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4.   Introduction 

Food premises and equipment that are not kept in good repair and condition are a potential 
source of microbiological and physical contamination of food.  Poorly maintained premises 
and equipment cannot be cleaned effectively.  Poor maintenance may allow the entry of 
other sources of physical, microbiological and chemical contaminants such as water, pests 
and dust.  Poor maintenance can have health and safety implications for workers.  
Procedures are needed to minimise the risk of such hazards causing illness to consumers. 

Examples demonstrating the importance of maintenance: 

Problem Effect Possible outcome 
The fabric of the 
building (such as 
walls, floors, roofing) 
is not maintained in 
good repair 

Foreign material, such as 
fragments of masonry and 
mortar, pieces of wall or roof 
tile, paint flakes, rust, insulation 
may contaminate the product 

Contamination of food 
products 

Deteriorated surfaces Pits and crevices occur Cleaning becomes difficult 
or impossible, leading to 
accumulation of dirt 

Leaking roof, doors or 
windows  

Rainwater enters the premises A source of microbiological 
contamination 

Inadequate building 
and curtilage 
maintenance 

Pests are able to enter the 
premises 

A source of physical and 
microbiological 
contamination 

Plumbing fixtures and 
drains are not 
regularly maintained 

Non-potable or waste water 
enters food handling areas 

A source of microbiological 
contamination 

Ventilation systems 
are not maintained in 
good condition 

Dust and dirt particles are 
allowed to circulate 

A source of physical and 
microbiological 
contamination 

Equipment and 
machinery is poorly 
maintained 

Nuts and bolts, washers, small 
metal or plastic components, 
metal shavings (swarf), non 
food-grade lubricants, are all 
sources of physical 
contamination 

Contamination of food 
products 

 

Chilling facilities are 
poorly maintained 

Equipment breakdowns, for 
example, chillers are out of 
action 

Production delays and 
product deterioration  
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Routine - establish a routine for checking all parts of the premises and particularly those areas 
where food is handled, as well as vehicles and containers used for transporting food. 

Model checklist – see maintenance checklist and maintenance plan in the annexes at the 
end of this chapter. 

Buildings - checks should include external and internal parts of the premises, such as fencing, 
yards, stores, loading / unloading areas, lairages / animal holding areas, roofs, roof spaces, 
guttering, damp courses, drain pipes, drains, ventilation systems, plumbing, light fittings. 

Surfaces - checks should include floors, walls, ceilings, doors, windows and screens as well as 
food-contact surfaces and food containers.  Exterior damage may allow damp to penetrate the 
building and lead to mould growth on interior surfaces. 

Articles, fittings and equipment - checks should include conveyors, cutting surfaces, control 
systems, processing equipment, cooking, chilling and freezing equipment, metal detectors, 
shackles, dolavs, filters, components, bearings and lubrication points.  Manufacturer’s 
maintenance manuals are helpful in identifying components that need regular inspection or 
adjustment.  

Frequency of maintenance checks - this will depend on the likelihood of wear or damage being 
found.  For example, tiled floors in high traffic areas are much more likely to be damaged than 
coated concrete floors in storerooms.  Pay particular attention to food handling areas.  Specialist 
equipment, particularly those with temperature controls (for example, chillers, freezers or heat 
treatment equipment) is likely to need regular attention from competent engineers.   
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Annex 1.   Maintenance checklist 
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Annex 2.   Maintenance plan 
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