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INTRODUCTION

The Williams-Sleig,~r "Occupational Safety and Hcalth Act of
1970" "as p.lssed inl/) law "to assure safe ilnd hE:'Jlthful working
cond;tions for working men and women.. ." This Act established
the National Institute ffJr Occupation;;1 Safety anti Health (1':JOSH)
under thc Dcpartment of HC'allh. Education, and \'\'elfare (DHEW)
and the Occupational Safety and Health Administration (OSHA)
under the Department of labor (DOL). The Act provides for
research, information, education, ilnd training in the field of occu­
pational 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 Cl~d safety problems
in small businesses. This Guide includes a "Guidelines" section
and .&l section on "Frequently Violated Regulation:"; it is being
distributed throughout the industry.

While the aim of this Guide i~ to assist in providing a safe and
he.llthful 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 :>11 areas of compliance. Additional information can be
found in "General Indust,y Standards," Code 01 Federal Regulation!>
Title 2') -:- Part 1910.

Words such as "must," "shall," "required," clnd "necessary"
appearing in the text, indicate requirements under the Federal
Re{:,ulatlons. Procedurcs indicated by "should," "suggested,". etc.,
constitute generally accepted good practices.

In some states, the federal government has delegated enforce­
ment authority for occupational safety and health to the state
government. Although state sti:lnc;ards sometimes differ, they must
be at least as effective as the federal standards.

On the last few pages of the GUide are listed dddresses 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.

1



HEALTH AND SAFETY
GUIDELINES

GENERAL PHILOSOPHY REGARDING HEALTH
AND SAFE'"rv

Through :he use of a health and safp.!y program, existing u,1safe
acts or conditions should become apparent. For many of thes~ there
may not be specific stanuards. Nevertheless, it is important to find
a solution to these recognized problems.

During the analysis of the workplJce for health and safety prob­
lems, it may also become apparent that "the leiter of the law" 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 i~ "'~ing met, instead
of making changes, .1 variance mJy be requested. Considerable
discretion must be exercised in this area and the decision not 10

make changes ~Ilould be made with the concurrer,ce of OSHA.

. Wh~n new buildings are being constructed, renovations are
being made, or new equipment is obtained, the standards must
be followed.

It is desirable that an employer demonstrate a willingness to
compl), with the inter.t of the law by operating an effective, on­
going s-.fety .Jnd health progr:lm, by corrcctins exic;ting haz;'\rds in
the workplace, and. by maintaining records of purchases, installa­
tion!=, and other compliance-promoting acti .... ities. Therefore, after
an OSHA compliance visit and a possible citation, the manager can
substantiate intent to !lrovide a safe al,d healthy workplace by
d~monstrating records "/w'hich document the purposc., and may be
given the benefit of having shown "g.ood faith" when penalties are

bc;ng determ;ned. , ,:" -;:~

~. - I ~~~lLiJI .' ~ .. ,[[] .~.. ~.'

~
~
~
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HEALTH AN[J SAFETY GUIDELINES

HEA l TH AND SAFETY PROGRAM

Hazardous conditior'lO; 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 arc free from rec­
ognized hazards that are causing or are likely to cause death or
serious physical harm to his employees."

A health and safety prograrr: 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), .promptly investigating accidents, reviewing injury
and illness records, and using the material in this Guide and from
other infO! mation sources.

Typical examples of hazards are unsafe walking surfaces, un­
guarded machinery. electrical hazards, improper lifting, and air
contaminants. The "Check~;st" in the back of this book is of par­
ticular importance in identifying hazards. It should be customized
to fit the needo; of your program.

3
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HEALTH AND SAFETY GUIDELINES

The most severe problems or situatiorls which occur morc fre­
quently should be given priorit)' for corrective a(lion.

. '..... . .. .' . ... . _. ~. . :'. ."

"'" "":~..;~>;;.. ::',:,>;/~~,;~):~'::;,~ ".:':'<)

Management should assign safety and health responsibilities ill

the areas of both program development and implementation. Rcgu.
lar meetings or informal discussions can be held to discuss safely
promotions, hazards, and injury and illness records. To ensure vo­
gram success, management leadership is necessary. The person
assigned responsibility, for instance Ihe supervisor, must be dele­
gated the authority and have managt?ment supporl to carry out the
part of the program assigned, Everyone in the establishment should
be aware of the activities of the program through a systen.atic
interchange of information. Employc.e!> 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.

4
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HEALTH AND SAFETY GUIDELINES

EMPLOYEE TRAINING

'._',,--.~ :- _n•.

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

1. Impn:ss 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 p~otective 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 ~nd operating procedures.

5. 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 employees authorized to use motorized equipment
are thoroughly instruc.ted in its operation and potential hazards.

8. Dt'velop a "good housekeeping" awareness to reduce acci­
dents and to develop the employees' sen.se 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 employees.

5



HEALTH AND SAFETY GUIDELINES

GOOD HOUSEKEEPI~JG

Maintaining a clean and orderly workplace reduces the danger
of fires. Rubbish should be disposed of regularly. Combustible
material of any type should only be kept in placcs which are iso­
lated by fire-resistant construction. If it is necessary to slore com­
bustible waste materials, a covered metal rece·ptacle is suggested.

The materials used for cleaning can cr-eate hazards. Combustible
sweeping compounds such as oil-treated sawdust can be a fire
hazard. Floor coatings containing low flash point solvents can be
dangerous if used near sources of 19~ition. All oily mops and rags
must be stored in closed metal containers.

Some common causes of fires in all businesses are:

1. electrical malfunctions

2. friction

3. open flames

4. sparks

S. hot surfaces

6. smoking.

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

Not only does good housekepping contribute to a safer work­
place hy reducing tile potential for fire, it also reduces accidents
from slips, Irips, and falJ<;. Falls are one of the chief causes of injury
in all industries. Accumulations of wasle and scrap and spills of
slippery material (oil) must be cleaned ujJ promptly so they do
not conslitute a hUJrd.

Good housekeeping also contribulc5 to increJsed safety during
materials handling and storage. An orderly workplace with un·
obstructed aisle5 and passageways can significantly reduce ir,juries.

6



HEALTH AND SAFETY GUIDELINES

AUTOMATIC SPRINKLER SYSTEMS

When automatic sprinkler systems are pmvideiJ, they "nusl meet
design requirements of the National Fire Protection Association's
Standard for the Installatio:'l of Sprinkler Systems (NFPA No. 13­
1969) as well as OSHA requirements.

Every automatic sprinkler system must have at least one auto­
matic water supply of adequate pressUfe, capacity, and reliability.
There must be one or more firE' department cOflOections through
which water can be pumped. No shut-off valve is allowed in this
connection. The entire system must be kept in good operating
order. Functional tests are required at least once a year.

The clearance b~tween sprinkler heads and 'he 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.

7
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~EALTH AND S1~l\Y Glj~~~'LINES
\' .

CON.TRO OF HAZARDOU}; MA\ERIALS :'., .
In th~ occ .-.ario;'I<11 en\'ironme~t, p<:rs~ns may b,e' exposed to

excessive, level!> ,af a variety of har'\,ful ma't da!." indudi,ng gases,
dusts, mist:;, var;.b ,fumes, certain ,iquids an solids" noi~l!, heat,
cold, :'lnd Hlp. like. \ . '\. .'.

Health hclzar~s aile are not recogi~lzed beca ,e mat~rrJls used
arc identified only by 'ade names; fnateri.,b oft cootain mix­
tures of substancp.s, rnak g identifica(40n still mor difficult. To
begin identifying 'p.otentia health h..i-..uds, J mater Is', analysis
(product inventory) sholJld b made and,all ·hazardous bstances
listed and evaluated. ii~ the co position 'of a. material ca not be
determined, the inform.U,ion sho Id be requested from the' anu­
facturer or supplier who' 'Oiten wl'l provid, Material Safety', ata

. Sheets for the product. Thp.s~ Sheets ,:ontain '~'nfOI"\mation about, t
material such as toxicity levels, physi ~I char cteristics, incompati-
bility with other substances, anq safety :'Ind h alth......controls. "

A process analysis should be pe~forme noti"'lg all ',;hemicals used
and all products and by·pr()duct~ formd. Fdr example, when
certain cleaning agents such as amf.10nia nd bleacl:t are mixed,
poisonous gases such as chlorine al e for ~ed. ,Whp.n such an'
analysis is performed, allied aCtivities su:h. 5 maintenance and
service operations should also be included. \'

Skin conditions such as chemical burns, skin r shes, and derma­
tilis' constitute over half of all uccup<ttional health Droblef'~s. Good
persoQal hygiene practices, the use l,f proper per onal p"otective"
eGuiprllen: and clothing, and protective creams or io ions cun often
prevent'''Skin problems. \
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HEALTH AND Sp.,F'ETY GUIDELINES

EATING AND DRlf~KINGPLACES
- SPECIFIC\AREAS

".
This Guide covers estabJi!>hmellts pr\\narilY engaged in the retail

sale .Qf prepared food and drinks (alc~~t1OIic beverages) for con­
sumption on the premises. Drinking e~tablishmeJlts also incluc::e
those places that offer entertainment sd!=h as cabarets and disco­
theques. This section lists the most cOr1:lmon prcblems found in
eatin~ and drinking places. More detailed discussions on some of
the Items can be found in a later sedion', of this Guide.

Eating and drinking places vary in size~ number of employees.
and the typt: of food, drink, or entertainment offered. Sin~~ this
Guide is written to cover the entire industry, some opera~_;'1~lS~,m

be discussed which may not be il.pplicable' to your own' facility.

KITCHENS
In eating places or in drinking establishments_ that also offer food

for consumption, the kitchen area has the gr'eatest activit~ and,

9
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HEAL.TH AND· SAFETY GUID!::LINES

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 activity and pressure during peak serving
times heightens the ch.1nce 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 .he 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 he used for
cleaning up broken glass and crockery.

4. All electrical equipment must be grounded. Even small
appliances such as fans, toasters, hot plates, bl.:nders, 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 c1e'lned regularly.
7. Carts, boxe.i, trash Ci:lnS, and other ilems must never block

exits, passageways, fire extingubhers, or electrical breaker panels.
8. Portable fire extinguishir'lg equipment must be of the proper

10
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HEALTH AND SAFETY GUIDELINES

KITCHENS (cont.)
type. properly located, and kept in r\lo~king order.

9. Where automatic fire control systc:ns are used. the head of
the nozzle must be directed toward the pott.!ltial fire area.- -

10. It is suggested that steam. gas. and water pi~\es b~ identified
as such. Ail steam pipes located within 7 feet of the floor or working
platform which the employee may contact must be properly
insulated, (overC?d, or guarded.

11. Carbon dioxide botlles.(tanksl should be stored and secured
where they cannot be knocked over. All gauges on the tank c;hould
be in good working order.

12. Trash compactors should .,ot be operable with the lids open.
If they are operable with the lids open. other safety devices such
as two-hand controls. electric eyes, or emergency shut-off bars
must be installed.

13. All ians (including fans in coolers and refrigeration units)
less than 7 feet irorll the floor must be buarded with openings no
I.uger thanV2 inch.

14. Microwave ovens sho~ld be cleaned after. <tnd checked
peri;ldical:y with a special instrument to ensure tllat there is no
micrOWOlve radiOltion leakage.·

15. Metal trcOldlc guards should be placed over foot controls on
s:cam cleaning machines for garbage cans 0; other items to prevent
accidental operOltion of pedals.

11
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\h Walk-In 1,..2." should have an Insld. light ·\jICh and a '
way\~f opening the door from the inside. It i~ sL;ggc~te\d that ~'n

alarlT\', system be ir-stalled in case an employee beCOri~'>~s locked
im;irle\ . , ~, '
'\ '

22. F:'nive~, and ctltling tools should be kept shi1r p. ~

23. Kr;ives"and cutting tools should be stored witl; blad~,s pro-
\ '

tected an,. plac~d so that they du not protrude in!o,- \,,·al~ways.
\ \
'I "\ 12 \, '\

" \

\ . \ '\"" \ ,\ ' \
\' \\ ~ \
\' , \

\' \ "
\', \
" \

\

16. All steam eq~ ipment shoulj be oper.:tt~·d 'within the manu­
facturer's recommen~~ed limits. Steam kettles ~~;ould be drained
of water before the s~am valves are opened. \,

· I

17. Automatic coffe~m<.:kers of tl'>e fil!er type with rotating hot
water pipes can cau~e s(~ere burns if accidentally t~rncd v .. while
over an employee's hancl. E'!1ployees, shouid be a\crted to this
hazard. ~ \ ~.\ .

18. Hot water relief valv ~s should b~ inspected re~/Jlarly.

19. Heavy lids on eqUiPm\nt ~uch as \team kef tIes S~OUld have
a means for securing them ~~'frcvent ac~idental faHing.\

20, Machines used for slic,{'S, cuttin~ grinding,' etC'. should
have. guards placed on all tog~\e SWitCh~to prevent :l~~idental

• startmg. \ :... , \.
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HEALTH AND rSAFETY GUIDELINES
I .

KITCHENS (cont.) I
24. Proper precautionc; r.hould be taken when handling hoI

items. Busboys or dishwa~her5 c;h.lUld be wal,led if items are
still hot. I

25. Several glasses should not be picked up in one hand by
placing fingers into the gla$ses and bringing them together. G:asses
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 kitch~n have
rounded or protected edges.

13
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HEALTH AND SAFETY GUIDELINES

MACHINE GUARDI~G

It is generally recognized that machine guarding is of the utmost
importance in protecting the employee. In fact, it could be said
that the degree to which machines are guarded in O1n establishment
is a' reflection of management's interest in providing a safe
wo~kplace.

Personnel cannot always be relied upon \0 act safely arOiJnd
machinery in motion to avoid accidents. People react diHenmtly
to the same environment because of physical, mental, or emotional
changes - sometime:. reacting safely, sometimes no\. EVf~n the
well-coordinated ilnd highiy trained individual may at times per­
form wnsafe 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. Th(' following equipment must be guarded at the point of
operation:

1. meat saws (band saws)

2. meat and vegetable choppers ("buffalo choppers")

3. me.,t ar:d vege,table slicers

4. mut, f...h, and other food grinders

S. garbage disposals.

14
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HEALTH AND SAFETY GUIDELINES

BAKERY EQUIPMENT

Many restaurants have some bak:!ry equipment on the premises.
Induded in the OSHA Generdl Industry Standards is a special sec­
tion on bakery equipment such as dough rollers, moulders, mixers,
3nd the like. This contains !>peciric 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 illost applicable bakery equipment staJ1dards 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 operato::- 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 through the slicer knives.

15



FREQUENTLY VIOLATED
REGULATIONS

This section Ollilines Ihe OSI-'A regulalions which are mosl
applicable 10 general plant condilions dnd opera lions Ihroughoul
the induslry. The standards are lislcd and the important part5 of
each stdndard arc summarized.

General conditions and controls arc discussed. Your particular
operalion may vary, so same of these standards may not apply or
additionJI stJndards may also be applicab:e. The control melhods
presented are only a brief, general s~geslion as to how hazards
may be corrected. For detailed information on controls where
specific doesigns must be implemented for such problems as noise,
air c;onlaminants, and machine guarding, you may need the services
of a professional consultant. \,,

\
I

i
I

I
I
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FREQUENTLY VIOLATED REGULATIONS

WALKII\JG AND WORKING
SURFACES

GENERAL REQUIREMENTS
1. The workplace must be maintained clean, orderly, sanitary,

and <IS far as possible. in <I dry condition. Spills should be cleaned
up promptly.

2. Areas wh>:h are o:onstantly wet should have nonslip s'Hfaces
where personnel normally walk or work.

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

4. All permanent aisles must be easily recognizable, be main­
tained t:') ailow clear passage, and provide sufficient clearance for
traffic and materials handling equipment.

5. The floor load capacity is the maximum weight which can
be safely s"'pported by the floor, expre"sed in pounds per square
fool. Floor load capacities must he posted in a rColdily visible loca­
tion (excep~ for slab floors \vitil no ba~e,nents). When this informa­
tion is not available. and when floor load capacity is in do.,bt, it i~

sugge~ted that <I compelent engineer be consulted.

17
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FREQrJENTLY VIOLATED REGULATIONS

WALKING AND WORKING SURFACES (cont.)

FIXED LADDERS MUST:

"

~•• METAL

1·1,r WOOD
MIN. CIA.

! LI
- -- --

--
I15" 15"

CLEARANCE

bd
16" MIN.

3.-~ ttmgs at least 16 inches wide spaced no more than 12
inches apart.

4. he painted (if metalj, or otherwise treated to resist deteriora­
tion when location demands.

5. have a preferred pitch of 75°-90° for safe descent.

6. have 2112 feet clearance for ladders with 90 0 pitch and 3 feet
for 75° pitch on the climbing side of ladder (unless cageG/.

7. have at least a 7 inch c1e.Jrance in bilCk of the ladder to
provide for adequate toe space.

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

9. ~,ave landif'S -platforms it they are more than 20 feet long.
~ platform every 30 feet for caged ladders and every 20 feet for
unprotected !adders is required.

10. have side rails extend 3V:z teet above landings.

11. have a clear width of 15 inches on each side of the center
line of th_e ladder (UI-,~<:5:i with cages or wells).

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

2. have rungs with a minimum diameter of 3/4 inch tor metal
ladders, or 1Va inches for wood ladders.

" 75°.90" PREFERRED
\ PITCH

18
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FREQUENTLY VIOLATED REGULATIONS

WALKING f",.'-JD WORKING SURFACES (cant.)

PORTABLE LADDERS
1. Must be mai:"ltained in good condition at all times.

- .2. Should be kept coated with a suitable protective material.
3. Must be inspectt'd frequently. Those which have developed

defects must be taAged, "DANGEROUS - DO NOT US[" and be
removed from service for repair or destruction.

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

5. Metal ladders m..st not be used near ene~~iied 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 the 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 tread,; must be reilsonably slip resistant.
3. Vertical Clearance above any stair tread to· any overhead

obstruction must be at least 7 feet. measured from the leading edge
of lh<.> tread. .

". The minimum permissible width is 22 inches (if a means of
exit access, at least 28 inches).

19



FREQUENTL.Y VIOLATED REGUL.ATIONS

WALKING AND WORKING SURFACES (cent.)

5. The angle to' the horizontal made by the st.1irs must be
between 3D" and SO".

6. All stair:; should be adequately iighted.

7. If the tread is less ~h"n 9 inches wide, the risers sholl1rj be
open.

8. If the flight of stairs has 4 or more ~isers:

a. a stair railing or. each open side is required.

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

c. and both sides are enclosed on a s~airway less than 44
inches wide, at least one handrail is required, preferably on the
right side descending.

d. and if the stairway is B8 or more inches wid~, an inler­
mediate stair railing located midway is required.

~. The vertical height of the railing must be 30 to 34 inches and
of construction similar 10 the standard guard railing described Idler
in this section.

"

30".500 RAIIiGE

~tairway less than 44"
::..li open on one side.

INTERMEDIATE
RAILING
HALFVJAV

l-- 22" MI N. --t
20
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FREQUENTLY VIOLATED REGULATIONS

WALKING AND WORKING SURFACES (colr~.)

THE STANDARD GUARD RAILING AND TOEBOARD

A standard guard railing consi!>ts of a to!, rail, intermediate rail,
and posts. The distance from the upper sUff<>.ce of the top rail to
the floor, pliltform, : .'nway, or ramp must bL 42 inches. The inter­
mediate r~i1 must be approximately halfway b~t\Veen the top rail
and the floor.

A !itandard guard railing can be of any conligu-i1tion and con­
struction that meets the basic dimension rl:'quirements (42 inches
high with midraill and can withstand 2aO pounds applied in any
direction at any point on the top rail. For wood railings, the r,;;s

- and posts must- he at least :" ;( 4" stl)ck with posts spaced not
more than 6 feet.

For pipe railings, rails and posts musl be at least 11/2 inch outside
diameter pipe with posts spilced not r10r,. t ....an 8 feel.

For structural steel railings, posts and ralls rr ....st be of 2 x 2 X ~'8

inch an;;les or other metal shapes of equivalent strength with posts
!'paced not nlore than 8 feet.

The standard toeboilrd must be approximately 4 inches in he;ght
from the' floor to its top edge, with no more than a 1/4 inch gap
between the toeboard ilnd the floor. It may be constructed of any
substantial mater:al either solid or perforated. - as long as the
openi:lgs are smaller than 1 inch.

WHERE A STANDARD GUARD RAil IS REQUIRED

' ..

1. Every open-sided floor or platform 4 feet or more above the
adjacent floor or ground levd must he railed on all open sides
except wh\?re there is entranCl' to. .l ramp, stairway, or fixed ladder.

"" 2. Evel')' st;tirway floor opening must be S';Jardcd on all exposed
s:des exct>pt the entrance to the stairway.

3. Every 'Iadderway floor open;ng must be guarded by a stand­
ard railing and toeboard on ;;11 sides. with pas!>age through the
rail:ng conctructed so as to prevent a person from walking directly
'nto the opening.

4. Every runway or catwalk 4 feet or more above ground or
i100r level must have railings on al! open sides.

21



FREQUENTLY VIOLATED REGULATIONS

WALKING AND WORKlNG SURFACES (cant.)

As <1 general condition: a standard toeboard and railing arc
required wherever people walk benPdth the open sides of a plat­
form or under similar structures or where things could fall irom
the structure (for example, into rnact-illery below).

WOOD RAILS

f FT. MAXIMUM
BETWEEN POSTS

PIPES

POSTS AND RAILS
1W·OIA.PIPE ~

~~

f
~·/~

42"' ~ / INTERMEDIATE-J RAIL "ALfWAV

8 FT. MAXIMUM
~ETWEEN PO ~TS

STRuCTURAL STEEL

POSTS ANO HAILS
2" X 2"' X 3/8"

l .F6 "'--:::"---:'c W

42" ~ - ~
INTERIHEDIATE, J RAIL ""'.FWAY

8 FT. MAXIMUM
BETWEEN POSTS

TOEBOARDS

INTERMEOl4 TE
RAIL HALfWAY
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FREQUENTLY VIOLATED REGULATIONS

EXITS AND EXIT MARKINGS
EXITS AND EXIT MARKINGS

1. Every exit must have the word "EXIT" in pl~in legib~e letters:
not less than 6 inches high with the strokes of the letters not less
than ~/~ -inch wide.

2. Doors, pass~be\A:ays. or stail"\v~ys which are neither exits nor
ways to· .an exit, but may be mistaken for an exit, must be clearly
marked "NOT AN EXIT" or by a sign indicating their actual use
e.g., "STORACE ROOM" or "BASEMENT."

.',

-

D

~••0.

..
3. When the direction to the neare~t exit m~y not be app~rent

to an occupant, an l'xit sign with ~n ~rro\\' indic~ting 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 effectively shielded by
suitable partitions or other physical barriers).

5. Nothing may impair the visibility of the exit sign, such olS

aecorations, fLJrnishings, or other signs.

23



FREQUENTLY VIOLATED REGULATIONS

EXITS AND EXIT MARKINGS (cont.)

6. A door from a room to ar. e~.it or 10 a way of exit access
must be of the side-hinged s\\'ing:~g type. It must ~wing out In

the direction of trJ\'el if 50 or more persons occupy the room or
the exit is from an area of high hazard potential.

7. Areas around exit doors and passagewa}'s must be fr;!e of
obstructions. The exit route must lead to a public way.

8. If oceup.lncy 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 esc:ape frem
inside the building.

10. Where occupants m.1Y be endangered hy the blod:ing of
Clny single exit dUll to fire or smoke, there must bl: at Il:'ast 1\\"O

meam of exit remote from each other.
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FREQuENTLY VIOLATED REGIJLATIONS

OCCUPATIONAL HEALTH AND
ENVIRO(\!MENTAL CONTROLS

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

. 1. AMMONIA solution is frequently used as a cleaning agent.
The employees should avoid skin contact by wcaring protective
clothing such as rubber gloves. If skin or eye contact occurs, the
affected area must be washed ·promptly. !' mmonia gas is released
from the solution and therefore, good ventilation must be provided.
For example, the hood should be operating when employeE's are
cleaning grease from the range.

2. DRAIN CLEANERS cause skin burns and dalr.age to the eyes.
If there is the possibility of splashing, rubber gloves and goggles
and/or a face shield mu!)t <llso be worn by employees using drain
cleaners.

3. STRONG CAUSTIC SOLUTIONS are often used for cleaning
reusable filters for range, grill. and broiler exliaust hoods: Protective
clothing and equipment" may be required to avoid skin or eye
contai:t. .

4. SOAPS ANn. DETERGENTS may cause contact dermatitis (skin
rashes) or throat irritation may occur from inhalation of soap dust.
Disposable respirators (fuce masks) may be needed by employees
who are sensitive to the dust.

25



\

\

FREQUENTLY VIOLATED REGULATIONS

OCCUPATIONAL HEALTH
ENVIRONMENTAL CONTROLS (cant.)

6. MICROWAVE OVENS arc becoming a standard appliance in
many rest;;.urants. As ovens get old, hinges and catches may loosen,
and microwaves may leak. The units should be -cleaned regularly,
eince spilled food can prevent oven doors from c10sirtg properly.
If the interlock system fails, the unit may not shut off whl:!n the
ooor is opened. Units should be checked periodic<:lIy for leaks by
properly equipped and !ramed persons. .

7. ULTRAVIOLET RADIATION can be harmful to the skin and
eyes. Examples of low-intensity ultraviolel radiation sources are
10w-press:Jre mercury vapor lamps and black-light lamps.

8. HEAT STRESS may be a problem in kitchen areas. High heat
levels can cause "eat-related illnesses and employees should be
made aware of the symptoms of heat disord~rs and the need for
water and ~alt replacement. .

9. NOISE exposure th3t exceeds the allowable limits can occur
in caharets, bars, lounges, etc. where live entert.linment is fea­
tured. Noise exposure can be reduced by reducing scund amplifier
volume and .'or instituting adm~nistrati\'e controls to limit the lime
of exposure.

26



.._ - .. ._ ••••• , .4 •• _..--.. ....... __ ..... _ ...... _._ •• __ • ....__ ••• ~_ ."-'-' .--.....

I,,-

FREQUENTLY VIOLAT~D REGUL.ATIONS

OCCUPATIONAL HEALTH
ENVIRONMENTAL CONTROLS (cant.)

OCCUPATIONAL NOISE EXPOSURE

Exces~ive nuise can Gluse permanent h,oaring damag~. It i'i man­
agement's responsibilily to make sure employees are not exposed
to noise levels in excess of the stand... rd. The current standard is
90 decibels A-weighted (dGA) for an eight hour exposure. Even at
this noise level, hearing damage can be expected in ~ome indi­
viduals. It may 50011 be a requirement. and it is considered goocl
practice, to have hearing ched.ed (audiometric: testing) on an
annual basis, for all employees exposed to 8s.-QO 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
table gives estimates of noise levels and the maximum aliowable
exposure times. It is required that either engineering controls such
as enclosing noisy ~quipment; or administrative control:., such as
limiting time of exposure, be utilized to reduce noio;e l"vel or the
exposure· time 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 ot ear prol~ction

that can be considered such as ear muifs or ear plugs. Some are
more useful than olhers, depending on the noise le\'el, Ihe fre­
quency of the 1I0ise, Clnd how well they fit the individual. It is
necessary to prov:de proteclion that is effective and reasonably
comfortable to the wearer.

The follo',ving table is provided to assist in thE' evaluation of the
noise levels in the workplace. If referral to the table indicCltes that
levels and time of eXj')osure are such thai c(l)rreetiv~ action is
needed, II is recommend,.!d that professional "elp be sought to
co~rect the problem. A noise survey by adcGuately equipped and
trained personnel should be made before implementil1g engi­
neering and .l<.Jministrative controls, and ur selling up a hearing
conservation program.

27



FREQUENTLY VIOLATED REGULATIONS

OCCUPATIONAL HEALTH
ENVIRONMENTAL. l:ONTROLS (cent.)

PERMISSIBLf NOISE EXPOSURES

NOISE SOURCE~

PlIiEUM4TtC CHIPPEIl IAT 5 FT I

CHAIN SAW '4T EARl
ROCK N ROL~ ElAND

WOOD PLANEIl
PUNCI-< PIlESS

SOUND
LEVEl

dBA

115

110

MAXIMUM
EXPOSURE
PEn DAY

dBA

15I';,.N.

xi MIN.

INDICATOR$ OF LEVEL
ISPEAKING "ffORT AEOUIRED

BETWEEN TWO rEASONS
AT VARIOUS DISTANCESI

-- NEARLY IMPCSSIBLE TO
COMMUNICATE BY VOICE

__ \'ERY Olff'CUL T TO
COMMUNICATe BY VOrCE

PNEUMAT'C AIR HOIST. ~ODO LB

NEWSPA;>E R PRESS
PO.VFR L"'IVN MOWE" IAT EAHI

105 1 HOUR -- SHOUT WITH HANDS CUPPED
BfTI'IEE'. "OUTH A\lO OTHER
PE RSON"S E .. A

1.5 HOURS

100 2 HOuRS-- SolOUT AT 05 fOOT

H~URS •

• -- SHOUT Al 1 FOOT
HOURS

VM:EAXIAL VENTILATli';C; FAN
11500 CFRM'
BOILER ~<OOM

90

6
HounS

8
HOURS

~ NOHMALIiOICE AT 05 FOOT
"""::::::::: RAISED v(l,CF .H , FOOT

SHOuT AT ~ FEET

THEPHor ! USE II~POSSIBLF

OIES~ L TRUCK '40 MP(, AT 50 F r I
ARC WELDE H B5

~ NORMAL VOICE AT 1 rOOT
"""::::::::: RAIr.ED VOICl AT 2 FEET

SHOUT AT 4 F"ET

GARBAGr DISPOSAL -,,-T :, fl I

INSIDE r. CAP, I!.O ",0",

so
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FREQUENTLY VIOLATED REGULATIONS

PERSONAL PROTECTIVE
EQUIPMENT

GENERAL
Personal protective cquipment may not be used as a substitute

for feasihle administrative or engineering controls. While thesc
controls are being implementcd. or jf it hJS been determined that
control methods are not feasible, pNsonal protcctive equipment
is required whenever there are hazards that can do bodily harm
through absorption, inhalation, or physical contact. Thi!> cquipment
includes respiratory and hearing protective devices, special c1olhing,
and protective devices for the eyes, face, head, and extremities. All
personal protective equipment must be of safe design and construc­
tion for the work to be performed and mU$: be maintained in a
sani:ary and reliable condition.

EYE PROT~CTION

E} e protection is required whert~ there is a possibility of injury
from caustic cleaning matcrials, flying particles. hot fat splatlcrs,
chips, etc.

HEARING PROTECTION
Appropriate hearing protection must be used where employees

arc exposed to 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

gluves which are imperviuus to such materials. The gloves must
be long enough to protcct the forearms.

APRONS
If aprons are used as protection from caustics ilncl other haz­

ardous materials, they nlU~t be impervious to such materials.

FOOT PROTECTION
Non-skid shues should be worn in i111 areas of restaurants and

bars where fluors may become wet or grcasv.
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FREQUENTLY VIOLATED REGULATJONS

GENERAL ENVIRONM"ENTAL
CONTROLS

RODENT, INSECT, AND VERMIN CONTROL

Every enclos",d work place and personal service room must be
constructed, equipped, anc maintained to prevent the entrance •
or harborage of rodents, insects, and vermin of .Jny kind. ~

.~

. i
!
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FREQUENTLY VIOLATED REGULATIONS

GENERAL ENVIRONMENTAL CONTROLS
(cant.)

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

2. Receptacles for waste (of')d mu~t 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 napUns.

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.

~. One toilet and one lavatory must be provided for approxi­
mately every 15 employees.

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

7. Beverages or :ood m:Jst not be stored or consumed in a toil~t

room or in an area exposed to materials which (ould be hazardous
if ingested.

31



FREQUENTLY VIOLATED REGULATIONS

MEDICAL AND FIRST AID
The employer interested in maintaining production. preventing

loss of work time, receiving efficient employee perform<!nce, and
achieving good morale should adopt ways of preservin~ employees'
health. A good practice is te' require preplacement medica! exam­
inations to insure that prospective employees are physically able
to do the specific '.....ork. Periodic health evaluations for hazardous
jobs and early treatment Gf any illness or injury should also be
encouraged.

Medici'll personnel must be readily availab1e by phone or on-site
for advice and consultation.

Emergency phone numbers should be posted near tel~phones

(see "Emergency Information Chart" on the back cover). Stretchers
and blankets should be available tor prompt transportation of
injured or ill employees to a hospital.

In the absen-:c of an infirmary, clinic, or hospital whilh is used
for treatment of injured or ill emp:oyees in neM proximity to the
Norkplace, at least one employee must be ddequately 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
consulti~g physician. These supplies should be in sanitary con­
tainers with indivirfually sealed packages (or material such as gauze,
banda3es, and dressings that must be sterile. Other items often
np-::Jed are adhesive tape, triangular bandages (to be used as slings),
inflatable plaslic splint~, scissors, and mild $oap for cleansing of
wounds or cuts.

Some states have laws concerning first aiel requireme!HS including
supplies (kits), training, dnd instructions on first aid given by the
lay person. Trained empioyees should understand where first uid
ends and treatment by a physician begins.

NOTE: First aid is immediate, temporary treatment given in the
ever.t of accident or illness - before the doctor arn\Jes. Immediate
first aid (within (our minutes) may be the differem:e between com·
plete reco ..ery, pern'Gnent impairment, or death.

"Recordkeeping Requirements" toward the back ot this Guide
gives a discussion nf records which must be maintained for occu­
pational injuries and illnesses.
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FREQUENTL.Y VIOLATED REGUL.ATIONS

FIRE PROTECTJON

40-LBS.
OR LESS• EASY TO .~~

SEE -IL-~----"'T""""-

• EASY TO
GET TO

PORTACLE FIRE EXTINGUISHERS MUST:
1. Be kept fully charged and in their designated placcs.
2. Be located among norl"lal paths of travel.
3. Not be obstructed or obscured from view.
4. Not be mounted higher than five fe'?t (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 ensure that they:
a. are in their design"1f>d places.
b. howe not been tampered with or actuated.
c. do not have corrosion ~r other impairments.

6. Be examined at least yearly and 'or recharged or repaired to
insun." opl"rability and safety - a tag must be attached to show
the maintEnance or recharge date and sign.1ture or initiLils of the
person performing thp. !>crvice.

7. Be hydrostatically tested - the extinguisher <;.1les representa­
tive usually will pcrform 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 distar.ces, unless there
are elltremely haz.1rdous conditions, do not exceed 75 feet for
Class A or 50 feet for Cla!ls B.

A chart showing fire ex:inguishers by Class and how to use them,
is located in the Ilack of this booklet.
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FREQUENTLY VIOLATED rf..!GULATIONS

FIRE PROTECTIO,'IA (cent.)

FIXED FIRE SUPPRESSIOi'll EQUIPMENT

Dry Chemical Systems

Dry chl:ll1ical fire protl'C1ion "y~tcm.; are the most common fire
suppressnon systems found in rc.;t-J.uranl kitchens. Dry chemical
fire protection systems must met·t the design requirements of the
National Fire Protection Association (NFPA No. 17-1969). Alarms
or indicators of systems operatIOn are rl'quired. These systems
mu~t be maintained in adequate operating condition J.t all limes
and thorough inspections should be made regularly.

Carbon Dioxide Systems

Carbon dioxide (CO) systems are much less :::mr.mon in restau­
rant kitchens than the dry chemfc..!1 type. If a CO~ system is in­
stJlled, the following requirement i ap;:\,y:

1. When J. CO~ system i!> dis::-h~rgeli, an oxygt'n defic.ier:! .ltmos­
. phere may exist. Suitabl<, sJfe::~uJlds must be provided' I'.' ensure
prompt evacuation of 'and to pr~\'('nt entry.into such atmosllheres.

2. All CC\ systems must be thoroughly inspected and tested for
proper operation at least annual!y.

3.' All high pressure cylindcr~ -nust be weighec twice a ~·ear. If
the net contents show .l loss of· more than 10%, it must be rciilled
or replaced.

4. If low pres~ure containers show a loss of 10% or more, the~

must be refilled unlcs~ minim'.-m gas requircmpnts are pro\'ided.
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FREQUEN-rLY VIOL.ATED REGUU:"TIONS

MACHINERY ANCJ
MACHINE GUARDII'JG

GENERAL REQUIREMENTS FOR MACHINE GUARDING
One or more mc:?lhods of machine guarding must be provided to

protecl the operator and other emplo~'ees in Ihe machine area from
hazards surh as those crealed by poinl Of operation. in-running nip
points, rotating parts, flying chips. and sparks. All such hJZards
located seven feet or less above the ground. floor. or working plat­
form, must be guarded to prevent accident;)1 contact. Guard~ m:.Jst
be attached to the machine or secured e1~cwhere if .1ttachmcnt 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 .1nd Techniques of Mech.1nical
Guarding." OSHA 2057, C;ln be obtained by writing to OSHA Re­
gional Offices listed in the b<lck of this book. Many equipment
repre.;entatives can assist in obtaining the ne(essa'ry protective
devices.

The following pilges contain examples of hazards, methods of
guardirlg, and illustrations of enclosure and barrier guards.

ROTATING, RECIPROCATING, AND TRANSVERSE
MOTION

Rotating. reciprocating. and transverse molions creatc hazards in
two general areas - at the point of operation \,\there w(lrk is being
done. and at the poinl where power or motion is being Iransmilled
from one part of a mechanical linkage to .mother. Even smooth,
slowly rotating shafts can grip clothing or hair, and thrOL.gh mere
~kin contact fort\? an arm or hand into J d.1ngerous position.

Collars, couplir.gs, cams, clutches, f1ywheC'ls. shaft ends, spindles.
le~ld screws, and I r'rizrJntal or vertiCil' shafting are typical examples
of common rotatil'g mechanisms which ilre hazMdous. The danger
increases when rotating bolts, oil CLIpS, nicks, abrasions. and pro­
jecting keys or screw thredds are exposed.

CUTTING ACTIONS
Cutting action results when rotaling, reciprocating. or IranS\'('fse

motion is imparted to a tool so that material removed is in thE' form
of chips. The danger of cutting action l!xiSls .. I the movable CUlling
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cent.)

edge of Ihe machine as il approaches or comes in cOlltact wilh the
material being cut. Such action tJkes place at the point of operation
in cutting wood, metal, or other materials as differentiated from
punching. shearing, or bending br press action.

Typical examples of mechanisms involving culli,:!S act ian include
bJnd and circular saws. milling machines, planing Qr shaping ma­
chines, turning machines, boring or drilling machines, and grinding
machines.

IN-RUNNING NIP POINTS

In-running nip point~ are a danger created Ihrough the action of
rotating objecls. Whenever machine parts rotate toward each olher,
or whNe one rotates toward a stationary object, an in-running nip
point is formed. Objects or parts of the body may' be drawn inlo
this nip point and be bruised and crushed.

Typical examples of nip point hazards are the inside of mills and
calendars. rolls I~sed for dough handling, and slack ~o",·eyors. in­
running side of a (hain and spronet. bell and pulley, a gear rack,
a gear an.:! pinion, and a bell conveyor terminal.
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cent.)

PUNCHING, SHEARING, AND BENDING ACTIONS

Punc.:hing. shea:-iog, or bend!ng Clction results when power is
applied 10 a ram (plunger) or knife for Ihc purpose of trimming.
punching, !'hearing. stamping. or !>hap:ng material. The danger 0:
this t}'pe of action lies at Ihe point of operation where stock i~

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, .1nd alligator shears. •

EXAMPLES OF PUNCHING, SHEARING, AND
BENCING ACTIONS

Punchin,

38
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cent.)

CLASSIF.CAT'ON OF GUARDS

ENCLOSURE GUARDS

Fixed enclosure guards should be used in preference to all other
types. They always prevent access to dangerous parts by enclosing
a hazardous. operation completely. Because of limited feed-size
openings, enclosure guards admit stock, but will not admit a~

employee's hand into the danger zone. They may be constructed
so as to be adjustable to varied 9pening si:le, but .lnce 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 practicable, an interlocking
enclosure or barrier should be considered as the first alternative.

An interlocking enclosure guard is not fixed and may be openpd
or adjusted <lS the operation requires. These guards utilize an
electrical or mt'chanical connection interlocked with the operating
mechanism. The operation of the machine is preventeci until the
guard is returned to a closed pos;tion and the operator can no
longer reach the point of d~nger.
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FREQUENTLY VIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cant.)

GUARDING CUTTING ACTIONS ON MEAT SA\4/S
(BAND SAWS)

GliARD
fRONT AND
SIDES WITH BOX
OR ANGLE

BAND OR IJAND RESAW WHEELS MUST BE COM·
PLnnY ENCLOSED AND All PORTIONS Of THE
BLADE SHOULD BE GUARDED, EXCEPT THAT POR­
TION BETWEEN THE GUIDE ROLLS AND THE TABLE

GUARDING CUTrING ACTIONS BY POSITION

FOOD GRINDERS

~~

.
~.:

~,

~

i
~::

HOPPER Of SUCH SIZE AND NECK
SO SMALL THAT OPERATOR'S fiNGERS
CANNOT COME IN CONTACT WITH
THE WORM.

40

DISTANCE FROM fRONT Of HOPPER
TO OPfNING OVER WORM IS SUCH
THAT OPERATOR CANNOT REACH
INTO THE WORM.
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FREQUENTLY 'vIOLATED REGULATIONS

MACHINERY AND MACHINE GUARDING
(cont.)

- ~... .-=r.~~~-p ~ ..
These specific requirements apply to bakery equipment:

Any machinery usi'g elf'ctric current must have the frame ~nd

electrical components grounded.

All gears, sprockets, and belt drives within reach from floors and
platforms, or les~ than 81;'2 feet from the floor must be enclosed.

All r'Jtating parts must be smooth. For example', lubrication fit­
ting!' or any othe~ member which is not flush with the rotating part'
must be recessed or guarded.

M~nually fed dough brakes must be equipped with protection
for the top roll. An emergency stop bar must be provided and
located so that the body will pre~s against it if the operator slips
and falls toward the rolls, or if the operator gets a hand caught in
the rolls. The operation of the emergency stop bar must be tested
at least every 30 days.

All !llicCfs must be provided with a mechanical device to push
the last loaf of bread through the slicer knives.

Dr.ughnut machines must have separate venting flues for vapors
from the frying sf;:ction and the heatino chamber for the fat. A
type "6" fire ext!nguisher must be readily available in the area of
the doughnut fryer.
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FREQUENTLY VIOLATED REGULATIONS

M~.CHINERY AND MACHINE GUARDING
(cant.)

BAKERY EQUIPMENT (cont.)

I-;orizontal mixers with either power or manual dumping arrange­
ments must be equipped with safety d~vices which engage both
hands of the operater while the agitator is in motion 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 moving bowls weighing 80 Ibs. or
more with contents, into and out of the mixing posHion of vertical
mixers.

All dumpbins must be of a suitable height from the floor to
enable the opera:or to dump flour from bags without undue strain
or fatigue. Where the edge of any bin is more than 24 inches abo...e
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 openings must not be larger than 3 inches in length or
width. A control device for stopping the dumpbin a,~d blender
must be c1os~ 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 tool~:

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

2. Hammers wi!h broken or cracked handles, chisels and ponches
with mushroomed heads, or bent or broken wrenches should not
be used.

3. Most hand-held power~d tools must be equipped with a
"dead-man" or quick release control so that the power is auto­
matically shut off whenever the operator releases the control.

4. Portable circular saws must be equipped with guards above
and below 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 O\JEC)

ELECTRICAL REQUIREMENTS

MORE FIRES ARE CAUSED BY ELECTRICAL MALFUNCTION THAN
ANY OTHER CAUSE, and standards pertaining to electrical equip­
ment and its use ii1 all industries have been cited as violations more
frequently than any others.

The National Electrical Code, NFPA 70-1971; AI\:SI 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 Ihese requirements.

1. Each disconnecting means <e.g., circuit breaker or fuse boxes)
must be legibly marked to indicate its purpose unless its purpose is
evident.

,. I', RECEIV"'(;
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PROPER LABElINC OF CIRCUIT BREAKERS

2. frames of electril"al motors, regaldless of voltage. must be
grounded.
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FREQUENTLY VIOLAT~D REGULATIONS

THE NATIONAL ELECTRICAL CODE (NEe)
(cent.)

3. Exposed noncurrent-car!'Ying metal parts of fixed equipment
that may become energized under abnormal conditions must be
grounded if:

a. in wet or damp localions.

b. in ele:trical contacl wilh metal.

c. operated in excess cf 150 volts to ground.

d. in a hazardous location (e.g., flammable liquid ~lor.lge).

4. Exposed noncurrent-carrying metal parts of the tollowing
plug-connected equipment which are liable to become energiz(~d,

must be grounded or double-insulated and distinctly marked:

a. portable hand-held mOlor-operated tools

b. i'ppliances

c. a'ly equipment operated in exce~s of 1SO \'olts to ground.

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

MISUSE OF FLEXIBLE CORDS

6. Flr.xible cords may nvt be:

. a. used as a substitute for fixed wiring.

h. run through doors. windows, etc.

c. run through door~. windows, etc.

d. atl ..,hcd to bui!ding surfaces.

7. Flexible cords must be:

a. con!inuous lenglhs without splices or taps.

b. fastened :'0 ·that there is no pul! on joints or terminal
screws.

c. repiacfd when {rayed or when insulation has deteriorated.
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RECORDKEEPING
REQUIREMENTS

Recordkeeping requiremenls under OSHA compile factual infor­
malion about accidents thai have happened. These records provide
employers with a measure for evaluating the success of their safety
and health activities and ot identifying high risk areas of their busi­
nesses to which attention should be directed. Employers must
report within 48 hours to OSHA (or a state 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 eleven or more
employees at any time during the preceding calendar year are re-'
quired to complete OSHA Forms 100, 101 (or equivalent), and 102.
The following types of cases must be recorded on the OSHA Form
100 (Log of Occupatiunal Injuries and Illnesses): every death, every
illness, 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.
Illnesses and injuries are classified as to lost workdays. restriction
of duties or "Iight duty," and no lost time.

A supplementary record must be completed for each recordable
case. OSHA Form l&l 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 .);x days.
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RECORDKEEPING REQUIREMENTS (cent.)

An annual summary, OSHA Form 102 must be posled for the
entire month of February in a place where all employees arc likely
to see it. All of these forms (100, 101, and 102) must be retained
for five year~, excluding the current calendar year.

A booklet "Recordkel.:fli:lg Requirements Under the Willi3ms­
Steiger Occupational Safety and Health Act o~ 1970" which providE's
a supply of forms and more detailed information is available from
OSHA regional or area offices or from the regl")nal offices of the
Buredu of labor Statistics.

Employers are also required to ma.intain accurate records of cer­
tain potentially toxic or harMful physical agents which must be
monitored or measured and to promptly advise employeC's of any
excessive exposure and the corrective action taken. In cerlain cases,
physical examinations and testing are required. Examples of these
agents are asbt'stos, ionizing radiation, etc. Any OSHA office can
supply a list of these hazardous substances and explain what records
may be required.

.',
;

47

I

/
I



__ . __. . •.._'~.4__" __.t. ......... -'="' ...... _'•• - .. ,·..,. ·r'L.···:·~

RECORDKEEPING REQUIREMENTS (cent.)

Employers must post on~ of the (ult~size \'~rsions (10)(16) of this
type of OSHA poster or a stale-approved poster where required.

job
safety
and
health
protection
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CHECKLISTS
S;'l<:e safe conditions depend on vigilance for possible hazards

and :rnmediate remcdidl action, periodic inspections are one of
t,,~ :nmt imporlant aspects of a succes~ful safet)' dnd heallh
J-lr, •. am.

f..1. nagement will find .. checklist, such as the one presented on
the lullowinG pages. helpful in performing a self-inspection of the
facility. OecaLJse businesses \'aI"Y, it jc; best thdt each business de­
vclol= a customiz.:d list from the information in this booklet and a
walk-through inspection.

Using this checklist, the manager, supervisor. or employee repre­
sentative mak~s periodic inspections (prcferably at least once each
month) to identify problem areas so that corrective Jction may be
taken.

Reference made in the "Checklist" subtitles refers to appropriate
sections of "General Industry Standards," Title 29 Code of Federal
Regulations Part 1910.
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CHECKLISTS (cent.)
Yes No

WALKING AND WORKING SURFACES-
(29 CFR 1910.22-.27) AISLES AND FLOORS

Yes No

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

Are floors, ai5les, and passage\\'ays kept clean -and
dry and all spills c1eant'd up immediately?

0 0
Are floor holes. such as drains covered?

0 0
Are wet and/or greasy areas covered with non-slip

-\

~
malerials or mats? 0 0
Are mats (rubber and wood) in good repair? :J

0 0 !

Is spilled food cleaned up immediately?
0 0

Are broken dishes picked up immediately?

0 0

STORAGE LOFTS, SECOND FLOORS, ETC.

Are signs showing floor-load capacity present?
0 0

Are platforms, 5to rage lofts. balconies, etc. that are
more than 4 feet above the floor protected with
standard guardrails? 0 0
Are all platforms, lofts, and balconies (ilbove where
people or machinery could be exposed to falling
objects) also guarded with standard 4-inch toe-
boards? 0 0

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? 0 0
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CHECKLISTS (cent.)
Yes No

o 0

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

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

o o

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?

o 0
Do all fixed ladders have a preferred pitch of
75°-90°?

STAIRS

o o

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

Are stairways at least 22 in'.:hes wide?

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

o 0

o 0

o 0
Do s.tairs angle no more than son and no less thaI,
30°?

EGRESS (29 CFR 1910.36-.37)

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

o

o

o

o
Is the lettering at least 6 inches high with the !prin­
cipal letter st~okes at least ::~ of an inch wide?

Is the direction to exits, when not immediately
apparent, marked w;th visible signs?

51
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,CHECKLISTS (cont.)
Yes No

o 0

Are doors or other passageways, that are neither
exits nor access to an exit, and located where they
may be mistaken for exits, appropriatel~' 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?

o

o

[l

o

o

o

"•I

OCCUPATIONAL HEAtTH AND ENVIRONMENTAL
CONTROL (29 CFR 1910.1000)

o 0

Is managemer.t aware of the hazards caused by
various materials used (ammonia, drain cleaners,
caustics, 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 prot~ctive

equipment when hilndling hazardous materials to
avoid slo.in and eye contact? _
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CHECKLISTS (cant.)
Yes No

OCCUPATIONAL NOi:>E 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 "'~en formulated
(e.g., enclosu.e, maintenance, differ:?nt methods of
processing)?

If engineering controls cannot reduce the noise to
s~fe levels:

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

o

o

o

o

o

o
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 O:ii. 1.910.132-.137)

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

o 0

0. 0

o 0

o 0

o 0

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

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

When engineering and 'or administrative controls
are not feasible, are ear plugs or" muff~.- ~rovided and
\\Imn riuring noisy conditions?
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CHECKLISTS (cant.)
Yes No

GENERAL ENVIRONMENTAL CONTROLS
SANITARY (29 CFR 1910.141)

o 0

o 0

Are restrooms and washroon;s kept in clean and
sclilitary 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 employee on each shift currently
qualified 10 render first aid in the absence of a
nearby clinic or hospilal? (Some states require first
aid trained persons regardless of nearby clinics or:
hospitals.)

Are first aid supp!ies readily available, inspected,
and replenished?

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

o

o

o

o

o

o

o

o

o

o
;

,
. ;

Are medical personnel reJdily 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 ;'lumbers posted?

o 0

o 0
Where employees may be exposed to injurious cor­
rosive materials, are they provided with quick­
drenching and f11'~hing fJcililies for immediate
emergency use? _
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CHECKLISTS (cont.) -

FIRE PROTECTION
(29 CFR 1910.157)

Yes No

Are extinguishers selec..tcd for the types of com­
bustibles a~d flammables in the areas where they
are to be used?

Class A Ordinary combustible material fires
Class B Flammable-liquid, or grease fires
Class C Energized electrical equipment fires

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

Arc extinguishers located along normal paths of
travel?

Are extinguisher locations free from obstruction or
blockage?

Are extinguishers not mounted tl)O high? 1f.;0
pounds or less, the top must be below 5 feet above ­
floor; greater than 40 po·unds, the top must be
below 3 Y2 feet above .loor. _

Have all extinguishers been serviced, mail.·,tained,
and tagged at intervals not. to exceed one year?

o

o

o

o

o

o

o

o

o

o

o

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

o 0
Have all extinguishers been hydrostatically tested
according to schedules sct for the type of extin-
guisher? __. _
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CARBON DIOXIDE (CO~) SYSTEMS (29 CFR 1910.161)

Are the CO2 -systems inspected and tested yearly?

Are the cylinders weighed or pressure checked twice
a year and refilled or replaced if they show a loss
of 10% or more? _
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CHECKL ISTS (cant.)
Yes No

MACHINERY AND MACHINf: GUARDING
(29 CFR 1910.212-.215)

o 0

Are belts, pulleys, and rotating shafts properly
guarded?

Are chains, c;procket~, and gears properly guarded?

o o

Are all in-going nip points properly guarded?
o 0

o 0

·.

!:

Are rotaling shafts that are not smooth properly
guarded?

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

o o

Are all pieces of equipment with an electric motor
or any electrical connection effectively grounded?

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

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

o 0

o 0

o 0
Are. meat saws (band saws) properly guarded?

Are blildes on food grinders, choppers, and dis­
posers propt:'rly guarded?

Is all fixed machinery securely anchored to prevent
movement?
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CHECKLISTS (cent.)
Yes :-.Jo

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

Are tools and equipmtml in good condilion?
o 0

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 !leen made aware of Ihe hazan1s
caused by faulty or improperly used hand tools?

BAKERY EQUIPMENT (CFR 1910.263)
MIXERS

o

o

o

o

o

o
i
i
;
•I
I,
I,

Are horizontal mixers equipped with safety devin's
which engage both hands of the operator when bowl
is more than one-fifth open wilh agilator in mOlion
under power? _

Do verlical mixers have devices available for moving
bowls weighing 60 Ibs. or more with conlents, into
and out of the mixing position on the machine?

------- -------------

o

o

o

o

o D

MANUAllY rED DOUGH BRAKES

Is top ro!1 protection provided?
-------- -----_._------_._----
Is an emergency $top bar provided and localed so
thai the body will press againsl il if the operator
slips and falls toward Ihe rolb. or if II,e operalor gels
a hand caughl in ~::e rolls? . _

Is the emergency SlOp bar checked every 30 days?
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CHECKLISTS (cant.)

DOUGHNUT MACHINES

.._~...- - .. -- - -." ...---- ._..

Yes No

Are separate flues provided i.,r venting vapors from
the frying section and venting products of combus­
tion (rom the heating chamber u!ip.d to heat the fat?

---------- ._-----------
Is a typ,e "8" fire extinguish~r readily avai:able in the
area o( the doughnut fryer?

Are soggles or (ac(' shields prJvider~ to prevent
injury from hot fat spla~hes? __

SLICERS
I

Are all slicers provided with J mechanical device to
push the last loaf through the slicer knives?

----------

NATIONAL ELECTRICAL CODE (1910.308-.309)
ELECTRICAL WIRING

Have ('xposed wires, frayed (ords, and deteriorated
insulation been repaired or replaced?

Are junction bo;:es, outlets, switches, and fittings
covered? __.

NATIONAL ELECTRICAL CODE

Have exposed wires, frayed cords, and deteriorated
insulation been repaired or replJced?

Are junction boxe;, outlets, switch~s, and fillings
covered? . _

Is all metal fixed electrical equipment grounded?
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CHECKLISTS (cont.)
Yes No

I
I
I
I

I
I
f

!
.1
I
!
I

Does all equipment connected by cord and I=lug
have grounded cl)nnection~? __

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

Are all portable electrical hand tools grounded?
(Do:Jble-insulaled tools are accE'ptable without
gr')unding.)

Are breaker switches identified as to their use?

Do flelooible" cords and cables net run through holes
in wall or cei:ing or through doorway!> or w;ndows?
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INFORMATION SOURCES

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

o AU.1 Floors and Wall Openings
o A14.1 Portable Vv'ood ladders
o A58.1 Minimum Design Load
o A64.1 Fixed Stairs
[I 815.1 Mechanical Power Transmission
o C1 National Electric Code
o Z4.1 Sanitation in Places of Employment

NATIONAL FIRE PROTECTION ASSOCIATION (NFPA)
4iO Atlan!ic Ave.
Boston, Mass. 02210

o NFPA·1Q-1970 Installation of· Portable Fire Extingu~hers

L.J NFPA-101-1970 . Life Safety Code
o NFPA·13A-1971 Sprinkler Systems, Maintenance
o NFPA-17-1969 Dry Chemical Extinguishing Systems
o NFPA-70-1971 National Electric Code

NAllONAl SAFETY COUNCIL
425 North Michigan Ave.
Chicago, Illinois 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 r~ovide information co,1cerning pro­
cedures for securing economic assistance for compliance with the
OSHA Stcmdards (if neeaed).
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NIOSH AND OSHA REGlnNAL OFFICES

The folluwing pages list NIOSH and OSHA regional offices
which can provide informalicn on the OCCUPATIONAL SAFETY
AND HEALTH ACT including questions 01'" standards intcrpretatium,
voluntary compliance information, copies of the (lSHA St,lndards,
OSHA Act, Employee Rights Postin3 Notice, and publications.
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NIOSH REGIONAL OFFICES

DHEW, I"~!,,n I
C""e,nmenl ernie, IIlk lro. Bld~.)

8o!Uon. Man.nhuwIIs Ol.!JJ
lei.: 617/22)·6&608/'.1

DH[W. Irsion VI
1200 Malin rower RUild,ng. Roo:n 1:-01l.1\
DJIIo,. Ie... 752H

DH(W, Reg,nn II - ledrr.1 Puild'"g
26 leder.1 PI...
Ne.. Vorl. New Vorl 10007

lrl.: 212;2(,4·248"0/&

DHEW. R.,~,OIl \'11
bUl 'alll I !Ih ~lrt.·("1

k.ntn Cily. MI~K"U': .,...,06
lei.: 61b·374-S3J2

DH[W, R'"Ilion III
3525 M.,lel 5lrt'el, P.O. Ro> 137'(,
Philade1llhi.l, P('nn'yl".. ni.l 19101

Tel.: 21>/SQ6·b716

DHIW, Rpg,on VIII
l o)lh & Sioul Suet-h
90'7 redrra: nUIIIJ.",::
Drn'lcr. Cniolold,l '5U102

DH[W, R~sion IV
SO S...en'h.5"eel. N.!.
.0.11'''1'. (;t'o,~" lOJ2l

lei.: 464 .. SZb·5474

DHIW. Ilc~,on n
SO h .. ltun "h'("1 1!2J rOR)
S." I '.In" 1'( U, (-.:If(Jrnl~ ':f"'O~

T.".: 415;55(, '781

DHIIV. Rr~iOll V
300 ~nulh IV•• kp, O"y..
ChlroJ~O. IIln', 1\ fI(lf)ll:'

OHIW, RI',,,,n ,
1)21 S('( and A\ f"OUC" I ....,. ...dl'" Bld~ )
~("'lIlr. \\ .....hln~lon '1111111
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OSHA REGIONAL OFFICES

RI.'J\ion I
U.S. DCparlnlC'nt of Lahor
c,ccupa'ional S.Jfclr and H.:'alth AdminiSlr.Jtion
IfK BUlldin!:, Room 180~

Boslon, Mas5.1l"hu5e1l5 0220] _ _ _ Telt'phon(': 617/223·6712/]
Rl');ion II
U.S. D('partmt'rol of L.Jhor
Ocrlip.l1ion.J1 s.sh~ly and Hl!'a'lh Admini~lr.Jlinn

1515 Broadway (1 Aslor Plaza I. Room ]~~5

NlOW Yor". New Yorl; 10036 ._ _ _._ Telepho,.,e: 2121971·59~1/2
Rl'J\ion III
U.S. Dl'p.lrlmenl of Labor
Ol'cupalional S.Jiely .Jnd Hl'alth Administration
15220 Galewa\' C!'nler. 3535 Mark!'1 5trt'('t
Philadelphia, P('nnsyl\'ania 191~ _..._......_....__...._._._ ...lel('phone: :"15/596-1201
R~ion IV
U.S. Dl'pa,lmenl of Labor
Occupationa~ Safely and Il('allh Administr.Jtion
1375 re.lchlrpt> Slrt'el, N.E., Suile 58:"
Allanla, Georgia 30]09 _ _ _._..T('Il'phonl': 404/-·26·3573/4 or 2281/2
R~io" V
U.S. Dl'pa'lmcnl of La!>'lr
Occup.Jlinndl SafNv an·j Hpalth Admmislr.Jlion
:!30 S. D!'arborn. nnd ~Ioor

Chica,;", Illinois b060·J _ _•••_•••.•_ _ ••Telephone: ]121351.4716/7
Rellion VI
U.S. Dl.'parlm('nl of Ldbor
Orcup.llional !;afN\' 'JOd U('alth Adminislr.llion
555 Griffin Squ.:ut' Buildin,::, Room 1,02
Dallas, Te,as 75202 __ _ _ Tl,'l'phone: 214/749·2477/8/9 or 2567
Re,;ion VII
V.S. Deparlmenl of Iahor
Occup.,liondl Safl'ly and Hpallh Adminislralion
redNJI Ihlliding, Room ](lOl'. 911 ,0'"lnUI ~lrl·,·t

K.Jn~s Cily, Mi<souri b.sl06 _••••_ Telephonl!': 816/]74·5861
Rel:ion VIII
U.S. Departmenl of Labor
Occupalion.ll Safl'lV and Health A.f'nini~lr.llI0n

FcdNal Buildin!o:. Room 15010, 19&1 SWul Stu,,"
Dl!'nvcr. Color.ldo 110202 _ _ _ Teh.'phon(': ]03/8]7·3I1R]
Rel:ion IX
U.S. Dl'po!.,ml·n' of Labor
Orcup.J!i"Il.J1 "alely and ~Pa:lh .o\dmillislr.llinn
94;0 fet!t"dl ~l,ildinl:. ·GO GoldE'n Galt' A\'l'nut'
Po,' Offict' DOli; ](,0' 7
San h .. ncisco. CalifOlnia 94102 _.._ _ Tdt'phone: ~lS/SS(,·038~

Region X
U.S. ~('parlmenl of I.abor
Occupallor..l: SafNy dnd Hl'allh -\drnini~lrJlIon

60411 rNkral Olfice Buildin!:, 'lJ't F" SI "\\'l'nul'
SUllie. \VJ~hin,t'lon 981 H _ _ _ _ Trll'phone: 20(,/442·5930

n3

'tr u S COVIRNIIl~l """liNG omel '''6-611 ill



'-,

. I ..,,', '~;'.'" ~':~.': ::-:~~\.' ~·,:::'::~:~·'cj:.~:'-~ ~·'.·.·:~~~::"T~:~·~~~~=~=:'Z·t:~~7::,~:?;'~e,,~·2L ~:JI:=?I~~7:':~7r~;~:~··!"1:;.~~~:t~;~"·::-·~ ~~ ~~~
~:' ..; KIND OF FiRE APPROVED TYPE OF EXTINGUISHER HOW TO OPERATE Fd,. , "';~

~'j DECIDE THE .. ,THEN M'HCH UP PROPER EXTINGUISHER WITH CLASS OF FIRE SHOWN AT LEFT FOAM 0o"" PI.y 5","m '0'0 ,I,. 0"""n1 ,:.O~
i.",~ CLASS OF CHECK THE ' L'Qu,d .l.lJow C.,..m '0 FLII l'9~1I. on F". t:.~

(. .; FIRE YOU ARE COLUMNS FOAM CIlRBOfl SODA PUMP GAS MULTI- ORDIfl:ARY "'<i1
::.~ FIGHTING... TO THE 5olul.on 01 DIOXIDF. ACID TANK CART· PURPOSE DRY r. :', ~"';~
1 'j ~ RIGHT OF Alum.nu,", Ca,han B,CI.bonl'. Pl"n RIDGE DRY CH';M'CAl \ ' > .--.-._, _ ~,)
L J THAT Su1lln,Jle Dlo'lllldr ofSotJo1 Waler Wau',E_· -= I ~ • ~,-r'\-) &:......:1
: ,'. SS .nd B'"~' G., Und,', Sn'uhon ",,11-<.1 h. CHEMICAL ~~~ -- _" . - ~ I .~:,;~
" .. ~ CLA bOno"° P....." , lods...'· ~_ .•_ '..::! ~/' ..of - " J ~ ~
" 500J .....~. ~ rV./ '-)~""
~': ': ..' "hu"t Ac·d p,,,•• ,,,, , A "/'!..-J'/) .... 'i,
'. '!'. : Gon '- .. ~, ,r .~::1 _~, ~:',~i,,I~ ICLASS A fiRES k'iJ. 1', Il' "",1
~ .~ . CARBON DIOXIDE. D,rect O,\ch.'gr"., ['\],..
l~ '~ A USE THESE -r,:-. ;' r:~'. C'o,.'o y\'
A' ~, '''"9" " • (Flfl"8\P,,"o .":'

,.', ....:~~ EXTINGUISHERS (.:J f /"," :"lJl. For., t.:t~
i'A' ~ ~;,; 'f"" Ed9"o' s,;,',
;':.~"i '} , \ Flam,,,, , ~• :.:i ORDINARY ~~....r , ( ..A") •• 'd G,.du, t/~
i • , COMBUSTIBLES ':': ...../, .11. F",· .; ~
.. 'I • y,l r/J.~ d.":! if, ~
~, ,~~ .-::;'.:~;:.. • WOOD \~~ 'I( I' '/ U" 'd ~"!' .~
!.\ :::..~~~J • PAPER _ .. _ ---'-.:
~" -,- .. 1(:.::.-.."> • CI.OTH :','_
I:.',' . ETC SCOA,ACID, GAS CI\R~fllDGE' O,'.c, • :'!J
~...,:..' SII..mi"III'. O· Fl.",. ~~~
L::J C'·· ,,-r .... rr~·~
t·~ :~;'-,~ CLASSBFIRES "-:0' ~t;11'~
f' '} .: :.,;,\", ,,J : -, [~:".
1 ;'j lj I':'!' , USE THESE --" I. f-' .;:] ,."J EXTlNC"'SHE"S ;;:, ,\ii'(!/~. ~J
~ ".: -- ~I A '- l.!'~.-.1 ~ f1AI\\\'ABLE:: ' 'ri':
! ',1 '_. , 1.I0UIDS. GREASE !I np PUMP TAI\IO: PI.CO FO<l' u" F"o"." Ind ~ l·
...... ,t . . !·1 • O".c:t Sue"lf'l 81 8a..e of Flem.. , . ~-"
~.·1 ~ • GASOLINE II i:~,l

f. ~~ \' j • PAINTS I r::. ~~ ~::::1.
~J",l r -, • OILS. ETC, ~~ ).-~ -..... f,:.-1
~., !' I;' " (" l(. t'~
~. 'j ., "~ ~.:J

r<,i~ Clf,SC;C FIRES ~)~~ ( ~,~
~,J C:' USE THESE ~,- ~\.;.,;:@ EXT"GUISHERS \. ~']' DRY (HCr.I'r.,\L O...tl ."~C BI•• o'tho r-:'
,~. ~ ... - ~ fro1rn~ In Ihe Ca~e 0' ell" A. Fir",. FOllOW t'~.f:fl
~~" f ., ,. " . , ..---. U~ by "'~:'
II ,,~ • ",)) D,rtN: ""9 .~J, .:

~ ::,' ELECTRICAL _ \ ~r.;."., c.~ I~. 0.. f

r
':::'C:,. ,EQUIPMENT ... =.;! • • ",' I C'. Ch'''"'t.'' .

.... ....I(;"..A~, I ,,~ -a.c:s.--: I' ., R~m.ln ..

k~ ; '. · MOTORS [] / 1 II ... ""'- -,.... ,~~:r ,ng "",'''''"' "';:
~ "'\I ....... '. I I ( , )- '.f\." Tho. " ,.~, ""
: :;~ ,4.:~":;":":. • SWITCHES e J ~1. -"'", 'B",n,n9 fro,
!,',' .. ETC, • .:,,,l!" - '~:i
.~ -.1 -_. - , ..,.
f.... 1t.J:~~T'.~~~~?o"~ I·~I~.~ ;u~ ~;~~~~ "l~;~·,~...V'i";~~~-.~~-u~":=--~;.~·~~IJI~· -~;~~I;~. .Ar r.t[f.~ .•"JlU. no I.. ' ,... L' "_.'·1·~1~._~" .... ,.~~ ..\ --'/~~~"~' . ~.... : .)~., ~.~.- :,,":~:'~ ~, _:



•1

__....... __._... _"lI"'._._... .IC"P..••:"III',';~. ~ .

Whrn hhln4 ~"rt rdll",·llIq ,,,r1h .II1UI"""1

Pl!'1OII-IIl""mwolk 1\ 1"'Wlt.ll1l.

TtW lo~d ,hauld h" '·Il\J.lly ,1.,1I.huh'<l.
Mono~t\ mu~( ,~ ClKJHt'I\,J,h,"d \0 you
twJlh ...." ,..\d '"l''''' the Iitt "l"tl('\1\ at I.... ·
wme lime tlnd p~.to,m hnlllnq rno,,~mcnl~,,>ge, ......

Whftt lwo I1C'lwn,. C~I'

. ,y J 10"9 ohlce, .•,

""""hl 1>..' ""hi .11 .t..•
s.une II."v~1 by IKUh ,,'''11
on I~ 'ill"'" Sletc ()t I,",,"
body.
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3. B",,<I I"" k,,<"" III 'h"
dt..agH."C rh.lt I~ COIll'ullahlc
an" yel a guud "."<lh,,I<I,
Th,," U~1I1!) h011l Io'g .111<1
b.lck ",mel"•...

I Cd.lfVIIH1 With et"othl~r

'k IS ImIJUr1dlll.

hi! e''''dlly d'51,.huled,
r ty~ c()('.retln...t~d \0 VUU

Inl~h the lift dcllU" at lhe
ICrform hUlling mOvl"mt"nls

W() J)l:rsons CJI'

I!! ohjecl. 'I
be held dl Ihr
.,,1 hy hOlh ,."d
wme ,ic1c 01 Ihe

4. L,h ,'''' load Slr31IJhl
up- ~moulhly drul e."n·
Iy. Push,ny wllh your

1,,9'. ",,"" IUdd close
10 YUI" body.

S. L,lt Ihe ol~ecl into _
c;;rrylJlg po"IIO". mak­
ing no turning or lW1\t·

iog mo"""",nu unlil lhe
loh IS completed.

G. Turn your body wilh
changco; of 1001 pos'lion
afte, look,ng o.er vour
path 01 Ira.el makIng
sure II is clear.

7. Selling 111. load down.
is ius.' a!l i",p.:)rtanl as pick­
109 il up. Us,n!) leg and
back mU1clcs, comfortably
lower l"Iad bv bendmg
your knees. When load 's
securely pusilioned. release
your gnp.
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