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Summary

Key health and safety topics in the food and drink industries
Ninety-six per cent of all injuries and occupational ill health in
food and drink manufacture are caused by the following:

machinery

workplace transport

work at height

entry into silos and confined spaces
slips and trips

struck by objects and knives
manual handling

upper limb disorders

occupational dermatitis
occupational asthma
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noise-induced hearing loss
work-related stress

Managing these 12 key issues in your company will significantly
reduce injuries, ill health and the associated costs.

You will need to take positive action to achieve continued
improvement to health and safety performance. Concentrating on
these key topics will maximise that improvement.

How to use this recipe

Use the information about injuries and ill health in this guidance

This guidance gives a wider perspective on the real risks in your
sector of the food and drink industry and will help you set more
realistic, quantified objectives for improvement. It will make you
more aware of the need for positive action to improve both your
own and the industry’s overall injury and ill-health figures.
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Concentrate on preventing the main causes of injuries and ill
health

This guidance identifies the main priorities for each industry sector
and outlines the key factors in making effective arrangements to
prevent or protect against the risks caused by these priorities.

Review the effectiveness of your health and safety
arrangements

Effective health and safety management is an essential part of
running a business.

Guidance on reviewing your health and safety management and
establishing effective arrangements to prevent or protect against
the key health and safety risks is provided in ‘Action plan for

management’.
Key criteria for making significant performance improvements are:

setting clear and realistic policy standards;

the development and implementation of an
easy-to-understand safety management system;
communicating this information in a way that is easy to
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understand, even when translated.

The business benefits from avoiding accidents, ill health and
accidental damage should help convince fellow managers. Health
and safety arrangements need to be discussed with safety
representatives or employee representatives — involvement at all
levels is a key to success.

Why positive action is needed

HSE research indicates that positive steps by management could
have prevented injury in about 70% of incidents, and action by
workers a further 10%.

Effective management of work-related safety and health is good
for business. Many companies have embedded this argument in the
development of their health and safety policies and culture.

The added value comes from both ends of the balance sheet —
reduced costs as well as higher efficiencies, productivity and
profit. It is not just about the cost of claims and replacement
labour, it is about the whole economic well-being of the business,
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as well as trust and reputation.

Il health caused by work

Health is as important as safety. How people are cared for, whether
at work or in the event of absence from whatever cause, is
important to the business. There is potential for work in the food
and drink industry to cause long-term ill health. However, as the
effects are not always immediate, ill health may not get the same
attention and allocation of resources as safety in delivering a
long-term and sustainable benefit.

Supporting a timely return to work after absence is beneficial to
both a company and its workers. But ill health in the workplace
(and injuries which are not positively managed) can become
chronic ill health and create incapacity in the future. Economic
inactivity due to injury or ill health is not good for individuals or
their employers.

Dealing positively with ill health caused or made worse by work is
the critical factor in protecting the company and its workforce. A
proactive occupational health team will deal with discomfort in the
workplace before it becomes pain, sickness and absence. This will
reduce the potential for incapacity arising from chronic ill health
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and reduce the risk of injury from accidents at the same time.

Effective management of health and safety makes good
business sense

There are many reasons why, so please read on!

A number of major multi-site food and drink processing and
distribution companies have assessed the full cost of accidents.
This includes both the hidden and insured costs of all incidents.
The results indicate that the true recoverable cost of accidents is an
area that needs and justifies control. The same circumstances
which caused injury also created production losses, quality and
cost problems.

For many businesses, where margins are very tight, profits can
depend on the control of costs — including loss from health and
safety incidents — just as much as increased sales or higher prices.

The key to effective health and safety is strong leadership.

Human factors

Challenging attitudes and behaviours at all levels by encouraging
safe behaviour and challenging unsafe behaviour can all be very
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effective in reducing injuries, ill health and other ‘lost time’
incidents. It requires leadership from the top, linked to engagement
at all levels of the organisation.

In summary

Many companies in the food and drink industries get the most out
of health and safety management programmes by applying the
practices outlined in this ‘recipe’. As a result, in addition to
keeping their people healthy and safe, these companies see
significant financial advantage and reduced risk to the business as
a whole.

Following the guidance which follows makes good business sense!
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