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6210/9701         

HABITABILITY CHECKLIST 

COMMAND:    _______________________    REF:(a) OPNAVINST 9640.1A

                                           (b) NAVMED P-5010

DATE:       ________________               (c) OPNAVINST 5100.19C 

                                           (d) NSTM

SURVEY BY:   ________________              (e) COMNAVSURFLANT 23120000Z JAN 96









   (f) GENSPECS

KEY POC :    ____________                  (g) NAVSUP 487


   (h) COMNAVSURFLANTINST 5040.4G

An "X" marked in the YES column following any item indicates compliance.  An "X" entered into the NO column indicates improvement or corrective action is needed.  "N/A" in the YES column indicates the topic or question does not apply; "N/O" entered into the YES column indicates the area could not be evaluated.  A detailed explanation of areas noted to be deficient and in need of improvement is included at the end of this checklist.
	ITEM
	AREA EVALUATED
	YES
	 NO

	A.
	CREW BERTHING AREAS
	
	

	 1.
	Berthing spaces are clean, adequately ventilated and well illuminated?  Ref (a); Ref (b) 2-4
	 X
	 

	 2.
	At least one full length mirror is present in each berthing compartment?  Ref (f) 643b
	 X
	 

	 3.
	Ironing boards and irons are serviceable and conveniently located within each berthing compartment? Ref(f)640e,643b
	 N/A
	 

	 4.
	Adequate low level red illumination at deck level is provided in living compartments that accommodate four or more people?  Ref (f) 332g
	 N/A
	 

	 5.
	TRASH RECEPTACLES:  Ref (b) 2-66
	
	

	  a.
	  Cleaned periodically?
	 X
	 

	  b.
	  Emptied daily?
	 X
	 

	  c.
	  Disposable liners?
	 X
	 

	  d.
	  Not made of plastic?  Ref (c) App B3-E
	 X
	 

	 6.
	Swabs, brooms, brushes, and other cleaning gear are cleaned and properly stored after each use?  (Swabs should be thoroughly washed, rinsed and inverted to        facilitate drying)  Ref (b) 2-66
	 X
	 

	 7.
	Category I flammables and combustibles (materials such as paints, thinners, kerosene with flashpoints below 200 F) are not stored in cleaning gear lockers?  Ref (c) C2304
	 X
	 

	B. 
	CREW SANITARY SPACES
	
	

	 1.
	Sinks, urinals, and commodes are clean, odor free, and operative?  Ref (b) 2-4
	 X
	 

	 2.
	Citric acid briquettes (NSN 6810-01-362-0042) or

sulfamic acid packets (NSN 6860-01-160-4921) with dispenser (NSN 4610-01-164-3630) are used in all urinals to prevent scale buildup in MSD soil drain lines?  Ref (e)
	 N/A
	 

	 3.
	Shower stalls, including curtains, mats, bulkheads, and decks are free of mildew and soap accumulation? 

Ref (b) 2-4
	 X
	 


	 4.
	The temperature of the hot water supplied to lavatories and showers is a minimum of 130 F and does not exceed 140 F?  Ref (d) 505-4.1.6; Ref (f) 532b3; Ref (g) 6-5
	 X
	 

	 5.
	Hot water heater relief valves discharge through a covered funnel into a deck drain other than a shower drain? 

Ref (d) 505-4.1.6.1
	 X
	 

	 6.
	At least one paper towel dispenser is provided in each sanitary space?  Ref (a) Encl (1) Table 4
	 X
	 

	 7.
	Dispensed hand soap or similar cleansing agent provided at a ratio of one dispenser per two sinks?  Ref (a)
	 X
	

	 8.
	Adequate low level red illumination is provided in crew sanitary spaces?  Ref (f) 332g
	 N/A 
	 

	C.
	BARBERSHOP SANITATION
	
	 

	 1.
	PERSONNEL  Ref (b) 2-12 Ref (g)
	
	

	  a.
	  Pre-employment physical examination performed on all

  operators?
	 N/A
	 

	  b.
	  Operators wear clean clothing?
	 N/A
	 

	  c.
	  Operators wash hands with soap and hot water prior to

  attending patrons and between patrons?
	 N/A
	 

	 2. 
	SANITATION REQUIREMENTS  Ref (b) 2-13 Ref (g)
	
	

	  a.
	  Barber services provided in a location other than a

  food service, medical, or berthing area?
	 N/A
	 

	  b.
	  Hand washing sink equipped with hot and cold water,

  dispensed soap, and single service towels supplied?
	 N/A
	 

	  c.
	  Barbershop is adequately lighted?
	 N/A
	 

	  d.
	  Barbershop is adequately ventilated?
	 N/A
	 

	  e.
	  Barbershop maintained in a clean condition?
	 N/A
	 

	 3.
	SANITARY PRACTICES  Ref (b) 2-15
	
	

	  a.
	  Headrest of barber chair covered with a clean sheet of

  paper or clean towel for each patron?
	N/A
	

	  b.
	  Common brushes, dusters, and shaving mugs prohibited?
	N/A
	 

	  c.
	  Use of razors or disposable razors prohibited?
	N/A
	 

	  d.
	  Individual sanitary neck strips used?
	N/A
	 

	  e.
	  Clean covering cloths provided?
	N/A
	 

	  f.
	  Covering cloths changed daily or as often as necessary

  to ensure cleanliness?
	N/A
	 

	  g.
	  Barbers refrain from smoking, eating, or drinking while

  attending patrons? 
	N/A
	 

	  h.
	  Trash receptacles: Ref (b) 2-15
	
	

	  (1)
	    Covered?
	N/A
	 

	  (2)
	    Lined with disposable bags?
	N/A
	 

	  (3)
	    Not of plastic material?  Ref (b)
	N/A
	 

	  i.
	  Cut hair removed from the deck by dustless methods on a

  frequent basis?
	N/A
	 

	 4.
	EQUIPMENT, CLEANING & DISINFECTION  Ref (b) 2-16; Ref (c)
	
	

	  a.
	  Each barber has sufficient working tools to ensure

  proper sanitation between patrons?  (Recommended:

  Clipper heads (blades) -- 3 sets of 3, each set

  containing one size each of 000, 1, and 1½; 7 combs of

  various designs; 3 pairs of scissors; 2 pairs of

  thinning shears; 2 flattop brushes; for facilities

  serving women- 6 (3" - 4" long) hair clips and 15

  styling brushes are also recommended)
	N/A
	 


	   b.
	  After each use all instruments (combs, brushes,

  scissors, clipper heads), metallic and nonmetallic,

  are:
	N/A
	 

	  (1)
	    Washed with soap or detergent and hot water?
	N/A
	 

	  (2)
	    Completely immersed in an EPA/FDA approved

    disinfectant?
	N/A
	 

	  (3)
	    Thoroughly rinsed in running potable water to remove

    the chemical prior to next use?
	N/A
	 

	   c.
	  Non-removable clipper heads must be wiped or dusted,

  then sprayed with an EPA approved disinfectant between

  each patron?
	N/A
	 

	   d.
	  Disinfectant solution changed at least weekly?
	N/A
	 

	 5.
	REGULATIONS
	
	

	  a.
	  Are operators prohibited from serving patrons with an   

  inflamed or infectious scalp, face, or neck condition

  without permission of the Medical Department? 

  Ref (b) 2-17
	N/A
	 

	  b.
	  Barbershop Sanitation Regulations posted in a

  conspicuous place?  Ref (b) 2-18
	N/A
	 

	D.
	LAUNDRY including Self Service
	
	

	 1.
	Laundry is processed in a manner that will not result in  cross-contamination between clean and dirty materials?

Ref (f) 655a
	N/A
	 

	 2.
	Exhaust system lint filters are cleaned at least once every four hours of dryer operation? 

Ref (d)510-7.1.21, 655-1.55
	 X
	 

	 3.
	Exhaust ventilation system ducts are provided with access openings to allow all interior surfaces to be cleaned by hand?  Ref (f) 512.f
	 X 
	 

	 4.
	Dryer exhausts have secondary lint filter installed prior to entry into ship exhaust system?  Ref (d)510-7.1.21
	 X 
	 

	 5.
	The laundry space is thoroughly cleaned at the end of each day to remove all excess oil and dirt?   Ref (g)
	 
	 X 

	 6.
	HEAT STRESS    Ref (c) B0204
	
	

	  a.
	  Hanging dry bulb thermometers are properly hung to

  accurately indicate temperature of work area and

  minimize effect of transfer from conduction sources?
	N/A
	 

	  b.
	  Laundry personnel record dry bulb temperatures every 4

  hours and report excessive temperatures to the MDR?    
	N/A
	 

	  c.
	  Medical Department provides adequate response to

  excessive dry bulb temperatures and properly determines

  appropriate safe stay times?
	N/A
	 

	E.
	GENERAL HABITABILITY REQUIREMENTS
	
	

	 1.
	Drinking fountains/water coolers are located in designated living and work spaces: Ref (f) 644d
	
	

	  a.
	  Main machinery space                      1 each
	 X
	 

	  b.
	  Auxiliary machinery space                 1 each
	 X
	 

	  c.
	  Shop                                      1 per group  
	 X
	 

	  d.
	  Control station                           1 each
	 X
	 

	  e.
	  Ready room                                1 
	N/A
	 


	  f.
	  Medical ward                              1

  Hospital area (outside ward)              1
	 X
	 

	  g.
	  Office area                               1
	 X
	 


	  h.
	  Hangar bay (within hangar wingwall area)  2

  Helicopter hangar                         1
	N/A
	 

	 2.
	Drinking fountains are of the angle-jet type, cleaned daily with particular emphasis on the bowl, orifice and orifice guard?  Ref (b) 2-66
	 X
	 

	 3.
	All furniture in crew berthing spaces and lounge areas is secured in designated service or storage areas?

Ref (f) 640c
	 X
	 

	 4.
	Vending machines are properly secured to ensure they cannot tip over?
	 X
	 

	F.
	INSPECTIONS
	
	

	 1.
	Do Medical Department personnel conduct habitability       inspections at least quarterly?  Ref (b) 2-9
	 X
	 

	 2.
	MDR conducts inspections of the Barbershops at least       quarterly?  Ref (b) 2-18
	 X
	 

	 3.
	Inspection reports are prepared and routed to the CO,      which identify discrepancies and offer recommendations for corrective action?  Ref (b) 2-9
	 X
	 


OBSERVATIONS
NOTE: ONLY THOSE ITEMS MARKED ABOVE WHICH REQUIRE FURTHER EXPLANATION ARE DISCUSSED BELOW.


D.5.   All  five self-service laundries onboard were dirty and had gear adrift.
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