



SAF 03 – Risk Assessment 


	Risk Management

	Operation / Work activity being assessed:
	HAZARDS RELATED WITH GALLEY AND CATERING STAFF (FOOD PREPARATION & HANDLING, COOKING & PREPARING MEALS)

	
	 FORMCHECKBOX 
 Routine        FORMCHECKBOX 
 Non-routine

	Generated by: Vessel  FORMCHECKBOX 
 (record the name)
	 FORMCHECKBOX 
Office

	Code number (to be assigned by the Office): 9.16  


	FREQUENCY CATEGORY
	
	CONSEQUENCE CATEGORY
	
	RISK MATRIX

	5
	Frequent - Possibility of repeated incidents
	More often than once per voyage
	
	4
	Human losses / fatalities
	Major pollution / 

Full scale response
	Excessive/ high cost damage >$1000000
	Major national &  international impact
	
	
	FREQUENCY

	4
	Probable - Possibility of isolated incidents
	Once per  year
	
	3
	Serious injury to personnel
	Moderate pollution/ 

Significant resources  commitment
	Moderate  cost or damage 

(100000 –1000000$)
	Considerable impact
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	1
	2
	3
	4
	5

	3
	Occasional- Possibility of occurring sometime
	Once per 5 years
	
	2
	Number of minor injuries /  Medical treatment for personnel
	Little pollution / 

Limited response of short duration
	Little cost or damage 

($10000 – $ 100000)
	Slight impact
	
	CONSEQUENCE
	1
	L(1)
	L(2)
	L(3)
	M(4)
	M(5)

	
	
	
	
	
	
	
	
	
	
	
	2
	L(2)
	M(4)
	M(6)
	M(8)
	H(10)

	2
	Remote- Not likely to occur
	Once per 10 years
	
	1
	Few minor injuries
	Minimum pollution /

Little or no response needed
	Minimum cost / damage 

< $10000
	Zero impact
	
	
	3
	L(3)
	M(6)
	M(9)
	H(12)
	H(15)

	1
	Very unlikely- Practically impossible
	Once per  30 years or more
	
	
	
	
	
	
	
	
	4


	M(4)
	M(8)
	H(12)
	H(16)
	H(20)

	
	
	
	
	
	
	
	
	
	
	High=Intolerable Risk   Medium=Tolerable Risk    Low=Acceptable Risk


	Risk Assessment

	
	Risk Identification
	Risk Analysis
	Initial risk evaluation

	No
	Hazard
	Potential

hazardous event
	Existing control measures
	F
	C
	R

	1
	The hazards related to this work are:

A) Accident hazards
1. Cuts and stabs caused by knifes and other sharp tools.

2. Finger and hand injuries, including amputation, caused by kitchen machinery: cutters, slicers, saws, mincers, etc.

3. Eye injury caused by flying particles of bones, etc.

4. Burns and scalds caused by contact with hot surfaces and utensils (including accidental contact while trying to maintain balance), by splashed hot cooking oil, fat, soup, water or other hot substance, by hot vapors, or by burner flashback, aggravated by ship/s sudden maneuvers.

5. Electric shock caused by defective electrical equipment and installation.

6. Fire hazard caused by heat sources: oven, grills, etc.

7. Fire and explosion hazard caused by presence of fuels and other flammable materials in the galley.

8. Risk of being trapped inside walk-in refrigerators and freezers.

9. Bites and stings by pest (e.g., rodents).

10. Misunderstanding and lack of communication between workers not speaking the same language.
11. Slipping/ Trips/ Falling
B) Physical hazards
1. Exposure to microwave radiation leaking from defective microwave ovens.

2. Exposure to thermal radiation from ovens and other heat sources.

3. Exposure to nuisance noise caused by kitchen and cooking machinery, utensils, etc.

4. Exposure to high temperatures, too high levels of relative humidity and draughts.

5. Exposure to extreme cold and to abrupt changes from heat to cold and vise versa while entering and exiting walk-in refrigerators and freezers.
6. Inadequate ventilation

7. Broken glass or crockery in served food.
C) Chemical hazards
1. Exposure to cooking fumes containing hazardous compounds (PAH), in particular during grilling.

2. Exposure to spices and other food components which may cause allergic reaction in sensitive persons.

3. Exposure to carbon monoxide, combustion products, smoke and fuel vapors in a galley equipped with fuel ovens.

4. Exposure to detergents and cleaning compounds used for dishwashing and kitchen clean up, possibly causing skin rash and dermatoses.

5. Exposure to toxic substances released sometimes when mixing different chemicals.

6. Exposure to pesticides used to control insects, rodents, etc.

D) Biological hazards
1. Risk of poisoning while tasting food ingredients and meals at various stages of cooking. 

2. Exposure to raw vegetable and animal products which may cause allergic reactions.

3. Risk of communicable diseases transmitted by pests, vermin, rodents, insects and other animals that may infest the ship e.g. the galley and adjacent quarters.

4. Zoonotic diseases (e.g., brucellosis, tularemia, etc.)Caused by handling of contaminated meat.

5. Fungal diseases, in particular candidiasis caused by subcutaneous infections.
6. Food infection by ill catering personnel.
E) Ergonomic, psychosocial and organizational factors
1. Cumulative trauma disorders of upper extremities, caused by continuous repetitive (often strenuous) movements of arms, hands or wrists, while preparing food ingredients (Esp. Cutting, chopping, etc.).

2. Back problems caused by handling of heavy loads (moving large pots, etc.).

3. Exposure to certain spices may cause specific positive or negative sensitivity to their odors, and/or addiction or distaste.   
4. Noise.
	· Serious injury to personnel
· Little pollution

· Moderate cost or damage
	Company’s established procedures and safety practices within IMS:

· Wear PPE and proper clothing as appropriate. Always wash hand and clean finger nails before handling food & after using the toilet.

· Appropriate guards must be installed with all kitchen equipment.

· Vessel’s Electrician to perform periodic inspections of kitchen equipment, and must be called in order to examine any defective equipment.

· Galley spaces along with store rooms thoroughly ventilated.

· Spills on floors must be wiped out immediately.

· Scuppers and drains must be kept unobstructed and clean.

· Install effective exhaust ventilation and air conditioning to prevent air contamination and heat stress.

· Rest/work hours must be considered as very essential in respect to health & hygiene of the crew.

· Chapter 14 of “the code of safe working practices for merchant seamen” must be always taken into account.
· The uptakes and any filters in such a system should be cleaned at frequent intervals to remove oily deposits.

· Never leave pans or fat unattended in an oven or on a heating stove, nor to allow water to come into contact with hot fat

· Water should never be used to extinguish burning fat, use of a smothering blanket and appropriate type of fire extinguisher

· Hot pots and pans should not be full, to avoid overflow in a seaway

· Catering crew should wear clean clothing, wash hands and clean finger nails before handling food & after using the toilet

· Wash thoroughly vegetables for salads with fresh water. Fruit should be washed and peeled before being eaten

· Food & utensils handling is prohibited to sick personnel with dysentery, diarrhea, any infection or have spots or rash

· Food preparation & storage areas should be regularly inspected to ensure that they are clean without any insects, mice &  rats

· Any food which has been in contact with broken glass or crockery should be thrown out
	4
	3
	12

	Note F: Frequency, C: Consequence, R: Risk


	Risk Treatment
	Residual risk evaluation

	Hazard No.
	Additional Risk Control Measures
	Responsible
	Action Timeline 
	F
	C
	R

	1
	A. Wear safety shoes with non-slip soles, hair net, latex gloves when preparing food
	C/O / Chief Cook
	Before & During Task
	1
	3
	3

	
	B. Wear steel-mesh protective gloves.
	C/O / Chief Cook
	During Task
	
	
	

	
	C. Install machinery guards to prevent amputations.
	C/E / Chief Cook
	Before Task
	
	
	

	
	D. Check electrical equipment for safety before beginning work. Call a qualified electricity technician to examine suspect equipment.
	Electrician / Chief Cook
	Before Task
	
	
	

	
	E. Check microwave ovens for radiation leakage, and repair if needed.
	Electrician / Chief Cook
	Before Task
	
	
	

	
	F. Install effective exhaust ventilation and air conditioning to prevent air contamination and heat stress; use odor neutralizers if appropriate.
	C/E / Chief Cook
	Before Task
	
	
	

	
	G. Adjust burners for clean burning, to reduce co formation; install monitors to sound an alarm if CO levels exceed a hazard limit.
	C/E / Electrician / Chief Cook
	Before Task
	
	
	

	
	H. Arrange periodic visits by professional pest exterminator, to control pest population, and special visits in the case of heavy infestation.
	C/O / Chief Cook
	Before Task
	
	
	

	
	I. Learn and use safe lifting and moving techniques for heavy or awkward loads; use mechanical aids to assist in lifting. 
	C/O / Chief Cook
	Before Task
	
	
	

	
	· Weekly inspections in order to ensure the full implementation of all above existing control measures must be established/conducted. The Inspection team will consist of the Chief Officer, Engineer Officer and Chief Steward.
· Superintendents during their visits on board to ensure the implementation of all above existing measures.
	Master
	Periodically
	
	
	

	
	J. 
	DPA
	Continuously
	
	
	

	
	K. Symptoms of illness, rashes or spots must be reported immediately.
	Catering personnel
	Continuously
	
	
	

	Note F: Frequency, C: Consequence, R: Risk


	ALTERNATIVE WAYS TO CONDUCT THE WORK (a new RA should be conducted for the alternative way decided)

	


	Are any amendments to IMS required (related to the above Additional Risk Control Measures)?

	Yes  FORMCHECKBOX 
  Describe:

	No    FORMCHECKBOX 



	Contingency plans (to facilitate safe management and recovery of the situation in case of any unplanned occurrences)

	Emergency case
	Contingency Plans

	SERIOUS INJURY
	REFER TO COMPANY’S CONTIGENCY PLANS.


	Risk Management Team

	Name
	Rank / Title
	Signature
	Date

	
	
	
	

	
	
	
	

	
	
	
	

	Remarks:


	Risk Assessment reviewed/approved by:

	Name
	Rank / Title
	Signature
	Date

	
	
	
	

	
	
	
	

	Remarks:
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