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CHAPTER 1 

INTRODUCTION

MAINTENANCE MANAGEMENT OF FOOD COURT IN SHAH ALAM

1.1 INTRODUCTION

Maintenance managements are still being practiced in improper procedure 

by the maintenance managers which subsequently caused bad impacts to the 

facilities and the services provided. It can be seen that the managers prefer 

carrying out reactive maintenance works rather than proactive works and at 

times do not consider for clients satisfaction and also the performance of 

services. There is an increasing concern that the maintenance management has 

been unprofessionally applied by the maintenance managers and no research 

has so far outlined the critical factors and deliberation on such impractical 

practices.

Hinks (2004) relates a maintenance management performance scenario 

from his interviews with the facility managers to find their agreed set of 

indicators. The managers were uninterested in considering any facets of 

maintenance management performance below an aggregated level of indicator 

for maintenance. He also claims that the business managers did not consider 

any management details as they relied more on reactive actions based on 

clients’ or users’ complaints. This indicates that maintenance managements are 

still being practiced in improper procedure by the maintenance managers.

This is worrying because according to Egbu (2008) the role of maintenance 

is a key driver of economic growth where it generates 45-60% of fixed capital 

formation in many countries and also generate 5-15% of Gross Domestic 

Product (GDP) so the researchers conducted a study regarding the appropriate 

and efficient method for managing maintenance of a food court and investigate 

the problems that often occur in the food court.
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1.2 PROBLEM STATEMENT

Ahmad et al. (2006) opined that in Malaysia, maintenance problems in 

buildings are common regardless of the size and owners of the buildings. 

Ahmad (2006) conducted a case study on 16 large properties (covering 

381,804.55 m2 net floor area) owned by Pertubuhan Keselamatan Sosial 

(PERKESO), a government subsidiary. On the basis of his findings, he 

concluded that the buildings lacked adequate maintenance despite the 

enormous resources committed to the maintenance activities.

According Noraziah (2006) a major problem faced by property developers in 

Malaysia was discovered to be poor collection of maintenance fees, the major 

reason being the dissatisfaction on the part of users with the condition of their 

buildings.

Besides that in The Restaurant Location Guidebook by John C. Melaniphy 

(2007) also has listed some of the problems that often occur, one of the 

problems that the list was the lack of chairs and tables. The lack of chairs and 

tables is a critical issue for businesses in the food court. This is because of the 

lack of chairs and tables will give impact to sales and customers.

Besides that, in The Restaurant Location Guidebook by John C. Melaniphy 
(2007) also reveals some of the problems that occur in the food court is seating 

is poor efficiency at the food court. Normally a table in the food court order a 

table for four people. But usually people who attended the food court is a singly 

or in pairs. So the table is not used as 100 percent efficiency. For that table only 

produces 50 percent efficiency and this differ with the use of a table for four 

people occupied with four people who produce 100 percent efficiency for 

seating.

The next problem is not enough seating and space is limited. It becomes a 

problem for traders who trade. Trade or shop space provided small and 

complicate the work of business management. This can be seen in the food 

court at the Giant Section 13 Shah Alam. Dealers were given limited space for 

cooking. So due to the broad masses of dealers there sell food that is easy to 

sell like sizzling, buffet food and traditional food.

2


	MAINTENANCE MANAGEMENT OF FOOD COURT IN SHAH ALAM
	APPRECIATION
	TABLE OF CONTENT
	LIST OF TABLE
	LIST OF FIGURE
	CHAPTER 1 INTRODUCTION
	1.1 INTRODUCTION
	1.2 PROBLEM STATEMENT
	1.3 AIM AND OBJECTIVE
	1.4 RESEARCH QUESTION
	1.5 SCOPE AND LIMITATION OF RESEARCH
	1.6 STATEMENT OF SIGNIFICANCE
	1.7 METHODOLOGY
	1.7.1 Data collection


	CHAPTER 2 LITERATURE REVIEW
	2.1 INTRODUCTION
	2.2 MAINTENANCE
	2.2.1 DEFINITION OF MAINTENANCE
	2.2.2 OBJECTIVE OF MAINTENANCE
	2.2.3 CLASSIFICATION OF MAINTENANCE
	2.2.4 IMPORTANCE OF MAINTENANCE

	2.3 MAINTENANCE MANAGEMENT
	2.3.1 DEFINATION OF MAINTENANCE MANAGEMENT
	2.3.2 ISSUES IN MAINTENANCE MANAGEMENT
	2.3.3 IMPORTANCE OF MAINTENANCE MANAGEMENT
	2.3.4 CORRELATION BETWEEN MAINTENANCE MANAGEMENT AND BUILDING PERFORMANCE

	2.4 FOOD COURT
	2.4.1 DEFINATION OF FOOD COURT
	2.4.2 FOOD COURT IN MALAYSIA
	2.4.3 COMMON PROBLEMS OF FOOD COURT IN MALAYSIA


	CHAPTER 3 METHODOLOGY
	3.1 INTRODUCTION
	3.1.1 SURVEY DESIGN
	3.1.2 POPULATION, SAMPLING METHOD AND RESEARCH SAMPLE SELECTION
	3.1.3 INSTRUMENT STUDY INSTRUMENT DEVELOPMENT
	3.1.4 DATA COLLECTION PROCEDURE
	3.1.5 DESIGN FORMAT INTERVIEW
	3.1.6 INTERVIEW DATA ANALYSIS PROCEDURE, OBSERVATION AND DOCUMENT COLLECTION
	3.1.7 CONCLUSION


	CHAPTER 4 CASE STUDY
	4.1 INTRODUCTION
	4.2 AEON BUKIT RAJA SHOPPING CENTRE
	4.3 TESCO EXTRA, SHAH ALAM

	CHAPTER 5 ANALYSIS
	5.1 INTRODUCTION
	5.2 THE CONDITION OF FOOD COURT
	5.2.1 PERSONAL HYGIENE
	5.2.2 FIRE PROTECTION AND PREVENTION
	5.2.3 CLEANLINESS FOOD COURT

	5.3 COMMON PROBLEM HAPPEN AT FOOD COURT
	5.4 FOOD COURT MAINTENANCE MANAGEMENT
	5.4.1 FACILITIES MANAGEMENT
	5.4.2 MAINTENANCE POLICY
	5.4.3 MAINTENANCE STANDARD


	CHAPTER 6 CONCLUSON
	CHAPTER 7 RECOMMENDATION
	REFEREENCES
	APPENDICES



