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PRACTICAL
All food equipment needs periodic maintenance. Some 
equipment, such as steam cookers, requires maintenance 
in order to maintain its warranty. Our PM ensures that 
factory-recommended maintenance is performed in a 
timely manner. It keeps your equipment operating the way 
it was designed to work. 

EFFECTIVE
Your equipment, from scales to slicers, is regularly 
checked for proper operation, adherence to
manufacturers' specifications and potential trouble spots. 

FLEXIBLE
We can customize a PMP to meet your needs. We will 
work with you to develop a program that meets both your 
equipment maintenance and budgetary requirements. You 
can be assured your PMP program will provide maximum 
equipment efficiency with minimum energy consumption.

PROTECTION
A HESS PMP ensures that you will be notified of worn and 
defective parts. With your approval, we will replace these 
components, before they cause ill-timed equipment break-
downs.

IF YOU HAVE EQUIPMENT WITH AN EX-
PIRED FACTORY WARRANTY, YOU MAY 
STILL QUALIFY FOR A HESS EXTENDED 
WARRANTY FOLLOWING AN INITIAL PM 
PERFORMED BY OUR CERTIFIED TECHNI-
CIANS ON YOUR EQUIPMENT. CALL OUR 
SERVICE DEPARTMENT AT 314-351-1751 
FOR DETAILS.

HESS MEAT MACHINES, Inc.
5640 Gravois
St. Louis, MO
314-351-1751

www.hessmm.com

EXTENDED WARRANTY vs.
PREVENTATIVE MAINTENANCE

WHAT’S THE DIFFERENCE?

EXTENDED WARRANTIES

STANDARD MANUFACTURER’S WARRANTY
EXTENDED FOR A PERIOD OF 12 MONTHS.

BENEFITS
 NO GAPS IN WARRANTY COVERAGE
 HESS ‘PRIORITY’ SERVICE*
 INCLUDES HESS LOANER         

PROGRAM
 SERVICE BY OUR TECHS
 10% DISCOUNT ON ALL NORMAL 

WEAR PARTS
 OPTIONAL GOLD COVERAGE  

INCLUDES ALL PARTS!

PREVENTATIVE MAINTENANCE

A PERSONALIZED REGULAR MAINTENANCE
PROGRAM FOR YOUR EQUIPMENT. CALL OUR 
SERVICE DEPARTMENT FOR A FREE QUOTE.

BENEFITS
 FACTORY CERTIFIED TECHNICIANS
 SAVINGS ON ENERGY COST
 REDUCED EMERGENCY SERVICES
 CONTROL MAINTENANCE COSTS
 DISCOUNTED CHAIN RATE ON  

OFF-HOUR SERVICE CALLS
 LENGTHEN LIFE OF EQUIPMENT
 REDUCE COSTLY DOWN TIME
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OUR SLICER PREVENTATIVE 
MAINTENANCE CHECKLIST

HAS OVER 30 ITEMS
INCLUDING:

SHARPENER ASSEMBLY

SLICING TABLE AND PUSHER

KNIFE ASSEMBLY

THICKNESS CONTROL AND
GAUGE PLATE

SPEED SELECTOR AND
AUTOMATIC SLICE DRIVE

UNDERCARRIAGE

ELECTRICAL

SAFETY GUARDS
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