














MEAT & LIVESTOCK AUSTRALIA

high-temperature hazards - eg, sterilisers, pig singe chambers, hot water hoses,

steam hoses, cookers and ovens
falls from heights - eg, carcase hoists, rise and fall platforms, legging platforms

impact hazards - eg, forklifts, tractors

Rise and fall platforms in use in combination with hide puller

Carcase saw in use

Risk assessment
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Once a hazard has been identified, risks associated with the hazard must be assessed. Risk
assessment could include inspection of the plant and its intended environment, testing,
technical evaluation and analysis of injury data (see risk management Part 3). It must
involve consultation with workers who use the plant and may include others such

as designers, manufacturers, employers and plant operators.

A sample Plant Risk Assessment format is presented in 4.13.4.

Control of risk

If a risk to health and safety has been identified it must be eliminated, or where this is
not reasonably practicable, the risk must be minimised by applying the following controls
in this order:

Firstly

Apply engineering controls such as:

e substitution of hazardous plant with safer plant
e isolation of hazardous plant

e modification of the design

e appropriate guarding.

Secondly
Apply administrative procedures such as safe work procedures for the use of the plant.

Thirdly
Provide appropriate personal protective equipment for users of the plant and others who
may be affected.

The risks associated with access and egress to parts of plant for cleaning and maintenance
and to the operator's workstation must be assessed including the need to
provide emergency lighting, safety doors and alarm systems.

Any risks identified with exposure to dangerous parts must be eliminated or minimised
by the application of control measures.

Suitable guarding of plant may be used as a hazard control measure. The guarding may
be in the form of permanent fixed barriers, interlocking or a presence sensing system.
Operational controls of plant need to be suitably identified, located and arranged to
eliminate or minimise any risk to an operator's health and safety. Emergency stops and
warning devices are required if a risk assessment identifies the need for them.

Duties of an employer
The legislation requires an employer to identify hazards to health and safety in consultation
with relevant workers, taking into account factors such as the intended use of the plant,
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environmental conditions, potential for injury, ergonomic needs, access and egress, failure
of plant and competency of operators.

Hazards need to be identified:

e before and during the introduction of plant or if any alteration or change is made in the
use of the plant

e if new information associated with the safe use of the plant becomes available.

The employer needs to assess the risks associated with the plant by:

e inspection of the plant and work environment, safety audits, testing, technical
evaluation, analysis of injury data and consultation with other persons such a
designers,

e manufacturers, importers, suppliers and operators

e taking into account the layout and condition of the work environment, competency of
the operator and any abnormal condition that is foreseeable

e identifying what records associated with maintenance, alterations, commissioning and
installation are to be kept.

The legislation requires that employers provide training, instruction, information and
supervision to persons as is necessary to minimise risks. The employer should ensure that
any risks are eliminated or minimised by the application of control measures as outlined
previously in Control of Risk. The employer should provide relevant health and safety
information for the safe installation, erection, commission, use, testing, decommissioning,
dismantling and disposal of plant. Employers must also ensure that risks during installation,
erection or commissioning of plant are minimised.

An employer should ensure that risk minimisation occurs during the use of the plant by

developing safe systems of work, which include consideration of the following:

e providing adequate information, training and supervision

° performing checks, tests, inspections, maintenance and cleaning

e repairing faulty plant by a competent person

e preventing any unauthorised interference or use

e ensuring that safety features are used and maintained

e the use of lockout/isolation devices, danger tags, and permits during access to the
plant

e risk assessment of plant alterations are carried out by a competent person.

If the plant is to be dismantled, stored or disposed of the employer needs to ensure:
e that a competent person is used and relevant information is made available
e that any hazardous material requiring disposal is performed by a competent person.

An employer needs to also keep records on plant that is under the employer's
controls such as:

e plant specified in the legislation

e any plant where a risk assessment indicates such records should be kept.
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e The employer needs to also make records available to workers and health and safety
e representatives and transfer records on the sale of plant unless the plant is sold for
scrap.
e Employers have specific duties regarding some high-risk plant. The legislation outlines
the duties that employers must follow in relation to the following high-risk plant:
o0 plant under pressure eg, boilers
o plant with moving parts eg, conveyors, hide pullers, stun guns, tripe
spinners, wrapping and strapping machines, augers
0 powered mobile plant eg, forklifts, tractors
o plant with hot or cold parts eg, sterilisers, pig singe chambers, hot water
hoses, steam hoses, cookers and ovens

0 electrical plant eg, stun guns

0 plant designed to lift or move eg, carcase hoists, rise and fall platforms,
legging platforms

0 industrial robots

o lasers

o0 scaffolds

o lifts.

The relevant approved codes of practice should be checked to ensure the duties that are
carried out are appropriate.

The duties of an erector or installer of plant

Erectors and installers need to identify, assess and control risks associated with the
erection and installation of plant.

Erectors and installers should also take into account:

e the impact of the erection or installation process on the work environment

e access and egress requirements during erection, installation, inspection, maintenance,
cleaning and use of the plant.

They need to also ensure that:

e designer or manufacturer's instructions are followed

e electrical installations are carried out in a way that minimises risks

e temporary structures are erected and dismantled in a way that minimises risks.
e The local relevant approved codes of practice should be checked.

Registration of plant designs and items of plant

Certain plant designs and items of plant need to be registered and cannot be
manufactured, supplied or used unless the plant has a current design registration number
issued by your local OHS regulatory authority. This includes different types of pressure
equipment, lifts and cranes and amusement structures. Plant requiring registration of
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design and individual items of plant which must be registered are specified in the
appropriate schedules of your State or Territory plant regulations.

Purchase and commission of new materials or equipment

To ensure that the purchase, commission, use or storage of equipment and materials
is free from occupational health and safety risks for all workers and contractors, it is
important that purchasing officers, engineers, managers or supervisors consult with
end-users, OH&S representatives and workers regarding the requirements of the
equipment and/or materials to be purchased.

This serves to identify any potential hazard(s) and assess the associated risk of injury prior
to purchasing the equipment and/or materials. Relevant user guides, instruction and service
manuals will be useful as part of the consultation process during the risk assessment, and
will also be helpful to ensure that the equipment meets relevant Australian standard and
regulatory requirements.

If after evaluation, the equipment or material presents an unacceptable risk of injury,
a suitable alternative should be sourced, or the supplier should be negotiated with to
overcome the identified hazard.

If a hazardous substance (ie, cleaning agent, chemical based substance etc.) is purchased,
a material safety data sheet (MSDS) must be provided by the supplier. If, as required by
legislation, an MSDS does not accompany the purchased hazardous substance, a copy
should be requested from the supplier.

When installing or purchasing new equipment or materials, it is important to ensure that
users have appropriate competency certificates (if required), instruction and training prior
to its use. If specific qualifications are required when using the equipment, then only
those persons should operate that equipment.

Prior to using hazardous substances, management should ensure that users have been
supplied with appropriate personal protective equipment as well as training in safe
handling, storage and disposal measures (as determined by the MSDS).

A sample purchase evaluation checklist is provided in 3.6.6 which can be used to evaluate
potential hazards prior to purchase.

Plant in the meat industry

A comprehensive outline of potential risk factors and control ideas for five examples of
commonly occurring pieces of plant in the meat industry (knives, augers, bandsaws,
forklift trucks, and hot water hoses) is outlined on the following pages.

Knives
Knife injuries are still significant with not only open wound injuries, but also with strains and
sprains and disorders of muscles and other soft tissue injuries.
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Most statistical analysis carried out in your State or Territory will involve interrogating

data from your local workers compensation body or workers compensation claims agent.
Injuries will normally be classified according to the Australian and New Zealand Standard
Industrial Classification (ANZSIC) code, and broken down into mechanisms of injury and
disease. Contact with knives will often be described as 'hitting moving objects' or 'being hit
by moving objects'. These lacerations can include cuts to both the knife and the non-knife
hand and forearm, cuts to the abdomen or the leg when a knife continues a downward
motion and connects with the body, 'run through' lacerations where the knife hand slides
over the edge of the knife delayed, or even amputations. Post-laceration infection is not
uncommon, leading to extended time off work and rehabilitation where lacerations require
suturing or skin grafts.

Knives used in the meat industry should comply with AS 2336: Meat industry - Handheld
knives. There should be provision for regular cleaning of knife handles and knives
throughout the working day and hand hooks should be provided where necessary, to be
used as a gripping aid or to assist in moving cuts of meat from one operation to the next
(the practice of using a knife to transfer meat by piercing or levering is to be discouraged
at all costs). The workplace should be designed to minimise distractions from whatever
the task is at hand and to reduce additional stresses and minimise fatigue eg, to reduce
noise and provide comfortable working temperatures and reduce uncomfortable working
postures. Clearly understood procedures should be in place to identify and safely dispose
of knives that have worn down to the degree where there is a risk of the blade snapping.
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Table 11: Summary of risk factors and control examples for knives

Risk Factors Performance Indicator/Measure

e knife action creating a need for
(depending on cut) constant grip, grip
change midway through a cut, wrist
rotation and deviation, limited range of
movement, static loading of shoulder
muscles, etc

e design of handle causing
uncomfortable grip

e poorly sharpened or worn blades

e inadequate steeling and sharpening

e storage and transportation of
unsheathed knives, including poorly
designed or overcrowded pouches

e dropped knives

e transferring cuts of meat from one
operation to the next crowded
workspace, or work areas that impinge
on thoroughfares

e slippery handle from contamination by
fat, body fluids, sweat/steam and
lanolin (from fleece)

e on conventional small stock chain -
bodies falling while being worked on as
hocks slip from spreaders

e gripping meat with non-knife hand
during knife work

e excessive force needed due to 'hard'
meat

o repetitive movements

e speed of work

e poor lighting

e ensure that knives used comply with
Australian Standard AS 2336 Meat
industry - Hand-held knives

e consider alternative knife designs that
bend the knife handle rather than the

wrist

o seek suppliers of knives with different
handle sizes

e ensure cutting edge of knives are
correctly

e maintained to give the sharpest edge
possible at

e alltimes

e ensure that workers only use knives

ensure that pouches are designed so
that the blade of a knife cannot be
exposed, an undue length of knife
handle does not protrude, and only
one knife can be stored in each
compartment

redesign the workplace to remove the
need for inappropriate work practices
eg, using a knife to transfer meat by
piercing and levering

provide sufficient work space for each
worker to reduce the risk of one
worker stabbing or cutting another
redesign the workplace to minimise
distractions from the task, reduce
additional stressors and minimise
fatigue eg, reduce noise, provide
comfortable working temperatures
and reduce uncomfortable working
postures

ensure that provision is made for
regular cleaning of knife handles
throughout the working day

ensure that spreaders, shackles, etc
are of appropriate size for stock being
treated

provide training in correct work
practices eg, to direct all knife strokes
away from the body, where
practicable, and in knife sharpening
skills

provide training to allow safe and
effective rotation, where appropriate,
to minimise risk of occupational
overuse injuries

where the nature of the task
constitutes a risk of a knife cut to a
particular part of the body, and where
it is practicable to do so, provide
personal protective equipment such
as mesh gloves and arm or abdominal
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with sharp edge. Methods to ensure guards.
this may include: e  wear a thin cut resistant glove on the
e training and retraining in knife knife hand to protect from ‘run-

sharpening skills,

e reviewing time needed and available for
the

e sharpening of knives, provision of a
trained fulltime

e person or automatic knife sharpeners

o select steels with design and length
appropriate to the task

o fit steels with a guard securely fitted to
the base

o of the steel which is designed to
prevent the hand

e holding the steel from being struck by a
knife

e locate oilstones so that they are
convenient to workstations and in
secure stands protected from passing
pedestrian traffic by barriers, and set
hand-held oilstones in a metal holder

e |ubricate oil stones with light edible oil,
water or liquid soap to provide a
viscous surface upon which knives may
be rubbed

e provide a constant supply of water to
sandstones to allow the knife to move
with ease on the surface, with safe
drainage for excess water

e inspect grindstones regularly for
grooves or cracks and other faults that
may cause hazards, and repair or
replace faulty grindstones immediately

e provide a clearly understood procedure
for the identification and safe disposal
of knives which have worn to the
degree that there is a risk of the blade
snapping

e ensure that knives are pouched when
not in use, that unsheathed knives are
never carried by hand from one place to
another, placed on bench tops, left
unattended in the workstation, or
stored in lockers or other storage areas

through’ injuries

Copyright © : National Guidelines for Health and Safety in the Meat Industry, Australasian Meat
Industry Employees Union and National Meat Association, 1995, pp 76 to 79.

Page 213 of 264



MEAT & LIVESTOCK AUSTRALIA

The issue of personal protective equipment is covered later in this reference guide,
however, as noted above, blunt knives and poor training can contribute significantly to
knife related injuries. Therefore the following section on best practice in sharpening knives
is considered a valuable resource to include in this reference guide.

(Copyright © Australian National Training Authority (ANTA) 1998 reproduced in part with
their kind permission)

Selecting a knife

When choosing a knife the following factors are important:
e type of steel the blade is made out of

e thickness of the blade

e length of the blade and of the knife

e shape of the blade

e type of handle.

Boning knife Skinning knife In

general, a broader, heavier blade is better for most slaughter purposes, such as
skinning, and a thinner, flexible blade is better for boning and slicing. Most knives have
blades between 125 to 175 millimetres long.
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Cutting blade

(Knife) Edge

Butt of handle

Handle

Heel

The handle
The shape of the handle needs to be comfortable to grip. It must also provide some

safety, with the heel of the handle preventing the hand from slipping over the blade or
the blade coming back through the hand.

Plastic-handled knives are easier to clean. However, they can be a safety hazard if fat
builds up on the handle, thus increasing the chance of the hand slipping. Knives need to

be cleaned regularly to prevent this happening.

Wooden-handled knives are less hygienic than plastic-handled knives as they absorb
moisture, which can encourage the growth of micro-organisms that can contaminate the
product. Wooden handles must be dried at the end of each shift to ensure that no
damage has occurred to the handle.

Wooden-handled knives cannot be used at export-registered establishments or where
State requirements prohibit their use.

The blade

Different parts of the blade have different names, as shown below.

Blades are made of manganese steel or carbon steel. Manganese is a type of stainless
steel that will not rust. It is hard steel, which keeps its sharp edge longer than a carbon

steel knife and is easier to keep hygienically clean.

Carbon steel knives are still in use although they are now less common. As carbon steel is
softer than manganese, it is easier to sharpen. The main issue with carbon steel is that it
rusts easily. To avoid this, at the end of each day the operator needs to:

dry the blade

rub the blade with emery paper to remove any rust

smear the blade with oil.
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Cross section of blade (Knife)

Maintaining a knife in good order

Knives must be kept sharp at all times. This reduces the risk of an accident and ensures
more efficient use. Grinding stones and oilstones are used to sharpen the blade, eliminate
the shoulder and achieve the most efficient blade bevel.

Before the (knife) edge can be sharpened the operator needs to determine what shape
the blade is to be. This depends on its shoulder and bevels, as the thicker the shoulder, the

greater the angle of the bevel.

If the blade is too thick or has large shoulders the edge will quickly become dull and will

not cut easily.

Thick shoulder Blade too thick
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Correct edge  Feathered Rounded
or turned

The bevel

The bevel is the pointed part of the blade and can be a different shape on different
knives. Shapes of bevels differ as:

o different tasks need different shapes eg, boning, slaughtering

e types of steel (hard or soft) vary

e shape of blades vary.
The darker lines on the following diagram show the bevel.
The bevel should be about one millimetre wide. Both sides of the blade should have an
even-bevelled surface at an angle of 20-25 degrees. The two bevels must meet precisely
along the full length of the blade. This can be difficult along the curved part of the blade.

The (knife) edge

The (knife) edge is the point where the two bevelled edges meet. The edge will be very
thin if both the shoulder and the bevel have been maintained correctly. This can result in
the edge turning over and forming a 'lip* or 'feather'. The lip or feather must be removed
or the edge will double or sometimes treble in thickness, and won't cut cleanly.

The grindstone

A grindstone will need to be used to thin the shoulder of the knife to the desired shape, as
shown in the following diagram. (A sandstone or emery wheel may also be used for this
purpose.)

A constant supply of water should accompany the operation of the grindstone, to prevent
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the blade from burning and also prevent damage to the knife and stone. The wheel

should turn away from the operator and the knife edge should be facing away. If the

knife faces towards the operator it can dig into the grindstone, causing it to twist rapidly
and cut into the operators hand.

To get a good flat cutting bevelled edge, the operator must press firmly on the blade, and
repeat this process on both sides until both sides are identical. The knife is now ready to be
honed.

The oilstone

An oilstone (or whetstone) can be used to shape or bevel the sides of the knife blade,
which form the edge. This process is called honing the blade.

A large two-layered oilstone is the easiest to use. One side should be a medium-coarse
abrasive and the other medium-fine.

Honing oil is used on the oilstone to stop the stone from getting blocked with small
pieces of metal from the knife. Lubricating oils should not be used for honing as they
form a sludge which makes it difficult to cut the metal from the blade.

When honing, the blade should be drawn across the oilstone from the heel to the point as
shown in the following diagram. The knife must be kept at the same angle as when it was
ground on the grinding stone.

The blade should be evenly sharpened on both sides. The knife is now ready to be steeled.

The steel

The steel is an implement used to straighten the edge of the knife. It does not sharpen
the knife. It finishes off and maintains the edge that was achieved by applying the
grindstone and oilstone.

When using the steel, the knife should be lightly stroked across a smooth sharpening steel
to restore the shaving edge each time it dulls. This is done by placing the heel of the blade
on the steel and lightly drawing the blade down across the steel at the same angle as the
bevel.
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The same amount of strokes should always be used on each side of the blade.

Le-

Thumb on same side as fingers

e

The thumb must be positioned on the same side as the fingers.

After using the steel the operator should sterilise the knife. The knife is then ready for use.

Preparing and maintaining sharpening equipment

The steel

A steel that is deeply serrated or pitted will need to be 'bricked' to give the desired finish.

To do this the operator:

e places the brick on a firm surface and wets it with water

e takes the steel by the handle in one hand, and places their other hand firmly on the
steel towards the tip. Then pressure is applied and the steel is rubbed across the brick

e this process is repeated, at the same time turning the steel each time slightly to obtain

e full coverage of the surface of the steel (this method does not remove the temper from

e the steel.)

e when the steel is smooth, it is dressed with wet and dry emery cloth. The steel is now

e ready for acid treatment. The purpose of this treatment is to pit the steel surface

e minutely to give the steel 'bite'.

To maintain a good surface on the steel and protect it from becoming a source of
contamination, it needs to be scrubbed thoroughly in hot soapy water, then dried at the
end of production every day. It is also advisable to coat the steel with vegetable oil at the
end of use each day.

The steel should be sterilised in the steriliser every day before it is used and wherever
required by workplace procedures.

Other sharpening equipment such as grindstones and oilstones (whetstones) must also be
prepared and maintained in good working order.
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Grindstones

e There needs to be a continual supply of water on the stone when it is in use.

e There should not be any chips or pieces missing from the stone, as they can form a
safety hazard and can damage the knife when grinding.

e The machine bearing needs to be maintained to ensure the smooth turning and shape
of the stone.

()

= Direction of movement

Brick
Steel

Oilstone (whetstone)

The oilstone must be cleaned regularly with soap and water and also sterilised. This helps
to prevent micro-organisms building up and maintains a better surface for honing. Oilstones
should be stored correctly to ensure they don't get contaminated, damaged or

stolen.

Knife hygiene and food safety

A 'product contact surface' is anything that comes in direct contact with the product
being handled. Knives are product contact surfaces, and can be used inadvertently to
carry contamination from one product to another. Both visual contamination such as
grease, ingesta, hair, wool and non-visual contamination such as micro-organisms or
bacteria can contaminate meat production.

Therefore knives must be sterilised to kill micro-organisms or bacteria, by being immersed
in a steriliser containing hot water at a minimum of 82°C. Knives should be sterilised:

e  after grinding, honing or steeling

e if visually contaminated

e  before commencing work for the day

e as required by workplace procedure or regulations eg, sterilising between carcases.

Augers (screw conveyors)
Most of the following also applies to belt, slat and tray conveyors, as well as overhead
trolley conveyors and gravity slide and roller conveyors.
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Table 12: Summary of risk factors and control examples for augers

Risk Factors Control Examples

unguarded augers at floor level or in
a pit - stepping or falling into the
trough and getting caught up in the
screw

slippery floor and unguarded
receiving points to auger- legs or
whole body caught in the screw
augers carrying bladders, udders,
uteri, slinks and placental material -
splashing of potentially infective
material and the release of
potentially infected aerosols (see
chapter on Diseases -
Occupational)

uncovered augers ejecting large
bones or other waste matter
clearing blockages while auger is
turned on - falling into screw
clearing blockages while auger is
turned off — the power control out of
sight of the worker clearing the
blockage is turned back on while
work is still being done

using hooks or poles for clearing
blockages

overflow of material at the
discharge point results in slip, trip
and fall hazard or increased
infection risk

height of elevated augers during
maintenance procedures
unguarded flywheel or drive chain,
sprockets and other moving parts.

fit u-troughs of screw conveyors with
covers that are bolted on or
electrically interlocked to ensure that
operation without guards is prevented
ensure that receival pits eg, at
knackeries or rendering plants, are
provided with barriers whenever
possible

design waste chutes and covers for
u-troughs containing screws to
minimise the return of aerosols to
work areas and eliminate the risk of
workers slipping or stepping into them
ensure that areas around loading and
unloading points and stop/start
controls are free of congestion and
obstructions

ensure that emergency stop controls
are arranged so that the reactivation
of the conveyor cannot take place
until all stop controls have been
returned to neutral position

ensure that the positions of controls
are known to all persons working in
the vicinity of conveyors as well as
those working alongside conveyors
ensure that poles or sticks are not
used for clearing blockages of screws
ensure that automatic discharging
conveyors are provided with an
automatic stop so that when
bins/chutes are full the conveyors
stop

provide walkways or access
platforms to facilitate repairs to
elevated conveyors. Ensure that this
area is fitted with stop controls, and
access is restricted to authorised
maintenance personnel

guard all moving parts presenting a
pinch point or trapping or crushing
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risk to prevent access by any part of a
worker's body or clothing

e design guards protecting other
moving parts of conveyors eg, the
drive mechanism, to be removable
only by use of the key or other
specialised tool

e Lockout or tag out when cleaning and
with jams

Copyright ©: National Guidelines for Health and Safety in the Meat Industry, Australasian
Meat Industry Employees Union and National Meat Association, 1995, pp 79 to 81.

Bandsaws

Aside from the information set out in the table below, the critical hazard controls related

to using bandsaws safely are as follows:

o There should be an adjustable guard on the blade. An adjustable guard should be
positioned at approximately 7.5 cm above the top of the carcase, providing enough
clearance for the carcase on slightly different angles and providing enough vision of
the carcase and the blade during the cutting process. Guarding is essential for the
following reasons:

= the operators move at very high speed

= the operators work very close to the blade

= there is no protection in terms of gloves or forearm shields (would be
unsafe as gloves could get drawn into the serrated teeth of the blade,
exposing the operator to serious harm)

» the operators move next to the blade on a very frequent basis (at
least 60 times per minute).

Guarded auger in rendering plant
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Bandsaw in use

Operating a bandsaw is essentially a paced task, where the operator has to keep up
with the person supplying the product to them. If the operator cannot keep up they
may make mistakes that could lead to injury. New workers, or workers who are
developing their skills on this task should be provided with a reduced rate of work to
allow them to come up to speed safely.

Floor stability is critical ie, adequate housekeeping, a dry floor, and anti-fatigue
matting securely fixed as to not cause a trip hazard.

Lighting should be maintained at 400 Lux as per AS 1680.2.4: 1997 Interior lighting:
Industrial tasks and processes

Operators need extensive training on the safety of how to use a bandsaw and how to
process the product safely through the machine, including keeping their hands as far
as is practical away from the blade. A safe work procedure should set out the use of
the machine with its associated hazards fully explained. Training records and safe
work procedures should be readily available.

A more recent option for training associated with a bandsaw is the use of a laser
projector (imported from Germany) to provide a visual warning prompt for bandsaw
operators. The laser is lined up with the saw blade and provides a beam of light along
the intended line of cut for the bandsaw operator to use as a guide. The beam of light
acts as a visual prompt for the operator to keep hands and fingers clear of the blade.
Supervision is critical to ensure that workers are working at a rate they can manage
safely. Supervisors need to monitor the rate to ensure that workers are not working
beyond their capacity and not able to keep up with the supply the product.
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Table 13: Summary of risk factors and control examples for bandsaws

Risk Factors Control Examples

blunt blades

shapping of blades not replaced in
time

removal and disposal of spent
blades

wear on blade access hole in tray
creates a catching surface for meat
scrapers designed for wiping
blades clean accumulate excessive
bone dust and moisture if not
cleaned, or wear out

unguarded blades

unguarded drive mechanisms
trapping of mesh gloves in teeth of
saw

accumulation of cut meat on tray
limiting work space

lifting and manipulation of awkward
loads eg, if a saw is used to break
up a full quarter of beef

repetitive work and static load on
particular cuts, particularly in a
mutton break-up room

handling frozen meat for long
periods

electrical risk from excessive
application of water to tray
increased manual handling risk if
bench has no slipperiness
bumping of bandsaw operator by
adjacent workers or others passing
by

foreign body in eye from flying
bone chips.

fit u-troughs of screw conveyors with
covers that are bolted on or
electrically interlocked to ensure that
operation without guards is prevented
implement regular inspection and
replacement procedures of bandsaw
blades, and provide safe disposal
facilities for discarded blades

ensure that the saw is switched off
and isolated from the power supply
during maintenance and cleaning
operations, and when not in use
ensure that cleaning and
maintenance of bandsaws includes
the top and bottom pulleys and the
scrapers

provide an adjustable guard over
cutting edge of blades so that only the
minimum amount of the blade
necessary for the task is exposed
provide a system of portioning jigs to
enable small pieces of meat to be cut
completely enclose by guards the top
and bottom pulleys and all parts of the
blade, except for that part between
the top guide and the saw tray, to
prevent any part of a worker's body
coming into contact with the blade
design and install all guards so that
they can only be removed by the use
of a special key, tool or spanner
ensure that blades are fitted with
teeth facing in a downward direction
ensure that workers do not operate
bandsaws while wearing mesh gloves
ensure that bandsaw trays are large
enough to hold the pieces of meat to
be cut

design the work process to ensure
that cut product is removed
immediately from trays to prevent
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accumulation

e organise work to reduce manual
handling risk factors eg, twisting while
lifting, etc

e ensure that handling of frozen meat is
limited in time to avoid loss of feeling
and dexterity in hands and fingers due
to the cold

e where water is required to reduce the
stickiness of trays, provide mist
sprayers to ensure that there is no
excess

e provide emergency mushroom-
shaped stop buttons on bandsaws in
addition to normal stop/start controls
so that they can be activated by
operated knee pressure

e design the work space in such a
manner as to prevent persons other
than the operator of the saw from
intruding into the workspace

e provide safety glasses.

Copyright ©: National Guidelines for Health and Safety in the Meat Industry, Australasian
Meat Industry Employees Union and National Meat Association, 1995, pp 81 to 82.

Forklift trucks

General

Forklifts, properly known as industrial trucks or load shifting equipment, can cause serious
or even fatal accidents to drivers or to adjacent workers if used incorrectly. A safe system
of work is vital, as training operators to levels of proficiency will not necessarily lead to
safe forklift operations if unsafe systems of work are used. Notwithstanding that employers
must ensure that drivers meet training requirements before allowing them to operate forkilift
trucks, and must provide documentary evidence of training.

Safe systems of work with forklifts:

e clearly defined traffic areas where pedestrians are separated from forklift traffic and
other vehicles

e speed restrictions and safety signage

e loading area is separate from high traffic areas

e mirrors and visual aids at corners

o flashing lights, audible reversing signals and driving lights
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e adequate lighting

e give way rules when needed

e traffic signs where appropriate

e forklift maintenance and reporting procedures

o forklifts with internal combustion engines which can expose workers to carbon
monoxide

e are not used in confined spaces such as cool rooms or when loading containers
(electric

e forklifts are used instead)

e operators are trained to wear their seatbelts and brace themselves and stay with the

o forklift if it becomes unstable and begins to roll over.

Hazard protective mechanisms for forklifts:

o forklifts must be fitted with overhead protective cabs [falling-object protection (FOPS)]
to protect drivers and must be maintained in good working order and condition

e each machine should be fitted with the seat belts and side restraints

e guarding is in place to protect operators from moving hot parts and exposed wheels
and chains

e an operator's manual is provided.

NB, for competency requirements check State or Territory specific requirements (licensed

supervisor, logbooks etc in NSW, Victoria)

Drivers should:

e be 18 years or over

e be assessed by a registered assessor as being competent to operate load shifting
equipment (registered assessors are registered within each State or Territory by the
regulatory OHS authority)

e have received instruction on the particular type of forklift at the workplace and
recognition from the employer to that effect.

Driving safely

Forklifts are specialised machines and therefore they require specialised training eg,
forklifts have a very tight turning circle and will roll even at low speeds if turned too
sharply. A forklift is a piece of plant with moving parts and therefore requires regular
maintenance. Visibility when driving a forklift truck is always partially blocked, so
vigilance must be kept to watch for other people and equipment. If vision is completely
blocked by a load, the operator must drive in reverse, using caution. Operators must not
drive with the load raised (this creates instability) and in particular must not carry a
heavy weight on unstable ground. If in doubt of the load weight, the load should be lifted
a little first to see how the forklift responds. All operators must be properly trained,
instructed and supervised in the use of forklifts. It is advisable that all forklift drivers hold
a current motor vehicle drivers license.

Rules to remember
e  preoperative checks should be carried out before driving
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operators should never allow others to ride on the forklift
defects and faults must be reported to a supervisor
unauthorised modifications should never be made to a forklift truck

when changing LPG cylinders or refuelling:

0 change in well ventilated areas
turn off ignition

check for leaks

no smoking or naked flames

O O O O O

Risk Factors

collision with pedestrians, other
vehicles and structures

excessive speed

use of forklift trucks as passenger
vehicles or personnel lifts

use of attachments such as crane jibs,
clamps and work platforms

load falling and injuring operator or
other persons

badly maintained floor surfaces

e driving on temporary ramps and
platforms

driving over edge of loading dock
stacking on gradients

overhead lines eg, electric power lines
and outside water and refrigerant lines,
if contacted by load or mast

vibration via seat or operating
controllers

use of engine powered forklift trucks in
confined spaces

operation or maintenance of forklift
trucks by unqualified personnel
refuelling and battery charging.

return empty cylinders to storage area
check all cylinder securing devices and connections.

Table 14: Summary of risk factors and control examples for forklift trucks

Control Examples

fit u-troughs of screw conveyors with
covers that are bolted on or electrically
interlocked to ensure that operation
without guards is prevented

ensure that forklift trucks have adequate
operating control eg, stop and start
switches, braking, steering, horn and
hydraulic controls, with legible
instructions

fit appropriate warning devices eg, horns,
flashing overhead lights and reverse
alarms

provide convex mirrors on blind corners
where pedestrians and forklift trucks
operate in the same work area, mark out
designated forklift areas

provide barriers to prevent forklift trucks
or their tines striking storage racks,
electricity control boxes, gas bottles, etc
provide pedestrians safe areas where
passageways open onto forklift transit
areas by installing speed humps or
barriers

ensure that forklifts used comply with AS
2359.1 Industrial Trucks — General
requirement, and AS 2359.2 Industrial
Trucks - Operation

ensure that forklifts are never used as
passenger vehicles, and are used to raise
or lower personnel only if the forklift truck
used is specifically designed for that
purpose or has as an attachment and
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approved work platform designed for that
purpose

e ensure that attachments used are
designed for use with that forklift truck,
and are supplied with correct instructions
for use and with additional data plates
specifying limitations of the forklift when
operating with the attachments

e  provide a non-skid surface on aisles,
roadways, passageways, floors and
ramps over which forklift trucks operate

e determine the type and size of the forklift
to be used after identifying all planned
purposes for its use and the limitations of
the workplace eg, the height of power
lines and entryways

e  provide vibration damping seats, with
lumbar support.

e use only electric powered forklifts inside
freezers, containers and enclosed
storerooms

e ensure that battery charging and all
maintenance activities are carried out by
trained and competent personnel

e ensure that only qualified and competent
workers operate forklift trucks without
direct supervision. Learner drivers should
be under direct supervision of a qualified
person

e implement regular inspection and
maintenance procedures for all forklift
trucks by an appropriately qualified
person

o refuel petrol or diesel powered forklift
trucks at locations specifically designed
for that purpose.

Copyright ©: National Guidelines for Health and Safety in the Meat Industry, Australasian
Meat Industry Employees Union and National Meat Association, 1995, pp 82 to 84.
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The use of electric powered forklifts eliminates the risk of possible carbon
monoxide poisoning that exists with the use of petrol or gas powered forklifts
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Hot water hoses
Table 15: Summary of risk factors and control examples for hot water hoses

Risk Factors Control Examples

e overheating of water

e  build-up of steam, bursting from hoses
and/or valves when hoses turned on

o the creation of excessive steam in
work area

e  creation of potentially infected aerosols
(see Diseases - Occupational section)

e  burns from connection end if
unplanned disconnection occurs

o the use of insufficiently insulated hoses

e inadequate drainage, allowing hot
water to pool, creating thermal, slip and
fall hazards

e electrical risk where electric light and
electrically powered equipment are in
use or are still connected

e hand guns for pressure hosing -

connections, valves and selection of

hose

use of hand guns for washing boots

trip hazard from poor storage of hoses

fit u-troughs of screw conveyors with
covers that are bolted on or electrically
interlocked to ensure that operation
without guards is prevented

set and maintain thermostat at safe
levels, and ensure competent persons are
available whenever work is being done
with hot water hoses to adjust
thermostats if necessary

maintain water temperature at lowest
possible level

provide appropriate personal protective
equipment - boots, waterproof pants
worn outside boots

provide a length of hose sufficient to the
task

ensure that hoses used fit all
requirements, including extremes of
temperature and pressure

if drainage is inadequate, limit the
amount of water used eg, use smaller
bore hoses and pressure guns, or
implement work system changes, such as
cleaning one section and waiting for water
to completely drain before beginning the
next

where hoses are used to clean ceilings
and walls, ensure that electric lights,
fittings and switches are completely
waterproof

ensure that taps, valves and hand guns
are included in the regular maintenance
inspection program

design boot wash troughs to include
grate steps to present boots at the
appropriate height and angle for cleaning
install walk-through boot wash baths with
fixed, replaceable brushes to clean soles
and sides of boots

provide facility to loop and store hoses
away from work floors when not in use.

Copyright ©: National Guidelines for Health and Safety in the Meat Industry, Australasian
Meat Industry Employees Union and National Meat Association, 1995, pp 84 to 85.
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Maintenance

Preventative maintenance is a critical part of any organisational health and safety
program. Essentially preventative maintenance is an administrative control for risks
associated with plant, equipment and tools. The checklists provided in 4.13.1-2 will help
employers in the meat industry develop a program specifying a schedule for the
maintenance of all equipment and workstations. This should outline the inspection and
maintenance requirements of each piece of plant and equipment.

Critical issues for employers to ensure:

e service manuals must be readily available for maintenance workers, including
manufacturer's specific safety precautions

e maintenance (unless the actual machine operation is being tested) is only carried out
once all associated machinery is completely shut down, including energy sources
such as electricity, hydraulic, pneumatic, vacuum, spring loading, gravity or any
combination of these

e there are clear procedures in place for tagging out, locking out and reporting faulty
machinery workers performing hot work, cold work, electrical, plumbing or gas fitting
hold relevant and current qualifications and certificates

e where possible only maintenance workers should be permitted access to areas where
breakdown maintenance is being carried out

e relevant personal protective equipment is provided in consultation with maintenance
workers eg, appropriate clothing, welding material, safety helmets, lifejackets when
entering effluent ponds (see section on confined spaces in Part 4.4)

e equipment provided for maintenance is appropriate to the task eg, only fibreglass
ladders are used in 'live' areas by electricians

e any area that is hazardous for untrained personnel to enter is clearly marked as a
restricted access area

e all maintenance personnel who need to enter confined spaces are trained
appropriately.

e Plastic attachment to end of hot water hose reduces risk of burns and improves grip
ergonomically

Lockout/tag out

Each year, many workers are injured or killed by the uncontrolled release of hazardous
energy. Many of these types of accidents could have been prevented by proper
lockout/tag out procedures, which ensure that equipment is kept from being set in

motion and endangering workers during maintenance or repair. The following set of
guidelines has been prepared to assist workers understand the use of lockout procedures
and danger tags.

What is lockout?

Lockout is the use of a special lock and system to prevent electrical, hydraulic,
compressed air or coiled spring power from being accidentally turned on during
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equipment maintenance or repair. In lockouts:

e disconnect switch, circuit breaker, or other energy-isolating mechanism is put in the
safe ‘off' position

e device is often placed over the energy-isolating mechanism to hold it in the safe 'off'
position

e lock is attached so the equipment can't be energized ie, turned on.

What are danger tags?

Danger tags are labels that are used to alert workers of a hazard in the workplace and
prohibit them from coming into contact with the source of the hazard. The tag is usually
affixed in a position where it will be immediately seen by anyone exposed to the hazard
(eg, near the power switch or operator controls).

Danger tags usually carry the word 'danger’ in large lettering although other words may
be used additionally (eg, 'do not use' or 'out of service'). They may also carry the following
information:

e the time and date of fixing the tag

e the reason for affixing the tag

e the name of worker who affixed the tag

e awarning not to remove the tag.

To be effective, danger tags must be conspicuously placed and securely fixed into
position. All workers and others likely to enter the work area must be instructed in the
purpose of danger tags and the procedures for working in areas where these tags are
affixed. Danger tags and other protective systems should only be removed after a
competent person ensures that the danger has been rectified. An equipment danger tag
should be considered to continue isolation during shift changeovers or downtime. The
equipment danger tag should have names of personnel who are authorised to remove the
tag eg, shift engineer, maintenance supervisor.

When should you lock or tag out?

Lockout/tag out is necessary whenever you are performing service or maintenance around

any machine where you or your colleagues could be injured by an unexpected start up of

the equipment or release of stored energy.

Some jobs for which lockout/tag out should be used are:

e when you must remove or bypass a guard or other safety device

e when you must place any part of your body where you could be caught by moving
machinery

e  repairing electrical circuits

e cleaning jammed mechanisms.

Who applies lockout/tag out procedures?

Only trained workers authorized to perform service or maintenance should apply energy
isolation and lockout/tag out:
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1. isolation of services should only be conducted by an expert (eg, electrician,
plumber)

2. isolation for entry into equipment (eg, furnaces) should be conducted by the workers
operating the equipment isolation of general equipment should be performed by the
user.

Table 16: 10 steps to lockout/tag out of hazardous energy
Except in emergencies, each device must be removed by the worker who put it on.

1 Think, plan and check Identify all parts of any systems that need to be
shut down. Find the switches, valves or other devices that need to be
locked out. Follow the correct procedure for the shutdown of
equipment so that you don't endanger anyone.

2 Communicate Tell workers affected by the lockout/tag out that you'll
be locking out the
equipment and why.

3 Locate all power sources Take any of the following steps that are
necessary to guard against energy left in the equipment after it has
been isolated from its energy sources:
e inspect the system to ensure all parts have stopped moving
e relieve trapped pressure
e release the tension on springs, or block the movement of spring-
driven
e Parts block or brace parts that could fall because of gravity
e Dblock parts in hydraulic and pneumatic systems that could move
from loss of pressure
e drain process piping systems and close valves to prevent flow of
hazardous materials
e dissipate extreme cold or heat (wear protective clothing)
o if stored energy can reaccumulate, monitor it to ensure it stays
below hazardous levels

4 Neutralize all power Be sure to isolate all energy sources of main and
secondary power
supplies: at its source

e isolate electrically

e never remove a fuse instead of disconnecting

e block moveable parts

e drain or bleed hydraulic or pneumatic lines

e lower suspended parts to the resting position.

5 Lock out all power sources Use a lock designed only for this purpose.
e each worker should have a personal lock
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fill tags out completely and correctly

Verify all equipment is Make sure all danger areas are clear of
personnel.
isolated

verify that the main disconnect switch or circuit breaker cannot be
moved to the 'on' position

use a voltmeter or other equipment to check the switch

press all start buttons and other activating controls on the
equipment itself to ensure the power doesn't go on

shut off all machine controls when the testing is finished.

Turn controls back to 'off

Perform necessary repairs Avoid doing anything that could re-activate
the equipment or maintenance Don't bypass the lockout when putting
in new piping or wiring.

During a lockout/ A lock should never be removed without
authorization.
tag out situation

never turn on a machine during a lockout

never operate a machine that has been tagged

never bypass an engineering lockout or allow anyone else do so
never rely blindly on engineering safety features.

10

Removing lockout/tag out. After maintenance is finished, and before
restarting equipment:

remove tools from the work area

after a lockout, ensure all guards are back in place before
operating

equipment and all tools are removed from the machinery
ensure workers are a safe distance away while restoring energy.
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Description of Hazards, and Potential Hazards

Urgency to Control
Hazard (score)

Hazard Controls

By
Whom

By
When

Controls approved by:

Date
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4.13.2 Plant Registration and Maintenance Schedule

Plant Planned Maintenance Schedule (mark X) Date of Year: __
Numb Plant Item Storage
- Location Jan | Feb | Mar | Apr | May | Jun | Jul | Aug | Sep | Oct | Nov | Dec
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4.13.3 Sample Plant Hazard Identification Checklist

Step 1 Identify the hazards

Plant and equipment can be hazardous in many ways, not only to the operator, but also
to someone passing or standing nearby. Hazards may be obvious, like, missing guards, or a
hidden, potential hazard, like pressurised hoses and pipes or electrical energy. All these hazards
need to be identified. Examine the plant or equipment in question and talk about operating and
maintaining the machine with supervisors and other workers, and mark an '”X” against yes or no
to the questions in the checklist. Add any comment you need to make.
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Date: / /

Machine:

Checked By:

Hazard

1 Entanglement (Getting caught in a plant part or load)

Can clothes, hair, jewellery, etc. get caught in any moving
parts or load?

Yes/No

Comments

2 Crushing Can anyone be crushed due to:

the plant’s moving parts

lack of capacity for the plant to be slowed down, stopped
or immobilised

between any materials; and the plant

between moving machinery and a fixed structure
anything or part falling off the plant

uncontrolled movement of the plant or its load
parts of the plant collapsing

come into contact with moving parts during testing,
inspection, operation, maintenance

the plant tipping or rolling

—_————
— — e —

3 Cutting Can anyone be cut, stabbed or punctured by:

any exposed parts of a blade or sharp edge
being caught between moving parts

being caught between the job and plant
material ejected from the plant

rapidly moving plant parts

other reasons.

—_—————
[ S —
—_—————
e

Impact Can anyone be struck by:

moving plant parts

unexpected or uncontrolled plant movements
the plant, because it is mobile

parts or materials disintegrating

work being recycled

other reasons.

—_——————
[ -
—_——————
[ -

e © o o o (| o o o o o e o o o o

Electrical Can anyone be electrocuted or burned because

the plant Is too close to electrical conductors
leads and plugs, can become damaged
water is lying near the electrical equipment
Lockout/isolation procedures are not in use
other reasons.

—_————
[
—_—————
[ P

6 Slipping, tripping or falling Can anyone slip, trip or fall near
the plant because:

floors around the plant are uneven or slippery

power tools, air hoses, oil lines etc lay on the floor

waste, off cuts or other materials are left laying on the floor
raw materials or product storage is not thought through
there is not enough room to move around the plant
comfortably

other factors.

—_—————
[ R
—_—————
— e

Hazard

Yes/No

Comments
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7 Falls from a height Can anyone fall from a height because:
guard rails are missing or not fixed properly
there is a lack of stairs or ladders
there are unexpected holes or openings
floors/walkway surfaces are slippery or uneven

other factors.

Access/Egress Can anyone be injured in any way because:
there is insufficient room to move around the plant:
— when operating it
— when repairing, installing or maintaining it
e there is-not enough head room
o people have to reach too far to gain access to the equipment
e  otherreasons.

L
i
L
i
e walking surfaces are too steep
L
8
i

9 Ergonomics Can anyone develop muscular or skeletal injuries because
e seating for the operator is poorly designed

e there is excessive repetitive movement of the upper body limbs and
joints

body posture is constrained to fixed position

control lever/switch labels and/or movement indicators are missing
common use controls / operations are not within easy reach (450mm)

mismatch of the plant with human behaviour, traits and natural
limitations

working height is not correct for heavy, medium or light work
floors are too hard, uneven or slippery

there is vibration from the plant or process

ventilation is inadequate

lighting is poor

heating or cooling of the worker is inadequate

e others, refer to manual handling checklist.

10 High Temperatures Can anyone be injured by coming into contact
lwith hot plant parts, or hot materials from the plant.

11 Noise Can anyone be injured because:
e noise from the plant is excessive
e Noise distracts workers from concentrating on the task.

12 Hazardous Substances Can anyone be injured because

e  chemicals, oils, solvents or gases are used in the process
e fumes are given off in the process

e airborne dust is generated

13 Pressure Can anyone be injured because
@  pressurised pipes or hoses could burst
o pressure vessels are situated near the operation
o pressure relief valves are
— not maintained
— situated near the operator
e  Compressed air is used:
— to blow dust off plants or the job
— to blow dust off workers.

14 Fire/Explosion Can anyone be injured by

J explosion of gases, vapours, liquids, dust or other substances,
triggered by the operation of the plant

e If hot work is required:
- can the area be cleared of any burning materials,
solvents and fuels
- is fire equipment available

15 Asphyxiation

e  Can anyone be suffocated due to lack of oxygen, or atmospheric
contamination
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PLANT RISK ASSESSMENT

Date:
Revision date
Author

Definition of Plant: Plant, as defined by the OSH Act (WA) 1984 and Regulation 4.22 of the OSH Regulations (WA) 1996 includes any
machinery, equipment, appliance, implement, or tool and any component or fitting thereof or accessory thereto, which is either ‘pressurised’
plant or ‘energised’ plant, other than plant energised by human or animal energy. Plant risk assessments are required to be conducted for
all such plant for use in workplaces, and where plant or equipment is disposed of or sold. (See also Plant risk assessment checklist form

OSH-021)

Risk Assessment No.

Workplace:

Assessment Date:

Plant Description:

Plant ID:

Location of plant:

Assessed by:

Insert photo

Item ‘ Hazard Yes ltem Hazard Yes Item Hazard Yes
1. Abrasion 12 Ergonomic 23 Hazardous
2. Crushing 13 Manual Handling 24 Fumes, Vapours,
3. Cutting 14 Slip or Trip 25 Moisture
4. Entanglement 15 Falling 26 Heat/ Cold
5. Ejection 16 Malfunction 27 Operator Control
6. Friction 17 Electricity 28 Fire/ Explosion
7. Puncturing 18 Noise 29 Asphyxiation
8. Shearing 19 Pressure 30 Uncontrolled
9. Stabbing 20 Radiation 30 Training
10. Striking 21 Vibration 31 Other
11. Tearing 22 Dusts
Risk legend Control legend
E Extreme: Unacceptable - immediate action required. IC - Improvement Controls
H High: Priority action required - plus interim controls Idg qtified controls or phanqes to the plant which
will improve the physical safety of the plant.
M Medium: planned action required within a reasonable time
frame OC - Operating Controls
L Low: Low priority action required to control risks !dentified Cpntrols for.the wayn which e plant if7 which the plant
is used during operation, cleaning and
| Insignificant: May be acceptable without additional controls | maintenance.

Hazard Identified

Risk Control

Controls required

Additional
Comments:
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4.14 Slips, trips and falls

Introduction

Slips, trips and falls are significant injuries within the meat industry. Statistical analysis of
mechanisms of injury referred to in Part 1, has identified that slips, trips and falls are
causing a considerable number of injuries.

There is a strong correlation between manual handling and slips, trips and falls injuries.
Therefore control options in this section should be linked with the earlier section on
manual handling to present the true picture of the complexity of these types of injuries.
It is well known that there is significant under-reporting of these types of injuries,
therefore the eradication of slips, trips and falls is a priority area for the meat industry to
work towards.

Major contributing factors

There are four major contributing factors in slip, trip and fall incidents:

o floor surface

o footwear

e cleaning and maintenance

e human factors.

Each of these factors can be alleviated by good workplace design in association with the
usual hazard management approach to any significant hazard ie, identification,
assessment and control of the risk.

Nonslip floor surface, good grip footware and a regular cleaning

regime reduces slip hazards

Page 241 of 264



MEAT & LIVESTOCK AUSTRALLA

Design
In relation to the design of floors, work platforms and passageways, the following points
need to be specifically noted:

floors should be constructed/replaced in accordance with AS/NZS 3661.2: 1994 —
Slip resistance of pedestrian surfaces — Guide to the reduction of slip hazards
Surfaces of floors, work platforms or passageways should be free from any hole,
slope or uneven or slippery surface which is likely to cause a worker to slip, trip or fall;
drop or lose control of anything being lifted or carried; or cause instability or loss of
control of vehicles and/or their loads.

Any holes, bumps or uneven areas resulting from damage or wear and tear which may
cause a worker to trip or fall should be repaired as soon as possible; and barriers or
conspicuous marking should warn workers away from this area until they are repaired.
As per AS 1657, Fixed platforms, walkways, stairways and ladders - Design,
construction and installation, slopes should not be steeper than necessary (one in
eight, up to seven degrees for walkways, one in 2.7, up to 20 degrees for cleated or
grated walkways), and moderate or steep slopes or ramps should be provided with a
secure handrail when needed.

Elevated work platforms (eg, first and second beef leg, hydraulic platforms used for
carcase splitting) should have suitable restraints built in to reduce the risk of falling
eg, kickboards, safety rails, or workers should wear harnesses. Markings on platforms
where guard rails are not feasible (eg, loading docks) should be edged in a bright
contrasting colour. Steps and ramps to work platforms should be fitted with slip
resistant treads and surfaces and handrails should be fixed on. Areas beneath
hydraulic platforms should be designated no-entry zones while platforms are
operating.

Protective strips should cover joints between different types of floor surfaces that are
adjacent to one another, particularly the transition between indoor and outdoor
surfaces.

All surfaces that are likely to get wet and therefore become slippery (eg, with body
fluids, urine, blood, fat, water, oil or cleaning materials) should be slip resistant . The
appropriate surface will need to be balanced with the mandatory hygiene
requirements for flooring in both domestic and export plants. Sheet vinyl or synthetic
compound rubber sheeting may be suitable.

Floors beside machinery should be slip resistant and kept free from slippery
substances or loose materials. Areas such as these could cause injury if a worker was
to fall against the machinery (eg, bandsaw).

Slip resistant coating for floors (such as acid etching, paint and sand grinding and
grooving) needs to be balanced with the hardness of the resultant surface, as a
surface that is too hard will contribute to fatigue if prolonged periods of standing are
required.
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NB, anti-fatigue matting, platforms or sit-stand stools should be properly secured and
should not jut out into aisle ways.

Electric cords should not run across aisles, doorways or passageways.

Lighting should be adequate, as per AS 1680.1 Interior lighting - General principles
and

Recommendations, AS 1680.2.4: 1997 Interior lighting: Industrial tasks and processes
and/or AS 1680.0 Interior lighting — Safe Movement

(see also Environmental hazards section in Part 4).

As with any hazard identification process, slips, trips and fall hazards can be identified
through consultation with affected workers, statistical analysis and regular hazard
inspections. Background information on the history of injuries can be sourced from your
company specific first-aid data and workers compensation statistics. A hazard inspection
checklist relevant to slips, trips and falls in the meat industry can be developed from the
above points noted under design, in addition to the following points which should be
considered in the hazard management process:

systems of work eg, inadequate or overloading trolleys, too much haste required of
workers to get their work done safely

maintenance procedures that encourage open reporting of hazards that are then
promptly addressed

cleaning procedures including cleaning at times when the minimum amount of
workers are present, keeping external paths and ramps free of debris, and controlling
or minimising the risks from snow and ice in winter

personal protective equipment such as suitable slip-resistant footwear and hard hats
when necessary.
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4.15 Stress

Across Australia, many studies have identified that workers feel stressed at work,
resulting in medical problems such as headaches, sleep disturbances and stomach
problems. Stress can also be caused by pressures and strain outside of the workplace.
Nevertheless, a recent study of work-related mental disorder claims determined the most
common causes as:

e workload pressures or inherently stressful types of work

e victimisation/discrimination/harassment

e anon-violent conflict

e hold-ups.

Stress can affect an organisation at every level. While the individual is affected in

terms of physical symptoms, the organisation also suffers from decreased performance
or productivity levels, increased conflict and absenteeism. Managers are also affected
because they have to find ways to tackle the situation, and stress can become a
significant problem for an organisation.

How to manage mental disorder claims

Work-related stress can only be alleviated by treating the cause, rather than the
symptoms. Good management practices involve addressing stress as a potential issue.
Psychological health can be enhanced by changes to work systems and practices
including:

e involving workers in performance feedback procedures

e ensuring a close match between worker and job demands through access to skill

e development

e early identification of problems

e conflict resolution facilities

e clear job specifications.

To reduce stress and stress-related workers compensation claims in the workplace,
employers need to take a risk management approach. Stress may seem nebulous and
vague, but it must be addressed or it will cost the organisation dearly. The employer
should identify where stress might be a problem, look at prevention and support
strategies and implement practical measures to overcome it. Other ways of dealing with
stress issues include training workers and managers, as well as developing programs to
help people manage stressful situations.

Stress is reduced when the management of an organisation functions well and
communicates with the workers, creating opportunities for feedback. Leadership and
interpersonal skills of managers are critical factors that can affect the attitude of workers.
Changes in management policy and working conditions that raise morale can bring
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excellent and sustainable results. Showing flexibility and concern in traumatic or difficult
situations can significantly reduce anxiety in the workplace.

Stress should be recognised as an organisational health issue that can affect both
individuals and organisations, and can be a significant risk if strategies and practices
are not in place to address it.
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Part 5 -

5.1 Administration

Most meat plants require a number of administrative activities to be carried out. These
often involve using a keyboard and a computer screen to display information,

including visual display terminals, word processors or personal computers.

When selecting equipment, including associated furniture, take into account the
ergonomic recommendations as outlined in a variety of Australian Standards including:
AS/NZS 4438 - Height adjustable swivel chairs; AS/NZS 4442 - Office Desks; AS/NZS
4443 - Office Panel Systems — Workstations; AS 3590.2 - Screen-based Workstations
Part 2: Workstation furniture.

The working environment should take into account the following factors:

Lighting - ie, screen-based equipment installation should comply with AS 1680.2.2:
Interior lighting - Office and screen-based tasks.

e Air conditioning - the air conditioning associated with screen-based equipment
should be designed to cope with the heat emitted from the equipment.

e Static electricity - equipment and floor coverings should be designed to reduce
static electrical impact on operators.

e Accessibility - equipment should be located to allow suitable access by operators
and maintenance personnel.

All screen-based equipment operators should be trained in operating procedures for
keyboard operation, including coding instructions and computer commands for the
equipment. All operators should also be given training in the health aspects of
administrative work, including using equipment properly to minimise the risk of health
problems, such as occupational overuse or back strain and eye fatigue, and exercises to
avoid muscular strain.

Hints for preventing occupational overuse or back injuries while

carrying out administrative tasks

Furniture and equipment should be adjusted and checked ie:

e chairs for administrative work should have well-formed lumbar support (the natural
curve of the lower back). The backrest of the chair should be adjustable so that it
supports the lower back and the backrest should adjust in and out as well as up and
down
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e seat heights should be adjusted so that thighs are parallel to the floor and feet are
fully in contact with the floor. This allows the operator to change position easily and to
brace against the backrest

e the seat heights should be adjusted to allow the elbows to be at or just below the
level of the home row on the keyboard, so that arms and wrists are in the most
relaxed position for keying

e position the computer screen at a height, distance and angle so that the neck and
back are comfortable as the screen is viewed

e position documents at a suitable height so that the neck and back are comfortable
and so that papers can be easily managed. Some options may include an A4
document holder adjacent to the screen or a holder between the screen and
keyboard.

e Work organisational aspects such as the following should be considered:

o task variation to ensure a variety of movements and prevent muscle fatigue

0 appropriate breaks to reduce fatigue eg, moving away from the desk
frequently and

0 ensuring that lunch breaks are taken

o0 creative placement of equipment, such as printers, files and photocopiers,
to ensure

0 the operator needs to get out of the chair, thus ensuring further breaks

0 regular eye rest by looking away from the screen, preferably at something
in the distance

o utilise good housekeeping practices and don't put items on the floor that
will need to be picked up later.

5.2 Laboratories

Most meat plants will have laboratories on site to process microbiological samples
gathered for quality assurance purposes. Also, laboratory workers usually carry out other
testing processes, such as swabbing tables in boning rooms, cooking meat samples to
check fat content, and growing bacteria on petrii dishes in an incubator to check bacterial
levels in product. The following important factors should be taken into account to ensure
the employer provides a safe place of work in a laboratory.

Specific precautions

Biological hazards

Care should be taken when handling animal tissue and biological fluids, and gloves
should be worn at all times. The area used should be cleaned thoroughly after handling
biological samples and hands washed thoroughly. A spill kit should be used to clean up
any spills or contamination of equipment, and needles and syringes should be disposed
of in designated sharps containers.
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Vaccination may be needed against zoonotic diseases, such as Q fever, or other
diseases, such as hepatitis B or tetanus (check with your local health authority).
Susceptible workers may develop allergic reactions, which could include eczema,
sneezing or tissue swelling. If this occurs, appropriate medical treatment will be required,
and an investigation of the cause should be carried out.

Apparatus/equipment

Any cracked or broken glassware should be disposed
of in special bins and any broken ends of any
equipment should be filed over or smoothed over by
fibre or mechanical polishing.

Electrical equipment

Electrical power should always be disconnected before checking electrical items, and all
electrical equipment and cabling should be checked for apparent defects before use.
Electrical appliances should be isolated from water supplies and flammable vapours. A
residual current device (RCD) must be used with hand-held electrical appliances that are
not double insulated.

High-pressure equipment

Compressed gas cylinders should be secured to a wall or have some other form of
support, and the correct spanners and regulators need to be used when working with gas
cylinders. When releasing high-pressure valves, use a gentle action. Cylinders should
only be transported when firmly attached to a trolley.

General precautions

Fire prevention

Do not leave open flames unattended or use near flammable substances. There should
be no smoking in laboratories. Do not pour flammable liquid down the sink or into
drainage systems. All laboratory workers should be familiar with fire procedures and the
use of the fire fighting equipment within the laboratory.

Personal protection

Eye protection should be worn in all areas when handling liquids and other hazardous
substances (ie, safety glasses, safety shield). Long hair should be tied back, thongs and
open-toed sandals not worn and all open wounds covered. Laboratory coats and gloves
should be worn when necessary and hands should be washed after work and before
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leaving the laboratory. Disinfectants and detergents should be used after handling
suspected infectious materials, and laboratory workers should always use mechanical
pipetting devices and never pipette by mouth.

Winchester bottles should only be carried in a bottle carrier, not by their necks and
trolleys should be used wherever appropriate to lift heavy objects. Where lifting is
unavoidable assistance should be sought and the load shared with another worker.
Workers should not work in the laboratory alone unless other workers are aware that they
are there, and are fully briefed on how long they will be there.

Housekeeping

All apparatus left running overnight should be shielded and labelled with the name and
the telephone number of the person supervising that process, or security should be
notified.

If contractors enter the laboratory, they should be inducted to ensure that they are aware
of any hazards that may exist in the area. Applicable safety signs should be erected and
observed and all working areas and equipment should be cleaned thoroughly after use.
All containers used within the laboratory should be clearly labelled and benches kept
clean and free from chemicals and apparatus that are not being used. Floors should be
tidy and dry and aisles free from obstructions.

The last worker to leave the laboratory should follow a procedure that includes making
sure all equipment is turned off and flames are extinguished etc.

Fume cupboards

All work that is likely to give off toxic or unpleasant odours should be carried out in a
fume cupboard. Fume cupboards need to be regularly maintained to ensure they are
working efficiently in accordance with AS 2243.8 Safety in laboratories - Fume
cupboards. The interior of fume cupboards and nearby areas needs to be kept clean and
clear. Fume cupboard sashes should be closed whenever practicable and the area near
fume cupboard baffles should be kept free of any objects.

Emergency/first aid

All workers should know the location of the first-aid box, emergency packs, respirator,
eye wash station, safety shower, etc. Workers should be trained in how to use the eye
wash facility. Any part of the body that comes into contact with acid or alkaline should be
thoroughly flushed with water immediately.

All breakages and spills must be dealt with immediately, and any broken glass or
dropped material should be cleaned up immediately and placed into an appropriate

receptacle.
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Part 6

Introduction

Personal protective equipment (PPE) is a hazard control measure that should only be
used when no workable alternative exists and all other hazard control options have been
exhausted. Where the use of PPE is required, it needs to be understood that one
proprietary item will not suit all workers with respect to comfort or acceptability. Part 3,
Risk management, outlines the hierarchy of hazard controls, placing PPE as the last
control measure to be considered. If chosen, PPE must be selected and fitted exclusively
to the worker who will use it, and training in the function and limitations of each item of
PPE must occur. Managers, supervisors and workers need to be cognisant of the fact
that many areas of the body are as individual as our fingerprints, such as feet.

Other issues of concern when using PPE in the meat industry include cleaning and
maintenance, storage when not in use, the use of PPE combined with administrative
controls such as safe work practices, and the use of PPE in conjunction with
comprehensive supervisor and worker training.

Selection of any item of PPE needs to occur within the confines of a comprehensive
review of the task and the hazards the equipment is designed to protect the worker from.
Task analysis will identify such issues as temperature and humidity and the impact that
the potential PPE will have on the worker's ability to carry out the task safely and
comfortably.

Training can be provided by PPE manufacturers and suppliers, by external consultants or
by competent supervisors, supplemented with advisory literature and posters. Training is
particularly important when new workers enter the workforce ie, induction for new
workers or existing workers moving into a different task. The training program needs to
include both the intended use of the PPE, its inherent deficiencies or restrictions, the
range that is available (to ensure the PPE fits correctly to the individual) and maintenance
of the PPE.

A maintenance program needs to include considerations such as the known wear and

tear limitations of any chosen piece of PPE, how to inspect for deterioration and how to
clean, repair and store PPE.
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The best approach is to document written procedures that clearly set out the
responsibilities of everyone involved with PPE, including an inventory of tasks/hazards
dependent for their control on PPE and the type of PPE that is chosen, its characteristics
and limitations, and its distribution throughout the workplace. This can be done as an
appendix to the hazard management register (see Part 3.6.3)

Specific PPE for the meat industry

PPE is best categorised under the areas of the body that it seeks to protect. The
following table outlines the considerations for each area.

Table 17: PPE for the Meat Industry

Area of body being protected/PPE Considerations

Abdomen, chest and groin Protection from biological substances eg,
eg, aprons, mesh and impervious spray blood, faeces, urine,intestines, will require a
jackets moisture-resistant apron, particularly in areas

such as offal rooms, tripe rooms and
slaughter floors. Aprons need to be of a
moisture-impervious material, constructed
suitably robustly to resist penetration and
should be repaired or replaced when they are
no longer functional.

Protection from lacerations or stab injuries for
operators who use a knife will require the use
of a protective apron constructed from chain
mail, metal disks or laminated plastic slats.
Such aprons should be suitably constructed
to avoid neck strain ie, not designed with a
halter neck strap but rather a crossover back
strap that connects to the waist portion of the

apron.
Hands, wrists and forearms eg, gloves, A variety of gloves are required to protect
gauntlets, plastic arm guards hands, wrists and forearms. Gloves need to

be individually fitted to the worker required to
wear them. They need to allow for dexterity,
while protecting and providing a snug fit, and
will need to include a built-in or additional
gauntlet made of mesh or Perspex where
protection is required for the forearm.

Mesh gloves are the traditional choice,
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combined with rubber or disposable gloves
and/or warm glove liners for work in cold
areas.

Cut-resistant gloves are increasingly being
used to protect both the knife hand and the
non-knife hand (see following section for a
more comprehensive outline of this form of
protection, including a comparison between
the use of mesh gloves and cut-resistant
gloves).

Feet and legs eg, waterproof trousers,
rubber boots, steel cap boots, acid
resistant boots, long aprons, leggings,
spats, gaiters.

Rubber boots, long aprons, leggings or spats
worn outside boots are all potential protective
mechanisms for the feet and legs of workers
requiring protection from hot water or other
fluids. Trousers should always be worn over
the top of rubber boots to prevent hot water
entering the boots.

The tread pattern on rubber boots needs to
be checked to ensure it maintains its non-slip
grip on the floor.

Boot washer should be provided to allow
proper cleaning when entering and leaving
production areas.

Steel cap boots need to be provided in areas
where there is the riskof toe crushing injuries
eg, in the hide or pelt shed, maintenance
workshops, coldstores or stockyard.

Workers in areas where hazardous or
dangerous substances are used need to be
provided with acid-resistant waterproof boots.
It is essential that footwear is fitted properly to
the individual characteristics of the worker, or
slips, trips and falls may occur that are
attributable to badly fitting footwear, rather
than the environmental conditions.

All safety footwear needs to comply with AS
2210 Occupational protective footwear.
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Head eg, hard hat, helmets, bump caps,
wide brim hats, snoods, sun screen,
hairnets or medicaps.

Hardhats (that comply with AS 1801 Industrial
safety helmets) may be needed in areas where
sticking or hoisting occurs and where
carcases may reflex kick or fall. Appropriate
AS approved headwear should be worn for
stock workers when working on horseback or
on a motorbike.

Hardhats or helmets should be checked
regularly for any dents, cracks or damage and
should not stay in service longer than three
years. Check the use by date, and be aware
that if the hardhat has been exposed to
ultraviolet light it may deteriorate substantially
faster than three years. Hardhats should not
have stickers on it or names or pictures drawn
on it, or objects such as cigarette lighters or
pens stored inside it, as these objects attack
the integrity of the material that is used to
make the helmet and reduce its effectiveness.

Bump caps may be needed to protect against
minor bumps (bump caps are mainly used for
hygiene purposes, and will not protect from
significant impact).

Wide brim hats (or brims for hardhats) should
be made available for all outdoor workers for
UV protection.

Eyes and face eg, safety glasses,
goggles, full face visors, respiratory
protection.

Goggles, and/or full face protection may be
needed in areas

such as carcase splitting or rendering where
significant dust may

be produced.

Eye and face protection will be needed in
areas where contaminants can enter the eyes
eg, gall bladder removal.

Antifog glasses or goggles will be needed
where steam is produced, such as in cleaning
with hot water hoses.

In general, contact lenses can be worn under
safety glasses, although it must be
emphasised that contact lenses are not
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protective.

Eye protection must be chosen to suit the
shape and size of
the individual.

Eye protection should comply with AS/NZS
1337.6: 2007 Personal Eye Protection -
Prescription eye protectors against low and
medium impact. A further Australian Standard
is useful when considering adequate eye
protection ie, AS 1336: 1997 Recommended
practices for eye protection in the industrial
environment.

Hearing

See chapter on ‘Noise’ in ‘Hazard’ section

Respiratory
eg, dust masks, particle masks,
particulate respirators.

Respiratory equipment or breathing apparatus
(that comply with

AS 1715, Selection, use and maintenance of
respiratory protective devices) may be
required in confined spaces.

Thermal
eg, gloves, boots, jackets, hats, freezer
suits.

Thermal protective clothing should be fit for
the purpose it is

designed for and can include freezer suits,
insulated boots, head and face protection,
and suitable clothing to protect against
extensive exposure to cold in any work areas
where the temperature is less than 15°C.

Copyright ©: National Guidelines for Health and Safety in the Meat Industry, Australasian
Meat Industry Employees Union and National Meat Association, 1995, pp 84 to 85.

Mesh and cut-resistant gloves

The incidence of serious laceration injuries to the hand and arm, as well as amputations,
are major occupational health and safety concerns for the meat industry in Australia (see
section on statistics in Part 1). These lacerations include cuts to the non-knife hand,
forearm, chest and occasionally groin or leg, 'run-through' lacerations (where the knife
hand slides over the edge of the knife handle across the razor sharp knife blade),
amputations of fingers or joints and extensive days lost from knife cuts when they are

further complicated by infection.

In April 2000, the SA Meat Industry OHS Committee published research it had conducted
into the efficacy of cut-resistant gloves and mesh gloves within the SA meat industry.
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Data from the five participating meatworks in SA over the six-month period, and data

from two major abattoirs in Queensland and New South Wales where glove wearing is
mandatory on both knife hand and the non-knife hand, found that reductions of up to

80% of laceration injuries can be anticipated if gloves are worn on both hands.

Quality assurance

Quality assurance processes in the meat industry require strict meat handling procedures
to control microbiological levels and ensure meat quality. AS 4696: The hygienic
production and transportation of meat and meat products for human consumption sets
standards for export & domestic meat works.

Previous attempts to introduce cut-resistant fibre gloves failed due to problems in
cleaning the gloves, and unacceptable microbiological levels. Research conducted by the
CSIRO and Australian Meat Technologies Pty Ltd has enabled AQIS to approve two
fibres (kevlar and spectra) as acceptable for use in temperature controlled areas of
meatworks.

It is still necessary for strict cleaning controls to be followed, and microbiological checks
to be undertaken. Disposable water resistant gloves are still required to be worn over the
cut resistant fibre gloves in slaughtering and dressing areas where cross contamination
between carcases is possible. Where chain mesh gloves are used, a rubber glove needs
to be worn underneath in non temperature controlled area.

Task requirements of the knife hand

In most instances, operators use their dominant hand with the knife. However, there are a
number of cuts where they are required to change the knife to their non-dominant hand.
This particularly occurs in the slaughtering processes. These cuts present problems due
to the wearing of a thick cut-resistant fibre or chain mesh glove on the non-dominant
hand, limiting the ability to grip the knife.

The force exerted via the knife in a cut is determined by:
e temperature of the meat/fat

e posture of the wrist/arm

e sharpness of the knife blade

e length and duration of cuts.

The grip on the knife handle can directly reduce the ability to sustain consistent force

exertion, hence the wearing of a glove on the knife hand may reduce the ability to grip the
knife securely.
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With the incidence of overuse injuries to the hand/wrist/arm in the knife hand an issue of
ongoing concern, the potential for a glove on the knife

hand increasing the probability of such injuries is an area

that requires further research.

Task requirements of the non-knife
hand

The non-knife hand is more commonly in contact with the meat, as the knife performs the
particular cuts. In slaughtering, the fingers can grip the meat being cut or hold a hook,
which helps tension the meat during the cutting process. The grips adopted range from
the fine finger control required to separate tissue to full handgrips as required in

holding segments of meat.

Due to the close proximity of the knife blade to the non-knife hand as the cuts are being
performed, the majority of laceration and stab injuries occur to the non-knife hand and
forearm. Hence, the chain mesh glove has traditionally been worn to protect this arm.

Due to Australian Standards’ requirements in non-refrigerated areas, a water resistant
glove must be worn under the chain mesh glove to afford protection should the hand get
splashed with the frequent immersion of the knife into 82°C water. A water resistant glove
can also be worn under the glove in temperature controlled rooms to help keep the hand
dry and warm from the cold conductive chain mesh glove.

Gloves

As a result of the research conducted by the SA Meat Industry OHS Committee (see
above), guidelines were published that were designed to be a useful resource for
consultation between employers, workers and suppliers of gloves, to determine which
gloves were appropriate for each workplace. These guidelines can be obtained from
http://www.safework.sa.gov.au/contentPages/docs/meatCutgloves.pdf. However, since
these guidelines were published, many of the design issues related to mesh and cut-
resistant gloves have been overcome, and they are now widely accepted and widely used
in Australian meat processing plants.

Chain mesh gloves

Provide excellent protection from knife cuts and stab wounds. While their initial purchase
may seem costly, the resulting decrease in injuries experienced by many plants has made
them a good investment.
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Cut-resistant fibre gloves

Cut-resistant fibre gloves provide less protection than mesh gloves. They usually include
a thick knit for use on the non-knife hand and a thin knit for the knife hand. While they are
cheaper to purchase than mesh gloves, it has been found that each meat worker requires
up to three cut-resistant fibre gloves per hand to cover for the glove in use, the soiled
glove being washed and the clean glove drying.

Other major benefits found from wearing cut-resistant fibre gloves include:

the gloves offer increased protection from knife cuts when worn on both the knife
hand and non-knife hand, compared with wearing no gloves at all. This particularly
relates to the reduction of 'run-through' lacerations on the knife hand

the gloves keep the hands warm in cold work environments and when handling
cold/wet meat

the gloves offer a better fit to the hands and are more comfortable than the chain
mesh gloves

rubber gloves can be worn under the gloves, or over the thin cut resistant gloves
cut resistant fibre gloves can be worn without water resistant gloves over them in
temperature controlled boning rooms

changing the knife between hands is easier with cut-resistant gloves as compared to
impossible with chain mesh gloves

the finger tips of these gloves allow improved dexterity of fingers than those of chain
mesh gloves

the reduced weight of the glove, compared to chain mesh reduces tiredness of hand
and arm

once accustomed to the glove, the grip of the knife handle is not diminished by
wearing a thin cut resistant glove

cleaning the gloves to comply with Australian Standards is easily maintained by
following the manufacturer's instructions

purchase cost of an individual glove is cheaper than the chain mesh glove.

The following cautions related to the use of cut-resistant fibre gloves were identified in
the SA research, and were directed to glove manufacturers for future design
improvements:

operators who trialled the gloves found that the range of sizes did not match the
anthropometric measurements of their hand sizes

the thickness of the non-knife hand glove is not compatible for wearing a rubber glove
over the cut-resistant glove

the gloves are not stab resistant

the knit of the gloves are easily damaged by sharp bones eg, kangaroo

the wrist bands of the gloves stretch from washing, and become loose after three to
five months of regular laundering
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the seam of the fabric at the finger tips reduces tactile control when handling meat
tissue

it is not as easy to quickly remove-cut resistant glove compared to a chain mesh
glove if a small cut in the rubber glove inadvertently allows 82°C water to make
contact with fingers

companies need to purchase, name and process multiple gloves per worker due to
washing and drying requirements matter can gather in fingertips during laundering
even when turned inside out

coloured gloves are not acceptable under AS 4696: The hygienic production and
transportation of meat and meat products for human consumption.
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Part 7

Emergency systems and first aid

7.1 Emergency systems

As with any industry, the meat industry needs to be prepared for the variety of
emergencies which could develop. Potential emergencies within the meat industry could
include (but are not restricted to) the following:

e confined space mishaps

o fire

e explosion

e power or equipment failure

o refrigerant or gas leakage

e escaped animals

e earthquakes or storms

o floods

e bomb threats or sabotage.

The aim is to be proactive, so that when an emergency does occur, corrective actions
occurs as a matter of course rather than an organisation being unable to cope with the
unanticipated occurrence.

Guidance on the requirements of an emergency response can be found in AS 3745 -
Emergency control of organisation and procedures for buildings.

To ensure effective emergency response standards are met, organisations need to
develop a system of early warning and response to emergency situations. This should
include an evacuation system. Factors to consider include the swift and safe exit of all
workers and visitors from areas of danger in the event of an emergency.

This system should include:

e maintaining infrastructure to assist with early warning, response and evacuation

e maintaining systems to provide first response to emergency situations

e maintaining a workable emergency evacuation procedure ensuring that key members
are fully trained

e taking action to ensure that workers and others are aware of the procedure to be
taken

e in the event of an emergency.
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Infrastructure issues to consider include personnel, such as a responsible worker to be
trained in the immediate response to emergencies like small fires and explosions and to
take on the role of evacuation warden.

A floor plan that can demonstrate to workers the correct procedures to follow, and the
route to take in the event of an emergency, should be posted to prominent positions
around work areas. Floor plans should include:

e individual plans for each location, positioned so that the reader can readily determine
e their location and all other relevant information

o clearly marked safe exit routes, emergency exits and emergency response equipment
e external assembly points

e directions to be followed in the event of an emergency

e contact details if a potential emergency is identified.

Signs should be erected and maintained in accordance with the appropriate Australian

Standards and codes of practice. Sighage should include:

e exit routes marked where warranted, and the word 'EXIT' where appropriate

e exits marked in accordance with AS 1319 Safety signs for the occupational
environment, with emergency lighting where applicable

o safe external assembly points identified as assembly points.

Emergency exits and routes should be identified and maintained. All exits should comply
with relevant building code requirements.

In any area where workers are required to work after daylight hours, a system of
emergency lights independent of mains power should be maintained to provide lighting
for emergency exit.

Evacuation rehearsals should be conducted at least once every year. Following each
rehearsal, the safety committee should debrief on the experience, and recommend
follow-up action if necessary.

Appropriate emergency response equipment should be maintained in accordance with
the building code, the relevant OHS legislation and other relevant statutory and industry

standards.

Regular audits of equipment should be undertaken in accordance with the legislation,
and records maintained of all servicing.
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In the case of more serious or major incidents, an emergency plan should be developed
with a number of defined steps brainstormed prior to an emergency, to provide for the

safe and efficient management of an incident.
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Table 18: Framework for developing an emergency plan

Consider the following:

Action

Identify heed

Senior management should take
responsibility to initiate this process
and to delegate tasks as necessary

list the potential hazards and hazardous
processes in the workplace thal can cause an
emergency, including natural events and off
site hazards

Establish a
planning group

Delegale the responsibility of
coordinating the planning group

Involve some or all workers in the planning
process

Authority

Aim

While the preparation and writing of
the plan may be delegated to a
worker, iU Is necessary for the
proprietor or most senior manager in
the workplace to authorise the plan

Ihe goal in emergency planning is
to minimise any costs related to
emergency situations - financial,
health and environmental

Draw up a plah and formally note who has
authorised the plan; the plan now becomes
an official company policy

Slale the organisational goal on the company
emergency plan

Hazard analysis

Scope

Once the hazards have been
identified, any substance classed as
a dangerous subslance needs Lo be
listed in a separate section of the
plan, along with the substance's
location, maximum anticipated
quantities, method of stacking and
the dangerous substance's class

In some instances where dangerous
substances are transported off-site
it will be necessary Lo develop a
plan thal takes account of
emergency arrangements if there is
an incident involving the freight

List the chemicals that are stored on the
premises, any process that may be hazardous
and any wasle producls thal can be
hazardous, with the quantities and methods
of storage/packaging. Include an inventory of
dangerous substances held on-site that pose
a health, safety or environmental risk in case
ol fire, explosion, spill or leak

State the area that is covered by the plan. It
is necessary to look at what is in the vicinity
of your plant thal can be alfecled by an
incident oceurring on your premises or the
effect on your business of an incident
happening hearby at any time
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Action

Properly
identification

lype of business

Emergency
controller

Ihis informaltion can be pul on a
site plan attached lo the emergency
plan. The following information
should be shown on the site plan:
location of fire hydrants,
extinguishers and first aid kits;
emergency vehicle aceess poinlts;
emergency exils; storage areas
showing the location of each
calegory of dangerous substances.
Plans for larger plant should also
show the location of medical rooms,
assembly areas and emergency
operations cenlres

Consider maintenance areas,
rendering areas, lairages, effluent
settling ponds, yards, confined
spaces and any other areas peculiar
to your plant

Ihe emergency controller is
responsible for incident control and
for preparing duty statements and
emergencey checklists

Develop a site plan thal clearly shows the
location of premises and includes the number
and types of buildings. Some types of
structures are more resilient to heat or will
contain spills or leaks

Stale on the plan what tradefprofessions and
activities are carried out on the premises

ldentify which individual is responsible for
activating and maintaining the plan and who
their deputy(s) is

Emergency
procedures

Activation

When developing these sleps,
consideration should be given to all
likely incidents, including possible
olf-sile incidents

Consider appointing workers on a
roster bases so that the plan can be
activated at any time

Sel oul the key steps thal should be Laken
when an incident occurs that could affect
your plant

Assign the authorily and responsibility Lo a
worker(s) to activate the plan when an
emergency arises

Resources available

When identifying resources, cansider
ohes that are available on your
premises, and any that are accessible
[rom neighbouring premises

List all resources that are available to deal
with an emergency eg, fire extinguishers, fire
hoses, qualified first-aiders (This list is very
useful for emergency service personnel when
they are called to a site]

Contact
information

Include mobiles, home addresses,
phone numbers

Identify and document contact points for 24
hours a day
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Consider the following Action
Number ol workers Emergency service personnel need Note how many workers are working on sile,
on site to know how many workers need to their locations and keep a record of visitors
be accounted for on site
Exercise Flans need to be practiced and all Record your commitment to practise the plan

workers made aware of the
emergency plan. Consider
undertaking a practice with other
neighbouring sites

Review and amend for the plan Lo be effective it must Note when the plan is Lo be reviewed
be reqularly reviewed at set intervals

Distribution It is very useful for both the fire Record on your plan where it has been
service and police Lo have copies of distributed
your emergency plan, so that if they
heed to respond to an emergency
they have as much information to
hand is possible

Signature The senior manager who signs here Senior management sign off on the plan
is giving a company commitment to
maintain the plan
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7.2 First aid

First aid systems should be set up in each meat plant according to, but not restricted to,
the minimum requirements required by each relevant State or Territory's legislative
obligations. It is clear from Australian statistical review that the meat industry has a high
proportion of traumatic injuries, therefore the industry should seek to exceed legal
requirements to ensure it has adequate coverage in the case of traumatic work-related
injury.

Each State or Territory will define the minimum legal requirements for first aid facilities
or medical centres. However, whether or not to provide a first aid room or clinic should
be decided in consultation with workers, in conjunction with a risk assessment to assess
your first aid requirements. First aid kits should be provided in all areas required by
legislation, and in additional areas where management and workers agree there is a need.
First aid kits must be well signposted and kept well stocked, with first aid supplies in
accordance with the approved list of basic minimum legal requirements. Kits must not
contain anything other than first aid supplies, should be checked for any items past their
use-by date, and should be kept clean at all times. The list of the kit's required content
should be attached to the inside of the lid of the kit. The kit should be maintained and its
contents regularly checked against the list.

The number and distribution of workers, size and layout of the organisation will determine
the level of services provided by the first aid clinic. Other factors that will need to be
taken into consideration include shift work arrangements, the nature and hazards of the
work, the location of the workplace such as its proximity to emergency health and
medical services, and the historical accident and injury performance of the workplace.
First aiders in the meat industry will not only need to have standard first aid training, but
will also need specific training in zoonotic diseases and infectious diseases such as
hepatitis.

A proforma for a first aid register is included the Injury Management
Resource Kit on this disc and can also be accessed from your
relevant State or Territory regulatory OHS authority. This can
facilitate in meeting your legislative obligation for reporting and
recording first aid injuries. The documentation serves not only to
meet the legislative requirements, but can also be important in
assisting to identify mechanisms of injury and hazards.
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