Instructions

. Read the /AQ
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
in the “Notes”
section as
necessary.

. Return the checklist |

portion of this
document to the
IAQ Coordinator.
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Building and Grounds
Maintenance Checklist
Nane: 7@& Luad

School: SAacem ScitoOL -
s D Date Completed: ZOMARCY 202l

Room or Area:

Signature: fQ

1. BUILDING MAINTENANCE SUPPLIES

Yes No N/A

la. Developed appropriate procedures and stocked supplies for spill control ... O O
1b. Reviewed supply labels... . S~ G B
lc. Ensured that air from chcmlcal and trash storage areas vents to

(61 TR 611171 [ 3]0 o N SRS ﬁ a a
1d. Stored chemical products and supplies in sealed, clearly labeled

(07311 22111 (<] o RS SRS SV R M o
le. Researched and selected the safest products available Ss——— - % K |
1f. Ensured that supplies are being used according to manufacturers’

lﬂStl’uCthDSM a a
lg. Ensured that chemicals, chemical-containing wastes, and containers are

disposed of according to manufacturers’ inStruCtions .....cvvveeereervirenneninn, ¥ o O
1h. Substituted less- or non-hazardous materials (where possible) ................... W 0O Q
1i. Scheduled work involving odorous or hazardous chemicals for periods

when the school is UNoccUpied .........ociiiere e a a M
1j. Ventilated affected areas during and after the use of odorous or

hazardous ChEMICAIS ......cc.cieviveiiiiieieceecteecee e a o ﬂ{
2. GROUNDS MAINTENANCE SUPPLIES
2a. Stored grounds maintenance supplies in appropriate areas)........coververines ﬁ a a
2b. Ensured that supplies are used and stored according to manufacturers’

instructions ................ B’ I
2c. Established and followed proccdurcs to minimize exposure to fumes

TXOIN SUPPLIES 1o ersransnsremsrsassssmsesmssnssnnsmsssasassasses sibonsivet it s EB AR i st ¥ o Q
2d. Reviewed and followed manufacturers’ guidelines for maintenance............... ¥ o o
2e. Replaced portable gas cans with low-emission cans ..o M 0O Q
2f. Stored chemical products and supplies in sealed, clearly-labeled

CONPAINETS s B S e R ﬁ a a
2g. Ensured that chemicals, chemical-containing wastes, and containers are

disposed of according to manufacturers’ instructions ........cococvervevrecrecennns TX{ a ad
3. DUST CONTROL
3a. Installed and maintained barrier mats for entrances ..........cccooveveiieiieenn W 0O 0O
3b. Used high efficiency vacuum bags ..o W Qo 0
3c. Used proper dusting teChNIQUES .....c.ocervineieriieenieieniiise e nesiensans 2% O Q0
3d. Wrapped feather dusters with a dust cloth ... a a E\/
3e. Cleaned air return grilles and air supply vents .......cccooveeiveiniiicinicciicn, X [



4. FLOOR CLEANING Yes No N/A

4a. Established and followed schedule for vacuuming and mopping floors.......... M 0O 0O
4b. Cleaned spills on floors promptly (25 NECESSATY) .vvveverriereseirieeeiiieereiene e, a

4c. Performed restorative maintenance (as necessary) [ = mw‘/‘
5. DRAIN TRAPS /
()

<,

S5a. Poured water down floor drains once per week (about 1 quart of water) ....... -1 ﬁ’ Q
5b. Ran water in sinks at least once per week (about 2 cups of water)................. o a QA
5c. Flushed toilets once each week (if not used regularly) .......ccoooevvieeveinenennene. 'ﬂ’ a Q
6. MOISTURE, LEAKS, AND SPILLS
ba. Checked Formoldyiodors s e ‘:@: a a
6b. Inspected ceiling tiles, floors, and walls for leaks or discoloration (may

indicate periodic 16aKS) .......o...orvverceeceeeeeeeene e . O 0
6¢. Checked areas where moisture is commonly generated (e.g., kitchens,

locker rooms, and bathrooms) ........cccoieiciiiiiiiicie e W o o
6d. Checked that windows, windowsills, and window frames are free of

T S e e S TG T RS S e oot es s pe s ® Q
6e. Checked that indoor surfaces of exterior walls and cold water pipes are

free of condensate .......cocoovevivieieiieeecece e ) D O
6f. Ensured the following areas are free from signs of leaks and water damage:

Indoor areas near known roof or wall 16aks ......cccocovreririeeinnncsiieicineiieceeenns ®W O Q4

Walls around leaky or broken Windows............c.ccoveeueciemeiceececccccee e ¥ O QO

Floors and ceilings under plumbing ........ccccoovveririininiinierncrere e &6 O Q4

Duct interiors near humidifiers, cooling coils, and outdoor air intakes ......... W 0 Q0
7. COMBUSTION APPLIANCES
7a. Checked for odors from combustion appliances ........cocevveeeveeieeieiiceeceiicrcnes : ﬁ’ a a
7b. Checked appliances for backdrafting (using chemical smoke).......ccococoeoeeee.. o % O
7c. Inspected exhaust components for leaks, disconnections, or deterioration .... a Q
7d. Inspected flue components for corrosion and so0t ......ccccvevevieeeeicieiceeeee. a a
8. PEST CONTROL
8a. Completed the Integrated Pest Management Checklist..............c..cccccoovvennenn M o o
NOTES

Bh. Used HePa BAcs iN EQUILMENT  Tua7  ACCoMNNODATES

THEM

5’“ MOQT/{\,T o MELE O F TEAS {F MNEEDED.

7[;; . Bomwees Aee onty Com3Buszrew DEVICES. Ciecveo

DAILY Wwen in USE  Fee Peoree. of ELATION.



Food Service Checklist

iName: - C’ ;Q LA.L&LD— o
‘Schoo[: .SAL €M 5(5’14{@0@-1

} Room or Area: 1/ chg,g;,/i'p,‘q'-:  Date Completed: 26 mALCY Zo2 L

jSignature: df;@ U ‘Lx_{"“

-~
—

— ] 1. COOKING AREA
Instructions

la. Determined that local exhaust fans operate properly (note if fans are Y§ No N/A
1. Read the /IAQ ? EXCESSIVELY THOISY) oo ovrcereiectectiee e ceeitess e caeesb e s et cams et st ] o a
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas .................... ¥ o a
the Background lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
Information for ANA CLEANTNE ..o venessorssssesnsrarssnssssosssssssnsssssssnnsssensas siissbibiiasiitesnsionsivnsonsossoncvons ¥ 0o o
this checklist. 1d. Determined that gas appliances function properly .............. SOOI Q 0o %W
2. Keep the le. Verified that gas appliances are vented outdoors .........cccovcvincvnniennnicninn, a a H
Backgroqnd 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are Used ...........ccccooemeuecurcercennen. o o ¥
make & cRpy of lg. Ensured that kitchen is clean after use ..o b 0O a
the checklist for ; : ; ; ; 5 . .
5 e e enps 1h. Checked for signs of microbiological growth in the kitchen, including
) the upper walls and ceiling (for example, mold, slime, and algae) @ Q
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
- Chick the "yas.”  method of application ... s e — o o W
“no." or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
" . H ” i 1 1 w [l ] D
not applicable stains, discoloration, and damp areas) .........ccuinieirnisre s .
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response i _ _ _ .
. requires further | 2a. Checked food preparation, cooking, and storage areas for signs of insects
| attention.) | and vermin (for example, feces or 1emaINS) .......ccoovvvveeriiii M O 0
i | 2b. Stored leftovers in well-sealed containers with no traces of food on outside
~+ Make comments SUTEACES ©vvvvvvve v seeeeeeee s e e eeeeeeesemese s e eress e s sss b s s s st G a a
' Isr:ettzri?)n I;];Jtes 2c. Ensured that food preparation, cooking, and storage practices are sanitary . % Q O
necessary 2d. Disposed of food scraps properly and removed crumbs ..o M 0O 0Q
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCROOTPONET) ..o rons soesrsssssmssersasssmenssmesnssnsmassussssssonsssssser s AN MR AL B S W 0O 0O
portion of this 2f. Swept and wet mopped floors ..o a o
document to the v SRR ot W
IAQ Coordinator.
e " 3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate cONtainers ........coovviviiiniisneinienennns ﬁ{ a d
3b. Ensured that containers’ lids are securely closed ... - 3 3
3c. Separated food waste and food-contaminated items from other wastes,
TEPOSEIBIE casvsusuvcuiumurwsssssnsn svosimss en bouve s ors o34 D6 TS0 ISR 4TS S X 0O Q0
3d. Stored waste containers in a well-ventilated area ...........ooceevvvicnecineeccncnne M a Q
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
ot e 1 T ————— M O O



4. DELIVERIES
es No N/A

4a. Instructed vendors to avoid idling their engines during deliveries ................. |
4b. Posted a sign prohibiting vehicles from idling their engines in

PO IV I T AT BN s vt i e R O e s e A }Y{ a
4c. Ensured that doors or air barriers are closed between receiving area '

1T B a4 T g a \i
NOTES

Lff:;, OALDEREQ SIGN « ojLL  jusaaL UFPenw AECEIPT



Integrated Pest Management
Checklist

Neme: _CR Luwd ]

5&.’-6!‘,’1_ -j,c-‘{OOg _ - ‘

| School: ) .
l Room or Area: _— ¢ Date Completed: ZO MARCY Z0Z & ‘
‘ Signature: d A W : — |
instructions 1. OFFICIAL POLICY STATEMENT
‘ Yes No N/A
' 1. Read the JAQ ; s . .
la. Developed or located the school’s official policy statement for integrated
Backgrounder and \
pest management (TPM) c.c.oou oo mmms svrseesmsssssssnssssmrssonsresssenss 'ﬁ( [ |
the Background g Re , .
Information for Roicy 3524.1 Rev. wifzocT
this checklist. 2. DESIGNATING PEST MANAGEMENT ROLES
| 2. Keep the 2a. Assigned and trained a qualified person to be the pest manager................... o X o
Background 2b. Involved decision makers in the IPM Program ...........coeeeerensenesrnnonn. O & Q
Information and 2c. Educated students 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 ..........cccocoeeeucn. a a
;he checl;llst for 2d. Encouraged parents to learn about IPM practices and implement them
utureirelerence, BE OTING ottt somssnns o it e s v 4 ST a0 o S B 0 ST 0 a = Q4

3. Complete the 2e. Developed a program to educate and train all IPM participants..................... g X Q
Checklist. 2f. Included language about [PM into contracts with pest management
. Check the “yes,” PIOfESSIONALS ..ot e Q= 0

uno'u or
“not applicable” 3. SETTING PEST MANAGEMENT OBJECTIVES
box beside each ; - -
item. (A “no” 3a. Set appropriate pest management objectives for school buildings (such as
response preventing pests from interfering with students’ learning environment
requires further and preserv%'ng the integrity of the btfildi-ng STIUCKUTE) v ¥ a Q0
attention.) 3b. Set appropriate pest management objectives for school grounds (suchas
providing safe playing areas and the best athletic surfaces possible) ............ X O Q
+ Make comments
in the “Notes”
o 85 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 Sites ........c.cococovciiiiiiiiinn e X 0O Q
portion of this 4b. Identified potential pest habitats in buildings and grounds ..........ccccccoeiinnas ¥ O 4
document to the 4¢. Pinpointed the source of any current pest problems ..., O 0w
IAQ Coordinator. 4d. Monitored to determine the extent of pest problems and to estimate pest

- populations ST - G
4e. Developed plans to modify habitat (for example, exclusion, repair, and
sanitation efforts) to prevent or resolve any pest problems .........cccccoovvviviiinne a a Ct(
4f. Established a monitoring program that consists of routine inspections to
estimate pest population levels and identify evidence of pests and )
potential BABIEAL | ..o ssns s pasranimsasssssspssmsssansss s st S G i B ,‘% Q d



5. SETTING ACTION THRESHOLDS

5a. Evaluated all available data obtained through inspecting, identifying, Yes No N/A
and MONIEOTINE ...t s o a
5b. Determined how many pests the school buildings, grounds, and
0CCUPANTS CAN LOIETALE ....eveiieiiceeeecei et eee e o o X
Jgi. BetEctioithresHolds s S s e aenras Q Q W

6. PREVENTIVE STRATEGIES

INDOOR SITES
6a. Implemented appropriate strategies to prevent pests from inhabiting the following areas:
S EREYWAYS < sossessserovinvnintscavine ot ST a0 G000 505 T B SR o s nnamnens a Qa
® CLASSTOOMIS .oovevieoeeesiscsee sttt st ee s st e e s e s eseees s eeases e eseeeeseseeesaseeess ®| QO Q
© GYIINASIUINS -ttt es oot es e saee e eeese s eeeeeee @ O Q
8 L OO KT OO csvivcan st srssvsms sy e s L S e e R S B H QO Q
8 00 s U0 orens e e s ane sy om s s sma e e e e e e e M 0O 0O
* StAff JOUNZES ...oeoeceeei ettt et & 0 0
R = 1151151510 1 LSO B O Q
* Food preparation and SEIving areas ............coooveevererrerceroreossrienrosnee. . 3 0
* Rooms with extensive plumbing ..........ccccoueeeiceeeeeiiiceeec e M Q QO
B B b1 R S ———— a a
L L R T ﬁ a a
OUTDOOR SITES
6b. Implemented appropriate strategies to prevent pests from inhabiting the following areas:
* Playgrounds ...........ccooooiniecniit e X 0O 0
* Barking lots: o s s e e "} O Q4
* Lawns and athletic fields...........cccooemiimmmimiimineionisi e, g Q0 Q
* Teaching gardens or BreenhOUSES .........ccuiiiviiiiiieeeeee e ® O 0O
* L0ading dOCKS ....cooeovviiiceiciciiiie ettt e N Q Q
8 DI UIIIPISECTS  cceu i s oo onss o s s s o B Y LA LU0 S L U BV g QO Q1
* Areas with ornamental shrubs and trees ............cccococeeiiiiicicieecee & 0O 04
S OhET .ttt ‘ﬁ a a
7. PESTICIDE USE AND STORAGE
7a. Explored alternative pest management methods before concluding that
PESLICIALS WETE NECESSATY ...vveerveviuitieitetiic e eeeee e ee e et eesterenane X 0 O
7b. Ensured that pest management professionals integrate IPM into their
pest:management methods o i B O 0O
7c. Identified the least toxic, target-specific chemical (or pesticide
formulation) that is the most effective to address the pest problem,
preferably as baitsand granules .........oieeioiiiiminceeeeeeees e s ¥ a 1
7d. Reviewed and followed all label instructions on pesticides and learned
how to properly apply and handle these chemicals .............ccoooovovevieecnenennn. XM O Q
7e. Used spot-treatment (or bait, crack, and crevice applications) to apply
pesticides whenever possible and only treated the obviously infested
PLAnts iN the AIEA ....c.ocecieieiceceee e © 0O 0
7f. Used protective clothing or equipment when applying pesticides................... @ O QA
7g. Placed all pesticides in tamper-resistant bait boxes or locations that are
inaccessible to children and non-target Species............cocooooovvveeceseeeeenn, [ﬁ a a4




7. PESTICIDE USE AND STORAGE (cont.)
‘: 7h. Locked or fastened lids of all bait boxes and placed bait away fromthe ~ Yes No N/A
; Fiiiway OF The BOX oo, e s st s s M 0O O
!: 7i. Applied pesticides when occupants were not present or in areas where
) they would not be exposed to the chemicals ... Xi a 0
s: 7j. Ensured that school occupants (students and staff) are notified of
§; upcoming pesticide applications through posted notices and/or letters.......... @ a QO
S, 7k. Ensured that parents are notified of upcoming pesticide applications
b THIOUEN TEHETS ..o oot ev e eeee s ettt X O O
<4 71. Kept copies of current pesticide labels and information on pesticides
€aSI1Y ACCESSIDIE ..uvveieeeicieeieeiee et ¥ O Q
7m. Stored pesticides off site or in areas that are locked and accessible only to
AESTENAE PETSOIIR L viunsormsevssormeavirvesssmrassssa ievin s shssssi s o e s o et ® Q Q

7n. Ensured that storage areas are adequately ventilated and are located away
from areas prone to flooding or where spills or leaks may contaminate

the EMVITOTIITIENE .......iiiiiiiititiiitetieciceieiceeieias s e erses e seane et sessen e ssemesne e s neneseene ¥ 0O 0O
70. Ensured that flammable liquids are stored away from ignition sources ......... ¥ 4 4
7p. Ensured that pesticides are stored in their original containers and all lids

are securely fAstened ..ot X O QO
7q. Ensured that air in the storage space cannot mix with the air in the central

VENEALION SYSTEIM Looioiiiii ettt s b b a a
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= Q0
8b. Ensured that pesticide records necessary to meet all state, local, and school

b requirenients S TEBIIIIT oo s e s [ I R §
8c. Ensured that each log book contains the following items:

« Copy of the pest management plan ... o = 0

» Service schedules for maintenance of buildings and grounds...........ccoo.... O = Q

* Current EPA-registered 1abels ..........oovee i o a &

« Current Material Safety Data Sheets (MSDS) for each pesticide project...0 U ]

s Pestsurveillance datashests wuinmummmsmnmsasmarissmnssntsii o o ¥

» Diagram noting the location of pest activity, traps, and bait stations............ Q ¥ Q0

NOTES . =2 o
[ ’19557 (‘C/'\_‘)T’Q—OL’ /s 2?‘:’ 6‘4\(66"’3 A),{_}é_‘ow.ut’

A clCesep ConTRACToL
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1.

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 |

in the “Notes”
section as
necessary.

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

10f1

Waste Management Checklist

Name: C R N D 77 . —7 e ” - '

| School: _ DAceM 56#;;@5, o

| Room or Area Date Completed: 20MARCYy ZO2(

| Signature: R p(f,w\cg

1. WASTE MANAGEMENT Yes No N/A
la. Ensured that waste containers are appropriate for use (for example,

food waste containers should have [ids) .....coooveiiiiii X QO QO
Ib. Ensured that waste containers are lined ... M o Q
lc. Ensured that waste from art, science, vocational classes, etc., are

handled separately ... TP a a \E’\.
1d. Labeled recycling bms clearly OO POOOORSSROOONNY - QR i |
le. Ensured number of bins and dumpsters is adequate ...........ccovveiiniresininnnnnn ® a Q
1f. Ensured appropriate location of dumpsters (i.e., away from air intakes,

doors, and operable windows in relation to prevailing winds) .................... M O Q0
1g. Ensured waste containers are emptied regularly ........coooiiiinniininiceninnes & O Q
1h. Ensured appropriate waste removal schedule .........ccooveiiiiiiiiiiiininn, d 0O Q
li. Ensured waste is stored in a well-ventilated room ........c.cccooevveecuerecirerenennns o o =\
1j. Ensured any exhaust fans in the room are operating properly ..o Q o W
lk. Checked waste storage areas for odors, contaminants, or signs of vermin...}d 0O QO
NOTES

f’:,(ﬂ{ OVTSILE DUOMIS

lo. D0 wAszEs 7mwAT REQURE  SPEUAL

HANS (] A6
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Instructlons

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

| 2. Keep the
Background
Information and
make a copy of
the checklist for
future reference.

Checklist.

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

I 3. Complete the
|

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

| 4. Return the checklist

‘ portion of this
document to the
IAQ Coordinator. |

Walkthrough Inspectlon Checkllst

Name. C f\ L,U/u;__» )
' School: SALeEm  SC#ool

‘ Room or Area: Date Completed: Zo mARCy 2026 1

%Signature: /7 /Q O?éw@g

le.

1f.

lg.
1h.

1j.

2.

. GROUND LEVEL

la.
1b.
Ic.
1d.

Ensured that ventilation units operate properly........coevverererrnieisccnencn.
Ensured there are no obstructions blocking air intakes............ccccoocviiiinnns
Checked for nests and droppings near outdoor air intakes .............cc.o.....

Determined that dumpsters are located away from doors, windows, and

OULAOOT AIT INEAKES <.t et e et eene e e ae e aaeee s bt e nbsasrneeteeans

Checked potential sources of air contaminants near the building

(chimneys, stacks, industrial plants, exhaust from nearby buildings) ........
Ensured that vehicles avoid idling near outdoor air intakes ...........cccccvene.

Minimized pesticide application ...

Ensured that there is proper d_ramage away from the bulldmg (lncludmg
FOOF AOWIISPOULS) -o.eieieiiieieeeec et

Ensured that sprinklers spray away from the building and outdoor

AT IR ARKES i s s s s D S e B A S TR SR PO SO Y e A S

Ensured that walk-off mats are used at exterior entrances and that

they are cleaned regalaily..o.vvnimppnnsnnmmnnmnnnnnsissiass

ROOF

24
0 0O 0O OO0 O DOC

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

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

2f.

2g.

4a.

4b.
4c.
44,

Ensured that the roof is in good condition ..........c..ocoviiiiiiiniiin
Checked for evidence of water ponding ..o
Checked that ventilation units operate properly (air flows in)....................
Ensured that exhaust fans operate properly (air flows out) .......cc.occovviinicnin
Ensured that air intakes remain open, even at minimum setting ...............
Checked for nests and droppings near outdoor air intakes .............cccoeveeee

Ensured that air from plumbing stacks and exhaust outlets flows away

from outdoor Air INEAKES ......oiiiiiiiiiiiiiei i e s e eems e e e e snae e e sabe e e smeeas

. ATTIC

3a.
3b.

Checked for evidence of roof and plumbing leaks........cccovvvvvrrimiiciennnnn.
Checked for birds and animal Nests ..........cceevveecvierciiinncic s

GENERAL CONSIDERATIONS

Ensured that temperature and humidity are maintained within

ACCEPEAD Bl TATIEES suvvassussssmssramsicssmimmins soswis oot e o kassssssatsie din s grnbia satine
Ensured that no obstructions exist in supply and exhaust vents ...............
Checked for 0dors .......cooceiiiiiiiiiii e
Checked for signs of mold and mildew growth ...

A
U OoououUood

4N
0o

-3 A
.8 0
LA d
L B

Yes No N/A
< ) Q
cis 1 Q
& ]
LGB Q
L Q

Q

. a

OO O OoOooood O [Z(D

oooo



4. GENERAL CONSIDERATIONS (continued) v
Yes No N/A ¢
4e. Checked for signs of water damage ...........c.ocooeeoioeevecriicceeee e = a0 »
4f. Checked for evidence of pests and obvious food sources .........ccoeveverernnne. B o 0 X
4g. Noted and reviewed all concerns from school occupants ...............cccocooeeeo... " 0O 0O K
[ 4
[ ]
5. BATHROOMS AND GENERAL PLUMBING >
1]
5a. Ensured that bathrooms and restrooms have operating exhaust fans ............. ’&/ [ >
5b. Ensured proper drain trap maintenance: ‘ :
Water is poured down floor drains once per week (approx. 1 quart of water) ﬁ: A o
Water is poured into sinks at least once per week (about 2 cups of water) }ﬁ a a
Toilets are flushed at least once per Week .........cocceevecvvmvieveeie v }2( a 0
6. MAINTENANCE SUPPLIES
6a. Ensured that chemicals are used only with adequate ventilation and when
building 1S UNOCCUPIE ...cuivcriiicieceeee et se e M Qo 0
6b. Ensured that vents in chemical and trash storage areas are operating
PROPETIY cuivaseumvnssmsmmassaminssssiosssn o o0 2 S SRV it s s W O 0O
6c. Ensured that portable fuel containers are properly closed ..........ccovieveuennne. & O Q0
6d. Ensured that power equipment, like snowblowers and lawn mowers, have
been serviced and maintained according to manufacturers’ guidelines........... ¥ 0o 0
7. COMBUSTION APPLIANCES
7a. Checked for combustion gas and fuel 0dors ..., X O 0
7b. Ensured that combustion appliances have flues or exhaust hoods.................. W O Q0
7c. Checked for leaks, disconnections, and deterioration .......coeveeveeeeeeeeeeeevennn, X o Qo
7d. Ensured there is no soot on inside or outside of flue components................. ¥ 0O 0Q
8. OTHER
8a. Checked for pecling and flaking paint (if the building was built before
1980, this could be a lead hazard) ..o ¥ o o
8b. Determined date of last radon tesSt ...........ooovveeeeeeeeeeee et }Sf a a

RAbod TES7 lompure moNemBe

o

19, Z02S~ BY Mys7ic Az

NOTES

BL, AT LEAST Momguy , mone OF 7€m (F WEESEO. (Ewetally
' [4 / =

A GAtlon AT A pme,
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Name: ] I .

School: e

Unit Ventilator/AHU No: e I .

Trwvw v wwwvevwwewe

Room or Area: - Date Completed: S

Signature: i = e o

Instructions

1. Read the IAQ
| Backgrounder and
| the Background ;
' Information for '
I this checklist.
|
|
|

OUTDOOR AIR INTAKES

|

2. Keep the A== . Sndihia it A aa o
Background
Information and
make a copy of |
this checklist for |
Each Ventilation | ....................................................................................
unit in your school,
aswellasa | frequently block an Intak®) ... a a Qa
copy for future
reference.

3. Complete the
ChECkliSt. ...........................................................................

« Checkthe "yes,”
“no,” or " air-conditioning COONG OWETS) voe.vrservrses Ngeveeorererorersoressrressresorsssios O 0 a
“not applicable”
pox besnge ef)ch % 15, -] | ——— o Qo a
item. (A “no

response )
eailires furier ACTIVITY 3: AIRFLOW

attention.) 1h. Obtained chemical smoke (or a small piece of tissue papetor light plastic). 0 O O
li. Confirmed that outdoor air is entering the intake appropriately..................... a a a

» Make comments |
in the “Notes” |
section.as | 2. SYSTEM CLEANLINESS
necessary. ACTIVITY 4: AIR FILTERS

4. Return the checklist 2a. Replaced filters per maintenance schedule ... ;
portion of this 2b. Shut off ventilation system fans while replacing filters (prevents dirt from
document to the BLOWING AOWNSIIEAIM) .......veooeeeeeeeneeeeeeeee s eseens et

IAQ Coordinator. 2c. Vacuumed filter areas before installing new filters...........occocoevnnciiniiinn,
I 2d. Confirmed proper fit of filters to prevent air from bypassing (flowing

aroind)ythe air filter «cummmnmmmmamsimnn e o s s
2e. Confirmed proper installation of filters (correct direction for airflow)..........

N wsice Be Pos7en vforl
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2. SYSTEM CLEANLINESS (continued)

ACTIVITY 5: DRAIN PANS

2f. Ensured that drain'gans slant toward the drain (to prevent water from Yes No N/A
accumulating) ... Moot

2g. Cleaned drain Pans ...\ ..ot et

2h. Checked drain pans for

ACTIVITY 6: COILS
2i. Ensured that heating and coolin) coils are clean .............cooooveverveevreernnnnn. o o a

(air-mixing chamber and fan blades) is clgan .......ccocoeoiviecrivsciiesee, a o Q
2k, Ensured thatiducts argcledtt vanmecmmenNmsennmnmame e a a a4a

ACTIVITY 8: MECHANICAL ROOMS
2]. Checked mechamca! room for unsamtary condltl s A0

3a. Ensured that air dampers are at least partially open (minimu:
3b. Ensured that minimum position provides adequate outdoor air
O OCCUPANTS ...t N e a o a

ACTIVITY 9: CONTROLS INFORMATION
3c. Obtained and reviewed all design inside/outside temperature and humidi
requirements, controls specifications, as-built mechanical drawings,

and controls operations manuals (often uniquely designed) .........cccovvcueeneee.

ACTIVITY 10: CLOCKS, TIMERS, SWITCHES
3d. Turned summer-winter switches to the correct position ..........coccveeeevreeeeenne..
Je. Set time clocks appPropriately ......cocovcovieieieineec e
3f. Ensured that settings fit the actual schedule of building use (including

DM ghtWeekendUSe ) cunvsmnmnmsmssesmser s s T e s

ACTIVITY 11: CONTROL COMPONENTS

3g. Ensured appropriate system pressure by testing line pressure at both the
occupied (day) setting and the unoccupied (night) setting .................

3h. Checked that the line dryer prevents moisture buildup ...........ooovceeeveeenennnn.

3i. Replaced control system filters at the compressor inlet based on the
compressor manufacturer’s recommendation (for example, when you
blow down the tank) ....c.oceeiiiiiiceeeeeee et

3j. Set the line pressure at each thermostat and damper actuator at the proper
level (no leakage or OBSITUCHIONS) ..oveviieiuieiieeiieece et

ACTIVITY 12: OUTDOOR AIR DAMPERS
3k. Ensured that the outdoor air damper is visible for inspection...........occvvve....
31. Ensured that the recirculating relief and/or exhaust dampers are visible

fOT INSPECHIOM ...ttt a a
3m. Ensured that air temperature in the indoor area(s) served by each
outdoor air damper is within the normal operating range..........c.ccoovvcveerenne. o Q Q

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




