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Lecture 7 : Food Service Equipment Analysis
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and practical equipment.




J To demonstrate how to complete a foodservice




* The following are guidelines to purchasing




1. Justifying the Purchase of Equipment: If You
Don’t Need It, Don’t Buy It!

 After purchasing equipment, foodservice
operators often find that, they have little or no

use for it.
* How does one justify the purchase of equipment?

* Foodservice operators need to complete a
foodservice equipment analysis before buying

equipment.



representatives to establish the type of equipment

needed to produce the items on the menu.




number of pieces of equipment that are needed.




 Budget and the image the foodservice operation




liguidation auction







* |fitis damaged, is it repairable?







purchase the equipment.

* The main reasons for renting and/or leasing




v'If something goes wrong with the equipment, the
foodservice operator does not have to pay for the

service call.

v'If the equipment breaks while in operation, the

foodservice operator need not pay for the parts

needed for repair.




v'"When a foodservice operation leases equipment,

less operating capital is needed to open the

foodservice operation.




v'80 percent of people starting in the foodservice

business fail during the first year.

v If this happens, it is better for the foodservice

operator not to own the equipment, because he or

she will not be able to retain the total value or return

fails their loss is not as great.




4. Equipment Design Considerations

* Foodservice operators always should purchase
equipment that reflects the image they wish to
portray. As mentioned, an investment in new
equipment is prudent for machinery that is

visible to customers.

 Equipment that is hidden should be operationally

sound but need not be new.



’

allow the fry cook to cook while performing other




tables, countertops, and shelves, are also assets.




typically protects the major “heart”

component(s) of the equipment for up to five




have it serviced or replaced without charge.




equipment.







8. Selecting Standard Equipment and
Building Specialized Equipment

* Whenever possible, standard equipment should be

selected.

e Standard equipment is equipment that has an

established criterion in the foodservice industry.

* |t is purchased from a company with a good
reputation, is readily available, and does not cost a

lot of money to replace.






Induction Multi Zone Cooking Induction Deep Fryer Commercial Induction Coffee &
Tea Kettle




Induction Jalebi kadai with Commercial Induction Rice Induction Live Counter Table
chashni Boiler Top
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Induction Bulk Cooking Induction idlli steamer Continuous roaster




Commercial Induction Coffee & Induction Batch Fryer Induction Batch Roaster
Tea Kettle test




Glassware Dinner Plate Pasta Plate Golden Cutlery Flatware

R r"":"ff.
|;R) " “Mans L.
Q :I..El_ll ?-.-‘*’;.'; g

Table Mat Vacuum jug GN Pan Sauce Pan Chopping Board
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Bar Glassware Cocktail Set Condiment holder
- oy
| Glass Rimmer Tissue box Bar Rubber Rail I
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Chaffing Dish Soup Warmer Coffee Brewer Cup Rack
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Bread Container Conveyor Toaster Cereal Dispenser Fruit Display




Brushing machine Vacuum cleaner

Janitorial cart Recycle bin Housekeeping trolley




Linen trolley Wringer Cleaning in progress




[2] SKAGEN, RAVINTOLA (2019), Menu planning and

costing



https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://lib.unika.ac.id/index.php?p=fstream-pdf&fid=3132&bid=48553356
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf
https://www.theseus.fi/bitstream/10024/267034/2/Venalainen_Kristiina.pdf

Thank youl!
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