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INTRODUCTION

The Williams-Steiger ““Occupational Safety and Health Act of
1970 wvas passed into law “1o assure safe and healthful working
condilions for working men and women. . .” This Act eslablished
the Naticnal Institute far Occupationzl Safely and Health {NIOSH)
undcr the Department of Health, Education, and Welfare {(DHEW)
and the Occupational Safely and Health Administration (OSHA)
under the Department of Labor (DOL). The Act provides for
research, information, education, and training in the field of occu-
pational safety and health and authorizes enforcement of the
standards. As part of those activities, survevs have been made by
NiOSH to determine the most common health and safety problems
in small businesses. This Guide inciudes a “Guidelines” section
and .2 section on “Frequently Violated Reguiation:z”; it 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 helping to cor-
rect some of the more frequently encountered violations of the
safety and health standards, it is not intended to provide total in-
formation in ~ll areas of compliance. Additicnal information can be
found in “General Industrsy Standards,” Code ot Federal Regulations
Title 29 — Part 1910. -

Words such as “must,” “’shall,” “required,” and “necessary”
appearing in the text, indicate requirements under tho Federal
Regulations, Procedures indicated by “should,” “suggested,” etc,,
constitute generally accepted good practices.

In sorne states, the federal government has delegated enforce-
ment authority for occupational safety and health to the state
government. Although state stancards sometimes differ, they must
be at least as effective as the federal standards.

On the last few pages of the Guide are listed addresses of NIOSH
and OSHA regional offices where additional information and mate-
rials can be obtained. Consultation resulting from requests for
assistance will not precipitate a cornpliance visit by OSHA.

P R



HEALTH AND SAFETY
GUIDELINES

GENERAL PHILOSOPHY REGARDING HEALTH
AND SAFETY

Through “he use of a health and safety program, existing unsafe
acts or conditions shouid become apparent. For many of these there
may not be specific standards. Nevertheless, it is important to find
a solution to these reécognized problems.

During the analysis of the workplace for health and safety prob-
lems, it may also become apparent that “the letter of the faw” is
not being met. This may be particularly noticeable where dimen-
sions are given for ladders, stairs, railing, etc. If it is apparent to
all concerned that the “intent” of the law is heing met, instead
of making changes, > variance may be requested. Considerable
discretion must be exerciscd in this area and the decision not to
make changes snould be made with the concurrence of OSHA,

When new buildings are being constructed, renovations are

being made, or new equipment is obtained, the standards must
be followeu.

It is desirable that an empioyer demonstrate a willingness to
comply with the intert of the law by operating an effective, on-
going safety and health program, by corrccting existing hazards in
the workplace, and by maintaining records of purchases, installa-
tions, and other compliance-promoting activities. Therefore, after
an O3HA compliance visit and a possible citation, the manager can
substantiate intent to nrovide a safe and healthy workplace by
d=monstrating records which document the purposc, and may be

6\1_@}1@ -m\@
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HEALTH ANLD SAFETY GUIDELINES

HEALTH AND SAFETY PROGRAM

Hazardous conditiors or practices not covered in specific 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 rec-
ognired hazards that are causing or are jikely to cause death or
serious physical harm to his employees.”

A health and safety program: is an effective way of recognizing,
evaluating, and controlling hazards and potential hazards in
the workplace. Hazards may be identified by performing self-
inspections, soliciting employee input (interviews, suggestions, and
complaints), .promptiy investigating accidents, reviewing injury
and illness records, and using the material in this Guide and from
other information sources.

Safety teams can provide teadership i an emergency.

Typical examples of hazards are unsafe walking surfaces, un-
guarded machinery, elecirical hazards, improper lifting, and air
contaminants. The “Check’ist” in the back of this book is of par-
ticular importance in identifying hazards. It should be customized
to fit the needs of your program.

3
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HEALTH AND SAFETY GUIDELINES

The most severe problems or situations which occur more fre-
quently should be given priority for corrective action.

Management should assign safety and health responsibilities in
the areas of both program development and implementation. Regu-
lar meetings or informal discussions can be held to discuss safety
promotions, hazards, and injury and illness records. To ensure f.ro-
gram success, managemenl ‘eadership is necessary. The person
assigned responsibility, for instance the supervisor, must be dele-
gated the authority and have management support o carry out the
part of the program assigned. Everyone in the establishment should
be aware of the activitics of the program through a systematic
interchange of information. Employces cannot take an irterest in
the program if they are unaware of what is occurring. Conversely,

well-informed employees will likely show interest and a desire
to participate.

Am ks L e et A
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HEALTH AND SAFETY GUIDELINES

EMPLOYEE TRAINING

A safe operalion depends largely upon employees who are
properly infcrmed and aware of potential hazards. Training needs
will vary according to the complexity of the operation. Some
suggestions are to:

1. Impress upon the employees the need for constant awareness
— even during automaticaliy controlled operations.

2. Be sure all employees know when and how to use appro-
priate personal protective equipment.

3. Develop and maintain check points to be observed as a part
of standard and emergency procedures during each shift.

4. Post appropriate warning signs and operating procedures.

S. Instruct employees in the use of portable fire extinguishers.
(Refer to fold-out chart in this booklet and post in a conspicuous
place.)

6. Have at least one person trained in first aid available.

7. Be sure employecs authorized to use motorized equipmoent
are thoroughly instructed in its operation and potential hazards.

8. Develop a “good housckeeping” awareness to reduce acci-
dents and to develop the employees’ sense of pride in their sur-
roundings. Specific responsibility for clean-up should be assigned.

9. instruct employees in safe-lifting practices. Such instructions
may prevent many injuries. An easily understood chart, “How te
Lift Safely,” is included in the back of this book for posting where
it may be seen by employces.




HEALTH AND SAFETY GUIDELINES

GOOD HOUSEKEEPING

Maintaining a clean and orderly workplace reduces tre danger
of fires. Rubbish should be disposed of regularly. Combustible
materia} of any type should anly be kept in places which are iso-
lated by fire-resistant consiruction. If it is necessary to siore com-
bustible waste materials, a covered metal receptacie is suggesied.

The materials used for cleaning can create hazards. Combustible
sweeping compounds such as vil-treated sawdust can be a fire
hazard. Floor coatings containing low flash point solvents can be
dangerous if used near sources of ignition. All oily mops and rags
must be stored in closed metal containers.

Some comman causes of fires in all businesses are:
1. efectrical malfunctions '
2. friction

3. open flames

4. sparks

5. hot surfaces

6. smoking.

Proper maintenance and awareness of these conditions through
a safety program can reduce these hazards.

Not only does good housekeeping contribute to a safer work-
place by reducing the potential for fire, it also reduces accidents
from slips, trips, and fall«. Falls are one of the chief causes of injury
in all industries. Accumulations of waste and scrap and spills of
slippery materia! (oil) must be cleaned up promptly so they do
not constitute a hazard.

Good housekeeping also contributes to increased safety during
materials handling and storage. An orderly workplace with un-
obstructed aisles and passageways can significantly reduce injuries.

f;



-

HEALTH AND SAFETY GUIDELINES

AUTOMATIC SPRINKLER SYSTEMS

When automatic sprinkler systems are provided, they must meet
design requirements of the National Fire Protection Association’s
Standard for the Installation of Sprinkler Syslems (NFPA No. 13—
1969) as well as OSHA requirements.

Every automalic sprinkler system must have at least one auto-
matic water supply of adequate pressure, capacity, and reliability.
There must be one or more fire department conneclions through
which waler can be pumped. No shut-off valve is allowed in this
connection. The entire system must be kept in pood operating
order. Functicnal tests are required at least once a year.

The clearance between sprinkler heads and the top of com-
bustible storage must be at least 36 inches. If the piles are less than
12 feet high with horizontal channels, or solid and less than 15
feet high a clearance of 18 inches is allowed.

All automatic sprinkler installations must be equipped with
alarm systems audible to all employees.
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_Sheets for the product. These Sheets\Contain qor\malwn about t

CONTRO OF HAZARDOUH MA'(ERIAI.S

In the occlgational environment, persa\ns may be’ exposed to
excessive.levels \of a variety of har‘q:ful materials, mr.ludang gases,
dusts, mists, vapb ., fumes, certain \iquids ang solids, non-,,x: heat,
cold, and the like. '

Health hazards offe are rot recognized bacadse nﬁatenals used
ar¢ identified oqu by Nade names; }qatprtals oftén coatain mix-
tures of substances, makNg ldentnflcawon still mord difficult. To
begin identifying potentiai\ health huzards, a materigls _analysis
(product inventory) should b made andall - -hazardous sybstances
listed and evaluated. i the colgposition ‘of a, material cahpot be
determined, the information shoid be rec}ues:ed from the manu-
facturer or supplier who oiten wi| provnd Material Safety

material such as toxicity levels, physityl chardcteristics, incompati-
bility with other substances, and safety’\and héalthycontrols.

A process analysis should be pe"forme noting all ‘chemicals used .
and all products and by-products forméd. For example, when \
certain cleaning agents such as amraonia And bleach are mixed, n
poisonous gases such as chlorine aie forfyed. When such an’
analysis is performed, allied acivities such s maimcnance and
service operations should also be included.

Skm conditions such as chemical burns, skin rdshes, and derma-
tilis'constitute over half of all uccupational health\problerns. Good
persondl hygiene practices, the use of proper per onal protective”
equiprirent and clothing, and protective creams or no jons cin often
prevent skm problems. . : )

N Repreduced from
best available copy.




HEALTH AND SAFETY GUIDELINES

EATING AND DRINKING PLACES
— SPECIFIC, AREAS

This Guide cavers establishments pr\i\marily enpaged in the retail
sale of prepared food and drinks (alcoholic beverages) for con-
sumption on the premises. Drinking ejtablishments also incluce
those places that offer entertainment sufh as cabarets and disco-
theques. This section lists the fost common preblems found in
eating and drinking places. More detailed discussions on some of
the items can be found in a later section of this Guide.

Eating and drinking places vary in size; number of employees,
and the type of food, drink, or entertainment ofiered. Since this
Guide is written to cover the entire industry, some opera.'.i’éhs',',t_s'.‘ll
be discussed which may not be cpplicable. to your own’ facility.
KITCHENS

In eating places or in drinking establishments. that also offer food
for consumption, the kitchen area has the greatest activity and,

———— e



HEALTH AND-SAFETY GUIDEZLINES

KITCHENS (cont)

therefore, has the most potential for accident or injury to occur.
The equipment in kitchens is designed to either heat, cut, or grind
food and the increased aclivity and pressure during peak serving
timas heightens the chance of an injury or accident unless proper
care is exercised. In kitchens the following items should be noted:

1. The floor must not be slippery. In wet or greasy areas such
as near stoves, dishwashers, and ice machines the floor should be
made of non-skid material or be covered with washable mats.

2. Broken slats in wooden mats must be repaired or replaced.

3. Spilled food and broken dishes should be cleaned up imme-
diately. Brooms and dustpans or a vacuum should be used for
cleaning up broken glass and crockery.

4. All efectrical equipment must be grounded. Even small
appliances such as fans, toasiers, hot plates, blenders, coffee
machines, and the like must be grounded.

5. All exposed drive belts and chain and sprocket drives must
be guarded.

6. Exhaust hoods and ducts must be cleaned regularly.

7. Carts, boxes, trash cans, and other items must never block
exits, passageways, fire extinguishers, or electrical breaker panels.

B. Portable fire extinguishing equipment must be of the proper
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HEALTH AND SAFETY GUIDELINES

KITCHENS (cont.)

type, properly located, and kept in working order.

9. Where automaltic fire control systems are used, the head of
the nozzie must be directed toward the potential fire area.- -

10. 1t is suggested that steam, gas, and water pipes ba identified
as such. Ail sieam pipes located within 7 feet of the {loor or working
platform which the employee may contact must be properly
insulated, coverad, or guarded.

11. Carbon dioxide bottles (tanks! should be stored and secured
where they cannet be knocked over. All gauges on the tank should
be in good working order.

12. Trash compactors should not be operable with the lids open.
If they are operable with the lids open, other safety devices such
as two-hand controls, eleclric eyes, or emergency shut-off bars
must be installed.

13. All fans (including fans in coolers and refrigeration units)
less than 7 feet {rom the (loor must be guarded with openings no
larger than .¥2 inch.

a

14. Microwave ovens should be cleaned ofler and checked
perindically with a special instrument to ensure that there is no
microwave radiation leakage.:

15. Metal treadle guards should be placed over foot controls on-
sicam cleaning machines for garbage cans o: other items 1o prevent
accidental operation of pedals.

11
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KITCHENS (cont.)

16. All steam equiipment should be operated‘within the manu-
facturer's recommenyed limits. Steam kettles sf:?uld be drained
of water before the s?\am valves are opened, Y

17. Automatic coffed\ makers of the filter type with rotating hot
water pipes can cause styvere burns if accidentally u.\rned v while
over an employee’s hang. Employees shouid be serted to this
hazard. \

\ \

18. Hot water relief valvs should bé\ inspected rp,_;:?ufarly

19. Heavy lids on equipmtnt such as ﬁeam kettles should have

a means for securing them to\prevent actidental falling.},

20. Machines used for slicipg, cut(m grinding, "etcy should

. have guards placed on all togg'e sw:tch to prevent accadenlal

u '\\
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i1 Walk-in freezers should have an inside light ¥

way\of opening the door from the inside. It is suggekled that &n

alarm,  System be installed in case an employee becon\vs locked
m:-de\ : '

22. !rt’mver and cmt-ng tools should be kept sharp

23. Kr.{ves and culting tools should be stored with biad‘t‘s pro-
tected am‘ pIaCed so that they du no! protrude into wal[éways
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HEALTH AND’;SAFETY GUIDELINES
|
KITCHENS (cont.)

24. Proper precautions should be taken when handling hot
items. Busboys or dishwashers stould be watoed if items are
still hot. :

25. Several glasses should not be picked up in one hand by
placing fingers into the glasses and bringing them together. Glasses
carried in this manner may break.

26. Employees should not wear clothing that can eas:ly be
caught or burned.

27. Employees should not engage in horseplay.

28. It is suggested that counters or tables in the kitchan have
rounded or protected edges.

13
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HEALTH AND SAFETY GUIDELINES

MACHINE GUARDING

It is generally recognized that machine guarding is of the utmost
importance in protecting the empioyee. In fact, it could be said
that the degree to which machines are guarded in an establishment
is a reflection of management’s interest in providing a safe
workplace. ’

Personnel cannot always be relied upon to act safely around
machinery in motion to avoid accidents. People react differently
to the same environment because of physical, mental, or emotional
changes — sometimes reacting safely, sometimes not. Even the
well-coordinated and highiy trained individual may at times per-
form unsafe acts which could lead to injury and death, and there-
fore, machine guarding is important.

In the food industry, machinery having cutting, grinding,
shearing, rolling, punching, pressing, mixing, or similar actions is
common and represents potential safety hazards unless properly
guarded. The following equipment must be guarded at the point of
operation: .

1. meat saws (band saws)

. meat and vegetable choppers (“buffale choppers”)

2

3. meat an:d vegetable slicers

4, mcat, f.sh, and other food grinders
S

. parbage disposals.

14
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HEALTH AND SAFETY GUIDELINES

BAKERY EQUIPMENT

Many restaurants have some bakzry equipment on the premises.
fncluded in the OSHA General Industry Standards is a special sec-
tion on bakery equipment such as dough rollers, moulders, mixers,
and the like. This contains specific requirements for bakery equip-
ment and should be referred to. A Health and Safety Guide for
Bakeries has been published (see inside front cover) which may be
useful to some restaurant managers.

The most applicable bakery equipment standards for eating
establishments are:

1. Vertical mixers must be provided with positive means to
prevent injury to the operator during speed-change manipulations.

2. Bowl-locking devices on vertical mixers must be of a positive
type which requires the attention of the operator to unlock.

3. Devices must be made available for moving bowls weighing
more than 80 pounds, with contents, into and out of the mixing
position. .

4. All bread slicing machines must have a mechanical device
to push the last loaf threugh the slicer knives.

15
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FREQUENTLY VIOLATED
REGULATIONS

This section cutlines the OSHA regulations which are moslt
applicable to general plant conditions and operations tkroughout

the industry. The standards are listed and the important parts of
each standard are summarized.

General conditions and controls are discussed. Your particular
operation may vary, so same of these standards may not apply or
additional standards may also be applicable. The control melhods
presented are only a brief, general suggestion as to how hazards
may be corrected. For detailed information on controls where
specific designs must be implemented for such problems as noise,

air contaminants, and machine guarding, you may need the services
of a professional consuitant.

16
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FREQUENTLY VIOLATED REGULATIONS

WALKING AND WORKING
SURFACES

GENERAL REQUIREMENTS

1. The workplace must be maintained clean, orderly, sanitary,
and as far as possible, in a dry condition. Spills should be cleaned
up promptly.

2. Areas whizh are constantly wet should have nonslip surfaces
where personnel normally walk or work.

3. Every floor, working place, and passageway must be main-
tained free from protruding nails, splinters, holes, and loose boards.

4. All permanent aisles must be ecasily recognizable, be main-
tained 1o ailow clear passage, and provide sufficient clearance for
traffic and matcrials handling equipment.

5. The floor load capacily is the maximum weight which can
be safcly supported by the floor, expressed in pounds per square
foot. Floor load capacities must be posted in a readily visible loca-
tion {cxcep! for slab floors with no basements). When this informa-
tion is not available, and when floor load capacity is in doubdt, it is
suggested that a compelent engineer be consulted.

17
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FREQIJENTLY VIOLATED REGULATIONS
WALKING AND WORKING SURFACES (cont.)

FIXED LADDERS MUST:

1. be designed to withstand a single concentrated foad of at
least 200 pounds.

2. have rungs with a minimum diameter of % inch for metal
ladders, or 1% inches for wood ladders.

l '|‘ 75%80° PREFERRED

1-1+8~ WOOD

— MIN. DIA
- \
[ N
.9 1 (1 1.-
- -15—-4-:5 - WCLEARANCE
CLEARANCE N 1
j = N io
N 2
N 12" MAX.
BETWEEN RUNGS
:j [
16" MIN.

3.. dewg yungs at least 16 inches wide spaced no more than 12
inches apart.

4. be painted (if metal;, or otherwise treated to resist deteriora-
tion when location demands.

5. have a preferred pitch of 75°-80° for safe descent.

6. have 2%z feet clearance for ladders with 90° pitch and 3 feet
for 75° pitch on the climbing side of ladder {unless caged.

7. have at least a 7 inch clearance in back of the ladder to
provide for adequate toe space.

8. be equipped with cages if they are longer than 20 feet.

9. have landing platforms if they are more than 20 feet long.

A platform every 30 feet for caged ladders and every 20 feet for
unprotected ladders is required.

10. have side rails extend 3%z feet above iandings.
11. have a clear width of 15 inches on each side of the center
line of the ladder (uniess with cages or wells).

18
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FREQUENTLY VIOLATED REGULATIONS
WALKING AnND WORKING SURFACES (cont.)

PORTABLE LADIERS
1. Must be maintained in good condition at all times.

- --2. Should be kept coated with a suitable protective material.

3. Must be inspected frequently. Those which have developed
defects must be tagged, “DANGEROUS — DO NOT USL” and be
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 must not be used near energized electrical
equipment. ’ :

6. Must be placed so that the side rails have a secure footing.
They may not be placed on boxes, barrels, or other unstable bases
to obtain additional height. Nonslip bases should be used.

7. Any purchase order for ladders should include ihe require-
ment that they meet OSHA Standards.

FIXED INDUSTRIAL STAIRS

1. Riser height and tread width must be uniform throughout
any flight of stairs. )

2. All treads must oe reasonably slip resistant.

3. Vertical clearance above any stair tread to any overhead
obstruction must be at least 7 feet, measured frem the leading edge
of the tread.

SLIPPERY STAIRS

OVERHEAD
OBSTRUCTION

4. The minimum permissible width is 22 inches (if a means of
exit access, at least 28 inches).
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FREQUENTLY VIOLATED REGULATIONS
WALKING AND WORKING SURFACES (cont.)

5. The angle tc the horizontal made by the stairs must be
between 30° and 50°.

6. All stairs should be adequately iighted.
7. 1f the tread s less than 9 inches wide, the risers should be
open.
8. If the flight of stairs has 4 or more risers:
a. a stair railing on each open side is required.

b. a hand rail on cach enclosed side is required if greater
than 44 inches.

c. and 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. and if the stairway is 88 or more inches wide, an inter-
mediate stair railing located midway is required.

?, The vertical height of 1he railing must be 30 to 34 inches and
of construction similar to the standard guard railing described later
in this section.

A INTERPAEDIATE
. §31 30"-34" RAILING
-9 HALFWAY

30°.50° RANGE

Stairway less than 44

z~d open on one side,
P I-— 22" MIN. —-I
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FREQUENTLY VIOLATED REGULATIONS
WALKING AND WORKING SURFACES (cont.)

THE STANDARD GUARD RAILING AND TOEBOARD

A standard guard railing consists of a oo rail, intermediate rail,
and posts. The distance from the upper surface of the top rail to
the floor, platform, :onway, or ramp must be 42 inches. The inter-
mediate rail must be approximately halfway between the top rail
and the floor.

A standard puard railing can be of any configu-ation and con-
struction that meets the basic dimension requirements (42 inches
high with midrail) and can withstand 250 pounds applied in any
direction at any point on the top rail. For wood railings, the rziis
-and posts must he at least 27 x 4" stack with posts spaced not
more than 6 feet.

For pipe railings, rails and posts must be at least 12 inch outside
diameter pipe with posts spaced not 11ore than 8 feet,

For structural steel railings, posts and rads must be of 2 x 2 x 35
inch anzles or other metal shapes of equivalent strengih with posts
spaced not niore than 8 feer,

The standard toeboard must be approximately 4 inches in height
from the floor to its top edge, with no more than a ¥a 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 1 inch.

WHERE A STANDARD GUARD RAIL IS REQUIRED

1. Every open-sided floor or platiorm 4 feet or more above the
adjacent floor or ground levei must be railed on all open sides
except where there is entrance to a ramp, stairway, or fixed ladder.

«. 2. Every stairvay floor opening must be guarded on all exposed

sides except the entrance to the stainvay.

3. Every-ladderway floor opening must be guarded by a stand-
ard railing and toeboard on all sides, with passage through the
railing conctrucied so as 1o prevent a person from walking directly
‘nto the opening,

4. Every runway or catwalk 4 feet or more above ground or
tloor level must have railings on all open sides.
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FREQUENTLY VIOLATED REGULATIONS
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 plat-
form or under similar structures or where things could fall from
the structure (for example, into mactinery below).

WOOD RAILS STRUCTURAL STEEL

POSTS AND HAILS
2" X 7" X 38

POSTS AND RAILS
2 X 4 STOCK

INTERP'EDIATE
RAIL F ALFWAY

FT. Maxmuym
BETWEEN POSTS

INTERMEDIATE
RAIL HALFWAY

8 FT. MaAXIMUM
BETWEEN POSTS

PIPES

POSTS AND RAILS
14" DIA, PIPE ‘

y

%

\

INTERMEDIATE
RAIL HALFWAY

8 FT. MAXIMUM
RETWEEN POSTS

TOEBOARDS

INTERMEDIATE
RAIL HALFWAY




P P e A en . e o e momte o e emle el L —m . Tt e Lt

FREQUENTLY VIOLATED REGULATIONS

. EXITS AND EXIT MARKINGS

EXITS AND EXIT MARKINGS

1. Every exit must have the word “EXIT” in plain legible etters.

not less than 6 inches high with the strokes of the letters not less
than ¥ -inch wide.

2. Doors, passageways, or stainvays which are neither exits nor
ways lo an exit, but may be mistaken for an exit, must be clearly
marked “NOT AN EXIT” or by a sign indicaling their actual use
e.g., "STORAGE ROOM" or “BASEMENT.”

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

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

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

23
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FREQUENTLY VIOLATED REGULATIONS
EXITS AND EXIT MARKINGS (cont.)

6. A door from a room to an exil or to a way of exit access
must be of the side-hinged swinging tvpe. 1t mus! swing out in
the direction of travel if 50 or more persons occupy the rcom or
the exit is from an area of high hazard potential.

7. Areas around exit doors and passageways must be free of
obstructions. The exit route must lead {0 a public way.

8. K occupancy is permitted at might, or i 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 frem
inside the building.

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



FREQUENTLY VICLATED REGIJLATIONS

OCCUPATIONAL HEALTH AND
ENVIRONMENTAL CONTROLS

Persons working in eating and drinking establishments can be
exposed to several potential occupational health problems. The
most common are: .

1. AMMONIA scolution is frequently used as a cleaning agent.
The employees should avoid skin contact by wearing protective
clothing such as rubber gloves. If skin or eye contact occurs, the
aflected area must be washed -promptly. Ammonia gas is released
from the solution and therefore, good ventilation must be provided.
For exampie, the hood should be operating when employees are
cleaning grease from the range.

2. DRAIN CLEANERS cause skin burns and damage to the eyes.
If there is the possibility of splashing, rubber gluves and goggles
and’or a face shield must 2lso be worn by employees using drain
cleaners.

3. STRONG CAUSTIC SOLUTIONS are often used for cleaning
reusable filters for range, grill, and broiler exhaust hoods. Protective
clothmg and equipment may be reqmred to avoid skin or eye

- contat

4. SOAPS ANE DETERGENTS may cause contact dermatitis (skin
rashes) or throat irritation may occur {ronr inhalation of soap dust.
Disposable respirators (face masks) may be needed by employees
who are sensitive to the dust.
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FREQUENTLY VICLATED REGULATIONS

OCCUPATIONAL HEALTH
ENVIRONMENTAL CONTROLS (cont.)

r L g0ON
it i

5. CARBON MONOXIDE may be present w.iere ovens and char-
coal broilers are not properly ventilated. If the restaurant has an
enclosed parking facility, the attendants may bz exposed to harmful
levels of carbon monoxide present in automotile exhaust.

6. MICROWAVE OVENS arc becoming a standard appliance in
many restaurants. As ovens get old. hinges and catches may loosen,
and microwaves may leak. The units should be <leaned regularly,
eince spilied food can prevent oven doors from closing properly.
If the interlock system fails, the unit may not shut off when the
door is opened. Units shouid be checked periodiczlly for leaks by
properly equipped and frained persons. ’

7. ULTRAVIOLET RADIATION can be harmful to the skin and
eyes. Examples of low-intensily ultraviolet radiation sources are
low-pressure mercury vapor lamps and black-light lamps.

8. HEAT STRESS may be a problem in kitchen areas. High heat
levels can cause aeat-related illnesses and employees should be
made aware of the symptoms of heat disorders and the nced for
waler and salt replacement.

9. NOISE exposure that exceeds the allowable limils can occur
in cabarets, bars, lounges, etc. where live entertainment is fea-
tured. Noise exposure can be reduced by reducing scund amplifier
volume and.‘or instituting administrative controls to limit the time
of exposure,
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FREQUENTLY VIOLATED REGULATIONS

OCCUPATIONAL HEALTH
ENVIRONMENTAL CONTROLS (cont.)

OCCUPATIONAL NOISE EXPOSURE

Excessive noise can cayse permanent hearing damage. It is man-
agement’s responsibility 1o make sure employees are not exposed
to noise levels in excess of the standurd. The current standard is
90 decibels A-weighted (dBA) for an eight hour exposure. Even at
this noise level, hearing damage can be expected in some indi-
viduals. It may soon be a requircment, and it is considered good
practice, to have hearing cheched (audiometric testing) on an
annual basis, for all employees exposed to 83-90 dBA noise levels
for eight hours daily. If no hearing luss is observed, ear protection
is not required.

At greater than 90 dBA exposures {eight hours per day} or for
higher noise levels in excess of the allowable time (e.g., 100 dBA
for more than two hours) a continuing, effective hearing conserva-
tion program must be administered. Reierence to the following
tablc gives estimates of noise levels and the maximum aliowable
exposure times. 11 is required that either engineering controls such
as enclosing noisy cquipment, or administrative controls, such as
limiting time of exposure, be utilized to reduce noise level or the
exposure 'lime to comply with the standard. If these control
measures are not feasible, then effective personal protective equip-
ment is required. There are many forms and types of ear protection
that can be considered such as ear murfs or ear plugs. Some are
more useful than others, depending on the noise level, the fre-
quency of the noise, and how well they fit the individual. It is
necessary to provide profection that is effective and reasonably
comfortable 1o the wearer,

The following table is provided to assist in the evaluation of the
noise levels in the workplace. If referral to the table indicates that
levels and time of exposure are such that conective action is
needed, it is recommendod that professional aelp be sought 10
cozrect the problem. A noise survey by adequately equipped and
trained personnel should be made before implementing engi-
neering and administrative controls, and our selling up a hearing
conservalion program.
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FREQUENTLY VIO

LATED REGULATIONS

OCCUPATIONAL HEALTH
ENVIRONMENTAL. CONTROLS (cont.)

PERMISSIBLE NOISE EXPOSURES

SOUND

LEVEL

NOISE SOURCES dBA
PNEUMATIC CHIPPER AT S FT 1 115

CHAIN SAW (aT EAR)
ROCK N ROLL BAND o
1"

WwOOD PLANER
PUNCH PRESS

PNEUMATIC AIR HOIST, J000 LB
100

MEWSPAFPER PRESS
PONFR LAWN MOWER (AT EARI

VANEAXFAL VENTILATING FAN
11500 CFRMY
BOILER ROOM

OESEL TRUCK {40 MPG AT S0 FT )
ARC WELOER

GARBACGT DISPOSAL ‘AT 5 F1) 27

INSIDE A CAR (50 MPr) 5 1

85 -

MAXIMUM INDICATOHRS OF LEVEL
EXPOSUAE ISPEAKING CFFORT REQUIRED
PEN DAY BETWEEN TWO PERSONS

dBA AT VARIOUS DISTANCES!
15 oM. === NEARLY IMPGSSIBLE TO

COMMUNICATE BY vOICE

X 30 miN, ——— VERY DIFFICULT 10
z COMMUNICATE BY VOICE
H
‘
H
;
i 1 HOUR SHOUT WITH HANDS CUPPED
4 AETWEEN MOUTH AND OTHER
< PERSON'S EaR
:
Y- 15 HOURS
i
j8— 2 HouRs SHOUT & 0% FOOT
ES
4
2 ]
Bl HOuRS “
- 4 SHOUT AT | FQOT
HOURS
€
HOURS NORMAL VOICE AT 0% FOOT
) RAISED VOICE AT 1 FOOT
HOURS SHOUT AT 2 FEET

> TELFPHO! E USE |l APOSSIBLE

NORMAL VOICE AT 1 FOOT
RAIRED VOICE AT 2 FEET
SHOUT AT 4 FRET

NORMAL VOICE AT 16 FEET
RAISID VOICE 2T 3 FETT
SHOUT AT B FELT

NOBrsAL vOICE AT 2 FEET
RAISED VOICE AT 1 FELT

SHOUT AT B FELT
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FREQUENTLY VIOLATED REGULATIONS

PERSONAL PROTECTIVE
EQUIPMENT

GENERAL

Personal protective equipmentl may not be used as a substitute
for f{easible administrative or engineering controls. While these
contruls are being-implemenled, or if it has been determined that
control methods are not feasible, personal protective equipment
is required whenever there are hazards that can do bodily harm
through absarption, inhalation, or physical contact. This cquipment
includes respiratory and hearing protective devices, special cloching,
and protective devices for the eyes, face, head, and extremities. All
personal proteclive equipment must be of safe design and construc-
tion for the work to be performed and mu:: be maintained in a
sanitary and reliable condition.

EYE PROTEZCTION

Eye protection is required where there is a possibility of injury
from caustic cleaning materials, fiying particles, hot fal splatiers,
chips, etc. '

HEARING PROTECTION

Appropriate hearing protection must be used where employees
are exposed 1o noise levels in excess of 90 dBA. Such sound in-
tensity may occur around live musical groups.

GLOVES

When handling causiic cleaning materials, employees must wear
gloves which are impervious to such materials. The gloves must
be long ecnough to protect the forearms.

APRONS

If aprons are used as protection from caustics and other haz-
ardous materials, they musl be impervious to such materials.

FOOT PROTECTION

Non-skid shoes should be worn in all areas of restauranis and
bars where floors may hecome wet or greasv.
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FREQUENTLY VIOLATED REGULATJONS

GENERAL ENVIRONMENTAL
CONTROLS

RODENT, INSECT, AND VERMIN CONTROL

Every enclosed work place and personal service room must be
constructed, equipped, anc maintained to prevent the entrance
or harborage of rodents, insects, and vermin of any kind.
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FREQUENTLY VIOLATED REGULATIONS

- GENERAL ENVIRONME)NTAL CONTROLS
(cont.

1. Safe drinking water must be provided in all places of employ-
ment. The use of a common drinking cup is forbidden,

2. Receplacles for waste food must be covered and kept in a
clean and sanitary condition.

3. Restrooms must be kept in a clean and sanitary condition,
including covered containers for sanitary naplins.

4. Separate toilet facilities must be provided for each sex. The
exception to this is if only one person at a time uses a toilet room
and the door can be locked from the inside,

5. One toilet and one lavalory must be provided for approxi-
mately every 15 employees.

6. Each lavatory must have hot and cold or lepid running water,
hand soap, individual hand towels, or warm air blowers.

7. Beverages or jood must not be stored or consumed in a toilot
room or in an area exposed 10 materials which could be hazardous
if ingested.
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FREQUENTLY VIGLATED REGULATIONS

MEDICAL AND FIRST AID

The employer intercsted in maintaining production, preventing
loss of work time, receiving efficient employee performance, and
achieving good morale should adopt ways of preserving employces’
health, A good practice is to require preplacement medical exam-
Inations to insure that prospective employees are physically able
to do the specific work. Periodic health evaluations for hazardous
jobs and early treatment ¢f any illness or injury should also be
encouraged. '

Medical personnel must be readily available by phone or on-site
for advice and consultation.

Emergency phone numbers should be posted near telephones
{see “Emergency Infarmation Chart” on the back cover). Stretchers
and blankels should be available for prompt transportation of
injured or ill employees to a hospital.

In the absence of an infirmary, clinic, or hospital which is used
for trealment of injured or ill employees in near proximity to the
~orkplace, al least one employee must be adequately trained to
render first aid. The American Red Cross, the U.S. Bureau of Mines,
some insurance carriers, local safety councils, and others with OSHA
approved programs provide acceptable training.
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FREQUENTLY VIOLATED REGULATIONS
MEDICAL AND FIRST AID (cont.)

First aid supplies must be readily available and approved by a '

consulting physician. These supplies 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
necded are adhesive tape, triangular bandages (to be used as slings),
inflatable plastic splints, scissors, and mild soap for cleansing of
wounds or cuts.

Some states have laws concerning first aid requirements including
supplies {kits), training, and instructions on first aid given by the
lay person. Trained empioyees should understand where first aid
ends and treatment by a physician begins.

NOTE: First aid is immediate, temporary treatment given in the
ever.t of accident or iliness — before the doctor arrives. Immediate
first aid (within four minutes) may be the difference between com-
plete recovery, pern-inent impairment, or death.

“Recordkeeping Requirements” toward the back of this Guide
gives a discussion of records which must be maintained for occu-
pational injuries and illnesses.
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FREQUENTLY VIOLATED REGULATIONS

FIRE PROTECT!ON

40-LES.
OR LESS

LATRTE Sy

s EASY TO
SEE

MORE THAN

«EASY TO |~ 4
GETTO §-

PORTABLE FIRE EXTINGUISHERS MUST:

1. Be kept fully charged and in their designated places.

2. Be located among normal paths of travel.

3. Not be obsiructed or obscured from view,

4. Not be mounted higher than five feet (lo the top of the
extinguisher) if 40 pounds or less, or 3%z feet if heavier.

5. Be inspected by management or a designaled employee at
least monthly (o ensure that they:

a. are in their designiied places.
b. have not been tampered with or actuated.
c. do not have corrosion or other impairments,

6. Be examined at least yearly and ‘or recharged or repaired 1o
insure operability and safely — a tag must be attached to show
the maintenance or recharge date and signature or initisls of the
person performing the service.

7. Be hydrostatically tested — the extinguisher sales representa-
tive usually will porform this service at appropriate intervals.

8. Be selected on the basis of type of hazard, degree of hazard,
and area to he protected.

9. Be placed so that the maximum travel dislances, unless there
are cxlremely hazardous conditions, do not exceed 75 feel for
Class A or 50 fect for Class B.

A chart showing fire extinguishers by class and how to use them,
is located in the hack of this booklet.
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FREQUENTLY VIOLATED FREGULATIONS
FIRE PROTECTION (cont.)

FIXED FIRE SUPPRESSION EQUIPMENT

Dry Chemical ‘Syslems

Dry chemical fire protection svstems are the most common fire
suppression systems found in reitaurant kitchens. Dry chemical
fire protection systems must meet the design requirements of the
National Fire Protection Association (NFPA No. 17-1969). Alarms
or indicators of systems operation are required. These systems
must be maintained in adequale operaling condition at all times
and thorough inspections should be made regularly.

Carbon Dioxide Systems

Carbon dioxide (CO.) systems are much less common in restaus
rant kitchens than the dry chemiest type. If a CO, system is in-
stalled, the following requirement; ap; Hy

1. When a CO., system is dls"hargeri an oxygen deficier! atmos-
. phere may exist. Suitable safeguards must be provided 1+ ensure
prompt evacuation of and to prevent entry into such atmosoheres.

2. All CO, systems must be thoroughly mspected and tested for
proper operation at least annually.

3.- All high prassure cylinders must be weighed twice a year. H
the net contents show a loss of- more than 10%, it must be retitled
or replaced.

4, 1f low prescure containers show a loss of 10% or more, they
must be refilled unless minimem gas requirements are nrovided.
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FREQUENTLY VIOLATED REGULATIONS

VMIACHINERY AND
MACHINE GUARDING

GENERAL REQUIREMENTS FOR MACHINE GUARDING

One or more methods of machine guarding must be provided to
protect the operator and other empioyees in the machine area from
hazards such as those created by point of operation, in-running nip
points, rotating parts, flying chips, and sparks. All such hazards
located seven feet or less above the ground, floor, or working plat-
form, must be guarded to prevent accidental contact. Guards must
be attached to the machine or secured elsewhere if attachment to
the machine is not possible. The guard must not offer an accident
hazard in itself. Machines designed for fixed locations must be
securely anchored to prevent “walking’ or tipping.

A booklet entitled “The Principles and Techniques of Mechanical
Guarding,” OSHA 2057, can be obtained by writing t¢ OSHA Re-
gional Offices listed in the back of this book. Many equipment
representatives can assist in obtaining the neccssary protective
devices.

The following pages conlain examples of hazards, mcthods of
guarding, and illustrations of enclosure and barrier guards.

ROTATING, RECIPROCATING, AND TRANSYERSE
MOTION

Rotating, reciprocating, and transverse motions create hazards in
two general areas — at the point of operation where work is being
done, and at the point where power or motion is being transmitted
from one part of a mechanical linkage to anather. Even smooth,
slowly rotating shafts can grip clothing or hair, and throi.gh mere
+kin contact force an arm or hand into a dangerous paosition.

Collars, couplings, cams, clutches, {lywheels, shaft ends, spindles,
lead screws, and | erizontal or vertical shafting are typical examples
of common rotating mechanisms which are hazardous. The danger
increases when rotating bolts, oil cups, nicks, abrasions, and pro-
jecting keys or screw threads are exposed.

CUTTING ACTIONS

Cutting action results when rotating, reciprocating, or transverse
motion is imparted to a tool so that material removed is in the form
of chips. The danger of cutting action exists at the movable cutting
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cont.)

edge of the machine as it approaches or comes in contact with the
maierial being cut. Such action takes place at the point of operation
in cutting wood, metal, or other materials as differentiated from
punching, shearing, or bending by press action.

Typical examples of mechanisms involving cutting action include
band and circular saws, milling machines, planing or shaping ma-
chines, turning machines, boring or drilling machines, and grinding
machines.

IN-RUNNINS NIP POINTS

In-running nip points are a danger created through the action of
rotating objects. Whenever machine parts rotate toward each other,
or where one rotates toward a stalionary object, an in-running nip
point is formcd. Objects or parts of the body may be drawn into
this nip point and be bruised and crushed.

Typical examples of nip point hazards are the inside of mills and
calendars, rolls vsed for dough handling, and stock conveyors, in-
running side of a chain and sprocket, bell and pulley, a gear rack,
a gear and pinion, and a belt conveyor terminal.
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FREQUENT

LY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING

(cont.)

PUNCHING, SHEARING, AND BENDING ACTIONS

Punching, shearing, or bending action results when power is
applied to a ram {plunger) or knife for the purpose of trimming.
punching, shearing, stamping, or shaping material. The danger o!

this type of action |

ies at the point of operation where stock is

inserted, maintained, and withdrawn.

Typical examples of equipment involving punching, shearing, or
bending action includes foot and hand presses, bending presses or
brakes, as well as squaring, guillotine, and alligator shears.

EXAMPLES OF

PUNCHING, SHEARING, AND

BENCING ACTIONS

L

]
lv—{,_,- UL

|

Punching

Shearing Bending
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cont.)

CLASSIFICATION OF GUARDS

ENCLOSURE GUARDS

Fixed enclosure guards should be used in preference 10 ali other
types. They always prevent access to dangerous parts by enclosing
2 hazardous. operation completely. Because of limited feed-size
openings, encltosure guards admit stock, but will not admit an
employee’s hand into the danger zone. They may be counstructed
so as to be adjustable to varied opening size, but ance adjusted,

should be fixed. As a general rule, power transmission apparatus

can be protected by enclosure guards.

INTERLOCKING GUARDS

When a fixed enclosure guard is not praclicable, an interlocking
enclosure or barrier should be considered as the first alternative.

An interlocking enclosure guard is not fixed and may be opened
or adjusted as the operation requires. These pguards utilize an
electrical or mechanical connection interlocked with the operating
mechanism. The operation of the machine is prevented until the
guard is returned to a closed position and the operator can no
longer reach the point of danger.
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
: (cont.)

GUARDING CUTTING ACTIONS ON MEAT SAWS
(BAND SAWS)

BANDSAW

GUARD

FRONT AND
SIDES WITH BOX
OR ANGLE

BAND OR BAND RESAW WHEELS MUST BE COM-
PLETELY ENCLOSED AND ALl PORYIONS OF THE
BLADE SHOULD BE GUARDED, EXCEPT THAT POR-
TION BETWEEN THE GUIDE ROLLS AND THE TABLE

GUARDING CUTTING ACTIONS BY POSITION
FOOD GRINDERS

HOPPER OF SUCH SIZE AND NECK DISTANCE FROM FRONT OF HOPPER
SO SMALL THAT OPERATOR’S FINGERS TO OPENING OVER WORM 1S SUCH
CANNOT COME IN CONTACT WITH THAT OPERATOR CANNOT REACH
THE WORM. INTO THE WORM.
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cont.)

BAKERY EQUIPMENT __

These spercific requuremenls apply to bakery equ:pn;em .

Any machinery using electric current must have the frame and
electrical components grounded.

All gears, sprockets, and belt drives within reach from floors and
platforms, or less than 8Y: feet {rom the floor must be enclosed.

Ali rotating parts must be smooth. For example, lubrication fit-
tings or any other member which is not flush with the rotating part -
muslt be recessed or guarded.

Manually fed dough brakes must be equipped with protection
for the lop roll. An emergency stop bar must be provided and
located so that the body will press againsl it if the operator slips
and falls toward the rolls, or if the operator pgets a hand caught in
the rolls. The operation of the emergency stop bar must be tested
at least every 30 days.

All slicers must be provided wilh a mechanical device to push
the last loafl of bread through the slicer knives.

Coughnut machines must have separate venting flues for vapors
from the {rying section and the heating chamber for the fat. A
type “B” fire extinauisher must be readily available in the area of
the doughnut firyer.
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FREQUENTLY VIOLATED REGULATIONS

MACH'INERY AND MACHINE GUARDING
(cornit.)

BAKERY EQUIPMENT (cont.)

korizontal mixers with either power or manual dumping arrange-
ments must be equipped with safety duvices which engage both
hands of the operaicr while the agitator is in motian under power,
when the bowl is open more than one-fifth of its total opening.
Both hands of the operator must be engaged to start the agitator
when the bowl! is more than one-fifth open.

Devices must be available for maving bowls weighing 80 Ibs. or
more with contents, into and out of the mixing position of vertical
mixers.

All dumpbins must be of a suitable height from the floor to
enable the operator to dump flour from bags without undue strain
or fatigue. Where the edge of any bin is more than 24 inches above
the floor, a bag rest must. be provided. Openings in chutes must
be protected by means of bars or grids. If the grids are made of
‘mesh, the gpenings must not be larger than 3 inches in length or
width. A control device for stopping the dumpbin and blender
must be close to the normal location of the operator.
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FREQUENTLY VIOLATED REGULATIONS

HAND AND PORTABLE
POWERED TOOLS

The following is a partial list of regulations governing use of
hand tools:

1. Each employer is responsible for the safe condition of tools
and equipment used by employees, including tools and equipment
which may be furnished by employees.

2. Hammers with broken or cracked handles, chisels and punches
with mushroomed heads, or bent or broken wrenches should not
be used.

3. Most hand-held powerad tools must be equipped with a
*dead-man” or quick release control so that the power is auto-
maticaily shut off whenever the operator releases the control.

4. Partable circular saws must be equipped with guards above
and beiow the base plate or shoe. The lower guard must retract
_ when the blade is in use, and automatically return when the tool

is withdrawn from the work. -

5. All hand-held portable electrical equipment must have its
frame grounded or be double-insulated and identified as such.
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FREQUENTLY VIOLATED REGULATIONS

THE NATIONAL. ELECTRICAL.
CODE (NEC)

ELECTRICAL REQUIREMENTS

MORE FIRES ARE CAUSED BY £ELECTRICAL MALFUNCTION THAN
ANY OTHER CAUSE, and standards pertaining to electrical equip-
ment and its use i ali industries have been cited as violations more
frequently than any others.

The Mational Electrical Code, NFPA 70-1971; ANSI C1-1971 has
been adopted as a national consensus standard by OSHA (refer to
“Information Sources”). The purpose of the NEC is the practical
safeguarding of persons and buildings and their contents from
hazards arising from the use of electricity. The code contains basic
minimum provisions consid=red necessary for safety. The electri-
cian should be familiar with these requirements.

1. Each disconnecling means (e.g., circuit breaker or fuse boxes)
must be legibly marked to indicate its purpose unless its purpose is
evident,
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PROPER LABELING OF CIRCUIT BREAKERS

2. Frames of electrical motors, repardless of voltage, must be
grounded.
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FREQUENTLY VIOLATED REGUIL.ATIONS

THE NATIONAL ELECTRICAL CODE (NEC)
{(cont.)

3. Exposed noncurrent-carrying metal parts of fixed equipment
that may become energized under abnormai conditions must be
grounded if: ‘

a. in wet or damp locations.

b. in electrical contac. with metal.

c. operated in excess ¢f 150 volts o ground.

d. in a hazardous location (e.g., flammable liquid storage).
4. Exposed noncurrent-carrying metal parts of the following

plug-connected equipment which are liable to become energized,
must be grounded or double-insulated and distinctly marked:

a. portable hand-held motor-operated tools
b. ¢ppliances
C. any equipment operated in excess of 150 volts o ground.

5. Outlets, switches, junction boxes, etc., must be covered.

6. Flexible cords may not be:
-a. used as a substitute fer fixed wiring.
b. run through doors, windows, etc.
c. run through doors, windows, etc.
d. attuched to building surfaces.
7. Flexible cords must be: ‘
a. continuous ienglhs without splices or taps.

b. fastened so that there is no pull on joints or terminal
screws.

c. repiaced when frayed or when insulation has deteriorated,
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RECORDKEEPING
REQUIREMENTS

Recordkeeping requirements under OSHA compile factual infor-
mation about accidents that have happened. These records provide
employers with a measure for evaluating the success of their safety
and health activities and of identifying high risk areas of their busi-
nesses to which attention should be directed. Employers must
report within 48 hours 10 OSHA (or a slate agency in states which
have operational safety and health plans) any incident or accident
which results in hospitalization of five or more employees or a
fatality.

Federal regulations require that employers with eteven or more

employees at any time during the preceding calendar year are re--

quired to complete O5SHA forms 100, 101 (or equivalent), and 102.
The following types of cases must be recorded on the OSHA Form
100 (Log of Occupational Injuries and ilinesses): every death, every
iliness, and any injury which results in loss of consciousness, loss
of time, restriction of work or motion, temporary or permanent
transfer to another job, or medical treatment other than first aid.
lilnesses and injuries are classified as to lost workdays, restriction
of duties or “light duty,” and no lost time,

A supplementary record must be completed for each recordable
case. OSHA Form #¥81 may be used; a state workers’ compensation
report or other form is acceptable if it contains the equivalent
information as the OSHA 101. Forms 100 and 101 must be kept
current to within six days.
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RECORDKEEPING REQUIREMENTS (cont.)

An annual summary, OSHA Form 102 must be posied for the
entirc month of February in a place where all employees are likely
to see it. All of these forms (100, 101, and 102} must be retlained
for five years, excluding the current calendar year.

A baoklet “Recordkecning Requirements Under the Williams-
Steiger Occupational Safety and Health Act of 1970’ which provides
a supply of forms and more detailed information is available from
OSHA regional or area offices or from the regional offices of the
Buredau of Labor Statistics.

Employers are also required to maintain accurate records of cer-
tain potentially toxic or harmful physical agents which must be
moenitored or measured and to promptly advise employecs of any
excessive exposure and the corrective action taken. In cerlain cases,
physical examinations and testing are required. Examples of these
agents are asbestos, ionizing radiation, etc. Any OSHA office can
supply a list of these hazardous substances and explain what records
may be required.
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RECORDKEEPRPING FREQUIREMENTS (cont.)

Employers must post one of the full-size
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 ‘mmediate remcdial action, periodic inspecilions are one of
t~o :nost important aspects of a successful safely and health
proo..am,

A nagement will find & checklist, such as the one presented on
the 1olowing pages. helpful in performing a self-inspection of the
facility. Decause businesses vary, it is best that each business de-
velop a customized hist from the information in this booklet and a
walk-through inspection.

Using this chec'klist, the manager, supervisor. or employee repre-
sentative makes periodic inspeclions (preferably at [east once each
month} to identify problem areas so that corrective action may be
taken.

Reference made in the “Checklist*” subtitles refers to appropriate
seclions of “General Industry Standards,” Title 29 Code of Federal
Regulations Part 1910,
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CHECKLISTS (cont.)

WALKING AND WOCGRKING SURFACES —
(29 CFR 1910.22-,27) AISLES AND FLOORS

Are all places of employment kept ciean and orderly?

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

Are floor holes, such as drains covered?

Are wet and/or greasy areas covered with non-slip
materials or mats? :

Are mats (rubber and wood) in good repair?

Is spilled food cleaned up immediately?

Are broken dishes picked up immediately?

STORAGE LOFTS, SECOND FLOORS, ETC,

Are signs showing floor-load capacity present?

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

Are all platforms, lofts, and balconies (zbove where
people or machinery could be exposed to falling
objects) also guarded with standard 4-inch toe-
boards?

LADDERS

Have defective ladders {e.g., with broken rungs or
side rails) been tagged as “DANGEROUS, DO NOT
USE” and removed from service for repair or de-
struction?
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CHECKLISTS (cont.)

Is the use of the lop step of an ordinary step ladder
as a step prohibited?

Do fixed ladders have at least 3%2 feet of extension
at the top of the landing?

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 inches?

Do all fixed ladders have a preferred pitch of
75°-90°1

STAIRS

Are there standard stair rails or handrails on all
stairways having 4 or more risers?

Are stairways at least 22 inches wide?

Do stairs have at least a 7-fool overhead clearance?

Do stairs angle no mare than 50° and no less than
30°?

EGRESS (29 CFR 1910.36-.37)

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

Is the lettering at least & inches high with the prin-
cipal letter strokes at least % of an inch wide?

Is the direction to exits, when not immediately
apparcent, marked with visible signs?
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CHECKLISTS (cont.)

Are doors or other passageways, that are neither
exits nor access to an exit, and located 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’s being locked inside?

Are all exit routes always kept free of obstructions?

Yes

a

O

OCCUPATIONAL HEALTH AND ENVIRONMENTAL

CONTROL (29 CFR 1910.1000)

Is managemert aware of the hazards caused by
various materials used {ammonia, drain cleaners,
causlics, detergents, ctc.)?

Are eye wash fountains provided in areas where
corrosive chemicals such as drain cleaners or caustic
solutions are used?__

Is management aware of the hazards of microwaves,
ultraviolet radiation, and heat stress?

Are all containers, such as vats and storage tanks,
labeled as to their contents?

Are employees required to wear personal protuctive
equipment when handling hazardous materials to
avoid skin and eye contact?
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CHECKLISTS (cont.)

S ¥ i

Yes No

OCCUPATIONAL NOisE EXPOSURE (29 CFR 1910.95)

If a noise problem is suspected, have noise levels -

been accurately measured?

If a noise problem exists, have plans to reduce noise
levels by engineering methods been formulated
(e.g., enclosu.e, maintenance, differant methods of
processing)?

H engineering controls cannot reduce the noise to
safe levels:

1. have administrative controls, such as limiting
worker-exposure in a given area, been started?

2. are affected employees given annual audio-
metric tests, if necessary?

3. do all employees in high-noise areas wear
hearing protection? :

4. are annual noise surveys made to reevaluate
the problem?

PERSONAL PROTECTIVE EQUIPMENT
(29 Chr. 1910.132-.137)

Is personal protective equipment provided, used,
and maintained wherever it is necessary?

Is employee-owned personal protective equipment,
such as gloves and protective footwear, adequate,
and properly maintained?

Is eye and face protection required and used to
prevent injury from caustic cleaning materials or
flying debris? _

Wlhen engineering and ‘or administrative controls
are nol feasible, are ear plugs or muffs provided and
worn during noisy conditions?
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CHECKLISTS (cont.)

GENERAL ENVIRONMENTAL CONTROLS
SANITARY (29 CFR 1910.141)

Are restrooms and washrooms kept in clean and
sanitary condition?

Are covered receptacles for sanitary napkins pro-
vided in the women’s restroom?

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

Has pest control been exercised?

MEDICAL AND FIRST AID
(29 CFR 1910.151)

Is at least one emplovee on each shift currently
qualified o render first aid in the absence of a
neaiby clinic or hospital? (Some states require first
aid trained persons regardless ol nearby clinics or
hospitals.)

Are first aid supplies readily available, inspccted,
and replenished?

Are first aid supplies approved by a consulting phy-
sician, indicating that they are adequate?

Are medical personnel readily available for advice
and consultation on matters of employee health?

Is there a first aid kit easily accessible to the work
area?

Are emergency phone aumbers posted?

Where emplaoyees may be exposed to injurious cor-
rosive materials, are they provided with quick-
drenching and f{lshing facilities for immediate
emergency use?
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CHECKLISTS (cont.) -

FIRE PROTECTION
(29 CFR 19i0.157)

Are extinguishers selected for the types of com-
bustibles and flammables in the areas where they
are to be used?

Class A Ordinary combuystible material fires

Class 8 Flammable-liquid, or grease fires

Class C Energized clectrical equipment fires

Are extinguishers fully charged and in their desig-
nated places?

Are extinguishers located along normal paths of
travel? )

Are extinguisher locations free from obstruction or
blockage? -

Are extinguishers not mounted too high? If 40

pounds or less, the top must be below 5 feet above -

floor; greater than 40 pounds, the top must be
below 3V: feet above floor.

Have all extinguishers been serviced, maintained,
and tagged at intervals not to exceed one year?

Are all extinguishers checked {by management or
designated employee) monthly to see if they are in
place or if they have been discharged, etc.?

Have all extinguishers been hydrostatically tested
according to schedules set for the type of extin-
guisher?
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CHECKLISTS (cont.)
OTHER FIRE SUPPRESSION SYSTEMS (if applicable)

Yes No
SPRINKLER SYSTEMS (29 CFR 1910.159)
Is there at least one automatic water supply of ade-
quate pressure, capacity, and reliability?
o O
Are water-flow alarms provided on all sprinklers?
O 0O
Are the sprinkler systems periodicaily inspected and
continuously maintained? O O
" Are the heads of nczzles pointed in the direction
of the potentiz.i fire? 0O O
DRY CHEMICAL SYSTEMS (29 CFR 1910.160)
Does a competent inspector make annual inspec-
tions and perform tests on all dry chemical systems?
o 0O
Are the inspector's reports kept on file?
- O O
Are visual inspections regularly made?
O O
Are all dry chemical systems continuously main-
tained? O (]

CARBON DIOXIDE (CO.) SYSTEMS (29 CFR 1910.161)

Are the CO, systems inspected and tested yearly?

c 0O
Are the cylinders weighed or pressure checked twice
a year and refilled or replaced if they show a loss
of 10% or more? O 0

56

D TS



TR R MEOr oM TS APMA T AR ¢ ot b s mm e m e me s eems e+ o SO pRNASLE D T

CHECKLISTS (cont.)

MACHINERY AND MACHINE GUARDING
(29 CFR 1910.212-.215)

Are belts, pulleys, and rotating shafts properly
guarded?

Are chains, sprockets, and gears properly guarded?

Are all in-going nip points properly guarded?

Are rotating shafts that are not smooth properly
guarded? :

Are all rotating parts (lubrication, fittings, etc.) re-
cessed or covered with collars?

Are all pieces of equipmen! with an electric motor
_or any electrical connection cffectively grounded?

Are sprockets and belt drives within reach of
platforms and passageways or less than seven feet
from the floor complately enclosed?

Are fans less than seven feet above floor guarded,
having openings ¥z inch or less?

Are meat saws (band saws) properly guarded?

Are blades on food grinders, choppers, and dis-
posers properly guarded? _

Is all fixed machinery securely anchored to prevent
movement?
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CHECKLISTS (cont.)

HAND AND PORTABLE POWER TOOLS
(29 CFR 1910.242-.244)

Are tools and equipment in good condition?

Has compressed air used for cleaning been reduced
to 30 psi when dead ended? __

Have employees been instructed that the use of
compressed air to blow debris irom clothing or body
is prohibited because it can enler the body and
cause serious harm?

Have employees been made aware of the hazards
caused by faulty or improperly used hand tools?

BAKERY EQUIPMENT (CFR 1910.263)
MIXERS '

Are horizontal mixers equipped with safety devices
which engage both hands of the operator when bowl
is more than one-fifth open with agitator in motion
under power? i

Do vertical mixers have devices available for moving
bowls weighing 80 lbs. or more with contents, into
and out of the mixing position on the machine?

MANUALLY FED DOUGH BRAKES

Is top roll protection provided?

Is an emergency <top bar provided and located so
that the body will press against it if the operator
slips and falls toward the rolls, or if tlie operator gets
a hand caughtin theralls?2 .

Is the emergency stop bar checked every 30 days?
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CHECKLISTS (cont.)

Yes
DOUGHNUT MACHINES
Are separate flues provided {ur venting vapors from
the frying section and venting products of combus-
tion from the heating chamber used to heat the fat?
Is a type “B” fire extinguishar readily avaiiable in the
area of the doughnut fryer? _
Are gopgles or face shields provides to prevent
injury from hot fat splashes? .
SLICFRS
Are all slicers provided with a mechanical device to
push the last loaf through the slicer knives?
- O
NATIONAL ELECTR!CAL CODE (1910.308-.309)
ELECTRICAL WIRING ’
Have exposed wires, frayed cords, and deteriorated
insulation been repaired or replaced?
0O
Are junction bo.es, outlets, switches, and fittings
covered? ___ _. — O
NATIONAL ELECTRICAL CODE
Have exposed wires, frayed cords, and deteriorated
insulation been repaired or replaced?
R —— ]
Are junciion boxes, outlets, switches, and fitlings
covered? ____ . __ —_—
Is ali metal fixed electrical equipment grounded?
_— - ; R |
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CHECKLISTS (cont.)

Dces all equipment connected by cord and plug
have grounded connections? _

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

Are all pariable electrical hand tools grounded?
(Double-insulated tools are acceptable without
grounding.)

Are breaker switches identified as to their use?

Do flexible cords and cables nct run through holes
in wall or ceiiing or through doorways or windows?
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INFORMATION SOURECES

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

O Atz.1 Floors and Wall Openings
0O Ata.1 Portable Wood Ladders
] AS8.1 Minimum Design Load

O A64.1 Fixed Stairs

C] B1i5.1 Mechanical Power Transmission
0oc National Electric Code
0 z4a Sanitation in Places of Employment

NATIONAL FIRE PROTECTION ASSOCIATION (NFPA)
470 Atlantic Ave.
Boston, Mass. 02210

(O NFPA-10-1970 Instaliation of-Portable Fire Extinguishers
J NFPA-101-1970 Life Safety Code

O NFPA-13A-1971 Sprinkler Systems, Maintenance

] NFPA-17-1969 ° . Dry Chemical Extinguishing Systems

(O NFPA-70-1971 National Electric Code

NATIONAL SAFETY COUNCIL
425 North Michigan Ave.
Chicago, lllinois 60611

NIOSH AND OSHA REGIONAL DIRECTORS

Trade associations, state and local governmental agencies, and
insurance companies can also provide useful information. The Small
Business Administration will provide information concerning pro-
cedures for securing economic assistance for compliance with the
OSHA Standards (if neeaed).
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NIOSH AND OSHA REGIONAL OFFICES

The folluwing pages list NIOSH and OSHA regional offices
which can provide informaticn on the OCCUPATIONAL SAFETY
AND HEALTH ACT including questions or standards interpretations,
voluntary compliance information, copies of the (SHA Standards,
OSHA Act, Employee Rights Posting Notice, and publications.
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NIOSH RECIONAL OFFICES

DHEW, Reginn |
Covernment Center (IFK fed. Bldg)
Boston, Massachusetts 02203
Tel.: 617/223.6668/9

OHEW, Region 1l — federal Puilding
16 federal Plaza
New York, New Yerk 10307
Tel: 212,264.2485,8

DHIW, Repion 11
31525 Market Sucer, P.O. Rox 13716
Philadelphia, Pennsylvania 19701

Tel: 215/596-0716

OHEW, Region IV
50 Seventh Streel, NLE,
Atanta. Georgra 10321
Tel.: 404, 526-8474

DHIVY, Repion V
300 South Wa.ker Drwve
Chicago, 1tine s A06IT
Tel: 312:48h-3651

OH{w, Region VI
1200 Man Tower Building. Room 1700-A
Dallay. Yeras 75245

lel.: 2.4/655-1081

DHEW, Region ¥II
601 tast 1 th Street
Kansas City, Musscur: 64106
fel: B16-374-5332

DHIw, Region Vi
1Ith & Stoul Stigety
9017 Federai Ruilding
Denver, Coiorada 4u202
Tel.: 103/BV7-1979

DHLEW, Region IX
50 Fulton Strcer (223 FOBY
San tranuico, Caliturnea 94102
Tel.: 415/5%% 781

DHFW, Rogon X
1321 Sccond Avenue 1Ar ade Bidp }
Seaitie, Washingion 98101
el 20074420710
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OSHA REGIONAL OFFICES

Region 1

U.S. Department of Labor

Gccupa’ional Safety and Health Administration
K Building, Room 1804

Boston, Massachusetts 02203 ..
Region (I

U.S. Department of Labor
Qcrupational Safety and Health Administration

1515 Braadway {1 Astor Phaza), Room 3445

New York, New York 10036 . ...Telephone: 212/971-5941/2
Region I

U.S. Department of Labor

Occupational Syiety and Health Administration

15220 Gateway Center, 3535 Market Street

Philadciphia, Pennsylvania 19184 e mmcvcam s o Telephone: 115/596-1201
Region IV .

U.S. Depa:tment of Labor

Occupational Safety and Health Administration

1375 Peachirae Sireet, N.E., Suite 587

Atlanta, Georgia 30309 . ... ~-Telephone: 404,726-3573/4 or 228172
Region V

U.S. Department of Labar

QOccupational Safety and Health Adnunistration

230 S, Dearborn, 32nd Hoor

Chicagn, illinois 60604
Region V1

U.S. Department of Labor

Occupational Safety and Health Administration

555 Griffin Square Building., Room /02

Dallas, Texas 75202 .o pemsesaenamneass Telephone: 214/749-2477/8/9 or 2567
Region VIl

s, Department of Labor

Occupational Safety and Health Administration

Federal Building, Room 3000, 911 *alnut Mireet )

Kansas Cily, Missouri 63106 . eretaenn reeeeeme . Telephone: 816/374-5861
Region VIN

U.S. Department of Labor

Occupational Safety and Health Administration

Federal Byilding, Room 13010, 1961 Stau! Sreet

Denver, Colorado BO202 ..., ceoeemsvecec cevaesremenrenneeeee T €1CPHONE . 303/837-38A3
Region IX .

U.S. Depanment of Labor

Qccupaliomal Safety and Health administration

09470 Fedewn Suilding, 430 Golden Gate Avenue

Poxt Office Box 36017

San krancisco, Califoinig 94102 . R Tetephone: 415/556-0584
Region X

U.5. department of Labor

Occupatioral Safety and Realth administration

6048 Foderal Office Building, Y97 Fuist Avenue

Seautle, Washinpton 98174 ... e .Telephone: 206/442-5930

et amrmten e emes. JEICPphONC: $17/223:.6712/3

........... Telephone: 312/354.4716/7
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1. Apeoach the foal
and s 1t up (weight,
~ we and shape.)
_‘ Consider your physcia!
amhity to handile the

2. Placc th teet close
to the vbpct 1o be hitied
B to 12 inchies apwrt

for good balance,

T s R

e RN T, L. TS

3 Berdd thw knees 10 the
thagrre that s comorialde
and met a g hanedha,d
Then using Indth by and
Back musgies, L

Stack materral in such
# manner as 1o prrmit
tull view while cariying,

Wheeeyr hfting and catryaig swoeth anathee
P10 ~ tegmwoih 1y iImprtant.

The toad shouid be cipalty dotduited.
Movements muat e coordawted 10 you
hoth ilart and finiah the Bt oclion Jt thee

wme bme and o form tatiing movements

ngether
When two peasom car-
“1y 3 loig obyect, ot
shagld be held at thwe
same level by both and
on e tame side of thw
oy,




3. Bend the knees ws the

and get a quod handholl,
Then wsing both g and
Dack museles. . .

| €arrying with anothar
k15 imporian,

he equally distsbuied.

t bwr conrdinated o you
wish the Wit action at the
wrform wiring movements

WU persons €ar-
w ohiect, it

be held dl the
veel by both and
same sitke ot the

degree that o comilotable j‘
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4. Lt the foad straight
up- smoothly andk cven-
ly. Pushing with yoaur
tegs, keup luad close

to your body.

Avend stram by
stoning heavy ob-
jects gt leasg 12
inches alwwe the
lioor . '
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carrying posiion, mak-

#ng PO lUNINg Or Lwist-

ing movements until the
hiv 15 completed.

Avond awhward posiions
o bwishing (novements
while hiting,

5. Libr the olyect into .

6. Turn your body with
thanges of loot postion
atier looking over vout
path of travel making
sure 1t is clear.

Usc a laddar instead ol
chairs, lumxps, etc.

F=] 5 just as imporlan as pick-
'y ng it up. Using teg and
back musclcs, comfortably
] Iower inad by bending
your knees. When load 1s
securely pusitioned, release
your grp,
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Overreaching and stretching 10 reach averh2ad objecis
may resuty in strains or falls.
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