





l INTRODUCTION

Catering trade is one of the major indusi-ies
in Hong Kong. However, it 1s also a major
contributar 1o work accidents, The number of
reperted accidents for this trade frequently
stands high resulting in huge financial loss in
terms of compensation and absence from
work, If employers and employees have a
basic knowledge of safety and healih at work
and adhere to safe practices, work accidents
and economic [0ss will be reduced.

This booklet gives seme work safety and
health guidelines on catenng trade. It aiso
aims o assist proprietors and employees at
work in the catering trade to fulfil their legal

and general liabilities in industriat safety and
health.
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LEGAL DUTIES

The safety, health and welfare of workers in
industrial undertakings are controlied by the
Factories and Industnal Undertakings
Ordinance and its subsidiary regutations.
Hazardous conditions or practices are mostly
covared in specitic regulations of the
Ordinance. Apart fram observing these
specitic regulations, proprietors and persans
employed must also tulfil their general duties
under Section 6A and Section 6B
respectively of the Ordinarce, which are
surnmarised as follows.

Genaral Duties of Proprletors

Under Section 6A{1) of the Ordinance the
ganeral duties imposed on the proprietor of
an industrial undertaking are to ensure, 50
tar as is reasonably praclicable, the health
and safety at work of all persons employed
by him.

Under Saction 6A(2) of the Ordinance the
genaral duties extend to include five specific
areas, namely:

#) provision and maintenance of plant and
systems of work that are safe and
without risks to heaith,

b) arrangementi for ensuring safely and
absence of risks to heaith in connection
with the use, handling, storage and
transpart of articles and substances:

¢} provision of information, instruction,
training and superyision to ensure
health and safety at work of all parsens
smployed;

d} maintenance of the industrial
undertaking in a condition that is safe
and without risks to health, and
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provision and maintenance of means of
access to and egrass from that are also
safe and without health risks; and

e) provision and maintenance of a working
environment that is safe and withouwt
risks to health.

General Dutiea of Persons Employed

Under Section 6§B(1}(a) of the Ordinance the
general duties imposed on a person
employed at an industrial undertaking are to
take reasonable care for the health and
safety of himself and of others who may be
affected by what ha does, or fails to do, at
work;

Under Section 68(1){b) of the Ordinance the
persen employed inan industrial
undertaking must co-operate with the
proprietor or other person so far as is
necessary to enable them to comply with or
to perform their legal duties and
responsibilities for securing heaith and
safety at work.

Detail information on the general duties
provisiens can be found in the booklet
“Know Your General Duties”.
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NOTIFICATION OF
WORKPLACES

By virtue of the Faclories and Industrial
Undertakings Ordinance, the person having
management and contral of a notifiable
workplace should in agcordance with
Section 9(1}) of the Crdinance natify the
Commissioner for Labour before
commeancing an industrial process or
carrying on an industrial operation.

A notifiable workplace 1s defined as any che

of the following:

a) any factory, mine or quarry;

b) anypremises or place in which a
dangerous frade or scheduled trade is
carried on, but does not include a
construction site within the meaning of
the Construction Sites {Safaty)
Regulations.

Brielly, a factary is a workplace in which:
a} power driven machinery is used; or
b) 20 or more persons are employad in

manual labaur.

Detail information on the legal provisions
and the notification procedures can be found
in the booklet "Notification of Workplaces™.

23 T8

TR T T RFIRT - B
el pZE 2 $R LB aI A TAE
TR T T T ¥ T ek B A -
AR IR TIE o IRMESA TR R
23 -

FIE2MIIBEERMT .
a) fEEITEE - WS a G as

b)) RALAEBGERMITREKMIE
ERZ A TR AVERPSFR - BT 814E
EEEHAR (2 VRGIMA TSN
B -

BASERE - THEEH -

a) {ERAEHAHEMAIT ISR - 3

by EFA20EB=RLA EATHE
oD EN TIESER -

BRRE T EA A RART R SE H2 e
BHEERI B R T IBM2 N,
/)T o




4

MACHINERY

in catering trade, machinery having cutting,
grinding, shearing, relling, punching,
pressing, mixing or similar actions is
common and represents potential safety
hazards unless properly protected.
Dangerous parts of machines must be
affectively guarded to prevent causing injury
to workers.

Machines should be switched off and
1soiated from electricity supply before
cleaning is carred out.

Legal Provislons under the Factories and
Industrial Undertakings (Guarding and
Operation of Machlnery) Regulations:

These reguialions reguire the proprietor of a
notifiable workplace to effectively guard the
dangerous parts of the machinery or plant in
the warkplace. Young persons ara aiso not
allowed to work at or operate dough brakes
or daugh mixers unless he has heen
adequately trained or properly supervised,

Detail information on the provisions of the
Factories and Industrial Undertakings
{Guarding and Operation of Machinery}
Regulations and guarding methods can be
found in the booklet *“Handbook on Guarding
and Operation ot Machinery'’.
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KNIVES

Knile accidents ave vary common in the
catering trade. They usually involve cuts or
stab to the hand and torearm. However,
serious accidents may resuit frorn stabbing
injuries to the bady during de-bening. To
prevent this type of accidents, workers are
advised to wear suitable protective gloves
and aprons when possible.

Knives should be kept sharp and only used
tor intended job. Never use knives lo open

cans or drawers. Knives should be properly
stored with blade protected.
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BURNS

Accidents arising from burns are ¢ommon in
the catering trade. Burns usually result from
comact with hot pans or ovens and spiashing
by hot water or oil.

Good house keeping is very impottant to
prevant injuries from burns. Containers for
hot water or ail sheuld not be overfilled and
should be properly placed. Handles of pans
should be kept away from aisles. Workers
should wear proper work clothes, protective
gloves and aprons Warn others if you are

carrying hot ilems.
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FALLS

A large percentage of accidents in catering
trade involves falls. Most falls are from slips
ot trips at floor level. Floar surface should be
kept clean and dry and free from trash and
other obstacles. Spillage of food or water or
oil should be ¢leaned up immedialely.

Floor surface should be laid with non-slip
tiles. Effective drainage should be provided
to prevent accumulation of water. Workers
should wear non-skid shoaes, Shoes with high
heels and platforms are not suitable for
kitchen areas.

Treads of stair should be malntained in a
good condition. Stairways should be properly
lit. Broken handrails should be repaired
immediately. Waste on staircase should be
removed as soon as posaible.

Climbing s also a common cause of serious
falls. Use safe ladders and position them
properly. Never stand on boxes or crates to
help you reach something.
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Legal Provislons under the Factories and
Industrial Undertakings Regulations:

Regulation 24(a) requires that in every
notifiable warkplace all platforms, pits and
openings in floors and every other place
liable to be dangerous to persons te be
securely fenced to a height of not less than
800 millimetres aor otherwise protected to the
satisfaction of the Commissioner for Labour.

Regutation 34i1) requires thal effective
provisian to be made for securing and
maintaining sufficient and suitable lighting,
whether naturat or artificial, in every part of a
notifiable workplace in which persons are
waorking or passing

Regulation 35(1) requires that effective
means ta be provided and maintained for
draining off the moisture from any process or
work in any notifiable workplace.

Regulation 3912) requires that all the floors of
a notifiable workplace tc be rendered and
maintained in an even and nan-slippery
conditior and the flogrs to be kept free from
any obstruction or hazard which might cause
a person to fall down or stumble by tripping
or ctherwise.

Regulation 3%{3) requires that in a notifiable
workplace all goods and materials to be
stored, stacked or otherwise arranged in
such a manner that no danger is caused to
any person.
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NOISE

Naise problem in kitchen of restaurants is a
growing concetrn to most of us, The source of
noise mainly comes from cocking staves,
exhaust system, impact between cooking
utensils and chopping of meat and bone, etc.

Excessive noise can induce permanent
hearing damage. Noise control at source s
cansidered ta be the best and should bea the
first choice. Machinery should be properly
maintained to reduce operating noise. Noisy
processes should be replaced so far as is
reasonably practicable. Working shiits of
workers should be suitably arranged to
minimse the period of continuous exposure
to noise.

Suitable hearing protectors, e.9. ear plugs or
ear muffs should be used if necessary.
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Legal Provigions under the Factories and
Industrial Undertakings (Noise at Work)
Regulation:

Under this regulation, 3 action lavels of noise
are defined:

a) “First action level"—a daily personal
noise exposure [Lgp, d) of 35 dB(A)

b} “Second action level"—a daily personal
noise exposure (Lgp, d) of 30 dB{A).

¢} “Peak action level’'—a peak sound
preasure leval af 140 dB or peak sound
pressure of 200 Pa.

The proprietor of an industrial undertaking is
required to arrange for a noise assessment
whenever an employee is likeiy to be
exposed to noise at or above the first action
level or peak action tevel in order to:

a} identfy all employees likely to be so
exposed; and

b} provide enough information to enable
appropriate action to be taken

Detail imfarmaugn an pe provisions of the
Factorleslanmpausdrial Undertakings {Noise
at Work) Regulation and some common
noise control measures can be found in the
bookiets Guidance Notes on Factories and
industrial Undertakings (Noise at Work)
Regulation”, * A Brief Gugs to the
Heqﬁirements of the Factories and Industrial
Undertakings {Noise at Work} Regutation”
and A Practical Guide to Industrnial Noise
Reduction
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CHEMICALS

Persons working in the catering trade may
be exposed to chemical hazards. The most
common are cleaning chemicals, .g. scaps
and detergent, bleaching agents and strong
caustic solutions. Confact with these
chemicats may cause dermatitis, skin burns
or eye injury. Flammable liquids e.g.
werosene and diesel also pose a problem of
fire hazard if not handled properly.

All containers of chemicals shouid be clearly
and legibly labslled as to their contents, the
risks and the safety precautions to be taken.

Co not eat, smoke or drink in the areas in
which such chemical substance is used or
stared. Wear protective clothing such as
rubber gioves, goggies and/or face shield
and respirators If necessary and deposit

them properly after use.

Adequate information, instruction and
training about the proper and safe use of
chemical substance should be given to the
workers.
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Lega! Provisions under the Factorles and
Industrial Undertakings {Dangercus
Substances) Aegulations:

These regulations require dangerous
substance that is present in a specific
industrial undertaking for the purpese of, in
connection with, or as a result of. any
industrial process or operalion to be
properly labelled on its container the
conten's, the risks and the safety precautions
to be taken. Tha proprietor of the undertaking
is also required, so far as is reasonably
practicable, to provide workers with safety
information, training on precautions,
protective clothing and equipment.

Detail information on the provisions of the
Factories and industrial Undertakings
{Dangerous Substances) Regulations and
labelling methods can be found in the
booklets "' A Guide to the Factories &
Industrial Undertakings {Dangerous
Substances| Regulations™ and
"Classification and Labelling of Dangerous
Substances Commeonly Used in industry”'.
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ELECTRICITY

Electricity can cause shock, burns and fire. In

kitchans the risk of electric shock increases
due to wet conditions. Every electrical
installation should be properly instailed and
maintained by a competent etectrician.
Sufficient socket outlets should be provided
in the work areas to aveid use of adaptors
which may cause overloading easily. Piugs

should be correctly connectad. Flexible cable

should be secured in card grips.

Electrical appliance should be protected

agamnst electric shock by proper earthing andg

earth leakage circuit breaker. Electric cable
and appliance should be checked regularly.
Damaged cakle and mal-functioning
appliance should be taken out of service
immediately.

Legal Provisions under the Factorles and
Industrial Underiakings (Electricity)
RAegulations:

These reguiations lay down basic safety
requirements to guard against hazards
associated with the distribution and use of
electricity in industrial undertakings.

Detail information on the provisions of the
Factories and Industrial Undertakings
{Electricity) Regulations can be found in the
booklet "Guide to the Factories and
Industrial Undertakings {Electricity)
Regulations™',
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MANUAL LIFTING AND
HANDLING

Many back injury accidents in the catering
trade are caused by incorrect methods of
manual lifting and handiing of material. Tre
most effective method of preventing back
injury is by using mechanical aids for lifting
and handling whenever practicable.

When manual lifting and handling of Ipads is
necessary, the foliowing principles shoula be
used:

a) use palm and rools of fingers to grip on
the object,

B keep back straugnt, Lifl the object up by
slanding Uug and pushing with the legs;

¢} rase the top of the head and tuck the

chin n;

d) stand with the feet apart but no wider
than the hips, with one foot forward in
the direction of travel,

2) hald the object with the arms close to
the bady;

fil  use body weight as a counter-balance
when necessary,
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