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INTRODUCTION

Catering trade is one of the major industries in

H o n g  K o n g .  H o w e v e r,  i t  i s  a l s o  a  m a j o r

contributor to work accidents. The number of

reported accidents for  th is t rade frequent ly

stands high resulting in huge financial loss in

terms of compensation and absence from work.

I f  employers  and employees have a bas ic

knowledge of safety and health at work and

adhere to safe practices, work accidents and

economic loss will be reduced.

This booklet gives some work safety and health

guidelines on catering trade. It also aims to assist

propr ie tors  and employees at  work  in  the

catering trade to fulfil their legal responsibilities

in work safety and health.

1
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LEGAL DUTIES

The safety, health and welfare of workers in

industrial undertakings are controlled by the

Factories and Industrial Undertakings Ordinance

and i t s  subs id iary  regu la t ions .  Hazardous

conditions or practices are mostly covered in

specif ic regulat ions of the Ordinance. Apart

f rom observ ing these spec i f i c  regu la t ions ,

proprietors and persons employed must also fulfil

the i r  genera l  dut ies  under  Sect ion 6A and

Section 6B respectively of the Ordinance, which

are summarised as follows:

General Duties of Proprietors

Under  Sec t ion 6A(1 )  o f  the  Ord inance,  the

general duties imposed on the proprietor of an

industrial undertaking are to ensure, so far as is

reasonably practicable, the health and safety

at work of all persons employed by him.

Under  Sec t ion  6A(2 )  o f  the  Ord inance the

general duties extend to include five specific

areas, namely:

a ) provis ion and maintenance of  plant  and

systems of work that are safe and without risks

to health;

b ) a r rangements  fo r  ensu r ing  sa fe t y  and

absence of risks to health in connection with

the use, handling, storage and transport of

articles and substances;

c ) provision of information, instruction, training

and supervision to ensure health and safety

at work of all persons employed;

2



� �  ! " # $ % & '

4

d ) maintenance of the industrial undertaking in

a condition that is safe and without risks to

health, and provision and maintenance of

means of access to and egress from it that

are also safe and without health risks; and

e ) provis ion and maintenance of a working

environment that is safe and without risks to

health.

General Duties of Persons Employed

Under Section 6B(1) (a) of the Ordinance, the

general duties imposed on a person employed

a t  a n  i n d u s t r i a l  u n d e rt a k i n g  a re  t o  t a k e

reasonable care for the health and safety of

h imsel f  and of  other  persons who may be

affected by his acts or omissions at work;

Under Sect ion 6B(1 ) (b)  of  the Ordinance the

person employed at an industrial undertaking

must co-operate with the proprietor or any other

person so far as is necessary to enable them to

comply with or to perform their legal duties and

responsibilities for securing health and safety at

work.

Detai led informat ion on the general  dut ies

provisions can be found in the booklet “Know

Your General Duties”.
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NOTIFICATION OF
WORKPLACES

B y  v i r t u e  o f  t h e  F a c t o r i e s  a n d  I n d u s t r i a l

Undertakings Ordinance, the person having the

m a n a g e m e n t  o r  c o n t ro l  o f  a  n o t i f i a b l e

workplace shall, in  accordance wi th Section

9(1) of the Ordinance, notify the Commissioner

for Labour before commencing an industr ial

process or carrying on an industrial operation.

A notifiable workplace is defined as any one of

the following:

a ) any factory, mine or quarry;

b ) any premises or place in which a dangerous

trade or scheduled trade is  carr ied on,

but does not include a construction site within

the meaning of the Construction Sites (Safety)

Regulations.

Briefly, a factory is a workplace in which:

a ) power driven machinery is used; or

b ) 20 or more persons are employed in manual

labour.

Detailed information on the legal provisions and

the notification procedures can be found in the

b o o k l e t  “ N o t i f y  Yo u r  W o r k p l a c e  a n d

Construction Work”.
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MACHINERY

In catering trade, machinery having cutt ing,

grinding, shearing, rolling, punching, pressing,

mix ing  o r  s im i la r  ac t ions  i s  common and

represents  potent ia l  safety  hazards unless

p r o p e r l y  p r o t e c t e d .  D a n g e ro u s  p a r t s  o f

mach ines  mus t  be  e f fec t i ve l y  guarded  to

prevent causing injury to workers.

Machines should be switched off and isolated

from electric supply before cleaning is carried

out .

Legal Provisions under the Factories and
Industrial Undertakings (Guarding and
Operation of Machinery) Regulations:

These regulations require the proprietor of a

noti f iable workplace to effect ively guard the

dangerous parts of the machinery or plant in

the workplace.  Young persons are also not

allowed to work at or operate dough brakes or

dough mixers unless he has been adequately

trained or properly supervised.

Detailed information on the provisions of the

Factories and Industrial Undertakings (Guarding

and Operation of Machinery) Regulations and

guarding methods can be found in the booklet

“Handbook on Guard ing and Operat ion o f

Machinery” .
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KNIVES

K n i f e  a c c i d e n t s  a re  v e r y  c o m m o n  i n  t h e

catering trade. They usually involve cut or stab

to the hand and forearm. However,  ser ious

accidents may result from stab injuries to the

body during de-boning. To prevent this type of

accidents, workers are advised to wear suitable

protective gloves and aprons when possible.

Knives should be kept sharp and only used for

the intended job. Never use knives to open cans

or drawers. Knives should be properly stored with

blade protected.

5
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BURNS

Accidents arising from burns are common in the

catering trade. Burns usually result from contact

with hot pans or ovens and splashing by hot

water or oil.

Good house  keep ing  i s  ve ry  impor tan t  to

prevent injuries from burns. Containers for hot

water or oil should not be overfilled and should

be properly placed. Handles of pans should be

kept away from aisles. Workers should wear

proper work c lothes,  protect ive gloves and

aprons. Warn others if you are carrying hot items.
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FALLS

A large percentage of accidents in cater ing

trade involves falls. Most falls are from slips or trips

at floor level. Floor surface should be kept clean

and dry and free from trash and other obstacles.

Spillage of food or water or oil should be cleaned

up immediately.

Floor surface should be laid with non-slip tiles.

E f fec t i ve  d ra inage  shou ld  be  p rov ided  to

prevent accumulation of water. Workers should

wear non-slip shoes. Shoes with high heels and

platforms are not suitable for kitchen areas.

Treads of stair should be maintained in a good

condi t ion.  Stairways should be proper ly  l i t .

B r o k e n  h a n d r a i l s  s h o u l d  b e  r e p a i r e d

immediately.  Waste on staircase should be

removed as soon as possible.

Climbing is also a common cause of serious falls.

Use safe ladders and position them properly.

Never stand on boxes or crates to help you

reach something.
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Legal Provisions under the Factories and
Industrial Undertakings Regulations:

Regulation 24(a) requires that in every notifiable

workplace all platforms, pits and openings in

f loors  and  every  o ther  p lace  l iab le  to  be

dangerous to persons to be securely fenced to

a height of not less than 900 mil l imetres or

otherwise protected to the satisfaction of the

Commissioner.

Regulation 34(1) requires that effective provision

to  be  made for  secur ing  and main ta in ing

sufficient and suitable lighting, whether natural

o r  a r t i f i c ia l ,  i n  eve ry  par t  o f  a  no t i f i ab le

workplace in which persons are working or

passing.

Regulation 35(1) requires that effective means

to be provided and maintained for draining off

the moisture from any process or work in any

notifiable workplace.

Regulation 39(2) requires that the surface of all

the  f loors  o f  a  not i f iab le  workp lace to  be

rendered and maintained in an even and non-

slippery condition and the floors to be kept free

from any obstruction or hazard which might

cause a person to fal l  down or stumble by

tripping or otherwise.

Regulation 39(3) requires that in a notif iable

workplace all goods and materials to be stored,

stacked or otherwise arranged in such a manner

that no danger is caused to any person.
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NOISE

Noise problem in kitchen or restaurants is a

growing concern to most of us. The source of

no ise  main ly  comes  f rom cook ing  s toves ,

exhaus t  sys tem,  impac t  be tween  cook ing

utensils and chopping of meat and bone, etc.

Excessive noise can induce permanent hearing

damage. Noise control at source is considered

to be the best and should be the first choice.

Machinery should be properly maintained to

reduce operating noise. Noisy processes should

be replaced so far as is reasonably practicable.

Working shifts of workers should be suitably

arranged to minimise the period of continuous

exposure to noise.

Suitable hearing protectors, e.g. ear plugs or ear

muffs should be used if necessary.
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Legal Provisions under the Factories and
Industrial Undertakings (Noise at Work)
Regulations:

Under this regulation, 3 action levels of noise are

def ined:

a ) “First action level”— a daily personal noise

exposure of 85 dB(A).

b ) “Second act ion level”— a dai ly  personal

noise exposure of 90 dB(A).

c ) “Peak action level”— a peak sound pressure

level of 140 dB or peak sound pressure of

200 Pa.

The proprietor of an industrial undertaking is

required to arrange for a noise assessment

whenever an employee is likely to be exposed

to noise at or above the first action level or peak

action level in order to:

a ) identify all employees likely to be so exposed;

a n d

b ) p rov ide  enough  in fo rmat ion  to  enab le

appropriate action be taken.

Detailed information on the provisions of the

Factories and Industrial Undertakings (Noise at

Work)  Regulat ion and some common noise

control measures can be found in the booklets

“Guidance Notes on Factories and Industr ial

Undertakings (Noise at Work) Regulation”, “A

Guide to Factories and Industrial Undertakings

(Noise at Work)  Regulat ion”and “A Pract ical

Guide to Industrial Noise Reduction”.
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CHEMICALS

Persons working in the catering trade may be

e x p o s e d  t o  c h e m i c a l  h a z a rd s .  T h e  m o s t

common are cleaning chemicals, e.g. soaps

and detergent, bleaching agents and strong

caustic solutions, Contact with these chemicals

may cause dermatitis, skin burns or eye injury.

Flammable liquids, e.g. kerosene and diesel also

pose a problem of fire hazard if not handled

properly.

All containers of chemicals should be clearly

and legibly labelled as to their contents, the risks

and the safety precautions to be taken.
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Do not eat, smoke or drink in the areas in which

such chemical substance is used or stored. Wear

protect ive  c lo th ing such as rubber  g loves,

goggles and / or face shield and respirators if

necessary and deposit them properly after use.

Adequate information, instruction and training

about the proper and safe use of  chemical

substance should be given to the workers.
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Legal Provisions under the Factories and
Industrial Undertakings (Dangerous
Substances) Regulations:

These regulations require dangerous substance

that is present in a specific industrial undertaking

for the purpose of, in connection with, or as a

result of, any industrial process or operation to

be  p roper l y  labe l led  on  i t s  con ta iner  the

contents, the risks and the safety precautions

to be taken. The proprietor of the undertaking is

also required, so far as is reasonably practicable,

to provide workers with safety informat ion,

training on precautions, protective clothing and

equipment.

Detailed information on the provisions of the

F a c t o r i e s  a n d  I n d u s t r i a l  U n d e r t a k i n g s

( D a n g e ro u s  S u b s t a n c e s )  R e g u l a t i o n s  a n d

labelling methods can be found in the booklet

“ A  G u i d e  t o  t h e  F a c t o r i e s  &  I n d u s t r i a l

U n d e r t a k i n g s  ( D a n g e r o u s  S u b s t a n c e s )

Regulations”.

�� �!"#�� !"#�� !

�� 

�� ! "#$%&'()*)+

�� !"#$%!�&#'()*

�� !"#$%&'()*+,-

�� !"#$ %&'()*+

�� !"#$%&'()*+,-

�� !"#$%&'()*+,-

�� !"#$%&'()*+,-

�� !"# $%&'()*+

��

�� !" #$%�� !"#�

�� !"#$%&�'()*+,

�� !�� !�"#$�� !

���� !"��

�� !"#EOMBF
Sodium Hydroxide Solution(20%)
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• Causes severe burns
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• In case of contact with eyes, rinse immediately with plenty
of water and seek medical advice

• Take off immediately all contaminated clothing
• Wear suitable protective gloves and eye/face protection
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ELECTRICITY

Electricity can cause shock, burns and fire. In

kitchens the risk of electric shock increases due

to wet conditions. Every electrical installation

should be properly installed and maintained by

a  competen t  e lec t r i c ian .  Su ff i c ien t  socke t

outlets should be provided in the work areas to

a v o i d  u s e  o f  a d a p t o r s  w h i c h  m a y  c a u s e

overloading easily. Plugs should be correctly

connected. Flexible cables should be secured

in cord grips.

E lec t r i ca l  app l iances  shou ld  be  pro tec ted

against electric shock by proper earthing and

earth leakage circuit breaker.  Electric cables

and appliances should be checked regularly.

D a m a g e d  c a b l e s  a n d  m a l - f u n c t i o n i n g

appl iances should be taken out  o f  serv ice

immediately.

Legal Provisions under the Factories and
Industrial Undertakings (Electricity)
Regulations:

T h e s e  re g u l a t i o n s  l a y  d o w n  b a s i c  s a f e t y

r e q u i r e m e n t s  t o  g u a rd  a g a i n s t  h a z a rd s

associated with the distr ibut ion and use of

electricity in industrial undertakings.

Detailed information on the provisions of the

Factories and Industrial Undertakings (Electricity)

Regulations can be found in the booklet “Guide

to the Factories and Industr ial  Undertakings

(Electricity) Regulations”.
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MANUAL LIFTING AND
HANDLING

Many back injury accidents in the catering trade

are caused by incorrect methods of manual

l i f t ing and handl ing of  mater ials .  The most

effective method of preventing back injury is by

using mechanical aids for lifting and handling

whenever pract icable.

When manual l ift ing and handling of loads is

necessary, the following principles should be

used:

a ) use palm and roots of fingers to grip on the

ob jec t ;

b ) keep back straight ,  l i f t  the object  up by

standing up and pushing with the legs;

c ) raise the top of the head and tuck the chin

in;

d ) stand with the feet apart but no wider than

the hips, with one foot forward in the direction

of travel;

e ) hold the object with the arms close to the

body ;

f ) use body weight as a counter-balance when

necessary.
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FIRE

Grease and oil on the exhaust

hoods and ductings can easily

be ignited and cause fire. These

hoods and ductings should be

cleaned regularly to prevent the accumulation

of grease and oil.

F i re  f igth ing equipment should be checked

periodically and maintained in a serviceable

condition. Every exit should be legibly marked

and kept in free from obstruction.

When malfunction of the fuel supply system to

the ovens or stoves occurs, the system should

b e  s h u t  d o w n  i m m e d i a t e l y.  M a i n t e n a n c e

people should be summoned to check and

repair the system. Never attempt to do anything

to the fuel supply system yourself.

Legal Provisions under the Factories and
Industrial Undertakings (Fire Precautions
in Notifiable Workplaces) Regulations:

These regulations provide for the prevention of

the outbreak of fire and the spread of fire and

smoke in case of fire, the provision of fire fighting

e q u i p m e n t  a n d  t h e  m a i n t e n a n c e  o f  f i re

escapes in notifiable workplaces.

Detailed information on the provisions of the

Factor ies  and Indust r ia l  Undertak ings (F i re

P r e c a u t i o n s  i n  N o t i f i a b l e  Wo r k p l a c e s )

Regulat ions can be found in the booklet  “A

G u i d e  t o  t h e  F a c t o r i e s  a n d  I n d u s t r i a l

Undertakings (F i re Precaut ions in Not i f iable

Workplaces) Regulations”.
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HEAT STRESS

Heat stress may be a problem in kitchens due

to the hot and humid environment. The situations

in kitchens with a large number of stoves and

ovens can be particularly serious in summer time.

The kitchens should be properly ventilated to

ensure a comfortable working environment.

S toves and ovens should be prov ided wi th

exhaust hoods to remove the heat.

Employees  shou ld  be  made aware  o f  the

symptoms of heat disorders and the need for

water and salt replacement.
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Legal Provisions under the Factories and
Industrial Undertakings Regulations:

Regulation 33(1) requires that in every notifiable

workplace the provision of adequate ventilation

for every workroom by the circulation of fresh

air.

Regulation 33(2) requires the provision of efficient

exhaust appliance near to the point of origin of

dust or fume or other impurity, so as to prevent

its entering the air of any workroom.
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MICROWAVE

Microwave ovens are becoming a standard

appliance in many restaurants. As ovens get old,

h i n g e s  a n d  c a t c h e s  m a y  l o o s e n ,  a n d

microwave may leak .  The un i ts  shou ld  be

c leaned  regu la r l y,  s ince  sp i l l ed  food  can

prevent oven doors from closing properly. If the

interlocking system fails, the unit may not shut

off when the door is opened. Units should be

checked per iod ica l ly  for  leaks  by  proper ly

equipped and trained persons.
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WALK-IN FREEZERS

Walk-in freezers should have an inside light switch

and a way of opening the door from the inside.

It is suggested that an alarm system be installed

so that  an employee who becomes locked

inside can call for help.

��

�� !"#$%&'() &*+

�� !"#$%&'()*+,-

�� !"#

15



S A F E T Y  A N D  H E A LT H  G U I D E  F O R  C A T E R I N G  T R A D E

21

16GOODS LIFTS

Goods lifts are commonly installed in catering

es tab l i shments  o f  mu l t i - s to reyed  t ype  fo r

transporting food, utencils and other materials

between floors. These lifts could cause injuries if

not properly constructed, maintained or used.

Due to frequent contact with oil and moisture,

they easi ly get out of  order.  Any suspected

defec t  o r  mal func t ion  shou ld  be  repor ted

forthwith to the management.

Legal Provisions under the Factories and
Industrial Undertakings (Goods Lifts)
Regulations:

Under the Factories and Industrial Undertakings

(Goods Lifts) Regulations, the owner of a goods

lift should ensure that it is of good construction

and made of strong and sound materials, and

is proper ly  maintained before i t  is  put  into

operation. The owner is also required to have

the  goods  l i f t  t ho rough l y  examined  by  a

competent  examiner at  least  annual ly.  The

l i f tway of each goods l i f t  shall  be eff ic iently

protected by a substantial enclosure fitted with

interlocking doors. A “stop” switch is required to

be prov ided at  each landing p lace.  Eas i l y

legible notices have to be displayed stating the

maximum working load of the lift and prohibiting

the carriage of persons. No person shall use a

goods l i f t  to carry any load greater than the

specified maximum safe working load.

Detailed information on the provisions of the

Factories and Industrial Undertakings (Goods

Lifts) Regulations can be found in the booklet

“Guide to Safety Regulations on Goods Lifts”.
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FIRST AID

Well equipped first aid boxes should be provided

in suitable locat ions in every ki tchen. There

should be at least one person trained in first aid

f o r  e a c h  h u n d r e d  e m p l o y e e s  i n  t h e

establishment.

Legal Provisions under the Factories and
Industrial Undertakings (First Aid in
Notifiable Workplaces) Regulations:

These regulat ions lay down standards and

require the provision of first aid equipment and

person trained in first aid in notifiable workplaces.

Detai led informat ion on the provis ions and

standards of first aid equipment can be found

in the booklet “Hints on First Aid”.
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18EMPLOYER AND EMPLOYEE
RESPONSIBILITIES

An employer ’s  commi tment  to  a  sa fe  and

hea l th fu l  env i ronmen t  i s  essen t ia l  i n  the

reduction of workplace injury and illness. This

commitment  can be demonstrated through

personal  concern for  employee safety  and

health issues, and by setting good examples for

workplace safety and health. Employers should

a s s u r e  t h a t  a p p r o p r i a t e  c h a n n e l s  o f

communicat ion ex is t  between workers and

supervisors to allow information and feedback

o n  s a f e t y  a n d  h e a l t h  c o n c e r n s  a n d

performance. Regular self inspections of the

workplace will help prevent hazards by assuring

that established safe work practices are being

f o l l o w e d  a n d  t h a t  u n s a f e  c o n d i t i o n s  o r

p r o c e d u re s  a r e  i d e n t i f i e d  a n d  c o rr e c t e d

properly.
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Employees are also accountable for their safety

and health. It is extremely important that they

too have a strong commitment to workplace

safety and health. Workers should immediately

inform their supervisor or their employer of any

hazards that exist in the workplace and of the

condi t ions,  equipment and procedures that

may be potentially hazardous.



� �  ! " # $ % & '

24

USEFUL INFORMATION

If you wish to enquire about this guide or require

advice on occupational safety and health, you

can  con tac t  the  Occupa t iona l  Sa fe t y  and

Health Branch through:

Telephone number : 2559 2297

(auto-recording after office hours)

Fax : 2915 1410

E-mail : enquiry@labour.gov.hk

Informat ion on the serv ices offered by the

Labour  Depar tmen t  and  on  ma jo r  l abour

legislation can also be found by visit ing our

Homepage on the Internet .  Address of  our

Homepage is http://www.labour.gov.hk.

In format ion on the serv ices offered by the

Occupational Safety & Health Council can be

obtained through their hotline 2739 9000.

Complaints

I f  you  have  any  compla in ts  about  unsa fe

workp laces  and prac t i ces ,  p lease ca l l  the

Labour Department’s occupational safety and

health complaint hotline at 2542 2172.
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