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Safe work Procedure
Equipment – Operation of Potato / Vegetable Peeler
	PURPOSE

The purpose of this procedure is to provide guidance in the service delivery of use of a potato / vegetable peeler on an offshore installation.

	

	EQUIPMENT
	SERVICE STANDARDS

	· PPE / Cut Resistant Gloves, Waterproof apron, Rubber gloves.

· Colour coded cleaning cloth.

· Trolley.

· Container for veg.

· Veg prep knife (Paring).

· Free standing wet floor sign.

· Mop and Bucket.

	Firstly ensure all switches are in the OFF position and moveable parts are in position:  

· Rotor plate is set correctly on the central pivot.
· The hopper or hopper rim which holds the potatoes is securely fastened down.

· The pipe to cold water supply is secure (as in free standing model).

Operate:

· Transfer potatoes from bag to bucket, check for stones.

· Close and latch the discharge chute door.

· Switch on and allow to rotate for a few minutes.

· Lift splash lid, load with potatoes to rate capacity of machine.  Replace splash lid.

· Do not overload the hopper.

· Turn on water supply to give steady flow.

· If a stone is allowed to fall into the hopper it will rattle loudly

· Switch off machine immediately. 

· Empty manually to locate stone and check for damage.

· Re-load as above.

· Watch process of peeling by looking in the top opening of hopper or equivalent.

· Place a container to catch product under the discharge chute and open the chute door remembering to keep hands well away from chute whilst rotor plate is moving.
· To isolate equipment (turn off at on/off switch remove the plug from wall socket if applicable). Note: Never turn off / on electrical equipment with wet hands.

· 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


	Assembling machine

Transporting Veg

Decanting into or out off


	· Correct manual handling techniques.

· Correct training procedures.

· Trolley to be used where necessary to transport potatoes / carrots.

· Limit load / personal capabilities.

· Two person job-ask for help.
	4

	2
	Slips Trips Falls


	Placing Food into machine.


	· Wear slip resistant safety shoes. (Company issue).

· Mop up any spillages immediately.

· Keep floor free of clutter.

· Free standing wet floor sign.
	6

	3
	Trapped Fingers
	Use/Assembly of Machine
	· PPE to be worn as above.

· Do not place hands into moving parts.

· Correct training procedures.
	6

	4
	Cuts/Lacerations 
	Use of machine

Assembly of Machine

Veg Prep
	· Do not place hands into moving parts.

· Never use hands to aid the expulsion of food through a running machine.

· Wear cut resistant glove when using paring knife.
	4

	5
	Electric Shock
	Use of Machine
	· Inspect equipment before use.

· Recognise and report any defects.

· Do not touch plug with wet hands.
	4


	SPECIFIC TASK TRAINING
	RELEVENT GUIDANCE

	· Manual handling training and competence assessed.

· Training by Unit Manager and competence assessed.

· Core training of machinery before use.


	· Manual Handling Regulations.

· Company standards and procedures.

· Manufacturer’s guidance.

· Knife / Glove policy.

· Knife Training.

· OOM Section 7 Equipment Instruction: Potato / Vegetable Peeling Machine

· Offshore General Risk Assessment Section 2 – 2.1, 2.5, 3.2, 5.5, 5.9, 5.16


	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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