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Safety and Health Concerns in Food Industry

The food industry or as well the bakery of manufacturing food industry can be broken down into several other small sectors within the industry. All the different sectors within the food industry have different health and safety issues that people working in these places are exposed to. In the food industry, divisions can range from slaughterhouses to beverages, and sugar refineries even to grain millers and many other small production sections (Kim, 2015). The Occupational Safety and Health concerns in the food industry are not generally perceived to be a significant issue like the way matters in other industries like construction, mining and healthcare are seen. OSHA matters from records of different countries show that the food sector has the worst statistics in the entire industrial manufacturing sector.  From research, it has also been evidenced that some of the OSHA issues in the food industry are deteriorating further (Kim, 2015). Therefore, the paper will revolve about the safety and health concerns in the food industry. 
 The growing demand from the ever-increasing population worldwide has seen an increased demand for processed foods despite the economic declines globally within recent years (Kim, 2015). Due to this expansion, the food industry is, therefore, experiencing rationalization, increased mechanization as well as restructuring in developing and developed countries. For these reasons, the food industry is facing more and increased issues that have been outlined by OSHA as being lethal. 

The increased mechanization has brought about the effect of increased work volumes and therefore resulting in increased stress levels in workers. There is an increase in the number of monotonous as well as the repetitive tasks, which is consequently resulting in the increases in incidences of musculoskeletal disorders (Schmidt et al., 2003). Also, improvements in automation have also been accompanied by higher noise levels, and this has led to workers suffering from the hearing impairments. Additionally, there are other OSHA issues in the food industry like the handling of sharp cutting materials, dust exposure in the air which might lead to food contamination, contact with infected animals which are slaughtered in the industry as well as the use of other chemical substances that are hazardous in the food industry. In response to these food industry issues, there has been intervention through efforts in an essential area like the collection of information, dissemination of this information and research with efforts to establish data banks for the substances that have been deemed hazardous (Schmidt et al., 2003). For this reason, workers and employees in the food industry can identify OSHA issues and be able to suggest a solution to the problems. Therefore, it is essential for all the employees as well as employers to communicate potential hazards once identified so that it can enable in the improvement of workplace safety and health matters. 

The food industry is faced with a vocation feature through the worker's engagement in food processing and transformation of the raw materials like meat, poultry, and fish, which can be rotten easily unless it is quickly processed. In such circumstances, workers are required to perform their duties in refrigerated rooms for more extended periods. Since such tasks are to be performed at low temperatures by these workers increases the risks of strains of the elbow and wrists. Besides, due to these low temperatures, workers risk suffering from respiratory disorders, rheumatic disorders as well as frostbite. Prolonged working in these conditions produces fatigue as well as discomfort due to the repetitive works performed by the workers in recurring positions and the awkward postures. There might result in chronic injuries to the muscles and tendons event to blood vessels. OSHA regards such injuries as work-related musculoskeletal disorders, and they can increase the costs of medical services, the premiums for compensation of workers retraining as well as absenteeism from work. Productivity suffers a lot when workers are not working in comfortable places, and therefore, the quality of the products as well their morale will decrease. To reduce WMSDs, there is need to ergonomically intervene in these situations through the OSHA domains starting with encouraging workers to communicate any of the risks they might be facing. 

The food industry utilizes sharp objects, which are deemed dangerous if they are not handled with care when processing the various raw materials. One of the sectors that use such sharp objects is the processing of meat where the butchers use sharp and heavy knives. Meat is supposed to be cut and trimmed, and therefore this can cause danger to the one using the sharp and heavy knives (Lloyd & James, 2008). Besides, the floors of such meat processing sections can as well be hazardous due to dropped fat, and this can pose a danger to the workers in this area. Additionally, sharp objects are used not only in meat but also in the processing of other food ingredients, and therefore users must take care when using this equipment. Working in the processing of food in this section can cause exhaustion, and therefore worker should be encouraged to communicate any risk earlier enough. Fatigue can lead to accidents like accidental cuts, which can result in blood spilling to foods (Lloyd & James, 2008). 
Besides, there might be chances of contracting blood-borne pathogens from the working area due to the exposed parts after cuts. To protect employees and customers from contracting such blood-borne pathogens, the working area should be thoroughly cleaned with decontaminants, which can kill any pathogens that might enter into the blood systems. Additionally, workers should be immunized and go for regular health checkups to reduce the risk of contracting and spreading pathogens in the working area. 

The working condition in the food industry can expose workers to increased heat, dust fumes, as well as other inhalations that can be present. Such conditions are likely to increase respiratory distresses and allergies (Trienekens & Zuurbier, 2008). The grinding processes and mixing of other ingredients of food in the food industry can expose the worker to risks of dust particles. Workers in this place can become highly exhaustive due to increased heat as well as dust. Other than conventional heating systems using firewood, even the developed cooking systems produce a lot of heat, and this can affect the workers (Trienekens & Zuurbier, 2008). Therefore, in such cases, workers should be encouraged to use proper protective equipment to avoid direct exposure to the increased heat and other effectors. The use of appropriate protective equipment can safeguard the workers and lessen the occurrence of work-related risks. Additionally, workers in these areas should report any hazards, which they might realize that it is beyond the normal ranges like increases in heat within the heating rooms. 

Conclusively, the preparation of food with its involved processes is potentially hazardous in the same manner as other industries. Risks in the food industry can cause severe injuries to workers, and therefore there has to be a secure way of handling potential risks as stipulated by OSHA. Workers should be advised to make risk communication a priority so that they can avoid further effects during their working time. Food industry related risks require careful OSHA principles, and therefore all the hazards that can affect the working of the employees should be identified in the industry.
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