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Meat packing employees

face serious hazards every day —
ranging from harmful bacteria to
severe cuts and amputations. Sharp
knives, fast-moving equipment,
and cold, wet conditions create
constant dangers. Other threats,
such as chemical exposure,
repetitive strain, and infectious
disease, present less obvious but
equally harmful risks.

Employers can help prevent these
workplace injuries by identifying
hazards, putting strong safety
protocols in place, and checking
regularly to make sure those
measures work. Safe operations
require constant attention, thorough training, and floors. Maintain clean and dry walking
the right protective equipment. areas, repair uneven floors, and provide
slip-resistant footwear. A floor safety
program should include regular cleaning
schedules, inspections, and proper
drainage systems to prevent standing
The fast pace of production, combined with long water.

hours and repetitive movements, puts workers at
risk for both injury and illness. From amputations
to chemical burns and respiratory problems, the
dangers reach into every part of the plant. Below
are some of the most common hazards in the
meat packing industry and ways to reduce these
risks:

Common hazards and solutions

+ Reduce ergonomic strain.
Repetitive motions and awkward postures
add to musculoskeletal injuries. Rotate
workers between tasks, provide adjustable
workstations, and schedule stretch or
rest breaks. Supply well-fitting personal

 Prevent cuts and amputations. protective equipment (PPE) that reduces
Provide cut-resistant gloves, aprons, and strain and improves comfort.

wrist guards. Train workers in safe cutting
techniques and maintain sharp tools,

since dull blades often cause deeper + Protect hearing. '
injuries. Constant machine noise damages hearing

over time. Supply earplugs or earmuffs,
enforce their use, and monitor noise

 Keep walking surfaces safe. levels. Provide regular hearing tests to
Cold, damp conditions create slippery track worker health.




Use chemicals safely.

Refrigeration systems and powerful
sanitizers expose workers to toxic hazards
such as ammonia. Label all chemicals
clearly, maintain Safety Data Sheets (SDS),
and train employees in safe handling.
Ensure proper ventilation, provide
chemical-resistant gloves and face shields,
and prepare clear emergency procedures
for leaks or spills.

Prevent infections with strong
hygiene practices.

Handling animals and raw meat exposes
workers to blood, feces, and bacteria.
Require proper handwashing techniques,
supply waterproof gloves, and enforce
the use of protective clothing. Clean tools,
surfaces, and work areas throughout each
shift to prevent the spread of disease.

Control hazardous energy (lockout/
tagout).

Enforce lockout/tagout procedures before
maintenance or repair begins. Workers
must release stored energy, attach locks
and tags, and verify controls before
anyone restarts the equipment.

o Use machine guards.
Machines with moving blades, rollers,
or gears must have guards in place at
all times. If removed for cleaning or
maintenance, reinstall guards before
starting the machine again. Supervisors
should inspect guards daily as part of
routine safety checks.

» Ensure safe exits.
Emergency exits must stay clear, unlocked,
and easy to open from the inside. Keep
exit signs visible, maintain proper lighting,
and check regularly that routes remain
unobstructed.

» Provide regular training.
Train employees at orientation, when
equipment or procedures change, and
once annually. Deliver all training in a
language and format workers understand.

Clear procedures, strong hazard controls, and
ongoing training create a culture of prevention.
By following OSHA standards and checking for
risks regularly, employers protect their workforce,
strengthen their operations, and their bottom
line.
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https://www.tdi.texas.gov/pubs/videoresource/stpsds.pdf
https://www.tdi.texas.gov/pubs/videoresource/fshandhygien.pdf
https://www.tdi.texas.gov/pubs/videoresource/fslockouttagout.pdf
https://www.txsafetyatwork.com

Scan to subscribe to Safety@Work—your source for workplace safety &

health news, OSHA updates, and training alerts.

Want to learn more about workplace safety?

Visit www.txsafetyatwork.com or email us at safetytraining@tdi.texas.
gov to connect with one of DWC's OSHA-authorized safety experts.

www.txsafetyatwork.com
1-800-252-7031, Option 2

The Texas Department of Insurance,

Division of Workers’ Compensation (DWC)-Workplace Safety
P.0. Box 12050
Austin, TX 78701-2050

Disclaimer: Unless otherwise noted, this document was produced by the Texas Department of Insurance, Division of Workers’ Compensation
using information from staff subject specialists, government entities, or other authoritative sources. Information contained in this fact sheet
is considered accurate at the time of publication. For more free publications and other occupational safety and health resources, visit www.

txsafetyatwork.com, call 800-252-7031, option 2, or email resourcecenter@tdi.texas.gov.
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