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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: por
Title: Daily Availability Check Sheet Date: //ﬁ/‘!?’

Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1 ?’
File number: FLS 01-02 GM Signature: 5

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 : Visually checked fully functional and in auto. Yes/No
Fire Alarm System .
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. Yes/No
04 s The fire water tanks are full. )’gﬂNo
Fire Pumps -
| 05 | The Fire Pump fuel tank (if applicable) is full. WNO
06 Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection | System/s are fully operational and in auto. WNO
08 All Exit Access Doors close and latch unassisted. §/No
[ 09 | | All Exit Enclosures are clear of any obstructions. )e's//No
10 | All Exit Discharge Doors are unlocked & unobstructed. Y,’e(/No
Means of Egress - .
11 All Stair Pressurisation Fans fully operational in auto. ye?/No
12 All Smoke Extract Fans fully operational and in auto. Yes/No
E S All Means of Egress were fully illuminated. Ye5/No
14 Standiy Genenator The Standby Generator i-s fully operable and in auto. }ef/No
15 The generator fuel tank is full. Yes/No
16 | Switchboard Visually inspected and in normal operating condition. WNO
17 | Transformers Visually inspected and in normal operating condition. }e@/No
18 | Boiler Visually inspected and in normal operating condition. WNO
19 | ERT All three shifts today have TMs rostered for ERT. WNO
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. ‘\;es’/No
22 | Kitchen Safety Chef has checked fire & safety equipment. ;e{LNo
23 | Laundry Manager has checked all Fire & Safety equipment. )‘é/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: pof
Title: Daily Availability Check Sheet Date: 2/?/‘?

Responsible Person: Chief Engineer or Manager - Security Number of Pages: %
File number: FLS 01-02 GM Signature: o

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager - Security.

R ey ML ML
y Visually checked fully functional and in auto. m_
Fire Alarm System - —

Number of faults on the Fire Alarm Panel = _-
The Fire Pump is fully standby and in auto. -

The fire water tanks are full.

%

The Fire Pump fuel tank (if applicable) is full.

Supply & discharge valves are locked in the open.

- S R D e L
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No -
All Exit Access Doors close and latch unassisted.
All Exit Enclosures are clear of any obstructions. Yes/No
e N e e

All Exit Discharge Doors are unlocked & unobstructed.
Means of Egress

All Stair Pressurisation Fans fully operational in auto.
All Smoke Extract Fans fully operational and in auto.

YesNo |

YesTNo |

All Means of Egress were fully illuminated. m
andby Generator -

[Megmnentor iRkt § o
m
o e e shis todayhave s rostred for 8T e

unication

All communication devices have been checked, m
Chef has checked fire & safety equipment.

m Manager has checked all Fire & Safety equipment.
T .
RN =
A

bnormalities situations to be brought to GMs attention,
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: reP
Title: Daily Availability Check Sheet Date: 6/94

Responsible Person: Chief Engineer or Manager - Security Number of Pages: %
File number: FLS 01-02 GM Signature:

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 : Visually checked fully functional and in auto. Yes/No
| Fire Alarm System -

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Yes/No
| 04 R The fire water tanks are f.ull. ‘ . Yes/No

05 The Fire Pump fuel tank (if applicable) is full. Yes/No
[ 06 | Supply & discharge valves are locked in the open. Ye$/No

07 | Gas Leak Detection System/s are fully operational and in auto. }es’/No

08 All Exit Access Doors close and latch unassisted. Yes/No
09 | All Exit Enclosures are clear of any obstructions. Yes7/No
10 | All Exit Discharge Doors are unlocked & unobstructed. Yes/No
———1 Means of Egress : ,

11 All Stair Pressurisation Fans fully operational in auto. Yes/No
ErE All Smoke Extract Fans fully operational and in auto. Yes/No
13 | All Means of Egress were fully illuminated. Yes/No
_14¥ Stantibn Ganatabor The Standby Generator is fully operable and in auto. Yes/No

15 The generator fuel tank is full. Yet/No

16 | Switchboard Visually inspected and in normal operating condition. | Ye€/No |

17 | Transformers Visually inspected and in normal operating condition. Yes/No

18 | Boiler Visually inspected and in normal operating condition. Yes/No

19 | ERT All three shifts today have TMs rostered for ERT. Yes/No

20 | Duty First Aider All three shifts have a Duty First Aider rostered. WNO

21 | Communication All communication devices have been checked. yeﬁfNo

22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

23 | Laundry Manager has checked all Fire & Safety equipment. Yes/No

24 Yes/No

25 Yes/No

Abnormalities situations to be brought to GMs attention. EEa)

26
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: P

Title: Daily Availability Check Sheet Date: 2/582

Responsible Person: Chief Engineer or Manager - Security Number of Pages: ?
File number: FLS 01-02 GM Signature: :

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 : Visually checked fully functional and in auto. Yes7/No
———— Fire Alarm System -

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Yes/No
04 ! The fire water tanks are full. Yes/No

— Fire Pumps - . : -
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
06 Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection | System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
09 All Exit Enclosures are clear of any obstructions. Yes/No
10 All Exit Discharge Doors are unlocked & unobstructed. Yes/No
Means of Egress - —— -
11 All Stair Pressurisation Fans fully operational in auto. Yes/No
12 All Smoke Extract Fans fully operational and in auto. | Y&5/No
13 All Means of Egress were fully illuminated. Ye5/No
14 The Standby Generator is fully operable and in auto. | Ye€/No
Standby Generator -
15 The generator fuel tank is full. Y/ef/No
16 | Switchboard Visually inspected and in normal operating condition. | Ye§/No
17 | Transformers Visually inspected and in normal operating condition. Y;{/No
18 | Boiler Visually inspected and in normal operating condition. \}eS/No
19 | ERT All three shifts today have TMs rostered for ERT. Y,es’[No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yes/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Ye$/No
23 | Laundry Manager has checked all Fire & Safety equipment. Yes/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.,
26
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ONYX Hospitality Group
Fire Life Safety Management System

DNYX

Section: 01 - Administration Property: her
Title: Daily Availability Check Sheet Date: 552

e

Responsible Person: Chief Engineer or Manager - Security
File number: FLS 01-02 GM Signature:

Number of Pages:

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager

(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed

document must be signed, dated and rubber stamped by either the Chief Engineer or Manager - Security.
01 Visually checked fully functional and in auto Yes/No
——— Fire Alarm System y : - b ih
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. Yes/No
04 L The fire water tanks are full. Yes/No
—— Fire Pumps - _ - :
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
06 Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
09 All Exit Enclosures are clear of any obstructions. Yes/No
10 All Exit Discharge Doors are unlocked & unobstructed. Yes/No
— 1 Means of Egress - —— - -
11 All Stair Pressurisation Fans fully operational in auto. ¥€s/No
12 All Smoke Extract Fans fully operational and in auto. Yes/No
All Means of Egress were fully illuminated. Y&5/No
4 The Standby Generator is fully operable and in auto. Ye$/No
~——— Standby Generator <l e - b i . Y/
15 The generator fuel tank is full. Yes/No
16 | Switchboard Visually inspected and in normal operating condition. | Ye§/No
17 | Transformers Visually inspected and in normal operating condition. | Yes/No
18 | Boiler Visually inspected and in normal operating condition. Yes/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No

21 | Communication

All communication devices have been checked.

22 | Kitchen Safety

Chef has checked fire & safety equipment.

23 | Laundry Manager has checked all Fire & Safety equipment. Yes/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26
L
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ONYX Hospitality Group
Fire Life Safety Management System

JINYX

Section: 01 - Administration Property: nepr
Title: Daily Availability Check Sheet Date: % s2¢

Responsible Person: Chief Engineer or Manager - Security Number of Pages: ?
File number: FLS 01-02 GM Signature:

r g

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter, The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

Visually checked fully functional and in auto. Yes/No
Number of faults on the Fire Alarm Panel =
The Fire Pump is fully standby and in auto.

Fire Alarm System

-
Y

-

]

04 f The fire water tanks are full. m
Fire Pumps - - - -
The Fire Pump fuel tank (if applicable) is full. Yes/No

Supply & discharge valves are locked in the open.
System/s are fully operational and in auto.
All Exit Access Doors close and latch unassisted.

Gas Leak Detection

All Exit Enclosures are clear of any obstructions.
All Exit Discharge Doors are unlocked & unobstructed. Yes/
All Stair Pressurisation Fans fully operational in auto. | yes/No

Means of Egress

]

All Smoke Extract Fans fully operational and in auto. ¥€5/No
All Means of Egress were fully illuminated. Ye$/No

The St:ﬁdby Generator is fully operatﬂ and in auto. Ye5/No
The generator fuel tank is full. Ye$/No
Visually inspected and in normal operating condition.

17 m Visually inspected and in normal operating condition.
18 | Boiler Visually inspected and in normal operating condition.
19 _ All three shifts today have TMs rostered for ERT.

Standby Generator

Switchboard

E

2 =
o =]

LR
il [ S5
==
(e =]

20 | Duty First Aider All three shifts have a Duty First Aider rostered. m
21 | Communcaion | Alcommrictondeices av been heced. | yedhin
122} Kitchen Safety Chef has checked fire & safety equipmeng. m-
23 | Laundry Manager has checked all Fire & Safety equipment. m

24 Yes/No
Abnormalities situations to be brought to GMs attention.
26
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ONYX Hospitality Group
Fire Life Safety Management System

Section:
Title:

File number: FLS 01

01 - Administration
Daily Availability Check Sheet
Responsible Person: Chief Engineer or Manager - Security

Property:
Date:
Number of Pages:

-02 GM Signature:

pco
gu/;/?y

L=

On a daily basis the following ¢

(or representative on his days of).

hecks must be made and th
All defects should be highlighted with yellow highlighter. T

€ competed form acknowledged by the General Manager

he completed

document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.
| 01 Flvw Alsrm Systam Visually checked fully funcftional andinauto. Yes/No 5
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. Yes/No
04 | : The fire water tanks are full. Xes/No
— Fire Pumps e et T 2
| 05 | The Fire Pump fuel tank (if applicable) is full. ‘E/No
_05_ Supply & discharge valves are locked in the open. }e's'/No
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
ﬂ All Exit Access Doors close and latch unassisted., Yes7No
09 All Exit Enclosures are clear of any obstructions. WNO
10 All Exit Discharge Doors are unlocked & unobstructed. Y/es’/No
—{ Means of Egress [ 5 = : )
11 All Stair Pressurisation Fans fully operational in auto. Y/QS,/NO
12 All Smoke Extract Fans fully operational and in auto. Y;es//No
13 All Means of Egress were fully illuminated. YeS/No |
14 The Standby Generator is fully operable and in auto. Yes/No
———1 Standby Generator :
15 The generator fuel tank is full. Ye%/No
16 | Switchboard Visuall\/Tnspected and in normal operating condition. | Ye%/No
17 | Transformers 77Visuafly inspected and in normal operating condition. Y/es//No
18 | Boiler Visually inspected and in normal operating condition. Yes/No
19 | ERT All three shifts today have TMs rostered for ERT. \;es’/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Y,é/No
21 | Communication All communication devices have been checked. ‘;(s/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Ye€/No
23 | Laundry R Manager has checked all Fire & Safety equipment. | yé/No
24 Yes/No
Ei 5 | Yes/No
Abnormalities situations to be brought to GMs attention.
26 Ama 'E}i
EE 2]
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: pes
Title: Daily Availability Check Sheet Date: ‘37/9/2;&

Responsible Person: Chief Engineer or Manager - Security Number of Pages: ?
File number: FLS 01-02 GM Signature: 7

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed

The Fire Pump is fully standby and in auto.
The fire water tanks are full.

The Fire Pump fuel tank (if applicable) is full.

Supply & discharge valves are locked in the open.
System/s are fully operational and in auto.
All Exit Access Doors close and latch unassisted.

All Exit Enclosures are clear of any obstructions.

ﬁ
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EEEE
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All Exit Discharge Doors are unlocked & unobstructed.
All Stair Pressurisation Fans fully operational in auto.
All Smoke Extract Fans fully operational and in auto.
All Means of Egress were fully illuminated.

The Standby Generator s fully operable and in auto.

The generator fuel tank is full.
Visually inspected and in normal operating condition.
All three shifts today have TMs rostered for ERT.
All three shifts have a Duty First Aider rostered.

All communication devices have been checked.
Chef has checked fire & safety equipment.
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: P'GP
Title: Daily Availability Check Sheet Date: 7/ '9/“3;’

Responsible Person: Chief Engineer or Manager - Security Number of Pages: %
File number: FLS 01-02 GM Signature:

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed

document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.
b S ol e

il [ Visually checked fully functional and in auto. ’}(S/NO
———1 Fire Alarm System -
02 Number of faults on the Fire Alarm Panel =
| 03 | The Fire Pump is fully standby and in auto. Yes/No
04 | . The fire water tanks are full. yes/No
Fire Pumps - -
05 The Fire Pump fuel tank (if applicable) is full, Yes/No
[ 06 | @ply & discharge valves are locked in the open. Yes/No : i
Gas Leak Detection System/s are fully operational and in auto. 5/No
All Exit Access Doors close and latch unassisted. Yes/No
All Exit Enclosures are clear of any obstructions. %s/No |
[ 10 | All Exit Discharge Doors are unlocked & unobstructed. | Ye§/No
— .1 Means of Egress - ——
11 All Stair Pressurisation Fans fully operational in auto. ve{/No
T All Smoke Extract Fans fully operational and in auto. WNO
—15_ All Means of Egress were fully illuminated. mo
AR | Staisdlliv G snarator The Standby Generator is fully operable and in auto. Yes/No itials |
15 The generator fuel tank is full. Ye$/No
16 | Switchboard Visually inspected and in normal operating condition. Yes/No
17 | Transformers Visually inspected and in normal operating condition. YeS/No
B Boiler Visually inspected and in normal operating condition. | Yes/No Is |
| 19 | ERT All three shifts today have TMs rostered for ERT. ' VeS/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Ye5/No
ETH Communication Al communication devices have been checked. YE/’NO
Kitchen Safety Chef has checked fire & safety equipment. Ye5/No
? Laundry Manager has checked all Fire & Safety equipment.ir_— @W
24 | Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
" Amari ;’
AMAR! PHU.'(?( t
— : ILM/? "'L: l"g')__.- !
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: V=

Title: Daily Availability Check Sheet Date: o/ 5/
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1 ?
File number: FLS 01-02 GM Signature: i

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed

The Standby Generator is fully operable and in auto.
The generator fuel tank is full.
Visually inspected and in normal operating condition.

S
7 | Transformers Visually inspected and in normal operating condition.

13 -
_ All tiree shifts today have TMs rostered for ERT. -
Duty First Aider All three shifts have a Duty First Aider rostered. )ﬁe?/No -
Chef has checked fire & safety equipment. -

witchboard

Standby Generator
16

N
=

N
w
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ONYX Hospitality Group
Fire Life Safety Management System

INYX

Section: 01 -Ad

Title:

Responsible Person: Chief Engineer or Manager - Security
File number:

Daily A

ministration Property:
vailability Check Sheet Date:

Number of Pages:
FLS 01-02 GM Signature:

pepf
1/5/242

e

o~

On a daily basis the following checks must be made and th
(or representative on his days of).
document must be signed, dated

e competed form acknowledged by the General Manager
All defects should be highlighted with yellow highlighter. The completed
and rubber stamped by either the Chief Engineer or Manager — Security.

01 - Visually checked fully functional and in auto. Yes/No j
— | Fire Alarm System _ ——

02 Number of faults on the Fire Alarm Panel =

The Fire Pump is fully standby and in auto. Yes/No

04 : The fire water tanks are full. Yes/No
——— Fire Pumps . . - -

05 The Fire Pump fuel tank (if applicable) is full. Yes/No

06 Supply & discharge valves are locked in the open. Yes/No

07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No

08 All Exit Access Doors close and latch unassisted. Xes/No

09 All Exit Enclosures are clear of any obstructions. Yes/No

10 All Exit Discharge Doors are unlocked & unobstructed. | Yes/No
— - | Means of Egress : ——— - ,

11 All Stair Pressurisation Fans fully operational in auto. Yes/No

12 All Smoke Extract Fans fully operational and in auto. ¥es/No

13 All Means of Egress were fully illuminated. Yes/No

14 The Standby Generator is fully operable and in auto. Yes/No

Standby Generator -

15 The generator fuel tank is full. Yes/No

16 | Switchboard Visually inspected and in normal Operating condition. | Yes/No

17 | Transformers Visually inspected and in normal operating condition. | Yes/No

18 | Boiler Visually inspected and in normal operating condition. | Yes/No

19 | ERT All three shifts today have TMs rostered for ERT. Yes/No

20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No

21 | Communication All communication devices have been checked. Yes/No

22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

23 | Laundry Manager has checked all Fire & Safety equipment. Yes/No

24 Yes/No

25 Yes/No

Abnormalities situations to be brought to GMs attention.
&
26 Amar]
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ONYX Hospitality Group
Fire Life Safety Management System

INYX

Section: 01 - Administration Property: P

Title: Daily Availability Check Sheet Date: /5y
Responsible Person:; Chief Engineer or Manager - Security Number of Pages: 1 ?
File number: FLS 01-02 GM Signature: e

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 Visually checked fully functional and in auto. Yes/No
51 Fire Alarm System . ! - ’937

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Yes/No

04 3 The fire water tanks are fyll. Yes/No
—— Fire Pumps - ,

05 The Fire Pump fuel tank (if applicable) is full. Yes/No

06 Supply & discharge valves are locked in the open. Yes/No

07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No

08 All Exit Access Doors close and latch unassisted. Yes/No

09 All Exit Enclosures are clear of any obstructions. Yes/No

10 All Exit Discharge Doors are unlocked & unobstructed. Yeés/No
~—- 1 Means of Egress - - — - _ —

11 All Stair Pressurisation Fans fully operational in auto. ¥€s/No

12 All Smoke Extract Fans fully operational and in auto. Yes/No

13 All Means of Egress were fully illuminated. Yés/No

14 The Standby Generator is fully operable and in auto. Yes/No
———1 Standby Generator

15 The generator fuel tank is full. Yes/No

16 | Switchboard

7Visually inspected and in normal operating condition. Yes/No

17 | Transformers

Visually inspected and in normal operating condition. | ¥es/No

18 | Boiler Visually inspected and in normal operating condition. | Yes/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yes/No
20 | Kitchen Safety Chef has checked fire & safety equipment, Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. Yeé/No
24 gi s Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26 Ama:ugjl
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DNYX

ONYX Hospitality Group
Fire Life Safety Management System
Section: 01 - Administration Property:
Title: Daily Availability Check Sheet Date:

Responsible Person: Chief Engineer or Manager - Security
File number:

FLS 01

-02 GM Signature:

Number of Pages

AP
A5/

On a daily basis the following checks must be made and the com
(or representative on his days of). All defects should be highlight
document must be signed, dated and rubber stamped by either

Fire Alarm System

peted form acknowledged by the General Manager
ed with yellow highlighter. The completed
the Chief Engineer or Manager - Security.

Visually checked fully functional and in auto. Yes/No

P

Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. )Les//No
04 | : The fire water tanks are full. Yes/No
—— Fire Pumps - - - - \

05 The Fire Pump fuel tank (if applicable) is full. Yes/No

06 Supply & discharge valves are locked in the open. Y&s/No |
7 Gas Leak Detection System/s are fully operational and in auto. e Ygs/No

08 All Exit Access Doors close and latch unassisted. Yes/No
m WIExit Enclosures are clear of any obstructions. Ygs/No
[ 10 | All Exit Discharge Doors are unlocked & unobstructed. s/No
— -1 Means of Egress - = . :

11 All Stair Pressurisation Fans fully operational in auto. yés/No
ETE All Smoke Extract Fans fully operational and in auto. Yes/No
ETq All Means of Egress were fully illuminated. e %S/NO
_—1£ Standby Generator The Standby Generator i.s fully operable and in auto. Y'é/No

15 The generator fuel tank is full. Yés/No
[ 16 | Switchboard ﬁ Visually inspected and in normal operating condition. | Yes/No ¥
BT Transformers Visually inspected and in normal operating condition. s/No
_—18_ Boiler Visually inspected and in normal operating condition. ‘LeS”/No
19 | ERT R three shifts today have TMs rostered for ERT. \ﬂe?/No
Toh Duty First Aider All three shifts have a Duty First Aider rostered. \jes?No
21 | Communication All communication devices have been checked. \QesT/NO
23 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

23 | Laundry Manager has checked all Fire & Safety eqTJipment. %s/No
2| Yes/No

25 Yes/No
o e o R Abnormalities situations to be brought to GMs attention. ‘—J%

26 Amary
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ONYX Hospitality Group
Fire Life Safety Management System

INYX

Section: 01 - Administration Property: '?CJD
Title: Daily Availability Check Sheet Date: sz Z"f

Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1
File number: FLS 01-02 GM Signature:_/i—;%

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 Visually checked full functional and in auto. <5/N

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. :

04 The fire water tanks are full.

05 The Fire Pump fuel tank (if applicable) is full.
Supply & discharge valves are locked in the open.
Gas Leak Detection System/s are fully operational and in auto.

All Exit Access Doors close and latch unassisted.

All Exit Enclosures are clear of any obstructions.

06
07
All Exit Discharge Doors are unlocked & unobstructed.
Means of Egress —— - ,
All Stair Pressurisation Fans fully operational in auto.
12 All Smoke Extract Fans fully operational and in auto. :
13

All Means of Egress were fully illuminated. Yes/No _
14 The Standby Generator is fully o erable and in auto. s/No
— -1 Standby Generator 4 - o Y
15 The generator fuel tank is full. V
16 | Switchboard Visually inspected and in normal operating condition. m-

17 | Transformers Visually inspected and in normal operating condition. s
20 Duty FistAider Al hree shifs have  Duty s Aider osterad, | og
23 m Manager has checked all Fire&SafetVequipment. m_
e e

Yes/No | i1l |

24
25

Abnormalities situations to be brought to GMs attention.
26
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Chef has checked fire & safety equipment.
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: ﬁcﬁ .
Title: Daily Availability Check Sheet Date: FrRey

Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1
File number: FLS 01-02 GM Signature: __

>
-

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chjef Engineer or Manager — Security.

| 01 ] = Visually checked fully functional and in auto. XE?NO
—- 1 Fire Alarm System | —_°Y>"""¢ _
02 Number of faults on the Fire Alarm Panel =
o A e A e ]
03 The Fire Pump is fully standby and in auto. yegNo
04 The fire water tanks are full. Yes/No
— Fire Pumps - , , *—-—‘—1/957
05 The Fire Pump fuel tank (if applicable) is full. ¥&s/No
illl) S e e LR L LA
06 Supply & discharge valves are locked in the open. Yes/No
i S A e o R 1 : ot
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
T (> 70 Ully Operational an:
08 All Exit Access Doors close and latch unassisted. Yes/No
09 All Exit Enclosures are clear of any obstructions. Yés/No
10 All Exit Discharge Doors are unlocked & unobstructed. Yes/No
1 Means of Egress _ g e ]
11 All Stair Pressurisation Fans fully operational in auto. %]No
12 All Smoke Extract Fans fully operational and in auto. | Yes/No
13 All Means of Egress were fully illuminated. Yes/No
P 28 R SN N e e il N [ -
14 The Standby Generator is fully operable and in auto. | Yes/No
Standby Generator - —
15 The generator fuel tank is full. >?S;S/No
16 | Switchboard Visually inspected and in normal operating condition. es/No
17 | Transformers Visually inspected and in normal operating condition. Y§/No

18 | Boiler Visually inspected and in normal operating condition. Yes/No

_:li AII thr@ﬂs today have TMs rostered for ERT. ‘ YﬂNo
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yés/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

—2? Laundry Manager has checked all Fire & Safety equipment. _)ZS/NO

T Yes/No

25 Yes/No
Wil R e e TR P | (G S~ S

Abnormalities situations to be brought to GMs attention.

>
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: pcP

Title: Daily Availability Check Sheet Date: /a’/:'='/£§r
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1 ;Z>
File number: FLS 01-02 GM Signature:

- /-‘

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 : Visually checked fully functional and in auto. Ye5/No
Fire Alarm System - -
02 Number of faults on the Fire Alarm Pane| =
03 The Fire Pump is fully standby and in auto. Yes/No
04 X The fire water tanks are full. Yes/No
Fire Pumps - . - .
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
06 Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection | System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. ¥65/No
09 All Exit Enclosures are clear of any obstructions. Yes/No
10 All Exit Discharge Doors are unlocked & unobstructed. | Y&s/No
Means of Egress - —- - -
11 All Stair Pressurisation Fans fully operational in auto. | Y€s/No
12 All Smoke Extract Fans fully operational and in auto. Yés/No
13 All Means of Egress were fully illuminated. ¥es/No
14 The Standby Generator is fully operable and in auto. | ¥€s/No
Standby Generator -
15 The generator fuel tank is full. YesS/No
16 | Switchboard Visually inspected and in normal operating condition. Yes/No
17 | Transformers Visually inspected and in normal operating condition. Yes/No
18 | Boiler Visually inspected and in normal operating condition. Yes/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yes/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. Y&s/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
@
& Amari
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: per

Title: Daily Availability Check Sheet Date: /ﬁ/ﬁ/&?
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1

File number; FLS 01-02 GM Signature: ,%

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 Visually checked fully functional and in auto. No
——— Fire Alarm System : ! M s |
02 Number of faults on the Fire Alarm Pane| =
03 The Fire Pump is fully standby and in auto. Yes/No
04 : The fire water tanks are full. Yes/No
e o Fire Pumps : - ' -
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
06 Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
09 All Exit Enclosures are clear of any obstructions. Yes/No
10 All Exit Discharge Doors are unlocked & unobstructed. ie@/No
———1 Means of Egress . - . , ——
11 All Stair Pressurisation Fans fully operational in auto. Yes/No
12 All Smoke Extract Fans fully operational and in auto. Yés/No
13 All Means of Egress were fully illuminated. Yes/No
14 The Standby Generator is fully operable and in auto. Yes/No
— | Standby Generator |~ " "~ -
15 The generator fuel tank is full. Yes/No
16 | Switchboard Visually inspected and in normal operating condition. )Lef/No
17 | Transformers Visually inspected and in normal operating condition. %@/No
18 | Boiler Visually inspected and in normal operating condition. Yes/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. ye’s?No
21 | Communication All communication devices have been checked. yef/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. Yés/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26 %
Amari
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: pe2

Title: Daily Availability Check Sheet Date: fe7 5/
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1

File number: FLS 01-02 GM Signature: 7?

rd

_

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

| 01 s dliion Syst;7 Visually checked fully funt?tional and in auto. }es//No 1
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. }es//No
04 | ; The fire water tanks are full. Yes/No
et Fire Pumps - - - - 7 —
05 The Fire Pump fuel tank (if applicable) is full. \/’esto
06 ?@ly & discharge valves are locked in the open. \pe{/No
07 | Gas Leak Detection System/s are fully operational and in auto. yes//No
08 All Exit Access Doors close and latch unassisted. \;P_S//No
09 | All Exit Enclosures are clear of any obstructions. \Les//No
| 10 | All Exit Discharge Doors are unlocked & unobstructed. | Yes/No
- Means of Egress il - - >
11 All Stair Pressurisation Fans fully operational in auto. Yes/No
| All Smoke Extract Fans fully operational and in auto. Xef/No
13 | All Means of Egress were fully illuminated. Yes/No
14 The Standby Generator is fully operable and in auto. Ye§/No
——— Standby Generator -
15 The generator fuel tank is full. Y€s/No
16 | Switchboard Visually inspected and in normal operating condition. | YeS/No
17 | Transformers Visually inspected and in normal operating condition. ye{/No
18 | Boiler Visually inspected and in normal operating condition. \}e@/No
19 | ERT All three shifts today have TMs rostered for ERT. \ge{/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Ygs7N0
21 | Communication All communication devices have been checked. Yes/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. Yes/No
24 Yes/No
25 s Yes/No
Abnormalities situations to be brought to GMs attention.
26
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: Ack

Title: Daily Availability Check Sheet Date: /5 /s /i?"
Responsible Person: Chief Engineer or Manager - Security Number of Pages: ?
File number: FLS 01-02 GM Signature: //

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

: Visually checked fully functional and in auto. Yes/No ?ﬁ
Fire Alarm System . e i ]
Number of faults on the Fire Alarm Panel =
The Fire Pump is fully standby and in auto. Yes/No
| 04 | : The fire water tanks are full. Yes/No
— Fire Pumps - : e e e _
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
' 06 | Supply & discharge valves are locked in the open. Yes/No
or | Gas Leak Detection System/s are fully operational and in auto. Yes/No
08 | All Exit Access Doors close and latch unassisted. Yes/No
09 | All Exit Enclosures are clear of any obstructions. Yes/No
ETE All Exit Discharge Doors are unlocked & unobstructed. | Yes/No
=1 Means of Egress - — - - ,
11 All Stair Pressurisation Fans fully operational in auto. Yes/No
v E All Smoke Extract Fans fully operational and in auto. §/No [ Initials |
TR All Means of Egress were fully illuminated. Yes/No
E S s The Standby Generator i's fully operable and in auto. Yes/No
15 The generator fuel tank is full. Y—QS/NO
ETe Switchboard Visually inspected and in normal Operating condition. | Y&5/No
T?ransformers Gy Visually inspected and in normal operating condition. %s/No
18 Boiler Visually inspected and in normal operating condition. | Yes/No kj
18 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 Duty First Aider ' All three shifts have a Duty First Aider rostered. | Yes/No
21 | Communication All communication devices have been checked. ¥&és/No
22 Kitchen Safety Chef has checked fire & safety equipment. Yes/No
T3ﬁ Laundry Manager has checked all Fire & Safety equipment. ¥ES//N0-7
| 24 | Yes/No
[ 25 | Yes/No
Abnormalities situations to be brought to GMs attention.
26
(S e
e o e SR IR

Page 1o0f1




ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property:

Title: Daily Availability Check Sheet Date:
Responsible Person: Chief Engineer or Manager - Security Number of Pages:
File number: FLS 01-02 GM Signature:

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 Fire Alarm System Visually ch eckedT‘ulIy func.tional and in auto. Yes/No
02 Number of faults on the Fire Alarm Panel =
E i E The Fire Pump is fully standby and in auto. Yes/No
_04_ ; The fire water tanks are full. Xés/Nb—
— Fire Pumps - - - —
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
[ 06 | Supply & discharge valves are locked in the open. Yes/No
[ 07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
W All Exit Access Doors close and latch unassisted. x_e_s/No
09 | All Exit Enclosures are clear of any obstructions. Yes/No
T All Exit Discharge Doors are unlocked & unobstructed, Yes/No
.1 Means of Egress . ]
11 All Stair Pressurisation Fans fully operational in auto. Yes/No
Bra All Smoke Extract Fans fully operational and in auto. Yes/No
'Tf All Means of Egress were fully_illlljminated. ¥és/No
14 The Standby Generator is fully operable and in auto. Yes/No
[ 15 | Standby Generator The generator fuel tank is full. %s/No
_6_ Switchboard Visually inspected and in normal operating condition. (‘ﬁe’s;]N_o_
Transformers Visually inspected and in normal operating condition. A_"es/No
18 | Boiler Visually inspected and in normal operating condition. | Xés/No *‘
[ 19 | ERT i three shifts today have TMs rostered for ERT. ;es/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. ¥es/No
21 | Communication All communication devices have been checked. ¥es/No
[ 22 Kitchen Safety ' Chef has checked fire & safety equipment. Yes/No
(23 | Laundry Manager has checked all Fire & Safety equipment. s/No
24 | Yes/No
25 Be | Yes/No
PEES SE s s Abnormalities situations to be brought to GMs attention.
e Ama?i
=
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property:

Title: Daily Availability Check Sheet Date: Y2ty
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1 ? =
File number: FLS 01-02 GM Signature: é/ﬂ

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager - Security.

i Eive Alurm Syitar Visually checked fully functional and in auto. Yes/No T
02 Number of faults on the Fire Alarm Panel =
| 03 | The Fire Pump is fully standby and in auto. Yes/No tials |
—64_ ¢ The fire water tanks are full. kyg/ﬁo_
—— Fire Pumps
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
' 06 | Supply & discharge valves are locked in the open. Yes/No
_F Gas Leak Detection System/s are fully operational and in auto. ¥es/No
| 08 | All Exit Access Doors close and latch unassisted. Yes/No
09 | All Exit Enclosures are clear of any obstructions. Yes/No
Faudtl PV EERRENS ' All Exit Discharge Df)ors are unlocked &'unob.structed. Yes/No
11 All Stair Pressurisation Fans fully operational in auto. Yes/No
e All Smoke Extract Fans fully operational and in auto. Yes/No
ETE All Means of Egress were fully illuminated. ?ef/No
14 | e The Standby Generator is fully operable and in auto. Yes/No
— -1 Standby Generator
15 The generator fuel tank is full. Yes/No
TR Switchboard Visually inspected and in normal operating condition. T/es/No
17 | Transformers Visually inspected and in normal operatinigicondition. Yes/No
18 | Boiler Visually inspected and in normal operating condition. | Yes/No 5 |
19 | ERT All three shifts today have TMs rostered for ERT. %?/No
Duty First Aider All three shifts have a Duty First Aider rostered. Yés/No
_ZT_ Communication All communication devices have been checked. ¥e§/No
ETH Kitchen Safetvi- Chef has checked fire & safety equipment. ¥e€/No
23 | Laundry Manager has checked all Fire & Safety equipment. | Yes/No
24 Yes/No
25 Yes/No

Abnormalities situations to be brought to GMs attention.
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ONYX Hospitality Group
Fire Life Safety Management System

DNYX

Section: 01 - Administration Property:

Title: Daily Availability Check Sheet Date:
Responsible Person: Chief Engineer or Manager - Security Number of Pages:
File number: FLS 01-02 GM Signature:

ACK

/5 g

1?

~
,

On a daily basis the following checks must be made and the com
(or representative on his days of). All defects should be highlight
document must be signed, dated and rubber stamped by either

——

peted form acknowledged by the General Manager
ed with yellow highlighter. The completed
the Chief Engineer or Manager — Security.

01 ! T\Eually checked fully functional and in auto. Yes/No 3
——— Fire Alarm System .

02 Number of faults on the Fire Alarm Panel =
[ 03 | | The Fire Pump is fully standby and in auto. ix%é/No
04 | ) The fire water tanks are full. 3 \jes/No___
—— Fire Pumps - - _ -

05 The Fire Pump fuel tank (if applicable) is full. Yes/No
E_ Supply & discharge valves are locked in the open. Yes/No

07 | Gas Leak Detection System/s are fully operational and in auto. Yés/No

08 All Exit Access Doors close and latch unassisted. Y€s/No
09 | All Exit Enclosures are clear of any obstructions. Yes/No
T Al Exit Discharge Doors are unlocked & unobstructed. | Ye&s/No
1 Means of Egress = TS TR e o -

11 All Stair Pressurisation Fans fully operational in auto. Yes/No
Py All Smoke Extract Fans fully operational and in auto. | Yes/No
? All Means of Egress were fully illuminated. Yes/No
:1——4:—Standby Bk ' The Standby Generator is fully operable and in auto. Yes/No

15 The generator fuel tank s full. Yés/No

16 | Switchboard Visually inspected and in normal operating condition. | Yes/No

17 | Transformers Visually inspected and in normal operating condition. Yes/No

18 | Boiler Visually inspected and in normal operating condition. | Yes/No

19 | ERT All three shifts today have TMs rostered for ERT. %ﬁdoﬁ

20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yés/No

21 | Communication All communication devices have been checked. Yes/No

22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

23 | Laundry Manager has checked all Fire & Safety equipment. ¥6s/No

24 Yes/No

25 e Yes/No

Abnormalities situations to be brought to GMs attention.
5 Ama-:c}i
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ONYX Hospitality Group
Fire Life Safety Management System

DNYX

Section: 01 - Administration Property: pcp

Title: Daily Availability Check Sheet Date: B/ 5/ ?5’
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1/7
File number: FLS 01-02 GM Signature:

o

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 Pk bt Visually checked fully functional and in auto. % }eﬁNo

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Ye$/No
04 by it The fire water tanks are full. }es/'i\lo

05 The Fire Pump fuel tank (if applicable) is full. Yes/No

06 Supply & discharge valves are locked in the open. yf/No
07 Gas Leak Detection | System/s are fully operational and in auto. )6e§/No

08 All Exit Access Doors close and latch unassisted. Yes/No

09 All Exit Enclosures are clear of any obstructions. Yes/No

10 Al Exit Discharge Doors are unlocked & unobstructed. Yes/No

Means of Egress —— - -

11 All Stair Pressurisation Fans fully operational in auto. | Y€s/No
12 | All Smoke Extract Fans fully operational and in auto. Yes/No
13 | All Means of Egress were fully illuminated. Yés/No

14 The Standby Generator is fully operable and in auto. | Ye5/No

Standby Generator

15 The generator fuel tank is full. ¥€5/No

16 | Switchboard 77Visua|ly inspected and in normal operating condition. Yes/No

17 | Transformers Visually inspected and in normal operating condition. }es//No

18 | Boiler Visually inspected and in normal operating condition. | Yes/No

19 | ERT All three shifts today have TMs rostered for ERT. Yes/No

20 | Duty First Aider All three shifts have a Duty First Aider rostered. ye{/No

21 | Communication All communication devices have been checked. Yes/No

22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

23 Léundry Manager has checked all Fire & Safety equipment. Yes/No 2]

24 Yes/No

25 Yes/No

Abnormalities situations to be brought to GMs attention.

26
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: per
Title: Daily Availability Check Sheet Date: -2 50/ 9/ W

Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1

File number: FLS 01-02 GM Signature: 75/52

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager

r 01 | Visually checked fully functional and in auto. i ¥e5/No Is |

— -1 Fire Alarm System -
02 Number of faults on the Fire Alarm Panel =

e o S Sl el
03 The Fire Pump is fully standby and in auto. Xes/No
04 ; The fire water tanks are full. Xes/No

—— Fire Pumps —— . - -
05 The Fire Pump fuel tank (if applicable) is full. ¥e3/No
06 Supply & discharge valves are locked in the open. Xes/No
07 | Gas Leak Detection System/s are fully operational and in auto. Xes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
09 All Exit Enclosures are clear of any obstructions. ¥e5/No
10 All Exit Discharge Doors are unlocked & unobstructed. ¥es5/No

Means of Egress | — _ : s =
All Stair Pressurisation Fans fully operational in auto. Yes/No

All Smoke Extract Fans fully operational and in auto. Yes/No

13 All Means of Egress were fully illuminated. Yes7No
_14— The Standby Generator is fully operable and in auto. W;';/No
— -1 Standby Generator

15 The generator fuel tank is full. ¥es/No
16 | Switchboard Visually inspected and in normal operating condition. | ¥s%/No
17 | Transformers Visually inspected and in normal operating condition. | ¥&s/No

18 | Boiler Visually inspected and in normal operating condition. | Yes/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Xes/No
31 Communication All communication devices have been checked. Yes/No
7 Kitchen Safety Chef has checked fire & safety equipment. ¥es/No
?Hjndrv Manager has checked all Fire & Safety equipment. ¥65/No
[ 24 | Yes/No

o R SRR

25 Yes/No

Abnormalities situations to be brought to GMs attention,
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ONYX Hospitality Group
Fire Life Safety Management System

JINYX

Section:

Title:

01 - Administration
Daily Availability Check Sheet
Responsible Person: Chief Engineer or Manager - Security

File number: FLS 01-02

Property:
Date:

GM Signature:

Number of Pages:

m/g’a

On a daily basis the following checks must be made and
(or representative on his days of). All defects should be
document must be signed, dated and rubber stamped b

the competed form acknowledged by the General Manager
highlighted with yellow highlighter. The completed
y either the Chief Engineer or Manager — Security.

_Oi Fire Alarm System Visually checked fully functional and in auto. }e::/No
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. Yes/No
—021_ g The fire water tanks are full. Yes/No
— Fire Pumps > : :
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
06 Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
F All Exit Enclosures are clear of any obstructions. Yes/No
E Means of Egress All Exit Discharg.e Df)ors are unlocked &.unob.structed. Yes/No
11 All Stair Pressurisation Fans fully operational in auto. ¥es5/No
EE All Smoke Extract Fans fully operational and in auto. Ye$/No
38| All Means of Egress were fully illuminated. Yes/No
14 | The Standby Generator is fully operable and in auto. Yes/No
———1 Standby Generator ”
15 The generator fuel tank is full. Yes/No
16 | Switchboard Visually inspected and in normal operating condition. | Yes/No
17 | Transformers Visually inspected and in normal operating condition. | Yes/No
18 | Boiler Visually inspected and in normal operating condition. | Ye$/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider | All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yes/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. %Z/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26 Amari !
ANNS PRRUNET, i_J
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: a
Title: Daily Availability Check Sheet Date: L6/5/25

Responsible Person: Chief Engineer or Manager - Security Number of Pages: %
File number; FLS 01-02 GM Signature:

4

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

_Tl_F:re s Bisaic, uisually checked fully functional and in auto. Yes/No
02 Number of faults on the Fire Alarm Pane| =
Oi The Fire Pump is fully standby and in auto. Yes/No
04 . The fire water tanks are full. Yes/No
—— Fire Pumps —
05 The Fire Pump fuel tank (if applicable) is full. Yes7/No
F Supply & discharge valves are locked in the open. '!95710
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
__09_ All Ex?éhclosures are clear of any obstructions. Yes/No
H—IO— All Exit Discharge Doors are unlocked & unobstructed. Yes/No
11 MRS of Egren All Stair Pressurisation Fans fully operational in auto. Yes/No
:I_Zt All Smoke Extract Fans fully operaiional and in auto. }es/No
13 All Means of Egress were fully illuminated. Yes/No
14 The Standby Generator is fully operable and in auto. Yes/No
———| Standby Generator -
15 The generator fuel tank is full. Yes/No
16 | Switchboard Visually inspected and in normal operating condition. }es/No
17 | Transformers Visually inspected and in normal operating condition. Y;,S/No
18 | Boiler Visually inspected and in normal operating condition. Yes7/No
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yes/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. Yes/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26 =
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property:

Title: Daily Availability Check Sheet Date:
Responsible Person: Chief Engineer or Manager - Security Number of Pages:
File number: FLS 01-02 ‘ GM Signature;

peL

2p/57E

e

On a daily basis the following checks must be made and the com
(or representative on his days of).

peted form acknowledged by the General Manager
All defects should be highlighted with yellow highlighter. The completed

document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

01 s i Visually checked fully funrj'tional and in auto. Yes/No

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Yes/No

04 - The fire water tanks are full. Yes/No
—— Fire Pumps - - - -

05 The Fire Pump fuel tank (if applicable) is full. Yes/No
[ 06 | Supply & discharge valves are locked in the open. Yes/No

07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No

08 All Exit Access Doors close and latch unassisted. Yes/No
09 | All Exit Enclosures are clear of any obstructions. Yes/No

10 All Exit Discharge Doors are unlocked & unobstructed. | Yes/No
——-— Means of Egress - — - _

11 All Stair Pressurisation Fans fully operational in auto. Yes/No
s All Smoke Extract Fans fully operational and in auto. Ye$/No
EBrs All Means of Egress were fully illuminated. Yes/No

14 Sksndbiy Bonarstor The Standby Generator i.s fully operable and in auto. Ye€/No

15 The generator fuel tank is full. Yes/No

16 | Switchboard Visually inspected and in normal operating condition. | Yes/No

17 | Transformers Visually inspected and in normal operating condition. | Yes/No

18 | Boiler Visually inspected and in normal operating condition. Yes/No

19 | ERT All three shifts today have TMs rostered for ERT. Yes/No

20 | Duty First Aider All three shifts have a Duty First Aider rostered. \;es/No

21 | Communication All communication devices have been checked. Yes/No

22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No

23 | Laundry Manager has checked all Fire & Safety equipment. Y€5/No

24 Yes/No

25 Yes/No

Abnormalities situations to be brought to GMs attention,

26
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: hep
Title: Daily Availability Check Sheet Date: J ’75'/%
Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1

File number: FLS 01-02 GM Signature: ﬁ

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

_OL Fire Alarm System Visually checked fully functional and in auto. y_fs/No T

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Yés/No

04 : The fire water tanks are full. __Vé/No
— Fire Pumps - - - -

05 The Fire Pump fuel tank (if applicable) is full. Y/e’s/No
| 06 | Supply & discharge valves are locked in the open. Y€s/No

07 | Gas Leak Detection System/s are fully operational and in auto. &%ﬁ\lo

08 All Exit Access Doors close and latch unassisted. Y€s/No
_09— %AII Exit Enclosures are clear of any obstructions. %S/No
ETE All Exit Discharge Doors are unlocked & unobstructed. %S/No
— | Means of Egress -

11 All Stair Pressurisation Fans fully operational in auto. %/No
BoE All Smoke Extract Fans fully operational and in auto. Yﬁé/No
ETE All Means of Egress were fully illuminated. Y;(s/No

14 The Standby Generator is fully operable and in auto. Y€s/No
———| Standby Generator

15 The generator fuel tank is full. Y¢s/No

16 | Switchboard Visually inspected and in normal operating condition. Y;(s/No

17 | Transformers Visually inspected and in normal operating condition. YL{s/No

18 | Boiler Visually inspected and in normal operating condition. Y/a/s/No

19 | ERT All three shifts today have TMs rostered for ERT. Y){s/No

20 | Duty First Aider All three shifts have a Duty First Aider rostered. Y9§/No

21 | Communication All communication devices have been checked. Y¢s/No

22 | Kitchen Safety Chef has checked fire & safety equipment. Yés/No

23 | Laundry Manager has checked all Fire & Safety equipment. \p{s/No

24 Yes/No

25 Yes/No

Abnormalities situations to be brought to GMs attention.
26 - 4
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ONYX Hospitality Group
Fire Life Safety Management System

ner’
aq/;,/a;p

Section: 01 - Administration

Title: Daily Availability Check Sheet
Responsible Person: Chief Engineer or Manager - Security
File number: FLS 01-02

Property:
Date:

Number of Pages:
GM Signature:

e
”

On a daily basis the following checks must be made and the competed form acknowledged by the General Manager
(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager —

s

Security,

i Fiva Alirm Syston: \(Elially_dmecked fully functional and in auto. \;e{/‘No
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. \;ef/No
04 | Fire p The fire water tanks are full. Y/_‘s/No
[ 05 | e The Fire Pump fuel tank (if applicable) is full. Y)ef./No
06 Supply & discharge valves are locked in the open. \”/e's/No
07 | Gas Leak Detection | System/s are fully operational and in auto. Y;s/No
08 All Exit Access Doors close and latch unassisted. Y€s/No
09 | All Exit Enclosures are clear of any obstructions. yés/No
_TO— All Exit Discharge Doors are unlocked & unobstructed. Yls/No
Means of Egress = -
11 All Stair Pressurisation Fans fully operational in auto. yés/No
_12_ All Smoke Extract Fans fully operational and in auto. \;és/No
13 All Means of Egress were fully illuminated. Yés/No
_llL Sy Gt The Standby Generator is fully operable and in auto. Y/fs/No
15 The generator fuel tank is full. Ygh/No
16 | Switchboard Visually inspected and in normal operating condition. Yﬁé/No
17 | Transformers Visually inspected and in normal operating condition. Yﬁé/No
18 | Boiler Visually inspected and in normal operating condition. Ygé/No
19 | ERT All three shifts today have TMs rostered for ERT. \'{ﬁé/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. ‘pés/No
21 | Communication All communication devices have been checked. Y#5/No
22 | Kitchen Safety Chef has checked fire & safety equipment. \;é;/No
23 | Laundry Manager has checked all Fire & Safety equipment. Y/S/No
24 Yes/No
i Yes/No
Abnormalities situations to be brought to GMs attention.
26 )
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ONYX Hospitality Group
Fire Life Safety Management System

Section: 01 - Administration Property: g Qo/5/ g
Title: Daily Availability Check Sheet Date:

Responsible Person: Chief Engineer or Manager - Security Number of Pages: 1
File number: FLS 01-02 GM Signature:

-~
-

On a daily basis the following ¢

hecks must be made and the competed form acknowledged by the General Manager

(or representative on his days of). All defects should be highlighted with yellow highlighter. The completed
document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.

— .| Means of Egress
11

T Visually checked fully functional and in auto, Yes/No |
— | Fire Alarm System |—— """ -

02 Number of faults on the Fire Alarm Panel =

03 The Fire Pump is fully standby and in auto. Yes/No

04 : The fire water tanks are full. Yes/No
— Fire Pumps —— - - : _

05 The Fire Pump fuel tank (if applicable) is full. Yes/No

06 Supply & discharge valves are locked in the open. Yes/No

Gas Leak Detection | System/s are fully operational and in auto. Yes/No

08 All Exit Access Doors close and latch unassisted. Yes/No

09 All Exit Enclosures are clear of any obstructions. Yes/No

10 All Exit Discharge Doors are unlocked & unobstructed. | Yes/No

All Stair Pressurisation Fans fully operational in auto. Yes/No

12 All Smoke Extract Fans fully operational and in auto. Yes/No
13 All Means of Egress were fully illuminated. Yes/No
14 The Standby Generator is fully operable and in auto. | Yes/No
——— Standby Generator L ; s asld
15 The generator fuel tank is full. Yes/No

16 | Switchboard

Visually inspected and in normal operating condition. \;es’/No

17 | Transformers

Visually inspected and in normal operating condition. | Yes/No

18 | Boiler Visually inspected and in normal operating condition. | Yes/No
| 19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yes/No
21 | Communication All communication devices have been checked. Yes/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry e Manager has checked all Fire & Safety equipment. xe{/No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26
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ONYX Hospitality Group
Fire Life Safety Management System

Section:

Title:

01 - Administration
Daily Availability Check Sheet
Responsible Person: Chief Engineer or Manager - Security

File number: FLS 01-02

Property:
Date:

Number of Pages:
GM Signature:

AcsP
2/ %

P

* s

>

On a daily basis the following checks must be made and the
(or representative on his days of).

competed form acknowledged by the General Manager
All defects should be highlighted with yellow highlighter. The completed

document must be signed, dated and rubber stamped by either the Chief Engineer or Manager — Security.
01 y Visually checked fully functional and in auto. Yes/No s |
Fire Alarm System
02 Number of faults on the Fire Alarm Panel =
03 The Fire Pump is fully standby and in auto. Yes/No
T : The fire water tanks are full. Yes/No
— Fire Pumps 5 ; . :
05 The Fire Pump fuel tank (if applicable) is full. Yes/No
? Supply & discharge valves are locked in the open. Yes/No
07 | Gas Leak Detection System/s are fully operational and in auto. Yes/No
08 All Exit Access Doors close and latch unassisted. Yes/No
‘09— All Exit Enclosures are clear of any obstructions. Yes/No
10 | All Exit Discharge Doors are unlocked & unobstructed. Yes/No
Means of Egress _ - -
All Stair Pressurisation Fans fully operational in auto. Yes/No
BTy All Smoke Extract Fans fully operational and in auto. Yes/No
BTE All Means of Egress were fully illuminated. Yes/No
4 The Standby Generator is fully operable and in auto. Yes/No
——— Standby Generator - :
15 The generator fuel tank is full. }{;e?;/No
16 | Switchboard Visually inspected and in normal operating condition. Yes/No
17 | Transformers Visually inspected and in normal operating condition. | Yes/No
18 | Boiler Visually inspected and in normal operating condition. Yffs/NT
19 | ERT All three shifts today have TMs rostered for ERT. Yes/No
20 | Duty First Aider All three shifts have a Duty First Aider rostered. Yés/No
21 | Communication All communication devices have been checked. \/feé/No
22 | Kitchen Safety Chef has checked fire & safety equipment. Yes/No
23 | Laundry Manager has checked all Fire & Safety equipment. Y)es//No
24 Yes/No
25 Yes/No
Abnormalities situations to be brought to GMs attention.
26
Amari
_aman onifker
NP
INGNAGER, ( /)li\\ B i
Page 1 of1 O BNGINEER




LNFEITURLN 8

Lm%q,mamtamamisfi’amm%qmauﬂ 2566



Fire Evacuation Drill
MIANTaNaNIWHAT LN
Ui 21 AnuIEw 2566

1387 14.00-16.00

(o]
Amari

PHUKET

ﬂnamummﬁ”ﬁmmezi'ué'ﬂﬁn”ﬂfuﬁ 21 ﬁqmﬂu 2566
#8474 1381 10.00 — 11.30 Amari

PRUKET




Y a a o o A a .
Andaunsauindstlezddind 21 fguwiow 13an 14.00 - 16.00 Amart

PHUKET

Andaunmsanewnit sz D5uf 21 fawrsu a1 14.00 — 16.00 Amalgl
9

PHUKET




o o - o A a .
Andaumsanannit WUz uh 21 AQuIH 1387 14.00 — 16.00 Amari

PHUKETY

Andaumsanennitlnyses3uf 21 Saurew 1281 14.00 — 16.00 o
3 Amari

PHUKET




Andaumsewenwnitlnyseindiud 21 nu1ew 1981 14.00 - 16.00 @
Amari

1 TH R e e — S B
ﬂﬂsﬁ’aumem:msawﬂWﬂﬁ"leaaIsamuam’%'q \Aalszdnd) 2566
TN 21 igunew 2566 <




LNFEITUWUN 9

9
Laﬂﬁ'ﬁ‘{lﬂ@l\‘lﬂiﬁ&lﬂﬂ‘iﬂa\‘lﬂ%a aAng



Amari Phuket
Patang Beach

Phuket 83150 Thailand ,
T +66 (0) 7634 0106-14 /

o PERER v, g%
F +66 {0) 7634 0115 "‘E .(~J :

E phuket@amari.com

www.amari.com PHUKET

An ONYX brand
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Amari Phuket

Patong Beach

Phuket 83150 Thailand
1 +66 (0} 7634 0106-14
F +66 (0) 7634 0115

E phukel@amari.com
www.amari.com
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Amari Phulcet
Patong Beach
Phuket 83150 Thailand
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= o & LY o s
UTEN 2a19nau 1989174 (ﬂ‘i“‘mﬁ‘lﬂﬂl) MMM TR B
ARKON SERVICE (THAILAND) CO., LTD. TAX 1D - 0835543004616
125/187-188 U.5 A. i‘l:l'g]ﬂ 21389 A, ﬂLﬂGI 83000 AUnY.
S G M 125/187-188 Moo 5 T.Russada A.Muang Phuket 83000
TEL : 076-528-650-2 FAX : 076-528-653 E-mail : info@arkonpest.com

L g L] Qs
219NayU N1ALLUAY MEMBER
ARKON PEST CONTROL NATfONAﬁCONTROL
3 PKY2095/2 4 14 March 2022 ASSOCIATION
dyguavn aun AMERICA
CONTRACT NO. DATE :
vy U3 @dalve Gaafamn anin 5 2 0. 1HWEY Bl mag 076-340-106
1
L. WA fod ; g 7s.
o .19 A.00NF 83150
E B .+ RESIDENT : S
MPLOYERy |p - 0105524027718 d1vinaulugy , 1
aouiusas i

LDETAILS OQF PREMISES
“ann ﬁi?’ﬂ@L“ﬁﬂLL@“’ﬂLﬂ’iELﬁNﬂTﬂJ’“ﬂﬂLﬁfﬁlQ

2. il Ant Ceckroach Rat Mosquito Shusu 244,987 49 Baht /2 Year(s)
YEARLY SERVICE FEE = AMOUNT :
Service at : @177 416 : 15U Garden Wing
Remark According to Quotation No.RE7806/2022 M 7% _1 By
Date : 1 June 2022 VAT 7%

soaniluEu  262,136.61 Baht /2 Year(s)

TOTAL
two hundred and sixty-twothousand ane hundred and thirty-six Baht and sixly-one Satang

3. MvuanMdYN 16 June 2022 i 31 May 2024
PERIOD OF CONTRACT : b

10 time(s) payment. 1. June 2022 21,194.01 Baht 2. July 2022 26,771.40 Baht

: e 3. August 2022 26,771.40 Baht 4. September 2022 . 26,771.40 Baht

4. MUUATITZIU 5=0Ogtober2022 26,771.40 Baht 6. June 2023 26,771.40 Baht
PERIOD OF PAYMENT : 7. July 2023 26,771.40 Baht "8/ August 2023 26,771.40 Baht

8. September 2023 26,771.40 Baht 10. October 2023 26,771.40 Baht

5. Yedygnan q ldanuil it undeuesdaani
TERMS OF CONTRACT AS PRINTED ON THE BACK PAGE

AU
SIQ

& i e 9
"ineu wedaa (Uszndlne) sifa aauw (F9)
N SERVICE (THAILAND) CO., LTD. "~ SIGNED BY THE SAID EMPLOYER :

PEST CONTROL

ARKON SERVICE (THALAND) CO.LT6. -/ [ EDE a
UTHY eMNaw eI {izmalng) one
Pairut  Pimpapom Mr.Michel Scheffers
Manager C\u??neral Manager (Signer) R
IUIN (WETU) __/

IN THE PRESENCE OF WITNESS : et m
\ J Mr.Alexandre Huet

/,_\ Resort Mana (Withess)
Kanyarat Jantarat waya Tantikowit
Cluster Director (Finance)




[Wouluazdennasuvisdaan
TERMS AND CONDITIONS

o A ar ,:% o s = as 9/ 9 Y Y] s dy
wiadedyanim a Ju deu 1 dwdelilumumhvesdyanatiuil
This AGREEMENT is made the day, month and year stated on the Front Page.

SEHIN
between
v o g ) 3 ' £
A9 (Aaasludmumi) /et
The EMPLOYER (as stated on the Front Page) on the one part
i
and
= oo o o o ar £ = L I TR [ | £
USEN o15neu weiie (Uszndlne) 9ide (FeeeldiSen "usEn") Safhevil
ARKON SERVICE (THAILAND) CO., LTD. (hereinafter Called the COMPANY) on the other part

a

! E § il TR
AdagnilAnnasduenumisuiuddeliil fe
THE PARTIES HERE TO HAVE MUTUALLY AGREED as follows :
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This agreement is inforce for a period of............. ..between the dates stated on the Front Page.
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The EMPLO Y. rerenennennS€TVICE fee,as scheduled on the reverse of this page , to the Company .Th ept any special

arrangments o oved by the Company in writing. PEST CONTH OL 1 a
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In cons%lg%ﬁﬁmgamﬁxﬁmﬁh&ﬂ ?iﬁﬂﬁaragraph 2 hereto, the COMPANY undertakes to make periodical inspections,as well as to attend whenever
required by the EMPLOYER during daylight business hours of the EMPLOYER 's premises as stated on the Front Page,to ascertain whether termites

cockroaches/rats -are being harboured in such premises, and if so, to take steps for their extermination.
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Should structural alterations be necessary at the property to carry out the pest control service, the EMPLOYER agrees to make such structural alterations as

recomemed by the company at the EMPLOYER 's own expense.
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The term of this agreement shall be for the period ....................... as set forth in item 3 on the Front Page. And the Company will be notify the Employer at

least 30 days in advance before the end of the twelve months perioed.
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All accounts will be rendered from the Company 's Registered Office and are due for payment at sight as set forth in item 4 on the Front Page.
In the event the Employer fails to pay within said period,the Company may terminate this agreement forthwith and the Employer will pay for the service perioed: prorata
plus 30% of the yearly fee.
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Accounts must be paid to the Company.No receipt will be valid except on the Company's written form.signed by an authorized official of the Company.
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The fee will be as set forth under item 2 of the front page,or after the initial perioed of this agreement , as such

other prices that the Company may from time to time notify the Employer as being applicable before renewal.
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If the property is not available for the company to operation, Inspection by the schedule. The Company reserves the right to end the contract period specified in the contract only.
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If the employer terminated the contract before the expiry of the contract, the company will be charged a 30% in the first month of the service contract.




RE7806/2022 June 1, 2022
Subject: Pest Control Management ARKON SERVICE (THAILAND) CO., LTD.
Bau AaumiFas s Fiu PEST CONTROL Customer : 0313 qiiia

[ =3
Manager Housekeeper Address : 2 009097 a.1l903 8.nz24) 2.q00

Tel : 076-340-106

Thank you very much for your kind inferest in our Pest Control Service. We are pleased to present
our quotation as follows.
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SERVICE (THAILAND) CO.,.LTD
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PEST CONTROL
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- Ensystex company from Australia

- Bayer company from Germany
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ARKON SERVICE (THAILAND) CO.LTD.
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ARKON SERVICE  (THAILAND) CO., LTD.
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PERIOD OF CONTRACT :
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PERIOD OF PAYMENT :
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TERMS OF CONTRACT AS PRINTED ON THE BACK PAGE
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SIGNED BY THE SAID EMPLOYER :

Mr.PieWPelletler

K&igaporn Koonphol




RE3705/2020 March 1, 2020
Subject: Pest Control Management ARKON SERVICE (THAILAND) CO., LTD.
[ Ami§Is S Ay —————————— Customer : 01113 NN

Manager Housekeeper Address : 2 0.07047 a1l ﬂ.ﬂzﬁ' ﬂ.qtﬁﬂ

Tel : 076-340-106

Thank you very much for your kind interest in our Pest Control Service. We are pleased to present

our quolation as follows.
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- Ensystex company from Australia

- Bayer company from Germany
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The Experts in Pest Solutions TaxID 0835562011592
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Untill this agreement is terminated by either party,gwmg
This contract is for 2 year.
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- On the start date of the service agreement and when every 3 months of service. .
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*rofaanasittilaluaasuiu asifulisadanialuaSasomndnaiunts Warihuthsadu
This Agreement is NOTan offcial receipt.Please therefore insist a separate receipt is handed to you when making payment.
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PEST EXPERT

The Experts in Pest Solutions

Thai Success Solution

InadaaisTagiu 414
131/101 W35 GURTHA
dnaidiay Sninqgiin 83000
17 082-3544463

TaxID 0835562011592

AanARIUITNS
Service Agreement

UINRF
EMPLOYER

aAnanadtaui /6705012

AGREEMENT NO.

Annuiviiudnis
DETAILS OF PREMISES

usin dda‘lue 13ua idanvn 3da (8121 00001)

2 a.uitudu aalhaas 2.0z 2.9180

ANMUUASTEEIEIAN fudaue 01/06/67-31/05/69 wazaunthelathawthazudniluaodnsaldnusdn

PRERIOD OF AGREEMENT FROM Untill this agreement is terminated by either party,giving
Jeyqnsiseazoan 2 1 This contract is for 2 year.

ANUEANS uanmisilasAunazindnue uavat vy g Tauane nstauied (ACP) 230,000.00 umn

YEARLY SERVICE FEE FOR \/

Service:  vauWn uag Auddiunaie

uhuinsidauas 6 A5 (Na19iu 4 Aa1vdu 2)

MUENY SudseAunaou uasualatgmanisuniu
Ananuag aaanadeyan Taebifie laEn oot
(Lismilgymitiaain s da wau audu g wia dafwinedu)

Payment:21s¢6iuana 4111 8 9in

Waulansenidndeyan

santhadu(un)

TOTAL FEE(BAHT) 230,000.00
Mdyaewin 7 % 16,100.00
yaA13IU 246,100.00 1
GRAND TOTAL

nTssHENsnunidndannasusnislaniuudy 6 1dau ana g IuLENISA LIMERAINTW tas LNusUeIudaanay

Waulanisahssaudnas
DATE FEE PAYABLE

-00% 1 2hse Tud 01 Aquanu
-0207 2 e Tud 01 Aumneu

r'ﬂhq&’fuﬂ 01 fuAN

o Gud-01  flunan
Q1 figuiau
-0a7 6 thse udl Ul | Ausnou

Uy Seaail 7, @01 Funay
u”"ﬂmfawi:}, W01 diunen

Aoy (g49)

da/dumia(drussas)

RIUIU(WETU)
(in the presence of witness)

Wwiududannasuinis uanffansuva 3 W@audlunsiusnng
On the start date of the service agreement and when every 3 months of service.

2567 ganadse 30,762.50 U

2567 1an1sy  30,762.50 U

2567 f1aa215% 30,762.5

2568 f1an1se  30,762.

2568 aanadsy  30,762.

2568  wamuse 30,762.5 Q‘ﬂx
')

2568 pamwsy 30,762.50 UCeEss soLumoN e
2569 #an1sy 30,762.50 UMW s

a'ml‘fiu(Signature) @/ W

V Wl qammﬂ/

Tuwy v3dw Inedaiaslagidu 4dn

RIUIN(WENY)
4 the presence of witness)

**qiaanadil il luaiasudu anfulilsndenmr uaaaromndnatiumi avinughsadu
This Agreement is NOTan offcial receipt.Please therefore insist a separate receipt is handed to you when making payment.



Thai Success Solution

Inndtaaiglagiiu 51in
131/101 W35 GNURTHA
PEST EXPERT dunaifia Yauiaqnifia 83000

07 082-3544463

The Experts in Pest Solutions TaxID 0835562011592
b =Y
AR ANIUINAND
Service Agreement
TR E N usn dda'lva Bua Ldennun [drda (shan 00001)
EMPLOYER
Aannadiauii /6705005
AGREEMENT NO.
ol a ) o
anuiivinugnns 2 a.ududu a.ihaay a.nzy 2.9100
DETAILS OF PREMISES
AMUUATEEZIAN ffudoue 01/06/67-31/05/69 uagaunidhaladhovfvazudafluaednealdnusidn
\ PRERIOD OF AGREEMENT FROM Untill this agreement is terminated by either party,giving
) Jeyanflszazad 2 1 This contract is for 2 year.

AENNS udnsilavAunarfitsoua uuavau wy g TemTaiduuses (ARP) 213,400.00 um
YEARLY SERVICE FEE FOR
Service:  vauin uay Huiddrunane

uhusnsiiauas 5 A% (R19TU 4 nanadu 1)

NIUFENY SulseAumau uasualadegundadisuniu

AnanwuRe aaanandyan Taolifdarlaarauingy

(Lismilgwiiiiaan o da uou audu g uia dadwvzdy)  sunilnduum)

TOTAL FEE(BAHT) 213,400.00

Payment:2hsvauona 41uiu 8 9ia Miyadin 7 % 14,938.00
YAA15IU 228,338.00 uwm
GRAND TOTAL

Waulanisani@ndeyan

vivlssnsuausnantindaanasudnsianiuudy 6 idau anauaauusnIsnilaaain v tas tKuvIueIudaana g

Waulanisaiszausnis ufuBuannaosnig wazflansunn 3 @auritunistivdans
DATE FEE PAYABLE On the start date of the service agreement and when every 3 months of service.

-007 1 hse Jud 16 fiquieu 2567 taadsy  28,542.25
-907 2 2hse Tud 16 Auneu 2567  pannsy 28,542.25
2567  #aadsy  28,542.25
2568  aamidlsy  28,542.25
2568 1aa5y  28,542.25

2568 namdsy 28,542.25 1M N\ T 9
2568 waathsy 28,542.25 1M S8 SOLUTION U227

e et e

g

2569 fHandse 28,542.25 un

e (fa19)-- - \ anediu(Signature) L/j “// <) /

7

Wads  qasn
dta/fumig(ugsas) Tuuy u5En InadadTaqeu 41da
e in blck letter) i
f“ IRV PIT AT N ) E—— A, AU (WENY)
MH I/& (in th ence of witness) /in the presence of witness)

**ianaavillildluaiasudu aniullsadunianlmasasomndnatiunde Wavinuthsaduy
This Agreement is NOTan offcial receipt.Please therefore insist a separate receipt is handed to you when making payment.
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USHD M UNTH INafs U aed 23100
. SOUTHERN THAI CONSULTING CO.,.LTD.
59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6701-087

Report No. W 6701-131

TEST REPORT
CUSTOMER . U3vn e lnuSualdwmm S1na ADDRESS 1 2 ouuniiuitu
SAMPLING SOURCE . TassmsersegeIdvsan ouis 1mos duathaes sunonsy SenSagiin
SAMPLING DATE : 10/01/2024 SAMPLE NO. : 6701-341
SAMPLING CONDITION . Wastewater Treatment SAMPLING TIME . 11.58 AM
SAMPLING METHOD : GRAB SAMPLING BY . 8TC
TESTED DATE : 10-31/01/2024 (MS. KANNIKA PRATHUMPHETR 12-176-3-0007)
FILE NAME . 154 8 lnuSvaldwnn $1ie RECEIVED DATE : 10/01/2024
REPORTED DATE : 03/02/2024
PARAMETER UNIT METHOD EFFLUENT STANDARD
pH at 25'C - " Electrometric 7.43 5.0-9.0
BOD; mg/l 5-Day BOD Test, 3.0 <40
Azide modification
Total Suspended Solids mg/] Dried at 103-105 C 5.0 <50
Total Kjeldahl Nitrogen mg/l Macro-Kjeldahl 30.00 <40
PHYSICAL APPEARANCE 1. Sample : ‘ﬁuﬁmﬂauumuaaﬂﬁﬁwma
2. Container : normal [PE2.0L, G0.5 L]
STANDARD U3 mAns N HNINIINTTITUAGE AauIndey (A1, 2548)

; v
(509 ﬂ‘l14uﬂll']¢lij1uﬂ‘]‘llﬂuﬂ'ﬁ§ZU'IUH'W\\W']ﬂBWﬂ"I?]J'l\?‘]JﬁSLﬂVlLLﬁ’J‘]J'I\i‘lIu1ﬂ (ﬂizm‘ﬂ f.)

Examined by ....ooooveoi Approved by ........

{MS.SIRIRAT NITESNOPAKUL) (MRS.PENNAPA CHANPEN)

2-176-9-0002 2-176-8-0003

0% g1, ey

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY
THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY
Page 1/3 FM-LAB-034/Rev.0/01-02-66
Environmental Management Consuitation, Water Quality.

Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Instaliation Soft Water and Waterworks.
Design Construction & instaliation of Wastewater Treatment and Recycle System etc.



. ~ o 2 ad W o t%’ o_ o/
U?"H‘i’i ERETVIT U Inensuinas 2100
" SOUTHERN THAT CONSULTING CO.,LTD.
-—"’ 50/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-8 Fax : 0-7661-7670

Request No. 6701-087

Report No. W 6701-131

TEST REPORT

CUSTOMER - 151 Ba IneeaiBamn $iia ADDRESS e 2 auumihidu
SAMPLING SOURCE - Tasamzeinizeyerfusay oas 11aes drwathaos sunoned] San Tagufe
SAMPLING DATE - 10/01/2024 SAMPLE NO. | 6701-341
SAMPLING CONDITION © Wastewalter Trecatment SAMPLING TIME - 11.58 AM
SAMPLING METHOD - GRAB SAMPLING BY . §TC
TESTED DATE : 10-31/01/2024 (MS. KANNIKA PRATHUMPHETR)
FILE NAME - 131% BeaIneFvadmn $ira RECEIVED DATE - 10/01/2024

REPORTED DATE : 03/02/2024

PARAMETER UNIT METHOD EFFLUENT STANDARD
Grease & Oil g/l Partition-Gravimetric 0.4 <20
Sulfide mg/fias S Jodometric 0.20 <3
Total Dissolved Solids mg/l Dried at 103-105 °C 366 < 500"
Settleable Solids mi/i Volumetric ND <0.5
Total Coliform Bacteria MPN/100 ml MPN ‘l'est 2,400,000 -
PHYSICAL APPEARANCE 1. Sample ° qjuﬁﬂ:fzammuaauﬁﬁwma
2 Container : normal [ PE2.0L, G 0.5L]

STANDARD ﬂszmﬂm:w5Nﬂ%'wmr\sﬁﬁmmﬁuaz?ﬁxnm’(eu (W1 2548)

& o y L
1909 m‘H‘Hmﬂfﬂiﬂ'l'uﬂ’J‘Uﬂllﬂ'l'ii%’,‘U']Uu'ﬁ’!\ﬁ1ﬂﬂ'lﬂ'li1]1\1‘]J5:‘,1ﬂ11Lla$'1J'l\3‘lluWI (ﬂﬁzlﬂ‘ﬂ a.)

- # - < H ey 1o
REMARK n" Sesfiamffyiuninysnaems azmoluaildeuyng lutu 500 wn/a.

APPIOVED DY ©ovvvviirreen e
IMRS.PENNAPA CHANPEN)

0y, 04 £0%

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page2/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Water and Waterworks.
Design Construction & Installation of Wastewater Treatment and Recycle System efc.
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o HIEW EUNTH IpaAs T acs a1na

SOUTHEERN THAI CONSULTING CO.LTD.

59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6701-087

Report No. W 6701-13]

TEST REPORT
CUSTOMER . U39 BdalnuSvadmnn Sida ADDRESS - mf 2 ouUnEuEY
SAMPLING SOURCE - Insamsnnisegendusan auts ihnes #ruathnes sunensy] SemSagiin
SAMPLING DATE . 10/01/2024 SAMPLE NO. : 6701-343
SAMPLING CONDITION - Water Supply SAMPLING TIME © 11.55 AM
SAMPLING METHOD : GRAB SAMPLING BY e
TESTED DATE - 10-31/01/2024 (MS. KANNIKA PRATHUMPHETR 12-176-9-0007)
FILE NAME - 131 8dn InoFoadann $iin RECEIVED DATE © 10/01/2024
REPORTED DATE © 03/02/2024

PARAMETER UNIT METHOD Water Supply STANDARD
Total Dissolved Solids mg/l Dried at 180 °c 184 < 1,000
PHYSICAL APPEARANCE 1. Sample : 1a 2. Container: normal | PE2.0L ]
STANDARD wesgIugenwilszivesmsdssihdugiiaon s uuzthvosesanseutiolan (WHO) T 2011

L Qdﬂ

Examined by ....oooveeiiii i Approved by ... LT L D

(MS.SIRIRAT NITESNOPAKUL) (MRS.PENNAPA CHANPEN)

1-176-3-0002 2-176-1-0003

................... -
REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page 3/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & iInstaliation Soft Water and Waterworks.
Design Construction & Installation of Wastewater Treatment and Recycle System etc.



SOUTHERN THAI CONSULTING CO.,LTD.
59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6702-021

Report No. W 6702-059

TEST REPORT

CUSTOMER . U3 1in Bda IneSuadamnn $iia ADDRESS . 1a%H 2 ouum iy
SAMPLING SOURCE - Tnsemseinisegewivsay oty Uines dwatheos Sunonzy S Sagine
SAMPLING DATE 02/02/2024 SAMPLE NO. © 6702-068
SAMPLING CONDITION . Wastewater Treaiment SAMPLING TIME : 1031 AM
SAMPLING METHOD GRAB SAMPLING BY e
TESTED DATE 02-16/02/2024 (MS. KANNIKA PRATHUMPHETR 3-176-9-0007)
FILE NAME - 131 B TnoFoaBwnn $irin RECEIVED DATE : 02/02/2024

REPORTED DATE 1 17/02/2024

PARAMETER UNIT METHOD EFFLUENT STANDARD
pHat25°C - Electrometric 7.42 5.0-9.0
BOD; mg/l 5-Day BOD Test, 25.0 <40
Azide modification
Tota) Suspended Solids mg/l Dried at 103-105 'C 35.0 <50
Total Kjeldahl Nitrogen mg/} Macro-Kjeldahl 28.00 <40
- 3
PHYSICAL APPEARANCE 1. Sample : UUIASNBULYIURDYIAUINIG
2. Container : normal [PE2.0L, G0.5L]

STANDARD 1J5zmﬁmﬁzm’sw’sfwumsﬁsﬁu'mﬁz.mzﬁ'm’mé'au (W7, 2548)

2 y ¥
L?'EN MAUANINITTIUA 'JUF]?Jﬂ'liﬁ:‘,U']UUTﬂO%1ﬂf)'1ﬂ'liUwﬂiﬁfmﬂlmx‘lﬂﬂ"lm'lﬂ (Uszny i)

Examined by ... ¥ Approved by

(MS.SIRIRAT NITESNOPAKUL) MRS.PENNAPA CHANPEN)

2-176-7-0003

3-176-3-0002
s 0% 029

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page 1/3 FM-LAB-034/Rev.0/01-02-66
Environmental Management Consuitation, Water Quality.

Air Quality Analysis and Environmental Monitoring. EIA Report Design Consiruction & Installation Soft Water and Walerworks.
Design Canstruction & Installation of Wastewater Treatment and Recycle System etc.
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CUSTOMER
SAMPLING SOURCE
SAMPLING DATE
SAMPLING CONDITION
SAMPLING METHOD

TESTED DATE

_L SOUTHERN THAI CONSULTING CO.,LTD.
58/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

TEST REPORT
. 154 Bda Ined valdanm §1da
- Tnsamsenisegerfvsa auts tnos
1 02/02/2024
: Wastewater Treatment
: GRAB

: 02-16/02/2024

Request No. 6702-021
Report No. W 6702-059

ADDRESS @7 2 pUUNTUEY

° g 3 o o =3
dwathaes sunenzy] Sandagine

SAMPLE NO. - 6702-068
SAMPLING TIME : 10.31 AM
SAMPLING BY : STC

(MS. KANNIKA PRATHUMPHETR)

FILE NAME - 434 88a lnuSvadumn $iia RECE]VED DATE . 02/02/2024
REPORTED DATE 1 17/02/2024
PARAMETER UNIT METHOD EFFLUENT STANDARD
Grease & 0il mg/l Partition-Gravimetric 2.0 <20
Sulfide mg/l as g” Jodometric 0.40 <3
Total Dissolved Solids mg/l Dried at 103-105 'C 342 < 500"
Settleable Solids ml/l Volumetric ND <0.5
Total Coliform Bacteria MPN/100 ml MPN Test 3,500,000 -

HYSICAL APPEARANCE

[~

THIS REPORT SHALL NOT

= ’5’
1. Sample : JuilagneuuvInaBUTIAG

2. Container : normal [ PE2.0L, G 0.5L]

ﬂﬁzmﬂnsz_mNw%’wmniﬁiswﬁua:ﬁmmé’an (W.71. 2548)

: y Y
(509 ﬂﬁ’iuﬂllW]‘Sg'I‘uﬂ’)‘llﬂllﬂ'liiS‘U'IU‘U'HNiﬂﬂ'é]"lﬂ’li‘1J']~3‘]J5$lﬂ1’lLl’ﬁ2$1J'l<1‘UuTﬂ (1J5$Lﬂ‘ﬂ f.)

# o1 el A E ¥ ay 1 &
1" FaalafiRuaunndsnmens azauluirawnd lainu 500 wn./a.

g i

Approved by ...
(MRS.PENNAPA CHANPEN)

13, 02 90k

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

Page 2/3

REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY
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Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Water and Waterworks.
Design Construction & Instaliation of Wastewater Treatment and Recycle System efc.
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YT G UNITU I HASHEEAS 3100
SOUTHERN THAJ CONSULTING CO.,LTD.
59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6702-02]

Report No. W 6702-059

TEST REPORT

CUSTOMER 339 Bdalnud eadnn $ina ADDRESS B 2 ouunLEY
SAMPLING SOURCE - IngemsonisegoIfivaan outs 1hnos datinos sunanzs] S dagiia
SAMPLING DATE © 02/02/2024 SAMPLE NO. © 6702-070
SAMPLING CONDITION - Water Supply SAMPLING TIME S 11.02 AM
SAMPLING METHOD . GRAB SAMPLING BY - 8TC
TESTED DATE C02-16/02/2024 (MS. KANNIKA PRATHUMPHETR 2-176-3-0007)
FILE NAME 3y fn InuS vad wmm saa RECEIVED DATE © 02/02/2024

REPORTED DATE < 17/02/2024

PARAMETER UNIT METHOD Water Supply STANDARD

Total Dissolved Solids mg/fi Dried at 180 °c 198 < 1,000
PHYSICAL APPEARANCE 1. Sample : et 2. Container :normal { PE2.0 L]

H : - ° o 7 o & L=
STANDARD ywsgununwilseveants sz 1Eugian MUALLEUITDIBINNITONIIY lan (WHO) 3 201

Q¥ N ‘\‘»L\ J— "”

Examined by ......5 .0

(MS.SIRIRAT NITESNOPAKUL) (MRS.PENNAPA CHANPEN)

3-176-1-0003

13, 01, 204k

2-176-9-0002

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page3/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Reporl Design Construction & Installation Soft Waler and Waterworks.
Design Construction & Installation of Waslewater Treatment and Recycle System elc.

1

i
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o3t hfisu nensusans 1iin
SOUTHERN THAI CONSULTING CO.,LTD.
59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6§703-080

Report No. W 6703-096

TEST REPORT

&S e o

CUSTOMER . Ui 8ea e vaBuny $1va - 13U 2 DUUHLEY

ADDRESS

SAMPLING SOURCE

. Tasamsenisegerdusan euis 1ines

o )| o Y o ar =]
A10811m09 SUNDAZY WHIAQINA

SAMPLING DATE : 08/03/2024 SAMPLE NO. : 6703-342
SAMPLING CONDITION . Wastewater Treatment SAMPLING TIME : 10.33 AM
SAMPLING METHOD : GRAB SAMPLING BY 1 STC
TESTED DATE : 08-28/03/2024 (MS. JUTAPORN JUTAMAST 3-176-2-0006)
FILE NAME -yt 8dalnuf vaBann $ida RECEIVED DATE : 08/03/2024
REPORTED DATE : 29/03/2024
PARAMETER UNIT METHOD EFFLUENT STANDARD

pH at 250(3 - Electrometric 7.62 5.0-9.0
BOD, mg/l 5-Day BOD Test, 7.0 <40

Azide modification
Total Suspended Solids mg/l Dried at 103-105 °C 12.0 <50
Total Kjeldah] Nitrogen mg/] Macro-Kjeldahl 32.00 <40
Grease & Qil mg/l Partition-Gravimetric 6.0 <20
PHYSICAL APPEARANCE 1. Sample : ﬂuﬁﬂ:ﬂauumuaauﬁﬁmm

2. Container : normal [ PE2.0L, G0.5L]

STANDARD ﬂi$ﬂ1ﬁﬂ5§7ﬂ§?\3ﬂ§’wEﬂﬂiﬁﬁ53]‘1?’]&“115%\1“')?!?’]’021 (W.71. 2548)

! vy
L%iN ﬂTﬂuﬂﬂﬂﬂ‘Sﬁ']uﬂ'l‘UﬂﬂJﬂ'ﬁSSU’IEJ“LI'WN%'lﬂﬂ’lﬂ'liﬂ'ldﬂiﬁlﬂi’lllﬁﬁ‘lﬂ\ﬁllﬂﬂ (‘ﬂﬁﬂlﬂ‘ﬂ f.)

Examined by ... el Approved by

{MS.SIRIRAT NITESNOPAKUL) (MRS.PENNAPA CHANPEN)

3-176-9-0002 1-176-A-0003

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

TH1S REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page 1 /3 FM-LAB-034/Rev.0/01-02-66
Environmental Management Consuilation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Water and Waterworks.
Design Conslruclion & Installation of Wastewater Treatment and Recycle System etc.



% 9 ad o ¢§I o
s UTHEHN !."iﬁk‘l’l‘iﬁ%'i’lﬂﬂ@%‘i?ﬁﬂ@ BIN7
\@' SOUTHERN THAI CONSULTING CO.,LTD.
L 59/45 Moo 5 Sriscontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6703-080

Report No. W 6703-096

TEST REPORT

CUSTOMER - 134 8halnuB oaldany $1ia ADDRESS - iaud 2 nusniid
SAMPLING SOURCE - Tasen13eIm3ngenrvs i ouls thaea fuathass sunonzy] Sendagia
SAMPLING DATE . 08/03/2024 SAMPLE NO. . 6703-342
SAMPLING CONDITION . Wastewater Treatment SAMPLING TIME - 10.33 AM
SAMPLING METHOD . GRAB SAMPLING BY © STC
TESTED DATE . 08-28/03/2024 (MS. JUTAPORN JUTAMAST)
FILE NAME - 39 88a Inud vaidanm $1ia RECEIVED DATE © 08/03/2024

REPORTED DATE 1 29/03/2024

PARAMETER UNIT METHOD EFFLUENT STANDARD

Sulfide mg/l as 82- Todometric 0.20 <3
Total Dissolved Solids mg/l Dried at 103-105 °C 492 < 500"
Settleable Solids mi/l Volumetric 0.1 < 0.5
Total Coliform Bacteria MPN/100 ml MPN Test 9,200,000

PHYSICAL APPEARANCE 1. Sampie : *uilnznowuuviuacuiiine

2. Container ; normal [ PE2.0L, G0.5 L]
STANDARD 152 ﬂ?ﬁﬂﬁST’lﬁ’NVﬁW mﬂsﬁsmmauazﬁau’mﬁan (N.F1. 2548)

| . 3 &
l?'tN ﬂ'ﬁ‘mmﬂﬂﬁj?uﬂ’J‘UﬂiJﬂ'liﬁZ'1J1U'Ll'I‘I’Niﬂﬂiﬂﬂ1'5‘1JN'1J§$Lﬂ‘VILLﬁ$U1\WH'lﬂ (sziam )

4 PR 2 a H ay 1 a
REMARK 1) sﬁ'amﬂml,wmumnﬂimmmsazaw‘luuﬂ%ﬂmﬂﬂﬂ"lmﬂu 500 wn./a.

H mdﬂ

Approved by .........
(MRS.PENNAPA CHANPEN)

1,05 2834

FPERTINA ETH

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page2/3 FM-LAB-034/Rev.0/01-02-66

Environmentat Management Consuitation, Water Quality.

Air Quality Analysis and Environmental ionitoring. EIA Report Design Construction & Installation Soft Water and Waterworks.
Design Construction & Installation of Waslewater Treatment and Recycle Syslem etc.
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HIEN L”Eﬂﬁ"]ﬁ‘i«ﬂﬂﬂﬂ@%"ﬁﬁﬂ\i L1060

CUSTOMER

SAMPLING SOURCE
SAMPLING DATE
SAMPLING CONDJTION
SAMPLING METHOD

TESTED DATE

: SOUTHERR THAI CONSULTING CO.,LTD.
* 59/45 WMioo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6703-080

Report No. W 6703-096

TEST REPORT

- 31w San lnoBvaBmny $1ra ADDRESS - A 2 UUYIWEY

] 1y = ° Y o 9 o o =
: Iﬂ'ﬁ'@ﬂTﬁ@'lﬂ'l'iﬂgﬂ']ﬁUﬁ?iJ [} lnog Aa1no9 DUNDNEY] VININHNA

: 08/03/2024 SAMPLE NO. : 6703-344
: Water Supply SAMPLING TIME - 1035 AM
: GRAB SAMPLING BY : STC

. 08-28/03/2024 (MS. JUTAPORN JUTAMAST 2-176-3-0006)

FILE NAME . U39 oan InoFvadmnn $1ia RECEIVED DATE : 08/03/2024
REPORTED DATE © 29/03/2024
PARAMETER UNIT METHOD Water Supply STANDARD
Total Dissolved Solids mg/) Dried at 180 "C 242 < 1,000
PHYSICAL APPEARANCE 1. Sample : 1o 2. Container : nornial [ PE2.0L ]
Y 1 5 1J a LY <35
STANDARD mnpsgugamwiilsethuveimsszihaiugiang awfuuzaivessssmseusislan (WHO) 1 2011

Examined by .......0 ...
(MS.SIRIRAT NITESNOPAKUL)
2-176-2-0002
Vies anvi

Approved by ...l X
(MRS.PENNAPA CHANPEN)

2-176-1-0003

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page3/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuilation, Water Quality.

Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Water and Waterworks,

Design Construction & Installation of Wastewater Treatment and Recycle System etc.
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'5-‘.-” YTEN U UNTH NPBUTERAT 8106
~ SOUTHERN THAI CONSULTING CO.,LTD.
> 59145 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6704-069

Report No. W 6704-096

TEST REPORT

CUSTOMER : uS¥m 8ea IneSoaBann $1in ADDRESS - B 2 auum ity
SAMPLING SOURCE - Iasamseimyegerdua i auls 1Ines druntnes dunenzi Sandagifa
SAMPLING DATE : 05/04/2024 SAMPLE NO. : 6704-370
SAMPLING CONDITION . Wastewater Treaiment SAMPLING TIME - 01.18 PM
SAMPLING METHOD : GRAB SAMPLING BY : §TC
TESTED DATE : 05-16/04/2024 (MS. JUTAPORN JUTAMAST 3-176-0-0006)
FILE NAME Y34 Bda InuSvaduny $ia RECEIVED DATE : 05/04/2024

REPORTED DATE © 16/04/2024

PARAMETER UNIT METHOD EFFLUENT STANDARD
pH at 250C Electrometric 7.15 5.0-9.0
BOD; mg/l 5-Day BOD Test, 11.0 <40
Azide modification

Total Suspended Solids mg/l Dried at 103-105 'C 23.0 <50
Total Kjeldahl Nitrogen mg/l Macro-Kjeldahl 20.00 <40

=}

= 8
PHYSICAL APPEARANCE 1. Sample : YUNRSABUUVIUADUAUING

2. Container : normal [PE2.0L, G 0.5 L}
STANDARD 458 MANTENTIINSNINNTTITUTIAUALTUINGBY (W.F. 2548)

I3 ¥ ¥
509 ﬂ'ﬁ’l‘uﬂiﬂﬂﬁﬁ]U.ﬂ'l‘ljﬂllﬂ'lﬁiz‘]J]U'N’I‘IN‘J1ﬂ0'|ﬂ1§U’I\‘lﬂﬁimi’lllﬁZUN‘MHm (ﬂi%lﬂ?’l n.)

Examined by ... Approved by ..........00

(MS.SIRIRAT NITESNOPAKUL) (MRS.PENNAPA (CHANPEN)

1-176-9-0002 3-176-A-0003

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY
THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY
Page ] /3 FM-LAB-034/Rev.0/01-02-66
Environmental Management Consuitation, Water Quality.

Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Waler and Waterworks,
Design Construction & Installation of Wastewater Treatment and Recycle Syslem etc.



CUSTOMER
SAMPLING SOURCE

SAMPLING DATE

SAMPLING CONDITION

SAMPLING METHOD

TESTED DATE

XY Y od U < ag) o o
o BIETNIEUITTY IriermeHIand 9106
: 1 SOUTHERN THAI CONSULTING CO.,LTD.

TEST REPORT

a o (3

- U B lnoSeadmnn s1na

. TassmsoInsogerdesau euts Thaes
- 05/04/2024

. Wastewater Treaiment

: GRAB

: 05-16/04/2024

59145 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-8 Fax : 0-7661-7670

Request No. 6704-069

Report No. W 6704-096

ADDRESS 10U 2 DUURITUEY

3 1) ) o @ <
fuaihmoe Sunensy) Sendagaa

SAMPLE NO. - 6704-370
SAMPLING TIME - 01.18 PM
SAMPLING BY : STC

(MS. JUTAPORN JUTAMAST)

FILE NAME . U3t Sea'lneSvadany S1da RECEIVED DATE © 05/04/2024
REPORTED DATE : 16/04/2024
PARAMETER UNIT METHOD EFFLUENT STANDARD
Grease & Oil mg/l Partition-Gravimetric ND <20
Sulfide mgllas S Todometric ND <3
Total Dissolved Solids mg/] Dried at 103-105 'C 472 <500’
Settleable Solids ml/l Volumetric 0.4 <05
Total Coliform Bacteria MPN/100 ml MPN Test 1,600,000 -

PHYSICAL APPEARANCE

STANDARD

REMARK

= - ¥
1. Sample : egu:umﬂauumuaaaﬁmmﬁ

2. Container : normal [ PE2.0L, G0.5L]

U5 MANTENS WNTNOINTFTTUNAUBLTAUINADI (WH. 2548)

4 o y &
(599 m“r‘l“lﬂlﬂﬁﬂﬂiﬁ'114ﬂ’.!Uﬂllﬂ'li53'U'lU‘u'l‘l'l\'ﬁ]']ﬂﬂ”lﬂ'li‘lﬂﬂ‘ljiﬁlﬂ%’]“ﬁ%‘U"N‘U‘Ll'lﬂ (‘ﬂsxmm f.)

# oA 4 - H ay 1o
1) ﬁ'awﬂmqumuﬁnﬂﬂsmmmiazawluuﬂa’f’muﬂﬂm"lmnu 500 UN./B.

2)ND = Not Detected (152930 linu Tag3imereaal ans)

Wit

Approved by ......... e
(MRS.PENNAPA CHANPEN)

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WR ITTEN APPROVAL LABORATORY
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FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmentel Monitoring. EIA Report Design Construction & Installation Soft Water and Waterworks.
Design Construction & Installation of Wastewater Treatment and Recycle System etc.
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CUSTOMER
SAMPLING SOURCE
SAMPLING DATE
SAMPLING CONDITION

SAMPLING METHOD

. SOUTHERN TBAI CONSULTING CO.LTD.
59/45 oo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6704-069

Report No. W 6704-096

TEST REPORT
. 33 9 B InoSoaBann $17n ADDRESS . 1mef 2 ounniiiu
. Tnsemse1nsogerivsay ouds dhnes druatmos Sunenzy] San Tagiia
: 05/04/2024 SAMPLE NO. © 6704-372

: Water Supply SAMPLING TIME : 01.24 PM

: GRAB SAMPLING BY : STC
(MS. JUTAPORN JUTAMAST)

TESTED DATE - 05-16/04/2024
FILE NAME . U3y saaInuSvadwnn 91ia RECEIVED DATE L 05/04/2024
REPORTED DATE - 16/04/2024
PARAMETER UNIT METHOD Water Supply STANDARD
Total Dissolved Solids mg/} Dried at 180 °C 24.0 <1,000

PHYSICAL APPEARANCE
STANDARD

1. Sample : e 2. Container : normal [ PE2.0 L]

4 U = o o o« =
amsgruaunwiszthvesnsyszihdiugiing auauusnves pannseuaielan (WHO) T 2011

1

APProved DY ..o
(MRS.PENNAPA CHANPEN)

y

{3
Weldwi

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT INFULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page3/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Waler Quality.

Air Quality Analysis and Environmental Monitoring. EiA Report Design Construction & Installation Soft Water and Waterworks.

Design Construction & Installation of Wastewater Treatment and Recycle System efc.
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o HIEN U i‘i’!ﬂﬂﬂ‘ié”ﬁﬁﬂﬁ 210
' SOUTHERN THAI CONSULTING CO,,LTD.
59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6705-037

Report No. W 6705-165

TEST REPORT
CUSTOMER v3dn 8halneloaBymn $1ra ADDRESS . 2 anuniiudy
SAMPLING SOURCE Tasamsomsegenfiosan ents 1haod dwathaes sunensy] Sendagqiin
SAMPLING DATE - 06/05/2024 SAMPLE NO. : 6705-141
SAMPLING CONDITION : Wastewater Trealment SAMPLING TIME : 00.45 PM
SAMPLING METHOD : GRAB SAMPLING BY . STC
TESTED DATE : 06-23/05/2024 (MS. JUTAPORN JUTAMAST 7-176-9-0006)
FILE NAME 138 BaalnoSvaBann $ira RECEIVED DATE | 06/05/2024
REPORTED DATE : 23/05/2024
PARAMETER UNIT METHOD EFFLUENT STANDARD

pH at 250(3 - Electrometric 7.81 50-9.0
BOD; mg/l 5-Day BOD Test, 5.0 <40

Azide modification
Total Suspended Solids mg/l Dried at 103-105 °C 18.0 <50
Total Kjeldahl Nitrogen mg/} Macro-Kjeldahl 18.00 <40
PHYSICAL APPEARANCE 1. Sampie : ‘Quﬁm:ﬂamxmuaau?‘rffmwa

2. Container : normal [PE2.0L, G0.5 L]

STANDARD ﬂszmﬁﬂﬁwsuwﬁ"wmﬂﬁﬁﬁwmﬁua:?}esnﬂé"em (.71, 2548)

3 Ed L
509 ﬂ”lﬁuﬂm'lﬂiﬁ'Mﬂ'J‘UF]3Jﬂ'lii$‘U']EJuTﬁ\‘li'Iﬂmmill‘l\il]ﬁZLﬂYlLLﬁZ‘UNﬁI‘L!‘Iﬂ (Uszinn a.)

Examined by .......... TP RS Approved by

(MS.SIRIRAT NITESNOPAKUL) (MRS.PENNAPA CHANPEN)

2-176-9-0002 LY ;J-l 76-a-0003
s wifle
%03 vy LR A e l}/bﬁwzl"

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page1/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Waler and Waterworks.
Design Construction & Installation of Wastewater Treatment and Recycle System etc.
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SOUTHERK THAI CONSULTING CG.,LTD.
50/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6705-037

Reporl No. W 6705-165

TEST REPORT

CUSTOMER 159 B lnuSvaBwnn $ida ADDRESS 18 2 ouniii
SAMPLING SOURCE - Tasemserasegendusan auis 11nes dwathaos Sunans ] Sanfagiie
SAMPLING DATE : 06/05/2024 SAMPLE NO. 1 6705-141
SAMPLING CONDITION - Wastewalter Treatment SAMPLING TIME . 00.45 PM
SAMPLING METHOD : GRAB SAMPLING BY . STC
TESTED DATE - 06-23/05/2024 (MS. JUTAPORN JUTAMAST)
FILE NAME - U3 5aalnuBeadunn e RECEIVED DATE : 06/05/2024

REPORTED DATE . 23/05/2024

PARAMETER UNIT : METHOD EFFLUENT STANDARD
Grease & Oil mg/l Partition-Gravimetric ND <20
Sulfide mg/las S lodometric 0.40 <3
Total Dissolved Solids mg/l Dried at 103-105 °c 656 < 500#
Settleable Solids mi/l Volumetric 0.5 <0.5
Total Coliform Bacteria MPN/100 ml MPN Test 92,000 -
PHYSICAL APPEARANCE 1. Sample : ﬂjuﬁﬂzﬂauumuaauﬁﬁwma
2. Container : normal [ PE2.0L,G0.5L]

STANDARD s:mﬁnszmaw?wmnﬂssswﬁuas?}mnﬂﬁau (W.F. 2548)

. vy &
G‘ﬂ\i mwumnmgmmvf]umiszmemm'mmmsm\'iﬂ5zmwuaxmwmﬂ (Uszian n.)

# PR 1 = ¥ Ay 1 a
REMARK 1) Zodie i unmsazaivlushldeudnd liifu 500 1n/a.

2) ND = Not Detected (152930 liny IneTinadsalfifims)

Approved by .. T
(MRS.PENNAPA CHANPEN)

iy

REPORTED ANALYSIS REFER TO SUMITTED SAM PLES ONLY

THIS REPORT SHALL NOT REPRCDUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page 2/3 FM-1.AB-034/Rev.0/01-02-66

Environmental Management Consuilation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Sofl Water and Waterworks.
Design Construction & Installation of Waslewater Treatment and Recycle System etc.
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i f SOUTHERN THAI CONSULTING CO.LTD.

£ 58145 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

Request No. 6705-037

Reporl No. W 6705-165

TEST REPORT

CUSTOMER . U3t sva neZoaBumy $10n ADDRESS - 18 2 ouuniiuEu
SAMPLING SOURCE - Tasemsermsegerrvsan euts Thnes fruathnes sunenzy] SerSasiia
SAMPLING DATE - 06/05/2024 SAMPLE NO. . 6705-143
SAMPLING CONDITION : Water Supply SAMPLING TIME : 00.29 PM
SAMPLING METHOD - GRAB SAMPLING BY . 8TC
TESTED DATE - 06-23/05/2024 (MS. JUTAPORN JUTAMAST 2-176-1-0006)
FILE NAME 31 Sea'lnuBeadwnn S RECEIVED DATE . 06/05/2024

REPORTED DATE . 23/05/2024

PARAMETER UNIT METHOD Water Supply STANDARD

Total Dissolved Solids mg/l Dried at 180 °C 514 < 1,000
PHYSICAL APPEARANCE 1. Sample : W 2. Container : normal [ PE2.0 L]

-4 ' =3 [J o ar -
STANDARD asgununmiiyszlwesmsdseihaugiing muiuuzihvesessnisenelan (WHO) 12011

Examined by ... Approved by

(MS.SIRIRAT NITESNOPAKUL) {MRS.PENNAPA CHANPEN)

2-176-9-0002 2-176-A-0003

AVl

LR EY )

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY

Page3/3 FM-LAB-034/Rev.0/01-02-66

Environmental Management Consuitation, Water Quality.
Air Quality Analysis and Environmental Monitoring. EIA Report Design Construction & Installation Soft Water and Waterworks.
Design Consiruction & Instaflation of Wastewater Treatment and Recycle System etc.
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. SOUTHERN THAI CONSULTING CO.,LTD.
7 59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-C Fax : 0-7661-7670

Request No. 6706-126

Report No. W 6706-148

TEST REPORT

CUSTOMER - Y34 Bdalnedoadymn 1w ADDRESS v 2 ouumiuidu
SAMPLING SOURCE - Tasemsensegorfiosay euis thnes druathnos Sunensy] Sandagiie
SAMPLING DATE © 12/06/2024 SAMPLE NO. : 6706-487
SAMPLING CONDITION - Wastewater Treatment SAMPLING TIME : 01.50PM
SAMPLING METHOD - GRAB SAMPLING BY . §TC
TESTED DATE : 12-19/06/2024 (MS. JUTAPORN JUTAMAST 1-176-9-0006)
FILE NAME - 5 Baalnofoadavn Sida RECEIVED DATE © 12/06/2024

REPORTED DATE : 20/06/2024

PARAMETER UNIT METHOD EFFLUENT STANDARD
pH at25°C - Electrometric 7.56 50-9.0
BOD; mg/l 5-Day BOD Test, 4.0 <40
Azide modification

Total Suspended Solids mg/l Dried at 103-105 °c 7.0 <50
Total Kjeldahl Nitrogen mg/l Macro-Kjcldah! 15.00 <40

= - ,ﬂl
PEYSICAL APPEARANCE 1. Sample : ﬂguﬂﬂZﬂBuLL‘UluﬂBUﬁHWﬂTﬂ

STANDARD

Examined by ... LE 0 L

9. Container : normal [PE2.0L, G 0.5 L]
ﬂizmﬁnswnwﬁwmmﬁsswwﬁxmzﬁamwﬁ’au (.61, 2548)

. P
1509 MPUANINIFIUAIVAUNITT Z'U'IU‘L!’WNmﬂﬂ"IﬂTi‘UN‘lJﬁ;Lﬂ‘VILLﬁSU'l\l‘llu'lﬂ (ﬂﬁ‘éﬁlﬂ‘l’l f1.)

Approved by

(MS.PANVISA JINRAT) (MRS.PENNAPA CHANPEN)
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1904 /9014

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY
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" SOUTHERN THAI CONSULTING CG.,LTD.

</
=47 /7 59/45 Moo 5 Srisoontorn, Talang, Phuket 83110 Tel. 0-7661-7668-9 Fax : 0-7661-7670

CUSTOMER
SAMPLING SOURCE
SAMPLING DATE
SAMPLING CONDITION

SAMPLING METHOD

TEST REPORT
- 130 dda IneFvaldmnm $ifin
- Tassmaemisagenfiesan ouls thaes
© 12/06/2024

: Wastewater Treatment

- GRAB

Request No. 6706-126

Report No. W 6706-148

ADDRESS ;i 2 auumilulu

o : ° o o 4
duathnod 8unBNe ‘l;l’jJ VINIAJINA

SAMPLE NO. : 6706-487
SAMPLING TIME : 01.50 PM
SAMPLING BY STC

(MS. JUTAPORN JUTAMAST)

TESTED DATE © 12-19/06/2024
FILE NAME - U5t BdnlneSealdamn $irn RECEIVED DATE - 12/06/2024
REPORTED DATE : 20/06/2024
PARAMETER UNIT METHOD EFFLUENT STANDARD
Grease & 0Oil mg/l Partition-Gravimetric ND <20
Sulfide mg/las S Todometric ND <3
Total Dissolved Solids mg/| Dried at 103-105 °C 650 < 500"
Settleable Solids ml/} Volumetric 0.1 <05
Total Coliform Bacteria MPN/100 ml MPN Test 540,000 -

PHYSICAL APPEARANCE

STANDARD

REMARK

3
1. Sample : JuiimznouuwIuaeyminia

2. Container : normal [PE2.0L, G0.5L]

o35 NIANS SN TN INN T TUTRIAS Fauandow (1.8, 2548)

] Hd n!‘
509 ﬂwuﬂmmgmmuﬂumiszmummnmmmimaﬂszmwmzmwmﬂ (‘lj'izm'ﬂ f.)

# ) o H ay 1=
1) ﬁ’mﬁﬂ‘mmmuﬂmﬂi;ﬂmmiazmu“lum‘l‘ffmuﬂnm"lumu 500 un./a.

2) ND = Not Detected (a37930 lsiwn Tag38 e o el jians)

Approved by
(MRS.PENNAPA CHANPEN)

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY
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Request No. 6706-126

Report No. W 6706-148

TEST REPORT

CUSTOMER - 34 8dalnoS v mnm Sade ADDRESS - yafl 2 ouumiiuu
SAMPLING SOURCE - Inssmsomsegedusan outs 1ines d1wathaes sunansy] Sandagifa
SAMPLING DATE - 12/06/2024 SAMPLE NO. . 6706-489
SAMPLING CONDITION : Water Supply SAMPLING TIME : 01.34 PM
SAMPLING METHOD . GRAB SAMPLING BY . 8TC
TESTED DATE © 12-19/06/2024 (MS. JUTAPORN JUTAMAST 3-176-3-0006)
FILE NAME vTEn 8Aa InuiFvafwnn sda RECEIVED DATE : 12/06/2024
REPORTED DATE © 20/06/2024
PARAMETER UNIT METHOD Water Supply STANDARD
Total Dissolved Solids mg/] Dried at 180 OC 484 < 1,000

PHYSICAL APPEARANCE 1. Sample : Ta 2. Container :normal [PE2.0L]

¥ 1 o [J o o =
STANDARD psguasarisedhvasnsiszihdmgiing awdunzihvesesdmseunlislan (WHO) ) 2011

Prrvics Qfana 2
Famivise m o} Approved by ... T

Examined DY ... o

(MS.PANVISA JINRAT) {MRS.PENNAPA CHANPEN)

2-176~-A-0004 2-176-9-0003
i 9
19, 0b . 2024 { e ’O/Gb .. f‘ .. e
18 T

REPORTED ANALYSIS REFER TO SUMITTED SAMPLES ONLY

THIS REPORT SHALL NOT REPRODUCED EXCEPT IN FULL WITHOUT THE WRITTEN APPROVAL LABORATORY
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__§jﬁfﬁﬁ | miuaﬁvh ] - _?x_‘ﬁ'%mﬂs% - —;~j
Biochemical Oxygen Demand | 5-Day BOD Test, Azide Modification Method E
2 Chemical Oxygen Demand Closed Reflux, Titrimetric Method i
3 Oll & Greasa Liquid-Liquid, Partition-Gravimetric Method
1 pH Electrometric Method
5 Sulfide lodometric Method
6 Temperature Laboratory and Field Method
7 | Total Dissolved Solids Dried at 180 °C
8 Total Kjeldahl Nitrogen Macro-Kjeldaht, Titrimetric Method
9 Total Suspended Solids Dried at 103-105 °C
1ansn 81484

APHA, AWWA, WEF. Standard Meathods for the Examination of Water and Wastewater, 24t ed.
Washington, DC: APHA, 2023.
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