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plumbing

Down the

DRAIN
Is your company leaking money? How to identify where water is 
being lost and make repairs in a timely fashion.

BY JOHN HALEY

Director of HVAC Programs, 
Ferrandino & Son

One area that most managers 
overlook is water. Or, better said, 
wasted water. How could such a 
simple item affect the bottom line 
so negatively? Quite easily, actu-
ally, as water leaks can go unde-
tected for days, weeks and even 

months leading to excessive wa-
ter use, which then leads to exces-
sive water bills. The larger, more 
obvious water leaks that create 
puddles, or continuous streams, 
are easily detected and require a 
quick repair. This fix and cleanup 

is acutely mandatory, as it will af-
fect both the customer experience 
and sales. 

The large leaks are not what 
hurt the business. It’s the small, 
undetected leaks that create hav-
oc. A leak that starts in a utility 
closet or in a toilet could poten-
tially go undetected for a week, 
and if not identified as an urgent 
repair, it could go undetected for 
months. If the staff is not trained 
to look for things like small leaks, 
dripping faucets or running toi-
lets, then it’s quite possible that 
leak could go undetected forever. 

THE DAmAgE
So what can a water leak add 

up to? Let’s look at the chart be-
low for some numbers at a small 
to medium size facility.

If a building consists of many 
bathrooms, locker rooms, utility 
closets, maintenance areas and 
wash stations, the dollars add 
up quickly. The good news is that 
these water expenses can easily 
be stopped by creating a simple 
water leak prevention plan. 

CONsiDEr THis WATEr LEAk 
PrEvENTiON PLAN

• Document and evaluate water 
usage for the last 12 months. Pay 
close attention to any spikes in 
water usage and determine the 
reasons why.

– Seasonal irrigation could be a 
valid explanation.

• Develop a weekly checklist that 
requires a visual inspection of ev-
ery water fixture in the building:

– Faucets, showerheads, wash 
stations, toilets, water coolers, 
HVAC cooling towers, irrigation 
systems, utility rooms, process 
water piping, water heaters and 
relief valves.

• Train the staff on what to look 
for when doing a visual inspec-Companies in all industries spend time and money trying to 

run their businesses as efficiently as possible in order to 

increase margins and sustain profitability. This is truly a non-

stop process and requires that management constantly evaluate 

every area of the business. Yet analyzing each segment can get 

very time consuming, so often only the most obvious issues are 

those that receive immediate attention. But there are inherent 

dangers in overlooking potential money-wasters for protracted 

periods of time. Specifically, your margins.

THE DAmAgE

# Of fixTurEs / issuE LEAk fLOW rATE TOTAL WATEr LOss EsTimATED COsT  
     PEr fixTurE  Of LOss PEr Yr.

10 Leaking Toilets  0.5 GPM  21,600 gallons  $20,740
     per month 

1 Irrigation Malfunction 1 GPM  43,200 gallons  $4,147
     per month
 
12 Dripping Faucets 30 drips per min. 1000 gallons  $96
     per year 

3 Leaking Hose Bibs 60 drips per min. 2000 gallons $48
     per year
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tion:
– There could be valves or fit-

tings that aren’t currently leak-
ing but could potentially start at 
any time. Valves that feel damp to 
the touch, or have white calcium 
around them, are potential future 
leaks that should be attended to.

• Create a work order genera-
tion plan to schedule water leak 
repairs in bulk to allow for mul-
tiple repairs at one time, keeping 
repair expenses low:

– Repairs could potentially be 
scheduled when there are three 
or more issues.

A water leak prevention plan is 
very simple and easy to adminis-
ter — which is the key to getting 
buy-in from the staff to make sure 
it is done properly each week. A 
complex plan that requires too 
much time and effort will surely 
be pushed to the side as the staff 
is trying to get ready for the day.

There is one final component 
to evaluating water loss and it is 
something that should be sched-
uled annually or quarterly, if pos-
sible. Track the water meter over 
a period of time when no water 
should be used or running. Facili-
ties that use water in production 
may not be able to easily shut 
down, but businesses that do 
not use water after hours should 
be able to complete this analysis 
with little effort. Once a quar-
ter, or once a year, at the end of 
a business day, the water meter 
reading should be recorded along 
with the date and time. The next 
day before the store opens the me-
ter should be read again and the 
numbers compared. If there was 
water used overnight, then there 
is a chance that water is leaking 
somewhere. From this point the 
water system can be evaluated 
with the hopes of identifying the 
leak.

At the end of the day, the goal 
is to identify where water is be-
ing lost and to make repairs in 
a timely fashion. The numbers 
listed above give an idea of the 
dollars wasted on water during 
the course of a year but they don’t 

take into account the energy used 
to condition or heat the water 
that is wasted. This will only in-
crease the dollars associated with 
unwanted water loss. These num-

bers might not break the bank 
but they certainly affect the bot-
tom line. 

John Haley is the director of HVAC 
programs for Ferrandino & Son. 

He may be reached at 
jhaley@ferrandinoandson.com.
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