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PREVENTIVE & PREDICTIVE MAINTENANCE SOLUTION
The seamless integration of Accruent’s Maintenance Connection CMMS/EAM and Observe IoT solutions offers
a comprehensive and scalable solution that makes it easy for manufacturers to implement and manage
preventive and predictive maintenance programs to reduce costly unplanned downtime and maximise efficiency.

End-to-end work order management capabilities greatly improve collaboration between maintenance teams and
provide easy-to-use tools to make in-house technicians more productive. Optimised labor scheduling and spare
parts inventory management ensure that repairs are made quickly.  

UNPLANNED DOWNTIME
BY THE NUMBERS

THE HIDDEN COSTS OF
UNPLANNED DOWNTIME
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$50B PER YR
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MANUFACTURERS EXPERIENCE3
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SOME WAYS THAT
MANUFACTURERS CAN
REDUCE UNPLANNED
FOOD AND BEVERAGE
PROCESSING DOWNTIME
INCLUDE:
   • Improving equipment reliability

and uptime
   • Reducing reactive maintenance tasks
   • Improving in-house technician
      wrench time
   • Eliminating work order backlogs
   • Reducing overtime and outside
      contractor use
   • Increasing spare parts availability
   • Enhancing data quality
   • Eliminating paper-based processes

THE TRUE COSTS OF UNPLANNED DOWNTIME IN FOOD &
BEVERAGE MANUFACTURING AND PROACTIVE SOLUTIONS 

LEADING CAUSES OF UNPLANNED DOWNTIME4
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