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1. Purpose:
To minimize equipment breakdowns and downtime, and to ensure that any machinery‑related food safety hazards are properly controlled and/or reduced.
2. Who:
Maintenance Supervisor/Kill Floor Supervisor/Operator
3. Frequency:
As per frequency requirements identified on Equipment List
4. Procedure:
	Type of Work
	Definition
	Examples (non-exhaustive)

	Preventive
	Scheduled, routine maintenance performed on equipment that is in good working order, with the goal of preventing breakdowns and food safety failures before they occur. Tasks are conducted according to a predetermined schedule (e.g., daily, weekly, monthly) or based on usage thresholds (e.g., hours of operation).
	Lubricating conveyor bearings;  replacing gaskets or seals on a fixed schedule.

	Corrective
	Planned maintenance performed to repair a known defect, malfunction, or deterioration that has already been identified, but where the equipment remains operational and the issue does not pose an immediate risk to safety or food safety. Corrective work is scheduled and documented prior to execution.
	Repairing a conveyor belt showing signs of wear; replacing a seal that is beginning to deteriorate but has not yet failed.

	Emergency
	Unplanned maintenance required immediately due to sudden equipment failure, breakdown, or a condition that poses an immediate risk to employee safety, food safety, or facility operations. Emergency work is reactive in nature and cannot be deferred without significant consequence.
	Repairing a refrigeration unit that has failed during operation; addressing an unexpected mechanical breakdown that has halted production.

	Inspection
	A structured examination or assessment of equipment to evaluate its current condition, identify potential deficiencies, or verify that equipment is functioning within acceptable parameters. No repair work is performed during an inspection. Findings are documented and may trigger the issuance of a follow-up Preventive, Corrective, or Emergency work order.
	Scheduled walkthrough to assess equipment condition and record observations; verification check following a repair to confirm resolution; periodic review of equipment log to identify maintenance trends.



The Equipment List outlines the preventative maintenance activities and required frequencies for all equipment and utensils that may present a food safety risk.
Preventative maintenance must be performed according to the established maintenance procedures for each specific piece of equipment. All activities must be documented on the appropriate Preventative Maintenance Record. Maintenance frequencies and tasks are determined based on manufacturer recommendations, operating conditions, and historical performance.
All preventative maintenance activities, including any deviations and the corresponding corrective actions must be recorded on the applicable Preventative Maintenance Record.
Equipment Requiring Preventative Maintenance (Equipment List): Examples 
	Equipment Name
	Location in Facility
	Maintenance Activity
	Frequency
	Record

	Band Saw 
	Cut Floor
	Replace blades
	Quarterly
	Quarterly PM record

	
	
	Grease 
	Weekly
	Weekly PM Record

	Grinder
	Cut Floor
	Replace plates and blades
	Twice per year
	Bi-annual PM Record 


	
	
	Grease nipple inside machine
	Monthly
	Monthly PM Record


	Patty Machine

	Cut Floor
	Lubricate 
	Daily (each use)
	

	Cryovac Machine
	Cut Floor
	Oil machine and change filters
	Twice per year
	Bi-annual PM Record


	
	
	Change heat strip
	Quarterly
	Quarterly PM Record


	Knocking Gun

	Kill Floor
	Take apart for cleaning
	Monthly
	Monthly PM Record 

	Split Saw

	Kill Floor
	Grease 
	Daily (each use)
	



5. Deviation and Corrective Action Procedures:
If preventative maintenance activities are not completed according to the required frequency, the reason for the missed activities must be documented. These activities must then be carried out as soon as possible and properly recorded.
If, during preventative maintenance, it is determined that food safety has been compromised, immediate corrective action is required to address the deviation and protect product safety. All actions taken must be documented on the applicable Preventative Maintenance Record.
6. Records:
· Preventative Maintenance Record
· Maintenance Work Order Log
7. Review:
This procedure will be reviewed annually and/ or updated whenever changes to facility operations, procedures, or processes occur that may affect its accuracy or effectiveness. It is the responsibility of the operator to ensure that all written programs reflect current practices and continue to achieve their intended food safety outcomes.
7.1 Revision/ Review Log:
	Version No.
	Revision Date/ Annual review date 
	Description of Change
	Revised/ Reviewed by
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