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1 Many of the machmes and hand SR
- toois used in the meat’ mdustry ate so
- familiar that it is: easy to: forget that
B -'they can'be'd_angerous :

. -owners and: managers of retall and
7 wholesale: butchery ‘establishfents: anci
i '__'small meat factones and alsq fqr :

i "--__mdustry It has. been|
i -___'.:'Heaith and Safety E

-"-'-"standards natnona]ly, ‘and for .
1nspectio_ and: enforcement-l




' LEGAL DUTIES

_ 5 Under the Health and Safety at _
: '_--Work etc. Act 1974 empioyers have a -
.. ‘general duty to ensure;'so far asis
:  reasonably practicable; the health: and
- safety at work. of their ernployees :
5 The. dity iicludes providing a safe G
e w0rkplace safe: machinery and safe L
© systems’ of work; and, adequate’
_'_mforrnat:on mstruchon tra;mng and

safety and ‘welfare in the workplace
_.'-.are also !ald down m S :

.'i.__'_OffiCBS Shops and Rallway
Premlses Act 1963 8

. The: Reportmg of Injurles
i Diseases and Dangerous.
Occurrences Regulat:ons 1985

H_eaith and Safety {Flrst A[d) :- TR
Reguiattons 1981

Flre Precautlons Act 1971' -

';:Flre Precautions (Factones  '-: RN
- Offices; Shops and Rallway
Premises) Order 1976




7 Many accrdents aecur when

R emponees use: machmes or
equlpment wrthout proper tralmng
~Notone should be expected to use

" “and supervisors- may- also need o
E 'sultable trammg S :

' - to prepare a typlcal tramrng PREERE
programme _' SR -

' TRAINiNG CHECKLIST

. '--:'_.Informatton and adv1ce may be e
e -3_'obtamed from :

'."":the suppher of the equ1prnent

s Educatron R

trade assoc1at10ns

T trade- umons :

) Orgamsatlon B

__._..Wlll trammg be ‘on’ or off’ the
]Ob? E ; i A

'.::.ﬁ Who w1li.do the trammg'f‘

: kept'? :

S Selectmg. and assessmg the tralnee

. How'is the trainee to be B
- selected?” Selection ‘should take
“account of the physical and
"fmental demands of the }ob

How- much does the tramee

B '_what equrpment to use SR

wdoess

- '._'eqmpment ‘and. machinery unless they
" have: been: properly trained. Managers -

5 tramtng centres or Co]leges of Further :

: o:.-'.'What records of tralmng w111 be

ow already about safe workmg :

| STAFF TRAINING

‘dangers assoclated with its tse

.sa.fety precautions' and how'they'._-' o

protect the user. .

how fo clean the equ1pment safely

_ what to do 1f the equlpment seems L
L 8 The followmg checklist shows how i crnei
o what protectlve cfothmg to wear

o _ Supervnsed workmg

i "_'Make sure ; the s supervrsor has tlme
rand knowiedge to superwse
_effectlvely

_'_Make sure the superwsor watches to
" see that dangerous practlces do not

deve!op

i .-:;"'_.E_i'g.)a{:_-c%ieck . : :._ o

Check that the frainee knoiws how to-
Ccarry out the: work properly and:* Lo
- safely. Make sure that the traine can - N
be left to work safely thhout close:
R EEEERE 'superwsson
. '_-'Who wrli supervrse the trammg? L : : R e
'_'I‘RA]NING AND PRESCRIBED Lol
s DANGEROUS MACHINES o

g A number of machmes have been i
ldent:fled* as part1cularly hazardous: .-
- These ‘are called: ‘prescribed dangerous_ L
- achiries’. There are special legal "
'requn'ements to tram peop!e who R
f. -'operate them T

10 Prescrrbed dangerous machmes o

1nclude R

e meat mmcmg machmes

rotary kmfe Bowl- type choppmg '
L machmes {(bowl cutters)

L ban‘dsaws-_'-_ R
n crculiar knife stlctng 'rhachlhes'{used o
for cuttmg bacon and other foods)

:'how the equlpment works and what 1tj _
S - T machmes w1th a c1rcular saw bfade

* "In the Factories Act 1961 (Section 21} and/or
" the Offices, Shops and Railway Premises Act

1963 (Section 19) and the respective Orders
and Regulations made under them.

i 'Set the tramee to work under close o
superwsmn S - :







the -concentrate The

To protect the health and safety Lk g
-recommended dﬂutlon rate must :

“of staff and custorners: alike the. " "
_"workplac , equipment’ and: machitiery:
“must bé kept clean.. ‘This bookiet does e
ot give. guldance onthe o 'Protec ve: c]othmg -
.'.':'requlrements of: the Food: Hyglene :
- Regulations. It is concerned with the

safety of the i person who"s doing: the

: 23 Sustab_fe _rotectlve clothmg (eg
- aprons, gloves, overalls, goggles and - -

g i 18 Cleaning shouId be supermsed by.'
'_';__.:'-_a responmbie person Wiﬂ’l adequate '

vards: for cieanmg Running: -
nguarded machmery, whether

.Sw1tchmg off at the STOP button fs

s stormg ch ml' als

s 1 Contamers should ‘be properly
L _"'Closed after ise and retumed to: the
Th _approprlate storage area

-:.-::MI_XIDQ__Chemléalsf . : 5 . S
SR 2287 After: cleamng check that the
"m_achme has been properfy 5

produce toxic gases -which are’ harmful
" “to-personnel’ anci may contammate

-_when a: concentrate is diluted;
.. the’ concentrate should be added
wita water and ot the water fo:l

el gton boots) should_ be: prowded T B

“machine should bé: électrically 1soIated...' g A




arts only when ‘the: contréE ._;_::
perated :and not when itlis -

nsidlt the manufacturer" fot advice: .




; REGULATIONS L

iy 45 How ik flrst ald equtpment
. depends on the’ number of people. :;5.' :

- single first. aidbox may be sufficient:

. Fig X _' First aid notice.

FIRSTAID

Environmental Health Department;

Regulations 1981 apply to all:
the Employment Nursing' Adviset at

workplaces. Guidance on the -+
Regufatlons fs- glven in- HSE bookfet
HS(R)H R RPN

FIRST A[D AT WORK | '_ STABBING INJUREES

should: be: provlded in a workplace L
employed. For a small: establishment: a: r 1 B

Thls shouid be m the charge of a

: responstble person and shot;lci be - :;--
o v ' properly stocked: Advice canbe
- 44 The Health and Safety (F]rst Ald) obtained: from: the Local Authonty

“your Jocal HSE Area Office, or from'-'_ :
a suppller of flrst axd eqmpment L

' 'resuit in heavy external b[eedmg,

particularly if a main-artery is -

: punctured Ina number of cases the o
" victim has bled to death fnva few

mmutes Prompt first ald actton coald
save a Elfe : PETIRE :

e 47- ; Durmg- deboni’ng operations "
-~ "someone should: be available: who: =
- knows how to deal with stabbing -
© injuries and heavy bleeding. In areas *
g ;_where debonirig i§ cairied: out the AR
" notice at’ Figure: 1 shoufd be :
: -prommentfy dlsplayed

S lf someone is: bleedlng heawly -

_ "'Iay the vrctlm down
s _contlnue to press the wound
8 CALL FOR HELP '

The nommated fsrst alder for thls address [S

-_':'IMMEDIATELY APPLY me PRESSURE to the Wound..WIth a pad .




REPORTING ACCI
 OTHER INCIDENTS

_ 48, Under the Reportmg of In]unes
. Diseases and Dangerous Occurrences
.- Regulations 1985 (RIDDOR) -

employers have a legal duty to report 8

certain accidents, dangerous’

‘occurrences and: occupahonal dlsease :

- to rhe relevant enforcmg authonty

I IMMED[ATE NOTIFICAT[ON

: 3.'-.49 You must notrfy the approprlate
authority: as:soon as possrble Y
: -_'normally by telephone if:

A} 'someone dles or’ suffers a major

~injury, in an accident in ©
.connechon w1th your busmess

there is: a dangerous occurrence
{such as a burst- steam b01ler)

Coan acczdent ai work

: telephone any death; major

: a'specrfled occupa’ﬂonal dlsease is
'_ certrﬁecl by a: doctor.' & '

51 Reports should be made on. L

- Form 2508, for acc1dents' and
"dangerous occuirences” (@ reduced
+ . ¢opy of Form 2508 is shown at
" Figure:2);: Form: 2508A ‘should be
o iged: for: reportmg cases: of dlsease.
":'-_These fotrms: are: avallable from
" "HMSO bookshops: Photocoples of

ithe: forms may be used

'3 ,'RECORD KEEPING

_-;_'-:'52 You: must keep a record of any
reportabie accrdent -dangerous:
: .:'occurrence or case of dlsease._: S

e more ‘than 3! days. as. a result of B

) you ‘have prewously no‘nﬁed by . =

B m)ury or: dangerous occurrence, T

’ makmg the. report or any mhar Petsun :
: lf man lhan one. person wiis miured a

. Spaces below. |
:: are for affice: "
use only. .

duv mjurv

‘Over mree i | Dangemus
[ o

oCCurrence; .

ammahle : nnngemu; _' o

cideat Elalalrw I:I ) [ﬂ .

. 'or major injury. - 5-' hnmg DR &
ur:nndltmnl s : LT

S Natare of !radz buslness or undertaking .

tlons] —seenare{i

H in constuct

nndustry, state 1he " I,
. total numbez nt yuur ampl = A s

Mem me
contractor ©

i .and mrlmate the mle oi ynur cnmpany on sue -
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T

.c.s;mmctor I:! .omnr D "

iné Tarming, are you Feporing an injury [:]
08 member o€ vnur fﬂmllv? (rrck boxl I:l

. Yes:: No "

dosit = see iote'd

Comphbe the fol!nwmg semmns D E
: straiqht o SactlDI'Jl Gand H..

B The injulréd pétsor = sed Hotg 5. :

éi'anls_' '(rmk' box

S Fraines [
S {other) Ty

B N o
empluyedD - (YTS] I:I

Self

Anv nlhsr pensm\ o i
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"l'r‘ér‘ie, nDc'\!Daﬁ.uu o job ti

ury ur condmon ancl 1h
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o hand and forearm Sertous-'.

SAFE USE OF KNIVES
CLEAVERS AND HANDSAWS

Butchers use a v'alrietv' of ha'n'cl t'ools' '
including knives, cleavers and saws,
§0r a var1ety of tasks T

the correct use of protective
clothing and equipment.

ADVICE TO USERS
' RISKS

- 62 Never use a blunt knife.

K i o e
mves . 63 Know your own knife and how

- 53 : Kmfe acc'udehts ate very : ' sharp it is.

_64' Know how' to.'use' a steel and
always lse 1t properly

d mvolve cutsor stabs to th

65 Never use a steel that does not
have a hanci guard

66 Do not grmcl your knife blade
: _untll it is dangerouslv narrow.

;"6_7 Always replace kmves in their
: scabbards when they are’ not in use.

. 68 Never lay them down on the

S is extremel ~sharp: and is: pulled L o work. surface; where they may be

= '_: amputatlon of fmgers

SR des1gned for a parttcula ]0

e should be kept sharp

_'tthQh the meat towards the : covered by other ob]ects
Accidents: happen W he knzfe shps '- .

" ‘or-'skids off the bone _stabs th
"butcher S o

: 69" Never vva'lk ar'c')un'd with a knife
S your, hiand, unless the blade is
o covered ' :

: 55 Other. vvork 1nvolvmg Knives

- includes cutting; slicing; ‘dicing, -
- skinning etc. The risk to the: body is
v 'not 50 reat durmg these operatmns

AN 70 Always plck up a kmfe by the
S handle

o '_::71 Never hry to catch a fallmg knife.

:'ABOVE ALL BE CAREFUL AND
' RESPECT YOUR KNIFE

B :PRECAU’I‘IONS

: N 57 Select the correct tool for
task, Generally knives are’ spet

58 Kmves cleavers and saw blades
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77 Aprons should be properly .

maintained: loose or missing links.
should be replaced immediately and " -
straps ‘and fastenings shoulci be kept ; _
in good condltlon s

78 : ‘Stab'pacis’ r'n'ade'of Balata .
beltmg ot similar matetial are not
suitable as protechon agaznst stabbmg
m}urres

79 A Bntlsh Standard is bemg
: prepared for butchers protectlve '
- aprons :

'Gloves'- o

80 It is recommendeci tha’{ a sultable'
protective ‘glove be worn; on the 1 nom:
knife hand durmg de—bo inig work

B 81 Protecttve gloves ar 'also

hrammg

'82 At 'prééén't' ‘suitable 'p'rc')teotiv'e' :
'gloves aré ‘made. from metal mesh or
lnterlockmg rmgs ' :

83 A Wide range of protecttve
-gloves is available, providing 3or5
- digit: protection for the left or r]ght i

.':hand (thures IO to 13) RN '

. 84 G[oves come in'a vanety'of sizes
- and ‘care ‘should' be: taker in eiectlng
'-_the rlght size for'each 1nd1v;dua

Foi"ea'rm' 'protect'oi"s"- i

85 Some gfoves re: designed fo -
-give wrist and forearm: protection:
- foream protectors made of cle
" ‘plastic and either attached to or

mdependent of the gloves'can'afso be:
obtamed : :

. PROTECTIVE CLOTHING -
ADVICE TO USERS -

. during de-boning operations ‘or’ other
- work where the fip of the kmfe pomts_ .
towards the body RRNTE




. '_GUARDING

93 Dangerous parts'of the machme
* . must be guarded. Meat preparation
-+ :machinery: has to be stripped. down:

ot cleaning more. frequently tha
--;’_mos_t o_ther machlnery It should ;

‘and. any_ roken or mi

pai ed or. rep]aced




BANDSAWS (FREE STANDING
AND TABLE TOP)

'107 Free standmg bandsaws
" (Figure 14} are widely used ‘in. the
- meat industry’ for pr;rnal cuts portlon

blocks before mmcmg

. Removable table L

' Shiding table 771

. Fig_lﬁ l.i'rée. sta’n.di'r.lg'béﬂ'dsa.u.' . R

R ‘cutting: and’ breaking: down frozen Ry

* Adjustable blade guard <

- Tensioning device




o are, used for cuttmg portlons of
s meat : :

i 109 The si7e of the machlne wﬂl

108 Table top machines (Figureds'); g

o etermme the type of Work that can

— Tensioning device .

G“ard S

Slice thickness plate ..’

SR ﬂ.i.ng.l,_.'e.'('i.' meat p_u;hén_-_ '

. Barrier

_ llﬁséréiti'on’_ RSN

— Guard

_ E_Z:ii:etge'h“c'y stop buﬁbli_‘ :

_  SATISFACTORY

Table:. '~

Bandsaw




115. Any.r'emc.).val.').le"t'dt.')le should
interlock the. power supply 1o the
motor.

Safe workmg methods -

116° Even w1th Corre

necessarily. exposed onthis’ type of

" machine.’ It is: therefore essential to:
‘combine correct: guarding with a safe
" method of work that keeps fmgers e
- and hands away ‘from the: blade

" Where' ‘necessary; sliding tables, -

.; " porticning” devices, slice’ th1ckr1ess g
. p[ates and last shce dewces should be .

used

11’7 The ad]ustabie blade guard
should always be set as low as. -

e possible; or the pusher guard should.
o be used if one is fltted SR

Other safeguards

118 Blade gurdes (Flgure 18} and -
. scrapers. (Figure 19) should-be .
' provided and maintained in good : -

L working order. If blade guides are. o
“worn’ or badly adjusted' the blade can .-

iy tmst unexpectedly

S 119 Blades should be kept sharp .'

o and correctly ad]usted and tens;oned

_ 120 Only bEades of the type
- recommended by the machme L
o manufacturer shouid be used

121 Operators shoud not wear s

*cHain-mail ‘or “other gloves: or ]ewellery -

: when workmg at bandsaWS

" SELECTION AND TRA]NING OF .
~ OPERATORS -

122 Workmg with bandsaws may’ be

L particularly demanding both physically -

- and mentally, Operators should be

carefully selected, tramed and properly.

' supervxsed

re guardmg, the
cutfing portion ‘of. the-blade fg i

: Fig 18 Blade guides

Fig 17 Adjustable blade guard

17

Fig 19 Blade scrapers




123 Thls sect:on dea]s wﬂ:h mmcers 131 The machme should never be B o
(F1gure 20} either free standmg or - over oaded 2 e
bench: mounted; where ‘material is fed: . :
S ;'to the worm via a feed throat

l’ush sllck

_ : RIS R o Restnctor plate
s Drmenszons of restrlctor pIate - HSE has.

o i i ::-commlssmned reseaich: on suitable, dimenisions ::
G B R ESRTETR PRSP S for resfrictor’ plates. The results w1l| be publlshed
S RISKS SRR e a when available SRR :

" Feed trag -

s 124 The rlsks are. due to the "
3.'._'--5hear1ng action ‘of the worm at the: . S
- feed ‘throat and the cutter:at the rear

ofithe ftxed mmcmg plate Even the - e

: maﬂest incer can. cause. serzous
: 'njury ' i

Foed throat

i i)dn_re;y._g_ua‘r_d-"

L he feed throat should
“be: Iong and- narrow (Flgure 21) or; a
-'3restnct0r ‘plate” must be secirely
fixed over: the! top of it {Figure 22)
Any holes in the: restrlctor plate’

ould be: smal! enough‘ Og;preven’{

. Ml_nt_:.il_l.e! .'p'i'la't._a. ESEEAE

: r-plate is: used'tt
'_must be sufflment!y rigid to. prevent its '
< being: bent out of. posmon It should :

| Equal to or greater than 127 mm (57)

'128 'Some oid rnmcers have a feed .: -
i tray which can

i l_i_ééifiqtéf_"pf_aiéf._'
_ delivery guard.-'must be.: flttec! ia o
it the opea_rator can’reach: through the - Fi
mmcmg p]ate to'the cutter_ Some .

or more are used

1307 A push stlck should always be e
promded to force -meat down, the feed_'." o
hroat. Fingers miist never be' used i
The push: stick should be. de51gned SO
that it cannot reach the worm R

i Fig 22 Detail of restrictor plate




o RISKS -

- mixer/mincess ar

o PRECA_.:TIONS

- but should not be able_to touch the
- 'mixing paddles or'the worm while: -~
' “they are moving. A’ hopper guard or

-+ wottn. This should: inferfock the
S power supp[y to the: motor (Flgure
.. 25) The worm and m1x1ng ‘paddle
- should: stop before the hd cafi be

'ﬁ"opened SRR :

U136 The operator st 'néi}éf push

g 137, A dehvery guardf

. guard may’ be' fixed: ot alt_ernat;veiy,

 Wixen/MinceRs

_ 132 “This sectlon deals w1th manually- -

" fed: machines that mix: and mince. - i
Material is fed fo the worm from. a oo
hopper: (Figire: 23). The mixing ‘arms . 7 v 0
or paddles are normally located: 6ra . ¢ 'Tnterlocked lid on féed hopper
horizontal shaft m the feed hopper T e T

(Flgure 24) 2 _Féed' hopper .

o Hq'ti;t_'dnt_"fll shaft for paddles -

133 In adchtlon 1 the 'rlsks iR

- associated with mincing machines (See" N D i e L

4 th m ] e ome_z:_ N e lv_g_ry g_ua_l: no ;s_ own but. .

paragraph: 124 the' ixing padd es. qn_: T required where holes in end.
: i * plate exceed 10 mm 1
; fatai acc:ldents have occurreci _ -'_.pl._a_-te.g.x'.:?e-;.- .

134 The operator oeds atcess to- SRR
- the hopper for. feedtng and cfeanmg, i

Fig 23 M.ixer/"mincef_ _

- lid should’ be provided ‘to prevent - v

~access to thé mixing ‘paddles’and Interlocked fid

" Paddles

‘Miricing worm .

- 135 The hd may have opemngs in tt“'
50’ that the. operator can’ look into the .
- hopper or add' seasonings ‘etc.. The - :. -
openings should riot. be large enough - -
to-allow a hand or fmger to reach the o
: paddles or worn. SRR -

. Fig 24 Detall of mixet /mincer: -

LA stick or’ rigid object through the >
- _opemngs in the:lid. - S R

fitted where' the. holes in the' mmcmg
. plate exceed: 10. mn in: diarneter; This -

Intérlocked lid in open position

~ hinged hood or cover. could be fitted, - SR
*interlocked with’ the power suppfy to e

) the motor : Fig 25 Défail of i.n'ierlocked lid




- under: consideration. For further:

BOWL CUTTERS

.138-.'_ Bowl cutters (Figure 26},
otherwise known as bowl choppers or

. food cuiters, have a series of blades
" on & hodzontal drive shaft running in

- a bowl which is a circular trough. The
bow! rotates to feed material to the
“blades. Typlcai products are sausage

Vo 'meat and colesiaw

I 139 . Thts section does not cover
L machmes which’ have. bowl capac1tles a

below: about' 10 kg, (15 litres). -
'Standards for these: machines are st1]E

- information please’ contact any Local

S - Authority Envirorimental Health

i Department or HSE Area Off1ce :

S RISKS

140 The ‘main danger is contact with
E’_;the blades, whlch run at hsgh speed

. '141 These machmes may also

. 'produce hlgh no1se levels

:j::.'PRECAUTIONS
L - Guardmg

v "142 The bow! should be smooth
* - and without pro;echons 50 that it

'cannot catch anyone

. < 143 The guard over the blades _
" must enclose the rear. half of the =

: - bowl. It should interlack the power
" suppiy to the ‘motor, and the blades: :

. should  stop before it can be operied.
LUA time-delay mteriockmg device or.

" ceritrifugal switch is usually needed,
B 'unless a brake is ﬁtted to the dnve

o 44 The machme st not be used
" if the' interlock s not working-

G propetly. NEVER reach under fhe .. - L
blade guard . RURE

S _145 A series of bars or some other
! barrier should: be fitted to cover the:
* i quarter of the bowl where it runs
' towards the blades. A quadrant -
-rguard resiricts access to the blades

but allows the operator to load the

. bowl. The remaining quarter of the .
bowi is left'open so that the machine

1 can be unloaded. Aiternatweiy, an
R mterlockmg guard may be used fo

: used

: above the horlzontal

.No:se PRSNERN

enclose the open tap of the bowl:
entirely. .

146" Where the machine s fitted - - '

with an automatic unloading device it

tnay not be possible to fit a full .

quadrant’ guard. In this case the
1ongest prachcable guard shouid be :

147 A non- return ﬂap should be
fitted to the rear: hood where the

- bowl runs. out from the blade: It
. should rot be possible 1o push the

flap ‘back under the guat_fd or !1ft st

48 The noise from these machmes
cani be minimised by ensuring that the

: biad_es are_sharp_ and_that_th_e shaft -

" Noise hood (hinged)

: Noi-return flap ~

_ FiQ: 26._: Bowl_' cuttef_ =

Blades

" Fig 27 Detail of bow! cutter

o0

bearmgs are properiy lubncated and
: not worn.. :

ke 149 Blades whlch are lmproper!y
' balance_d can also produce high noise -
" levéls. Bladés should be balanced. .
- when replaced after cleaning or

sharpemng efc: Consult the machme

© .~ manual of: suppher on the correct
s method of batancmg :

"'150 On ‘some’ machmes it may be
_ necessarg to fit-a cover to reduce. -

noise em15510n {Figure. 27). These .

© govers ate normally hinged at the rear

hood and cover the! front half of the -

" bowl. They may be of a suitable . -

plastic or"of stainless steel.: They
should: be interlocked with thie -

- “machine motor so that high speed" :
- ‘cannot be se!ected untﬂ the nmse
_ cover is closed -




151 There are thrée main types of
slicer; the: gravity feed slicer, the. .
haorizontal feed slicer’ and the bacon
slicey, oo

152" Gravity feed slicers have an

inclined- carriage and are used:for -
slicing cooked meat and other foods. "
- The carriage may be hand or power ..

operated,

: 153 Honzontalfeed _'..Slic'::é'zrgi Eé\;re: i

'SLICERS

Carriage guard
Blade sharpener —

Tli-im_li gaard Lo

horizontal carriage to carry the meat: =~

. The operator pushes this carriage -
towards a circular blade and slice .
thickriess plate.: "o

154 * The traditional bacon slicer has

a vertical circular blade and'a”

Horizontal carriage: The carriage has -
clamps to hold the meat. Some. "«
machines are power operated and .

. presént additional risks. These:: "'+

machiries should riot be: iised: to slice.

slippery, small'or unevenly. shaped. -

. food, eg cucumbers or tomato, _t_h'at_ P :_
-~ cannot: be securely held or clafped to - IR
i i Blade sharpener —

-the_: carrage: e
RISKS B

155 The main danger on these

machines is the' exposed cutting edge -
of the blade, which ¢an tause serious.

cuts and evern amputation,

156 - On power driven gravity feed |

slicers there may also be arisk of ...

- getting trapped betweeri the ‘catriage
and the machine frame. S '

' 1_5.7:" Onpower ariverﬁ':- bacon slicers’ ot
‘it-is possible for the opeérator’s hand to.

" be pushed onto the blade by the -
meat supports on the carriage.

" PRECAUTIONS

Gravity and horizontal feed slicers. - L : _
Ui Fig 29 Hotizontal feed slicer

Figues 28,29)

fig 28 .Gr:a'vit"s)‘ féed::si.icér"'

o Blade, ——

Thumb guard —

Siice thiékﬁésé-'iﬁiatc __ &

Slice thickness plate




L '.'guarded (blade: guard) (Figure 30}

. guard may be permanently fiked to

B 158 The edge of the blade miust be' o |

: “except at the cutting ‘section.. The -

" the mackine, frame flush- with the - . e

e s Blad ard

blade edge or it may be removed for e age muar
“cleaniing if: it interlocks, the: power S

'-'supplyj to. the: blade motor

: prowded ‘at: the operators side’ of the: _
“cartiage: o, cover the blade at the far kR
end.of each cut B g

-:-160.; :.On."certam machmes_ he blades"':it
"-_be removed for cleanzng A

size and shape to prevent. the
" operator’s. ‘hand slipping. onto. thi
blade: The: meat: pusher should have
a. handie and on the’ horizontal ‘slicer -
it shoutd not: be possxb!e to swmg the

- -163 _-Keep the_ ! : ER |
-_;--'operator has to use more force W1th a N
g -b!unt blade whtch mcreases the rlsk of

164 _When the blade sharpener 1s

Jin use all: quards miust be in place.
“The slice thickness plate ‘should be_at
2ot except on machmes wtth Al
f-detachabie sharpener" :

_165_. On gramtg foed slicers. a smtable_'.:
‘plastic or perforated fnetal camage

“quard should be fitted at. the i
_ __foperators side of the carriage - to-
- prevent acc1dental contact wtth the

31 B}adecarner G




Biede

: Clamps L

. Horizontal carriage

Modeérn machmes ..éan '_be' modtf:ed:_ to L
thls standard B

'Fig 32 Hand operated bacon slicer -

- machines and muist be guarded to a
smtfar standard _The alternatlve is. to

_rnachme i hand opera‘nbn"‘

R . Fig 33 Power. oﬁé’}'aféd_t'_)éé._bn slicer " d

; .Bla.dé'gﬁﬁrd. RS

a '._l':lm"i'zut_‘.'l.tta.x'l_ carriage’ |




.'-}'-171 Patty (hamburger) formmg

: 3-"-m_achmes (Figure 34). mould: minced
- or ground. products into portions,: The'_ =
“mould is filled in: one position ‘and

- ‘moves to another for the: completed_-_'
product to be ejected ‘Some moulds:
have a sl1dmg actlon others have'a :

guard 10 prevent access: to the: traps B
betiween the: mould and’ othet’ parts of S
“the machine.. The guiard. should ™=+
: ":mterlock the: power supply to the

g _._:dewces should be: guarded using flxed
:;'.:guards and/or ‘guatds that mterfock o
: the power supp[y to the motor :

‘Feed hopper guard

Fee hoppem L




SAUSAGE FILLING MACHINES

182 These machines’are used to fill Fig 35 Cylinder fed sausage filling machine )
' art1f1c1a1 of natural casmgs with
sausage meat T Lid

183 ’Fhls sechon deafs w1th the
- “smaller; cylinder type of machlne
" (Figure: 3b), which conisists of a
. vertical: cylmder ntam:ng the
.. sausage mieat; and an ad]ustable _

: 3"_-.port10nmg plston dnven upwards by
-+ hydraulic pressure: supplied by a’ -
:'.'-';_'pump ‘within:'the lower Casing’ of: the

-+ 'machine. . The Cylmder has a’ close
' -._.flttmg hd S IR G

. Fﬂiing ‘nozzle

:184 Meat is forced out of the
_"cylmder via a discharge: nozzle;
: 'ﬂ’normaliy neat the top.of the. cylmder

R _{mto the sausage casmg There ma

: forcec! mto the skm'

G RISKS

au -._"185 On sofme rnachlnes a shear trap
i can be créated between' the mternai
~piston: and' dlscharge port.
- Amputations have. occittred on these *
T machmes partlcuiarfy durmg cieamng

- _PRECAU'IIONS

; -'186 The dlscharge port is located
. towards, the top of the cylinder. To- ": P
..-_'prevent a trapping: sk as the ristng:
- piston passes the chscharge pott; there: o000
.- should be a cut out groove:on the
L piston: head, aligned with the
S _-_dlscharge nozzle {Flgure 36)

187 C ec .-the operatlon of the
. -:_'machme to ensure O trappmg po;nt
L .'_exasts sl B

i 188 The machme should not be s fut"’ ut groove on piston .hea.d
S n line with discharge nozzle
.~ operated unless 1t is: properiy L _ S

L o 'assembied

._':'189 “The machlne shoufd riever be o Co T _ . _
- over[oaded U BRI N - Lo ED Fig 36 Detail of sausage filliig machine = - .




0 Th1s section deals w1th small _' - _'-PRECAUT!ONS AGAINST BEING“_-' ;203 If there is a ma]or release of
.and’mechum sized cold stores and. _LOCKED lN L : --'_refngerant ‘the ‘premises should be: _
.chills, ‘A chill room: ‘normally operates e ‘evacuated: 1mmedtately and, inthe
“ 'at or ]ust above freezmg pomt and: the 19_6 At least one ex1t from the Chl“ “case 'of ammonia; any naked flame in-
: ot cold store should be capable of the v;cmlty of. ’the plant shou!d be '
being opened from the inside; or.: : 5 i
here should be an alternative. means -
of escape, such asa hatch A hatch' '

o ERSAFETYPRECAUTIONS i

ills and cold stores should be.
_.mxmmum ﬂiumma’aon levei

. g'
: d951gned for the: goods bemg stored
'-and the safe workmg load should be EHEN
., : E
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