
A Guide to 
Re-opening your 
Business to the Public 

10 Step Readiness Checklist



As you prepare to re-open to the public under local health & safety guidelines, your 
customers and staff will be looking for reassurance that you have taken every 
precaution to ensure your establishment is a safe environment. Indoor air quality 
will play a very important role in providing that level of confidence.

WHAT’S THE IMPACT OF INDOOR AIR QUALITY?

• Airborne contaminants and VOCs are found in concentrations two to five times greater indoors 
than outdoors. (EPA, 2020)

• Scientific research has shown room ventilation is one of the primary ways to limit aerosol 
transmission of COVID-19. (Nature, 2020)

• The Centers for Disease Control and Prevention recommend improving ventilation to prevent 
the spread of viruses indoors. (CDC, 2020)

Our 10  Step Readiness Checklist will help you evaluate your readiness 
with respect to indoor air quality and other important considerations, 
to help you confidently open your doors to customers again.



Proper ventilation and bringing fresh air into your 
building are key contributors to the overall indoor air 
quality, and, in fact, scientific studies are concluding 
that increased ventilation can play a role in limiting 
the spread of COVID-19. (Morawska & Cao, 2020)  

On the other hand, poor ventilation and airflow in 
buildings can contribute to numerous health and 
safety issues for the occupants of the buildings. 
Also known as Sick Building Syndrome (SBS), this 
condition can cause a variety of health including: 

• Fatigue brought on by high levels of carbon 
dioxide and low levels of oxygen. This can affect 
your employees’ ability to concentrate and stay 
focused, potentially leading to accidents and 
lower productivity.

• Headaches, fatigue, allergies, sinus congestion, 
dizziness, shortness of breath, coughing and 
nausea triggered by cleaning solutions and other 
chemicals being stored in areas without proper 
exhaust or ventilation. 

• Irritation of the eyes, nose and throat, headaches, 
and a susceptibility to colds, flu & coronavirus. 

INDOOR AIR QUALITY
1. Ventilation & Airflow

RECOMMENDATIONS 

ASHRAE recommends 17 cubic feet per minute 
(CFM) of outside air per person.

With respect to air changes, or the number of 
times the air enters and exits the room in an hour, 
ASHRAE’s guidelines are:

• Restaurant dining rooms: 8 – 10 per hour
• Food staging areas: 10 – 12 per hour
• Kitchens: 14 – 18 per hour
• Bars: 15 – 20 per hour
• Retail stores and light commercial buildings: 

6 – 10 per hour

EVALUATION 

Is your ventilation sufficient to allow 
enough fresh air into your space? 

How are you measuring and verifying that 
your indoor air quality meets the stated 
guidelines?



The ability to efficiently maintain good indoor 
air quality can be negatively affected if building 
pressurization is not part of the equation. 

Overpressurization in a building can lead to 
tempered conditions being forced out of the 
building, in other words, every time someone 
enters or exits the building, the carefully controlled 
environment inside gets blown out the door. Any 
leaks in the building around windows or doors can 
result in the same effect.

Underpressurization in a building will do the 
same but in reverse, pulling unconditioned air and 
humidity from the outside into the building. 

Both of these conditions force your HVAC system 
to work harder and use more energy in order to 
maintain comfort levels in your building.

INDOOR AIR QUALITY
2. Building Pressurization

RECOMMENDATIONS 

ASHRAE recommends that average standard 
building pressure should be maintained at .03” of 
water column (positive). 

Do you have the ability to measure the 
pressurization in your building?

Has your building been air balanced for proper 
ventilation and building pressure? 

EVALUATION 



The ability to reliably maintain optimal indoor 
temperature regardless of outside air temperature 
is very important for several reasons, including 
ensuring the comfort of your customers while they 
are in your store or restaurant, and maximizing 
energy efficiency. 

Extreme temperature changes can cause fatigue, 
mood swings, discomfort and distraction for staff 
that spend all day in the space. This can also result 
in increased accidents in the workplace.

Optimal indoor temperatures and the perception 
of comfort can be influenced by various factors 
including seasonal temperature fluctuations, relative 
humidity, and air movement, among others.

INDOOR AIR QUALITY
3. Temperature

RECOMMENDATIONS 

Develop a setpoint policy for temperature that takes 
into consideration seasonal temperature fluctuations, 
building occupancy and energy usage efficiency.

Do you have smart thermostats installed in 
your building?

Do you have a setpoint policy in place that 
ensures optimal indoor temperatures are 
maintained?

Has your setpoint policy be reviewed prior to 
re-opening to ensure any changes that may 
have been made to hibernate the building have 
been reset? 

Are you automatically alerted to any deviations 
from the setpoint policy? 

EVALUATION 



Relative humidity is defined as “the ratio of the 
amount of water vapor actually present in the 
air to the greatest amount possible at the same 
temperature.” (Merriam-Webster) 

Maintaining humidity levels either too low or too 
high can have detrimental effects on indoor air 
quality.

At low humidity levels, viruses such as influenza 
and COVID-19 are able to transmit easier and the 
ability of people to fight infection is also impaired. 
(McQuigge, 2020)  Low humidity can cause discomfort 
including dry throat, dry skin and static electricity. 

High humidity, on the other hand, contributes 
to bacterial and mold growth which can make 
employees & customers extremely ill. Existing 
respiratory & immune disorders can be highly 
impacted due to high humidity levels.

INDOOR AIR QUALITY
4. Indoor Relative Humidity

RECOMMENDATIONS 

According to ASHRAE, indoor relative humidity levels 
should be maintained between 40% and 60%. This is 
the optimal zone for both human comfort and indoor 
air quality, as various bacteria and viruses can thrive 
both above and below that zone, and mold can easily 
take hold in humidity levels above 60%.

Do you have a system in place for measuring 
and monitoring indoor relative humidity?

Is your indoor relative humidity consistently 
maintained between 40% and 60%?

EVALUATION 



The use of filters contributes to improving overall 
indoor air quality, particularly in areas with high 
pollution, and can form part of a mitigation strategy 
to reduce the risk of airborne particles such as 
COVID-19, although it must be combined with 
other measures described  here in order to have 
maximum effect. 

The Minimum Efficiency Reporting Value (MERV) 
rating of a filter determines the amount of particles 
a filter can trap. While higher rated filters are more 
effective at trapping smaller particles, their use can 
also result in higher maintenance costs as they 
get clogged more quickly and therefore need to be 
changed more often.

INDOOR AIR QUALITY
5. Filtration

RECOMMENDATIONS 

ASHRAE recommends using filters rated MERV-
13 at a minimum (ASHRAE), or the highest rating 
compatible with the filter rack. Under the current 
conditions with COVID-19, filters should be changed 
more frequently than standard maintenance routines 
recommend, for maximum effectiveness.  

Do you currently use filters and if so what is 
the MERV rating? 

If you use filters, is your air handler rated to 
function efficiently with the filters being used?

How often do you replace your filters? 

How do you determine if the filter needs to be 
replaced, for example,  differential pressure 
switch / sensor and / or total runtime, routine 
maintenance?

EVALUATION 



The HVAC unit is a critical infrastructure component 
when it comes to maintaining comfort and indoor 
air quality for your customers and staff. Keeping it 
running efficiently is important, but maintenance 
can often take a backseat to the pressures of 
running your business until maintenance becomes 
unavoidable. 

Unexpected break-downs can potentially result in 
lost revenue, if you are forced to close to customers 
while the issue is being resolved.   

INDOOR AIR QUALITY
6. Regular HVAC Maintenance

RECOMMENDATIONS 

Maintenance on your HVAC unit(s) should be done 
according to manufacturer recommended standards 
and not according to as-needed breakdown 
requirements, to avoid unexpected outages and 
repair bills. 

How often do you have your HVAC / 
refrigeration equipment maintained? Monthly? 
Quarterly? Not at all?

Do you monitor the health of your HVAC 
unit allowing you to identify preventative 
maintenance needs and identify potential 
issues before they become a problem?

If your HVAC goes out of service unexpectedly, 
do you have a backup plan?

EVALUATION 



By now, everyone is very familiar with the concept 
of social distancing; staying a minimum of six feet 
or two meters from other people. As retail and 
restaurant locations prepare to open back up to the 
public, each state and province will have also have 
laws and / or guidelines in place about maximum 
occupancy levels that will be allowed. As time 
goes on, these initial guidelines will be updated in 
response to current local conditions.

Adhering to these guidelines will be critical not only 
to your ability to stay open to the public, but also to 
help your customers feel safe in your establishment. 

SOCIAL DISTANCING
7. Social Distancing & Building Occupancy Guidelines

RECOMMENDATIONS 

Ensure you are familiar with and adhering to the 
occupancy and social distancing guidelines set out 
by your state or province.

Are you able to easily monitor and control the 
number of customers inside your building at 
any given time?

Have restaurant tables been arranged to 
maximize the use of square footage while 
maintaining appropriate spacing? 

Are staff and customers able to wait in line 
and / or move through your store or restaurant 
while maintaining social distancing?

EVALUATION 



Proper food storage and the ability to consistently 
maintain the correct temperature in refrigeration 
and freezer units is absolutely critical to ensuring 
food safety. If temperatures are not maintained 
properly, at best it will result in unnecessary food 
spoilage and waste, and at worst, illness among 
your customers. 

If you own or manage a restaurant or other type 
of retail food venue, being aware of any deviations 
from acceptable temperature ranges when they 
happen, whether you are on the premises or not, 
will allow you to respond more quickly and help you 
avoid those unnecessary losses.

FOOD SAFETY
8. Refrigerator & Freezer Temperature

RECOMMENDATIONS 

Install sensors that automatically monitor 
temperature and provide instant alerts to power 
outages or other issues. 

Do you have sensors in your refrigerators 
and freezers that monitor temperature and 
alert you to issues, ensuring consistent 
temperatures are maintained?

How do you manage and monitor during 
power failures? Do you have a back-up 
generator?

Do you have sensors in place to ensure door 
latches and seals are properly closed and 
sealed?

EVALUATION 



9. Regulatory Compliance

RECOMMENDATIONS 

Use IoT sensors in refrigeration and freezer units 
combined with automated record keeping and 
compliance reporting.

FOOD SAFETY

Restaurants and other retail food venues must 
adhere to strict health and safety regulations with 
respect to food safety, which includes federal, state 
/ provincial and local municipal legislation. Non-
compliance can lead to a range of consequences, 
up to and including having your business closed.

However, if you are relying on already busy staff 
to keep manual records, errors and omissions can 
easily be introduced which could negatively affect 
your compliance rating.

Are refrigeration temperatures automatically 
recorded based on reporting requirements?

Do you have a reliable and accurate 
compliance reporting process in place?

EVALUATION 



As people prepare to return to the “new normal” 
and resume shopping at brick & mortar stores, 
eating out, etc. they will be looking for reassurance 
that the stores and restaurants they are visiting are 
safe to be in, and that all local health guidelines are 
being followed.

They will be looking for visible measures such 
as distance between tables, increased cleaning 
and adequate space to wait to be allowed 
entry. However, they will also be looking for 
communication about the less visible measures 
you are taking, such as managing indoor air quality.

REASSURE YOUR CUSTOMERS
10. Communicate with your customers

RECOMMENDATIONS 

Use clear and simple language to explain to your 
customers the steps you are taking to ensure your 
restaurant or store is safe to return to. 

Are you using social media and your website 
to communicate your health and safety 
measures to customers?

Do you have signage visible from both outside 
and inside your establishment that reassures 
your customers that you are adhering to 
indoor air quality (including displaying real-
time indoor air quality data), social distancing 
and food safety guidelines?

EVALUATION 



With over 7,000 buildings around the world 
connected to AssetCare, we are helping the world's 
best restaurant and retail brands get back to 
business while safeguarding the health and safety 
of their customers and staff.

AssetCare provides complete, all-in-one solutions 
that help ensure optimal indoor air quality inside 
your buildings. Give your customers and employees 
the peace of mind that your business is a safe 
place to be.

IF YOU HAVE CONCERNS,

WE CAN HELP

We take care of everything: 

• Continuous indoor air quality management that 
meets or exceeds ASHRAE standards for healthy air

• 24/7 monitoring and help from our team is just a call 
away

• Reduce HVAC energy costs by up to 25%
• Optional air quality filtration to “capture and kill” 

COVID-19
• Optional refrigeration monitoring and food safety 

compliance

NO MONEY UPFRONT.
ONE SIMPLE MONTHLY PRICE.

90 DAY PAYMENT DEFERRAL AVAILABLE. 
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