An Ounce of Prevention is
Worth g Pound of Cure

- Benjamin Franklin -

GOT PM?

Preventive Maintenance

PRESENTED BY:
Dorsey Holsinger
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Preventive Maintenance (PM) vs No Preventive Maintenance

Planned maintenance Unplanned maintenance
Proactive maintenance Reactive maintenance
Fewer and minor breakdowns More and major breakdowns
Less cost over time More cost over time
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What is PM?
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.




Excrcise 5 an
important part of
preventive health care
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What needs PM in the kitchens?
School Kitchen Equipment




List Of Most Kitchen Equipment Items

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 (407)



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 & A Sy S—
- Use proper cleaning materials and chemicals c 310 Q

- Keep doors closed on equipment V;}fi”?égjgﬁ%g:gﬁ

- Operate equipment properly MMEPIATELY | °

G
i
What they commonly do... S

-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 O\A
- Turn off equipment when done using it AV, h

- Reports gas smells {%\(\’9 =) —C‘Vﬂ
- Immediately report the findings \;_J\ E\ / X‘/’/“O



- Scheduled Maintenance

A. Replace filters

B. Clean condensers

C. Component Inspections
D. Lubrication

E. Visual Inspection

-Operator (15t 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
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“You say ‘dead.’ I say ‘low maintenance.’”



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)
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ICE MACHINE

HOSHIZAKI TECHNICAL SUPPORT

TECH -TIPS
Redd Burger Hesharaks Americn, Ind. Velume 153
Wrster Tditer 615 Mwy. T4 Sonth March 29 2002
Peachives City, GA J269
PR (300) 2551940 Fax: (500) $42-1056 E-mail: techsnpparta beskizaki com
BENIFITS OF PREVENTATIVE Scheduled Time Performed By:
MAINTENANCE Twace 2 Mouth Customer
By: Lonnde Clayton Once a Month Custoner
Preventasve maimtenance is something we all do on Quanery Customes or Servace Techmcan
our vehacles 10 prokoeg ther hfe We chumge @e ol Sem-Assanlly | Customer of Service Techmcaan
every 3,000 miles, check the air i the tres, check the Amzulyv Service Techmician
ransmssaon fhid, make sure the radkanor has plenty of Tuicea i

cookmt, and keep window cleaner m the wash tnk
Thus 15 to muake awe the performunce and relababty of
our vedacle i there when we need it Ioe machines e
no Affevent They need penodc mumtenonce %o
waye monan pafonance ad efficency. In s
atcle we will highlight both procedures and benesits
for nuentireng Your exprpunt

To keep the ovenll opematmg cost downm and
efficency wp, regular preventafive nuenfenance MRS
be preformed  Porions of the preventatne
naumenance can be performed by e customer or
thewr noamsenance staff  The more detadded porons as
well 3 = anmul cleang ad mEpection should be
done by 2 servce teclmcin with e oochme
expenence.  In some areas where harsh water
condiions e 1t may be necessry % hove the ut
professionaliy cleaned more offen than once 2 year
The installanon of a property sized water filtason or
reannent system could reduce scale bulld wp m e
wst  Ths system will as0 mqume  penodic
nresenance and would be aa excellent benefit to add
10 any preventatrve contract Gt you could sell e
Qustomer

KM and Flaker-Preventative Maintenance:
In seting up your preventative nuentenance schadde,
use the following table a5 2 guade

Procedure: Remove and clean the air fillers using
Wann soapy water (ar cooled models cnly). Wipe
down the extencs with a neutral cleaner and check ke
qualty.

Beaefit: Cleaning the Sher gives adequate arflow
across the condenser, reauding = nITGRAIN Operating
efficiency. Results are lower operating cost, reduced

load on the compressor, and mxanuem prodacton.

Once a Month:

Procedure: Check for any wasual water puddies or
sty m the mienor on conpressor base. Exanune the
evaporator and reservorr and suTounding area for
excessive calonam or ke depossts. Viswally imnspect
the condenser codd Clean with 2 brush of necessary
Check e flow pressure on the waser filiers with the
wmt m hovest (If apphcable) Clunge the fiers if
needed. Wash the xce scoop.

Benefits: Spot early signs of potestial freeze ups due
to excessive scale buald up. Helps to detect exrly
signs of low production or efficency. Redices the
nme sequired for e cleamngs. Assures proper
water fow 10 the we nxxchme.

Quarverly:



ICE MACHINE

—  cleaume please refer 1o e Instnycton Maml

Procedures: Wash your hands and remove all the we
from the ben using the scoop. Clean the bin liner with a
Check and replace water filter if sequared On KM
models remove and clean the float swatch and rubber
boot.

Ice Machine Evaporator and Reservolr:

Tum off water supply and remove water supply pipe
fimmng froen the water valve.  Inspect mnd clean the
water valve mlet screenn Wipe out the reservou with a
pamal cemer ad nnse thoroughly.  Check the
evaporator for calcum and hme deposits. Check the
mience of he et for wasual od spots and water
dnps. Inveshgate any wmanl Godngs and address
them before a problem occurs.

Benefits: Keeps we clean and tastmg fresh by
removing «cale and bactena fom b Prowades
consastens e quabty, Enawes proper water flow o
the we nachine, redces cleanng tme spent g

Procedure:

On remote condensers, you should check for a durty
or clogged condenser codl. Replace external water
filters if not done so at earbier weervals. Ar this time
you may want to have a qualified servce technician fo
perfomm a professional cleaning and vt inspection.
Benefits: Maxinmm efficiency of equapment. proper
production and quality of xe. Jower operating cost
and early detection of problems that could cause
mapor faihares resulitng m equepment down time.
Annual:

Procedure: The customer should have his equepment
professsonally cleaned and mspected at Jeast once per
year Thss allows an expenenced sensoe technician a
clumnce 10 thoroughly clean and sanstize the unit a5 well
as an opporfumty to Jook for and detect sems that
may have been overiooked dunng earlier self
performed mspections.  For detaded mformmnon o

Benefits: Extended life and wse of the equepment
Reliable production at the tmes when it is needed
most.  High quality we. and most mmportant Jower
operation of the refigeraton, electncal and water
CCUEE COMPONents.

Many service compamies  provde  scheduled
Preventanive Munterance Contracts.  Some of these
can be custoanzed 1o medade these vems, as well as
regular water filter changes and other semns.  Alhough
the up front cost mary seem a bt kugh 1o the customer
the bemefits md addihoral bfe of e equipment
provided by reguila nuumierance more Sum nukes up
for the cost of your musntenance program. At the
same tme it provydes you with an extra sowrce of
moome.  So this is a wm-win sihwation for both you
and your custonser.

KM-900 MECHANICAL BIN CONTROL
SHIELD

Begireng m Apnl 2001, Hosluzals begm mstalbng
mechameal b controls on the smller KM ace
nochmes. Thes change mchaded the KM-900 senes.
The first KM-900 senes unts that were bualt dad not
mchade a shaedd to protect the b control from ice
mpacts, as well as wantentional contact om the e
scoop. It has been determaned that the life and
operation of the ban coatrol could be moreased by the
mstallahon of s sheeld The shueld also reduces the
possibility of xe gethng behind the actasor paddle.
which will restnct the paddie movement. If you have
one of the carbier units that does not have the white
ABS shield contact the Techmical Support
Department at 1-800-233-1940 for mnfornution about
mmw

COMING NEXT MONTH...
1. Wamanty Claim Processing

Volume 188 Page 2




CAN OPENER

Care and Maintenance Procedures ﬁz%o‘“

The Model #2 manual can opener, manufactured by the Ediund Company. must receive proper
care and nuantenance m order 10 function properly and 10 prevent any unsafe conditions over the
hife of the product or the hife of any of its components. To ensure maximum hfe of the opener,
the following care and maintenance procedures should be followed:

L

Cleaning Proceduse
The can opener must be cleaned daly or after each extended use as follows:

A. Remove all the food and can openung ressdues from the dnve geas, the dnve gear
cavity, the knife and the area around the can stop using the stainless steel cleaning brush,
(Edlund Model #ST-93). Regular use of this tool will help prevent unwanted product
busldup and harmful bactena growth.

B. Wash the kuufe, gear and any splash area on the opener using soap and water

C. Thoroughly dry the knife, gear and can opener using a dry cloth or paper towel.

D. Coat the knife and gear with non-sticking vegetable oil to prevent nusting when the
Can opener 15 not 1 use.

Maztenance Procedure

Penodically perform maintenance as follows to ensure sanitary and safe food handling
requarements and 1o extend the hife of your opener.

A Check the shear blade or knafe by running a fingernail over the cutting edge to make
sure a sharp groove does not develop. A groove can canse metal can shivers. If a groove
1s found remove the two screws secuning the knife to the knife holder and rum over to use
the unused cutting edge or replace the blade with a new biade or kaife. Place the kufe
support over the top of the knife and secure using the two knife holder screws. This
mspection should be done when the can opener s cleaned. Please note: The Edlund
knife is mtentionally dull with rounded edges o prevent can slivers. However, the
friction of metal-to-metal comtact between the knife and the can will eventually cause the
blade to sharpen stself Check the knafe regulasly for sharp edges and grooves and
remember, “Never sharpen can opener blades,”

B. The dnve gear should be mnspected for wear moathly by first opemung up a dent free

#10 can with the opener. Inspect the can bead to see if the lines left by (footh marks) the
dnive gear are narrow and evenly spaced, or if they are wide winch mdicates that the gear
15 slipping and may be removing metal from the can bead. If the gear is removing metal
from the can bead, or “milling.” inspect the gear for wear.




CAN OPENER €dlund Products for Foodservice M12¢

Bt Compuny fac, 199 Indumisl Prdowry, Bulogion, VT 05400 502662 9641 Z;:ZESCOcom
800-729-5051

If the teeth of the dnve gear are dull, replace the dnve gear using the procedure listed in

Paragraph C below

If the gear teeth appear to be sharp, mspect the arbor hole located below the gear by
ruming the opener upside down and determining if the hole is elongated or worn. If the
hole is elongated, the opener is beyoad repair and must be replaced.

C. Dnve gear replacement 1s accomplished by first removing the knife and knife support
from the knife holder. Place the can opener in the can opener base and place a nail,
flathead screwdnver or other soft metal object 1o prevent rotation of the gear in the space
on the nght side of the gear between the gear and the edge of the gear slot. Remove the
handle and arbor assembly from the gear by hurnang the handle counter-clockwise until
the handle 15 detached from the dnive gear. Remove the wom dnive gear and gear washer
from the gear slot and place the gear washer over the new gear with the word “up™ toward
the top of the can opener. Replace the gear and gear washer in the gear slot and insert the
handle and arbor assembly back through the bushing and spring and mto the threaded
hole of the gear. Place a nail or soft metal object to prevent gear rotation in the space on
the left side of the gear between the gear and the edge of the gear slot and rotate the
handle clockwise until the assembly 15 ightened completely. Replace the kmfe and knsfe
support and attach using the two knafe holder screws

D. To prevent premature wear of the arbor hole of the shide bar, place a small amouat of
non-sticking vegetable oil in the arbor hole located under the dnive gear weekly or after
each cleaning.

E. The can opener and base should be inspected weekly for any excessive wear or rust on
any surface. If rust or wear 15 found to be excessive, replace the can opener and'or the
base as requared



STEAMER

CHAPTER 6  PREVENTATIVE MAINTENANCE AND
TROUBLESHOOTING
A. MAMNTENANCE

Maintenance on the steamer must be parformed on a reguldr basis 10 keep the unit running property. By
folowing the maintenance Nructions in !is chapter and in the separate Installation Manual, probiems with
the steamer will be kept 10 a minimum. As with any preventative maintenance schedule, the frequency of
steamer maintenance may need to be increased, depending on equipment usage and water quality. o
problems do occur, refer 1o the Troubleshooting Guide in this chapter. For more information on products and
S61VICeS, CONMDCT YOUr 3ales representative

1. Mantenance Records

Make a file solely for manienance records. Keep a writien record of dady, weekly, monthly, and yearty

maintenance. These records will protect wamanty coverage, help personnel 10 know when to perform
Vanous maintenance procedures, and assist service personnel.

2. Daily Maintenance
a. Blowdown Steam Generator

Blowdown each steam gensrator ai least every four hours according %0 the steam gensrator
blowdown instrucions in Chapler 5.

b. Clean the Steamer
Clean interior and exterior of the steamer according 1o e shutdown instructions in Chapter 5.
3. Weekly Maintenance
Clean Drain

A cauTion

Steam leaks, pressure bulldup in e cocking compartment and poor
steaming performance can be caused by a biocked drain ine Or screen,
Blocked or siow drains are dangerous because hot water can collect in the
compartment and spill out when opening the compartment door.

This steamer is equipped with a dran screen In the back of each cocking compartment. Never operate the
steamer without the screens in place. The screen prevents large food partickes from endering and blocking
the drain ine. Any blockage of the drain ine can cause a pressure bulldup in the compartment, resulting in
steam leaks arcund the door gasket. Drain line biockage also adversely affects convecton action of the

steam in the compartment, which s necessary for ocptimum pearformance.
2. Inspect the drain screen and drain Ene for biockage. Rotate the drain screen 90 degrees 1o
inspect the drain opening, Clean the opening and restore the screen 1o its operating positon,
b. Clean drain with a USDA approved drain cleaner, once a week. Follow the instructions of the
manufacturer of the cleaner.

€. Flush drain with clean water

16



STEAMER

4. Monthly/Weekly Maintenance
Descale Steam Generator

Steam genevalons should be descaled at least once a month, depanding on scale bullkiup. ARermnalely, ey
can be descaled weekly with smaller amounts of sokution, If this frequency beftter suts your maintenance
schedule. ¥ you have sencus steam generator scale bulidup, o water treatment system should be instalied
for the steamer or if this s not possibile the fraquency of descaling should be ncreased. This unit is
equipped with a Descaing reminder ight 10 aasist in the scheduling of this mantenance. (Note: the
descaling Ight has been factory set for an cperating time of approxmately 1 month, if weekly descaling has
been chosen & will be neceasary 10 have the descaling tmer reset to reflect this schedule by a quaiified
senvice technician). When ™is light comes on amangements should be made 10 descale the steam
generator as 500N as feasible. Cleveland Range, Inc. recommends e use of IVSSOLVE® Descaler
Solution, Cleveland Range Part Nos. 106174, No other system of sieamer descaling should be used

NOTE: Part No. 108174 is the Part No. for a case (6 1.galion containers) of DISSOLVE® descaler. It is also
avadabie in S-galion containers as Part No. 1061741,

THESE INSTRUCTIONS ARE FOR USE WITH DISSOLVE® DESCALER SOLUTION Cleveland Range
Part Nos, 106174 or 1061741 ONLY

*  Mealth Mazard Data, Effects of Overexposure — This product may cause a buming sensaton 10 eyes
of skin

*  Emergency and First Aid Procedures - In case of eye contact, immediately flush eyes with plenty of
water. i imRation persists seek medical attention. In case of skin contact wash with s0ap and water, ¥
inhaled, remove 1o fresh air and if buming persists, call a physician, If swallowed, drink 1 or 2 glasses of
water and call a phrysician.

*  Spdl or Leak Procedures - Rinse with plenty of water to diute. Sodium carbonate or calcum
carbonate may be used 10 308k up kquid Considered NON-haZardous, spent matenal may be Geposed
of in 2 sewer system with water flush.

A WARNING

The Iquid sokston in Cleveland Range Descaler Solution Part No. 106174 or 1061741
can be harmad if not handied propery. Follow these basic safety rules for handling and
using this product.

Wear protective clothing when miong or applying chemical cleaners.

Wear nibber gloves, and splash gogghes

Avord breathing flumes  If lquid comes i contact with shn_ wash with 50ap and water
If chemical contacts eyes, flush with water. if imtaton persists seek madical attention
If chemical is swallowed or ingested, drink 1 or 2 glasses of water and cal a physician

A caution

Do not use any other product or method of descaling other than the
DISSOLVE® Descaler method using Part Noa. 106174 or 1061741

17



STEAMER

MonthlyWeekly Maintenance (continuead)
MODEL 24CGA6.2 and 24CGA10.2, ATMOSPHERIC STEAM GENERATOR DESCALING
PROCEDURE (For DISSOLVE® Descaler Solution Part No. 106174 or 1061741)

Monthly Intervals
This procedure will take approximately 1 hour and 30 minutes to complete. This entre
procadure should be read and fully understood before baginning the actual descaling

1.

LA O

operation.

Zero the tmers or, for manual only models, set the selector switch to OFF.

Open both doors 10 the cooking companments.

Set the TIMED/MANUAL switches to TIMED,

Set the ON/OFF levers/switches 1o the OFF position.
(The unit will undergo a normal blowdown cycle, which
should take approximately 3 minutes to complete).
When the unit has completed draning, tum the ON/OFF
leversiswitches to ON to refil the unit. Do not start the

NOTE: DO NOT HEAT THE UNIT DURING DESCALING.

7.

10.

1.

Whie the unit is filing with water, remove the descaing
port caps located at the top of the untt (See Figure 6-1),
and add 1 gallon of DISSOLVE® cescaler solution to
each port.

Whie adding iquid 10 the unit trough the descaler
inlets, pour it in siowly 50 83 %0 avoid overfiow.

After automatic fil has ended, tum OFF power at the
external main power switch. See Figure 6.2, Add an
additional 1-gallon of water %o each port.

Replace e caps and let the unt stand for 1 hour

At the end of 1 hour, set the ONVOFF leversiswitchas to
the OFF position and turm the power ON at the extemal
main power switch. Afer the 3.minule drain cycle,
completes tum the unit back ON. Afer the filing has
slopped, acd 1% galions of water through each descale
port, and then tum the unk OFF. This will stant a
biowdown cycle and drain any residue from the walter
level control assembly.

Aftar the unit has drained completely, close the steamer

doors and set the ON/OFF levers/saitches 10 the ON
peaition. The unit will Sl with water.

AN

N

Qe

. g
NN py

//
AN

Figure 6.1 Descaling Port

Gemini

” L
DRUNLINE —
COLD WATER SUPPLY LINES

Figure 6-2 External Main
Power Switch

12. Set the timers for 20 minutes, and tum them on (KEYPAD MODELS). The unit will come up %

normal operating temperature.

13. At the end of 20 minutes of cooking, tum off the alarm (¥ necessary) and s&t the ON/OFF
leversiswitches to the OFF position. The unit will go through a 3-minute drain cycle,

14. This is the final blowdown 1o rinse the unt. The steamer is now ready for normal operaton.

15. When done cleaning, reset the descale indicator light timer 1o Zero by pressing the “DESCALE
REQUIRED" ighted rocker switches, and resume nomal operation,



How often is PM done?

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

You just put me away last fall with
no winterization and not even a thank you
and you expect to start right up this spring.
Well, we'll see about that!

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




What does it cost?

EQUIPMENT
REPLACEMENT

A customized
PM Program
pays for itself

The Best Way to Deal with a Problem is to Prevent it



Cost Comparison

Reactive (No PM) Proactive (PM)
Short equipment Life Longer use of equipment
Higher cost components Lower cost components
Multiple damaged components Single component damage
Longer down time Shorter or no down time
Larger inventory More Labor
Higher risk of safety mishaps Smaller inventory
Potential for overtime hours Fewer safety mishaps
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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

. Effective Scheduling

. Early detection

. Operator participation

. Provide training and process expectations
. PM software

. Start Small

. Increase labor

. Leadership commitment

N WA OUTONN 00O



BUY EQUIPMENT THAT NEVER BREAKS DOWN!!

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



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.




