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INTRODUCTION

INTRODUCTION

The Williams-Steiger "Occupational Safety and Health Act
of 1970" was passed into law "to assure safe and healthful
working conditions for working men and women..." This
Act established the National Institute for Occupational Safety
and Health (NIOSH) under the Department of Health, Educa­
tion and Welfare (DHEW) and the Occupational Safety and
Health Administration (OSHA) under the Department of
Labor (DOL). The Act provides for research, inforl'l;lation,
education and training in the field of occupational safety and
health and authorizes enforcement of the standards. As part
of these activities, surveys have been made by NIOSH to
determine the most common health and safety problems.
Guidelines and regulations pertaining to these problems are
included in this Health and. Safety Guide, which is being
distributed throughout the industry.

While the aim of this Guide is to assist in providing a safe
and healthful workplace by describing safe practices and help­
ing to correct some of the more frequently encountered viola­
tions of the safety and health standards, it is not intended to
provide total information in all areas of noncompliance. Addi­
tional information can be found in general industry stand­
ards Title 29 Code of Federal Regulations Part 1910.

Words such as "must", "required", "necessary", appearing
in the text, denote direct applications from the Act. Pro­
cedures denoted by "should", "ought to", etc., constitute
more indirect applications as well as generally-accepted,.safe

..'pra~tices.

. In some states, the federal government has delegated en­
forcement authority for occupational safety and health to
the state government. Although, state standards sometimes
differ from the federal standards, they must be at least as
effective as federal regulations.

A listing of NIOSH and OSHA Regional Offices through­
out the United States where additional information and
materials can be obtained, is presented on the last few pages
of the Guide. Consultation resulting from requests for assist­
ance will not precipitate a compliance visit by OSHA.
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JOB HEALTH

AND SAFETY GUIDELINES
GENERAL DUTY CLAUSE

Hazardous conditions or practices not covered in the
OSHA standards are covered under the general duty clause
of the Act which states: "Each employer shall furnish to each
of his employees employment and a place of employment
which are free from recognized hazards that are causing or
are likely to cause death or serious physical harm to his
employees". The purpose of a job safety and health program
is to protect the employee by the prevention and control of
injuries and health hazards which are involved in the ele­
ments of production and the operation of any establishment.
The elements are manpower, machinery, tools, material,
equipment and time.

Unsafe and unhealthful working conditions can be dis­
covered and corrected by examining the elements of pro­
duction and implementing a safety and health program.

~,.~
,~~~~\'.:: W
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--------- ~Strains and back injuries can be minimized with employee
training in safe lifting techniques. (See chart in back of this
booklet.)

Preceding page blank 3
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Management leadership is necessary for the complete
acceptance of the safety program.

The department head, foreman or supervisor who deals
most directly with the employees, must bear the responsi­
bility for implementing the safety and health program. With
this responsibility. he must have appropriate authority, assist­
ance, and support. A safety organization should be set up to
carry out the firm's commitment to a safety and health
program.

The safety and health program should include talking with
the employees about preventive measures, hazards, injury and
illness records or occurrences, safety promotion and moti­
vation, followed by:

• Inspections for hazards.
• Encouragement of suggestions.
• Provisions of the latest information on safe working

methods, protective equipment and clothing.
• Promotion of safety and first aid training.
• Investigation of accidents, injuries and illnesses.

4
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JOB HEALTH AND SAFETY GUIDELINES (Cont.)

Safety in a retail grocery depends on the recognition. con·
trol or elimination of physical hazards and training em­
ployees to work safely.

All businesses and industries have safety problems. How­
ever, the retail grocery has an additional problem: The public
has free access to a great portion of the operation. Conse­
quently. greater care must be taken than usual to maintain
safety. No matter how well designed and safety-engineered
your store may be. it is never foolproof. In like manner. the
best trained personnel cannot operate safely in a poorly
engineered facility. Consequently. the two factors are inter­
dependent for safe operation.

Failure to recognize hazardous conditions or neglecting
to eliminate them can result in loss of life or serious injuries
to personnel and costly damage to facilities.

The checklist in the back of this booklet should be helpful
when making a check of hazards in your store.

5
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TYPICAL HAZARDS

1. Meat Cutting, Processing and Packaging
These operations are some of the most hazardous. These

procedures utilize equipment and machinery that has a
great potential for causing serious accidents. Some of the
common unsafe conditions or acts are:

a. Failure to adjust guard on band meat saw to proper
height for a particular cut of meat.

b. Carelessness with hand knives.
c. Not replacing knives in proper holders.

All machines and saws must be adequately fitted with
guarding devices. Any attempt to by-pass these guards is pro­
hibited. Employees using this equipment should be thor­
oughly trained in its safe operation.

In addition the fumes and smoke generated by the hot wire
cutting of plastic packaging films associated with the wrap­
ping of meat, produce, and dairy products also present a
potential hazard to health. This potential hazard can be
significantly reduced by proper maintenance or modification
of film dispensing machines. The tension on the film supply
roll should be sufficient to retract the film from the hot wire
after each cut. Cutting wires should be kept clean, taut and
regulated to a temperature just sufficient to afford satis­
factory film cutting. In packaging operations, when plastic
film is cut thermally, the cuning should be done in well­
ventilated surroundings. Employees displaying intolerance to
fumes from plastic film cut in this manner should be moved
to jobs away from the packaging operation.

2. Stock Handling
The "backbone" of the grocery business seems to consiSt

of constantly lifting and carrying-unloading on the receiving
dock, stacking in the storage area, moving goods to the sales
area, and stocking shelves. There is nothing that will contri­
bute more to the safety, health and well-being of your em·
ployees than understanding and practicing proper lifting and
carrying techniques.

6



IIlaSM
JOB HEALTH AND SAFETY GUIDELINES (Cont.)

The most frequently reported causes of injuries from poor
lifting techniques are:

a. Over-exerting oneself.
b. Failing to use materials handling equipment.
c. Not using the proper muscles or having the proper

weight distribution.
d. Stretching and being in awkward position while

lifting.
This booklet has a fold-out chart showing the correct

way to lift. You may wish to remove it from the book and
post it in a place where your employees will see it..

The most prevalent sharp object used throughout the store
that causes most injuries is the cutting blade used to open
cartons. Most of these injuries could be avoided by having
proper respect for the danger of the blade and paying atten­
tion to the job at hand. Most injuries reported from these
blades were an aftermath to the actual cutting operation.

a. Cuts from careless discarding of blades.
(It is recommended that you have a container reserved for

blade disposal.)
b. Employees and patrons injured while attempting to

pick up discarded or unattended blades.
Occasionally bottles are broken when a person attempts

to place them in a box or container. On other occasions,
bottles explode when being handled. For this reason, it is
recommended that safety glasses be worn when handling
boxes of carbonated soft drinks, beer, or bubbling wines.

3. Walking Areas
Slips and falls take a terrible toll of injuries and deaths in

all industries and the grocery"business gets its share of these.
The most frequently reported causes are:

a. Inappropriate footwear.
b. Hurrying. '
c. Spills and litter on floors.
d. Boxes, carts and other objects left in the walking

area.

7
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4. Parking Areas
Employees also face many hazardous conditions outside

the store building. When carrying groceries or collecting carts
the employee runs the risk of being hit by cars, slipping on
ice or wet pavement, straining or rupturing from lifting and
loading heavy items in customer's cars, and receiving hand
and head injuries from trunk lids and car doors.

B
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5. Miscellaneous
The dangers of cutting injuries, of hands caught in ingoing

nip points of machinery, and lifting injuries are common.
However, other supposedly less hazardous areas contribute
considerably to the accident statistics. For instance, hot fly­
ing grease from a doughnut fryer can cause burns and eye
injuries, or improperly grounded electrical equipment, such
as floor scrubbers, meat saws, or meat grinders can cause
shock injuries.

Another source of injury is damage to the hands while
pushing carts through narrow aisles.

In the final analysis unsafe conditions and unsafe aets are
the causes of injuries.

DEVELOPMENT OF A SAFE WORK ENVIRONMENT
The first step toward development of safe work environ·

ment would be the identification of existing hazards through·
out the work place. To make the job easier you may wish to
use the checklist located in the back of this booklet. (This

9
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checklist is not meant to be complete, but it will get you off
to a good start in the preparation of your own specific check­
list.) The goal is to have all hazards systematically identified
and recorded so that you can study them one-by-one to
eliminate or reduce them.

When developing solutions to existing hazards we suggest
that you consult the pages of this booklet for standards of
safe practices that pertain to your operation.

REDUCING HAZARDS
Employee Training

The safe' operation of a grocery depends largely upon good
management and employees who are properly informed and
aware of potential hazards.

Training needs will vary according to the complexity of
the operation. At the very least, all personnel should be
thoroughly indoctrinated regarding possible hazards.

A good start would be to:
1. Impress upon the worker the need for constant aware­

ness-even during automatically controlled operations.
2. Be sure all employees (both old and new) know how to

use necessary personal protective equipment such as shoes,
hats or finger guards, etc.

3. Develop and maintain check points at hazardous loca­
tions. Observe these routinely during each shift.

4. See to it that employees have available a printed list
of standard procedures and emergency procedures.

5. Post signs showing emergency shutoffs.
6. Instruct employees in the use of portable fire extin­

guishers. (Refer to fold-out chart in this booklet and post in
a conspicuous place.)

7. Set up a firs1 aid training program for your employees.
8. Be sure that employees who are authorized to use mo­

torized equipment are thoroughly instructed in its operation
and potential hazard.

9. Develop a "good housekeeping" awareness to reduce
accidents and to develop in your employees a greater sense
of pride in their surroundings. .

10. Organize a safety committee.

10
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MATERIAL HANDLING HAZARDS

Your employees should be made aware of some basic
safety precautions when using materials handling equipment.

1. Never speed.
2. Avoid quick starts and stops.
3. Be sure there is plenty of clearance for the load.
4. Get help with heavy loads. Starting movements with

heavy loads can cause back strain, especially if the floors are
slippery.

~ .e;T=:::o-,""":::::'

~l~

5. Avoid holes and depressions in the floor.
6. When using a pallet jack, center the forks under the

pallet. Wheels should never touch the pallet boards.
7. When using a straddle stacker, be sure the load is secure

when lowering.
8. Never move an unstable load.
9. Lower loads slowly.

10. Never raise or lower load while materials handling equip­
ment is traveling.

11. Pallets with faulty deck boards or broken stringers
should never be lifted more than 6 feet above the floor.

12. Keep feet clear of wheels.

11
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GENERAL REQUIREMENTS

1. All passageways, storerooms and maintenance shops
must be maintained clean, dry and orderly and in a sanitary
condition. Spills must be promptly cleaned up.
. 2. Areas which are constantly wet, should have non-slip
surfaces where personnel normally walk or work.

3. Every floor, working place and passageway must be
maintained free from protruding nails, splinters, holes, loose
boards, and so far as possible, in adry condition.

4. Where mechanical handling equipment such as lift
trucks are used, sufficient safe clearances must be provided
for aisles at loading docks, through doorways, and wherever
turns or passage must be made. No obstructions that could
create a hazard are permitted in the aisles.

5. All permanent aisles must be easily recognizable. Usually
aisles are identified by painting or taping lines on the floor.

6. The floor-load capacity is the maximum weight which
can be safely supported by the floor, expressed in pounds
per square foot. When this information is not available and
when floor-load capacity is in doubt, it is suggested that a
competent engineer be consulted. These floor-load capacities
must be posted in a readily visible location.

12



IIIDSH-----......
FREQUENTLY VIOLATED REGULATIONS

WALKING AND WORKING SURFACES (Cant.)
Fixed Ladders Must:

1. Be designed to withstand a single concentrated load of
at least 200 pounds.

2. Have rungs with a minimum diameter of *" for metal
ladders, or 11/a" for wood ladders.

\
\
\ 75°.90"

\

15" 15"

CLEARANCE

bd
16"

3. Not have rungs spaced more than 12 inches apart and
must be at least 16 inches wide.

4. Be painted (if metal) or otherwise treated to resist cor­
rosion when location demands.

5. Have 2'6" clearance on the climbing side of the ladder
(except caged ladders).

6. Have at least 7 inches clearance in back of the ladder to
provide for adequate toe space.

7. Be equipped with cages if they are longer than twenty
feet.

8. Have landing platforms if they are more than 30 feet
long. A platform every 30 feet for caged ladders and every
20 feet for unprotected ladders is required.

9. Have a preferred angle of 75°·90" for safe descent.
10. Have side rails extend 3W above landings.

13
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FREQUENTLY VIOLATED REGULATIONS

WALKING AND WORKING SURFACES (Cont.)
Portable Ladders:

1. Must be maintained in good condition at all times.
2. Should be kept coated with a suitable protective

material. Wood ladders can be painted if carefully inspected
prior to painting, providing the ladder is not for resale.

3.' Must be inspected frequently; those which have de­
veloped defects must be tagged, "DANGEROUS-DO NOT
USE" and removed from service for repair or destruction.

4. If wooden, should be stored where they will not be
exposed to the elements, and where there is good ventilation.

5. Metal ladders should not be used near energized elec­
trical equipment.

6. Must be so placed that the side rails have a secure foot­
ing. They may not be placed on boxes, barreis, or other
unstable bases to obtain additional height.

Fixed Industrial Stairs:
1. Rise height and tread width must be uniform throughout

any flight of stairs.
2. All treads must be reasonably slip resistant.
3. Vertical clearance above any stair tread to an overhead

obstruction must be at least seven feet.

~ .:: ..-(r~_
~ij~

~ .
~~",-.::y

4. The minimum permissible width is 22 inches.
5. The angle to the horizontal made by the stairs must be

between 300 and 500.
6. All stairs should be adequately lighted.

14
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FREQUENTLY VIOLATED REGULATIONS

WALKING AND WORKING SURFACES (Cont.)
7. If the tread is less than nine inches wide, the risers

should be open.
8. If the flight of stairs has four or more risers, railings or

handrails must be provided:
a. if the stairway is less than 44 inches wide and open

on both sides, a stair railing on each side is required.
b. if the stairway is less than 44 inches wide and open

on one side, a stair railing on the open side is required.
c. if both sides are enclosed on a stairway less than 44

inches wide, at least one handrail is required, preferably on
the right side descending.

d. if the stairway is more than 44 inches wide but less
than 88 inches wide, a stair railing on each open side and a
handrail on each enclosed side are required.

e. if the stairway is 88 or more inches wide, a handrail
on each enclosed side, a stair railing on each open side, and an
intermediate stair railing located midway are required.

9. The vertical height of the railing must be between 30
to 34 inches.

10. The rail ing must be smooth surfaced and of construc­
tion similar to the standard railing described later in this
section.

30".50" RANGE

Stairway IlISS than 44"
end open. on one side.

INTERMEDIATE
RAILING
HALFWAY

~
r=:===~

r- 22" MIN. --i
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WALKING AND WORKING SURFACES (Cont.)
The Standard Railing and Toeboard:

A standard railing consists of a top rail, intermediate
rail, and posts. The distance from the upper surface of the
top rail to the floor, platform runway or ramp must be 42
inches. The intermediate rail must be approximately halfway
between the top rail and the floor.

For wood railings, the rails and posts must be of at least
2" x 4" stock with posts. spaced not more than six feet.

For pipe railing; rails and posts must be at least 1%" out­
side diameter pipe with posts spaced not more than eight feet.

For structural steel railings, posts and rails must be of
2" x 2" x 3/8" angles or other metal shapes of equivalent
strength with posts spaced not more than 8 feet apart.

A standard railing must be anchored and framed so that
the completed structure is capable of withstanding a load of
at least 200 pounds applied in any direction at any point on
the top rai I.

A standard railing can be of any configuration and con­
struction that meets the above basic requirements.

The standard toeboard must be approximately four inches
in height from the floor to its top edge, with no more than a
quarter inch gap between the toeboard and the floor. It may
be constructed of any substantial material either solid or
perforated, as long as the openings are smaller than one
inch.
Where a Standard Railing is Required:

1. Every open-sided floor or platform four feet or more
above adjacent floor or ground level, must be railed on all
open sides except where there is entrance to a ramp, stairway,
or fixed ladder.

2. Every stairway floor opening must be guarded on all
exposed sides except the entrance to the stairway.

3. Every ladderway floor opening must be guarded by a
standard railing and toeboard on all sides, with passage
through the railing so constructed as to prevent a person
from walking directly into the opening.

4. Every runway or catwalk must have railings on all open
sides 4 feet or more above ground or floor level.

16
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WALKING AND WORKING SURFACES (Cont.)
As a general condition: A standard toeboard and railing

are required wherever people walk beneath the open sides of
a platform for under structures similar to the aforementioned
ones), or things could fall from such a structure (for example,
into machinery below).

STANDARD RAILINGS AND TOEBOARDS
POSTS AND RA'LS
r .... 'srocK

INTERMEDIATE
RAIL HALFWAY
2...... STOCK

PIPE

POSTS AND RAILS T
1,,;" NOM. DIA. PIPE

.2"

INTERMEDIATE 1
RAIL HALFWAY

~::::::::::J'-- POSTS AND RAILS
r. 2',.3/8"

, ~
INTERMEDIATE~

........-:~irR-- RAI(HALFWAY
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FREQUENTLY VIOLATED REGULATIONS

EXITS AND EXIT MARKINGS
EXITS AND EXIT MARKINGS REQUIREMENTS

1. Every exit must have the word "EXIT" in plain legible
letters not less than 6 inches high with the strokes of the
letters not less than *inches wide.

2 Doors, passageways, or stairways which are neither exits
nor ways to an exit, but may be mistaken for an exit, must
be clearly marked "NOT AN EXIT" or must be marked by
a sign indicating their actual use e.g., "STORAGE ROOM';,
"TO BASEMENT", etc.

..-

EXIT

o

...... .

3. When the direction to the nearest exit may not be
apparent to an occupant, an exit sign with an arrow indicat­
ing direction must be used.

4. Exit access must be arranged so that it is unnecessary
to travel toward any area of high hazard potential in order
to reach the nearest exit (unless the path of travel is effec­
tively shielded by suitable partitions or other physical
barriers).

5. Nothing may impair the visibility of the exit sign, such
as decorations, furnishings, or other signs.

18
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EXITS AND EXIT MARKINGS (cant)

~ !
•

~.~
6. A door from a room to an exit or to a way of exit access

must be of the side-hinged swinging type. It must swing out
in the direction of travel if:

a. 50 or more persons occupy a room or
b. the exit is for an area of high hazard potential.

Q~
•

7. Areas around exit doors and passageways leading to and
from the exit must be free of obstructions. The exit route
must lead to a public way.

8. If occupancy is permitted at night; or if normal lighting
levels are reduced at times during working hours, exit signs
must be suitably illuminated by a reliable light source.

9. No lock or fastening may be used to prevent escape
from inside the building.

10. Where occupants may be endangered by the blocking of
any single exit due to fire or smoke, there must be at least
two means of exit remote from each other.

19
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PERSONAL PROTECTIVE EQUIPMENT
1. Protective eye and face equipment is required where

there is a reasonable chance of injury that can be prevented
by such equipment.

2. When machines or operations present the hazard of fly­
ing objects, glare, and splash from injurious liquids, suitable
eye protectors must be provided.

3. Where there is a reasonable probability of foot or toe
injury from impact and compression forces, safety footwear­
must be provided..

4. Employees helping customers with groceries outside the
store should wear shoes with slip resistant soles to reduce
slips and falls.

5. If there is a danger from falling of flying objects, head
protective he/ments must be provided.

20
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SANITATION
General Requirements

In any establishment where food is handled, processed or
sold, sanitation of the highest order should be maintained.

,. All places of employment shall be kept orderly and in a
sanitary condition.

2. The floor of every workroom shall be kept in a clean,
and if possible, dry condition. Where wet processes are used,
drainage shall be provided. Platforms, mats or other dry
standing spaces should be provided if practical.

3. Waste disposal. Any container used for solid or liquid
waste that may spoil shall be made leak proof, easy to clean
and be kept clean. The container shall have a tight fitting
cover, unless it can be maintained in a sanitary condition
without a cover.

Rodent, Insect and Vermin Control

Every enclosed work place and personal service room shall
be constructed, equipped and maintained, so far as reasonably
practicable, in such a manner as to prevent the entrance or
harborage of rodents, insects, and vermin of any kind. .

21



IIlaSH------.,..
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SANITATION (Cant.)
Federal Standards for Occupational Safety and Health

which apply to your place of business require that:

.
·0 un

1~ Safu ~"":ri-n':'"k~in-g-w-at&e;a,r~is"--p-ro-v~id-:-e-d~in~aI~II-P-:-Ia-ce-s-o~f-e-mploy·

ment. A common drinking cup is forbidden.
2. Receptacles for waste food are to be covered and kept

in a clean and sanitary condition.
3. Restrooms are kept in a clean and sanitary condition,

including covered containers for sanitary napkins.

----~---;

. ~
4. Toilet facilities are provided for each sex, except where

the toilet room will be occupied by only one person at a
time. It is necessary that the toilet can be locked from the
inside, and that it contain at least one water basin.

22
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SANITATION (Cont.)
5. Approximately one toilet and one lavatory should be'

provided for every fifteen employees.
6. Each lavatory has hot and cold or tepid running

water, hand soap, hand towels, cloth or paper, or warm
air blowers. .

~..-...... r--'---L_----.L- _

.---.J-I-L

• e::---;;: <S?:;:'.. ":~
' .. ~.;,.~' ~"'..iII
~.lD.!J.b ~.tt'-...: .

... 0 ~ ~~ '-.....

7. No employee is allowed to eat or drink in a toilet room
or in any area exposed to toxic materials.

•t.

o. . 0 .. :

~ GEL.:..
8. No food or beverages are stored in a toilet 'room or in

an area exposed to toxic materials.
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MEDICAL AND FIRST AID
The employer interested in maintaining production, pre­

venting loss of work time, receiving efficient employee per­
formance, and achieving good morale, should adopt ways of
preserving his employees' health. A good practice is to re­
quire pre-placement medical' examinations to insure that
prospective employees are physically able to do the specific
work. Periodic health evaluations for hazardous jobs and early
treatment of any illness or injury should also be encouraged.
On matters of health, medical personnel must be readi'ly
available by phone or on-site for advice and consultation.

Emergency phone numbers should be posted near tele­
phones. ,Stretchers and warm blankets should be available
for prompt transportation of injured or ill employees to a
hospital.

In the absence of an infirmary, clinic, or hospital in near
proximity to the workplace (usually interpreted to be within
10 minutes under worst conditions) which. is used for treat­
ment of all injured employees the following are required:

1. At least one and preferably two employees on each shift
should be 'adequately trained to render first aid. The Ameri­
can Red Cross, the U.S. Bureau of Mines, insurance carrier,
local safety councils and others provide acceptable training.

24
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MEDICAL AND FIRST AID (Cont.)
2. First aid kits must be readily available and approved

by a consulting physician. The kits should be in sanitary con­
tainers with individually sealed packages for material such
as gauze, bandages, and dressings that must be sterile. Other
items often needed are adhesive tape, triangular bandages (to
be used as slings), inflatable plastic splints, scissors and mild
soap for cleansing of wounds or cuts.

Note:
First aid is immediate, temporary treatment given in the

event of accident or illness-before the doctor arrives.
Most states have laws concerning medical practice which

establish limits on first aid given by the lay person. Trained
employees should understand where first aid ends and treat­
ment by a physician begins.

Refer to RECORDKEEPING REQUIREMENTS toward
the back of this Guide for records which must be maintained
for occupational injuries and illnesses. The Emergency Infor­
mation Chart (printed inside the back cover of this booklet)
may also be helpful.
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FREQUENTLY VIOLATED REGULATIONS

FIRE PROTECTION
Good Housekeeping Helps Prevent Fires

Maintaining a clean and orderly environment reduces the
danger of fires. However the "sweep it under the rug" type
of cleaning creates new built-in fire hazards. An example of
such a hazard is the temporary storing of combustible waste
in unsafe areas. Combustible material of any type should be
kept only in spaces which are isolated by fire-resistive
construction.

Rubbish should not be allowed to accumulate. A routine
of safe disposal of rubbish should be followed. If it is neces­
sary to store rubbish or combustible packing materials. a
metal receptacle with a tight-fitting cover must be used.

The materials used for cleanup operations can create haz­
ards. Combustible sweeping compounds such as oil-treated
sawdust can be a fire hazard. Floor waxes containing low­
flash-point solvents can be dangerous. especially when using
electric polishers. A water-emulsion wax is preferred. All
oily mops and rags must be stored in metal containers to re­
duce fire hazards.
Some common causes of fires in all businesses are:

1. Electrical malfunctions
2. Friction
3. Open flames
4. Sparks
5. Hot surfaces and
6. Smoking
Proper maintenance and awareness of these conditions

through a safety program can reduce these hazards.
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FREQUENTLY VIOLATED REGULATIONS

FIRE PROTECTION (cont.)

-EASYTO
SEE

eEASYTO
6rTTO

4OL8S·
. OR LESS

PORTABLE. FIRE EXTINGUISHERS MUST:
1. Be kept fully charged and in their designated places.
2. Be located along normal paths of travel.
3. Not be obstructed or obscured from view.
4. Not be mounted higher than 5 feet (to the top of the

extinguisher) if 40 pounds or less, or 3% feet if heavier.
5. Be inspected by management or a designated employee

at least monthly to insure that they:
a. Are in their designated places.
b. Have not been tampered with or actuated.
c. Do not have corrosion or other impairment.

6. Be inspected at least yearly and/or recharged or repaired
to insure operability and safety; a tag must be attached to
show the maintenance or recharge date and signature or

. initials of the person performing the service.
7. Be hydrostatically tested. The extinguisher sales repre­

sentative usually will perform this service at appropriate
intervals.

8. Be selected on the ba.sis of type of hazard,' degree of
hazard, and area to be protected.

9. Be placed so that the maximum travel distances, unless
there are extremely hazardous conditions, do not exceed 75
feet for Class A or 50 feet for Class B.

A chart showing fire extinguishers by class and how to use
them, is located in the back of this booklet.
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FREQUENTLY VIOLATED REGULATIONS

MACHINE GUARDING (Cont.)
People react differently to the same environment because

of physical, mental, and emotional differences. Some act
safely, others unsafely. The behavior of the same person will
vary from time to time. Because of this,' even the well­
coordinated and highly trained individual may at times per­
form unsafe acts leading to injury or death unless machinery
in motion is properly guarded to protect the employee.

General Requirements for Machine Guarding

1. One or more methods of machine guarding must be pro­
vided to protect the operator and other employees in the ma­
chine area from hazards.

2. Guards must be attached to 'the machine if possible.
The guard should be such that it does not constitute a hazard.

3. The guarding device must conform to appropriate
standards, or if no standards exist, be designed and made to
prevent the operator from having any part of the body in the
danger zone during the operating cycle. Many equipment
representatives can assist in obtaining the necessary protective
devices. Also a booklet entitled "The Principles and Tech­
niques of Mechanical Guarding" OSHA 2057 may be obtained
by writing to the OSHA office in your region (listed in the
back of this booklet.)

4. All belts, pulleys, gears, sprockets, and chain drives
within reach must be effectively guarded.

5. Meat cutting knives are stored properly when not being
used.

6. All fixed machinery (trimmers, meat saws, wrappers,
etc.) is prevented from "walking" or "tipping".

7. The guard on the saw is adjusted to the size of the meat.
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FREQUENTLY VIOLATED REGULATIONS

MACHINE GUARDING (Cont.)
- ~;~ iiiiiiIiiI

When roll conveyors are in working areas or at floor level,
employees should be guarded from pinch points and moving
parts. The moving parts of a conveyor create a hazard that
may result in pinching or crushing fingers and catching loose
clothing. Many times a guard railing is necessary to prevent
material from running off the edge and falling to the floor.
This is one of the major hazards of this type of conveyor.

IMPROPER
GUARDING

PROPER
GUARDING

AIR COMPRESSOR

1. Fans: If located within seven feet of the floor, shall be
guarded with grille or mesh limiting openings to not more
than % inch.

2. Air compressors: Must have flywheel and drive pulley
enclosed.
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FREQUENTLY VIOLATED REGULATIONS

ELECTRICAL REOUIREMENTS
THE NATIONAL ELECTRICAL CODE

The National Electrical Code NFPA 70-1971; ANSI
C1-1971 (Rev. of 1968), has been adopted as a national
consensus standard and has been incorporated by reference
in Subpart S-Electrical, of the Federal Register, 29 CF R
1910.

The purpose of the National Electrical Code is the practical
safeguarding of any persons and of buildings and their con­
tents from hazards arising from the use of electricity.

The National Electrical Code contains basic minimum pro­
visions considered necessary for safety. MORE FIRES ARE
CAUSED BY ELECTRICAL MALFUNCTION THAN ANY
OTHER CAUSE.

All new electrical equipment and all replacement, repair
or modification of existing electrical equipment must be in
accordance with the revisions of the NEC, NFPA 70-1971.
The electrician should be familiar with these requirements.

Standards pertaining to electrical requirements have been
cited as violations more frequently than any other sub-part.
It is required that:
• Each disconnecting means (i.e., circuit breakers; fuse box)

must be legibly marked to indicate its purpose unless its pur­
pose is evident.

I RECEIVING
AREA

MENS RM2

:3 STORE RM

LAOIES RM4

5 RM 101

RM 1026

7 UTILITY RM

SIGNS

,------~

/----- ...

Proper labelling of circuit breakers.
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FREQUENTLY VIOLATED REGULATIONS

ELECTRICAL REQUIREMENTS (Cant.)
• Exposed noncurrent-carrying metal parts of fixed equip­

ment that may become energized under abnormal conditions
must be grounded:

a. In wet or damp locations.
b. When in electrical contact with metal.
c. When operated in excess of 150 volts to ground.

• Exposed noncurrent-carrying metal parts of cord and
plug-connected equipment, which are liable to become ener­
gized, must be grounded.

• Wherever wires are joined, such as at outlets, switches,
junction boxes, etc., they must be covered.

• Parts of electrical equipment which in ordinary' opera­
tion produce arcs, sparks, etc. must be enclosed unless they
are separated and isolated from all combustible material.

~~

MISUSE OF FLEXIBLE CORDS

• Flexible cords may not be used:
a. As a substitute for fixed wiring.
b. Where run through holes in walls, ceilings, or floors.
c. Where attached to building surfaces.

• Flexible cords must be:
a. Continuous lengths without splices or taps.
b. Fastened so that there is no pull on joints or screws.
c. Replaced when frayed or insulation deteriorated.
d. Equipment connected by flexible cords must be

grounded either by a 3 wire cord or by a separate groundwire.
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RECORDKEEPING REQUIREMENTS

Recordkeeping requirements under OSHA compile factual
information about accidents that have happened. These
records provide employers with a measure for evaluating the
success of their health and safety activities and of identifying
high risk areas of the business to which attention should
be directed. Federal regulations require that employers with
11 or' more employees at any time during the calendar year
are required to complete OSHA Forms 100, 101 (or their
equivalent), and 102. These records must be maintained for
five years, excluding the current year. Forms 100 and 101
must be kept current to within 6 days.

The types of work-related injuries and illnesses which must
be recorded are those involving fatalities, lost workdays, or
those which are nonfatal and do not cause lost workdays for
the employee, but do not require medical treatment, job
transfer or termination, or resulted in loss of consciousness.
Employers are also required to report within 48 hours to
OSHA any occurrence of a work-reJated fatal accident, or an
accident requiring the hospitalization of five or more em­
ployees. An annual summary, Form 102, must be posted for
the entire month of February.

Employers are required to maintain accurate records of
certain potentially toxic or harmful physical agents which
must be monitored or measured, and to promptly advise any
employee of any excessive exposure and the corrective action
undertaken. Examples are asbestos, ionizing radiation, etc.

For more detailed information, the booklet "Recordkeep­
ing Requirements Under the Williams-Steiger Occupational
Safety and Health Act of 1970"· is available from OSHA.

32 .



IIlaSH
RECORD KEEPING REQUIREMENTS (Cont.)
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Employers must post one of the full size versions (1 Ox16)
of this type of OSHA poster or a state-approved poster where
required.
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CHECKLISTS

Since safe conditions depend on vigilance for possible
hazards and immediate remedial action, periodic inspections
are one of the most important aspects of a successful safety
and health program.

Management will find a checklist, such as the one pre­
sented on the following pages, of help in performing a self­
inspection of its facility. Because businesses vary, it is best
that each business develop its own tailor-made list from the
information in this booklet and a walk-through inspection
of the operation.

Then, using this checklist, the manager, supervisor, or
employee representative makes periodic inspections (prefer­
ably at least once -each month) to correct problem areas that
have "NO" checked.

Reference made in the CHECKLIST subtitles refers to
appropriate sections of Title 29 of the Code of Federal Regu­
lations (CFR), commonly called the "1910 Occupational
Health and Safety Standards".
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CHECKLISTS (Cont.)

WALKING AND WORKING SURFACES

AISLES AND FLOORS (29CFR 1910.22)
Yes No

Are all places of employment kept clean and
orderly? 0 0

Are floors, aisles and passageways kept clean·
and dry and all spills cleaned up immediately?

0 0

Are floor holes, such as drains, covered?
0 0

Are permanent aisles appropriately marked?
0 0

.-.-F.:=: "'W"!_

Are wet surface areas covered with non-slip
materials? ·0 0

STORAGE LOFTS, SECOND FLOORS, ETC.
(29CFR 1910.22, .23)

Are signs showing floor-load capacity present
(except ground floors with no basements)? 0 0

Are storage lofts, balconies, etc. that are more
than 4 feet above the floor protected with
standard guardrails? 0 0

Are all lofts and balconies where people or
machinery could be exposed to falling objects,
guarded with standard 4-inch toeboards? 0 0

STAIRS (29CFR 1910.24)

Are there standard stair rails on all stair-
ways of more than 4 stairs?

0 0
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CH ECKLISTS (Cont.)

STAIRS (29CFR 1910.24)

Are there standard stair rails (34") on all
stairways of more than 4 stairs?

Are there standard stair rails (34") on all
stairways having open sides?

Are all stairways at least 22 inches wide?

Yes No

o 0

o 0

o 0

Do stairs have at least a 7-footoverhead
c1earance? _ o o

Do stairs angle no more than' 50" and no less
than 30" (preferred angle)?

Are stairs and rack surfaces maintained free
of tripping and slipping hazards?

LADDERS (29CFR 1910.25., .26, .27)

Have defective ladders (e.g. broken rungs, side
rails, etc.) been removed .from service for re­
pair or destruction and tagged as "Dangerous
Do Not Use"?

Is it prohibited to use the top of an ordinary
step ladder as a step?

Do fixed ladders have at least 3% feet ex­
tensions at the top of the landing?

Do portable rung ladders have non-slip bases?
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CHECKLISTS (Cont.)

Is the distance between the centerline of rungs
on a fixed ladder and the nearest permanent
object in back of the ladder at least 7"?

Yes No

o 0

Do all fixed ladders have a prefe'rred angle of
75°-90''? _

EGRESS (29CFR 1910.36-.38)

o o

Are all exits marked with an exit sign and
illuminated by a reliable light source?

Is the lettering at least 6 inches high with the
principal letter strokes at least %-inch wide?

Is the direction of exits, when not immedi­
ately apparent, marked with visible signs?

Are doors or other passageways, that are
neither exits nor access to an exit, and lo­
cated where they may be mistaken for exits,
appropriately marked "Not An Exit", "To
Basement", "Storeroom", etc.?

Are exit doors side-hinged?

Are all doors that must be passed through to
reach an exit or way to an exit, always free
to access with no possibility of a person being
locked inside?

Are all exits always kept free of obstructions?
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CHECKLISTS (Cont.)

MEDICAL AND FIRST AID
(29CFR 1910.151)

Yes No
In the absence of a nearby clinic or hospital,
is at least one employee on each shift cur­
rently qualified to render first aid? (Some
states require first aid trained persons regard­
less of nearby clinics or hospitals.)

o 0

Are approved first aid supplies readily avail­
able, inspected and replenished?

o 0

Are medical personnel readily available for ad­
vice and consultation on matters of plant
health? _ o o

PERSONAL PROTECTIVE EQUIPMENT
(29CFR 1910.132·137)

Is personal protective equipment provided,
used and maintained where ever it is necessary
by reason of hazards?

o 0

Do you have emergency phone numbers
posted? o o

Is employee owned personal protective equip­
ment, such as gloves, protective shoes, etc.,
adequate, sanitary, and properly maintained?
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CH ECKLISTS (Cont.)

SANITATION (29CFR 1910.141·149)

Yes No
Are restrooms and wash rooms kept in clean
and sanitary condition?

Are covered receptacles for waste food kept
in a clean and sanitary condition?

Are covered receptacles provided in the wo­
men's rest room for sanitary napkins?

Is all water that is provided for drinking,
washing and cooking, suitable for drinking?

Are all outlets for water that is not suitable
for drinking, clearly posted as unsafe for
drinking, washing or cooking?

Are employees prohibited from eating in areas
where toxic materials are present?

Has pest control been exercised?

D.

o

o

o

o

o

o

o

o

o

o

o

o

o

If employees are permitted to eat on the pre­
mises, are they provided with a suitable space
for that purpose?
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FIRE PROTECTION (29 CFR 1910.157, .159, .160)

Yes No
Are extinguishers selected for type of ma­
terials . in areas where they are to be used?

Class A. Ordinary combustible material fires
Class B. Flammable liquid, gas or grease fires
Class C. Energized electrical equ ipment fires

o 0

Are extinguishers fully charged and mounted
in designated places?

o 0

Are extinguishers located along normal paths
of travel?

o 0

Are extinguishers free from obstruction or
blockage?

o 0

Are extinguishers not mounted too high? If
less than 40 Ibs., the top must be below 5 ft.
above floor-greater than 40 Ibs., the. top
must be below 3% ft. above floor.

o 0

Have all extinguishers· been serviced, main­
tained and tagged at intervals not to exceed
1 year?

o 0

Are all extinguishers checked (by manage­
ment or designated employee) monthly to see
if they are in place or if they have been
activated, etc.?

o 0

Have all extinguishers been hydrostatically
tested according to schedules set for the type
of extinguisher?

o 0
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CHECKLISTS (Cant.)

NATIONAL ELECTRICAL CODE

ELECTRICAL WIRING

Is electrical equipment accessible, in good
repair and approved for the location?

o o
Have exposed wires, frayed cords, deteriorated
insulation been repaired or replaced?

o 0

Are junction boxes, outlets, switches, etc.
covered? _

Are breaker switches identified as to their
use? _

o

o

o

o

GROUNDING

Is all metal, fixed equipment wounded?

Does all equipment connected by cord and
plug have grounded connections?

Are appliances such as vacuums, polishers.
vending machines, etc. grounded?

Do all hand and power tools have double
insulation or are they grounded?

Do all extension cords being used have a
ground wire?

Are all plugs equipped with ground pins?
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CH ECKLISTS (Cont.)

RECORDKEEPING (29CFR 1904.2-.8)

Is employee poster (OSHA or equivalent state
poster) prominently displayed?

Have occupational injuries or illnesses, except
minor injuries requiring only first aid, been
recorded' on OSHA Form No. 100 and 101,
or equivalent?

Have you compiled a summary of all occu­
pational injuries and illnesses at the conclusion
of each calendar year and recorded on OSHA
Form No. 102, or equivalent and posted by
February 1 for a period of 30 calendar days?

Have all OSHA records been retained for a
period of five years, excluding the year to
which they relate?
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INFORMATION SOURCES

AMERICAN NATIONAL STANDARDS INSTITUTE (ANSI)
1430 Broadway, New York, N.Y. 10018

o A12.1 Floor and Wall Openings
o A14.1 Portable Wood Ladders
o A58.1 Minimum, Design Load
o A64.1 Fixed Stairs
o B15.1 Mechanical Power Transmission
o C1 National Electric Code
o Z4.1 Sanitation in Places of Employment

NATIONAL FIRE PROTECTION ASSOCIATION (NFPA)
60 Batterymarch Street
Boston, Mass. 02110

o NFPA·1(}1970
o NFPA·101·1970
o NPFA-13A·1971
o NFPA-17·1969

~.

NATIONAL SAFETY COUNCIL
425 North Michigan Avenue
Chicago, Illinois 60611

NIOSH AND OSHA REGIONAL DIRECTORS
(See List)

Trade associations and your insurance companies can also
provide useful information. The Small Business Administra·
tion will provide information concerning procedures for
securing economic assistance in compliance with the OSHA
Standards (if needed).
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NIOSH AND OSHA REGIONAL OFFICES

The following pages list NIOSH and OSHA regional offices.
Either of these facilities serving the state can provide infor­
mation on the Occupational Safety and Health Act including
questions on standards interpretations, voluntary compliance
information, copies of the OSHA Standards, OSHA Act, Em­
ployee Rights Posting Notice, and other OSHA publications.

DHEW. Region I
Government Center (JFK Fed. Bldg.)
Boston. Massachusetts 02203
Tel.: 617/223-5807

DHEW. Region II-Federal Building
26 Federal Plaza
New York. New York 10007
Tel.: 212/264-2485

DHEW. Region III
3525 Market Street P.O. Box 13716
Philadelphia. Pennsylvania 19101
Tal.: 215/597·6716

DHEW. Region IV
50 Seventh Street. N. E.
Atlanta. Georgia 30323
Tel.: 404/526-5474

DHEW. Region V
300 South Wacker Drive
O1icago, Illinois 60607
Tel.: 312/353-1710

46

DHEW. Region VI
1114 Commerce Street (Rm. S-C53)
Dallas. Texes 75202
Tel.: 214/749-2261

DHEW. Region VII
601 East 12th Street
Kansas City. Missouri 64106
Tel.: 816/374-5332

DHEW. Region VIII
19th & Stout Streets
9017 Federal Building
Denver. Colorado 80202
Tel.: 303/837·3979

DHEW. Region IX
50 Fulton Street (254 FOB)
Sen Francisco. California 94012
Tel.: 415/556-3781

DHEW. Region X
1321 Second Avenue (Arcade Bldg.)

•Seanle. Washington 98101
Tel.: 206/442·0530



OSHA REGIONAL OFFICES

Region I
U.S. Department of Labor
Occupational Safety and Health Administration
18 Oliver Street. Fifth Floor
Boston. MaSSllchusetts 02110 Telephone: 617/223-6712/3

Region II
U.S. Department of Labor
Occupational Safety and Health Administration
1515 8roadwav (1 Astor Plaza)
New York. New York 10036 Telephone: 212/971-5941/2

Region III
U.S. Department of Labor
Occupational Safety and Health Administration
15220 Gataway Center. 3535 Merket Street
Philadelphia. Pennsylvania 19104 Telephone: 215/597·1201

Region IV
'U.S. Department of Labor
Occupational Safety and Health Administration
1375 Peachtree Street, N.E., Suite 587 ,
Atlanta. Georgia 30309 Telephone: 404/526-3573/4 or 2281/2

Region V
U.S. Department of Labor
Occupational Safety and Health Administration
300 South Wacker Drive. Room 1201
Chicago. Illinois 60606 Telephone: 3121353-4716/7

Region VI
U.S. DeDllrtment of Labor
Occupational Safety and Health Administretion
7th Floor, Texaco Building. 1512 Commerce Street
Dallas, TexBS 75201 Telephone: 214n49-2477/819 or 2567

Region VII
U.S. Department of Labor
Occupational Safety end Health Administration
Waltower Building. Room 300.823 Walnut Street
Kansas City. Missouri 64106 Telephone: B16/374-5249 or 5240

Region VIII
U.S. Department of Labor
Occupational Safety end Health Administration
Federal Building. Room 15010. 1961 Stout Street
Denver. Colorado 80202 Telephone: 303/837·3883

Region IX
U.S. Department of Labor
Occupational Safety and Health Administration
9470 Federal Building, "SO Golden Gate Avenue
Post Office Box 36017
Sen Francisco, California 94102 Telephone: 415/556-0584

Region X
U.S. Department of Labor
Occupationel Sefety and Health Admininration
1808 Smith Tower Building, 506 Second Avenue
Seattle, Washington 98104 Telephone: 206/442·5930

'Q'U .•• GOYE.RHWEHT P,tlNTIHe OIl'II'.CE, I • .,.........·•••
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Tel. _
Tel. _

EMERGENCY
INFORMATION
FIRE
Telephone Fire Department
Nearest Alarm Box at

CRIME
Telephone Police --.:.- _

INJURY/ ILLNESSES
Avoid infection of minor injuries; always get medical attention or
skilled first aid.

Doctor _

Office
Residence _

Hospital _
Address Tel. _

Ambulance _
Address Tel. _

(In emergencies, get medical attention and transportation else­
where if necessary.)

In all cases of Fire, Crime, Accident, or Sickness, promptly notify:

1. Name Office Tel. _
Address Res. Tel. _

or
2. Name Otfice Tel. _

Address Res. Tel. _
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