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The Maintenance 
Leader’s Guide to 
Food Safety and 
Compliance
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How proactive maintenance 
supports safer production and 
audit readiness
Food safety depends on more than sanitation and quality control. In food and beverage 
manufacturing, the condition of your production assets shapes product safety, process 
consistency, and compliance.

A worn seal creates a contamination risk in seconds. An undocumented repair can turn a 
routine audit into a crisis. Maintenance sits at the center of every food safety program.

This guide explores how maintenance teams can support food safety, compliance, and audit 
readiness, and where a maintenance platform fits into the bigger picture.
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Why maintenance matters to 
food safety

Biological, chemical, and physical hazards run through every stage of food and beverage 
production, and maintenance shapes all three. 

A deteriorating asset can shed foreign material into your product. The wrong lubricant can 
introduce chemical risk. A damaged asset, or one that’s hard to clean, can turn into a 
sanitation problem fast. 

Maintenance teams help reduce these risks by keeping equipment:

✓ Reliable
Preventive maintenance reduces unexpected failures that can disrupt 
production and increase contamination risk.

✓ Cleanable  
Well-maintained equipment is easier to clean and sanitize, helping reduce 
opportunities for contamination.

✓ Properly calibrated
Routine calibration helps ensure critical process measurements remain 
accurate and consistent.

✓ In good physical condition
Regular inspections identify worn or damaged components before they 
become food safety risks.

✓ Maintained according to documented procedures
Standardized maintenance records improve accountability and make audit 
preparation much easier.

Preventive maintenance isn’t just about avoiding downtime – it also helps create 
a safer and more controlled production environment.
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Where maintenance fits into a 
food safety management system

A food safety management system (FSMS) is the 
framework organizations use to manage food 
safety across their operations. It brings together 
the policies, procedures, documentation, and 
oversight needed to produce safe, high-quality 
products.

An FSMS connects many program, from HACCP 
and sanitation to employee training, traceability, 
audits, and maintenance. Maintenance one piece of 
that system, keeping production reliable, cleanable, 
and running as intended.

A CMMS doesn’t replace an FSMS, a HACCP plan, 
or quality management system. It gives 
maintenance teams the tools to plan preventive 
maintenance, document completed work, and 
maintain the records those broader food safety 
programs rely on.

The FSMS defines the requirements while maintenance helps keep critical 
equipment in the condition needed to meet them.

Food safety 
management system

✓ Food safety plans
✓ HACCP
✓ GMPs
✓ Sanitation
✓ Employee training
✓ Traceability
✓ Audits
✓ Maintenance 
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Understanding food safety 
compliance

For facilities under FDA preventive controls requirements, asset condition, maintenance 
practices, sanitation, and recordkeeping all play a role in compliance.

Maintenance teams can contribute by helping ensure required work is completed 
consistently and relevant records are available when needed.

A CMMS supports those processes. It doesn’t make a facility compliant on its own.

Every food and beverage operation faces its own mix of regulatory, customer, and 
certification requirements. Depending on the operation, those can include:

Where 21 CFR Part 117 connects to maintenance

➔ HACCP
A structured system for identifying hazards and building controls to 
manage them.

➔ Good Manufacturing Practices
The foundation for maintaining safe and sanitary manufacturing 
environments.

➔ SQF and other food safety certifications
Programs that define standards for food safety processes, 
documentation, and accountability.

➔ FDA requirements, including applicable sections of 21 CFR
Federal rules that can shape manufacturing practices, preventive 
controls, documentation, and facility operations.
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Five ways maintenance 
supports food safety
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Documentation: Keep maintenance records organized and accessible. Complete 
asset histories, inspections, calibration records, and work orders make it easier to 
prepare for audits and demonstrate compliance.

Preventive maintenance: Planned maintenance catches predictable wear before it 
affects equipment performance, product quality, or food safety. PMs keep inspections, 
lubrication, calibration, and other critical maintenance on schedule.

Equipment inspections: Routine inspections help teams identify worn seals, loose 
hardware, leaks, and deteriorating components before they turn into larger 
problems.

Calibration: Food production runs on accurate temperature, pressure, weight, flow, 
and other process measurements. Scheduled calibration helps keeps instruments 
accurate while building a clear record of results and corrective actions.

Corrective action: Resolve equipment issues quickly with assigned work, 
documented repairs, and a clear maintenance history. Strong documentation 
improves accountability and helps demonstrate how problems were addressed.
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Documentation that keeps you 
audit-ready 

During an audit, completed maintenance is only 
part of the story. Auditors often want to see the 
documentation behind it.

Organized maintenance records help demonstrate 
that preventive maintenance was completed on 
time, inspections were performed, equipment was 
calibrated, and corrective actions were 
documented and resolved.

Key maintenance records include:

● Preventive maintenance history
● Inspection results
● Calibration records
● Corrective actions
● Technician notes
● Photos
● Procedures
● Parts used

When records are centralized and easy to retrieve, your team spends less time 
searching for documentation and more time confidently answering auditor questions.

“Any time an auditor walks in, 
they look at our screen, they 
see that we’re validated and 
that we’re 21 CFR compliant. 
No more questions. 

We went from being 
interrogated to passing audits 
with just a few clicks.”

Josh Galer
Engineer & Maintenance Manager
Island Abbey Nutritionals
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How Limble supports food 
safety

Limble helps maintenance teams turn preventive maintenance, inspections, and 
documentation into a more consistent, audit-ready process.

In a food and beverage facility, a CMMS can help teams:

The result is a maintenance program that's proactive, documented, and ready 
to stand up to every audit.

Stay ahead of required maintenance
Schedule preventive maintenance, 
inspections, and calibration activities.

Standardize work
Provide technicians with checklists, 
procedures, required fields, and 
documentation to complete work 
consistently.

Track corrective actions
Assign issues, establish ownership, and 
maintain a clear record of completion.

Maintain asset history
Keep work orders, inspections, repairs, 
and related documentation connected to 
each asset.

Prepare for audits
Retrieve maintenance records without 
rebuilding the story from spreadsheets, 
paper logs, or individual inboxes.
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Schedule a free demo to see how Limble helps teams 
simplify compliance, stay audit-ready, and reduce 
downtime to improve overall maintenance performance.

Make maintenance part of your 
food safety strategy 
Food safety is a cross-functional responsibility:

➔ Quality teams define standards
➔ Operations run the process
➔ Sanitation maintains hygienic conditions
➔ Maintenance keeps equipment functioning as intended

When maintenance work is proactive, documented, and easy to verify, the entire food safety 
program is stronger. Limble helps food and beverage maintenance teams stay organized, 
proactive, and audit-ready, without relying on paper records or tribal knowledge.

Trusted by thousands of food and beverage maintenance teams

See how Limble can 
support your food and 
beverage maintenance 
program

REQUEST A DEMO

https://limble.com/demo-request

