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1	   No	  food	  or	  drink	  in	  lab	  areas.	   	   	  

2	   Secondary	  containment	  provided	  for	  floor	  storage	  of	  
glass	  bottles	  that	  contain	  chemicals.	  

	   	  

3	   Minimal	  glassware	  on	  bench	  top.	   	   	  

4	   Minimal	  glassware	  in	  sink.	   	   	  

5	   Minimal	  glassware	  in	  fume	  hood.	   	   	  

6	   Proper	  waste	  disposal	  of	  sharps	  (broken	  glass,	  
pipettes,	  needles,	  razors,	  et	  al.)	   	   	  

7	   Sharp	  containers	  less	  than	  ¾	  full.	   	   	  
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1	   Less	  than	  10	  gallons	  of	  flammables	  located	  outside	  
flammable	  storage	  cabinet	   	   	  

2	   Maximum	  of	  55	  gallons	  flammable	  liquids	  per	  
flammable	  storage	  cabinet,	  maximum	  of	  3	  flammable	  
storage	  cabinets	  per	  lab/fire	  area.	  	  Bottom	  shelf	  
reserved	  for	  secondary	  containment.	  	  Do	  not	  store	  on	  
bottom	  shelf.	  

	  

	  

3	   Flammable	  storage	  refrigerator/freezer	  approved	  and	  
labeled	   	   	  

4	   Minimal	  acids	  stored	  outside	  corrosive	  cabinet	   	   	  

5	   Strong	  acids	  and	  strong	  bases	  stored	  in	  secondary	  
containers	   	   	  

6	   Incompatible	  materials	  properly	  segregated	   	   	  

7	   Chemicals	  stored	  safely	  (e.g.	  seismic	  restraints.)	   	   	  

8	   Combustible	  materials	  not	  stored	  with	  flammable	  
chemicals	  
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