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ailsznaunissavuaueiu gudvilfna Capella Bangkok Hotel
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PREVENTIVE MAINTENANCE

il 2/9/2568
CUSTOMER DATA COMPOSITION OF THE MODEL NAME
CUSTOMER (g0f1) 3 unushn’n Taadad 1da BRANE TSURUMI POWER 55  KW.
JOB NAME (W8a11) FOUR SEASON HOTEL TYPE/MODEL TO300B655-52 YOLTAGE 380 V.
JOB NO. (!ﬂ‘lﬁé! Job.) Tank A FH-RTP-01 S/No. 18591134001 CURRENT 121 A,
SPEED 1000 RPM.
fAUAN POWER CONTROL
- viaea lnlly) Z Un@ E il
- unAAin D iln@d ’Z ut
- Toneslvian ’Z’ L I:] ud'ly
- 1wInnes [Z in@ I:l U by
- MIAMYHAINVDA IZ Un@d l:l uf
yasioaall
- Buq himansoda pump 14
asradnmmaliih (Electric Data)

- mansdiumuYaaIn (MQ) U-V: 0.2 U-W:0.2 V-W: 0.2
- ﬂ'mmmm&u (mf2) G: 0 V-G:0 W-G: 0 mamniiuny ma:h
- niza!ﬁ"lw\!mm&um) gy & vVoo- ' Wooo-
- By q himansaitla pump 18

asudaty / melue
- ypzinluin Una D U Ly
- sedushsfud Z Und D ud i S, B -
- 'Inaizen , dnven ZI Und D 1y b B, Ha i
- yantedatitiia Zl Und D udly - b i _

T A S S S T S — T — — —" " T S 5 5 S Y S 5 " — i S S —— S

as208AMN1na ( Mechanical Data)

- AIPAINTFUTNOU ( Vibration )

- fimmmaqn?lu ( Bearing )

5
- manadeuvasdly (Temp )
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(] w7 o

AR - :
5w O e
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LOCATION : TANK A

SYMBOL: FH-RTP-01

MODEL: TO300B655-52

NO.18591134001

POWER: 380V/55KW.




SYMBOL: FH-RTP-01 MODEL: TO300B655-52
LOCATION : TANK A

NO.18591134001 POWER: 380V/55KW.
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AU URUIUA
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PREVENTIVE MAINTENANCE

o o
Uun 2/9/2568
CUSTOMER DATA COMPOSITION OF THE MODEL NAME
CUSTOMER (gnfi1) W3t wandindn Toaded $1in BRANE TSURUMI POWER 55 KW,
JOB NAME (ithean)  FOUR SEASON HOTEL TYPE/MODEL TO300B655 VOLTAGE 380 V.
JOB NO. (rawil Job.) Tank A FH-RTP-02 S/No. 15591134003 CURRENT 121  A.
SPEED 1000 RPM.
GA2UAN POWER CONTROL
- vinoa W1y Z Una \:’ uft by
- WBIAUED ina E’ uft ly
- TonnesTvan nd D ud ly
d 1 a Y
- WIANDS I Z Uné D uf ly
- MIAMYHAINVDI Und I:l un Ly
yasioans vl
- U graulnsaldaulaund
o T 9, s
asrudanmalil¥h (Electric Data)
- MANNMEMNYRaIA (M) U-V: 0.2 U-W: 03 V-W: 0.3
- mawInveafy (mf) (G 1.8 V-G :9.2 W-G: 22 AnnuiuauIu
- nsznaiveatu (A) U: 127 Vo122 w121
s éuq 1 ldng
asudaty / aelude
- YgzAalutia z, na ‘:I Ty
- sxduviifushs Z, Un@ D utly
- 3oy, dunen Zl nd D uft
' i [ a sk B
- yaviedashiia Z Uné D ufly

AsIATAAIMIANA ( Mechanical Data)

- AAIINEUEIfiOU ( Vibration )
- MAMNUD9gn Y ( Bearing )

] 9 =
- mANNTa Uil (Temp)

- MFANHAINVBALA AT

[Z] nd
/] i
Z ina
] i

A by
ud
udt 1

A



LOCATION : TANK A

SYMBOL: FH-RTP-02

MODEL: TO300B655-52

NO.15591134003

POWER: 380V/55KW.




SYMBOL: FH-RTP-02 MODEL: TO300B655-52

LOCATION : TANK A
NO.15591134003 POWER: 380V/55KW.
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PREVENTIVE MAINTENANCE

@ A
TJUN

2/9/2568

CUSTOMER DATA

COMPOSITION OF THE MODEL NAME

CUSTOMER () U3 unshindn Tondad 51 BRANE TSURUMI
1 JOBNAME (vthaain) FOUR SEASON HOTEL TYPE/MODEL TO300B655
|
JOB NO. (1%l Job.) Tank A FH-RTP-03 S/No. 18591134002

POWER 55 Kw.

VYOLTAGE 330 Y.

CURRENT 121 A,

SPEED 1000 RPM.

siAUAN POWER CONTROL

- viaan iy Und

- UNALAN Und

- Tonoslvian | Und

- wImnes ‘Z Und

- MIAMIETAINTDI |Z| Una
yanema il

- U greulnsaliauldund

D ui ly
‘:I u ly
I:I uf
EI ud 1y
I:I ud

O — T S S— = S T — i — S T S 5y S T L — — — Y — S— — S " m— S N s

asaudanimallih (Electric Data)

U-W: 0.3 V-W :

V-G:0 W-G:

- ANNUNUMUYAAIA (MR) U-V: 0.3
- ey (mf) U-G: 2.6
- ﬂ‘szs&ﬁ"lﬂmaa&&lm) U: 129
- Buq 1 Idnd

asiadaily / awlude

- YazAnluiia ZI Und

) hid [ iy
EPT T IRTAPTIEY Z Uné
- Inaiden , dviven, ‘Z, Un@

- yanaaarhinia lZl Uné

i
uf Ty

u Ly

LET%NI‘U

HNEN

0.3

55

' g s
manuiunuium

o — o — = —

O Y S L T =" " —" L —" L — A T T Y S S S 5 " T S Y S & " "

M53FANNINA ( Mechanical Data )

- MANNFUFLUNDU ( Vibration )
Al
- Manwvesgniu ( Bearing)

- manuIouvesily (Temp)

MTANHAINVBIUNIUNIAT

7]
I
Va

na I:I ud

nd D Lifﬂ‘;l 7
1Una l:[ Lsfﬁ%

Una D ;sfﬂ;m i



LOCATION : TANK A

SYMBOL: FH-RTP-03

MODEL: TO300B655-52

NO.18591134002

POWER: 380V/55KW.




LOCATION : TANK A

SYMBOL: FH-RTP-03

MODEL: TO300B655-52

NO.18591134002

POWER: 380V/55KW.

Check valve ‘%L g

' o 5
AMANUTIURUIUM
o w g A
- AITNINITARAR ﬂL‘]fﬂfﬂUUlWL‘WElLLEIﬂﬂ

o
A uRUIUYDIpump az e I




PREVENTIVE MAINTENANCE

St 2/9/2568
CUSTOMER DATA COMPOSITION OF THE MODEL NAME
CUSTOMER (gnfi1) W3 unusanda Taadad i BRANE EBARA POWER 30 Kw,
JOB NAME (H118114) FOUR SEASON HOTEL | TYPE/MODEL 250/300D1L530-C YOLTAGE 380 V.,
JOB NO. (mﬂﬁ?; Job.) Tank B FH-RTP-04 S/No.  SP-0402 BX 2022-X  CURRENT 59 A,
SPEED 1500 RPM.

6AUAN POWER CONTROL

- yaoalullyd ZI Una I:I ud 1
- LUAIHAR 'Z Und I:I ufly
- Taryeslvan | E Und I:I uft 1y
’
- [wInes 1 Z nd I:I uft by
na M
- MIIAEEHAINVDI nf A oy
yasema vl
- 93U q groulnsaliaulaund

asrogammali¥h (Electric Data)

- AINNUATHMUVARIA (M) U-V: 0.5 U-W:05 V-W: 0.5

- mmmeaty (mQ) UG: 1.8 V-G : 0.4 W-G: 2.6 ammihunuoudh
% nigam‘lﬂmmﬁu(.&) U: 45 V. 46.8 W 465

. é“‘l T ldna

asugaily / melue

WA luTia

B
=
=)
3
-

ST
- guguvhaiuy

- Inaisen , dwnen , nd I:I ud Ly

- yaviedniinia

A33FAMIMING ( Mechanical Data)

- MANNFMEZIeN ( Vibration ) na it L

/] E
- MAMNYaIgnUn ( Bearing ) z, Und D udly
Z. D i
[] wiw

»
mannFouvesifu (Temp)

N

MIANHAINVBIUA IR - na



LOCATION : TANK B

SYMBOL: FH-RTP-04 MODEL: 250/300DL530-C

NO.5P-0402 BX 2022-X POWER: 330V/30KW.




SYMBOL: FH-RTP-04 MODEL: 250/300DL530-C

LOCATION : TANK B
NO.SP-0402 BX 2022-X POWER: 380V/30KW.

3 =1 s
Aailuauaud

o @ 1 g 4
= ﬂ’éﬁTHﬂﬁ@lﬂﬁlmﬂiﬂﬁmiﬂl,wmiﬂﬂ@

=~
ArduRUINYe pump tazae v




PREVENTIVE MAINTENANCE

Fuil 2/9/2568
CUSTOMER DATA COMPOSITION OF THE MODEL NAME
CUSTOMER (@nd) 33 nassindn Toadad diia BRANE EBARA POWER 30 KW,
JOB NAME (HHI8314) FOUR SEASON HOTEL : TYPE/MODEL 250/300DL530-C YOLTAGE 380 V.
JOB NO. {!ﬂ%!‘?; Job.) Tank B FH-RTP-05 S/No.  SP-0402 BX 2022-X  CURRENT 59 A,
SPEED 1500 RPM.

fRIUAMN POWER CONTROL

d g 9
- viaoa Ivlly) | i iUn@ uf 1y
- UHALHAR ina D iy
- Tonoslvian U I:] ufly
- WANRS 2 Una D uf by
nd Al
- PIIAAIBRAINUDI ad |:| ud 1y
qagaeg vl
- U9 graulnsalianliUnd

asugan I i (Electric Data)

- MANUIMMNIARIR (MR) U-V: 0.5 U-W:0.5 V-W: 0.5
- msuveatly (mQ) U-G: 6.6 V-G :10.8 W-G: 10.6
. nszsm"iﬂmm&u(m U: 437 V. 456 W : 445
s fg}uq lataulddnd

ey e — L — T N T T AT —" — — — = S — " A T T A S " " " S T S 5 —

asgaty / melute

- qazdialuiia lZI Uné I:I
- szdvihaiuily Z' Und D udt 1y

uf ly

- 'Inaden , dwnen Und u
- yanedatiifia ZI Und urtla

S —" — = = S T S —" S S S S = Sy 5 Sy 5 A S " =" T =" S — =

A3INTAMMING ( Mechanical Data)

' ) A a
- AIANNEUE 0 ( Vibration ) ZI 1lnd [:I ud oy
- AaMnYeagnii ( Bearing ) IZ Und |:| i ly
1 v i - A
- mnNuFouvaaiy (Temp ) Z nd l:l i L
- = M o o ) § ot Bl .
- MIENHIINVRIMAUTY IZI Und I:I u 1y
Quatation No. CRT...covvveren. Recheck by (fnsindn)

Date/Time (fufiasiudin)  2/9/2568



SYMBOL: FH-RTP-05 MODEL: 250/300DL530-C

LOCATION : TANK B
NO.SP-0402 BX 2022-X POWER: 380V/30KW.




LOCATION : TANK B

SYMBOL: FH-RTP-05 MODEL: 250/300DL530-C

NO.SP-0402 BX 2022-X POWER: 380V/30KW.




PREVENTIVE MAINTENANCE -

H'ﬁ 2/9/2568
CUSTOMER DATA COMPOSITION OF THE MODEL NAME
CUSTOMER (gnf) = U3 uauainin Tondad i1t BRANE EBARA POWER 30 KW,
JOB NAME (mieay)  FOUR SEASON HOTEL TYPEMODEL  250/300DL530-C VOLTAGE 330 |
JOB NO. (m*l.l‘ﬁl Job.) Tank B FH-RTP-06 S/No.  SP-0402 BX 2022-X  CURRENT 59
SPEED 1500 RPM.

HAUAM POWER CONTROL

- viaea llyd Z nd uf Iy
- UNAAR Z Una D i ly
- TornosTvan Z Und I:I uf 1y
- 1WIAINeS [ Z Und l:l ud b
lna M
- MINAIYHAINVDA @ udt L
aanems v
- 9u 9 greulnsalynulalnd
as1oganimall¥h (Blectric Data)
- MANNMUMUVARIA (MR) U-V: 0.5 U-W:0.5 V-W: 0.5
- mawnveady (mQ) U-G: 42 V-G:8.5 W-G: 10.5
- pazualvlveathu (A) U: 445 Vi 46.0 W 462
- B9 Maldna
asagaify / melue
- YpzAalun [ZI Uné l:l ufly
- sedurhsuily Z Und D uflu
o yre. Uy
- InaGea, dwumen, Un@ D uA Ty
- YanaaINg |Z nd I:l urly
@5719AMIMaNa ( Mechanical Data )

- MANNFUEZfAaY ( Vibration ) Un@ |:| o T

- MM Mvegn Ui ( Bearing
- mAnuFeuvaaify (Temp )

- MIANHAINVIIUNUINAD

) 7| Un@ l:l uﬁ"lﬁuw




SYMBOL: FH-RTP-06 MODEL: 250/300DL530-C

LOCATION : TANK B
NO. POWER: 380V/30KW.




LOCATION : TANK B

SYMBOL: FH-RTP-06

MODEL: 250/300DL530-C

NO.

POWER: 380V/30KW.







LOCATION : TANK A

asaudaniali

- yaea W Ty Tamuzmsvhaulng

- gNABYLAZIZUY control MA1UNA




LOCATION : TANK B a5 1l

o o a
-naoa I Ty daauzmsviiauilng
o = = v oo =8
- 52AUgNAREHAYNAWLIIGNABYN AT INsupport NUTHNA B9
snstSuera 1y vl

- Control ¥1911AA
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Msfuduiiia lada wad weud iwesaa SOLID SALE AND SERVICE LTD.,PART.

(@ninanlna) nuididond 0113546002058 (Head Office) Tax [D : 0113546002058

5/3 M 1 @ 1aui 0.019Wa 9.8y 315113 10540 5/3Moo 1 T.Bangkaew, A.Bangplee, Samutprakarn 10540

Tnsewy / Insans 0-2738-7720-1, 0-2753-7161 TEL./FAX. : 0-2738-7720-1, 0-2753-7161

www.windmaxx.com

E-mail : windmaxx58@gmail.com

sudvaelnndauviadouaneln

1A39n1% : Four seasons private residences
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Waudmiia Tade wad wous e SOLID SALE AND SERVICE LTD.,PART.

(Fninanilna) mafidiFoad 0113546002058 (Head Office) Tax [D : 0113546002058
53 MM 1 A 8.0719%E 9.04n351l51n13 10540 5/3Moo | T.Bangkaew, A.Bangplee, Samutprakarn 10540
Insdnsd / Tnsas 0-2738-7720-1, 0-2753-7161 TEL./FAX. : 0-2738-7720-1, 0-2753-7161

www.windmaxx.com E-mail : windmaxx58@gmail.com




Wishuduiiia Tade wad ueus wesia SOLID SALE AND SERVICE LTD.,PART.

2/

(@ninemIng) mvididand 0113546002058 (Head Office) Tax [D: 0113546002058

573 ‘Hi;I:%‘?I I 900477 9,019 ﬁ].ﬁﬂg‘lﬂiﬂﬁﬂﬁ 10540 5/3Moo | T.Bangkaew, A.Bangplee, Samutprakarn 10540
Tnsdne / Tnsans 0-2738-7720-1, 0-2753-7161 TEL./FAX. : 0-2738-7720-1, 0-2753-7161

www.windmaxx.com E-mail : windmaxx58@gmail.com




Herudauiife Tada ad weud weila SOLID SALE AND SERVICE LTD.,PART.

@inadlva) aaididond 0113546002058 (Head Office) Tax ID : 0113546002058

5/3 Wi 1 a0 80193 2.eyn 315103 10540 5/3Moo 1 T.Bangkaew, A.Bangplee, Samutprakarn 10540
Tnsnd / Tnses 0-2738-7720-1, 0-2753-7161 TEL./FAX. : 0-2738-7720-1, 0-2753-7161

www.windmaxx.com E-mail : windmaxx58@gmail.com










7.7 A13919L8NHISNISVIANTZaIALASIUSUBINA

d1rsuviasnnaazilan



[ M |Monthly Plan [’beneT| Completed

;
$ G Quarterly Plan Closed [Not in Operation]
FOUR SEASONS 8 Annually Plan
notEL
MANBRGK AT CHAD BHRATA REVER A ~roully Plon
JAN FEB MAR APR MAY JUN JuL AUG SEP ocrt NOV DEC
Location Equipment No. Type Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan Actual Plan  Actual

Walk in cold room maintenance

1|CR-01 WET GARBAGE CHILLER EQ-FH-GBA-020 CHILLER
2| CR-02 FLORIST CHILLER EQ-FH-FRA-018 CHILLER
3| CR-03 BEVERAGE CHILLER EQ-FH-FPB-011 CHILLER
4| CR-05 RAW VEG./FRUIT CHILLER EQ-FH-FPC-001 CHILLER
5|CR-06 DAILY CHILLER EQ-FH-FPD-001 CHILLER Circulate chemical/Tube (Jan,2022)
6| CR-07 RAW MEAT CHILLER EQ-FH-FPE-001 CHILLER
7| CR-08 GENERAL FREEZER EQ-FH-FPE-010 FREEZER
8[CR-09 RAW SEAFOOD CHILLER EQ-FH-FPP-001 CHILLER Circulate chemical/Tube (Jan,2022)
9|CR-10 POST SEAFOOD CHILLER EQ-FH-FPG-018 CHILLER Circulate chemical/Tube (Apr,2022)
10| CR-11 POST BUTCHER CHILLER EQ-FH-FPH-020 CHILLER
11|CR-12 POST VEG./ FRUIT CHILLER EQ-FH-FPI-023 CHILLER
12| CR-13 GARDE MANGER CHILLER EQ-FH-FPJ-032 CHILLER
13| CR-14 BAKERY CHILLER EQ-FH-BPB-043 CHILLER
14| CR-15 BAKERY / PASTRY FREEZER EQ-FH-BPB-052 FREEZER Circulate chemical/Tube (Apr,2022)
15|CR-16 PASTRY CHILLER EQ-FH-BPC-022 CHILLER
16| CR-17 BANQUET KITCHEN CHILLER EQ-FH-BKB-001 CHILLER Circulate chemical/Tube
17| CR-18 BANQUET KITCHEN FREEZER EQ-FH-BKB-002 FREEZER Circulate chemical/Tube
18| CR-19 COLD KITCHEN CHILLER EQ-FH-BKC-024 CHILLER Circulate chemical/Tube
19| CR-20 BEVERAGE CHILLER EQ-FH-BKF-021 CHILLER Circulate chemical/Tube
20|CR-21 COOKED HOLDING CHILEER EQ-FH-BKD-020 CHILEER Circulate chemical/Tube
21 |CR-22 FRENCH BRASSERIES CHILLER EQ-FH-FBD-001 CHILLER Circulate chemical/Tube
22|CR-24 JUNIOR BALLROOM CHILLER EQ-FH-JBB-001 CHILLER Circulate chemical/Tube
23| CR-26 BEVERAGE CHILLER EQ-FH-JBG-015 CHILLER Circulate chemical/Tube
24|CR-27 COLD KITCHEN CHILLER EQ-FH-MKG-001 CHILLER
25|BLAST CHILLER - BALLROOM BQ EQ-FH-BKD-001 CHILLER
26| BLAST CHILLER - BAKERY / PASTRY EQ-FH-BPC-019 FREEZER
27 | BLAST CHILLER - BRASSERIE PALMIER EQ-FH-FBE-017 FREEZER Circulate chemical/Tube (Apr,2022)
28| BLAST CHILLER - COMMISSARY [Move to Rival EQ-FH-FPJ-029 FREEZER




PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/07/25 12:00 AM | Date To: 31/12/25 11:59 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Walk-In Freezer/Refrigerator PM-QTR | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

System Agent

Order #__Jincident Date _[status ___[ReportedDate __Jssve __________[RoomEg Guest Name ______[Requestor ___|Completed Date Comploted By

Description Step Type Score Status Remark Date
Steps: 1 Inspect General Condition Complete 1 Completed Normal 19/07/25 12:09 PM
Steps: 2 Electrical Connection§ Tight? Light bulbs operatiopal’? Complete 1 Completed 19/07/25 12:09 PM
check for burnt and pitted contactors and replace if needed
Steps: 3 Straighten Fins if Necessary Complete 1 Completed 19/07/25 12:09 PM
Steps: 4  Guards Properly Positioned on Fan Complete 1 Completed 19/07/25 12:09 PM
Steps: 5 Lubricate Motors as Necessary Complete 1 Completed 19/07/25 12:09 PM
Steps: 6 Check for carbon buildup, clean cooling vents, check Complete 1 Completed 19/07/25 12:09 PM

operating amperage
Steps: 7 Check Operation of Compressor

Complete 1 Completed Normal 19/07/25 12:09 PM

Steps: 8 Check condensate pan and drain are clear and freely Complete 1 Completed 19/07/25 12:16 PM

flowing, ensuring the heat trace is operating if applicable ’
Steps: 9 Check Emergency Door Lock Release Complete 1 Completed Functional 19/07/25 12:16 PM
Steps: 10 Check/ Clean Condenser Fan & Motor Complete 1 Completed Circulate heatexchanger 19/07/25 12:17 PM
Steps: 1 Check Condition of Fan Blades Complete 1 Completed 19/07/25 12:16 PM
Steps: 12 Clean Evaporator Coil Complete 1 Completed Clean 19/07/25 12:16 PM
Steps: 13 Check Lights Complete 1 Completed 19/07/25 12:17 PM
Steps: 14 Check Door Gaskets - Replace if Cracked or if paper test Complete 1 Completed 19/07/25 12:17 PM

does not hold
Steps: 15 Check for Proper Air Flow, both condensor and evaporator Complete 1 Completed 19/07/25 12:17 PM

fan blades/motors
Steps: 16 Alert Restaurant Manger of Improper Cleaning Complete 1 Completed 19/07/25 12:17 PM
Steps: 17 Check condensate pan and condensate heater if applicable Complete 1 Completed 19/07/25 12:17 PM
Steps: 18 Ensure temperature is -10 to 0 degrees Complete 1 Completed 3c 19/07/25 12:17 PM
Steps: 19 Check defrost timer settings are set for off-peak hours and Complete 1 Completed 19/07/25 12:17 PM

ice buildup on evaporator coils
Steps: 20 Check high and low pressure controls are functional Complete 1 Completed 19/07/25 12:17 PM

Total Steps: 20.00 Failed : 0.00% Completed : 100.00%

LL - Hotel - GBA-020 CR-01

1182699 Closed 26/07/25 09:30 AM Walk-In Freezer/Refrigerator PM-QTR Wet Garbage Chiller

26/07/25 12:52 PM




PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/07/25 12:00 AM | Date To: 31/12/25 11:59 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Walk-In Freezer/Refrigerator PM-QTR | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

System Agent

Order #__Jincident Date _[status ___[ReportedDate __Jssve __________[RoomEg Guest Name ______[Requestor ___|Completed Date Comploted By

Description Step Type Score Status Remark Date
Steps: 1 Inspect General Condition Complete 1 Completed Normal 25/10/25 02:12 PM
Steps: 2 Electrical Connection§ Tight? Light bulbs operatiopal’? Complete 1 Completed Normal 25/10/25 02:12 PM
check for burnt and pitted contactors and replace if needed
Steps: 3 Straighten Fins if Necessary Complete 1 Completed Normal 25/10/25 02:15 PM
Steps: 4  Guards Properly Positioned on Fan Complete 1 Completed Normal 25/10/25 02:23 PM
Steps: 5 Lubricate Motors as Necessary Complete 1 Completed Lube 25/10/25 02:23 PM
Steps: 6 Checklfor carbon buildup, clean cooling vents, check Complete 1 Completed Clean 25/10/25 02:25 PM
operating amperage
Steps: 7 Check Operation of Compressor Complete 1 Completed Normal 25/10/25 02:25 PM
Steps: 8 Check condensate pan and drain are clear and freely Complete 1 Completed Clean 25/10/25 02:25 PM

flowing, ensuring the heat trace is operating if applicable
Steps: 9 Check Emergency Door Lock Release

Complete 1 Completed Normal 25/10/25 02:26 PM
Steps: 10 Check/ Clean Condenser Fan & Motor Complete 1 Completed Clean 25/10/25 02:26 PM
Steps: 11 Check Condition of Fan Blades Complete 1 Completed Normal 25/10/25 02:26 PM
Steps: 12 Clean Evaporator Coil Complete 1 Completed Clean 25/10/25 02:26 PM
Steps: 13 Check Lights Complete 1 Completed Normal 25/10/25 02:27 PM
Steps: 14 Check Door Gaskets - Replace if Cracked or if paper test Complete 1 Completed Normal 25/10/25 02:28 PM
does not hold
Steps: 15 Check for Proper Air Flow, both condensor and evaporator Complete 1 Completed NA 25/10/25 02:28 PM
fan blades/motors
Steps: 16 Alert Restaurant Manger of Improper Cleaning Complete 1 Completed NA 25/10/25 02:28 PM
Steps: 17 Check condensate pan and condensate heater if applicable Complete 1 Completed NA 25/10/25 02:28 PM
Steps: 18 Ensure temperature is -10 to 0 degrees Complete 1 Completed 20 25/10/25 02:29 PM
Steps: 19 Check defrost timer settings are set for off-peak hours and Complete 1 Completed NA 25/10/25 02:29 PM

ice buildup on evaporator coils
Steps: 20 Check high and low pressure controls are functional Complete 1 Completed Normal 25/10/25 02:29 PM

Total Steps: 20.00 Failed : 0.00% Completed : 100.00%

LL - Hotel - GBA-020 CR-01

1284022 Closed 26/10/25 09:30 AM Walk-In Freezer/Refrigerator PM-QTR Wet Garbage Chiller

26/10/25 11:48 AM




1.Check oil level at
compressor more

LLF - Garbage than 1/2 of sight glass
Room - Wet |CR-01 Wet ATIATTAUNITY
Garbage Garbage PM checklist Walk IN |pantwsstaias
PM Walk-in Chiller |#2025-6631 [room Chiller chiller & Freezer 11nNIN1/2Ua9n5%3N |Normal Normal Normal Normal Normal Normal
2.Measurement of
LLF - Garbage compressor motor
Room - Wet |CR-01 Wet currents
Garbage Garbage PM checklist Walk IN [Janssusuasmau
PM Walk-in Chiller [#2025-6631 |room Chiller chiller & Freezer IWsALasNaLnas 5 Done done done 2.6 2.5

LLF - Garbage
Room - Wet |CR-01 Wet 3.check pressure of

Garbage Garbage PM checklist Walk IN |refrigerator Low side
PM Walk-in Chiller |#2025-6631 |room Chiller chiller & Freezer 40 Done done done 30 35

LLF - Garbage
Room - Wet |CR-01 Wet
Garbage Garbage PM checklist Walk IN |4.check pressure of
PM Walk-in Chiller [#2025-6631 |room Chiller chiller & Freezer refrigerator Hi side 330 Done done done 280 280

5.Check door

operation
LLF - Garbage open-closed and door
Room - Wet [CR-01 Wet seal
Garbage Garbage PM checklist Walk IN |as3aidanisidla-ia
PM Walk-in Chiller |#2025-6631 |room Chiller chiller & Freezer Uszauazuauanag Normal Normal Normal Normal Normal Normal
LLF - Garbage 6.Check set point
Room - Wet |CR-01 Wet temperature
Garbage Garbage PM checklist Walk IN |ifiadomnaaumgii
PM Walk-in Chiller |#2025-6631 |room Chiller chiller & Freezer ey done Done done done 5 5
7.Check Actual
LLF - Garbage temperature in
Room - Wet [CR-01 Wet cabinet
Garbage Garbage PM checklist Walk IN Gl‘a"JQLftﬂamMQﬁ’Lu
PM Walk-in Chiller |#2025-6631 |room Chiller chiller & Freezer wWad done Done done done 43 4.5
LLF - Garbage 8.Check cable to
Room - Wet |CR-01 Wet junction box of motor
Garbage Garbage PM checklist Walk IN Gl‘:’JQL‘fmaﬂﬁia

PM Walk-in Chiller (#2025-6631 |room Chiller chiller & Freezer sealwuasnainas Normal Normal Normal Normal Normal Normal




LLF - Garbage
Room - Wet [CR-01 Wet 9.a57aLdATAN N
Garbage Garbage PM checklist Walk IN |uaguaaa’lniuiag
PM Walk-in Chiller [#2025-6631 |room Chiller chiller & Freezer iy uae Normal Normal Normal Normal Normal Normal




7.8 ﬁ?ﬂﬂiﬂdiﬂlﬂ%ﬁ]ﬂﬂitﬁﬂﬂuﬂﬂgﬁ 3 daaaanuan‘[ma 119



YN 200017132

[~ -V -
luasasunNu £ i Blviiies

[

THANHIVA H2 ns 02211 9479

L

QY ATHNNMIUA

a
A 59 YDUTUNYU 18/7 (FOUTUANQLA 3) UUITITANDU WANING NTINHUNTUAT 1012

iﬂﬁf‘”*ﬁm“‘”ﬁ“” uSEN©es Hvdansn lada 91n(Tsusy Trs S5wa)
"9Y  @aii 2001 21015 Tsausy s 35 uer DUHRIYNTI WY AWIUUIN WAN WS
NIINHUKIUAT 10120
Vimnaaren 2’1l 3,000.00 Ans/iu
AmsssuiiondamyadestszduAon oo ceoy g (L 18,000
110AIUAAIH lsi@msnsems sy Taud oo 2568
AWy S1UN3 UMM (UIN) | | __j
1 AL Rz vy ados 18,000 p ; |
2 | mindayadoo 0 | ” ’
3 . =
ST R - = e
— - - 6,000
UM witmdulaume 25l - | 6000

YOINNFIST U (Payment) A 21 TUi 15 FIrAn 2568 —
@ufiin (Cheque No. 2988003215011 yiuu

WM (Bank) 5. N7 Inusuna $ 10 - muianszutlng ﬁuwfﬁi'ﬂ 15 @34 1NN 2568 1381 10:53 U,

g ¥ k| i - - v y v
'lumwmﬁuua:nuqmﬂmﬂnn}qmﬂu MIUATTNIALAN InTUN ML)

. ;
"‘ﬂiﬁl'llﬁ UalUlﬁ'?il'hl.ﬂal'ﬁuH ﬁﬂl UNTEITZAUUDINIU*



*

CAPELLA

Waste Record Sheet

PHKA (florist) Total
Dste [ S | e | Poper | Giss [ pome | con | [ St | ey | pover | ctoss [Fomic | con | o | e | Pooer | oee [ o | o0
1-Jul 0.00 0.00 1.00 0.00 2.00 0.00 0.00 4.00 0.00 0.00 0.00 0.00 0.00 4.00 0.00 1.00 0.00 2.00 0.00
2-Jul 0.00 259.00  [4.00 0.00 1.00 0.00 [3.00 20.00 0.00 1.00 0.30 0.50 0.00 20.00 259.00 5.00 0.30 1.50 0.00
3-Jul 0.00 177.00 2.00 77.00 2.00 0.00 1.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 177.00 2.00 77.00 2.00 0.00
4-Jul 0.00 316.00  [2.00 10.00 |1.00 0.00 [0.00 4.00 0.00 2.00 0.00 0.00 0.00 4.00 316.00 4.00 10.00 1.00 0.00
5-Jul 0.00 501.00 1.00 0.00 1.00 0.00 3.00 6.00 0.00 0.00 0.00 0.00 0.00 6.00 501.00 1.00 0.00 1.00 0.00
6-Jul 0.00 452.00 30.00 [0.00 1.00 0.00 |2.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 452.00 30.00 0.00 1.00 0.00
7-Jul 0.00 365.00 30.00 5.00 10.00 1.00 0.00 4.00 0.00 0.00 0.00 0.30 0.00 4.00 365.00 30.00 5.00 10.30 1.00
8-Jul 0.00 290.00 0.00 17.00  0.00 0.00 |2.00 8.00 0.00 0.00 0.00 0.00 0.00 8.00 290.00 |0.00 17.00 0.00 0.00
9-Jul 0.00 187.00 5.00 0.00 1.00 0.00 2.00 7.00 0.00 0.00 0.00 0.00 0.00 7.00 187.00 5.00 0.00 1.00 0.00
10-Jul  [0.00 396.00 1.00 0.00 1.00 0.00 [2.50 25.00 0.00 2.00 0.00 0.00 0.00 25.00 396.00 3.00 0.00 1.00 0.00
11-Jul  |0.00 217.00 11.00 88.00 1.00 0.00 1.00 10.00 0.00 0.00 0.00 0.00 0.00 10.00 217.00 11.00 88.00 1.00 0.00
12-Jul  |0.00 581.00 3.00 40.00 1.00 0.00 5.00 9.00 0.00 0.00 0.00 0.20 0.00 9.00 581.00 3.00 40.00 1.20 0.00
13-Jul  |0.00 769.00 16.00 54.00 0.00 0.00 3.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 769.00 16.00 54.00 0.00 0.00
14-Jul  |0.00 580.00 5.00 0.00 0.00 0.00 2.00 7.00 0.00 1.00 0.00 0.00 0.00 7.00 580.00 6.00 0.00 0.00 0.00
15-Jul  |0.00 846.00 10.00 0.00 0.00 0.00 1.00 8.00 0.00 0.30 0.00 0.00 0.00 8.00 846.00 10.30 0.00 0.00 0.00
16-Jul  |0.00 822.00 63.00 30.00 11.00 0.00 2.00 4.00 0.00 0.00 0.00 0.20 0.00 4.00 822.00 63.00 30.00 11.20 0.00
17-Jul  |0.00 839.00 10.00 40.00 1.00 0.00 2.00 5.00 0.00 0.50 0.00 0.00 0.00 5.00 839.00 10.50 40.00 1.00 0.00
18-Jul  |0.00 476.00 4.00 30.00 1.00 0.00 1.00 8.00 0.00 0.00 0.00 0.00 0.00 8.00 476.00 4.00 30.00 1.00 0.00
19-Jul  |0.00 600.00 6.00 42.00 0.00 0.00 0.00 10.00 0.00 1.50 0.00 0.00 0.00 10.00 600.00 7.50 42.00 0.00 0.00
20-Jul  (0.00 600.00 4.00 54.00 0.00 0.00 1.50 22.00 0.00 2.00 0.00 0.30 0.00 22.00 600.00 6.00 54.00 0.30 0.00
21-Jul  (0.00 240.00 0.00 0.00 0.00 0.00 2.00 12.00 0.00 1.50 0.00 0.00 0.00 12.00 240.00 1.50 0.00 0.00 0.00
22-Jul  (0.00 330.00 0.00 0.00 0.00 0.00 4.00 4.00 0.00 0.00 0.00 0.00 0.00 4.00 330.00 0.00 0.00 0.00 0.00
23-Jul  (0.00 332.00 50.00 40.00 1.00 0.00 0.00 .00 0.00 0.00 0.00 0.00 0.00 8.00 332.00 50.00 40.00 1.00 0.00
24-Jul  [0.00 371.00 14.00 42.00 4.00 0.00 2.00 7.00 0.00 1.00 0.00 0.50 0.00 7.00 371.00 15.00 42.00 4.50 0.00
25-Jul [0.00 756.00 8.00 42.00 |1.00 0.00 [0.00 4.00 0.00 0.00 0.00 0.00 0.00 4.00 756.00  |8.00 42.00 1.00 0.00
26-Jul  (0.00 476.00 3.00 60.00 25.00 0.00 2.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 476.00 3.00 60.00 25.00 0.00
27-Jul [0.00 1087.00 |16.00 |36.00 [0.00 0.00 [2.00 10.00 0.00 1.00 0.50 0.00 0.00 10.00 1087.00 |17.00 36.50 0.00 0.00
28-Jul  (0.00 484.00 3.00 11.00 0.00 0.00 1.00 23.00 0.00 2.00 0.00 0.50 0.00 23.00 484.00 5.00 11.00 0.50 0.00
29-Jul  [0.00 682.00 [6.00 5.00 3.00 0.00 [4.00 7.00 0.00 0.00 0.00 0.00 0.00 7.00 682.00 |6.00 5.00 3.00 0.00
30-Jul (0.00 510.00 1.00 28.50 0.00 0.00 4.00 10.00 0.00 0.70 0.00 0.00 0.00 10.00 510.00 1.70 28.50 0.00 0.00
31-Jul  [0.00 555.00 5.00 34.00 [0.00 0.00 [0.00 15.00 0.00 1.00 0.00 0.00 0.00 15.00 555.00  |6.00 34.00 0.00 0.00
Total 0.00 15096.00 | 314.00 | 785.50 | 69.00 1.00 | 756.25 281.00 0.00 17.50 0.80 2.50 0.00 281.00 | 15096.00 | 331.50 | 786.30 | 71.50 1.00
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CAPELLA

Waste Record Sheet

PHKA (florist) Total
Dste [ S | e | Poper | Gise [ o | con [ on® | Spnre [ ey | pover | ctoss [ omic | con | Saner [ iy | povor [ coes [ Fome | con
1-Aug |0.00 179.00 4.00 40.00 1.00 0.00 |3.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 179.00 5.00 40.00 1.00 0.00
2-Aug [0.00 638.00 [6.00 74.00 [0.00 2.00 [2.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 638.00 7.00 74.00 0.00 2.00
3-Aug (0.00 350.00 2.00 35.00 0.00 0.00 |1.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 350.00 3.00 35.00 0.00 0.00
4-Aug [0.00 485.00 0.00 0.00 0.00 0.00 [4.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 485.00 1.00 0.00 0.00 0.00
5-Aug (0.00 326.00 9.00 1.00 30.00 0.00 ]0.00 10.00 0.00 2.00 0.00 0.00 0.00 10.00 326.00 11.00 1.00 30.00 0.00
6-Aug [0.00 896.00 14.00 |80.00 |7.00 0.00 |0.50 10.00 0.00 2.00 0.00 0.00 0.00 10.00 896.00 16.00 80.00 7.00 0.00
7-Aug (0.00 697.00 23.00 33.00 2.00 0.00 ]0.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 697.00 24.00 33.00 2.00 0.00
8-Aug [0.00 261.00 3.00 43,00 [1.00 0.00 [4.00 4.00 0.00 1.00 0.00 0.00 0.00 4.00 261.00 4.00 43.00 1.00 0.00
9-Aug (0.00 618.00 12.00 51.00 0.00 0.00 |3.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 618.00 13.00 51.00 0.00 0.00
10-Aug (0.00 540.00 18.00  |40.00 |1.00 0.00 [0.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 540.00 19.00 40.00 1.00 0.00
11-Aug |0.00 660.00 4.00 16.00 0.00 1.00 ]0.00 4.00 0.00 1.00 0.00 0.00 0.00 4.00 660.00 5.00 16.00 0.00 1.00
12-Aug |0.00 683.00 4.00 19.00 42.00 0.00 ]0.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 683.00 5.00 19.00 42.00 0.00
13-Aug |0.00 750.00 10.00 38.00 1.00 2.00 |1.00 15.00 0.00 2.00 0.00 0.00 0.00 15.00 750.00 12.00 38.00 1.00 2.00
14-Aug |0.00 454.00 12.70 51.00 0.00 3.00 |4.00 10.00 0.00 2.00 0.00 0.00 0.00 10.00 454.00 14.70 51.00 0.00 3.00
15-Aug |0.00 596.00 26.00 55.00 0.00 4.00 [2.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 596.00 27.00 55.00 0.00 4.00
16-Aug |0.00 956.00 15.00 130.00 [1.00 3.00 |2.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 956.00 16.00 130.00 |[1.00 3.00
17-Aug |0.00 60.00 0.00 0.00 1.00 0.00 |1.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 60.00 1.00 0.00 1.00 0.00
18-Aug |0.00 290.00 4.00 5.00 0.00 0.00 |1.50 4.00 0.00 1.00 0.00 0.00 0.00 4.00 290.00 5.00 5.00 0.00 0.00
19-Aug |0.00 148.00 6.00 0.00 0.00 2.00 ]0.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 148.00 7.00 0.00 0.00 2.00
20-Aug (0.00 423.00 28.00 30.00 0.00 2.00 ]0.00 10.00 0.00 2.00 0.00 0.00 0.00 10.00 423.00 30.00 30.00 0.00 2.00
21-Aug (0.00 755.00 37.50 46.00 0.00 3.00 ]2.00 15.00 0.00 2.00 0.00 0.00 0.00 15.00 755.00 39.50 46.00 0.00 3.00
22-Aug (0.00 424.00 18.00 105.00 |[3.00 0.00 |2.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 424.00 19.00 105.00 |[3.00 0.00
23-Aug (0.00 832.00 4.00 55.00 0.00 0.00 |3.00 4.00 0.00 1.00 0.00 0.00 0.00 4.00 832.00 5.00 55.00 0.00 0.00
24-Aug (0.00 931.00 9.00 40.00 1.00 0.00 |1.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 931.00 10.00 40.00 1.00 0.00
25-Aug [0.00 301.00 7.00 5.00 3.00 0.00 |4.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 301.00 8.00 5.00 3.00 0.00
26-Aug (2.00 625.00 19.50 6.00 0.00 14.00 10.00 3.00 0.00 1.00 0.00 0.00 0.00 5.00 625.00 20.50 6.00 0.00 14.00
27-Aug [0.00 619.00 [21.00 [44.00 |3.00 9.00 [0.00 13.00 0.00 2.00 0.00 0.00 0.00 13.00 619.00 23.00 44.00 3.00 9.00
28-Aug [0.00 471.00 4.00 40.00 1.00 0.00 |4.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 471.00 5.00 40.00 1.00 0.00
29-Aug |20.00 556.00 12.40 |88.00 |4.00 0.00 |0.00 3.00 0.00 1.00 0.00 0.00 0.00 23.00 556.00 13.40 88.00 4.00 0.00
30-Aug [(0.00 663.00 2.50 50.00 2.00 27.00 10.00 4.00 0.00 1.00 0.00 0.00 0.00 4.00 663.00 3.50 50.00 2.00 27.00
31-Aug |100.00 290.00  [4.30 30.50 [0.00 0.00 |0.00 4.00 0.00 1.00 0.00 0.00 0.00 104.00 290.00 5.30 30.50 0.00 0.00
Total 122.00 | 16477.00 | 339.90 | 1250.50| 104.00 | 72.00| 618.75 171.00 0.00 38.00 0.00 0.00 0.00 293.00 | 16477.00 | 377.90 | 1250.50 | 104.00 | 72.00
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CAPELLA

Waste Record Sheet

PHKA (florist) Total
Dste | o | e | Poper | Gise [ Fome | con | on | Spnre [ ey | pover | ctoss [omic | con [ Soncr [ ot | Pover [ oioee [ Tome | o0
1-Sep [0.00 692.00 25.00 17.00 3.00 3.00 |4.00 4.00 0.00 1.00 0.00 0.00 0.00 4.00 692.00 26.00 17.00 3.00 3.00
2-Sep |80.00 717.00 1050  |0.00 1.00 4.00 [0.00 4.00 0.00 1.00 0.00 0.00 0.00 84.00 717.00 11.50 0.00 1.00 4.00
3-Sep [0.00 620.00 11.00 38.00 1.00 5.00 |1.00 10.00 0.00 2.00 0.00 0.00 0.00 10.00 620.00 13.00 38.00 1.00 5.00
4-Sep [0.00 536.00 7.00 20.00 |0.00 0.00 [1.00 15.00 0.00 3.00 0.00 0.00 0.00 15.00 536.00 10.00 20.00 0.00 0.00
5-Sep [0.00 796.00 29.50 40.50 0.00 0.00 |1.00 3.00 0.00 1.00 0.00 0.00 0.00 3.00 796.00 30.50 40.50 0.00 0.00
6-Sep [0.00 374.00 [6.00 23.00 |0.00 4.00 [2.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 374.00 7.00 23.00 0.00 4.00
7-Sep |16.00 824.00 6.00 50.00 0.00 4.00 [1.00 5.00 0.00 1.00 0.00 0.00 0.00 21.00 824.00 7.00 50.00 0.00 4.00
8-Sep [0.00 261.00 [6.00 16.00  0.00 0.00 [1.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 261.00 7.00 16.00 0.00 0.00
9-Sep |20.00 611.00 1.00 26.00 0.00 0.00 |1.00 15.00 0.00 3.00 0.00 0.00 0.00 35.00 611.00 4.00 26.00 0.00 0.00
10-Sep (0.00 0.00 0.00 30.00 [0.00 0.00 |0.00 20.00 0.00 4.00 0.00 0.00 0.00 20.00 0.00 4.00 30.00 0.00 0.00
11-Sep (0.00 200.00 0.00 0.00 0.00 0.00 |2.50 15.00 0.00 1.00 0.00 0.00 0.00 15.00 200.00 1.00 0.00 0.00 0.00
12-Sep |0.00 570.00 5.00 1.00 0.00 0.00 ]0.00 11.00 0.00 0.00 0.00 0.00 0.00 11.00 570.00 5.00 1.00 0.00 0.00
13-Sep |0.00 360.00 1.00 1.00 0.00 0.00 ]0.00 10.00 0.00 0.00 0.00 0.00 0.00 10.00 360.00 1.00 1.00 0.00 0.00
14-Sep |0.00 1002.00 |6.00 23.00 0.00 3.00 |1.00 9.00 0.00 0.00 0.00 0.00 0.00 9.00 1002.00 6.00 23.00 0.00 3.00
15-Sep |0.00 300.00 0.30 56.00 2.00 0.00 |1.00 10.00 0.00 0.00 0.00 0.00 0.00 10.00 300.00 0.30 56.00 2.00 0.00
16-Sep |0.00 134.00 8.00 11.00 12.00 0.00 |2.00 7.00 0.00 1.00 0.00 0.00 0.00 7.00 134.00 9.00 11.00 12.00 0.00
17-Sep |0.00 320.00 1.00 10.00 0.00 0.00 |4.00 8.00 0.00 0.00 0.00 0.00 0.00 8.00 320.00 1.00 10.00 0.00 0.00
18-Sep |0.00 201.00 2.00 25.00 1.00 0.00 |1.00 11.00 0.00 2.00 0.00 0.00 0.00 11.00 201.00 4.00 25.00 1.00 0.00
19-Sep |0.00 313.00 3.00 25.00 0.00 0.00 |1.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 313.00 3.00 25.00 0.00 0.00
20-Sep (20.00 830.00 10.00 32.00 7.00 0.00 |1.00 6.00 0.00 0.00 0.00 0.00 0.00 26.00 830.00 10.00 32.00 7.00 0.00
21-Sep (0.00 266.00 5.00 25.00 1.00 3.00 |1.00 5.00 0.00 1.00 0.00 0.00 0.00 5.00 266.00 6.00 25.00 1.00 3.00
22-Sep (0.00 430.00 1.00 8.00 2.00 0.00 ]0.00 8.00 0.00 0.00 0.00 0.00 0.00 8.00 430.00 1.00 8.00 2.00 0.00
23-Sep (0.00 300.00 6.00 53.00 0.00 0.00 ]2.00 9.00 0.00 0.00 0.00 0.00 0.00 9.00 300.00 6.00 53.00 0.00 0.00
24-Sep (0.00 460.00 5.00 16.00 0.00 0.00 ]0.00 11.00 0.00 0.00 0.00 0.00 0.00 11.00 460.00 5.00 16.00 0.00 0.00
25-Sep [0.00 540.00 7.00 46.00 ]0.00 0.00 [1.00 19.00 0.00 1.00 0.00 0.00 0.00 19.00 540.00 8.00 46.00 0.00 0.00
26-Sep (0.00 682.00 10.00 35.00 3.00 3.00 |3.00 15.00 0.00 1.00 0.00 0.00 0.00 15.00 682.00 11.00 35.00 3.00 3.00
27-Sep [0.00 845.00 3.00 0.00 0.00 0.00 |0.00 7.00 0.00 2.00 0.00 0.00 0.00 7.00 845.00 5.00 0.00 0.00 0.00
28-Sep (0.00 445.00 37.00 40.00 0.00 0.00 |1.00 10.00 0.00 0.00 0.00 0.00 0.00 10.00 445.00 37.00 40.00 0.00 0.00
29-Sep (0.00 370.00  [2.00 7.00 0.00 0.00 |2.00 8.00 0.00 1.00 0.00 0.00 0.00 8.00 370.00 3.00 7.00 0.00 0.00
30-Sep (0.00 720.00 10.00 7.00 0.00 0.00 ]0.00 16.00 0.00 0.00 0.00 0.00 0.00 16.00 720.00 10.00 7.00 0.00 0.00
Total 136.00 | 14719.00 | 224.30 | 681.50 [ 33.00 [29.00| 488.13 | 286.00 0.00 28.00 0.00 0.00 0.00 422,00 | 14719.00 | 252.30 | 681.50 | 33.00 29.00




*

CAPELLA

Waste Record Sheet

PHKA (florist) Total
Dste [ S | e | Poper | Gise [ o | con [ on® | Spnre [ ey | pover | ctoss [ omic | con | Saner [ iy | povor [ coes [ Fome | con
1-Oct 70.00 270.00 1.00 30.00 0.00 0.00 |2.00 20.00 0.00 0.00 0.00 0.00 0.00 90.00 270.00 1.00 30.00 0.00 0.00
2-Oct  |25.00 460.00 |4.00 30.00 [1.00 0.00 |2.00 20.00 0.00 0.00 0.00 0.00 0.00 45.00 460.00 4.00 30.00 1.00 0.00
3-Oct [0.00 200.00 6.00 0.00 0.00 0.00 ]0.00 5.00 0.00 0.00 0.00 1.00 0.00 5.00 200.00 6.00 0.00 1.00 0.00
4-Oct  [0.00 310.00 1.00 42.00 ]0.00 0.00 |0.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 310.00 1.00 42.00 0.00 0.00
5-Oct  (0.00 200.00 3.00 40.00 0.00 0.00 |1.00 6.00 0.00 0.30 0.00 0.00 0.00 6.00 200.00 3.30 40.00 0.00 0.00
6-Oct  [0.00 882.00 3.00 2.00 0.00 0.00 [1.00 7.00 0.00 0.00 0.00 0.00 0.00 7.00 882.00 3.00 2.00 0.00 0.00
7-Oct  [25.00 515.00 4.00 2.00 0.00 0.00 ]0.00 5.00 0.00 1.00 0.00 0.00 0.00 30.00 515.00 5.00 2.00 0.00 0.00
8-Oct  [0.00 120.00 0.00 0.00 0.00 0.00 |3.00 7.00 0.00 0.50 0.00 0.50 0.00 7.00 120.00 0.50 0.00 0.50 0.00
9-Oct  (0.00 500.00 1.00 30.00 0.00 0.00 |6.00 8.00 0.00 0.50 0.00 0.00 0.00 8.00 500.00 1.50 30.00 0.00 0.00
10-Oct [0.00 300.00 3.00 35.00 [0.00 0.00 |3.00 4.00 0.00 0.50 0.00 0.00 0.00 4.00 300.00 3.50 35.00 0.00 0.00
11-Oct |25.00 870.00 4.00 71.00 0.00 0.00 |2.00 3.00 0.00 0.50 0.00 0.00 0.00 28.00 870.00 4.50 71.00 0.00 0.00
12-Oct |0.00 580.00 1.00 35.00 0.00 0.00 |3.00 10.00 0.00 0.50 0.00 0.00 0.00 10.00 580.00 1.50 35.00 0.00 0.00
13-Oct |0.00 100.00 1.00 30.00 0.00 0.00 |3.00 3.00 0.00 0.00 0.00 0.00 0.00 3.00 100.00 1.00 30.00 0.00 0.00
14-Oct |0.00 410.00 1.00 0.00 0.00 0.00 |1.00 2.00 0.00 1.00 0.00 0.00 0.00 2.00 410.00 2.00 0.00 0.00 0.00
15-Oct [45.00 1020.00 |21.00 20.00 0.00 0.00 |4.00 10.00 0.00 0.50 0.00 0.50 0.00 55.00 1020.00 [21.50 20.00 0.50 0.00
16-Oct |0.00 600.00 4.00 3.00 0.00 0.00 |1.00 18.00 0.00 0.00 0.00 0.00 0.00 18.00 600.00 4.00 3.00 0.00 0.00
17-Oct |0.00 540.00 7.00 97.00 6.00 0.00 |1.00 4.00 0.00 0.50 0.00 0.00 0.00 4.00 540.00 7.50 97.00 6.00 0.00
18-Oct |0.00 880.00 2.00 1.00 0.00 0.00 |1.00 6.00 0.00 0.50 0.00 0.00 0.00 6.00 880.00 2.50 1.00 0.00 0.00
19-Oct (0.00 300.00 0.00 3.00 0.00 0.00 |2.50 7.00 0.00 0.00 0.00 0.00 0.00 7.00 300.00 0.00 3.00 0.00 0.00
20-Oct (0.00 403.00 0.00 0.00 0.00 0.00 |2.00 2.00 0.00 0.50 0.00 0.00 0.00 2.00 403.00 0.50 0.00 0.00 0.00
21-Oct (0.00 120.00 1.00 7.00 0.00 0.00 |1.00 3.00 0.00 1.00 0.00 1.00 0.00 3.00 120.00 2.00 7.00 1.00 0.00
22-Oct [30.00 190.00 3.00 16.00 0.00 0.00 |3.00 15.00 0.00 0.30 0.00 0.50 0.00 145.00 190.00 3.30 16.00 0.50 0.00
23-Oct [0.00 280.00 11.00 4.00 0.00 0.00 |1.00 3.00 0.00 0.50 0.00 0.00 0.00 3.00 280.00 11.50 4.00 0.00 0.00
24-Oct (35.00 50.00 0.00 0.00 0.00 0.00 |4.00 2.00 0.00 0.00 0.00 0.00 0.00 37.00 50.00 0.00 0.00 0.00 0.00
25-Oct [0.00 200.00 1.00 1.00 0.00 0.00 |2.00 2.00 0.00 0.00 0.00 0.00 0.00 2.00 200.00 1.00 1.00 0.00 0.00
26-Oct (0.00 870.00 2.00 10.00 0.00 0.00 |1.00 5.00 0.00 0.00 0.00 0.00 0.00 5.00 870.00 2.00 10.00 0.00 0.00
27-Oct [0.00 310.00 0.00 0.00 0.00 0.00 |3.00 7.00 0.00 0.50 0.00 0.00 0.00 7.00 310.00 0.50 0.00 0.00 0.00
28-Oct (0.00 70.00 0.00 0.00 0.00 0.00 ]0.00 8.00 0.00 1.00 0.00 0.00 0.00 8.00 70.00 1.00 0.00 0.00 0.00
29-Oct [0.00 350.00 0.00 0.00 0.00 0.00 |0.00 18.00 0.00 0.30 0.00 0.50 0.00 18.00 350.00 0.30 0.00 0.50 0.00
30-Oct (0.00 848.00 8.00 0.00 0.00 0.00 |1.00 5.00 0.00 0.30 0.00 0.00 0.00 5.00 848.00 8.30 0.00 0.00 0.00
31-Oct [8.00 922.00 13.00 |2.50 0.00 0.00 |0.00 7.00 0.00 0.00 0.00 0.00 0.00 15.00 922.00 13.00 2.50 0.00 0.00
Total 263.00 | 13670.00| 106.00 | 511.50 | 7.00 | 0.00 | 749.38 227.00 0.00 10.70 0.00 4.00 0.00 475.00 | 13670.00| 116.70 | 511.50 | 11.00 0.00
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CAPELLA

PHKA (florist) Total
Dste [ o | e | Poper | Gise [ Fome | con | o | Syt [ ey [ pover | ctoss [Gomic | con [ Sanel [ oy [ pover [ oes [ Fomie | con
1-Nov |3.00 601.00 38.50 40.00 4.00 2.00 |2.00 5.00 0.00 1.00 0.00 0.00 0.00 8.00 601.00 39.50 40.00 4.00 2.00
2-Nov 0.00 90.00 18.00 |95.00 |7.00 1.00 (0.00 3.00 0.00 0.00 0.00 0.00 0.00 3.00 90.00 18.00 95.00 7.00 1.00
3-Nov |103.00 1013.00 [26.60 45.00 5.00 3.00 |2.00 6.00 0.00 0.00 0.00 0.00 0.00 109.00 1013.00 |[26.60 45.00 5.00 3.00
4-Nov [116.00 894.00 30.40 133.00 |9.00 2.00 |5.00 4.00 0.00 0.00 0.00 0.00 0.00 120.00 894.00 30.40 133.00 |9.00 2.00
5-Nov |13.00 733.00 41.00 42.00 7.00 4.00 [1.50 8.00 0.00 1.00 0.00 0.00 0.00 21.00 733.00 42.00 42.00 7.00 4.00
6-Nov |69.70 767.00 (2150 [66.00 |10.00 2.00 [0.00 4.00 0.00 0.00 0.00 0.00 0.00 73.70 767.00 21.50 66.00 10.00 2.00
7-Nov |117.90 433.00 37.30 168.00 |13.00 3.00 ]0.00 3.00 0.00 0.00 0.00 0.00 0.00 120.90 433.00 37.30 168.00 |[13.00 3.00
8-Nov |888.60 2180.00 [90.70 [75.00 |85.00 2.00 [0.00 4.00 0.00 0.00 0.00 0.00 0.00 892,60  [2180.00 |90.70 75.00 85.00 2.00
9-Nov |155.80 240.50 27.90 59.00 25.00 3.00 ]0.00 3.00 0.00 0.00 0.00 0.00 0.00 158.80 240.50 27.90 59.00 25.00 3.00
10-Nov [351.70 1834.50 |40.10 |82.50 [23.80 3.00 [2.50 6.00 0.00 0.00 0.00 0.00 0.00 357.70 1834.50 |40.10 82.50 23.80 3.00
11-Nov |62.00 655.25 27.50 69.60 12.10 3.00 |3.00 6.00 0.00 0.00 0.00 3.00 0.00 68.00 655.25 27.50 69.60 15.10 3.00
12-Nov (212.70 849.40 6.30 29.00 7.30 1.00 |1.50 3.00 0.00 3.00 0.00 0.00 0.00 215.70 849.40 9.30 29.00 7.30 1.00
13-Nov |81.00 755.10 14.20 19.00 7.10 0.00 |3.00 10.00 0.00 0.00 0.00 0.00 0.00 91.00 755.10 14.20 19.00 7.10 0.00
14-Nov [76.50 1423.00 |11.00 43.00 8.10 2.00 |1.00 5.00 0.00 0.50 0.00 0.00 0.50 81.50 1423.00 [11.50 43.00 8.10 2.50
15-Nov |45.00 774.10 5.10 27.00 0.20 0.00 |2.00 7.00 0.00 0.00 0.00 0.50 0.00 52.00 774.10 5.10 27.00 0.70 0.00
16-Nov [142.00 629.10 3.70 92.00 7.10 11.00 10.00 4.00 0.00 0.30 0.00 1.00 0.00 146.00 629.10 4.00 92.00 8.10 11.00
17-Nov |149.10 420.10 5.10 86.30 0.10 0.50 ]9.00 5.00 0.00 0.00 0.00 0.00 0.00 154.10 420.10 5.10 86.30 0.10 0.50
18-Nov [296.40 1794.00 |3.50 50.00 0.10 1.00 |2.00 8.00 0.00 3.00 0.50 0.50 0.00 304.40 1794.00 [6.50 50.50 0.60 1.00
19-Nov |148.10 603.00 20.60 20.00 7.00 0.00 |1.00 10.00 0.00 0.00 0.00 0.00 0.00 158.10 603.00 20.60 20.00 7.00 0.00
20-Nov (91.40 481.10 20.00 50.00 8.10 0.00 |2.00 3.00 0.00 1.00 0.00 0.00 0.00 94.40 481.10 21.00 50.00 8.10 0.00
21-Nov [219.90 632.40 19.00 122.70 |2.40 0.00 |3.00 12.00 0.00 0.50 0.00 0.00 0.00 231.90 632.40 19.50 122,70 |2.40 0.00
22-Nov [156.50 888.00 3.00 40.00 3.00 0.00 |1.00 2.00 0.00 0.00 0.00 1.00 1.00 158.50 888.00 3.00 40.00 4.00 1.00
23-Nov [216.70 832.20 13.20 62.50 0.10 0.00 |3.50 5.00 0.00 0.00 0.00 0.00 0.00 221.70 832.20 13.20 62.50 0.10 0.00
24-Nov [188.90 737.30 23.40 71.00 0.10 0.00 |3.00 12.00 0.00 4.00 0.00 0.00 0.00 200.90 737.30 27.40 71.00 0.10 0.00
25-Nov |177.50 54420 [28.90 [8.00 0.10 0.00 [1.00 10.00 0.00 0.50 0.00 0.50 0.00 187.50 544.20 29.40 8.00 0.60 0.00
26-Nov (88.00 273.70 3.30 65.00 0.00 0.00 |4.50 5.00 0.00 0.50 0.00 0.00 0.50 93.00 273.70 3.80 65.00 0.00 0.50
27-Nov |117.20 378.80 [4.70 135.00 |0.00 0.00 |0.00 10.00 0.00 2.00 0.00 1.00 0.00 127.20 378.80 6.70 135.00 |1.00 0.00
28-Nov [259.00 470.20 18.50 197.00 |[3.90 0.00 |8.00 8.00 0.00 1.00 0.00 0.00 0.00 267.00 470.20 19.50 197.00 |[3.90 0.00
29-Nov |104.80 553.70  [21.10  |0.00 2.40 0.00 |3.00 7.00 0.00 1.00 0.00 0.00 0.00 111.80 553.70 22.10 0.00 2.40 0.00
30-Nov [130.30 623.10 0.00 13.00 0.10 0.00 |1.50 2.00 0.00 0.00 0.00 0.00 0.00 132.30 623.10 0.00 13.00 0.10 0.00
Total 4781.70 | 23103.75 | 624.10 | 2005.60| 258.10 | 43.50| 907.50 180.00 0.00 19.30 0.50 7.50 2.00 4961.70 | 23103.75 | 643.40 | 2006.10 | 265.60 45.50
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Recycle Landfill
Date Total / Day Total / Day
Food Waste Paper Glass Plastic Bottle Can Cooking oil General Waste

1-Dec 292.10 0.30 63.00 49.10 0.00 3.00 407.50 225.70 225.70
2-Dec 255.10 3.00 11.00 11.20 0.00 1.00 281.30 175.00 175.00
3-Dec 240.30 7.10 16.00 0.10 0.00 3.00 266.50 103.70 103.70
4-Dec 500.30 18.10 5.00 50.00 0.00 0.00 573.40 261.00 261.00
5-Dec 270.20 6.00 40.00 0.70 0.50 0.00 317.40 60.60 60.60
6-Dec 455.20 1.20 55.00 0.10 0.00 1.00 512.50 66.70 66.70
7-Dec 50.20 2.20 117.00 13.00 0.00 1.00 183.40 45.20 45.20
8-Dec 443.20 4.10 6.00 2.20 0.00 0.00 455.50 45.50 45.50
9-Dec 216.20 11.10 17.00 0.10 0.00 2.00 246.40 91.80 91.80
10-Dec 239.10 7.00 60.00 3.50 0.00 2.00 311.60 111.10 111.10
11-Dec 592.10 6.10 0.00 3.20 0.00 10.00 611.40 224.00 224.00
12-Dec 1070.10 6.60 5.00 9.10 0.00 0.00 1090.80 139.10 139.10
13-Dec 603.20 0.00 20.00 23.10 0.00 1.00 647.30 129.70 129.70
14-Dec 1026.20 0.00 122.00 13.20 0.00 2.00 1163.40 213.30 213.30
15-Dec 876.20 19.00 8.00 13.20 5.00 0.00 921.40 75.60 75.60
16-Dec 464.10 2.00 15.00 5.70 0.00 0.00 486.80 110.80 110.80
17-Dec 377.20 44.60 103.00 2.50 0.00 4.50 531.80 298.10 298.10
18-Dec 564.30 13.20 3.00 18.20 0.00 0.00 598.70 206.50 206.50
19-Dec 823.10 13.20 54.00 1.00 0.00 0.00 891.30 417.70 417.70
20-Dec 545.20 16.50 15.50 0.30 0.00 2.00 579.50 251.50 251.50
21-Dec 604.10 14.50 77.50 0.00 0.00 0.00 696.10 241.40 241.40
22-Dec 362.50 15.00 43.00 0.20 1.50 1.00 423.20 275.90 275.90
23-Dec 275.40 8.25 27.75 5.75 5.75 12.00 334.90 177.00 177.00
24-Dec 288.30 4.50 10.50 2.00 2.00 3.50 310.80 172.30 172.30
25-Dec 874.20 11.20 10.00 0.20 0.00 1.00 896.60 346.70 346.70
26-Dec 300.30 15.20 62.20 5.20 5.00 2.50 390.40 278.00 278.00
27-Dec 566.30 51.30 142.00 30.00 0.00 1.00 790.60 251.20 251.20
28-Dec 397.60 92.30 65.00 28.00 2.00 2.00 586.90 340.10 340.10
29-Dec 151.20 31.10 288.30 3.30 0.00 1.00 474.90 218.20 218.20
30-Dec 250.00 38.10 20.00 0.30 0.00 0.00 308.40 212.30 212.30
31-Dec 250.30 3.00 15.00 0.20 0.00 1.50 270.00 250.50 250.50

Total 14223.80 465.75 1496.75 294.65 21.75 797.50 16560.70 6016.20 6016.20
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FOUR SEASONS

HOTEL
BANGKOK AT CHAO PHRAYA RIVER

AHU+PAU Preventive Maintenance 2025

EQUIPMENT
NO. TAG NO. ZONE LEVEL SERVING AREA 1123411234123 |4)1]|2[3|4)1|2|3[4]1[2]|3]|4 23141112341 2|34 1(2|3|4]1]|]2[3|]4)J1]|]2|3]|4
1 |F-B-A-F/LG-01 C LL FRANCH RESTAURANT C C © © ©
2 |F-B-A-F/LG-02 C LL GELLERAI - - - - <
4 |F-B-A-F/2-01 C L02 [BALLROOM 1 C C © @ <
5 |F-B-A-F/2-02 C L02 [BALLROOM 2 C C © @ ©
6 |F-B-A-F/2-03 C L02  [JUNIOR BALLROOM 1 - - < < -
7 |F-B-A-F/2-04 C L02  [JUNIOR BALLROOM 2 - © < < ©
8 [F-B-A-F/2-05 C L02  [PRE- FUNCTION 1 & € C C ©
9 |F-B-A-F/2-06 C L02  [PRE- FUNCTION 2 C C C C ©
10 |F-B-A-F/2-07 C L02 |BALLROOM LOBBY © © © © CF ©
11 |F-B-A-F/3-01 C LO3  |LEVEL 3 MEETING ROOMS © © © © CF I ©
12 |F-B-A-F/3-02 C LO3  |LEVEL 3 PRE - FUNCTION © © © © CF ©
13 |F-B-PAU-F/LG-01 C LL FRENCH KITCHEN © © © I © ©
14 |F-B-PAU-F/LG-02 C LL FOH AREA © © © © ©
16 |F-B-PAU-F/2-01 C L02 |BALLROOM , PRE - FUNCTION © © © © CF ©
17 |F-B-PAU-F/2-02 C L02 |JUNIOR BALLROOM - © © © CF ©
18 |F-B-PAU-F/2-03 C L02 |LEVEL3 PRE - FUNCTION © - © © CF ©
19 |F-B-PAU-F/2-04 C L02 |BANQUET KITCHEN C C © © CF ©
20 |F-B-PAU-F/2-05 C L02  |JUNIOR BALLROOM KITCHEN C € C © CF ©
21 [F-W-A-F/LG-01 D LL KID'PLAY AREA - - - © <
22 |F-W-A-F/LG-02 D LL ADD RESTAURANT © © © © @
23 |F-W-A-F/11-01 D L11 GUEST CORRIDOR - © - © ©
24 |F-W-A-F/11-02 D L11 GUEST CORRIDOR - © - © ©
25 |F-W-A-F/2-01 D L2 GUEST CORRIDOR € C C © ©
26 |F-W-A-F/2-02 D L2 GUEST CORRIDOR € C C ©
27 |F-C-A-F/2-01 D L2 GUEST CORRIDOR © © © © ©
28 |F-C-A-F/2-02 D L2 SOCIAL CLUB © © © © ©
29 |F-C-A-F/13-01 D L13 [GUESTROOM CORRIDOR © © © ©
30 [F-W-PAU-F/LG-01 D LL ADD RESTAURANT © © © @
31 |F-W-PAU-F/LG-02 D LL ADD KITCHER © © © @
32 |F-W-HC-PAU-F/LG-01-FA D LL GUESTROOM © © © @
33 |F-W-HC-PAU-F/LG-01-EX D LL GUESTROOM © © © @
34 |F-W-HC-PAU-F/LG-01-W D LL GUESTROOM © © © @
35 |F-C-PAU-F/2-01 D L2 SOCIAL CLUB © © © © ©
36 |F-C-PAU-F/2-02 D L2 SOCIAL CLUB KITCHEN C C C © c
37 |F-C-HC-PAU-F/2-01-FA D L2 GUESTROOM C C C C ©
38 |F-C-HC-PAU-F/2-01-EX D L2 GUESTROOM C C C C ©
39 |F-C-HC-PAU-F/2-01-W D L2 GUESTROOM C C C C ©
40 |F-E-A-F/LG-01 E LL TRANSFORMER ROOM © © - © €
41 |F-E-A-F/LG-02 E LL TRANSFORMER ROOM © © © c €




| R comreren

T

42 |F-E-A-F/LG-03 E LL TRANSFORMER ROOM

43 |F-E-A-F/LG-04 E LL TRANSFORMER ROOM

44 |F-E-A-F/LG-05 E LL LOBBY LOUNGE

45 |F-E-A-F/LG-06 E LL RECEPTION

46 |F-E-A-F/2-01 E FL2  |ARRIVAL

47 |F-E-A-F/2-02 E FL2  |ARRIVAL

48 |F-S-A-F/LG-01 E LL GUEST CORRIDOR

49 |F-S-A-F/LG-02 E LL GUEST CORRIDOR

50 [F-S-A-F/LG1-01 E L GYM(LEVEL 2)

51 [F-S-A-F/LG1-02 E L SPA- RECEPTION (LEVEL LG)

52 |F-S-A-F/LG1-03 E L SALON (LEVEL LG)

53 |F-S-PAU-F/LG1-01 E L GYM,SPASALON

54 |F-S-A-F/4-01 E FL.4 |GUEST CORRIDOR

55 |F-S-A-F/4-02 E FL.4 |GUEST CORRIDOR

56 |F-E-PAU-F/LG-01 E LL LOBBY LOUNGE

57 |F-E-PAU-F/LG-02 E LL BAKERY&ROASTING KITCHEN

58 |F-E-PAU-F/LG-03 E LL LAUNDRY MAKE-UP

59 |F-E-A-F/LG1-01 E L CHINESE RESTAURANT

60 |F-E-PAU-F/LG1-01 E L CHINESE RESTAURANT

61 |F-E-PAU-F/LG1-02 E L CHINESE KITCHEN

62 |F-S-HC-PAU-F/4-01-FA E FL.4 |GUESTROOM

63 |F-S-HC-PAU-F/4-01-EX E FL.4 |GUESTROOM

64 |F-S-HC-PAU-F/4-01-W E FL.4 |GUESTROOM

65 |F-S-HC-PAU-F/4-02-FA E FL.4 |GUESTROOM

66 |F-S-HC-PAU-F/4-02-EX E FL.4 |GUESTROOM

67 |F-S-HC-PAU-F/4-02-W E FL.4 |GUESTROOM
ITEMS / WEEK 0l Of of of O
ITEMS / MONTH 0
ITEMS / QUARTER 0
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Change pre filter




PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/10/25 08:00 AM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Air Handler PM-QTR | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

System Agent

1253062 Closed 01/10725 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-02 10/10/25 06:58 PM
1254297 Closed 02/10/25 09:30 AM Air Handler PM-QTR EQ-F-W-A-F/LG-01 10/10/25 07:01 PM
1276780 Closed 20/10/25 09:30 AM Air Handler PM-QTR EQ-F-C-A-F/2-01 03/11/25 05:33 PM
1276781 Closed 20/10/25 09:30 AM Air Handler PM-QTR EQ-F-C-A-F/2-02 03/11/25 05:32 PM
1276782 Closed 20/10/25 09:30 AM Air Handler PM-QTR EQ-F-C-PAU-F/2-01 03/11/25 05:32 PM
1276783 Closed 20/10/25 09:30 AM Air Handler PM-QTR EQ-F-C-PAU-F/2-02 03/11/25 05:31 PM
1278281 Closed 21/10/25 09:30 AM Air Handler PM-QTR EQ-F-W-A-F/LG-02 03/11725 05:34 PM
1278282 Closed 21/10/25 09:30 AM Air Handler PM-QTR EQ-F-W-HC-PAU-F/LG 03/11/25 05:33 PM
1285504 Closed 27/10/25 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-01 03/11/25 05:37 PM
1285505 Closed 27/10/25 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-03 03/11/25 05:37 PM
1285506 Closed 27/10/25 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-04 03/11/25 05:37 PM
1285507 Closed 27/10/25 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-05 03/11/25 05:35 PM
1285508 Closed 27/10/25 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-06 03/11/25 05:38 PM
1285509 Closed 27/10/25 09:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG1-01 03/11/25 05:36 PM
1294768 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-E-PAU-F/LG-02 18/12/25 02:01 PM
1204794 Closed 04/11725 08:30 AM Air Handler PM-QTR EQ-F-E-PAU-F/LG-01 17112/25 04:10 PM
1294795 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/4-02 18/12/25 02:02 PM
1294796 Closed 04/11/25 08:30 AM Air Handler PM-QTR Sy-F-S-HC-PAU-F/4- 17112/25 04:13 PM
1294797 Closed 04/11/25 08:30 AM Air Handler PM-QTR FQ-F-S-HC-PAU-F/4- 17/12/25 04:11 PM
1204798 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-PAU-F/LG1-01 17/12/25 04:08 PM
1294799 Closed 04/11725 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/LG1-02 18/12/25 02:02 PM
1294800 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/LG1-01 17112/25 04:17 PM
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PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River
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1294801 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/LG-02 17/12/25 04:13 PM
1294802 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/LG-01 17/12/25 04:09 PM
1204803 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/2-02 17/12/25 04:06 PM
1294804 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/2-01 17/12/25 04:12 PM
1294805 Closed 04/11/25 08:30 AM Air Handler PM-QTR FQ-F-C-HC-PAU-F/2- 17112/25 04:12 PM
1204806 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/2-05 17112125 04:17 PM
1204807 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/2-04 18/12/25 02:03 PM
1294808 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/2-03 17/12/25 04:08 PM
1294809 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/2-02 17/112/25 04:10 PM
1204810 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/LG-03 18/12/25 02:03 PM
1204811 Closed 04/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/LG-01 17/12/25 04:19 PM
1205695 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-02 17112125 04:21 PM
1295696 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-03 18/12/25 02:11 PM
1295697 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-04 18/12/25 02:10 PM
1205698 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-05 18/12/25 02:10 PM
1295699 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-06 18/12/25 02:09 PM
1295700 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/LG-01 18/12/25 02:09 PM
1295701 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/LG-02 18/12/25 02:08 PM
1295702 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/LG-03 18/12/25 02:07 PM
1295703 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-07 18/12/25 02:07 PM
1205704 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/3-01 17/12/25 04:20 PM
1295705 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/3-02 18/12/25 02:06 PM
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1295706 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/2-01 18/12/25 02:06 PM
1295707 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/LG1-03 18/12/25 02:04 PM
1295708 Closed 05/11/25 08:30 AM Air Handler PM-QTR EQ-F-S-A-F/4-01 18/12/25 02:04 PM
1296857 Closed 06/11/25 08:30 AM Air Handler PM-QTR EQ-F-W-A-F/11-02 17/12/25 04:23 PM
1296858 Closed 06/11/25 08:30 AM Air Handler PM-QTR EQ-F-W-A-F/11-01 17/12/25 04:22 PM
1296859 Closed 06/11/25 08:30 AM Air Handler PM-QTR EQ-F-W-A-F/2-02 17/12/25 04:22 PM
1296860 Closed 06/11/25 08:30 AM Air Handler PM-QTR EQ-F-W-A-F/2-01 17/12/25 04:21 PM
1296861 Closed 06/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-PAU-F/LG-02 17/12/25 04:23 PM
1301255 Closed 10/11/25 08:30 AM Air Handler PM-QTR EQ-F-W-PAU-F/LG-02 18/12/25 02:12 PM
1301256 Closed 10/11/25 08:30 AM Air Handler PM-QTR EQ-F-W-PAU-F/LG-01 18/12/25 02:14 PM
1301257 Closed 10/11/25 08:30 AM Air Handler PM-QTR EQ-F-B-A-F/2-01 18/12/25 02:13 PM
1302316 Closed 11/11/25 08:30 AM Air Handler PM-QTR EQ-F-E-PAU-F/LG1-02 18/12/25 02:14 PM
1302317 Closed 11/11/25 08:30 AM Air Handler PM-QTR EQ-F-E-PAU-F/LG1-01 18/12/25 02:15 PM
1302318 Closed 11/11/25 08:30 AM Air Handler PM-QTR EQ-F-E-PAU-F/LG-03 18/12/25 02:16 PM
1309056 Closed 17/11/25 08:30 AM Air Handler PM-QTR EQ-F-C-A-F/13-01 16/12/25 05:47 PM
1327010 Closed 03/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-02 17/12/25 03:59 PM
1328637 Closed 04/12/25 08:30 AM Air Handler PM-QTR EQ-F-W-A-F/LG-01 16/12/25 05:55 PM
1339930 Closed 15/12/25 08:30 AM Air Handler PM-QTR EQ-F-C-A-F/2-01 17/12/25 04:00 PM
1339931 Closed 15/12/25 08:30 AM Air Handler PM-QTR EQ-F-C-A-F/2-02 17/12/25 03:59 PM
1339932 Closed 15/12/25 08:30 AM Air Handler PM-QTR EQ-F-C-PAU-F/2-01 17/12/25 04:00 PM
1339933 Closed 15/12/25 08:30 AM Air Handler PM-QTR EQ-F-C-PAU-F/2-02 17/12/25 04:00 PM
1341062 Closed 16/12/25 08:30 AM Air Handler PM-QTR EQ-F-W-A-F/LG-02 17/12/25 04:02 PM
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EQ-F-W-HC-PAU-F/LG

1341063 Closed 16/12/25 08:30 AM Air Handler PM-QTR 201 17/12/25 04:03 PM
1347377 Directed 22/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG1-01

1347378 Directed 22/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-06

1347379 Directed 22/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-05

1347380 Directed 22/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-04

1347381 Directed 22/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-03

1347382 Directed 22/12/25 08:30 AM Air Handler PM-QTR EQ-F-E-A-F/LG-01

Total Orders: 731 Open Orders: 6 | Avg. Completion Time: 28 day(s) 11 hr(s) 10 min(s)
Total Orders: 731 Open Orders: 61| Avg. Completion Time: 28 day(s) 11 hr(s) 10 min(s)
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: FCU Kitchen Preventive Maintenance 2025
a @ ¥ O ep 0 AD 0 AUC e @ e
5 |NO. TAG NO. LOCATION UNIT 11 21 3| 4] 1| 2| 3| 4 1| 2| 3[ 4 1| 2| 3| 4] 1] 2| 3| 4 1| 2| 3| 4 1] 2 3| 4 1| 2 11 21 3 1l 2 1 2 3 1 2
6| 1 F-E(K)-F-F/LG-01 COMMISSARY KITCHEN  |BEVERAGE STORE C C C C C C C C C C C C
71 2 F-E(K)-F-F/LG-02 COMMISSARY KITCHEN |DRY STORE © © © C C © © C C © C C
8| 3| FEK)-FF/LG03 COMMISSARY KITCHEN |CHEF OFFICE C C C C C C C C C C C C
9| 4 F-E(K)-F-F/LG-04 COMMISSARY KITCHEN |GARDER MANGER © © © C C © © C C © C C
10| 5| F-E(K)-F-F/LG-05 COMMISSARY KITCHEN  |VEG.FRUIT PREP C C C C C C C C C C C C
11| 6 F-E(K)-F-F/LG-06 COMMISSARY KITCHEN  |BUTCHER PREP @ © © C C © © C C © C C
12| 7| FEK-FFLGO7 COMMISSARY KITCHEN  [SEE FOOD PREP C C C C C C C C C C C C
13| 8 F-E(K)-F-F/LG-08 COMMISSARY KITCHEN  |DIMSUM ROOM © © © C C © © C C © C C
14 9| FEK)FFLGTT BAKERY PASTRY KITCHEN [FLOUR ROOM C C C C C C C C C C C C
15| 10 F-E(K)-F-F/LG-12 BAKERY PASTRY KITCHEN |BAKERY ROOM © © © C C © © C C © C T
16| 11| FE(K)-F-F/LG-13 | BAKERY PASTRY KITCHEN |[BAKERY ROOM C C C C C C C C C C C T
17| 12 F-E(K)-F-F/LG-14 BAKERY PASTRY KITCHEN |PASTRY ROOM © © © C C © © C C © C T
18| 13| F-E(K)-F-F/LG-15 | BAKERY PASTRY KITCHEN |CHOCOLATE ROOM C C C C C C C C C C C T
19| 14 F-E(K)-F-F/LG-16 COMMISSARY KITCHEN  |ROASTING KITCHEN © © © C @ © © C C © C T
20| 15 F-E(K)-F-F/LG-57 COMMISSARY KITCHEN  |WINE ROOM C C C (© C C C C C C C T
21| 16 F-E(K)-F-F/LG-58 COMMISSARY KITCHEN  |FRONT OF CHEF OFFICE © © © C @ © © C C © C T
22| 17| FE(K)-FF/LG-59 COMMISSARY KITCHEN |CORRIDOR C C C C C C C C C C C C
23] 18 F-E(K)-F-F/LG-60 BAKERY PASTRY KITCHEN |FRONT OF PASTRY ROOM © © © C @ © © C C © C C
24 19| F-E(K)-F-F/LG-61 COMMISSARY KITCHEN  [FRONT OF ROASTING KITCHEN C C C C C C C C C C C C
25| 20 F-E(K)-F-F/LG-05 LAUNDRY LAUNDRY MANAGER OFFICE C © © C @ © © C C C C C
26| 21| F-E(K)-F-F/LG-06 LAUNDRY POT WASH ROOM C C C C C C C C C C C C
27| 22 F-E(B)-F-F/LG-10 LAUNDRY HK OFFICE © © © C @ © © C C © C C
28| 23| F-E(B)-F-F/LG-11 LAUNDRY HK OFFICE C C C C C C C C C C C C
29| 24 F-E(K)-F-F/LG-39 LAUNDRY HK OFFICE C © © C © © © C C © C C
30| 25| F-E(K)-F-F/LG-40 LAUNDRY HK OFFICE C C C C C C C C C C C C
31| 26 F-E(K)-F-F/LG-43 LAUNDRY HK OFFICE C © © C C © © C C © C C
32| 27| F-E(K)-F-F/LG-44 LAUNDRY LAUNDRRY PRESS ROOM C C C C C C C C C C C C
33| 28 F-E(K)-F-F/LG-45 LAUNDRY LAUNDRRY PRESS ROOM C C © C C © © C C C C C
34| 29| F-E(K)-F-F/LG-46 LAUNDRY LAUNDRRY PRESS ROOM C C C C C C C C C C C C
35| 30 F-E(K)-F-F/LG-48 LAUNDRY UNIFORM ROOM C C © C C © C C C C C C
36| 31| F-E(K)-F-F/LG-49 LAUNDRY UNIFORM ROOM C C C C C C C C C C C C
37| 32 F-E(K)-F-F/LG-50 LAUNDRY LAUNDRY STOREAGE © © @ C @ © © C C © C C
38| 33| F-E(K)-F-F/LG52 LAUNDRY VALET LAUNDRY C C C C C C C C C C C C
39| 34 F-E(K)-F-F/LG-63 LENIN STORAGEI LENIN STORAGE CAPELLA © © @ C @ © © C C © C C
40| 35|  F-E(K)-F-F/LG-64 LENIN STORAGE2 LENIN STORAGE CAPELLA C C C C C C C C C C C C
41| 36 F-E(K)-F-F/LG-71 LAUNDRY WASHING AREA © © © C @ © © C C © C C
42| 37| F-E(K)-F-F/LG-72 LAUNDRY WASHING AREA C C C C C C C C C C C C
431 38 F-E(K)-F-F/LG-73 LAUNDRY WASHING AREA © © © C @ © © C C © C C
44| 39 | F-E(K)-F-F/LG-74 LAUNDRY WASHING AREA C C C C C C C C C C C C
45| 40 F-E(K)-F-F/LG-75 LAUNDRY WASHING AREA © © © C @ © © C C © C C
46| 41| FE(K)-FF/LG-76 LAUNDRY WASHING AREA C C C C C C C C C C C C
47| 42 F-E(B)-F-F/LG-10 STAFF CANTEEN REST AREA © @ @ © C C
48| 43| F-E(B)-F-F/LG-11 STAFF CANTEEN REST AREA C C C C C C
49| 44 F-E(B)-F-F/LG-12 STAFF CANTEEN REST AREA © @ @ © C C
50| 45| F-E(B)-F-F/LG-13 STAFF CANTEEN REST AREA C C C C C C
51| 46 F-E(B)-F-F/LG-14 STAFF CANTEEN CLEAR AREA © © C © C C
52| 47| F-E(B)-F-F/LG-15 STAFF CANTEEN BEVERAGE AREA C C C C C C
53| 48 F-E(B)-F-F/LG-20 STAFF CANTEEN COOKING AREA © © C © C C
54| 49 | F-E(B)-F-F/LG-21 STAFF CANTEEN STOREAGE AREA C C C C C C
55| 50 F-E(B)-F-F/LG-22 STAFF CANTEEN WASHING ROOM © © C © C C
56| 51 | F-E(B)-F-F/LG-23 CORRIDOR CORRIDOR FRONT OF POT WASH C C C C C C
57| 52 F-E(B)-F-F/LG-24 CORRIDOR CORRIDOR FRONT OF PRE WASH © © C © C C
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: FCU Kitchen Preventive Maintenance 2025
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58| 53| F-E(B)-F-F/LG-25 CORRIDOR CORRIDOR FRONT OF FLORIST C C C C C C

59| 54 F-E(B)-F-F/LG-26 CORRIDOR CORRIDOR FRONT OF WC STAFF CANTEEN (@ C C C C C

60| 55| F-E(B)-F-F/LG-07 STAFF LOUNGE ZONE  |[TRAINING ROOM C C C C C C

61| 56 F-E(B)-F-F/LG-08 STAFF LOUNGE ZONE STAFF LOUNGE C C C C C C

62| 57| F-E(B)-F-F/LG-09 CORRIDOR TRAINING LOUNGE C C C C C C

63| 58 F-E(K)-F-F/LG-16 ROOM SERVICE ROOM SERVICE OFFICE (@ C C C C C C C C C C C

64| 59 | F-E(K)-F-F/LG-17 ROOM SERVICE ROOM SERVICE C C C C C C C C C C C C

65| 60 F-E(K)-F-F/LG-18 ROOM SERVICE SUPPORT KITCHEN C C C C C C C C C C C C

66| 61 F-E(B)-F-F/LG-20 CORRIDOR CORRIDOR FRONT OF STAFF CANTEEN 1 C C C C C C

67| 62| F-E(B)-F-F/LG-21 CORRIDOR CORIDOR FRONT OF MDB C C C C C C

68| 63| F-E(B)-F-F/LG-22 CORRIDOR CORRIDOR FRONT OF STAFF CANTEEN 2 C C C C C C

69| 64 F-E(B)-F-F/LG-01 LOADING RECEIVING PURCHASING OFFICE C C C C C C

70| 65| F-E(B)-F-F/LG-04 SECURITY OFFICE SECURITY OFFICE C C C C C C

71| 66 F-E(B)-F-F/LG-12 SECURITY OFFICE SECURITY OFFICE C C C C C C

72| 67| F-E(K)-F-F/LG-55 LOADING RECEIVING  [RECEIVING PREWASH C C C C C C C C C C C C
73| 68 F-E(K)-F-F/LG-65 GARBAGE ROOM GARBAGE ROOM C C C C C C C C C C C C
74| 69| F-E(K)-F-F/LG-66 GARBAGE ROOM GARBAGE ROOM C C C C C C C C C C C C
75| 70 | F-E(K)-F-F/LG-74 FLORIST ROOM FLORIST ROOM C C C C C C C C C C C C
76| 71 F-E(K)-F-F/LG-01 YTY STOREAGE AREA C C C C C C C C C C C C
77| 72 F-E(K)-F-F/LG-02 YTY STOREAGE AREA (@ C C C C C C C C C C C
78| 73| F-E(K)-F-F/LG-03 YTY STOREAGE AREA C C C C C C C C C C C C
79| 74 F-E(K)-F-F/LG-04 YTY STOREAGE AREA (@ C C C C (@ C C C C C C
80| 75| F-E(K)-F-F/LG-05 YTY COOKING AREA C C C C C C C C C C C C
81| 76 F-E(K)-F-F/LG-06 YTY COOKING AREA (@ C C C C C C C C C C C
82| 77| F-E(K)-F-F/LG-07 YTY COOKING AREA C C C C C C C C C C C C
83| 78 F-E(K)-F-F/LG-08 YTY COOKING AREA C C C C C C C C C C C C
84| 79|  F-E(K)-F-F/LG-09 YTY WASHING AREA C C C C C C C C C C C C
85| 80 F-E(K)-F-F/LG-10 YTY ICE STATION (@ C C C (@ C C C C

86| 81 F-E-F-F/LG-01 LOCKER FEMALE LOCKER FEMALE C C C C C C

87| 82 F-E-F-F/LG-02 LOCKER MALE LOCKER MALE C C C C C C

88| 83| F-E(B)-F-F/LG-29 CORRIDOR ENTRANCE |CORIDOR UNIFORM C C C C C C

89| 84 F-E(B)-F-F/LG-30 CORRIDOR ENTRANCE |CORIDOR UNIFORM C C C C C (@

90| 85 F-E(B)-F-F/LG-01 PA HOUSE KEEPING PA HOUSE KEEPING C C C C C C

91| 86 F-E-F-F/B2-CH-01 B2 CHILLER ROOM C C C C C C

92| 87| F-E-F-F/B2-CH-02 B2 CHILLER ROOM C C C C C C

93| 88 F-E-F-F/B2-CH-03 B2 CHILLER ROOM C C C C C C

9| 89| F-E-F-F/B2-CH-04 B2 CHILLER ROOM C C C C C C

95| 90 F-E-F-F/B2-CH-05 B2 CHILLER ROOM C C C C C C

96| 91| F-E(B)-F-F/LG1-01 L OFFICE FRONT C C C C C C

97| 92 F-E(B)-F-F/LG1-02 L OFFICE FRONT C C C C C C

98| 93| F-E(B)-F-F/LG1-03 L LUGGAGE ROOM C C C C C T

99| 94 | F-C(B)-F-F/LG-01 IT OFFICE IT OFFICE C C C [@ C C
100| 95 F-C(B)-F-F/LG-02 IT OFFICE DIR.IT C C C C C C
101| 96 | F-C(B)-F-F/LG-03 IT OFFICE SERVER ROOM 1 C C C C C C
102| 97 | F-C(B)-F-F/LG-04 IT OFFICE SERVER ROOM 2 C C C C C C
103| 98 | F-C(B)-F-F/LG-05 IT OFFICE SERVER ROOM 3 C C C C C C
104| 99 | F-C(B)-F-F/LG-01 ADMIN OFFICE MANAGER OFFICE 1 C C C C C C
105| 100|  F-C(B)-F-F/LG-02 ADMIN OFFICE MANAGER OFFICE 2 C C C C C C
106| 101| F-C(B)-F-F/LG-03 ADMIN OFFICE MANAGER OFFICE 3 C C C C C C
107 102|  F-C(B)-F-F/LG-04 ADMIN OFFICE MANAGER OFFICE 4 C C C C C C
108[ 103 F-C(B)-F-F/LG-19 ADMIN OFFICE MANAGER OFFICE 5 C C C C C C
109[ 104|  F-C(B)-F-F/LG-06 ADMIN OFFICE MANAGER OFFICE 6 C C C C C C
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: FCU Kitchen Preventive Maintenance 2025
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110[ 105  F-C(B)-F-F/LG-07 HR OFFICE HR MANAGER C C C C C C
111 106| F-C(B)-F-F/LG-08 HR OFFICE DIR.HR @ © C © C C
112[ 107| F-C(B)-F-F/LG-09 FINANCE GENERAL CASHER C C C C C C
113( 108| F-C(B)-F-F/LG-12 FINANCE FINANCEC MANAGER @ @ C © C C
114[ 109| F-C(B)-F-F/LG-13 FINANCE DIR.FINANCE C C C C C C
115( 110| F-C(B)-F-F/LG-14 OPERATOR OFFICE OPERATOR OFFICE(1 PCS) © © C © C C
116[ 111]  F-C(B)-F-F/LG-15 OPERATOR OFFICE OPERATOR MANAGER C C C C C C
117( 112 F-C(B)-F-F/LG-20 OPERATOR OFFICE OPERATOR MANAGER © © C © C C
118[ 113|  F-C(B)-F-F/LG-05 FINANCE FINANCE OFFICE C C C C C C
119 114 F-C(B)-F-F/LG-10 HR OFFICE HR OFFICE © © C © C C
120 115| F-C(B)-F-F/LG-O11 HR OFFICE INTERVIEW ROOM C C C C C C
121|116 F-C(B)-F-F/LG-16 ADMIN OFFICE MAIN MEETING ROOM © © C © C C
122[117|  F-C(B)-F-F/LG-17 ADMIN OFFICE ADMIN2 C C C C C C
123|118 F-C(B)-F-F/LG-18 ADMIN OFFICE ADMIN 1 © © C © C C
124[119|  F-C(B)-F-F/LG-21 ADMIN OFFICE ADMIN C C C C C C
125 120 F-C(B)-F-F/LG-22 ADMIN OFFICE ADMIN © C © C © C
126|121 F-C(B)-F-F/LG-27 CORRIDOR CORIDOR ST 12 C C C (© C C C ( (© C C C
127\ 122 F-C(B)-F-F/LG-28 CORRIDOR CORIDOR ST 12 © © © C © © © C C © © C
128|123 F-C(K)-F-F/LG-01 SOCIAL KITCHEN COOKING AREA C C C (@ C C C C C C C C
129|124 F-C(K)-F-F/LG-02 SOCIAL KITCHEN WASHING AREA © © © C C © © C C © C C
130[ 125 F-C(K)-F-F/LG-03 SOCIAL KITCHEN SERVICE STATION € € C C C C C C C C C C

131 126 F-W-F-F/LG-01 CHANGING ROOM CHANGING ROOM © @ C © C C
132[127|  F-W-F-F/LG-02  [CHANGING ROOM CHANGING ROOM C C C C C C

133/ 128 F-W-F-F/LG-03 LIFT LOBBY FL.LL LIFT LOBBY © © C @ C C
134[129]  F-W-F-F/LG-04 IT ROOM IT RACK C C C C C C

135[ 130 F-W(K)-F-F/LG-01 CPT. KITCHEN COOKING AREA © © C © C C

136 131  F-W(K)-F-F/LG-02 CPT. KITCHEN COOKING AREA C C C C C C
137/ 132 F-W(K)-F-F/LG-03 CPT. KITCHEN COOKING AREA @ © C © C C

138 133  F-W(K)-F-F/LG-04 CPT. KITCHEN COOKING AREA C C C C C C
139|134 F-W(K)-F-F/LG1-01 LIFT LOBBY FL.L LIFT LOBBY © © C © C T

140| 135| F-W(K)-F-F/LG1-02 RIVA DEL KITCHEN COOKING AREA C C C C C C C C C C C C

141 136| F-W(K)-F-F/LG1-03 RIVA DEL KITCHEN COOKING AREA © © © C C © © C C © C C

142 137| F-W(K)-F-F/LG1-04 RIVA DEL KITCHEN COLD KITCHEN C C C C C C C C C C C C
143|138 F-W(K)-F-F/LG1-05 RIVA DEL KITCHEN WASHING AREA © © © C C © © C C © C C

144 139| F-W(K)-F-F/LG1-06 RIVA DEL KITCHEN PREP ROOM C C C C C C C C C C C C

145| 140( F-W(K)-F-F/LG1-07 RIVA DEL KITCHEN CLEAR AREA © © © C C © © C C © C C

146 141] F-W(K)-F-F/LG1-08 RIVA DEL KITCHEN CORRIDOR C C C C C C C C C C C C
147|142 F-W(K)-F-F/LG1-09 RIVA DEL KITCHEN CORRIDOR © © © C C © © C C © C C

148] 143|  F-B(K)-F-F/LG-01 FRENCH KITCHEN SERVICE BAR C C C C C C C C C C C C
149| 144 F-B(K)-F-F/LG-02 FRENCH KITCHEN WASHING AREA © © © C C © © C C © C C
150 145  F-B(K)-F-F/LG-03 FRENCH KITCHEN COOKING AREA C C C C C C C C C C C C
151| 146 F-B(K)-F-F/LG-04 FRENCH KITCHEN COOKING AREA © © © C C © © C C © C C
152[ 147]  F-B(K)-F-F/LG-05 FRENCH KITCHEN COOKING AREA C C C C C C C C C C C C
153| 148 F-B(K)-F-F/LG-06 FRENCH KITCHEN CLEAR AREA © © © C C © © C C © C C
154[ 149]  F-B(K)-F-F/LG-07 FRENCH KITCHEN CORRIDOR C C C C C C C C C C C C
155 150 F-B(K)-F-F/LG-08 FRENCH KITCHEN ICE STATION © © © C C © © C C © C C
156 151  F-B(K)-F-F/LG-09 FRENCH KITCHEN CHEF OFFICE C C C C C C C C C C C C
157| 152 F-B(K)-F-F/LG-10 FRENCH KITCHEN STORAGE C © © C C © © C C © C C
158] 153 F-B(K)-F-F/LG-11 FRENCH KITCHEN STORAGE C C C C C C C C C C C C
159| 154 F-B(K)-F-F/LG1-01 BQ BALLROOM KITCHEN [BEVERAGE BAR C © © C C © © C C © C C
160| 155 F-B(K)-F-F/LG1-02 | BQ BALLROOM KITCHEN |COLD KITCHEN C C C C C C C C C C C C
161| 156| F-B(K)-F-F/LG1-03 BQ BALLROOM KITCHEN [COOKING AREA C © © C C © © C C © C C
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: FCU Kitchen Preventive Maintenance 2025
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162 157 F-B(K)-F-F/LG1-04 | BQ BALLROOM KITCHEN |[COOKING AREA C C C C C C C C C C C C
163| 158 F-B(K)-F-F/LG1-05 BQ BALLROOM KITCHEN [COOKING AREA © © = © C € © € € © © ©
164 159 F-B(K)-F-F/LG1-06 | BQBALLROOM KITCHEN |DRY STORE C C C C C C C C C C C C
165 160| F-B(K)-F-F/LG1-07 BQ BALLROOM KITCHEN [WASHING AREA © © © € C © © € € © © ©
166 161| F-B(K)-F-F/LG1-08 | BQ BALLROOM KITCHEN |WASHING AREA C C C C C C C C C C C C
167 162| F-B(K)-F-F/LG1-09 BQ BALLROOM KITCHEN [STEWARD AREA © © © € C © © € € © © €
168[ 163| F-B(K)-F-F/LG1-10 | BQ BALLROOM KITCHEN [ICE STATION C C C C C C C C C C C C
169| 164 F-B(K)-F-F/LG1-11 BQ BALLROOM KITCHEN [SERVICE CORRIDOR © © © € C © © € € © © ©
170[ 165 F-B(K)-F-F/LG1-12 | BQ BALLROOM KITCHEN [SERVICE CORRIDOR C C C C C C C C C C C C
171 166| F-B(K)-F-F/LG1-13 BQ BALLROOM KITCHEN [SERVICE CORRIDOR © © © € C © © € € © © ©
172[ 167| F-B(K)-F-F/LG1-14 | BQ BALLROOM KITCHEN [SERVICE CORRIDOR C C C C C C C C C C C C
173[ 168| F-B(K)-F-F/LG1-15 BQ BALLROOM KITCHEN [SERVICE CORRIDOR © © © @ © © © € € © © ©
174[ 169] F-B(K)-F-F/LG1-16 | BQBALLROOM KITCHEN [SERVICE CORRIDOR C C C C C C C C C C C C
175|170 F-B(K)-F-F/L3-01 JR. BALLROOM KITCHEN |COOKING AREA © © © © © © © © C © © ©
176( 171 F-B(K)-F-F/L3-02 JR. BALLROOM KITCHEN |COOKING AREA C C C C C C C C C C C C
177|172 F-B(K)-F-F/L3-03 JR. BALLROOM KITCHEN |COOKING AREA © © © € © © € € C © © ©
178[ 173 F-B(K)-F-F/L3-04 JR. BALLROOM KITCHEN |COLD KITCHEN C C C C C C C C C C C C
179|174 F-B(K)-F-F/L3-05 JR. BALLROOM KITCHEN |WASHING AREA © © © @ © © € € C © © ©
180 175  F-B(K)-F-F/L3-06 JR. BALLROOM KITCHEN {STEWARD AREA C C C C C C C C C C C C
181|176 F-B(K)-F-F/L3-07 JR. BALLROOM KITCHEN |COOKING AREA © © © € © © © € © € © ©
182[177|  F-B(K)-F-F/L3-08 JR. BALLROOM KITCHEN |CORRIDOR C C C C C C C C C C C C
183|178 F-B(K)-F-F/L3-09 JR. BALLROOM KITCHEN |STORAGE C © © © © © © @ © © © ©
184[ 179  F-B(K)-F-F/L3-10 JR. BALLROOM KITCHEN {ICE PRODUTION C C C C C C C C C C C C
185 180 F-B(K)-F-F/L3-11 JR. BALLROOM KITCHEN |SERVICE CORRIDOR € © © € © © © € © © © ©
186 181|  F-B(K)-F-F/L3-12 JR. BALLROOM KITCHEN |BEVERAGE BAR C C C C C C C C C C C C
187| 182 F-B-F-F/2-01 FL.2 MEETING ROOM C C C © © ©
188] 183 F-B-F-F/2-02 FL.2 HM ROOM C C C C C C
189| 184 F-B-F-F/2-03 FL.2 K.EDDY C C C © © ©
190| 185 F-B-F-F/2-04 FL.2 GM ROOM C C C C C C
191] 186 F-B-F-F/2-05 FL.2 STEWASH OFFICE C C C © © ©
192|187 F-B-F-F/2-06 FL.2 BQ OFFICE C C C C C C
193 188 F-B-F-F/2-07 FL.2 OFFICE SALE BANQUET C C C € © €
194 189 F-B-F-F/2-08 FL.2 BRIDAL C C C C C C
195 190 F-B-F-F/2-08 FL.2 CORRIDOOR OF LIFT C C C € © €
196 191 F-W(M)-F-F/3-01 FL.3 MAID ROOM ( R1-R2) C C C C C C
197|192 F-W(M)-F-F/4-01 FL.4 MAID ROOM ( R1-R2) C C C © © ©
198[ 193]  F-W(M)-F-F/5-01 FL.5 MAID ROOM ( R1-R2) C C C C C C
199| 194 F-W(M)-F-F/6-01 FL.6 MAID ROOM ( R1-R2) C C C © © ©
200 195|  F-W(M)-F-F/7-01 FL.7 MAID ROOM ( R1-R2) C C C C C C
201[ 196 F-W(M)-F-F/8-01 FL.8 MAID ROOM ( R1-R2) C C C - € ©
202| 197|  F-W(M)-F-F/9-01 FL9 MAID ROOM ( R1-R2) C C C C C C
203[ 198| F-W(M)-F-F/10-01 FL.10 MAID ROOM ( R1-R2) C C C € © €
204/ 199|  F-W(M)-F-F/11-01 FL.1T MAID ROOM ( R1-R2) C C C C C C
205[200| F-W(M)-F-F/12-01 FL.12 MAID ROOM ( R1-R2) C C C € © €
206 ITEMS / WEEK Of 0] 0f O of Of Of Of Of Of Of OfF Of Of Of Of O/ Of Oof Of Of O0f Of Of O0f Oof Of Of O0f of Of Of O] Of Oof Oof 0f of O0f Oof of of of of 8 1| O] O
207 ITEMS / MONTH 0 0 0 0 0 0 0 0 0 0 0 9
208 ITEMS / QUARTER 0 0 0 0 0 9
oo I A o iETeD
210
211 T Target
212 C Completed
213 | [ 11T [ ]




PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

System Agent

1255524
1255525
1255526
1255527
1297731
1297735
1324732
1324733
1324734
1324735
1324736
1324737
1324738
1324739
1324740
1324741
1324742
1324743
1324744
1324745
1324746

1324747

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

03/10/25 09:30 AM

03/10/25 09:30 AM

03/10/25 09:30 AM

03/10/25 09:30 AM

07/11/25 08:30 AM

07/11/25 08:30 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

EQ-F-B-A-F/2-04
EQ-F-B-F-F/2-03
EQ-F-B-PAU-F/LG-01
EQ-F-B-PAU-F/LG-03
EQ-F-B-PAU-F/LG-02
EQ-F-B-PAU-F/LG-03
EQ-F-B-A-F/2-01
EQ-F-B-A-F/2-02
EQ-F-B-A-F/2-03
EQ-F-B-A-F/2-05
EQ-F-B-A-F/2-06
EQ-F-B-A-F/2-07
EQ-F-B-A-F/3-02
EQ-F-B-A-F/LG-01

EQ-F-B-F-F/2-02

EQ-F-B-FCU/CDU-F/
B1-01

EQ-F-B-PAU-F/2-01
EQ-F-B-PAU-F/2-02
EQ-F-B-PAU-F/2-05
EQ-F-B(B)-F-F/2-04
EQ-F-B(B)-F-F/2-05

EQ-F-B(K)-F-F/3-01

10/10/25 07:03 PM

10/10/25 07:02 PM

10/10/25 07:02 PM

10/10/25 07:03 PM

17/12/25 04:24 PM

17/12/25 04:24 PM

16/12/25 04:09 PM

17/12/25 03:54 PM

16/12/25 05:59 PM

16/12/25 03:20 PM

16/12/25 05:57 PM

17/12/25 03:55 PM

17/12/25 03:54 PM

17/12/25 03:56 PM

16/12/25 05:46 PM

16/12/25 06:01 PM

17/12/25 03:54 PM

16/12/25 05:52 PM

16/12/25 03:20 PM

17/12/25 03:56 PM

16/12/25 05:51 PM

17/112/25 03:50 PM

13/01/26
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Order # __lincident Date _[Status__|Reported Date ___Jissve______________[Room/Eg Guest Name ______[Requestor ___[Completed Date Completed By



Four Seasons Hotel Bangkok at Chao Phraya River

PM Order Detail Report

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

Systemn Agent

Order # __lincident Date _[Status ___[Reported Date____Jissue_______________[Room/Eq Guest Name _____[Requestor _____[Completed Date Completed By

1324748 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-02 16/12/25 05:59 PM
1324749 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-04 16/12/25 03:17 PM
1324750 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-05 16/12/25 05:52 PM
1324751 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-07 16/12/25 03:22 PM
1324752 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-08 17112125 03:55 PM
1324753 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-09 16/12/25 05:43 PM
1324754 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-10 16/12/25 05:39 PM
1324755 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/3-13 16/12/25 03:21 PM
1324756 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/LG-01 17/12/25 03:50 PM
1324757 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/LG-02 16/12/25 06:00 PM
1324758 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B(K)-F-F/LG-11 16/12/25 05:48 PM
1324759 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN SQ-F-Bl9-F-F/lG1- 17/12/25 03:56 PM
1324760 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN SQ-F-B(9-F-F/lG1- 16/12/25 06:01 PM
1324761 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN ca-F-BlQ-F-FilaG1- 16/12/25 05:41 PM
1324762 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN SQ-F-Bl9-F-F/lG1- 16/12/25 04:08 PM
1324763 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN SQ-F-Bl9-F-F/lG1- 16/12/25 06:00 PM
1324764 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B{K)-F-F/LG1- 16/12/25 05:41 PM
1324765 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-B{K)-F-F/LG1- 16/12/25 03:18 PM
1324766 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN E-F-BlQ-F-FilG1- 17112/25 03:50 PM
1324767 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN e-F-BlQ-F-F/lG1- 16/12/25 05:49 PM
1324768 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-C-A-F/2-02 16/12/25 05:58 PM
1324769 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN £Q@-F-C-F-F/10-ceb/ 17112/25 03:55 PM
13/01/26 @ HotsS05 Page 2 of 7



PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

Systemn Agent

1324770
1324771
1324772
1324773
1324774
1324775
1324776
1324777
1324778
1324779
1324780
1324781
1324782
1324783
1324784
1324785
1324786
1324787
1324788
1324789
1324790

1324791

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

EQ-F-C (B)-F-F/LG-01
EQ-F-C(B)-F-F/LG-04
EQ-F-C(B)-F-F/LG-07
EQ-F-C(B)-F-F/LG-08
EQ-F-C(B)-F-F/LG-10
EQ-F-C(B)-F-F/LG-12
EQ-F-C(B)-F-F/LG- 14
EQ-F-C(B)-F-F/LG-15
EQ-F-C(B)-F-F/LG-19
EQ-F-C(B)-F-F/LG-21
EQ-F-C(B)-F-F/LG-23
EQ-F-C(B)-F-F/LG-24
EQ-F-C(B)-F-F/LG-25

EQ-F-C(B)-F-F/LG-26

EQ-F-C(K)-F-F/LG1-
02

EQ-F-E-A-F/LG-02
EQ-F-E-A-F/LG-04

EQ-F-E-A-F/LG-06
EQ-F-E-F-F-/B2-CH-
02

EQ-F-E-F-F-/B2-CH-
03

EQ-F-E-F-F-/B2-CH-
05

EQ-F-E-PAU-F/LG-02

17/12/25 03:50 PM

16/12/25 05:50 PM

16/12/25 06:02 PM

16/12/25 03:17 PM

16/12/25 05:56 PM

17/12/25 03:55 PM

16/12/25 05:40 PM

16/12/25 05:45 PM

16/12/25 05:58 PM

16/12/25 03:19 PM

17/12/25 03:51 PM

17/12/25 03:51 PM

17/12/25 03:51 PM

16/12/25 05:48 PM

17/12/25 03:51 PM

16/12/25 03:18 PM

16/12/25 05:44 PM

16/12/25 05:52 PM

16/12/25 05:42 PM

16/12/25 05:59 PM

17/12/25 03:52 PM

17/12/25 03:52 PM
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Order # __lincident Date _[Status ___[Reported Date____Jissue_______________[Room/Eq Guest Name _____[Requestor _____[Completed Date Completed By



PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

Systemn Agent

1324792
1324793
1324794
1324795
1324796
1324797
1324798
1324799
1324800
1324801
1324802
1324803
1324804
1324805
1324806
1324807
1324808
1324809
1324810
1324811
1324812

1324813

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

EQ-F-E-PAU-F/LG-03
EQ-F-E-PAU-F/LG1-02
EQ-F-E(B)-F-F/LG-01
EQ-F-E(B)-F-F/LG-03
EQ-F-E(B)-F-F/LG-05
EQ-F-E(B)-F-F/LG-06
EQ-F-E(B)-F-F/LG-08
EQ-F-E(B)-F-F/LG-09
EQ-F-E(B)-F-F/LG-10

EQ-F-E(B)-F-F/LG-11

EQ-F-E(B)-F-F/LG-
11.1

EQ-F-E(B)-F-F/LG- 12
EQ-F-E(B)-F-F/LG-13
EQ-F-E(B)-F-F/LG- 16
EQ-F-E(B)-F-F/LG-18
EQ-F-E(B)-F-F/LG-21
EQ-F-E(B)-F-F/LG-24
EQ-F-E(B)-F-F/LG-25
EQ-F-E(B)-F-F/LG-27
EQ-F-E(K)-F-F/LG-02
EQ-F-E(K)-F-F/LG-06

EQ-F-E(K)-F-F/LG-07

17/12/25 03:52 PM

16/12/25 03:19 PM

16/12/25 03:20 PM

16/12/25 05:58 PM

17/112/25 03:53 PM

16/12/25 05:45 PM

17/12/25 03:53 PM

16/12/25 03:22 PM

16/12/25 05:51 PM

16/12/25 05:45 PM

16/12/25 06:02 PM

16/12/25 05:53 PM

17/12/25 03:45 PM

16/12/25 05:56 PM

17/12/25 03:45 PM

16/12/25 05:52 PM

16/12/25 05:49 PM

17/12/25 03:45 PM

16/12/25 05:40 PM

17/12/25 03:46 PM

16/12/25 05:53 PM

16/12/25 03:40 PM

Order # __lincident Date _[Status ___[Reported Date____Jissue_______________[Room/Eq Guest Name _____[Requestor _____[Completed Date Completed By

13/01/26

@ HotS0S

Page 4 of 7



PM Order Detail Report
Four Seasons Hotel Bangkok at Chao Phraya River

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

Systemn Agent

1324814
1324815
1324816
1324817
1324818
1324819
1324820
1324821
1324822
1324823
1324824
1324825
1324826
1324827
1324828
1324829
1324830
1324831
1324832
1324833
1324834

1324835

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

EQ-F-E(K)-F-F/LG-39
EQ-F-E(K)-F-F/LG-43
EQ-F-E(K)-F-F/LG-44
EQ-F-E(K)-F-F/LG-46
EQ-F-E(K)-F-F/LG-48
EQ-F-E(K)-F-F/LG-55
EQ-F-E(K)-F-F/LG-62
EQ-F-E(K)-F-F/LG-65
EQ-F-E(K)-F-F/LG-67
EQ-F-E(K)-F-F/LG-70
EQ-F-E(K)-F-F/LG-71
EQ-F-E(K)-F-F/LG-74
EQ-F-E(K)-F-F/LG-76
EQ-F-E(K)-F-F/LG-13
EQ-F-E(K)-F-F/LG-14

EQ-F-E(K)-F-F/LG-18
EQ-F-E(K)-F-F/LG1-
01

EQ-F-E(K)-F-F/LG1-
02

EQ-F-E(K)-F-F/LG1-
05
EQ-F-E(K)-F-F/LG1-
06
EQ-F-E(K)-F-F/LG1-
09
EQ-F-E(K)-F-F/LG1-
10

17/12/25 03:46 PM

16/12/25 03:39 PM

17/12/25 03:46 PM

16/12/25 05:43 PM

16/12/25 05:49 PM

16/12/25 05:44 PM

17/12/25 03:46 PM

16/12/25 05:57 PM

17/12/25 03:47 PM

16/12/25 05:42 PM

16/12/25 05:51 PM

16/12/25 06:01 PM

17/12/25 03:47 PM

16/12/25 05:41 PM

17/12/25 03:47 PM

16/12/25 05:42 PM

16/12/25 03:21 PM

17/12/25 03:47 PM

16/12/25 05:49 PM

16/12/25 05:43 PM

17/12/25 03:48 PM

16/12/25 05:57 PM

Order # __lincident Date _[Status ___[Reported Date____Jissue_______________[Room/Eq Guest Name _____[Requestor _____[Completed Date Completed By

13/01/26

@ HotS0S

Page 5 of 7



Four Seasons Hotel Bangkok at Chao Phraya River

PM Order Detail Report

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

Systemn Agent

Order # __lincident Date _[Status ___[Reported Date____Jissue_______________[Room/Eq Guest Name _____[Requestor _____[Completed Date Completed By

1324836 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-E (M)-F-F/LG-01 16/12/25 03:40 PM
1324837 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-A-F/LG-01 17112/25 03:48 PM
1324838 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-A-F/LG1-02 16/12/25 05:40 PM
1324839 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-01 16/12/25 05:44 PM
1324840 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-05 17112125 03:48 PM
1324841 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-06 16/12/25 04:09 PM
1324842 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-09 16/12/25 05:45 PM
1324843 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-10 16/12/25 03:21 PM
1324844 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-11 16/12/25 03:18 PM
1324845 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-F-F/LG-12 17112125 03:49 PM
1324846 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-S-PAU-F/LG1-01 16/12/25 03:39 PM
1324847 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-A-F/11-01 16/12/25 05:43 PM
1324848 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-A-F/2-01 16/12/25 05:53 PM
1324849 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-A-F/2-02 17112125 03:49 PM
1324850 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-A-F/LG-01 16/12/25 03:21 PM
1324851 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-F-F/10-PS/9 16/12/25 05:57 PM
1324852 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-F-F/6-SK- 16/12/25 05:40 PM
1324853 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-F-F/8-2851/ 16/12/25 05:39 PM
1324854 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN SQ-F-W-F-F/8-2881/ 16/12/25 05:50 PM
1324855 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN £Q-F-W-F-F/8-2851/ 16/12/25 03:39 PM
1324856 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN FQ-F-W-F-F/8-2851/ 16/12/25 05:53 PM
1324857 Closed 01/12/25 01:00 AM Fan Coil Unit PM-SAN EQ-F-W-F-F/LG-01 16/12/25 03:18 PM
13/01/26 @ HotsS05 Page 6 of 7



Four Seasons Hotel Bangkok at Chao Phraya River

PM Order Detail Report

| Date From: 01/10/25 08:00 PM | Date To: 31/12/25 06:00 PM | Activity Type: ALL | Area: All Hotel Areas | Issue: Fan Coil Unit PM-SAN | Dept. Responsible: Engineering PM | Order Status: ALL | Not Voided Orders |

Systemn Agent

1324858
1324859
1324860
1324861
1324862
1324863
1324864
1324865
1324866
1324867
1324868
1324869
1324870
1324871
1324872
1329586
1329587

1329588
Total Orders: 150 |

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Closed

Open Orders: 01 Avg. Completion Time: 15 day(s) 23 hr(s) 4 min(s)

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

01/12/25 01:00 AM

05/12/25 08:30 AM

05/12/25 08:30 AM

05/12/25 08:30 AM

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

Fan Coil Unit PM-SAN

EQ-F-W-F-F/LG-02
EQ-F-W-F-F/LG-03
EQ-F-W-F-F/LG-04
EQ-F-W-PAU-F/LG-02

EQ-F-W(K)-F-F/LG-02
EQ-F-W(K)-F-F/LG1-
01
EQ-F-W(K)-F-F/LG1-
02
EQ-F-W(K)-F-F/LG1-
04
EQ-F-W(K)-F-F/LG1-
05
EQ-F-W(K)-F-F/LG1-
07

EQ-F-W(K)-F-F/LG1-
09

EQ-F-W(M)-F-F/03-01
EQ-F-W(M)-F-F/04-01
EQ-F-W(M)-F-F/08-01
EQ-F-W(M)-F-F/10-01
EQ-F-B-A-F/2-04
EQ-F-B-F-F/2-03

EQ-F-B-PAU-F/LG-01

16/12/25 05:38 PM

16/12/25 05:39 PM

16/12/25 05:39 PM

16/12/25 06:02 PM

16/12/25 05:41 PM

16/12/25 04:09 PM

16/12/25 05:56 PM

16/12/25 05:38 PM

16/12/25 05:59 PM

17/12/25 03:49 PM

17/12/25 03:53 PM

16/12/25 06:01 PM

16/12/25 05:56 PM

16/12/25 03:22 PM

17/12/25 03:49 PM

16/12/25 05:54 PM

16/12/25 05:55 PM

16/12/25 05:54 PM

Order # __lincident Date _[Status ___[Reported Date____Jissue_______________[Room/Eq Guest Name _____[Requestor _____[Completed Date Completed By

Total Orders: 150 | Open Orders: 0| Avg. Completion Time: 15 day(s) 23 hr(s) 4 min(s)
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CTAPELLA
Capelia Bangkok

Preventive Malntenance

PM SCHEDUL.. .-CU AIR CONDITION UNIT 2025

/’\

ECU Kitchen 7
r Description Preventive JuLy
Ho Umt CDdE Raom Ml;lntenance [HEDATE EBEYG 2 3 4 5 7 [] 0] 11| 12| 13| 14| 15} 16| 17| 18| 19 21 24 26 30 3
1 CIR)-F-F/LG-25 Purchasing Manager Receiving i
2 - C{R)-E-F/LG-26 Purchasing Office Receiving
3 C(R)-F-F/LG-27 Receving Receiving
4 C(R)-F-F/LG-32 [Corridor Wide Receiving
3 C{R):F-F/LG-24 Receving Wash Receiving
] C(R)-F-F/LG-23 General store Receiving
7 C(R)-F-F/LG-22 Dry store Receiving
8 _ CIR)-F-F/LG-21 Beverag store Receiving
9 C(R)-F-F/LG-20 Meat treparation Receiving
10 C(R):F-F/LG-19 Seafood Receiving
il G{R)-F-F/LG-18 veg/fruit prep(CR-07) Receiving
12 C{R)-F-F/LG-30 Corridor Wide Receiving
13 CIR)-F-F/LG-31 Corridor Wide Receiving
14 CIR)-F-F/LG-37 Caorridor Wide Recelving
15 C{R)-F-F/LG-17 Corridor Wide Recelving
16 C(R)}-F-F/LG-10 Bakery BAKERY
17 C(R)-F-F/LG-11___[Chocolas room BAKERY W
18 C{R)-F-F/LG-12 Pasttry BAKERY 49 falts A
19 C(R)-F-F/LG-19 Bakery BAKERY gl a
0 C(R)-F-F/LG-08 Pot/pan wash BAKERY L] 7
21 C(R)-F-F/LG-28 Corridor Wide BAKERY b /7
22 C(R)-F-F/LG-29 Corridor Wide BAKERY LT 7
23 CIR)-F-F/LG-13 Chef office MAIN KITCHEN o e
24 C(R)-F-F/LG-14 Executive chef MAIN KITCHEN Tgr 7z
25 C{REF-F/LG-15 Room service1 MAIN KITCHEN Y i
26 C{R)-F-F/LG-16 Raom service2 MAIN KITCHEM Y L Ps
27 C(R}-F-F/LG-35 Corridor Wide/chef MAIN KITCHEN J2 .03
78 C{R}-F-F/LG-36 Corridor Wide/chef MAIN KITCHEN Wik ey /
29 C(R}-F-F/LG-01 Dish Wash mainkitchen MAIN KITCHEN i 7
30 C(R}-F-F/LG-02 Steword store MAIN KITCHEN v Id
31 C(R)-F-F/LG-03 _ iService station MAIN KITCHEN 31 4
32 C(R}-F-F/LG-04 Cooking area MAIN KITCHEN 5 Vd
33 C(R)-F-F/LG-05 Cocking area MAIN KITCHEN b 7/
34 C{R}-F-F/LG-06 Service station MAIN KITCHEN 1 /
35 C(R)-F-F/LG-07 Coold kitchen MAIN KITCHEN r N 7
36 C(R})-F-F/LG-33 Corridor Wide MAIN KITCHEN [T HY A
37 C(R)-F-F/LG-34 Corridor Wide MAIN KITCHEN [ETLS
38 C{R)-F-F/LG-01 Cooking area BQ KITCHEN LY a/dx'4 7
39 C(R)-F-F/LG-02 Cooking area BC KITCHEN y/ald™ | Vs
40 Ci{R)-F-F/LG-03 Pot/pan wash BQ KITCHEN /6 % e
41 C{R)-F-F/LG-04 CR-14 Area BQ KITCHEN 17T s
42 C{R)-F-F/LG-05 Cooking area BQ KITCHEN Triré® ya
FE] C{R)-F-F/LG-06 Coold kitchen BQ area BQ KITCHER VU ex” e
44 C{R)-F-F/LG-07 Steword store BQ KITCHER ki V4
45 C{R)-F-F/LG-08 Dish wash BQ KITCHEN ‘'’ P
46 C(R)-F-F/LG-09 Service station BQ KITCHEN /i 7/
47 C{R)-F-E/LG-10 Service station BQ KITCHEN Y757 ¥ 7
43 C{R)-F-F/LG-11 Room AV Roomn AV FI2 R
49 C-F-F/LG-01 COTE Service station Cote ipf oo z
50 C-F-F/LG-02 COTE Cooking area Cote "y 7.
51 C-F-F/LG-04 Coold kitchen Cote Y !
52 C-F-F/LG-05 STORE Cote 1 4]
53 C-F-F/LG-15 Staff canteen 2 (CANTEEN) Staff canteen & i V]
54 C-F-F/LG-16 Staff Kitchen  (CANTEEH) Staff canteen ' v
55 C-F-F/LG-14 Staff canteen 1 (CANTEEN) Staff canteen v
56 C-F-F/LG-17 Dish wash 1 (CANTEN} Staff canteen A v )
57 C-F-F/LG-18 Dish wash 2 [CANTEER) Staff canteen W' v
Total |[FCU = 57

Ramark

D : Dally dardifu
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Capellz Bangkok PREVENTIVE MAINTENANCE YEAR 2023 NORMAL =N
AIR CONDITION SYSTEM FAN COIL UNIT AD NORMAL= AB
MONTH HOTEL Floor LL, BAKERY
PERIOD EQUIPMENTS NAME C-(R)-F-F/LG-08 C-(R)-F-F/LG-09 C{R)}-F-F/LG-10 C-(RW-F-F/LG-11 | CARWF-F/LG-12 | C-(R}F-F/LG-23 C-(R)-F-F/LG-29
Quartedly |Monthly TASK Foupaa wash Bakiery Rakery Chicolat rram Pastry Cerridor Wide Corpider Wide
| .Cleanning straner Yes No/ Yes No/ Yes Nq/ Yes / No Yes ’/ No Yes / No Yes / No
Ssunnitued P
2. Test operation of thermostat N__/ AB N_ /7 _AB N / AB N /, AB N / AB N _ S AB N / AB
naasuniniamysamei Limam . " .
3. Test operation of molerized valve N_/ AB N_/ AB N_/ AB N_7 AB N/ __AB N ’/" AB N__/ AB
nagsumahavuaemed laivnda yd L
4. Cheek noisc and vibration of motor N 7 AB N / AB N / AB N / AB N / AB N / AB N / AB
arnreufvansmsdussiiovvoniomai . P P
M 5. Cheek temperature af motor (Hot Nonmal) N / AB N / AB N / AB N__ 1 AB N / AB N / AB N / AB
artufngungiiveaomnd . y -
6. Cleaning air filter Yes_/ No Yes '/ Ne, Yes,/ No Yes_/ No Yes_‘LNo_ Yes / No Yes / No
FANHEZEIALAUNFDIDIAR . Ve
7. Cheek Tubtication of mator Yes / Ne ch/ No Yes/ No Yes / No ch/ No Yes / No Yes / Na
AINdOUATIEEANTBIRBS U HURMAR) s s
8, Cheek body of unit and Cheek trl and bolt N /AB N / AR N /7 AB N / AB N / AB N /AB N__ /a8
nnmfnuﬁ'xﬁ’wnam‘%amnzmnrmnﬁamm:nms -
9. Cloaning water tray and drainage pipe Yes e Ne. Yes/ No Yes / No Yes / No Yes / No Yes / No Yes / No
Q WMpnurzsemaseihuarieszni =
10. Measurement of moler currents (Ampere) Luw/ N__AB Low__ N, B Low/ N__AB Low_/™__ AB_ |Low_/N__ AB_ iLow / N__AB_|Low AN aB
Fanszurvpnemsd (HiMed Low) Med £ ! Med Né_ AB Med 7 N_AB__ |Med s N__AB__|Med / N__AB_ Med / N AB |Med / N__AB
Hi /N AB Hi 1)./ AB Hi /N AB Hi_ /N aB | N aB mi /N AB |[mi /N AB
(1. Measurement ¢f motor voltage {Vollage) L W v L v L Dy L v L m L v L W
Mot s M. e Y Lo L0 g | %
TAAINTIAULBILBIRDT (L-N) . . N
12. In sulation pipe N/ aB N/ aB N ,/ AB n_ & A N_ /] aB NS B n_/ a8
Q aunnjuris v P
13 Check sable o jusction bax af molor N_“ AB N/ AB N /S AB N_/ AB N_/ B N_/ B N_/ aB
msruEnagnAomeTiiweaseines Py P
14. Cleaning coil of unit Yes_/ _No Yes No Yes Ne Yes, / Ne Yes '/ No Yes / No Yes/ No
d1noedvadInD] (
Remark :
IR
ol I ) T N N L‘\&
Done date / Done by Date flfl (f}’ w Date /l Q' 9:‘ ‘b& Date b’ ﬂ Date 7” m Date I L’f Date
- == — + — - ——+t S S—r—
Remark

D: Daily ssd1u/ WiWeekly dilenv/ M:Monthly Wiau/ Q:Quarterly 3 1fau }
S:Simi-Yearly a391 /¥: Yealy 111 /R:As required m1nus
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PREVEN MAINTENANCE YEAR 2023

Capelia BangKok ATR CONDITION SYST. AN COIL UNIT CORMAL =
MONTH HOTEL Floor: LE, MAIN KITCHEN AR NORMAL- AR
PERIOD EQUIPMENTS NAME C-{R)y-F-F/LG-03 C-(R}-F-F/LG-04 CHR)-F-F/LG-05 CAR)-F-FILG6 C~(R)-F-FILG-07 CAR)-F-F/LG-33 CAR)F-F/LG-34
Quarterly |Monthly TASK Service station Coo,l,dng area Cooking area Service station Coold kitchen Corridor Wide Corridor Wide
1 Cleanning straner Yes_ ./ Nous Yes _/ "No Yes /" No Yes <«  No Yes No / Yes No_ s Yes '/ No
Fuaueuies ,
2. Test operation of thermostat N___/ AB N_ /" AB N_ 7 AB N 1 AB N/ AB N 4 AB N/ aB
VATOUATIWINUEDANOT IaaIn
3. Test operation of motorized valve N_ /" AB N_/ AB N_ AB N__/"AB N__ -~ AB N A AB N _/ AB
nageuA1 HwYeuemed laivndl
4. Check noise and vibration of motor N _'/ AB N/ _AB N__~ AB N__/ AR N__~ AB N / AB N // AB
ATIADVFEILATMTTUALITOUNUDINDIADT
5. Check temperature of motor (Het Normal) N__ AB N_/ 4B N__ 7 AB N__/7aB N_/ AB N_/ AR N__/ AB
M ATIEnsUNNIUDILBIAGT .
6. Cleaning air filter Yes s No Yes, / No, Yes / No. Yes, 7 No. Yes 7 No. Yes_/ No Yes / No
NANUALDIALRUNT BIDIAF, P
7, Cheek lubrication of motor Yes ) No Yes / No Yes < No Yes 7/ No Yes_ "~ No Yes /4 No Yes / No
ATIVABUNIIH DD TUNDINBIADS (IFHIRALNF)
8. Check body of unit and Cheek nut and bolt N / AB N / AB N__ AR N__ /" AB N i AB N_, AB N / AB
ATIIHDUTINYPAUNTPINAZATILHBUTD AUBETANT 7 //
9. Cleaning water tray and drainage pipe Yes 7 No Yes /7 No Yes -~ No Yes No. Yes, / No. Yes / No Yes 7 No
rrwozaamasesdhiozves s
N / / Ve e
10. Mcasurement of moter currents (Ampere) Low N AB Low N AB Low N AB Low N AB Low /N AB Low/™ N AB Low / N AB
JernTzunuoauIne? (Hi-Med-Low) Med_ " N__ AB Med_/ N__AB Med / N__AB Med_/ N__ AB Med_ ¢ N__AB Meds” N__AB Med / N__AB
Hi /N AB Hi /N AB Hi /N AB Hi_ /N__AB Hi /N AB Hi s~ N__ AB Hi /N AB
11. Measurement of motor voltage (Voltage) L_AA@ L ﬁ& v L #&12 v L ﬁ@ v L M v Lw v L Ozkm v
Jasusauvoanemed (L-N) e
' g r 7 4 g
Q |12 tnsutation pipe N_J AB N_/ AR N AB N__/" aB N AB N _~ AB N__J AB
auanfiie /
13 .Check cable to junction box of motor N /I AB N / AB N / AB N / AB N / AB N W AB N ,// AB
|_esiudinenangieiiduesunaes e
14. Cleaning coil of unit Yes ./ MNo Yes ~  No Yes_ ~~ No Yes / No Yes /£ No Yes Ne / Yes_/  No
FransudunsAauni
Remark :
MM
Jord s [ 1., i} oy A | I fd frr ,{/ .
Done date / Done by Date !52 l?_’i m Dale_&% Dale g! Z% (0% Date_ﬁﬁ)_m%%__ Datew Date w Date
Remark - - 7 7 - : N » : : o
D: Daily tlsmntu/ Wiweekly dulanyl/ M:Monthly o/ Q:Quarterly 3 1iay
S: Simi-Yearly a%ofl £Y: Yealy 10 /R:As required anandy
Date | Date | Lrate |ate |vate |vate I |Larg

Paga 1 of 1



LU MAIN KITEHEN CORRIDOR ROCMSERVICE * Capella Banghok
-
NN £ / ‘
CAPEALEA P. _VENTIVE MAINTENANCE YEAR 2023
Capella Bangkok AIR CONDITION SYSTEM FAN COIL UNIT NORMAL =N
MONTH HOTEL Floor: LL, MAIN KITCHEN ,COR Corridor Wide/Chef AB NORMAL= AB
PERIOD EQUIPMENTS NAME C~(R)-F-F/LG-13 C-(R)-F-F/LG-14 C-(R)-F-F/LG-15 C-(R)-F-F/ILG-16 C-(R)-F-FILG-35 C~(R)-F-F/LG-36 C-(R)-F-F/LG-01 C~(R)-F-F/LG-02
Quarierly  [Masdy TASK CHEF QFFICE Executive Chel Room service. 1 Roont service 2 Corridor Wide/Chel Corrider Wide/Chel Dishwashing main kitchen Steward store
| 1.Cleanning strancr Yes No Yes No/ Yes No/ Yes. No” Yes No / Yes No / Yes No_~ Yes No
Fraauaunied
2. Test operation of thermostat N { AB N / AB N /AB N { AB N ‘/AB N /AB N /AB N /AB
Vlﬁlfﬂun'li'l’;'ll'lu'“uﬂl“a;]ll“ﬂ“’l L
3. Test operation of motorized valve N " AB N /AB N AB N ~" AB N /AR N /AB N / AB N / AB
7 e
nagoussIULRILBReT Tasdnd -
4, Check noisc and vibration o molor N /AB N /AB N/ AB N / AB N /s AB N /AB N /AB N /AB
. . ” 7 g 7
ArnasuisnzmIFunzEouvsaApy
5. Check ture of maler (Hot Normal) 7/ /
N eck tempera rcclmuurlo orm N /AB N AB N / AB N AB N /AB N /AB N /AB N /AB
A3 FAQUAGTIBIELADT P P
. rd
6. Cleaning air filier Yes”_No Yes / No Yes/ Na Yes 7 No Yes / No Yes / No Yes No Yes 7 No
WIMNY AR YT DIB NI P
7. Check lubrication of mulor Yes " Na Yes / No Yes / No. Yes v No Yes/ No Yes 7 No. Yes /" No Yes 7 No
Az reumInaoBureaawme’ (Fuafialom P ,
8. Cheek body ol unit and Check nut and bolt N Ve AB N /AB N / AB N /AB N / AB N /AB N /AB N /AB
0 ns:nnani’qﬁ'wmm‘%mun:mnnauﬁnnun:ﬂng e
) ‘ ) /7
9. Cleaning walgr tray and drainage pipe Yes_/” No Yes, / No Yes No Yes / No Yes/ No Yes / No Yes 7~ No, Yes / No
MR ATIAmATET Masesz LI
10. Measurement of motor eurrens {Ampere) Low” N__AB Low /N __AB tow /N __ B Low / N__AB Low /' N_aB Low_ A AB Low /N__AB Low_/N AR
Tanszumvenioned (HiMed-Low) Med_g” N__AB ved 7 N_AB Med /N AB Med ~ N__AB Med / N__AB Med_/ N __AB Med /7 N__AB Med / N__ AB
r
Hi N AB Hi /N AB Hi_ /N AB Hi_ /N AB Hi /N AB Hi /N AB Hi AJ AB Hi A\T AB
L4
11. Measurement ol motor voltage {Voltage) L P v L 0? [r] '-—/)m" i Oq@ L_!’_w_v v 04.Lr |_"__Q'w "—zlw
Sarussureamad (L-N) “ i v i
12 o sultion pipe N_/ B n / an Ny n_/ an xS an N/ as N_/ a8 N__ /A
Q | sunsjuve P
13 .Check cable to junction bex of moter N___/ AB N /AB N /AB N /AB N / AB N / AB N / AB N /AB
arminganemoihwaaomed 7
14. Cleaning coil of unit Yes/ No Yes / No Yes / No Yes / No, Yes / No Yes ’/ No, Yes [/ No Yes / Nao
drrpuivDadaLed
Remark :
anm N s /| . P . F 44
Daue duie  Dons by ore__ 4epH LY |pate 4(9"(4-1[13/ e ASfdyys lowe 4 gﬁﬂi&x{ vue___I0( U |ome__odal fg‘/_‘( Date f@ﬁ)‘/ &Y |puc ?’0/(4"/#0/
Rermark -
D: Bally sthus wiweekly Flsif Meponthly lour Q:Quarterty 3 lau
52 Simi-Yearly A%ell 7v: Yealy 10 /R:As required atutids
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FCU STAFF CANTEEN UNIT

FhY
: a

~

CAPEILILA PREVENTIVE MAINTENANCE YEAR 2023 - NORMAL =N
Capella Bangkok AB NORMAL= AB
MONTH HOTEL Floor: FCU STAFF CANTEEN UNIT AIR CONDITION SYSTEM FAN COIL UNIT
PERIOD EQUIPMENTS NAME C-F-F/LG-14 C-F-F/LG-15 C-F-F/LG-16 C-F-FILG-17 C-F-F/ILG-18
Quarterl TASK Stalf canteenl Stafl canteen2 Staff kitchen Dishwashing 1 Dishwashing 2
Monilily, -
b4 1 .Cleanning straner Yes " No Yes /" No Yes -~ No Yes /7 No Yes .~ No
Aacuaumos
2. Test operation of thermostat N__~ AB N__/ AB N___/AB N_/ AB N___/AB
NATOUMSHIT BN TuaAtn i P =
3. Test operation of motorized valve N / AB N_/ AB N _ “ AB N _/ AB N / AB
naTeunNTsH IR eme3 Tadnndo / P
4, Check noise and vibration of motor N / AB N 4 AB N d AB N / AB N / AB
AsnsreFoRsMI Fumzfouvoonel s
5. Check temperature of motor (Hot ,Normal) N / AB N / AB N ya AB N / AB N / AB
M | asndngungiivewemed “ ,
6. Cleaning air filter Yes ~ No Yes / No Yes ~ No Yes / No Yes / No
WIATIUAEDTAIHUNT BIDIME P ‘ P P
7. Check Iubrication of motor Yes /~ No Yes £ No Yes ©~ No Yes /~ No Yes / No
AsRABUMIHAsANYB B IaTEBand) L o
8. Check body of unit and Check nut and bolt N_/AB__ N _AB N /AB N /AB N _ /AB
mmaauﬁaﬁ'wam‘%"aumzmwauﬂammzﬁﬂg
9, Cleaning water tray and drainage pipe Yes ~ No Yes «~ No Yes /~ No Yes / No Yes £/  No
Q Wrnaznanaseninasiossnh
10. Measurement of mator currents (Ampere) Low _/ N AB  |Low ‘é\]___AB_ Low _AN_AB__ Low _@_AB_ Low_N___AB___

Jemnizuaroaunney (Hi-Med-Low}

Med < N AB

Med_/" N__AB

_ |Med_/N__AB___

Med /N _AB
T

wi_ /N AR

m_ /N AR

oL an

H_ /N__ AB___
L

¥ L o <
HNDUAVBINILET

11. Measurement of motor voltage (Voltage) L 'M L M L. ;2&2 1. ﬂ Ea 9
Sarmsadursaned (L-N) B
12, In sulation pipe N_J/ AB N_/ AB N_J/ AB N__/ AB N // AB
Q auudie p L, B
13 .Check cable to junction box of motor Yes_o/ No Yes / No Yes_ ~ No__ |Yes ~ No Yes / No
arvinganaa ] fusweme y v / P
14. Cleaning coil of unit Yes ./ No Yes ~  No Yes /  No Yes / No Yes_/ No

Remark :
HUIUING

|

f

L1

o Srer

Done date f Done by

Date J 2 ;‘:i "p%

}
Date 2 l?j Iﬂ%

Date ﬁ' ﬂ @E

Date D’—’-/.Q:z 7]

Remark
D: Daily Uss5iur Wiweekly #iln i/ Mitonthly Wau/ Q:Quarterly 3 wiau

s:simi-Yearly A%l /Y: Yealy 19 /R:As required anuda

Page 10f1

Capella Bangkok



e

>

20X IS el

LR PREVENTIVE MAINTENANCE YEAR 2023 NORMAL = N 49,52
Capella Bangkok AD NORMAL= AR
HOTEL FLOOR LL,2 COTE KITCHEN
EQUIPMENTS NAME C-F-F/ILG-01 C-F-F/LG-02 C-F-F/LG-03 C-F-F/LG-04
Mottty TASK " cote service station cote cooking area Coold kitchen cote store cote
1 .Clcanning;s_triihc%' " ) v No Yes / Ne, |¥Yes \/ No Yes / No,
Hamumued 7 o P > 1 _ _
2. Test operation of thermostat N /" AB N / AB N / AB N \/ AB
nagsumisHeanes lugam 5 e
3. Test operation of moterized valve N \/ AB N v AB N v AR N \/ AB
aRasUMITI LB R@eT TiWd
4, Check noise and vibration of motor N \/ AB N f AB N / AB N / AB
ﬂi'lUﬂﬂutﬁmllﬁzﬂ'lﬁﬁlﬁtlﬁau‘UNHBIG’IS‘; v ¥
( "r Check temperature of motor (Hot ,Normal) Yes / No Yes ‘/ No Yes 1/ No Yes V/ No
aryufpgangiive wowed
Yes v No |Yes.. v No,

6. Cleaning air filter. - 3 2 g s h o= Yes N / No
Tz RuALNTBE I i -

Yes \/ No

7. Cheek tubrication of motor Yes No

rod fom A A,
AFINTAUMIIHIBDUYBINEIAD TR AR A}

Yes_\/No_

M 18, Check body of unit and Check nut 2nd bolt Yes / No Yes ‘/ No Yes c Na Yeg |/ No
. v
m‘Jﬂﬁauﬁ")tﬁ'Ua4m‘?ml.l.nm‘nﬁﬁwﬂamlazﬁng s
9. Cleaniing water tray, and drainage O A ) Yes 3/ No Yes_ v/ No_ Yes i/No

ﬁm1wﬁ=u'inn1'ﬁ;u‘iﬁ1uﬂ:ﬁqa_:u1wfm' By

10.Chec fan speed ( HifLofMed ) Hi AB

Hi\/N AB

Enetlnvasuewmad (Hi-Med-Low) Low /' N___AB

Low s/ AB_

Med, _\A_Aa_

11. Measurement of motor voltage (Voltage) f l;!ég 2

Jafusiduvsmes (L-N)

/ £
12. In sulation pipe N / AB N \/ AR N \/ AB N / AB
auruuvie i / &
C — V v 7
13 .Cheek cable to junction bax of motor Yes 7  Ne Yes No Yes No Yes Neo.
o ] [ (
nsrudngareaiveeined p ;

14.c1eaningcoi|o_fuxii.a'._ e : ver_ / e v % o e w
dunoofvpwiniel ' : : ' =
Remark : -
LtIRtinEE]
L s N T,
Datej’{h,af Da:e_tf:_tt.),fkﬁ’ Date;tirl}hx Dale rEY] é)ﬂ

D: Daily diedrius wiweekly didan7 s:Monthly wWou/ Q:Quarterly 3 izu
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CAPILLA
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PREVENTIVE MAINTENANCE YEAR 2023

Capella Bangkok
MONTH HOTEL Floor: LG BQ KITCHEN
PERIOD EQUIPMENT NAME C{R}-F-F/LG-01 C(R)-F-F/ILG-02 C(R)-F-F/LG-03 C(RIF-F/LG-04 C{R)-F-F/LG-05
Quarterly  |Monthly TASK B | Cooking area Cooking area Pot/pan wash ___ CR-14 Area __Cooking area |
| Cleanning straner Yes No »~ Yes No_ .~ Yes No_ .~ Yes No Vd Yes No_ -~
Harumuned
2. Test operation of thermostal N » AB N_r AB N_ .~ AB N _~ AB N .~ AB
nagpumsmIUveames lugam i
3. Test operation of motorized valve N / AB N_~ AB N_ 4 AB N /~ AB N o~ AB
varpumss e laidna ’ ’
4, Check noise and vibration of motor N ~ AB N o~ AB N - AB N .~ AB N » AB
nrsvapuFiasmsduasiiouosioines ’ )
i 5. Check temperature of motor (Hot Normal) N »~ AB N_»~ AB N _ - AB N _»~ AB N__»~ AB
i n3vudnguugiiveinemed "
i 6. Cleaning air filter Yes »~ No Yes »~  No Yes / No Yes ~ No Yes .~ No
; FIATLATAIALRUNTEI0IMA v ]
; 7, Cheek Tubrication of motor Yes / No Yes d No Yes [/ No Yes ~ No Yes / No
: nsvaeUMINADANYBsIBINe T T RaUn®) o
: 8. Cheek body of unit and Check nut and bolt N / AB N yd AB N / AB N / AB N Pl AB
? A5 HOUAIGDANT DIBEAT 0 TBUTDAIDZ TN o i
? Q 9, Cleaning water tray and drainage pipe . Yes / No Yes [ No Yes / No Yes l/ No Yes "4 No
| sansasnamasonfuazieszunh L . ] N
| 10. Measurcment of motor currents (Ampere) M,L_N f_\?__ Low N AB Low pe N AB Low / N AB Low ~T N . AB o
FANINLUALOINAINDT (Hi-Med-Low} Med »~ N AB Med £ N AB ] Med »~ N AB _ Med ; L@__‘_ MEd I_\_I"_'A_}%_'_
Hi ~ N AB  [Hi ¥ N AB Hi /N __AB Hi_, AB Hi_~ N___AB
11. Mcasurcment of motor voltage (Voltage) L. v L_—LZZV L;:—ELV L_ig_é_v L_ZLV
! Fafdws1iuapaemod (L-N)
1 12. In sulation pipe N Pl AB N / AB N / AB N / AB N 7 AB
j auanie i
; 13 .Check cable to junction box of motor N / AB N / AB N V AB N / AB N / AB
arwifnyaremeliweaomes
14. Cleaning coil of unit Yes No / Yes No / Yes No_/ Yes ¥ No / Yes No
Aunavdveidiuad ’
Remark =
RFTRIITRL )
Dane date { Done by Date ‘7/ '7 /Q-?&?’ Date ZNI”W Dale‘f/?/zyéqf DatcT/.T/?" 59/ Date "/7/?’75'7—
Remark

D Daily Usedvius wiWeekly 8ua7 MMonthly wéiau/ Q:Quarterly 3 sy

s:Simi-Yearly Al /¥: Yealy 19 fR:As required smuuda
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CAPEFLEA

M

A

NORMAL =N
Capella Bangkok AB NORMAL=AB
MONTH AIR CONDITION SYSTEM FAN COIL UNIT
PERIOD EQUIPMENT NAME C(R)-F-FILG-06 C(R)}-F-F/LG-07 C(R)-F-F/LG-03 C(R)-F-FILG-09 C(R}F-F/LG-10 C(R)-F-FILG-11
lowarterty_ [montnty | wask | Coold kitchen BQ area|  Steword stare | Dish wash | Servicestation |  Servicestation i RoomAvV
i 1 Cleanning swaner Yes No -~ Yes No - Yes No_ -~ Yes No i Yes No Yes No
E ET'I»IﬁlI.VI'Lll'U.B';
i 2. Test operation of thermostat N »~ AB N i AB N pd AB N ’K AB N 4 AB N / AB
1 neaouMIMTLYDaNDs Tuaam —
' 3. Test operation of metorized valve N__a AB N Wi AB N_~ AB N / AB N / AB N / AB
: naasunPTLYeIEmei laii1d i
: 4. Check noise and vibration of motor N / AB N yd AB N /s AB N / AB N / AB N /7 AB
] sy aauivmarmsduaniouvacunned o
: M 5 Check :cmpcram:c of motor (}iet Normaly N rd AB N / AB N / AB N . AB N / AB N _/ AB
#I2uARoITNiiveILBIADT B I
6, Cleaning air filter Yes , No Yes # _No Yes »~ No Yes # No Yes » No Yes / No
WIRTINTZBIAIALNG BI111H ' P
7. Check Iubrication of motor Yes o~ No Yes ~ No Yes  No Yes , No Yes / No Yes / No
ATABUMIVAs i Bama(Fuimlnd) - ’ ,
8. Check body of unit and Check aut and bolt N ,~ AB N _/ AB N / AB N / AB N /~ AB N 7 AB
arnapuitiwensl wasas wasudionunsrng o )
9. Cieaning water tray and drainage pipe Yes o No Yes /~  No Yes »~  No Yes . No Yes /  No Yes ¢ No
Q WrTyzmemazsnhuasves P *
10. Measurement of motar curronts (Ampere) Low / N AB Low /N __ AB Low? N AB  [Low o N__AB Low £ N AB Low 7/ N__AB
JamnszuaunLemo’ (Hi-Med-Low) M_f;d / N—_éB Med » N AB Med / ) N AB a Med 4 LQE,_.F,; M_c_d { L@ Med N AB
Hi N AB Hi N AB Hi / N AB Hi / N AB Hi N AB Hi / N AB
11. Measurcment of moter voltage (Voltage) ij&_\' -—“L—_é v Lﬂ_v Lﬂ'}_-_v- T Ej - —7@\'
Famusaiuusaueae? (L-N) _
12. In sulation pipe N & AB N » AB N ¢ AB N_,~ AB N ~ AB N - AB
i AU N
! Q 13 .Check cable to junction box of motar N / AB N / AB N / AB N / AB N ( AB N / AB
1 nsdngadnmelivsaomes B * P
! 14. Cleaning coil of unit Yes No £ Yes No _/ Yes No s Yes No__ 7/ Yes No / Yes No_ &
‘;  dwnaudvosiaued _ i
} Kemark :
WIS
! Done date f Done by Date "/er Date 7/7/% é’,, Date ’[ i’l Lz"( Date [?!L 5 53 Date V/VMJ Date V/!r/z:-;_._‘?’

Remark

D: Daily Unrdvius wWiWeekly Siamf/ mMonthly 16au/ Q:Quarterly 3 18au

s:Simi-Yearty Afatl /¥: Yealy 111 /R:As required miuudy
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CAPELLA o=, =
Capella Bangkok PM SCHI! LEY_ AIR CONDITION UNIT 2025 £ N )
Preventive Malnienance il i
FCU Kitchen ]
g Description Preventive WOEUST
Ha: Unit Code Raomm M:Int.enance W:EDAI"E .FBI:'{ - 2 k] 4 5 8 7 [] ] 0] 91 [ 92] 13| 14| 45| 18] 1T
1 C(R}-F-F/LG-25 Purchasing Manager Receiving Lo o £
2 C(R)-F-F/LG-26 Purchasing Office Receiving L 7
3 C(R)-F-F/LG-27 Receving Receiving [} Is
4 C(R}-F-F/LG-32 Corridor Wide Receiving ' ] ~
5 C(R)-F-F/LG-24 Receving Wash _+ Receiving AT e 1
[} C(R}-F-F/LG-23 General store Receiving Y P
T C{R)-F-FFLG-22 Dry store Recaiving A 7
8 C(R)-F-F/LG-21 Beverag store . Receiving Y 7z
9 C{R}-F-F/LG-20 Meat treparation Receiving Fi
10 C{R)-F-F/LG-19 Seafood Receiving -ﬂm o’
11 C{R}-F-F/LG-18 veg/fruit prep(CR-07) __ Receiving ) ya
12 C(R)-F-F/LG-30 Corridor Wide Receiving o
13 C(R)-F-F/LG-31 . |Corridor Wide Receiving RIS L
14 C{R}-F-F/LG-37 Corvidor Wide Receiving M £
15 C(R)-F-F/LG-17 Corridor Wide Receiving & P4
16 C(R})-F-FAG-10 Bakery BAKERY Fd
17 C(R}-F-FALG-11 Chocolas reom BAKERY 7
18 C(R}-F-F/LG-12 Pasttry BAKERY <
19 C(R}-F-F/LG-19 Bakery BAKERY 7
20 C(R}-F-F/LG-08 Pot/pan wash BAKERY s
21 C(R)-F-F/LG-28 Carridor Wide BAKERY /7
22 C(R)-F-F/LG-29 Corridor Wide BAKERY 7
23 C(R)-F-F/LG-13 Chef office MAIN KITCHEN ;7
24 C(R)-F-F/LG-14 Executive chef MAIN RITCHEN [
25 C(R)-F-F/LG-15 Room servicel MAIN KITCHEN [
26 C(R)-F-F/LG-16 Room serviceZ MAIN RITCHEN i
27 C(R)-F-F/LG-35 Corridor Wide/chef MAIN KITCHEN [
28 C(R)-F-F/LG-36 Corridor Wide/chef MAIN RITCHEN oma by i
29 C(R)-F-F/LG-01 Dish Wash mainkitchen MAIN KITCHEN X
30 C(R)-F-F/LG-02 Steword stare MAIN KITCHEN [
3 C(R)-F-F/LG-03 Service station MAIN KITCHEN [
3 C(R)-F-FILG-04 Cooking area MAIN KITCHEN i
33 C(R)-F-F/LG-05 Cooking area MAIN KITCHEN
34 C(R)-F-F/LG-06 Seivice station MAIN KITCHEN f
£ CIR)-F-F/LG-07 Coold kitchen MAIN KITCHEN !
36 C(R)-F-F/LG-33 Corridor Wide MAIN RITCHEN 7
37 C(R)-F-F/LG-34 Corridor Wide MAIN KITCHEN f
38 C(R)-F-F/LG-01 Cooking area BQ KITCHEN Fd
39 C(R)-F-F/LG-02 Cooking area BQ KITCHEN Fal
40 C(R)-F-F/LG-03 Pot/pan wash BQ KITCHEN i s ~
41 C(R)-F-F/LG-04 CR-14 Area BQ KITCHEN 15787/ b% -
42 C(R)-E-F/LG-05 Cooking area BQ KITCHEN -
43 C(R)-F-F/LG-06 Coold kitchen BQ area BQ KITCHEN /
44 C(R}-F-F/LG-07 Steward store BQ KITCHEN Fe
45 C(R}-F-F/LG-08 Dish wash BQ KIVCHEN e
46 C(R}-F-FALG-09 Service station BQ KITCHEN -
47 C(R}-F-F/LG-10 Service station BQ KITCHEN ”
48 C(R}-F-F/LG-11 Reom AV Room AV FI2 B
49 C-F-F/LG-01 COTE Service station Cote 7
50 C-F-FsLG-02 COTE Cooking area Cote 7 37 87 LE Z
51 C-F-F/LG-04 Coold kitchen Cote ’ - s
52 C-F-F/LG-05 STCRE Cote . yd
53 C-F-F/LG-15 Staff canteen2  {CANTEEN) Staff canteen P
54 C-F-F/LG-16 Staff Kitchen  (CAHTEEN) Staff canteen 11/87EY £
55 C-F-F/LG-14 |Staff canteen 1 (CANTEEN) Staff canteen -
56 C-F-F/LG-17 Dish wash 1 {CANTEN) Staff canteen P
57 CF-F/LG-18__ [Dshwashz ___(CANTERN) Staff canteen LA
Tatal|FCU = 57
Remark
D :Daly szdatu
W Weekly ol
M - Menthly (LRI
Q@ Duarterly 3uwlau
§ : Simi-Yealy w0
Y : Yeardy 10
B :2Menthly



Receiing 1 Capella Bangkek

ale NN

£"3 -
* NORMAL =N
CAP |_: 1 1.A ABNORMAL= AB
e Capella Bangkok PREVENTIVE MAINTENANCE YEAR 2025 1,,8
HOTEL Floor LL, RECEVING 1 ) AIR CONDITION SYSTEM FAN COIL UNIT
EQUIFMENTS NAME C-F-F/ILG-25 C-F-FILG-26 C-F-FILG-27 C-F-FILG-32 C-F-F/LG-24 C-F-F/LG-13 C-F-F/LG-22 C-F-F/LG-21
Noushly TASK Purchasing manager Purchasing office Receving Corrider Wide Receving washing area Ganeral store Dry food store, Bevernge store

cs Nu/
N
AB N / AB N, / AB N / AB
AB N /AB N / AR N_‘LAB____

g e
Hhatimined

. Test operation of thermostat
ﬂﬂi‘rﬂﬂﬂ'liﬁ'ld'lu'llﬂilﬂﬂ'ﬁllﬂﬂ'm

[

w

. Test operation of motorized valve

o m s <
nArpUMINITHUBIYaIRDS AL

B

. Check noise and vibration of motor
aTIvToMFsuEE A Furzsifiouvomemes

5. Check temperarure of motor (Hot ,Normal) N 7 AB N / AB
m'mﬂsﬂqmﬁnwawamas P
6. Cleanmgmrﬁlter LTI . e e Y | ¥es _/A-',,Nol . :y,s_/ No_ .
mmmﬁ..mmmunfmmmn ' e | s : R
7. Check lubrication of motor Yes / Ne Yes / N Y MNe Ys £ MNe Yes y No Ves s No
fsIvdoUNT HABANYBINBIAE (s Annd) 4
M |8. Check body of unit and Check nut and boit N N / AB N 7 AR N / AB N /AB N / AB
ﬂiwﬂauw"m"wmm?muams'mrm'uﬁaﬂun:i'lng )
9. Cleaning water tray ﬂﬂd drainage pipe e No Yes No Yes, / No, ves ¢~ Mo Yes, pd No Yes / No Yes (/ No__ Yes (/ o,
WnumzememIeniunsieTzLMh . .
10.Chec fan speed ( HifLo/Med ) Hi__~R__AB H_/™N__aB Hi AI AB W N B T Hi _A_AB Hi NLAB H__ N _/‘AB
dnnilavoauninnd (Hi-Med-Low) Law /N __AB Low /N__AB Low /N__AB Low “N__aB Low __A,_AB Low _Ar AB Low BK;AB Low NL}LB

Med_LN AB Mcd_éN AB Med /N AB M:d/N AB Med /N AB Med /N AB Med, AB Med, N/AB

11, Measurement of motor voltage (Voltage) L 0}@ v anz L M\' L_m‘\' L M\' L m2 \4 L MV 1. ‘!Jb v

SRR IAUYB 0BT (L-N)

12. In sulation pipe N / AB N //’ AB N {/fAB n_T a8 N {/AB N ,/ AB N /AB N / AB
R T . P .
13 .Check cable 10 junction box of motor N / AB N / AB N /s AB N s AB N / AB N I AB N / AB N / AR
asmSayaenaio T wosomes P d yd
14{-_(2:leaning-‘;oil'0f}!1iit ._ : ._ S L |Yes .‘_/":Nq . |Yes / No. . Ys,/ No . . " s / - No__. N ‘l's/ ‘No, ves No Y Yes_ / No i Yes / _No
funoudvsadael - o : ' : R I - ol o : ‘
Remark ;
UMY
n/ I 4 ! £ 1 z ) ’- l:- .
ate ; atle A Tate  kideh w  10aE . h I~1T1T] Date  BAAY 100 10aie A~ 9 117 10 A~ WI1F a7 1TDae 0 Td L~
L
&1
-l

D: Daily usedr¥us W:Weekly guani/ M:Monthly Wiau/ Q:Quarterly 3 tdauln




LL. RECEVING 2

CAPEI

e

e

JUA

Capeila Bangkok
HOTEL Floor : LL, RECEVING 2

~

NS

PREVENTIVE MAINTENANCE YEAR 2025

AIR CONDITION SYSTEM FAN COIL UNIT

9,15

Capela Bangkok

NORMAL =N

AB NORMAL= AR

D: Daily aedrTus Weweekly SUR1H/7 K:Monthly tfiouw/ Q:Quarterly 3 1dau

EQUIPMENT NAME C-F-F/LG-20 C-F-F/LG-19 C-F-F/LG-18 C-F-F/LG-30 C-F-F/LG-31 C-F-F/LG-37 C-F-F/LG-17
Monthty TASK MEAT PREPARATI(] Seafood Veg/fruit prep(CR-07) Corridor Wide Corridor Wide Corridor Wide Corridor Wide
2. Test operation of thermostat N AB ™ AB N s AB N 7 AB
ﬂﬂﬁﬂUﬂ']‘i'?l"l\‘l'lll‘\lﬂ\ﬂl?lﬂﬁ'THﬁﬂ']‘l’l - ‘
3. Test operation of motorized valve N_ " AB N/ AB N i/ AB N, AB N AB
NATOUNMTIITUYDINDIAGT IAT WA ) ’ 4
4, Check noise and vibration of motor N /" AB N  AB N / AB N_/ AB N < AB
AsMreudEsIRmT FuasouTNnIAeT
5. Check tcmperature of motor (Hot Normal) N_/" AB N_/ _AB N__/ AB N__s AB N /AB
Wmm’n’ﬂqmﬂﬂu‘umuamai ’
6. Clean" alrfiltel' Cl R Yes. /1 Ne, No Ives /7 Mo, -
FaRonaseIRlHLAIBIeINN. 2 = _ - o
7. Check lubrication of motor Yes_ Y No Yes /  No Yes /  No Yes / Nao
AsTBUMINADTUYB IV (Fuafialnd)
M 8. Check body of unit and Check nut and bolt N [/ AB N_/ 4B N [/ AB N / AB N / AB
W‘“J"Jﬂﬁi)l.lﬂ'lﬂﬂﬂlﬂ\‘l!ﬂﬁBﬂllﬁwﬂi?ﬂﬁﬂﬂuﬂﬂllﬂuﬁﬂ?
9. Cleaning water tray. anddmmage pipe |Yes_p~ No 1ves_/  No - [Yes.. » No Yes /  No Yes, 4 No.
T'I'Iﬂ"J'lllﬁ"ﬂ’Iﬂﬂ'lﬂiﬂwlll'lllﬂ"ﬂf]‘i mtnn i L -
10.Chec fan speed ( HifLo/Med ) Hi /N AB_ Hi_/ N__AB wi /N AB Hi_ ¢ N__AB Hi NCAB
WFacfilaunaninns (Hi-Med-Low) tow O__aB__ Low{ N__AB Low £ N__AB Low/ N__AB Low__ N _AB
Mol € N__AR__ Med £ N AR Med # N_AB Med £ N AB Med AB
11. Measurement of motor voltage (Voltage) LY v L Y2 v 218 L ale L & v
JafusaRLTBIuBIAT (L-N)
12. In sulation pipe n_ /a8 N_J/ B N_/ 4B N_/ 4B N .AB
w
SUIUN UK
13 .Check cable to junction box of motor N_ 4 AB N / AB N__ AB N / AB N /AB
n3dagadomn luieauomes
'14.'Cléaning.coil~ofunit_ ' .Yes No__”" Jres /Mo No - ./  -I¥es. ) .'f{o / . |es 7 o Tves / No - Yes / No. . . .
anavdvesdaned - S LT R R R | - T
Remark :
bRk )
tnfs o ats \ ¢ bl o/ . I [io
Date f(?/‘(L Date [{’)‘/‘(L ‘b/‘{ Date IW DateLW Date ‘-’!Q H}i Datc__“/ 1‘6 l’ib"‘ Date / / 75 l' 5
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Dt Daily UsrdTu/ WiWeekly SUnnif Mibonthly tAau/ Q:Quarterly 3 (iau

CA P ]_‘: LLA NORMAL =N
oo AR NORMAL= AB
Capella Banglok PREVENTIVE MAINTENANCE YEAR 2025 16,22
HOTEL Floor LL, BAKERY AIR CONIITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-(R)-F-F/LG-10 CH(R)-F-F/LG-11 CAR)-F-FLG-12 | CA(R)-F-F/LG-19 CA{R)-F-F/LG-08 CHR)-F-F/LG-28 C-(R)-F-F/L.G-29
Mont TASK Bakery Chocolat reom Pastry Bakery Pot/pan wash Corridor Wide Corridor Wide
s Cloanning straner Ives oMoz, fves Mol g Uile i No /0 fves_ Mot Mes o WNo_ . Nes ol e Ny
“frmeumei o R R ' '
2. Test operation of thermostat N /l AB N / AB N _/ AB N / AB N / AB N ( AB N__4 _AB
nagoumaHIaUYeames luaam
3. Test operation of motorized valve N /" aB N _/ aB N_/ AB N '/ AB N__/ AB N_/ AB N_/ AB
nagoUNTITINYaINaRes laTvind
4. Check noise and vibration of motor N /' AB N_/ AB N/ AB N / AB N__/ AB N / AB N_/ AB
asapudriuaynIdursiowvomnined
5. Check temperature of motor (Hot ,Normal) A N/ aB N/ AB N _/ aB N__ / AB N / AB N_/ aB
asiingampiivowemod
6. Cleaning-air filter Yes /] No. Yes /. No, Yes /= No Yes / ~No. iles 7 No - Yes. £ No ‘tYes o~ No
| mmsazerswinnseemn ' ‘ | - I o L ,‘
7. Check lubrication of motor Yes/’ No Yes / No Yes / No Yes/ No Yes / No. Yes / No Yes / No
M ATIIAOUMTNARANDWeINET(Fosfinlnd)
8. Check body of unit and Check nut and bolt N / AB N__, AB N__/ AB N / AB N_«" AB N, / AB N__/ AB
m’mﬁaucT'JtTwmm‘simunzﬂinaauﬁaﬂuﬂ:ﬁng ! )
9. Cleaning water tray a,nd_.dm_inage‘pipe Yrs/'_ ‘No Yes /- No: Yes / '_.-No-__ qu_./'- Nd_ Yes / Ne ‘tyes-./” Ne_
- ammNEeIReIRIESRTBs YU : R IR VRS R 1o .f‘ 1 Lo
10.Chec fan speed ( Hi/LoMed ) Hi A N__AB___ |m/ _™N__aB___ [mi_/N__aB__ |mi _i_ N___AB Hiy, N__AB___  |Hi_( N__AB Hi_ £ N__AB_
Eanilavoames (Hi-Med-Low) Low/'N__aB__  |Low/ N__AB tow /N__aB__ |Low’ N__aB Low_/ N__AB___ Low, [/ N___AB Low_a N___AB___
Med/d N AB  |Med /N AR |Med /N AB__ [Mea/ N AR Med/ N AB |Med s N_AB__ |Med /S N_AB
12.In sulitim.: pipe N_< ap N_ [/ _AB n_J/ as N_/__ AB N__/ _AB N_ /4 AB N__aB
TUIWjune
13 .Check cable to junction box of motor N_ AB N / AB N__/"AB N / AB N_,LAB N / AB N s AB
astutngaroain T wewoime s
14. Cleaning ¢oil of unit Yes No_/ I¥ves wo_ Yes No_ /. Yes Ko/ Yes Yo/ Yes No_/ Yes No ’/
Funsoduoeiuied ' '
Remark :
MY
PSP T I P P .t . g,
Date 8 /¥ /% Date 8/ S 10% Date &/ S’L 0% |Date $7/%/76% [Dae ‘6’{ Y/ 0% |Date _;S_Z_‘ié:&?_" Date_Lﬁzf

apama Banghrt



LL MA/N RITCHEN .CORRIDOR .ROOMSERVCE

>

/‘\

Capelia Bangkok

. e ~
i PR. . ENTIVE MAINTENANCE YEAR 202. .
C /\ !;:“!3': ‘Ij LA Capella Banghok
HOTEL Floor: LL, MAIN KITCHEN ,CORRIDOR ,ROOMSERVICE AIR CONDITION SYSTEM FAN COIL UNIT 23,29
EQUIPMENTS NAME C-(R}-F-F/LG-13 C-{R)}-F-FILG-14 C(R)-F-F/LG-15 C(R}-F-FILG-16 C-(R)-F-F/LG-35 C-(R}-F-F/LG-36 C-(R)}-F-F/LG-H
Momthly TASK Chef office Executive Chef Room service 1 Room service 2 Corridor wide/chefl Corridor wide/chel Dishwashing main kitchen
anmngsl:mner N ClYes :  Na Z K . Yes_ ﬁo_ / _ ] Y-es:_i- “No- . i Yes No‘/ ' - ’Y&s?r Na A Yes . No / L ‘
dummiued R ' o R [ ST S
2. Test operation of thermostat N / AB N AB N __#" AB N / AB N AR N / AB
nArsLUNMIIFNTHIs NS T luaam )
3. Test operation of motorized valve N /S AB N  AB N / AB N /" AB N_/ AB N s AB N / AB
NRFDUNIHITTUBINDABT laiv ]
4, Check noise and vibration of motor N / AB N # AB N J/ AB N__/ AB N / AB N [/ AB N / AB
AsnaaumEtuasnIduTsfioutonaned
5. Check temperature of motor (Hot Normal) N / AB N s AB N/ AB N __/ AB N / AB N_/ AB N/ B
asaudngurgiiveavemad ’ )
6. Cleaning-air filter . . Yes /. No Yes / No Yes ./ No_ Yes s/ No Yes / No_ Yes / No Yes / Mo
11'1m1uﬂz,n-1nu_viun3inm‘in‘m ' o : S o .
7. Check lubrication of motor Yes /  No ves £ No Yes_/ No Yes_/ Mo Yes / No Yes / Mo Yes / Ne
AsnABUNTINAOANTR IMBADS (FUsARNR)
M (8. Clieck body of unit and Check nut and bolt N / AB N / AB N s AB N o~ AB N_/ AB N / AB N  AB
AsvapURIIB AT BILDEATII TR DALAZ AN ol
9 Clemina\i’atﬂﬂf-f}ra#ng'dminﬂswip.e ) ' Yes / No Yes /Mo [Yes/  No_ Yes 1/ No Yes /Mo Yes o~ No Yes /  No
MrImEzewaITsAlIEieITINN B . -
10.Chec fan speed ( Hil.o/Med ) Hi_ ¢ N__AB H_Z N__AB H_ / N __AB H_/ N__AB H_ N__AB H_ /N AB Hi_/Z N___AB
wnenvoswomned (Hi-Med-Low) Low / N aB Low / N___AB Low/ N___AB Low /N__AB Low / N__AB Low /N AB Low & N__AB
Med /N AB Med / N__AB Med / N AB Med f N__AB Med / N__AB Med o/ N__AR Med_/ N__AB
11. Measurement of motor voliage (Voltage) 1_:2—” v L‘),‘L‘O v 1__‘L-'|-0 v Ljawf" L A2 v Lﬂ;@v L_(l‘),o v
Jafusafuveuames (L-N)
12. In sulation pipe N / AB N [/ aB N / AB N 7 AB N / AB N A AB N / AB
suufuve )
13 .Check cable to junction box of motor N / AB N/ AB N / AB N /S AB N / AB N s AB N 4 AB
asidnparsain i e seme ’
14. Cleaning coil of unit Yes No Yes No / Yes No / _S{u “No__ Yes No  / Yes No__ /S Yes | No /2

Hranvodvoariues

Remark :

HIY

D: Daily Usedviu/ WiWeekly lanyd/ Mevonthly wiau/ Q:Quarterly 3 1fiay

Date ’1/3;//'6%/

Date 2/9’/5,?

Date fl_/?/bg

Date ?\’ elé’q/’

Date 2/? f é’g:_

Date 2/ ?:/ ég:_

PR 4
Date 2/ WW
T T —

Page 10 1



L1 MAIN KITCHEM CORRIDOR  ROOMSERACE

»e

CIAPRPILLL T

(\

HOTEL Figor LL, MAINKITCHEN

~

PREVENTIVE MAINTENANCE YEAR 2025

/"\

8

30,37

Capell Bangkok

AIR CONDITION SYSTEM FAN COIL UNIT

D: Daily ssdin/ Wiweekly @ila1i7 M:Monthly wau/ Q:Quarterly 3 fau

Page 10f 1

EQUIPMENTS NAME C-(R}-F-FILG-02 C-(R)-F-F/LG-03 C-(R)-F-FILG-04 C-(R}-F-F/ILG-05 C-(R)-F-FILG-06 C-(R)-F-F/LG-07 C-(R)-F-FILG-33 C-(R)-F-F/LG-34
Moathy TASK STTEWORD STORE | Service station ; Cooking area | Cooking area Semce statlon Coold kitchen | Corridor Wide | Corridor Wide
'1;‘.Clcannmgstmuer ' ' T Yesr NG e Ves T No it o es i Yesw Mo L No / fres s Moo U Wes. | No - fVes © . No_ PARD
~ dvathimnd- CT : R PR vl S R I X PR o S
2, Test operation ufl_hermosrat N_/ AR N__ & AB N__/ AB N__/ AB N / AB N__# AB N ’/ AB N« AB
nageumanasame i luann )}
3. Test operation of motorized valve N '/ AB N__ AR N__ /AR N__ /" AB N_/ _AB N / AB N_/ AB N_/ _AB
nadsunIIUYBIBMeS i )
4. Check noise and vibration of motor N_/ B N__7_AB N/ _AB N__/ AB N_ AB N__/ AB N_/ AB N_/ AB
arvaeuFsnsnTduaziouve wmames
5. Chieck temperature of moor (Hot Normal) N_/__AB N_ /AR N_ /4B N__/ AB N_/ aB N_/ aB N_/ _aB N_/ AB
ﬂnﬂmﬂqmmwamamas P
6. Cleaning:air filter. ) Yes_ s No Yes_~ No Jyes /- WNe_. - Yes. 2 No Jres 7 No I A |Yes_/_No Yes « No_:-
n‘m':mﬂ"mmmuﬂmm'lmﬁ S ) B : . S 1 . .
7. Check lubrication of moler Yes / __ No Yes__ & No, Yes 7~ Mo Yes_ /  No Yes_ o/~ No Yes__/ Mo Yes_/  No Yes_ o~ No
AT1IEeUMINae LB IeIBI(FuAand) . )
M |8, Check body of unit and Check nut and holt N_ AR N_7  am N_/__AB N_{ aB N__/ AB N__/ aB N_, AB N_/ _AB
arvaeuRItivesnsaasnswaeuanunzang .
9. Cleaning water-tray and drainage pipe Yes £ No Yes .~ No Yes ~ _ No Yes / - No |Yes_/ No Yes__ /" No Yes / No Yes_«”  No
Minwazsansreninagioszminah | '
10.Chec fan speed ( HiLo/Med ) Hi € N__AB___ HiL/ N__AB___ [Hi_/ N Hi __ A (i /N aB  [mi_dN__aB  [Hi_/N___aB H/ N AB
Fnallavoiuenns (Hi-Med-Low) Lowd N__AB___  [Low / N__AB Low/ N__AB___  |wow /N aAB Low / N__AB Low /N___AB___ |Low/ N__ AB mwi‘_ N___AB
Med# N_AB _ [Med g N__AB___ [Med/ N__AB _ |Med /S N__AB  [Med £ N_aB _ [Med /S N_AB  [Med S N AB Med_“ N__AB
11, Measurement of motor voltage (Voltage) L '—.7»9.9._" A0 v AL v - l-fwiv L0 v Ll a v
Jafussduveiuann’ (L-N) - .
12. In sulation pipe NS AR N__ < AB N~ aB N__A AB N_7 AB N__/ B N_/ AB N__/ AB
sunnfure , .
13 .Check cable to junction box of motor N_# __aB N_ /7 aB N_/ AB N_Z _AB N_/ aB A N / AB N__ o~ AB _-
ﬂswnm‘,]ﬂﬂa?nu"lﬂﬁwaanamai
14, Cleanmgcoﬂ. of init [¥es: No_ " Yes No__ Ves No_/ |es No_ ’/' Yes, No, :'/ oMo - s No_/ Yes No_ R
franeudvoiRaies ' ] i - ' ] :
Remark :
RLETRE ]
F AV P £ J feos P a o A A /: £ P P /‘ Py
Date L[5/ 6% (3-7/%/6% Dac ¢l 6108 |Dac 2/ §/6§  [Dawid B/6¥ " |Dae Z7 3/6 5 |Date 2/ 3/68 |Dac Vg /{S— |




e

S

AT LA (\ (-\ PREVENTIVE MAINTENANCE YEAWS d
Capella Bangkok i 38,42
HOTEL Floor: LG BQ KITCHEN
EQUIPMENT NAME C{R}-F-FILG-01 C{R)-F-F/LG-02 C{R}-F-FILG-03 C(R)-F-FILG-04 C(R)-F-FILG-05
Monthly Cooking area

TASK

quking area

Pot/pan yyash

CR-14 Area

Cooking area

2. Test operation of thermostat 2 _AB N 2 AB N _ 1 AB N_ - AB
naFLMIMIIUYIINET TR TR ’
3. Test operation of motorized valve N /' AB N / AB N V AB N ya AB N / AB
NATAUMININTUUBILBIADS iU
4. Check noise and vibration of motor N_/ AB N AB N_/ AB N AB N_/ aAB
asnapUEswaz s FuazIfiouveenes "
5. Check temperature of motor {Hot ,Normal) N 2 AB N [/ AB N_ s AB N_ 7 AB N/ AB
mwﬁ‘mamﬂnﬁmmuama{
6. Cleanmgalr«ﬁlter ) L o |Yes / No_ . Y:s L Now - .. |¥es. £ No. . Yes £ No Yes. [ No
mn’nuﬂvmmmunsmmmﬁ 1o . | LI B L 1= -
7. Check lubrication of motor Yes / No Yes / No Yes s No Yes /S No Yes / No
ATINFIUMTHADAYVDANBMBS ((FuafiailnR)
M (3 Check body of unit and Check nut and bolt N ./ AB N__, AB N [/ AB N_ 7 AB N _/ AB
AIVARUAIBIVRIURT BALAZATIITaINI DAL ANG
9. Cleaning water tray and dramagc pipe . Yes_ /' No Yes 7/ No Yes / No Yes f No Yes )] No
| MnnuazempIasenhuazviessyio N . . o
10.Chec fan speed ( Hi/Lo/Med ) Hi Wl N AB Hi A N AB Hi /7 N AB Hi 2 N AB Hi /N AB

Fnailavenames (Hi-Med-Low) Low / N__AB Low / N ___AB Low /N __AB Low // N ___AB Low/ N__AB___
Med / N AB Med / N AB Med/ N AB Med / N _AB Med; N__AB |
11. Measurement of motor voltage (Voltage) L 230 v L3t v L 290 v L 228 e
JafusaduvaNema’ (L-N)
12. In sulation pipe N_/ AB N_/ AB N__ /7 AB N__~ AB N_/ AB
AUIUHUND
13 .Check cable to junction box of motor N_4  AB N_/ AB N_/ AB N_/ AB N_/ AB
arrndnyeanay hveanemes '
14.-Cleaning coil:of unit Yes ~  No /~ Yes No. /  [Yes No_ /-~ |Yes. MNo_s - fYes_.  No /
- $ranesaveanInes : o - 1 ' AN -
Remark :
WIS
?ﬁ/ g/—. lf/ Date 15/.8;/@’ Date la/ é% —Date tz{?_{bf/ Datc‘i/‘r ?f_q/

D: Daily dszdiu/ Wiweekly Silans M:Monthly iau/ Q:Quarterly 3 1&au




e

N

(,}\I’I I 1.A { f Y NORMAL — N / y \
Capella Bangkok AB NORMAL= AB 43,48
AIR CONDITION SYSTEM FAN COIL UNTT
EQUIPMENT NAME C(R)}-F-F/LG-06 C(R}-F-FILG07 C(R)-F-FILG-08 C(R)-F-F/LG-09 C(R)}-F-F/LG-10 C(R)-F-F/ILG-11
Monthly Dish wash Room AV

TASK

Coold kltchen BQ area

Stewo_rd store

Service station

Service station

i

2. Test operation of thermostat

N__

AB
NAEUMINIILYBANLS luanm
3. Test operation of motorized valve N, AB N__/ AB N__~ AB N / AB N__/ AB N ~ __AB
nagoumsyauvsaoaned ladWnd ’
4. Check noise and vibration of motor N A AB N / AB N s AB N » AB N / AB N »~ AB
ATvdeLEsaEMI FuazilouunIuBIned
5. Check temperature of motor (Hot ,Normal) N_ A AB N _ / AB N_ . AB N _ s AB N < AB N » AB
ﬂsm%ﬂamwnﬁmmumﬂas' : ’
6. Cleamngairﬁltcr_ : T¥es £ No - Yes. - No . Yes: /' - NG . 1Yes: /Mo ch/ No e [Yes /. No
Y IRAMNASDIRINY AN R 4 L 1 ' R ' S
7. Check lubrication of motor Yes 7 MNo Yes / No Yes / No Yes_ / No Yes < No Yes  No
As19ARUNIHABANIBINBIRNDS (FuaRalnd)
M 12 Check body of unit and Check nut and bolt N , AB N__/ AB N__/ AB N £ AB N / AB N__ AB
ATIABUAIRIDUAS DIAZNIINEDLTIDANA NG i 0
9. Cleamngwatertmy and dramageplpe Yes / No |Yes /7 No_ “iYes s No Yes 7 No_ Yes s No Yes ~ No
i pmpwsenhuagveszdn | ' o ' o
10.Chec fan speed ( Hi/Lo/Med ) Hi /7 N ___AB H_/ N__ AB Hi_ N _ _AB Hi # N AB Hi / N__AB Hi ~ N__AB
Fnaaueanemes (Hi-Med-Low) Lowy" N AB Low / N AB Low / N__AB Low » N AB Low/ N___AB Low ~ N AB
Med ~~ N AB Med 4 N AB Med ~ N AB Med , N AB Med / N AB Med »~~ N AB
11. Measurement of motor voltage (Voltage) Lo v 1226 v 22 v L 299 v L 18 v L 10 v
TARINTIRUYBILDINES (L-N)
12. In sulation pipe N 7 AB N_J/ AB N_/ AB N_/ AB N _/ AB N_ AB
auuune
13 .Check cable to junction box of motor N _/ AB N 7 AB N__/ AB N /7 AB N_/ AB N_/ AB
mmﬂmnﬂﬂamu‘lﬂﬂwmuamas
ing; 0 |Yes No: -/ Wes: - No. / - [Yes No /. - 1Yes No T 1Y es No_._ 1Yes ‘No_~
 diapaudy ,qmuas, ' R | : a : ' o
Remark :
HUIEHA
Date Wfﬁw Date lﬁl qi,bfg/ Date [a_,q_,/._w Date l?/ 4‘!,6?, Date 1‘9“/ sz_gj{ Date 1“9781/63

D; Daily wssaiu/ Wi Weekly dilen/ M:Monthly Léau/ Q:Quarterly 3 1fiau




e

£

CAPLLLA

AUEREE PREVENTIVE MAINTENANCE YEAR 2025 NOHMAL=N 49,52
Capella Bangkok ABNORMAL= AR
HOTEL FLOOR LL,2 COTE KITCHEN
EQUIPMENTS NAME C-F-F/LG-01 C-F-F/LG-02 C-F-F/ILG-03 C-F-F/LG-04
Mosilhly TASK cote service station cote cooking area Coold kitchen cote store cofe
: No_ Yes_ . No .. |ves_ Noi © e v [T No_
Danuniniued i ' - e ' '
2, Test operation of thermostat N Vi AB N AB N /" AB N / AB
wazroumnhamwaaned luaam ’ o i ’
3. Test operation of motorized valve N s AB N / AB N L AB N P AB
naapumsiaueuemes laivands ) - !
4, Check noisc and vibration of metor N # AB N AB N /  AB N 7 AB
asanoufuaarmstuazifiouyemnmed ’
5. Check temperature of motor (Hot Normai) Yes No Yes. [/ No Yes o No Yes ! No
asdnguuniiveneme’ ’ ’
6‘9‘“‘“?? /o NoA Yes_¢ No___. .‘Y‘es s No Yes s . No_
C i Eheck lubricationof motor Yes A No____ Yes ¢« No___ Yes_/ No_ Yes £ No
011"mrmumwﬁaﬁuunaunlnn§(nﬁueﬁndnﬁ)
M |2 Check body of unit and Check nut and bolt ves ¢ Ne Yes / No ves /  No Yes_y No

v 4 d
annﬂ‘aummmm"'imunxmwﬂwuamm:a’n;

VA%

10.Chee fan speed ( HilLo/Med )

Foailave wmowed (Hi-Med-Low)

11, Measurement of motor voltage (Voltage)

Saruraduvswomed (L-N)

D: Daily szd1ius wiweekly dua1v/ s:Monthly (dau/ Q:Quarterly 3 1fau

12. In sulation pipe N / AB N / AB N /’ AB N / AB
sunijuria
C 3 .Cheek cable 10 junction box of motor Yes  »~ No Yes / No ey /" MNo Yes / No
o 1 '
avugnyrnoa i Wivsaunmed
|14, Cleaning coil o ' L |Yes - Na / Yes No_ L Yes_. No_ L lyves No_/.
( . Aunsudveadied
Remark !
11w
W feliy” 1 felf o TN T/ S
Date Fo9 Date N OV T Date * \(2/ 8 {0 Date {2/ 5 71




FCU STAFF CANTEEN UNIT

Evey

¥

CAPFILILA

AoA RGO

Capella Bangkok

~

PREVENTIVE MAINTENANCE YEAR 2025

HOTEL Floor:LL, FCU STAFF CANTEEN UNIT

53,57

NORMAL =N

AB NORMAL= AB

AIR CONDITION SYSTEM FAN COIL UNIT

EQUIPMENTS NAME

C-F-F/LG-14

C-F-F/LG-15

C-F-F/LG-16

C-F-FILG-17

C-F-F/LG-18

Monthly|-

Staff canteenl

Staff canteen2

Staff kitchen

Dishwashing 1

Dishwashing 2

5.

nailavnaamo? (Hi-Med-Low)

2. Test operation of thermostat N _ »~ AB N / AB N » AB
AgEUMTMNUveane’ lwamn

3. Test operation of motorized valve N__~ AB N__/ AB N__» AB
NARBLMITUYBILBINDS ladH11A)

4. Check noise and vibration of motor N s~ AB N _/ AB N / AB
ar1vapuFsaasns duasieuvniuawmei

5. Check temperature of motor (Hot ,Normal) N / AB AB N / AB
asudngunniivemomed

6. Cleaningair filter |~~~ N [ AB_: “AB. N__/ AB

* ymreeeudin eI NN | 3 EE LT e R Lo

7. Check lubrication of motor N / AB AB N AB
arEoUMIHAsAueeme I (fusfining)

M [8. Check body of unit and Check nut and bolt N_, AB N o AB N_f AB AB N s AB

arnasudfseaniswmzasanuienuazang !

9. Cleaning water-tray and drainage pipe 1Yes_ 42 Neo Yes / - No |¥es__» No. Yes - No Yes ./ No_ -

Wmnuezetamssenfuozsieszunh - : | 7 _ -

10.Chec fan speed  Hi/Lo/Med ) Hi_ A/ N__AB Hi/ N__AB___ Hi_/ N__AB H_/ N AB Hi_ /N__AB

Low? N__AB

Low/ N AB

bow_/N AB_

Low /N AB

D: Daily dszan¥u/ WiWeekly Rt/ MiMonthly iaus Q:Quarterly 3 1iau

Med / N_ AB___ Med / N__AB___ Med { N__AB Med / N__AB Med_o N AB
12. In sulation pipe N__ /S AB N_, AB N__n AB N_/ AB N_, AB
aufuro .
13 .Check cable to junction box of motor Yes_~~ No Yes /~ No Yes / No Yes / No Yes / No
avrFayaromu Idiivewomes
14, Cleaning coil‘of unit [Yes, No_ /7 J¥es No_/ " ¥es . _MNo . 7 Yes No_ /. |¥es__ . No -'/
- Aanovdvesdued : S o _ o
Remark :
HUTUHE
F R . Fi Y | ] 1. 1 l(l f /l
Date 11/%/6% Date 11/5/€% Date 1/ B/6% Date $1/9/% Date 117 376&

Page1af1

Capella Bangkok



CADPELLA

Capella Bangkok PM SCHEl _E FCU AIR CONDITION UNIT 2025
Prevantive Maintenance
FCU Kltchen 10
B Description Preventive October N

No. Unit Code Room Ml:rntenam:e AT 1 2| 3 | 4] & ] 6] 7 & » ][] N[z 13] R[5 1]+ ]| 18]1® [ 21| 24 3t

1 C{R)-F-F/LG-25 Purchasing Manager Receiving

2 C(R)-F-FILG-26 Purchasing Office Receiving e

3 C(R)-F-F/LG-27 Reteving Receiving

4 C(R)-F-F/LG-32 Corridor Wide Receiving e

5 C(R)-F-F/LG-24 Receving Wash Receiving e

[ C(R)-F-F/LG-23 General store Receiving /

7 C(R)-F-F/LG-22 Dry store Receiving e

8 C(R)-F-F/LG-21 Beverag store Receiving P

9 C(R)-F-F/LG-20 Meat treparation Receiving

10 C(R)-F-F/LG-19 Seafood Receiving e

11 C(R)-F-F/LG-18 veg/fruit prep(CR-07) Receiving

12 C(R)-F-F/LG-30 Corridor Wide Receiving )

13 C(R)-F-F/LG-31 Corridor Wide Receiving

14 C(R)-F-F/LG-37 Corrider Wide Receiving Py

15 C(R)-F-F/LG-17 Corridor Wide Receiving rd

16 C(R)-F-F/LG-10 Bakery BAKERY /

17 C{R)}-F-F/LG-11 Chocolas room BAKERY -~

18 C{R)-F-F/LG-12 Pasttry BAKERY /

19 C{R)}-F-F/LG-1% Bakery BAKERY /

20 C{R)-F-F/LG-08 Pot/pan wash BAKERY -~

21 C{R)-F-F/LG-28 Corridor Wide BAKERY "

22 C{R)-F-F/LG-29 Carridor Wide BAKERY P

23 C{R)-F-F/LG-13 Chef office MAIN KITCHEN e

24 C{R)-F-F/LG-14 Executive chef MaIN KETCHEM + ~

23 C{R)-F-F/LG-15 Room servicel MAIN KETCHEN * P

26 C{R)-F-F/LG-16 Room service MAIN KITCHEN - /’

7 C{R)-F-F/LG-35 Corridor Wide/chef MAIN KETCHEN - "

28 C{R)-F-F/LG-36 Corridor Wide/chef MalN KITCHEN /

29 C{R)-F-F/LG-01 Dish Wash mainkitchen MAIN KITCHEN -~

30 C{R)-F-F/LG-02 Steword store MAIN KITCHEN

31 C{R)-F-F/LG-03 Service station MAIN KITCHEN =

32 C{R)-F-F/LG-D4 Cooking area MAIN KITCHEN /

33 C{R)-F-F/LG-05 Cocking area MAIN KITCHEN L

34 C(R)-F-F/LG-06 Service station MAIN KITCHEN

35 C{R)-F-F/LG-07 Cootd kitchen MAIN KITCHEN e

36 C(R)-F-F/LG-33 Carridor Wide MAIN KITCHEN | 7

37 C(R)-F-F/LG-34 Corrdor Wide MAIN RITCHEN e

B C(R)-F-F/LG-01 Cooking area BQ KITCHEN .~

19 C(R}-F-F/LG-02 Conking area BQ KITCHEN [ L~

40 C(R)-F-F/LG-03 Pot/pan wash BQ KITCHEN | d

1 C(R)-F-F/LG-04 CR-14 Area BQ KITCHEN v

42 C{R}-F-F/LG-05 Cooking area BQ KITCHEN rd

43 C(R}-F-F/LG-06 Coold kitchen BQ area BQ KITCHEN L~

44 C(R)-F-F/LG-07 Steword store 8Q KITCHEN s

45 C(R}-F-F/LG-08 [ish wash BQ KITCHEN Ve

46 C{R)}-F-F/LG-09 Service station BQ KITCHEM

47 C{R)-F-F/LG-10 Service station BQ KITCHEN 7

48 C{R)-F-F/LG-11 Room AV Room AV F12 e

49 C-F-F/LG-01 COTE Service station Cote i P
50 C-F-F/LG-02 COTE Cooking area Cote

51 C-F-F/LG-04 Coold kitchen Cote

52 C-F.F/LG-05 STORE Cote

53 C-F-F/LG-15 Staff canteen 2 (CANTEEN) Staff canteen

54 C-F-F/LG-16 Staff Kitchen  (CANTEEN) Staff canteen P
55 C-F-F/LG-14 Staff canteen1  (CANTEEN) Stalf canteen yd
56 C-F-F/LG-17 Dish wash 1 {CANTEN) Staff canteen |

57 C-F-F/LG-18 Dish wash 2 (CANTEEN) staff canteen J yd

o [Feu =57
Remark
: Dally P L=t
T Weekly antarf

[+
w
M : Moanthly wau
Q:
E
Y
B

Quarterty 3fiau

< Simi - Yearly  A%D
* Yearly 19

12 Monthly




Recelving 1

(‘\

/‘\

Gapelia Bangkok
B

‘t‘- NORMAL =X
CAPEILILA ABRORMAL=A)
PAIRSTS Capella Bangkok PREVENTIVE MAINTENANCE YEAR 2023 1 ‘8
HOTEL Flgor LL, RECEVING 1 AIR CONDITION S¥YSTEM FAN COIL UNIT
EQUIPMENTS NAME C-F-F/LG-25 C-F-F/LG-26 C-F-F/ILG-27 C-F-F/LG-32 C-F-F/L.G-24 C-F-F/L.G-23 C-F-F/LG-22 C-F-F/LG-21
Monly TASK Purchasing manager Purchasing office Receving Corridor Wide Receving washing area Ganeral store Pry food store Beverage store
1 Cleanning straner Yes ars v |ve_ o |ves v |ve wo v = w0 lve vo  lves No__ /£
Haguaumes ' , '
2. Test operation of thermostat NS B n_ 7 av N e N N aB N / AE N / AB N / AB
wagoum e Tuaan
3. Test operation of motorized valve N / AB N / AB N / AB N / AB N / AB N / AB N / AB N / AB
naroumIIsmames laina )
4. Check noise and vibration of motor N / AB N / AB N / AB N / AB N / AB N / AB N / AB N / AB
araoudsumznrdursfiouvowenad
5. Check temperature of motor (Hot ,Normal) N / AB N / AB N / AB N / AB N / AB N / AB N / AB N / AB
Flswl%ﬂqm'nqﬁ'lmwama{ ’
6. Cleaning air filter ves_ Mo Yo %o |- Yo/ Mo Yo o T Yes / No ve_/ _No
fmmuszemuiunTsw I . ) ;
7. Check lubrication of moior y_ Yes < Mo Yes Pl No Ye_ Mo Yes v No, Yes 7 No Yes / No Yes £ Na
AswAeUMINADALDIBIDI (Fosinind) L .
M 18, Check body of unit and Check nut and bolt N / AB N / AB N 7/ AB N / AB N i AB N / AB N / AB N / AB
ﬂswifauﬁ":ﬁ'waam‘%‘amasﬂimeu'ﬂ'aﬂuazﬂng ) -
9. Cleaning water tray and drainage pipe Yes__ /" o e Mo e/ No " ves /. _No ™ va_ /o v /o
MiaTursemamseiuazeTsnmh
10.Chec fan speed { Hi/LoMed ) Hi __N LAB H___N i AB___ Hi N / AB Hi N / AB Hi NiABi Hi N o AB Hi NLAB Hi_N.L AB
daailavoawamad (Hi-Med-Low) i N A Low_ N AB Low N7 B Low v/ a8 Low__n7 ap Low___w B Low_ N aB Low N/ AB
Med N/ AB Med___NZ AB Med N4 AB Med N L\B Med N’/AB Med W AB Med__ N/ AB Mod  NSAB
11, Measurement of motor voltage (Voltage) L 290 v 210 & L v : v v 2 v Lo L e v L2%e v
Jadwsdunmames (L-N) . . )
12. In sulation pipe N S aB % & A N // AB T A i ¢ a5 4 us N_~ aB N / AB
aununn | .
13 Check cable to junction box of motor N / AB N / AB N / AB N / AB N / AB N / AB N / AR N / AB
asnngadea o i waawemed
14, Cleaning coil of unit Yes / Na Yes / No Yes, / No Yes _l_ No, Yes. / No Yes / No Yes / No. Yos_ / No,
dnouduefIeT
F{rmzrk:
nimng
Date l”“[G/?_S ate ﬁ'/’!\?r@é Datemg_ H@[Qj— [Date ‘l'ff mﬁ‘l..‘.r?‘ Date 21,10/ 25 THalc 24’13.-/?'.9 Date 5‘. 1’:0,"15
D: Daily tsrdn¥u/ WiWeelkly §Uanvi/ MeMonthly ihau/ Q:Quarterly 3 wiau

Fagm 1t



LL, RECEVING 2

e

¥

CAI’I*[I A

Capella Banghok
HOTEL Floor : LL, RECEVING 2

/‘W

PREVENTIVE MAINTENANCE YEAR 2023

AIR CONDITION SYSTEM FAN COJIL UNIT

9,15

NORMAL=N

AB NORMAL= AB

EQUIPMENT NAME C-F-F/L.G-20 C-F-F/LG-19 C-F-F/LG-18 C-F-F/LG-30 C-F-F/LG-31 C-F-F/LG-37 C-F-F/LG-17
Monthly TASK MEAT PREPARATI( Seafood Vep/fruit prep(CR-07) Corndur Wide Corndor Wide Corndor Wide Corridor Wide
1'.Cleanning strarier - ' s, _' Na / v li_\lnﬁ Ym '_ - Ties No, / b y_s.: K Nn / Y rs" No ./ “ves No Z
. Beauauned : ' ' T 1o . ) : 1 :
2. Test operation of thermostat N / AB N / AB N / AB N / AB N / AB N / AB N / AB
NAFBUMITITUTBUNDS Tuean
3. Test operation of motorized valve N / AB N / AB N / AB N / AB N / AB N / AB N / AB
naroumMsaursDmes laiWnda
4. Check noise and vibration of motor N / AB N / AB N / AB N / AB N / AB N / AB N 7 AB
AsvAeLAvIazN I AuAzHiOUYBIUDIAGT ' .
5. Check temperature of motor (Hot Normal) N / AB N i AB N / AB N 7 AB N / AB N _/ AB N / AB
nsyodngungiveanemad 3
6. Cleaning air filter Yes 7 No Yes, / No Ves, / No, Yes, / No, Yes /7 No; Yes_/ No Ves._ / No
TR0 TAURUATOO N P, _ _
7. Check lubrication of motor Yes / No Yes / No, ves_/ No Yes / No, Yes / No Yes_ & No Yes 4 No
AsdoUMIHADAUVEINEIADS (FuIAAlnf) )
M 8. Check body of unit and Check nut and bolt N / AB N '/ AB N / AB N / AB N / AB N / AB N / AB
m’maaumnwadmimumwsanﬁauuamm“ﬁni .
9. Cleaning water tray and drainage pipe Yes_ /Mo ves_/ Mo ves_ /" Mo Yes. /Mo ves /Mo Yes /N ves /Mo
T‘I'\ﬂ'Tlllﬂ':a’ﬂ'lﬂﬂ'iﬂ'iﬂqu'luﬂ"'ﬂﬂi 1J'IU1J'I . "L : ) ) 7
10.Chec fan speed { Hi/Lo/Med ) Hi N/ AR Hi N/ AB Hi N L AB Hi N LAB Hi N Lmsi Hi < N LABA Hi N _/_/ AB
iFneilaupanunines (Hi-Med-Low) Cow_ A Low__ N7 AB Low__ N/ AB Low N/ AB Low N/ AB Low N /B Low N/ AB
Mod N[ AR Med N7 AB Med NS AB Med___ N/ AB Med___ N7 AB Med__ N/ AB Med N/ AB
11. Measurement of motor voltage (Veltage) T ¥ AY) N L_%&’L_ﬁv L 280 v L 220 v L e L1990 v Lo v
Jaf s AURINBIADS (L-N) j )
12. In sulation pipe N / AB N / AB N /7 AB N / AB N / AB N / AB N / AB
QUL UYE P i
13 .Check cable to junction box of motor N / AB N / AB N / AB N, , AB N / AB N / AB N / AB
nsradnganoan Wi uoaueimed . .
14. Cleaning coil.ofunit Yes_/ Mo ves /Mo Yes 7 o ves_/ Mo Tres_ /o e /Mo Yes /o
#ranosdveaianed - ' B '
Remark :
TN
F P at, 4 PPN )
Date Al 19705 Date L/ /L5 Date </ [G/i> Date -9/ lo" 5 Date =/ Ali% Date D/ 1¢/00 Date % l f@[ 15
Ao S — I N P _ B 475" — N Ay T . A AT

D: Daily Utz437us W:Weekly a1/ M:Monthly tauf Q:Quarterly 3 16au

Page 1 of 1
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CAPELLA

AANGKOK

Capella Bangkok

HOTEL Floor LL, BAKERY

(r\

PREVENTIVE MAINTENANCE YEAR 2023

/‘\

AIR CONDITION SYSTEM FAN COIL UNIT

NORMAL=N
AB NORMAL= AB

16,22

EQUIPMENTS NAME

C-(R)-F-F/LG-10

C-(R)-F-F/LG-11

C-(R)-F-F/LG-12

C-(R)-F-F/LG-19

C-(R)-F-F/LG-08

C-(R)-F-F/LG-28

C-(R)-F-F/LG-29

TASK Bakery Chocolat room Pastry Bakery Pot/pan wash Corridor Wide Corridor Wide
Monthly - - - - — —_—_— - - — — — - -
1.Cleanning straner Yo No /Y. No /. _ |ves  No. /. |Ye_ N /. [Yes . _WNo_ [/ |ves - Ne/ | e No /
fazuaune’ . R L e -
2, Test operation of thermostat N_/ aB N_/ AB N / AB N_/ AB N / AB N_/ AB N / AB
NATUMSHITUYB UMD liaan P P , ~
3. Test operation of motorized valve N_/ _AB N_/ AR N/ aB N_{ aB N_7  aB N_/ B A
nagauMsIUvesuemes 1Sl ‘ . ~
4, Check noise and vibration of motor N_/ _ AB N_/  AB N_/ AB N / AB N_/ aB N 7/ aB AR
asAeUEnazmIduasiiouveaened B
5. Check temperature of motor (Hot ,Normal) N_/ AB N / AB N / AB N / AB N / AB N_/ AB N / AR
asdngungiivesuomos . P i _
6. Cleaning air filter Yes_ /Mo Yes / No Yes 7 No Yes /. No Yes_/ Mo Yes / No Yes /. No
MAITUREDIAURUNTBIBINT " i P
7. Check lubrication of motor Yes / No Yes / Ne Yes T Yes / No Yes / No Yes / No Yes / No,
M asdsasumsnasiuveamei(fivefinydni) . ..
8. Check body of unit and Check nut and bolt N_/ aB N_/ B N /7 4B N__/ B VA N_/ AB N / 4B
asnasuddvsuadsaazAT AR UlsAUATIN] P B -~
9. Cleaning water tray and drainage pipe Yes_/ Mo Yes_/ No Yes £ No Yes / No Yes_/ No Yes_ / MNo Yes. {  No
nuazewmessaiuazvessyi ) | . . P
10.Chec fan speed (Hil.o/Med ) W N/AB__ |HL N /AB__ |m_ NZAB__ |Hi_ N/ aB__ |mi__ N /AB __ |Hi__N_/AB__ |Hi_ N/ AB__
iBn eilave awenod (Hi-Med-Low) Low_ N/ AB__ |Low_ N/ AB___ |tow N /AB__ |low_ N/ aB__ |tow N/ a8 |tow__ N7 AB__ [tow N/ AB__
Med__ N/AB_ |Med_ NAB__ |Med_ N /AR |Med_ N/ AB___ |Med N/AB  |Med N/AB_ [Med _N/ZAB___
12. In sulation pipe N__/ AB N__ /" AB N ‘/ AB N_/ _AB N__ /7 AB N_/ AB N 7 _aB
suruduvie . .
13 Check cable to junction box of motor N_/ B N_/__AB N_/ AR N_/ a8 N_/ _aB N_/ A N_/_aB
asradagadomy i wewsmed P ) s
14. Cleaning coil of unit Yes_/ No Aves / No Yes / No_ Ives /" Mo |Yes /Mo Yes ./ No Yes £ No
Aaneudvpadued ' ' ‘ ' : i
Hemark :
HUWHA
n rl Vd F) -
Date O716726G Dae ©710/L% |Date 71 (/25 |Date 2N\0/L5 [Date_ b/ 10/LS ~ |Date_ 5] 10725 |Date &/10775

0: Daily Ussdvius WiWeekly Silanl/ MMonthly Wau/ Q:Quarterly 3 tiau

Carsra gt



LL MAIN KITCHEN .CORRIDOR ROOMSERVICE

*

/'\

‘t ~ AEVENTIVE MAINTENANCE YEAR 2023
C A ENEJ:' IJ /\ Capella Banghok
HOTEL Floor: LL, MAIN KITCHEN ,CORRIDOR ,ROOMSERVICE AIR CONDITION SYSTEM FAN COIL UNIT 23,29
EQUIPMENTS NAME CAR}-F-F/LG-13 CAR)}-F-F/iLG-14 CR}F-F/LG-15 C-(R}-F-F/LG-16 C-(R)}-F-FILG-35 C-(R}-F-FILG-36 C-(R}-F-F/LG-01
Stoachly TASK Chef office Executive Chef Room service 1 Room service 2 Corridor wide/chef Corridor wide/chel Dishwashing maln kitchen
I Cleanning siraner, .~ - ... v o v v e e £ e - w7l i o lves o we L
| dastinuned K e R P S AR ST TR B 7 SR
2, Test eperation of thermostat N / AB N / AB N / AB N / AB N / AB N / AB
ﬂﬂ'ﬂ'ﬂﬂﬂ'liﬁ'l\‘l'lu‘llﬂJlﬂﬂ;iuﬂ'ﬂ'ﬁ’l
3. Test operation of motorized valve N / AB N/ AB N / AB N /" AB N 7 AB N / AB
YRFOUMs T TUTRIMEIDS lnT e
4. Check noise and vibration of motor N / AR N / AB N / AB N / AB N /AB N / AR
asrnmauduasn AT aue mae )
5. Check temperature of motor (Hot ,Normal) N / AB N / AB N / AB N / AB N / AB N / AB
ATIndagurgiivewene;
6. Cleaning air filter Yes y No Yes 7 No Yes / No Yes / No_ Yes / No Ves / No Y&s/ No
N NUALDIUALNTHININA . 3 B
7. Check lubrication of.motor Yes i No, Yes _/ No Yes / No Yes / No Yes / No Yes / No, Yes / No
ATIVABUNTHAD AUTDINBIASS (Foafn1lnf)
M 8. Checkbodyofunitand‘Check nut and bolt N / AB N / AB N / AB N /AB N / AB N / AB N / AB
AsNEoLAItIvouATpaazn e BTloAUNTANg
9. .Clea“i“.g waler tray ﬂ“g drainage pipe- . Yes / No Yes / -No Yes / No Yes / No . Yes / _No~ - Yes / No Yes ’/ No
s rzs R IR DMz o TG : | ’ o '
10.Chec fan speed { Hi/Lo/Med ) Hi__ N __C AB___ Hi_ N _ZA.B Hi N/ AB Hi_ N 7 AB i N/ AB H__ N /AB Hi__ N /aB
rinailaveanemned (HiMed-Low) Low_ N/ AB Law___ N/~ AB Low__ N/ AB Low N/ AB Low__ N/ AB Low___N_/AB Low N /AB
Med 1;4;\3 Med__ N/ AB Med N/ aB Med N/ AB Med__ N/ AB Med N /AB Med N:ﬁAB
11. Measurement of meotor voltage (Voltage} L 299 L 226 220 . gie - L2e L Y . . 2o,
Jarusduvamed (L-N)
12-1ﬂ5u‘iﬁoﬂpipe N /A.B N /AB N_/ a8 v_ < a8 Ny AB N_/ AB N /AB
aUIWaMe .
13 .Check cable to junction box of motor N / AB N / AB N / AB N / AB N / AB N /. AB N / AB
asvdngaaemo i woaneinad
14. Cleaning coil of unit Yes /. _No ves /. No_ Yes_ 7~ No ves /Mo ves /Mo Yes /. No Yes 7o
A1anooduoadued - ' :
Remark ;
ey
Date ?{ fO{_ 15 Date ‘7/ lO-‘f L5 Date ‘7/‘ IQ/ 25 Date \7/ Ig/ 7’5 Date ‘7/ I_g[ L5 Date 8[10_{% Date 6{19/ 7.5
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LL. MAIH KITCHEM .CORRIDOR  AUOMSERVICE

.

CCAPITE T .A

(\

PREVENTIVE MAINTENANCE YEAR 2023

q

Capalt Banghok

30,37
HOTEL Floor LL, MAINKETCHEN AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-(R}-F-F/LG-02 C-(R)-F-FILG-03 C-(R)-F-F/LG-04 C-(R}-F-F/LG-05 C-(R)-F-F/LG-06 C-(R)-F-F/LG-07 C~(R)-F-F/LG-33 C-(R)-F-F/LG-34
Monthly TASK STTEWORD STORE | Service station | Cooking area | Cooking area | Service station | Coold kitchen | Corridor Wide | Corridor Wide
1 .Cleanning straner - . |es No_ Yes_. - No / f¥es . No A L |Yes .. Ne L Yes . No. P [¥eg. - No; / o lwes o Re 7 e No T
} K'N-d‘linum_bi": s ) - . o - : R ‘ P T ‘3;_' T ‘. IEERSD R ’ o o Lo P R
2, Test operation of thermostat N_/ aB N_/ AB N_/ AR N_/ _aB N_/ _AB N_ 7 aB
VATOUNIT I AN BT Tueam
3. Test operation of motorized valve N_ _AB N / AB, N ,/ AB N_& _AB N_/ AB N_/ aB N/  aB
nRaTUMIT I IBauBme§ laind P . )
4. Check noise and vibration of motor N AB N / AB N_Z aB N_/ AR N_/ AB N/ an N _/ AR
AsEMFIU@EMI FuaziouTpINow} . - p P
5. Check temperature of motor {(Hot .,Normal) N_/ AR N_/ aB N_“  AB N_/ aB N_/~ AB N_/ AB N_/ _AB
avdnguniiveeme’ B y ) )
6. Cleaning air filter Yes~ __ No Yes £  MNo Yes_/ No Yes /  Na Yes_/  No [ves /Mo Yes / No
MRy RIHNNT B0 1N . ' ' T
7. Check lubrication of motor Yes”  No Yes_/  No Yes £ No, Yes/  No Yes/  No Yes < No Yes_/ No
nsvaeLMINdeiuvelvemes(fuaimlng) . e . .
M |8, Check body of unit and Check nut and bolt N_/ __AB N__{ AB N_/  aB N_<  AB N_/ AB N_/ aB N_/ __aB
aswdeudafIveunioazas aouilanazeng . = .
9. Cleaning water tray.and-drainape pipe Yes_/ Mo Yes. / No Yes / No. Yes /S No Yes / - No_ Yes £ No Yes_/ Mo
ﬁ'm'Jﬁﬂﬁ:ﬂ'lﬁn’ln:ﬂgﬁu_mﬁﬁa1;:111111?1 i ) - ) - E P .-
10.Chtec fan speed ( HYLo/Med )} H_ N/ A |wi___w/ a8 Wi N aB B NZ aB_ Wi £ _AB___ Wi NZ a8 |#i_ NS B
|%ﬂaﬁ]ﬂqjaqnama§ (Hi-Med-Low) Low_N/_ AB__ Low__ N /_’ AB Low__ N _‘CAB_ Low__ N _LAB_ Low N L AB_ Low_ N L AB_ Low N L ;RB
Med_ N/ AB Med NS AR _ [Med W /AB_ [Med N /AB  [Med N/ AB Med__N/AB  [Med_ N/AB
11, Measurement of motor voltage (Voltage) [~ L LS v L 990 v LT [y, |~ B L7 v e 990 v
FARIL FUNDINBNDS (L-N) B . ,
12. In su[ayﬁm.] vipe N_ A8 N_/ AB N__<& AB N_/ aB N_/ AB N_/ aB N_/ aB
UMY UND ~ .
13 Check cable to junction hox of motor N_/ AB N_/ AB N_/ __AB N_7  an N/ aB N/ aB N_7 aB
asEayRrea iy Mihveamemed y _ P
14. Cleaning coil of unit Yes_/ Mo Yes_/ No Yes_ /" No Yes_/ No Yes_~ No Yes // No Yes /  No_.
drnoudvaanuied : ' ' ' :
Remark :
“U".I“Iﬂ
Date_B/ 0115 S0/25~ [Daw BIO1G  [Dae AOVLS [Date_HIT5 [Date NS [Bate /1L |Date_H1HLE
Dt Daily drsivius WoWeekly i/ MiMonthly Wau/ Q:Quarterly 3 ufau .
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CAPELLA

M

PREVENTIVE MAINTENANCE YEAR 2023 q

Capella Bangkok 38,42
- HOTEL Floor: LG BQ KITCHEN
EQUIPMENT NAME C(R}F-FILGI C(RLF-FILG-0Z C(RIF-FILG-03 C(R)-F-FILG-04 C(R) F-FILG05
Montlily TASK Cooking area Cooking area Pot/pan wash CR-14 Area Cooking area
I Cleanning straner Yes No_ /" |Yes_ ~ No -/ [¥es  No_/ . IYes_ __No_ ./ _|Yes - No_
Anaauaumes . |- 1o ' ' o S
Z_.:Pest operation of thermostat N / AB N / AB N / AB N_/ AB N e AB
naFauniIaeames Tuaam
3. Test operation of motorized valve N e AB N AB N / AB N / AB N / AB
naEBUMsHDINEmas Inidn i .
4. Check noise and vibration of motor N_/ AB N / AB N /7 AB N_/ AB N _/ AB
asnToUFrmaz s fuazifionvoiuomal
5. Check temperature of motor (Hot ,Normal) N_/ AB N AB N_/ AB N_/ AB N_ /7 AB
adngunpilveuaned ”
6. Cleaning air filter Yes ~ No Yes_~~ _No Yes No Yes £ No Yes_/ No
MW IAUAUNTOIDINA : P : P |
7;1'.géheck {ubrication of motor T ‘;'cs!/ “ml;l_o_—_ Yes i No Yes / No Yes /7 No Yes / No
AsIReUNSMABIUBINBIReS (Feafalnd)
M I3 Check body of unit and Check nut and bolt N 7 AB N_ < AB N / AB N_/ AB N_/ AB
AT1E0URIBvBAIAS DAAEATIIRO L BALAT AN
9, Cleaning water tray and drainage pipe Yes / No Yes_ / No Yes / No Yes ~  No Yes_ / No
WnwazemeInssniwazNeIzIn ' i N ‘
10.Chec fan speed ( HifLo/Med ) Hi___N / AB Hi___N -/ AB H N/ AB Hi N AB H___N / AB
Faailaueanemes (Hi-Med-Low) Low___N.” AB Low__ N~ AB Low N / AB Low N _/'AB low N/ AB
Med N /AB Med N/AB Med N /AB |Med N /" AB Med N/ AB
11. Measurement of motor voltage (Voltage} 1 2000 v 2o v L9 v L 790 v L 940 v
JamusRuDaNeInes (L-N) )
12. Tn sulation pipe N_~ AB N_/ AB N__~ AB N_/ AB N_/ AB
AUIUHUND .
13 .Check cable to junction box of motor N_“ AB N + AB N / AB N / AB N_ O aB
arudnaaeae Tdihvousined B P .,
14, Cleaning coil of unit Yes, / _No Yes /_ No Yes / No Yes./ _ No lyes /7 WNo
AnasAveININDS o o - -
Remark :
NUIOME
IO /' D PN N S N S A ~ an_fs— £
B M/NYS e WOITS Ipwe (/10726 Tome MN0725 Tome /o705

D: Daily Usratiu/ WiWeekly dufs14i/ MiMonthly idaw/ Q:Quarterly 3 1fou
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CAPINLLLA

~

N NORMAL=N
Capella Bangkok AB NORMAL=AB 43,48
AIR CONDITION $YSTEM FAN COIL UNIT
EQUIPMENT NAME : C(R)}-F-F/LG-06 C(R)-F-F/LG-07 C(R)-F-FILG08 C(R)}F-FILG-0% C(R)}-F-FILG-10 C(R)-F-F/LG-11
Monthly TASK | Coold kitchen BQ area Steword store Dish wash Service station Service station Room AV
1 .Cleanning straner Yes No / Yes No / Yes No / Yes_ No / Yes No / Yes No 7~
Haaununiad '
2. Test operation of thermostat T N”/‘ AR N / AB CUIN /S aB N /7 AB N / AB N /7 AB o
NAFDUNITHNIUUIDUNDS Tea 1N P
3. Test operation of motorized valve N / AB N / AB N / AB N /7  am N / AB N / AB
wagaumsinuvesemad laidnd,
4. Check noise and vibration of motor N 7 AB N_ /7 AB N_¢ AB N_/ AB N_ [/ AB N_/ AB
asnaeudvamsms fuaziiouvesne; i
5. Check temperature of motor (Hot ,Normal) N / AB N /7 AB N / AB N / AB N Ve AB N / AB
AT ERgUM YD aIADT
6. Cleaning air filter Yes ~  No Yes / No Yes /  No Yes / No Yes / No Yes / No
WINUASBIRUAUNTOION A . o -
7. Check lubrication of motor Yes v No Yes No Yes 7 No Yes No Yes_ / No Yes / No
asdoumsHasiuvewames(Fotfiand) ’ '
M 18 Check body of unit and Check nut and bolt N ¢ AB N / AB N / AB N / AB N / AB N_/ AB
ATIVABUAIGIVDINT BIUDEATINTBUNDAUTLANT . ’ ’
9. Cleaning water tray and drainage pipe Yes_/ __ No Yes_/ No Yes_/ No Yes / No Yes_ / No Yes_ / No
mnazewewseniwezvesseh o f N ,
10.Chec fan speed ( Hi/Lo/Med ) Hi N/ AB Hi N _LAB Hi N_/7AB Hi N/ AB Hi N / aB Hi N / AB
@neilaveausmed (Hi-Med-Low) Low N/ AB Low N/ AB Low N/ AB Low N.” AB Low N /' AB Low N / AB
Med N /AB Med N/ AB Med N AB Med N _AB __ |Med N,/ AB Med N /AB
I1. Measurement of motor voltage (Voltage) L2908 v L 299 v Lg v L Ng v L9y v Lo v
T 15 U INDINDS (L-N)
12. In sulation pipe N_ /" AB N_/ aB N_/ AB N_/ AB N_ /. AB N _/ aB
AU UND P ' i
13 Check cable to junction box of motor N_ & AB N AR N_7 AB N__/ AB N_ 7 AB N /7 AB
asrugaganaats Wi watuames e v
14. Cleaning coil of unit Yes_ ! No Yes / No Yes / No Yes / No Yes / No Yes /  No
dunsuduoidaued ’ L N . o
Remark :
HUMA
Date 12 / Ta_( @ Date [7-“0[ 1}5 Date l‘l:/ld_( %_m-- Date @F{ ?;5 Date _[‘2;/?‘@/%:5 Date Iz/fg/_z@

D: Daily dlsedviu/ W:Weekly dla1u/ MiMonthly tdaus Q:Quarterly 3 fiau
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CAPELLA

TSRS PREVENTIVE MAINTENANCE YEAR 2023 NORMAL =N 49,52
Capclla Bangkok AB NORMAL= AB
HOTEL FLOOR LL.2 COTE KITCHEN
EQUIPMENTS NAME C-F-F/LG-01 C-F-F/LG-02 C-F-F/LG-03 C-F-F/LG-04
Montaly TASK cote service station cote cooking area Coold kitchen cote store cote

1.Cleanning straner

fasuanmes

Yeez}"?'r No, /

Yes . No / -

Yes No /

Yes .No /

2. Test operation of thermostat

wn'daumsﬁwm'uDamaﬂuﬂmh

N / AB

N__ /4B

3, Test eperation of metorized valve

. i, v
wagpumMsnurewawed lafrnd

N / AB

N/ AB

4. Check noise and vibraticn of moter

wﬂwaulﬁumazmsﬁuaz;ﬁauumuama§

N / AB

N / AB

N/ aB

N / AB

5. Check temperature of moter (Het ,Normal)

Yes / No,

Yes / No

Yes / No

Yes / No

(k asrudngungiivacuomed
4, Cleantng air filier’

iRilEsEIALEYNTEI0

Yes / No

Yes./. No.

Yes, / No

Yes / No

7. Check fubrication ef motor

arvroun I rdsiuvsmnnafGiusiaing)

Yes_L No__

Yes L No____

YBS_L No____

Yes No

M (8, Check body of unit and Check nut and balt

asanudIdaRTamarnsrauileniasang

Yes / No

Yes / No

Yes / No

Yes / No

9. Cleaning water tray and drainage pipe

”
Yes L No___

. - +
Ceswnsduvsmnmes {L-N)

Yes” No Yes / No_ Yes, Neo
sinmemmassnhinzveszuinh : ' _ .
16.Chec fan speed ( HifLo/Med ) N N/AB Wi NC AR i N/ AB_ Hi_ N _/AB__
dncilnvoaemod (Hi-Med-Low) o . 5 s T tw_ WL AE
Mof___N AB_ Med N£AB__ Med__ N {AB___ Med AB___
11. Measurement of motor voltage (Voltage) L 220 L ZZ_O’ L ZZO’ L %0

12. In sulation pipe

aumidurie

N/AB

N/ AB

N / AB

13 .Check cable to junction box of motor

( i anudngeremyvinewemed

Yes / No

Yes / No

Yes / No

D: Daily dazdrdu/ WiWeekly fila1v/ s:Monthly thau/ Q:Quarterly 3 wiou

o
14. Cleaning coil of unit . Yes £ No Yes / __No Yes / No. Yes ' No
danouinpadaued ;
Remark :
Wume
¥ 4 £ A [; z £, £ f‘
Date |21 [61Lh Tate Q2 /1@H Date__ (21 [F1'0h Date IEL[U!LEJ




FCU STAFF CANTEEN UNIT

.

* o 53,57
C A P I_" I 4 I"' A PREVENTIVE MAINTENANCE YEAR 2023 NORMAL=N
Capella Bangkok AB NORMAL= AB
HOTEL Floor:LL. FCU STAFF CANTEEN UNIT AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-F-F/LG-14 C-F-FILG-15 C-F-FILG-16 C-F-FILG-17 C-F-F/LG-18
TASK Staff canteenl Staff canteen2 Staff kitchen Dishwashing 1 Dishwashing 2/
Monthiy| - - - — - — — = - — — —— = —
1:.Cleanning straner “Xes_ - No-li- z 0./ o _ No. /. . No_ 7
2. Test operation of thermostat N_/ AB N_/ AB AB . AB AB
NRTOUMTHINIUYSINBT Lataam ' ~
3. Test operation of moterized vaive N / AB N / _AB N_/ AB N_ /7 AR AB
waeUnITHUIBIeAS lai i B
4, Check noise and vibration of motor N_7 AB N / AB N_J/ AB N_/ AB AB
asnaemdsiazmy duaniouvesunned N
5. Check temperature of motor (Hot ,Normal) N_/ AB N_/ AB N_J/ AB N_/ AB AB
asudnouvgiivoanmni
6. Cleaning air filter N_/ AB N '/ AB N /7 AB IN_~ AB AB
YA AZOIANHUNTOIOTINS i : o ) )
7. Check lubrication of motor N_/ AB N_/ AB N /7 AB N_/ AB AB
ATI9EBUMINADIUYBLBMES (T oaHimlnd)
M |8. Check body of unit and Check nut and bolt N / AB N/  AB N -~ AB N_“ AB AB
AT0AUAINIUB AT BT IADINIBALAL AN
9. Cleaning water tray and drainage pipe Yes / ~ No [Yes_/ No Yes_” No_ Yes_ 7. No Yes / "No
Yruazeianiasealuwasvisseumn - ‘ D . ST Co S T
10.Chec fan speed ( Hi/Lo/Med ) Hi N_/"AB Hi N_/AB Hi N/ AB Hi N/ AB Hi N AB

inailavsanames (Hi-Med-Low)

Low N / AB

frenosdunaiannd

Med N AB___ Mei_ NS AB__ Med__ N 413_ Med_N£ AB Med__ N _/ AB
i2. In sulation pipe N_~ AB N__ AB N - N__, /_AB_ N_LAB_
aurufinio . .
13 .Check cable 1o junction box of motor Yes_ .~ No Yes / No Yes_/ No Yes_/ No Yes_/ No
as1udngaded i owamed s e e -
14, Cleaning coil of unit _ Yes ¢ No Yes 7 No Yes / ~ No_ Yes /7 -No Yes / No

Remark :
LR

Date_14./10f 15

Date_|4/10/1%

Date 1A/ 10/ 25

Date_ 1AL

Date ‘VV‘IO/E.G

D: Daily thzd1¥u/ W:Weekly fusnil/ M:Monthly Wizu/ Q:Quarterly 3 1fau
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AP LA

Gapalia Bangkok

Proventive Maintonance

PM SCHEDULE F.  AIR CONDITION UNIT 2025

W : Weekly awiad

FCU Kitchen
g Description Preventive

Ne, Unit Code Room M:intenance ]

1 C{R)-F-F/LG-25 Purchasing Manager Receiving [

2 C(R)-F-F/LG-26 Purchasing Office Receiving 4

3 C{R)-F-F/LG-27 Receving Receiving

4 C(R)-F-F/LG-32 Corridor Wide Receiving v

5 C{R)-F-F/LG-24 Receving Wash Receiving v

& C{R)-F-F/LG-23 General store Receiving v

7 C(R)-F-F/LG-22 Dry store Receiving &7

8 C{R)-F-F/LG-21 Beverag store Receiving v

g C{R)-F-F/LG-20 Meat treparation Receiving 1

10 C(R)-F-F/LG-19 Seafood Receiving Vil

11 C{R)-F-E/LG-18 veg/fruit prep(CR-07) Receiving Va

12 C{R)-F-F/LG-30 Corridor Wide Receiving v

13 C{R)-F-F/LG-31 Corridor Wide Receiving ¥

14 C(R)-F-F/LG-37 Corridor Wide Receiving 74

15 C{R)-F-F/LG-17 Corridor Wide Receiving v

16 C{R)-F-F/LG-10 Bakery BAKERY ¥ |7

17 C(R)-F-F/LG-11 Chocolas room BAKERY n S

18 C{R)-F-F/LG-12 Pastiry BAKERY Vs

19 C{R)-F-F/LG-19 Bakery BAKERY VA

20 C(R)-F-F/LG-08 Pot/pan wash BAKERY 3

21 C(R)-F-F/LG-28 Corridor Wide BAKERY 7

22 C(R)-F-F/LG-2% Corridor Wide BAKERY P

23 C(R)-F-F/LG-13 Chef office MAIN XITCHEN Fa

24 C(R)-F-F/LG-14 Executive chef MAIN XITCHEN V'

25 C(R)-F-F/LG-15 Room servicel MaIN KITCHEN v

26 C(R)-F-F/LG-16 Room service MAIN XITCHEN

27 C{R)-F-F/LG-35 Corridor Wide/chef MaIN KITCHEN

28 C(R)-F-F/LG-36 Corridor Wide/chef MaIN KITCHEN v

29 C(R)-F-F/LG-01 Dish Wash mainkitchen MAIN KITCHEN [

30 C(R)-E-F/LG-02 Steword store MAIN KITCHEN P

31 C(R)-F-F/LG-03 Service station MAIN KITCHEN Va

32 C(R)-F-F/LG-04 Cooking area MAIN KITCHEN /

33 C{R)-F-F/L.G-05 Cocking area MAIN KITCHEN Vd

34 C(R)-F-F/LG-06 Service station MAIN KITCHEN 7

35 C{R)-F-F/LG-07 Coold kitchen MAIN KITCHEN /7

36 C{R)-F-F/LG-33 Corridor Wide MAIN KITCHEN

37 C{R)-F-F/LG-34 Corridor Wide MAIN KITCHEN d

38 C{R)-F-F/LG-01 Cooking area BQ KITCHEN v

39 C{R)-F-F/LG-02 Cooking area BQ KITCHEN 7

A0 C(R)-F-F/LG-03 Pot/pan wash BQ KITCHEN /7,

4 C(R)-F-F/LG-04 CR-14 Area BQ KITCHEN \/’

a2 C(R)-F-F/LG-05 Cooking area BQ KITCHEN 4

43 C(R)-F-F/LG-06 Coold kitchen BQ area BQ KITCHEN v

44 C{R)-F-F/LG-07 Steword store BQ KITCHEN v

45 C{R}-F-F/LG-08 Dish wash BQ KITCHEN o

46 C{R)-F-F/LG-0% Service station BQ KITCHEN v

47 C{R)-F-F/LG-1D Service station BQ KITCHEN v

48 C{R}-F-F/LG-11 Room AV Room AY FI2 v,
49 C-F-F/LG-01 COTE Service station Cote v
50 C-F-F/LG-02 COTE Caoking area Cote v
M C-F-F/LG-04 Coold kitchen Cote v
52 C-F-F/LG-05 STORE Cote v
53 C-F-F/LG-15 Staff canteen 2 (CANTEEN) Staff canteen {
54 C-F-F/LG-16 Staff Kitchen (CANTEEN) Staff canteen Y
55 C-F-F/LG-14 Siaff canteen1  {CANTEEN) Staff canteen /
56 C-F-F/LG-17 Dish wash 1 {CANTEN) Staff canteen ]
57 C-F-F/LG-18 Dish wash 2 {CANTEEN) Staff canteen 7

Totat |[FCU = 57
Rumark
D : Dally ssstiu
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CAPLELLA

~

PREVENTIVE MAINTENANCE YEAR 2025

Capelta Banghok

NORMAL =N

Al NORMAL= AR

nrndagasemn Iiewemes

Capella Bangkok 1,8
MONTH HOTEL Floor LL, RECEVING AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-F-F/LG-25 C-F-F/LG-26 C-F-F/ILG-27 C-F-F/LG-32 C-F-F/LG-24 C-F-F/LG-23 C-F-F/LG-21 C-F-F/LG-21
Monchly TASK Purchasing manager Purchasing office Receving Corridor Wide Receving washing ares Ganeral store Dry food store Beverage store
1 .Cleanning straner Yes, No_o" Yes, N - Yes, N / Yes, No/ Yes No / Yes, Nu/’ Yes, No_s” Yes, No /
Fuauaunied
2. Test operation of thermostat K aB N 7 aB N 7 AB T N/ s N__ " aB N/ am N__ " AB
wAEBUNsHanmeames Tusam
3. Tesi operation of motorized valve N / AB N / AB N / AB N / AB N/ AB N /AB N /AB N /AB
nagBUMITIIIneEe lnsvd ’
4. Check noise and vibration of motor N /7 AB N / AB N / AB N / AB N / AR N / AB N / AB N / AR
asvaoEnaoents duazifiouvssunmad P e yd
3. Check temperature of motor {Hot ,Normal) N 7 AB N / AB. N / AB. N 7 AB. N 4 AB, N / AB N / AB N - AB
« a <
ATIUTAGUHYUVDINOIADS
6. Cleaning air filter Yes - Ne ves /T weo Yes /7 No Yes / No Yes / No Yes 7~ Na Yes, I No, Yes e No,
WINTIUAEOIAUALNTOID N ,
7. Check lubrication of motor Yes i No, Yes / No, Yes - No Yes / No Yes 7 No, Yes / No Yes, / No Yes / No
ATI0ABUATTHADAUBNIDMES (FnsFnnR)
M g, Check bedy of unit and Check nut and bolt N / AB N / AB N / AB N / AB N / AB N / AB. N 4 AB N 7 AB
ﬂ‘i'lﬂﬂﬂﬂﬁ?ﬁ'ﬂﬂﬂﬁlﬂ?ﬂdllﬂﬂﬂijﬂﬂ'ﬂﬂﬁﬂﬂllﬁxﬂﬂj yd ’
9. "Clcaningwatcr:rdy an: dmim:ge pipe \ Yes /_ No Yes 4 No Yes / No Yes / Ne Yes / No. Yes / No Yes / No Yes / No
MANHAEDIANATOIU RS NOTSUIOUT
10.Chec fan speed ( H/Lo/Med ) Low _ﬁq AB Low / N__AB Low ﬁy AB Low /N an Low AJ_;ABi Low 1 N___AB Low ’/N AB Low_/N_+ AB
Fneilaveemnnd (Hi-Med-Low) Med N __AB Med /N AR Med / N_AB ved 7 N AB Med / N__AB Med / N__ARE Med /N aB Med /N AB
Hi /N AB Hi /N AB Hi Al AB Hi /N AB Hi N__AB Hi N___AB Hi /N AB Hi_lN AB
e | 20, | we., | L He | g, | g0, | e, | ap, | e,
12. In sulation pipe N_ 7 am n_ /" an N__ /" an n__ /a8 N_" am N_/ AR N_ " aB N/ aB
AUNNUYD s ~
13 .Check cable 10 junction box of motor N e AR N ’ AB N ’ AB N / AB N / AB N / AB N / AR N / AB

14. Cleaning coil of unit
Hanoodveaimed

Yes /No

Yes / No

Remark ;
HiuemA

ata

D: Daily Ustirus WiWeekly Slawl/ McMonthly Wfiau/ G:Quarterly 3 oyl
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LL, RECEVING 2

{Lapelia Bangkok

e
e
CAPELLA ~ ™ nonAL =R
Capella Bangkok PREVENTIVE MAINTENANCE YEAR 2025 AB NORMAL= AB
MONTH HOTEL Floor : LL, RECEVING 2 AIR CONDITION SYSTEM FAN COIL UNI 9,15
EQUIPMENT NAME C-F-F/LG-20 C-F-FILG-19 C-F-F/LG-18 C-F-F/LG-30 C-F-F/LG-31 C-F-FALG-37 C-F-F/LG-17
Montily TASK MEAT PREPARATI(] Seafood Veg/fruit prep{CR-07)]  Corridor Wide Corridor Wide Corridor Wide Corridor Wide
1 .Cleanning straner Yes No_~" Yes No / Yes, No__ A7 Yes No -~ Yes No - Yes No_ /" Yes No”
Fasuaunes
2. Test operation of thermostat N /7 AB N / AB N /AR N / AB N / AB N / AB N / AB
nﬁﬁﬂumsﬁwmﬂmama*f'inﬁm'n
3. Test operation of motorized valve N_ /T AB N__ /" AB N/ AB N / AB N___~ AB N / AB N / AB
NATDLMSINNUYBIUDIADT IATHNE
4. Check noise and vibration of motor N / AB N / AB N~ AB N i AB N / AB N__ /7 aB N / AB
AstemeLduRzIduaziioup weInnT P
5. Check temperature of motor (Hot Normal) N 7 aB N 7 AB N 4 AB N / AB N/ AB N 4 AB N / AB
m’.\m%ﬂqmﬁgﬁﬁlmuama{
6. Cleaning air filter Yes /' No Yes 7 No Yes / No Yes s No Yes s No Yes / No Yes/ No
IR IUALD IMIHUATOAE 17
7. Check lubrication of motor Yes_ /" Mo Yes ’ No Yes /Mo Yes_/~ MNo Yes / No Yes / No Yes, 4 No
asPAeUmIHAbAULDaMeI (FuIRaUNR) y
M 8.Checkbody:)f‘:nitanddChecknutandbul:' N / AB N e AB N 7 AB N /7 AB N / AB N / AB N ! AB
ATV DUDAATDAALAT IO UUDALAL TN
9. Cleaning water tray and drainage pipe Yes / No Yes / No Yes / No Yes_/ No Yes / No Yes / No Yes / No
Waumzewaiasoniwazvioszwni
10.Chec fan speed ( Hi/Lo/Med ) Med L N AR Luw_{_ N__AB_ Low/N__AB__ Low_/N__AB___ Lew _/blmAB__w Low l N__AB__ Low_/N___AB___
(Fnatlaveaunian (Hi-Med-Low) ved /N AR Med L N_AB Med L N__AR Mol ZN__AB Mod_ A AB_ Med | AB Med /N AB___
Hi_ / N __AB A w7 N__aB Hi_ /N__AB hi /N AB wi_ /n__aB m /N aB
11. Measurement of motor voltage (Voltage
Jarussduvesuames (L-Nig (olieo) L&V e L_i&v Lﬂv L;&ioiv L/ﬂ@v L&v
12. In sulation pipe N___/lam N__ /' AB N__aB N__ /AR N___ A a8 N/ AB N__ /B
auTUiue '
13 .Check cable to junction box of motor N/ aB N 7 aB N 7 am N/ aB N 7/ AB nar N / AB
asmdmane o e avemed
14. Cleaning coil of unit Yes / No ‘{&s/ No Yes 4 No Yes / No Yes / No Yes / No Yes 7 No
Jurnedvosined
Remark :
Hupimg
N N N )/
Date ﬂ@?rf fﬁ Pt VAN TDate 19 LW [Date gﬂg TR Date "'/7}"//6% Date ﬁ ﬁé% Date jr H,,Lé%/

[t Daily thrd1iul Wiweekly dilands M:Monthly thau/ Q:Quarterly 3 1dau
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LR i

e

e

CAPILELILLA

Ao o

Capella Bangkok

PREVENTIVE MAINTENANCE YraR 2025

NORMAL =N

AB NORMAL= AB

1622
MONTH HOTEL Floor LL, BAKERY AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-(R)-F-F/LG-10 | C-(R)-F-F/LG-11 | C-(R)-F-F/LG-12 | C-(R)-F-F/LG-19 | C-(R)-F-F/LG-08 | C-(R)-F-F/LG-28 | C-(R)-F-F/LG-29
TASK Bakery Chocolat room Pastry Bakery Pot/pan wash Corridor Wide Corridor Wide
Monihly 1 Cleanning straner Yes No / Yes No " Yes No_~ Yes No, / Yes No Yes No / Yes No/
¥ L4
AudumUnT
2, Test operation of thermostat N /B N__/ aB N 7 AB N_ 7 aB N_/ anm N__/AB N_/ aB
nagpuMsHMBamed luaam
3. Test operation of motorized valve N ’/:‘\B N_/ _AB N /AR N__/ AB N__ " AB N__7 aB N__ /B
v ame’ lnivdds P
4. Check noise and vibration of motor N_/ AB N_ /S AB N__ /7 aB N_/ AB N_“ AB N_/ AB N ,/AB
assdeURstInzMsduaziflousuemesy
5. Check temperature of motor (Hot ,Normal} N _ / AB N AB N__/ AR N_/ AB N_7 aB N_/ aB N_ /7 aB
asnufnguygiiveusmes p
6. Cleaning air filter Yes_/” Mo Yes_/ No Yes_/ No Yes_/ _MNo Yes_/ No Yes_ ¢ Mo Yes / No
AR ALDIAUHUNTOIDINTA . P
7. Check fubrication of motor Yes / No Yes_ ~  No Yes /Mo Yes £ No Yes_ ’  MNo Yes /  No Yes ¢ No
M AT19TOUATT AR AULBMIBIADS (FuIRLNR) L~ _
8. Check body of unit and Check nut and bolt N__/ a8 N__/ AB N_/ aB N 7 aB N_/ _AB N_/ AB N__ /AB
ATIIARUATR T NAI D LAzA T v a LT eRIaT ANy
9. Cleaning water tray and drainage pipe Yes_ / No Yes__ /" No ves /_ No Yes_f __ No Yes_/_ No Yes / MNo Yes / No
M mEeeRnIATetLAZHE U1
10.Chec fan speed { HifLo/Med ) Low #N__AB___ [Low /N__AB___ [tow /N__aB__ |ow /™W__AB__ |tew /N__AB__ |Low_/N__ AB___ |Low_/N__aB_
Eanilavoaanes (Hi-Med-Low) Med / N AB_ |Med / N AB  |Med /N AB _ |Med /'N_AB___ |Med / N__AB___ |Med / N__AB___ |Med /A N__AB___
H_ /N AB___ |Hi_/N__AB__ [Hi_/N__AB H_ /W AB___ [Hi_/N__AB__ [Hi_/N__AB__ Hi_j_AB__
12. I sulation pipe N__/_AB N_/ 4B N_/ B N_7 AB N__/AB N__ < AB N (/AB
aunjume
I3 .Check cabte to junction box of mator N_/ B N_< aB N_7 aB N_/ _AB N__/ _AB N_/ AB N/ AB
asrdngademe Wi samed
14. Cleaning coil of unit Yes./ _ No Yes_/ No Yes /_ No Yes_/ No ves / No Yes_/ No Yes_/ Mo
Hransvdvosaaued
Remark :
HuMMR
vt i Lo ol LL L/ olol A,
Date__/{ /] Oy [Date_ [ T/DY [Date YJ[T/EY [Date YT [Date /[ 7HE [Date [/TIEYE [Date  //7/EY

=~

D: Daily Uszsh¥us W:Weekly dlanis M:Monthly wWiau/ Q:Quarterly 3 1flay

[
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LL MAIN KITCHEN .CORRIDOR .ROOMSERVICE

e

e
CAPICTLLA

Capella Bangkok

(\

~
PREVENTIVE MAINTENANCE YEAR 2.5

NORMAL=N

AB NORMAL= AB

MONTH HOTEL Floor: LL, MAIN KITCHEN ,CORRIDOR ,ROOMSERVICE AIR CONDITION SYSTEM FAN COIL UNIT 1
EQUIPMENTS NAME CAR)}F-F/LG-13 C-R)-F-F/ILG-14 CA{R)}-F-F/LG-15 C-(R)}-F-F/LG-16 CoR}-F-F/LG-35 C-(R)-F-FILG-36 C(R}-F-F/ILG-01
imaiity TASK Chef office Executive Chef Room service 1 Room service 2 Corridor wide/chef Corridor wideffhef Dishwashing main ldtelen
1 .Cleanning straner Yes No / Yes No / Yes No Yes Neo |_/ Yes Ne / Yes No / Yes Ne /
fsumnied
2. Test operation of thermostat N ,/AB N /AB N /AB N /AB N I/AB N /AB N /AB
NAFDUMS I UBUM e TumaTn - :
3, Test operation of motorized valve N \/ AB N_ 1 AB N 7 AB N v AB N \/ AB N_/~ AB N \/ AB
PREIUMSTI DD mes Tai1nd) 7
4. Check noise and vibration of motor N \/ AB N / AB N / AB N \/ AB N \/ AB N / AB N ‘/ AB
asndeudainsns duaufiouvemomed
5. Check temperature of motor (Hot Normal} N \/ AB N s AB N / AB i v AB N \/ AB N /! AR N ,/ AB
paEagumpiivesumani
6. Cleaning air filier Yes \/ No Yes / No Yes / Ne Yes \/ No Yes / No Yes / No Yes / No
MR INAZOTAUSUATDID NG
7. Check lubrication of motor Yes \/ No Ves / No Yes / No Yes \/ No Yes \/ No Yes 4 No Yes \/ No
A5VAOUNTTHADALVE Bme S (FusAalng)
M g Check body of unit and Check nut and bolt N AB N 7 ap N 7 an N AR N v AB N 7 B N vV ap
asnApRIde NS DILAzAT I T T DANAL NG P
9. Cleaning water tray and drainage pipe Yes \/No Yes / No Yes / No Yes /" No Yes '/ No Yes / No Yes ‘/ No
nnuazeRnIATenImERe T v
10.Chee fan speed ( HiLo/Med ) Low VN 7 aB Low /N__aB Low __Aq AB Low_/N__AB Low_/N__AB Low /N__AB Law_¥'N__AB
Vel avaaunine T (Hi-Med-Low) Med V' N_aB Med_/ N__AB Med / N__AB Med / N_AB Med / N_AB___ Med /N AB Med _.ZN_AB_
Hi_ v'N__aB B /N__AB H_/N__ aB Hi SN AR H_ VN AR Hi N AB M /N AR
11. Measurement of motor voltage (Voltage
"Tnfhlmﬁ’uﬂmumﬂa{(l,-N;g (Hotaee) L OEMD_V L mv L a&;\@v 1 33‘\03\: ..Mv Ldkwv 1, "w@v
12. In sulation pipe N/ a8 N__ a8 N/ aB N aB n_/ a8 N/ aB a
fumue
13 .Check cable to junction box of motor N \/AB N / AB N \/ AB N \/ AB N I/AB N /AB N / AB
asudnanone il vewemed , y, ,
14. Cleaning coil of unit Yes ~/ No Yes / No Yes \/ No Yes ‘/ No Yes / No Yes \/ No Yes / No
dunendusdiund
Remark :
H0Ng
ﬂlf\ f Al —1’hr r\lm[l l(""l-t\/ AL---.[» nl/\{l.—.; AI/J //n
Date U”vl Date Ul tVL LW Date Vf l !,\(é Date q Ll- [ r\éf Date VI m {,Q% Date UE lw/[ =~ |Date ﬁ/’? ‘ %L
D: Daily Uszdvius W:wWeekly Sumv/ McMonthly Wiaw/s QiQuarterly 3 @fau Date Doate, Date. Tate, Date, Date, Date,

Page 1ol 1

Capella Bangkok



LL MAIN KITCHEM CORRIDOR .ROOMSERVICE Capell Banghtk

~ ~

=
CoAalzl A PREVENTIVE MAINTENANCE YEAR 2025 NORMAL =N
Capella Bangkok ABNORMAL= AB
MONTH HOTEL Floor LL, BAKERY AIR CONDITION SYSTEM FAN COIL UNIT 30,37
EQUIPMENTS NAME C~(R)-F-F/LG-02 C-(R)-F-FILG-03 CHR)-F-F/LG-4 Co{RyF-FLGS C-(R)-F-F/LG-06 C~R)-F-F/LG-07 C~(R)-F-F/LG-33 C-(R)-F-F/LG-34
Mouthly TASK STTEWORD STORE | Service station | Cooking area | Cooking area | Service station | Coold kitchen | Corridor Wide | Corridor Wide
1 .Cleanning siraner Yes No_ ¥ Yes No_v Yes No__/~ Yes Ne_/” Yes No__/ Yes No_V Yes No__ v Yes No v
Fummunied , -~
2. Test operation of thermostat N/ AB N__\/ AB N__/AB N__/AB N__ v AB N__V aB N_v _AB N_of aB
NAABUMTHNTUUBANDS TNan P . s y
3. Test operation of motorized valve A N__\/ AB N__/ AB N__/AB N__V aB N__v/_AB N_V _AB N_y/ AB
yageumniuvaened lainnd S , ;
4. Check noise and vibration of motor N_v AB N__ v AB N__/ AB N _/ AB, N__V _AB N__ v _AB N_V _AB N__V¥ aB
aswanndnuaznyduaniouanwemes , y P P
5. Check temperature of motor (Hot ,Normal) N__V AB N__ v/ aB N_ 7 _AB N / AB N_V aB N_ Vv _aB N_Vv aB N_+ AB
auiagungiiveaneme’ , P / ,
6. Cleaning air filter Yes_ ¥ No Yes_ V. No Yes / No Yes /  No Yes L No Yes 1/ No Yes ¥V No Yes 3/ No
RN AZOIAUHUNTBI0INA Vs yd
7. Check lubrication of motor Yes. ¥V No Yes. vV No Yes / No Yes / No Yes. \/ Nao Yes JL Nao Yes_ V' No Yes v HNo
AsveLMIHAsA UV uBInei(Huafining) - P / 7 /
M 8. Check body of unit and Check nut and bolt NV AB N__V aB N_7 AR N_/ aB N__V aB N__V_ aB N__ v aB N__YV_AB
asweeudIdeund sauaznsvaeTinauazeng / P v Y
9. Cleaning water tray and drainage pipe Yes_ ¥ _No Yes_ ¥ No, Yes_ ¢ No Yes_ / No Yes I/ No Yes_ V__No Yes_ Y No Yes ¥ MNo
WeurzemaIRIs huazieTzumh P Y i
10.Chec fan speed { HifLo/Med ) Low_vN__AB___  [Low_YN__ 4B Low / N___AB Low_/N__AB__  [Low_vN_ aB__ JLow N__aB___  Jrow I N__aB___ [row Ny AB__
Eaailnveamone’ (Hi-Med-Low) Med v N__aB___ [Med v/ N__AB__  IMed A/ N_AB___  [|Med /IN__AB__  [Med_YN__AB__  [Med AN__AB___  [Med  N__AB__  [Med_fN_AB
H_ /N AB_ [H_ /N AB Hi _ AB___ [Hi_ /N aB_ [HL_¥N_ A [HiL VN aB  [Hi ¥ N __aB |8 /N___AB
11. Measurement of motor voliage (Voliage) W
Fafus sduve aemed (L-N) LV L&v , 29D, Lﬂv L_&v 5_&;):?\: L DD, va
12. In sulation pipe N__ Vv AB N__/aAB N___/ AB N__/)aB N__/TaB N_/ AB N_ VY aB N_V aB
nuufune P . s Vs P /
13 .Check cable 1o junction box of niotor N_V aB N__/ AB N_7 aB N__7 aB N_ 7 aB N_/ aB A N_y AB
as1udnyadoain iihvesnened / ya . s / /
14, Cleaning coil of unit Yes__|/ No Yes «~  No Yes_ 4 No Yes_/ _ No Yes_ 7 No Yes No Yes_ y/ Mo Yes__ Y No
Aunoodvesdied
Remark @
HUI
! Af\ff\[’n/ Dj }If\ nn./f\_’r.\ l\}n I 4 , [. .-, ,ln } Ia rl 7/\ ‘J..;
Date '/7TIEN | 'Y /O [Dae_ ’ Date /S0 [[$y |Date_ 4 [ (Y [Date_ Date_“JO/4] [&% |Date_ [B{7 /0¥
D: Daily Uszdtiu/ WiWeekly silaisl/ M:Monthly Wiau/ Q:Quarnterly 3 Wfau  |Date Date Date Date Date Date Date

Fage 10t 1




e

e

CAPIETLA h FKEVENLIVE MAINLENANUE ¥ EAK 2022 /\1 :::::L-\:_m |
Capella Bangkok 3842
MONTH HOTEL Floor: LG BQ KITCHEN
EQUIPMENT NAME ' C(R)-F-FILG-01 C(R)-F-F/LG-02 C(R)-F-F/LG-03 C(R)-F-FILG-04 C(R)-F-FILG-05
Monthly TASK Cooking area_ Cooking area Pot/pan wash CR-14 Area , Cooking area
1 .Cleanning straner Yes No v Yes No Yes No_ Yes No 7 Yes No v
daaumund
2, Test operation of thermostat NV AB N__V AB N__ v AB N_ ~AB N__V AB
NATIUMITNHYBAUYRS Tuann '
3. Test operation of motorized valve N ~ AB N / AB N \/ AB N / AB N /. AB
nagoumMsauveomas laivnas . /
4. Check noise and vibration of motor N__V AB N_ VY 4B N__ v AB N__/ AB N__ VY aB
asaeudvaazmsduaviiouveivamod
5. Check temperature of motor (Hot ,Normal) N |/ AB N \/ AB N v AB N 4 AB N x/ AB
agufingumpiiveanamed . P
6. Cleaning air filter Yes_ v No Yes v No Yes vV No Yes /Mo Yes_v, No
MANUTLBIAUAUNTBIBIMA .
7. Check lubrication of motor Yes \/ No Yes ¥ No Yes ¥ No Yes 7/ No Yes._ ¥ No
ATINTUMIHABA UTBAIRIRET (Foafialnd) ,
M 8. Check body of unit and Check nut and bolt N __J/ AB N_ v AB N___V AB N_/ AB N__V AB
A3I0ABUAIGIUDIAT BIUDTNTIVTBUNBAUAZ AN ;
9. Cleaning water tray and drainage pipe Yes \/ No Yes ,/ No Yes v No Yes / No Yes \/ No
RN NNAEDANRTaSMREHeT 1 )
10.Chec fan speed ( Hi/Lo/Med ) Low /N AB Low vN _AB Low ¥ N __AB Low /N___AB Low VN__AB
fEnailavoauanas (Hi-Med-Low) Med /N _AB Med / N __AB Med v N__AB Med /, N__AB Med /N AB
Hi_ VN__AB Hi_ /N__AB Hi /N AB H_/N__AB H_ /N AB
11. Measurement of motor voltage (Voltage}
Jamusadureaams? (L-N) L,M v L HXP v L e v L W v Lﬂv
12. In sulation pipe N_ Vv AB N / AB N Vv _AB N__ v AB N__/ AB
auuuNe / ) P
13 .Check cable to junction box of motor N_V aB N_V/ AB N_V AB NV AB N__ 7~ AB
asdnradoas lWfhvawames ; / / /
14. Cleaning coil of unit Yes \/ No Yes \/ No Yes v No Yes v No Yes / No
#1anesdueadued
Remark :
WG
Date ,’: 7/ “Tf%cg— Date Qll_f? 1’?‘? Er Date é:l }:\V i% Date 351 [(?r/fé'“(_— Date o‘)f ’?ILE%’
1
{
D: Daily Usrindu/ Wiweekly s/ M:Monthly Wliau/ Q:Quarterly 3 1&au Lawe [rrawe aw rave raw




Je-

CAPITLA (\ NORNGGET rxnvnmn MAIN LENANCE YRAK ZUZd l::?;:;;m
Capefla Bangkok AB NORMAL= AB 43,48
MONTH AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENT NAME C(R)-F-F/LG-6 C(R)-F-F/LG-07 C(R)-F-F/LG-08 C(R)y-F-F/ILG-0% C(R)F-FILG-1) C{R)-F-FILG-11
Monthly TASK Coold kitchen BQ area Steword store Dish wash Service station Service statign Room AV
I ‘ll-i(‘j-l-éanning straner Yes No Yes No_* Yes No v Yes No / Yes No v/ Yes No/”
aauanued v "
2. Test operation of thermostat N__/ AB N__ vV aB N_ vV AB N__ /7 AB N__ / AB N__V/ AB
NAFBUATSHINIUYOUNDT LA .
3. Test operation of motorized valve N_/ AB N__/ AB N_y AB N_/ AB N_V AB N V AB
nageunIsiIveNames lasvndn & L -
4. Check noise and vibration of motor N_/ AB N__ Y aB N v AB N__ /7 AB N_/ AB N___4/AB
asnasud@saaymsduaiiouvewemes -
5. Check temperature of motor (Hot ,Normal) N_/ aB N__ Y AB N__ v AB N_7 AB N__V AB N__ vV AB
pInFRauulvewemad v
6. Cleaning air filter Yes/  No Yes_ ¥ No Yes ¢/ _No Yes_ 7 No Yes / No Yes_/ No
MRV IUAZBIAUHUNTBIDINA / )}
7. Cheek lubrication of motor Yes_/ No Yes. ¥ No Yes v No Yes_ / No Yes_ vV No Yes_,/~ No
AT IABUNITHBAUYBINBWDS (T uIHaUAR)
M 13 Check body of unit and Check nut and bolt N__/ AB N_/ AB N__ Y AB N 7 AB N/ AB N__/ AB
AINTDUAINIUDUAT DILATAT WADLTOANAZ AN # P 5
9. Cleaning water tray and drainage pipe Yes _/ No Yes. ¥ No Yes v No Yes /  No Yes v No Yes / No
Wanuazewmaseninazeszneih .
10.Chec fan speed ( Hi/Lo/Med ) Low /N __AB Low ' N__AB Low N __ AB Low /N ___AB Low /N __AB Low /N___AB
SaaTlaveunmos (Hi-Med-Low) Med / N__AB Med / N__AB Med /N__AB Med /N __AB Med ./ N__AB Med_ /N__AB
Hi_ /N ___AB Hi_ /N __AB Hi_ N _ AB Hi__N___AB H__ /N __AB Hi_ /N___AB
11. Measurement of motor voltage (Voltage) )
A suUsausned (L-N) ﬂv L B L A2 Lﬂv L_’MV L oel0 v
12. In sulation pipe N & AB N_/ AB /" AB N__/ AB N_y AB N_/ AB
uIniune / 7 P /
13 .Check cable to junction box of motor N 7 __AB N_V AB N_/ AB N_ vV _AB N_/ aB N_/ AB
asvEnsaname i wenames o P i /
14. Cleaning coil of unit Yes ¥ No Yes._ v No Yes / No Yes v No Yes_ Y No Yes / No
Franevdvosdaned
Remark :
ome f 5 ) /
Date r\&ﬁ} e Date ?n""%/ Date 3‘”’&6?/ b{ Date ‘%‘} [aﬁé’%/ Date oanh&/_ Date gﬁi/ %/é%_

D: Daily dlssa~viu/ W:Weekly fila1v/ M:Monthly thiau/ Q:Quarterly 3 18au

{—




FCU STAFF CANTEEN UNIT - I .

2

CAPEILILA

N

2 REVENTIVE MAINTENANCE YEAR 2025

q

NORMAL =N

AB NORMAL= AB

caprna"SHEROR 53,57
MONTH HOTEL Floor:LL FCU STAFF CANTEEN UNIT AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-F-F.G-14 C-F-F/L.G-15 C-E-F/LG-16 C-F-F/LG-17 C-F-F/LG-18
Mowiht 0 Staff canteenl " Stafl canteen2 Stafl kitchen Dishwashing I Dishwashing}

1 .Cleanning straner Yes No / Yes No V' Yes No v Yes No v Yes No ¥
Mamuauias pd .

2. Test operation of thermostat N v _AB N v~ AB N / AB N +/ AB N / AB
naraumsiveamed lugem B P e

3. Test operation of motorized valve N l/ AB N v~ _AB N v __AB N vy __AB N__~ AB
eaeUNI TN B taTHE P , )

4, Check noise and vibration of motor N _V AB N _/ AB N _V AB N / AB N _ /~ AB
asvdpuEnwarmsuaziieuvswamed s

3. Check terperature of motor (Hot Normal) N vV _AB N v __AB N vV _AB N v AB N / AB
asydagampinemed ,

6. Cleaning air filter N V_AB N__V AB N_ V AB N_/ AB N_ /7 AB

AT B IAUAUNTHIDINIA s p

7. Check lubrication of motor N v _AB N /S AB N_V AB N_V AB N / AB

AsIdoUMTMas AR BB (ARG /
M {8. Check body of unit and Check nut and bolt N v AB N__ v AB N _ Y AB N_V AB N / AB

arvaudS e unTaiusaTasuiloauazang s 7 Vs P

9, Cleaning water tray and drainage pipe Yes +/ No Yes ¥ No Yes_ vV No Yes_ v No Yes /7 No

MATN AT AT ONDNATNOTTL I

10.Chec fan speed { Hi/Lo/Med )

Low_y/ N AB

LOW___@___AB_

Low ' N__AB___

Low_/N AB

LowlN AB

D: Daily szdrius W:Weekly ilavds McMonthly W§ou/ Q:Quarterly 3 ifiau

Fnerllavoasemes (Hi-Med-Low) Med_/' N AB Med \/ N_AB Med N AR Med / N_AB Med / N_ AB_
H_ VN AB__ Hi \/,N_AB_ Hi v N __AB m_ /N AB__ Hi / N__AB
12, In sulation pipe N_/ AB N_V AB_ N_‘/ AB_ N_.LAB_ N_,LAB—
auTuvie p, P
13 .Check cable to junction box of motor Yes_ v No Yes / No - Yes v , No Yes / No Yes / No
asrudnyaneme i wpewes /
14. Cleaning coil of unit Yes \'/ No Yes_ V No Yes ¥ No Yes ’/ No Yes I’/ No
fnoudvasiiued
Remark :
HUWIHF
A fm}lw ad G{l oy nm)ﬁ)lﬁ/ O\l [ﬂﬁ/ a0 /r\/ﬂ ya
Date (F)| 110H |Dae 7] ED Date &< [[ib  [Date &8 [ [/O% Date A1 B*

Page 10l 1

Capella Bangkok



e

CIAP T

Capella Bangkok

Pravantive Mainlanance

FCU Kitchen

~

PM SuHEDULE FCU AIR CONDITION UNIT 2025

q

3 Dascription Preventive B November

No. Unit Code }_ Room Maintenance IREDE Eig B0 1] 12] 1] 14| 5] 6l A7 18] 18] 20 21] 22] 23] 24| 35 26 | 28 30

1 C(R)-F-F/LG-25 Purchasing Manager Receiving

2 C(R)-F-F/LG-26 IPurchasing Qffice Receiving

3 C(R)-F-F/LG-27 {Receving Receiving

4 C(R)-F-F/LG-32 [Corridor Wide Receiving

5 C{R)-F-F/LG-24 Receving Wash Receiving

6 C(R)-F-F/LG-23 General store Receiving

7 C(R)-F-F/LG-22 Dry store Receiving

8 C(R)-F-F/LG-21 Beverag store Receiving

9 C[R)-F-F/LG-20 Meat treparation Receiving

10 C(R)-F-F/LG-19 Seafood Receiving

11 C(R)-F-F/LG-18 veg/fruit prep(CR-07) Receiving

12 C(R)-F-F/LG-30 Corridor Wide Receiving

13 C(R)-F-F/LG-31 Corridor Wide Receiving

14 C{R)-F-F/LG-37 Corridor Wide Receiving

15 C(R)-F-F/LG-17 Corridor Wide Receiving ] ,
16 C{R)-F-F/LG-10 Bakery BAKERY S BY
17 C(R}-F-F/LG-11 Chocolas room BAKERY o

18 C{R)-F-F/LG-12 Pasttry BAKERY [

19 C(R)-F-F/LG-19 Bakery BAKERY il

20 C(R)-F-F/LG-08 Pat/pan wash BAKERY LI iy
2 C(R)-F-F/LG-28 Corridor Wide BAKERY H

22 C(R)-F-F/LG-2% Corridor Wide BAKERY AL

23 C(R)-F-F/LG-13 Chef office MAIN KITCHEN ol
24 C(R)-F-F/LG-14 Executive chef MAIN KITCHEN L

15 C(R}-F-F/LG-15 Room servicel MAIN KITCHEN A

26 C(R)-F-F/LG-16 Room service? MAIN KITCHEN LR

7 CIR)-F-F/LG-35 Corridor Wide/chef MAIN KITCHEN TiH A
28 C(R)-F-F/LG-36 Corridor Wide/chef MAIN KITCHEN ]

29 C{R)-F-F/LG-01 Dish Wash mainkit¢hen MAIN KITCHEN

30 C(R)-F-F/LG-02 Steward store MAIN KITCHEN T ?ﬂb BY
k1 C(R)-F-F/LG-03 Service station MAIN KITCHEN § L1

32 C({R)-F-F/LG-04 Cooking area MAIN KITCHEN *

33 C{R)-F-F/LG-05 Cocking area MAIN KITCHEN ]

34 C(R)-F-F/LG-06 Service station MAIN KITCHEN fofmi e
35 C(R)-F-F/LG-07 Coold kitchen MAIN KITCHEN i

36 C(R)-F-F/LG-33 Corridor Wide MAIN KITCHEN P

37 C(R)-F-F/LG-34 Corridor Wide MAIN KITCHEN ¥

kL] C(R)-F-F/LG-01 Cooking area BQ KITCHEN AU
39 C(R)-F-F/LG-02 Cocking area BQ KITCHEN W

40 C(R)-F-F/LG-03 Pot/pan wash 8Q KITCHEN 4

41 C{R)-F-F/LG-04 CR-14 Area B8Q KITCHEN ¥,

42 C(R)-F-F/LG-05 Cooking area BQ KITCHEN LERITRE
43 C(R)-F-F/LG-06 Coold kitchen BQ area BQ KITCHEN L]

44 C{R)-F-F/LG-07 Steword store BQ KITCHEN b

45 C{R)-F-F/LG-08 Dish wash BQ KITCHEN L]

46 C(R)-F-E/LG-09 Sefvice station BQ KITCHEN ¥,

47 C(R)-F-F/LG-10 Service station BQ KITCHEN {1l
48 C(R)-F-F/LG-11 Room AY Room AY Fi2 l|

49 C-F-F/LG-D1 COTE Service station Cote TS
50 C-F-F/LG-02 COTE Cooking area Cote "y

51 C-F-F/LG-04 Coold kitchen Cote 3y

52 C-F-F/LG-05 STORE Cote Y

53 C-F-F/LG-15 Staff canteen 2 (CANTEEN} Staff canteen Bnies
54 C-F-F/LG-16 staff Kitchen [CANTEEN) Staff canteen Il

55 C-F-F/LG-14 Staff canteen 4 (CANTEEN) Staff canteen ki

56 C-F-F/LG-17 Dish wash 1 {CANTEN) Staff canteen k|

57 C-F-F/LG-18 Dish wash 2 {CANTEEN) Staff canteen v

Total {FCU = 57
Remark
D :Daly [EECRRIT)

W Weekly awiat
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CAPELLA

MANGKOK

Capella Bangkok

HOTEL Floor LL, BAKERY

PREVENTIVE MAINTENANCE YEAR 2025

~

ATR CONDITION SYSTEM FAN COIL UNIT

NORMAL=N

ABNORMAL= AB

16,22

EQUIPMENTS NAME C~(R)-F-F/LG-10 | C-(R)-F-F/LG-11 | C-(R)-F-F/LG-12 | C-(R)}-F-F/LG-19 | C-(R)-F-F/LG-08 | C-(R)-F-F/LG-28 | C-(R)-F-F/LG-29
Monly TASK Bakery Chocolat room Pastry Bakery Pot/pan wash Corridor Wide Corridor Wide
1 .Cleanning straner Yes_ . No_g Yes No Yes_ No % Yes No o~ Yes No_ % Yes No_ "~ {Yes No ¢
IRTATIGH
2. Test operation of thermostat N__/~ AB N 7 AB N___ a8 N__ /" AB N___/AB N__ " AB N__/ AR
MATOUATNINNIBINDS [UaaT™
3, Test operation of motorized valve N/ aB N ‘_/. AR N / AB N / AB N /AB N ‘/ AB N /AB
yagsumsauveannei laiv1d ) _
4., Check noise and vibration of motor N_7 _aB N_/ aB N_< AB N ¢ aB N__ /7 AB N /AB N_ AR
asndoudunazmsduazfiouvosamoy
5. Check temperature of motor (Hot Nomnal) N7 AR N_ 7 aB N_£ AB N_/ AB N / AB N 7 AB N___AB
asrdngumniiusanamni )
6. Cleaning air filter Yes £ No Yes 7 Mo Yes. ¢ Neo Yes / MNo Yes. £ No Yes / No Yes / No
MANUAZDIAURUNTBIB NI . ‘ : P
7. Check lubrication of motor Yes / No Yes 7 No Yes / Ne Yes / No Yes 7 Na Yed / Neo, Yes / No
M asnaeuMsHABANYRINBMET(Fusining) P /
8. Check body of unit and Check nut and bolt N 7 aB N / AB N /AB N f AB N (/AB N IV AB N 4 AB
asnapudIIvRAS nazas HEBTlBALAZAN]
9, Cleaning water tray and.drainage pipe e ¢ Mo Yes. / No {yes 7 No Yes 7 No Yes_ /~ No Yes_/ Mo Yes_  No
nrwazemmsssniuazveszinnh P '
10.Chec fan speed { HifLo/Med ) W/ N__AB__ |Hi /N aB__ |mi_/N__aB_ |Hi N__aB _ [mi/ N AR [ /N__AB__ [Hi _ /N__AB
wnmilavsuemsd (Hi-Med-Low) Low / N__AB__ |Low /N__AB__ |Low/ N__AB _ |tow{ N__AB__ |Low/ N AB _ lLew _oN_ AB__ |Low /N__AB__
Med’/ N__AB___ |Mea/ N_AB__ |Med/ N__AB__ |Med /N _AB__ |[Med / N__AB__ |Med /N _AB__ |Med_/ N__AB_
12. In sulation pipe N AB N__/ AB ~ / AR N__/ aB N AB N__ /£ AB N__/ AB
puIuduYin _ !
13 Check cable to junction box of motor N 7/ _aB N__/ AB N_/ AB A N AB N AB N_/ AB
asrudngasemeldfwenremad ’
14. Cleaning coil of unit Yes_/ No Yes / No Yes_ / No Yes /Mo Yes / No Yes_ / No Yes Na
Aunevdussiauni ¢ ‘
Remark :
RLEAL/IM )
_%_hnlm/ ol ’..r—' o fhe f..._ -/;n ,...—— mlnlu/- [N ’q./- l./m FEW
Date / Date /2] 148D |Date O[1A |Dae S R [Date M |Date Hﬂ 120 Date TTH ™
>
Su
foi
; Daily trzaius Wiweekly dUa/ M:Monthly wfau/ Q:Quarterly 3 tdau Date ate pate uare vaie e e

Cacqiin Bangien



LL. MAIM KITCHEN CORRIDOR .ROCMSERVICE

*

~

t Pr s VENTIVE MAINTENANCE YEAR 2025
C A E"I:i nl:' LA Capella Banghkok
HOTEL Floor: LL, MAIN KITCHEN ,CORRIDOR ,ROOMSERVICE AIR CONDITION SYSTEM FAN COIL UnNIT 23,29
EQUIPMENTS NAME C-(R)-F-F/LG-13 C-(R)-F-F/LG-14 C-(R)-F-F/LG-15 C-(R)-F-FILG-16 C-(R)-F-FILG-35 C-(R)-F-FILG-36 C-(R)-F-FILG-01
Moathty TASK Chef office Executive Chel Room service 1 Room service 2 Corridor wide/chel Corridor widellchel' Diskwashing main kitchen
I-iCleapning straner. e mo T v o 7 lves 3 s “|ves, an Yos . No  |Yes Mo, e o ::/7
" &raemiauiued ' ' : . R E ' B ' N o S
2, Test operztion of thermostat N / AB N /AB N /AB N /AB N /ﬂAB N /AB N /AB
naaeUMIMINTHABIND T Tuamm
3. Test operation of motorized valve N & AB N /AB N /AB N /AB N / AB N /AB N / AB
nageumavivwoaemed laidnda B
4, Check noise and vibration of mator N " AB N / AB N /AB N / AB N 4 AB N /AB N /AB
aireaoUFEemazms fuwsiouvewomes
5. Check temperature of motor (Hot ,Normal) N ' AB N /A.B N 7 AB N / AB N /AB N /AB N /AB
ardngamygiiveanaime’
6. Cleaning air filter Yes__ " No Yes / No Yes Ve No, Yes / No Yes / No Yes 7 No Yes ¢ Wo
. WINTTYAEEIALANRIDIDINIA P ,
7. Check lubrication of motor Yes # Mo Yes / No Yes 7 No Yes v Ne Yes/ No, Yes / No Yes 7 No
AsIIAeUMITHds AvuBIvEInes (Fuaiand) P
M (8. Check body of unit and Check nut and bolt N /AB N /7 AB N 4 AB N / AB N / AB N /AB N 4 AB
ﬂsnﬁanﬁ":ﬁwmtﬂf’;auazﬂswﬂauﬁmm:nﬂg P
9, Cleaning-watcr-imyang drainage pipe N Yes -~ No Yes / No Yes / No s / No Yes / No Yes 7/ No Yes. 7 No
WAz AR IRTENIAz eI :
10.Chec fan speed ( HilLo/Med ) Hi /N__AB w2 N__AB m_/ N__AB Hi_ /N__AB B _/N__AB i N a8 Hi_ AN a8
i¥nallaunanemes (Hi-Med-Low) Low /~N___AB Low” N AB Low/ N___AB Low LN AB Low /N a8 Low / N__AB Low € 5__aB
Med L N__AB Med /. N__AB Med / N__AB Med 4 N__AB Med /~ N__AB Med _LN AB Med/ N__AB
11. Measurement of motor voltage (Voltage) ..} v L4 v L 4 v u.im,v o D v L L v
JaRusaduveauoined (LN) N
12. In sulation pipe N /AB N /AB N / AB N /AB N / AB N /AB N /AB
RuUTIYe P
13 .Check cable to junction box of motor N < AB N ’ AB N / AB N / AB N /AB N /AB N / AB
asandnganeatyiWiweanemed .
4. Cleaning coil of unit Yes i Neo Yes‘/ No Yes/ No Yes/ No Yes / Ne Yes /No Yes / No

franevdeosiaues

Remark ;

Lcatinib]

D: Daily dszdrius Wiweekly @le7 A:Monthly Wiau/ Q:Quarterly 3 tdau

o,
pae MUK

7

|
Date b H.j

Fage 1611

:I |/
Date W{ﬂb"‘

.
Date @Mqlh%

}
Date 4@ 1{1 ‘l ‘Q—f

Date 5‘]"44 iﬁ

Capefa Bangkok



1L MAJN KITCHEM ,CORFIDOR  ROOMSERVICE Capell Bengkok

h

LA PREVENTIVE MAINTENANCE YEAR 2025
30,37
HOTEL Floor LL, MAINKITCHEN AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-(R}-F-F/LG-02 C-(R)-F-F/ILG-03 C-(R)-F-F/LG-04 C-(R)}-F-F/LG-05 C-(R)-F-F/LG-06 CHR)-F-F/LG-07 C-(R)-F-F/LG-33 C-(R}-F-F/LG-34
Mendly TASK STTEWORD STORE | Service station | Cooking area | Cooking area | Service stafion | Coold kitchen | Corridor Wide | Corridor Wide
T — e e M 2 e e el e Wl e W e W2 e WZ
2. Test operation of thermostat N _/ AB N__/ AB N__/ AB £ _AB N, o/ AB N__/~ AB
NAABUMSY I TUIBLMAT Luaam .
3. Test operation of molorized valve N_& __AB N__/ AB N/ AB N_ /" AB N_J~ AB N__ £ AB N ,/ AB
nageumsIIUnaneT lninndl
4, Check noise and vibration of motor N_4& aB N_/ AB N_< 4B N_/ AB N_/ AB N_ £ AR N_/ AB
asndeudvasmIdurzfiourewemel P P
5. Check temperature of motor (Hot ,Normal) N_<__AB N_/ AR N_/  aB N__/_AB N_/ aB N__/ AB N_/ AB
AsInTAgunpiive eme ]
6. Cleaning air filter. Yes < No Yes_o” Mo Yes_/ No Yes ¢ No J¥es_~ No Yes s No Yes_, MNo
FrnuazaaiEunseIeIme P L L P e . s
7. Check lubrication of motor Yes £ No Yes £ Mo Yes_s/ _ No, Yes_/__ No Yes_& _No, Yes_/ No Yes £ No Yes_/ No
arasuNsnasiuvewemeituiiiaing) P J ,
M |8, Check body of unit and Check nut and bolt N__ AR N_7 AB N_/ AB N_7 aB N_{¢ AB N_/ aB N__ < AB N /£ aB
AsIvARLAIRIIBAIRT B AT IV D UEDALRT NS L
9. Cleaning waler tray and drainage pipe ’ Yes_/  No Yes £ Mo Yes /. Mo Yes ¢ No Yes___No Yes_/ No Yes . No Yes / No_
yhamnzeAt s niitazisssuinh ‘ . B L - . 3 . '
10.Chec fan speed ( HifLo/Med ) H_¢ N__ A H_/ZN__ AB___ [Hi_/N__aB H_ /N _ AB _  |Hi/ N__AB___  [Ri_ A N__aB _ [H_/Z N__aB i _/N__AB
Wnatlaussuamnd (Hi-Med-Low) Low N_AB__ |tow/ N __AB__ [Low /N AB_  |lw/ N_ AB__ iow /N _AB . |low L N__nB___ [Lew/ N AB Low_¢ N__ AB
Med/ N__AB___ |MedZ N__AB__ |Med /_N__AB___  [Med/ N__AB _  |Med_/ N_AB___ |[Med/ N_AB _ IMed / N_aB__ [Med L N__AB___
11, Measurement of motor voltage (Voltage) l-_o)ﬂp_v L.va‘-i‘pf‘«’ LAM_V l-_m_v me‘f L.m._v x,ﬂv L,obuiv
TRz BIne T (L-N) N . ) .
12, In sulation pipe N_/ AB N_/ AB N_/ _aB N__/ AB N_/ AB N_/ AB N_/__AB N_/ aB
auutuvie - L P L . B
13 .Check cable to junction box of motor N_4_ aB N_7_ aB N__/ AB N_/ AB N_7 AB N /‘ AB N_/__AB N_¢  AB
asruanpaaeaio e wemes s . P y yd L e
14. Cleaning coil ofunit, ) Yes?  No, Yes £ No Yes_/ No Yes £ No Yes /Mo Tres.Z N Yes /Mo Yes_ /. No
Funoodveasiained :
Remark ¢
ssohr ]
" A/ f‘\!la‘l £ I L ] [ ] / ’11] “}‘A ’- - ‘I'f“ ’l /1’14_&?(
Mot ' IJM l k"i\ 4RNERY Date M 1S hate PN T Date FOTION  [Date 1211 /6X [Date T /@E |Date ﬁ_ j
D: Daily Ussavius WiWeekly silw7 M:Monthly Wau/ Q:Quarterly 3 1fau [ | === i | ) ) . ,

Page 1011



e

e
CAPILLLA

Capella Bangkok

a

PREVENTIVE MAINTENANCE YEAR 2025

™

38,42
HOTEL Floor: LG B¢ KITCHEN
EQUIPMENT NAME C(R)}-F-FILG-01 C(R)-F-F/LG-02 C(R)-F-FILG-03 C{R)-F-F/LG-04 C(R)}-F-FILG-05
Monthly Cooking area Cooking areg- Pot/pan wash CR-14 Area Cooking area -
T¥es_ — Mol fves: Mok - IYes. - No. 7 e~ - No?  lYes  No #
2. Test operation of thermostat N £ AB N / AB N / AB N / AB
nagauMs I NUYBAMes luaam
3. Test operation of motorized valve N_/ AB N / AB N_ /7 AB N~ AB
pATRUMITaYedNames laiWae P
4. Check noise and vibration of motor N_/ AB N_7_aB N_ 7 AB N_ 7 aB
ardendsaazmyfuazfouvaomed
5. Check temperature of motor (Hot ,Normal) N_/ AB N 7 AB N_ 7 aB N_< AB
ATINFRYUNDTVDINONDS
6-Cleaning air filter Yes _/ No Yes_ /_No |es_ & WNo__ Yes__ 7/~ No
| WnamozoIRsNnIose NI - ' s o |
7. Check lubrication of motor Yes / No Yes ©  No Yes / No Yes ~ No
ATNAPUMIHARAUYBINBINS (FviAnUn) -
M g Check body of unit and Check nut and bolt N_/ AB N 7 AB N__ 7 AB N_ 7 AB
ATIIAOUAINIVDAATDINDZAT DA UHDANAL NG -
9. Cleaning water tray and drainage pipe Yes < No Yes £ No Yes_ ¢ No Yes -/~ No
| meuazianiassniuayessnmi q R 1 -
10.Chec fan speed ( HifLo/Med ) Hi 7 N AB Hi / N AB Hi / N AB Hi /N AB
dnailaveusinad (Hi-Med-Low) Low / N __ AB Low_/ AB Low /N __ AB Low / N__AB
Med / N AB Med / N__AB Med ~ N__AB Med N __AB
11. Measurement of motor voltage (Voltage) L 30 v L) v L_ozglﬂ)_v LYy v
Faausdduratnamed (L-N) . -
12. Tn sulation pipe N_ 7 AB N_/ AB N_/ AB N ./ _AB
AUIUANND y .
13 Check cable to junction box of motor N 7 AB N_/ AB N_/ AB N_/7 _AB
arudayedems lWihewemes P P
14. Cleaning coil of unit Yes_ ./~ No Yes. / No Yes_/ No [Yes 7 No
drenooivosRdLiey ‘
Remark :
HUTUIYR
Date “:{'WH@ ) Date .f’iﬂwf Date ﬂzﬂji ) _Date ﬁ_"’ _____——‘Date 1441:[:6}{#~

e 1= |

D: Daily dl5s37viu/ WiWeekly Siavd/ M:Montbly thau/ Q:Quarterly 3 1fiau
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e

CAPILLA - vy /"\
Capella Bangkok AB NORMAL=AB 43,48
AIR CONDITION SYSTEM FAN COIL URIT
i EQUIPMENT NAME C(R)-F-F/LG-06 C(R)-F-FILG-07 C(R)-F-F/LG-08 C(R)-F-F/LG-09 C(R)}-F-FILG-10 C(R)}F-F/LG-11
Monihly TASK Coold kitchen BQ area Steword store Dish wash _ Service station Service station Room AV
1 .Cleanning straner |Yes No_«~ Yes No_«& 1Yes No_ < Yes No 7 Yes No- Yes No i
eaunuimed ' . '
2. Test operation of thermostal N N__ 7~ AB N/ AB N_ . AB N_ 7 AB N__~ AB
nageumsauvaames luanm
3. Test operation of motorized valve N ~ AB N_ /7 AB N__/ AB N / AB N_/ AB IN_/ aB
nagaumsnaTuvaaamadlaiig N
4. Check noise and vibration of motor N__/ AB N__ 7 AB N_7 aB N_/ AB N_7 AB N_/ AB
asnaeUFsamnzns fuaziiouveauamed -
5. Check temperature of motor (Hot ,Normal) N /7 AB N /7 AB N / AB N /7 AB N / AB N Vd AB
asdinganpiivewainns
6. Clearﬁngair‘ﬁltér Yes / _ No Yes_/ No Yes / No Yes £ No Yes / No Yes' / No
MIAUAEDIAUHUNT BIDINH P . e o
7. Check lubrication of motor Yes / No Yes /  No Yes / No Yes £ No Yes ~_ No Yes_ / No
ATNABUMTMaDAEUVBINAIRBS (Feafiainid)
M |3 "Check body of unit and Check nut and bolt N_ aB N_ /7 AB N 7 aB N_7 aB N_~ AB N/ AB
ATIVABUAIHIVBUAS DIUATAT I TOULBANAZANG P
9. Cleaning waler tray and drainage pipe Yes /7 No Yes /~ No Yes £ MNo Yes_ / No Yes ~  No Yes_~ No
fmwaseemwseniwezhesznedh | L S e -
10.Chec fan speed ( Hi/Lo/Med ) H ¢ N ___AB H / N AB H / N __AB H / N AB Hi © N AB H / N AB
@Inalavenemsd (Hi-Med-Low) Low / N___AB Low /~ N AB Low /N __AB__ |low /N __AB Low 7/‘N AB Low / N _AB |
Med /N AB Med ¢ N__AB Med ¢ N__AB Med / N AB Med N _AB  |Med / N_ AB
11. Measurement of motor voltage (Voltage) L AP v LMV L. v L g2 L AP v L_JRAD v
anusaiuvoaomod (L-N)
12. In sulation pipe N _Z AB N_/ AB N_ /7 aB N_/ aB N_/ AB N _/ AB
AUIURUND P -
13 .Check cable to junction box of motor N_ /7 AB N_ 7 AB N7 aB N_ 7 aB N_/ aB N_Z AB
nsrvtingadecy i weanemed P P .
14. Cleaning coil of unit Yes / No Yes 7 _No Yes / _ No Yes /~ __ No Yes / No Yes /. No
duneudussdiued - e _ o
Remark :
NWTBLHY]
, __/, 0 I ) - T
Date ’tod'ﬂ ! &{ Date 49«4” b Date !MM&_/ Date 1&’!4!4/ 5% Date ?‘ t ﬂ W_f*l)at;pp_l_ﬂ_ﬁé/{_

~ =

D: Daily tszn¥u/ W:Weekly dani/ M:Monthly tdau/ Q:Quarterly 3 1Aau
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e
CAPELLA
TARERAY PREVENTIVE MAINTENANCE YEAR 2025 NORMAL =N 49,52
Capella Bangkok ADNORMAL= AB
HOTEL FLOOR LL,2 COTE KITCHEN
EQUIPMENTS NAME C-F-FILG-01 C-F-F/LG-02 C-F-F/LG-03 C-F-F/LG-04
Manikly cote service station cote cooking arca Coold kitchen cote store cote

TASK

C

C

1 Cleannihgdimaner. . o o0

dnduntinfes

] .Ye's ) No/

Yes No /

[ves wo7C

Yes No /

2. Test operation of thermostat

mfrnumsﬁ'muumma‘ﬂuﬁm‘n

N /AB

N /AB

N / AB

3. Test operation of motorized valve

a2 ¥ <,
nagaumIMHvaaIAes lafr i

N__/  am

4. Check noise and vibration of motor

ﬂs'.\mam"?'fumazmsﬁuaztﬁawawama{

K / AB

N / AB

5. Check temperature of motor {Hat Normal)

Yes / No

Yes / No,

Yes / No,

wirndngmupiiveaened
6. Cléaning aif filfer

Mz emipunisanIN

Yes, / No

Yes, / No.

Yes / No

7. Check lubtication of motor

14 S -
ﬂi'mﬁﬂ'.dﬂ'ﬁ?"lK‘-Eﬁuﬂﬂiuﬂlﬂai(lﬂuiﬂﬂﬂﬂﬁ)

Yes / No___

Yes, /No___

8. Check body of unit and Chegk nut and bolt

Yes / No

Yes / Ne

ssceudIfiveanioumen aeuiionuareang

9. Cleanng it tray ad drsinag ves o Yes_/ No ves_ /No__ Yes_/ No__
ﬁmﬂﬁﬁ‘:{ﬁn’aq1a‘1jé}ufii1a=‘vin:¥uﬁ‘wf_1" L

10.Chec fan speed { HiflLo/Med ) HiLNg.ML__ Hi_/'N_AB HilN__AB_ Hi_“_(N_AB_
naileveaoined (Hi-Med-Low) Low N A Low /" N__AB___ o e an__

e/ W a6

Med N__AB

Med, _LN_T_AB*

Med _LN_AE__

11. Measurement of motor voltape (Vollage)

JafmsauvaBIADY (L-N)

ngg

L 20

12, Irt sulation pipe

auIUuND

N / AB

13 .Check cable to junction box of motor

as1udnqednany T voaaimnd

Yes / No

Yes / No

14. Cleaning cofl of unit

funsudvosdaund

Yes / No

Yes / No,

Remark :
U

D: Daily UsedrTul W:weekly filr1vis st:monthly winu/ Q:Quarterly 3 wou
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FCU STAFF CANTEEN UNIT l

k3

CAPELILA

NAarGKor

Capella Bangkok

&

PREVENTIVE MAINTENANCE YEAR 2025

HOTEL Floor:LL FCU STAFF CANTEEN UNIT

~

NORMAL=N

AB NORMAL=AB

53,57

AIR CONDITION SYSTEM FAN COIL UNIT

EQUIPMENTS NAME

C-F-FILG-14

C-F-F/ILG-15

C-F-FILG-16

C-F-F/LG-17

C-F-F.G-18

TASK

Staff canteenl

Dishwaﬁhing 1

Monihly

nas

Staff canteen2

Staff kitchen

Dishwashing 2

D: Daily dsziu/ W:weekiy fUsnv/ Mxponthly Wous QiQuarterly 3 1iau

Page 1of 1

2. Test operation of thermostat ~~ AB Z AB
naraumaiIiveanod lugan
3. Test operation of motorized valve N_/ AB N__~ AB N__~ AB N 7 AB N _ ~ AB
wageuMTN IR BINe T tadrnd e
4. Check noise and vibration of motor N__/ AB N_/ AB N 7 AB N /7 AB N / AB
asrvasUFstuazmsduaziouvesusmed o
5. Check temperature of motor (Hot ,Normal) N /. AB N / AB N ¢ AB N /7 AB N /. AB
asIutnquupiivenniani
6. Cleaning air filter N__ 7  AB N_/ AB IN_ 7~ AB N_/ _AB N__ ~ AB
N AZeIRNHANATAIIN : '
7. Check tubrication of moter N_/ AB N_“ AB N /7 AB N 7 AB N /7 AB
ATIABLNITUABANDIuBWET (FosRaUnR) ., r
M [8. Check body of unit and Check nut and bolt N /" AB N < AB N / AB N / AB N /7 AB
asyanuAId eI nIazATIVRBLTBALAL NG
9. Cleaning water tray. and drainage pipe - [Yes /~ No Yes. .~ No |Yes .~ No Yes / No Yes 7 No
WanurzeIAn ATz Re sy i L , 2 ok ’ ' . I e a7 °
10.Chec fan speed ( Hi/Lo/Med ) Hi_/ ™N__AB Hi /N AB Hi_/ N__ AB__ Hi / N AB Hi 7/ N AB__
iinailauasiamed (Hi-Med-Low) Low / N__AB Lw? N AB Low/ N__AB___ Low/ N__AB W _{ N__AB___
Med _/ N__AB Med _i N__ AR Med L N AB___ Med / N__AB Med N AB_
12. Tn sulation pipe N_/ AB N /7 AB N / AB N _/ AB N 7~
auufute v - =
13 ,Check cable to junction box of motor Yes_ / No Yes / No Yes 7 No Yes_/ No Yes_ / No
arrudngadean Wi wened y e s
14, Cleaning coil-of unit Yes _/ _No Yes_ /~ No |Yes 7 No Ym 7 No Yes__/ No
Arnudinsiinnd ‘ - i
Remark :
HULEE
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Capslla Bangkok PM SCHEDULE FCU AIR CONDITION UNIT 2025

Proventive Malntenance

FCU Kitchen 12
No. Unit Code Room Ml.-im.jon Ereventive DONE DATE By Hacambap
ance ENG 2 3 4 5 [] 7 [] 9 | 10F 41| 42| 13 ] 44| 45| 16| 17| 48| 19f 20| 21| 22 ] 23| 24§ 25| 26| 27
B oty F LGS Purchasing Mansger Reciving m n .
2 oy Frcas Purchasing Offlce Receiving Vi M f
g oy Fnen Receving Recrivieg Y A
+ (002 F-FLG-M2 Carrinbor Wite Receiving Y y!
s Jowerenca Rrcrving Wash Pecetving Ny i
6 - FELG-1 General sore Recriving & f w Vi
i LOm)F-FLG-11 vy store Recetving e ¥ A
8 |OrR)F-FALG-13 Beverag slore Recviving N 'f " -~
o L CmyF-FLG-10 Stewt trepmration Rectiving m 9/! hﬂ A
o farrenes et Receiing e Pol
L CRYF-ELGA8 vtgiiruh propCRAT) Recriving P -
2 lemrencan Corridor Wide Recrivioe L E 7l
i Ry FEnLG-3 Carridar Wile Rectlving b l 19_,’ @ F
L4 CIRYF-ELG-3T Corriloe Wile Rectiving [] 7
[E3 IRy F-FLG-T Carralsr Whir Recthving N 74
Is ORMF-FALG-10 Hakery BAKERY \f f g, w 7
1 [ORFFAGAL Choctns rom BAKERY TR P
12 C(RPF-FLG-12 Imstisy BAKERY [} -~
19 CIRMF-EALG-19 Bakery HAKERY ¥ P
o lcoorricos [ —— BAKERY Ll T Pg
2l CODF-FAGOR | Corridar Wide BAKERY ‘f 3 /
) CRyFFLC0 Corridor Wide RAKERY o, e
3 [emeErics heroicr At KITCHEN YL el
4 CORFF-FALG-14 Esecsive chel MATH KITCEER #= u Fs
3 [emrrracas Koo serviced MAI KITCHES # Z
B |arrraas Room servicel MAIN KITCREN k| éil 11 j @ 7
n CRYFFALIS (Carridar Wileiche! MAINKITCHEN 4 yd
22 (R FENLG 6 Carridar Whitlchel MAIN KITCHEN H o Fa
*  |owrence Dk War malnitchen At KITCHES A &Y 7
o Jomrricor Stewort story MAIN KITCIRN t Y P
Bl femrenco Service station MAI KITGHES o 4
32 [CIRFFFLGM Coaking ares MAIN KITCLEN ‘4 L /
5 jarFeLens Conking are MAIN KITCHER AL rd
34 CIRFFELC Serviee siation MAIN KITCHEN ﬂ ﬁ
£13 CIRMF-FALC-0Y Caalt kilehen MAIN KITCHEY Y 7~
3 |omrriesn Carriler Wile MAIN KITCHEN .y 7
b lomrencu Garrster Wle Al KITCrE G118 7~
st lompreicor Coekingarrs B KITCHEN v /7
i CRFELE-01 Cocking area RQKITCHEN M Vs
n |owrreue [ —— 8o RITCHEN ¥ Vi
41 [CRIF-FLG-02 CR-L4 Ares BQ KITCHEN % s 7 .
e Ry FRALG-05 Corking arca BOKITCEN ‘EE; i FEE j Et_; . |7
n  cryFFLG05 Conkd Kiichen B0 srrs RQKITCIEN [ /7
m (R} FILG07 RQ KTTCTIEN [l 4
45 CRyFFALG8 Pish seash nQ EITCEN M )’
46 CR}F-FLG-09 Service stutlon BQ KITCHEN ' fqu l@
47 CR}F-FALG-10 Serviee statlon BO KITCIEN ke lq ¥
s |cogreann Room AV Ronen AY F11 Y 4
Ed CFEAG (COTE Serler station Cote # /
0 CF-FLG0 COTE. Cosking sres Cote ']
51 CFFLG Coold ktehen cote -
2 |eremces sTons cote i
43 C-F-FILG-LS Staltcanteen & (CANTEEN) Stalf mern l1
34 C-F-FILG-Lé Staff Kilehen {CANTEENY StafT¢anieen ‘
35 C-F-FILG-i4 Staffeanieen1 (CANTEEN) Rtall catileens l
36 C-F-FILG-L7 [Dish wash | ([CANTEN) StalY canteen ‘
57 C-F-FALG-18 ity wazh 1 {CANTEEN) StafTeanteen l
Total [FCU = 57
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Capena Bangkok

Receiving 1
- » ™
. - NORMAL =N
CAPLLTA PREVENTIVE MAINTENANCE YEAR 2025 ABsORMAL= 40
Capella Bangkok 1,8
MONTH HOTEL Floor LL, RECEVING AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-F-F/LG-25 C-F-F/LG-16 C-F-FILG-27 C-F-FILG-32 C-F-F/LG-24 C-F-F1.G-23 C-F-F/LG-22 C-F-F/LG-21
Masihly TASK Purchasing manager Purchasing office Receving Corridor Wide Receving washing‘ area Ganeral store Dry food store Beverage store
1 .Cleanning straner Yes No / Yes No £ Yes No / Yes No, rd Yes No / Yes Ne. / Yes No / Yes Ng /
aduaumed
2. Test operation of thermostat N / AR N / AB N / AB, N / AB N /’ AB N / AB N / AB N / AB.
yageumTinImed Tueam
3. Test operation of motorized valve N / AB N 7 AB N / AB N / AB N / AB N / AB N / AB N /AR
nageumshanaomes laidnd _
4. Check noise and vibration of moter N -~ AB N / AB N / AB N 7 AB N / AR N / AR N / AB N / AB.
araouHEvILREN ITFN TR ouYDmoIAeT P ,
5. Check temperature of motor {Hot ,Normal) N < AB N~ AB N 7 AB N / AB N / AB N / AB, N / AB N / AB
ﬂi’ml.%ﬂqm'omﬁ'uaqumaai' R
6. Cleaning air filter Yes_~ a y_ Yes / No Yes / No ves. /' Na "y Yes_ / wo ves /. Mo
MATWALDALRYATE A ) .
7. Check lubrication of motor Yes re No Yes / No. Yes / No Yes / No Yes / No. Yes 7 Ne Yes / No Yes / Nao
asndeumTndeauTswameiiiusialed) . . .
M ¢ Check body of unit and Check nut and bolt N / AB N V4 AB N / AB N / AB N { AB N / AB N Ve AR N 4 AB
m'Jmmmﬁﬁ'wi)elﬂ%aa:tasnsaaﬁauﬁaﬂl:asErng s, . p
9. Cleaning water tray and drainage pipe Yes < Ne Yes / Ne Yes / Noe Yes / Ne Yes / No, Yes / No, Yes / No, Yes / Ne
MRz MTe N e NeTT Lo ’ i B
10.Chec fan speed ( Hi/Lo/Med ) Low /N_AB_ Low_“N__aB Low 7/N¥AB Low, _/): AB ow £ N__AB Low L N__AB Low_/N__AB Low 7/1: AB
Fnailausunmod (Hi-Med-Low) Med / N__AB Med 7 N__AB Med / N__AB Med 4 N__AB Med / N__AB Med. / N__AB Med / N__AB Med / N__AB
Hi 7 N__AB Hi_/N__AB Hi { N__AB Hi A] AB Hi / N__AB Hi_ /N AB Hi _A AB Hi_ /N AB
e | o, | MO | po | pe, | se, | sw, | o0, | v,
12. In sulation pipe v_ & am N / AB N AB N / AB N '/' AB, N / AB N / AB N / AB,
aunnjuvie i . p L .
I3.Check1cableto junction box of motor N / AB N / AB N / AB N / AB. N / AB N, / AB N / AR, N / AB
asrdnganeaw i wewemed
14, Cleaning coil of unit Yes / No Yes, / No Yes / Neg, Yes / No Yes / No Yes /s No Yes / No, Yes / No,
Aansvdvaiaugs 7 ’
Remark :
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1L, RECEVING 2

Capella Bangkaok

x
CAPILILLA f\ M HonasL =N
Capei Bamgkok PREVENTIVE MAINTENANCE YEAR 2025 b NoRMAL AR
MONTH HOTEL Flgor : LL, RECEVING 2 AIR CONDITION SYSTEM FAN COIL UNI 9,15
EQUIPMENT NAME C-F-FILG-20 C-F-F/ILG-19 C-F-F/LG-18 C-F-F/LG-30 C-F-F/L.G-31 C-F-F/IL.G-37 C-F-F/LG-17
Monthly TASK MEAT PREPARATI( Seafood .  |Veg/iruit prep(CR-07)|  Corridor Wide Corridor Wide Corridor Wide Corridor Wide
l.Clcanning straner Yes No /’ Yes No / Yes No Yes No / Yes Mo /I Yes No / Yes No /
gramunuyes -~ -
2. Test operation of thermostat N /S AB N / AB N / AB N / AB N /AR N / AB N -~ AB
naAouMIRITIULBANe] luanm . B o ’ )
3. Test operation of motorized valve N / AB N 7 AB N / AB N 7 AB N / AB N / AB N‘,AAB
nageuMsUYBIames lnfvind )
4. Check noise and vibration of motor N / AB N Ve AB N / AB N / AB N / AB N / AB N__ / AB
asmapUGnynsduasiournened L _ p
5. Check temperature of motor (Hot ,Normal) N d AB N / AB N / AB N / AB N / AB N / AB N < AB
asudngungiveamed P
6. Cleaning air filter Yes/ No Yes ’/ No Yes, / No Yes / No Yes, 7 No Yes, / No Yes / No
ﬁ'iﬂ'.l'lllﬂﬂ.’ﬂ'lﬂllﬂluﬂiﬂﬂﬂ'm'lﬂ' s . .
7. Check lubrication of motor Yes / Neo Yes / Ne Yes / No Yes / Ne. Yes / Ne Yes / No Yes /7 No
ASIvADUNENAD AUYDBIES (Feefiailng) R .
M |8 Check bOdyff:nit anddCheck nut and bol; N/ aB N /7 AB N /AB N /AB N /AB N / AR N / AB
ﬂi']i]ﬁﬂﬂﬂ')ﬂﬂ"llﬂQlﬂﬁNllﬁﬁﬂi?ﬁﬁﬂﬂuﬂﬂllﬁzﬁﬂj P _
9. Cleaning water tray and drainage pipe Yes / Ne Yes / Ne Yes /4 Ne Yes / No Yes /4 No Yes / No Yes 4 No
vanuazewmaseaiaziosswnh B ) .
10.Chec fan speed ( Hi/Lo/Med ) Med 7/ N_AB Low /N AB_ Low 1 N _AB___ Low 7/ N__AB___ Low A-ﬁuﬁ Low AN__TAB__“ Low _i N__AB
t%ﬂﬂ'ﬂmlmuama%' (Hi-Med-Low) Med '_LN_'A.B Med i N__AB Med ¥ N AR Med L N_AB Md /N AR Mad / N__AB_ Med __(N AR
Hi /N AB Hi /N AB Hi /N AB Hi /N AB Hi N AB Hi /N AB Hi_éN AB
i | o | we, | o | pw, | W0, | R, | b,
12. In sulation pipe N /AB N /'AB N AB N /AB N /AB N AB N AB
nuIuiuvie , P
13 .Check cable to junction box of motor N / AB N 7 AB N / AB N / AB N / AB N /AB N AB
asudngnavmy Wil weswainnd P B P
14, Cleaning coil of unit Yes 4 No Yes / Ne. Yes /No Yes / No Yes / No Yes 7 No Yes No
fanoydunadiued '
Remark @
WNUMA
ﬂlm/bcf B I g ho [ I s fn/‘l‘l,/ % !o//l%/ %4 éf?‘?// 4
Date ~ wcnnuti |Date < B0 Date " 151 5 [Date” 1 ™15 IDate ~ ° /@ |Date n Datt  a _./%
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SRS ET

Ye.
e
CAPIZLLILLA PREVENTIVE MAINTENANCE YLEAR 2025 NORMAL =N
Capella Bangkok AB NORMAL- AB
16,22
MONTH HOTEL Fleor LL, BAKERY AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-(R)-F-F/LG-10 | C-(R)-F-F/LG-11 | C-(R)-F-F/LG-12 | C-(R)-F-F/LG-19 | C~(R)-F-F/LG-08 | C-(R)-F-F/LG-28 | C-(R)-F-F/LG-29
o TASK Bakery , Chocolat room Pastry Bakery Pot/pan wasy Corridor Wide Corridor Wide
1 .Cleanning straner Yes No_# Yes No_& Yes Nos” Yes No_¢” Yes No_ 4 Yes, No_ Yes No/
AT TICATATIGS pa '
2. Test operation of thermostat N / AB N 7 AB N S AB N /AB N /AB N /AB N /AB
MAADUMINIUTEINET Tuaa ™ ) yd
3. Test operation of motorized valve N_ /S AB N__/ AB N_/ AB N / AB N / AB N__/AB N AB
nagaumnhuesned il nd _ - P )
4. Check neise and vibration of motor N_/ anm N_£ a8 N_/ _AB N_/ aB n_ 7 aB N__/ aB N_/ AR
asdvmpufvauasnndunzifiouvemensd ) L B .
5. Check temperature of motor {Hot ,Normal) N_/ am N /7 AB N_ 7 AB N _f aB N_Z AR N__ 7 aB N_J/ aB
ATIuFAgMNTTe e - p
6. Cleaning air filter Yes_ £ No Yes_ ! Na Yes_/~ No Yes {  No Yes_/ No Yes_ / No Yes_/~ No
VRTINS HLHUNTBIB IR . P
7. Check lubrication of motor Yes / No Yes / No Yes rd Ne Yes 4 Ne Yes / No Yes / No Yes / No
M AsdBUNIsHABAUVDI e (Fuafinynd) , o . P
8, Check body of unit and Cheek mt and bolt N_ 7 aB N_/ a8 N_ 7 AB N_/ _AB N_/ aB N_ 7 aB N_/ aB
A3NADUNIHIUBURT BINAZATITTOLT BANATAN] L P ”
9. Cleaning water tray and drainage pipe ves /  No Yes £ No Yes £ No Yes_/ Mo Yes_/ Mo Yes_/ No Yes /_No
Wnnuazemesssinaseszuni P )
10.Chec fan speed ( Hi/Lo/Med ) Low / N__AB___ |Low_/N__aB__ |Low_/N_ AB__ [Low /N AB  ow /N B |Low AN AB [Low /N__AB___
inallavesupmnf (Hi-Med-Low) Med / N__AB__ |Mcd / N _AB_ |Med /' N_AB___ |Med / N__AB___ |Med_/ N_AB__ |Med_/ N__AB___ |Med_/ N__AB
Hi_ ‘n__aB__ |ni/ n__aB Hi /N _AB__ [Hi /N__AB__ |Hi_/N__AB__ [Hi_ £ N__AB Hi_ /N__AB___
12. In sulation pipe N_ 4 AB A N_/ _AB N_/ AB N_ o AB N__/ AB N__/ AB
aunuiie B ! R
13 .Check cable to junction box of motor N_/ AB N__ 7 B N_ /AR N 4 AB N £ AB N_/ AB N__/ aB
asudmverna il wowemsd P ~ .
14, Cleaning coil of unit ves_/ N Yes_/ Mo Yes 7 _No ves /Mo Yos_/ o Yes No Yes / Ne,
Franovdunsdaund {
Remark :
HULE
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LL MAIN KITCHEN .CORRIDCR .ROCMSERVICE

= M N
CAPELLA . PREVENTIVE MAINTENANCE YEAR 2\_> KORMAL =N
Capellta Bangkok AR NORMAL=AB
MONTH HCOTEL Floor: LL, MAIN KITCHEN ,CORRIDOR ,ROOMSERVICE AIR CONDITION SYSTEM FAN COIL UNIT wx»
EQUIPMENTS NAME CAR}F-F/LG-13 C(R)-F-F/LG-14 CAR}-F-F/LG-15 C-(R)}-F-F/ILG-16 CAR)}-F-F/LG35 C-(R)}-F-FILG-36 C-(R)»-F-FILG-01
Moty TASK Chef office Executive Chel Room service 1 Room service 2 Corridor wide/chel Corridor wide/chel Distrwashing mata kitehen
1.Cleanning siraner Yes No / Yes No_ &7 Yes, No *7 Yes No_ 7 Yes No_ 2" Yes No - Yes No 7
Arsenmuned P
2. Test operation of thermostat N /A AB N / AB N / AB N / AB N / AB N / AB N - AB
nagsumIiITIIveamad uaam i _ P
3. Test operation of motorized valve N / AB N / AB N 7 AB N / AB N / AB N 7 AB N / AB
naaounIvieLename’ laivda P s
4. Check noise and vibration of motor N / AB N / AB N / AB N 7 AB N / AB N / AB N 4 AB
asrvmsuFvanasndurziouvememed ,
5. Check temperature of motor (Hot ,Normal) N / AB N / AB N / AB N 7 AB N AB N / AB N / AB
ﬂsm%ﬂqmﬁgﬁwmnma? P ' . Py
6. Cleaning air filter Yes / No Yes yd No Yes, / No Yes 4 No Yes / No Yes 4 No Yes 4 No
WIAINHZD IALHUNT D0 INF 4 ~
7. Check lubrication of motor Yes ¢ No Yes / No Yes. 4 No Yes # No Yes / No Yes / No Yes, / No
ardsuMsHanAuBBIne; (Futfarni) P .
M 1% Check body of unit and Check nut and bolt N /AB N /AB N / AB N /AB N / AB N 4 AB N / AB
mifmﬁauﬁ'aﬁ'wmm‘%amazm’mﬂaui‘aamm'xﬂn; P L
9. Cleaning water tray and drainage pipe Yes / No Yes / No Yes ‘< No Yes yd No Yes / No Yes / No Yes / No
MAMuazemAseNiaz s '
10.Cheg fan speed { HifL.o/Med ) Low £N__AB tow /N 4B Low £N__AB Low_/N__AB yar v /N A Low s N__AB
i$aailavoiunine’ (Hi-Med-Low) Med /N AB Med __{_N' AB Med /) N_AB Med L N_AB Med / N__AB Med_/TN_AB et £ N__AB
Hi _LN AB w N aB H_ ¢ N__AB m_/N__AB H_ /N __AB Hi __LN AB Hi_ /N __AB

11. Measurement of moter voltage {Voltage)

fanedvesiaed

AU EHYs D IReT (L-N) L,ﬂ.,£ v . AL, Ly L & v AP, 240 . b

12. In sulation pipe N/ B N / AB N AB N AB N /A.B N__ /' AB N___/ AB
nUTUHUTE e P ya - )

13 .Check cable to junction box of motor N /AB N 7 AR N / AB N 7 AB N 4 AB N /AB N /AB
asiaganemu I weuoned -

14. Cleaning coil of unit Yes / No Yes 7 No, Yes /No Yes / No, Yes Vd No

Remark s
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LL. MAIN KITCHEM . CORRIDOR ,ROCMSERVICE Capen Bangkok

A a

W
oAzl eA PREVENTIVE MAINTENANCE YEAR 2025 NORMAL N
Capella Bangkek AR NORMAL= AB
MONTH HOTEL Fleor LL, BAKERY AIR CONDITION SYSTEM FAN COIL UNIT 30,37
EQUIPMENTS NAME C-(R)-F-FLG-02 CHR)-F-FLG-03 C-(R)-F-FILG-04 CHR)-F-F/LG-05 CHR)-F-F/LG-06 C{R)-F-F/LG-07 C+R)-F-F/LG-33 C-(R}-F-F/ILG-34
Mauthly TASK STTEWORD STORE | Service station | Cooking area | Cooking area | Service station | Coold kitchen | Corridor Wide | Corridor Wide
I .Cleanning straner Yes No_/~ Yes No_ ? Yes No_7 Yes No_/7 Yes, No _‘L Yes, No/”" Yes, No, / Yes No_o”
I;'Nﬂllﬂ'lll'mlﬂ; e
2. Test operation of thermostat N___/AB N/ 4B N___/ AB N__/ AB N__ /7 AB N__/ AB N__ /7 AB N__/ AB
nATBUMITHIYRIme; Tuamn . i .
3. Test operation of moterized valve N._,.,éf\ﬁ N_/ aB N__/ AB N / AB N__/ AB N__/" AB N__/ AB N__/~ AB
nageumsieiened laidda . , P . P
4. Check noise and vibration of motor N_ /4B N_7 4B N_/ _AB N_/_AB N_/ B N_/__AB N__/ AB N_/ B
arndeuiFouasasfuasieuysausmed . P o P ,
5. Check temperature of motor (Hot ,Nommal} N__/AB N__/ AB N__ /" AB N__/ AB N__/ aB N_/ aB N_7__aB N__{ AB
aitudngunpiiveamome’d B . P
6. Cleaning air filter Yes__/ No Yes /  No Yes__/ Nao Yes _,ANO Yes / No Yes (/ No Yes /_ No Yes £ No
NP AZDIAUHUNTAID TS P P P P /
7. Check lubrication of motor Yes ¢ Mo Yes 7 No Yes_ / No Yes /  No Yes / Mo Yes, No Yes_ / No Yes ' No
AsNABUMsHAs A pames(Fuifadnd) P P P ’ P P
M |8. Check body of unit and Check nut and bolt N__7 aB N_7 a8 N_{ aB N/ aB N /A8 N_ 7 aB N_ 7 aB N__/ a8
asAeLISweuAinauazas eaB oALAZan] P / , , P -
9, Cleaning water fray and drainage pipe Yes 4 MNo Yes ¢ No Yes ¢ No Yes / No Yes /  No Yes £ No Yes £ No Yes__/ No
YA YIAEe IR0 RS DI IR DT T ] i B . P ;i .
10.Chec fan speed ( HiLoMed ) low_/N__aB__  [|Low fiN__ B [tow/N__AB__ Jow A N__aB___ [Low AN__aB  [Low AN_ B JLow_ON__aB___ Low €N aB
1¥natlaveanomod (Hi-Med-Low) Med_¢ N__AB___ od N aB__ |Med / N__AB___ [Med o N__AB___ |Med S/ N_AB___ [Med / N_AB___ [Med /N_AB___ [Med / N_AB_
H__/N__AB___ |m_AN__as___ |mi_/N__ A |mi_ {N__ae__ |mi__/nN___aB__ [mi_ /N _ a8 [si /N A [Wi_/N__AB__
[1. Measurement of motor voltage (Voltage)
Fafws e IuBIAes (L-N) ) L P00 v L;&')@_v B0 I v L&v L_i'hi’iv L_;}M v L M\f
12. In sulation gipe N/ aB N__TaB N__/TAB N_/ aB N___A1AB N__/ AB N___/aB N_/ AR
aunnjune P yd y . ya e
13 .Check cable to junction box of motor N__ 7 AB N AB N_7  aB N_ AB N_/ AR N_ 7 aB N__ 7 AB N__/~ AB
asosaganeaiu iwewemed P v P / . P
14. Cleaning coil of unit Yes_/ No Yes 7 Ne Yes_ / No Yes £ No Yes_ /W Yes_# _Wo Yes. / No Yes_/ No
Funerdvoadaed
Remark :
HLTULH
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e

*

NORMAL =N

CA I’I I I.A h FREVENILIVE VIAIN LENANCE YEAK 204D ,\ B NORMAL- AR
Capelia Bangkok 38,42
MONTH HOTEL Floor: LG BQ KITCHEN
EQUIPMENT NAME C(R}-F-FILG-01 C(R)-F-FILG-02 CR-F-FILG-03 CRNEF-FILG-04 C(RYF-FILG-05
Monthly TASK i Cooking area Cooking area Pot/pan wash CR-14Area |  Cooking area

i .Cleanning straner Yes No_/”  |Yes No_ /" |Yes No_  |Yes No_, Yes No
dauaumed ‘

2. Test operation of thermostat N ,/ AB N aB_/ N_ /" AB N_/ AB N___ 7 AB
naguMsaunames luamn B

3. Test operation of motorized valve N_ 7 AB N '/ AB N /A AB N V4 AB N 7 AB
NATBLAIHTHYBINBIRDT W05 H118) P

4. Check noise and vibration of motor N 7 aB N__/ AB N_/ AB N_/ AB N_/ AB
asndsuEvaLzmsduaziiauTeIwanos _ .

5. Check temperature of motor (Hot ,Normal) N/ AB N__/AB N_/ aB N_/ aB N_/ AB
arudaguupliunueimed ~ P

6. Cleaning air filter Yes / No Yes / No Yes /s No Yes /7 No Yes / No

MANUALDINUAUNTBIDIN A - ) i L .

7. Check lubrication of motor Yes ©  No Yes / No Yes /. No Yes / No Yes /  No

As9ApUNsMapRNUIeWes (Feadallnd) - P ya P
M 1 Check body of unit and Check nut and bolt N 7 AB N_ 7 AB N _“ AB N 7/ AB N 7 AB

ATVADUAIIVBUAT BIBEAT WU T DAL NG 7 v P

9. Cleaning water tray and drainage pipe Yes / No Yes 7 No Yes ©  No Yes £ Mo Yes. / No

ManurzeIAnInIsIl ez nesz U0

/-

4

10.Chec fan speed ( Hi/Lo/Med )
Wwadilausanained (Hi-Med-Low)

Low / N AB

Med /. N__AB

Low ®™ N AB
Med N___AB

Med Z N__AB

.4
Low / N AB

Low /N AB

IMed /. N__AB

Low / N AB

Med / N__AB

H 7 N AB

P
H /N AB

11, Measurement of motor voltage (Voltage)

Hi ’/N AB

Hi /N AB

Hi /N AB

Jamusaduvsanenes (L-N) L DQ’JLO v L M v L _;;J}_‘_'L v L ﬁ v L D
12. In sulation pipe N__ /" AB N_/ AB N_J/ AB N AB N AB
AUIUHUYID ) J
13 .Check cable to junction box of motor N__/ AB N/ 4B ~_/ AB N _/ AB N/ aB
asdnaanas Idfhuswemal , ,
14. Cleaning coil of unit Yes 7 No Yes/  No Yes_ /" No Yes_/ MNo Yes_/  No
danasdunadies
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CAPINLLLA
Capelld Bangkok

PREVENTIVE MAINTENANCE YEAR 2025

/'\

NORMAL=N

AR NORMAL=ADB

49,52

MONTH HOTEL Floor LL, 2 Cote
EQUIPMENTS NAME C-F-F/ILG-01 C-F-F/ILG-02 C-F-F/LG-03 C-F-F/ILG-04
[Monthly TASK cote service station cote cooking area Coold kitchen cote store cote
1 .Cleanning straner Yes No / Yes No / Yes No / Yes No /
dreauauues ~
2. Test operation of thermostat N / AB N / AB N / AB N / AB
nagoumsLyeames Tumam o _
3. Test operation of moterized valve N / AB N / AB N / AB N / AB
nagoumsiIInwesIaEed lasnds e
4, Check noise and vibration of motor N / AR N / AB N / AR N 4 AB
asreaaufvaasmsdunzfouvaonad ) ‘ . P
5. Check temperature of motor (Het ,Nermal) Yes 7 No Yes / No Yes / No Yes r No
anuSagemgiivowemed o i
6. Cleaning air filter Yes / No Yes / No Yes / No Yes / No
Mo DALRENTBE I .
7. Check lubrication of motor Yes__lNo Yes _/' No_ Yes _Z]-\lo___ Yes _/ No
ATitRUMIMADALE B S(Foifatn) Vs .
M |8. Check body of unit and Cheek nut and bolt Yes / No Yes £ No Yes / No Yes / No
a‘nwauﬁ'ﬁwmm’;aumzﬁﬂwauﬁamlazﬁﬂz . / o
9, Cleaning water tray and drainage pipe Yes / No Yes_/ No Yes _/ No__ ch_/ Ne
FanmazeenwTenhunzessd " o .
10.Chee fan speed ( HifLo/Med ) Low, N'_AB_ Hi _/ N, AB___ Hi __AB Hi _/ N AB
iFneilavaInmany (Hi-Med-Low) Med _/_‘N_AB_ Med _/10_.&\13_ Med _[)J_AB__ ved £ 8 ne
Med L N__AB___ Med L N__AB___ Med _{_ N__AB____ Med /£ N__AB___
ll.th.:asurcr:mnt of mmn: voltage (Voltage) " m) = . v . }w v . olw v
AARITIRUVOINBIABS (L-N) = ” N
12. In sulation pipe N /' AB N / AB N / AB N / AB
auaiure ” .
13 .Check cable to junction box of metor Yes v No Yes / No Yes / No Yes / No
asusnganor i ewene? 3 Vi 7
4. Cleaning coil of unit Yes / Na Yes / No Yes / No Yes & No
Aunativosiued
Remarl :
HUTBIHE

p
s NS 1A ,

ml—lc
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FCU STAFF CANTEEN UNIT I

k.

CAPEILILA

r\

FrEVENTIVE MAINTENANCE YEAR 2025

/\

NORMAL =N

AB NORMAL=AB

wapena SRR 53,57
MONTH HOTEL Floor:LL FCU STAFF CANTEEN UNIT AIR CONDITION SYSTEM FAN COIL UNIT
EQUIPMENTS NAME C-F-F/LG-14 C-F-F/1L.G-15 C-F-F/LG-16 C-F-F1.G-17 C-F-F/LG-18
iy 0 Staff canteenl Staff canteen2 Stafl kitchen Dishwashing 1 Dishwashing 2
Montily 1 .Cleanning straner Yes No Yes No / Yes No ,/ Yes No ’/ Yes No '/
Auguauued .
2. Test operation of thermostat N /s AB N 7/ AB N '/" AB N /1 AB N J/ AB
naraUMSHIUIRImeT luamn "
3. Test operation of motorized valve N / AB N / AB N / AB N / ~_AB N / AB
nadeumyHvseme’ laiada , ,. ,. , 7
4, Check noise and vibration of motor N / AB N 7/ AB N 7 AB N_7 AB N / AB
asvdeuGBAyms Audiiouvewemed ) . ) P /
5. Check temperature of motor {Hot Normal) N /. _AB N /7 AB N ¢ AB N / AB N  AB
asInFAnuveBINDY . ~ s
6. Cleaning air filter N / AB N s/ AB N _/ AB N /7 AB N 7 AB
TR IAZAURUNTDIDINIF ) P . r
7. Check lubrication of motor N / AB N /7 AB N _ / AB N /4 AB N / AB
ATINNUMIHABALYDIDMB(Fuaiiaind) , 7 P ~
™ {8. Check body of unit and Check nut and bolt N_ /7 AB N_“7 AB N_ T AB N 7/ AB N / AB
arvaeumdmaansssnazarvanulonpzang . P , P
9. Cleaning waier ray and drainage pipe Yes_ / No Yes / No Yes '/ No Yes /  No Yes / No
YnTudzeIReATen wasies Tt )
10.Chec fan speed ( Hifl.oMed ) Low /N AB__ Low N__aB Low /'N__AB Low /% AB Low_/N__AB__
dinifilavoanomod (Hi-Med-Low) Med L N__AB Med L N AR Med /~ N_AB__ Med _LN_AB Med _/ N_AB_
Hi _A_AB_ Hi _/ N___AB Hi _£ N___AB Hi lN)_AB_ Hi _/N_AB_
12. In sulation pipe N p AB N V4 AB N 4 AB_ N_LAB_ N AB__
e P . L _ L
13 .Check cable to junction box of motor Yes / No Yes / No Yes / _No Yes_ / _No Yes / No
asrdayadome iiivewames s s L ~ P
14. Cleaning coil of unit Yes £ No Yes /  No Yes /7 No Yes / No Yes / No
dranevduesiaued
Remark :
WU
1fas o 4 W —_'LW
Date ! v\.! A _5_ Date | 7~ |Date Date Y i ) Date
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