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Occupational Safety and Health Act of 1970 “To assure safe and healthful working conditions for working men and women; by authorizing enforcement of the standards developed under the Act; by assisting and encouraging the States in their efforts to assure safe and healthful working conditions; by providing for research, information, education, and training in the field of occupational safety and health.” |
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This publication provides a general overview of a particular standards-related topic. This publication does not alter or determine compliance responsibilities which are set forth in OSHA standards, and the Occupational Safety and Health Act. Moreover, because interpretations and enforcement policy may change over time, for additional guidance on OSHA compliance requirements, the reader should consult current administrative interpretations and decisions by the Occupational Safety and Health Review Commission and the courts.
This guidance document is not a standard or regulation, and it creates no new legal obligations. It contains recommendations as well as descriptions of mandatory safety and health standards. The recommendations are advisory in nature, informational in content, and are intended to assist employers in providing a safe and healthful workplace. The Occupational Safety and Health Act requires employers to comply with safety and health standards and regulations promulgated by OSHA or by a state with an OSHA-approved state plan. In addition, the Act’s General Duty Clause, Section 5(a)(1), requires employers to provide their employees with a workplace free from recognized hazards likely to cause death or serious physical harm.
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Foreword
Originally published in 2004, these updated guidelines provide recommendations for poultry processing facilities to reduce the number and severity of work-related musculoskeletal disorders (MSDs). In preparing the following recommendations, OSHA reviewed existing practices and programs as well as available scientific information on ergonomic-related risk factors in poultry processing facilities. OSHA’s guidelines are designed specifically for the poultry processing industry; however, other industries may find the recommendations and solutions presented useful.
The heart of these guidelines is the process for protecting workers and the description of various solutions that have been implemented by poultry processors. OSHA recommends that poultry processors consider these solutions in the context of a systematic process that includes the elements described in the pages that follow.
OSHA recognizes that small employers in particular may not have or need as comprehensive a process as would result from implementation of every action described in this document. The agency also realizes that many small employers may need assistance in implementing an appropriate process to prevent MSDs. OSHA provides free consultation services to help small employers with ergonomics and other safety and health issues. These consultation services are independent of OSHA’s enforcement activity. Information can be found in the back of these guidelines and on the OSHA Consultation web page at www.osha.gov/consultation.
Introduction
In the mid-1980s, the poultry processing industry began to focus on the problem of work-related musculoskeletal disorders (MSDs). MSDs include injury to the nerves, tendons, muscles and supporting structures of the hands, wrists, elbows, shoulders, neck and low back (1, 2). In 1986, members of the poultry processing industry developed a guideline advocating training, identifying ergonomic hazards, and developing solutions to reduce ergonomic risk factors and early medical intervention as a means to reduce the occurrence of MSDs and their associated costs (3).
In August 1993, OSHA published its Ergonomics Program Management Guidelines for Meatpacking Plants [meatpacking guidelines] (4). The meatpacking guidelines specifically recommended that employers implement an ergonomics process to identify and correct ergonomics-related problems in their worksites. Then in 2004, OSHA published the first version of these guidelines, Guidelines for Poultry Processing — Ergonomics for the Prevention of Musculoskeletal Disorders.
MSDs continue to be common among workers in the poultry processing industry. In fact, the incidence rate of occupational illness cases reported in this industry in 2011 and 2012 has remained high at more than five times the average for all U.S. industries (5). The rate in poultry plants of one musculoskeletal disorder, carpal tunnel syndrome, was more than three times the national average in 2012 and seven times the national average in 2011 (6). Poultry industry employers were also more than three times in 2012 and almost six times in 2011 more likely to identify repetitive motion as the exposure resulting in a serious injury compared to employers in all industries (6). According to the Bureau of Labor Statistics, of the total 3,620 occupational injury and illness cases requiring days away from work that were reported among workers in the poultry processing industry in 2011 and 2012, 33% (1,190 cases) were MSDs (7).
Many poultry processing jobs are physically demanding and involve factors that increase the risk of developing an MSD. These factors include repetition, force, awkward and static postures, and vibration (8). In addition, many operations in poultry processing occur with a chilled product or in a cold environment. Cold temperatures in combination with these ergonomic risk factors increase the potential for MSDs to develop (1).
In these guidelines, we use the term MSD to refer to a variety of injuries and illnesses that occur from repeated use or overexertion, including:
Studies published in the scientific literature and research reports also confirm experiences documented in the poultry industry. A recent study of poultry plant workers reported that the prevalence of carpal tunnel syndrome was 2.5 times higher in poultry workers than in non-poultry manual laborers (9). The authors found that poultry workers who performed tasks requiring the most repetitive hand manipulation (cutting, eviscerating, washing, trimming, deboning, and multiple tasks) had a higher rate of carpal tunnel syndrome than those performing other tasks along the production line (packing, sanitation, chilling, and others).
NIOSH scientists have conducted several Health Hazard Evaluations (HHEs) that looked at the ergonomic-related risk factors in poultry processing plants. Five HHEs have focused on ergonomic factors and MSDs. At a turkey processing plant, NIOSH investigators found that workers employed in jobs requiring faster repetitions had a higher incidence of MSDs than those doing slower jobs (10). Similarly, at another poultry plant, NIOSH reported a higher incidence of MSDs, particularly in the deboning department which had the highest worker exposure to repetitive and forceful hand-wrist motion (11). In a more recent evaluation of MSDs in employees at a poultry processing plant in South Carolina, NIOSH scientists performed nerve conduction testing on employees to evaluate their median nerve function in the hands and wrists. The researchers also conducted a job hazard analyses and collected information from employees by questionnaire. NIOSH found that 42% of employees who worked on the production line and who participated in the study had evidence of carpal tunnel syndrome. Carpal tunnel syndrome was defined by decrements in nerve conduction and hand and wrist symptoms (8).
Employers should consider an MSD to be work-related if an event or exposure in the work environment either caused or contributed to the MSD, or significantly aggravated a pre-existing MSD as required by OSHA’s recordkeeping rule. For more information, see OSHA’s recordkeeping web page at www.osha.gov/recordkeeping.
These guidelines present recommendations for the workplace with the goal of reducing work-related MSDs. Poultry processing companies that have already instituted processes that reduce risk factors for MSDs have found that these changes resulted in savings by lowering injury and illness rates, reducing workers’ compensation costs, and improving efficiency (12, 13).
A Process for Protecting Workers
These guidelines are specifically designed for poultry processing operations and update OSHA’s earlier poultry processing guidelines.
While poultry processing facilities vary, an effective process to prevent MSDs among poultry plant workers generally includes all the critical elements listed below (management support, employee involvement, effective training, periodic review of injury and illness reports to help identify problems, encouraging and utilizing early reports of injuries, implementing effective solutions, and evaluating progress) and can be tailored to an individual processing facility’s operations. OSHA recommends that employers develop a process to systematically address ergonomics-related risk factors in their work environments and incorporate them into their existing safety and health programs.
Provide Management Support
A strong management commitment is critical to the effective implementation of the ergonomics process. OSHA recommends that management support be visible to all workers. Management can provide visible support by:
Involve Workers
An effective ergonomics process also includes active employee involvement. Involving workers improves problem-solving and hazard identification capabilities for the ergonomics process. Involving employees in the ergonomics process also leads to greater acceptance when workplace modifications are proposed and implemented. The following are some ways to involve workers in the ergonomics process:
Provide Training
Training is also an important element of the ergonomics process. Effective training ensures that all employees, including contract and temporary workers, are aware of ergonomics and its benefits, are able to identify ergonomics-related concerns in the workplace, are taught how to minimize the risk of injury, and understand the importance of reporting early symptoms of musculoskeletal disorders (14). Training should be provided by individuals who have experience in ergonomics in the poultry processing industry and should also be provided in a manner and language that all workers can understand.
All Employees Training
OSHA recommends that all employees receive general awareness training on ergonomic issues. This training can be integrated into initial safety and health training. When training is effective the workers will:
OSHA also recommends that poultry processing employees — including all production workers, supervisors and managers, engineers and maintenance personnel, as well as health-care providers — receive job-specific training on preventing MSDs.
At a minimum, OSHA recommends that these employees be trained in the following areas:
Managers and Supervisors
Managers and supervisors should be familiar with the ergonomics process, the importance of early reporting of MSDs and their responsibilities in that process. OSHA also recommends that managers receive sufficient training in the ergonomic issues associated with their areas of responsibility, so that they can effectively implement the ergonomics process. Supervisors should also receive training on the OSH Act’s prohibition against retaliating against workers who report work-related injuries and illnesses.
Engineers and Maintenance Personnel
OSHA recommends that engineers and maintenance personnel be trained in how to prevent and correct ergonomic problems through proper job and workstation design and proper maintenance. OSHA also recommends that plant engineers and maintenance personnel be trained in the ergonomic principles associated with the tasks the employees do and tools they use on the job.
Healthcare Providers
Many poultry processors employ healthcare staff to deliver occupational health services. OSHA recommends that these healthcare providers receive training in the prevention, early recognition, evaluation, treatment, and rehabilitation of MSDs. OSHA also recommends that these healthcare providers be familiar with the various jobs in the poultry processing facility so that they are aware of the types of ergonomic-related risks workers may face when performing certain job tasks, including light duty jobs to which injured workers may be assigned.
Identify Problems
An important part of the ergonomic process is a periodic review of the facility, including specific workstation designs and work practices, and the overall production process, from an ergonomics perspective. This process includes reviewing the company’s injury and illness records and worker reports of symptoms and problems to identify existing problem areas. However, a more effective approach, in combination with reviewing injury and illness records, is to be proactive and identify potential ergonomic issues that may have gone unnoticed or have resulted from facility changes, before they result in MSDs. OSHA recommends that poultry facilities establish a two-step process to systematically identify ergonomic-related risk factors and their potential problems. This process should account not only for current workplace conditions, but also for planned changes to existing and new facilities, processes, materials, and equipment.
Review Injury and Illness Information: Implement a Surveillance Program
Surveillance for Injuries and Illnesses: To identify existing problems, employers should regularly review all reports of injury and illness. This includes reviewing first-aid logs, nurse’s logs, OSHA 300 and 301 reports, reports of workers’ compensation claims, insurance company reports and employee reports of problems. All such reports should be reviewed regularly and more frequently if there are any process or staffing changes. This regular monitoring should be conducted to determine if interventions (see page 17: Implement Solutions) are necessary to assure that no new problems are created. As stated earlier, workers must be trained on the early signs and symptoms of musculoskeletal disorders and encouraged to report all symptoms early.
OSHA’s Ergonomic Program Guidelines for the Meatpacking Industry (1993) (www.osha.gov/Publications/OSHA3123/3123.html) also include a recommendation for a Symptom Survey — which could be an especially important tool to monitor employee health if there are any process or staffing changes. The survey is one method for identifying areas or jobs where potential problems exist and indicate the need for further investigation of that job.
Identify Risk Factors
A more effective approach, in combination with reviewing injury and illness records, is to be proactive and identify potential ergonomic issues that may have gone unnoticed or have resulted from facility changes, before they result in MSDs.
Ergonomics-related risk factors that may lead to the development of MSDs in poultry processing facilities include:
The risk of MSD injury depends on the frequency of the task performed, the level of required effort, the duration of the task, as well as other factors. Not all of these risk factors will be present in every job. Employers, however, should look for these factors when screening and analyzing jobs, operations, or workstations to determine which risk factors are present. Jobs and tasks that have multiple risk factors have a higher probability of causing MSDs (2).
Job hazard analyses should be routinely performed on all tasks that are identified as having the potential to cause injury. Analysis should include body posture evaluation, force measurements, tools selection and their maintenance, PPE availability, and dimensions and adjustability of the workstations. An adequate analysis would be expected to identify all risk factors present in each job or workstation studied.
Another effective method to identify ergonomic risk factors is to observe whether workers are: making modifications to their tools, equipment, or work areas to address potential risk factors; shaking their arms and hands; rolling their shoulders; or bringing products, such as back belts or wrist braces, into the workplace. These actions can mean that workers are experiencing signs of developing MSDs.
Encourage and Utilize Early Reports of Injuries
Accurate and comprehensive injury reporting is important to the success of an ergonomic process. Early reporting, diagnosis, and intervention can limit injury severity, improve the effectiveness of treatment, minimize the likelihood of disability or permanent damage, and reduce workers’ compensation claims (3, 13, 15). Employers have found that early reporting, combined with appropriate medical treatment and/or work restrictions, can help employees recover fully without more serious and costly consequences. OSHA’s injury and illness recording and reporting regulation (29 CFR 1904) requires employers to keep records of work-related injuries and illnesses. This information, if recorded accurately and completely, can be an important tool in proper evaluation of your workplace. Under the OSH Act, employees may not be retaliated against for reporting a work-related injury or illness (29 U.S.C. 660(c)).
The goal of encouraging early reporting is to properly assess, diagnose, and treat MSDs that occur in poultry plants before they lead to debilitating injury. This provides an opportunity to evaluate jobs and tasks and ensure prompt medical management, as needed, and allows the poultry plant to correctly identify work areas or specific tasks where injuries occur or are most severe. This information helps direct the efforts to address ergonomic risk factors as well as to guide healthcare providers in making return-to-work and light-duty work decisions.
OSHA recommends that employers implement a process that addresses the following areas:
Implement Solutions
The number and severity of MSDs resulting from exposure to the identified risk factors, as well as their associated costs, can be substantially reduced by implementing changes in the workplace that are based on sound ergonomic principles (1).
Ergonomic solutions for poultry processing include engineering changes to workstations and equipment, administrative actions, work practices, and personal protective equipment (PPE). The recommended solutions presented on the following pages are not intended to be an exhaustive list, nor does OSHA expect that all of them will be used in any given facility. Poultry processing facilities are encouraged to develop innovative ergonomic solutions that are appropriate to their facilities. OSHA recommends that employers use engineering solutions where feasible as the preferred method of preventing MSDs in poultry processing facilities.
Poultry processors may need to modify workstations, purchase equipment, or change work practices to achieve their ergonomic goals. Simple, low-cost solutions are often available to solve problems. Employers should consider ergonomic issues when designing new plants or redesigning existing plants, when major changes are easier to implement, and ergonomic design elements can be incorporated at little or no additional cost.
Examples of engineering controls include installing work tables that adjust to various heights and load levels or removing a section of work surface to allow the employee to get closer to items located at the workstation. Another example is fixing the location of sharpeners on shelves so that they do not require reaching above the shoulders. Additional examples are found in the Engineering Solutions section of this guidance document.
Many poultry processors have found that administrative solutions can also be used to reduce the duration and frequency of exposure to risk factors. The following are some examples of administrative solutions used effectively by poultry processors:
OSHA recommends that employers train employees on:
Evaluate Progress
The main purpose of implementing an ergonomics program is to prevent MSDs and improve worker health. Procedures and mechanisms to evaluate the implementation of the ergonomics process and to monitor progress are also important. Evaluation and follow-up are central to continuous improvement and long-term success. OSHA recommends that the MSD prevention process be regularly evaluated to determine whether it is meeting its goals and objectives. Such evaluations should include input from managers, supervisors, and employees who review the goals and objectives identified, suggest changes in the process, and evaluate the effectiveness of implemented solutions.
Employers should consider instituting a medical surveillance program for musculoskeletal disorders to monitor employee health and determine the effectiveness of exposure prevention and medical management strategies.
As an MSD prevention process matures, assessments should include:
For more established MSD prevention processes, evaluations should focus on long-term trends, such as changes in:
Facilities should use the findings from an ergonomic process evaluation to modify process goals, establish new priorities, and integrate the ergonomics process into the company’s overall business plan.
Employers should consider seeking the consultation of an occupational health professional trained in ergonomics for assistance in one or more components of this process if and when company initiatives do not adequately address an issue. OSHA Consultation services are free to small businesses. For more information, see page 64.
Engineering Solutions
Many poultry processors have successfully implemented engineering ergonomic solutions in their facilities as a way to address their workers’ MSD injury risks. The solutions on the following pages are not intended to be an exhaustive list and are only examples of some successful interventions. Individual poultry processing facilities should try to use these ideas as a starting point as they look for other innovative methods that will meet their facility’s needs.
TOOLS - Handle and Design
DESCRIPTION:
Designs of hand tools such as knives, pliers, and scissors that minimize bending of the wrist either side-to-side or up and down and minimize the finger force and contact stress to fingers and the palm.
WHEN TO USE:
For all hand tool applications especially those that are used repeatedly or for long periods of time.
POINTS TO REMEMBER:
To maintain neutral wrist postures:
To minimize finger force:
To minimize contact stress to the palms and fingers:

TOOLS - Selection
DESCRIPTION:
Selection of powered and manual tools for cutting, deboning, and other operations can reduce finger force and encourage neutral postures.
WHEN TO USE:
For nearly all tasks in poultry processing, including evisceration, venting, deboning, filleting, peeling gizzards, and separation of internal organs.
POINTS TO REMEMBER:

TOOLS and MAINTENANCE - Use and Care of Knives, Saws, and Scissors
DESCRIPTION:
Procedures for maintaining knives, saws, and scissors in optimal functioning condition.
WHEN TO USE:
For working with knives, saws, and scissors.
POINTS TO REMEMBER:

TOOLS - Spray Nozzles
DESCRIPTION:
Designs that minimize hand force and keep the wrist in a straight posture.
WHEN TO USE:
For all sanitation operations using spray nozzles for long periods.
POINTS TO REMEMBER:

WORKSTATIONS - Cutouts
DESCRIPTION:
Removal of a section of work surface to allow the employee to get closer to items located at the workstation.
WHEN TO USE:
Where excessive leaning or reaching is required to access material at a workstation, especially if material is brought to the workstation by conveyors.
POINTS TO REMEMBER:

WORKSTATIONS - Baggers and Other Packaging Systems
DESCRIPTION:
Mechanisms and fixtures used to minimize manual handling of product by placing whole birds or poultry products into packaging, and packages into shipping containers.
WHEN TO USE:
When packaging finished product.
POINTS TO REMEMBER:

WORKSTATIONS - Tilters and Dumpers
DESCRIPTION:
Mechanical device that tilts or inverts a container in order to dump or improve access to its contents. These devices reduce bending and reaching to remove product from tubs.
WHEN TO USE:
For unloading the contents of a container into a machine, different container, waste receptacle, conveyor, or onto a workstation.
POINTS TO REMEMBER:

WORKSTATIONS - Chutes
DESCRIPTION:
Tunnel-type mechanism attached to a hole in the workstation surface into which poultry parts or other items can be dropped and transported.
WHEN TO USE:
For transport of separated poultry parts or other items. Items may drop directly to a container, conveyor, auger, or into a vacuum system for transport.
POINTS TO REMEMBER:

WORKSTATIONS – Diverters
DESCRIPTION:
Mechanical barrier that directs material on a conveyor or slide.
WHEN TO USE:
Where excessive leaning or reaching is required to access material on the far side of a conveyor or slide.
POINTS TO REMEMBER:

WORKSTATIONS - Scales
DESCRIPTION:
Embedded scales that incorporate weighing into the production process to eliminate unnecessary handling of poultry, poultry parts, processed meats, and waste.
WHEN TO USE:
When operations require that materials be weighed.
POINTS TO REMEMBER:

WORKSTATIONS - Shackles
DESCRIPTION:
Mechanical devices used to position and transport poultry for processing.
WHEN TO USE:
In all hanging processes.
POINTS TO REMEMBER:

WORKSTATIONS - Jigs, Fixtures, Mandrills, and Other Devices for Positioning Product
DESCRIPTION:
Mechanical devices used to position and stabilize poultry parts for processing.
WHEN TO USE:
In cutting and deboning operations where proper positioning of the product will minimize excessive use of force or awkward postures.
POINTS TO REMEMBER:

WORKSTATIONS - Seats, Stools, and Backrests
DESCRIPTION:
Seating and support devices for employees at fixed workstations to reduce prolonged periods of standing. These may vary depending on the nature of the workstation. A chair or stool may be appropriate for off-line processes where there is limited movement. Sit/stand stools or lean bars may be more appropriate for line positions where there is need to reach, grab, and throw product.
WHEN TO USE:
At all appropriate stationary sitting and standing positions.
POINTS TO REMEMBER:
Recommendations for Chairs:
Recommendations for Sit-Stand Stools:
Recommendations for Backrests or Leaning Devices:

WORKSTATIONS - Rework
DESCRIPTION:
Designated workstation or work area designed for evisceration and cutting of poultry that cannot be processed at the standard production line.
WHEN TO USE:
For damaged birds that require extra handling to remove unwanted parts.
POINTS TO REMEMBER:

WORKSTATIONS – Work Height and Angle
DESCRIPTION:
Work surfaces or work stands that adjust to fit the worker and the task performed.
WHEN TO USE:
At all workstations.
POINTS TO REMEMBER:
Table height recommendations:
Standing work surface design recommendations:

MANUAL MATERIALS HANDLING - Hoppers and Augers
DESCRIPTION:
Hoppers are containers used to accumulate, hold and dispense contents into a machine, a new container, or onto a workstation through a restricted gate or using a screw-type auger mechanism. These facilitate the use of bulk loading and automated discrete transfer instead of manually loading, carrying, and emptying many individual boxes or bags. Augers use a screw-type device placed in a chute or trough to move and distribute items. An auger placed in a bulk storage container can remove a defined amount of product (depending on the size of screw) and move it to a new area where it can be deposited. Advantages of augers over other transport devices such as conveyor or tubs include controlled transfer from one place to another, especially of loose product moved up an incline, without lifting, shoveling, and carrying.
WHEN TO USE:
When accumulation and dispensing or transfer of product or other items is required.
POINTS TO REMEMBER:

MANUAL MATERIALS HANDLING – Carts, Hand Trucks, Pallet Jacks and Lift Tables
DESCRIPTION:
Wheeled devices designed to transport materials.
WHEN TO USE:
For transporting containers of whole birds, bird parts, processed meats, waste products, or supplies between work areas.
POINTS TO REMEMBER:

MANUAL MATERIALS HANDLING - Racks and Shelves
DESCRIPTION:
Rack and shelf design to optimize manual access.
WHEN TO USE:
Shelf systems can be configured to minimize excessive lifting, carrying, and awkward postures associated with storage of any item used or produced at a workstation.
POINTS TO REMEMBER:

MANUAL MATERIALS HANDLING - Vacuum Systems
DESCRIPTION:
Vacuum systems for lifting and transport of materials.
WHEN TO USE:
Vacuum systems can be used for lifting and transporting poultry parts, boxes of product, spice bags, ice, and other materials. Applications of vacuum systems include:
POINTS TO REMEMBER:

MANUAL MATERIALS HANDLING – Belt and Overhead Conveyors
DESCRIPTION:
Mechanical systems such as roller-driven sheets of textured fabric or suspended shackles/hooks that continually move product.
WHEN TO USE:
Replaces carrying of product around the plant. Moves product between the various processing stations.
POINTS TO REMEMBER:

MANUAL MATERIALS HANDLING - Roller Tables
DESCRIPTION:
Tabletop or work surface embedded with rollers or ball bearings which allow product to be turned or repositioned. The rollers or ball bearings reduce friction and force when sliding items.
WHEN TO USE:
Recommended for transporting and repositioning boxes, bins, and other containers over relatively short distances.
POINTS TO REMEMBER:

Additional Sources of Information
The following training materials for the Poultry Processing Industry were developed under Susan Harwood training grants: “Safe and Secure: Safety Training Series” by the Telamon Corporation (2010), “Safety in Meatpacking, Poultry Processing and Food Processing” by the United Food and Commercial Workers International Union (2010), and “Sanitation Worker Safety and Health in the Poultry Industry” by the Georgia Tech Applied Research Corporation (2007). All of these materials can be found on the OSHA web site at: www.osha.gov/dte/grant_materials.
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Workers’ Rights
Under OSHA law, workers are entitled to working conditions that do not pose a risk of serious harm. To help assure a safe and healthful workplace, the law provides workers with the right to:
For more information, visit OSHA’s Workers’ Rights page at www.osha.gov/workers.html.
OSHA Assistance, Services and Programs
OSHA offers free compliance assistance to employers and workers. Several OSHA programs and services can help employers identify and correct job hazards, as well as improve their injury and illness prevention program.
Establishing an Injury and Illness Prevention Program
The key to a safe and healthful work environment is a comprehensive injury and illness prevention program.
Injury and illness prevention programs are systems that can substantially reduce the number and severity of workplace injuries and illnesses, while reducing costs to employers. Thousands of employers across the United States already manage safety using illness and injury prevention programs, and OSHA believes that all employers can and should do the same. Thirty-four states have requirements or voluntary guidelines for workplace injury and illness prevention programs. Most successful injury and illness prevention programs are based on a common set of key elements. These include management leadership, worker participation, hazard identification, hazard prevention and control, education and training, and program evaluation and improvement. Visit OSHA’s illness and injury prevention program web page at www.osha.gov/dsg/topics/safetyhealth for more information.
Compliance Assistance Specialists
OSHA has compliance assistance specialists throughout the nation located in most OSHA offices. Compliance assistance specialists can provide information to employers and workers about OSHA standards, short educational programs on specific hazards or OSHA rights and responsibilities, and information on additional compliance assistance resources. For more details, visit www.osha.gov/dcsp/compliance_assistance/cas.html or call 1-800-321-OSHA [6742] to contact your local OSHA office.
Free On-site Safety and Health Consultation Services for Small Business
OSHA’s On-site Consultation Program offers free and confidential advice to small and medium-sized businesses in all states across the country, with priority given to high-hazard worksites. Each year, responding to requests from small employers looking to create or improve their safety and health management programs, OSHA’s On-site Consultation Program conducts over 29,000 visits to small business worksites covering over 1.5 million workers across the nation.
On-site consultation services are separate from enforcement and do not result in penalties or citations. Consultants from state agencies or universities work with employers to identify workplace hazards, provide advice on compliance with OSHA standards, and assist in establishing safety and health management programs.
For more information, to find the local On-site Consultation office in your state, or to request a brochure on Consultation Services, visit www.osha.gov/consultation, or call 1-800-321-OSHA [6742].
Under the consultation program, certain exemplary employers may request participation in OSHA’s Safety and Health Achievement Recognition Program (SHARP). Eligibility for participation includes, but is not limited to, receiving a full-service, comprehensive consultation visit, correcting all identified hazards and developing an effective safety and health management program. Worksites that receive SHARP recognition are exempt from programmed inspections during the period that the SHARP certification is valid.
Cooperative Programs
OSHA offers cooperative programs under which businesses, labor groups and other organizations can work cooperatively with OSHA. To find out more about any of the following programs, visit www.osha.gov/dcsp/compliance_assistance/index_programs.html.
Strategic Partnerships and Alliances
The OSHA Strategic Partnerships (OSP) provides the opportunity for OSHA to partner with employers, workers, professional or trade associations, labor organizations, and/or other interested stakeholders. OSHA Strategic Partnerships are formalized through unique agreements designed to encourage, assist, and recognize partner efforts to eliminate serious hazards and achieve model workplace safety and health practices. Through the Alliance Program, OSHA works with groups committed to worker safety and health to prevent workplace fatalities, injuries and illnesses by developing compliance assistance tools and resources to share with workers and employers, and educate workers and employers about their rights and responsibilities.
Voluntary Protection Programs (VPP)
The VPP recognize employers and workers in private industry and federal agencies who have implemented effective safety and health management programs and maintain injury and illness rates below the national average for their respective industries. In VPP, management, labor, and OSHA work cooperatively and proactively to prevent fatalities, injuries, and illnesses through a system focused on: hazard prevention and control, worksite analysis, training, and management commitment and worker involvement.
Occupational Safety and Health Training
The OSHA Training Institute in Arlington Heights, Illinois, provides basic and advanced training and education in safety and health for federal and state compliance officers, state consultants, other federal agency personnel and private sector employers, workers, and their representatives. In addition, 27 OSHA Training Institute Education Centers at 42 locations throughout the United States deliver courses on OSHA standards and occupational safety and health issues to thousands of students a year.
For more information on training, contact the OSHA Directorate of Training and Education, 2020 Arlington Heights Road, Arlington Heights, IL 60005; call 1-847-297-4810; or visit www.osha.gov.
OSHA Educational Materials
OSHA has many types of educational materials in English, Spanish, Vietnamese and other languages available in print or online. These include:
To view materials available online or for a listing of free publications, visit OSHA’s web site at www.osha.gov. You can also call 1-800-321-OSHA [6742] to order publications.
OSHA’s web site also has a variety of eTools. These include utilities such as expert advisors, electronic compliance assistance, videos and other information for employers and workers. To learn more about OSHA’s safety and health tools online, visit www.osha.gov.
NIOSH Health Hazard Evaluation Program
Getting Help with Health Hazards
The National Institute for Occupational Safety and Health (NIOSH) is a federal agency that conducts scientific and medical research on workers’ safety and health. At no cost to employers or workers, NIOSH can help identify health hazards and recommend ways to reduce or eliminate those hazards in the workplace through its Health Hazard Evaluation (HHE) Program.
Workers, union representatives and employers can request a NIOSH HHE. An HHE is often requested when there is a higher than expected rate of a disease or injury in a group of workers. These situations may be the result of an unknown cause, a new hazard, or a mixture of sources. To request a NIOSH Health Hazard Evaluation go to www.cdc.gov/niosh/hhe/request.html. To find out more about the Health Hazard Evaluation Program:
OSHA Regional Offices
Region I
Boston Regional Office
(CT*, ME, MA, NH, RI, VT*)
JFK Federal Building, Room E340
Boston, MA 02203
(617) 565-9860 (617) 565-9827 Fax
Region II
New York Regional Office
(NJ*, NY*, PR*, VI*)
201 Varick Street, Room 670
New York, NY 10014
(212) 337-2378 (212) 337-2371 Fax
Region III
Philadelphia Regional Office
(DE, DC, MD*, PA, VA*, WV)
The Curtis Center
170 S. Independence Mall West
Suite 740 West
Philadelphia, PA 19106-3309
(215) 861-4900 (215) 861-4904 Fax
Region IV
Atlanta Regional Office
(AL, FL, GA, KY*, MS, NC*, SC*, TN*)
61 Forsyth Street, SW, Room 6T50
Atlanta, GA 30303
(678) 237-0400 (678) 237-0447 Fax
Region V
Chicago Regional Office
(IL*, IN*, MI*, MN*, OH, WI)
230 South Dearborn Street
Room 3244
Chicago, IL 60604
(312) 353-2220 (312) 353-7774 Fax
Region VI
Dallas Regional Office
(AR, LA, NM*, OK, TX)
525 Griffin Street, Room 602
Dallas, TX 75202
(972) 850-4145 (972) 850-4149 Fax
(972) 850-4150 FSO Fax
Region VII
Kansas City Regional Office
(IA*, KS, MO, NE)
Two Pershing Square Building
2300 Main Street, Suite 1010
Kansas City, MO 64108-2416
(816) 283-8745 (816) 283-0547 Fax
Region VIII
Denver Regional Office
(CO, MT, ND, SD, UT*, WY*)
Cesar Chavez Memorial Building
1244 Speer Boulevard, Suite 551
Denver, CO 80204
(720) 264-6550 (720) 264-6585 Fax
Region IX
San Francisco Regional Office
(AZ*, CA*, HI*, NV*, and American Samoa,
Guam and the Northern Mariana Islands)
90 7th Street, Suite 18100
San Francisco, CA 94103
(415) 625-2547 (415) 625-2534 Fax
Region X
Seattle Regional Office
(AK*, ID, OR*, WA*)
300 Fifth Avenue, Suite 1280
Seattle, WA 98104
(206) 757-6700 (206) 757-6705 Fax
* These states and territories operate their own OSHA-approved job safety and health plans and cover state and local government employees as well as private sector employees. The Connecticut, Illinois, New Jersey, New York and Virgin Islands programs cover public employees only. (Private sector workers in these states are covered by Federal OSHA). States with approved programs must have standards that are identical to, or at least as effective as, the Federal OSHA standards.
Note: To get contact information for OSHA area offices, OSHA-approved state plans and OSHA consultation projects, please visit us online at www.osha.gov or call us at 1-800-321-OSHA (6742).
How to Contact OSHA
For questions or to get information or advice, to report an emergency, report a fatality or catastrophe, order publications, sign up for OSHA’s e-newsletter QuickTakes, or to file a confidential complaint, contact your nearest OSHA office, visit www.osha.gov or call OSHA at 1-800-321-OSHA (6742), TTY 1-877-889-5627.
For assistance, contact us.
We are OSHA. We can help.

