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Safety Compliance Checklist

This checklist is by no means all inclusive.  It is intended to help you identify areas of strength and areas of possible non compliance.  Several recommendations are given at the end of each section. Many more standards may apply to your particular industry.  For more information or  assistance, contact your local OSHA office.
	Module 1 Airborne Contaminants
	Yes
	No
	N/A

	Do you have chemical materials at your facilities?
	
	
	

	Do you use food additives (color, flavor)in your processes?
	
	
	

	Do your processes generate particulate from animal or organic origin (seeds, grains or feathers)?
	
	
	

	Do you handle plastic packaging at your facility?
	
	
	

	Are there any processes using ammonia, or carbonation present?
	
	
	

	Do you use any bactericides, fungicides or disinfectants?
	
	
	

	Are any of your products related to known allergens such as grains, dust, spices, flavorings, additives or food proteins?
	
	
	

	Do you have “open container” cooking or preparation processes? 
	
	
	

	If you answered “yes” to any of these questions you need to verify compliance with:

· 29CFR 1910.1200- Hazard Communication standard to identify any potential hazard associated with the handling of materials involved in your facility.
· 29CR 1910.1000 to determine exposure limits on air contaminants and verify standards 1910.1001 to 1910.999 for any particular hazardous substance present in your facility that may have its own standard
· Subpart E- Personal Protection Equipment with special emphasis in 29CFR1910.134-  Respiratory protection if such protection is used or required.


	Module 2 – Safety in Food Preparation
	Yes
	No
	N/A

	Do you handle raw food?
	
	
	

	Do you handle cooked or ready to eat food?
	
	
	

	Do you clean your equipment in- site?
	
	
	

	Do your machines have rotating blades or sharp edges?
	
	
	

	If you answered “yes” to any of these questions you must a have a protocol to handle food that complies with all pertinent agencies (FDA, USDA, etc). 
You also need to verify compliance with:
· 29CFR 1910.Sanitation standard for details on housekeeping, water supply, washing facilities and food handling.

· 29CFR 1910.212 -Machine Guarding and 29CFR1910.147 Lockout Tagout standards to identify any potential hazard associated with the handling of sharp edges or moving parts while cleaning and/or servicing these equipments.
· 29CFR 1910.263- Bakery Equipment, for specifics on such machinery, if applicable.


Safety Compliance Checklist 
	Module 3 – Extreme Temperatures
	yes
	No
	N/A

	Do you have employees working near ovens, or ? 
	
	
	

	Do you have employees working inside refrigerated areas?
	
	
	

	Do you have employees working in the field under the sun?
	
	
	

	Do you have employees working in cold and/ or humid places?
	
	
	

	If you answered “yes” to any of these questions you need to verify compliance with 
· 29CFR1910.38- Emergency Action Plans and 29CFR 1910.151 - First Aid Kit, to  include within your emergency response program, first aid procedures for situations related to stress due to heat or cold .  


	Module 4 – Exposure to Noise
	Yes
	No
	N/A

	Do your employees complain of high noise in their workplace?
	
	
	

	Are the noise levels above 85dbA for an 8 hour workshift?
	
	
	

	Do you have machinery such as grinders, mills, meat cutting saws, air compressors, conveyors or other transport equipment?
	
	
	

	Do you have pneumatic, washing, filling, bottling or packaging processes? 
	
	
	

	Do you transfer food by moving across tumblers or hoppers?
	
	
	

	Do you have impulse noise near or equal to 140 dbA?
	
	
	

	If you answered “yes” to any of these questions you need to verify compliance with 
· 29CFR1910.95- Occupational Noise Exposure  


	Safety and Health Program
	Yes
	No

	Do you have a safety and health program that includes both general safety and health elements, as well as hazards specific to your worksite?
	
	

	Is there a person responsible for the safety and health program?
	
	

	Do you have a safety committee or group that meets regularly and documents its activities?
	
	

	Do you have a working procedure to handle employee complaints related to safety and health issues?
	
	

	Are your employees informed of activities made to ensure that the workplace is safe and healthful?
	
	

	Have you considered incentives for employees or workgroups focused on reducing workplace injury/illnesses?
	
	

	If you answered “no”, to any of these questions verify your Safety and Health Management program to ensure you have the appropriate mechanisms to provide a safe and healthy workplace.
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