Building and Grounds
Maintenance Checklist
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School: ™ 1ANT Cen 7EL 5"‘:*'40(‘;:'_
Date Completed: De TA~ 22y

=

Room or Area:

Signature: C. IQ O&ZAQ .

Instructions
1. Read the 1AQ 1. BUILDING MAINTENANCE SUPPLIES
Backgrounderand ) Yes No N/A
the Background la. Developed appropriate procedures and stocked supplies for spill control .8 2 Q
Information for 1b. Reviewed supply 1) O O K a a
_this checklist. lc. Ensured that air from chemical and trash storage areas vents to
2. Keep the THE OUEAOOTE ... ceeerereceeceeie et sire et ts e sen s snr s s sseas snasmsses s semesanas e ssnms s e o o &
Background 1d. Storefl chemical products and supplies in sealed, clearly labeled
Information and COMEAINETS <.eevemeereremreemssenesestsem e ssesesrenssrsssesssss s s M 0O 0
make a copy of le. Researched and selected the safest products available........coooveeereeeeeccennnn.. @f a 0
the checklist for 1f. Ensured that supplies are being used according to manufacturers’
future ‘reference_ INSTTIICHIONIS 1. cnveeece s eemae e e s eencen s s srs sens st sts b e ebas s benas bt asbnas et b s enasenarenas a a o
3. Complete the 1lg. E.nsured that chemi.cals, chemical—contaix'ling wa.stes, and containers are
" Checklis iy disposed of according to manufactarers’ INSEOCHONS ... eroseweerereesreseeresenes W O 0
1h, Substitnted less- or non-hazardous materials (where possible) q o Q
» Check the “yes,” Ii. Scheduled work involving odorous or hazardous chemicals for periods .
“no,” or when the school is UNOCCHUPIE . cevecerer v rrerssesresseass s sernenrssssssmsssesseseans [E( a O
“not applicable” 1j. Ventilated affected areas during and after the use of odorous or
box beside each hazardous chemicals .........couiimmerersmsrms s e ssssssssn s ssasnnens ¥ o o

iterm. (A “no”
response requires

farther attontion) 2. GROUNDS MAINTENANCE SUPPLIES

« Make comments 2a. Stored grounds maintenance supplies in appropriate area(s) ......eiererereeerns H’
in the “Notes” 2b. Ensured that supplies are used and stored according to manufacturers’
section as IDSITUCHIONIS ..o veeeeeressessessesensaresmsasesrsssesssnsarssssssasassesessesensaseasassensssensasesensasnsasesen 5]
necessary. 2¢. Established and followed procedures to minimize exposure to firmes
from supplies ......cuererrevrnee ﬁ

4. Return the checklist
L e 2d. Reviewed and followed manufacturers’ guidelines for maintenance ..............

c 0O 00 R O
cC O 00 D O

portion of this .
document to the 2e. Replaced portable gas cans with low-emiSSiOn CaNS ....veveererccrsrerssreeresrsiaserns 'ﬁ
IAQ Coordinator. 2f. Stored chemical products and supplies in sealed, clearly-labeled
COMERINETS 1.votuiesteimtisiecrcmeas e sre e aecsrasrvascsressasenaemsaressensressarsepersemserecsencsessemnes 14
2g. Ensured that chemicals, chemical-containing wastes, and containers are
disposed of according to manufacturers’ instructions .........oeeeeeeeeeeeeeeeemeenene. ‘i

3. DUST CONTROL

3a. Tnstalled and maintained barrier mats for eNMTANCES ....rrrreroorere W o o
3b. Used high efficiency vactuum DAES .......o.cocvecoeerrrrereeceerememeeereanenesoeeaseeeemnernes Ei a Q@
3c. Used proper dusting techItiqUes «........ccveevemrssrrressersssseessacasesresesssssessssenssans g a o
3d. Wrapped feather dusters with a dust cloth ........ecvevmeeerveeevminreresseeeeeeeenesnns O o &
3e. Cleaned air return grilles and ait SUPPLY VERLS .....c..ceueecrereer e remenserseseens E( Q Q




Y

)

4. FLOOR CLEANING Yes No N/A ! b
4a. Established and followed schedule for vacuuming and mopping floors ......... K o a : :
4b. Cleaned spills on floors promptly (35 NECESSATY) eeerevreereererieerserneresrersssserasnne ﬁ Qo0 '?‘ b, "
4c. Performed restorative maintenance (A8 HECESSATY) ..vv.vueoeereeremsersemsessasessesenoes o 0o 'Suﬁi '
() y A

LV g 4

5. DRAIN TRAPS | '

5a. Poured water down floor drains once per week (about 1 quart of water)‘ ....... QO
5b. Ran water in sinks at least once per week (about 2 cups of water).......c.c....... BT
5¢. Flushed toilets once each weck (if not used regularly) ......ccooweeeceececennenee Jd

[ iy

6. MOISTURE, LEAKS, AND SPILLS

6a. Checked for MoldY OOIS ...ereeereeiecemnrccrerir et e et en 1%
6b. Inspected ceiling tiles, floors, and walls for leaks or discoloration (may

indicate periodic 1eaks) ..ot mes e s s e o ennns i
6c. Checked areas where moisture is commonly generated {e.g., kitchens,

locket rooms, and BAtBIOOMS) .uuuveeruseeereerer s ssenss s ssssssss s ssnsssssenssmenas 0d]
6d. Checked that windows, windowsills, and window frames are free of

COTAETESREC ..o eeee e s ee e e eemeetteetmteeamenaesemenemmsee e seeamma s e senneesaamem sensemmmesemmenmnmememan ]
6e. Checked that indoor surfaces of exterior walls and cold water pipes are

free OF CONAENTALS ....covvieineirnernrssmrressrinrcssts s rssseteas e sas sasssssesenesnssnsassnsnssss ﬁ
6f. Ensured the following areas are free from signs of leaks and water damage:

Indoor areas near known roof or wall leaks qu

Walls around Ieaky or broken Windows......evenecriscinsesneinssssssssnscrsnsssssens §

I o N
o 0O O .

o

Floors and ceilings under plumbing ... cmseemesce e eeeenne
Duct interiors near humidifiers, cooling coils, and outdoor air intakes .........

oooo
DCooo

7. COMBUSTION APPLIANCES

7a. Checked for odors from combustion ApPLANCES ................veeeeerseeeeessemesesseeeee %
7b. Checked appliances for backdrafiing (using chemical smoke).......occeeeeeeeeev. g
Tc. Inspected exhaust components for leaks, disconnections, or deterioration .... g
7d. Inspected flue components for corrosion and SO0t .....coevrceeerecencncncacnnen

oooo

8. PEST CONTROL
8a. Completed the niegrated Pest Management CRECKTIST ......oooeeeeeeeeeeeeeeeenne M O 0

NOTES
Do - MonTely ol Mose ofTems F NEEOCC

=6 P r€ c
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Probee Fumczron O Exwavsy Outr~i feapy Seadict.




Waste Management Checklist

Name: O K Luno
School: Mf AN7 1 € CGM?’G‘& 5@{&‘).;,_
Room or Area: Date Completed: & TAn ZoZs

Signature: 4(’ /2 M
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Instructions 1. WASTE MANAGEMENT Yes No N/A
la. Ensured that waste containers are appropriate for use (for example,

1. F;Zii;fr']:ufogr and food waste containers shonld have ﬁgs)p(p\&: o o
the Background 1b. Ensured that waste cOntainers are HNed ... mmeereessssmssessesssssssessaossossasss & 0O 0O
Information for lc. Ensured that waste from art, science, vocational classes, etc., are
this checklist. DANAIEA SEPALALELY co.veeree e rn s sessessesosrstsoressssmrseresserensesesessesorssesssaseassransn B QO 0

1d. Labeled recycling bins clearty ... cresssrmsssssesesssemnesernene @ O

2. giiﬁ;:]oeun d le. Ensured mumber of bins and dumpsters is adequate ........................................ A O Q
Information and 1. Ensured appropriate 105:at10n of dump§ters (e, away ﬁo'm air intakes,
make a copy of doors, and operable windows in relation to prevailing winds) ..c...ccoveererenecs a Qo a
the checklist for 1g. Ensured waste containers are emptied regulatly ......ccoceeorererrmncrsccrssserivncee. @ 1 O
future reference. 1h. Ensured appropriate waste removal Schedule .........coorworeeeuereenreeecenecemrecesnens O Q0

3. Complete the 1i. Ensured waste is stored in a well-ventilated TOOM ....cvvreresersseesersessenssresseserarens O QO €

' Checklist. 1j. Ensured any exhaust fans in the room are operating propetly .....ccvvvvereennen g 0 =
1k. Checked waste storage areas for odors, contaminants, or signs of vermin..... 0 [
* Check the “yes,”
“no,"” or
“not applicable”
box beside each
item. (A “no” NOTES y,
- - S
:Zzz?rgssefurther bods7e Lol LECTED ¢n TC7ES TuA7T ALE HCST
attention.) SvTsroe AND CMO7e0 Fv 7Ol oo ,
* Make comments oS A DALy Bas/s. fAEevecTwme EMPZEQ
section as ~
necessary. LWEEHKLY,

4. Return the checklist
portion of this
document to the
IAQ Coordinator.
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instructions

. Read the fAQ
Backgrounder and
the Background
Information for
this checklist.

. Keep the
Background
Information and
make a copy of
this checklist for
each ventilation
unit in your school,
aswell as a
copy for future
reference.

3. Complete the

Checklist.

* Check the “yes,”
"[’IO,” or
“not applicable”
box beside each
item. (A “no”
response
requires further
atiention.}

» Make comments
in the “Notes”
section as
necessary.

4, Return the checklist

portion of this
document to the
1AQ Coordinator.

Ventilation Checklist

Name: C‘ £ £oVN D

School: A/AnT7/C Cenves Sewor

Comsecs paz€o_ Lefinz. For Setsor
Room or Area: - Date Completed: (éé TAn Zoes

e,

Unit Ventilator/AHU No:

1. OUTDOOR AIR INTAKES

la. Marked locations of all outdoor air intakes on a small floor plan (for Yes No N/A
example, a fire escape TlOOT PIAN) ....vvvveieeessrrreessreeeeeeeeemesieemeeeeemseemeenseennes ¥ 0O Q0
1b. Ensured that the ventilation system was on and operating in “occupied”
TTLOME o evuvereenerrenesseneseasossen sasseens e bs beserasbsenba e Rt et s s asnsasRanta s et snsssenenan abnansnsnts B O O
ACTIVITY 1: OBSTRUCTIONS
lc. Ensured that outdoor air intakes are clear of obstructions, debris, clogs,
OF COVETS .oneovereesresessareeremsarereesaenssssasenessssassasessisscssesasnseseeasassssessmsessoeeseresece B, 03 [
1d. Installed corrective devices as necessary (e.g., if snowdrifis or leaves :
frequently block an intake) ceeresosssosesnesmessnesomsomsssesarsssasmmsessnesssessessensesmnernner & O

ACTIVITY 2: POLLUTANT SOURCES
le. Checked ground-level intakes for pollutant sources (dwmnpsters, loading
docks, and DUS-IdlINg ATEAS) .....vceerereecerserrerrneissreansemesarr s ressessasmssessssrsnecsae d O
if. Checked rooftop intakes for pollutant sources (plumbing vents; kitchen,
toilet, or laboratory exhaust fans; puddles; and mist from

air-conditioning cOOLNE tOWELS)........ccvuruerremreremsuemsnrsesaenras seeseremersssesssemeras bt 2
1g. Resolved any problems with pollutant sources located near outdoor air

intakes (e.g., relocated dumpster or extended exhaust pipe) TQ’ [ |
ACTIVITY 3: AIRFLOW
Ih. Obtained chemical smoke (or a small piece of tissue paper or light plastic) N |
li. Confirmed that outdoor air is entering the intake appropriately ..........ccccuueune ® O 0

2. SYSTEM CLEANLINESS
ACTIVITY 4: AIR FILTERS

2a. Replaced filters per maintenance schedule .....o.ooeemecnvecrneceersesencnsaraeannes ¥ o o
2b. Shut off ventilation system fans while replacing filters (prevents dirt from

DloWIng dOWDSIIEAIN) ....cuvurersresrrerssarararsarersssarsarsesssesmenmsassarsraseessesras serssasmsasssens o o &
2¢. Vacuumed filter areas before installing new filters .......coeeeieoeceeocecoeeec e 0D 0 &
2d. Confirmed proper fit of filters to prevent air from bypassing (flowing

arotmd) the air fIHET ..o rerverreeresrrarercarearerssrssmssesseemsesmerassecmemses sesemesneses o Qa
2e. Confirmed proper installation of filters (correct direction for airflow).......... ¥ O Q



2. SYSTEM CLEANLINESS (continued)

q ¥
1 »
ACTIVITY 5: DRAIN PANS ) !
2f. Ensured that drain pans slant toward the drain (to prevent water from Yes No ' )
ACCUMBIALINE) cucuviveeseiririctirieeaerceeaiarnrrasasssnssrssassesarssessesrasssosssssrimsmmeeeeeemesnen = Q ' ,
2g. Cleaned drain PADS .........coooeeeerererecreseessesssssssresssasasssmsosssesssssseesesesessemesessesenn. ® 0O ! '
2h. Checked drain pans for mold and Mildew ..........ccovveiircecreceerererenee e eressenrens & 0O ‘1 :
{ )
ACTIVITY 6: COILS : 5
2i. Ensured that heating and cooling coils are cleamn ...........veeveeeeeeeereeresessesenanes W O ' '
ACTIVITY 7: AIR-HANDLING UNITS, UNIT VENTILATORS
2j. Ensured that the interior of air-handling unii{s) or unit ventilator
(air-mixing chamber and fan blades) 15 €16an ...ooveieeeeeremecee e ﬁ a Q
2k. Ensured that ducts are clean ... rersss e semeserenenessssssaes "W 20

ACTIVITY 8: MECHANICAL ROOMS ,
21,  Checked mechanical room for unsanitary conditions, Ieaks, and spills ﬁ o o
2m. Ensured that mechanical rooms and air-mixing chambers are free of trash,

chemical products, and SUPPLES ........o..uvrvrruenssessressssrsmseressss ssssseeeromeseeeeene M a 0

3. CONTROLS FOR OUTDOOR AIR SUPPLY

3a. Ensured that air dampers are at least partially open (minimum position) ...... ‘@'\
3b. Ensured that minimum position provides adequate outdoor air
TOT OCOUPAILS ...ovecesecereramererneesetecesesernssrsers b bentarsresbanssesesmesssessvosssemessssesssnsonemns E(

g
g

ACTIVITY 9: CONTROLS INFORMATION :
3¢. Obtained and reviewed all design inside/outside temperature and hurnidity
requirements, controls specifications, as-built mechanical drawings,
and controls operations manuals (often uniquely designed)............coeruervnneen. W 0O 0

ACTIVITY 10: CLOCKS, TIMERS, SWITCHES

3d. Turned summer-winter switches to the correct poSIHON .vovveeeereeerieneerecsesennas a a ﬁ
3e. Set time clocks aPPIOPIIALElY ..v.uvreuressrserrecormesimmesenssssssssssssssessseneresnecrrenereee B, @ O
' 3f. Ensured that settings fit the actual schedule of building use (including
Dight/WeeKend USE) wuvir s erneeres s srarnssess s s snessmsnssssssssnssessessesosn W Qo

ACTIVITY 11: CONTROL COMPONENTS
3g. Ensured appropriate system pressure by testing line pressure at both the

occupied (day) setting and the unoccupied (night) setting ... RO BN W
3h. Checked that the line dryer prevents moisture buildup ... SO I S I N O
3i. Replaced conirol system filters at the compressor inlet based on the p NEeugMAaATI C
compressor manufacturer’s recommendation (for example, when you s
B oo Copz20C S
3j. Set the line pressure at cach thermostat and damper actuator at the proper
level (no leakage or OBSIUCHONS) w.v..vervvrerinriesiesemanienteecereressesss s cssesssesseseans oo ®
ACTIVITY 12: OUTDOOR AIR DAMPERS
3k. Ensured that the outdoor air demper is visible for inspection E a o
31. Ensured that the recirculating relief and/or exhaust dampers are visible
FOr INSPELTION wuuivererssiserncrentremsamerrereeressasssessesersssnsnesemsrsssessnsssbn s benssesessemens W o o ;
3m. Ensured that air temperature in the indoor arca(s) served by each ,
outdoor air damper is within the normal operating range ......o.oocecoeeececeennnne. E{ a a i

NOTE: It is necessary to ensure that the damper is operating properly and within the normal
range to continue.
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3. CONTROLS FOR OUTDOOR AIR SUPPLY (continued}

3n. Checked that the omtdoor air damper fully closes within a few minutes Yes No N/A

of shutting off appropriate air handler... ‘M’ Q
30. Checked that the outdoor air damper opens (at least partxally w1th no delay)
when the air handler is tUrNed 0N ... ereeesseseseresersensseesrormnes 121’ a

3p. Hinheating mode, checked that the cutdoor air damper goes to its

minimum position {(without completely closing) when the room

thermOStat is SEL 10 85°F .....ocoiruverrerssruenmmsanerssmsessmsssssssasstsmsssseestsene s baresennee a &\
3q. Ifin cooling mode, checked that the outdoor air damper goes to its minimmm

position (without completely closing) when the room thermostat is set

to 60°F and mixed air thermostat is set 10 45°F ....ccuiuserveeresoersessmerenesssennes Q &
31. Hthe outdoor air damper does not move, confirmed the following iteras:

* The damper actuator links to the damper shaft, and any linkage set

SCrews Of DOIES are HEHE v..vvvcuresereceerrecrnenesieenesesssesssseeseessesssssesee e seeseresrens a o
* Moving parts are free of impediments (e.g., rust, corrosion) ......ooveere.. d O
* Electrical wire or premmatic (ubing connects to the damper actuator ....... o o
* The outside air thermostat(s) is functioning properly (e.g., in the right

location, calibrated COXTECHIF) ommmermererrenerrecreesisseseemecrcaneeesessemeeeeseeeemanneens o Q

Proceed to Activities 1316 if the damper seems to be operating properiy.

ACTIVITY 13: FREEZE STATS
3s. Disconnected power to eontrols (for automatic reset only) to test continuity
ACTO8S TRITNINALS 1uovuiersrisssmssssrssr et e semermsresenssessssstsenssasrassssssssssassseemsenns d
OR
3t. Confirmed (if applicable) that depressing the manual reset button (usually
red) trips the freeze stat (clicking sound indicates freeze stat was

tripped) ... A s
3u. Assessed the feas1b111ty of repIacnng a]l manual Teset ﬁ-eeze—stats thh
AUEOMALIC FESEL fTEEZE-SIALS ..oremrrueeeeerecrrsvsrssrassessssssnsssseessenssssssssessaressassssasssaes |~

NOTE: HVAC systems with water coils need protection from the cold. The freeze-stat may
close the outdoor air damper and disconnect the supply air when tripped. The typical trip
range is 35°F to 42°F

ACTIVITY 14: MIXED AIR THERMOSTATS
3v. Ensured that the mixed air stat for heating mode is set no higher

THAN B5°F ot st sttt e e e s sre e et et e g o
3w. Ensured that the mixed air stat for cooling mode is set no lower

than the room thermostat SEHING ......c.cueviieiereesseree oo ressesssssaseieans a a
ACTIVITY 15: ECONOMIZERS
3x. Confirmed proper economizer settings based on design specifications or

[0CA] PACHICES ..vuvueereereecrcmscrcemeeronasesessenne st seereeessessrassssssses s sasnsssas assbasssnnsees 'ER |

NOTE: The dry-bulb is typically set at 65°F or lower.

3y. Checked that sensor on the economizer is shielded from direct sunlight ....... E( Q

3z. Ensured that dampers operate properly (for outside air, return air, .
exhaust/relief air, and recirculated air), per the design specifications............ K Q

NOTE: Economizers use varying amounts of cool outdoor air to assist with the cooling
load of the room o rooms. There are two fypes of economizers, dry-bulb and enthalpy.
Dry-bulb economizers vary the amount of outdoor air based on outdoor temperature,
and enthalpy economizers vary the amourt of outdoor air based on outdoor temperature
and humidity level.

Q

Qo

&

Q



3. CONTROLS FOR OUTDOOR AIR SUPPLY {continued)

ACTIVITY 16: FANS

3aa. Ensured that all fans (supply fans and associated return or relief fans)
that move outside air indoors continuously operate during occupied es No N/A
hours {even when room thermostat is satisfied) .........c.ooeeereemieremesereeeoemonn, g 2 a

NOTE: If fan shuts off when the thermostat is satisfied, adjust control cycle as necessary to
ensure sufficient outdoor air supply.

4. AIR DISTRIBUTION

ACTIVITY 17: AIR DISTRIBUTION
4a. Ensured that supply and return air pathways in the existing ventilation syst

PErOI 88 TEQUITEQ.....ceeeuerreersrerransreasisesemssaeceeems e sressmreesseerenesnesnsesessssasaes o a
4b. Ensured that passive gravity relief ventilation systems and transfer grilles
between rooms and corridors are fUNCHOMING c.uceevevveeresie et seman o

NOTE: If ventilation system is closed or blocked to meet curvent fire codes, consult with a
professional engineer for remedies.

4c. Made sure every occupied space has supply of outdoor air (mechanical
system or operable WINAOWS) ...-cvvvcceere et resees s snessaseenansasensan a o

4d. Ensured that supply and return vents are open and unblocked ... . O 0O

NOTE: If outlets have been blocked intentionally to correct drafts or discomfort, investigate
and correct the cause of the discomfort and reopen the vents.

de. Modified the HVAC system to supply outside air to areas without an outdoor

BT SUPPLY cooevee et stcsse st srs e aneesmrasne s ssberarasssessrsmes e ss s sereseseemeneememenssnsasens Q o SQ,
4f. Modified existing HVAC systems to incorporate any room or zone layout
and population CHANEES ... ..ccceerveceecre et esrsne s s assbst st ee e rcnes Do M

4g. Moved all barriers (for example, room dividers, large free-standing
blackboards or displays, bookshelves) that could block movement of

air in the room, especially those blocking air vents .......cccoceececeereeeerennne, ‘Ifr( oo
4h. Ensured that unit ventilators are quiet enough to accommeodate classroom

BOHIVIEIES 1.1vvovssvasesranessesnesserstsntsesascene s eee e searresssessamaress assassossot sosas ot sessesmesmecnne a a
4i. Ensured that classrooms are free of uncomfortable drafts produced by air

from supply EIIINALS .ottt et e @/ g 0

ACTIVITY 18: PRESSURIZATION IN BUILDINGS

NOTE: To prevent infiltration of outdoor pollutants, the ventilation system is designed to
maintain positive pressurization in the building. Therefore, ensuve that the system, including
any exhaust fans, is operating on the “occupied” cycle when doing this activity.

4j. Ensured that air flows ont of the building (using chemical smoke) through
windows, doors, or other cracks and holes in exterior wall (for example,
floor joinis, PIPE OPETINES) vvuvverrerecrimsresrreserssiasiemesmsesesessasasseesnssemresesesssass a a

5. EXHAUST SYSTEMS

ACTIVITY 19: EXHAUST FAN OPERATION _
5a. Checked (using chemical smoke) that air flows into exhaust fan grille(s) ..... K a a

If fans are running but air is not flowing toward the exhaust intake, check for the following:
* Inoperable dampers
» Obstructed, leaky, or disconnected ductwork
o Undersized or improperly installed fan
* Broken fan belt

NN oy o e e wr o v P

e A g A A A e

==~

W gy




5. EXHAUST SYSTEMS (continued)
ACTIVITY 20: EXHAUST AIRFLOW

NOTE: Prevent migration of indoor contaminants from areas such as bathrooms, kitchens,
and labs by keeping them under negative pressure (as compared to surrounding spaces).

5b. Checked (using chemica! smoke) that air is drawn into the room from Yes No N/A
BAJACENE SPACES crvrrvraserrssenessssssssrssssissisississssssssss s sesssssnsssssssssnsssesssssnserans bl | a

Stand outside the room with the door slightly open while checking airflow high and low in
the door opening (see “How to Measure Airflow”).

5¢. Ensured that air is flowing toward the exhaust intake }2: o o

f\
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ACTIVITY 21: EXHAUST DUCTWORK
5d. Checked that the exhanst ductwork downstream of the exhaust fan (whlch is
under positive pressure) is sealed and in good condition.....o.coveeeerarererecane. aQ o0

6. QUANTITY OF OUTDOOR AIR .
ACTIVITY 22: OUTDOOR AIR MEASUREMENTS AND CALCULATIONS

NOTE: Refer to “How to Measure Airflow” for techniques.
6a. Measured the quantity of outdoor air supplied (222) to each ventilation

Wit oo e @O
6b. Calculated the number of occupants served (22b) by the ventﬂatmn umt
URAET CONSIAETALION ....vvver v e iecee e seresssressssssss sesrses ressebesssssstssassssstsnsssisemnene a a a 6 &

6c. Divided outdoor air supply (22a) by the number of occupants (22b) to

determine the existing quantity of outdoor air supply per person (22¢)......3 0O QO NPT

ACTIVITY 23: ACCEPTABLE LEVELS OF QOUTDOQOR AIR QUANTITIES
6d. Compared the existing outdoor air per person (22c) to the recommended

levels T TAbIE ...ttt ece et e ecs e snsasesrassassrensen g Q2 Q3
6e. Corrected problems with ventilation units that supplied inadequate

quantities of ontdoor air to ensure that outdoor air quantities (22¢) meet

the recommended levels in Table 1.......ieeeirnemecisiseresessssesnesssssseees o O Q

NOTES
% ML of UVAC E@UPmens COmDVUITEOD R 26C4Ac
AL MANGTALTY bee’s REGUILEMCU7S,

SETI NG S
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Instructions

1. Read the [AQ

Backgrounderand
the Background
Information for
this checklist.

. Keep the
Background
Information and
make a copy of
the checklist for
future reference.

3. Complete the

Checklist.

* Check the “yes,”
“no,” or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.}

+ Make comments
in the “Notes”
section as
necessary.

. Return the checklist

portion of this
document to the
1AQ Coordinator.

Walkthrough Inspection Checklist

Name: p A Luns
School: N JANT( L Cenrez S Ceonri
Room or Area: et Date Completed: @b JANZ02 S~
Signajure: C é X _an Ap\ﬂ
1. GROUND LEVEL Yes No N/A
la. Ensured that ventilation units operate PrOPELly......ceriiessrsvrerrsssnsseossrssssrarsesees H O 0
1b. Ensured there are no obstructions blocking air intakes............c..ccocermrrrernreee. @ Q2 0
lc. Checked for nests and droppings near outdoor air infakes ........eeveeresverens & O 0
1d. Determined that dumpsters are located away from doors, windows, and .
OULAOOr 2T IMEAKES ..o e rene s carer e ssresneseensasersessrsaressasssessresrsess B L Q
le. Checked potential sources of air contaminants near the building
(chimneys, stacks, industrial plants, exhaust from nearby buildings) ............ B O Q0
1f. Ensured that vehicles avoid idling near outdoor afr intakes -.....cccceceeceeencnee K a Q
lg. Minimized pesticide BPPHCALION ..ovrvrcsrermmsssssmss esersessenesssssessrasssersesserens. K O 0
1h. Ensured that there is proper drainage away from the building (including
TOOL AOWILSPOULEY ..evereererreerrsstoiemenscnsemecsenserrens srestsmssenssenssensssasarssenssenessssenss & o o
1i. Ensured that sprinklers spray away from the building and outdoor
B HIIEAKES vrereeeeeee s eeeeseeeeseeeessees s ss e sesesees s eees e o o X
1j. Ensured that walk-off mafs are used at exterior entrances and that
they are cleaned TEZUIALLY ..........cocuererereremcresisssssrensssnssssesensserssensssssesmsmsssseess & O O
2. ROOF
While on the roaf, consider inspecting the HVAC units (use the Ventilation Checldist).
2a. Ensured that the roof'is in good condition SRS -« U = [
2b. Checked for evidence of water ponding .........cersensesmsmsnesensissesmnssnissssasssnsenns O Q
2¢. Checked that ventilation units operate properly (air flows In) ........cccceveeerenene. W O u
2d. Ensured that exhaust fans operate properly (air flows OU) ..oo.oeoevvvervvreervsesnnnns @ O Q
2¢. Ensured that air intakes remain open, even at minimum SeHing ... ¥ 0 0O
2f. Checked for nests and droppings near outdoor air intakes .........ceeereencsereans H QO Q
2g. Ensured that air from plumbing stacks and exhaust outlets flows away
from outdoor AIF INTAKES .ovceeevireeceeceiereceraeeeararssescnssaensere s emassmease e s e eesnsenas L% G R |
3. ATTIC ~ N A77C
3a. Checked for evidence of roof and plumbing leaks.......cccveverrccersiveressrerinene - 0 K
3b. Checked for birds and AIMAL FIESES .......crecoeereserosrrsessssssrs s oo %
4. GENERAL CONSIDERATIONS
4a. Ensured that teniperature and humidity are maintained within
acceptable ranges .......... SN (R T
4b. Ensured that no obstructions exist in supply and exhaust vents .......c.coceeuee. @€ ou
dc, Checked TOr 00T ..c.uverceeerce ettt sas s s ssan st s on g Q
4d. Checked for signs of mold and mildew growth ......ccceeeervveeieinesnrrrnrerneresenns ’Q’ [
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4. GENERAL CONSIDERATIONS (continued) Ye

s No N/A
4e. Checked for signs of water damage .. ....coovee oo icrecre v e er s ﬁ a o
4f. Checked for evidence of pests and obvious food SOUICES ..ovvvvivererveenivververeac W o o
4g. Noted and reviewed all concerns from school occupants E/{ a Q
4
{

5. BATHROOMS AND GENERAL PLUMBING '
5a. Ensured that bathrooms and restrooms have operating exhaust fans ............. % 0O Q 1:
5b. Ensured proper drain trap maintenance: &

Water is poured down floor drains once per week (approx. 1 quart of water) O IQ’ a

Water is poured into sinks at least once per week (about 2 cups of water) .... Q O

Toilets are flushed at least once PEr WEEK ....cvvveervrvreerenrorcrnareeresesssnscssereases g Q
6. MAINTENANCE SUPPLIES
6a. Ensured that chemicals are used only with adequate ventilation and when

building 1S GNOCCUPIEA ....m oo e e Q Q
6b. Ensured that vents in chemical and trash storage areas are operating

properly "é a o
6¢. Emsured that portable fuel containers are properly closed ..ooooooeeeeceiceeeeeee g o O
6d. Ensured that power equipment, like snowblowers and lawn mowers, have

been serviced and maintained according to manufacturers’ gnidelines.......... a a
7. COMBUSTION APPLIANCES
7a. Checked for combustion gas and fuel 0dors ....cc.vveve e e ¥ o0
7b. Ensured that combustion appliances have flues or exhaust hoods.......cccccoo W o o !
7¢. Checked for leaks, disconnections, and deterioralion .......cceeeienrereerineseennnns ﬁ g o
7d. Ensured there is no soot on inside or outside of flue components..........cceee.. lﬂ/ g a
8. OTHER
8a. Checked for peeling and flaking paint (if the building was built before B

1980, this could be a 16ad NAZATA) wvvvrvvvrsssrecsrroessrssssssssssssssssssessssasssessees ® o Qo
8b. Determined daie 0f [a8E FAAON T8 cevu.vereeeee e reeseeereeesesessserssessssssssrssserensenssens Q/ a
NOTES

{A—; MONTHLY S Mpi€ OF7CE~ JF OREEDTC




i
!
i
i
i
2

Integrated Pest Management

ﬂ
} n
{ Checklist
b
.} Name: p ‘Q Z-'v UND
b .
§I School:  NzAxnTic  Cenres  Stuos
=) -
S Room or Area: b Date Completed: 5&6 JA '\1:“—"_,!2!/ [
Signature: /) .2 &—é—/{ _
Instructions 1. OFFICIAL POLICY STATEMENT
1. Read the IAQ ‘ Yes No N/A
’ la. Developed or located the school’s official policy statement for integrated
Backgrounder and k-
the Background pest management (TPM).....couiceceerrrrcsreesrsnecserssesissens sornrasseesssesssssssssssssssmssans a o
Information for Boe fotrcy 1255 AboeEd 3/7/2027
this checklist. 2. DESIGNATING PEST MANAGEMENT ROLES
2. Keep the 2a. Assigned and trained a qualified person to be the pest manager .........ccouvuree.. = o Q
Background 2b. Involved decision makers in the IPM PIOZIAI .....ccrvereeeceresssesreensesereesessssens W QO Q
Information and 2¢. Educated stndents and staff (the occupants of the building) about IPM ,
make a copy of and asked them to keep their areas clean and free of clutter ........o..covvrevsrenns H O 0
the checklist for 2d. Encouraged parents to learn about TPM practices and implement them ,
future reference. AEROTNO cocveveeeeererrrerecsesnessssssessensmsmsssssssssasssssssssssessssassesssesssassremsensmmsseneonssnene (B G :
3. Complete the 2e. Developed a program to educate and train all IPM participants.............n... ;g
Checklist. 2f. Included language about IPM into contracts with pest management |
» Check the uyes’n professmnals ...............-.......................................................m..........................W Ll a
“no,” or :
“not applicable” 3. SETTING PEST MANAGEMENT OBJECTIVES

box beside each

itemn. (A “no” 3a. Set appropriate pest management objectives for school buildings (such as

preventing pests from interfering with students’ learning environment

:2:ﬂ?r';?sefurt her and preserving the integrity of the building Structare} .........cocoeeeevuvveevevereense. W 0O Q
attention.) 3b. Set appropriate pest management objectives for school grounds (such as
providing safe playing areas and the best athletic surfaces possible) ............. ¥ o o
» Make comments
in the “Notes”
Snction 2 4. INSPECTING, IDENTIFYING, AND MONITORING |
necessary. 4a. Inspected all buildings and grounds for pest evidence, entry points,
4. Return the checklist food, water, and harborage SHES ... ® O Q ;
portion of this 4b. Identified potential pest habitats in buildings and grounds .........coceevvvrrerennes B OO Q ;
document to the 4c. Pinpointed the source of any current pest problems ....eoveeiieesversesrerssrnesiesens & O 0O
1AQ Coordinator. 4d. Monitored to determine the extent of pest problems and fo estimate pest
DOPUIALIONS couvr e s cenenerae et cre e cne e e e sre e e ssrs e srnesas obs s nas o bessa emes srmses a o
4e. Developed plans to modify habitat (for example, exclusion, repair, and
sanitation efforts) to prevent or resolve any pest problems .......o.coovvrvioreinsens Q.Q

4f, Established a monitoring program that consists of routine inspections to
estimate pest population Ievels and identify evidence of pests and
potential RabItat ... e reasr s e st eraseans Q’ L




5. SETTING ACTION THRESHOLDS

5a. Evaluated all available data obtained through inspecting, identifying,
ANA MIONIEOTIILE - ....oeuvrreressercrecerssrarranenssrsssssrsressresarassrsssassesassenserssensessesessensensar ,
5b. Determined how many pests the school buildings, grounds, and
OCCUPANES CAN LOJEIATR ... et e e e s s s e sermnssr s rasne et e st asssnssens
5c. Set action thresholds ...t eee st e e et

6. PREVENTIVE STRATEGIES

INDOOR SITES
6a. Implemented appropriate sirategies to prevent pests from inhabiting the following areas:
# BIITYWEYS 1vvvvovesrerrssressssssssssesssssssssmssssessisessssstssassastsnssessastassassnssessesesssssnens = a 4
# CIASSTOOMS ...vevvervuerresrescesrsssessensesesssssesssensansssnsssnsassnsssanson e st snanras a o
* GYMIDASIUINS c.cueeceerereniceren s srs e nrasen s sae s sese st st sassmt i hss bt em s enemee e en % o Q
# LOCKET TOOIMIS ...coevevenereraeriassetriosassinrsasssassessnsssssaresessasstsasasasarasseressassessassenen B a o
* Offices “q a a
* SEATF IOUNEZES cv.vvivirvae s rensaresssaaresnssssiseser s ssesresravastrssrssmasssrenssassssensassasssnssssnss W O 0
# BALHIOOIIS .u.vveruerssessressnssressesssssrrsessssssrstssssensssnsssssasssassmsssessassasssssssosansssssosnon B 0 QO
+ Food preparation and SErving areas .......eieseseesinesartsneiessaescemsemesscneceeees g 0 Q
*» Rooms with extensive pRIMIDING ..........ccoorrecmoreecorrrvrsrsssaronsessrssssssnsassassasens W 0 0
¢ MATRIENATICE ATEAS ...vovruerrerrrrssrresmssessssssssassiesisasiasssessensansanssessssiassmsssessessansan ™m Q Q
§ OHDET st ase st s a e s sa e s bbbt e bs e n s esen e nsamenin ﬁ o
OUTDOOR SITES :
6b. Implemented appropriate strategies to prevent pests from inhabiting the following areas:
* PLAYEIOUNAS . ... ecm e reserrraes e sea e ane & 0O 0
o Parking Lot5 ..oov oo et s sre bt srs e sre e W a o
* Lawns and athletic fIelds ... oiriniiatietaice s ee e eeeee e erameresaneeneesans ﬁ a o
* Teaching gardens OF ZrEeNNOUSES ... .o oecerevreerrmrrsrrsenrsrssrs s erssassesarensanes W O Q
¢ LOAAINE QOCKS .....vversreeesceseessessssssessssressssssessesssssssssesssnsessssssessessssssassesesssssasns W O Q
® DHIINIPSEEES 1veevrerenemamserecsssmrssessseeracassasssessasesestsnms snssrcssasssasensenssassssassarsnsses X o0
+ Areas With ornamental SHIUbS A tTE€S uvr.rvvvrersererrereresscrsessrr e Y o Q
® OB .o sttt sttt W o o
7. PESTICIDE USE AND STORAGE
7a. Explored alternative pest management methods before concluding that
PESHICIAEE WETE MECEISALY w..euvremcrermcmrerseerrnesnenseremerensasssnanstsrsssssssasenssrsssesasssen ﬁ o
7b. Ensured that pest management professionals integrate IPM into their
pest Management TETHOGS ....v.ouueveeeerereeess esreesesrassssssinsssssssessmsesenas I M o a
7¢. Identified the least toxic, target-specific chemical {or pesticide
formulation) that is the most effective to address the pest problem,
preferably as baitsand ZrANUIES .........coveuerremrssesersessssssssenssssssssesssssssissenieses B 2 0
7d. Reviewed and followed all label instructions on pesticides and learned
how to properly apply and handle these chemicals ....cvoeeerninercneccrneerensannes ¥ o Q
7e. Used spot-treatment {or bait, crack, and crevice applications) to apply
pesticides whenever possible and only treated the obviously infested .
DLATS 30 TH8 BTER o-oeoeceeceecrseeeeneeec e crrsenrsns s sre s s saes b s sasaneae q o o
7f. Used protective clothing or equipment when applying pesticides ........ccoeuruns ﬁ a o

7g. Placed all pesticides in tamper-resistant bait boxes or locations that are
inaccessible to children and non-target SPecies.....uvinericricseee e q o a




7. PESTICIDE USE AND STORAGE (cont.)

7h. Locked or fastened lids of all bait boxes and placed bait away fromthe  Yes Mo N/A
TUDWEY OF tHE DOX .oececevevvreceecesessesssasseassssessesssssecrsesssosssssessesssessossosssoneonessene o o a
7i. Applied pesticides when occupants were not present or in areas where
they would not be exposed fo the chemicals ......cerermcriceimcecens e W o o
7j. Ensured that school occupants (students and staff) are notified of
upcoming pesticide applications through posted notices and/or letters.......... & QO QO
7k. Ensured that parents are notified of upcoming pesticide applications
| || R . _ - tBIOUZER JEHEES «....oeorceive et cre e e srersa s s esraresasansnssersessrssssassenssvassrsnsans ¥ Oa 0
e S 71. Kept copies of current pesticide Iabels and information on pesticides
EASI1Y ACCESSIDIE cuverrs e eecnrisetsemsessrbssssteesseseees et ns st sessens e sa s s et seba s & O 0
7m. Stored pesticides off site or in areas that are locked and accessible only to
designated PerSONIEL..... e e eecevevecerensevesssreeeren st e sere s s emsa s mems s e aeas a Qo

7n. Ensured that storage areas are adequately ventilated and are located away
from areas prone o flooding or where spills or leaks may contaminate
The BAVIFOMMENE .....vvueverssvsreruerimenssermaseceseeasaeeeesaesesisss e ssbsrassssstsasstssssavenssssnnsne k()
70. Ensured that flammable liquids are stored away from ignition sources ......... B[
7p. Ensured that pesticides are stored in their original containers and all lids
are SeCUIRlY FAStENEM ...coeeeee ettt e sres s vns e e vas s e nrns s nres
7q. Ensured that air in the storage space cannot mix with the air in the ceniral
VERHIAtON SYSIEIN ... e reee s reerreressseeaseenscersssases eensesesnsssens reesssassnsenesssensnssnens kf

o o 4do
H 0 00O

8. EVALUATING RESULTS AND RECORD KEEPING

8a. Ensured that accurate, up-to-date records of IPM practices and a pest
management log for each property are kept .... - O E
8b. Ensured that pesticide records necessary to meet aIl state, local and school
board requirements are MANLANED ......c...vccevrrerrrueneerssreeresmsieesisssssesssssessmsnsnes &
8c. Ensured that each log book contains the following items:
* Copy of the pest management plan .., .
« Service schedules for maintenance of buﬂdmgs and grounds
o Current EPA-registered 1abels ..o esecessrctsens et s s ens eess enas
» Cuzrent Material Safety Data Sheets (MSDS) for each pesticide project .... 0
* Pest surveillance data Sheets ..o ccescseresnmesenmres e resecessrenssnereencnerns [
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Food Service Checklist

Name: /') k Zf SIS,

School:. N/ AnTe ¢ CENTEL STHool

Room or Area: . Date Completed: 7@ J4n 201 5

Signature: C ‘Q M

W N g W wr e W -

1. COOKING AREA

Instructions
ia. Determined that local exhaust fans operate properly (note if fans are Yes No
1. Read the /AQ EXCESSIVELY TOIST) crvveverrersississieceanmseresaeerassssssssrsssrsas et eessassssmessnsssssssasssassasses X 0
Backgrounder and Ib. Checked for odors near cooking, preparation, and eating areas ...................& 0
the Backg; round lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
!m_‘ormatlo.n for AN CIEAMINE ...vvvvviesivssennscseraemeersae e s eeseaenssrssste et resrasasssaasassbas nssesssnsmness " QO
 this checklist. 1d. Determined that gas appliances function properly .......................................... a a
2. Keep the le. Verified that gas appliances are vented outdoors .. - SR I I Y |
Background 1f. Ensured there are no combustion gas or natural gas odors Ieaks back-
Information and drafting, or headaches when gas appliances are Sed ...........oeeeeereeceecreeriesronns Qo a
;E:?h:;lg Ips¥ foofr 1g. Ensured that kitchen is clean afier USE ....cvrveimrseenrssessonsssassnseressnsesesoeen [ g
future reference. 1h. Checked for signs of Jl]i.crobiological growth in the kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)............... 2 O

3. Compigte the 1i, Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
. Ch eck the “yes,” _ MEthod OF APPHEALION .uvveimcece e svrerereererss s sssesesersrneseassnssrssssssasssssssonmnen a a
"no,” or 1j. Verified the itchen is free of plumbmg and ceﬂmg leaks (51g11s include
"not applicable” stains, discoloration, and damp areas).............. S -« B
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
requires further 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces ot remains).... " a
2b. Stored lefiovers in weli-sealed containers w1th no {races of food on outsnie
+ Make comments
in the “Notes” SUITACES wu.rvuecmercrenccrernsrreseesserasrensns s ssssesarsassessssmesstees e b se e seeesssessensssmsenns W Q
Isrclectizn aso es 2¢. Ensured that food preparation, cooking, and storage practices are sanitary .. ¥ Q
necessary. 2d. Disposed of food scraps properly and removed crambs ....vvecineenecresieennns g 0
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCHOOL POLICY) cruceurianisrissssaerecrcamermeresessensessmsmssssssas sesssssssssss sessssssssosssosmaess ase o B Q
portion of this 2% 8 t and wet d fl g
document to the L 4 L — ki
IAQ Coordinator.
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate COMAINEES v..vrvrerrernrerimeesemnessessaens <]
3b. Ensured that containers’ lids are securely closed .......vrvcrerevresiresenmisscsrereenene Ei Q
3c. Separated food waste and food-contaminated items from other wastes,
IEPOSSIDIE .....vocevserereeecrrernnraes s sesesen s e sbssse s ssss s s ss s st eme e emeenenen W oQ
3d. Stored waste containers in a well-ventilated area .....c...covviscenrreresemsresesssennens ﬁ Q

3e. Ensured that durnpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
Prevailing Winds) ........ccoveemeorrininns e et te et

=
il
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4. DELIVERIES

g No N/A
4a. Instructed vendors te avoid idling their engines during deliveries ................. g o
4b, Posted a sign prohibiting vehicles from idling their engines in

FECETVINZ AIEAS ...e.cvveereeereruseressessessssssssssssssssessassasassssssresses resssssasassessssesssessrsss a ®m 0
4c. Ensured that doors or air barriers are closed between receiving area

AN KICHOTE ..ttt e e e enas H o o
NOTES

di. No  TIon Pos7ed , NO PEcerV/ae APEA oF No7TE,




