NAVAL SAFETY CENTER 
AUXILIARY ASSESSMENTS POINTS OF INTEREST

1. Hot water systems:  Verify systems meet operational requirements such as thermostats, relief valves, and safety shut off devices are tested within periodicity and properly tagged.
2. Refrigeration:  Inspect documentation for the proper tracking of refrigerant usage/Accidental release forms and procurement for accuracy and effectiveness.  
· Observe Parasense refrigerant monitoring systems for proper operation.
· Inspect refrigerant bottles for proper stowage in bottle racks.
· Inspect Reefers and A/C’s  for proper operation and instructions along with mandatory posted safety signs as required.
3. Potable Water:  Inspect potable water risers, hoses, and lockers for proper labeling, stowage, and disinfecting requirements.
4. Diesel Engines:  Inspect the following:
· Fuel and lube oil leaks
· Jacket water system tank level sight glass guards and warning signs
· Crankcase warning signs
· Remote shutdown devices in working order
· Flange shielding as required
5. Steering Systems: Inspect for steering charts/Electrical wiring and lubrication diagrams in place.
· Steering system integrity for proper pins, linkages, and securing devices.
· Inspect steel crush blocks for material condition, and copper blocks for any visible wear.
· Inspect hydraulic systems for leaks, relief valves tested and tagged.
· Inspect Ram surfaces for any excessive pitting and corrosion
6. Elevators:  Inspect Weight test data and SOTS II requirements.
· Safety and operating instructions posted as required.
· PQS for training and qualification requirements.
· Ensure up to date weight test data is stamped at the elevator platform.
7. Package Conveyor/Dumb Waiter:  Inspect Weight test data and SOTS II requirements.
· Inspect doors, controllers, and locks installed at all levels as required.
· Safety , operating, and warning instructions posted as required.
· Inspect communication, E-Stops, and limit switches at each platform.
8. Food Service Area:  Inspect drain pipes for proper air gap.
· Ensure knife rack is in use
· Inspect for any steam or water leaks
· Ensure deep sinks have drain baskets,  shoulder length gloves and apron
· Inspect dishwashing machine final rinse gage for proper calibration
· Inspect kettles for proper safety devices such as relief valves pop tested,discharge pipes installed and kettles for proper hydro test data and tagged.
9. Laundry: Inspect for proper safety placards posted as required.
· Inspect dryers for main and secondary lint filter cleanliness
· Inspect washer and dryer for proper belt guards installed and painted red
· Check laundry press for proper operation
· Ensure press flex hose is installed and free of damage
· Check washer extractor door interlocks
10.   General Safety: Inspect the following during walk thru:
· Proper eye wash stations
· Deck plates and grating secured properly
· Threaded fasteners conform to milspecs
· Rotating machinery guards painted red
· Hearing conservation warning signs posted in machinery spaces
· Lagging properly installed not torn or missing
· Are identification plates indicating maximum loads installed on station
· Toxic or highly flammable liquids stowed in machinery spaces
· All hazardous materials properly labeled and stowed as required
· Gages and indicators properly mounted and updated for gage calibration
· Pumps and machinery foundations in satisfactory condition
· Flex hoses and expansion joints properly labeled, free of twists, supported and free of sag and stress
· Flange shields properly installed not oil or fuel oil soaked
11.  Escape Trunks: Inspect for obstructions at the escape trunk.
· Ladder rungs around two bulkheads
· Balance joiner doors closing speeds satisfactory
· Escape trunks well lit and have emergency lighting operational
· Placards installed at top of trunk stating “DO NOT BLOCK”
· Ellison door timing is correct IAW PMS.
12. Valves/Piping Systems:  Inspect valves for remote operators properly installed as required.
· Handwheels properly labeled and color coded
· Handwheels properly secured or locked as required.
· Piping systems properly labeled and color coded
· Piping support devices mounted and maintained
13.  Eductors and Main Drainage: Are suction strainers installed properly
· Operating instructions posted
· Actuating and suction gages installed
· Warning signs posted at suction and actuating cut out valves
· Bilges contaminated with oil, fuel, or trash
TOP TEN DISCREPANCIES DURING SURVEYS
1. Flexible hoses not properly indentified and lagged properly
2. Refrigerant bottles not properly stowed
3. Coupling guards on machinery not painted red
4. Dishwashing machine thermometers not calibrated 
5. [bookmark: _GoBack]Galley Kettle relief valve discharge pipes not installed and no pop test tags installed.
6. Package Conveyor SOTS forms not filled out and maintained on file
7. Parasense refrigerant monitors not operational
8. Package conveyor doors and controllers not locked
9. Potable water lockers not maintained properly
10. Sea chest blow out warning signs not posted on station.

