ATTACHMENT J-0200000-05
FORMS

| CERTIFICATION OF WORK
(To be completed by the Contractor and saved in the Contractor’s CMMS)

FciDBuitding MOOO(, e Date of Visit X/f//?

Contractor Personnel on Site:
Sl Mgy Gt .
2 e L B s e L

Work Performed:

Preventive Maintenance - Services Completed (A nnual, Quarterly, Monthly, equipment
identification, etc.)

| &Z%&Mﬁ&@é@X%M%&ﬁ@7!?3&5..7%?7&%&,&4/?

06317599

LT Ty T,

S O Ao

CERTIFICATION OF WoRK

To be signed by the Contractor:

Do h/ﬁf)/ R i e 57/5//?

Print Name:

Signed: rald

T0o be signed by Facility Manager:

By Signing the Certification of Work, the saic government representative signature does not

constitute acceptance of any work performed by the contractor, it only acknowledges that the
contractor was on-sjte during the identified timeline:

sse A Schultz ARA ate: 2019 oyas

—

Print Name/Rank: 2

Signed: QW




OTHER RECURRING SERVICES CERTIFICATION OF WORK
(To be completed by the Contractor and saved in the Confractor’'s CMMS)

l’.f\_(.'lI)-"Building: _Mﬁ_,dﬁé_.m-___ﬂ_, Date of Visit: _ZZJWA//;

Contractor Personnel on Site:
- Seat gy

Work Performed:

Other Recurring Services

WD

i es0s

4.

CERTIFICATION OF WORK

To be signed by the Contractor:

Print Name: §a07}L /j/éﬁfﬁy Date: %///;7
Signed: % /ﬂﬁ/ y////j;%ﬂ

To be signed by Facility Manager:

By signing the Certification of Work, the said government representative signature does not
constitute acceptance of any work performed by the contractor, it only acknowledges that the
contractor was on-site during the identified timeline:

Print Name/Rank._} <4< /4\ Scll\uzzr‘c /ZﬁADate;Ja/ oS

Signed: /QMM‘A WL R

E-Mail:




K00-048CMI Management Inc.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
REACH-IN REFRIGERATORS/ FREEZERS

0 GG( -G MECHANIC é?
SITE AND BLDG #: (V\ SIGNATURE:
LOCATION/RM #: }%M‘* wor | (34‘) ) assere C)F q START TIME: 9;00 FINISH TIME: %'/f

. cfmcnoNTbEsCﬁﬁiidNi L

1 Review manufacturer's instructions.

2 De-energize, lock out, and tag electrical circuits. ) ,/
3 If appliance is dié])osed, follow regulations concerning 194

removal of refrigerants and disposal of the appliance.
4 If materials containing refrigerants are discarded, comply /

with EPA regulations as applicable. )
5 Closely follow all safety procedures described in the Safety /
Data Sheet (SDS) for the refrigerant and to all labels on

1 Check with operating or area personnel for any deficiencies: f/
verify cleaning program.

2 Verify indicator light on; check compartment temperature.

3 Examine evaporator for proper clearances/slope and air flow.

5 Examine safety door release and fan shut down safety switch.

s
4 Examine handles, hinges and tightness of door closure. /
3 Inspect lighting for burnt out lamps. ,/
7 Check starter panels and controls for proper operation, | /
burned or loose contacts, and loose connections.
8 Clean evaporator coil, evaporator drain pan, blowers, fans /
motors, and drain piping as required; lubricate motor(s).
9 Clean condenser coil and condensing unit section.

10 Clean and inspect defrost evaporation trays/pans. l/

v

K00-048CMI Management Inc.

11 Inspect defrost systems for proper operation, including timer;
adjust as required. Have automatic defrosters adjusted as
required so freezer will defrost during "Off Peak” hours

12 Check operation of thermostats; calibrated as required.

13 Check coil superheat and adjust to manufacturers
recommendations.

14 Inspect and service all electric motors.

15 Inspect door gaskets for damage and proper fit; adjust gaskets
as required and lubricate hinges with food grade oil.

16 Check door gasket heater.

17 Check box floor for water or ice accurnnlation.

SRR

18 Check box for excessive ice build- up and open seams.
Note: The technician shall perform any repairs identified during PM up to $250 (direct labor and direct material cost) per PM occurrence. For
exceeding $250 open a corrective maintenance (CM) ticket and include the Asset #, WO #, photos, and a detailed discription of the deficiency.
To be perfomed by: General Maintenance Worker
Additional Notes:

/ /Z /teecm

) Sechen



Cmi Management Inc.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
ICE MAKER

MECHANIC
5 D . QC ~—< TCN .
SITEAND BLDG #: INO 4 ) SIGN
LOCATION/RM #: [g:\ C)‘\L. W(

ASSET # 45/8;
— AL #
(G It P

# ZG {2)

—
oS T AT m’f-ﬁkf IS
Review m

v SR AR et a&%srmxmm‘s;rmm*
1 anufacturer's instructions,

) De-energize, Jock out, and tag electrical circuits.

3 If appliance is disposed, folloy

and disposal of the 5 pliance.

1 If materials containing refrigerants are discarded, comply with EPA regulations
as applicable,

5 Only approved leanin chemicals shall be used.

e > R

SRR oo m@mmmmm&msmm
Check with operating or area personne| for any de

ficiencies; verify cleaning
program.

Visually check for rct'rigera;mand water leaks,

Inspect ice condition/size. )

As needed, drain and clean unit v

vregulations concerning removal of refrigerants

ith proper jce machine cleaning solution.

Check date on water filter, Replace

as needed. Water filters should be ch
annually at a minimym.

anged

Check and tighten any loose screw-type electrica) connections.
Check all controls; adjust if necessary,

Examine water connection; open and close water v;
and (door) metering adjustment.

Check and clear joe machine draining system (drain vent, Strainer, trap)
Examine condition of bin doors-closure, hinges, gaskets, handles anq ease of
slide; lubricate as required. Check storage bin condition.

Clean motor, compressor, and condenser coil.

Note: The technician shall perform any repairs identified during PM up to $250 (direct labor and dir
exceeding $250 open a corrective maintenance (CM) ticket

To be perfomed by: General Maintenance Worker
Additional Notes:

lve; test ice dispcnsfng valve

ect material cost)

per PM occurrence. For
and include the Asset #, WO #, photos, and

any deficiencies found
a detailed discription of the deficiency.

Page 1 of 1



K00-048CMI Management Inc.

PREVBNTATIV_E MAINTF.NANCE PROGRAM CHECKLIST
REACH-IN REFR] GERATORS/ FREEZERS

o MR MECHANIC
smeanpige (M) aob- o) SIGNATURE:

73 7=
LOCATIONRM #: \JRUC 40 16447 asser ¢ GET START TIME;
I

C

Review Mmanufacturers instructions. A/
De-energize, lock out, and lag electrical circuits.
3 [fappliance is disposed, follow regulations concerning
removal of refrigerants and disposal of the appliance.
4 If materials tontaining refrigerans are discarded, comply
with EpA regulations as applicable.

5 Closely follow al| safety procedures described in the Safety
Data Sheet (SDS) for the rnzfr“ig»erabnl and to all labels on

1 Check with operating or area personnel for any deficiencies;
verify cleaning program.
2 Verify indicator light on: check compartment temperature.

3 Examine evaporator for proper clem'ances/slopv and air flow,

4 Examine handles, hinges and tightness of door closure.
5 Examine safety door release and fan shut down satety switch.

6 Inspect lighting for burn; out lamps.

7 Check starter panels and controls for proper operation,
burned or loose contacts, and loose connections.

8 Clean evaporator coil, Evaporator drain pan, blowers, fang,
motors, and drain piping as required: lubricate motor(s).

9 Clean condenser ¢oj) and condensing unit section.

100 Clean and inspect defrost évaporation trays/pans.

K00-D4a8CcmI Management Inc.

L1 Inspect defros systems for proper operation, including timer:
adjust as required. Have automatic defrosters adjusted as
required so freezer wil) defrost during "Off peak” hours

120 Check operation of thermostats: calibrated as required.

13 Check coil superheat and adjust to manufacturers
recommendations.

14 Inspect and service all electric motors.

15 Inspect door gaskets for damage and proper fit; adjust gaskets
as required and lubricate hinges with fonq grade oil.

16 Check door gasket heater.

17 Check box floor for waterorice accumunlation. \ /‘
18 Check box for excessive ice build- up and open seams.

Note: The technician shall perform any repairs identified during PM up té $250 (direct labor and direct material cost) per PM occurre‘n.ce. For
exceeding $250 open a corrective maintenance (CM) ticket and irclude the Asset # WO #, photos, and 4 detailed discription of the deficiency,
To be perfomed by: General Maintenance Worker

Additional Notes:

Ref tiseqnton Ref 6o o
e Liclanes
2 Sectron A o Le



K00-048CMm Management Inc.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
REACH-IN REFRIGERATORS/ FREEZERS

stEaNDBIDGs (NP O —Gl AL /

SIGNATURE;

LOCATIONRM #: LG o fo {27 assers 680E START TIME: /ﬂ,’,()/ FINISH TIME: /ﬂ,’ﬁf
b

-

1 Review Mmanufactureys Istructions. /
2
3

De-energize, lock out, and tag electrical circuits. /
[fappliance is disposed, follow regulations concerning
removal of refrigerants and disposal of the appliance.
4 If materials tontaining refrigerants are discarded, comply
with EPA regulations as applicable. s
5 Closely follow a1 safety procedures described in the Safety
Data Sheet ($Ds) for the refrigerant and (o all labels on

1 Check with operating or area bersonnel for any deficiencies:
verify cleaning program.

2 Verify indicator light on; check compartment temperature.

3 Examine evaporator for proper clearances/slopp and air flow,

4 Examine handles, hinges and tightness of door closure. l/

9 Examine safety door release and fan shut down safety switch, ;/

6 Inspect lighting for burny outlamps, [/
7 Check starter panels and controls for Properoperation, [/
burned or loose contacts, and loose connections. /
8 Clean evaporator coil, evaporator drain pan, blowers, fang, /
motors, and drain piping as required; lubricate motor(s). /
9 Clean condenser coil and condensing unit section, M
10 Clean and inspect defros evaporation trays/pans.

K00-048CMmI Management Inc.

T Inspect defrost systems for proper operation, including timer: ﬂ//ﬂ
adjust as required. Havye awtomatic defrosters adjusted as

required so freezer wil) defrost during "Off Peak” hours
12 Check operation ofthermosrats; calibrated as required.

13 Check coil superheat and adjust to manufacturers ﬂ//ﬁ
recommendations. [/

14 Inspect and service all electric motoys,

57°

15 Inspect door gaskets for damage and broper fit; adjust gaskets V
as required and lubricate hinges with fon grade oil.

16 Check door gasket heater. A///}

17 Check box floor for water orice accumnlation. : V
18 Check box for excessive ice build- up and open seams.

Note: The technician shall perform any repairs identified during PM p to $250 (direct labor and direct material cost) per PM occurrenqe. For
exceeding $250 open a corrective maintenance (CM) ticket and include the Asset #, WO #, photos, and a detailed discription of the deficiency,
To be perfomed by: General Maintenance Worker

Additional Notes:
[~ A Refrgensdhn

Q- Sec o



K00-048CMm) Management In¢.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
SITE AND BLDG # W\‘O 66& ey o

REACH-IN REF RIGRRATORS/ FREEZERS /
/
‘ S(rs
SIGNATURE: DATE;

LOCATION/RM #: K.IJ“" wos (049) assery GEC) START TIME: //,%{ FINISH HME:/&Z’&%

1 Review manufacturer's instructions, M

Z De~energize, lock out, ang lag electrical circuits. V
3 [Fappliance js disposed, follow regulations concerning s
removal of refrigerants ang disposal of the appliance, (/

4 If materials ontaining refrigerans are discarded, comply /
with EPA regulations as applicable. ‘

5 Closely follow a1 safety procedures described in the Safety [’/
Data Sheet (sps) for the refrigerant and (o all labels on

1 Check with operating or area personnel for any deficiencies: [/
verify cleaning program.

2 Verify indicator light on; check compartment temperature,
3 Examine evaporator for proper cleamnces/slopf* and air flow, L/

4 Examine handles, hinges ang tightness of dooy closure. M
5 Examine safety door release and fan shut down satety switch. ‘,/
6 Inspect lighting for burn, out lamps. 4/
7 Check starter panels and controls for Proper operation, /

burned or logse contacts, and loose connections.
8 Clean evaporator coil, fvaporator drain pan, blowers, fang, I/

motors, and drajn Piping as required: lubricate motor(s). l/
9 Clean condenser coil and condensing uni section.
10 Clean and inspect defros evaporation trays/pans. M

K00-Da8cmi Management Inc.

LT Inspect defros systems for proper operation, including timer: A///}

adjust as required. Have automatic defrosters adjusted as
required so freezer wil] defrost during "Off Peak” hours V ,}70
12 Check operation of thermostats: calibrated as required. Vi
13 Check coil superheat and adjust to manufacturers /‘//
recommendations.
14 Inspect and service all electric motors.
15 Inspect door gaskets for damage and proper fit; adjust gaskets l/
as required and lubricate hinges with food grade oil.
16 Check door gasket heater, ,1//
17 Check box floor for water or jce accumnlation.
18 Check box for excessive ice build- up and open seams, /
Note: The technician shall perform any repairs identifiecd during PM up to $250 (direct labor and direct material cost) per PM occurrence. For
exceeding $250 open a corrective maintenance (CM) ticket and include the Asset #, WO #, photos, and a detailed discription of the deficiency,
To be perfomed by: General Maintenance Worker
Additional Notes:

bl /Zef/Lg §0q, s

} 13 5 QQ/Z.(,N



+00-048CMm) Management Inc.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST v
DOMESTIC HOT WATER HEATER - GAS / /

‘ /
STEANDBLDG . M) 066 ~q / MLCHAMCL%”[/‘/)

SIGNATURE; A
2N : .
LOCATION/RM #: %u wor (0827 yepry G980 surrmive: /) 47 rniseve: /), Y
on
HECK - - T UNOTES ACTIONS
N 4 ﬂFTASKCMP

IS CHEOKED NO, PROVIDE EXPLANATION) .+~ =

1 In addition 1o the procedure(s) outlj

ned in this standard, (he ]/

equipment manufacturer’'s recom mended maintenance
_brocedure(s) and/or instruction(s) shall be strictly adhered to. I/
2 Follow lock out/tag out procedures a all times. De-energize or

discharge all hydraulic, electrical, mechanical, or therma]
8 Use caution when working with natura] gas fired equipment. Be
aware of any smells (rotten egg) that could be a natural gas leak. [/

gl Do not allow any open flames around equipment. | {/

1 Attach drain hose. Drain several gallons from tank o remove M

2 Manually check operation of safety valve. Check for corresion
around valve, Verify the safety valve inspection tag is in place. [/
Ensure that no personnel are in area of relief piping discharge.

3 Check all connections - electric, gas and water. Tighten as t/
necessary.

4 Check operation and setting of aquastat. Check hot water [/
temperature with djal thermometer, and set aquastat at

5 Drain storage and expansion tanks, and flush (o remove l/
sediment, scale, and solid at bottom of tank.

5 Clean sight glasses on tanks. A/ﬁ

/ Clean strainer, check condition of traps. Report and repair leaks, /

& Clean pump. controls, switches, and starters. Check operation of i/
pump and condition of pump seal or packing, and replace as
required.

K00O-048CMI Management Inc.

9 IFapplicable, Remove and inspect Anode, replace il necessary ‘/

0 Clean up work area and remove trash.
Nore: The technician shall perform any repairs identified durirg PM up (0 $250 (direct labor and direct material cost) per PM occurrence, For
excerding $250 open a corrective maintenance (CM) ticket and include the Asset #, WO #, photos, and a detailed discription of the deficiency,
To e perfomed by: General Maintenance Worker
Addifional Notes: '



F00-048CMI Management Inc.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST

DOMESTIC HOT WATER HEATER - Gas /
! I"1
»
FINISHTIME: //,/5¢)

MECHANIC /)
STIEANDBLDG# A\ [) - gol-o) SIGNA’I‘URE:M
LocATIONRM 7 D wox (0427 asser# 203 4 STARTTIME: /{)]
Moy
 NOTES/ACTIONS s
MBLETE IS CHEQKED NO, PROVIDE mm e

1 In addition to the procedure(s) outlined in this standard, the M i
equipment manufacturer's recommended maintenance
procedure(s) and/or instruction(s) shall be strictly adhered to. "

2 Follow lock out/tag out procedures at all times. De-energize or /

discharge all hydraulic, electrical, mechanical, or thermal
3 Use caution when working with natural gas fired equipment. Be

aware of any smells (rotten egg) that could be a natural gas leak. 7

4 Do not allow any open flames a round equipment.

1 Attach drain hose. Drain several gallons from tank to remove U

2 Manually check operation of safety valve. Check for corrosion
around valve. Verify the safety valve inspection tag is in place. [/
Ensure that no personnel are in area of relief piping discharge.

3 Check all connections - electric, gas and water. Tighten as
necessary.

9 Check operation and setting of aquastat. Check hot water 1/'
temperature with dial thermometer, and set aquastat at

5 Drain storage and expansion tanks, and flush to remove (/
sediment, scale, and solid at bottom of tank.

6 Clean sight glasses on tanks. /]//

i Clean strainer, check condition of traps. Report and repair lenks.Ajﬁ’

8 Clean pump. controls, switches, and starters, Check operation of /
pump and condition of pump seal or packing, and replace as
required.

KOO-048CMI Management Inc.

9 Ilapplicable, Remove and inspect Anode, replace il necessary l/
0 Clean up work area and remove (rash. //

No'e: The technician shal) perform any repairs identified during PM up t0 $250 (direct labor and direct material cost) per PM occurrence. For

exceeding $250 open a corrective maintenance (CM) ticket and include the Asset #, WO #, photos, and a detailed discription of the deficiency.

To ve perfomed by: General Maintenance Worker

Additional Notes: :

€  Goloa



+.00-048CM Management Inc,

PREVENTATIVE

STEANDBLDG . (W 668~ Q)

WO_# o 42)

LOCATION/RM #: ’@‘:\C”—
A

”~

1 n
equipment manufacturers recommended m
procedure(s) and/or instruction(s) shall be st

2 Follow lock outftag oul procedures a
discharge al) hydraulic, electrical, mechanic

3 Use caution when working with natural gas
aware ol any smells (rotien egg) that could b

il Do not allow any open flames around equipment.

1 Attach drain hose. Drain several gallons from t

2 Manually check operation of safety v
around valve. Verify the safety valve inspect
Ensure that no personnel are in area of relje

3 Check all connections . electric, gas and water. Tighten as
necessary.

4 Check operation and setting of aquastal. Che
temperature with dial thermometer, and se

5 Drain storage and expansion tanks, and flus)
sediment, scale, and solid atbottom of tank.

6 Clean sight glasses on tanks.

7 Clean strainer, check condition of tr

8 Clean pump, controls, switches, and starters.

pump and condition of pump se
required.

K00-048CMI Management Inc.

i IFapplicable, Remove and inspect Anode, re

) Clean up work area and remove trash
Mo e The technic
Cxceeding $250 open a corrective maintenance (
To ve perfomed by: General Mainten

Adil: ional Notes:

addition to the procedure(s) outlined in this s

all times. De-g; ergize or
al, or thermal

alve. Check for corrosion

al or packing, and replace as

an shall perform any repairs identified d

MAINTENANCE PROG

DOMESTIC HOT WATER HEATER - GAS

MECHANIC
SIGNATURE,

assei 263V stareive: /) )

andard, the
aintenance
rictly achered (0.

fired equipment. e

€anatural gas leak

/
o

ank to remove

ion tag is in place. Z/
f piping discharge. /
clchot water
aquastat at

/
/
VA

VLo remove

aps. Report and repair lcuks.ﬁ//ﬁ

Check operation of /

place if neco

7

uring PM up 10 $250 (directlabor and direct m

CM) ticket and include the Assel #, WO #, photos, and

ance Worker

. QETASKCOMPLETEIS CHED

a detailed discription of the d

RAM CHECKLIST

ﬂ%; " v EL

/
FINISH TIME‘//r ﬂa

ACTIONS

KED NO, PROVIDE ERPLANATION) -+ /¢

aterial cost) per PM occurrence. For
eficiency.




£00-048Cm) Management Inc.
PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST

DOMESTIC o WATER HEATER - GAS /’
/ //

V) ~(— /1S

DATE: Sﬂ[ /

ny 08 =y MECHANIC
LOCATION/RM #. bi ‘l‘ Wo# /Od)' ) ASSET # % Ce START TIME; / / ./0 ﬁ FINISH TIME; //,Vﬂ

SIGNATURE:

SITE AND BLDG #:

NOTES/ ACTIONS -

| QETASK COMPLETE 15 CHECKED NO, PROVIDE EXPLANATION)" "

; (g i
! Inaddition (o (he Procedure(s) outlined in this standard, the l/
Cquipmen Manufacturers recommende maintenan:e
procedure(s) ando,: instruction(s) shall be strictly adhered o
2 Follow lock out/tag out procedures ag 4) limes. De-energize or (/

discharge al) hydraulic, electrical, mechanical, or thermal

3 Use caution whep working with natural gas fireq equipment, pe l/
aware of any smells (rotten €8g) that could be anatural gas Jeak.

] Do not allow any open flames around equipment. 1/
! Attach drain hose. Drain severa) gallons from tank to remoye W
2 Manually check operation of safe; {

around valve. Verify the safety valve inspection g is in place.

y valve. Check fo corrosion M
Ensure that ne personnel are in areq ofreliefpiping dischm'g&

3 Check all connections . electric, gas anq water. Tighten as /l/
hecessary,

4 Check Operation and setting of aquastal. Check hot wate)
temperature witp dial (hm'nmmelm‘, and set aquasta ar

& Drain Storage and EXpansion tanks, and flush o remove
sediment, scaje, and solid at botom of tank.

G Clean sighy glasses on tanks.

7 Clean surainer, check conditjon of traps. Report and repair leaks.

8 Clean Pump. contyols, switches, and starters. Check operation of
Pump and conditjo) of pump seal o packing, and replace as
required.

K0O-048CMm) Management Inc.

IFapplicable, Remove and inspect Anode, replace ifnn(:essen'y
) Clean Up work area ang remove trash

Not: The technician shaj) perfornany repairs identifieqd during pm Up 1o 3250 (direc labor and direct material cost) per PM occurrence, For
Cxceeding $250 OPena corrective maintenance (CM) ticker and include the Assel #, WO g, photos, and a detailed discription of the deﬁciency,
Tu ve perfomed by: General Maintenance Worker

AdilHonal Noges: '





