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PURPOSE AND SCOPE

A written preventive maintenance program is essential to outline effective policies and procedures to ensure that equipment and devices that may impact on food safety function as intended and protect the safety and suitability of food.

The purpose of this procedure is to describe the Preventive Maintenance Program. A Preventive Maintenance Program must be effective to ensure that equipment and/or utensils that may impact on food safety, functions as intended and that no physical or chemical hazard potentials result.  

The Preventive Maintenance Program also includes the maintenance of the premises to ensure that it is maintained in a manner to prevent contamination of the carcasses, parts of carcasses and meat products. 

FREQUENCY

Equipment, utensils and the premises undergo maintenance either weekly/bi-weekly/monthly or annually and is completed by trained personnel. 

The frequency of the maintenance activities have been determined by
 
a. the Owner’s Manual
b. through best practice as established by the industry
c. frequency of use
d. knowledge and experience.

Once a year the Preventive Maintenance Schedule and Record will be reviewed to ensure that it is accurate and contains all equipment and utensils identified as requiring maintenance. 

PERSONS RESPONSIBLE

The Owner, supervisor, outside contractor and/or trained employee are responsible for performing the maintenance activities and for recording the activities performed. 

The Plant Operations Manager or designated trained employee is responsible for updating the Preventive Maintenance Schedule and Record when new equipment or utensils are installed or introduced into the facility. 

PROCEDURE

The Preventive Maintenance Schedule and Record lists the pieces of equipment, utensils and premises to receive maintenance, the frequency, and the type(s) of maintenance to be performed. 

Each time a new piece of equipment or utensil that requires maintenance is installed or introduced into the facility it will be added to the Preventive Maintenance Schedule and Record. 

The Plant Operations Manager and/or trained employee will review the Preventive Maintenance Schedule and Record each month to see what equipment requires maintenance and what maintenance is to be performed. 

The Plant Operations Manager and/or trained employee will perform the maintenance activities in accordance with the Owner’s Manuals, the Preventive Maintenance Schedule and Record and/or documented procedures. 

The Owner’s Manuals for each piece of equipment are found in the office and contain the procedures on how to perform each maintenance function.

It is the responsibility of the person performing the maintenance activities to ensure that the lubricants, oils and other fluids and or agents used on equipment that may come into contact or have incidental contact with the food product are suitable for use in a food processing environment. 

The person performing the maintenance activities is responsible for ensuring that effective measures to prevent contamination of carcasses, parts of carcasses and meat products are taken. These may include but are not limited to:
· Removing any exposed meat products, packaging and or food contact surfaces from the immediate area 
· Covering any exposed meat products, packaging and or food contact surfaces in the immediate area with a plastic sheet, bag or other impervious and cleanable material suitable for the meat plant environment
· Performing sanitation activities of any food contact surfaces, including the equipment, utensil, or device being worked on upon completion of the maintenance activities.


DEVIATION PROCEDURES

Whenever a scheduled PM is missed, it will be completed as soon as possible. This will apply during vacations or illnesses. 

In the event there is potential contamination of carcasses, parts of carcasses and meat during maintenance activities a food safety assessment will be performed in accordance with the Food Safety Assessment Procedure. If food safety has not been compromised the trained monitor will describe the deviation in the comments section and the corrective actions that were taken to correct the problem.

If food safety has not been compromised the product will be released. The trained monitor or person responsible with describe the deviation in the comments section and the corrective actions that were taken to correct the problem.

If food safety has been compromised the product is to be held. The product must then be tested if required and reworked, and subsequently released, reworked or destroyed. 


RECORDS

The Maintenance activities will be documented on the Preventive Maintenance Schedule and Record on the day that they are completed. 

The completed Preventive Maintenance Schedule and Record will be maintained on file for a period of one year or the shelf life of the product, whichever is longest. 

Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements                                                                                                                                                             
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