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PREVENTATIVE MAINTENANCE PROGRAM CHECKLIST
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! Notifv cafeteria operator and get permission prior to performing all
mainienance. L
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2 I any salety deficiencies are lound which could cause mjury or damage.
notily the calfeteria operator immediately and secure the equipment from ><
further operations. :
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'u'... lock out. and tag clectrical circuits. Z
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J & hLLL_ mlh operating or area personnel for any deliciencies: verily cleaning
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lean all exterior Jaminated surfaces. aluminium hardware and wire shelves
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with a mild soap solution, using a damp cloth followed by a lint-free dry
cloth.
All glass can be cleancd with a non-abrasive cleaner

i iT 0 clean the interior of the display case and wire shelves. use a mild soap
solution using a damp cloth followed by a lint-Iree dry cloth. beng sure 10

liberally. Wipe and dry with smooth strokes in the direction ol the polish
marks on the steel.

4 Plexiglas can be cleaned and polished with specialized acrylic cleaners. Do
not use sirong alkalh solutions, steel wool. or abrasive cleaners.
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= Stainless steel surfaces may be cleaned with a non-abrasive cleancr applied

Wring oul excess water
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clean evaporator coil as needed.
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¢. clean the condenser coil: Switch of! the compressor and
| panel. Vacuum condenser coils (front and rear) and remove all

foreign materials. Replace the grill prior (o starting compressor.

Note: The technician shall perform any repairs identified during PM up to $250 (direct labor and direct material cost) per PM occurrence. For any deficiencies found
exceeding $250 open a corrective maintenance (CM) ticket and include the Asset #. WO #. photos. and a detailed discription of the deliciency.




