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A GAS Check inspection may include:

√ Filling out the Piping Check section of the GAS Check form.

PIPING CHECK

When performing a piping check as part of GAS Check,
record the following:  (1) the type of piping material used
and (2) the size of that material as it relates to the required
pressure and demand of the system.

Record the following:

• The type of piping material being used. (Steel, Copper, Polyethylene,
Polyamide, Corrugated Stainless Steel).

• Verify the size of the piping versus the length of the run to make sure it can
supply the required pressure and maximum demand to all appliances.  (Mark
yes or no). 

• Verify that the piping is properly covered or protected.   (Mark yes or no). 

Materials Size Cover/Protection

Piping Check
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A GAS Check inspection may include:

√ Filling out the System Leak Check section of the GAS Check form.

SYSTEM LEAK CHECK

A system leak test can be performed by using (1) a
manometer or equivalent device to measure the gas
pressure over a period of time in a low pressure line at an
appliance, or at the pressure tap on the outlet of the final
stage regulator; (2) a pressure gauge placed between the
container service valve and the first stage regulator; or (3)
the gas meter if it is part of the system.  

Record the following:

• The start pressure 

• The end pressure 

• The time held 

• Was a leak found?  (Circle Y or N)

• If a leak was found, document the action taken and fill out a Service Work
Order, if applicable.  Circle Y or N depending on whether a Service Work
Order was filled out.

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

System Leak Check

Regulator Check

Item(s) Taken Out Of Service Plus All Comments

Safety Information Supplied: _________________________________________________________________________

___________________________________________________________________________________________________

Comments: Please note all repairs and corrections made along with any recommended actions.

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

GASCheck – Gas System Check
Account Number ___________________________________ Invoice Number ____________________ Date ____________

Name ___________________________________________ Company/Branch _____________________________________

Address __________________________________________ Call Taken By _______________________________________

City _________________________ State ______ Zip _______ Telephone (Work) _______________ (Home) _____________

/ /
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Using a Manometer

Piping systems serving appliances which receive gas at pressures of 1/2 psig or less
may be leak checked by inserting a water manometer or equivalent device
downstream of the final system regulator.  

This leakage check is performed with propane vapor at 9"
w.c. ± .5" for a period of 3 minutes. Usually, a water
manometer or a pressure measuring device is connected to
a special test adaptor inserted downstream of the shutoff
valve or directly to an appliance orifice (range) or control
pressure tap (furnace/water heater).

Leak Checking Using a Manometer
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The leak check procedures using a manometer or pressure measuring device include
the following steps:

• Close the container service valve.

• Verify no open or uncapped gas lines.

• Connect the manometer at the outlet test tap of the 2nd stage or integral 2-
stage regulator, or down-stream at an appliance shutoff valve or other test
tap located before an appliance control.  If regulator or system performance
testing is to be performed in conjunction with leak checking, the manometer
or equivalent device should be installed at the farthest appliance from the
second stage regulator.

• Place pilots without a 100% shutoff valve and manual gas valves without a
safety shutoff system in the “off” position.  Standing pilots must not be
burning and appliances equipped with electronic ignition systems must be
turned off at thermostats.

• The manual gas shut off valve of each gas valve with a 100% pilot shutoff
should be in the “on” position.

• Slowly open the container service valve until gas stops flowing and then
close it.  The valve should be left open until gas stops flowing.  

• Release enough gas from the piping system to drop the system pressure to
9" ± 1/2" w.c.  This ensures that all regulators in the system are unlocked and
that any leak shows on the manometer.

• Allow the piping system to remain pressurized for 3 minutes without showing
an increase or decrease on the manometer.

• If the pressure increases, propane is leaking through the container service
valve.

• Confirm all service valves are closed.

• Restart the leak check.

• If there is another pressure increase, repair or replace the service valve.
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• If the pressure decreases, one or more leaks exist in the system.  The leaks
must be located using a combustible gas indicator, suitable leak detection
solution, or isolated testing and inspection of piping segments.

• Do not use matches, candles, open flames, or other methods that provide a
source of ignition.  Battery-operated safety flashlights or approved safety
lamps may be used.

• When searching for leaks, electric switches should not be operated.  If
electric lights are already turned on, they should not be turned off.

• Repair the leaks. If the leak cannot be repaired immediately, the system must
be disabled and an out of service tag left in a conspicuous place relative to
the area of the leak.

• Restart the leak check and continue until no change in pressure is observed
for 3 minutes.

• Record the test pressure and duration for each leak check.

• If leaks were found, repaired, and a work order submitted, repeat the leak
check. Circle both “Y’s” on the GAS Check form.  Place appliances back into
service.

• If leaks were found but unable to be repaired, circle “N” on the GAS Check
form and keep the container service valve closed.  Note on the comment
section the action taken and leave an out of service tag or other customer
notification.
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Leak Checking Using a Pressure Gauge 

Complete the following using a pressure gauge:

• Close the container service valve.

• Install the gauge between the container valve and the
1st stage regulator.

• Verify no open or uncapped gas lines.

• Place pilots without a 100% shutoff valve and manual
gas valves without a safety shutoff system in the “off”
position.  Standing pilots must not be burning and 
appliances equipped with electronic ignition systems 
must be turned off at thermostats.

• The manual gas shut off valve of each gas valve with a 100% pilot shutoff
should be in the “on” position.

• Open the service valve and pressurize the line.

• Read the tank pressure on the gauge.

• Close the service valve.
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• Reduce the pressure by approximately 10 psig, and allow the system to
remain pressurized for 3 minutes without showing an increase or decrease on
the gauge.

• If the pressure increases, propane is leaking through the container service
valve.

• Confirm that all service valves are closed.

• Restart the leak check.

• If there is another pressure increase, repair or replace the service valve.

• If the pressure decreases, one or more leaks exist in the system.  The leaks
must be located using a combustible gas indicator, suitable leak detection
solution, or isolated testing and inspection of piping segments.

• Do not use matches, candles, open flames, or other methods that provide a
source of ignition.  Battery-operated safety flashlights or approved safety
lamps may be used.

• When searching for leaks, electric switches should not be operated.  If
electric lights are already turned on, they should not be turned off.

• Repair the leaks. If the leak cannot be repaired immediately, the system must
be disabled and an out of service tag left in a conspicuous place relative to
the area of the leak.

• Restart the leak check and continue until no change in pressure is observed
for 3 minutes.

• Record the test pressure and duration for each leak check.

• If leaks were found, repaired, and a work order submitted, repeat the leak
check. Circle both “Y’s” on the GAS Check form.  Place appliances back into
service.

• If leaks were found but unable to be repaired, circle “N” on the GAS Check
form and keep the container service valve closed.  Note on the comment
section the action taken and leave an out of service tag or other customer
notification.
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Alternate Leak Test Method:  Using the Gas Meter

Note that using a gas meter for a leak test is only valid for
detecting leaks in low pressure piping downstream of the
meter.  It will not detect a leak between the container and
the meter.  This test method would only be used in systems
with a central container supplying several customers.  

Complete the following if using the gas meter to leak
check

• Check if the meter is in good operating condition and
has not been bypassed.  If the meter is not in good operating condition, or it
has been bypassed, it cannot be used for the system leak check.

• Keep the container service valve open so that service is not interrupted
where multiple customers are being served.

• Verify no open or uncapped gas lines.

• Note the location of the test dial indicator or half pound dial on the meter.
Operate an appliance for a short period of time to verify that the meter is
actually operating and recording gas movement.  If the test dial or half pound
dial does not turn, the meter could be allowing gas to pass through without
recording.  If this is the case, the meter must be replaced.

• After meter operation has been verified, place pilots without a 100% shutoff
valve and manual gas valves without a safety shutoff system in the “off”
position.  Standing pilots must not be burning and electronic ignition systems
must be turned off at thermostats.

• The manual gas shut off valve of each gas valve with a 100% pilot shutoff
should be in the “on” position.

• Shut off the locking gas valve at the inlet side of the meter.  This allows the
test dial to turn and indicate leakage.

• To assist, wet a small piece of paper and paste its edge directly over the
centerline of the test hand.  

• Check for leakage by carefully watching the test dial on the meter to see if
gas is passing through the meter.  If the test hand does not move, there is no
leak.  If the test hand moves, there are one or more leaks downstream of the
meter.
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Use the following table for the various meter dials and their test times.

For SI units, 1 ft3 = 0.028 m3

• The leaks must be located using a combustible gas indicator, suitable leak
detection solution, or isolated testing and inspection of piping segments.

• Do not use matches, candles, open flames, or other methods that provide a
source of ignition.

• Battery-operated safety flashlights or approved safety lamps may be used.

• When searching for leaks, electric switches should not be operated.  If
electric lights are already turned on, they should not be turned off.

• Repair the leaks. If the leaks cannot be repaired immediately, disable the
system and provide a warning tag left in a conspicuous location that is
relative to the area of the leak.

• Restart the leak check and continue until the test hand does not move.

• Record the dial style plus duration for each leak check.

• If leaks were found, repaired, and a work order submitted, repeat the leak
check.  Circle both “Y’s” on the GAS Check form.  Place appliances back into
service.

• If leaks were found but unable to be repaired, circle “N” on the GAS Check
form and keep the container service valve closed.  Note on the comment
section the action taken and leave an out of service tag or other customer
notification.

Dial Styles (ft3)
1⁄4

1⁄2

1

2

5

10

Test Time (min)

5

5

7

10

20

30
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A GAS Check inspection may include:

√ Filling out the Regulator Check section of the GAS Check form.

REGULATOR CHECK

In addition to recording
information on the type and
condition of the regulator, the
regulator is checked for flow
pressure (to test full operating
capacity of the system and
regulators) and lock-up (which
measures the delivered
pressure to the gas appliances
with no gas demand and may
vary depending on the inlet
pressure and the age of the
regulator).  Regulators vary by
manufacturer and application;
manufacturer’s instructions and
service literature should be
consulted, if they are available,
to determine the correct way to
perform flow pressure and lock-
up tests on a given system.

Flow pressure is verified with a water column manometer, calibrated gauge or other
low pressure gauging device, and is used to measure gas flow pressure of low
pressure regulators with outlet pressures of 11 to 14 inches water column. These are
placed at the appliance furthest downstream to the gas system.

Lock-up tests are performed on regulators by placing a test gauge (1st stage or high
pressure) or a water manometer, calibrated gauge or other low pressure gauging
device (2nd stage or low pressure) downstream of the regulator being tested.  Lockup
should not exceed flow pressure by more than the manufacturer’s recommendations.  
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Record the following:

• The type (first stage, second stage, integral, line), manufacturer’s name, date
of manufacture (using a regulator date code card or information supplied by
your company), and model number for each regulator in the system.  Check
company policies with respect to the replacement of regulators.

• The regulator vent position and whether it is under protective cover and/or
has a drip lip.  

• Both the flow pressure and lock-up pressure readings of each regulator
measured in either pounds per square inch (psi), or inches water column
(w.c.)   

• Specific comments relative to the regulator or system (to be written on the
work order).

INSPECTION

Check the following for each regulator in the system:

• Proper installation and protection including vent position, protective cover,
drip lip and/or vents, vent pipe-away (when necessary), blockage or
obstructions.

• Vent opening, vent line (indoor installations) and vent tube extension
(underground tanks).

• The outward appearance of corrosion.

• Regulator Flow Pressure.

Requalification Container Fittings
Size Serial # Manufacturer Date (Cylinders Location Relief Valve Leak

Only) Condition Check

Container Check

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

Pressure Test (If Applicable)

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

System Leak Check

Materials Size Cover/Protection

Piping Check

Type Manufacturer Date/Model Vent Position/ Flow Lock-Up
Protection Pressure Pressure

Regulator Check

Item(s) Taken Out Of Service Plus All Comments

Safety Information Supplied: _________________________________________________________________________

___________________________________________________________________________________________________

Comments: Please note all repairs and corrections made along with any recommended actions.

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________

GASCheck – Gas System Check
Account Number ___________________________________ Invoice Number ____________________ Date ____________

Name ___________________________________________ Company/Branch _____________________________________

Address __________________________________________ Call Taken By _______________________________________

City _________________________ State ______ Zip _______ Telephone (Work) _______________ (Home) _____________

/ /
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GAS APPLIANCE SYSTEM CHECK

Appliances must be in proper working order to deliver maximum safety, efficiency and 
performance to customers. Performing a Gas Appliance System Check includes recording
detailed information taken from each gas burning appliance data plate, as well as inspect-
ing and testing to ensure the appliance is in proper working order.

GASCheck – Gas Appliance System Check
Account Number ___________________________________ Invoice Number ____________________ Date ____________

Name ___________________________________________ Company/Branch _____________________________________

Address __________________________________________ Call Taken By _______________________________________

City _________________________ State ______ Zip _______ Telephone (Work) _______________ (Home) _____________

Safety Information Supplied: _________________________________________________________________________

___________________________________________________________________________________________________

Comments: Please note all repairs and corrections made along with any recommended actions.

___________________________________________________________________________________________________

Appliance

Manufacturer

Model #

Serial #

BTU’s

Burner/Com. Chamber

Man. Shutoff/Sed. Trap

Control/Pilot Safety System

Venting System

Combustion Air

Taken Out Of Service Or Operation

Appliance Check

Type Manufacturer Date/Model Vent Position/ Flow Lock-Up
Protection Pressure Pressure

Regulator Check

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

Pressure Test (If Applicable)

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

System Leak Check

Materials Size Cover/Protection

Piping Check

/ /

Requalification Container Fittings
Size Serial # Manufacturer Date (Cylinders Location Relief Valve Leak

Only) Condition Check

Container Check
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CUSTOMER AND/OR TENANT CERTIFICATION

Disclaimer

This inspection covers propane/LP-gas items and equipment visible and accessible to the service technician
and represents the conditions existing on the date of inspection. It does not cover latent or manufacturing
defects, the internal working of sealed equipment, or structural components, and cannot be construed to cover
future or unforeseen happenings.

I, ________________________________________, acknowledge that the individual performing the GAS
Check informed me of the GAS Check procedure and the outcome of the inspection; what was covered by the
inspection and what was not covered; what repairs and/or alterations, if any, were made to the gas system or
appliances; and options available for making recommended changes to my gas system.

I further acknowledge, by initialing each of the following items, that:

_____ I have informed the individual performing the GAS Check of all gas burning appliances and gas lines
on my property.

_____ I have been told what to do if I smell a gas odor or otherwise suspect a gas leak and have been shown
how to turn the gas off at the tank.

_____ I have smelled the propane gas and can detect its odor.

_____ I have been told that the odorant giving propane its distinctive smell can fade or diminish in intensity.
In addition, I have been told that certain physical limitations or conditions might prevent me from
smelling a gas leak.

_____ I have been told to consider installing one or more propane gas detectors listed by Underwriters
Laboratories as an additional measure of security.

_____ I have received customer safety information and been told to read it and share it with all family 
members.

_____ I am satisfied with the service work performed.

I HAVE READ AND FULLY UNDERSTAND THIS CERTIFICATION.

___________________________________________________ ________________________
Customer and/or Tenant Signature Date

___________________________________________________
Print Name

Witnessed by:

___________________________________________________ ________________________
Service Technician’s Signature Date

___________________________________________________
Print Name

CUSTOMER AND/OR TENANT CERTIFICATION
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GASCheck – Gas Appliance System Check
Account Number ___________________________________ Invoice Number ____________________ Date ____________

Name ___________________________________________ Company/Branch _____________________________________

Address __________________________________________ Call Taken By _______________________________________

City _________________________ State ______ Zip _______ Telephone (Work) _______________ (Home) _____________

Safety Information Supplied: _________________________________________________________________________

___________________________________________________________________________________________________

Comments: Please note all repairs and corrections made along with any recommended actions.

___________________________________________________________________________________________________

Appliance

Manufacturer

Model #

Serial #

BTU’s

Burner/Com. Chamber

Man. Shutoff/Sed. Trap

Control/Pilot Safety System

Venting System

Combustion Air

Taken Out Of Service Or Operation

Appliance Check

Type Manufacturer Date/Model Vent Position/ Flow Lock-Up
Protection Pressure Pressure

Regulator Check

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

Pressure Test (If Applicable)

Start Pressure End Pressure Time Held Pressure Held Y
N

Work Order Y
N

System Leak Check

Materials Size Cover/Protection

Piping Check

/ /

Requalification Container Fittings
Size Serial # Manufacturer Date (Cylinders Location Relief Valve Leak

Only) Condition Check

Container Check

Record the following:

Appliance Data - From the appliance data plate, write down the appliances being
inspected, their manufacturer, model number, serial number, and the maximum input
BTU rating.  Each appliance should be listed separately across the top of the form.  
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BURNER/COMBUSTION CHAMBER

The burner is a device where gas is delivered and burned.
The combustion chamber is that part of an appliance where
gas and air are combined to produce heat, which is
distributed through the building via ductwork and vents. 

Inspection Items

• Inspect the area near the burner for combustible
products such as rags or paint cans.

• Inspect burners and crossovers for blockage and corrosion.

• Inspect the heat exchanger for cracks, openings or excessive corrosion
(furnace).

• Inspect for evidence of water or combustion product leaks (boilers).

• Visually inspect main burner for proper burning characteristics and absence
of flame floating, lifting or flashback.

• Determine that the pilot is burning properly and that burner ignition is
satisfactory.

• If the combustion chamber is sealed, it cannot be inspected.  Write “sealed”
on the inspection form.

• If the combustion chamber is not sealed, inspect it for warping or cracks.

• Check for spillage at the draft hood relief opening after 5 minutes of main
burner operation.

• Cycle the unit to make sure it is operating properly.

BURNER/COMBUSTION CHAMBER
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MANUAL SHUTOFF AND SEDIMENT TRAP

The manual shutoff valve isolates the equipment for
servicing, removal or replacement without shutting off the
gas supply to other appliances.  It is not an emergency
shutoff valve.  Each appliance must have a manual shutoff
valve that is accessible and installed within 6 feet of the
equipment it serves. (NFPA 54, 2002 edition)

A sediment trap collects solid foreign particles to prevent
such material from entering valves or orifices.  It is required
to be built into or installed as part of the control of each
unattended appliance.  If a sediment trap is not
incorporated as part of the gas equipment, one must be
installed. 

Where a sediment trap is not incorporated as part of the
gas utilization equipment, a sediment trap shall be installed
as close to the inlet of the equipment as practicable.
Illuminating appliances, ranges, clothes dryers, decorative
appliances for installation in vented fireplaces, gas
fireplaces, and outdoor grills shall not be required to be so
equipped.  (NFPA 54, 2002 edition, 8.5.7)

Inspection Items

• Check the installation and condition of the manual shutoff valve for each
appliance.  Each manual shutoff must be accessible, approved, and have a
non-displaceable valve member.

• Check the flex connector for signs of kinking, cracking or corrosion.

• Replace all uncoated corrugated brass or aluminum appliance connectors.

• Check whether a sediment trap is needed.  If a sediment trap is needed,
make sure it is installed properly.
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CONTROL/PILOT SAFETY SYSTEM

The control or pilot safety system is designed to shut off the
gas supply to both the main burner and the pilot in case of
a pilot outage.  Part of a GAS Check inspection is to verify
the reliability of the system and check for flooded or water-
damaged controls.

Inspection Items

• Test the safety shutoff device on each control to determine whether it is
operating properly.

• Visually inspect control for evidence of flooding and inquire of the
homeowner if there is any sign of flooding or if there is any reason to believe
controls were subjected to flooding.

VENTING SYSTEM

Proper appliance venting systems direct products of
combustion (carbon dioxide, water vapor, nitrogen and trace
amounts of carbon monoxide) to the atmosphere. They also
protect buildings from the potential fire hazards created by
hot vent gases.

Venting systems can be complex and if improperly installed
or operating, may create a significant hazard to life or
property; all manufacturer’s installation and inspection
instructions must be followed.  To inspect a venting system requires a thorough
understanding of the venting process.  If you are not trained to inspect venting, seek
additional training before attempting to inspect venting systems.  

CONTROL/PILOT SAFETY SYSTEM

VENTING SYSTEM
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Category 1 appliances operate by a natural draft, with hotter & lighter flue gases and a
non-positive vent static pressure.  Higher temperatures avoid excess condensation by
providing sufficient energy to vent combustion products to the atmosphere.  Some
may be fan-assisted.  NFPA 54, 2002 edition of the National Fuel Gas Code, contains
vent sizing tables for category 1 and other natural draft systems (including fan
assisted).  

Category 2 appliances operate with a non positive vent pressure at low temperatures.
Corrosion resistant material is required for the venting system; however, no boilers or
furnaces are currently on the market in this category.

Category 3 appliances are typically power vented, non-condensing appliances.  They
operate on positive pressure, with temperatures that avoid condensation. 

Category 4 appliances are forced draft appliances that operate with a positive static
pressure at low temperatures, creating substantial condensation.  Positive pressure is
generated by an electric motor and blower.  The products of combustion are forced
through the venting system at greater than atmospheric pressure.  The venting system
must be airtight to avoid leakage.  Material recommended by the manufacturer must
be used to avoid corrosion and properly drain condensate.  Note:  The manufacturer’s
installation manual is the only source to be used to determine proper sizing, type of
vent material, length of run (including number of elbows), proper support, proper pitch,
and proper termination and termination clearances of the venting system.

Direct vents can be found on all categories and types of appliances.  They use
outside air for combustion and direct flue gases outside.  They can be vented using
either co-linear or co-axial (concentric) vents.  

Improper selection and installation of venting systems can create the following
conditions:

1) Failure to adequately vent combustion products

2) Fire/asphyxiation hazards

3) Appliance malfunctions

4) Premature vent or appliance failures due to corrosion
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NATURAL DRAFT VENTING SYSTEMS 

Combustion Air Supply affects the operation of venting systems.  The total BTU input
of all appliances in the same room or area affects the combustion air requirements.

The National Fuel Gas Code (NFPA 54, 2002 edition) provides important information on
calculating combustion air.

NATURAL DRAFT VENTING SYSTEMS

Inspection Items

• Confirm the condition of the masonry chimney and
liner, as well as properly installed & vented terminal
locations and vent caps.

• On metal venting systems, verify the draft diverter
condition, including corrosion or sooting, and check
the position and connected to the venting section.  

• Inspect the draft diverter or draft hood for spillage 
(backflow of flue gases).
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COMBUSTION AIR

The proper mixture of primary air to propane is vital for complete combustion.  
To determine sufficient combustion air, use the Standard Method and the following
calculation worksheet.  Document the room size for each room containing a gas-
burning appliance.

CALCULATION WORKSHEET:  COMBUSTION AIR, STANDARD METHOD
(See NFPA 54, 2002 edition “Air for Combustion and Ventilation” for specific calculations 

based on how and where air is provided to the appliance )
Step 1:

• Calculate the room volume.

Step 2:
• Calculate the total input of all appliances

in the room.
• Enter the input rating of all appliances in

Table 1. (Per 8.3.1.1, Exception 2,
dryers are not included.)

• Total the column.
• Divide the total by 1000 (of Btu/hr).

Step 3:
• Calculate the required volume. Divide

room volume (Step 1) by total/1000
(Step 2).

• If less than 50, additional air is needed.
• If greater than or equal to 50, no

additional air is needed.

Room volume: Room length: 38 ft
Room width: 28 ft
Room height: 8 ft

Room volume: = Length x width x height
= 8512 ft3

Appliance Input rating (Btu/hr)
Furnace 100,000
Water heater 40,000
Space heater
Range
Other
Total 140,000
Total/1000 140

Required volume:
= 8512 ft3

140
= 60.8

Additional air needed? (Check one) 
Yes  No 

Be sure to document room volume for future reference
(Check when Known Air Infiltration Rate (KAIR) method is required, NFPA 54, 2002
edition, Annex I.)
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APPLIANCES TAKEN OUT OF SERVICE

APPLIANCES TAKEN OUT OF SERVICE

When taken out of service, appliances should be
disconnected from the piping and capped or plugged. An
“Out Of Service” tag is physically attached to the appliance
or part of the system that must not be operated until a
repair is made or a replacement is installed. Documentation
of the tag should be provided to the office, either via copy
or serial number, or tear-off portion of the out of service tag.
Depending upon your company policies, either have the
appliance repaired or replaced or advise the customer to 
contact a qualified HVAC company to perform that work.



GAS Check Training Resources
(Cross-Reference to CETP Modules)
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Using This Training Reference Guide

Certified Employee Training Program (CETP) training modules present the training
elements needed to prepare propane industry service personnel to perform the tasks
required to completed a GAS Check™ as described in the GAS Check™ Program
document.  

The charts in this reference guide list the enabling tasks required for the Gas System
Check in basic tasks numbered 1.0 through 6.0;  basic tasks and enabling tasks
needed to perform the GAS Appliance System Check are numbered 7.0 and 8.0 for
the purposes of this GAS Check™ to CETP cross reference guide only.

(For example and clarity, the task number 1.0 in this document relates only to
inspecting gas supply containers; the number used in this reference guide has no
relationship to CETP area 1.0 which is the certification designated as Basic Principles
and Practices.)

In the charts on the following pages, enabling tasks are listed on the left side, while
CETP training modules that provide training for performing the identified enabling
task(s) are listed on the right side. A propane marketer is free to use the listed training
modules or any other training the marketer deems appropriate to prepare personnel to
perform a GAS Check™. Some of the CETP training modules listed have common
elements with other listed modules; these modules are suggested training resources
only and are not prescribed. Marketers should examine each module and determine
which ones best fit the marketer’s training program.

Listed CETP modules beginning with the number “6” are elements of certification area
Appliance Installation. They are not found in CETP 6.0 Appliance Installation books
that have a footer publication date of 4-2001 or earlier. The new Appliance Installation
modules listed in this guide are scheduled for publication in spring or summer of 2007.

VSibilia
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1.0 INSPECT SUPPLY CONTAINER(S)

2.0 PERFORM A GAS SYSTEM LEAK CHECK

Gas System Check

1.0 Inspect Supply Container(s)
Enabling Tasks

1.1 Perform DOT Cylinder Inspections
1.1.1 Verify a cylinder is fit for continued service

1.1.2 Verify the cylinder installation is proper

1.2 Perform ASME Tank Inspections
1.2.1 Verify an ASME tank is fit for continued service

1.2.2 Verify an ASME tank installation is proper

2.0 Perform a Gas System Leak Check

2.1 Perform a gas system leak check

2.2 Place appliances into service after an 
interruption of gas service

CETP Training Module

2.4.3 Inspecting DOT/ICC Cylinders Prior to Filling

3.2.1 Examining DOT Cylinders to Determine Their
Condition and Fitness for Continued Service

4.2.7 Installing DOT/ICC Exchange or Stationary
Cylinders

4.2.11 Installing Manifold DOT Cylinders or ASME
Tanks

3.1.2 Determining the Fitness of ASME Tanks for
Continued Service

2.2.9 Examining Propane Containers and
Installations Prior to Transferring Propane

4.2.8 Installing Aboveground ASME Tanks
4.2.9 Installing Underground ASME Tanks
4.2.11 Installing Manifold DOT Cylinders or ASME

Tanks

CETP Training Module
4.2.22 Performing Gas Distribution System Leak

Checks
6.5.2 Leak Checking New Piping in a Propane Gas

Appliance Vapor Distribution System
4.2.23 Placing Appliances Into Initial Operation

VSibilia
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3.0 INSPECT REGULATORS & CONDUCT REGULATOR PERFORMANCE TESTS

4.0 PROVIDE AND EXPLAIN CUSTOMER AWARENESS INFORMATION

Enabling Task
3.1 Inspect regulators for proper installation
3.2 Conduct Regulator performance tests

Enabling Task
4.1 Identify customer awareness information 

to present to the customer or customer’s 
representative

4.2 Demonstrate and explain to the customer or
customer’s representative how to stop gas flow
at the supply container(s)

4.3 Explain how the customer should contact the
propane marketer in the event of an interrup-
tion of gas service, and how to react to a gas
service interruption

4.4 Demonstrate and explain to the customer or
customer’s representative how to verify by
“sniff test” at the supply container(s) that odor-
ant is present in the propane

4.5 Explain how the customer should contact the
propane marketer in the event that an unusual
odor or gas odorant is perceived by the cus-
tomer, and how to react to a possible gas leak

4.6 Explain the limitations of propane odorant
effectiveness to the customer or customer’s
representative and the benefits of installing a
propane leak detector

CETP Training Module
4.2.15 Installing and Testing Regulators

6.5.6 Verifying Proper Regulator Operation &
Correct Flow Capacity of a Propane
Distribution System

CETP Training Module

4.2.25 Communicating Safety Information to the
Customer

6.5.9 Communicating Propane Consumer
Information to the Customer & Documenting
Delivery of Consumer Information

3.0 Inspect Regulators & Conduct Regulator Performance Tests

4.0 Provide and Explain Customer Awareness Information
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5.0 TEST FOR THE PRESENCE OF PROPANE ODORIZATION

6.0 PRESSURE TEST PIPING (WHERE APPLICABLE)

Enabling Task
5.1 Verify by “sniff test” at the supply container(s)

that odorant is present in the propane

Enabling Task
6.1 Perform a pressure test on newly installed 

piping within the scope of NFPA 58
6.2 Perform a pressure test on newly installed 

piping within the scope of NFPA 54

CETP Training Module
2.1.4 Verifying the Presence of Propane Odorant

3.6.4 Verifying the Presence of Propane Odorant 

4.2.25 Communicating Safety Information to the
Customer

CETP Training Module
4.2.19 Performing Pressure Tests on Gas Distribution

Lines
6.1.4 Pressure Testing Newly Installed Piping in New

& Existing Gas Appliance Piping Systems

5.0 Test for the Presence of Propane Odorization

6.0 Pressure Test Piping (where applicable)
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7.0 PERFORM AN APPLIANCE INSPECTION

Gas Appliance System Check

7.0 Perform an Appliance Inspection
Enabling Task

7.1 Verify the appliance is approved for use with
propane and converted to propane service as
needed

7.2 Determine if the appliance is installed in an
approved location

7.3 Determine that there is sufficient combustion
air for the appliance and any other appliances
installed in the space

7.4 Determine the venting requirements for the
appliance and verify that the requirements are
met

7.5 Inspect and determine if the appliance
burner(s) are operating properly by operating
the appliance through a call for heat cycle

CETP Training Module
6.2.2 Converting Appliances to Propane & Verifying

Proper Input for High Altitude Installations
6.4.1 Identifying Factors Related to the Venting and

Ventilation Process 
6.4.2 Identifying National Fuel Gas Code Venting

Requirements
6.5.8 Verifying Proper Location and Installation of

Appliances Designed to Operate Without Vents
6.3.1 Applying the Standard Method for Determining

the Adequacy of Indoor Air for Combustion,
Ventilation & Dilution of Flue Gases

6.3.3 Identifying Options for Supplying Outside Air
for Combustion, Ventilation & Dilution of Flue
Gases

6.3.4 Verifying Proper Ventilation for Direct Vent
Appliances

6.3.5 Verifying Proper Ventilation for High Efficiency
Appliances

6.4.1 Identifying Factors Related to the Venting and
Ventilation Process 

6.4.2 Identifying National Fuel Gas Code Venting
Requirements

6.2.1 Identifying the Burning Characteristics of
Propane

6.2.4 Identifying Burner Operating Problems &
Verifying Proper Operation of Adjustable
Primary Air Burners
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8.0 PERFORM AN APPLIANCE VENTING INSPECTION

8.0 Perform an Appliance Venting Inspection
Enabling Task

8.1 Verify the venting system type is the type
required for the appliance

8.2 Verify the venting system is properly installed

8.3 Verify the venting system is properly venting
products of combustion

CETP Training Module
6.4.1 Identifying Factors Related to the Venting and

Ventilation Process 
6.4.2 Identifying National Fuel Gas Code Venting

Requirements
6.5.7 Verifying Proper Location & Installation of

Vented Appliances
6.4.3 Identifying Metallic Venting System Design

Characteristics
6.4.4 Sizing Single Natural Draft or Fan-Assisted

Appliance Vent Systems
6.4.5 Sizing Multiple Category I Appliance Venting

Systems
6.4.6 Identifying Approved Vent Installation

Techniques
6.5.5 Verifying Proper Operation of Water Heater

Controls and Safety Devices
6.5.7 Verifying Proper Location & Installation of

Vented Appliances
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The Gas Check™ Inspection Program clearly defines what a Gas Check is, what
a Gas Check is not. The Program offers two types of inspections, depending
upon your company’s Gas Check inspection policies. 

(1) A “Gas System Check” which can be completed on the gas delivery system,
including the containers, regulators, and appurtenances; and 

(2) A “Gas Appliance System Check” which can be completed on both the gas
delivery system and all propane-burning appliances. The Program includes: 

1. What is a Gas Check?
2. Performing a Gas Check Inspection
3. Gas System Check Form
4. Customer and/or Tenant Certification Form
5. Container Check
6. Pressure Test
7. Piping Check
8. System Leak Check
9. Regulators

10. Gas Appliance System Check Form
11. Customer and/or Tenant Certification Form
12. Appliance Check

The program focuses on items that should be included in a Gas Check
inspection. Additional training information is included in the Gas Check 
Training Resources, Cross Reference to CETP Modules sections, which include
references to:

2.1 Propane Delivery Basics
2.2 Operating a Bobtail to Deliver Propane
2.4 Operating a Cylinder Delivery Vehicle to Deliver Propane

3.1 Maintaining ASME Tanks
3.2 Maintaining DOT Cylinders
3.6 Performing Railcar Product Transfers

4.1 Layout, Design and Selection of a Vapor Distribution Systems Operation
4.2 Preparing and Installing Vapor Distribution System Components

6.0 Installing Propane Appliances

To download the specific CETP Modules referenced please visit
www.propanesafety.com. 

For more information regarding PERC’s safety programs, please visit,
www.propanesafety.com. Orders can be placed online at:

www.propanecatalog.com or, toll free at 1-866-905-1075

PRC005810




