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Status of non—fatal injuries among dairy farm workers in Tangshan
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Abstract: OBJECTIVE To know about the incidence rate,

the cause and the influence factors in dairy procedure, in order to

improve the health status of Tangshan dairy workers, provide sound scientific evidence for injury prevention and control mea-

sures. METHODS Cluster sampling method and face—to—face interviews were applied, and SPSS16.0 was used to describe and

analyze the data statistically. RESULTS In 1 300 interviewers,

125 persons occurred agricultural injuries, incidence rates was

9.6% , the secondary injuries rate was 4.0% and the third injuries incidence rate was 0.8%. Most of injuries occurred in spring

and summer. Most injuries occurred in the torso, followed in the limbs. The main forms of injuries were muscle and tendon in-

juries, superficial skin injuries, and fractures. 76.8% of injuries were mild injuries. Health status of interviewers, the time en-

gaged in farming activities, farming methods were related with the occurrence of injury. CONCLUSION Agriculture injuries are

existed in dairy farm workers. In order to reduce the incidence rate of injuries, health education and agricultural safety education

should be carried out actively.
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