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PHASE Start Duration Task Acces to
site

Time Notes

I Day of
Contract award

11 weeks Mobilization, shop drawings submission,
refrigerant piping sizing, equipment and
material delivery

NO NA Contractor to assure all required material and equipment is delivered
by the end of PHASE I

II
12 weeks

after contract
award

2 weeks
Roof mounted equipment installation (excluding
roof cutting), electrical rough-ins, mechanical
rough-ins.  All undistructive work

Roof all  time All work can not affect Food Production Facility (FPF) operation.
Work, delivery, hoisting to be coordinated with 48hr advanced note

Interior Fri 21:00
till

Sat 15:00

All work to be not intrusive to FPF operation. All work area to be
protected prior to commencing site activity and clean, disinfect to
food preparation standards before leaving the site. All workers to
wear disposable white protective coveralls, gloves and hair nets
during PHASE II

III 14 weeks
after contract
award

2 weeks Roof cutting, equipment and piping installation,
insulation, wiring low and high voltage.
Refrigeration work

Interior
and roof

all time All interior will be available for contractor without time restriction.
All work area to be protected prior to commencing site activity.
Daily cleanup required.  Entire area affected by the project to be
clean, disinfect to food preparation standards before leaving the site

IV 14 weeks
after contract
award

2 weeks Start-up, commisioning, deficiency,
identification, close-up

Interior
and roof

all time All work area to be protected prior to commencing site activity and
clean, disinfect to food preparation standards before leaving the site.
All workers to wear disposable white protective coveralls, gloves and
hair nets during PHASE III

16 weeks
after contract
award

1 day Project Close-out ALL all time


