3.6.1

Sample Hazard Identification Checklist 
The following hazard identification checklist outlines a number of issues that can be relevant to a red meat plant, including the yard, lairages, and slaughter floor and boning room. Of course, the checklist will need to be modified to suit your particular workplace, but the issues noted will help to get you started. This checklist is designed to form a base for a comprehensive hazard identification process, and therefore it is suggested that such an activity be carried as just of the methods of identifying hazards in your workplace. However, it is not suggested that it take the place of a daily or weekly housekeeping inspection (an example of an inspection that may be carried out on a more regular basis is in 3.6.4 below).

HAZARD IDENTIFICATION CHECKLIST

	Date of Inspection
	Time of Inspection
	am/pm

	Inspection Team Members:
	
	Management representative

	
	
	Health & Safety Representative

	
	
	OHS Committee Member


	HAZARD
	Result of Inspection
	Action required

	
	EVIDENT
	NOT EVIDENT
	Fix immediately
	Schedule for fixing

	EXTERNAL BUILDING, STRUCTURES AND FENCES

Roadways, holding paddocks, yards, lairages and walkways (internal and external)

	Roadways

	Clearly marked access and egress to site and to plant, compatible with the transport vehicles used for livestock delivery, and for visitors and staff
	
	
	
	

	Adequately located lighting if animals are delivered at night, diffuse to eliminate shadows and bright spots that may cause animals to baulk
	
	
	
	

	Speed limits are posted
	
	
	
	

	Site security is adequate
	
	
	
	

	Holding Paddocks

	Wastewater/effluent settling and wet weather storage ponds fenced off and clearly identified
	
	
	
	

	Any loose or damaged material on fences that requires repair or replacement is addressed
	
	
	
	

	Yards & Pens

	Surface condition of yards satisfactory, no pot holes
	
	
	
	

	Floor surfaces of pens, races and yards are self-draining and easily cleaned to prevent the build-up of blood, body fluids and water
	
	
	
	

	Yards/lairages are regularly hosed down to control and reduce dust/excreta/urine
	
	
	
	

	Staff trained and aware of correct lifting techniques for lifting and feeding out bales of hay
	
	
	
	

	Yards and lairages well designed and appropriate to the stock processed, eg. higher fence barriers for cattle than for sheep, completely enclosed dark pens for deer
	
	
	
	

	Yards have multiple holding pens, no 90 degree turns or corners on race and escape areas for staff if flighty/aggressive/ cornered animals
	
	
	
	

	Staff trained and aware of animal behaviour (eg know characteristics of breed of animal, how animal behaves when cornered or with young)
	
	
	
	

	Staff trained and licensed to use firearms if needed
	
	
	
	

	Safe system in place to humanely slaughter uncontrollable or lame animals or animals with extremely wide horns that cannot move freely up the race in the lairage area then transfer them to slaughter floor for processing
	
	
	
	

	Staff trained and aware of correct procedure for handling gates
	
	
	
	

	Opening or closing mechanisms for gates are easily operated and routinely maintained
	
	
	
	

	Dogs (if used) muzzled and kept under control
	
	
	
	

	Staff trained not to use cattle prods indiscriminately and never to use them on the more sensitive parts of the animal
	
	
	
	

	Staff trained to use paddles, canvas or leather flappers, soft polythene pipes and rattles to only encourage movement of stock, not to startle animals
	
	
	
	

	Tractors and Mobile Plant

	Tractors are fitted with roll over protection (ROPS) that complies with AS 1636 and tractors with front end loader attachments are fitted with falling object protection (FOPS)
	
	
	
	

	Power take-off (PTO) shafts are guarded on tractors
	
	
	
	

	Staff trained and certified to use forklifts/mechanical aids to remove dead animals
	
	
	
	

	Forklifts are fitted with reversing lights and beepers, seat belts, side restraints and falling object protection (FOPS)
	
	
	
	

	Electrical Safety

	Electrical cords checked, tagged and comply with Australian Standards
	
	
	
	

	Cattle prods checked and tagged, regulated to the lowest possible voltage, do not exceed 32 Volts (RMS) 
	
	
	
	

	Access and egress

	Access and egress is clearly sign posted
	
	
	
	

	Line marking is clear where relevant (50 mm wide and "sunflower yellow")
	
	
	
	

	Mirrors and other warning devices are installed at intersections
	
	
	
	

	Confined Spaces

	All confined spaces and their associated foreseeable hazards in the workplace have been identified
	
	
	
	

	A risk assessment has been done to determine any potentially hazardous conditions that may arise in the confined space(s)
	
	
	
	

	Written "Entry Permits" are issued stating who is responsible for the direct control of the confined space
	
	
	
	

	Suitable and adequate training given to all persons who are required to work in a confined space
	
	
	
	

	Plant with Moving Parts

	Screws and augers to remove waste product from slaughter floor are appropriately guarded
	
	
	
	

	Windows, Skylights and Roofs

	Fragile roofing material displays appropriate warning signage
	
	
	
	

	No glass window panes cracked or broken
	
	
	
	

	Skylights are impact resistant per AS 2424, or proper corrosion proof safety wire mesh is fitted under or over skylights
	
	
	
	

	Appropriate crawl boards have been provided where a person must work on a fragile roof and safe access and systems of work have been provided


	
	
	
	

	Employee facilities (eg. lockers, changing rooms)

	Separate facilities provided for males and females (where unisex facilities are provided adequate organisational arrangements are put in place to ensure privacy and security)
	
	
	
	

	Lockers and toilets clean
	
	
	
	

	Light switches and globes tested by switching on and off
	
	
	
	

	Exhaust fan checked for operation and for any signs of mildew
	
	
	
	

	Sufficient supplies of toilet paper, soap, nail brushes, hand cream, floor cleaner, etc
	
	
	
	

	Hand drying facilities provided
	
	
	
	

	Waste bin provided, with lid
	
	
	
	

	Taps not dripping and operate freely
	
	
	
	

	Hand basins not chipped or cracked and clean
	
	
	
	

	Urinals and toilet bowls function properly, do not continue running after flushing, not cracked 
	
	
	
	

	Clean sanitary disposal units provided in the woman's toilets should work
	
	
	
	

	Clothing removed daily
	
	
	
	

	Amenities, Lunch Rooms

	Chairs and tables in good condition and clean
	
	
	
	

	Refrigerator clean
	
	
	
	

	Oven/microwave clean
	
	
	
	

	Water cooler clean and full of water
	
	
	
	

	Adequate vermin prevention measures
	
	
	
	

	Clean floors
	
	
	
	

	Windows operate freely and clean
	
	
	
	

	Rubbish bins clean and hygienic and emptied regularly
	
	
	
	

	Slaughter Floor

	Knocking, sticking, electrical, rodding

	Access to the knocking box, restraining crush and adjacent area is restricted to appropriately trained and protected employees
	
	
	
	

	All electrical equipment is checked and tagged, including stunners, knocking guns and chain hoists 
	
	
	
	

	A register of all movable electrical equipment has been developed, and checks are made as per legal requirements and entered into the register 
	
	
	
	

	Secure storage for stunning and detonating devices
	
	
	
	

	A backup, readily accessible stunning device is available in the event of failure of the principle stunner
	
	
	
	

	Operators who stun animals wear an insulated glove
	
	
	
	

	The apron of the conveyor presenting animals for electrical stunning is insulated to avoid electrocution 
	
	
	
	

	Only one animal passes through the knocking bin to landing area at a time
	
	
	
	

	Knocking bins are designed to minimise bending and twisting while stunning 
	
	
	
	

	A cattle head capture unit is used to restrain the animal in the knocking bin
	
	
	
	

	Work area directly below the knocking boxes clearly visible to employee operating the release of knocking boxes to release the stunned animal
	
	
	
	

	Suitable backup bollards or barriers are in place to prevent inadequately stunned animals escaping
	
	
	
	

	Audible or visible signal in place to alert employees that a stunned animal is being released from the knocking box or restraining crush
	
	
	
	

	There is a safe system of work in place to control escaped large animals
	
	
	
	

	A safe escape route is available for workers in sticking pens
	
	
	
	

	A cradle or a bench is used to minimise bending when the stunned animal is presented for sticking
	
	
	
	

	Manual handling has been assessed in all tasks, including sticking, and wherever possible bending, twisting and working above shoulder height is engineered out
	
	
	
	

	There is a safe system of work in place to protect workers from knife cuts and run through injuries when reflex kicking occurs (particularly with halal kill) when rodding and shackling animals
	
	
	
	

	Workers are trained in the skills of maintaining a smooth rodding motion to avoid muscular fatigue and rotated onto other tasks that relieve the burden on the one arm carrying out the rodding activity
	
	
	
	

	Where possible rodding is carried out on a flat surface rather than hanging to reduce lower back strain
	
	
	
	

	Chains, hoists, hooks, rails

	Chains used to hoist animals are regularly checked and tested for twisted or bent links, stretched links, visible cracks or pitting, nicks or gauges or distorted or damaged attachments (shackles etc).
	
	
	
	

	Hooks have no visible distortion, cracks, nicks, gouges or pitting and employees are aware of safe load limits
	
	
	
	

	Hooks run freely, are not flat, bearings are not worn
	
	
	
	

	There is a safe system of work for cleaning rails and overhead chains
	
	
	
	

	Rails are regularly greased
	
	
	
	

	Roller hooks (at first leg changeover from hooks) run freely, are not flat, bearings are not worn, have no visible distortion, cracks, nicks, gouges or pitting and employees are aware of safe load limits
	
	
	
	

	Legging

	Legging platforms are at correct heights for workers and workers use a legging support chain (hangs under buttocks) to alleviate prolonged forward bending
	
	
	
	

	Working from heights

	Platforms are structurally sound and free of unwanted material 
	
	
	
	

	Workers are protected from falls from heights when working on fixed elevated platforms or on rise and fall platforms 
	
	
	
	

	Kick boards/toe boards fitted where required eg. platforms, overhead walkways
	
	
	
	

	Fixed ladders equipped with cages where required
	
	
	
	

	Stairs And Walkways

	Ladders, steps and stairs are clear for access and egress, do not have any loose steps or rungs, structure and surface in good condition
	
	
	
	

	Walkways identified and marked
	
	
	
	

	Non slip treads fitted where required
	
	
	
	

	Hand rails in good condition and in place where required
	
	
	
	

	Knives, cutting machinery and power tools

	Workers are rotated through a variety of tasks, and the implementation of “knife-free days” is considered
	
	
	
	

	Workers are trained in all tasks, with safe operating procedures readily accessible
	
	
	
	

	There is adequate space between workers to ensure that individuals do not come into contact with each other’s knives, power saws, carcass splitters etc 
	
	
	
	

	Workers are trained in knife sharpening and knife handling 
	
	
	
	

	Where two knives are used interchangeably by the same operator the worker wears a scabbard that can accommodate both knives
	
	
	
	

	Where there is no mechanisation of hock cutting, or two handed hock cutters are not used, a comprehensive risk assessment regarding potential amputation to operator and nearby person's digits and/or limbs outlines adequate alternative control mechanisms for this hazard
	
	
	
	

	Personal Protective Equipment (PPE)

	Workers wear appropriate PPE, including helmets, hearing protection, particle masks, mesh and or plastic aprons, mesh and cut resistant gloves, arm guards, suitable footwear, safety glasses when using power saws
	
	
	
	

	PPE is clean, available and to Australian Standards
	
	
	
	

	Workers are trained in maintenance of the PPE
	
	
	
	

	Hide pulling etc

	A hide puller is used, or the hazard of hide pulling is controlled via other means
	
	
	
	

	Controls are put in place to alleviate other difficult tasks, eg jawbone trimming
	
	
	
	

	Plant with moving parts

	All drive belts, pulleys, chains, sprockets are guarded
	
	
	
	

	All nip points of rotating or moving equipment effectively guarded
	
	
	
	

	All guarding securely fixed in place
	
	
	
	

	Any further guarding required
	
	
	
	

	Guards in a structurally sound condition, i.e. Welds, mesh, hinges, latches
	
	
	
	

	Conveyors and roller feed table operating effectively
	
	
	
	

	A regular maintenance program, i.e. lubrication
	
	
	
	

	Plant is turned off and locked out whilst being cleaned, maintained or repaired
	
	
	
	

	Manual handling 

	All tasks involving manual handling and occupational overuse have been identified, assessed and controls put in place so far as is reasonably practicable, and this process is documented
	
	
	
	

	Where ever possible heavy manual handling tasks (eg beef head removal, punching out of sheep) are eliminated through mechanisation or automation
	
	
	
	

	Hazards involved in evisceration have been identified assessed and controlled
	
	
	
	

	Lighting

	All light globes, fluoro tubes operating
	
	
	
	

	Lighting is adequate to the task at hand, i.e. 200 Lux minimum, or 600 Lux for inspection purposes
	
	
	
	

	Floors, housekeeping, trolleys

	Floors, ramps and inclines have good surface conditions with no holes or irregularities
	
	
	
	

	Tripping hazards, eg bins of offal, are promptly removed
	
	
	
	

	Non slip floor covering etc in good condition
	
	
	
	

	Spillages of animal products, fat, blood, water, etc cleaned and hosed down promptly
	
	
	
	

	Trolleys and hand carts in good condition, travel freely and don’t pull to one side, moving parts operational and well maintained and wheels and tyres in good condition
	
	
	
	

	Sterilisers

	Access to sterilisers is clear and does not require crossing an aisle
	
	
	
	

	Workers are trained in use of sterilisers
	
	
	
	

	Workers are protected from burns while using hot water, including sterilisers and hot water hoses
	
	
	
	

	Noise

	Noise levels have been checked and adequate control measures implemented
	
	
	
	

	An attempt has been made to reduce noise levels that exceed 85 d(B)A by engineering noise controls
	
	
	
	

	If it is not practicable to reduce the level of noise to equal or below 85 d(B)A by engineering noise controls then hearing protectors have been supplied that meets the requirements of AS 1270 - Hearing Protectors
	
	
	
	

	Information and training is given to employees about any noise control measure undertaken
	
	
	
	

	Occupational Health & First Aid Facilities

	Workplace First Aid facilities are provided in accordance with your State or Territory legislation
	
	
	
	

	First aid and medical facilities are clearly signed and accessible
	
	
	
	

	A properly qualified first aid is on the premises at all times when work is being carried out
	
	
	
	

	First Aiders are trained in the prevention of infectious diseases such as Hepatitis B and C and HIV/AIDS
	
	
	
	

	All first-aiders had been offered Hepatitis B vaccination
	
	
	
	

	Electrical

	Electrical fuse and control boxes clean and closed and circuits properly fused and locked
	
	
	
	

	Electrical leads, plugs and power outlets checked for nicks, frays and possible overloading
	
	
	
	

	If the workplace has non RCD protected installations, portable RCDs are being used for moveable or hand held electrical equipment
	
	
	
	

	RCDs are tested to AS 3760 requirements or more often if required by manufacturer's specifications
	
	
	
	

	Walkways

	Passageways clear of obstacles
	
	
	
	

	Safety signage is in place
	
	
	
	

	Mirrors and warning lights are provided, for example, at locations where a cross aisle opens onto an area used by mobile equipment
	
	
	
	

	Doors are either hinged so that they do not open onto walkways, or warning devices are installed to warn people of them opening
	
	
	
	

	People and mobile equipment are kept separate as far as possible
	
	
	
	

	Aisle ways wide enough and suitably marked
	
	
	
	

	Emergency Facilities

	Emergency and Evacuation plans are in place and displayed in prominent places
	
	
	
	

	Suitable emergency lighting system is in place and maintained where required
	
	
	
	

	Biological Hazards

	Workers are protected against zoonoses, in particular vaccinated against Q fever, and where not yet vaccinated, wear a Class 2 particulate mask
	
	
	
	

	Special procedures are undertaken for the slaughter of known infected animals
	
	
	
	

	Workers are trained in the risks of brucellosis, Q fever and leptospirosis and take due care and wear appropriate PPE when removing the reproductive tract
	
	
	
	

	Workers are trained and take due care and wear appropriate PPE when removing the alimentary tract of the animal, particularly against the risk of salmonella
	
	
	
	

	Ventilation openings are not blocked and the ventilation system is designed so that the outlet and intake are far enough apart to prevent contaminated material ejected from the outlet being drawn into the intake
	
	
	
	

	Air conditioners are in good working order and filters maintained
	
	
	
	

	Local exhaust ventilation is available to remove airborne contamination is needed
	
	
	
	

	Staff are aware and trained in the risk of zoonoses, the means of transmission and the source of these diseases
	
	
	
	

	Open wounds on exposed parts of the body are kept covered and workers wear protective gloves to minimise the risk of disease transfer
	
	
	
	

	Smokers have been made aware of the risk of zoonotic infection if contaminated hands come into contact with the mouth while smoking
	
	
	
	

	Chemicals and hazardous substances

	A register list of all the hazardous substances used in the workplace is kept, maintained and up-to-date
	
	
	
	

	Material Safety Data Sheets (MSDS) for each hazardous substance are kept in the register
	
	
	
	

	The register is readily accessible to all employees who could be exposed to a hazardous substance
	
	
	
	

	Training in chemical handling is provided to all workers using chemical products
	
	
	
	

	Quantities known for each class of product that can be stored on the premises
	
	
	
	

	All chemicals approved for the application and user location
	
	
	
	

	No unlabelled containers with chemicals
	
	
	
	

	No any signs of leaks where chemicals stored, of drums or containers
	
	
	
	

	Chemicals are considered when stored relative to compatibility per class
	
	
	
	

	Chemical storage cupboards clean and well organised for storage
	
	
	
	

	No smoking signs been posted and visible where required
	
	
	
	

	Workers wear trousers over boots when handling chemicals
	
	
	
	

	Protective equipment available in good clean condition for use with chemicals, eg. Face protection
	
	
	
	

	Where full chemical containers are stored on top of each other, there is no sign of weight strain
	
	
	
	

	There is a register of chemicals (chemicals list per department)
	
	
	
	

	There is a register of chemicals list for the total site
	
	
	
	

	There is a folder of Material Safety Data Sheets for all chemicals used per department
	
	
	
	

	There is a folder of Material Safety Data Sheets for all chemicals used on site
	
	
	
	

	The Material Safety Data Sheets are easy to read and in a standard, understandable format
	
	
	
	

	The Material Safety Data Sheets been assessed for all first aid requirements
	
	
	
	

	Chemical containers and buildings are identified with HAZCHEM codes and have correct NOHSC labelling requirements
	
	
	
	

	Shelf lives are known of the containers held in stock
	
	
	
	

	Ventilation is suitable, efficient and checked where chemicals are used
	
	
	
	

	The emergency procedures are known if a spillage occurs of a chemical
	
	
	
	

	There are emergency showers, eye washers available and in the close proximity where chemicals are used
	
	
	
	

	Chemicals that are of no further use in a process are disposed of correctly
	
	
	
	

	New chemicals that come onto the premises have an MSDS with them
	
	
	
	

	All containers are labelled correctly
	
	
	
	

	Appropriate signs relating to chemicals hazards in the workplace have been installed
	
	
	
	

	New Material Safety Data Sheets included in the Department master and first aid folders of Material Safety Data Sheets
	
	
	
	

	Bunding in the chemical storage area is suitable to Regulatory requirements
	
	
	
	

	Temperature

	Potential thermal stress areas/tasks are identified and documented
	
	
	
	

	Thermal environmental control measures are implemented and maintained
	
	
	
	

	There is periodic monitoring of thermal environment
	
	
	
	

	Special thermal stress area work practices are developed, known and used
	
	
	
	

	Fire & Emergency Facilities - Extinguishing Equipment

	Proper type fire extinguishers are available in proper location and have unobstructed access
	
	
	
	

	Extinguishers clearly marked and appropriate signage is in place
	
	
	
	

	Extinguisher service dates current, pressure gauge indicator in green area
	
	
	
	

	Discharge nozzle fire of obstruction
	
	
	
	

	Hose reels - clear access, signage
	
	
	
	

	Hose reel water control value, roller guide and nozzle operational. Drum rotates freely
	
	
	
	

	Sufficient fire extinguishers and hose reels
	
	
	
	

	Fire doors unblocked and operating freely with fusible links intact
	
	
	
	

	Fire alarm routine checks conducted with audible alarm in all work areas
	
	
	
	

	Employees know alarm sound and the emergency procedures
	
	
	
	

	Emergency Plan displayed on notice board
	
	
	
	

	Emergency Stop Buttons

	All switches and controls identified, legible, clean, easy to read and operational
	
	
	
	

	When machinery and equipment is being maintained safety lockout system is utilised
	
	
	
	

	Electrical leads or wiring in good condition with secure connections
	
	
	
	

	Location of emergency stop buttons in the appropriate place in the event of an emergency, presented with a red “mushroom” head and in good working order
	
	
	
	

	Chillers

	Roller hooks run freely, are not flat, bearings are not worn, have no visible distortion, cracks, nicks, gouges or pitting and employees are aware of safe load limits
	
	
	
	

	Gates are regularly checked and gates that stick are repaired promptly
	
	
	
	

	Floors are non slip as much as possible
	
	
	
	

	Workers have protection against the cold environment if working for extended period in chillers
	
	
	
	

	Workers are trained and supervised in how many carcasses to push at a time
	
	
	
	

	Other

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


BONING ROOM

Include in your checklist all relevant issues mentioned from other checklists outlined above eg. PPE, slippery floors, housekeeping, rails, gates and hooks, electrical, guarding, plus the following examples that may or may not be relevant, depending on the products being boned and the type of boning operation

	HAZARD
	Result of Inspection
	Action required

	
	EVIDENT
	NOT EVIDENT
	Fix immediately
	Schedule for fixing

	Boning on the rail

	Work is kept as close to the body as possible while boning on the rail and working with the elbow elevated above shoulder height is minimised as much as possible
	
	
	
	

	Controls are put in place to reduce ergonomic stress, eg when removing paddy whack (big neck tendon) a mechanical hook is used
	
	
	
	

	Workers are prevented from crowding up to high end of overhead chain while boning butts of beef carcasses
	
	
	
	

	Heights of product for boning on the rail are assessed, eg H boning, and where reasonably practicable product kept between eye level and shoulder level eg, by using graduated height chain, adjustable hook height or adjustable platform height
	
	
	
	

	Power assisted boning hooks are considered to reduce the hazard while boning hindquarters
	
	
	
	

	When pushing sheep along rail for pre-trimming, floor is regularly cleaned, not too many sheep are pushed at once, there are no obstacles between the workstation and the pet food chute, and the work area is not too crowded
	
	
	
	

	Bandsaws

	Bandsaws have adjustable guards in place on blade, the rate and pace of work is monitored, there is good stability on the floor and good lighting 
	
	
	
	

	Temperature 

	Temperature is at 15 degrees Celsius minimum for a domestic plant, and between 8 degrees Celsius and 10 degrees Celsius for an export plant
	
	
	
	

	Cold air fans are directed so that cold air does not blow directly onto workers
	
	
	
	

	Suitable clothing is available for those workers who need extra protection against cold
	
	
	
	

	Lighting

	Lighting is adequate to the task at hand, i.e. 400 Lux minimum, or 600 Lux for inspection purposes emergency stop buttons on bandsaws are in good working order
	
	
	
	

	Work benches

	Work bench heights are adequate to task in hand, eg 900-920 mm for slicing tasks, 850-900 mm for boning tasks
	
	
	
	

	Spaces in-between work benches are free of obstacles and good housekeeping is practiced 
	
	
	
	

	Packing & Wrapping

	If wrapping meat by hand, adequate protection against bone splinters
	
	
	
	

	The conveyor belt carrying product to packers is not too high or too wide causing lower back strain
	
	
	
	

	The two handed packing technique is avoided, where operators grasp product with one hand and pack with the other, leading to twisting and lower spine strain
	
	
	
	

	Product is not thrown across a walkway
	
	
	
	

	General

	All tasks involving knives, eg pre-trimming, boning have a risk assessment carried out and controls put in place
	
	
	
	

	Workers receive induction, training and supervision in knife skills
	
	
	
	

	The accumulated fatigue involved in all boning, packing, wrapping tasks, is avoided by mechanisation as much as possible or at least good and regular job rotation
	
	
	
	

	The use of vacuum lifting devices (“meat magnets”) is considered for lifting slabs of meat
	
	
	
	

	Other
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