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I NEED ANSWERS!!

What is PM?

Who does it?

How  do I find out what needs to be done?
How often is it done?

What does it cost?
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What needs to have PM?
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Preventive Maintenance (PM) vs No Preventive Maintenance

Planned maintenance 
Proactive maintenance 
Fewer and minor breakdowns 
Less cost over time

Unplanned maintenance 
Reactive maintenance 
More and major breakdowns 
More cost over time



DEFINITION
Preventative maintenance is maintenance that is 
regularly performed on a piece of equipment to 
lessen the likelihood of it failing. Preventative 
maintenance is performed while the equipment is 
still working, so that it does not break down 
unexpectedly.

What is PM?





School Kitchen Equipment

What needs PM in the kitchens?



Steamers, Washer, Dryer, Slicer, Braiser, 
Kettle, Dish Washer (Power Soak), Can 
Opener, Stove, Microwave, Convection Oven, 
Combi, Ice Machine, Disposal, Mixer, Warmer, 
Cooler, Ice Machine, Warmer and Cooler 
Display, Walk-in Cooler and Freezer, Food 
Processor, Hot and Cold Wells, Hot and Cool 
Flat Tops, Milk Box, Slushy or Smoothie 
Machine, Salad Dryer, Fryers, Electric Doors, 
Roll Carts and Bun Racks, Floor Scrubber 
Machine, Conveyor Oven, Therm and Hold 
Units, Serve Line (40?)

List Of Most Kitchen Equipment Items



Who is responsible for performing PM?

- Maintenance person 
- Operator



Maintenance Technician (No PM program)

What they can’t do…

- They can’t say when, how and where it will breakdown 
- They can’t say if they will have the parts to fix it 
- They can’t say how long it will be out of service 
- They don’t know what tools they will need

What they can do…

- They can respond to a call or work order based upon priority 
- They can troubleshoot the equipment to find the problem 
- They can order a component 
- They can go get the part, if possible or wait for the mail 
- They can remove and replace a component  
- They can test for proper functioning 
- They can order a component 
- They can go get the part, if possible or wait for the mail 
- They can remove and replace a component  
- They can test for proper functioning



Kitchen Specialist (No PM program)

What they don’t do commonly…

- Listen intently to unusual noises 
- De-lime or de-scale on a regular basis 
- Immediately report discrepancies 
- Use proper cleaning materials and chemicals 
- Keep doors closed on equipment 
- Operate equipment properly

What they commonly do…

-Initially turn on equipment to highest temperature 
- Leave equipment doors open 
- Clean equipment while still hot 
- Report equipment not working 
- Make work order for equipment maintenance



Maintenance Technician and Kitchen Speacialist  
With a PM Program (Teamwork)

Maintenance Technician

- Performs routine inspections (can predict possible failure) 
- Scheduled component replacement (i.e. filters, floats) 
- Scheduled cleaning (i.e. ice machine) 
- Responds to work orders on minor anomalies 

Kitchen Specialist

- Listens for unusual noises and reports it 
-Visual inspection of equipment and reports cracks, leaks, etc. 
- Keeps doors closed 
- Turn off equipment when done using it 
- Reports gas smells 
- Immediately report the findings 



- Scheduled Maintenance 
  A. Replace filters 
   B. Clean condensers 
   C. Component Inspections 
   D. Lubrication 
   E. Visual Inspection 

-Operator (1st indication) 
  A. Cleaning 
   B. Deliming 
   C. Filter cleaning 
   D. Visual and Audio (Listen and look for the signs)



Where do we find out what to do?

• -Experience 
• - Testing 
• - Statistics 
• - Manuals 
• - Manufacturer



Experience

- Data collected from work orders on common repairs 
- Years of working in the area of concern 
- Work related experience from other jobs 
- Training and education 
- Common sense (good judgment)



ICE MACHINE



ICE MACHINE



CAN OPENER



CAN OPENER



STEAMER



STEAMER



STEAMER



How often is PM done?

-As often as necessary 
- In accordance with the manual 
- As scheduled

Daily 
Weekly 
Bi-weekly 
Monthly 
Bi-monthly 
Quarterly 
Semiannual 
Annual



What does it cost?



Cost Comparison

Reactive (No PM) Proactive (PM)

Short equipment Life 
Higher cost components 
Multiple damaged components 
Longer down time 
Larger inventory 
Higher risk of safety mishaps 
Potential for overtime hours 

Longer use of equipment 
Lower cost components 
Single component damage 
Shorter or no down time 
More Labor 
Smaller inventory 
Fewer safety mishaps



What are the problems with initiating PM?

1. Tried to bite off more than what could be chewed 
2. Leadership understanding and support 
3. Lack of authority 
4. Not enough resources (labor) 
5. Parts cost 
6. Conflict between PM and reactive maintenance 
7. Equipment reliability (high maintenance) 
8. Training 
9. Employee commitment   
10.Long exhaustive inspections



What are solutions to a successful PM program?

COUNTDOWN

10. Higher an outside source 
9. Effective Scheduling 
8. Early detection 
7. Operator participation 
6. Provide training and process expectations 
5. PM software 
4. Start Small 
3. Increase labor 
2. Leadership commitment 



#1 SOLUTION
BUY EQUIPMENT THAT NEVER BREAKS DOWN!!

NOTE: If this is sold out, then just buy equipment that is known to be reliable



SUMMARY
A PM program that is properly established with 
the support of leadership will certainly be less 
costly and provide significant life expectancy out 
of kitchen equipment. Equipment breakdowns 
and idle time will be reduced. Equipment repair 
cost will be much less. Moral will be higher. 
Remember to start small so the undertaking is 
realistic, manageable and not frustrating. 


