
Equipment PM & Breakdown Log
उपकरण PM / ब्रेकडाउन लॉग
Code: EQUIP_PM_001  ·  Equipment  ·  Adhoc  ·  FSMS — HACCP / FSSAI compliance record

LOGO
(affix / print here)

Outlet / Kitchen: Date: Shift / Meal:

Recorded by: Verified by / Supervisor: Date: ___ / ___ / ______
EQUIP_PM_001  •  FSMS – Culinect  •  Blank master for manual logging Page 1
Retain 1 year or the food's shelf-life, whichever is longer (FSSAI Schedule 4, cl. 8.2). Any 'Out' / 'Fail' → corrective action + supervisor review.

WHY / PURPOSE Preventive maintenance schedule adherence and breakdown incidents. Refrigeration failures link to cold-chain CAPA.
प्रीवेंटिव मेंटेनेंस + ब्रेकडाउन रिकॉर्ड — फ़ूड सेफ्टी से जुड़े उपकरण।

REQUIRED BY FSSAI Schedule 4, cl. 8.2 (records retention)
कौन भरे: इंजीनियरिंग / सुपरवाइज़र

# Equipment ID / asset tag Equipment name
(e.g. Walk-in chiller 1) Event type Date of event What was found / done

Any food product
impacted

(e.g. chiller failure)
Shift lead PIN
(verification) Init. CA#

1

2

3

4

5

6

One row = one entry / batch. Record the value or tick each column. Note any fail in the Corrective Action Log and reference its CA#.

Corrective Action Log — record any out-of-range / fail here and write its CA# beside the reading in the grid.

CA# Date Item / Area Problem found Corrective action taken By


