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Instructions

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

. Keep the

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

Complete the
Checklist.

» Checkthe "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
IAQ Coordinator.

Building and Grounds
Maintenance Checklist

Name: WAN\ (D

School: _\_f? 6()\J"H/\ Hm 5)" ,

Room or Area: Date Completed:

Signature: P- . QA A—

e/ [

}r’
1. BUILDING MAINTENANCE SUPPLIES

la. Developed appropriate procedures and stocked supplies for spill control .....
1b. Reviewed supply 1abels ...ooooviiiiriiii e

lc. Ensured that air from chemical and trash storage areas vents to
the OULAOOTS ...c.viii ittt e st e e arssns

1d. Stored chemical products and supplies in sealed, clearly labeled
COTI AT T O S izt s B B T BB BB v e i

le. Researched and selected the safest products available...........c.cccveeveeieeeiinnene.

1f. Ensured that supplies are being used according to manufacturers’
IASUUBEIOIS caosonsasminmisniinesamivomaissaesss svart ko baivas va v buaias Sesas s av SEa S o b NP e s 60

1g. Ensured that chemicals, chemical-containing wastes, and containers are
disposed of according to manufacturers’ instructions ..

1h. Substituted less- or non-hazardous materials (where possxble) ......................

li. Scheduled work involving odorous or hazardous chemicals for periods
when the school is UN0CcCUPIEd .....ccveviiiiviiiciiitaiii s

1j. Ventilated affected areas during and after the use of odorous or
hazardous CheMICALS ...cc.oov i seeem e e s ener smaeenneanas

2. GROUNDS MAINTENANCE SUPPLIES

2a. Stored grounds maintenance supplies in appropriate area(s) ..........ceceerveeeenes

2b. Ensured that supplies are used and stored according to manufacturers’
INSTIUCLIONS .......ves s ovevssisrsmiasiis v vesimms e ke s e o4 o4 0Hs s SN S b 303 s

2c. Established and followed procedures to minimize exposure to fumes
from SUPPLIES .........comcmamimmimmemas s i e s s

2d. Reviewed and followed manufacturers’ guidelines for maintenance...............
2e. Replaced portable gas cans with low-emission cans...........ccceevicevecencieeenn.

2f. Stored chemical products and supplies in sealed, clearly-labeled
COMEAIMEES ..uvveeveeesraeeisurasabeessrare s senessssesssasss e baans s e eressas s sssssanbsrasaanaresnnsons

2g. Ensured that chemicals, chemical-containing wastes, and containers are
disposed of according to manufacturers’ InStrUCIONS ....covveveeevirsiiecsiiniieiieians

3. DUST CONTROL

3a. Installed and maintained barrier mats for entrances ...
3b. Used high efficiency vacuum bags ........c.cccoeiiiiirirnonn s
3c. Used proper dusting techniques ..........ccoeieiiimiiienininis e seeissearisenennes
3d. Wrapped feather dusters with a dust cloth ...,
3e. Cleaned air return grilles and air SUpPLY VENtS ..c..ooveeiceiicriiieieceeeeie e

O EJ\D
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4. FLOOR CLEANING Yes/No N/A
4a. Established and followed schedule for vacuuming and mopping floors......... -3 0
4b. Cleaned spills on floors promptly (as NECESSATY) .....vrererereeererremrererresenesrens a a
4c. Performed restorative maintenance (as NECESSATY) ........coouivoueveuiurrerrerieennnna. D/ o a
5. DRAIN TRAPS
5a. Poured water down floor drains once per week (about 1 quart of water) ....... @ a a
5b. Ran water in sinks at least once per week (about 2 cups of water)................. a a
5c. Flushed toilets once each week (if not used § (7241 1F: 14 7 SRR a Q
6. MOISTURE, LEAKS, AND SPILLS i
6a. Checked for moldy 0dOTS ...c.ouomcuiceieieeie e li( o a
6b. Inspected ceiling tiles, floors, and walls for leaks or discoloration (may @/

indicate Periodic 1€8KS) .o.oooiiiiiiiiiiiis i g aQ
6c. Checked areas where moisture is commonly generated (e.g., kitchens,

locker rooms, and bathrooms) .........e..wcucueeeueeceiie et eeeenenen e J a a
6d. Checked that windows, windowsills, and window frames are free of

CONAENSALE . ...veees v o S ST B A e S r e e ﬂ( Q Qa
6e. Checked that indoor surfaces of exterior walls and cold water pipes are 4

free of CONAENSALE «.o.ooviviiiieceece e d 0 a
6f. Ensured the following areas are free from signs of leaks and water damage: @/

Indoor areas near known roof or wall leaks ..............cooooeuieeoeeere e , 4O QA

Walls around leaky or broken WitldOws...........covoveeeoeemreeeeeeeeeeeeeeeeenesessesns o ~0Q Q

Floors and ceilings under plumbing .........ccoovcouivoicriciiviiiieiieeeeeeeee e e W,0 0O

Duct interiors near humidifiers, cooling coils, and outdoor air intakes ......... E/ O a
7. COMBUSTION APPLIANCES
7a. Checked for odors from combustion applianiCes .......oewveeeeeeeeeeeeere e, ﬁ/ a,a
7b. Checked appliances for backdrafting (using chemical 39 10) () [ a ED/ a
7c. Inspected exhaust components for leaks, disconnections, or deterioration .... E/ a a
7d. Inspected flue components for corrosion and SO0t .......oooeeveoeoveoiesooi, CE( a a
8. PEST CONTROL
8a. Completed the Integrated Pest Management CheckliSt.......c.ccvvvvumvemeeremneeenn. J a aQ
NOTES
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Waste Management Checklist
Name: ’\/\/P(ﬂ[lﬁ

School:

~f
)/
Room or Area: Date Completed: ~ [/<
[/
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Signature: ‘ /I p <
\Love(~ ”
\VAs =
J 1
_ 1. WASTE MANAGEMENT
Instructions Yes No N/A
la. Ensured that waste containers are appropriate for use (for example, E/

1. IZeai the IAdQ d food waste containers should have lids) .........coooevviiiciiiiiiiiiiicsie e a Q
chCBga\C:CIJ(L;IZO 3;3” 1b. Ensured that waste containers are lined............cc.cooceveenene ST a a
Information for lc. Ensured that waste from art, science, vocational classes, etc., are
this checklist. handled SEPATAtELY .........ccoeoerorierrrerseieeesieseessss e seese s snesneeseses e snaresreessanas ] a

1d. Labeled recycling bins clearly ... ceeinsren a a

2. Iéeel:k) the d le. Ensured number of bins and dumpsters is adequate........c.cecvevvrrrenercerireenens a a
In?‘g r?r:aottijgn and 1f. Ensured appropriate location of dumpsters (i.e., away from air intakes, E/
make a copy of doors, and operable windows in relation to prevailing winds) ..........cc.ceeuene a Q

: lg. Ensured waste containers are emptied regularly ... D/ o o

the checklist for g P gularly
future reference. 1h. Ensured appropriate waste removal schedule ........oceevveerinernicinnenenenecenes o a
3 C | h li. Ensured waste is stored in a well-ventilated room ........ccevviiiiviinniiniiiniinn, E{ a
) C%r;crl)d?;te R 1j. Ensured any exhaust fans in the room are operating properly ........c.cccocueneeee. CE/ a Q
’ 1k. Checked waste storage areas for odors, contaminants, or signs of vermin..... [

« Checkthe “yes,”
“no,” or
“not applicable”
box beside each
item. (A “no” NOTES
response
requires further
attention.)

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

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




i Ventilation Checklist
:: Name: }\f\H}‘N\j
; School:
i Unit Ventilator/AHU No:
Room or Area: Date Completed: 0 / / Q

Signature: Z' |f //
Instructions \ Jpp/\m’/

1. Read the /IAQ

Backgrounder and 1. OUTDOOR AIR INTAKES
the Background ) o
Information for 1a. Marked locations of all outdoor air intakes on a small floor plan (for Yes No N/A
this checklist. example, a fire escape floor plan) .......ccoccevnviiiiiniiiii Q Q
1b. Ensured that the ventilation system was on and operating in “occupied” M
2. Keep the MNOAE .evsmcramommommemssiasimsmsns o G N s s a 0
Background

Information and

make a copy of ACTIVITY 1: OBSTRUCTIONS

this checklist for lc. Ensured that outdoor air intakes are clear of obstructions, debris, clogs, E(
each ventilation DT VTS sen rsnansmssassass et AT s AR S A PR TS AT AT Tp e Tt £ S P AT S S S BE S AES a Q
unit in your school, 1d. Installed corrective devices as necessary (e.g., if snowdrifts or leaves D/
as well as a frequently block an intake) .......occiivimiiiimmisisse i s as a a
copy for future
reference. ACTIVITY 2: POLLUTANT SOURCES

3. Complete the le. Checked ground-level intakes for pollutant sources (dumpsters, loading @/
Checklist. docks, and bus-1dling areas) ........cccvecerieriiiiiiiinninseseeess e e eas a Q

1f. Checked rooftop intakes for pollutant sources (plumbing vents; kitchen,

¢ Check the “yes,”
“no,” or
“not applicable”
box beside each
item. (A “no”
response

toilet, or laboratory exhaust fans; puddles; and mist from
air-conditioning COOLMNZ LOWETS) 1...cvevuirrirerrreressrenennseeeenesaeriensesneassssassresnnians [E/ a a
1g. Resolved any problems with pollutant sources located near outdoor air E/
intakes (e.g., relocated dumpster or extended exhaust pipe) .......ccovvvcecrencn. Q Q

reguiresHiirthes ACTIVITY 3: AIRFLOW E/
attention.) 1h. Obtained chemical smoke (or a small piece of tissue paper or light plastic)..0 Q
. Make comments 1i. Confirmed that outdoor air is entering the intake appropriately ........c.cccvveeee a Q
in the “Notes”
i 2. SYSTEM CLEANLINESS
NEEE a0 ACTIVITY 4: AIR FILTERS rzu/
4. Return the checklist 2a. Replaced filters per maintenance schedule ... a aQ
portion of this 2b. Shut off ventilation system fans while replacing filters (prevents dirt from
document to the DlOWing AOWNSICAIN) yuussivisnsivesssssis i s s awos E/D a
IAQ Coordinator. 2¢. Vacuumed filter areas before installing new filters.........ooeevivremreenrrenerinnen, a/ a a
2d. Confirmed proper fit of filters to prevent air from bypassing (flowing E/
around) the air fIlter ... s a Q
2e. Confirmed proper installation of filters (correct direction for airflow).......... a Q



2. SYSTEM CLEANLINESS (continued)

ACTIVITY 5: DRAIN PANS
2f. Ensured that drain pans slant toward the drain (to prevent water from

ACCUMUIALINE) .vvevrveseemienesasesreramnner s sre e sas s aessasmsrenasasmsns s snnsess

2g. Cleaned drain pans

ACTIVITY 6: COILS

2i. Ensured that heating and cooling coils are cleanm .......covoorecocienicieiisiiiinrans

ACTIVITY 7: AIR-HANDLING UNITS, UNIT VENTILATORS
2j. Ensured that the interior of air-handling unit(s) or unit ventilator

(air-mixing chamber and fan blades) is clean ...........ccoiviiiiiiniiirinicens

2k. Ensured that ducts are clean

ACTIVITY 8: MECHANICAL ROOMS

21. Checked mechanical room for unsanitary conditions, leaks, and spills .....

chemical products, and SUPPLES .........ccormmerirmiceiisicnine e

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
for occupants

ACTIVITY 9: CONTROLS INFORMATION

3c. Obtained and reviewed all design inside/outside temperature and humidity

requirements, controls specifications, as-built mechanical drawings,

and controls operations manuals (often uniquely designed) ........cc.occc..

ACTIVITY 10: CLOCKS, TIMERS, SWITCHES

3d. Turned summer-winter switches to the correct position ..........ccovesveeencn
3e. Set time clocks appropriately ...... .o

3f. Ensured that settings fit the actual schedule of building use (including
night/weekend use)

ACTIVITY 11: CONTROL COMPONENTS

3g. Ensured appropriate system pressure by testing line pressure at both the
occupied (day) setting and the unoccupied (night) setting .........ccocovniirinenens
3h. Checked that the line dryer prevents moisture buildup ........coocovmeieieneenees

3i. Replaced control system filters at the compressor inlet based on the
compressor manufacturer’s recommendation (for example, when you

blow dOWN the LATIK) ..vecveerrereiieeiseicisse s s bbb bbb
3j. Set the line pressure at each thermostat and damper actuator at the proper

level (no leakage or obstructions)

ACTIVITY 12: OUTDOOR AIR DAMPERS

3k. Ensured that the outdoor air damper is visible for inspection ........c.........

31. Ensured that the recirculating relief and/or exhaust dampers are visible

FOT IISPECLIONL 1.oeeiiii et b s

3m. Ensured that air temperature in the indoor area(s) served by each

outdoor air damper is within the normal operating range ...........ccocoeeenn.

2h. Checked drain pans for mold and mildew ...

2m. Ensured that mechanical rooms and air-mixing chambers are free of trash,

a a
.... a a
..... a o
..... a

Yes”No N/A
..ay/0a Aa
L@ .0 0
@ o Q
@’a a
L@ .0 a
.2’ o o
//

@ O Q
..... :z/u O
A
...... @ o o
..... = o Q
..... @ o Q
..... E'f]/EI Q
..... o Q
..... & o o

Q

a

NOTE: It is necessary to ensure that the damper is operating properly and within the normal

range to continue.

v
T T Tw T T E W W W
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3. CONTROLS FOR OUTDOOR AIR SUPPLY (continued)

3n. Checked that the outdoor air damper fully closes within a few minutes Y&/NO N/A

of shutting off appropriate air handler.........cciiiminimnimnr e a 0o
30. Checked that the outdoor air damper opens (at least partially with no delay) M

when the air handler is turned on ..o g Q
3p. Ifin heating mode, checked that the outdoor air damper goes to its

minimum position (without completely closing) when the room D:/

thermostat iS SEt 10 B5%F .uvouicviricreiereriereise e eresae i s s sn s senanee a M|
3q. Ifin cooling mode, checked that the outdoor air damper goes to its minimum

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

to 60°F and mixed air thermostat is set t0 45°F .....ocoiiiiiiiiiiiiiiiiiiiiein, Q EZ( Q
3r. If the outdoor air damper does not move, confirmed the following items:

e The damper actuator links to the damper shaft, and any linkage set E/-

a

SCTEWS OF bOItS are tight .....c.ocuivecviiiiiiininies i Q
« Moving parts are free of impediments (e.g., rust, corrosion) ..........cccccc... E( a a
« Electrical wire or pneumatic tubing connects to the damper actuator-....... a Q
» The outside air thermostat(s) is functioning properly (e.g., in the right (;/

location, calibrated correctly) .....ocoiviiiciiiiinimiiii i s a aQa

Proceed 1o Activities 13—16 if the damper seems to be operating properly.

ACTIVITY 13: FREEZE STATS
3s. Disconnected power to controls (for automatic reset only) to test continuity c[
ACTOSS tErMINANS wiswismiemiiinaiicis forssasior e baii S e e e bt e TS s Q Q
OR
3t. Confirmed (if applicable) that depressing the manual reset button (usually
red) trips the freeze stat (clicking sound indicates freeze stat was
ETPPEA) comsirmmmimsimiie shis s Hem eSS VS S D ES PSSR T e S R i a aQ

3u. Assessed the feasibility of replacing all manual reset freeze-stats with Q{
automatic reset freeze-statS ramiimiiinm s i i a a

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 [D/
than 65°F s s m i s sasvass s S5 b s s e e o A Q a

3w. Ensured that the mixed air stat for cooling mode is set no lower J
than the room thermostat SELHIE .. ...ccocveireriereeereenrnessresesessneressnsssessesressesens Q Qa

ACTIVITY 15: ECONOMIZERS

3x. Confirmed proper economizer settings based on design specifications or g/
10CA] PrACICES ussssusnussasmssssossisssisssissnssamesssssinea s s esesssers g assngesanesnasnams snassnsas a Q

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

3y. Checked that sensor on the economizer is shielded from direct sunlight ....... { a a

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

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



3. CONTROLS FOR OUTDOOR AIR SUPPLY (continued)

ACTIVITY 16: FANS

32a. Ensured that all fans (supply fans and associated return or relief fans)
that move outside air indoors continuously operate during occupied Yes/No N/A
hours (even when room thermostat is satisTied) .ovveeeriiernree e o a

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

4. AIR DISTRIBUTION

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

s ls ECE Gl P———————EEEE @m o Q
4b. Ensured that passive gravity relief ventilation systems and transfer grilles @/
between rooms and corridors are funCtioning ... a 4

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

4c. Made sure every occupied space has supply of outdoor air (mechanical W
System OF OPErable WILAOWS) ........ocuuresosimssrerieesssverssss s E/ o Q
4d. Ensured that supply and return vents are open and unblocked .....cocciiiiiiin

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 / !
QT SUPPLY -vvoeeveeeeeseeeessemsmsenssss s @ 0O Q

4f. Modified existing HVAC systems to incorporate any room Or zone layout -/
@]

and POPULAON CRANEES ... crvvvvveuereriesmissrssirriss e Q
4g. Moved all barriers (for example, room dividers, large free-standing : )

blackboards or displays, bookshelves) that could block movement of v

air in the room, especially those blocking air VENS .oc..ccoovivvnmmrenininessescness a o a
4h. Ensured that unit ventilators are quiet enough to accommodate classroom E/

ACHIVILLES ©vvovemosreresesseeaseseesasassessesseaceessanrasssbana s s R s RS AR SRS A SR S s s o -Q
4i. Ensured that classrooms are free of uncomfortable drafts produced by air /

£romm SUPPLY LEIMIIALS ....ovocrreesrris e a aQ

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, ensure that the system, including
any exhaust fans, is operating on the “occupied” cycle when doing this activity.

4j. Ensured that air flows out of the building (using chemical smoke) through
windows, doors, or other cracks and holes in exterior wall (for example, @/
floor 0INtS, PIPE OPENIES) w.vussesscsssscesssrisssssisssissusemsmmmmss s a a

5. EXHAUST SYSTEMS

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

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
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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 chemical smoke) that air is drawn into the room from Yes NoN/A
AAJACENT SPACES ..t reeree ettt eseb e s cessber e e e mnnesean e st Q &

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

5c. Ensured that air is flowing toward the exhaust intake ........cccooeiiiicniiniiccnne &/ a a

ACTIVITY 21: EXHAUST DUCTWORK

5d. Checked that the exhaust ductwork downstream of the exhaust fan (which is E/
under positive pressure) is sealed and in good condition a

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 (22a) to each ventilation M
TTHIE Lot bbb A 24 e e e e e an s Q

6b. Calculated the number of occupants served (22b) by the ventilation unit
under consideration 5{ a

6¢c. Divided outdoor air supply (22a) by the number of occupants (22b) to
determine the existing quantity of outdoor air supply per person (22c)......... U/ Q

ACTIVITY 23: ACCEPTABLE LEVELS OF OUTDOOR AIR QUANTITIES
6d. Compared the existing outdoor air per person (22¢) to the recommended
levels in Table 1 U/ a
6e. Corrected problems with ventilation units that supplied inadequate
quantities of outdoor air to ensure that outdoor air quantities (22¢) meet !;/
a

the recommended levels in Table 1

NOTES
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Instructions

1. Read the /IAQ
Backgrounder and
the Background
Information for
this checklist.

2. 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 commentis
in the “Notes”
section as
necessary.

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

Walkthrough Inspection Checklist

School:
Room or Area: Date Completed;

Signature: ‘ A

Name: "\:’\I h’}l’\_‘)

[
V.

over” '*

la.
1b.
lc.
1d.

le.

1f.

1g.
1h.

1i.

1j.

2.

) R

. GROUND LEVEL

o
Ensured that ventilation units operate properly.......ccccccvvcviiiiiiiiiiiiieiieeicccnnes [E( Q
Ensured there are no obstructions blocking air intakes.........c..coccoceeeeerrencnnns [E/ d
Checked for nests and droppings near outdoor air intakes ..........cccveiivinns ]

Determined that dumpsters are located away from doors, windows, and E/
OULAOOT QLT INTAKES ...ovvieiiieiiieereiiecieesaesesieeresseeserssresnessassne sramsneersesssssessnesesansons a

Checked potential sources of air contaminants near the building E/
(chimneys, stacks, industrial plants, exhaust from nearby buildings) ............ a

Ensured that vehicles avoid idling near outdoor air intakes ...........c..c.ccccoeee. a
Minimized pesticide appliCation ..........ccoceciriiicinmnen i a a

Ensured that there is proper drainage away from the building (including {
TOOT AOWNSPOULS) L.ovveiiiieiieiiiiiiiiei et e st s sessn s esse e st e beesea bsebeaesimnenaens d

Ensured that sprinklers spray away from the building and outdoor
AL TEAKES ..veieeeseeeeeeseseeteesaesssesseemeesessemesseeaeesee e s emnesmneeranenseseeeereransaeateameens a Q

Ensured that walk-off mats are used at exterior entrances and that E(
they are cleaned regularly ..o a

ROOF

While on the roof, consider inspecting the HVAC units (use the Ventilation Checklist).

2a,
2b.
2c.
2d.
2e.

2f.

2g.

3a.
3b.

4a.

4b.
4c¢.
4d.

Ensured that the roof is in good condition ..........cccvvieieeiiience s
Checked for evidence of water ponding .....c.ccccoevieeiiieiiininnisneee e E{
Checked that ventilation units operate properly (air flows in) ...........cccoceens E(
Ensured that exhaust fans operate properly (air flows out) ... @/
Ensured that air intakes remain open, even at minimum setting .................... {
Checked for nests and droppings near outdoor air intakes .........cccccevveveveccnnns ﬂ/

Ensured that air from plumbing stacks and exhaust outlets flows away
from outdoOor Air INTAKES ...eeiiisiiieiiiiiit i s b s s e

. ATTIC

m &D IS\UD 0O 0OOO»

g O0opoooD

Checked for evidence of roof and plumbing leaks ... Q E(- Q

Checked for birds and animal NeStS .........c.vevvieiiiiiiiiieeee e eees e e e s e eseneeanes a

GENERAL CONSIDERATIONS

Ensured that temperature and humidity are maintained within E(
ACCEPTADIC TANZES 1ivvveerirrieeaeieeesieeuaasnesenresarsaesanssbaee b aessbeseseaseae e s eaeeennnnanns a

Ensured that no obstructions exist in supply and exhaust vents ............cccc.... d
Checked fOr 0dOrS ... .ovviieieeees et e 21/ Q
Checked for signs of mold and mildew growth ..........ccoeviiiiiciiiiiiiiiicen, a

Oo00o



4. GENERAL CONSIDERATIONS (continued)

4e.
4f.
4g.

5.

Sa.
5b.

6a.

6b.

6¢.
6d.

7a.
7b.
Tc.
7d.

8a.

8b.

Yes No N/A
Checked for signs of water damage .......ccccceveroiiciineciiie et A, 0 0
Checked for evidence of pests and obvious food sources..................loccoen.e. [EI/ a o
Noted and reviewed all concerns from school occupants ...........ccvvcveerrennnnne B/ o o

BATHROOMS AND GENERAL PLUMBING

Ensured that bathrooms and restrooms have operating exhaust fans ............. M (]
Ensured proper drain trap maintenance:

Water is poured down floor drains once per week (approx. 1 quart of water) a
Water is poured into sinks at least once per week (about 2 cups of water) .... [J a
Toilets are flushed at least once per Week .......oooeeiiiieiveiciieieecee e a

MAINTENANCE SUPPLIES

Ensured that chemicals are used only with adequate ventilation and when
building is UNOCCUPIEA ....ovverriereeriireiiseteiissnsees sttt sensases s enseese a Q

Ensured that vents in chemical and trash storage areas are operating @/

PTOPCILY coappunsnsmnuanmesianssmmssiesimiis i S i e SR B S B
Ensured that portable fuel containers are properly closed .........cooevevrvvenenes E/

Ensured that power equipment, like snowblowers and lawn mowers, have g/
been serviced and maintained according to manufacturers’ guidelines..........

o0

COMBUSTION APPLIANCES

Checked for combustion gas and fuel 0dors .........cccoocciicriiiivicriiiiins E(
Ensured that combustion appliances have flues or exhaust hoods................... [E/
Checked for leaks, disconnections, and deterioration .........ooeeveeveeeeeecereinnns ?

oO00DC

OTHER

Checked for peeling and flaking paint (1f the bu11d1ng was built before J
1980, this could be a lead hazard) ... A a

Determined date of 1ast 1adOm tES ... .eoovireeeiree e eeee e eeeeen a a

OO0

O

oO0o0o0o

oo
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NOTES



3.

4.

Instructions

. Read the IAQ

Backgrounder and
the Background
Information for
this checklist.

. Keep the

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

Complete the
Checklist.

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

« Make comments
inthe “Notes”
section as
necessary.

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

Integrated Pest Management
Checklist

Name: \/\/;Arln 3

Room or Area:

Date Completcdg / ?
[
a

Signature:

School:
A J{U o

1. OFFICIAL POLICY STATEMENT

la. Developed or located the school’s official policy statement for integrated

Y?
pest management (TPIM) .......oooiiiiiiiiieiie et e e a

2. DESIGNATING PEST MANAGEMENT ROLES

2a. Assigned and trained a qualified person to be the pest manager ....................
2b. Involved decision makers in the IPM program ...........cccceevmcerescenissssssinsnnennes
2¢. Educated students and staff (the occupants of the building) about IPM

and asked them to keep their areas clean and free of clutter ...........c.ccceeeee
2d. Encouraged parents to learn about IPM practices and implement them

1 010) 30 (e WM B N NN L PO =
2e. Developed a program to educate and train all IPM participants.....................

2f. Included language about IPM into contracts with pest management
professionals wiiaimiammmirisnriii s e e

3. SETTING PEST MANAGEMENT OBJECTIVES

3a. Set appropriate pest management objectives for school buildings (such as
preventing pests from interfering with students’ learning environment
and preserving the integrity of the building structure) .........cccccvveiveccriicnnn.

3b. Set appropriate pest management objectives for school grounds (such as
providing safe playing areas and the best athletic surfaces possible) .............

4. INSPECTING, IDENTIFYING, AND MONITORING

4a. Inspected all buildings and grounds for pest evidence, entry points,
food, water, and harborage SItes .........ccoeoiiiiieiiiisineii s ss e
4b. Identified potential pest habitats in buildings and grounds .........c..cccocoeeeeee,
4c. Pinpointed the source of any current pest problems .........ooccovecereeieieincenn
4d. Monitored to determine the extent of pest problems and to estimate pest
POPULALIONS ..vveree e eiimiibitibiniba i i it sodii s s i S e e Vs ST
4e. Developed plans to modify habitat (for example, exclusion, repair, and
sanitation efforts) to prevent or resolve any pest problems .........ccoevrvrirennee

4f. Established a monitoring program that consists of routine inspections to
estimate pest population levels and identify evidence of pests and
potential BAabItat ........cooiiiiiiiiit it s s

O O opoQ



5. SETTING ACTION THRESHOLDS

5a. Evaluated all available data obtained through inspecting, identifying, ?-/’NO N/A
N MONIOTING ..ottt e a a

5b. Determined how many pests the school buildings, grounds, and /
occuPants Can tOIEIALE ..........oovurviu ittt Q /12 a

5c. Setaction thresholds ...........c...coo.ovoveoveoieeeeoeooeoeoooo G Qo a

6. PREVENTIVE STRATEGIES

INDOOR SITES

6a. Implemented appropriate strategies to prevent pests from inhabiting the following areas:
* EDTYWAYS coiicscassidossiitiasssivemssmsens sngsressse somssmnsiss esoressanams soxsssessmieiessssoessisciss % ’P a
* CLASSTOOINS ..v.eo oottt et ‘a Q
¢ GYIMNESIUIS ..ot sasie s s e esssesasees e sese s seeseeseeesesseenes ?ﬁ (]
* LOCKET TOOMIS ... 4 a aQ
* OFFICES ... soosswomsmssmocsseimivasissesiosuissssssass s E R EESae o pessersesmmmmesssmommpmeasen ?/:\ Q
* SALE lOUN S iiiaireiisiii5tiisntaassmnsnssossansossens ssernessensarsogmensrsssss oot dasismssessnsinsacics 1.0 Q0
¢ BAthTOOIIS ..ot WI ‘a 0
* Food preparation and serving areas ...........oooooooooooooeoo E{“":I a
* Rooms with extensive pIUMbing ...........coooooovoovoovoooo .0 0
¢ MaINtENance Areas ..........coovovouvuivevoieeeeceee oo El/ Q a
L T T @ Qo a

OUTDOOR SITES

6b. Implemented appropriate strategies to prevent pests from inhabiting the following areas:

7b.

e,

7d.

Te.

7f.

7g.

* Playgrounds ... oo s s e i T i e
* Parking lots

* Teaching gardens or greenhouses .............o.coovovvorvoeroooooo
* Loading docksS ysmssmmesssas s st i s sismemesssme s e e ceme s

¢ DUMPSTETS ..o e

. PESTICIDE USE AND STORAGE
7a.

Explored alternative pest management methods before concluding that

PeStiCides Were NECESSATY ...........oviveeeeeeeeeer e oo
Ensured that pest management professionals integrate IPM into their

pest management methods ............. cusmssmomsmmsaenssesmm i
Identified the least toxic, target-specific chemical (or pesticide
formulation) that is the most effective to address the pest problem,
preferably as baitsand granules ............o..oooooveooeooooroeoosooo
Reviewed and followed all label instructions on pesticides and learned

how to properly apply and handle these chemicals ...
Used spot-treatment (or bait, crack, and crevice applications) to apply
pesticides whenever possible and only treated the obviously infested

plants in the area

Used protective clothing or equipment when applying pesticides ..................

Placed all pesticides in tamper-resistant bait boxes or locations that are
Inaccessible to children and non-target species..............oo..oooooooo

Oo0o0000Oo

oo




7h.
7i.
75.
Tk.

71

Tm.

Tn.

70.
7p.

7q.

8a.
8b.

8c.

. PESTICIDE USE AND STORAGE {(cont.)

Locked or fastened lids of all bait boxes and placed bait away from the Ye o N/A
runway 0f the DOX ..o e s AU, 0
Applied pesticides when occupants were not present or in areas where

they would not be exposed to the chemicals ..., a a
Ensured that school occupants (students and staff) are notified of

upcoming pesticide applications through posted notices and/or letters........... a a
Ensured that parents are notified of upcoming pesticide applications

through letters immmaainsii st s s e Ak a a
Kept copies of current pesticide labels and information on pesticides

€ASILY ACCESSIDIE ...viiiiriiie ittt r e a e e e e er e a a
Stored pesticides off site or in areas that are locked and accessible only to
designated PerSOnIEl. ... ...ciiieieiriiiriiens it s a a0
Ensured that storage areas are adequately ventilated and are located away

from areas prone to flooding or where spills or leaks may contaminate &/
the envIrONMENt . iiiiiiims et i iehi i e o isadrssdwisnaasasvss d
Ensured that flammable liquids are stored away from ignition sources ......... Q
Ensured that pesticides are stored in their original containers and all lids

are securely fastened niaummimmmmiiinmms i i G a a

Ensured that air in the storage space cannot mix with the air in the central Q/
VENHIATION SYSEIM 1..vveevviereiieseerseseeseaeeseeseseserae e sesanreeesea e sasnbsacraseane a

EVALUATING RESULTS AND RECORD KEEPING

Ensured that accurate, up-to-date records of IPM practices and a pest z/
management log for each property are Kept ......coceveeeeerecocieiienc i - a
Ensured that pesticide records necessary to meet all state, local, and school E/
board requirements are maintained ........cociocverisrerisinrsres e a
Ensured that each log book contains the following items:

« Copy of the pest management Plamn ........cccovvvirmnirirsmessimsemsenensmmeseseseens TE/ a
« Service schedules for maintenance of buildings and grounds...........c......... a
 Current EPA-registered 1abels .........ccccoimirniiiiiieniciceceiec s B/ Q
* Current Material Safety Data Sheets (MSDS) for each pesticide project...d_ QO
¢ Pest surveillance data ShEets .......ccccvecriieiiiiiiciiicisrs s Q
e Diagram noting the location of pest activity, traps, and bait stations........... a

(]

NOTES
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Instructions

‘ 1. Read the IAQ
Backgrounder and
the Background
Information for

) this checklist.

2. 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.

portion of this
document to the
IAQ Coordinator.

4, Return the checklist |

Food Service Checklist

! Name: 7 KO\‘IW\OV\A:TM Clug [Cﬂ f
| School: WAWMS

Room or Arca: k C'\‘C\'\&V\ ___ Date Completed: _Z/]§/2_6‘4 g
i p
Signature: /_), ;‘ R ‘_/ 2 ')‘__. A
A

1. COOKING AREA
ta. Determined that local exhaust fans operale properly (note if fans arc Yes No N/A

excessively noisy) .. . e =Ty .g a O
1b. Checked for odors near wukm;_, pn.paranon .md «,.mn;, ATCAS .ovoveerveeeenane & O QA
lc. Ensured that exhaust fans arc used whenever cooking, washing dishces,

and cleaning ... o : s @ a o
Id. Determined llml pas ¢ 1ppl|ancc~: funclmn propcrly IO C o I W
le. Verified that gas appliances are vented outdoors . @ 0 Q
If. Ensured there are no combustion gas or natural gas odm‘: lc'\ks b.lck— P

drafiing, or headaches when gas appliances are used . ..@ a a
l1g. Ensured that kitchen is clean afler usc . i i g 0 u
Ih. Checked for signs of microbiological growlh in lhe kllchcn mcludmb .

the upper walls and cciling (for example, mold, slime, and algae) ................. @ a o
li. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carcfully reviewed the

method of ApPHECAION c.ovcvecie i e E( Q 0
1j. Verificd the kitchen is frec of plumbing and ceiling leaks (signs include

stains, discoloration, and damp arCas) ..o E’l/ aQ a
2. FOOD HANDLING AND STORAGE
2a. Checked food preparation, cooking, and storage arcas for signs of insects

and vermin (for example, feces or remaing) ... E’/ a a
2b. Stored leflovers in well-sealed containers with no traces of food on outside

surfaces ., ; sy sas e i‘_'( u o u
2¢. Ensured lhdl l'(md |)rcpa|dl|0n (.ookmg, dn(l atordgc pld(.llCLb are mmldry @ a o
2d. Disposed of food scraps properly and removed crumbs ...cvciriiinminnens L‘l/ g o
2e. Cleaned counters with soap and water or a disinfectant (according to

§¢hoo! policy) ..o e S P L !-ﬁ/ g u
21, Swept and wel mopped floors ..o e g 0 u
3. WASTE MIANAGEMENT
3a. Seclected and placed waste in appropriale containers ................ TP @ o o
3b. Ensured that conlainers’ lids are securely closed ......ccocviinnnn ™ QU
3c. Scparated food waste and food-contaminated items from olher wasles,

FEPOSSIDIC .o b s g u u
3d. Stored waste containers in a well-ventilated area .. g a o
3c. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to

Prevailing Winds) .. @ o O




4. DELIVERIES

4a. Instructed vendors to avoid idling their engines during deliverics .................
4b. Posted a sign prohibiting vehicles from idling their engines in
FCCCIVINE ATCAS 1..vvvesicenrciireciieeiistcasesaetebronas sttt st

4¢. Ensured that doors or air barriers are closed between receiving area
and kitchen

NOTES

Z’( - 74'{/ f/oor) are 5wep‘f am} wet mopp-w! .'77 Ma.'.fmimo Jo.il\(




