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EVALUATION OF OCCUPATIONAL HAZARD OF FOOD SERVICE

LEH-CHII CHWANG

.The nutritional, aesthetic, economical,
sanitary and safety aspects should all be
considered for quality food production.
However, occupational safety has usually
been ovérlooked ip food service management.
The purpose of this paper is to identify
major occupational hazards in a hopsital
dietary department and to develop safety
program accordingly. Risk is analyzed by
inspection at each step of operation.

Fall, pulled muscle, back strain, and noise
are the most commonly identified potential
hazards, which are mainly due to improper
practice, as well as inadequate working con-
dition and equipment. Safety program of
hazard control by problem-oriented on-job

" and in-service training and improvement in

workplace, equipment and facilities are
imperative. )
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