File 1 Occurrence of occupational hazards in the food processing industry

Announcements by Ministry of Health, Labour and Welfare on the occurrence
of occupational hazards in all industries and in particular, the food processing
industry are shown below. The statistics on occupational hazards include all
workers, including foreign workers.

Occurrence of injuries and deaths caused by accidents, and where the worker
is unable to work for more than 4 days were taken from worker casualty
reports.

Occurrence of deaths by accidents were taken from fatal accident reports.
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Occurrence of injuries and deaths caused by type of accident (2019)
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Occurrence of deaths caused by type of accident (2019)
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Occurrence of injuries and deaths caused by type of accident by industry
(2019)
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Occurrence of injuries and deaths caused by type of accident within the food

processing industry (2019)
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File 2 Occurrence of occupational hazards while using food processing

machinery

OThis analysis of occupational hazards shows occupational hazards using food processing machinery

(food packaging machines, sorting machines included. Same below) which includes the following:

@®Number of occupational hazards that occurred in 2006 where the worker is unable to work for more
than 4days (Lost work time) 1487 cases (analysis from Reports of Worker Casualties)
@Incidences of fatal accidents that occurred from 1990 till 2007 where an accident investigation

report was obtained: 69 cases (will be referred to as fatal accidents)

1 Occurance of hazards by type of industry

30% of incidences occurred within the food processing industry and the services industry which includes retail.

OWith regard to the number of cases of Lost work time; 984 cases (66.2%) occurred within the food
processing industry while 465 cases (31.3%) occurred within the services industry such as retail. These
two industries represent about 30% of all Lost work time incidences.

OMost occupational hazard deaths occurred in the food processing industry.



Graph: Occurrence of occupational hazards by type of industry

Type of industry Cases of Lost work|Cases of death
time
Meat/Dairy Products Manufacturing | 121 B8.1%) 5 (7.2%)
Seafood Manufacturing 149 (10.0%) 2 (2.9%)
Preserved  Agricultural  Products|60 (4.0%)
Manufacturing
Bakery/Confectionery processing 218 (14.7%) 14 (20.3%)
Alcohol/Beverages manufacturing 16 (1.1%) 9 (13.0%)
Other food processing industries 420 (282%) 34 (49.3%)
sub-total 984 (66.2%) 64 (92.8%)
Wholesale business 34 (2.3%)
Retail business 246 (16.5%) 1 (1.4%)
Other commercial businesses 5 0.3%)
Health-care/Social welfare facilities |36 (2.4%)
Hotel business 7 0.5%)
Restaurant business 134 (9.0%) 3 (4.3%)
Other customer service entertainment |3 0.2%)
business
Sub-total 465 (31.3%) 4 5.6%)
Others 38 (2.6%) 1 (1.4%)
Total 1,487 (100.0%) |69 (100.0%)
2 Type of accident
“Cuts/Scratches” and “Caught in or in between” are the most common types of accidents
that occurred

OWith regard to the number of cases of Lost work time; “Cuts/Scratches” were 715 cases (48.1) and
“Caught in or in between” were 714 cases (48%). These two types of accidents represent 96.1% of all

accidents which occurred.

OWith regard to fatal accidents, there were 57 cases (82.5%) of “Caught in or in between” This type of

accident has significantly increased.



Graph: type of accident

Type of accident Cases of Lost work time Cases of fatal accidents
Cuts/Scratches 715 (48.1%) 4 5.8%)
Caught in or in between 714 (48.0%) 57 (82.6%)
Contact with high temperature/low|48 (3.2%)

temperature objects

Flying or falling obiject 1 (0.1%)
Struck by or got hit by 7 0.5%) 1 (1.4%)
Fire/explosion 2 (0.1%) 2 (2.9%)
Contact with harmful substances 1 (1.4%)
Electrocution 4 (5.8%)
Total 1,487 (100.0%) 69 (100.0%)

3 Type of machine

Incidences with vegetable/fruit, meat and seafood processing machine slicers represent a significant portion

Oln cases of Lost work time,
DVegetable/Fruit processing machinery 337 cases (22.6%)
@Meat processing machinery 270 cases (18.1%)
@Seafood processing machinery 171 cases (11.5%)
@Baking machinery 165 cases (11.1%)
BConfectionery machinery 141 cases (9.5%)
Number of incidences are shown above. (1~3) represent more than half of the incidences
OWith regard to fatal accidents, 13 cases (18.8%) are from Noodle making machinery and 9 cases (13%)
confectionery production machinery. Cases from noodle making machinery stands out from the results.
Looking at the results, mixer parts of noodle making machines represent 8 cases (11.6%), kneading
machines in confectionery machines represent 4 cases (5.8%), mixing, kneading machines and grinders
from vegetable/fruit processing machine represent 3 cases (4.3%)
OThere were 143 cases (42.4%) with vegetable/fruit processing machines, 138 cases (51.1%) with meat

processing machines and 72 cases (43.6%) with baking machines.



Graph: Accidents that occurred by machine type

Type of machine Lost work time deaths
@ Powder making machine |5 (0.3%)
B
& Rice/wheat milling |2 (0.1%) 1 (1.4%)
il machine
T Noodle making machine | 121 (8.1%) 13 | (188%)
B Baking machine 165 (11.1%) 6 8.7%)
1 Confectionery making | 141 (9.5%) 9 (13.0%)
31 machine
Beverage processing |8 (©.5%) 4 (5.8%)
machine
Brewing and processing | 11 (©.7%) 1 (1.4%)
machine
Meat 270 (18.1%) 5 (7.2%)

processing machine

Seafood processing | 171 (11.5%) 1 (1.4%)
machine
Vegetable/Fruit 337 (226%) 6 (8.7%)

processing machine

Processing machine for |65 (4.4%) 4 (5.8%)

cooked rice and others

Other machines 95 (6.4%) 13 | (188%)
sub-total 1,391 (935.%) 63 (91.3%)
Food packaging machine 90 (6.0%) 6 8.7%)
Sorting machine 6 (0.4%)
Total 1,487 (100.0%) 69 (100.0%)
DR SN0 T AW

Food processing machines
OLooking at details
@ “Cutting/slicer” part of vegetable/fruit processing machine
@ “Cutting/slicer” part of the meat processing machine
® “Cutting/slicer” part of the baking machine
@ “Cutting/slicer” part of the seafood processing machine
® “Roller” part of the noodle making machine

Most of the accidents that occurred are from the “Cutting/Slicing” part of the machine.



Graph: Breakdown of lost work cases by type of machine/ type of machine part (Only from food

processing machines)

Total Slicing/Cutting |Mixing/Stirring/ | Shaping/Die |Rolling Others
(Slicer, Grinding/Crush | cutting/Com
handsaw etc) |ing pressing

Powder making |5 (0.3%) 3 [(B00% |1 1
machine

Rice/wheat milling |2 (0.1%) 2
machine
Noodle making| 121 |(8.1%) 26 |(215%) |28 |(23.1%) 37 | (B06%) |30 |(248%)
machine
Baking machine 165 |[(11.1%) |93 |(56.4%) |8 |(4.8%) 1 30 |(182%) |33 |(20.0%)

Confectionery 141 | (95%) 25 |(17.7%) |29 |(206%) |7 [(BO% |19 |(135%) |80 |(B6.7%)
making machine

Beverage 8 (©.5%) 1 7
processing machine

Brewing and |11 (©.7%) 8 |(72.7%) 3
processing machine
Meat processing |270 [(181%) (179 |66.3%) [40|(148%) |3 |(1.1%) |2 46 | (17.0%)
machine

Seafood 171 |(115%) |64 |(3B74%) |[17|099% |9 |B3% |8 |47% |73 |426%)
processing machine

Vegetable/Fruit 337 |(226%) [246 |(730%) |36|(10.7%) |2 6 |(18% |47 |(13.9%)
processing machine

Processing 65 (4.4%) 7 (108%) |9 |(138% |33 |(B608%) 16 | (246%)
machine for cooked
rice and others
Other machines 95 | (6.4%) 10 |[(105%) |5 |63% |8 |B4% |6 |63% |66 |B95%
Total 1,391 | (935%) |650(43.7%) 184 | (124%) |64 [(4.3%) |108|(7.3%) [385 |(259%)

4 Type of moving parts

Slicers and cutters represent more than 40% of the cases.

OWith regard to lost work time, more than 40% are from “@moving parts for slicing and cutting” which

had 650 cases (43.7%) while

(12.4%) and “@Rolling” had 108 cases (7.3%).

OWith regard to incidences of death,

“@moving parts for mixing/stirring/grinding/crushing” had 184 cases

“@moving parts for mixing/stirring/grinding/crushing” which had




30 cases (43.5%) while “@Supply, compressed supply, conveyor belt parts” had 8 cases (11.6%) These

2 types represent more than half of all cases.

Graph: Type of moving parts (only for food processing machines)

Type of Machine Lost work time Deaths
Slicing/Cutting 650 (43.7%) 4 (5.8%)

Supply/Compressed supply/ Conveyor |58 (3.9%) 8 (11.6%)
belt

Mixing/Stirring/Crushing/Grinding 184 (12.4%) 30 |(435%)
Shaping/Die cutting/compressing 64 (4.3%) 1 (1.4%)
Rolling 108 (7.3%)

Firing/Heating/Heat processing 26 (1.7%)

Skinning 29 (1.9%)

Belts/Pulley/Gear/Chain/etc 45 (3.0%) 2 (2.9%)

others 113 (7.6%) 12 |(174%)

Unknown/Not involving moving parts 114 (7.7%) 6 (8.7%)
Total 1,391 |(935%) 63 | (91.3%)

5 Type of work

Other than work in food processing, non routine work such as cleaning/removal represent more than 40%

OWith regard to lost work time, “@ “processing/packaging/sorting” had 751 cases (50.5%) while

“@Cleaning/removal” had 537 cases (36.1%) These two types represent about 90% of all cases.

O With regard to incidences of death “(Mcleaning/removal”’

processing/packaging/sorting” had 16 cases (23.2%)

Graph: Type of work

had 26 cases (37.7%)

Type of work Lost work time Deaths
Pre-work arrangements 24 (1.6%) 5 (7.2%)
Checking machine operation 10 (0.7%) 5 (7.2%)
Measuring/Adjusting 23 (1.5%) 2 (2.9%)
Processing/Packaging/Sorting 751 (50.5%) 16 | (23.2%)
Troubleshooting 91 (6.1%) (11.6%)
Maintenance/Inspection/Repairing 27 (1.8%) 2 (2.4%)
Cleaning/Removal B8 (36.1%) 26 | (3B7.7%
Others 11 (0.7%) 2 (2.9%)
Unknown 13 (0.9%) (4.5%)
Total 1,487 |[(100.0%) 69 | (100.0%)

while “@




6 Type of injury

Accidents resulting in disabilities such as finger amputations are common

OWith regard to Lost work time, the number of cases from “amputations” are 309 cases (20.8%) and
the number of “Crush injury” are 50 cases (3.4%). Both incidences represent a quarter of all the cases
and these types of accidents are the most likely to cause disabilities.

Other types of injury include cuts, bruising and bone fractures.

Graph: Type of injury (unable to work for more than 4 days)

Number of cases

Amputation 309 (20.8%)
Crush injury 50 (3.4%)

Cuts 482 (32.4%)
Bruising 166 (11.2%)
Bone fracture 207 (13.9%)
Burns 53 (3.6%)

Others 109 (7.3%)

Unknown 111 (7.5%)
Total 1,487 (100.0%)

7 Severity

Since the possibility of getting injured is high from moving parts from “Mixing/Stirring/Crushing/Grinding

machines” and “Slicing/Cutting machines” , this has become a high priority issue.

OEstimated number of lost working days per year,
@) Meat processing machines (48.1 X103days per year)
@Vegetable/Fruit processing machine (36.6X103days per year)
@Confectionery making machine (24.6X103days per year)
@Seafood processing machine (24.2X103days per year)
GNoodle making machine (23.2X103days per year)

These represent about 70% of total lost working days.



Graph: Breakdown of machinery by type and severity (number of Lost work days)

Number of cases and|Risk ranking and number of Lost work
ratio days
@ | Flour milling machine 5 0.3%) 13th 06Xx10°
B |Rice/Wheat miling machine |2 (0.1%) 12th 15X108
Go | Noodle making machine 121 B8.1%) 5th 232X10°
0 | Baking machine 165 (11.1%) 8th 123X10°3
I | Confectionery making | 141 (9.5%) 3rd 246X10°
3 |machine
1% |Beverage processing |8 (0.5%) 10th 41Xx108
W |machine
Brewing and processing|11 (0. 7%) 11th 3.1X103
machine
Meat processing machine [270 (18.1%) 1st 481X108
Seafood processing | 171 (11.5%) 4th 242X108
machine
Vegetable/ Fruit| 337 (22.6%) 2nd 366X10°
processing machine
Processing machine for |65 (4.4%) Sth 86X%X103
cooked rice and others
Other machines 95 (6.4%) 6th 200X10°
Food packaging machine 90 (6.0%) Tth 16.7X10°
Sorting machine 6 (0.4%) 14th 06Xx10°
Total 1,487 |(100.0%) 2236X%X103

DESBNIT AW
Food processing machine
O. Looking at the type of parts,
@D Slicing/Cutting parts such as slicers and handsaws (Lost working days 92.1 X103days per year)
@Mixing/Stirring/Crushing/Grinding parts such as mincers/mixers (Lost working days 46.9X10%days
per year)

These represent about 60% of all cases



Graph: Breakdown of type of moving parts/severity (number of lost working days (top 7)

number of cases Ranking and lost work days
Type of part and ratio of lost|Deaths
working time

Slicing/Cutting 650 |(43.7%) 4 | (58%) 1st (92.1X109)
Mixing/Stirring/Crushing/Grindi | 184 | (12.4%) 30 | (43.5%) 2nd (469%X109
ng
Rolling 108 |(7.3%) O |(0.0%) 3rd (121X109

Shaping/Die 64 | (4.3%) 1 1(1.4%) 5th (9.4X109)
cutting/Compressing

Supply/Compressed  supply/ |58 | (3.9%) 8 |[(11.6%) 4th (9.6X109)
Conveyor belt

Belt/Pully/Gear/Chain/etc 45 | (8.0%) 2 |(28%) 6th (7.8X10°9)
Skinning 29 | (2.0%) O [(0.0%) Tth (1.1X109)

(Source: Ministry of Health, Labour and Welfare

“Directive” )



File 3 Accidents involving technical intern trainees

Type

Case example

Caughtin
orin

between

Ee. 1

The worker’ s apron was pulled into the machine
resulting in the worker being asphyxiated and eventually

caused death.

Eg. 2

When a worker tried to pick up food from below, the
worker’ s right hand got caught by the automatic
packaging machine’ s conveyor belt resulting in injury.

Ee. 3

A coworker notified another worker who was cleaning
the machine before beginning operation however, the
cleaner did not notice and got injured when the
worker’ s hand got caught by the machine.

Eg. 4

While trying to take away an incomplete food portion on
the conveyor belt, the worker’ s glove got caught by the
chain resulting in the worker getting injured.

Eegb

A worker tried to stop stacked products that were
placed beside a packaging machine from collapsing
however, due to a defect, the machine was not covered
and the worker’ s hand got caught in between the
machine’ s chain which was in operation, resulting in

the worker getting injured.

Cuts/Scrat
ches

Eg. 6

While a worker was cleaning the slicer, another worker
did not notice the worker who was cleaning the
machine which caused the slicer to rotate, resulting

injury to the left hand middle finger of the other worker.

Ee. 7

Accidentally got cut by the blade when changing the

position of the food while slicing.

Eeg. 8

Accidentally got cut by the blade when cleaning the

filleting machine that was not turned off.

Eg. O

A worker’ s finger got cut by the mincer which was not
fully stopped, when the worker tried to take off

ingredients that got caught in the machine.

Es.
10

While assisting on seafood processing work (holding the
fish steady), the worker’ s hand slipped resulting in the

worker’ s left hand fingers getting injured.




Ee.

While chopping vegetables, the worker’ s hand slipped

11 causing injury to the left middle finger
Falls Eeg. | While 2 workers were carrying a cardboard box, one of
12 | the workers who was walking backwards tripped on the
floor pallet injuring the his bottom.
Eg. | While doing cleaning work, the worker’ s right foot and
13 | hips got injured when the worker’ s foot got caught in
an open gutter.
Eg. | Whilst walking down the factory’ s staircase from the
14 | 2" floor to the 15t floor, the worker missed a step and
landed awkwardly causing the worker’ s foot to twist
resulting in bone fracture.
Contact Eg. | Aworker’ sapron got caught on the handle of the miso
with high 15 | soup pot causing the pot to turn over and spilling hot
temperatur miso soup on the worker’ s feet resulting in burns.
e objects Eg. | Theworker’ s long apron was not properly worn then
and others 16 | hot water entered the worker’ s boots causing burns.
Eg. | A worker’ s hand got burned when he put his hand in
17 | hot water meant for frostbite prevention while working
on thawing frozen goods. (The worker did not add cold
water to balance the temperature)
Reactionto | Eg. | A worker s back and hips were injured when trying to
motion/imp | 18 | carry two cases of food (about 30 kg) by hand.
roper Eg. | Aworker sleft wrist was injured when weighing salad
motion 19 | ingredients (about 20 kg) on a scale after stirring.
Contact Eg. | while cleaning a pot, some detergent got into the
with 20 | worker’ s eyes causing irritation (was not wearing
harmful goggles)
substance
S
Others Eeg. | While doing measuring work in the steaming room, the
21 worker suddenly felt unwell and collapsed. The worker

did not stop shaking and was sent to the hospital.

(heatstroke)




Changes in the number of occupational accidents involving foreign workers
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(Source: Worker casualty report, Ministry of Health, Labour and Welfare)

%The format of the “Report on Worker Deaths and Injuries” was revised on
January 8, 2019, where categories for nationality, region, and status of
residence were added. As a result, the method of collecting the number of cases
in 2019 is different from the method used until 2018.



File 4 Basic rules to be followed by technical intern trainees

1

©)

Basic rules to be followed by technical intern trainees

Preparation before handling and working with food products

Follow the rules within the workplace in order to prevent food
contamination and food poisoning. Remember that the products that
you handle are foods that enter the human body.

Follow orders that are given in the workplace. If the order is unclear, it
is ok to ask again.
Keep a clean appearance and keep safety in mind. Try to keep and

maintain a healthy physical condition.

2 Preventing occupational hazards

©)

©)

Follow work procedures and methods and use the proper tools while
working.

Even if you get used to your work, keep following work procedures and

methods

When orders are not clear, do not hesitate to ask questions. Fully

understand the order before working.

Do not work alone. Be sure there are others while working.

Check the machines and tools before beginning work. Ask before

removing safety covers.

Use the designated protective gear.

When a problem occurs with the machine, stop the machine first then

call your supervisor. Remember when a problem occurs to stop, call

and wait.

Turn the power off and check to see that the machine has fully
stopped before cleaning the machine.

Do not operate machines such as forklifts which require a license to

operate.




O When you feel a safety concern during work, report to your supervisor
in order to prevent any accidents.

O Health issues and other issues that worry you should be brought up
to the person in charge of technical training, your trainer or lifestyle
instructor.

O Keep in mind the 4S. Seiri (Organize), Seiton(Tidy up), Seisou (Clean

up), Seiketsu (Cleanliness)

O Be careful on slippery floors

3  When you get injured during work

O When you get injured during work, this will be covered by the Worker™ s
Accident Compensation Insurance which you are able to apply for
immediately.

When an accident occurs while working and when medical expenses
occur, this will be paid to the hospital with the Worker’ s Accident
Compensation Insurance.

When you are unable to work due to a work related accident, for the
first 3 days, you will be compensated by the implementing organization.

On the 4™ day on-wards, you will be compensated using the Worker™ s

Accident Compensation Insurance.




File 5 Examples of accidents and what we want for technical intern trainees to
be careful of

[(5—1] Caughtin or between (accidents involving machines)

When the belt conveyor stopped, a worker tried to clean the roller with a gauze
and when another worker started the machine, the worker’ s arm got caught

by the conveyor belt resulting in the worker getting injured.

* Problems with safety measures

O The worker made decisions on his/her own without any instructions from
supervisors.

O The signal to resume work was not communicated to others

O Did not have safety covers for places where there is a risk.

O Emergency stop devices were not installed in potentially hazardous places.

* Measures made by implementing organization

O Installed safety covers and emergency stop devices on belt conveyors at
locations where there is a risk of getting caught and conduct thorough
daily inspections to ensure that these devices are properly functioning.

O Made sure to let other workers know that the machine will be stopped
when cleaning or removing blocked materials in the machine.

O Made sure when the machine is not in operation, to let other workers
know not to be in contact with the machine before it is restarted.

O Made sure that workers know where the stop button is located and make
sure they are trained using the actual machine in order to be prepared

when emergency situations happen such as a body part getting caught in

the machine.




* What we want for technical intern trainees to be careful of

O Do not pick up fallen objects under the machine or clean off dirt on the
machine during routine work.

O When a machine suddenly stops, do not touch the machine until given
instructions.

O Before starting work, make sure that the machine has safety covers in

place and that the stop button is within reach.




(5—2]) Cuts/Scratches

While slicing radishes with a slicer, the flow of radishes on the conveyor belt
did not go smoothly, so the worker pushed the radishes vigorously with his
hand in the direction of the rotating blade, and the worker’ s finger came in

contact with the blade, resulting in injury.

* Problems with safety measures

O The worker was not trained on how to properly stop the machine and how
to properly use the necessary tools when fixing the machine.
O The worker has gotten used to the work so he/she was no longer careful

about the risks.

* Measures made by implementing organization

O When doing maintenance work on the machine, it was made sure that the
machine was stopped or the worker had the proper safety tools in place.
O  Let workers know that getting used to the work can lead to carelessness

and loss of sense of safety.

_‘3 Q)
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+ What we want for technical intern trainees to be careful of

O Even when trying to fix a small problem with the machine, make sure that
the machine is stopped and fix the machine as you were taught while using

the proper safety tools.

O When you get used to the work, this can lead to carelessness and

accidents so make sure to be careful.




(5—3] Falls

While carrying items in the kitchen, a worker slipped on leftover vegetables

that were left on the floor and the worker fell down.

* Problems with safety measures

O The floor was made of slippery materials.

O The shoe sole was worn down.

O The 4S( Seiri (Organize), Seiton(Tidy up), Seisou (Clean up), Seiketsu
(Cleanliness)) activities were not followed.

O The worker was not instructed on how to safely carry items.

* Measures made by implementing organization

O Changed the flooring material to a less slippery one.
Use footwear that is not slippery and routinely check for wears and tears.

Had the 4S activities conveyed and understood.

O O O

Instructed on how to safely carry items.

* What we want for technical intern trainees to be careful of

O Always check the work place, paths and the floor.

O When you notice that the floor is slippery or there is a danger of tripping,
notify your supervisor.

O Even when you are in a hurry, avoid running.

O Always bear in mind safety when carrying items. Use the proper method

when carrying items alone, with 2 people, or while using a cart.




[5—4] Contact with high temperature objects (burns)

Injury occurred when the worker tried to move the cooking griddle using
his/her bare hands. The iron plate was taken out of the oven just moments

ago and the worker did not notice that it was still hot.

* Problems with safety measures

O The worker did not check the iron plate before handling it with bare hands.

* Measures made by implementing organization

O Made sure to use protective gloves when handling cookware that is heated
such as iron plates.
O Made sure to include “proper places to put cookware after use” and

“notify others” about the work procedure.

* What we want for technical intern trainees to be careful of

O Follow work procedures
O Use the proper protective gloves depending on the work.

O Be careful when handling cookware or water which may be hot.




[(5—5] Struck by (collision with a forklift)

While a worker was moving, a forklift suddenly reversed and hit the worker

* Problems with safety measures

©)

The driver of the forklift did not have a license and did not look around

before reversing the forklift.

* Measures made by implementing organization

©)

©)

O O 0 O

Have qualified personnel, such as those who have completed technical
training, operate forkilifts.

To prevent ungualified people from driving, always remove the key when
leaving the driver’s seat and keep it in an office that is supervised.

Ensure that operation routes do not overlap with the worker’ s paths.
Make sure that everyone who is involved is notified about the work plan.
Have a speed limit set when using the forkilift.

Have safety sighs about the forklift being in operation.

* What we want for technical intern trainees to be careful of

©)

@)

Since the forklift is heavier than a car, there is a possibility of dying if it
collides with a person. Understand that it is a machine that can hurt
people.

Make sure to check the paths where the forklift will pass through.

When you notice a forklift in operation nearby while working or passing

through, be sure to keep a safe distance from the forklift.




[5—6]) Cuts when handling a knife

While a worker is hastily cutting food with a knife, the worker got injured on

the finger nail.

* Problems with safety measures

O The worker was not properly trained on how to handle a knife

* Measures

O Create a work manual on how to safely use a knife.

O Train workers on how to properly cut food depending on the food type.
Also, if workers are not sure, instruct them to ask supervisors.

O If aworker is unable to concentrate during work because of illness or other
factors, make sure that the worker reports and discusses with supervisors
before beginning work.

+ What we want for technical intern trainees to be careful of

O If you don’ t know how to handle or cut the food, do not hesitate to ask
YOUr SuUpervisor.
O When getting used to work, the sense of danger will decrease. Always
handle the knife based on how you are trained to.
O When you feel unwell, do not try to push yourself and please notify your

supervisor.




File 6 Rules on handling knives

Proper handing Do not do this
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X Gripping the handle of the knife using all fingers
XPutting too much grip pressure on the handle might lead to loss of control of

the knife

)

OPlace your index finger on top of the knife
OPlacing your finger on the top increases handling making cutting easier.
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XPlacing an open hand/placing your hand in front of the knife
XLikelihood of injury occurring by placing your hand in front of the knife

¥

OClench your fist
OClenching your fist may prevent accidents such as cuts
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XHolding the knife without a blade cover
X This may result in injuring your hand and could hurt other people who are

nearby.

\ 4

OCover the knife with a sterile cloth before holding.
OThis may prevent you from getting hurt and may prevent accidents.
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X Placing the knife in the sink/bowl
X The knife may be less visible when cleaning other utensils! This may cause an

accident

\ 4

OPlace used knife in storage or cover up.
ODecreases the chances of having contact with the knife = lessens the

chances of accidents.
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File 8 Chart showing details of amendments to the Industrial Safety and Health

Regulations for Food Processing Machinery (enacted Oct 1st 2013)
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® Machine
A Type

€ Safety and Health regulations

A Common to all
(1] Applicable type of work
a: Cleaning, refueling, inspection, repair. In addition to this, maintenance
(when there is a possibility of danger occurring)

(2] Safety measures (in principle)
a: Stop operations/Lock the ignition device/place clear signs, cover up while
operating.

(3] YExplanation of safety measures % Desired items
a: %With regard to maintenance work, have a work procedure in place and
conduct safety training.
b: Emergency breaking mechanism after operation.

B Cutting machines/Slicing machines

(1]

a: All
b:Supplying ingredients (when there is a possibility of danger occurring)
D
c:'Removal of ingredients (when there is a possibility of danger occurring)
D
(2]
a: Covers and enclosures (including gated safeguarding devices and
photoelectric safeguarding devices)
b: Stopping operations or use of equipment
c: Stopping operations or use of equipment
(3]

a: % An interlock mechanism when opened

b:¥rEauioment: equipment for taking off push plates

c% Eaquipment such as : Two-hand control device, protective gloves based
on the situation.

d % Emergency breaking mechanism after operation.

e x|f a machine has special tools, use them.

C Crushers/Mixing machines
(1]
a: All When there is a possibility of falling into the opening)
b: All (When there is a possibility of having contact with the opening up to
the moving parts) % 2



c:Supplying ingredients (When there is a possibility of danger occurring)
X3
d:Removal of contents (excluding automatic removal)

(2]
a: A fence with a height of more than 90cm
b: Covers and enclosures (including sated safeguarding devices and
photoelectric safeguarding devices)
c: Stopping operations or use of equipment
- d: Stopping operations or use of equipment
3
aYrUse safety belts when unable to use fencing.
b ¥ An interlock mechanism when opened, structure to be easily removed
when getting caught.
c% Eauipment such as: including, no sharp moving parts. using hold to
run control devices with low speed safety function.
d ¥ Emergency breaking mechanism after operation.
e x|f a machine has special tools, use them.

D Rolling machines
(1]
a: All (Parts that may pose a risk) % 4

(2]
a:Covers and enclosures (including gated safeguarding
devices/photoelectric  safeguarding devices and emergency stop
devices)

(3]

a¥Covers and enclosures are necessary when using emergency stop
devices

b ¥ An interlock mechanism when opened, structure to be easily removed
when getting caught.

E Shaping/Compressing machines
(1]
a: All (Parts that may pose a risk) % 5

(2]
a:Covers and enclosures (including gated safeguarding
devices/photoelectric  safeguarding devices and emergency stop
devices)

(3]

ax An interlock mechanism when opened



% 1 When there is a possibility of danger to the worker=when the worker’ s hand
is within reach of the machine’ s moving parts while doing the designated
work

X 2When there is a risk of danger to the worker = When a part of the worker’s
body is within reach of a moving part of the machine. However, this excludes
cases where the machine’ s operating power is so slight that it does not result
in physical injury.

% 3When there is a risk of danger to the worker = When a part of the worker’s
body is within reach of a moving part of the machine. However, this excludes
cases where the machine’ s operating power is so slight that it does not result
in physical injury.

X 4When there is a risk of danger to the worker = When a part of the worker’s
body is within reach of a roller part of the machine. However, this excludes
cases Wwhere the machine’ s operating power is so slight that it does not
result in physical injury.

X 5When there is a risk of danger to workers=This includes cases where a part
of the worker’s body reaches the forming or compressing part of the machine.
However, this excludes cases where the machine’ s operating power is so
slight that it does not result in physical injury.



File © Checklist of Measures to Prevent Workplace Accidents among Technical

Intern Trainees (example)

When there is a check on the No column, make sure to improve and take
immediate action! *Check the box indicated O(Yes O « No[O)

Yes
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¥  Routine checks will be conducted during workplace patrols and health and

safety commitee meetings, so check more than once.

1  Safety and health management
(Mworkplaces with 50 or more workers

(1) Is there an appointed safety manager and health manager, and are they
also working on safety and health measures for technical intern trainees”?

(2) Is there an appointed industrial physician to conduct workplace
inspections and health consultations, and deal with issues related to
technical intern trainees”?

(3) Are Health and Safety Committee meetings held at least once a month
to discuss health and safety measures for technical intern trainees?

(4) Are the meeting records of Health and Safety Committee meetings made
known to technical intern trainees and do they can understand them?
@Workplaces with less than 50 workers

(1) Is there an appointed safety and health promoter, and are they also
working on safety and health measures for technical intern trainees”

(2) Are opportunities being given to hear the opinions of technical intern



trainees regarding health and safety?

2 Things to be confirmed at daily morning meetings

(1) Have technical intern trainees confirmed the content of the day’s work
and any potential hazards”?

(2) Are technical intern trainees engaged in the 4S activities (Seiri, Seiton,
Seiso, Seiketsu), Hiyari-Hatto activities, and hazard prediction (KY) activities”?

(3) Is there a work manual that technical interns can understand?

(4) Are there safety signs that technical intern trainees can understand?

(5) During workplace patrols, is special attention given to technical intern
trainees to make sure they are not in danger”?

(6) Are forklifts operated by qualified personnel?

3 Measures to Prevent Accidents Caused by Food Processing Machinery,
etc. (Referred to as "Machinery, etc.” from below)

(1) Are safety inspections on machinery etc being conducted before
starting work"?

(2) Are safety covers, etc. used on dangerous parts of the machinery that
are operated by technical interns”?

(3)Do the open/close safety covers of machines, used by technical trainees,
have an interlock function* ?

(4) For machines used by technical intern trainees, are emergency stop
devices installed in positions that can be operated immediately even if a part
of the worker’ s body is caught in the machine?

(5) Are technical intern trainees trained to check the safety of their
surroundings and give a signal before operating machinery”?

(6)ls the actual machine being used to train trainees on how to clean, wash,
lubricate, inspect, turn off or do adjustments on the machine™?

(*) A function to control the machine so that it does not operate when the
cover is not closed.

4 Measures to Prevent Falls

(1) Are trainees being told not to leave water, ail, or food spilled on the
floor?

(2) Do trainees wear shoes that are slip-resistant?



5 Measures to Prevent Forklift Accidents

(1) Are work plans that show operation routes and work methods being
prepared and Are these plans made known to trainees?

(2) In places where it is difficult for trainees to see the operator, are signs
installed so that trainees can know that the operator is in operation?

(3) Are technical intern trainees being prohibited from using the equipment
for lifting and lowering"”?

6 Health management

(1) Are health checkups conducted when technical intern trainees are
hired?

(2) Are routine medical checkups being conducted for technical intern
trainees at least once a year”?

(3) Are routine medical checkups conducted once every 6 months for
technical intern trainees who are engaged in late-night work™?

(4) Are technical intern trainees notified of the results of their health
examinations’?

(5) For technical intern trainees whose medical checkup results show
abnormal findings, are doctor’s consulted about their employment?

(6) If technical intern trainees are required to work overtime or on holidays,
are they notified about the number of hours? Are they consistent with the
certification plan and does it follow the 36 agreement”?

' Health and safety education

(1) When trainees are instructed on how to handle food processing
machines, do they fully understand the instructions and is this being
checked?

(2) Are health and safety training provided for technical intern trainees who
are newly hired or whose work content is changed? Is training provided on
how to wear proper safety clothes and protective gear and is this routinely
checked?

8 Include the company’ s safety check items as well.



