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	Vessel: 
	

	Week#: 
	

	Date: 
	

	Note: 
	



· Weekly Inspections must be entered in the ship’s official logbook
· CONDITION: G – Good (Habitable & Clean) NG - Not Good (pls. refer to remarks)   
· List all accommodation spaces (Bridge, A – DECK, B – DECK, C - DECK, common toilets, galley, pantry, provision stores; refrigerators and cold stores etc.)

	NO
	Item
	Yes / No 
	Remarks

	1
	Frozen Meat Room temperature maintained between -18°C to -25°C (Enter reading in remarks column)
	
	

	2
	Vegetable, Dairy and Fruit Rooms temperature maintained between +1°C to +5°C (Enter reading in remarks column)
	
	

	3
	Frozen Fish Room temperature maintained between -18°C to -25°C (Enter reading in remarks column)
	
	

	4
	Water distribution systems satisfactory (Check Fountains, taps and other fixtures)
	
	

	5
	Air conditioning and ventilation inside accommodation satisfactory 
	
	

	6
	No sign of pests onboard especially in food handling areas 
	
	

	7
	Accommodation is clean, free of dirt and dust , decently habitable and maintained in good state of repair 
	
	

	8
	Food and drinking water of appropriate quality, balanced and nutritional value, quantity and variety. Check colour / taste of potable water. 
	
	Enter date of last potable water test carried on board: 

	9
	All spaces and equipment used for storage and handling of food and drinking water inspected and found satisfactory 
	
	

	10
	Equipment for the preparation and service of meals in satisfactory condition. 
	
	

	11
	All freezer room doors have proper seals and no signs of icing observed
	
	

	12
	Door latches / actuators for Refrigerated spaces (Meat room, fish room, vegetable room) tested and found in good order
	
	

	13
	Refrigerated spaces (Meat room, fish room, vegetable room) personnel alarms tested and found in good order
	
	

	14 
	Ventilation ducting and grease trap arrangements are clean and in good condition
	
	

	15
	Cupboards are kept neat and clean
	
	

	16
	All electrical appliances clean and in good working condition.
	
	

	17
	Scuppers are clean and properly fitted
	
	

	18
	Stores are stowed in good order in PVC boxes (No cardboard boxes used for storing fruits , vegetables , meat ,fish etc) 
	
	

	19
	All cabin port holes checked for water tightness
	
	

	20
	Hot and cold water in the wash-rooms of cabins in working condition
	
	

	21
	Bed checked for clean sheets, washed linen and overall tidiness 
	
	

	22
	Laundry equipment in working order. Separate washing machine provided for civil clothes and boiler suits. Sufficient detergent provided. Laundry equipment kept free of lint.
	
	

	23
	Heating and ventilation ducts inside the cabins and common accommodation spaces in working condition
	
	

	24
	Adequate lighting available in accommodation areas, food store handling areas, refrigerated areas, galley and pantries. Food storage and handling areas are clean, tidy, hygienic and free of obstructions
	
	

	25
	Private /common toilets/ shower rooms in good order. Sufficient quantity of soaps, detergents and cleaning material available on board.
	
	

	26
	Hospital is properly equipped, clean, hygienic and for medical use only. Hospital not used as a cabin or storage space.
	
	

	27
	All electrical appliances firmly secured and served by permanent connections. No unsafe or unauthorized electrical items like sockets / chargers / makeshift plugs / portable cabin heaters / electrical kettles / portable water heaters / irons etc. in cabins. 
Damaged or faulty sockets or other electrical fittings in cabin  reported and rectified.
	
	

	28
	No non fused multiplugs and no overloading of electrical circuits on a single point. Electronic Devices not charged on beds and charged in table only when cabin is attended. Power supply disconnected before leaving the cabin. 
	
	

	29
	Personal electrical appliances in cabins fit for purpose and shall be of robust construction. Inferior quality cables and other appliances shall be removed from the cabin and destroyed.
	
	

	30
	Aisles, passageways, and stairways free of debris and obstructions
	
	

	31
	Approved first aid supplies readily available and clearly marked
	
	

	32
	No food items stored on the floor, including the kitchen, cooling and freezing room floors. Storage of food items is at least 15 cm (six inches) above deck.
	
	

	33
	Raw and cooked foods kept segregated
	
	

	34 
	No ash trays / cigarette butts found in cabins or undesignated smoking areas 
	
	

	35

	Inspect recreational facilities, amenities and services, including social connectivity
	
	

	36
	Inspect the condition of crew PPE  
	
	



	Space
	Condition
	Remarks

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	




	Inspected By:
	
	
	
	
	

	
	Master Signature
	
	CEO Signature
	
	CNO Signature
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