PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
KITCHEN HOOD

\CTIVITY AND BLDG #: M_\(OSOI /g/\&_({\] &DQ gg;i?ﬁ:& M DATE: /Z"//"Zd_/_/f

(4’(;;16-1}\_ _WO#_IéDI ASSET # (0345 START TIME: FINISH TIME:

LOCATION/RM #:

ﬂF TASK COMPLETE IS CHEC KED YO, PROVIDE FAPLANATION)
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In addition to the pmcedure(s) oul]med In th1s standard the eqmpment
manufacturer s recommended maintenance procedure(s) and/or instruction(s)
shall be strictly adhered.

Follow lock out/tag out procedures at all times. De-energize or discharge all
hxrdrauhc elecmcal mechamcal or thermal energy prior to beginning work.
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TO BE PE RF()RMI' D AT EACH II\SPI CTION SERVICE

Clean all accessible surfaces thouroughly “-

Check all louvers and dampers. If dampers must be moved to ensure
complete cleaning, ensure they will be marked and returned to their original
position to prevent unbalancing the system.

3

Clean and/or replace filters, if applicable.

4 Enure unit is operating properly, not any deficiencies. “ -

Note: The technician shall perform any repairs identified during P occurrence. . -
g PM up to $250 (direct labor and direct material cost) per PM or Mm m
xceeding $250 open a corrective maintenance (CM) ticket and include the Asset #, i s

WO #, hOtOS and a detall d | | -1_;. TR
o be perfomed by General Maintenance Worker : o4 SIpSTIInR of Sk SN | it R




