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	Injury & Illness Prevention Program
Job Safety Analysis Form

	
	501 Westwood Plaza, 4th Floor • Los Angeles, CA 90095

Phone: 310-825-5689 • Fax: 310-825-7076 • www.ehs.ucla.edu 


	Picture of task/equipment:
	Task:
	Grote Multi Slicer
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	Name of 
Shop or Dept:
	Dining Services-Commissary

	
	Job Title(s):
	FSW, SFSW

	
	Analyzed by:
	M. Williams

	
	Date:
	03/14/13

	Required PPE:

	                                                    Non-slip shoes
                                                         


	Required/Recommended Trainings:

	STF Safety                        Equipment Safety Precautions

	TASK
	HAZARDS
	CONTROLS

	Slicing meats and cheeses
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	Laceration
Amputation

Slips

Trips 

Falls
	· Don non-slip shoes prior to slicing meats, wet floors are prevalent in the direct area

· Make sure there is plenty of space around the equipment to access all sides of the multi-slicer.
· Never attempt to cut frozen meats or cheeses with the multi-slicer as it can cause the cutting band to break or bend.

· Loading of product is from the top, to better access the product loaders, use a step stool.

· Never reach into product holders as the slicer has a razor sharp blade. Instead either use another meat or cheese product or a push tool (food grade)
· Never operate the multi-slicer without product holders and cluster guards in place.

· Ensure “zero speed” safety switch is in use. Never open door without using the zero speed switch. This switch ensures the slicer has come to a complete stop before door can be opened.

· Make sure “door open” safety switch is activated before use. This will not allow door to open while in operation.

· If product becomes jammed during operation always shut down & lock-out/Tag-out the slicer and use an extended hook to dislodge or remove the obstruction.
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