
XI   KITCHEN SYSTEM

The servicing and maintenance of the kitchen system shall include the following 
works: -

1 Gas System

1.1 Half yearly servicing maintenance schedule

(b) Check all pipelines for leakage and scale and rectify immediately

(c) Check and test safety devices and cleans

(d) Any other works as recommended by the manufacturers of the gas system

(e) Engage Professional Engineers to inspect and conduct pressure testing 
for the gas system every 2 years. 

2 Grease Trap 

2.1 Half yearly servicing maintenance schedule

(c) Conduct servicing schedule of grease trap half-yearly to clear, clean and 
remove sludge and silt. Any sludge and sediment are to be pumped out 
and thrown into authorized dumping ground and other work as specified in 
page WPS-3, document B.  

3 Fans/Kitchen Exhaust System

3.1 Monthly servicing maintenance schedule 

(a) Steaming out all the dirt and grease

(d) Wipe clean with damp cloth and then use dry cloth to wipe all the exhaust 
grilles and extractor fans.

(e) Inspect and clean the starter panel. Replace any blown indicating lamps.

(f) Meggar the fan Motor

(g) Clean, adjust and lubricate all fan bearings and other moving parts as and 
when necessary

(h) Check the fan belting tension and adjust if necessary

(i) Any other works as recommended by the manufacturers 
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4. Food Warmer and Beverage dispenser

4.1 Half-yearly servicing 

Works as recommended by the manufacturer
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