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PREVENTING HAND INJURIES IN THE

FOOD AND BEVERAGE (F&B) MANUFACTURING INDUSTRY
WITH SAFE MACHINES

Food processing machines are often used to improve efficiency, quality, and safety in the F&B
manufacturing industry. To prevent injury to workers, the machines are often designed with safety
features to mitigate the risk associated with their operations. These features may include:

e interlocking guards that prevent access to hazardous parts while the machine is in operation;
e visual and audible indicators to alert workers to unsafe conditions; and
e safety sensors that detect the presence of workers and automatically stop the machine.

This article highlights the safety features of three such machines used by an F&B manufacturing
company, RM Food Manufacturing Pte. Ltd,, to prevent hand and finger injuries.

CONVEYOR STEAM OVEN

Conveyor steam oven



The extended mesh conveyor allows workers to
feed the food trays in the machine at a distance,
away from the heat source.

The ventilation ducts installed at both ends of the
machine extracts hot steam generated during the
production process, minimising workers’ exposure
to heat.

Sensors are installed on the doors along each side
of the machine. If any of the doors are opened
while the machine is in operation, the machine will
automatically stop. A light indicator and audible
alarm will be activated immediately to warn the
other workers nearby of the situation.
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Emergency stop buttons are located on the
control panel and at each end of the oven to allow
operators to stop the machine immediately during
an emergency.

Emergency stop buttons

Floor-standing cutter




To start the machine, the lid must be properly
assembled, with arrows to ensure that lid is locked
in position. This is to prevent hand and finger
injuries due to a loose or improperly secured lid.

Arrows on lid must be
aligned in order for the
machine to start.

Machine will not start if
the arrows are not aligned
and locked in.

The safety interlock mechanism ensures that the
blender only operates when all parts, including the
lid, are securely in place. This prevents accidental
activation, minimising the risk of hand and finger
injuries. An indicator light will turn green once the
lid is secured.




The small opening at the top of the lid allows
operators to pour water into the machine but it
is not big enough for a hand to fit through. This
prevents accidental contact with the blades while
the cutter is in operation.

The blade is at the bottom of the container. With a
removable and tiltable bowl, operators can easily
pour out the contents, hence reducing the need for
workers to come into contact with the blade.




SAUCE PACKING MACHINE
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Safety sensors are installed on the machine’s doors.
If either of the doors is opened during operation,
the machine will automatically stop.

Machine will stop when
the door is opened.
The indicator light will be
activated.

Emergency stop buttons are located on the control
panel and near the machine door so that operators
can easily stop the machine if necessary.

Locations of the
emergency stop buttons




