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BJ'S RESTAURANT BREWHOUSE - LIVE OAK, TX (LIVE OAK TOWNE
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CheckList Informa�on

Name : Remarks Status : NotSubmi�ed

Assigned Organiza�on : Na�onal TAB Asset :

Reques�ng Organiza�on : Na�onal TAB

CheckList Item Details

PRIORITY (HIGH/LOW/INFO ONLY)

HIGH RTU3 is opera�ng at 121% of design and is not responding
to adjustment at the speed controller. Recommend
mechanical contractor contact the manufacturer.

LOW Diffuser 9 (Cookline) on RTU-5 is high on flow and no
damper was found to reduce airflow. Diffuser 1 in the
kitchen ves�bule is high on airflow and is not fully closing.
Recommend repair.

LOW RTU-4 is missing a number of balancing dampers. The
airflow to the diffusers could not be balanced.
Recommend installing

LOW EF-7 is shown on the plans to have a stat in the managers
office but none could be found.

HIGH TF-1 does not have a thermostat installed in the AV room.
No controls found to turn the fan on for tes�ng.

HIGH EF-8 CO2 controls are not complete. Unable to test the
fan.

LOW RTU-1 outside air mesh filter is not installed. The part is on
back order from Trane.

LOW EF-6 (Public restroom) balancing dampers are not installed
and airflow could not be balanced between the grilles.



LOW RTU-1 outside air controls must be adjusted through the
touch screen. Analog inputs on the outside air controller
are not accepted to program. This is not ideal due to
read/write data loss typical to the Trane units. Outside air
was successfully set but recommend contac�ng the
manufacturer to see if the se�ngs can be set through
poten�ometer so that the damper se�ngs are not
accidently reset on the controller in the future.
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Report Summary/Remarks
PROJECT:
LOCATION:

BJ's Brewhouse
Live Oak, TX
22082PROJECT #:

DATE:
CONTACT:

4/26/2022
Armon Scott

Scope of Work
Preface
The summary below provides a quick understanding of how well your HVAC systems balanced in respect to the design criteria. The 
summary concludes with a quick understanding of your building environment and possible suggestions for each of your systems after 
testing has been performed. Our focus is to work with the trades to remedy any issues or deficiencies during the actual field balancing 
and not after the balancing has occurred. Our focus is to achieve a positive environment and outcome. The level of success is 
determined by the availability of the trades, possible parts needed, or time constraints. Also, enclosed are pictures of building assets 
and items listed below that will provide your team with more insight.

Facility Identification and TAB Requirements
The mechanical equipment to be tested, adjusted, and balanced includes: All Rooftop Units (RTUs), All Exhaust Fans (EF), All Make 
Up Air Units (MUA), All Kitchen Hoods, and all associated air devices.

System Posturing & Remarks
Air Apparatuses
Each of the RTUs were measured at their terminal devices utilizing a flow hood. The sum of these readings is equal to the total flow for 
that particular unit. The total flow of each HP was then adjusted to +/-10% of the specified design. Each terminal diffuser was balanced 
to within +/-10% of the engineer�s design volume utilizing the provided hand damper located at the takeoff of the main & branch trunk 
line(s). Any equipment that fell outside of this tolerance is noted throughout the report.

Kitchen Exhaust Hood & Associated Fans
Each kitchen exhaust fan was measured at the hood filter bay utilizing a velocity matrix and a manufacturer's correction factor. Each 
filter velocity is multiplied by the manufacturer's corrected area. The sum of these readings equals the total flow of the exhaust fans. 
The total flow of the exhaust was then adjusted to +/-10% of the engineers design flow. Total flow for the MAU (Make-up Air Unit) unit 
was measured by readings taken at the discharge of the hood's perforated supply plenum. Readings taken with a velocity matrix were 
averaged and multiplied by a manufacturer's corrected area. Adjustments to the fan speed were made in order to bring the unit to 
within +/-10% of design criteria. Any EF's or MUA's that fell outside of this tolerance is noted throughout the report.

General Exhaust Fans
The general exhaust fans were measured by reading each air device with a flow hood. The total airflow for each fan is equivalent to 
the sum of these readings. Fan speed was then adjusted so that the airflow was within +/-10% of design. Each terminal device was 
balanced to within +/-10% of the design volume using the installed volume dampers. Any equipment that fell outside of this tolerance is 
noted throughout the report.

Final Building Test
After completing the test and balance, the final building pressure was recorded on the Building Summary form. This pressure falls 
within the recommended tolerances by the International Mechanical Code of +0.02” W.C. to -0.02” W.C. The building is designed for a 
net positive pressure and this measurement coincides with that requirement.  

RTU's in the dining were balanced for total flow only.



AREA

UNIT SERVED DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL

RTU-1 BAR 6050 6433 4650 5166 1400 1267 23.1% 19.7%

RTU-2 DINING 6000 5873 4600 4585 1400 1288 23.3% 21.9%

RTU-3 DINING 4000 4842 3000 3883 1000 959 25.0% 19.8%

RTU-4 KITCHEN 4300 3983 3300 2952 1000 1031 23.3% 25.9%

RTU-5 KITCHEN 6000 6596 5000 5537 1000 1059 16.7% 16.1%

MUA-1 COOKLINE  7592 7986

EF-1 PIZZA 1894 1884

EF-2 MAIN RIGHT 3375 3525

EF-3 MAIN LEFT 1950 1929

EF-4 PREP 1800 1774

EF-5 DISH 1900 1932

EF-6 RESTROOM 510 542

EF-7 KITCHEN VEST 400 363

EF-8 BEER COOLER 380 0

TF-1 DATA ROOM 400 0

26350 27727 20550 22123 5800 5604 7592 7986 12209 11949 400 0

NET BUILDING AIRFLOW CALCULATION FINAL CHECKS

DESIGN ACTUAL 1

13392 13590

12609 11949 1

783 1641

1

NOTES:

PRESSURE FALLS WITHIN IMC TOLERANCE 

OF  +/-0.02" W.C.

AIR BALANCE SCHEDULE 

ACTUAL NET AIRFLOW COINCIDES WITH 

DESIGN:

MEASURED PRESSURES COINCIDES WITH 

ACTUAL NET AIRFLOW:

BUILDING PRESSURE 

MEASUREMENTS 

(IN. H20)

0.004

0.003

0.005

0.004

TOTALS

TOTAL OA

TOTAL EXHAUST

NET AIRFLOW

DOOR TESTED

REAR

OA %HVAC SUPPLY GENERAL EXH.HOOD MAKE-UPHVAC OUTDOORHVAC RETURN HOOD EXHAUST

TOTALS

FRONT

SIDE

AVERAGE
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