JOB SAFETY ANALYSIS



JOB TITLE OR OPERATION (and number if applicable):   FOOD SERVICE AREA GENERAL REQUIREMENTS JSA

Page--of--JSA No.:  1 of 9

UNIT/WORK LOCATION:   185TH FW, FOOD SERVICES
DEPARTMENT:   FOOD SERVICE
NEW OR REVISED:   New  

REQUIRED AND/OR RECOMMENDED PERSONAL PROTECTIVE EQUIPMENT: 

(see section 6 for general PPE requirements)

ANALYSIS BY & DATE:   7-22-00  SMSgt. Ken Vander Molen, MSgt Rick Irwin

Reference Document; AFOSHSTD 91-300 1May97

SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

1)EMPLOYEE TRAINING
1) Mishaps more likely if current and newly assigned personnel do not have adequate training in injury/loss prevention & control.
1)REQUIRED TRAINING

· Training in Proper Lifting Techniques (all personnel)

· Kitchen & Food Preparation Dept. shall receive training in the safe use of cutlery and food processing machinery, handling of hot foods, and the danger of falls (see AFOSHSTD 91-300, section 2.1 Figure 1 on wrong and right way to fall)

· Training will include proper operation, safety precautions, cleaning, hazard recognition, and emergency shutdown procedures for each piece of equipment they will use.  Additionally, supervisors will inform operators of those repairs they are authorized to perform and will train them in proper maintenance procedures.  Supervisors will maintain current list of all personnel qualified to operate and maintain equipment.

· All food handlers will have a current health card in their possession.

· Employees must be inform of hazardous chemicals used, and availability of MSDS Sheets



































































SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

2)HOUSEKEEPING
2) Ground hazards can cause slips, trips & falls.  Fires can start from clutter, accumulated grease, trash, dust etc. Assurance of adequate sanitation and food quality/safety can be compromised.
2)Housekeeping Checklist

· All areas shall be kept clean, free of grease, and orderly to prevent congestion

· Microwaves ovens should be cleaned when spills occur.  Microwave ovens in the food service area are required to be surveyed annually (AFOSH Standard 161-9, Exposure to Radio frequency Radiation).
· Janitor/utility closets will not be used as trash collection points.

· Dust & wet mops shall be hung vertically on brackets or in storage racks with handles up, heads down

· Cleaning materials treated with chemicals subject to spontaneous combustion shall be stored in closed metal containers, separate from other combustible items and containers clearly marked to show contents

· Keep supplies used in building or equipment cleaning separate from food products (store cleaning supplies in their won closets of lockers).  Steel wool used for cleaning must be stored in metal self-closing containers (used steel wool will be disposed of in appropriate trash containers).  Use only 

· Cleaning Materials will be non-combustible and nontoxic.  Read & adhere labels to prevent mixing chemicals that may produce toxic gases.

· Combustible materials will be removed and disposed of @ end of shift or more often as necessary.  Broken glassware shall not be disposed of, or carried in, soft or easily pierced containers.  Smoking materials will be disposed of separately form trash.

· Clean & dirty rags will be kept in separate containers w/ metal lids.  These containers will be stenciled to identify contents.  Lids will either be self-closing or provided with a solid tight fitting cover and dept closed on the dirty rag container.

· Dispose of empty cartons and packing materials promptly.  Carton banding will be disposed when removed.  If cartons are nailed shut, nails will be disposed of as the carton is opened.

· Locate when possible outdoor trash receptacles a minimum of 10 ft from any building, and keep closed & covered

· If provided clothing lockers will be ventilated, kept clean & orderly, with nothing stored on top or underneath them

· Break areas must be clean & orderly (provide self closing lids on non-combustible trash cans

Matting or other removable floor coverings where food is handled will be disinfected as required by base medical personnel





SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

2)HOUSEKEEPING (Continued)
2) Ground hazards can cause slips, trips & falls.  Fires can start from clutter, accumulated grease, trash, dust etc. Assurance of adequate sanitation and food quality/safety can be compromised.
2)Housekeeping Checklist (continued)

· Storage under stairways, floors, or above ceiling levels, in corridors or exit passageways, nor in mechanical & boiler rooms unless approved by base fire dept.  Do no pile against building or in front of doors & exits.

· Dust regularly to prevent dirt/dust buildup, and keep areas free of combustible materials behind freezer/refrigeration units, other electrically operated units, water heaters, or other energy producing devices.

· FLOOR SURFACES shall be kept clean and free of water and other slippery materials.  Post signs whenever floors are being cleaned or finishing compounds have just been applied to warn patrons and employees of a slipping hazard (yellow background w/ black letters)

· Supervisors will ensure:

-Poster, bulletin board, and other objects that could distract a person’s attention are not placed near steps or ramp-ways.

-Worn treads on steps are either replaced or made safe by coating them with non-slip surface materials.

-Outside entrances & sidewalks are cleared of snow and ice, and abrasive materials, such as sand or ash, are readily available and used during inclement weather.  This includes all emergency exits and walks leading from them

-Prior to opening, all exits must be checked for proper operation and exit discharges are clear of ice and snow.
· Knives and other cutting attachments shall be properly safeguarded and stored in safe enclosures when not in use.

Pick or clean up all dropped or spilled items immediately.









































































SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

3) Maintain area free of recognized Electrical Hazards (cont.)
3)Potential for shock and electrocution
3)

· Extension cods have been responsible for numerous fires, and are for temporary use only, and should be kept to a minimum.
· Equipment connected by flexible cords will be disconnected when not in use for extended periods of time or at the end of the work shift.
· Do not use electrical wiring or conduits as hangers for clothing or supports of any nature
· Electrical controls shall not be blocked or otherwise obstructed

· Circuit breakers must not be taped in the “on” position.  Breakers that frequently trip are an indicator of possible electrical problems and shall be promptly reported and corrected.

· GUARDING OF LIVE PARTS: Electrical outlets, switches, junction boxes, etc. must be securely covered.  Report any cover plates that show signs of cracks or other defects that could cause them to be ineffective.  Report any unused openings that have knock-out plugs missing in switch housings, junction boxes, et, so they can be securely covered.

· GROUND-FAULT CIRCUIT-INTERUPTORS (GFCI), are devices which safeguard personnel from current leakage to ground.  GFCI can be placed in an outlet, in a breaker box for large service areas, or portable GFCIs can be placed at the outlet end of portable cords  GFCI is required as follows:

· Mandatory in all new food services facilities and those undergoing modification after 1May1997 in areas subject to washdown

· Recommended for retrofit on all existing facilities

· Most effective in areas where excessive water presents an electrical shock hazard

· MANDATORY in areas within 6 feet of sinks, basins, or other sources of water.

· RECOMMENDED—portable GFCIs, which provide protection to the operator of equipment, such as power floor scrubbers or buffers when a non-GFCI circuit is used.

· Not needed for appliances such as freezers or refrigerators.



























SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

4)Emergency Shut Down of equipment
4) Delays in shutdown, or inaccessibility to power switches can increase the potential for and level of severity for mishap/injuries
4) Control Switches (on and off) will be accessible to workers at their normal operating positions so they will not need to reach over moving parts of the machine to activate the switch.  Control switch stop functions will be identified by the printed word “STOP” and (or) the color red.  Positive pressure control switches will not be wedged for continuous operation.  The motor “start” switch shall be protected against accidental/inadvertent operation.

5) Energy Control (Lockout/Tagout)
5) Unexpected start up or engergization of circuits or equipment can result in electrocution, or serious injury
5) A means shall be provided for making machines, including foot controls, inoperative before maintenance is performed or adjustments (or cleaning) are made to moving parts.  One or more of the following means shall be sued:

· The power cord will be unplugged when equipment is connected by plug and cord.

· The power source, circuit breaker, or start switch will be locked in the off position when equipment is wired to a direct power source.

· If existing equipment, circuit breakers, or power sources cannot be locked in the off position, danger signs or tags will be placed on the disconnecting means warning that maintenance is in progress and, that the disconnecting means is not to be turned on.

When equipment is replaced or if a renovation project is planned, provisions shall be made to comply with the lockout requirements.





























































































SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

6)Personal Protective Equipment
6)Avoidable Injuries may occur during food service operations
6) PPE is not a substitute for administrative or engineering controls.  However, if it has been determined that control methods are not feasible, PPE shall be used as needed to protect personnel.  

The base safety office shall approve all PPE and BEE for the work performed and shall be maintained in a sanitary and reliable condition.  Personnel shall be instructed in the proper use and care of this equipment.  Required Safety Equipment should be identified through hazard analysis (see JSA for specific equipment or process)

PPE shall be provided when the following recognized hazards exist;

· EYE/FACE PROTECTION-required where there is a possibility of injury from caustic cleaning materials, flying particles, splatters, or chips.

· HEARING PROTECTION-will be used where employees are exposed to noise levels in excess of 84 dBA.  

· BOOTS, APRONS, GLOVES, FACE SHEILDS, OR EMEN RESPIRATORS may be required for certain cleaning materials or operations (consult with Safety Office/JSAs, BEE)

· NON-SKID SHOES shall be worn by personnel working in areas where floors may become wet or greasy.  (Safety-to footwear shall be worn where there is reasonable probability of foot or toe injury from impact and compression forces)

· HEAD PROTECTORS if overhead obstructions or falling/flying objects present a likely hazard.

· PROTECTIVE COLD WEATHER GEAR if duty requires personnel to frequently enter and exit refrigerators and freezers.

· PROTECTIVE GLOVES when personnel have hands exposed to rough, hot, cold, or sharp objects or when continual handling may produce blisters.

DISPOSABLE RESPIRATORS (FACEMASKS)- may be needed for personnel who are sensitive to dust.

7) USE OF AMMONIA SOLUTION AS CLEANING AGENT
7) IMPROPER USE CAN RESULT IN IRRATATION OR DAMAGE TO SKIN, EYES & RESPIRATORY TRACT
7) Personnel should avoid skin contact by wearing protective clothing such as rubber gloves.  If skin or eye contact occurs, the affected area will be washed promptly.  Ammonia gas is released from the solution and, therefore, good ventilation will be provided. (Ex. Operate hood fan when cleaning grease from range.  Ammonia will NOT be mixed with bleach, as this will produce the toxic gas chlorine.

























SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

8a) Cleaning
8a) Unexpected start up or energization may cause serious injury
8a) No attempt will be made to clean any part of a machine until all moving parts have come to a complete stop and the power source has been disconnected and marked with a warning sign (cord and plug equipment) or the power disconnecting switch turned off and locked out.

8b) Wearing of Loose Clothing & Jewelry
8b) May become entangled in moving machinery or other moving parts
8b)  Loose fitting clothing, neckties, rings, bracelets, necklaces, or other apparel that may become entangled in moving machinery, power transmission apparatus, or moving parts will not be worn.

Hair nets or caps will be worn to keep hair under control and safely away from moving machinery, power transmission apparatus

8c) Food Service Machinery Limitations
8c) Operation of equipment outside of capacity or within design specifications can result in equipment damage, mishaps & potential injuries
8c) 

· Machines will be used only for work within the rated capacity specified by the machine manufacturer.

· Machines will be maintained so. While running, they are free of excessive or abnormal vibration.

· Machines will be completely stopped and the power source disconnected before attempting to clear jammed work or debris.

· Machines should never be left unattended with the control switch in the “ON” position.  The operator will remain at the machine until all motion has ceased.

The electric equipment will be unplugged at the outlet or turned off at the circuit breaker/disconnected switch before washing the equipment or the surrounding area when water could splash on the equipment.  Electrical components will be protected when there is danger of water or cleaning liquids entering them.

8d) Equipment Inspection
8d) Operating equipment that should be out of service can potentially result in serious mishap
8d) 

· Unless the manufacturer’s manual, use, or environment requires more frequent inspections, supervisors will ensure that all machines are given a thorough inspection at least every 60 days.

· Operators will inspect machines prior to the start of each shift, following a new setup, or when operators change to ensure that:

-Operating components are in good working order.

-Guards, interlocks, or other protective devices are securely mounted, operating properly, and in proper adjustment.

SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

9) Fire Protection and Prevention
9) Unfamiliarity w/ pre-fire plans by food service personnel could result in serious mishap resulting in personal injury, or death to food service personnel or dining facility patrons
9)

· Food services personnel shall receive fire prevention training initially and quarterly thereafter, from their supervisor as part of their orientation.  Training shall include as a minimum:

-HOW TO REPORT A FIRE BY PHONE (personnel should know to call 0777, give bldg. identification, what information to give fire dept., etc.)

-WHERE FIRE ALARMS ARE LOCATED WITHIN THE WORK AREA AND HOW TO ACTIVATE THEM

-WHERE FIRE FIGHTING EQUIPMENT IS LOCATED AND HOW TO OPERATE IT.

-WHERE EQUIPMENT CIRCUIT BREAKERS AND POWER DISCONNECTS THAT CONTROL THEIR WORK AREAS ARE LOCATED

-LOCATION OF EMERGENCY EXITS

-EVACUATION PROCEDURES FOR PATRONS AND EMPLOYEES, TO INCLUDE ASSISTING THE PHYSICALLY HANDICAPPED.

-PROCEDURES FOR EXTINGUISHING A GREASE FIRE

-PERSONNEL WORKING IN FACILITIES WITH DRY CHEMICAL EXTINGUISHING SYSTEMS SHALL RECEIVE SEMIANNUAL TRAINING ON THE SYSTEM FROM BASE FIRE PROTECTION PERSONNEL (AFOSH 91-56)

































































SEQUENCE OF BASIC JOB STEPS
POTENTIAL HAZARDS

UNSAFE ACTS OR CONDITIONS
RECOMMENDED ACTION OR PROCEDURE

10) SAFE LIFTING PRACTICES
10) BACK INJURIES, MUSCLE STRAINS, SPAINS, ETC. DUE TO IMPROPER LIFTING PRACTICES
10)

· Position Feet Correctly.  Place feet shoulder width apart for balance, with one foot to the rear of the object and the other foot slightly ahead of  the other and to the side of the object,

· Crouch Close to the Load.  Crouching is preferred to squatting.  Stay close to the load to minimize strain on the back muscles

· Back Straight.  Always keep the back as straight as possible.  It may not be possible to keep the back in the vertical plane but avoid arching the back.  Bend from the hips and not from the middle of the back.

· Full Palm Grasp.  Pick up materials with a full palm grip.  Do not attempt to pick up weights with a fingertip grip.  Ensure the load is free of grease or sharp points, which could cause injury.  Use suitable gloves when necessary.

· Kinetic Leg Lift.  With the arms, slide the object toward the body to give it some motion (kinetic energy).  At the same time, lift the objet with the legs and bring the back to a vertical position.  Keep the object close to the body, avoid twisting while lifting.

· Setting the Object Down Use the same method as when lifting, but reverse it to set an object down.  Lower the load by bending the legs and squatting with the back straight.  Take care when releasing the load to prevent injury to fingers, hands or feet.

· Points to remember

-Use gloves to protect the hands & safety shoes to protect the feet if necessary

-Inspect objects & area before attempting to lift.

-Keep fingers away from pinch and shear points.

-Do not car a load the obstruct view in direction of travel

-Do not turn at the waist to change direction or to put an object down (turn whole body)

Utilize Team-Lifting and mechanical Material Handling Equipment when ever possible.











