ensure the optimum storage capacity of the retention pond is 

maintained. 
 
4) The concrete sumps are cleaned out once a week.  The desludging of the pond occurs as 

and when required, but is expected to occur at least once a year.  
 
5) All associated pumps and aerators are checked regularly, and are supported by back up 

pumps in the event of any failure occurring.  The pumps are serviced every six months. 
 

6) The level of the effluent pond is managed to ensure, as far as possible, that there is 
freeboard in the pond at all times.  This ensures that the pond has the capacity to store 
run-off during rainfall events and avoids the necessity to irrigate as far as possible under 
adverse weather conditions. 

 
7) When irrigation does occur (subject to DP100129L), the volume of discharge is recorded 

by a meter.   
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6.2 Chicken Litter  

 
1) Chicken litter is sourced from factory farmed birds to ensure low levels of residual 

ammonia in their droppings due to dietary factors. 
 
2) Chicken litter and Gypsum (premixed offsite) is stored in an enclosed shed to minimise 

the possibility of the manure becoming damp or wet. 
 
3) Nitrogen and moisture control testing of the chicken manure is carried out. 
 
 
6.3 Composting Process 

 
1) Straw bales are laid out on the compost pad for 7 days. At the end of this period they are 

wet with effluent derived from the effluent pond.  

• Excess effluent and drainage from the concrete yard is drained to the effluent 
pond, which is aerated. 

 
2) Chicken litter and gypsum (premixed offsite) is placed on top of the bales. The bales are 

then processed through the turning machine and placed into a Phase 1 Bunker.  
 

3) Substrate is loaded into one of the Phase 1 Bunkers: 
 

• There are four sections of Phase 1 Bunkers. 

• All substrate in the Bunker is aerated. The frequency and duration of the aeration 
cycle is automatically controlled in response to automatic temperature 
measurements and oxygen concentrations in the substrate.  

• Air extracted from the Phase 1 Bunker is passed through a biofilter and discharged 
into air. 

• After approximately 3 full days (generally in Friday morning and out on Monday 
morning), the substrate is removed by a front end loader and placed in the next 
empty bunker. 

• The aeration fan in the Bunker is increased by 100% for 12 hours prior to the 
compost being removed and the fan speed of the biofilter is set to 50 Hz while the 
doors of the Bunker are open.  

• The substrate is placed in the empty Phase 1 Bunker on the same day for a further 3 
full days (generally in on Monday afternoon and out Friday morning). 

 
4) At the end of this period, the substrate is removed from the Phase 1 Bunker and placed 

into the pasteurizing rooms known as “Phase 2 Tunnels”. This process is generally started 
and finished on Tuesday. 
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• The aeration fan in the Bunker is increased by 100% for 12 hours prior to the 
compost being removed and the fan speed of the biofilter is set to 50 Hz while the 
doors of the Bunker are open.   

• The compost is removed from the Bunker, placed into two stacks along aeration 
lines and are subsequently mixed in the turning machine. Extra water is added if 
necessary.  The compost is then placed into one of the Phase 2 Tunnels via a front-
end loader.  

• The aeration channels and holes are thoroughly cleaned after the removal of the 
substrate by hosing out the channels and checking the holes for blockages. 

• One reserve fan for the aeration line under the compost stack is provided to ensure 
back up capacity is available at all times.  

• The speed of the fresh air fan within the Phase 2 Tunnels is increased for a period of 
2-3 hours, after which time it is reset back to its original settings.  

• Total time in the Phase 2 bunkers is between 6 and 7 days.  
 

5) The Phase 1 bunkers are cleaned once the compost is transferred to the phase 2 Tunnels. 
The Phase 2 Tunnels are cleaned when they are emptied.  

 
 

6.4 Biofilter Operation  

 
1) Ventilation Rate 

• The enclosed Bunkers are ventilated by a fan connected to a common suction 
manifold in the roof of each bunker. The fan discharges contaminated air into the 
biofilter using a ducting system. The speed of the fan is regulated using an 
electronic variable speed drive. The Bunkers are only ventilated at the maximum 
rate when they are being emptied or filled, and the doors or end enclosures are 
open.   

 
2) Biofilter Control 

• Contaminated air is introduced into the base of the biofilter through a matrix of 
pipes laid in a coarse aggregate or similar material to ensure even distribution over 
the entire base.  The biofilter media is graded bark of uniform sizes of a depth 
dependent on the biofilter surface area. 

• Humidifying nozzles have been installed in the inlet duct to help prevent media 
from drying out. However, provision is made to water the biofilter if the media 
moisture content appears to be reducing.   

• The temperature of the air at the inlet to the biofilter is recorded. 

• A manometer is installed on the biofilter to enable the pressure drop across the 
biofilter to be monitored and recorded. 



The Te Mata Mushroom Company Limited 
Odour Management Plan 

11 
 

• The biofilter is equipped with an under drain system to allow any condensed liquid 
that accumulates in the base to drain away.  Condensate drains to the effluent 
pond through a closed pipe fitted with a water seal trap to prevent the escape of 
fugitive odours. 

 
 

6.5 Surplus Substrate 

 
1) Substrate production must be carefully balanced and monitored to ensure that surpluses 

are not produced.  The process is self regulatory as it is expensive to make compost and 
any excessive production means an unnecessary cost to the Company. 

 
2) As substrate production is a continuous process any surplus from the various stages is 

retained on aerated concrete pads and reincorporated into the cycle at the appropriate 
stage. 

 
 

6.6 Used Substrate 

 
1) Substrate is removed from the site as soon as possible. The majority of it is sold directly to 

garden centres and potting mix producers. A small amount is bagged on site and sold to 
local gardeners.  Whilst on site, the majority of the used substrate is stored in an open 
concrete bunker with a small pile of compost being stored in the front of the site for retail 
customers to pick up. 

 
 



The Te Mata Mushroom Company Limited 
Odour Management Plan 

12 
 

7. POTENTIAL SOURCES OF ODOUR, MITIGATION AND OPERATING PROCEDURES 

The potential sources of odour together with the corresponding mitigation measures and 
operating procedures to minimise odour are outlined in the table below.  
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Potential Sources of 
Odour 

Mitigation Measure 
(including equipment and materials) 

Key Operating Procedures 

Effluent pond • Continuous aeration.  • Dissolved oxygen levels are continuously monitored. 

• Freeboard capacity is visually monitored.    

Bale wetting area 
and procedure  

 

• Once wet, the bales are left on the compost pad for a 
maximum of 7 days.  

• Shortened wetting period.  

Chicken litter 
storage area 

• The chicken storage area is enclosed.  • Nitrogen and moisture control testing of each delivery 

Bale breaking (via 
turning machine) 
process and area 

•   

Mixing process • One windrow is established over an aeration line. 

•  

• The fan settings of the Bunker is increased by 100% for 12 
hours prior and the biofilter is set to 50 Hz while the doors 
of the Bunker are open.  

• The turning machine is placed within in the bunker to 
enclose the process and to retain the compost within the 
bunker once mixed.  

Phase 1 Bunkers • Air is extracted from the Bunkers and treated via a biofilter.  • Only one door of any Bunker is open at any one time.  

• The fan speed of the biofilter is set to 50 Hz while the 
doors of the Bunker are open. 

• Inlet air temperature is limited to between 38 and 42 OC. 

Biofilter  • The maximum fan speed of the biofilter is 50 Hz. 

• Inlet air temperature is limited to 42 OC. 

• Moisture and pH levels are monitored.  

Transfer to Phase 2 
Tunnels 

• The compost is taken directly from bunker onto tunnel 
filling line. 

• The fan settings of the Bunker is increased by 100% for 12 
hours prior and the biofilter is set to 50 Hz while the doors 
of the Bunker are open.  

 
 

Phase 2 Tunnels •  • The speed of the fresh air fan within the Phase 2 Tunnels is 
initially increased for a period of 2-3 hours.   

Used Substrate • Regular removal of spent compost off site • Trucks used for removal of spent compost. 
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8. MOISTURE AND PH MONITORING   

Condition 21(c) – (d) of DP100128A relates to the performance of the biofilter and requires the 
following to be monitored: 

• The media moisture level,  

• The media moisture content,  

• The pH.   
 
Advice Note 2 of the consent states that these measurements should be taken from at least 10 
points across the surface of the biofilter (measurements/samples will be taken at separate 
depths in accordance with Condition 21(c)-(e)). The locations of these points are illustrated in 
Figure 8.1 below. Each point is 4 m apart and at least 2 m from the sides and ends. Monitoring 
methods are discussed in Section 8.1 below.  
 
Figure 8.1: Sampling Points  
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8.1 Monitoring Methods 

Media Moisture Level  
Advice Note 4 of DO100128A sets out the procedure for monitoring the moisture levels of the 
biofilter at a depth of 20 to 25 cm. However, this procedure is not easily applied to a biofilter 
characterised by bark, thus the monitoring procedure has been adapted.  
 
Samples of approximately 100 grams are taken from a depth of 20 to 25 cm from each sampling 
point, from which a cross sample of approximately 100 grams is extracted. This is then weighed 
and placed in an oven (215OF) for a 12-hour period. The sample is then weighed again and the 
difference is assumed to be the moisture level.  This is undertaken on a weekly basis and the 
results are recorded.  
 
Media Moisture Content  
 
The media moisture content is measured twice annually during the months of February and 
August. Samples of approximately 100 grams are taken from a depth of 25 to 50 cm from each 
sampling point, from which a cross sample of approximately 100 grams is extracted. This sample 
is provided to a commercial laboratory for formal analysis and the results are reported.  
 
pH 
 
The pH of the biofilter media is measured twice annually during the months of February and 
August. Samples of approximately 100 grams are taken from a depth of 50 cm from each 
sampling point, from which a cross sample of approximately 100 grams is extracted. The sample 
is immediately measured on site by a pH reader prior to the sample being provided to a 
commercial laboratory for formal analysis. The results are reported.  
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9. EQUIPMENT MAINTENANCE PROGRAMME 

Pumps and aerator are visually checked regularly and are serviced. The effectiveness of the 
aerator in the effluent pond is continuously monitored via measuring dissolved oxygen levels.  

The fans in the Phase 1 Bunkers and Phase 2 Tunnels are visually checked regularly.  

The aeration lines over which the compost substrate is placed during various stages of the 
process are cleaned weekly, while the aeration lines within the Phase 1 Bunkers are cleaned 
monthly.  

The inlet temperature and pressure differential of the biofilter is monitored twice daily, while 
the moisture level of the biofilter at a depth of 20 to 25 cm is monitored on a weekly basis. The 
moisture level and pH at a deeper level is monitored twice annually.  
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10. CONTINGENCY PLAN 

The operation has contingency plans for the following incidences: 

1) Pump failure, 

2) Power failure, 

3) Malfunction of the turning machine, 

4) Breakdown of the front end loader, 

5) Breakdown of the irrigator,  
 
 
10.1 Pump Failure 

 
A standby pump is stored on-site in the event that a pump within the stormwater runoff 
management system fails. 
 
 
10.2 Power Failure  

 
In the event of a power cut, the service provider is contacted, and once power is restored, a 
“power cut checklist” procedure is implemented. This includes: 

1) Checking the boiler, 

2) Checking and re-setting the Phase 1 Bunker and Phase 2 Tunnel computers, 

3) Checking that the computer weather programme is on, 

4) Checking that the printer is on and that the setting are correct, 

5) Checking/resetting the Bunker Fancom display, 

6) Checking/resetting the Tunnel Fancom display, 

7) Checking that the air conditioning in the control room is on, 

8) Checking the biofilter filter fan, 

9) Restarting the bale watering arm, 

10) Checking the aeration lines, 

11) Checking the main cooler in the packing shed. 
 
 
10.3 Malfunction of the Turning Machine  

 
In the event that the turning machine breaks down for an extended period of time, the compost 
substrate is put back into the bunker via a front-end loader and the composting process is 
stalled until the turning machine is repaired.  
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10.4 Break Down of Front-end Loader  

 
In the event that the front-end loader breaks down, another one is obtained from a local 
supplier until the primary unit is repaired.  
 
 
10.5 Break Down of Irrigator  

 
A standby irrigator is stored on-site in the event that the primary unit breaks down.  
 
 
10.6 Other 

 
Any other issue is addressed in the best possible way while ensuring compliance with the 
conditions of the relevant consents and avoiding the various stages of the operation being 
compromised.   
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11. RECORD KEEPING  

Records are required to be kept in accordance with Conditions 5, 21 and 22 of DP100128A, and 
Conditions 10, 18, 22 and 23 of DP100129L. The forms for this are provided in Appendix 1.  
 
11.1 DP100128A – Discharge of Contaminants into Air 

 
Condition 5 limits the volume of compost produced to 120 tonnes per 7 days. These records are 
recorded in accordance with procedure outlined in Appendix 1.  

 
Condition 21 relates to the operational parameters of the biofilter(s). The following records are 
required to be kept: 

a) The inlet air temperature of the biofilter(s). This shall be recorded once between 
6:00 am and 10:00 am and once between 2:00 pm and 5:00 pm per operating day 

b) The pressure differential within representative inlet air distribution laterals of the 
biofilter(s). This shall be recorded once between 6:00 am and 10:00 am and once 
between 2:00 pm and 5:00 pm per operating day.  Any significant rainfall that has 
occurred for an hour or more preceding each recording shall be noted.  

c) The moisture level of the media within the biofilter(s) at a depth of 20 to 25 cm 
from the surface of the bed and at the locations specified in the Odour 
Management Plan.  

d) The moisture content within the biofilter(s) at depths of 25 cm and 50 cm from the 
surface of the bed and at the locations specified in the Odour Management Plan. 
This shall be measured via the gravimetric method each year in February and 
August and result shall be recorded.  

e) The pH of the biofilter(s) at a depth of 50 cm from the surface of the bed and at the 
locations specified in the Odour Management Plan. The pH shall be measured by an 
appropriate method, as documented in the Odour Management Plan, each year in 
February and August and the results shall be recorded.  

 
Condition 22 relates to complaints received in relation to odour. The following records shall be 
kept in a dedicated complaints register: 

a) The date and time of the odour incident,  

b) The date and time the complaint was received, 

c) A detailed description of the odour incident, taking into account the FIDOL factors 
as far as it is possible to ascertain these from the complainant, 

Frequency 

Intensity 

Duration 

Offensiveness 

Location  
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d) The name, telephone number and address of the complainant, 

e) Weather conditions (including an estimate of wind speed and direction) at the time 
of the odour incident, 

f) Details of key operating parameters at the time of the odour incident,  

g) Any corrective action taken,   

This register will be made available to the Hawkes Bay Regional Council at the time of any site 
visit and upon request.  
 

11.2 DP100129L – Discharge of Contaminants onto Land 

Conditions 9 and 10 relate to the volume of wastewater discharged onto land from Sumps I and 
II. The volume of wastewater discharged each day is recorded.  

Condition 18 relates to the irrigation system and land application area. The following records 
shall be kept:   

a) Details of the calculation of the irrigator application rate in mm per pass (the 
irrigator is to be collaborated at least twice per year (refer Condition 15)), 

b) A map showing the location of the paddocks over which the discharge takes place 
(including paddock identification on numbers) and the area over each paddock that 
can be irrigated in hectares,  

c) A daily record of the area over which the discharge from Sump I takes place 
(including paddock or land identification) and the number of passes,  

d) A daily record of the area over which the discharge from Sump II takes place 
(including paddock or land identification) and the number of passes,  

e) The quantity of any fertilizer containing nitrogen applied, the paddocks this has 
been applied to and the date of application. 

Condition 22 relates to the results of wastewater sampling undertaken in accordance with 
Conditions 19 and 20.   

Condition 19 requires the wastewater discharged from Sump I to be sampled for the analytes 
from under the irrigator once during December, March, June and September each year: 

a) Total Nitrogen, 

b) Nitrate Nitrogen, 

c) Ammonicial Nitrogen, 

d) Biochemical oxygen demand (BOD5), 

e) pH, 

f) E coli. 
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Condition 20 requires the wastewater discharged from Sump II to be sampled for the analytes 
from under the irrigator once during December, March, June and September each year: 

a) Total Nitrogen, 

b) Nitrate Nitrogen, 

c) Ammonicial Nitrogen, 

d) Biochemical oxygen demand (BOD5), 

e) pH, 

f) E coli. 

The results of these samples shall be recoded and provided to the Council (Manager 
Compliance) by 1 August each year and shall be made available upon request.  

Condition 23 relates to the nitrogen loading of the land application areas and requires a 
calculation of the nitrogen loading rate (kg per hectare per year) over the following areas for the 
proceeding period 1 July to 30 June: 

a) Lot 1 DP 16311 (The Pines), 

b) Lot 2 DP 16311, 

c) Section 28 Blk IV Te Mata SD and Section 8 Blk IV Te Mata SD. 
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12. STAFF TRAINING 

The staff who are responsible for managing the odour mitigation mechanisms and procedures 
and the monitoring requirements of the various consents include: 

1) Michael Whittaker (Director) 

2) Martin Speeden (General Manager) 

3) Clint Frater (Operations Manager) 

4) Matthew Davies (Compost Yard) 

5) Kallam McNabb  (Grower) 

6) Maurice Dewar (Maintenance Engineer) 

 
 
All consents are retained on-site and staff training is undertaken by Martin Speeden  (General 
Manager).  Refreshers are undertaken in the event that a certain procedure is changed.  
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13. REVIEW OF OVERALL SYSTEM PERFORMANCE 

The production of substrate for commercial mushroom production involves the control and 
manipulation of natural biological processes. While the fundamental principles of substrate 
production are well understood, the process itself is constantly adjusted to accommodate 
changes in the characteristics of the raw material.  The concept of continuous process 
improvement ensures best practicable outcomes.  

Review of overall system performance is undertaken on a continuous basis and implemented as 
and when is required.  
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Appendix 1 

 
 

Monitoring forms  
 

Compost Weight (kg) Month: 
Date Crop No Trays 

(Tuesday) 
Average 
Weight 

Trays 
(Wednesday) 

Average 
Weight 

Total 
Trays 

Total 
Weight 
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Daily/Weekly Biofilter Monitoring Month: 
Day Time Inlet Air Temp Pressure Differential Rainfall Moisture Level 

 6.00-10.00 am     

2.00-5.00 pm    

 
 

6.00-10.00 am    
2.00-5.00 pm    

 
 

6.00-10.00 am    
2.00-5.00 pm    

 
 

6.00-10.00 am    
2.00-5.00 pm    

 
 

6.00-10.00 am    
2.00-5.00 pm    

 
 

6.00-10.00 am    
2.00-5.00 pm    

 
 

6.00-10.00 am    
2.00-5.00 pm    

 
 

6.00-10.00 am     

2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    

 6.00-10.00 am    
2.00-5.00 pm    
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Year: 
 

Annual Biofilter Monitoring  Year: 
Month Moisture Content pH 

February 
 
 

 

August 
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Annual Stormwater Runoff Monitoring Year: 
Month Sump 1 Sump 2 

TN NN AN BOD pH E-Coli TN NN AN BOD pH E-Coli 

December 
 
 

           

March 
 
 

           

June 
 
 

           

September 
 
 

           

Average 
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Waste Water Discharge Record 

Date 

Prior to 
Irrigation, 

surface water 
present? Y/N 

Area of Discharge √ 
Pass # 

mm/hr 
Rate 

Meter 
Reading 

Start 

Meter 
Reading 

Stop 

Volume 
Discharged 

(m3) 

Irrigator 
Name 

Grapes Clarkes Cottage 

                      

                      

                      

                      

                      

                      

                      

                      

                      

                      

Total                   
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Complaints  
Complaint Incident Wind 

Conditions 
Details of Operation at Time / 

Corrective Action Taken 
Date Time Complainant  / Address Date Time Intensity1 Duration Offense2 Direction Speed3 

 
 
 
 
 
 

          

 
 
 
 
 
 

          

 
 
 
 
 
 

          

 
 
 
 
 
 

          

         Intensity           Offensiveness                       Wind Speed 
1 Very weak  1 Fragrant/sweet  8 Faecal, manure, sewer  0 Smoke rises vertically 
2 Weak   2 Household gas  9 Yaesty    1 Smoke drift indicates wind 

direction  
3 Distinct   3 Burnt, smoky  10 diesel, car fumes   2 Wind felt on face / leaves 

rustle 
4 Strong   4 Herbal, green, cut grass 11 Fishy    3 Leaves, small twigs in 

constant motion 
5 Very strong  5 Oily, fatty   12 Turpentine (pine oil)  4 Dust/leaves raised up, branches move 
6 Extremely Strong  6 Rotten eggs  13 Musty, earthy, mouldy  5 Small trees being to sway 

     7 Bark/soil   14 Other (please describe)  6 Large branches/trees in motion 


