HVAC – 2016 Master Tracking System - Operations and Construction Manual
	Section
	Title / Requirement
	Item/C
	B
	O
	C

	Definitions 
	Accessible: Exposed for cleaning and inspection with the use of simple tools such as a screwdriver, pliers, or wrench.
	
	
	
	

	
	
	
	
	
	

	Definitions
	Adequate: Sufficient in number, features, or capacity to accomplish the purpose for which something is intended and to such a degree that there is no unreasonable risk to health or safety.
	
	
	
	

	
	
	
	
	
	

	Definitions
	Distillate water lines: Pipes carrying water that is condensed from the evaporators and that may be directed to the POTABLE WATER system. This is the VSP definition for pipe striping purposes.
	
	
	x
	

	
	
	
	
	
	

	Definitions
	Distillate water: Water condensed from vapor during the evaporation process.
	
	
	
	

	
	
	
	
	
	

	11.1.1
	Construction
	
	
	x
	

	
	
	
	
	
	

	11.1.1.1
	Condensate Pans 
	43
	
	
	

		
	Air handling unit condensate drain pans and collection systems must be able to be accessed for inspection, maintenance, and cleaning. Installation of sight windows or other effective methods for full inspection of condensate collection pans must be used when original EQUIPMENT access makes evaluation during operational inspections impractical.
	
	
	x
	

	
	
	
	
	
	

	33.1.6
	Condensate Collection Pans
	43
	
	
	

	
	Make air handling unit condensate collection pans READILY ACCESSIBLE for inspection, cleaning, and maintenance. Provide access panels to all major air supply trunks to allow periodic inspection and cleaning.
	
	
	
	x

	
	
	
	
	
	

	33.1.1
	Accessible
	43
	
	
	

	
	Design and install air handling units to be ACCESSIBLE for periodic inspections and air intake filter changing.
	
	
	
	x

	
	
	
	
	
	

	11.1.1.2
	Self Draining 
	43
	
	
	

	
	Condensation collection pans must be self draining.
	
	
	x
	

	
	
	43
	
	
	

	11.1.1.3
	Potable Water 
	
	
	
	

		
	Only POTABLE WATER can be used for cleaning the HVAC distribution system.
	
	
	x
	

	
	
	
	
	
	

	11.1.2
	Maintenance	
	
	
	x
	

	
	
	
	
	
	

	11.1.2.1
	Air Handling Units 
	43
	
	
	

	
	Air handling units must be kept clean.
	
	
	x
	

	
	
	
	
	
	

	11.1.2.2
	Condensers 
	43
	
	
	

		
	Evaporative condensers must be inspected at least annually and cleaned as necessary to remove scale and sediment. Cooling coils and condensate pans must be cleaned as necessary to remove dirt and organic material.
	
	
	x
	

	
	
	
	
	
	

	11.1.2.3
	Inspection and Maintenance Plan 
	43
	
	
	

		
	Vessels must have a plan to inspect and maintain HVAC systems in accordance with the manufacturer’s recommendations and industry standards. The written inspection, cleaning, and maintenance plan for the HVAC system must be maintained on the vessel and available for review during inspections.

 Documentation of the inspection, cleaning, and maintenance plan must be available for review during inspections.
 
[bookmark: _GoBack]An electronic maintenance tracking system is acceptable for both the plan and the documentation if the work description and action completed are available.
	
	
	x
	

	
	
	
	
	
	

	11.2	
	Fountains, Humidifiers, Misting Systems, and Showers
	
	
	x
	

	
	
	
	
	
	

	11.2.1
	Fountains, Humidifiers, and Misting Systems
	
	
	x
	

	
	
	
	
	
	

	11.2.1.1
	Water Source	
	
	
	x
	

	
	
	
	
	
	

	11.2.1.1.1
	Sprays
	43
	
	
	

		
	Only POTABLE WATER can be used for water sprays, decorative fountains, humidifiers, and misting systems. The water must be further treated to avoid microbial buildup in the operation of water sprays, fountains, humidifiers, and misting systems.
	
	
	x
	

	
	
	
	
	
	

	11.2.1.2
	Fountains and Misting Systems
	
	
	x
	

	
	
	
	
	
	

	11.2.1.2.1
	Clean
	43
	
	
	

		
	Decorative fountains and misting systems must be maintained free of Mycobacterium, Legionella, algae, and mold growth.

For systems installed after the adoption of the VSP 2011 Operations Manual,
	
	
	x
	

	
	
	
	
	
	

	
	•	Provide an automated treatment system (halogenation, UV, or other effective DISINFECTANT) to prevent the growth of Mycobacterium and Legionella in any decorative fountain, misting system, or similar facility.
	
	
	
	

	
	
	
	
	
	

	
	•	Ensure that nozzles are REMOVABLE for cleaning and DISINFECTION.
	
	
	
	

	
	
	
	
	
	

	
	•	Ensure that pipes and reservoirs can be drained when the fountain/system is not in use. 

PORTABLE units must be maintained clean.
	
	
	
	

	
	
	
	
	
	

	11.2.1.2.2
	Shock Treatment
	43
	
	
	

	
	For misting systems and similar facilities,
	
	
	x
	

	
	
	
	
	
	

	
	•	Ensure that these systems can also be manually disinfected (halogenation, heat, etc.).
	
	
	
	

	
	
	
	
	
	

	
	•	If heat is used as a DISINFECTANT, ensure that the water temperature, as measured at the misting nozzle, can be maintained at 65°C (149°F) for a minimum of 10 minutes.
	
	
	
	

	
	
	
	
	
	

	11.2.2
	Hot-water System and Showers
	
	
	x
	

	
	
	
	
	
	

	11.2.2.1
	Maintenance	
	
	
	x
	

	
	
	
	
	
	

	11.2.2.1.1
	Hot-water System
	43
	
	
	

	
	The potable hot-water system—including shower heads—must be maintained to preclude growth of Mycobacterium or Legionella.
	
	
	x
	

	
	
	
	
	
	

	11.2.2.1.2
	Showers
	43
	
	
	

	
	Shower heads must be cleaned and disinfected every 6 months. DISINFECTION must be accomplished with an appropriate HALOGEN-based DISINFECTANT at 10 ppm for 60 minutes, or an equivalent CT VALUE.
	
	
	x
	

	
	
	
	
	
	

	11.3
	HVAC Systems, Fountains, Misting Systems, Humidifiers, and Showers Knowledge
	
	
	x
	

	
	
	
	
	
	

	11.3.1
	Demonstration of Knowledge 
	44
	
	
	

	
	The supervisor or PERSON IN CHARGE of HVAC operations on the vessel must demonstrate to VSP—on request during inspections—knowledge of HVAC systems, fountains, misting systems, humidifiers, and showers operations. The supervisor or PERSON IN CHARGE must demonstrate this knowledge by compliance with this section of these guidelines or by responding correctly to the inspector’s questions as they relate to the specific operation. In addition, the supervisor or PERSON IN CHARGE of HVAC systems, fountains, misting systems, humidifiers, and showers operations on the vessel must ensure that employees are properly trained to comply with this section of the guidelines in this manual as it relates to their assigned duties.
	
	
	x
	

	
	
	
	
	
	

	33.0
	Ventilation Systems
	
	
	
	x

	
	
	
	
	
	

	33.1
	Air Supply Systems
	
	
	
	x

	
	
	
	
	
	

	33.1.2
	Drain Completely
	
	
	
	

	
	Install air condition condensate collection pans that drain completely. 

Connect condensate collection pans to drain piping to prevent condensate from pooling on the decks.
	
	
	
	x

	
	
	
	
	
	

	33.1.3
	Air Intakes
	
	
	
	

	
	Locate air intakes for fan rooms so that any ventilation or processed exhaust air is not drawn back into the vessel. 
	
	
	
	x

	
	
	
	
	
	

	33.1.4
	Makeup Air Supply
	
	
	
	

	
	Provide a sufficient make-up air supply in all FOOD PREPARATION, warewashing, CLEANING, and toilet rooms.
	
	
	
	x

	
	
	
	
	
	

	33.1.5
	Air Vent Diffusers
	
	
	
	

	
	Design all cabin air vent diffusers to be REMOVABLE.
	
	
	
	x

	
	
	
	
	
	

	33.1.7
	Engine Room and Mechanical Spaces
	
	
	
	

	
	Provide a separate independent air supply system for the engine room and other mechanical spaces (e.g., fuel separation, purifying, and BLACK WATER treatment rooms).
	
	
	
	x

	
	
	
	
	
	

	33.2 
	Air Exhaust Systems
	
	
	
	

	
	
	
	
	
	

	33.2.1
	Independent Systems
	
	
	
	

	
	Air handling units in the areas noted in sections 33.2.1.1 through 33.2.1.6 must exhaust air through independent systems that are completely separated from systems using recirculated air.
	
	
	
	x

	
	
	
	
	
	

	33.2.1.1
	Engine Rooms and Mechanical Spaces
	
	
	
	

	
	Engine rooms and other mechanical spaces; 
	
	
	
	x

	
	
	
	
	
	

	33.2.1.2
	Medical or Isolation Spaces
	
	
	
	

	
	Hospitals, infirmaries, and any rooms designed for patient care or isolation. 
	
	
	
	x

	
	
	
	
	
	

	33.2.1.3
	RWFs
	
	
	
	

	
	Indoor RECREATIONAL WATER FACILITIES, dome-type RECREATIONAL WATER FACILITIES when closed, and supporting mechanical rooms.
	
	
	
	x

	
	
	
	
	
	

	33.2.1.4
	Galleys
	
	
	
	

	
	Galleys and other FOOD PREPARATION AREAS.
	
	
	
	x

	
	
	
	
	
	

	33.2.1.5
	Toilet
	
	
	
	

	
	Cabin and public toilet rooms.
	
	
	
	x

	
	
	
	
	
	

	33.2.1.6
	Waste Processing Areas
	
	
	
	

	
	Waste processing areas.
	
	
	
	x

	
	
	
	
	
	

	33.2.2
	Negative Air Pressure
	
	
	
	

	
	Maintain negative air pressure, in relation to the surrounding areas, in the areas listed in sections 33.2.1.1 through 33.2.1.6.
	
	
	
	x

	
	
	
	
	
	

	33.2.3
	Sufficient Exhaust
	
	
	
	

	
	Provide a sufficient exhaust system in all FOOD PREPARATION, warewashing, CLEANING, and toilet rooms to keep them free of excessive heat, humidity, steam, condensation, vapors, obnoxious odors, and smoke. 
	
	
	
	x

	
	
	
	
	
	

	33.2.4
	Access Panels
	
	
	
	

	
	Provide access panels to all major air exhaust trunks to allow periodic inspection and cleaning.
	
	
	
	x

	
	
	
	
	
	

	33.2.5
	Written Balancing Report
	
	
	
	

	
	Provide a written ventilation system balancing report for areas listed in sections 33.2.1.1 through 33.2.1.6.
	
	
	
	x



