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LUBRICATION BEST PRACTICES
FOR FOOD GRADE FACILITIES

A Compliance-Focused Approach to Reliability and Food Safety in Food Manufacturing

Effective lubrication management in food manufacturing ensures equipment
reliability, prevents contamination and failures, and supports compliance with
food safety standards.
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Executive Summary

Lubrication in food manufacturing is often
insufficiently managed, creating risks of

contamination, non-compliance, failures, and

downtime. This paper presents a structured, . .
Compliance Insight

- h . In food manufacturing, improper
grade lubricants and standardized practices I i e eiEes e Tes e

to improve reliability, safety, and audit contamination pathways, potentially
impacting product safety, audit

readiness. outcomes, and regulatory compliance.

compliance-focused approach using food-

Operational Impact

Ineffective lubrication programs can

Food manufacturing facilities operate under strict lead to increased maintenance costs,
reduced equipment lifespan, and

regulatory requirements where even minor .
unplanned downtime.

contamination can result in product recalls, legal

action, and reputational damage.

While sanitation and processing controls receive
significant attention, lubrication systems are
frequently overlooked despite their direct impact

on equipment performance and food safety.

Lubricants are essential for reducing friction and
wear in machinery such as conveyors, mixers,
fillers, and packaging systems. In food-grade
environments, lubrication must be controlled to
prevent product contamination and ensure

compliance with food safety standards.
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Lubrication practices in food manufacturing are governed by established

food safety and compliance frameworks, including:

® NSF International H1 classification for incidental food contact lubricants

* FDA regulations for food-safe materials
e HACCP (Hazard Analysis and Critical Control Points) principles
* SO 22000 Food Safety Management Systems

NSF International H1 lubricants are formulated for use in environments with
potential incidental food contact, supporting both equipment performance

and food safety requirements. Proper selection and application are essential

to maintaining regulatory compliance and operational safety.

Key Lubrication
Risks in Food
Manufacturing

Regulatory Compliance Risk

Failure to comply with NSF, FDA, and
HACCP requirements can lead to
audit nonconformities, production
downtime, and increased risk of
product recalls.

Contamination Exposure Point

Lubrication points in food processing
equipment are recognized as
potential zones of contamination
where improper lubricant selection or
application can lead to direct or
indirect product contamination.

Maintenance System Weakness

Many lubrication failures in food
plants are not purely technical issues,
but system-related problems caused
by a lack of standardization,
documentation, and training.
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Field audits show common lubrication gaps

in food manufacturing, including:

¢ Use of non-food-grade lubricants

No standard procedures or schedules

Poor labeling and records

Limited food safety awareness

These gaps increase the risk of

contamination, equipment failure, and

regulatory non-compliance during

inspections and audits.
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To support reliability and food safety, food manufacturing facilities should use NSF
International H1 food-grade lubricants where incidental food contact may occur,
standardize lubrication procedures, implement preventive maintenance schedules,
ensure proper labeling and segregation, provide lubrication-specific training, prevent

over-lubrication, and maintain audit-ready documentation.

Implementation Approach

A structured lubrication program
includes lubrication audits and risk
assessments, gap identification,
standardization of systems and
products, maintenance training,
documentation and monitoring, and
continuous improvement with audit

support.

Consulting Role

Lubrication consulting supports

facilities by:

Audit & assessment

Risk identification

Program standardization Lubrication directly affects food
Compliance support safety, compliance, and equipment
Team training reliability. A structured, standards-
Reliability improvement based lubrication program reduces
risk, improves audit performance, and

Next Steps for Compliance enhances operational efficiency.
Improvement

Organizations can improve lubrication
compliance and reliability through @ e
structured audits, standardized

systems, and consulting support.

Contact us today. e
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