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Safe work Procedure
Equipment – Operation of a Mincer
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of operating a stand alone mincer on an offshore unit

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE/ Apron, Chain Mail / Cut Resistant Glove. Rubber gloves.

· Cleaning Materials: Colour coded cloths and chemicals identified for purpose.

· Feeder Baton / Plunger.

· Wet Floor Sign

· Food Grade Container

· Trolley

	· Fit the mincer unit attachment to mincer as outlined in the manufacturer’s instructions and ensure all attachments are firmly in place, blade has flat side facing out and perforated disc notch is in alignment with the body, screw on the locking cover.

· Place the loading tray and product on top of your trolley.

· Place the food grade container under the mouth of the mincer to receive the minced product.
· Turn the machine on and place into lowest gear.

· Only ever use the feeder baton to feed the product through the mincer.

· On completion of task isolate or turn off the machine.
· Clean the mincer attachments by hand in warm soapy water, rinse with fresh water, sanitise and allow to air dry.

· Wipe down the machine by immersing a cloth in warm soapy water – squeeze the cloth tightly to remove excess water and wipe down machine and spray with sanitiser and allow to air dry.
· Re-stow all equipment and PPE in the designated storage area.


All the below hazards have been risk assessed and documented within the Offshore General Risk Assessment
	Step
	Hazard 
	Step
	Safe Method
	Risk Evaluation as per Offshore General Risk Assessment

	1
	Back Strain
	Loading  Unloading
	· Correct manual handling techniques.

· Correct training procedures.

· Work within capabilities.
	4

	2
	Slips Trips Falls
	Loading  Unloading
	· Wear slip resistant safety shoes.(Company issue).

· Do not over reach.

· Clean up and spillages immediately.

· Never over fill tray.

· Ensure ample work space.
	6

	3
	Trapped Fingers/Limbs
	Operating Mincer
	· Do not use unless trained.

· Follow safe working instructions.

· Keep limbs clear of moving parts.


	6

	4
	Electric Shock
	Use of Mincer
	· Always inspect before use.

· Report any defects.
	4

	5
	Cuts
	Assemble

Disassemble Parts
	· Always use cut resistant glove when handling blades for assembly/dismantling and cleaning.


	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· Adequate training by Unit Manager and competence assessed.

· Core training of machinery before use.

Refresher training yearly.
	· Manual Handling Regulations.

· Company Standards and Procedures.

· Manufacturer’s Guidance.

· OOM Section 7 Equipment Instruction 1021equip /1009

· Offshore General Risk Assessment Section 2 – 2.1, 2.3, Section 5.9,


	All employees performing this activity must sign this page of this site specific document to indicate understanding and compliance with the procedure.

	
	
	
	

	Print Name
	Position
	Date
	Signature

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Please note:         If further signatures are required, please create a replica of this page and staple to the back of the complete SWP.
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