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Poultry and Meatpacking Safety Training

Session 3: Slips, Trip and Falls Overview
(1 Hour)

Lesson Plan: Student Guide

Overview

The poultry and meatpacking industry’s sanitation workers do their jobs in an
environment that is cold, wet and slippery and is often conducted under conditions of
low-visibility. With hoses laying on the floor, catwalks and draped over equipment
and cleaning chemicals being moved back and forth, severe safety and health issues
are present on this shift. Without proper procedures, training and equipment, the
potential is high for serious injury or even death.

This lesson will review the basic concepts involved with slips, trips and falls (STFs),
review the fundamental elements of Subpart D (Walking-Working Surfaces) and
identify the corresponding safety and health requirements for 34 shift poultry
processing sanitation work. Subpart D is composed of several standards, 29 CFR
1910.21-140, which address different types walking and working surfaces. None of
them are exceptionally long or complex and several would not specifically apply to
applications, but following those that do apply will help to significantly reduce
injuries. This lesson provides appropriate awareness-level safety and health training
that identifies the risks associated with STFs and offers ways to minimize or prevent
injuries resulting from STFs.

As is the case with any OSHA standard, 1910.21-140 are considered to be minimum
practices. They must be adapted and implemented specifically to each type of
workplace.

Topics to be covered (Subpart D)

Definitions of slips, trips and falls
Costs of STFs

Causes of STFs

Risk factors associated with STFs
Prevention/minimization of STFs
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The “Notes Section” of the slides has additional information to be used by the Trainer.
The resource documents listed in the last section of the lesson plan should be
carefully reviewed by the trainer and used as warranted.

Lesson Objectives

Upon completion of this course module, the instructor should be able to:

e Understand the costs inherent to accidents due to slips, trips and falls
e Explain what STFs actually are and what causes them

e Understand the risk factors associated with STFs

e Explain how to minimize or outright prevent STFs.

Training Resources

e PowerPoint presentation with instructor notes (B&W)
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Review of Module Objectives

Costs of Slips, Trips & Falls
Frequency of STFs

Definitions

a. Slip

b. Trip

c. Fall

Causes of Slips

Causes of Trips

Workplace/Work Process Design
Housekeeping

Safe Walking Practices
Mounting/Dismounting Equipment Safely
Climbing/Descending Ladders Safely
Proper Footware

Falling Properly

Activities and Classroom Procedures

1. Training Techniques

a. Identify examples of opportunities for STFs at instructor’s facility
b. Discuss ways to prevent/minimize each

2. Facilitation of interchange of ideas among participants
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Summary; Evaluation and Assessment

e Interactive conversations
e Completion of Evaluation Form

This training course was produced under grant number SH-29660-SH6 (Poultry/Meatpacking Ergo & Safety)
from the Occupational Safety and Health Administration, U.S. Department of Labor. It does not necessarily
reflect the views or policies of the U.S. Department of Labor, nor does mention of trade names, commercial
products, or organizations imply endorsement by the U.S. Government.
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