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The problem of restaurant smoke is becoming more and more serious, and
with the development of electric vehicles, in the future, the source of urban air
pollution will be replaced by cooking fumes. Cooking fumes are caused by the
degradation of sugars, proteins and fats during the heating process, resulting
in the production of aldehydes such as formaldehyde, a class 1 carcinogen.
The medical impact of respiratory disease is USD 38.8 billion per year
worldwide.

Our solution, Alba Restaurant Emission Dashboard (ARED), uses ArcGIS and
Internet of Things (10T) technologies to capture and analyse spatial data, such
as visual 3D maps, restaurant emission data, etc. ARED is targeted at four
types of users (government departments, the general public, universities and
developers). By inputting the location, users will be able to find out the fume
and odour pollution status of the area, and then understand the respiratory
health risk of the area, which can be extended to any building emissions in the
future.



