	Picture of task/equipment:
	Task:
	Cleaning and using the Electro Freeze 30RMT
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	Name of Shop or Dept:
	Dining Services, all Anchors

	
	Job Title(s):
	FSW, SFSW, FSM

	
	Analyzed by:
	M. Williams

	
	Date:
	11/28/12

	Required PPE:

	Food grade gloves
Safety Goggles (when de-pressurizing)



	Required/Recommended Trainings:

	Machine Guarding
Donning/Doffing PPE

Electrical Safety

Back/Lifting Safety

	TASK
	HAZARDS
	CONTROLS

	Disassembly and maintenance of the freezer
	Contents under pressure
	Wear safety goggles

Wear food grade gloves

Turn off both MTS switches, place bucket under dispensers, slowly open plungers to allow for product and air pressure to be completely released.
Remove plunger rods and completely open plungers.

Disconnect power supply before opening drawer.

Inside cabinet remove MTS cover.

Loosen and swing back shoe clamp knob

	Adding new mix, removing mix at closing
	Low back and shoulder sprain/strain
	 Filling; slide out mix container from cabinet door.
Place product next to mix container

Do NOT lift up mix container, but instead fill from floor level

Lift and pour mix into mix container using legs and not twisting.

Gently slide product back into cabinet.

Removing product at closing; Slide out remaining product from cabinet

Firmly grip container while in a squatted position

Lift straight up using legs and avoid twisting. 

Place product directly on cart for transportation.
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