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

IFA( D Building: _‘p/*o_ch'_‘:?____ Date of Visir: h___m/_/’_z_// (}

Contractor Personnel on Site:
B /70777 . C’iu”,}__ 4. _.__j?((féi.é__hgg@m& _________
: 3(!‘4 GCQ/-!SQ;u __‘ ‘ o
R} 5Q‘ & (-9—3\[’7 RN ST . TR o e

Work Performed:

Other Recurring Services

il L il o o S
4 E ——— ._.%._._.__..u._-.._...___...‘__w...h—_&_q‘_»ﬁ___.n__—_—“_-‘_“
i CERTIFICATION OF WORK B

To be signed by the Contractor:
Print Namez/g RANCIS ap PTER) ZA Date: J-15-14

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: g\fc,e L/LE—K(T ¢ (.; Il D ate:
Signe@%/

E-Mail:




ATTACHMENT J-0200000-05
FORMS

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

FACID/Building [ el -3 Date of Visit __, /- /19

Work Performed:

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

@437
28

> W -

CERTIFICATION OF WORK

To be signed by the Contractor:
- FRANCIS  SAPTEN ZA . 7-15-19
Print Name: FRANCIS ACTEN ZA Date; !

Signed: ,L/Qi/:k_[_‘/d w/v/‘

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: NIOG U< 5/69’ Sé 7 D ate:




TIDEWATER-KTCH-RFG-01

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST

WALK-IN REFRIGERATORS/ FREEZERS

ACTIVITY AND BLDG #: {1 Q ‘(' al

MECHANIC
SIGNATURE:

)

START TIME: FINISH TIME:

LOCATION: ool 6937 /ks‘eru GCEN -

AL
Review manufacturer's instructions.

T o
i ey

ON BT

1

2 Notify cafeteria operator and get permission prior to performing all maintenance.

3 If any safety deficiencies are found which could cause injury or damage, rotify
the cafeteria operator immediately and secure the equipment from further
operations.

4 De-energize, lock out, and tag electrical circuits.

5 If appliance is disposed, follow regulations concerning removal of refrigerants

and disposal of the appliance.

6 If' materials containing refrigerants are discarded, comply with EPA regulazions
as applicable.

s Closely follow all safety procedures described in the Safety Data Sheet (SDS) for]

SRR

the refrigerant and to all labels on refrigerant containers.
RMIE
g

R Y
opera

Check with
program.

Verify indicator light on; check compartment temperature.

2
3 Examine evaporator for proper clearances/slope and air flow.
4 Examine condensate drain and drain heating.

Examine handles, hinges and tightness of door closure.

Inspect lighting for burnt out lamps.

S

6 Examine safety door release and fan shut down safety switch.
7

8

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

9 Check door gasket heater.

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

11 Clean evaporator coil, evaporator drain pan, blowers, fans, motors, and drain
piping as required; lubricate motor(s).

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

13 |Check operation of thermostats; calibrated as required.

14 |Check coil superheat and adjust to manufacturers recommendations.

15 Inspect and service all electric motors.

16 Check box floor for water or ice accumulation,

17 Check box for excessive ice build- up and open seams.

Note: The Contractor shall perform any repairs identified during PM up to $250 (direct labor and direct material cost) per PM occurrence.

Checklist compiled in accordance with:

- General Services Administration (GSA) Public Building Service. 2012. Public Buildings Maintenance Standards Final.October 1.
- Original equipment manufacturers (OEM) documentation for exact or similar assets, which can be located at (Provide Link to OEM Manual/Asset Library)

Additional Notes:

R A S NS T

G
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TIDE\/”ATER»I(T(.’I-*-RFG-OI

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
WALK-IN REFRIGERATORS/ FREEZERS

g p MECHANIC ‘
ACTIVITY AND BLDG #: Q 57 =0y SIGNATURE: : e f §

START TIME: FINISH TIME:

$ON

——

LOCATION: wal 693) L ¥ 089/

Review manufacturer's instructions.
Notify cafeteria Operator and get permission prior to performing all maintenance,
3 If any safety deficiencies are found which could cause injury or damage, rotify

the cafeteria operator immediately and secure the equipment from further
operations.

- De-energize, lock out, and tag electrical circuits.
_E.\

~ n T T = i n T ——
5 If appliance is disposed, follow regulations concerning removal of refrigerants
and disposal of the appliance.

6 If materials containing refrigerants are discarded, comply with EPA regula-ions

as applicable.

7 Closely follow all safety procedures described in the Safety Data Sheet (SDS) for|
the refrigerant and to al] labels on refrigerant containers.

2 TR XN
Check with operating or area personnel for any deficiencies; verify cleaning
rogram.

2 Verity indicator light on: check compartment temperature,

R M 1 i
n Examine evaporator for proper clearances/slope and air flow.
Examine condensate drain and drain heating.
micidlol]

Examine handles, hinges and tightness of door closure,
“ Examine safety door reloase and fan shut down safety switch.
n Inspect lighting for burnt out lamps,

Inspect door gaskets for damage and proper fit; adjust gaskets as required and

lubricate hinges with food grade oil.

Check door gasket heater.

10 |Check starter panels and controls for proper operation, burned or Joose contacts,
and loose connections,

~ T —— " - ~ ) -
11 Clean evaporator coil, evaporator drain pan, blowers, fans, motors, and drain

iping as required; lubricate motor(s).
12 Inspect defrost systems for proper operation, including timer; adjust as requ red.

Have automatic defrosters adjusted as required so freezer will defrost during
"Off Peak" hours

13 Check operation of thermostats; calibrated as required.
Check coil superheat and adjust to manufacturers recommendations.
Inspect and service al] electric motors.
Check box floor for water or ice accumulation,
Check box for excessive joe build- up and open seams,
Note: The Contractor shall perform any repairs identified during PM up to $250 (direct Jabor and direct material cost)
Checklist compiled in accordance with:
- General Services Administration (GSA) Public Building Service. 2012, Public Buildings Maintenance Standards Final. October 1.

- Original equipment manufacturers (OEM) documentation for exact or similar assets, which can be located at (Provide Li
Additional Notes:

CTTONBRRYIT

per PM occurrence.

HMI\LMMMA@LU_MM)
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TIDEWATER-KTCH- RFG-01

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
WALK-IN REF RIGERATORS/ FREEZERS

- MECHANIC
AVITYANDBLYG#: [P OST) —Gn)
ACTIVITY AND BLDG #:

— SIGNATURE:
LOCATION: e 6830 pss0) ‘Jgﬁﬂ

START TIME: ( FINISH TIME;:

2B

SR
Review manufacturer's instructions,

2 Notify cafeteria Operator and get permission prior to perform ing all maintenance.

~ 0 4‘. n Y e
3 If any safety deficiencies are found which could cause injury or damage, rotify
the cafeteria operator immediately and secure the equipment from further
operations.
De-energize, lock out, and tag electrical circuits.

5 If appliance is disposed, follow regulations concerning removal of refrigerants
and disposal of the appliance.

If materials containing refrigerants are discarded, comply with EPA regula-ions
as applicable.

Closely follow al] safety procedures described in the Safety Data Sheet (SDS) for|
the refrigerant and 1o a] labels on refrigerant containers.

] T g T

Check with oper. area personnel for an deficiencies; ver cleaning
g

1
rogram. m =
2 Verify indicator light on; check compartment temperature,
“ EXamine evaporator for proper clearances/slope and air flow.

Examine condensate drain and drain heating,
Examine handles, hinges and tightness of door closure.
v Em— 0
Examine safety door release and fan shut down safety switch.
Inspect lighting for burn; out lamps.
Inspect door gaskets for damage and proper fit; adjust gaskets as required and

lubricate hinges with food grade oil.

EN

=“F i

Check door gasket heater.
10 Check starter panels and controls for proper operation, burned or loose contacts,
and loose connections.
11 Clean evaporator coil, evaporator drain pan, blowers, fans, motors, and drain
iping as req uired; lubricate moto, s).

12 Inspect defrost systems for proper operation, including timer; adjust as requred.
Have automatic defrosters adjusted as required so freezer will defrost during

"Off Peak" hours
n Check operation of thermostats; calibrated as required.

Check coil superheat and adjust to manufacturers recommendations.

Inspect and service all electric motors.

Check box floor for water or ice accumulation,

Check box for excessive joo build- up and open seams,
Note: The Contractor shall perform any repairs identified during PM up to $250 (direct Jabor and direct material cost) per PM occurrence.
Checklist compiled in accordance with:
- General Services Administration (GSA) Public Building Service. 2012. Public Buildings Maintenance Standards Final.October 1.
- Original equipment manufacturers (OEM) documentation for exact or similar assets, which can be located at (Provide Link to OEM Manual/Asset Library)
Additional Notes:

[ / < / Ze-\(/b)‘ Yy Q»/—L 3 f (@C,[( 2
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K00-048CM) Management Inc.

PREVENTATIVE, MAINTENANCE PROGRAM CHECKIIST
DOMESTIC HOT WATER HEATER - GAS

SITE AND BLDG # ’? ¢ O~ e ﬁg;ﬁ;ﬁf O(VMJL VL\ pare. [ /16 [/ )

LOCATION/RM #: “" Wo# &)Q'B—) ASSET # @ (}%-7 START TIME; [i ' ﬂ'SAM FINISH TIME; (i') 45/4/1/1

7(.-4_&

| NOTES/ACTIONS =~ e
(!PTASK “OMPLETE IS t‘.HECKED NO, PROVIDE EXRLANATION)

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

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

disr.harge all hydraulic, electrical, mechanical, or thermal
3 Use caution when working with natural gas fired equipment. e
aware of any smells (rotten egg) that could be a natural gas leak.

4 Do not allow any open flames around equipment. \/

1 Altach drain hose. Drain several gallons from tank (o remove 1

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 reljef piping discharge.

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

4 Check operation and setting of aquastat. Check hot water

temperature with dial thermometer, and set aquastat at \) 'H
5 Drain storage and expansion tanks, and flush o remaove l
sediment, scale, and solid at bottom of tank. h)‘/\
6 Clean sight glasses on tanks. \
7 Clean strainer, check condition of traps. Reportand repair leaks, N\P‘
8 Clean pump, controls, switches, and starters. Check Operation of . r\\\a

pump and condition of pump seal or packing, and replace as
required.

K00-048CMI Management Inc,

9 IFapplicable, Remove and inspect Anode, replace il necessary

10 Clean up work area and remove trash.
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: )



)-047CMI Management Inc.

PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
TIME CLOCK, LIGHTING

MECHANIC é;j\ I{A\UL i b / ﬂ'/ %

TE AND BLDG #: ?_A as |l - SIGNATURE:
- s g i DAl
SCATIONRM # (| Wo# G337 assere 32C  starTTIME: ©MA kM FINISH TIME: 7"00AM
CHECKPOINT DESN‘"’ . ‘_ o uprkdomy;mgmgébcz‘;egimmmﬂmm

i i

1 In addition t 2 dure(s) outlined in this standard, the
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
energy prior to beginning work.

1 Clean timeclock using a soft lim;freé cloth and spray bottle of \/ ‘
glass cleaner. Remove any dirt or grease build up. /

2 Check physical connections.
3 verify the timeclock configuration, ensure proper operation. \/

4 If applicable, check battery and replace as needed. N\h

airs identified during PM up to $250 (direct labor and direct material cost) per PM occurrence. For

Note: The technician shall perform any rep
f the deficiency.

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

To be perfomed by: General Maintenance Worker
Additional Notes:

Dl e
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