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Pest Prevention 
Indoor Maintenance 
Practices n, sml(" smmrons 

Introduction 
FfTc(U\C' maintcnJ.nu~ pr.l"u'-c' th.u 

adu,lc J'<"Sh, n:ducr 'hdt<r•. md 
rctnl>\~ \()Ur•n of focxf Jnd W.li<C f<>mt 
th" h.t•i' ofthe bc--.1 ...,_. run <nti<>O 
P"cu•n m .dtool bwldml}'. In<><' 
indu& l>tuh rhc punned m.tuurn.tn<e 
acuvuoes rl131 .tmid d.tm.•~:•· '" dctcrou­
IJtu.m..'l\ wc:IJ .1( the unpl.umccl .u.tiva· 
110 tlw b..·Lnmc nccc;>.ory when tkfcct\ 
or vulncrJbilitics in >dtonl IJulotic• 
lx-<omc •rl••rcnt. ln>P'"-""" uf 
f.u.:illuc~ .u regular mtcrvAI\ with .1 

cununu•l aw>rcne» ol J>~ltcollo.tll""' 
prc,hlcm< os an impotiJIII kC)·. Whole 
in•pc" Inn involve; >ulht.llll i.tl "'I"" 
:a.nJ \;.t1mmlun ent, it' v.tltu: in pt'lt 

pr.,vcnoion will uhim.ttdy lc.otlto lower 
m~imen~\nce co~u. 

lklow .trc pr.t<nce<o 1lut w11l help 
m.ut.a~('r,., \t.tff~ .tnd comrJlt,,r, in 
pl.mnlng mdnor maintrn.mu~ '\our"c' 
llstcJ 111 chc: rctCrencc \l't, lfln t.Unt.lll1 

m.my .ttlditional SU~CSIIOn\ 

Indoor Maintenance 
Practtces 

CLA.SSROOMS, OFFICES, 
AUDITORIUMS, GYMNASIUMS, 
AND HAlLWAYS: 

udusion 
• 	\I .1nuin \moc.nh 11~-.-.r ,mfJu"\ Iret' vi 

,....._~,. •nd hob. Rq>Jor •ro~<l• And 
CT<:\I<L., on""""' tlno" ond f"l\cmcm. 

• "''"'I' cMcrior doo~ thmuj:h<>ut 1he 

buildmg du....-d when nul 111 uw. 


• 	Pl.a~c w.c.uhcr <tuppin~: Jll<l Jour 
)W«'P' on Unor.) ll' prc\'tiH l'C't cnrry. 

• 	~~lnpcnong> around f1111<1111Jim-.-ct 
.tnd rodcm runway•. <-II·· cln;lnc~l 
conduit<. heating. wmiiJtl<m. and Jlt 
,cmditttlnmg (1-lVAC) .Juu• .md 
1•lumhing pipes. 

• 	Ch•n~:< H\'AC filter> rrt~ubrlr 
• ('JcJn HV\L supply .md return venrs 

pcri.tdi<>lly 
• C•ull.. p•·nll>ncm bullcun b..unb, 

mltl"" and other w..U future-. 
• 	\ucrn tloor dr.oins. 

Sa.nitation 
• 1\llnw food .md bcvcuge<o onlr 111 

,{c\i~n.tlC:"-1 Jrc~. 
• { ·nmmum•>tc to st>IT>11d 11mlcn"> the 

ampdn.ui\C uf~.nit.tuon an pnt 
p1<'<111iun •nd hm\' rh<-y can hdp. e.g. 
I<'IIICWIIIg f(>od or fO<>o,l \\ r>l'p<t'S from 
l< ,.,kcr' .uul desk• on .1 duily bJ>k 

• 	Rconuvc any lcl"toveo fond i1cms from 
d.twnf>m• (e.g. snack fond) or \tOre 
i11 ~tJIc.-c..l uuuaim.,. rs. 
Rcmuvc l~C<Untul.ucd dcbri> Jlong 
...ntllum junCiur<$, on wp nf 
l~IUIJ'IIl<lll, rtC. 

Keep ti.o.l or othc:r pcmh~bl~ 
prct<lto.o• .tw•r from \\,olk 
( ·.,ll,·u .1ml remove "·"'c m>trri>ls 
daol~ frnm all rooms Jnd dcpo<it in • 
rd\1..- hon••omp3ttor or <l<"i!tf13!cd 
r··~"l' lu<Jtion. 

• 	l1rurnp1l~ di>po><' of. or rcc:yck 
1'••'-uog Jn.! ,hipping nutcrul>. e.g. 
h.og,, "'"'"'· Jnd pallcl\ 

• 	hor .uoimal \\':1.\!C\ (from dJ"room pets 
or l.1l~<•wun·anim.tlsl, cuhcr tlu>h dow11 
httkl or rU~c! in \C.llt-J umuincn or 

I''"'"' Nl:' hc:fore disp<><.tl. 

Routine dnning 
l.mptv >nd rhnrou(:hl) dc•n lt..::kcrs 
.111d dnk, .11 l.:a>t t\\kc lle' ycu (<.g. 
win1c1 h1r.1k and a1 the end ol..-.ch 
'><.hoJUI \'CJO). 

In d.,;,.>Om> Jnd oni<c•. thoroughly 
dc•n .1r1ound and unJcr !Urni1urc 1hat 
i< uocly mmcd (<.!\- >IJIT dr<k., 
h·~•~<-1\<,, JOd filing ~:.•honco<) to 
rcmclvc .u.:c.: wnul:uctl hnt, ,.,l. at l~r 
ollllllt,tlly. 

• 	En,lltC rh3.t 1hc: in.~idt' t•l vcm' :Jilll 
du<t' Jtc insp."<tC<I Jt lcJ•I ever)' three 
yc.tn .m<l dc-•n•-d (wlocn ncc,lc<ll b)· .1 
c;crciliccl c;oncrauor. 

• 	 Remo-.c out ·of-d.atc~ (hln\ nr JUpcr 
not...-"' frum "-;oil, momhlv. 

• \l.uniJin .,..afu :u>d ""'dn:..-. tree u[ 

dU>t. ,olmd», etc. 
• Frequently \'>Utum c.rp<:tnl •rca.. 
• 	~1J1nt.1in dean dr-.1in' 

~1oinurt: ma.nag~ment 

• 	"crr uc.t.< "df) .., P""1hlr l" 
rciiiO'ons <undiug \\atcr ~nd ""'"'" 
d.ttn.aj;<-J or wet m.tl~ri..!<. 
Corrc<1 mois1urc \OUr«:' k.~ 
vcnlll.ur arc.a.s where '-onJt..'f\\dL ion 

frcquen1ly form<; rrp.too plumhon)l. 
mof lcJiu, and dripp1n~ Jll <nlltli 
tioncr,). 
1\ccp \ewer >nd \Uirr ltn,·\ tn )l<.ud 
rcp.tir. 

ROOMS AND AREAS WITH 
EXTENSIVE PLUMBING: 
(e.g. h.uhrooom•. roo1m wi1h '"'k'• 
k><:kcr room>• .>Ci~ncc IJhur.uunt~) 

Exc.lu1ion 
• Clo.c olllunuscd dram< ur 1lwnp1J"' 

Oj')CiilllJ;\. 

• 	Sc.tl ~·I" .oroun<l piI"'' .ami nlhco w.tll 
penc1r.lttnns. 

Sanitation 
• {:1.-JI floor drain.>, <tuoncr>, and 

~In nn • r~}., lv<i 


Moistor..- ol1lJ1agemcnt 
• l'romp1h· rcp•ir leak< .ut<l u>rrnl 


other plumbong probkrm tu deny 

~" .Rt..<"'\ to ¥.,ttcr. 

• 	Kttp Jr<'J< dry. ,\wid wnduions 1h.11 
allow wn.Jen-.non hi fi•rm . ln<rcasc 
''<Ill il.ttiun ifn«o'-11')'. 

• 	ln;p.x"l pope> and other Mturcn ul 
\\.ttcr (e.g. dimatc-cnnlmltt)llll""cm) 
ruu1indy to gu._rd .>.g.tm\1 k.tk.tJ:c. 
Wr•r •weatins pi1~e<o wnh in,ula11ng 

••rc 
• 	 ~lOll' p•pcr producL\ Qf c.u,Jho.r,l boxc> 

;aw.l\ fnm1 moiQ .1re~\ and ;.wu.d dti'C\.1 

tun;.,, wotlt the flcH>I 111 Ill< w.1lk 

Omtllll<rrlllll/lltgr I I 

Ci\511 Ro.:o n• • AI'ICII ltkH• 9 

http:vcnlll.ur
http:disp<><.tl
http:maintrn.mu
http:maintcnJ.nu
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FOOD PREPARATION AND 
SERVING AREAS: 
(e.g. main kitchen, dining room, 
reachers' lounge, snack area, vending 
mac hines, and food srorage rooms) 

Exclusion 
• Seal all permanently installed furni ­

ture in kitchens and laborarories at 
points ofattachment, under counter 
rops, and inside to prevem harborage 
of pests in the gaps. All built-in 
cabinets, closets and similar case­
mem/millwork muse be sealed, 
leaving no gaps for pests to hide in. 

Sanitatio n 
• 	Allow food and beverages o nly in 

limited, designated areas. 
• 	Store food in conrainers that are 

inaccessible w pests. Containers 
must have right lids and be made of 
plastic, glass, or metal. 

• Score and seal food waste (from 
preparation and serving areas) in plastic 
bags before removal. Waste should be 
removed at: d1e end ofeach day. 

• 	 Keep indoor garbage in lined, covered 
conrainers and empty daily. 

• 	Drain containers with liquid food 
residues (e.g. milk cartons or juice 
boxes) before discarding. 

• 	Properly dry and store mops and mop 
buckers (i.e. hang mops upside down, 
empty buckets an d rinse w ith clean 
water). 

• 	 Keep vending mach.incs clean inside 
and o ur. 

• 	Clean spills and repair leaks promptly 
in trash/recycling rooms, compacrors 
and dumpsters. 

• Regularly clean surfaces in food 

preparation and serving areas ofany 

grease deposits. 


• 	 Use disposable wiping clod1s or 

launder daily. 


• 	Thoroughly clean around and under 
appliances and furnishings that are 
rarely moved (e.g. refrigerarors, 
freezers, and shelf units) co remove 
accumulated grease, dust, etc. at least 
monthly. 

• 	Clean food-contaminated dishes, 

utensils, and surfaces by the end of 

each day. 


• Clean floors and vacuum carpet:. daily 
in areas where food is served, ancl at 
least weekly in or.hcr areas. 

• In food service areas, remove drain 
covers and clean drains weekly (e.g. 
wirh a long-handled brush and 
cleaning solution). Tn other areas, 
s uch as drains w1der refrigeration 
w1.its, clean drains monthly. 

• 	 Keep floor and sink drain traps full of 
water. 

RECEIVING AREAS: 

Exclusion 
• M aimain an inspection procedure for 

all receivables, a nd establish procedures 
for rejecting c.uriers with goods that 
show evidence of pest comaminarion 
or infestation. 

• M ainrain delivery truck floors a nd 
walls in good conditio n; damaged 
areas can provide harborage for insects 
and rodents. 

• C lose and secure dock doors when not 
t n use. 

San.itation 
• K eep the area beneath dock levelers 

dean. 
• 	Do not stack materials against walls in 

rece1vmg areas. 
• 1fsupplies arc uncased in rhe receiving 

area, rake empty carcons and cases ro 
the rrash disposal or recycling area 
immediately. 

• 	!>lace received goods on dean shelves 
o r mobile storage carrs. 

STORAGE AREA S: 

Sanitation 
• 	Clean all spills immediately. 
• 	Maintain clean shelves and ledges . 
• 	Promptly remove contaminated or 

infested merchandise from the area 
and facil.iry. 

Harborage reduction 
• 	Minimize clutter in storerooms and 


classroom storage areas. 

• Score products on pallets or open 


shelving. 

• Avoid the use ofcardboard boxes and 

potencial nesting materials, such as 
packing, in food sroragc areas for 
exrended periods of rime. 

• 	Use metal shelving for storage. Meral 
is preferable to wood for shelving 
because it is easier to dean and does 
nor absorb spilled materials. 

• 	Ensure that there is no evidence of 
broken or exposed product(s) in 
stacks. 

• 	Look for signs of insects or rod en rs 
near supporting posts of shelving or on 
overhead beams. 

• 	Quickly dispose ofaU products spoiled 
by damage, insects, rodents, or other 
causes to remove porenrjal pest 
breeding places. 

• 	Rotate scored produces on a "fi rst in, 
first our" basis to reduce potemial for 
pest harborage and reproduction. 

• 	Maintain space for inspection (at least 
6 inches) around bulk-stored products. 
Do not permit direct contact of bulk­
sto red products with walls or floors; 
this allows room for inspection and 
reduces pest ha rborage. 

• Keep pallets ar least 18 inches away 
from the walls. 

• Store potencial pest food items used in 
classrooms (e.g. beans, plant seeds, pet 
food and bedding, decorative corn, 
gourds} in refrigeraror or in pest-proof 
containers (glass or metal containers 
with pest-proof lids are best). 

• 	Store food products (except those to be 
used immediately) in refrigerators or 
pest-proof containers, not in card­
board boxes. 

• 	Wash empty food/beverage contai ners 
with soapy water before storage to 
remove food residue. 

REFERENCES 
lmegrated Pesr Management Kit for Building 
Managers. Massachusetts Department of Food 
and Agriculmre, Pesricide Bure-au, I 00 
c~mbridge Srreer, Boston, Mass. 02202. b.up...ll 
www.pesrinfo.ca/documenrs/ 
IJ>Mkirforbuildjngmanagers.pdf 

lPM Institute of North America, lnc. Pan I. 

IPM Standards for School Buildings, ~ 


www.ipminstitute.org/school buildingdurn 


lPM Institute ofNorrh America, Inc. Parr II. 
IPM Standard~ for School Grounds, lJ..wdl 
www.ipminsriture,org/school grounds.hLm 

Responsible P~t Managemem: Best Practices 
and Alternative;, 
hrrp://www.pc.~t jofo.ca/main/ns/9/dod'i 

Continued on page 12 
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R.i-.lcnJ·I'tuof ( .onttrLk.liOn ;~nd b.dtnJOn 
\tcdlod•. lntttnct ( .ctllCI lor \\ 1~lhtc () . .rtu;c 
''""~$cn1('nl, bup.UoJm o;a:lhwdbt,.~}i;l 
nxl"••>IR~.c'llclllll&t\!li.,I>P 

U.' l·t•A. l1nl ( •Ullltll in tht" '-hcx1ll.ll\'lh,l1 • 
rnc:m . ~'\tl.-.runtt l ntej;r.utJ 1\·u M.J.nJt:~:.lncm. 
bu~fl»YTY..t~J~~c.ruJn/Jrmli.Hu\.h.UW. 

~·lteQnun·, '"'"'" lntctuatcd Pot ~t.n"'(1UC'nt 
\f.tnu.al "-''"'"I: l "''4"""11"'1 f.Jcm(nt' c,t lr\1. 
hw:! Jrusrn~Ju'l'I•W.101V!t buull&"'f 1hw 
~ 

\t'uTU ~'""'"'li 11 ll·Uit tilt' (kfMrt'lfrtrl ~~ 
l'nu.t~f, H't"'Littu'J, l"t•l \l,nr,,:rm~"' ,,,,jf 
L,mmtt Rrolli' I•, r1111l "·'" k ¥•NIJ•U•I 111 IIJIKI/ 
\trm, I'IJ II.> 111/S, ""'""'"'" Cl ~S.~Il­
IIII~.I,~•'J/6 <!lt!4~•T/'!.....,,/~t 
--~'r«•pr. 
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