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Prcfacc

Monitoring working conditions - that is to say offering a bener picnrre of working conditions - has

been recognized as a very important issue in Europe and in particular in the European Union in
the recent years.

A bener understrnding of what is acnrdly t"Ung place in the work place, of the problerns

encounrcred, of the risks faced, of the populuions facing these problems and these risks, of the

cbanges taking place and tbeir extent, is necessary for poliry makers to set up priorities and action
programmes, to identiff gaps to legislation, and to measure Progress made.

The increasing weight of the European dimension in the social field had o be matched with tbe

development of monitoring instrumens at the Communiry level, a development which had, until
recently, been lagging h.hind.

The European Foundation has been actively contributing o it since l9E7 as the monitoring of
working conditions became an important part of is work programme. Three levels of acticn were

developed.

At macro level, the First European Survey on working coaditions was realized h 1991, the fust
of is kind, with the aim to give every 5 years an overview of the work environment siuratiou.

At the other end of the spoctrum, a description of bcst practices and policies for the assessment of
working conditions at company level was findized in 195. The 1989 European Framework
Directive on occupationd health and saf*y has given this issue a particular lDomentum by
requiring a systemaric evaluation of risk siuraions in dl companies.

At sectorial level, rwo sudies were realized: the present one on the Mea Processing lndustry, and

another one on the Hospital Sector, with a view of setting up a menhodology to deseribe the
working conditions at brancb level. Both sectors were choseo after consultation with both sides of
industry and with he Commission. A network of researchers from netiond ocorpationd health

and saftty organizations in ten EC Member States was sct up.

The European sectorid level is an increasingly relevant level for the preveotion of occupational
risks and the improvemeot of working cooditions. Problems are often guite similar, although
bcalth preventioo policies and priorities cao be somewbat different from one country to the other.
Action progrrmm€s and research are also carrid out simultaneously in various couDtries and a lot
is ro be gained by knowing what is done and how things are done elsewhere. Synergies cculd be

developed and possible duplications avoided.

Oae also bas to keep in mind that European branch negotiation will probably increase in the near

fuurre, which could be usefully supported by such research as tbe PreseDt one.

Clive Purkiss
Direc tor

Eric Verborgh
Deputy Director
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Sumnary

Introduction

This summary reflecs the main results of one part of the study 'Monitoring the Work Environ-
ment at Sectorid level'. This part regards the Meat Processing lndustry in Europe. In this study,
which was a project of the European Foundation for Living and Working Conditions, ten Member
States of the European Community @C) were involved. The study report describes some social
economic characteristics of the Meat Sector, but it mainly presents a cross-national overview of
the occupational health and safery situation in this sec{or. Since the report is particularly meant for
policy makers, it also contains policy options for further improvements, both at company level, as

well as at sectorial level and national level. This summary points out the headlines in these topics.

Context and airn of the study

The study was started by the Foundation in September 1993 to meet two current developments
regarding working conditions in Europe. Firstly, the monitoring of working conditions is
increasingly judged to be a main issue in policy making in the European Union, which requires
development of monitoring instruments. Secondly, the European sectorial level is more and more
being recognizd as a right level for preventive actions in order to improve working conditions. ln
addition, several other developments at European level colour the background of this study, such
as the progressing European legislation on health and safety at work.

To meet these trends, this study was set out to develop and test a standardized method of data
gathering and reporting, which should result in a description of the occupational health and safety
situation of a sector across Europe, useful for monitoring purposes and for policy making. Hence,
the main objectives of the study were:

1. To identify risks, risk factors, and groups at risk within the sector.
2. To identify possible mq$ures for further improvement of the working environment in the

sector.

Two sectors q'ere chosen for tlte experimenting with this new European sectorial approach: the
Meat Processilg Industry and the Hospital Sector. Both sectors are well represented in all EC
Member States and have a considerable economic weight. For the experiment, it was also valuable
that these branches are an industrial and a service sector, and that sufficient data were expected to
be available. The study has resulted in two seperate reports, on one sector each.

Methodolory of the study

To carry out the study, a network of researchers from national occupational health and safety
organizations in ten EC Member States was set up. This network included Belgium, Denmark,
France, Germany, Greece, Ireland, the Netherlands, Pornrgal, Spain and the United Kingdom.

This group firstly developed a so-called sector profile, which provided the uniform strucnrre for
the gathering and reporting of national data on the sector. After a brief pilot study, the researchers
used this profile to make the description of the sector in their country.
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The national data concerned social economic characteristics of the sector, health and safety output,

the work environment, as well as actions, instruments and policies in this area. The data mostly

already existed, and were collected from sources such as statistics, registers, surveys, literature

and regulations. Furtlennore, they included both quantitative and qualitative data. Most data

stemmed from 1989-1993, but occasionally they were older, or more recent. In addition, the

researchers interviewed key informants from employers' organizations, unions, governmental

bodies, and other organizations relevant to the sector. This was first of all done to obtain the

parties' views and opinions on the health and safety situation in the sector. Other reasons were to
get supplementary information, and to have the draft national report checked.

The next step in the study was the consolidation of the information from dl ten national reports

into one overall report. This consolidated report wils composed by the Netherlands Instittrte for the

Working Environment, NIA. To ensure the correct presentation and interpretation of the data in
this consolidated report, a draft version was discussed in a meeting with all participants, before

finalizing it.

Despite the obstacles encountered, both during the national reporting and during the consolidation,

the method of this shrdy has proved to be successful. Not only has it resulted in a syntheticd
picnrre of the occupational health and safety situation in the Meat Processing Industry, and an

overview of policy options for further improvements. It has also pointed out the necessary

adjustments in the sector profile and the procedure for data gathering, which will make future
application of this method in other sectors a significant and efficient undermking.

Social economic characteristics of the Meat hoc€ssing Industry

Across the ten European countries involved in the sody, the Meat Sector is generally a small

branch of industry. Its proportion of the national number of companies varies between O-L% and

1.2% in the various countries. The work forces in the sector represent 0.3% n 1.0% of the

national working pooulations. The sector's contribution to the Gross National Product is usually

less than 2%, and ctca 3% at the most.

The total number of meat companiss varies benveen 105 in Ireland, and dmost 29,000 in
Germany. It concerns slaughter houses and companies involved with the processing and preserving

of meat and meat products, such as beef, pork, sheep and poultry meat. Most companies are

privately owned and small, 60% or more of them employing less than 50 employees. The majority
of the companies has in fact even less than ten workers. Companies with more than 500 workers

are rather rare.

However, the majority of the sectorial work forces find employment in the larger enterprises.

Ir{ost of the employees are male (41-94% in nine countries), between 25 and 44 yeas old, low or
intermediately educated, native, and full time employed. Seasonal work exists on a small scale in
four countries, but on quite a large scale in lreland. In seven countries paymeDt on productivity

basis occurs to some extent, but in Denmark a rather high number of meat workers is piece paid.

Specific vocational training for the work in the sector is not common in all countries. The sector's

position on the labour market is generally somewhat problematic, with a high hrrnover of
personnel and low attraction to potential workers.

The economic situation of the sector is rather stable in a majority of the countries, in five even

showing increases in turnover. A criticial situation however exiss in France and Ireland. Nonethe-
less, the overall economic picnrre is that the sector has small profit margins and a limited capacity
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for necessary investments. The sector is under pressure due to increasing international competition
on prices, to strict European standards on hygiene, and to changes in market demands from
supermarket chains and from individual consumers. Particularly small, familyowned companies

and public slaughter houses face difficulties in surviving.

Tbe work in the Meat Sector is mostly Tayloristic production line work. To varying extents the

work is automated or mechanized, but still quite some labour intensive hand work exists. The
production process is involved with processing a great vuiety of materials, such as cattle, food

additives, packing materials, and cleaning and disinfecting agents. [n the processing, a big number

of machines, hand ools, equipment and personal protective devices is being used. The processing

results in a large variety of products for whole sale, retail and catering. The predominant type of
work organization is a line structurre with central, hierarchical authorities. Experimental experien-

ces on alternative forms of work organization however exist in Belgium, Denmark, Germany,

France and the Netherlands.

In all countries the sector is organized by employers' organizations and unions, which numbers

varies between l-11 per country, and 2-8 respectively. ln most countries other organizations are

active in various fields within the sector as well. These organizations, varying between 1-11 per

country, include governmental organizations, social security organizations, and two or three parry

organizations. In Denmark and the Netherlands they also include sectorial organizations,

specifically targetted at health and safety matters.

Six main trends are now current in the Meat Sector, affecting the ten countries to various extent.

One trend regards the scaling-up and concentration of companies, including an ongoing rationali-
zation process in abattoirs, due to European regulations on hygiene and sanitary conditions.
Another trend, already mentioned earlier on, concenu the increasing international competition on

prices and changes in market demands. This trend puts pressure on the sector's economic position

and is competitiveness. A third trend is the growing awareness that the 'human factor' is a key

factor in the sector's continuity, for example for ensuring product quality. The fourth main

development regards the ongoing automation and mechanization of the production process,

induced by the ever increasing demand for higher productivity. The fifth trend may be considered

a linking pin between all the ottrer trends. It regards the introduction of new management

concepts, such as Total Quality Management, ISO-9000, HACCP, and Integral Chain Control.
The sixth main trend concems the implementation of European directives on occupational healttr

and safety issues, of which eight in particular are relevant to the Meat Sector.

Throughout the ten countries, meat companies are definitely influenced by the European

integration. Particularly by its open market, by the regulations on sanitary conditions in slaughter

houses, and by specific regulations on occupational health and safery issues. Interviewed key

informants from employers' organizations, unions, governmental bodies, and other organizations

relevant to the sector, mostly consider the European integration to have either positive or negative
effects on the Meat Sector. These opinions concern both social, economic and technological

aspects, as well as the working conditions in the sector. A few informants however, have no high
expectations of its effects on the work environment.

Occupational health and safefy in the Meat Processing Industry

With respect to the occupational health and safety siruation in the Meat Sector, the study has

resulted in two main conclusions. First of all, it has become clear that the sector already has been
quite active in improving working corrditions. In all ten European countries involved in the study,
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various improvement activities have been undertaken, both in individual companies, as well as at
sectorial level and at national level. The second conclusion is that, despite the improvement
efforts, the Meat Sector still faces several problem areas in occupational health and safety. To
these problem areas, a fairly broad agreement exists among the ten countries.
The positive points in these conclusions are, that there are opportunities for exchange of informati-
on on solutions, and for joint, cross-national co-operation in future improvement activities.
The main results on risk factors, related healtl problems, risk groups, and actions and policies
undertaken to improve the work conditions, are presented hereafter.

Main risk factors and related health problems
Literature information on risk factors in the Meat Sector has resulted in the risk profile presented

in Figure l. It shows the number of countries in which the various risk factors were identified by
the researchers, to present 3 slain problem.
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Figure 1: Risk faaors in the work enironmcu of the Meat Processing Industry in ten
European countries, idewified as nuin problettu by researchers on literature
information

In addition, key informants gave their opinions on the main health and safety issues in the sector,
which resulted in a 'top 5' of issues. The combination of the literature information and the views
of key informants has led to the conclusion that the Meat Sector faces nine main risk factors. Five
of tiem regard the physical work environment, one (compound) factor represents organizational
constraints, and three main risk factors concern the social work environment. An overview of
these main risk factors and the related health problems is presented in Table 1.
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xlll

Main risk factors and relaed health problems in the Meat Processing Industry,
according to researchers in a majoity of the ten couruies, and according to
opinions from key informants

Main risk factors Main related health problerns

Noise:
- continuous loud noise and

- noise peaks from:
- machines
- work equipmeat
- animrls

Hearing impairment
Communication problems
Psychic complaints (stress/tiredness/a mnesia,i

concentration loss)

Climals factors:
- coldness
- high humidity
- temperature fluctuations
- draught

Respiratory disorders
Infectious diseases

Musculo-skeletal loads:
- repetitive speedy work
- strcnuous mang4l handling
- stretruous working postur€s

Musculo-skeletal disorders (imbs/ueck/shoulders/back)
Repetitive strain injuries
Occupational accidents

Safety conditions:
- sharp hand tools
- paghines

- slippery floors

Cut and stab wounds
Sprains and straias
Fractures, bnrises, concussioas

@sp. fingers, haods, wrists, arms, feet, anklas)

Biological agents:
- micro-organisms @acteria, viruses,
parasites, fuaChr)

Infectious diseases

Skin diseases
(Enhanced by small wounds, low temperatures and higb
humudity)

Work organiz'tion and job content:
- lack of autonomy and control
- work rhythm and time constraints
- repetitive work
- high division of work and

low job content

Repetitive strain inj urias
Musculo-skeletal disorders
Occupational accidents
Psychic complaints (stress/tiredness/sleepi:rg problems/
dissati sfaction/buraout)

[-ack of information, conzultation, partici-
pation:
- lack of feedback
- lack of structural participation

No data, but likely:
Psychic complaints (stress/dissatisfaction)

Unequal opportunities for womeo:
- unequal job distribution
- lesser q'.ralification
- lesser payment

No data, but likely:
Psychic complaints (stress/di ssatisfactiou)

l-ack of training and qudification of wor-
kers and managemeut:

- general professional qrr^lifiqaties
- health and safety issues

No data, but likely:
Fnhanced risks of all health problems mentioned above
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Furthermore, occupational accidents and six types of disorders are concluded to be the overall
main health consequences of working in the Meat Sector. These disorders are: skin diseases, mus-

culo-skeletal disorders, infectious diseases, hearing impairment, respiratory diseases and psychic

complaints. Compared to other sectors, the Meat Sector is considered to be a high risk industry.

Looking towards the future, both positive and negative effects on working conditions are expected

from the six main trends in the Meat Sector described earlier on. The negative effects are

summarized as 'an increase in stress and de-skilling' bringing problems such as repetitive strain,

injuries and psychic complaints.

The expected positive effects mainly regard five topics: reduction of manual handling and heavy

work; improvement of work equipment, which will reduce the exposure to noise, climate factors

and safety hazards; workers' qualification will get more attention, often in relation to product

quallty; more workers and companies will be covered with Prevention Services; and various

aspects of companies' health and safety policies are expected to get improved, for example by the

undertaking of work place assessments. The real consequences will of course depend however, on

the extent to which the health and safety issue is taken into account in developments and change

processes.

Main risk groups
Although all workers in the Meat Sector are to a gfeater or lesser extent exposed to various risk
factors in the work envkonment, some groups iue more at risk. Researchers in a majority of the

ten counffies indentified three main risk groups from the literature information. These groups, the

risk factors to which they, more than others, are exposed, and the main health problems they face,

are presented in Table 2.

Actions and policies
Data on preventive and control measures, although limited, indicate that meat companies across

Europe have implemented solutions on all main risk factors, except for unequal opportunities for
women. It seems though, that primary prevention is not predominant and less widespread than

control measures, such as the provision of personal protective devices. Furthermore, in a majoriry*

of the ten countries, companies' health and safety policies include work place assessments,

Prevention Services, Works Councils and/or Health and Safety Committees, but usually not to the

extetrt one would expecl, considering the legal requirements. Particularly smaller firms often lack

compliance. However, the implementation of the EC frame work directive (89l39ltEEC) and

some nationd initiatives are likely to enhance companies' policy making capacities, amoDgst

others by the spreading of work place assessments and Prevention Services.

At sectorial level, various improvement activities have been undertaken on all main risk factors.

So far though, more effoft has been put in the physical work environmert, than in the organizatio-
nal or social work environment. The Meat Sector in a majoriry of the ten European countries is
familiar with action programmes and projeca on health and safety issues, with researches, training
and education material, and sectorial magazines carrying articles on these issues. Various other
sectorial policy instmments on occupational health and safety are however less widespread. These

include for example: sectorial regulations; agreements in collective bargaining; funds, subsidies,
grants and prizes; educational organizations and programmes; and solution databases. In half of
the countries developments are taking place in the sector's policy on working conditions, varying
from increases or shifu in interest, to the development of new technology and other specific
improvement aimed activities.



lVlain risk groups Main risk factors Main health problems

Slaugbter house workers:
- slaughterers
- butchers
- cutters

Biological agents
Musculo-skeletd loads
Noise
Climate factors
Unsafe conditions
I-ack of autonomy/control
High work pace
fime coostraints
Repetitive work
Low job content

Accidents and injuires
Skin diseases

Infectious diseases

Hearing impairment
Musculo-skeletal disorders

hoduction line workers Biological agents

Musculo-skeletal loads
Noise
Climate factors
Unsafe conditions

No data, but likely:
Accidents and injuries
Skin diseascs

lnfectious diseases

Musculo-skeletal disorders
Hearing impairment
Respiratory diseases

Boners Biological agents
Muscul o-skeletal loads
Noise
Climate factors
Unsafe conditions
Repetitive work
Time constraints
Payment oo production basis

Serious accideots
Cut and stab injurias
Repetitive strain injuries

Table 2:

xv

Main risk groups in the Meat Processing Industry, the main hazards to which tlt4,
are exposed, and the main health problems involved

At national level, several health and safety policy instrumens exist as well, which affect the Meat
Sector. Common instruments in the ten countries are: specific legislation; governmental inspection
and enforcement organizations; ill-health and disability insurances and compensation arrange-
ments; educational organizations and programmes; and statistical databases on occupational
accidents. In a minority of the countries are also in existence: nation-wide action programmes; a
sectorial approach in inspection and enforcement; and databases with statistical, technical,
bibliographical or juridical health and safety information. A main conclusion is further, that the
statistical data on the Meat Sector's health and safety output show serious deficits in most
countries. These deficits, concerning the availability, qudity and international harmonization of
the data, mostly call for improvement activities at national level.

Policy options for further improvements

Although, as a key informant from a French union strikingly put it, 'the work in the Meat Sector
will always be hard, because it consists of transforming a living creature into a consumable
product', tlere are definitely options to further improve the working conditions in the sector.
These options concern both individual meat companies, as well as social partrers and other
organizations at sectorial level, and also governments at national level. Some options have cross-
national aspects, and thus affect the European level.
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Policy options for meat companies
Meat companies should give priority to improvement activities in four main areas.

1. The plrysical work enviroruneu, and particularty the prevention and control of noise, climate

factors, musculo-skeletal loads, safety hazards, and biological agents. For all these risk
factors, a whole range of measures at various levels of prevention are described in the study

report, which meat companies could consult to get ideas and take decisions on. The most

preventive measures are, from an occupational health point of view, being recommended.

2. The work organizntion and job corueru, in order to reduce de-skilled, repetitive, high speed,

monotonous work, and to turn jobs into meaningful professions again. Meat companies could

reconsider their organizationd and job desigu, realize more flexibility and implement

solutions such as more team work, job enrichment, job enlargement, job rotation, possibly

with joint technological adaptions like automation or mechanization.

3. Thc social work envirorunent, particularly on three topics. Meat companies could improve

workers' information, consultation and participation, for example by establishing active

Works Councils and/or Health and Safety Committees, more team work, better management

feedback, and workers' participation in change projects. Companies could fight unequal

opportunities for women, amongst others by employment of more women, by e4ual payment

and qualification for equal jobs, and by provisions such as crbches and parental and care

leaves. Workers' and management's 6ainiag and qualification could be improved by
regularly providing courses, information and instructions to new workers and seated

personnel. These educational activities should regard the job in general, as well as its health

and safety aspects.
4. Thc hcalth and safety poliq. Recommendations in the study report vary from Putting health

and safery on the agenda in meetings wittr personnel, to the application of modern manage-

ment concepts, such a.s Total Quatity Management and ISO-9000 work methods, in order to
develop a preventive health and safety policy. Compliance to legislation in force should

obviously be a point of attention, particularly concerning work place assessments, Works

Councils, Health and Safety Commiuees, and Prevention Services.

Furthermore, meat companies could stimulate social partners and other sectorial organizations to

undertake supportive activities, by raising questions and requests for support to them.

Policy optiors for sectorial oryanizations
Sociat partners and other sectorial organizations are recommended to support and stimulate the

improvement activities at company level. Considering the opinions from key informants, four
prioritized areas are most likely to get support from these organizxlisns'
1. Thc pttysical work enirorunent. Sectorial organizations could initiate a cross-national

evaluation and subsequent development of practical information material for meat companies

on already existing solutions. Interesting information sources are known to exist in France,

the Netherlands, Denmark, and the United Kingdom. The practical brochures, guidance notes

or alike should be disseminated to meat companies in the national languages. If necessary,

sector organizations could take further initiatives, such as the development of machinery,

equipment and devices, preferably in a joint effort from sector representatives, manufactu-

rers, future users, and health and safety experts.
2. The work organizntion and job corueru. Sectorial initiatives in this area could consist of a

cross-national inventory and evaluation of the various experiments on alternative forms of
work organization in ttre Meat Sector, including the joint efforts to improve both quality of
working life and qualiry of products. Such experiences are available in Belgium, Denmark,

the Netherlands, Germany and France. Practical guidelines should then be transferred to meat

companies in each country, for example by seminars, workshops, publicity, information
material and demonstration projects. Sector organizations could also initiate national surveys

to assess the actual state of the organizational work environment in meat companies.
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3. Workzrs' and management's training and qualificaion Sectorial organizations could
stimulate the development and usage of national qualification standards for these target
groups. The standards should regard the professional job demands, as well as its health and

safety aspects. As a prepuation, a cross-national inventory and comparison of sector specific
educational prografilmes, activities, materials and developments could be held. Useful input
can be found in Spain, Ireland, Denmark, France, the Netherlands, Germany, and the United
Kingdom. The results should then be disseminated in the ten countries, particularly at

sectorial level, in order to stimulate further activities.
4. Companies' health and safety poliq. Development and dissemination of tools for policy

making for several tarEet groups involved could be a primary initiative. Examples of such

tools are available in the Netherlands and the United Kingdom. Particularly smaller compa-
nies should be encouraged and supported in policy making and ensuring compliance with
leglisation. An example of good practice in this area exists in France. A very effective
initiative could also be the creation of national networks of functionaries from meat compa-
nies, supported by experts, to exchange information, and share both problems and solutions.
Such a network is operative in the Netherlands.

Besides taking initiatives directly aimed at improvements in meat companies, sector organizations
could contribute in more indirect ways as well. For example by reconsidering, establishing or
intensifying the usage of sectorial poliq instrunents, such as agreements in collective bargaining,
funds, and sectorial health and safety organizations. But also by watching over possible negative
effects on working conditions from trends in the sector, and by stimulating and supporting an

iruegraed and flexible approach to conduct of business in meat companies. Another relevant
initiative could be to orgarlrizc regular cross-national infonnaion exclwnge bet'ween social
partners, other sector organizations, governmental bodies, and health and safety experts. The
exchange should firstly concern new initiatives on health and safety in the sector across Europe,
for example via a paper or electronic news letter. Secondly, knowledge and experiences could be

transferred via seminars and work shops, thus sharing good practices, experiments and successful

solutions.

Policy options for national governments
National govemments itre recommended to undertake activities in three prioritized areas.

1. Statistical data on occupaional health and safety. To ensure a useful monitoring system

within the Meat Sector, national govemments could take intitiatives to improve the availabili-
ty, the quality and the international harmonization of statistical data. Such activities obviously
call for co-operation with national instinrtes for statistics, Occupational Associations, and

other registering organi"ations. Furthermore, these activities should be atnrned to the now
running harmonization projects at European level regarding occupatronal accidents and

diseases.
2. Naional legislation and enforcemeru. Governmental bodies should ensure a uniform and

stronger enforcement within meat companies of the national and European legislation in
force. The enforcement should regard both specific risk factors, as well as companies'
policies, and sanitary conditions. Furthermore, European legislation, relevant to the Meat
Sector, should be implemented so that cross-national harmonization of standards is realized as

much as possible, without lowering current national standards however. In some countries the
establishment of a national authoritive body to support and activate the sector could be

considered.
3. European legislation and enforcemeru. National governments could stimulate further

legislation at European level, for example on European Works Councils or collective
bargaining, or hall-marks such as CEN-regulations. They could also warch over possible
negative effects from new European meat policies, and encourage the establishment of an
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effective European organization enforcing national compliances with European regulations.

Such activities will not ooty be beneficial to the Meat Sector, otier s@tors will profit by

these as well.



I lntrodaction

1.1 Context of the study

ln the European Community @C), it is increasingly recognized that the secorial level could
provide the right level for preventive action with regard to working conditions. The European
Foundation for the Improvement of Living and Working Conditions (the Foundation) has

undertaken research on the Constmction InCustry in its Four Year Programme 1989-1992.
Moreover, the recent First European Survey on the Work Environment l99L-1992 has provided
useful indications on s@tors and issues which could be selected for action, and on profiles of the
groups at risk in these sectors. Furthermore, tlte third action prograrnme of the European
Commission in the field of heatth protection at work identified some sectors as being 'high risk
sectors' (Construction, Fishing Industries and Agriculture). Besides these activities at European
level, a number of branch based action programmes and research programmes for the improve-
ment of the work environment has dready been developed in most Ectountries over the past
years.

This situation has led the European Commission's Advisory Comminee for Safety, Hygiene and

Health Protection at Work arly L993 to recommend that 'high risk' sectors should be a specific
area for action. It also recommended "improving the gathering and dissemination of reliable,
authorative and comparable data", through in particular 'standardized surveys about working
conditions".

In addition to its Four Year Programme L993-1996, the Foundation implemented the Committee's
recornmendation in September 1993 by starting the project 'Monitoring the Work Environment at
Secorial Level'. In this project, a method has been developed and applied to gather and analyse
data, which results in a description of the occupational health and safety situation in a sector,
across Europe. This fust study with such an evident European sectorial approach, may proof to be
a starting point at European level for a new v,,ay of working in the field of working conditions.
This approach may effectively supplement the other, so far mainly used orientations on for
example specific risk factors, risk groups and policy instruments in Europe.

At the start of the study, it was decided to fustly 'experiment' with this sectorial approach in two
sestors, namely the Meat Processing lndustry and the Hospital Sector. The choice of these sectors
was based on being both well represented in dl EC Member States, having an considerable
economic weight, and on the expectation of sufficient information being available. Furthennore,
ttrese sectors represent an industrial and a service sector, which was also considered valuable from
the viewpoint of experimentiDg.

This report contains the description of the working conditions in only one s@tor, the Meat Proces-
sing Industry. The results on the Hospital Sector are presented in a seperate report. The Foundati-
on will disseminate both repors, and will use both of them for the evaluation of the experimental
sectorial approach.

1.2 Aim of the study and the report

The study has been carried out to get a overview of the working conditions in the Meat Processing
Industry across Europe. The main objectives of the study were:
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1. To identify risks, risk factors and groups at risk within the sector.

2. To identifr possible preventive measures which could be undertaken for further improvement

of the working conditions in the sector.

Furthermore, as already mentioned in section 1.1, the study was meant to be an experiment on a
sectorial approach to the improvement of working conditions, at European level.

ffis aim of this consolidated report is not so much to present a detailed comparison between

countries. lnstead, the report aims to be a synthesis which describes the most prevalent characte-

ristics of the Meat Processing Industry across Europe, and particularly its situation with regard to

the work environment.

Thus, the report is fust of all meant as a tool for poliry makers, both from social partners in the

Meat Processing tndustry, and from govemments. It may enable them to discuss the national and

international health and safety situation in the sector. From there they can move on to formulating
and implementing internationally athrned improvement pol icies.
Secondly, the report may be of interest to anyone else who is interested in either the working

conditions in the Meat Processing Industry across Europe, or the methodology of a European

sectorial approach to working conditions, which has been the frarne of this study.

1.3 Methodolory

The snrdy was set up to be carried out by national research institutes from each of the twelve EC
Member States. Since instinrtes from Luxembourg and Italy appeared unable to participate, the

snrdy has taken place in the following ten countries (country codes used in the text hereafter are

put between parentheses):

Belgium @)
Denmark @K)
France (F)
Germany (GER)
Greece (GR)

Ireland (IRL)
The Netherlands (NL)
Portugal (P)

Spain (SP)

United Kingdom (UK)

In Annex I an overview is taken up of the participating institutes and authors.
For the purpose of the study, a so+alled sector profile was drafted by a small steering group of
participating researchers from four countries, and two representatives from the Foundation. The
profile provided a uniform stnrchre for each participating country o gather and report the
national information on the sector. The structure consisted of the following sections:

- Description of the context.
- Health and safety output.
- Description of the work environment.
- Strategies and policies, instrumens and structures aimed at improving health and safety in the

sector.
- Interviews with key informans.
- Conclusions.

The draft profile and guidelines were presented, explained and discussed within the Advisory
Comminee, consisting of representatives from all participating institutes, &d from unions,
employers' organizations and government at EC-level (see Annex 2). A final version, with only
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limited adjustments, was provided after a brief pilot snrdy in which the profile was tested in two
countries. The national data gathering and reporting took place from January till October 1994.

The data on t-,he sector have been gathered from information sources such as statistics, registers,
surveys, literature, and regulations. This means that the study is mostly based on already existing
information, being both quantitative and qualitative, and being both 'hard' and 'soft' data. The
statistical information mostly covers the period 1989-1993, or parts of that period. The other
information is as recent as possible, and therefore often stems from more or less the same period,
and sometimes even from 1994.

Three countries (GR, [RL, P) have taken a somewhat alternative path, because not many written
information sources were available to provide the data. In Greece most information has been
gathered by putting out a questionnaire, based on the sector profile, to a sample of 26 companies
(cuca 5% of the total number in the sector). All the data from Ireland are dmost entkely based on
one source, being a masters thesis from 1994. The Pornrgese data, especially regarding the
working conditions, stem from one sourc€ as well, a sectorial organization. For that section in the
sector profile, Denmark and Spain as well used a limited number of information sources, which
were comprehensive however. In Denmark this information mostly stems from a working
environment survey in 1990, whereas in Spain much of these data were derived from a 'Risk
Map' study, held in 1988 among 265 meat companies (circa 9% of the total number in the sector).
The other five countries consulted a larger number of information sources, both with respect to
working conditions, as well as other issues in the profile.
Besides utilizing existing information sources, key informants from employers' organizations,
uruons, governmental bodies and other relevant organizations were interviewed as well. Such

interviews were held in dl ten countries, except lreland. The objective of this interviewing was to
obtain ttre parties' view on the health and safety sinration in the Meat Sector in their country,
which formed a specific part in the profile, as well as this consolidated repoft (see chapter 4). In
addition, corrsultation of key informants took place in some countries by which they got access to
information sources, had the data in the draft national report checked, or found supplementary
information which was then processed in the appropriate parts of the national report.

Besides providing support to the national reporting, the uniformity of the profile was chosen in
order to facilitate the global comparison bet'ween the countries, and thus facilitate the consolidation
of the national reports into this overall report. Despite the efforts of all ten countries to use the
profile as it was designed, it has appeared that all of them have encountered some problers,
which also affect the consolidation.
In the fust place, data were trot available on all issues in each country, either due to non-
existence, or to the restricted time period of the sildy. Secondly, differences exist between
countries in definitions and classifications used in national reporting and registration systems.
Differences also regard the circumscription of the sector, e.g. the subsectors being in- or excluded
in the national studies. Moreover, the heterogenity of the working conditions within the sector and
its subsectors was not much accounted for in the profile.
These factors occasionally impeded the comparison and interpretation of data in the preparation of
this consolidated report. To ensure ttrat data were correctly presented and interpreted, the draft
version of the consolidated report was sent to dl participants for comment, and discussed in a

meeting of the Advisory Committee. The amendments have resulted in this final report. Hence,
despite the impedemene, the obtained information was judged to be both quantitatively and
qualitiatively sufficient, to compose this synthetical picture on the occupational hedth and safety
situation in the Meat Processing Industry across ten EC Member States.
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1.4 Stnrcture of the re1rcrt and remarks to the reader

Firstly, chapter 2 summarizes briefly the ten country reports on the Meat Processing Industry.
Thus, an overview is given of the social economic context of the sector. Here one can find figures
and more qualitative information on the labour matket, the economic situation, and organizations
playing a role in the sector. Moreover, a general description is given of the production process

and the work activities that take place in the Meat Processing lndustry. Furthermore, the main
trends in the sector are being summarized. Finally, a brief characterization of the sector in each

country is presented, both with regard to general developments as well as to the working
conditions.

Chapter 3 provides the main information on the occupational health and safety situation in the
Meat Processing Industry in the ten countries. Firstly, information on consequences of working
conditions is given, by presenting data on occupational accidents, diseases, siclness absenteeism,

disablement and mortality in the s@tor. Secondly, main risk factors are being identifred, both in
the physical, the organizationd and the social work environment. Ill-heatth and other consequeo-

ces of these factors are also described, as well as interesting examples of preventive and control
measures. Risk groups will be dedt with in the third section of this chapter. The section ttrereafter
presents an overview of the policies and instruments aimed at improving the working conditions.
Here, data on the organization of prevention are given, and the stage of poltcy development is

being characterized, both on company and on sectorial level. Furthennore, undertaken improve-
ment activities such as action programmes, education, information and research are being
presented. The chapter finishes with a discussion and preliminary conclusions on the identified
risk factors, problems, and groups at risk, in relation to the undertaken actions and policies.

Chapter 4 deals with the view of social partners, government and other organiz4lisns relevant to
the sector, on the health and safety sinration in the Meat Processing Industry. An overview is
given of their opinions oD the major health and safety issues in the sector, the policies and

solutions they propose accordingly, the trends in the sector they foresee, and their expectations
from the European integration. These opinions will be confronted with each other, in order to find
both agreements and disagreements between unions, employers' organizations, government and

other sector related organizations. The opinions will also be discussed in relation to the findings in
chapter 3, which will result in some preliminary conclusions.

Final conclusions on risk factors, related problems and groups at risk are drawn in chapter 5. In
addition, poliry options are being sketched here for further improvement of the occupational
health and safety sinration in the Meat Processing Industry throughout Europe.

For a proper understanding of the material presented hereafter, it must be stressed to the reader
that if issues are not described in this report for a given country, this does not necessarily mean

that they are not present in that country. It only means ttrat the national report and authors did not
provide the required information on that subject. Mor@ver, it should be noted that the remark 'no
data available' in this report, means that data were either not obtainable within the given time
period of the project, or were not existing.

A last remark concems readers who can not find enough time to read the entire report. It is being
suggested to them to restrict themselves to the Summary and chapter 5, containing the final
conclusions and policy options for further improvemens at company level, sector level, and
national level. There, they will find all the headline information this report contains.
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2 Social economic background and country characteristics of the Meat Proces-

sing lndastry

This chapter will give an overall impression of the Meat Processing Industry, both at European
level, as well as at nationa! level. Hence, the first section provides information on the social
economic context of the sector across ten European countries. The second section is entirely
focused on the national level, describing briefly the characteristics of the sector in each country.
For the sake of clarity, it should be noted that the information hereafter is entirely based on data
from the nationd reports and authors. More information on the social economic context of the
Meat Sector across Europe may be obtained from the 'Panorarna of EC lndustry', which is
published every year by the Commission of the European Community in Luxembourg.
Mor@ver, it is mentioned that the Meat Processing Industry is defined as NACE-secor 15.1 with
three subsectors:
15.1 Production, processing and preserving of meat and meirt products;
15.1 I Production and preserving of meat;
15.12 Production and preserving of poulqy meat;
15.13 Production of meat and poultry meat products.
In daily spoken language, the Poultry Meat Industry is in some countries refered to as the 'White
Meat Sector'. The rest of the Meat lndustry, involved with bovines, pigs, sheeps etcetera, is
accordingly caild the 'Red Meat Secor'.

2.1 Social economic context of the European Meat Processing Industry

The social economic context of the Meat Processing Industry in ten European countries will be

described on firre issues. Firstly, information on the labour market is given. Thereafter, some
information on the economic situation is presented, which is followed by information on
organizations playing a role in the sector. Then a general description is given of the production
process and the work activities that take place in the sector. The section ends with an overview of
the main trends in the Meat Processing Industry.

Labour market
Table 1 provides some information on the labour market in the Meat Processing Indusry by
giving quantitative data on the companies and the people employed. It must be noted that the
reliability and comparability of these figures are limited. First of all, because they concern various
years over a rather long period (1988-1993). Secondly, because the kind of companies concerned
are not the same in each country. For example, data on companies with less than 10 employees
(F) or on public companies (P) are not available. And some countries include related sectors, such

as the wholesale trade f), or firms involved with gut-cleaning or offal-processing (8, DK, SP).
Nevertheless, a global picture can be obtained from these data.

The information in Table I regarding companies shows that the total number in the sector varies
between 105 G.L) and 28,670 (GER). The varience is much smaller when comparing the
proportions of meat companies to the total number of companies in the countries. Since in six
countries this proportion is between 0.1% (NL) and 1 .2% (GER), it is clear that the Meat
Industry is not a large sector. The data in the Table further show that in almost all countries the
vast majority of companies in the sector is small. The proportion of companies with less than 50
employees varies between 58% (NL) and 97% (GER). The majority of them has in fact even less
than ten workers. Companies with more than 500 employees are relatively riue.
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Other data regarding companies (not shown in the Table) indicate that in most countries @, DK,
GR, IRL, NL, SP, UK) meat industries are mostly or all private enterprises. In Greece these are

predominantly small family-owned companies (61% of the companies). Only in France public

slaughter houses are still in majority, but the distinction between public and private is becoming

somewhat unclear, since public slaughter houses increasingly rent their premises to private

companies. This development is also reported by Belgium.
Several countries further report an ongoing decrease in the number of companies. These concern

public slaughter houses (F, GER), small companies (SP), small familyowned and public

companies (GR). Increases are reported as well, regarding the sector as a whole and the Poultry
Sector (NL), private slaughter houses (F, P), and private companies (GR). These trends are

relued to tendencies of scaling-up by merging, take-overs, concentration, closings and changes

from public to private, which have taken place or are taking place now in dmost all countries

(onty Belgium does not report such developments). In four countries (F, GR, P, UK) this

particularly concen$ abanoirs which are now subject to a Process of rationalization, due to EC-

standards on hygiene and sanitary conditions. In Spain this process took place over the last years.

With respect to the labour force in the sector, Tabie I shows s pnEa in the number of people

employed of 6500 (GR) to 290,860 (GER). As was the case with companies, this varience

disappears when comparing the sector's proportion to the national working population. Data from
seven countries show a range of 0.3% (NL) to 1.0% (DK, GER). So, also from the point of
employment, the Meat Sector is not a luge branch of industry. The Table further reveals that in
eight countries the perceDtage of male workers is much higher than the Percentage of female

workers. Male workers constihrte il% CF) to 94% (GER) of the sector's work force. Only in
Pornrgal female workers predominate slightly over male workers. Two countries (F, NL) further
report that the perc€Dtage of women in the Poultry Sector is higher than in the sector as a whole.

Other data concerning the sector's work force (not shown in the Table) indicate, that even though

small companies predominate in most countries, they usually employ only a minority of the work
force. Moreover, the majority of the workers find employment in private companies (B, DK, GR,

IRL, NL, SP, UK). Both in France and Denmark, the majority of people work in slaughter

houses, whereas in the United Kingdom this is the case in meat processing and bacon curing.

Most workers, botl male and female, seem to be between 25 and 44 y'ears of age. In five
countries (8, GER, GR, IRL, P, SP) this category constitutes 46% (GER, P) to 65% (SP) of the

work force. In some countries (GER, GR, SP) the 'old' workers (45 to 65 years and over)
predominate over the young workers (younger than 25 years). In other countries (8, F, P) it is
just the opposite.

Generally speaking, workers in the sector irave a lower or intermediate educational level. Five
counffies (8, DK, IRL, SP, UK) report a cousiderable amount of low educated, unskilled workers

up to 95Vo (IRL), whereas three countries (F, GER, P) mentiotr a majority of workers (54'77%)
with an intermediate vocational education. In Spain and France, femde workers have lesser

qualification than their male colleagues. Ireland further repcrts that qualification is in fact 'on-the-
job', which is also the case in Belgian slaughter houses due to the lack of specific vocational

education. [n France, Ireland and the United Kingdom initiatives are now taken to give workers

bener qualification. In France this is especially targetted at young workers, whereas in the United
Kingdom it concerns the development of National Vocational Qualifications for all parts of the

Meat Sector.

With respect to labour contracts, pennanent full-time contracts cleady predominate in the sector,

as data from seven countries (8, F, GER, GR, NL, SP, UD show. As Belgium puts it, this may



Table J: labour market of the Meat Processing Industry (1988-1994) 

I I B I DK I F I GER I GR I IRL I NL I p2 I SP I UK I 
I COMPANIES1 I 

Total number in the sector 649 327 3,000 28,670 568 105 766 330 2820 1,4813 

% of total of companies in country 0.3% <1% 0.9% l.2% 0.4% - 0.1 % - 0.3% -

Company size: 
.,. 1-9 employees 57% 48% - 77% 83% - 38% 31 % 64% 50% 
.,. 10-49 employees 34% 22% 70% 20% 11 % - 20% 44% 30% 27% 
.,. 50-99 employees 6% 10% 15% 1% 3% - 4% 14% 3% 8% 
.,. 100-499 employees 3% 4 13% 1% 2% - 4 11 % 3% 12% 
.,. > 499 employees <0.1% 20%4 2% <0.1% 1% - 8%4 1% <0.2% 3% 

PEOPLE EMPLOYED1 
....... 

Total number in the sector 13,233 24,936 95,291 290,860 6500 10,000S 21,626 15,709 49,434 87,300 

% of national working population 0.4% l.0% 0.4% 1.0% 0.9% 6 - 0.3% - 0.6% -

Gender: 
.,. Male 71 % - 64% 94% 67% >90% 84/70%7 41 % 83% 68%8 

.,. Female 29% - 36% 6% 33% > 10% 16/30%7 46% 17% 32%8 

1) Most recent data is taken up, stemming from years between 1988 and 1994. - = no data available. 
2) Portugal: data only concern private companies; no data available on the public sector. 
3) United Kingdom: figure concerns local production units; the number of companies could be smaller. 
4) Denmark and The Netherlands: figures concern both categories 100-499 and > 499 employees. 
5) Ireland: figure concerns the total number of people employed during peak seasons, which is the last quarter of the year. 
6) Greece: figure concerns the percentage of the labour force in manufacturing only. 
7) The Netherlands: the first figure regards the Red Meat Sector, the second figure regards the Poultry Sector. 
8) United Kingdom: the figures concern the Food Industry as a whole. 



Table 2: Economic information on the Meat Processing Industry (1987-1993) 

I I B I DK I F I GER I GR2 I IRL I NL I p I SP I UK I I ECONOMIC INFORMATION I 

Annual turnover 2, 100- 22,200- 4,866-
(in millions of ECU's) 2,300 - 38,730 26,100 322-348 - 5,900 - 7,212 3,349 

Annual turnover 2.8-
(as % of Gross National Product) - - 0.00002% 1.7-1.8% 0 .5-0.6% - 1.0% - 3.3% 0 .5% 

1) Data from Belgium cover the period 1989-1993. In the other countries they refer to one year (F, NL, UK), two years (GR), or three years (GER) during that period. 
Data from Spain however cover 1987-1990. Data over periods of two years of more are presented as a range with the lowest and highest value during that period. 
- = no data available. 

2) Greece: data concern a sample of 84 companies(= 15% of total number in sector) with 5815 employees(= 90% of total number in sector) . 

Table 3: Organizations playing a role in the Meat Processing Industry 

I 

I B DK F GER GR IRL NL p SP UK 

I SECTOR ORGANIZATIONS1 J 
.. Number of employers' organizations 3 (2) 2 (1) 5 (5) 2 (2) 3 (2) 1 (0) 5 (5) 2 (2) 11 (6) 4 (4) 
.. Number of unions 7 (0) 3 (0) 8 (4) 2 (2) . 3 (0) > 1 (0) 3 (0) 2 (0) 2 (0) 3 (-) 
.. Number of other organizations - 2 (1) 11 (2) 2 (1) 3 (2) 3 (2) 12 (7) 3 (2) - 1 (0) 

1) The first figure refers to the total number of organizations; the number of Meat Sector specific organizations among these organizations is given between parentheses. 
- = no data available. 

co 
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be due to the fact that most workers are male. Seasonal work occurs in some countries on a smdl
scale G, GR, SP, UK), but on quite a large scale in lreland with circa 50% of the labour

contracts being on non-permanent basis. Contracting{ut is rePorted to occur at some scale in
France and Belgium. This particularly concerns slaughterers and boners, who work for private

firms within the premises of, often public, slaugther houses. ln Belgium contracting-out to

cleaning firms occasionally occurs as well.

The work force in the sector mostly consists of native workers, as data from seven countries (8,

F, GER, GR, [RL, NL, SP) indicate. Reported percentages of immigrant workers vary between

0% (IRL) for the entire sector, and an estimated 40% for slaughter houses only (B). In the Dutch

Poultry Sector the proportion (19%) is higher than the national average Q%), whereas in the

French Meat Sector as a whole it is lower tban the industrial average Q%). T\e concerned

immiglsal workers are often from Mediterranean countries, but also from central and south

America (SP), central Asia (GR), and from over the Northern French border @: particularly

boners).

Comparable information on the size of the work force per professional category and their income

is obtained only to a limited extent. Three countries (F, GR, SP) mention that line/production

workers and maintenance workers constitute 7A-82% of the total work force in the sector. Their

monthly income varies from 450 Ecu's (GR) to 2000 Ecu's (F: team leader). On the whole, two

income ranges can be distinguished for line/production workers. One of circa 45G800 Ecu's a
month (GR, SP), and one of circa 1150-3000 Ecu's a month (B, F, GER, IRL, NL, UK), which

shows a more or less a north-souttr division. A sriking result is that female workers in the United

Kingdom earn generally 500-1200 Ecu's per month less than their male colleagues. This will
however be a reflection of the amount cf part-time working within the female work force. Striking

is further that a big number of Danish meat workers is piece paid, alttrough rather highly.

Payment on productivity basis also occurs in seven other countries, but to various extent (B, F,

GER, GR, IRL, SP, UK). Moreover, the wage payment system in six countries (8, F, GER, IRL,
tIL, SP) contains bonuses for several gpes of inconveniences, including night-work.

The sector's position on the labour market is generally somewhat problematic. Six countries (8,

F, GER, IRL, NL, UK) report a high turnover of personnel (up to 26%) nd a low attraction to

potential workers. Yet, at the moment, recruitment seems to be a problem only io France,

although some demands for personnel, in some cases especially more skilled personnel, exist in
Belgium, Greece, Ireland and the Netherlands as well. Over the last few years, sector organizati-

ons in the Netherlands have taken several actioos, targetted at female workers, long term

unemployed and innmigrant workers, to ensure sufficient and qualified personnel in the future.

Economic situation
Information on the economic situation of the sector is taken up in Table 2. In seven countries (8,

F, GER, GR, NL, SP, UK) the annual turnover varies from circa 330 (GR) to 38,700 millions of
Ecu's (F). These big differences between countries disappear however, when comparing the

contribution to the Gross National Product (GI.IP). In five countries which provided quantitative

data on ttris issue, the Meat Sector constitutes less than 2% of the GNP. Only in Spain it is around

3% of the GNP. Fu;thermore, Denmark remarks that the sector constitutes an important part of
the GNP, but quantitative data are not available.
Five countries (8, GER, GR, NL, SP) report an increase in turnover, and four (8, DK, NL, UK)
a rather stable economic sinration for the sector. Only France and Ireland report a critical

situation, occurring in 1993, and they characterize the sector as financially weak. Nonetheless, the

overail picture is that the sector has small profit margins, has limited capacity for necessary

investments, and is under pressure due to increasing international competition on prices, to strict
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European directives on hygiene, and to changes in market demands (from supermarket chains and

individual consumers). Especidly small, often family-owned firms and public slaughter houses

seem to have difficulties in staying competitive.

Organizatiorrc in the sector
Table 3 provides information on the organizations playing a role in the sector. In all ten countries

both employers' organizations and unions iue active in the sector, but data on membership rates

are generally not available.
The number of employers' organizations varies between I (IRL) and 11 (SP). Most of these

organizations are sector-specific, meaning that they are only involved in the Meat Industry, or
sfecific parts thereof. The minority of the employers' organizations are 'general', thus having a

broader scope than just the Meat Industry, but often being involved in sectors related to the Meat
Sector.
The number of unions varies between 2 (GER, P, SP) and 8 (F). In contrast with the employers'

organizations, ttrese unions are mostly not sector-specific, but 'general', for exatrlple involved in
the Food Industry, or the entire Industry as a whole.
All countries, except Belgium and Spain, report other organizations which are especially relevant
to the sector. These are for example governmental organizations, two or three party organizations,
social insurancn organizations, and sectorial orgeniTations on health and safety matters (DK, M-).
The number of these otber organizations varis berween I (JK) and 11 (F). In Greece, Ireland,
the Nettrerlands and Portugal the majority is sector-specific, the others are 'general' organizations.

Production pnocess and work activities
Most characteristic of the work in the Meat Processing lndustry is that it is Tayloristic production

line work. Main characteristics of the production process are therefore:
- it is mainly a continuous process with some barchwise parts in it;
- to a varying extent, the work is automated or mechanized; the degree varies depending on

the various subsectors, and on the various pars ofthe production process;

- however, still quite some labour-intensive hand work exists;
- most of the production syster$ are open.
Not surprisingly, considering the tlpe of work, the predominant grpe of work organization is

according to a line struchrre with central, hierarchical authorities. However, in three countries (8,
F, NL) alternative forms of work organization, such as production groups, exist as well, or
experiments are taking place.

In more detail, the production process is involved with processing 'materials' such as cattle

@ovines, pigs, sheep, goats, horses, poultry); carmsses, meat parts, organs and offals; food
additives (preservatives, colourings, spices and flavourings, flours, fats and other fillers and

binding agents). Other materials which are being used are packaging materials (cans, plastic trays
and foils, cardboard boxes) and cleaning and disinfecting agents.
The means of production include several machines (for skinning, plucking, de-hairing, eviscerati-
on, carving, chopping, cutting, de-rinding, grinding, mingipg, sausage/pie/tart making, crate
washing, packing, sealing); hand and power operated tools (shrnners, knives, saws, hooks);
transport systems (conveyor chains and belts, fork lift tnrcks, crate stackers, pdlets); storage

systems (freezing chambers, coolers, chillers). Moreover, there is a luge variety of personal
protective devices involved (gloves, wrist protectors, aprons, footwear, thermal isolated clothing,
helmets, goggles).
Work activities that take place consist of killing and slaughtering, spliting carcasses into halves,

evisceration, de-hairing/plucking/stripping, de-boning, canring and cutting into smaller pieces,
grinding/mixing, curing/cooking/smoking/salting/dryinglfr*,zng meat pieces and products, quallty
control, packing, storage, forwarding, cleaning, maintenancehe,pur, management/administration.
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The work activitities finally result in producs such as meat pieces for whole sale and retail,
sausauges, bacon, fresh/cured/cooked/smoked/salted/dried/cannedlfrozen meat products, pates,

pies, and prepared portions for the Catering Industry and individual consumers.

With respect to trends in technology, countries report mostly about automation, reducing hard and

manual work. In four counfties (8, F, GR, SP) such changes have been taking place quite

recently, whereas other countries @K, F, GER, NL, UK) report that further automation will take
place and some regard it as a continuous development. ln the Netherlands, opportunities for
further automation are mostly seen in the Poultry Sector, at the beginning of the production line,

and new machinery is being developed now. With respect to the Red Meat Sector, Belgium feels

that a fully automated slaughtering process will never be feasible. Yet, the United Kingdom
reports the now ongoing development of automated de'boning equipment for lamb shoulders and

pork loins. And in France some automated techniques for carving are being tested in laboratories.

lnformation on trends in work organization is less comprehensive. In Germany no great innovati-

ons in this field are expected, but felt needed. ln Denmark sfoanges are expected due to efficiency
improvements and initiatives from the social partners to reduce repetitive work. Greece reports

that management modernization is mostly confined to larger enterprises.

In the Netherlands, Germany, France and Denmark, joint innovation of both technology and work
organization, also in relation to productivity and product quality, is clearly an issue considering

existing action programmes. Some experiments have already taken place in the Netherlands with
respect to slaughtering, and now de-boning is in the picture.

An overall sound being heard regards the ever increasing demand for increases in product

throughput, which is leading to ever faster working rate and has serious implications for work
practices, work equipment and work organization.

Main trends in the sector
On the whole, six main trends can be identified, which cbaractsrize current, mostly connected,

developmens in the Meat Sector across Europe. The first rend regards scaling-up and concentra-

tion of comprnies, which is reported by all countries except Belgium. This develoPment is on one

hand due to common business trends, such as merging, takeovers and closings. On the other hand

it is induced by a particular rationalization process taking place in the sector as a result of EC-
regulations on hygiene and sanitary conditions in slaughter houses (&l433lEEC and 77l99BEq,
which also leads to changes of public abattoirs into private ones. This rationalization process now
particularly affects five countries (F, GR, P, SP, UK), but similar developments have taken place

in other countries eadier on.

The second trend regards the pressure on the economic position and competitiveness of the sector.

The small profit margins and limited capacity for investments, a.o. necessary to comply with the

EC-regulations on hygiene, raises difficulties in staying competitive, especially among small,
familyowned companies and public slaughter houses. Besides the EC-regulations, other factors

causing this pressure are the EC open market, which puts pressure on prices, and changes in
market demands, especially from large super market chains and from indivual mnsumers.

The third trend, regarding tlle sector's work force, is less apparant than the others, but yet
identifiable. For some time already, the s@tor's position on the labour market is problematic with
a high turnover of personnel and low attraction to potential workers. [n several countries there is

however a growing awareness regarding the 'the human factor', being a key factor in the

continuity of the sector, for example for ensuring product quality. ln some countries initiatives
have already been taken with respect to vocationxl 6aining and qualification of (future) workers
(F, IRL, NL, UK), as well as experiments with alternative forms of work organization resulting in
more attractive work (8, F, NL).
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The fourttr development regards the ongoing automation and mechanization, mostly due to the

ever increasing demand for higher product throughput, and often enhancing the Tayloristic
character of the production line work. In some counfiies (B, F, GR, SP), these technological
changes at large scale have only recently taken place, but it is mostly seen as an ongoing

development (DK, F, GER, NL, UK).

The fiffh trend can be considered a linking pin between all the ones previously mentioned, and

although it seems not widespread yet, it is definitely developing. It regards the introduction of
new management concep8, aims{ at integrating and improying various aspects of the conduct of
business. Specific reported examples concern &s implementation of Total Qualtty Management,

such as ISO-9000 and HACCP (8, GR, IRL, NL), Integral Chain C;ontrol (NL), and experimental
joint efforts to improve both quality of working life and qualrty of products, including both
technological, work organizational, product quallty, human and economic aspects (DK, F, GER,
NL).

Before going into the sixth trend, a few remarks should be made on the consequences of the other
five on the working conditions in the sector. From the overall picture, the following main negative

effects emerge: increases in work speed, time constraints and repetitive work, and decreases in
autonomy, job control and job content. Main positive effects could be reduction of manual

handling and heavy work, better work equipment, and more attention to qualification. The real

consequences will however depend of course, at least in part, on the extetrt to which the health
and safety issue is taken into account during the change processes.

A positive contribution to this should come from the sixth trend, the implementation of the various
EC{irectives on occupational health and safety. Dkectives of specific relevance to the Meat
Sector are: the frame work directive (89/391/EEC), a.o. obligating the undertaking of workplace
assessments and the provision of some form of Prevention Service to workers; and the directives
on biological agents (9Ol679tEEC); manud handling (90l269lEEC); noise (86/I8E/EEO; work
places, coostruction and use of equipment and personal protective devices (89/654,655,656,-
686/EEC). In several countries implementation has taken place or is taking place uow, but an

overview of its effectuation in the ten countries can not be presented from the data obtained.

2.2 Chtrzcteristics of the Meat Processing Industry in each country

This section contains summaries from the ten countries studied. It thus presents a brief characteri-
zation of the Meat Processing lndustry in each country, including the social economic situation,
general developments, and issues related to working conditions. Ilere again, it must be noted that
characteristics mentioned for oDe counry might be present in another as well, for which they are
however not explicitly mentioned, because in the national report they were not identified as such.

Belgium
The Meat Processing Industry is a rather small sector in this country. In 650 mostly small, private
companies approximately 13,000 people are employed (0.4% of the national wslking population).
The workers are mostly male, low educated and, particularly in slaughter houses, they are often
guest workers from Mediterranean countries or French companies. Jobs are usually full-time, with
payment on hour-basis and bonuses for inconveniences. There is a big nlrnover of personnel
within the sector, and a demand for qualified boners/cutters.
The economical sinration of the sector is rather stable with a total annual nrrnover of circa 2,100
million Ecu's since 1989. lnvesffiients are decreasing however, which imFedes the necessary
compliance to European standards and regulations. With 3 employers' organizations and 7 unions
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active in the sector, it is rather well organized. The production process is increasingly auomated,
but it is still labour-intensive.
The incidence rate and severity of accidens in the sector are higher than the national avenge.
Accidens in slaughter houses are mainly caused by working with knives, by slippery floors and

handling of carcasses. ln meat processing, machines are more often the cause of accidents. Skin
diseases, infectious diseases (zoonoses) hearing impairment and disorders due to vibrations or
chemical agents prevail in the sector as notified occupational diseases.
With respect to the physical working environment, the main risk factors are noise, biological
agents, lighting, climate and safety conditions. Main risk factors in the organizational working
environment are working at high speed, lack of autonomy and control, and low job content with
monotonous work. Future automation may increase these hazards. Since many companies are

small, familyowned and employ many immigrant workers, main risk factors in the social working
environment concern relations with management, workers' participation, and relations with
colleagues.
At sectorid level, the interest in health and safety policy measures is increasinB, and already some

small-scale initiatives have been taken. Despite the (general) legislation and ir obligations with
respect to the health and safety management system, the situation at company level can still be

improved, especially in the area of prevention. Here again, the size and family-charader of the
companies form an impediment. Hence, the national authors charaaeriztl the stage of policy
development as 'beginning', both at company level, as well as at sectorial level.

Denmark
The Danish Meat Processing Industry employs about 25,000 persons (1.0% of the national
working population). The number of companies in the sector emounts caca 325. The vast majority
of them belong to the private sector, and 70% have less than 50 workers. Nevertheless, a

substantial part Q0%) employs 100 workers or more, and there seem to be relatively more large
enterprises than in other sectors. During the past decade, merging of companies wils widespread
which, ogether with a considerable development in the technology, has contributed to a reduction
of work places. The majority of the employees work in slaughter houses. A considerable part of
the workers is unskilled, and relatively well paid. Payment is on production basis however.
Despite the relatively small work force, meat production is one of the main industries in
Denmark, and thus constitutes an imporunt part of the Gross National Product. Changes in the
demands of domestic and foreign nnarkets call for continuous improvement of products. Automati-
on and increase of shiftwork is expected. Line production work and hierarchical work organization
x1's dominant in the sector.
Besides employers' organizations and unions, two other organizsli6ns are active in the sector,
pafticularly on occupational health and safety issues. Workers in the sector have a higher mortalrty
index, as well as a higher risk for occupational accidents and diseases, than workers in other
sectors. The majority of accidents is caused by hand tools and other sharp objects. The main
notified occupational diseases are musculo-skeletal disorders, skin diseases, hearing impairment,
and infectious diseases. As main hazards in the physical working environment have been
identified: noise, climate, chemical substances, biological agents, musculo-skeletal loads, and
safety conditions. The organizational working envkonment contains lack of autonomy and control,
high speed work, repetitive work, low job content with monotonous work and piece-work
payment as risk factors. Nsk factors in the social environment regard relations with colleagues
(work in isolation) and relations with the management (ack of support and encouragement).
The national authors characterize health and safety policies as 'welldeveloped', both at sectorial
and at company level. Quite some regulations, organizations, programmss, projects and informati-
on, aimed at improvement of working conditions, have been targetted at the sector. Moreover,
two nation-wide action programms, 'A Clean Working Environment by the Year 2005' and
'Reduction of Monotonous, Repetitive Work', wrll affect the sector in the near fuhrre as well.
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France
The French Meat Processing Industry consists of 3,000 companies, employing circa 95,000 people
(0.4% of national working population). In spite of a tendency of concentration, the majority of
companies is small. Many of these companies have difficulties to survive and to invest in
modernization, necessary to comply vrith the European sanitary standards. This particularly affects
public slaughter houses, which still form a majority, although their number is decreasing. Over
the past years, production tools have been modernized to increase the quantity of slaughtered

cattle and meat produc{s, mostly by mechanization and automation. With respect to slaughtering,
no great technological revolutions iue expected in the next 10 years.
The work force in the sector is predominantly young, rapidly moving and working full-time. The
majority of the workers is male, tbough in the Poultry Sector they are almost equaled by female
workers. Workers usually have an intermediate educationd level, but professional 6aining is

lacking. Increase of employment w:rs common in the sector until 1991. Nowadays, recruiment of
new personnel is a major problem, due to the sector's poor image on the labour market.
Since 1993, the sector, but in particular the bovines and ovines subsectors, shows a critical
siuration due to changes in consumers' habits, consume decrease, lower prices, difficulties in
supply, strict regulations, and 'Just In Time' delivery demands. The sector's annsfl economical
hrrnover amounts circa 39,000 millions of Ecu's (0.00t)(D% of Gross National Product).
The sector is supported by 5 employers' organizations, 8 unions, and 11 other organizations.
The accident rate in the sector, particularly in slaughter houses, is higher thaa in other industries.
Main causes are hand tools, handling, falling and slipping. Main Dotified occupational diseases in
the sector are musculo-skeletal disorders, infectious diseases, skin diseases, hearing impairment,
and respiratory disorders.
Noise, climate, biological agents, musculo-skeletal loads and safety conditions have been identified
as the main risk factors in the physical vslking environment. Main hazards in the organizational
working environment regard long working hours, shift work, and Tayloristic, repetitive work with
lack of autonomy, time constraints and low job content. Main obstacles in the social environment
concern work in isolation, relations with cliens, lack of participation, and lack of equal opporami-
ties for women.
According to the national authors, policies on health and safety matters are to be characterizd u
'beginning', both for company and sectorial level. Nonetheless, steps have been taken to prevent
accidents and diseases, vocational 6aining programmes have been developed, and studies have
been carried out with respect to joint effects of modernization and risk factors, to work oryaniza-
tion and job content. Still, it is felt that a lot needs to be done yet.

G€rmany
In this country, about 290,000 people work in circa 29,000 meat processing companies. The Meat
Sector employs 1.0% of the national working population. The majority of the workers is male,
works full-time, has an intermediate educational level and the German nationality. Turnover in
personnel is high and the branch has a low atraction on the labour market.
The sector is quite heterogenous with a high degree of specialization, depending on regional and
market factors, but also on the degree of industrialization. Furthermore, the sector is heavily
influenced by local and historical factors, such as east-west, but also north-south differences in the
nature and scale of agriculture and farming. The vast majority of the companies is small.
Nowadays, the sector is characterized by mechanical and organizational changes, by tendencies of
concentration, by market and prize pressure and by cost reducing policies. To meet the market's
demands for higher qudity, dl stages of production, from slaughtering up to selling and
marketing, require improvement and innovation. The product quality issue promot€s changes in
company structures, and has already led to a devided market, one with cheap mass products, and
one with quality products. In 1993, the sector's total turnover was 26 milliards of Ecu's (1.7% ot
the Gross National Product). Besides rwo employers' organizatioos and two unions, the sector has



15

two other sectorial organizations, one of which, the 'Fleischerei Berufsgenossenschaft', plays a
dominant role in healtl and safery matters. Moreover, there are regional butchers guilds and state
guild associations.
Annually, a rather large proportion of the workers (average 17 %) is subject to accidents, of which
the majority is caused by knives and machines. Skin diseases, musculo-skeletal disorders, hearing
impairment, respiratory disorders, digestive disorders and infectious diseases represent the most
important notified occupational diseases in the sector.
Due to the haerogenity in the sector, the working environment at similar workplaces in various
companies can be very different. Despite these differences, main risk factors in the physical
environment iue musculo-skeletal loads, safety conditions, noise, lighting, and climate. In the
organizational working environment, lack of autonomy and control, time constrrints, repetitive
work and low job content represent the main hazards. Overall data on the social working
environment are lacking, but unequal opporunities for women represent a problematic area.

The national authors characterize company policies on health and safety as 'welldeveloped', and
policy at sectorial level as 'partly developed'. Actions at branch level are felt necessary o stabilize
production structures and to improve technology. Furthermore, models of good practice are

required, as is improvement 6f 6aining and information.

Greece
The Greece Meat Sector consists of 570 companies, which employs 6,500 workers (0.9% of the
national working population in manufacnrring). The majority of these companies is small, family-
owned and has old technolory and equipment, and a rather poor work organizsligo- The number
of such companies is continuously decreasing. Larger enterprises have improved their work
organization, production methods and equipment over the last years, thus improving their position
in the market. Some of them try to apply Total Quality Management.
Employees in the sector are mostly male, and usually have permanent full-time employment
contracts. The majority works in private companies. An increasing demand for higher educated

employees is expected.
The annual economical fllrnover in the sector is around 330 millions of Ecu's (C.5% of Gross
National Product). In general, large private companies are profitable, small and co-operative
companies have losses, whereas the Poultry Sector is the most dynamically developing subsector.
Secorial organization is mostly confined to the larger enterprises, both amongst employers, as

amongst employees.
Workers in the Meat Sector have a slightly higher risk to accidents, tban the work force in
general. The majority of these accidents are caused by sharp objects, machines, and slippery
floors. Bad lighting plays a role as well. Most important work related diseases are musculo-
skeletal disorders (including muscle siffness), skin disorders (e.g. dermatitis) and respiratory
diseases (e.g. chronic bronchitis and extrinsic allergic alveolitis).
Prevalent risk factors in the physical working environment ale noise, lighting, climate, radiation,
biological agents, musculo-skeletal loads, and safety conditions. Regarding the organizational
environment, Iack of autonomy and control, high speed work, repetitive work, high job division
and low job content are main hazards. Main risk factors in the social working environment are in
the field of information, consultation and workers' participation.
According to the national authors, the developing stage of heatth and safety policies, both at
company and sectorial level, can best be characterized as 'beginning'. lmprovement is expected,
due to the implementation of an EC{irective, resulting in Prevention Services for dl employees.

Ireland
The Irish Meat Industry consists of 105 premises for the slaughtering, cutting and/or processing of
cattle, sheep and pigs. During peak seasons, in the last quarter of the year, the sector employs up
to 10,000 people. With 50% of the people having non-permanent conuacts, there are siguificant
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fluctuations in numbers employed, and a high personnel turnover. No immigfant workers are

employed, and the vast majority of the work force is male, between 18 and 35 years old, and

unskilied. However, a more skilled work force is now required and companies have invested

money in workers' qualification.
The companies are all private, employ l0 to 100 workers, and are subject to three general trends'

One is towards fewer, larger plants, another towards ownership by darry processors, and the third

concems the implementation of systems for quality management and for product safety.

J[g ennual economical hrrnover is unknown, but partianlady the Beef Industry is suffering

financial strain since 1993, due to a decline of the slaughterings, mirrored by a huge increase in

exports of live cattle. Mor@ver, since 1993 the emphasis on volume sales has shifted towards

commercial markets with higher quallty demands. Changes like these are leading to changes in

work panerns and technoloy, adding to the ever increasing productivity demand.

One employers' organization with a membership rate of almost L0f,%, severd general unions, and

three other organizations are active in the sector.

Aithough statistical datz are lacking, cuts, amputations, injuries due to falls and animds, sprains

and strains, and burn-out seem to be the main health problems relued to the sector. Accordingly,

tie identified main risk factors in the physical working environment are safety conditions and

musculo-skeletal loads. The number one hazard however, regards the seasonal peaks in the work

with the time constraints and lack of training involved, hence increasing the risk of accidents-

Hazards in the social working environment mostly concarn relations with management, workers'

information, participation and qualification, and unequal oppornrnities for women.

The national authors chuacterize companies' policies on health and safety as 'partly developed',

whereas the sector policy is considered to be 'trginning'. On both levels little beyond basic

requirements is likely to 
-be 

developed. Yet, companies' management seem to be more aware of

the value of proteciing workers from sickness and injuries. Efforts are felt needed most in

minimizing the seasonal peaks.

Ihe Nethenlands
Almost 800 private companies constitute the Durch Meat Processing Industry, which employs

approximately ZZ,ooO workers (0.3% of the national working population). The majority of the

companies is small, but there is a tendency to scaling-up. Poultry industries, whose number is

increasing, usualty do both slaughtering and processing, in a rather uniform way. 'Red meat'

slaughteihouses arE often seperate companies, also having quite uniform production processes.

'Rd meat' product companies however, some of which have slaughtering lines too, show much

more variety in their way of production. Joint innovation in technoloy and work organization, also

in relation to productivity and product quality, is clearly an issue in the sector. Moreover, Integfal

Chain Control has been introduced in the sector.

The work force mostly consiss of men, the highest Percentage of women being around 30% n
the Poulfy Sector. This subsector has also a rather high proportion of immigrant workers.

Turnover of p"rso*.I is t'wice as high as the national average and the sector has a somewhat

negative image on the labour market.
The sector's economical sinration is rather sound (annuat utrnover circa 5,900 millions of Ecu's;

l% of Gross National Product), although under pressure due to national and international factors.

The sector is wellorganized with 5 employers' organizations, 3 unions and t2 other organizati-

ons, which are mostly two or three party organizations. Particularly one of them, the Product

Board for Livestock and Meat, plays an important initiating role in improving conditions in the

sector, including working conditions.
Figures oo ociup"tional accidents, sickness absenteeism and disablement show the sector's

disadvantaged poiition compared to others. Reported accidents are mainly caused by tools and

falling objects, whereas musculo-skeletal disorders, skin disorders, stress, repiratory disorders,

carrlio-vascular diseases and hearing impairment are the most prevdent disorders. Main risk



17

factors in the physical working environment are noise, climate, safety conditions, musculo-skeletal
loads, and biological and chemical agents. Lack of autonomy and control, work rhythms and time
constraints, repetitive work, low job content and payment systems are the main hazards in the
organizalional work environment. The social environment bears obstacles regarding relations with
colleagues and management, including consultation and participation, and to a lesser extent with
respect to training and equal opportunities for women.
The national authors chuacter've the policies on health and safety at company level as 'partly
developed'. The sectorial policy is considered welldeveloped, because the sector is weil-
researched and in fact a front runner. Future emphasis will be on transfer and application of
available knowledge on improvements, and on stimulating companies' self-activity.

Portugal
The Pornrgese Meat Sector consiss of 330 companies in the private sector (no data are available
on the public sector). Induced by EC-regulations on hygiene and sanitary conditions, there has

been a development since 1990 to privatize all public slaughter houses, which will be finished by
the end of 1995. All the privatized slaughter houses are linked to a national private strucilre.
The private meat industries are mostly small and only a few are familyowned. These industries
employ almost 16,000 employees, of whrch a small majority is female and has an intermediate

educational level.
Besides two sector-specific employer's organizations, two generd unions, and the above
mentioned national strucflire, there are t'wo other organiz6ligar active in the sector. One of them
guides the public slaughter houses in their change into private companisg, and will therefore seize

to exist by the end of 1995.
lnfectious diseases, such as brucellosis and tuberculosis, are known to occur in the sector and are

now subject to a greater awareness. Main risk factors in the physical qrslking environment regard
noise, climate, biological agents, and musculo-skeletal loads. With regard to hazards in the
organizational and social environment data are lacking.
Although the national authors did not give an explicit chuacterization, both companies' and
sectorial policies on occupational health and safety seem to be only treginning. However, due to
the current process of change in slaughter houses, which includes closure of old units, building of
new ones, and improvement of sanitary conditions, improvement of working conditions can be
expected.

Sparn
The Meat Industry in this country has about 2,800 companies and provides employment to circa
49,500 workers (0.6% of the national working population). The number of companies has been
decreasing since the late seventies. The majority of them is small, private, and often occupied
with only one aspect of meat production, such as slaughtering, sausage manufacturing or ham
salting. Predominantly they are located in small cities and villages. Over the last years, general
changas have been taking place due to the incorporation of EC-regulations and is strict hygiene
standards. This has led to moderaization and improvement of equipment, and to the introduction
of new machinery which resulted in the automation of manual tasks. These changes have affected
the working conditions as well.
The majority of the workers is male, bet'ween 25 and 44 yans old, and low educated. The
proportion of immigrant workers is rather small. Most people have a permanent labour contracl
and work in a company with less than 100 workers.
The annual economical turnover of the sector was7,200 millions of Ecu's in 1990 (3.1% of the
Gross National Product). The sector is covered by I I employers' organizations and 2 unions.
Accidents occurring in the seclor, affecting ctca 20% of the workers per year, 3rs mainly caused
by tools, strenuous movements, meat products, slips, trips and falls. The resulting injuries 6ainly
consist of wounds, cuts, lacerations, strains and sprains in the upper limbs. The main notified
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occupationd diseases regard mechanical vibration disease, infectious diseases, skin (i5sases,

musculo-skeletal diseases and respiratory disorders.
With respect to the physical working environment the main hazards are noise, climate, safety

conditions and musculo-skeletal loads. Regarding the organizuional working environment data are

lacking to identi$r main riks factors, but to some extent shift work and repetitive work occur in
the sector. The social working environment bears obstaclc concerning equal oppornrnities for
women-
By the national authors, health and safety policy at company level and at sectorial level are both
being charaaer'tzd as 'beginning'. It is felt necessary 6 implement a prevention progrrmme,
starting with a descriptive study of the health consequences of the sector's working conditions.
Furthermore, the knowledge and subsequent observance of health and safety regulations should be

encouraged, for which specific ffainisg programmes are being recommended.

Unit€d Kingdom
The Meat Processing Industry consists of dmost 1500 local production units, employing
approximately 87,000 workers. The majority of the production units is small, but these employ a

minority of the sector's work force. Most companies are private. ln the Red Meat Processing

Industry abattoirs are often indepent, sepiuate companies, exc€pt for the processing of pork where

an abonoir is often attached to the meat products factory. The Poultry Industry is dominated by a
few large, vertically integrated companies who undertake all the processing on the site. Particular-
ly abattoirs now face a process of rationalization, as a result of EC-regulations on hygiene and

sanitary conditions.
The workers in the sector are generally low educated. Most of them, particularly the men, work
full-time. The proportions of men and women are likely to reflect those of the Food Industry in
general (circa 2:1). Nowadays, the sector has little difficulty in recruiting personael. Nonetheless,

this branch of industry is generally regarded as less attractive and in many regions the labour
turnover is high.
The market for meat and meat products has been stable for several years, although the parern of
trade has moved from meat for home preparation to catering portions and prepepared products.

The annual economical nrrnover amounts almost 3,400 millions of Ecu's.
Besides 4 employers' organizations and 3 unions, the Meat and Livestock Commision plays an

important role in the sector. Its interests in improving the efficiency of the industry and its
involvement in training, research and development clearly affect working conditions too.
The accident rate in the sector is one of the highast in the Manufachrring Industry and even higher
than for example in coal extraction. Main accident causes are handling, objects such as hand tools,
slips, trips and falls. Comprehensive data on work related diseases in the sector are not available,
but anecdotal evidence shows problems associated with wet and cold working conditions,
infectious diseases, and musculo-skeletal injuries, including repetitive strain injuries and back
pain.
Main riks factors in the physical working environment are noise, climate, musculo-skeletal loads,

and particularly safety conditions. Hazards in the organizational environment are repetitive work,
low job contetrt and piece work payment. The social working environment has risk factors
concerning training, consultation, unequal opportunities for women and disabled persons.

According to the national authors, companies' policies regarding heatth and safety should be
characterized as 'partly developed', whereas the sectorid policy is considered to be 'well
developed'. However, despite the existence of a Meat Trades Joint Working Party, and its work in
producing guidances on health and safety matters, the establishment of a strong authoritive body is

felt necessary to provide a strong incentive to the industry bodies to become more pro-active. A
recent initiative from the governmental Food National lnterest Group may establish results in the
future as well.
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3 0verview of the occupational health and safety situation in the Meat Proces-

sing lndastry across Europe

This chapter presents the main information on the occupational health and safety sinration in the
Meat Processing Industry in ten European countries. Firstly, information on consequences of
working conditions is given, by presenting data on occupationd accidents, diseases, sickness

absenteeism, disablement and mortality in the sector. Secondly, main risk factors are being
identified, both in the physical, the organizational and the social work environment. Ill-health and

other consequences of these factors are also described, as well as interesting examples of
preventive and control measures. In the third section of this chapter, risk groups will be dealt
with. The fourth section presents an overview of the policies and instnrments aimed a1 imFroving

the working conditions. Here, data on the organization of prevention is given. The stage of policy
development is also being characterizd, both on company and on sectorial level. Furthennore,
undertaken improvement activities such as action prograrnmes, education, information and

research are described. The chapter finishes with a discussion and preliminary conclusions on the
identified risk factors, problems, groups at risk, and the undertaken actions and policies.

3.1 Health and safety output

Tbis section presents information on health problems related to the working conditions in the Meat
Processing Industry. It is apparant that stotistical fula on occupational accidcnts are best

woilable. To some extent figures also exist with regard to occtrpdional diseases and siclorcss

absenteeism. futa on morbidity, disablement arrd mortohtl h the sector are mtlur poor
lpwever. In Ireland no statistics were available on any of the issues.

It must be emphasized that comparison between countries of the statistical data obtained can be
very misleading. This is due to the differences in reporting and registration systerns or practice,
and o lack of explanatory information thereon. Furthermore, the provided figures on some
counties (F, NL in any case) not always exclusively concern the Meat Procassing Industry, but
also related sectors like the whole sale trade and retail. Exact information on the population to
which the figures refer is in many cases however lacking as well.

Occupational accidents

Quantitative data on occupational accidents in the sector are obtained from all countries, except
Ireland. These are taken up in Table 4, in which a distinction is made between all accidents,
accidents with work intemrption, fatal accidents and accidents resulting in permanent incapacity.
Most countries (8, DK, GER, NL, SP, UK) provided information over 2-5 years during 1988-
1993, which is mostly presented as a range with the lowest and highest annual value during the
period. Data from three countries (F, GR, P) refer !o just one year in the same period. As far as

is known, there are roughly ffio q?es of registration systems within the countries regarding
accidens with work interruption. One is based on accidents with 1 day of sickness absence or
more @, DK, F, NL, SP), the other witb 3 days or more (GER, UK). This may of course result
in big differences between the data of countries. Furthermore, serious under-registration of
occupational accidents is reported by four countries (DK, [RL, NL, UK), whereas Belgium could
only provide data on companies with 20 workers or more. Hence, the presentd data must
gerurally be coruidered as quite wreliable ond lunlly comparfrle.

Table 4 shows that data on all accidents are too poor to analyse. Most data are available on
accidents with work intemrption and on fatal accidents. The annual number of occupational
accidets with work interuption varies from 15 @) to 55,686 (GER). The percentage of worken
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involved per year is by fwe cowtrics repofied to be below 57o @K, GR, NL, P, UK). Belgium,
Germany and Spain however, report it to be around 19% which seems remarkably high, even

when taking into account all the previous critical remarks. Two countries @K, GER) furtlter
report a decrease of accidents in the sector, but Belgium mentions that the average number of lost

days has increased from 15 o 3l per accident. Furthermore, in five countries (8, DK, F, GR,

UK) the accident rate in the sector or particular parts thereof, appears to be higher as compared to

the entire Food Industry, to all Manufacturing lndustries, or to the national rate. The reported

differences vary between 30% (GR) and a factor 4 69.

As Table 4 also shows, tlw aruruI nurnber ol ftul accidcnts in all eight repofting countries, is

very similar arrd low, varying between 0 (8, DK, NL, P) and 1l (GER). The percentage of
workers involved are corrsequently low as well, mostly less than 0.M%. Dau on accidents

resulting in permanent incapacities are quite similar too, wi& an annual number varying between

15 and 90 (8, GER, SP). France is the only exception with l,?51cases in 1991, which may be

due to differences in the registration system used (e.g. France counting the number of accidents

resulting in both total and partial permanent incapacity, whereas other countries possibly only
count the cases of total permanent incapacity).

Data on professional categories with highest incidence of accidents is obtained from six countries
(8, DK, F, GER, GR, SP), but only three (8, GR, SP) use more or less the same categories.

Furthermore, most countries cannot provide accident rates, but, per professional category, only
percentages of the total number of accidents. This impedes an overall identification of risk groups.

A clear result however is, that in three countries the category with the highest accident incidence

counts for circa 90% of all accidents in the sector. These categories are however ra&er broad

ones, such as 'line/production workers' (GR, SP) and 'foodsnrff and stimulant workers' (DK). In
the other countries the main categories are 'workers not qualified', 'butchers' (F, GER: both 48%

of all accidents), and 'line/production workers', specifically workers handling kniv65 and

machines (B). A notable result regards the number two category in two couffries: 'workers
qualified' (F) and 'sales personnel' (GER), both counting for circa ?t% of all accidents, which
seems remarkably high.

Identification of main causes of accidents is also impded to some exte;nt, because of the different
classification systems used. Nevertheless, the nwnber otu oause appears to be hortd lools (knives)

atd otlur shary objcds. ln seven countries (8, DK, F, GER, GR, NL, SP) this is explicitly
mentioned as the number one or two of the 'top 5' of accident causes, responsible for 31 % (F) to
84% (NI-) of all accidents in the sector. Two other countries (8, UK) mention it as a main cause

as well, but are less explicit in their ranking or definition. The frto otlur moin catxes arc being
sfiick by objeds, which mostly refers to machines, arrd slips, trips od falls at thc sa.nu larcl,
mostly due to slippery floors. These causes ile responsible for crea 20% of all acccidents in the

sector in five countries (DK, GER, GR, SP, UK), respectively GL9% (F, GR, SP, UK). Manual

handling and/or strenuous movements is regarded as a main cause to a lesser extent. Three

countries (F, SP, UK) report it to be a number one or two cause, responsible for 17-39% of all
accidents in the sector, in various years.
For more information on these accidents causing risk factors is being refered to section 3.2.1.
Furthermore, it should be mentioned that a project is now being carried out by DG V and

Eurostat in order to harmonize the registration of occupationd accidents throughout Europe

@uropean Statistics on Accidents at Work (ESAVr|).

Notified occupational diseases

Statistical information on notified occupational diseases, obtained from five countries (B, DK, F,
GER, SP), is presented in Table 5. For all five countries it was possible to rank ttre occurrence of



Table 4: Occupational accidents in the Meat Processing Industry according to consequences (1988-1993) 

I I 83 I DK I F I GER I GR I IRL I NL I p I SP I UK I 
I OCCUPATIONAL ACCIDENTS I I 

All accidents: 
"' Number per year - - - - - - - 15 10, 165-11,654 -

11> % of workers per year - - - - - - - 0.4% 21-24% -

Accidents with work interruption2: 

"' Number per year 1,292-1,647 3,228-3,866 23,276 40,004-55,686 100-110 - 1,124-1,381 15 9,180-10,781 3,867 
"' % of workers per year 18.9-21.8% 3%-4% - 13.6%-19.1 % 1.8% - 2-3% 0.4% 19-22% 4.6% 

Fatal accidents: 
11> Number per year 0-2 0-1 5 5-11 - - 0-? 0 2-4 3 
"' % of workers per year 0-0.034% 0-< 1 % - 0.002-0.005 % - - - 0% 0.002-0.008 % -

Accidents resulting in permanent 
incapacity: 
11> Number per year 15-22 - 1,261 49-694 - - - - 50-90 -

11> % of workers per year 0.18-0.37% - - 0.021-0.023 % - - - - 0.1-0.2% -

1) Per country, data never cover the full period 1988-1993, but only l year (F, GR, P), 2 years (NL, UK), 4 years (B, DK) or 5 years (GER, SP). Data over periods of 
two years or more are mostly presented as a range with the lowest and highest value during that period. Data exclude commuting accidents. - = no data available. 

2) In five countries (B, DK, F, NL, SP) data concern accidents resulting in 1 day of absence or more. In two countries (GER, UK) data concern accidents with 3 days of 
work interruption or more. Information on the registration methodology in the other countries was not obtained. 

3) Belgium: the figures only concern companies with 20 workers or more. 
4) Germany: the figures concern the total number of incapacities leading to circa 100% impairment of earning capacity, due to occupational accidents, commuting accidents 

and occupational diseases. 

N 
>--' 



Table 5: Notified occupational diseases in the Meat Processing Industry (1988-1993) 

I I 8 I DK I F1 I GER I GR I IRL I NL I p I SP I UK I 
I OCCUPATIONAL DISEASES1 I 

"' Skin diseases 1 (2-7) 2 ( 65- 78) 3 (7) I (421-466) - - - - 3 (0-33) -

"' Musculo-skeletal diseases - 1 (317-397) 1 (286) 2 ( 74-106) - - - - 4 (0-2) -
"' Infectious diseases 

transmitted by animals 4 (1-1) 5 ( 12- 26) 2 (60) 4(13-47) - - - - 2 (15-73) -
"' Hearing damages/loss 5 (0-1) 3 ( 41- 52) 4 (-) 3 ( 29- 83) - - - - (0) -
"' Respiratory disorders - - 5 (-) 5 ( 9- 21)3 - - - - (0-2) -
"' Other diseases 2 (2-6)3 4 ( 28- 37)3 - - - - - - 1 (13-185)3 -

3 (0-3)3 

1) The first figures represent a ranking of the incidence of notified occupational diseases. Figures between parentheses me the highest and lowest annual number of cases 
over 1988-1993 (SP), or 2-4 years during 1989-1993 (B, DK, GER). The figures for France concern the total number of cases over 1989-1993. - = no data available. 

2) France: the figures refer to only a small part (circa 3%) of the employees in the sector ('meat processing co-operatives belonging to agricultural organization' resorting 
under one of the two insurance systems within the sector). 

3) The figures refer to occupational diseases caused by mechanical vibration, respectively chemical substances (B); undefined diseases (DK); to obstructive respiratory tract 
disorders caused by allergenic substances (GER); and to mechanical vibration disease (SP). 

Table 6: Sickness absenteeism in the Meat Processing Industry (1989-1993) 

I I B I DK I F I GER I GR I IRL I NL I p I SP I UK I 
I SICKNESS ABSENTEEISM1 I 

Lost days (as % of calender days) - - 25.0% ± 9.0% 0.4-10.0% - 9.6-10.1% - - -

Frequency (rate of sick reports) - - 3.9 - 3.0-29.6 - 1.8-1.8 - - -

Average duration (days) - - 26-32 33 3-10 - 22-26 - - -

1) Data from France and Germany cover one year. The other data cover 1989-1993 (GR) and 1989-1991 (NL), with a range of the highest and lowest value over that 
period. Figures from Greece refer to a sample of 26 companies (circa 5% of total number of companies in the sector). - = no data avalaible. 

N 
N 
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the five main diseases. In this ranking, number 1 indicates the disease with the highest frequency,

and number 5 is the least frequent disease in the 'top 5'. Despite the probable differences in

notification and registration systems, on which no explanatory information was obtained, the

overall picnrre in the Table indicates that slzn diseases, musculuslceletol disoilcn ond infediotts

diseases are the most frequent occupatiorul diseases, foUowed by luarins dantwgeslloss,

respfuatory diseases, and other diseases.

Furthermore, the annual numbers of notifications per disease are also given in the Table. For

Belgium, Denmark, Spain and Germany these figures @etween parentheses) refer to the lowest

*O Uignot annual number of cases ra 2, 4 or 6 years in the period 1988-1993. In the case of
France the figuras concern the total number of cases over 1989-1D3 in only a small part of the

sestor's work force. Even when taking into account the different size of the sectorial labour force

in each country, there are two notable differences between countries. Firstly, this regards the

numbers of notifications in Belgium and Spain, which are much lower as compared to Denmark.

Secondly, the number of cases of musculo-skeletal diseases in Denmark is remarkably high,

especially as compared to Germany, but also to France. The background for these conspicuencies

is-unclear, but it is probably due to differences in notification, registration and social security

systems.
Further information from Denmark shows &at the incidence of occupational cliseases is much

higher in the Meat Sector, than in the entire working population. To conclude with, Greece

repors the occurrence but no registration of four of the above mentioned diseases, despite the fact

Olt tUey are inctuded in the national list of occupational diseases. In the Netherlands there is no

such formal list, and therefore the registration is lacking.
As was mentioned before regarding occupational accidents, on the issue of occupational diseases

as well a project should be mentioned, which is now being carried out by DG V and Eurostat in

order to harmonize its registration throughout Europe @uropean Statistics on Occupational

Diseases (EODS).

Morbidity
Information on morbidity in the sector was obtained from six countries, but only two provided

some statistical data concerning diagnosis (GER, NL). Both in Germany and the Netherlands

musculo-skeletal disorders and respiratory disorders belong to the five main types of illnesses in
the sector. These affect circa 5-20% of the Dutch workers, nd 36% of the German workers. The

'top 5' further consists of consequences from accidents and stress (NL), disorders of digestive

orgens, injuries and toxifications, and diseases of the circulation system (GER). The four main

types of illnesses in the French Meat Sector are musculo-skeletal disorders and three infectious

diseases @rucellosis, leptospirosis, pasteurilosis), but only a few cases per year are reported. The

information from Greece and the United Kingdom points to the same t)?es of diseases as were

reported by the other countries, but dermatitis is mentioned as well (GR). Data from Denmark

further indicate that persons employed in the sector have a higher risk of admission to hospital,

than employees in general.

Disabilities
From only four countries (8, F, GER, NL) statistical data on disability in the sector are obtained,

and they are quite different. Nevertheless, it appears that musculo-skeletal disorders are one of the

main causes @: 5% of number of disabilities, NL: ckca E% of workers). Stress aad cardio-
vascular diseases are also mentioned (NL: circa 4% and 2% of workers), as well as cuts,

contusions, pricks and bites (F: 55-8% of disability cases), disorders due to mechanical vibrations

and skin disorders (B: 324a% of the number of disabilities as a result of recoguized occupationd

diseases). ln France, 235 cases of permanent incapacity occurred in 1991, due to diseases. Germa-

ny reports a total of 649 cases of disability in the sector in that same year, and almost 3000 cases

of rehabilitation in 1993. In the Greece Meat Sector no incapacities seem to have occurred in
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recent years. For specific data on cases of permanent disablemeDt due to accidents, is being
refered to the first subsection.

Siclmess absenteeism
From four countries (F, GER, GR, NL) quatrtitative data on sickness absenteeism in the sector
were obtained, which are presented in Table 6. Data from two countries (GR, NL) cover a 3 and
5 year period and are presented by a range of the lowest and highest annual value during that
period. The other two countries provided data on just one year. Data from Greece however refer
o only a small sample (5%) of the companies in the sector.
The data show that the lost days due to sickness absenteeism in three countries (GER, GR, NL)
are around 9% (% of calender days), and estimations from Belgium and the United Kingdom (6.
7%) ue rather in line with this figure. Only France is quite exceptional wirhZI%. The sickness
frequency (annual rate of sick reports per 100 workers) varies between ctca 2 and 4, except for
Grwn, which reports a highest value of almost 30. The average duration of illness varies from
22 w 33 days, again except for Greece where it is 10 days or less. This indicates &at in the
Greece sanple mostly short, but frequent absenteeism occurs, whereas in the other countries less
often, but longer absenteeism prevails.
Five cowtfiies (DK, F, GER, GR, NL) further report, that absenteeisn in tlu Med Sedor is
more frzquat or takcs long* as compared to thc natiotul ovenage. The differences in the
percentage of lost days vary from 1% higher (GER) to almost 5 times higher (FR). From the
Netherlands it is known that the costs of compensation for sickness absenteeism in the sector is
around 45 millions of Ecu's. Furthermore, ttris country reports the main causes for the sectorial
sickness absenteeism: musculo-skel*al disorders (33% of absenteeism); psychic complaints (lE%);
and skin diseases, infections, accidents and injuries (together l7%).
To conclude with, Belgium sigpalizes two-way effects on sickness absenteeism as a result of the
structure of the compensation system (engthening the absenteeism period), and pressure on the
labour market (shortening it).

Mortality
lnformation on death cases due to occupational diseases are only obtained from France and
Denmark. France reports that such death cases in the Meat Sector are rare and exceptional, and it
mentions two recog[ized occupationd diseases which can lead to moralities: tetarus and leptospi-
rosis. Furthennore, in Denmark there are some indications that both mde and female workers in
the sector have a lower life expectancy than workers in general
For data on mortality due to occupational accidents is refered to the fust subsection on that issue.

3.2 Work envircnment

In this section the main risk factors in the Meat Processing Industry in the ten countries are being
described. These main risk factors will be dealt with in three seperate subsections: the physical
work environmetrt, the organizational work environment and the social work environment. ln each
subsection the main risk factors will be identified and described, along with the reported health
and safery problems related to these factors, and interesting examples of applied or proposed
preventive and control measures.
Beforehand, it is noted that working conditions are known to be different to some extent in the
various subsectors, in the various companies and also in the various departments of companies.
This heterogenity was however not specifically accounted for in the stnrcture of the profile.
Hence, the information hereafter mostly presents an overview of the conditions in the sector as a
whole.
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3.2.1 Physical wo* environment

An overview of the main risk factors in the physical environment is being presented in Table 7.

Authors from all countries explicitly identified main risk factors (rendered by 'X' in the Table). In

several cases they reported exposure to other factors as well, which were however considered to

be of lesser importance (not shown in the Table).

From the data in Table 7 it is concluded that the'top S'of pltysical riskfadon is: nobe, dbnate

facton, mwculeskeletal loads, wuafe working conditiotu (main risk in 9 countries), and
-biological 

agen s (main risk in 6 countries). To a much lesser extent, lighting, chemical substan-

.o, -*d 
radiation are identified as main risk facors (l-3 countries). Not one country has

mentioned vibrations as a main risk factor. Hereafter will be focussed on the five main factors,

which will be described in more de{ail.

Table 7: Main risk factors in the physical work environnut in tlu Mea Processing

Indusry

CountrY
Risk factor

B DK F GER GR IRL tiL P SP TJK

Noise x x x x x x x x x

Vibrations

Lighting x x x

Clioate x x x x x x x x x

Radiation x

Chemical substaoc€s x x

Biological agents x x x x x x

Musculo-skeletal loads x x x x x x x x x

SafeU conditions x x x x x x x x x

x:
blancs :

Noise
Exposure to harmful noise is very common in the Meat Processing Industry. Available data on ttre

sizi of the exposure group, with a varying reliability, vary from approximately 35% trll 70% of
ttre workers in the entire sector (DK, F, NL, SP), and even 75% of slaughterhouse workers @K).
As most important sources are being mentioned: cries from animxl5, slaughtering pistols, handling

systems (e.g. hanging), conveyors (e.g. shains), electric circular saws, compressors, fans in
cooling systems, extraction fans, and machines for dehairing, stripPing, chopping, cutting, slicing,

plucking (poultry), evisceration (poultryl, canning, vacuum packing, and crate washing. Radios

have also been mentioned by Belgium and the Netherlands as a notorious source.

These sources either continuously or fluctuatingly produce noise which, according to data from

seven countries, may cause average continuous noise levels at almost all workplaces of approxima-

tely 75-95 dB(A). In Spain and France cicaZ1%, respectively 50% of the workers in the Meat

Sector were exposed to noise levels over 85 dB(A). Furthermore, noise peak levels of circa 100-

identified trs mein risk factor in this country.
no data available.
information on the (non-)occurrence of expozure to this risk factor is provided; the factor

is however not identified as a main risk factor.
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110 dB(A) are reported by six countries (8, F, GER, NL, P, UK).
Nl thcse data imply tlut h fact aln'ost all workcn arc exposed. to at least uutoying tuise, otd
that *ceeding of legal or professional ThresloW l;imit Values is conmon.

'I\e main heolrh problens, related to this risk factor, ue luarhg loss and other irwvenible
hearing damage. Seven countries report the occurrence of these problems, in four of which @,
DK, F, GER) some quantitative data are available, due to being registered as a notified occupatio-
nal disease. In Denmark and Germany hearing impairment is ttre third main diagnosis in
notifications in the sector, and in a recent French study it was found o be the second main cause
of work related diseases.
Other noise related problems have been mentioned by five countries (B, F, IRL, NL, P):
communication problems, isolation of workers, cardio-vascular disorders, digestive, sleeping and
comportemental problsms, rise of accident proneness, consequences on product qudity and
performances, amnesia, stress, tiredness, and concentration loss. No data are available on how
widespread these problems are, but they seem to be seen as lesser important than hearing
impairment.

With regard to noise cottrol, sir cowttries report to have national lesisbbn, specific on this
issre @K, B, F, GR, NL, UK), which mor@ver shows similarities, by pointing out action levels
and obligations to both employers and employees. The lowest action levels are reported by
Belgium and the Netherlands: 80 dB(A) at which employers are entitled to provide personal
protective devices. In the other four countries the lowest action level is at 85 dB(A), calling for
various actions in the various countries. Furthermore, 90 dB(A) is yer another action level in
Greece, the Netherlands and United Kingdom. In this last mentioned country it is also compulsory
to undertake action on noise peaks of circa 140 dB(A).

Besides or related to these action levels, the legislation contains specific obligations for the
employer to reduce noise levels (DK, GR, NL, UR, to monitor them (F, NL, UR, to provide
personal protective devices (8, DK, F, NIL, UK), to inform and train the employees with respect
to these devices (NL, UK), and to provide medical control (F, tL). ln some cases employees are
explicitly obliged to use the personal protective devices (8, F, NL, UK).
However, nothing to the detriment of the already existing simil6dliss in national legisluion, it
should be noted that there might have been even more consistenry, considering the existence of
ECdirective 86/188/EEC, which is aimed at harmonizing standards on noise between countries.

From the fact that noise is being identified as a main risk factor, it is obvious that the pttdice on
noise control in the Meat Processing Industry is far fum idoal, despite the legislation. Some
countries have specific information on the practical application of preventive and control
measures. Belgium reports that incapsulation and other preventive measures are not widespread.
So is the case in the Netherlands, where personal protective devices are said o be overrmphasi-
ze.d, even though a demonstration project on noise control has run in the s@tor, some years ago.
In Spain quantitative data is available from 1988, indicating that only 35% of the workers in a
sftdy sample were under some preventive measures and under specific medical surveillance. But
only 22% of the workers used adequate measures, such as time restriction and protective devices.
Pormgal reports that workers usually wear auricular protections.

Seven countries (8, DK, F, IRL, NL, SP, UK) give suggestioru for pranenttve od contrpl
msosunes. Some regard structural prevention, such as elimination of sources, incapsulation,
automation of noisy equipment, and silencing of work rooms by baffles and by housing equipment
away @, DK, F, IRL, NL). Other regud. the effective use of personal protective devices @,
IRL), and training and education on that issue (NL). Suggestions with respect to periodical
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medical surveillance are given by Belgium, France, treland and Spain. France also recommends to

monitor noise levels and to exactly detect sources, in order to eliminate them as far as possible. A

suggestion that might be very useful throughout Europe comes from the Netherlands, where a
go**."otal publication on noise control in the Meat Sector is available. It contains very specific

information, not only on common noise levels at the various tasks, machines and utensils in

slaughter houses for beef, pork and poultry, and the Meat Product lndustry, but also on the noise

redgAion (in dB(A)) that can be achieved by various prevention measures. The transfer and

application of this available information is therefore being suggested.

Climate
The climate and thermal conditions in the Meat Processing Industry are very much related to the

core business of the soctor: the production of food of good quality. While processing, the meat

must be maintained at low temperatures, so is being demanded not onty by national, but also by

European directives. Such in order to control the growth of pathogenic micro-organisms in the

iuterest of public health. Furfrermore, consumer demands for a variety of frozen foods, chilled

foods and foods which require refrigeration, also contribut€s to the necessity of low meat

temperahrres. Therefore, it may not be surprisingly that wo*ing h coW envirowtunts is reported

.r oo" of the ,rwin risk facton with regard to climate and thermal conditions (eight countries).

However, high hufli@, temperuture ltuctwtioru, and dmught are mentioned quite often as

well (5{ countries).

The reported temperatures of the working roo[ls, except the freezing chambers, vary from 1-15'C

(8, D*, GER, IRL, NL, SP). Exposure to coldness affects circa 50{0 % of the workers in the

i""tor (F, DK, SP), which in France and Denmark is a higher rate than in other sectors. In fact in

Fran@, coldness is the second out of seventeen causes of srain or nuisance (62 % of the s@tor

workers). In Spain, ?5% of the workers experience exposure o coldness during the entire

working day. Working at extreme low temperanrres @elow OoC, even down to -35"q generdly

affects relaiively few people, and usually only for short periods. But accidently being locked in in
cold stores must be regarded as an extra risk factor.

High humidity affected 87% of the sector workers in Spain, of which 13% werc exposed for more

tnan + hoursiday. ln France, 56% of the workers mentioned it as a strenuous factor. Humidity

degrees of 8A-92% occur @, GER, SP), but Belgium mentions &at the degree can go up to 100%

at high pressure maintenance work. Belgium further signalizas that high humidity in combination

with low temperaftres is especially a risk factor for maintenance workers, which is some times

being transfered out of the sector, by contracting specialized cleaning firms.

Draught is mentioned by 55% of the workers in the French Meat Sector to be a strenuous factor,

whereas in Denmark this concerns 34% of the workers in the sector, and 4A% of slaughterhouse

workers. According tg Belgium, draught is caused by cooling installations, ventilators, and

corridors.
Exposure to fluctuating temperatures is reported to be common in the Greece Meat Sector and to

aff*t 40% of the sector workers in Denmark. Thb fluctuations are related to going in and out of
buildings or cold stores, being near furnaces, refrigerators, corridors, and going from unheated

work environments to heated roolns, like storage deparmens (8, GR, P).

Besides the four previous mentioned main climate factors, some data were reported on exPosure to

dry air (DK), working outside (SP), and being exposed to heat or working at high temPeratures

(DK, GR, IRL, SP). Furthermore, Belgium explicitly mentions the handling of cold and deep-fro-

z€n meat as a risk factor.

Data on hcalth problems related to dbnate fadon, have been obtained from eight countries, only

four of which provided data on actual occurence of health problems in the sector. They reported

respimtory complahts std diseases, such as coughs, shorhess of breath, tightness of the chest
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(NL), catching colds, inflammation of the throat @K), and chronic bronchitis (GR) to be common
in the s@tor, or to occur more frequently than in other sectors. Infeaious diseases were reported
oo @K, P), in Denmark these being the main notified diseases related to climate factors.
Furthermore, Greece reported muscle stiffoess to be common in the sector, and Portugal
mentioned the occurrence of skin diseases.
The other four countries (B, F, IRL, UK) indicate health problems, which may occur due to
climate conditions. Three mention slowing down of mental reactions and reduction of manual
dexterity, while working in tie cold. This may increase the potential for accidents. In addition to
the actual occurri.g healttt problems mentioned above, rheuma, asthma, urticaria, swollen hands,
Raynaud's syndrome, hypothermia, ftost-bite and even death may occur @, IRL, UK). Mor@ver,
it has been indicated that musculo-skeletal disorders and infectious diseases may be stimulated or
worsened by climate conditions (8, DK).

The obtained infomution on adually qplied dimde coilrol moasanes is ralpr lirflited.In fact,
only Spain provides some quantitative data, indicating that in 1988 ckca 50% of the workers in
the sector used some preventive measures for excessive humidity and low temperature. But only
ctca 4A% were considered to use adequate ones. The applied measures were mainly time
restriction and protective devices. Furthermore, in Denmark airbag cooling is reported to be a
common control measure against draught.
Five countries provide data on measures of which the stage of pmdical implcttuntation in the
Meat Sector has remaind tmclear. They regard for example the existence of specific safety
measures, such as building strndslds, for cold storage rooms (F), and legd requirements on
'reasonable' temperatures during working hours (UK). Another exarnple is the availability of an
informational publication, being a result of the development of climate control programs in the
sector (NL). Mor@ver, control measures have been mentioned (GR, DK) with respect to
flucnrating temperanres (heavy jackets and good work organization), regarding coldness (time
restriction, regular breaks which suit the work, persond protection equipment like thermal
isolating clothing), and draught (time and area restrictions, air sluice).
Six countries explicitly propose some preventive and control measures, which partty overlap the
ones previously mentioned. Additional necorurunddions regard procedures for safe workiug in
cold stores and blast-freezers; provisions to acclimatize (heated rooms and hot diinks); provisions
to regulate temperatures and ventilation; attention to the comfort of personal protective equipment,
not hindering movements; and the 6ansfsl and application of the already available knowledge on
climate control, within the companies. Other specific and seemingly very useful preventional
suggestions, come from the United Kingdom. The proposals concern the enclosing or insulating of
the product in small local chilled enclosures. Furthermore, pre-chilling the product; local heating
for workers; insulated duck-boards to keep workers from standing on cold floors; and task
rotation. These possible measures show that requirements from produa safety and from occupatio-
nal health may seem in conflict from time to time, but can in fact both be met sufficiently well.

Mnsculo*keletal loads
The lnztds to the musculo-skeletal system of workers in the Meat Processing Industry regard
rcpetitive work d high speed, heary lifiing and other forms of handling, strentrotn working
Postutes, standing for long times, and combinatiozs of these risk factors. Henc€, both static and
dynamis loads are common in tbe sector, and seem to be a bigger problem than in other sectors.

Repetitive, speedy work is the most common risk factor, reported by all countries. Figures on the
size of the population at risk, vary from 38% G) to 73% (DK). Repetitive work seems to be most
common in slaughter houses and boning halls, at tasts like stunning, bleeding, skinning, de-
hairing, opening, dressing carcasses, evisceration, boning out, and cuting chickens. But it is also
reported for large meat processing unis (GR), sausage manufacurring and packing (SP). OnIV
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Denmark and Spain explicitly mention that repetitive work is often done during all or more than

half of the working hours, but this is problably the case in other countries as well. Cycles have

been reported of one minute (NL: at slaughter lines), less than one minute (F, NL: 30 seconds in

some cases of boning out, SP: less than 30 seconds), and even of seconds (F: 2 seconds for
poultry, NL: 4 seconds in some cases in the Meat Product Industry).

Exposure to strenuous work due to manual handling, such as heavy lifting, pushing and pulling,

prevails in eight countries (8, DK, F, GR, [RL, NL, P, SP). Amongst others, it concerns the

manipulation of animals and parts of them, hanging carcasses unto conveyor belts, and the lifting
of heavy loads, such as cartons of meat. In France 59% of the sector's workers complain about

heavy loads, thus representing the third out of seventeen strenuous factors. Exposure to heavy

toadi (> N kg and/or other forms of strenuous work affects 28% of sector workers in Denmark,

and L5-30% of their slaughter house workers. ln Spain, about 50% of circa 2400 slaughter house

workers use mild or great force during work, and must make wrist movements. Furthermore,

about 50% of these workers lift loads with an a'verage of 21 kg, almost 75 times a day. The

percentage of workers involved with carrying and hanging equally heavy loads is much lower

(26%), as is the daily frequence (45-58 times a day).

The occurrence of strenuous working postures has been reported by seven countries (F, DK, GR,

IRL, NL, P, SP). [n France, these posu.rres represent a strenuous factor for 2l% of the sector

workers, particularly by skinning operations, de'boning or hanging carcasses. Denmark reports

that 68-8O% of the workers in the sector, respectively slaughter houses, are exposed to twisting

and bending. About 30% work in stooped positions, whereas in Spain this affects 75% of the

slaughter house production workers. Several other forms of strenuous working Poshrres, such as

*orking with arms at shoulder height or overhead, neck flexion and rotation, low back rwisted,

bended to the side, and working at squat, are less widespread amongst the Spanish workers (17-

a3%) aad tbe Danish workers (12-24%).

Standing for long periods is reported as a risk factor by four countries (B, F, GER, NL), but it is

likely to occur in other countries as well. ln France it is even the fust strenuous factor for

workers in the s@tor, mentioned by 88% of them. This srain has increased since 1984, due to

mechanization.

AII countries, except Portugal, report health consequences from these risk factors, sometimes

worsened by the climate conditions, and often with higher prevalence than in other sectors. The

consequences aoncern sareml musculeskeletol disotden: spr4ins, strains, pains in arms, wrists,

shoulders, neck, low back, knees, f@t, hindrence of blood circulation, varices, hernias, bruises,

muscular and tendon lacerations, and the so<alled repetitive strain injuries @SI), such as carpal

tunnel syndrome (CTS).

ln four countries (DK, F, GER, NL) these disorders are in fact the number one disease in the

sector, whereas in one country (GR) ttrey are expected to be one of the three most common

diseases. In Denmark, France and Germany musculo-skeletal diseases represent 64%, respectively

43%, and 7% of the total number of notified occupational diseases in the s@tor, over various

periods. Furthermore, they cnver 19% of the sectorid illness cases in the Netherlands and

Germany. In France and the Netherlands these disorders represent circa 7% of the branche's

disability cases, and 33 % of the sickness absenteeism in the Dutch Meat Sector is caused by them.

Five countries (F, GR, [RL, NL, SP) specifically report the occurrence of RSI and/or CTS. In a
epidemiologic study in Spain, the prevalence of RSI in upper limbs was estimated n be 9%. CTS

was the main disease with a prevalence of 5%, and 25% prevalence of symptoms of this disease.

lreland reports that RSI ile corunon among boners, and in Greece RSI are more common in
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modern business units, due to the high work pace.

Besidqs data on disorders, some information is also provided on complaints regarding the

muscttluskeletol system. Amongst circa 24A0 Spanish slaughter house workers, 13% complain

about discomforts or pains, mostly in arms and low back (circa 27% ach), and to a lesser extent

in neck and wrists (cvca 15% each). Low back pain occurred much more among male workers,

and neck pain more among female workers. Of Danish male slaughter house workers, 32-56%

had experienced pain in wrist, shoulder, neck or low back at least once during the recent year.

However, the musculo-skeletal loads, and particularly the working Postures and manual handling,

not only cause health disorders and complaints, b\t accidcrts as well. Data on accidents due to

rhis cause, vary from 5% (DK: 1983-1984 b 30% (F) of all accidents. [n three countries (F, SP,

UK) these risk factors are in fact the fust or second cause of occupational accidents and injuries.

As qplied pranntive qtd control measunes to these risk factors have been mentioned: ergonomi-

cal corrections like adjustable work levels (8, NL), automation/mechanization (NL, UK),
transport systems leveling the unloading systems in trucks, and 'delegating' the unloading of
trucks to the deliverer, which means transfering the hazards (B). In the Netherlands, a demonstra-

tion project has run in the sector, and a video was developed to inform workers on health effects

and to stimulate the implementation of both organizational and technical measures within

companies. Here again, this means that quite some knowledge on solutions is already available

and could be transferred.
In addition, solutiar5 have been proposed, such as ransport and lifting devices (F, IRL);
standardizarion of forms and pacls (F); training and instruction of workers on proper lifting and

manual handling @, IRL); and reduction of working hours for RSI risk groups (RL).

Both France and the United Kingdom have pointed at the existence of a European directive on

manual handling (9Ol269tEEC), which has been implemented in their national legislation ia 1992

and 1993. This regulation requires that employers assess and evaluate the risks, avoid manual

handling where possible, provide handling devices, and in other instances take action to reduce

risks. Effects from this directive may be expected in the future, possibly in other countries as

well. Expectations also regard other initiatives, in Denmark and France. In Denmark, the social

parrners aim to reduce work places with repetitive work by 50% by the year 2000. Plans

involving both changes in techmlogy and work organization are being developed in all sectors. ln
France, a joint working group of ergonomists, oocupational physicians and researchers, has started

to analyse working sinrations and to identiff ttre interacting causes of the rapidly increasing

musculo-skeletal disorders.

To conclude with, generally it seems that, compared to old and small companies, big and ruafurn

inhstries luve befrer lay-ottts and morc autonated or mechstiztd. facilitbs. This particularly

reduces the physical stmin involved with manual handling of loads, but lncreases speedy

repefrtive wo* and standfutg for long periods.

Safety conditions
The working environment in the Meat Processing Industry contains sa,eml risk fadon which
cause unsafe conditiarc. The most conrmon risk factors arc loives and othcr slurp hond tools
(B, DK, F, GER, GR, IRL, NL, SP, UK). In five countries, these tools represent the number one

cause of accidents in the sector. They cause crca 35% of the accidents in France and Greece,

58% in Denmark (1983-1987), 60% in Germany (together wittr accidents due to machines), and

50-84% in the Netherlands. tn Spain, 28% of all accidents caused by marcrial agents, concern

these tools. As specific hazardous operations with knives have been pointed out: de'boning;
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cutting; slicing; dicing; skinning; pulling through the meat towards the body; incorrect cutting
angle at wrist grip; working with very sharp or blunt knives; cleaning of knives; picking up and

passing meat with knives; working on a piece of meat by two persons at the same time; and right-
handed persons being positioned left to left-handed persons.

Machines are another frequently mentioned safety rist tactor (8, DK, GER, NL, UK). In
Denmark, 5% of the accidens in the sector during 1983-1987, were caused by this factor.
Whereas in France 33% of the sector workers feel to risk injuries on machines. According to the

United Kingdom, machines which continue to give rise to accidents, are band saws, de-rinders,
minsqs/grinders, vacuum packing machines and pie and tart machines. Belgium also mentions

cutter bowls, circular saws, pricking machines, and compressors as potential risky machines.

Crermany does so for sausage filling machines. As both France, the Netherlands, the United
Kingdom and Germany point out, accidents with machines often happen while cleaning, repairing,
maintaining or re-assembling them.

Yet another main factor giving rise to unsafe situations and accidents, is the presence of slippery

floon (8, F, GER, GR, IRL, NL, SP, UR. ln France, falling and slipping represents 15-19% of
the accidens in slaughtering, respectively carving, and 30% of the sector workers say to be

exposed to the risk of falling. In Spain, slippery floors caase L2% of all accidents in the sector. In
the Netherlands two studies imply that falling and stumbling is the second 6ein 66sss for injuries
in the sector. In the United Kingdom slips, trips and falls on the same level are in fact the biggest

single cause of major injuries in the sector. As specific hazards have been identified: inappropriate
floor surface, wet floors after cleaning, food or ingredient spillage and fat or oil residues on the
floor, incorrect foorwear in relations to the floor surface, broken tiles or uneven floor surfaces,

and obstnrctions in pathways.

Various countries emphasize that most of the time not just one of the above mentioned risk factors

causes accidents. More often a combituion of facton is involved, such as working with knives

under time constraints; hazardous equipment and working in strenuous postures; slippery floors
and lack of space; hazardous work under bad lighting conditions; hazardous work without
sufficient 6aining of part-time or seasonal workers.

Io addition, less freqenfly mentioned risk factors are electrocution @, GER, SP, UK), moving or
falling objects @, DK: ll% of accidents in 1983-1987, GR, IRL, NL: 16% of accidents, UK),
and falling from heights (8, GER, SP: 4 % of accidents). Furthennore are reported: frigttrened
and uncontrotlsHs animals @, F: 8% of accidents while slaughtering, GER, IRL, UK), fues and

explosions (8, SP), hot materials like steam and water @, GER: 5% of accidents, IRL, UK), and

being stnrck to fixed objects (UK).

Consequences from the accidents with knives and other sharp hand tools are mainly cut and stab
wounds. These ususally involve the non-knive hand and fore-arm, but serious injuries to body
parts such as belly, groins and thighs occur as well. Within the United Kingdom eveD a number of
fatalaties are on record. A study on a sample of sector workers in Belgium showed that 33% of
their scars were on hands, 28% were located on wrists, and lE% on arms. These workers had an

average of 3 cut wounds in the last month, and 46% of them had had at least L2 cut injurias.
lnjuries caused by machines concern cuts, pinches and amputations, for example of fingertops.
Sprains, strains, fracnrres, smashings, bruises, concussions and internal traumata are reported to
be the results of slips, trips and falls. Less frequent injuries are burns and scalds, and eye injuries
due to bone splinters.
Tluse data bryly that a great nwnber oJ body parts arc ot btger while working in tlu Meat
Processing InhtstTl, bul ftngen, Mq wrists, anns, feet and. anides seem to be most at risk.
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With respect to the pwctical bnplementation of pra'entive and cofirol measurcs some data are

obtained. Denmark mentions that metal net gloves are a very common protective measure against

knife injuries. Belgium reports rhat 67% of workers in a sample wore an apron as a prot€ctive

device in relation to working with knives. Employees in this country are being obliged to wear

personal protective devices, but in practice ttrey not always do so. Improper or no use of personal

protectivi equipment and safeguards on machines, and lack of application of other safety

iegulations are explicitly mentioned by Germany, as factors involved in occurring accidents. And

in Spain cir;ca 95% of ?-65 meat processing industries lack facilities in fire Prevention. Almost all

industries are classified as low risk for fires, however. To a much lesser extent, their electrical

equipment is inappropriate.

Much more data on prevention and control of safety hazards were provided though, but these are

merc suggestbw for measwes. They concern 1fos uaining of workers, for example on the correct

use of kniues, machines and protective devices, and on the hazards of misuse (8, GER, GR, IRL,

SP, UR. Furthermore, the presence of protective equipment on machines, such as stopping

devices, emergency stops, and guards to prevent access to dangerous parB is suggested (B, GR,

Sp, UK). Measures regarding a better lay-out and work organization are proposed as well (8, GR,

IRL, SP, UK). For example sufficient working room between machines, free path ways and

sufficient lighting. In addition, various countries suggest several other measures, such as

developmeni of -automated 
de-boning machines, proper supervision, good housekeeping and

maintenance, cleaning procedures, proper wound care, accessible emergency wards. France

emphasizes the necessity of improviog the desigu of knives, saws, handling devices, personal

protective equipment, and floor coverings. ln fact, sttrdies on these matters are now carried out by

irench prevention organizations. France further stresses to combine efforS in the field of
techdca1 equipment *ith thos" in individual protection, and to involve users during the design

process. In-this respect it is also relevant to mention the existence of three EC{irectives, which

aim to harmonize standards between countries on work equipment, the construction, aad use of
personal protective equipment (E9/655/EEC, 89 I 6E6|EEC, 89 l656EEq.

Especially Belgium and the United Kingdom provide information on, eristhg possibilities for
*easurei, which are however not applied everywhere yet. Nonetheless, it shows that quite some

knowledge on elimination or reduction of safety hazards in the sector is already available. Both

countries go into existing examples of safeguarding of machines, such as horizontally running

bandsaws provided with fully interlocked enclosure guarding; the provision of sliding tables,

pusher plates and portioning jigs on conventional bandsaws; the provision of restricter plates on

mincing machines; the provision of interlocking and trip devices on pie and tart machines; and

restricting the gap between the toothed roller and the fixed blade of de-rinding machines to not

more than 3 mm. The information from the United Kingdom further conoerns adequate combinati-

ons of foot wear and floor surfaces (e.g. epory resins, polymers, ribbed ceramic tiles), providing

sufficient slip resistance in dry and wet situations. CIher information regards the availability of a
number of suitable aprons fs1 dg-lsning work, protective gloves for three or five finger protection

for either left or right hand, forearm protectors either attached to or independent from the glove,

and knives designed such that they prevent hands slipping down the handle onto the blade. In the

Netherlands quite some practical and ready-o-use information on protective devices for the Meat

Sector, such as aprons, gauntlets, gloves and footwear, is available as well, due to research.

Biological agents
The Jxposuie to biological agenE in the Meat Processing IndusEry conoerns a widc variety of
baderb, virttses, Tnrusites and funshi. These are being transmitted from (infected) animals, or

their hairs, featheri, blood, bowels or excrements, to workers by hand/skin contast, inhalation of
aerosols, by ingestion of dust, or by splashes in eyes. The exposure to these zoonoses has been
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reported by eight countries, but very little quantitative data are available. ln France and Belgium
circa 60{5 % of the employees in the sector are exposed to these risks of infection. In Spain

however, the risk group is set on 7%, being workers in contact with offals, skin, woll, sick
animals, dressed carca.sses, blood or serum. Besides the production workers in the abattoirs, food
inspectors are pointed out !o be risk group as well (t'IL).

the nuin laabh problems, reported in relation to these micro-organisms, are skin diseases utd
hfections diseases. According to the Netherlands, these are 6ainly due to wound-infections on
the hands, which incidence is likely to rise due to the prevailing low temperahrres, high humidity,
and high number of small wounds caused by stabbing and cutting injuries.
More specifically, the skin diseases which have been reported, are mycosis (F, GR), dermatitis

@K:22% of slaughterhouse workers, GR), erysipelas @K, GR, l'IL), @zeme (8, DR, intestind
scabies and nail diseases (DK). In Denmark figures indicate that biological agents (especially in
food agens and waste water) are one of the main causqs of the skin dissases in the sector: in 150

out of 277 caries of notified skin diseases over the period 1989-1992, biological agents were

mentioned as exposure. Furthermore, warts are being mentioned by Belgium, affecting at leasr6%
of the sector workers, who acnrally infect each other.

As for the infectious diseases, the occurrence of the following ones have been reported: brucello-
sis (B, F, GER, P, SP), anthrax (F, GR, SP), tuberculosis (F, GR, P, SP), ornithosis (in the

Poultry Industry; DK, GR, UK), leptospirosis (8, F, SP, UR, tetanus (F, SP), Qfever (8, UK),
rabies, hepatitis A and B (F), extrinsic allergic alveolitis (GR), severe aod possibly fatal

meninghitis, ring wornt, orf (UK). Here again, quantitative data are very limited. ln 1987, the
incidence rate of brucellosis in the Meat lndustry in Spain was 39/100,000 production workers,
which was three times higher as for the general population, and which made brucellosis the main
infectious disease in the sector. [n France, the infectious diseases are said !o be rare, except for
brucellosis in slaughter houses. Data from Denmark on ornithosis point out that, although the
number of notified diseases is low (4 cases in 4 years time), 60% of the employees in poultry
slaughter houses appeared to be sero positive in a survey. Furthermore, pregnant women are

being mentioned to represent a specific risk group for this disease. In the United Kingdom, this
disease has the highest incidence fie, (532 cases in total in 1988), compared to the other ones

mentioned above (2-185 annual cases). For some diseases though, under-reporting occun. In
Belgium only about 10 cases of serious, possibly fatal, infections occur annually. The prevalence

of the a-typicd, mild variants is reported to be higher. Despirc the mildness of these cases, the
infections can be quite persistent and cause long periods of absenteeism from work. In addition,
Belgium poins out that it is difficult to diagnose diseases caused by zoonoses, especially for
general practioners.

The best prevention of titis risk fador, as is being stated by the United Kingdom, is of murse the
elimination of the diseases from the animals concerned. The UK has been quite succesful in this,
with respect to anffil(, brucellosis and bovine tuberculcsis. Control measures which have been

mentioned by the various countries are the identification and special treament of infected animds;
vaccination of workers; periodical medical surveillalce; education of workers; and good standards
of ventilation and hygiene practices, such as the wearing of protective clothing, cleaning regimes,
proper washing and eating facilities. But Belgium simply states, that the perfea protection against
zoonoses can be obtained by wearing mail gloves over rubber gloves.
To what extent all these measures practically have been implemented, remains unclear from the
provided data. Only a Belgium study indicates that cvca 50% of workers never or seldom wear
gloves, and that no one ever wears eye or mouth protection. But also that 94% can wash their
hands near to the production line, and that 90% say never to eat or smoke at the workplace.
Anyway, the EC-regulation oo biological agents (90l679tEEC), that had to be implemented by the
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EC Member States from 1993 on, may contribute to the fighting of this risk factor in the Meat
Processing Industry in the funrre.

3.2.2 Organiutional wo* envirunment

Table 8 presents an overview of the main risk factors in the organizational working environment.
Authors from eight countries (8, DK, F, GER, GR, IRL, NL, UK) explicitly identified main risk
factors (rendered by 'X' in the Table). ln several cases they reported exposure to other factors as

well, but these were considered to be of lesser importance (not shown in the Table however).
From Porhrgal no data were obtained on this issue, and Spain concluded that the available data
were too poor to draw conclusions regarding main risk factors.

Table 8: Main risk faoors in the organizational work eniron"nun in tlu Meat Processing
Industry

X : identified as mrin risk factor in this country.
- i no data available.
blancs : information on the (non-)occurrence of exposure to this risk factor is providod; &c hctor

is however not identified as a main risk factor.

From the data in Table 8 it is concluded that the overall main risk factors in the organiTational
working environment all regard topics with respect to work organization and job content. This
may not be too surpisingly, considering the fact that the work was characterized as Tayloristic
production line work (see section 2.1). Tlu 'top 4' risk fadon are: Iuk of autorumy and
control, work rhythns and tirru cotafiabts, rcpetitive work and task &uation, division of work
and job content (G7 countries).
Wage payment and compensation systems are identified as a main hazud to a much lesser extent
(2 countries). Yet, piece payment and/or bonuses for several types of inconveniences exists in nine
countries (see section 2.1), and five of them consider piece payment to be a main cause of the
strenuous work rhythms (see below at 'Work rhythms and time constraints)'. Time pasems are

Country
Risk factor

B DK F GER GR IRL NL P SP I'K

TIME PATTERNS

Duration of wodc x

Deviant working hours x

Other work time patteros x

WORK ORGANIZATION AND JOB CONTEI{T

Autonomy and control x x x x x x
Wort rhYthms aad time con-

straints
x x x x x x x

Repetitive work and ask duration x x x x x x
Division of work and job content x x x x x x x

WAGE PAYMENT AT{I)
COMPENSATION SYSTEMS

x x
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seen as a major risk factor in two countries, but per risk factor it concerns only one.
This section will further focus on the four main risk factors only, by subsequently going into
details of each factor, followed by the health and safety problems related to them, and finishing
with intbrmation on prevention and control measures. The factors that have been identified as a
main risk factor by the largest number of countries (? will be dealt wittr fust.

Work rhythms and time constraints
This hazard has been identified as a main risk factor by seven countries. Yet, eight countries (8,
DK, F, GER, GR, IRL, NL, UK) have reported that workers in the Meat Sector experience time
corutraints and strenuous work rhytlms. More in detail, the reports mostly concern high speed
work, and tight and fixed dcadlincs. With regard to high speed work, Denmark mentions that
ckca 40% of the sector's workers are exposed, whereas 63% of slaughter house workers felt that
work speed was too high and 70% indicated ttrat it has risen over the years. ln Greece, high speed
work is said to occur only in large units, and particularly not in slaughter houses. In the Unit€d
Kingdom however, it is a feature of some work especially in abattoirs and boning plana where a

Job and finish' system is being practiced. Belgium poins out that high speed work occurs both at
slaughtering and boning-out, :rs well as in meat processing. lnformation from the Netherlands
indicates that it is definitely a phenomenon in the Poultry Sector too. Belgium further mentions
that work speed at slaughter lines for pigs are usually higher than at lines for bovines. Mor@ver,
a high degree of automation generally results in a higher work speed as well. France reporr an
unbalance in work rhythms during the week, since the beginning and the end are very busy, while
the mid-week is rather slack. A major unbalance during the year exists in lreland, particularly in
the Beef IndusEry, with tremendous seasonal peaks in the last quarter.

&uses for the strenuous work rhythms and time constraints are partly identical to those causing
lack of autonomy and control (see below): technology dependency, pressure from colleagues,
demands from clients and the nature of the 'material'. However, a few other causes have been
mentioned as well. They concern productivity based renumeration @, DK, F, IRL, UK), lack of
qualified personnel and thus few possibilities for replacement (F), inefficient planning, delay in
supplies, product variety (8, F), and seasonality of the work due to climate factors (RL). Causes
are also a domination in boning plants of young male workers, who can keep up with the high
speed work (IRL, UK), and friction between quantlty and qualrty standards (NL).

The productivity based renumeration in Belgium and Ireland particularly concems boners, who are
being paid per quarter piece or per processed kilogram. In Belgium it concerns French boners,
who work over the border. In France both piece payment and quantity bonuses o@ur. The Danish
Meat Sector is in fact being dominated by piece work payment. Denmark clearly poins out why
this type of payment is harmful: in combination with a low job content, it makes working speed
the only factor which workers can control, resulting in a competition with themselves. Although
only these four countries and the United Kingdom report this feature as being a risk factor, it is
known from data taken up in section 2.1, that payment on productivity basis occurs in other
countries as well (GER, GR, SP). Apparently it is not considered to be a major problem ttrere.

Divi5is11 of work and job content
A high job tltvision ar.d low job content are comtlon risk fadon too in the Meat Sector, since
seven countries identified them to be a main haaand, whereas eight countries (8, DK, F, GER,
GR, IRL, NL, UK) provided data. All of them report the occurrence of monotonous work, or
work which hardly calls for creativity or intiative. In Denmark, 30% of the sector's workers are
exposed to this haaard, which is thrice the national average. This country further points out that
workers have little possibilities to 'intellectually automatize' their tasks, because these tasks
demand full attention.
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This zecessr$ .for high concentmtion is dso mentioned by all eight countries, except Germany
and lreland. This hazard is mainly due to the high risk for accidents and injuries, particularly in
combination with the high speed at which the work needs to be done. ln Denmark, 63% of the
sector's workers find more than a quarter of their working day the tasks so demanding that it
requires their full attention.

A hazard which has been repofted to some lesser extent, rcgard lack of multi*HlktljoDs (DK, F,
GER, GR, NL, UK). More specifically, this refers o jobs which almost entirely consist of a

single or just a few executing tasts, and include no tasks such as maintenance, quallty control,
planning and organizing up-stream or down-stream. Often these usks are taken up in seperate
jobs. In fact, botb France and the United Kingdom signalize an ongoing tendency owards de-
skilling in slaughter houses, due to automation and to difficulties in resruiment of personnel.

Other explicitly reported hazards concern lack of temt work (F, DK, GER, GR), and atoo high
or too low job complexily, which includes lack of educational demand (DK, GER, NL, SP).

No data ars sltained on the causes of this high job division and low job conte,nt. It may be
assumed however, that the predominance within the sector of traditional philosophies on
production and productivity form the background of this prevailing tlpe of work orgenization, and

in fact of the type of technology as well.

Autonomy and control
Six countries identify it as a main risk factor, but eight countries (8, DK, F, GER, GR, IRL, NL,
UK) report that workers lack autonomy and control in their work. More specifically, it mostly
concems lack of control over one's own wor*ing pacc and wor* orgodution, hence not being
able to determine priorities and task order. Denmark reports that this affects ctrca @% of the
sector's worlforce, and about 7O% of. slaughter house workers. This is much higher than in other
sectors (circa 20-40%) Moreover, six countries (B, F, GR, IRL, NL, UR report that wo*cn
lack tlexible timc md possibilitbs to tako breok, stop the productiou line or leave their work
station, because colleagues have to stop working then as well. The Netherlands further reports that
workers lack conrol over their work method, and Greece workers lack control over their work
rhythm.

As canses for these lacks of autonomy are being mentioned: the high speed automated production
lines, but also the pressure from colleagues to keep the production rycle going, and the fixed
throughput of the factory. This throughput is in hrrn determined by the need to process the daily
supplies at the same day (no stock), fixed delivery times, and late orders. Mor@ver, it is pointed
out by France that, although there may be 'legal' breaks, they are difficult to put into practice,
because they are often too short (7 minutes) to take off the protection equipment, to go to the
often far away rest room, and to come back again.

Repetitive work and task duration
As was already mentioned in the previous subsection 3.2.1 under'Musculo-skeletal loads',
repefttive, speedy work is a very cont rurn risk fador in the Meat Sector. It has been identified as

a main hazard by six countries, but reported as a risk factor by all ten. In fact, all obtained
information on this risk factor has already been described in 3.2.1, hence here can only be refered
to that section. It must be emphasized however, that repetitive work is a two-fold risk factor. It is
not only a physical hazard causing physical strain, but also an organizationd constraint, causing
psychic stain as well, as will be described hereafter under 'Heal6 and safety problems'.
Mor@ver, with respect tn aruses of repetitive, short cycled work can be put forward, that they
not solely lie in automation and technology, but also in the way the work is organized (e.g. the



37

job division within the work force).

Health and safety problems
T\e mah prublems, related to the previously described risk factors in the work organization and

job content, are rtpetitive stmin injuries and other musculesleletal disotdcn, higher risks of
accidcnts and injurics, psychic conplaints and stress related disorden. The obtained data on the

musculo-skeletal disorders and on accidents have already been described in section 3:2.1, hence

only additional information will be presented here.

However, obtained data with respect to psychic complaints and stress related. dhordzn arc not

very comprelwtsive. Furthermore, it must be noted that ttre.se disorders may not exclusively be

the result from exposition to risk factors within the work organizlisa and job content. They may

also be a consequence of working time pafierns, or hazards within the social working environment
(see section 3.2.3), or a combination of these factors.

The psychic complaints and stress related disorders reported by France concern fatigue, sleeping

problems, lack of self+ontrol and burnout. Burn-out is also being mentioned by Ireland, where

only few employees in the sector are over 35 years of age. A Danish survey amongst slaughter

house workers showed that 40-50% of the workers often felt stress symptoms, such as anxiety

spells, sleeping problerns and feeling nervous and emotionally unstable. In general, more female

than male workers suffered these symptoms. Denmark further reports ttrat certain gloups of
slaughter house workers have an excess risk for gastric ulcers and ischemic heart diseases. To

conclude with, a recent questionnaire study in the Dutch Red Meat Secor indicated that dissatis-

faction and psychic complains occurred, which amongst others appeared to be related to lack of
job control and work pressure. Mor@ver, it is repeated here that 18% of the sickness absenteeism

in the Durch Meat Industry is due to psychic complaints, whereas stress is the number two cause

for disability.

Besides health and safety problems, three countries G, GER, IRL) rePort otlur cotuequcnces

from the insufficient work organization as well. These concern the higb turnover of personnel and

the low attraction of the branch on the labour market. From data in section 2.L it is known that

these phenomena occur in other countries as well, where ttrey also may be a consequence of the

organizational working environment, at least in part.

kevention and contnol measurts
From the fact that in all countries the production process is 6ainly Tayloristic, and that the work
organization is mainly a hierarchical line structure (see section 2.1), it may be concluded that

prevention and control measares with respect to the previous described risk factors arc mthcr
nare up till now. In fact, only four countries (8, DK, F, NL) provide information on measures

which have been implemented.

An example from one company in Denmark regards the limitation of the quantity of processed

meat per hour, whictr ensured that production lasted the whole working day. This work speed

reducing standard was agreed bet'ween workers and foremen. Measures on a much larger scale are

also to be expected in Denmark, due to the earlier mentioned agreement between social partners to

reduce 5Q% of all injuries causing repetitive work, by the year 2000 (see sections 2.1 and' 3.2.1) .

So far, this has resulted in information material from the Sector Safety Council on measures such

as job rotation, job enlargement, job enrichment and the formation of production teams.

Companies iue to form a plan of action, based on a risk assessment, which they must send to the

Council.
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As examples of implemented preventive measures, the other three countries (8, F, NL) repoft that
production teams already exist in some companies, or that experiments are taking place.

Furthermore, task rotation is being applied in these countries: in France in some experiments, in
the Durch Poultry Sector it is becoming more common, and in some Belgian slaughrcr houses

workers can for example change from the slaughterline for bovines to the line for pigs, and in
other cases workers are skilled enough to change between production unir. Belgium further
remarks that the quallty of the work organization varies betwoen companies, and that much

depends on the desigu of the work places, the organization and the mentality. It also suggests

regular breaks and positioning of dangerous machines in quiet work rooms, so that workers can

stay concentrated. France gives some suggestions for measures as well, concerning the regulation
of supply, more flexibility in delivery and orders, and more flexible technology @etween 'line'
and'file').

Additional data from the Netherlands indicate that the quality of work organization and job content
is considered a relatively unknown subject in ^,he sector, so far. Yet, it is reported thx 2l
companies have, mostly experimental, experience with autonomic task goups or quality circles,
due to their participation in the 'Quality and Hygiene Plan' which has run in the sector some years

ago. Alternative forms of work organization of special interest are a slaughtering roundabout, a
parallel-intermittened slaughter line, some other alternative slaughter lines and alternative boning
deparments. A systematic overview of these, again mostly experimental, initiatives is lrcking
however. Furthermore, a study has been carried out recently on the feasibility of job improvement
in slaughtering, de-boning and meat products. As a follow-up, another strrdy has started at the end

of 1994, named 'Bening 2(X)0', which will go deeper ino possibilities for job improvement.

Moreover, the function of food inspector is now being researched. Companies put pressure on this
function, because it is seen as causing time loss, and so alrcrnative forms of organization are being
looked for. Considering the already available knowledge and experien@ on alternative forms of
work organization, the Netherlands suggests to transfer these throughout the sector, 1fous wslking
towards redesign of the work organization, possibly in combination with technological adaptions.

Three other countries only give suggestions for actions which could be undertaken. These concern

worker's participation and modern matragement (GR), start cf research on this aspect of working
conditions (SP), provision of automated lsning-out equipment, job rotation and careful job design

to avoid and reduce repetitive, monotonous work (UK).

Striking is that some countrics mention impediments for the improvement of the work organizati-
oD, which otlur cowttrbs acnrally cottsidcr as opporttmitics. For example Germany sees

difficulties in the quallty demands and changing market requirements. But in the Netherlands
'threats' like these form in fact the arguments and starting points behind the efforts on joint
innovation of technology and work organization.
Piece payment has been mentioned as another impediment by Denmark, because changes in work
organizations often lead to changes in payment systems and lower wages. This being unacceptable
to workers, makes workers often refuse to participate in changing the organization. In contrast to
this, Belgium mentions that a new system of job classification and payment is now being
introduced in the sestor, which is considered to be a possible starting point for job redesign.
Ireland feels that the impediments for change in the sector's major problem, being tbe seasonal

nature of the work and the continuing large scale export of live cattle, can only be overcome by
imposed policy changes, probably at EC-level.
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3.2.3 Social work environment

An overview of the main risk factors in the social working environment is presented in Table 9.
Authors from seven countries (B, DK, F, GER, GR, NL, UK) explicitly identified main risk
factors (rendered by 'X' in the Table). In several cases they reported exposure to other factors as

well, but they considered them of lesser importance (not shown in the Table). Authors from two
other countries ([RL, SP) provided data on the occurrence of risk factors, but they did not identify
the main hazards emong them. Hence, the consolidators made that judgement upon the provided

data (rendered by 'x' in the Table). From Portrgal no data were obtained on this subject.

Table 9: Main iskfadors in thc social work envirorunent in the Meo Processing Indtstry

CountrY
R.isk factor

B DK F GER GR, IRL NL P SP t,K

Relatioos with colleagues x x x x
Relations with
managemeDt

x x x x

Relations with clients and

the public
x

Employment of disabled
worters

x

Equl opportunities for
women

x x x x x

Qualifi cation and training x x x

Information, consultation
and participation

x x x x x x

x
x

identified as main risk factor in this couatry.
identificd as Eost inportant risk factor in this country Gy the consoli&tos, hsed on the

provided national data).

no data available.
information on the (non-)occurence of exposure to this risk factor is provided; the factor is
however not identified as a main risk factor.

blancs

From the Table it is obvious that information on this third type of working environment is the
least comprehensive, when comparing it with the physical and organizational working environ-
ment. Nevertheless, a 'top 4' of ruain risk foaon can be identified, although these are characteri-
zed as such for only 46 countries. This 'top 4' consists of: bck of equal oppofirnities for
women; lack of infomution, coraultation and participation; obstades in relations with
colleagucs; and obstades h relatioru with nanagemcnt The three last mentioned factors are in
fact very much related to the work organization, i.e. the organizational work environment. The
three other issues in the Table, namely relations with clients and public, employment of disabled
workers, and qualification and 6aining, are for only one or three countries ideutified as major
hazards.
As was done in the previous sections, hereafter will be focused on the main risk factors only.
They will be described in more detail, togaher with the reported health and safety problems and
the applied or suggested measures. Again, the description stars with the risk factors, considered
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to be a main problem in the largest number of countries.

Inforrnation, consultation and participation
Problems in the field of information and workers' consultation and participation are considered to
form a major risk factor by five countries (8, F, GR, NL, UK), but obstacles are also reported by
Denmark and Ireland. Three mah issues are being put fonvard: bck of hforffiion and

feedback {rom tlu motagemcnt, bck of stru&tml possibilitits for wor'kcn' anuultdion o,nd
participotion, otd a troublesone positbn of tmdc wtiorc.

Lack of information and feedback from the management is reported to be coulmon by four
countries (DK, F, GR, NL). It concerns information both on company level, as well as individual
worker's level, on issues such as the work itselt production results (qualiry and quantity),
personal funaioning, the companies' policy, and the origine or destination of the product.
Denmark reports that a quarter of the workers in the sector are affectod by the lack of informati-
on, and even 55% claim never or almost never to get positive feedback on their job performance.
France as well mentions &at supervisors and managers intervene at problems, but rarely to make
compliments.

As for structural possibilities for workers' participation, nine countries (8, DK, F, GER, GR,
IRL, NL, SP, UR report the existence of legal iurangements, obligating companies to establish
Works Councils and/or Health and Safety Committ€es or alike (see dso section 3.4.1). The sort
of strucfirre to be established often depends on the size of the company. An exact overview of the
extent of compliance is lacking however, since most countries have only limited data on this
subject. These indicate however, that such strucnrres are often lacking in smaller cpmpanies (NL,
UK), and that the ones present in larger companies have a variable effectiveness (UK). Moreover,
the Durch Meat Sector, or particularly slaughter houses seem to be less in compliance with the
regulations than the Food Industry in general. This is not the case in Denmark, where a majority
of the meat companies has established some strucarre.

Besides the legal regulations, workers' participation and consultation may take place in projects,
or in quality circles. France and Greece mention that such forms generally are lacking, and France
poins out that the quality circles which do exist are not always well applied, and are sometimes
even detrimental to working conditions. However, France also reports that some cases are known
where workers participated in a modernization or reorganizdion process. A somewhat famous
case is known in the Netherlands as well, where a Works Council, supported by unions and
experts, heavily influenced the design of a new factory and tbe decision making process regarding
the new production technology. In lreland, systems for information exchange are not formalized
and often they do not exist.

The obtained information with respect to the position of rade unions, provided by four countries
@, GR, NL, UK), is rather diverse. Ln the Dutch Poultry Sector agreements have been made in
collective bargaining, that employers shall communicate with unions in case of merges, shut-
downs, expansions and reorganizations. The United Kingdom indicates tbat relations between
unions and management of companies are generally good, but recognition of unions and a high
degree of unionization is mostly confined to the larger companies. Belgium too poins at a lesser
position of unions in small, family-owned companies, due to a patriarchal mamgerDent style.
Greece reports that unions have not used all their rights yet, and that they do not make advantage
of bodies like Works Councils or Health and Safety Qsmmine€s within companies.

Data on health or safety consequences of this risk factor have not explicitly been provided, but
they are likely to be stress, psychic complaints, dissatisfaction and alike. And regarding preventive
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and control measures only some global suggestions are given. They concern the improvement of
consultation iurangement amongst smaller companies (UK), the introduction of more teamwork
and, again, the transfer of already available knowledge and experience with alternative forms of
work organsiation (NL). Greece points out that the improvement of workers' participation would
not only mean a decrease of a hazard in the social work environment, but would in fact be an

effective mean in tle improvement of working conditions in general. Ireland even feels tlat the
reduction of the division between workers and management, and the improvement of the

information flow should be of long-term benefit to all in the Meat Industry.

Equal opportunities for women
The lack of equal opporhrnities for female workers is considered a main risk factor by four
counties (F, GER, NL, UK), but indications are reported by three others as well (GR, IRL, SP).

The data on this risk factor highlight thrce nwin ptoblems: uruqual job distriltttion between male

md fenule wo*cn, lesser quolification of women, otd lesser paynurt of womcn.

An unequal distribution within the sector's work force, with a domination of male workers, is
present in eight countries (8, F, GER, GR, IRL, NL, SP, UK) (see also Table 1). But besides

being a minority, female workers are further mostly to be found in traditiond positions, doing the

lighter and less complex work, such as poultry processing, packing, some other production line
jobs, and office work (F, GR, IRL, NL, UR. The heavier work in abattoirs x1d lsning{ut, as

well as management functions are dominated by male workers.

l,esser qualification of female workers is reported by three countries (F, GER, SP), wheras tn'o
countries (F, UK) mention that women earn generally less. According to the United Kingdom,
lesser payment is probably often a reflection of the amount of part-time q/61king within the female

work force. Furthermore, although not explicitly mentioned, it is likely that the three described
aspects of unequd opportunities are related: lighter and iess complex work demands less

qualification and is paid less. The crucial question is just that women appear to do this type of
work relatively more often, which would not have to be a necessity.

A few other shorrcomings have been reported as well. ln Greece there is a lack of nursery
schools, whereas a saldy in the Ne&erlands pointed out that the way of recruitment, conditions of
employment, job content and working relations form bonle necks for an equal position of women.

No data at all are provided on health or safety problems related to this risk factor. The informati-
on on preventive and control measures is not comprehensive either, but more countries are likely
to have (egal) provisions, than just the reporting ones @K, F, IRL, NL). Denmark mentions that
sdary differences for identical jobs and qualification are legally not allowed. Furthermore, both
France, Ireland and the Nefierlands report the existence of regulations on provisions for pregnant

workers. The Dutch s@tor's collective bargainings further contain agreements on several other
subjects as well, such as action progr{mlmes, crEche provisions, parental and care leaves, and

fighting of sexual harassment. Moreover, a 'Workbook Positive Action for Women in the Meat
Sector' has been developed. This was part of a stimulation programme for companis, h order to
increase the inflow and stay of female workers.

Rdations with colleagues
Relations with colleagues iue regarded a main problematic area by four countries (B, DK, F, NL),
but three countries (GR, IRL, UK) report some problems as well. 'I\e mnin hozt ds appear to be

wo*ing in isolation, limitatbrc in vetbal arrd visuol connuniqtion, limitati.oru in sociol
contads, and fu sttpport from cach othcr. Denmark reports that work in isolation is in fact a

hazud for 16% of the sector's work force. France sees an increase in these shortcomings since
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tbe large-scale introduction of production line work, which is still going on. As main causes for
the shortcomings have been mentioned the working on the production line with its high speed of
work and demands of concentration; the lack of personnel due !o savings or sickness absenteeism;

work pressure in general; the lack of breaks or nearby rest rooms; and the noise in the work
rooms.

Other reported obstacles in relations with colleagues @ncern for example ethnic differences within
the work force, which may result in language problems and occasionally in violence at work @).
Sexual harassment is also reported to occur, but only a small degree and affecting a small

preceotage of the sector's work force @K: 3%). Furthermore, 'bad work relations' in the Red

Meat Sector have been reported in a sardy in the Netherlands. France mentions the occurrence of
'psychological violence', caused by feeling threatened to lose one's job.

Provided data on relatpd health and safety problems concern stress and psychic complaints, which

occrurence is in fact only mentioned @K, F, NL). Witb respect to preventive and control

measures two countries give some suggestions. France sees some possibilities for improvement in
changing lay-outs and particularly by introducing 'boxes' from the main production line, which

should be designed together with its users. The Netherlands suggests the tr'ansfer of available

knowledge and experience wittr alternative forms of work organization, which provide better
possibilities for teamwork, social contacts and collaboration (see also section 3.2.2).

Rdations with manrgement
Shortcomings in the relations bet'ween workers and management are considered to form a main

risk factor in three countries (8, DK, NL), but three other countries (F, GR, IRL) provided data

as well. One of the najor stwrtcomings regards the pruvisbn ol Wonnotion to tlu wo*en by

tlu nanagement. This issue has already separately been dealt with in the previous subsection,

however (see under 'Information, consultation and particiaption'.
Another problem higtrlighted concerns Ia* of conttol ovet oru's own w*, because supenrisors,

quatrty controlers and managers control and intervene at problems (F, GR, NL). Iact of support

fiom the muugement is also being mentioned @K, F). Denmark even rePorts that 45% of the

sector's workers feel that they never or almost never get support or eucouragement from their
management, whereas 5% f:rrrd that they never or almost never get advise or help when they need

it. France points out that foremen and line leaders can help workers, but that they lack knowledge

on the machinery. keland reporB a definite 'them and us' attitude between workers and the

management, but it is considered an equal risk as in any other large Manufacturing Industry.

Other obtained data give a more global judgement of the management. The Netherlands for
example reports the occurrenc€ of a 'bad management style' throughout both the Red and White
Meat Sector. In a study amongst slaughter house workers these workers reported not to know
what management expects, and what their responsibilities are exactly. Belgium mentions problems

in the great number of small familyowned companies. Here, executives do not always have

enough management capacities and they can be rather patriarchal, leaving too lirle room for
workers' participation. On the other hand, the possibilities for informal and personal contacts

bet'ween workers and the employer are generally good in such companies.

As consequences of these shortcomings have been mentioned: sfress @K, F, NL); sicbtzss

absenteeisn; lack of fiiure penpedive ond dissatisfadion @, NL); tumover (F): Prychic
complabts (NL); azd lack of feelhg engaged towards tlu work (DK). The Netherlands rePorts

tbat in most fiflns the management style is in fact considered to be one of the main causes for
sickness absenteeism. Denmark further points out that the lack of appraisal from the management
(and the work in isolation) enhances the strain from the organizational risk factors, e.g. the low
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job content and low job control.

As for preventive and control measures, both France and the Nettrerlands feel that workers'
participation and consultation could bring solutions to the shortcomings in the management.

3.3 Risk groups

Most of the data in the previous sections have not been very explicit on the groups of workers ttrat
are particularly affected by risk factors or their health consequences. This section will focus on
that subject: the main risk groups. Despite some impediments, due to incomparability of data,

foar nuin risk groups can be identified: slaughter luuse worlcets, all opemtives, botun, and
womcn.

Slaughter house workers, such as slaughterers, butchers and cutters, are refered to by all ten
countries as being a risk group. With respect to the physical work environment they are reported
to be, more than others, exposed to risks of infection related to zoonoses; musculo-skeletal loads
(strenuous working postures, high speed repetitive work); noise; climate factors (coldness,
temperature flucnrations, draught, high humidrry); anO unsafe conditions ftnives, slippery floors,
animals, carcasses). Excessive hazards in the organizational work enivronment are predominantly
lack of autonomy and control; high work pace; time constraints; repetitive work; and low job
content with in some countries a trend to further deskilling. Accordingly, these mostly male
workers are excessively affected by accidents and injuries; skin diseases; infectious diseases;
hearing dama€le; and musculo-skeletal disorders. Mor@ver, they have a higher hospitalization
index and an excess risk for gastric ulcers, throat cancer, and mortality due o ischeamic heart
diseases @K).

Eight countrie (8, F, GR, GER, IRL, NL, SP, UK) report tbat in fact all groups in production
are to various ext€nts exposed to various risk factors. Therefore, all production line workers
should be regarded as a main risk group, especially with respect to risk factors in the physical
work environment, which are similu'to those mentioned above. [n addition, they are seen as a
risk group because they lack formal training (UR, because of their poor working environment in
general (GER, IRL), or because of their work time pafienu (GER: shiftwork, overtime, irregular
paterns).

Boners are identified as a specific riks group in six countries (8, DK, F, IRL, NL, UK). Here
again, the physical work environment is the predominant haz,ard., resulting in excessive risks for
serious accidents, cut and stab injuries, and Repetitive Strain Injuries. More often than others they
are paid on production basis and exposed to time constraints. According to the Netherlands, they
also have less complex work, lack skilling opportunities, and are more often subject o bad
working relations and bad management style.

Five countries @K, F, IRL, NL, UK) identify women as a specific risk group in relation to
various risk factors, several of which are known to exist in four ottrer countries (B, GER, GR,
SP) as well. The risk factors regard unequal job distribution, lack of equal opporilniries, lesser
payment, and lesser qualification. Moreover, pregnant women in the Poultry Sector form a
specific risk group with regard to ornithosis, since tiis can lead to abortion and malformation.

Other risk groups, mentioned by only a minority of the countries, include workers in maintenance
and repair (F, GER, NL, UK); workers in the Meat Product Sector (8, DK, NL); insufEciently
trained workers (F, GR, [RL: seasonal, part time and young workers); workers in transport and
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storage (DK, GER, GR); employees of old, small companies (8, GER, GR); cleaners (B, DK);
and employees in modern, automated enterprises (8, GR). Of the risk groups, mentioned by one
country only, middle management (NL), team workers (UR, and senior workers (NL) are most
interesting to mention, since they can be regarded as 'often forgoten' or 'unexpected' risk groups.
This is true as well for tnrck drivers of suppliers; workers from cleaning firms (B); food
inspectors (NL); chicken catchers; female workers in service and meat trade @K); and operatives
in meat wholesale trade (F). These workers are in fact not employed in the Meat Sector itself, but
since they are exposed to some specific hazards, in part due to the work organization in the Meat
Sector, they can be regarded as risk groups of the Meat Sector as well.

3.4 Policies and instruments

This section presents an overview of the policies and instruments aimed x1 improving the working
conditions in the Meat Processing Industry. Firstly, data on the orgmization of prevetrtion at
company level are given, the stage of policy dwelopment is being charrrtrrized, and the tre,nds in
@mprnies' policies will be described. The second subsection deals with the policies and

instnrments at sectorial level. On this level as well data ue presented on the organization of
prevention, but also on the undertaken improvement activities such as action programmes,
education, information and research. Like the first subsection, this seond one also ends with a
characterization of the stage of policy development, and a description of the trends in sectorial
policies.
It must be emphasized here that the presented data are to some extent difficult to compare, Dot

only because not all countries provided comparable information on eh issue, but particularly
because data should best be interpreted against the background of the natlonal context of
occupational health and safety policies and instnrmeng. Information on this context would
however elaborate both the national reports, as well as this consolidated report too much, and is
therefore only occasionally presented here. Hence, conclusions ou the policies and instruments in
the various countries must be drawn very cautiously.

3.4.1 Policbs and ingruments d compoty loel

This subsection starts with a description of the organization of prevention at company level.
Flence, data are presented on self-audir on occupational health and safety, on Prevention Services,
and on Health and Safety Commiuees and Works Councils. Table 10 shows whether these
prevention instnrments are being applied within the Meat Sector in &e various countries. The
subsection finishes with an overall characterization of the stage of development of companies'
policies and the trends in various countries.

Self-audits on health and safety
Data on the practice of health and safety self-audits within companies of the Meat Processing
Industry are not very comprehensive (see Table l0). Four countries (GER, GR, P, SP) provide no
data at all. The data from the other six cowxries (8, DK, F, IRL, NL, UK) imply that self-
auditing is indeed an instrument beinS qplied by nout companbs, but the scale of applicaion,
let alone its qulfi, is ttot eraaly btown.
Belgium for instance reports that each company with at least oDe employee is legally obliged to
have an 'occupational healttr and safety department', which has to make a risk assessment, an
annual action plan and annual repoft. So, in theory every meat company should have the disposal
of a self-audit, but the extent to which this is actually put into practice is questionable, since a
recent strdy showed that not every company has established such a department.



45

Table I0: Organization oJ prevention at company level in tlv Meat Processing Industry

Country

Instnnnents for prevention

B DK F GER GR IRL NL P SP T'K

Self-audits on health aod safetyl x x x x x x
Prevention Servicesr x x x x x x x x
Health and Safety
CommitteesNor*s Councils

x x x x x x x x x

X: instrument is being applied within meat companies 0o some extent.
0: instrument is not being applied within meat companies.
-: no data available.
1) Due to the impleme,utatioo of the framework directive 89l39llEEC, it is to be expectcd that thcse

instrurcnts will be applicd in the near future iD all EC-countrics.

The situation in the Netherlands is somewhat similar. Due to the national implementation of the
the ECdirective 89l39ltEEC, it is legally compulsory for all companies since the lst of January
1994 to have a written risk assessment and risk evaluation as a start for their health and safety
policy. Based on contacts in the field, it is reported that dready before that date a mmber of
companies used self-audit instnrments and had a heal& and safety management system or policy in
some form. The exact actual situation is yet unknown. lndicative is however, that a self-audit and
policy making instrument has been developed especially for the Red Meat Sector, whictr is called
'Workbook Health and Safety Management in the Meat Sector'. At least 40 companies (5% of the
total number in the Meat Sector) are known to use this workbook, since the health and safety
coordinators of these companies form a sectorid study group.
Derunark as well points out that the implementation of the ECdirective has resulted in the
requirement to all meat processing companies to prepare a wriften work place assessment. To
stimulate this, information material on this subject has recently been disseminated and a minor
campaign has been launched. Furttrermore, it is reported that fire audits are required in bigger
companies, or if specific fue risks are present.
The United Kingdom reports that the use of auditing systems in industry in general has been
growing and that there are now several systems available. Furthermore, it is known that some of
the larger companies in the industry have been undertaking self-audits, but ttre percentage of firms
using these techniques at present is thought to be low. Figures on the sector are not available
however.
In Ireland, all companies claim to have the required statutory safety statements prepared, but the
stage of practical implementation is unknown.
To conclude wit! France, here some form of Health and Safety Committees is established within
companies (see also furtler down), which activities consists a.o. of the analysis of risks in the
working environment. But here again, no data have been provided on the proportion of companies
in which these self-audis are actually undertaken.
It must be noted here however, that, due to the above mentioned framework directive 89l39ll-
EEC, it is to be expeded tlut in thc near future wor* pbce assesnunts will be a conmon form
of self+uditing in all companies within all EC+ountries, hence also in the Meat Sector.

Prevention Services
Table 10 shows that in eight of the ten countries Prevention Services are active within the Meat
Processing Industry. Only from Ireland and Pornrgal data were not obtained on this subject. In
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contrast to what the Table suggests, the sinration in the other eight countries is rather diverse. Due
to the lack of exact figures in most countries, only a global pichrre can be drawn, which indicates

a 100Vo covenage with Prevention Senrices in three cowtries (8, DK, F), and a nuch lesser

covemge in tle orher fue cowtrics (GER, GR, NL, SP, UK). National authors from fwo of tlwm
however;fonesee a 100Vo covenage for tlu futurc as weU (GR, NL).

Both for Belgium and Denmark it may be presumed that dl meat processing companies and all
their workers have access to Prevention Services, since the establishment of such services is
required within the secor. In Belgium, companies with a Health and Safety Committee and 50
workers or more may establish their own Prevention Service inside the company; the other
companies must affiliate to joined externd Services.
France reports as well that in fact dl companies and all workers are subject to receive prevention

services, because medical surveillance is obligatory. This is being provided by the Occupational
Associations which also deal with the social insurances in the sector. Mor@ver, general data from
an inquiry imply that mostly larger companies will have an (internd) Prevention Senrice or, more
likely, a person in charge of safety issues.

A much lesser coverage with Prevention Services seems o exist in Greece, Spain, Germany, the
Netherlands and the United Kingdom, as global data indicate. With respect to the proportion of
meat companies these figures ue; 0.2% in Germany, 1.8% in Greece (only entcrprises with more
than 150 workers), 5% in Spain (companies providing periodical medical surveillance), and 20%
in the Netherlands (applies to the Meat Products Sector only, which is in fact obliged to have

Prevention Services due to an agreement in collective bargaining). This corresponds to the
following percentages of the sector's workers: 6.8% in Germany, 45% 'n Greoce, 60% in Spain
(of the workers whose employers provide the medical surveillance), and 80% in the Netherlands
(Meat Products Sector only). These figures imply that the Prevention Service rate in the Spanish

Meat Secor is lower than the national rate, whereas in Greece and in the Durch Meat Products
Sector the rate is higher than the national average. In Crrmany and the Netherlands the Services

are mostly or all outside the companies, whereas in Greece internal Services predominate.
The United Kingdom reports that many companies in the industry do not have access to Preventi-
on Services, and only the larger companies, or those which are part of large groups, have a safety
professional on either full-time or part-time basis. Daa on safety professionals are also obtained
from Spain and Germany. In Germany 2% of the companies in the sector have to appoint safety

specialists who cover 38% of the sector's workers, whereas in Spain safety technicians fuxvs 5ee.
appointed in 19 meat companies (8% of all meat companies), without being mandatfrry, all on
part-time basis.

Wittr respect to the funre, both Greece and the Netherlands report that a 100% cover of
companies and workers in the Meat Sector with Prevention Servicps will be achieved, due to the
implementation of the ECdirective 89l39ltEEC. Greece feels that the establishment of external

Services would be the best and most feasible solution for many small and medium sized compani-
es. [n the Netherlands the 100% cover in the Meat Secor should be reached at the end of 1995.

By then all companies should purchase at least a minimum package of services regarding risk
assessment and evaluation, sickness absenteeism, periodical occupational health saaminalisns, sltd
consulting hours. Furthermore, the Services will have to be certified and cover the full range of
working conditions, e.g. health, safety and well-being.
Although it was not explicitly reported by the other countries, it is to be expected however that
the implementation of the EC{irective 89/391/EEC will in some way affect the Meat Sector in all
of them as well.
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Health and Safety Committees and Works Councils
Nl countries, except Portugal, report the existence of Worl<s Councils and./or Health and Safety

Committees within the Meat Sector (see Table l0). Porugd did not provide data on this issue. In
all nine countries these health and safety organization structures have a legal basis. The sort of
structure to be established often depends on the company size.

ln five countries (8, F, GER, GR, NL) Works Councils have to be established in companies
which minimum sizes vary between 5 (GER) and 100 workers @). Exaa data on the actual

compliance within the Meat Sector are not available however. The only figures obtained concern
Dutch slaughter houses of which 36% werc in compliance with the regulations regarding the
establishment of a Works Council (50% for the entire Food Industry). Moreover, it is reported by
the Netherlands that the percentage of compliance is generally higher among the larger companies
(more than 100 workers), than among small companies. Germany further reports that Councils'
responsibilities towards occupational health and safety concern the duty to monitor, to organizn,
and to assist authorities, and that they have the right of codetermination, information and

participation.

The existence of Health and Safety Committees or alike is reported by eight countries (B, DK, F,
GR, IRL, NL, SP, UK). In four of them @, DK, F, SP) the establishment of these Commi$s€s is
legally related to a minimum company size, which varies between l0 for Safety Groups and 20

for Safety Comminees in Denmark, to a minimum of 100 workers in Spain. In the Netherlands,

Works Councils in companies with 100 workers or more may establish a Health and Safety
Committee to support them in their tasks on occupational health and safery in the company,

without the employers' permission; in companies with less than 100 workers such a permit is

however necessary.
Another ground for establishment concerns the hazards within companies. In Spain, all companies

considered dangerous by the Ministry of Labour must have a Commiree, whereas in the United
Kingdom employers are required to establish a Safety Committee if at least t'wo safety representa-

tives, appointed by a recoguised Trade Union, request to do so.

Again, exact figures on the proportion of companies in the Meat Sector indeed having established

a Healttr and Safety Committee, are lacking. However, the available data indicate that Committees
are present in the majority of the Danish and Irish meat compads, h the larger unionized plants

in the United Kingdom, in circa 80% of checked Spanish companies which were entitled to have

one, and in 8 Greek companies.
Position, activities, and responsibilitie.s of the Committees vary between countries, which is,
amongst others, reflected by its participants: from an dmost exclusive employees' affair (F, NL),
or a mix of employees (i.e. members of Safety Groups) and representatives of top-management
(DK), to a three-party constellation with representatives from employees, management and experts
(B). Spain and the United Kingdom indicate that the effectiveness of the Committees is variable,
whereas a French inquiry amongst employees showed that the Committee is one of the most
efficient instinrtions for the improvement of working conditions.

In addition, other organizational stntctures which are also engaged with hcolth and safety
ma.fren exist in four countries (DK, F, NL, SP). In the Netherlands these are two or three-party
committees. In France it concerns personnel representatives which operate as mediators between
the three parties. In Spain they regard 'company committees', and in Denmark it concerns two-
party 'collaboration committees', which may discuss subjects related to the work organization and

the social work environment, which should be coordinated with the Safery Commiuee.

Characterization of the development stage of companies' policies
An indication of the stage oJ development of hcalth and safety policics in nuat processing
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companies within the various countries is obtained from national authors of all countries, except

Pornrgal. These indications result in a ratlur miscellaneous piaure in which four countries (B, F,
GR, SP) characterize meat companies' policies as 'beginning', three countries (IRL, NL, UK)
characterize them to be 'partly developed', and two countries @K, GER) use the category 'well-
developed'.
It must however strongly be emphasized that the characterization is purely indicative. First of all,
because no standards were provided for the categorization. This mears that one country would call

a developing stage for example 'partly developed', whereas another country would consider that

stage to be'welldeveloped'. Furthermore, this characterization is only a global judgement, not

accounting for the heterogenity ttrat is likely to exist between companies. In the third place, as has

properly been pointed out by the United Kingdom, '... companies may legally be obliged to have

a published safery policy, but their quality can be variable, and even when the policy on paper is

good, it may lack the commitrnent of the management to fully implement it'.
Nevertheless, from this characterization may be concluded that the sittntion in some cowtries is
aheod of the situation in othcn, which providcs leaming possibilities anongst them.

Trends in companies' policies
Provided data on trends in the health and safety policies in meat processing companies further

indicate that the policics can not just be statically catsgorizd, but are h fad dcvelopirtg.

Considering the data obtained, this is anyway the case in seven cowxries (DK, F, GER, GR, NL,
P, UK).
Only lreland reports ttrat little beyond the legal requirements is likely to be developed. Yet, it
reports as well, that companies' managements seem to be more awire of the value of protecting

workers from sickness and injury.
The current process of change in Pornrgese slaughter houses, due to sanitary standards, is reported

to result in closure of old units, building of new ones, and hence improvement of working conditi-
ons.
Greece expects developments due to the implementation of the ECdirective E9|39LIEEC, which
will result in companies receiving support from health and safety specialists, and in the im-
provement of working conditions and training.
Reported developments in the Netherlands are also partly due to the recent changes in legislation
to which the implementation of the ECdirective has led. Meat processing companies iue now

occupied with getting into compliance with the new legislation by afEliating to a Prevention

Service, undertaking risk assessments and evaluations, developing policies on sickness absence,

and providing periodical occupational health surveillance to employees. Another development is

not legally induced. It concerns the appointment of health and safety coordinators within
companies which is now spreading particularly throughout the Red Meat Sector. These functiona-
ries, alttrough without legal stanrs, are more and more !6p6ming the pivot in the development of
companies' policies. Actions at sectorial level are clearly a stimulating factor in this (see 3.4.2).
For France similar developments are reported. Implementation of new acts on for example
machinery and substances will affect companies' policies. Moreover, sectorial activitities will be

stimulating as well. For example the 'Objective and Prevention Agreements' and is belonging
fund stimulates particularly small and medium sized enterprises for several years already to
develop their health and safety plan (see also section 3.4.2).
In Denmark developments in health and safety policies in meat processing companies are expected

due to rwo nation-wide action programmes, called 'A Clean Working Environment by the Year
2005' and 'Reduction of Monotonous, Repetitive Work'. The first was induced in 1994 by the
government, the second by social partners and government together. These progtiunmes will result
in meat processing companies having to pay more attention to and taking action on heavy lifting,
repetitive work, the work organization, prevention of fatal accidents and of injuries of young

people.
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Developments in the United Kingdom are expected as well, due to somewhat similar actioDs which
concern the Food Industry as a whole. A booklet, developed within the frame of a governmental

campaign, sets out an action plan for management and indicates the areas of priority to which
m:rnagers should be giving attention. [t may take some time though to see actual developments
wittrin meat processing companies, since the campaign was only launched in March 1994.

The authors from Germany consider the implementation of new technologies to be a main trend in
future investrrents at company level, which will concern for example heavy physical work, safety

conditions, noise exposure, and climate factors.
From these obtained data it may be concluded that the ntin trerds in companics' policics on

health and safety are quite ofien induced by company ertermal facton, and even faclon trom
otlside the sector. In other words, working conditions itself or companies' own ambitions seem

not always to be the prime impulses to induce policy development.

3.4.2 Policics and instruments al sectorial level

Like the previous one, this subsection starts with a description of the organization of prevention,
but ttris time at sectorial level. An overview of the presence of several sectorial prevention
instnrments within the various countries is presented in Table 11. Auention is paid to specific
directives and regulations on occupationd health and safety; health and safety issues in collective
bargaining; health and safety inspection and enforcement; insurances and/or compeDsation

arrangements; sectorial health and safety committees; and health and safery funds, subsidies,
grants and prizes. Thereafter, an overview of the undertaken improvement activities at sectorial
level is presented in Table 12. This Table and description goes into action programmes and

projects, training and education, research, and information with respect to health ald safety
issues. The subsection finishes with a chuadar'vation of the development stage of the sector
policy, and a description of the trends therein in the ten countries.

Specific directives and regulations on heatth and safety
As Table 11 shows, the vast majority of the ten countries have reported to have specific
regulations or directives on occupational health and safety. It fwe cowttrics @, DK, F, P, UK)
these are *clusive$ general regulotiorc, whereas.,;four cowtries (GER, GR, NL, SP) have sedot
specific regulatiotts as weU. The general regulations in six countries (8, DK, GER, GR, NL, UK)
consist a.o. of a national Working Environment Act, which is a fremework Act, and decrees or
orders on specific issues which mostly resoft under that Act. The issues concern for example
technical equipment, substances and materials, safety aspects, or a working environment fund.
The lacking of such a framework Act is particularly striking in Spain and Pornrgal, who only
mention regulations on specific health and safety issues.
The reported sector specific health and safety regulations concern national legislation (GR, NL,
SP), agreements in collective bargaining G{L, SP), and implemented Ecdirectives (NL, SP).

Implementation of ECdirectives on health ald safety have in fact been reported by other countries
as well (F, DK, UK). Moreover, two couutries (8, F) mention the existence of European
regulations which are not targetted at occupational health and safety, but which do affec-t that area.

They concern for example hygiene, sanitary and veterinary control, and environmental issues. In-
formation presented earlier indicates however, that such regulations exist in other countries as

well.

Health and safety issues in collective bargainfuE
Collective bargaining which affects ttre Meat Sector takes place in eight countries, mostll' at more
than one level. [n four countries (B, DK, F, IRL) the bargaining is at national level, in six
countries (8, DK, F, GR, NL, SP) it is at sectorial level, and in four countries (DK. NL, SP,

UK) it takes place at company level. In cases of sectorial collective bargaining, it often results il
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Table I l: Organizntion of prevention at seaorial level in the Meat Processing Industry

Country

Instrunents for prevention

B DK F GER GR IRL I{L P SP UK

Specific health and safety
directives/regulations

xl xr xt x x 0 x xr x xr

Health and safety agrcements

in collective bargaining
0 x x x 0 x x 0

Health and safety inspecting
and enforcing organizations

Xr Xr xl x xr XI xt Xr Xr Xr

Insurance/compensation
arrangeBeuts

Xr xl Xr Xr Xr x' x Xr xt xt

Sectorial health and safety

organizations
x x x 0 x o x

Health and safety fiDds/
subsidies/grants/prizes

Xr Xr 0 0 x Xr 0

X: ilstrument is being applied yithin the Meat Sector; it concerns a sector specific application; instrument

with general application Eay be present as well.
Xr: instrument is being applied within the Meat Sector; it does not concem a sector specific instrument,

but a general one which is however relevant to the sector.

0: instnrment is not being applied q,,ithin the Meat Sector.

-: no data available.

agreemeots per subsector, such as poultry, red meat products, and red meat slaughtering (F, NL,
sP).
Despite the widespreadedness of coUediye bargaining, in only fwe cow*ics (DK, F, GR, l.IL,
SP) it is, to various extent, being used as an instranunl in occupdional lualth and safety (s*
Table ll). These five countries report a number of agreements on specific health and safety

issues, such as working hours, qualification and training (DK, F, NL); personal Protective
equipment (GR, SP); compensation for and/or policy on sickness absenteeism, and equal

opportunities for women (DK, NL); work organization and piecework payment @K); safety,

medical surveys and Health and Safety Committees (SP); Prevention Services, sector specific
health and safety organizations, noise, job rotation, and heavy lifting (NL).

Inspection and enforcement on health and safety
ln all coutttries, one or more itupeaing and enforchg bodics erist with rzsped to occupational
health and safety (see Table I l). In most cowtrics (8, DK, F, IRL, NL, P, SP, UK) these are

govemmental Laboar Inspectomtes or alike, which resort under the Ministry of Labour or alike.
In addition, in France two Occupational Associations (CNAMTS and CCMSA) undertake

inspecting and enforcement as well. Germany is the only country in which inspection and

enforcement is carried out by a sector specific two-party organization (the Fleischerei Berufsge-

nossenschaft), which is also an Occupational Association. Moreover, six countries (8, F, DK,
IRL, NL, P) mention other inspecting and enforcing organizations, which are mostly governmen-

tal too, but are targetted at other working areas, such as the environment, veterinary and sanitary

standards, or product quality.
The number of inspected meat companies, reported by three countries (GER, GR, NL), varies
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from 35 (NL) to 2,069 (GER) in 1992 or 1993. This corresponds to 5% (NL) to l27o (GR) of the
total number of meat companies. The proportions of inspected companies which received warnings

or reminders were circa3O% (GER), 80% (NL) and circa 95% (GR), and in Germany there were
truo shutdowns. In Germany and Greece, the assessed inadequacies mainly concerned safety
conditions, whereas in the Netherlands they mainly (30-70Vo of the inspected meat comPanies) re-
garded noise levels, policy making, and cleaning agents.

In the Netherlands, Denmark and the United Kingdom inspections take place within the frame of
nation-wide sectorial inspection programmes and campaigns, in addition to the individual approach

of companies. In the Netherlands this sectorial approach is the Labour Inspectorate's new work
method since 1987. An individual approach is the regular inspecting method in five countries @,
F, GER, GR, UK). The inspections are mainly targetted at the physical working environment @,
GR, NL), or on the social and organizational environment as well (F). Both in the Netherlands
and the United Kingdom there is a tendency to focus more on the organization and management of
health and safety, and a development to give public access to inspection results (UK), or to
aggregratedly publish them (NL).

Insurances and compersation arrangements
ln all ten cowtries iruutance or compensation anongentels exist for workers affected by

occupatiorwl accid.ents, occupational diseases, illness, or dhability. The arrangements are, both
in number as in nature, difficult to compare between countries. Evident is however (see Table
11), that only the Netherlands report the existence of sector specific :urangements. These are

supplementary to the national arrangements, and a result of collective bargaining, which were
induced by recent changes in the social security system, aimed at benefit payment reduction.
Another distinction to be made regards general, respectively specific work related arrangements.
Arrangements on ill health or disabiliry in general exist in seven countries @, F, GR, NL, P, SP,

UK) as a part of the national social security system, whereas specific arrangements on occupatio-
nal diseases, accidents, illness or disability exist in six countries (8, DK, IRL, P, SP, UK).
Furthermore, in six counffies (8, DK, IRL, NL, P, UK) private inqurance companies are involved
in some of the :urangements, whereas in the others (F, GR, SP) it is exclusive business for social
security organizations, such as Occupational Associations. The United Kingdom further reports
that many large employers in industry offer enhanced paymenr for sickness and disability in
addition to the stafttory schemes, as a part of the employment benefits package. In Denmark some

unions have introduced group insurances which may release supplementary compensation, and

cases may also be plead in civil court.
Obtained data on the conditions of payment are limited and difficult to compare, but workers'
wages and the extent of disability, either to perform one's job or to do any work at all, seem
overall to be important benefit determining factors.

Sectorial health and safety organizations
As is shown in Table ll, rnfour cowtries (DK, F, NL, UK) specific sectorial health and saJety

oryanizatioru exist, but organizations active in this field at sectorial level, are in fact present in
five countries @K, F, GER, NL, UK).
The sector specific health and safety organization in Denmark concerns the Occupational Health
Service for the Meat Processing Industry, providing prevention services. Less sector specific, but
relevant to the Meat Sector, is the two-party Sector Safety Council for the Food, Drinks and

Tobacco lndustry, producing information material and arranging training prograrnmes.
In France, a working group on 'how to improve working conditions in the sector' is in existence.
Both unions and employer's organizations participate in it, and it is being co-ordinated by the
expert institute ANACT.
ln the Netherlands there are two Foundations Quality of Work in the Meat Sector, founded by
collective bargaining. One concerns the Meat Products Sector, the other concerns export slaughter
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houses. Moreover, a Committee Quallty of Work in Poultry Trade and Industry exists, as well as

a Platform for Social Affairs in the Meat Sector, and a union's Working Group Working
Conditions. All of them discuss health and safety matters and initiate several actions such as

research, information, education. The Platform was recently established to athrne dl the activities.
Except for the union's working group, the organizations compromise represenBtives of both

employer's organizations and unions.
In the United Kingdom the HSE/Meat Trades Joint Working Parry exists in which both social

partners and the govemment participate. The Working Party has a broad remit to discuss health

and safety problems, and produces Guidance Notes for the sector. The Poultry Secor is however
not included.
ln some countries (F, GER, NL, UK) there are other organizations however, which were not
particularly established to improve occupational health and safety in the Meat Sector, but that do

take important and even leading initiatives in that respect. In France these are the Occupational

Associations CNAMTS and CCMSA. In Germany it is the Fleischerei Berufsgenossenschaft. The

Netherlands has the Product Board for Livestock and Meat, and the executing organization of the

sector's Occupational Association, GUO. And the United Kingdom has the Meat and Livestock
Commission, the Meat Training Council, and the HSEffood National lnterest Group. Aaivities
concern for example inspection and enforcement (F, GER), training (GER, UK), development of
deboning technology (UK), development of sector policy, action progtamnes (F, NL), and do-it-
yourself instnrments for companies (NL, UK).

Funds, subsidies, grants and priz,es on health and safety issues

Four cowttrics (DK, F, NL, SP) report the existence of fitnds, stfrsidies, granls or prizss,

beneficial to the Meat Sector's working environment (see Table 11). All of these provisions are

general, except for the ones in Netherlands, which are sector specific. However, these concern

two once{nly prize contests, one among employees, the other among communication teams,

within the framework of a campaign. However, two Education and fsainilg Funds exist as well,
one for the Pouluy Sector, the other for the Red Meat Sector, but these are not specific health and

safety funds.
In Denmark it regards tbe Working Environment Fund for researchers, and health and safety

professionals in order to finance research, training and information. Recently the Monotonous

Repetitive Work Fund has been established to support the execution of the action programme with
the same title, from wbich companies, researchers and other involved parties can benefit.
In France, the funds concern tie CNAMTS fund on prevention of accidents and diseases, as a Part
of the Objectives and Prevention Agreements, and subsidies from the other Occupational
Association CCMSA, meant for companies. From 1988 till 1992 a governmental fund FACT
existed as well, which focused on the physical conditions of work, such as noise and handling.
In Spain some mutualities and professional organizations award prizes and grana on works in
occupational safety and health.

Action pnograrnm€s and projects
ln a small najoriy of the ten cowttrics (8, DK, F, GER, NL, UK) adion prograrrn tes and/or
projecls airncd at pradical improvements in thc working environnent of the Meat Sedor have

been carried out, or are now being carried out (see Table l2). The number of reported activities
per country vary from 1 (8, UK) to 8 (ttL), but due to the great variety and hence incomparabili-
ty of the activities, these numbers are only indicative. Moreover, in all countries except Belgium,
ttre activities include action prograrnmes which often consist of more than one activity. These

programmes are often campaigns with stimulating titles such as 'A Recipe For Safety' (UK),
'Together on the way towards better work' (NL), 'Work and Technology - Humanization of
Working Life' (GER), or 'A Clean Working Environment by the Year 2005' (DK). In two
countrries (F, UK) the activities are mostly or all initiated by the govemment, in three others @,
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GER, NL) social partners or sector organizations ruled by them are the initiators in most or all
cases, whereas in Denmark the bigger activities and campaigns iue usually launched by the
government in collaboration with the social partners, whom may also propose areas for cam-
paigns.
Wittr respect to ttre topics of the prograrnmes and projects a global distinction can be made

between activities aimed at improving companies' health and safety management G, NL, UR,
and activities directly aimed at improving aspects of the working conditions (8, DK, F, GER,
NL). More specifically, the management aimed activities concern the provision of a booklet which
sets out an action plan for management by indicating the areas of priority (UK); the promotion of
prevention as one element in company management and the elaboration of information tools and

training (F); and the stimulation of companies' self-activity a.o. by the provision of a Workbook
on health and safery management, and a Workbook on Positive Action for Women (NL). The
activities directly aimed at the working environment concern the use of personal protective means

to improve safety (B, NL); improvement of work organization @K, F); ergonomical measures to
reduce musculo-skeletal loads and heavy lifting, accident prevention @K, NL); elimination of
monotonous repetitive work @K); noise reduction, and climate control (NL); working hours,
qualification, safety conditions of saws (F); and working conditions in general in slaughterhouses
and the Meat Products Sector (GER).
Moreover, it is interesting to mention ttrat four countries (DK, F, GER, NL) report joint action
prograrnmes in the Meat Sector aimed at both the quality of working life, and the quality of
production.

Table 12: Seaorial improvemcru adiities on hzalth and safety in thc Meat Processing Industry

Country
Activity

B DK F GER GR IRL NL P SP uK

Actioa programmes and

projects
x Xr x x 0 0 x Xr

Training and education:
> Structures and organizations
> kogrammes and projects
> Materials

xt
x
x

x
x
x

XI
xr
x

x
x
x

Xr
xr
0

0
0
xr

x
x
x

xr
xr
x x

x
x
x

Research programmes and

projects
x x x x 0 x x x x

Inforoation structures :

> Databases
> Sector -agazines/periodicds ;

xr
x

xr
x

X!
x

0
0

0
xr

*
x

xr
0

Xt
x

X: activity ha-s !6ss undertaken, specifically for the Meat Sector.
Xr: activity has been undertaken, not specifically for the Mea! Sector, but it is of relevance to health and

safety in the sector.
O: activity has not beea undertaken in Meat Sector.
-: no &ta available.
2: thqse concem paper publications which are not meant to be a database; they conr^in however a lot of

practical and accessible information on applicable solutions for health and safety hazards.

Training and education activities
As Table 12 shows, all cowtrios *cept lreland and Spah report the existence of orgotizatiotu
or stractures, that are occupicd with trainhg and educUion h health and safety in thc Med
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Sector. In four countries (DK, GER, NL, UK) these concern sector specific organizations: the
Slaughter School (DK); the Fleisherei Berufsgenossenschaft (GER); the Meat and Livestock
Commission and the Meat Training Council (UK); the Foundation Education for the Meat Sector
SOV, and several study and guidance structures initiated by a few other sector organizations (NL).
The target groups for this training and education are various. Employees get specific information
and instruction on health and safety in their vocational training in the Netherlands, the United
Kingdom and Denmark. Foreman, supervisors and managers get task related health and safety
training in their vocational education or courses in Germany, the United Kingdom and the
Netherlands. In the Netherlands for some time companies could also get supportive guidance on
policy making. Moreover, in Germany courses for health and safety experts are continuously pro-
vided, whereas in the Netherlands health and safety coordinators can participate in a sudy group
with two-monthly meetings, and vocational trainers can meet at half-yearly study days.
Five countries (8, DK, F, GR, P) report other relevant organizations which also provide or
finance health and safety courses and education, but not specifically for the sector. These

organizations are for example unions @K, F); employer's associations and funds @K, GR);
Occupational Associations (F); and professional schools (P). Target groups are for example health
and safety experts (B, F, P); members of Safety Groups or Safety Committees @K, F); pupils (F,

GR); trainers, inspectors (F). Although it has not been reported, it is likely that such organizations
exist in other countries as well.

Nl eight countries marked in Table L2 for having educational organizations, accordingly have
edacational progranmes which hclude hcalth and safety issres. In ailition to the strucnrrd
provisions mentioned above, three countries (8, GER, NL) report projed activitics in the sector: a
campaign with leaflets on personal protective means (B); a training project for qualified engineers
with regard to technicd accident prevention (GER); and three training projects with short courses
and information meetings on legislation, policy making and management, and sector specific
hedth and safety topics, meant for health and safety coordinators, management, members of
Works Councils and Health and Safety Committees, or staff functionaries (NL).

Tnining and education moterial on health and safety in the Meat Sedor is available'ra all ten
countries, except Greece (see Table 12). The repofted number of materials vary from 1 (IRL, SP)

to 60 (UK), but due to their variety this is only indicative. Leaflets or brochures, which are often
guidance notes, are the predominant kind of materials, available in six countries (B, DK, F, NL,
P, UK). Sector specific audio-visual materials like films and videos can be found in four countries
(DK, GER, NL, SP). More comprehensive materials iue reported to exist in Ireland and the
Netherlands. These concern a traiuing package (IRL), lessons or modules on health and safety
issues for vocational training (NL), and several workbooks and handbooks (NL).
The materials are predominantly and more or less evenly targened at employees and employers.
Occasionally staff functionaries, middle management, or otlers with specific health and safety
tasks form ttre target group. Although dl 60 publications in the United Kingdom are primarily
aimed at employers, they are relevant to employees as well.
With respect to the subjects of the materials, the physical working environment predominates with
topics such as safety, hygiene, climate, noise and musculo-skeletal loads. Only Denmark and the
Netherlands explicitly report materials on issues like job content; work orgenization; communicati-
on; equal opportunities for women; workers' participation; qualification; and also on policy
makinghnd management with respect to working conditions and sickness absenteeism.

Research activities
As is shown in Table 12, researches on health and safety aspects in the Meat Sector have taken
place in eight countries @, DK, F, GER, IRL, NL, SP, UK). ln all countries, except the Nether-
lands and Belgium, the number of reported research activities is three or less. The Netherlands
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report 30 studies, the majority of which is rather large-scale and at sectorial level. The studies in
Belgium, of which the number is unknown, are all small-scale researches. From the data obtained,
it is evident that the government is not the predominant initiator in this field, since this is only
mentioned by Denmark, the Netherlands and France. Ottrer involved organizations regard sector
organizations (F, NL, UK), universities (TRL, NL, UK), other research centres (F, NL, SP), and

occupationd health services (8, NL).
In four countries (DK, F, GER, NL) the researches are part of national or sectorial action
prograrnmes, aimed at both the quality of working life and of production (see before). In the
Netherlands there is however also a specific sectorial action programme on health and safety
issues (see before), which includes a number of resarches.

Topics in the studies are for example the working environment in general (DK, GER, IRL, NL,
SP); automation of deboning (UK); brucellosis (SP); musculo-skeletal/cumulative trauma disorders
and work organization G). Studies in the Netherlands also concern specific aspecr of the working
environment, such as job content and work organization, biological and chemical agents, climate,
noise, accidents or ergonomical issues, position of women, but also management issues like
sickness absence policy and Prevention Services.

Information structures
Table 12 indicates that ilatabases on heolth and safety issuzs exist in sir countries (DK, F, GER,
NL, SP, UK). The reported databases are almost all non-specific for the sector, but relevant to it.
They concern computerized databases on chemicals, occupational accidens and diseases @K);
legislation, guidelines and alike (DK, UK); technical data on health and safety issues (F); and on
publications on health and safety at work (JK). Mor@ver, paper databases on occupational
accidents and diseases are reported to exist in Germany, Spain, France and the Ne&erlands.
Considering the previous presented statistical data @articularly in section 3.1), it is likely however
that similar non-sector-specific databases exist in other countrie.s as well (8, GR, P, UK).
Only the Netherlands mention the presence of some sector specific databases, which are not
computerized however, but publications containing practical information on applicable solutions
for noise, climate and ergonomical problems, and on personal protective means.

Meat Sedor magazbus or periodicals which pay attention to health and safety rssrcs are

available in six countries, as Table 12 shows (8, DK, F, GER, NL, UK). In Ireland such

magazines are available for the entire Food Sector only, whereas in France, Denmark, the
Netherlands, and Belgium these exist next to the specific periodicals for the Meat Sector. All
reported magazines carry afticles on various health and safety topics as and when the occasion

arises. None of them deals exclusively with these subjects. Only some magazines have a very
specific target group: workers, or employers @K), and health and safety experts (GER). The
others are aimed at all people involved in the sector.

Characterization of the development st^ge of sector policies
An indication of the dcvelopnent stage of thc hcalth and safety policics at sedorial level is
obtained from national authors of all countries, except Porrugal. As on company level (see section

3.4.I), the pidure is mthcr miscelhneons with authors from five countries (B, F, GR, IRL, SP)

considering the Meat Sector's health and safety policy to be 'beginning', authors from one country
(GER) judging it to be 'partly developed', and authors from tfuee countries (DK, NL, UK)
characterizing it as'welldeveloped'.
As has been mentioned before with respect to companies'policies (see 3.4.1), for the same

reasons it must strongly be emphasized that the characterization should oniy be taken as indicative.
Nevertheless, it is interesting to mention that authors from five countries consider the development
stage to be the same at companies' level as at sectorid level ('beginning' for B, F, GR, SP; 'well-
developed' for DK), whereas authors from two countries (GER, IRL) feel that the sector's policy
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development stage is behind to the stage at company level, and that the authors from the other two
countries (NL, UK), consider the sector's policy stage to be ahead of that in companies.
Furthermore, it may be concluded that also regarding sectorial policy the situation h some
cowtrics is ahead of the situation h othen, again providing learning possibilites arnong them.

Trends in sector policies
T?ends in the Meat Sector's poliq on health and safety issres have been reported by authors
from fue courties (8, DK, F, NL, UK), which partly overlap the countries ttrat described trends
in companies' policies. This may not be too surprisingly, since the previous mentioned develop-
ments at company level are often related to developments at sectorial level. Hence, there will be
some overlap with the information presented at the end of section 3.4.1.
As on company level, lreland expects little sectorial developments beyond legal requirements.
Belgium notes an increasing interest for sectorial initiatives in the Meat Sector amsng unions,
employers' organizations and Prevention Services. It sees an obstacle for such initiatives however,
in the fact that the Meat Sector consists of many small, familyrwned companies which often lack
expertise from within and support from outside to develop an effective preventive policy.
Denmark expects several improvement activities to be undertaken in the future by the social
partners and the Food Sector Safery Council, such as publication of information materials,
arangement of training prograrnmes, and the previous mentioned campaigns 'A Clean Working
Environment by the Year 2005' and 'Reduction of Monotonous, Repetitive Work'.
France reports that the Meat Sector has had priority for almost ten years now within the govern-
ment and an Occupational Association. Steps have been taken during that period to reduce the
number of accidents and diseases. Vocational training programmes have been developed as well.
Mor@ver, shrdies are being carried out now by social partners and prevention organizations to
assess the associate effects of risk factors and modernization on job content and work organizati-
on, and to look for solutions such as organizing the activities of the sector.
Observed trends in the Dutch Meat Sector's policy concern a shift in anention and improvement
efforts from the physical working environment towards the organizational and social working
environment. There is also a shift from research towards stimulation of self-activity of companiss,
and towards transfer of available knowledge on improvements to the companies. Moreover, the
researches that are still being carried out are more often demonstration projects aimed at 'learning
by doing'. The fifth trend regards the stronger co-ordination of health and safety improvement
activities by the several sector organizxlisns.
In the United Kingdom, so far the trade associations in the Poultry Sector have had little
involvement in health and safety matters. For the rest of the Meat lndustry the HSE/IvIeat Trade
Joint Working Party, the Meat and Livestock Commission and the HSE/Food National interest
Group have been the most active parties by clearly defining policy objectives for the sector,
producing Guidance Notes, campaigns against musculo-skeletal loads ('Lighten the Load'),
technology development, and by stimulating the management of industries to integrate occupatio-
nal health and safety in their daily conduct of business. The last t'wo kind of activities are in fact
subject in the two most recent sectorial actions, i.e. the development of automated ds[sning
equipment, and the dissemination of the booklet 'A Recipe for Safety', supported by a series of
special visis to companies by HSE-inspectors.

3.5 Discussion and conclusions

In this section, preliminary conclusions on main risk factors, health problems and risk groups are

discussed in relation to the undertaken and proposed actions and policies. It is emphasized that the
conclusions in this section are exclusively based on the data as presented in the previous sections
of this chapter.
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Main risk factors and related health problems
The data obtained from the ten European countries with respect to occupationd accidents,

occupational diseases and risk factors in the work environment lead to the conclusion that eigfu
hcalth and safety lwztrds prevail in the Eurupean Meot Seclor. These main hazards are

identified as such by the majoriO of the ten countries involved in this sudy (i.e. more than five
countries). These main risk factors and their related health problems are presented in Table 13. It
shows five factors which belong to the physical work environment, one (compound) factor of the
organizational work environment, and two factors of the social work environment.

Table 13: Main riskfactors and relaed health problems in the Meat Processing Industry

Main risk factors Main related health problmrs

Noise:
- continuous loud noise
- uoise peaks

Hearing impairment
Communication problems
Psychic complaints (strass/tiredness/amnsgiai/coucentration

loss)

Climate factors:
- coldness
- high humidity
- temperatur€ fluctuations
- draught

Respiratory disorders
lnfectious diseases

Musculo-skeletal loads:
- repetitive speedy work
- strenuous manual handling
- strenuous working postures

Musculo-skeletal disorders Qimbs/ueck/shoulders/back)
Repetitive strain injuries
Occupational accidents

Safety conditions:
- sharp hand tools
- machines
- slippery floors

Cut and stab wounds
Sprains and strains
Fractures, bruiscs, concussions

Biological agents:
- microorganisms

Infectious diseases

Skin diseases
(enhanced by sm:ll wounds)

Work organization and job content:
- lack of autouony and control
- work rhythm and time constraints
- repetitive work
- high division of work and

low job content

Repetitive strain injuries
Musculo-skeletal disorders
Occupational accidents
Psychic complaints (stress/tiredness/sleeping problems/
di ssatisfaction/'burnout)

I-ack of information, consultation, partici-
pation:
- lack of feedback
- lack of structural participatiou

No data, but likely:
Psychic complaints (stress/dissatisfaction)

Unequal opportunitias for women:
- unequal job distribution
- Iesser qualification
- lesser payment

No data, but likely:
Psychic complaints (stress/dissatisfaction)
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From the data obtained @ottr quantitative and qualitative), it may further be concluded that
occupational accidents and six types ol disordcn are the main health consequences in tlu Meat
Processing hdustry. These disorders regard musculo-skeletal disorders, skin diseases, infectious
diseases, hearing impairment, respiratory disorders and psychic complaints. Compared to other
sectors, the Meat Sector can be considered to be a high tisk ittdustry, both with respect to
accidents, as well as disord.en.

Main risk groups
From the data obtained, it is concluded that all workers will to a gre.ater or lesser extent be
exposed to various risk factors in the physical, organizational and social work environment. Yet,
particular groups have excess risks and those mentioned by a majority of the ten countries, are
concluded to be main risk groups. These regard slauglter house workers, produdbn line
workzn and boncn. These groups, the risk faclors to which, more than others, they are exposed,
and the main health consequences thereof are presented in Table 14.

Table 14: Main isk groups in thz Meat Processing Industry, the main ltazards to which thq are
eryosed, and the main health consequences thereof

Actions and policies
ln the following presentation of conclusions on the undertakeu and proposed actions and policies,
a distinction is made between activities at company level, activities at sectorial level, and activities
at national level.

Activities at company level
The data with respect to undertaken and proposed activities aimed at the identified eight maia 1isft

Main risk groups Main risk factors Main health problems

Slaughter house workers:
- slaughterers
- butchers
- cutters

Biological agents

Musculo-skeletal loads
Noise
Climate factors
Unsafe conditions
Lack of autonomy/control
High work pacc

Time constraints
Repetitive work
I-ow job content

Accideats and injuries
Skin diseases

Infectious diseases

Hearing impairment
Musculo-skeletal disorders

Production line workers Biological agents

Musculo-skeleal loads
Noise
Climate factors
Unsafe eonditions

No daa

Boners Biological agents

Musculo-skeletal loads
Noise
Climate factors
Unsafe conditions
Repetitive work
Time coustraiats
Payment on production basis

Serious accidents
Cut and stab injuries
Repetitive strain injurias
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factors in the working environment of the Meat Sector lead to the following conclusions.
- In generd, limited data is available on the extent of application of preventive and control

,neasutes. It seems however, that prtmary prevention is less widespread than secundary or
lower levels of prevetion.

- With respect to noise, activities have been undertaken at various levels of prevention:
incapsulation, time restriction, provision of personal protective devices, and medical
surveillance. Additionally proposed activities also cover various stages of prevention:
detection and subsequent elimination of sources; noise-reducing technological adaptions like
automation; housing noisy equipment away; silencing work rooms; informing and training of
personnel on personal protective devices; monitoring of noise levels; application of national
Iegislation; application of written information on solutions.

- Measures that have been taken on climatological lnztrds regard airbag cooling, time
restriction and personal protective devices like clothing. Activities that have probably been
undertaken as well, are: application of building standards, legal requirements, and written
information on several solutions; adaptions in the work organization; air sluices; time and

area restrictions. Additionally proposed activities regard: usage of various heating media and

systems, including local heating; local chilled enclosures for product handling; product
prechilling; insulated duckboards; provisions for regulating temperature and ventilation; task
rotation; cold rooms safety procedures; acclimatizing facilities; attention to comfort of
personal protection devices.

- Regardng musculeskeletal loads various ergonomical measures have been taken: automati-
on/mechanization; transport systems leveling unloading systems in trucks; adjustable work
levels. Additionally proposed activities regard: standardization of packagas; provision of
6ensport, lifting and handling devices to avoid manual handling; instruction of workers on
handling and on the use of devices; job re{esign, job rotation and time restriction to reduce
RSI problems; application of EC-legislation and of written or audio-visual information on
solutions.

- Measures undertaken with respect to safety cottditioru include: safe guarding of equipment
like band saws, and minsing, pie, tart, and de-rinding machines; safety regulations; facilities
for fue prevention and fighting; provision of knives with a special design; adequate combina-
tion of foot wear and floor surfaces; personal protective devices like mail gloves, forearm
protectors and aprons; application of wrinen information on various solutions. Additionally
proposed activities regard: automation/mechanization; reduction of work speed; better lay-
outs; joint and better design of technical equipment and personal protective devices, also
involving future users; sufficient lighting; attention to work organiz61i611; training of workers
on correct use and hazards of misuse of equipment and devices; procedures and facilities for
supervision, good housekeeping, @reventive) maintenance, cleaning, first aid; application of
EC-legislation.

- Prevention and control of bblogical agenb is assured by: elimination of diseases amoDg

animals; identification and special treatment of infected animals; basic hygiene standards,
procedures, facilities, and persond protective devices like gloves; training and vaccination of
workers. Additionally proposed actions regard: full application of the EC-standards on
sanitary conditions in slaughter houses; application of written information on hand wound
infections; wearing of mail gloves over rubber gloves.

- Undertaken measures with respect to work oryanization and job contenl are rather rare up
till now and mostly experimental. They include: alternative forms of work organization like
job rotation job enlargement, job enrichment, production teams, quality circles; in some
cases with joint technological innovations or adaptions; limitation to work speed. Additionally
proposed actions regard: introduction of modern management; job and organizational re-
design reducing repetitive work, piece paid work, and seasonal work; automation/mecha-
nization; more flexibility in technology and work planning; positioning of dangerous
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machines in quiet work rooms; application of knowledge on the various experimental

solutions.
- Undertaken activiries with respect to worken' infonrution, cowultation and participation

regard the establishment of Works Councils, Health and Safety Comminees, and workers

participation in change projects on technological innovation and r@rganiz31ion. Additionally
proposed activities concern: application of existing knowledge on dternative forms of work

organization, including more team work; improvement of consultation arrangements,

especially in smaller firms, and enhancing the role of existing Committees.

- Undertaken measures at company level with respect to wtequal opportunifies for women

have not been reported. Proposed activities however regard: employment of more women;

application of legal regulations and agreements in collective bargaining, concerning equal

salaries, provisions for preguant workers, parental and care leave, chrbche provisions, and

fighting of sexual harassment; application of written information on available solutions.

The previous conclusions show that already quite some inJomation and erperience on prevention

and control of risls is available within companies across the ten European countries, that could be

*cltanged. Furthermore, it is concluded that several developnents in the sector are taking place

which, to varying extent in the various countries, will probably improve the working environmett
in companies. These regard: the implementation of EC-legislation on health and safety; the

rationalization process in abattoirs in five countries; the growing awareness of 'the human factor

being a key factor in production'; the investment in ungoing automation, mechanization and other

technological innovation; the spreading of new management concepts; and some nation-wide

action progriuunes on working conditions.

V/ith respect to health and safety policy in meat companies it is concluded that the following

applies to a nwjority of the ten European countries:
- work place assessments and/or health and safety self audits are being applied to some extent;

- Prevention Services are active in meat companies, covering 7% to 100% of the workers in

the sector;
- Health and Safety Committees and/or Works Councils are found in meat companies, although

not in all companies which are legally entitled to have one;
- developments are taking place due to EC-legislation, which will strongly enhance the

spreading of work place assessments and Prevention Services among meat companies.

Furthermore, in four countries other developments are taking place which stimulate management's

awareness and policy making capacities, thus improving companies' health and safety policies.

Aaivities at sedoial level
The data with respect to the sector's hedth and safety policy lead to the conclusion that the

following policy instnrments exist in a nwiority of the ten countries:
- sectorial action programmes or projects, which are either aimed at improving companies'

health and safety management, or at improving aspects of the working environment iself;
- training and education material on occupational health and safety;
- research activities on healttr and safety issues in the sector, eitler as separate projects, or as

pars of action programmes;
- sectorial magazines which carry articles on various health and safety issues as and when the

occasion arises.

ln a minority of the ten countries the following policy instruments are in existence:

- sector specific heattl and safety regulations;
- agreements on health and safety issues in collective bargaining;
- a sectorial approach in inspection and enforcement;



6l

- sector specific insurance and compensation arrangements regarding ill-health or disability;
- sectorial organizations taking leading initiatives with respect to health and safety;
- sectorial funds, subsidies and grants on health and safety issues;

- sector specific educational organizations and prograrnmes which include healtlt and safety

issues;
- sector specific databases containing practicd information on solutions to health and safety

matters.

Conclusions on the aims of the undertaken sectorial activities across the ten countries, in terms of
the risk factors addressed in order to improve the working enviroriment in meat companies, are

the following.
- In general, more attention has been paid to the physical work environmenl tlwn to tlw social

and o rganizational w ork environnenl.
- The greatest variety of activities has been aimed at three main risk factors: noise, musculo-

skeletal loads, and safety conditions. These activities include researches, agreements in
collective bargaining, education and information material including a paper database on
solurions, and action progriillmes and projects which implement practical improvements.

- The same activities, except for one, have been undertaken with respect to three other main
risk factors, although to a lesser extent: climate (no agreements in collective bargaining),
work organization and job content, and unequal opportunities for women (no paper databases

on solutions).
- Regarding the two other main risk factors a smaller variety of activities has been undertaken:

biological agents (researches, education and information material), and workers' information,
consultation and participation (education and information material).

- Training and education activities, articles in magazines, and action programmes and projects

have been undertaken with respect to various risk factors, which likely include the previously

mentioned main factors as well.
- To a lesser extent activities have been undertaken regarding other issues; sitslking hours,

qualification and training (agreemens in collective bargaining, action programmes and

projects), joint approach to quality of working life and quality of production (researches,

action programmes and projects), and chemical agents (researches).

- A great variety of activities has also lsen eimed at the stimulation of companies' policies and

self-activity. These activities are researches, agreements in collective bargaining, training and

education activities, education and information material, action programmes and projects, and

probably articles in magazines as well.

The above conclusions show ttrat at sectorial level quite some lonwledge and experience on
improving working conditioru already exist in various countries, which couW be exchanged.

Furthermore, it is concluded that developments in the hcalth and safety poliq at sectorial level
are taking place in five countrics. These regard an increase in interest at sectorial level; new
informational, educational, research and enforcement activities; development of new technology; a
stronger co-ordination of sectorial activities; a shift in interest towards the social and organizatio-
nal aspects of the working environment; more emphasis on the stimulation of companies' self-
activity, on the transfer of available knowledge and on demonstration projects.

Activities at national level
ln a majority of the ten European countries the following instruments exist at national level, which
affect the Meat Sector:
- specific regulations or directives on health and safety issues, mostly embedded in a national

framework act;
- governmental inspection and enforcement organizations;
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- insurance and compensation iurangements on ill-health or disability in general, as a part of
the social security system, and/or specific arrangements on occupational diseases, accidents,
illness or disability;

- educational organizations and programmes including health and safety issues;
- databases, eittrer computerized or paper databases, wittr statistical information on occupati-

onal accidents which however show various deficiencies.

ln a minority of the ten countries studied, activities and provisions at national level which affect
the Meat Processing Industry include:
- nation-wide action programmes aimed at the improvement of physical and organizational

working conditions;
- computerized databases with technical, bibliographical or juridical information on occupatio-

nal health and safety;
- databases, either on paper or computerized, containing statistical information on notified

occupational diseases, morbidity, disablement, sickness absenteeism, or mortality, which
however show various deficits.

In connection to some of the previous conclusions, it is further concluded that the anilability, the

ryoltty and the fulemational harmonization of sedorial data on lualth and safety otttptd could
be funproved, which likely calls for activities, mostly at national level.
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View of social partners, government and others

This chapter elaborates the view of social partners, government and other organizations relevant to
the sector, on the health and safety situation in the Meat Processing lndustry. This information
was obtained by interviews with representatives from these parties. In the first subsection an

overview is given of their opinions on the major health and safety issues in the s@tor, the policies

and solutions they propose accordingly, the trends in the sector they foresee, and their expectati-
ons from the European integration. These opinions will be confronted with each other, in order to
find both agreements and disagreements between unions, employers' organizations, government

and other sector related organizations. In the second subsection, the opinions will also be

discussed in relation to the findings in chapter 3, which will result in preliminary conclusions.

4.1 Overview and comparison of opinions of parties

lnterviews with key informants from employers' organizations, unions, government and/or other

organizations, relevant to the sector, have taken place in all ten countries, except Ireland.

Interviews with representatives from all four organization categories took place in four countries
(8, F, NL, UK). In Germany interviews were held with representatives from all kinds of
organizations, except the government, whereas in Greece and Pornrgal this was the case for 'other

organizations'. In Spain and Denmark representatives from only one organization were intervie-
wed, which were respectively an employers' organization and a union. The total number of
organizations interviewed in the various counffies vary between 1 @K, SP) and 13 (B). Most of
them were separately interviewed, except in Belgium and the Netherlands where most, respecti-

vely all organizations participated in a group meeting. In Belgium and Germany, obtained data

from most organizations were processed directly into various pars of the sector profile. Therefo-
re, data from only a few of their interviews will be presented here. Summu'uing, it means that

the data hereafter is based on information from employers' organizations and unions in seven,

partly different countries, and on information from governmental bodies and other organizations in

five, respectively four countries.

Major health and safety issues

ln seven countries (F, GER, GR, NL, P, SP, UK) key informants from employers' organizations
have expressed their opinion on major health and safety issues in the Meat Processing Industry in

their country. Lack of safety and accidents appear to be the main issue in the view of these

organizations, since it has been put forward by six countries (all except Portugal). Three other,
most frequently mentioned main issues regard training and qualification of workers and/or
management, either for their job and/or related to hedth and safety (F, NL, P, UK); climate
factors (NL, SP, UK); and shortcomings in management, either in general managing capacities, or
particularly regarding health and safety (GER, NL, P). Mor@ver, employers' organizations from
two countries mention musculo-skeletal loads (NL, UK); shortcomings in work organization and

job content (F, NL); and inadequacies in technology and work equipment (F, GER). Main
problems mentioned by one country only, regard noise (NL); legislation and compliance (P); and

the conflict between quality of work on one hand, and hygiene and product quality on the other
(F).

According to the data from unions in six countries (DK, F, GER, NL, P, UK), the 'top 5' main

issues regard musculo-skeletal loads (including heavy lifting and repetitive work) (DK, GER, NL,
UK); noise (DK, NL, UK); lack of safery and accidens (F, NL, UK); biological agents @, NL,
UK); and occupational diseases (skin diseases, respiratory diseases, and lack of acknowledgement
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and compensation arrangements) (GER, P, NL). Unions from two countries further mention

chemical agents @K, UK); deficiencies in work organization and job content (F, NL); shortco-

mings in leglislation and compliance (GER, P); and inadequate technolory or work place design
(F, GER). Main problems put forward by one country only, include climate factors @K); lack of
training and qualification (F); insufficient management (GER); and bad working conditions in
general (F).

All five interviewed governmental organizations aglee on lack of safety and accidens being a
main issue (F, GR, NL, P, UK). Governmental organizations from three countries (F, NL, P)

further mention shortcomings in work organization and job content, whereas two countries regard

musculo-skeletal loads (F, NL), and lack of workers' uaining and information on health and

safety (GR, P) a main issue. Main problems indicated by one country only, regard noise and

climate factors (NL); ; lack of management's awareness of healtl and safety problems (UK); the

little attraction of the work in general (F); inadequate design of work places and machinerY, and

shortcomings in legislation and its implementation (P).

All four countries (B, F, NL, UK) in which other organizations have been interviewed report that

these key informants see lack of safety and accidents as a main issue for the sector. Another main
problem, mentioned by three countries, regud musculo-skeletal loads (8, F, NL). Main risk
factors, pointed out by other organizations in two countries regard noise (8, NL); biological
agents (8, F); shortcomings in work organization and job content (F, NL); and inadequate design

of work places and machinery G, UK), due to lack of compliance to CEN-standards, or to lack of
awareness of work being the integrating factor between technological, economic and human

criteria. According to other organizations in one country only, main problems are also chemical

agents, climate factors, lack of health and safety management capacities among middle matrage-

ment (UK); friction between safety and hygiene standards (F); and insufficient workers' Eaining

and qualification (NL).

When putting all the opinions from the various parties in the various countries together, six major

healttl and safety issues can be identified (see Table 15).

Table 15: 'Top 5' oJtlu main health and safety isstus in the Meat Processing Industry according
to lcey informants fromfour rypes of organizttions

IGy informants

IVIain issues

Employers'
organizations
(7 countries)

Unions

(7 countries)

Gover:nmmt

(5 countries)

Other
organizations
(4 countries)

Total

[-ack of safety and
accidents

6 3 5 4 18

Musculo-skeletal loads I 4
.,

3 11

Work organiz"tion and
job content a .,

3 2 9

Training/qu-li fi cation 4 I ) I 8

Noise 1 3 I 1 7

Desip of technolory,
work placcs, equipment

,) 2 I 2 7
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Among tle four parties across the nine European countries in which interviews took place, rzosl
consensus exists ahoul lack of safety and acciden s being a major issue. It is mentioned as such
by almost all employers', governmental and other organizations, and by unions from three
countries. The five other major issues regard musculo-skeletal loads; work organization and job
content; training and qualification; noise; and design of teclnologlt, work places and equip-
ment. On musculo-skeletal loads and on work organization there is consensus in a majority of the
concerned countries in two types of organizations (unions and 'other organizations', respectively
government and 'other organizations'). On the other three issues consensus exists in a majority of
the countries in one organization category only, which are either employers' or other organizati-
ons.

When looking for 'disagreements' between parties, the most striking result is that unionc ,nore
ofien than the other three types of organizations, point at lnurds in the physical work environ-
ment. ln the unions' 'top 5' of major risk factors, four factors regard physical work conditions,
whereas for the other three organization categories this concerns only two factors. Employers'
organizations, governmental bodies and 'other organizations' appear to put relatively more
emphasis on issues related to work organization and job content, training and qualification,
management, and design of technology, work places and equipment.

Policies and solutions
In the interviews key informants were asked which policies and solutions they propose to address
the major health and safety issues in the Meat Processing Industry in their country. ln order to
analyse and consolidate them, these proposals have been arranged according to the following six
topics:
- activities at company level: *

- activities at sectorial level: i
- activities at national level: *

ln seven countries (F, GER, GR, NL, P, SP, UK) employers' organizations have proposed
policies and solutions to address the major issues in the Meat Sector. ln a small majority of these
countries the proposals regard improvement of aspects of the work envirorunent, either by actions
at company level (GR, NL, P, SP), or at sectorial level (F, GER, GR, NL). The proposals are
quite diverse, however. Most consensus is found in activities at company level regarding the
aspects in the social work environaent, but this consensus concerns only three countrie.s (GR,
NL, P). More specifically, the proposals regard improvement of management style, of working
relations, and of workers' qualification and training, both for their job and the risk factors therein.
Consensus among two countries is found with respect to ttrree topics: improvement of companies'
policies (NL, UK), sectorial actions aimed at the work environment in general (GR, NL), and
improvement of sector policy (F, t.IL). Proposals on the first topic concern qualification and
equipment of middle management, hence inducing a change in attitude and stimulating companies'
self-activity with respect to health and safety management (NL, UK). Proposals on the second
topic regard the initiation of central sectorial actions to improve health and safety in the sector
(GR); to initiate demonstration projects, and to stimulate development of new machinery as a joint
effort of the sector and machinery manufacturers, in the meanwhile keeping an eye on consequen-
ces of these activitites with regard to competitiveness (NL). Suggesrions for the sector policy
regard intensifying the usage of the instnrment of making sectorial agreements on improvement
activitities (F), and to stop investrnents in research, but stimulate the transfer and application of
already available knowledge in stead (NL).

improvement of aspects in the work environment;
improvement of health and safety policies;
improvement of aspecs in the work environment;
improvement of health and safety policy;
improvement of legislation and enforcement;
regarding other aspecs.
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Proposals from employers' organizations in one country only, concern four topics (all six, except
improvement of companig5,' pellgies and of sectorial policy). At company level they regard the
providing of personal protective devices for injuries from hand tools (SP); improvement of work
organization and job content in relation to automation (NL); and the practical application of
existing knowledge on solutions (NL). At sectorid level, suggestions concern actions to reduce
occupational accidents, lumbagos, repetitive strain injuries and musculo-skeletal/cummulative
trauma disorders (F); the improvement and intensifying of training by a sector organization, and

the implementation of healttr and safety in company-related training (GER). To conclude with,
proposals at national level regard the persuasion of employers to comply with legislation in force
(P), and to increase the number ef rainiag courses for hedth and safety experts (GER).

Proposals for policies and solutions from unions have been obtained in six countries (DK, F,
GER, NL, P, UK). None of these suggestions regard actions at sectorial level, and in only one

country proposals regard the national level. Most consensus is found with respect to actions at

company level, aimed at the improvement of aspecs in the work environment, and particularly on

aspects of the social work environment (DK, F, NL, P). These proposals concern the improve-
ment of workers' professional qualification @K, F, NL, P); more attention to career planning,
and improvement of information, comnunication and management style in companies (NI-).
Unions from three countries (DK, F, NL) agree on actions at company level with respect to the
organizsliqnal work environment. Their suggestions regard re€xamination of the work organizati-
on and improvement of job content, turning it into a profession again @K, F, NL); reduction of
monotonous, repetitive, high speed work @K, NL); and hence the introduction of technical
solutions, a new payment system @K), and changes in shift systems (F).
In two countries (DK, NL) unions have proposed actions at compatry level regarding the physical
environment, which concern climate factors, noise and musculo-skeletal loads @K, NL), and

chemical agents (DK). In particular they involve the reduction of coldness and draught by air bag
cooling and fast opening gates; and the reduction of noise levels at the source, by baffles or
similar devices, and by personal protective equipment. Further they concern reduction of physical
strain, lifting in particular, by automation and related changes in the work organization; and

reduction of exposure to chemical agents by substitution, capsulation, selfdosing systems and

ventilation.
Three more proposals have been made, all by unions from one country only (F, GER, UK),
which regard actions at company level and at national level. The suggestions at company level
concern the improvement of working conditions in general by introducing alternative production
processes, which balance the demands 'both for quantity and quality' (F); and the improvement of
companies' health and safety policies by making the employer an expert in this area, and by
turning work place assessments and audits into routine activitities in all companies (GER). The
proposals at national level concern ensuring compliance with legislation and standards in smaller
firms by more frequent inspection visits, and a more rigorous enforcement in general of the
standards from the ttree-party sector organiz6giea by governmental inspectors (UK).

ln five countries (F, GR, NL, P, UK) key informans from governmental organizations have
proposed policies and solutions to address the main health and safety issues in the Meat Processing
lndustry in their country. Their proposals concern actions at company level with respect to the
social work environment and the companies' policies (GR, NL, P), actions at sectorial level @),
and actions at national level (F, P, UK).
More specifically, the proposed actions at company level regarding the social work environment
concern the improvement of workers' training, both for their job and on healttt and safety issues
(GR, NL). They also mncern training of management, so that both parties are better equiped to
recngaizn risk factors and to develop a betrer attitude towards health and safety at work (NL). The
proposals regarding companigs' policies concern improvement of employers' knowledge on
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technical solutions for health and safety problems, bener organization of working environment
surveillances (GR); encouraging the establishment of active health and safety committees,

consisting of several parties and in power to define prevention policies (P); and ensuring that all
involved parties familiarize with applying health and safety management systems (NL). Another
proposal at company level regards the improvement of the work evironment in accordance with
the principles of health, safety and hygiene promotion (P).

The onty suggestion at sectorial level concerns tle development of sectorial plans, projects and

action programmes, including standards for environmental monitoring and health surveillance @).
All proposals at national level regard in some way legislation and enforcement. One concerns

finding the right balance within the governmental inspecting organization between putting

constraints to companies by enforcement on one hand, and supporting them on the other hand, by
assisting them to comply to legislation (F). Another regards ensuring companies to follow policies

outlined in the booklet 'A Receipe for Safety', by special visits to companies from Health and

Safety Inspectors (UK). The third suggestion concerns the drafting of health and safety rules and

of recommendationsrfor installations and health equipment (P).

Proposals for policies and solutions from other organizations have been obtained from four
countries (8, F, NL, UK). In most countries the proposed actions are at company level, bo&
regarding the improvement of aspects of the work environment, as well as companies' policies.

The proposals regarding companies' policies, obtained from four countries (8, NL, P, UK),
concern for instance development of prevention policies; putting health and safety on the agenda

in meetings with personnel; and inuoduction of ISO-9000 work methods, of first aid registiations
and of fines for disobeying hygiene, health and safety rules (B). Other suggestions regard

encouraging the esublishment of active health and safety committees (rK). Furthermore, the
proposals concern the undertaking of audits and workers' health surveillance (UK); and the
provision of tools aad information to middle management, hence inducing attitude changes and

stimulating companies' self-activity with respect to health and safety management (NL).
Proposals on improvements in the social work environment, expressed by other organizlisns in
three countries @, F, UK), regard the development of workers' qualification standards (F);

ensuring of workers' training according to such vocational standards (JK); provision of facilities
for training new workers (B); and health and safety trainiry of management (UK).
Suggestions for the physical work environment were obtained from two countries @, NL). They
concern stimulating the wearing of personal protective devices (B); the usage of non-irritating
cleaning products (B); the provision of safety facilitie,s and working methods with respect to
knives, machines and floors, reduction of coldness, draft and noise levels (NL); surveillance of
workers' hearing (B); reduction of physical strain @, NL) and especially of manual handling by
inroducing adequate transport systems @); and the provision of technical facilities and a good

house keeping regime to ensure a proper hygiene control @).
Improvement of the organizational work environment is proposed by other organizations in two
countries (F, M-). Their suggestions regard improving the work organization and job content (iob
enrichment), supported by technical adaptions such as automation (F, NL); experimenting with
alternative organizational desigus and job classificatiors belonging to them (F), hence reducing
repetitive, high speed monotonous work (NL), and enhancing meaningful work and team work
(F).
Proposals from other organizations in one country only, mostly concern actions at sectorial level.
They regard increasing the attention to humidity and draft where meat is kept at low temperatures
(UK); paying more attention to (not too expensive) company-wide training and information on
health and safety, and enable employers and employees in companies to improve their mutual
communication (NL). Further they regard a joitrt effort from social partners and govenunent in
finding ways to integrate management of product guality, environment and health and safety, in
order to improve companies' and the sector's economic position (NL).
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Taking all the opinions from the various parties in the various countries together, it shows that the
proposals lrom most countries regard improvements at company level, coicerning the social work
envirorunent and companies' policies (see Table 16). Actiorc at sectorial level are lwdty
proposed, whereas suggestions for aaions at national lqel takc on futermcdiate position.

Table 16: 'Top 5' of the areas of policies and solutions proposed W key informants from
four types of organizations to address the main hcalth and. safety issues in the
Meat Processing Industry

In conclusion and in more detail, the obtained information indicates that across ttre nine European
countries in which interviews with key informants took place, most consensus among the four
partie.s exists on the following proposed policies and solutions.

At compoty larcl:
- social wo* envirorurunt:

- o ryanirational environment :

- physical work envirorunent:

- health and safety policy:

Al national level:

improvement 6f Eaining and qualification of workers and manage-
ment, both professionally and on health and safety issues;
improvement of work organization, job enrichment, reduction of
repetitive, high speed moootonous work;
improvemenS with respect to safety, noise, climate, musculo-
skeletal loads, and biological agents;
improvement of awareness and expertise on health and safery
issues among management, and of comp:niss' self-activity, a-
mongst others by undertaking audits and risk assessments and by
establishing active Health and Safery Commiuees.
drafting, implementation and stronger enforcement of general
health and safety legislation, rules and recommendations.

When looking for differences in opinions among parties, the most striking result is that none of
tlu hremicwed miow and only onc govennnetol oryaniution suggested sectorial actiarll,, in

Key informants

koposed imprcvement
policies and solutiors

Employers'
organizations
(7 countries)

Unioru

(7 countries)

Government

(5 countries)

Other
organizations
(4 countries)

Total

Company level:
social work environ-
Eent

3 4 1 3 t2

Company level:
health and safety policy

) I 3 3 9

Company level:
organiz^tisaal work
environrnent

I 3 0 2 5

Company level:
physical work environ-
mexrt

I 0 .,
5

National level:
legislation and enforce-
ment

I I 3 0 5
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contrast to employers' organizations (from four countries) and other sector related organizations

(from two countries).

Another striking result is that the main proposed areas of policies and solutions do not seem to

correspond entirely with the main health and safety issues, as identified by the informants.

Regaraing ttre treaitfr and safery issues (see before) most emphasis was Put on the phsyical and

orjanizational working environment, whereas the main areas of policies and solutions regard ttre

roiiA working environment, and management's and workers' training and qualification in

particular. At iecond hand, this may however be not so strange, since from the proposals it can be

understood that key informants see training and qualification as a nrrn-key activitity for all kind of

improvements in comPanies.

Trends in the sector
ln seven countries (F, GER, GR, NL, P, SP, UK) key informanS from employers' organizations

have given their opinion on trends in the Meat Sector. On one issue these opinions show overlap.

This legardr a trend towards greater automation, which is signalized in three countries (NL, SP,

U11;. d the Netherlands this is particularly expected for the Poultry Sector (at the stunning and

hanging of animals, at evisceration and at packing) and for the Meat Products Sector (packing

depi:rfrent). In the United Kingdom this expecution concerns the increasing trend towards high-

speed slaughtering lines, and automated de-boning in particular. In both countries these expectati-

ons are based on now ongoing technical developments and experiments. The informants from

Spain and the Netherlands expect positive effects from automation on working conditions

ladvances in equipment and machine design, and decrease in physical strain and monotonous

work), whereas in tUe United Kingdom negative effects are foreseen (further de-skilling and,

linked hereto, training problems).

Other uends from *t rct positive effects on working conditions in the sector iue expected, have

been mentioned by tey informants from four countries (F, GER, GR, SP). In France it is

expected that necessity of prevention and protection of workers will be more and more a concern

of companies, due to 
-an 

ongoing demand for work force in the sector, and to the expectation that

physical risk factors, such as coldness and humidiry, will stay in existence, because they are

difficult to reduce. In Germany a positive influence on the motivation for health and safety is

foreseen, due 19 the expected decrease in shortage of young, newly recruited employees.

Improvement of working conditions are expected in Greece, because this is one of the Meat

Sitor's priorities, but alio because of the implementation of the ECdirective 89/39ltEEC which,

among otlers, will result in health and safery services for every company. An employers'

organtation in Spain further expects that 'human matters' will more and more be taken into

account.
Negative effecs on working conditions in the Meat Secbr are expected in the Netherlands,

because of higher product demands and up-grading of job content in the retail trade, particularly

large superm.rt"t it,oins, which mean that the more strenuous handling activities have to be done

in the Meat Sector itself.
In three countries (NL, P, UK) some more trends are signalizd by employers' organizations,

which have not been characterized as either positive or negative regarding its effects on working

conditions. In the Netherlands these trends regard scaling-up, flexibilization (working hours, costs

and contracts), and changes in quality control in the Poultry Sector (primary visual conuol by

cameras, in stead of food inspectors). It was further Put forward that trends regarding working

conditions are very much related to economic developments, and that an integrated management

approach to both quality control and working conditions should be strived for. In Pornrgal a

substantiat change of industrial structures are foreseen when companies get in compliance with

EC-standards on safety of industrial sites and equipment. The compliance with EC-standards

regarding hygiene is expected to lead to a reduction in the number of licensed abattoirs in the
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United Kingdom. Here, a change in markes is foreseen as well, due to changes in eating habits.
The catering market is likely to grow, wheras ttre domestic market will probably lose importance,
although the market for red meat is expected ro remain fairly static.

Views on future trends in the sector from key informants of unions have been obtained in six
countries (DK, F, GER, NL, P, UK). Most of all, these views show differences among the
countries. Furthermore, in most countries both positive and negative developments in working
conditions are foreseen, sometimes as results from one single trend.
Positive trends are for instance expected in Denmark with regard to the physical work environ-
ment. Noise is expected to be reduced, due to the introduction of a new threshold limit value in
1995, and heavy lifting will in many cases be omitted by technical solutions (many packing
operations will for example be automated). In France it is signalized that some companies are
already undertaking actions to improve the situation by reorganizing the whole process from
production to customer. Support for these companigs is felt needed to keep them competitive, and
furthermore to stimulate such activities at a larger scale. In Germany improvements in the
working conditions are expected, although more health promotion by the hedth insurance is
wished for. Positive effects on working conditions are expected in the Netherlands from further
automation, which is foreseen in slaughter houses, Meat Product Industry and the Poultry Sector.
Other positive rends mentioned by Dutch unions' informants regard increasing investments in
working conditions by the larger companies; up-grading of middle management; and two now
running innovative projects, aimed at improving both productivity and quality of jobs and work
places ('Slaughtering line 2010' and 'Ideal de-boning work place'). In Portugal a strong raising of
awareness of all workers is expected with regard to hygiene, related to concerns for public health.
Unions' informants in the United Kingdom further expect some rationalization in the sector.
Particular in the abanoir industry, the work is likely to get concentrated in the larger, more
modern plants, where conditions are generally bener. This as a result from a more strict
enforcement of EC-regulations on hygiene.
Negative trends are mentioned by informants from five countries (DK, F, NL, P, UR. In
Denmark it is expected that the psycho-social work environment will become more strenuous. The
work speed will increase, the work process will become even more niurow and specialized, and
the payment system is seen as an obstacle for job improvement and a bener work organization for
many years to come. Despite the positive developments in France mentioned earlier on, not a very
brilliant funrre for the Meat Sector is expected here. The whole situation is felt to be too complex
to change attitudes at short term, and near future improvements are therefore judged as improba-
ble. tn the Netherlands unions' informants foresaw possible negative effects from automation on
employment; from the increasing flexibilization of working hours on workers' health; and from
the growing influence of the retail trade on the working conditions in the Meat Sector. In Porurgal
it is signalized that health and safety conditions have become worse, since most slaughter houses
became private enterpises. To conclude with the United Kingdom, the Meat Industry here has
been contracting slightly over recent years. This trend may continue, because due to the previous
mentioned rationalization smaller, less efficient unis may be forced out of business.

Trends in the Meat Sector have also been mentioned by key informans from governmental bodies
in five countries (F, GR, NL, P, UK). Here again, the signalized trends vary quite a lot between
the countries, but most of them are expected to have positive effects on working conditions in the
Meat Sector.
For instrnce in Greece, a step forward towards improvemens is expected from the implementation
of EC{irective 89/39ltEEC, which will result in health and safery services for all enterprises. [n
the Netherlands further growth in awareuess regarding s/61king conditions is expected, particular-
ly in the larger companies. Moreover, there will be general changes in health and safety
inspection and enforcement, putting more emphasis on the inspection of companies' health and
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safety management system and its practical functioning, in order to realize more structural
improvements. [n Porrugal the Meat Sector is expected to get more modernizel, due to invest-
ments and to the general country development now taking place. A beneficial spin off for safety
matters is expected in the United Kingdom, due to the up-grading of some premises in order to
meet EC-hygiene requirements.
On the contrary, such improvements in hygiene conditions when taken to extremes, are in France
seen as possibly giving rise to health and safety problems such as coldness and slippery floors.
Furthermore, it is perceived here that there is no tendency towards improvement of working
conditions and no important technological progress is expected, because the Meat lndustry is
predominantly a 'work force industry'. It is felt more likely that the work speed will go up, due to
restructuring of the sector, and that small slaughter houses will be closed as a result of the EC-
regulations on hygiene. A similar trend of further rationalization is expected in the United
Kingdom as well, because the considerable pressure to improve the hygiene standards comes at a
time with tight margins and a fairly static market for meat and meat products.

Opinions on trends in the sector were fur0rer expressed by key informants from other organizati-
ons in three countries (F, NL, UK). Once again, the opinions are rather miscellaneous. Predomi-
nantly negative effects are expected in France, if organizational design and technical devices are
not reconsidered. Then increases are foreseen in musculo-skeletal/cumulative rauma disorders,
occupationd accidens, burn out, and precarious situations. An increase in electrical safety
problems may rise in the United Kingdom, due to the renewed interest in high voltage stunning in
cattle slaughtering and in high tenderization processes.

Positive developments in working conditions iue signalized in three countries (NL, P, UK). In the
Nettrerlands there has been a steady improvement of working conditions over the past decades
which has risen the question of continuation: will this development steadily proceed, or will there
be a breakthrough, and how could this be stimulated? A specific positive development regards the
more and more spreading of other types of work organizations @roduct goups in stead of line
organization). Improvement of working conditions are further foreseen in the United Kingdom, as

a result of a steady automation and mechanization of the more mundane and less rewarding tasks
such as slicing, weighing and packing, and in particular now automated deboning is becoming an

economic reality. Another development signalized in this country regards the introduction of large
scale micro wave cooking in meat companies.
Other trends highlighted in the Netherlands, of which its effects on working conditions are yet
unknown, regard scaling-up, efforts to reduce costs, higher demands from the labour market and
new national legislation to fight sickness absence.

[n conclusion, the mah trends in thc sedor, as foreseen by key infornanls, include automation
and meclunization, implementation of EC or national legislation, rationalization and scaling-
tq, and changes in tlu produa markct ard thc labour markct. However, overlap in opiniorc
among the four parties in the various countries is not predomitwnt To some extent overlap exists
on the trend to further automation and mechanization, and on the trend to get in compliance with
EC-regulations, particularly with respect to hygiene and, to a lesser extent, with respect to
occupational health and safety.

Expectations from the European integration
ln seven countries (F, GER, GR, NL, P, SP, UK) key informants of employers' organizations
have indicated what they expect from the European integration.
Expectations with respect to the Meat Sector in general have for instance been mentioned in
France. These regard constraints to companies and an increase of homogenity between countries
due to EC-stendards, but also economical and social benefits, and a stronger need for exchange of
experience and information between EC+ountries. In Germany it is felt that EC meat policies lead
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to insecurity among customers, because ingredients of meat products are Dot clearly identifiable
and because the number of substances in products increases. According to employers' organizati-

ons in the Netherlands European integration will have the effect of increasing international

competition, hence more attention to costs and proces control, which may in turn cause problems

with the labour provision for the s@tor. In Pornrgal and Spain an increase in competition is

expected too, as well as improvement of service and product qudity, market enlargement (P), and

modernization of industries (SP). In the United Kingdom concern was expressed at the number of
abattoirs still in existence, which have not yet been brought to EC-standards of hygiene.

Expectations regarding health and safety in the sector are positive in four countries (GER, GR, P,

SP). In Germany this is due to the hygiene standards which machine producers must meet,

whereas in Greece and Spain it is because of the EC-legislation on working conditions, such as

EC{irective E9l39ltEEC. In Pornrgal a reduction of the number of work related accidens is
expected.
In the Netherlands there are no high expectations from EC-legislation or the European integration

in relation to health and safety. Reasons for this are the lacking of an effective controling and

enforcing European organization; the foreseen increase of power of large companies due to the

increasing competition; the opinion that provisions as legislation can not meet everything; and the

already existing similarity of production machinery throughout Europe. Nonetheless, it was

mentioned that a study like this may lead to new legislation in order to meet the negative effects

from the increasing competition on working conditions.
In the United Kingdom concern was expressed because of possible negative effects of EU-
standards. Recent EC-legislation on animal welfare restricts the voltages that may be used for
snrnning, which could lead to accidents due to improper stunning. The other concern regards the

CEN-harmonisation of machine safeguarding standards, which could mean a lowering of standards

than are currently applicable in this country.

Expectations from the European integration have also been put forward by key informans from
unions in six countries (DK, F, GER, NL, P, UK).
With respect to ttre Meat Sector in general, unions' informants from Denmark expect a sharper

competition on prices. [n France it is hoped that European integration will contribute to putting an

end to copying the Americans, and to reach and European standard. ln Germany it is expected

that the integration will bring new life into the entire common market, and hence also into the

market for meat products. However, changes of ingredienS in meat producs make consumers

insecure and may negatively influence consumption. Unions' informans from the Netherlands
hope for a better co-operation and united competition at nationd level, for example by working
according to similar regimes within companies. In the United Kingdom improvements of hygiene

standards in abauoirs are expected, due to the need to comply with EC-legislation in this field.
Y/ith respect to working conditions, positive effects from the Europan integlation are expected by
unions in four countries (F, GER, M-, P). In France it is considered useful if integration would
lead to a snrdy which realizes an exchange of information on improvement policies and solutions

that have proved to be successful in the various countries. German unions' informants expect a
stimulation to health and safety in the sector, due to the EC-induced obligation for companies to
undertake work place assessments. In the Netherlands, the EC-regulations on health and safery are

consideied to provide oppornrnities to unions for steering, and these regulations are expected to
influence national regulations on the subject. It is also hoped for that European integration will
result in companies applying similar regimes on working conditions, thus hopefully leading to a
better co-operation and united competition at uational level. ln Pornrgal great improvements

regarding equipment and working conditions are expected.
Some negative effects on the working conditions in the Meat Sector are foreseen as well. In
Denmark a worsening of the working environment is feared, as a result from the exPected

sharpening of competition on prices. Germany fears a possible import of BSE and cholera,
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whereas unions' informants in ttre United Kingdom are concerned about a possible lowering of
presently achieved national machinery safeguarding standards, if CEN-standards are to be

adopted.
Furthermore, informants from rwo countries have made some critical remarks concerning working
conditions. In the Netherlands it is regretfully felt that, in the near future, no EC-regulations on
workers' participation can be expected (e.g. regarding European Works Councils, or collective
bargaining at European level). In the United Kingdom, the Trade Unions Technical Bureau set up

by the EC, is considered to have the potential to have major influence on health and safety in the

Community, but so far it has not had the effects it should have.

Views on the European integration have also been obtained from key informants of governmental
organizations in five countries G, GR, NL, P, UK).
Governmental informants from three countries (F, P, UK) have indicated their expectations for the
Meat Sector in general, particularly as results from the EC-legislation on hygiene. In France it is

expected that these standards will affect companies' and subsector's competitiveness, and hence
the possibilities to survive. Especially small companies and the slaughtering and Pork Meat
Industry may have difficulties, because the necessary investments are high, respectively these

subsectors have negative financial resuls. In the United Kingdom improvement of hygiene
standards in plans are expected, particularly in slaughter houses. In Pormgal it is expected that
the European integration will encourage the sector's modernization and general country develop-
ment, which will affect the sector as well.
Positive effecs from European integration on working conditions are foreseen or hoped for in
three countries. In Greece a new step towards improvements is expected from the implementation
of EC{irective 89/391IEEC, by which all enterprises will be covered with health and safety
services. In Pcrugal is hoped for the establishment of a national normative and informative setting
to encourage hygiene, safety and health in the sector. ln the Nettrerlands the CEN-regulation on
machinery safeguarding, which will soon get into force, is much welcomed. Such EC-hall-marks
are in fact hoped for on other issues as well, amongst others from the viewpoint of competition.
The same EC-regulation gives rise to concern in the United Kingdom however, where govenrmen-
tal informants fear a lowering of standards ttrat have customarily been accepted in this country.

In four countries (B, F, NL, UK) key informants from other organizations have expressed their
opinion on the European integration.
In one case ttrese opinions concern the Meat Sector in generd. In the United Kingdom a concern
was expressed over a perceived lack of uniformity in enforcement with regard to the EC-standards
on hygiene in the sector. The so+alled patchy levels of enforcement may lead to a competitive
disadvantage in this sector, where margins are tight and competition extremely fierce.
Views on possible effecrc on working conditions in the sector in relation to the European
integration have been obtained from all five countries mentioned above. ln France is was foreseen
that integration might lead to financial suppoft and experiments on health and safety issues. ln the
Netherlands it was considered probable that EC-integration and regulations may affect develop-
ments in workers' participation. Moreover, it was mentioned that tle EC-induced effects on
competition may influence working conditions both positively, as well as negatively. In the United
Kingdom it was mentioned that the EU-integration, and particularly the development of CEN-
standards for machinery safeguarding, has already caused problems in machine designing. It may
cause further problems, because the harmonization within CEN-comminees might lead to lowering
of standards that have traditionally been acceptable in this country. Belgian informans did not
express expectations, but they welcomed both the present interest for the sector at European level,
as well as the sectorial approach to health and safety matters in this study.

ln conclusion, lcey infortnants exped dcvelopments from tlu European ttegration, both for the
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Meat Sector in geneml, as well u negative and positive effects on working conditiow.
Regarding the sector in general, most consensus exists on expectations that competition will
slurpen, and that EC-legislotion on hygiene will lead to restuctuing. With respect to workhg
conditions, most elfects (posifive or negative) arc cxpected ftom EC-legislation on several health
and safety issues.

4.2 Discussion and conclusions

In this subsection the previous presented opinions of social partners, govenunent and other
organizations will be discussed and confronted with the findings in chapter 3, which were mostly
based on data from existing information sources, such as statistics, registers, surveys and other
literature. In other words, this means a confrontation between 'the objective reality' and 'the
perceived realiry' of decision makers in the various countries, which may show starting poins for
future policy at European level. Hence, this section will contain some preliminary conclusions.

Risk factors and related health problems
When comparing the 'literature' data on main risk factors and related health problems in the Meat
Sector across the ten European countries, as summarized in section 3.5, with the opinions of key
informans as presented in section 4.1, there is evidential overlap on four risk factors:
- lack of safety and accidents;
- musculo-skeletal loads;
- noise;
- work organization and job content.
One of ttre two other main issues identified by the key informants, i.e. design of technology, work
places and equipment, is very much related to the first three mentioned risk facors, and to the
physical working environment in general. So here exists consensus between literature and key
informans as well.
Differences seem to exist regarding five risk factors. Four main risk factors according to
literature, but not so explicitly according to key informants include:
- climate;
- biological agents;
- lack of workers' information, consultation and participation;
- unequal opportunities for women.
A main risk factor according to key informants, but not so explicitly according to literanrre is:
- training and qualification of workers and management.
These difference.s must not be taken too sharp however, because most of these factors can be
found between the lines, both among the informants' opinions (see for instance 'Policies and

solutions' in section 4.1), as well as in tle literature information. The only real difference then, is
unequal oppornrnities for women.
With respect to main health problems and main risk groups, no confrontation can be presented

here, since key informants did not give opinions on these subjects.

Policies and solutions
Comparing the 'literature' data on the undertaken and proposed actions and policies as summari-
zed in section 3.5, with ttre proposals from key informants as presented in section 4.1, shows

consensus on a great number of items:
- prevention and control of the exposure to noise;
- improvement of the climate conditions;
- reduction of the exposure to musculo-skeletal loads;
- improvement of safery conditions;
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- prevention and control of the exposure to biological agents causing infectious diseases;
- improvement of the work organization and job content;
- improvement of companies' health and safety policies;
- improvement of workers' training and qualification.
Differences seem to exlst :rs well however. Most striking in the key informants' proposals is:
- improvement of management's training and qualification, both professionally and on health and

safety issues, is strongly emphasized;
- drafting, implementation and stronger enforcement of general health and safety legislation, rules

and recommendations is one of the main recommendations, despite what has been done already
in this area;

- sectorial actions were not so often proposed as might be expected, considering the existing
practice at this level.

Furthermore, main risk factors on which actions have been undertaken or proposed according to
the literature data, which however have not been mentioned so explicitly by key informants as

targets for action, regard:
- improvement of iurangements for workers' information, consultation and participation;
- improvement of equal oppornrnities for women;
- improvement of the availability and quality of sectorial statistical data on occupational accidents,

occupational diseases and other illnesses, sickness asbenteeism, disabiliry and mortality.
But again, these differences should not always be taken too sharp, because many of them
disappear somewhat when reading between the lines in the literature information and the opinions
from key informants.
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Final conclusions

This chapter contains the final conclusions of the study, which are based on all the information
presented in the previiious chapters. Hence, the information from written information sources, and

the opinions of the interviewed key informants are integrated here.

In the first section some general conclusions are presented regarding the methodology of the

study, as well as the main social economic characteristics of the Meat Processing Industry. The

second subsection presents the conclusions on the occupational health and safety situation in the

sector, summarizing the main risk factors, the related health problems, the main risk groups, and

the conclusions on the undertaken actions and policies. Keeping an eye to the future, the last

section presents the policy options for furttrer improvements.

5.1 Crcneral conclusions

Methodologr
With respect to the methodolory of the study, it is firstly concluded that the following main
obstacles have been encountered.
- Data on various issues, and particularly quantitative data, were not always available in the

various countries, either due to non-existence, or to the restricted time period of the project.

- Related to this, some of the national authors used ways of data gathering and reporting, which
differed to the one that was originally set out and that was followed by most authors.

- Cross-national differences exist in definitions and classifications used in reporting and registrati-
on systems on occupational accidents, diseases and other healttt and safety output. Furthermore,
explanatory notes on these definitions and classifications were not always obtained.

- The same applies to the circumscription of the sector, e.g. the subsectors which were included,

or excluded in the national descriptions of the sector.
- The provided structure for the national descriptions of the sector, the so-called sector profile,

did not much account for the existing heterogenity of the working conditions within &e sector,
its subsectors, or individual companies.

- The circumscription of, and the distinction bet'ween aspects of the work environment in tbe

sector profile were occasionally unclear, particularly with respect to the organizational and the

social work environmeoti.
- The sector profile neither elaborated on the existing national context of occupational health and

safety policies and instruments.

Despite these obstacles, and the impediments they presented with respect to the interpretation and

cross-national comparison of the data, it is secondly concluded that the methodology of the study
has proved to be successful to compose a synthetical picture of the occupational health and safery

situation in the Meat Processing Industry. In other words, the aims of the study have fully been

met. It also means ttrat, after some necessary adjustments in the sector profile and the procedure

for data gathering, this sectorial approach to the improvement of working conditions at EuropeaD

level, may in the future be applied to other sectors as well.

Socid economic context
Regarding the sccial economic context of the Meat Processing lndustry, the following conclusions
are drawn.
- The Meat Sector is generally a small branch of industry, considering its proportion of the

national number of companies, its proportion of the national working population, and its
contribution to the Gross National Product.
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Most meat companies are small and privately owned.
The majority of the sectorid work force finds employment in the larger (private) companies,
however. Furthermore, tle majoriry of the employees is male, native, between 25 and 44 years
old, low or intermediately educated, and full time employed.
The sector's position on the labour market is generally somewhat problematic, with a high
turnover of personnel and low attraction to potential workers.
The overall economic picture is that the sector has small profit margins and a limited capacity
for necessary investrnents; particularly small, family-owned companies and public slaughter
houses face difficulties in surviving.
In all countries the sector is organized by employers' organizations and unions, and in most
countries other organizations are active in the sector as well, in various fields.
The work in the Meat Sector is mostly Tayloristic production line work. To varying extents the
work is automated or mechanized, but still quite some labour intensive hand work exiss. The
production process is involved with processing a great variety of 'materials', using a great

number of machines, tools, equipment and personal protective devices, and results in a large
variety of producs for whole sale, retail and catering. The predomin4li type of work organiza-
tion is according to a line structure with central, hierarchical authorities.
Six main trends uue now current in the Meat Sector, affecting the ten countries to various
extent. These trends are: the scaling up and concentration of companies, including an ongoing
ratioDalization process in abattoirs, due to EC-regulations on hygiene and sanitary conditions;
the increasing international competition on prices and changes in market demands, which put
pressure on the economic position and competitiveness of the sector; a gfowing awareness of
the 'human factor' being a key factor in the sector's continuity; a still ongoing automation and

mechanization of the production process; the inuoduction of new managemetrt concepts, such as

Total Quality Management, ISO-9000, HACCP and Integral Chain Control; the implementation
of EC{irectives on health and safety issues, of which eight in particular are relevant to the
sector.
Throughout the ten countries, companies in the Meat Sector are definitely influenced by the
European integration, particularly by its open market, by the regulations on sanitary conditions
in slaughter houses, and by specific regulations on occupational health and safety issues. Key
informants mostly consider the European integration to have either positive or negative effects
on the Meat Sector, both with respect to social, economic and technological aspects, as well as

regarding the working conditions. A few of them however, have no high expectations of its
effecs on the work environment.

5.2 Conelusions on the health and safety situation in the Meat hocessing Industry

Firstly, it is concluded that a fairly broad agreement exists among the ten European countries with
respect to the main problem areas which ttre Meat Sector has to face, despite the improvement
efforts it has undertaken already. From the data available in the ten countries on hazards in the
work environment, on occupational accidents and ill-health, together with the opinions of key
informants, nine main risk factors can be identified, as well as seven main health problems, and
three main risk groups. These main risk factors and main risk groups are all identified as such
upon literature information in the majority of the ten countries (i.e. more than five counuies),
and/or are listed in the 'top 5' of main health and safety issues according to the key informants.

Main risk factors and related health problems
Of the nine main risk factors in the Meat Sector's work environment, five regard hazards in the
physical work environment, one (compound) factor represents organizational constraints, and three
risk factors concern the social work environment. These nine factors and their related healttl
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problems are:

Noise
Exposure to continuous loud noise and to noise peaks, exceeding legal or professional Threshold

Limit Values, is common in the Meat Sector. It implies that in fact almost all workers are exposed

to at le:tst annoying noise, which is mainly produced by machines, work equipment and animals.
Related health problems are mainly hearing impairment, communication problems and psychic

complaints such as stress and concentration loss.

Climate factors
Strenuous or nuisant factors in the climate conditions are mainly the exposure to coldness, high
humidity, temperature fluctuations and draught. The thermal conditions in the sector are very
much related to the sector's core business, i.e. the production of food of good quality, which calls

for appropriate sanitary and hygiene conditions that seem to conflict with healthy and comfortable
working conditions. Main health problems related to the climate conditions, are respiratory
disorders, such as coughs, colds and bronchitis, and infectious diseases.

Mus culo- s keletal loads
The main hazards to the musculo-skeletal system of workers in the sector regard high speai
repetitive work, strenuous manual handling such as heavy lifting, pushing and pulling, and

strenuous working postures such as twisting, bending or working with arms at shoulder height or
overhead. Health consequences are mainly disorders of the musculo-skeletal system, particularly
of limb, neck, shoulders and back, repetitive strain injuries and occupational accidents.

Safety conditions
Workers of the Meat Sector are subject to safety hazards, meinly due to sharp hand tools such as

knives, machines, and slippery floors causing slips, trip and falls. The main consequences hereof
regard cut and stab wounds, sprains and strains, fractures, bruises and concussions. Body paru
that seem to be most at risk are fingers, hands, wrists, arms, feet and ankles.

Biological agents
Exposure to biological agents in the Meat Processing Industry concenr a wide variety of micro-
organisms, such as bacteria, viruses, parasites and funghi. These are being transfered from
anisl4ls, parts thereof, or their excrements to workers by hand and skin contact, inhalation of
aerosols, ingestion of dust, or splashes in eyes. The main health problems regard infectious

diseases such as brucellosis, leptospirosis and tuberculosis, and skin diseases like dermatitis,

erysipelas, and mycosis. These zoonoses, as these diseases are called, are enhanced by the

prevailing small hand wounds, the low temperatures and high humidity.

Work organization and job content
The predominant Tayloristic production line work and hierarchical organization structure result in
hazards, such as Iack of autonomy and control over one's work, strenuous work rhythms and time
constraints, short-cycled repetitive work, and highly divided work with low job content. Main
health consequences are repetitive strain injuries, musculo-skeletal disorders, occupational
accidents, and psychic complaints such as stress and dissatisfaction.

I nformation, cons ultation, parti cipaion
Workers in the Meat Sector often lack information or feedback from the management, and have

no or insufFrcient structural possibilities for consultation and participation in for example regular
meetings, innovation projects, or quality circles. Data on health consequences are not available.
but psychic complaints, such as stress and dissatisfaction, are likely to occur.
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Uneqwl opponunities for women
The Meat Sector has an unequal job distribution. Women are generally in minoriry and are mostly
found in traditional positions, doing the lighter and less complex work, whereas management
functions and the heavier tasks are dominated by male workers. At least partly due to this job
distribution, women are generally lesser qualified and paid less. Data on health problems are not
available, but they are likely to be psychic complaints as mentioned before.

Training and qwlifi cation
Lack of training and qualification concerns both workers, as well as management, and it regards
both the general qualification for the job, as well as the specific qualification with respect to health
and safety at work. Among workers these deficiencies are likely to contribute to higher risks of
several health consequences such as accidens, infections, musculo-skeletal disorders, and psychic
complaints. The lack of management's qualification is likely to affect all aspecs of business

conduct and working conditions, including physical hazards, work organization, work relations,
and companies' health and safety policies.

ln addition to the previous conclusions on distinguished risk factors, it is further concluded that
several hazards in the Meat Sector influence each other and result in synergetic effects. Examples
are working with knives at high speed, slippery floors and lack of space, hazardous equipment and

strenuous working postures, or hazardous work without sufficient training.

Furthermore, it is concluded that the overall main health consequences of working in the Meat
Processing lndustry regard occupational accidents and six types of disorders: musculo-skeletal
disorders, skin diseases, infectious diseases, hearing impairment, respiratory diseases and psychic
complains.

Looking towards the future, it is concluded ttrat both positive and negative effects on working
conditions are expected from the six main uends in the Meat Sector (see section 5.1), including
the EC induced ones. The negative effecrs particularly affect the job content and may be summari-
zed as 'an increase in stress and de-skilling'. The positive effects mainly regard five topics: the
reduction of manual handling and heavy work; the improvement of work equipment, which
particularly may reduce the exposure to noise, climate factors, and safety hazards; more attention
to workers' qualification, often in relation to product quality; increase in the number of workers
and companies covered by Prevention Services; and improvement of various aspects of companies'
health and safety policies, such as the undertaking of work place assessments.
Due to additional developments and activitities at sectorial or national level, several other effects
may rise as well in the various countries.

IVIain risk groups
It is concluded that all workers will to a greater or lesser extent be exposed to various risk factors
in the physical, organizational or social work environment. However. particular groups at risk are

concluded to be:

Slaughter house worlcers
Slaughterers, butchers and cutters are, more than others, exposed to several physical hazards
(biological agents, musculo-skeletal loads, noise, climate factors and unsafe conditions) and to a

number of organizalional constraints Qack of autonomy and control, high work pace, time
constraints, repetitive work and low job content). As a result, they are more prone to occupational
accidents and injuries, skin diseases, infectious diseases, musculo-skeletal disorders and hearing
impairment.
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Production line worlcers
All workers on production lines have risks of being exposed to biological agents, musculo-skeletal
loads, noise, climate factors and unsafe conditions, and are therefore identified as a main risk
group. Although no specific data were obtained, it is likely that the main health problems related
to these exposures, are similar to those mentioned for the slaughter house workers.

Boners
Boners are particularly at risk for being exposed to several risk factors in the physical work
environment (biological agents, musculo-skeletal loads, noise, climate factors and unsafe
conditions), and to some organizational constraints (repetitive work, time constraints and payment
on production basis). The main health problems in this risk group regard serious accidents, cut
and stab injuries, and repetitive strain injuries.

Actions and policies
With respect to actions and policies aimed at the improvement of working conditions in the Meat
Sector, it is firstly concluded that in all ten European countries involved in this study, various
activities have already been undertaken, both at company level, at sectorial level, and at national
Ievel. Hence, to a varying extent knowledge and experience is already available within the various
countries, not only with respect to preventive and control measures on specific aspects of the work
environment, but also regarding health and safety policy instruments. A general recommendation
is therefore that national and cross-national transfer of this knowledge and experience should be
organized and stimulated.

More specifically with respect to the nine main risk factors it is further concluded that the various
activities undertaken at sectorial level include them all, although more effort has been put in the
physical work environment, than in the organizational and social work environment. The situation
at company level is somewhat unclear, since only limited data are available on the application of
preventive and control measures towards these main risk factors. These limited data however
indicate, that on all main risk factors, except unequal opportunities for women, preventive and
control measures have been taken in companies in various countries. Characteristic to the reported
measures is, that primary prevention is not predominant and is less widespread than lower levels
of prevention, such as the provision of personal protective devices.

With respect to the three main risk groups it is concluded that specific risk group orientated
improvement activities seem not to prevail among the undertaken actions. Only some of the
repofted initiatives at company and sectorial level are specifically targetted at a specific group of
workers. Most of the activities are however haaud orientated, hence mostly affecting various
groups of workers.

Regarding the meat companies' occupational health and safety policies, it is concluded that work
place assessments, Prevention Services, Works Councils and Health and Safety Committees are in
existence in the majoriry of the ten countries sftdied. However, these policy instruments exist to
varying extents in these countries, but mostly not to the extent expected, considering the national
legal requirements in force. Particularly smaller firms often lack compliance. Current develop-
ments due to the EC frame work directive (89/391/EEC) will however strongly enhance the
spreading of work place assessments and Prevention Services among meat companies, and due to
some national initiatives stimulation of management's awareness and policy making capacities are
expected in various countries as well. These developments illustrate the conclusion that main
trends in companies' health and safety policies are quite often induced by company external
factors, and even by factors from outside the sector.
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A conclusion on the policy instruments at sectorid level is, that concrete, improvement aimed

action prograrnmes and projects, researches, training and education material, and sectorial
magazines on health and safery issues are in existence in a majority of the ten European countries
in this srudy. Various other sector specific iurangements on health and safety are however less

widespread. These include: sectorial regulations; agreements in collective bargaining; ill-health or
disability insurance and compensation :urangements; funds, subsidies, grants and prizes;

educational organizations and programmes; solution databases. Furthermore, it is concluded tlat
various developments in sectorial health and safery policy are taking place in half of the ten

countries. These regard: an increase in interest at sectorial level; new informational, educational,
research and enforcement activities; development of new technology; a stronger co-ordination of
sectorial activities; a shift in interest towards the social and organizational :Bpects of the working
environment; more emphasis on the stimulation of companies' self-activity, on the transfer of
available knowledge and on demonstration projects.

Regarding policy instrumens at national level, which affect the Meat Sector, it is concluded that

healtl and safety legislation, governmental inspection and enforcement organizations, ill-health
and disability insurance and compensation iurangements, educational organizations and program-

mes, and statistical databases on occupational accidents are colllmon across the ten countries. In a
minority of the countries are also in existence: nation-wide action prograrunes to improve
working conditions; a sectorial approach in inspection and enforcement; databases with statistical,

technical, bibliographical or juridical health and safety information. With respect to the statistical

data on the health and safety output of the Meat Sector, it is further concluded that the availabili-
ty, the quality and the international harmonization show serious deficits in most countries.

5.3 Policy options for further improvements

From all previous conclusions and opinions of key informants, policy options for future improve-
ments have been deduced. These are presented hereafter, distinguished in policy options for the
management at company level, options for social piutners or other organizations at sectorial level,
and options for governments at national level. Some options at sectorial and national level

however affect the European level as well.

Policy options at company level
Considering the identified main risk factors in the Meat Sector, and the opinions and proposals of
key informants, companies should give priority to four main areas of activities:
- lmprovement of the physical work environment, and in particular prevention and control of

noise, climate factors, musculo-skeletal loads, unsafe conditions, and biological agents.

- Improvement of the work organization and job content.
- lmprovement of the social work envirorunent, and in particular improvement of workers'

information and participation, of oppornrnities for women, and of workers' and management's

training and qualification, both regarding their job in general, as well as regarding occupational

health and safery.
- Improvement of ttre health and safety policy.
The kind of activities that could be undertaken are listed below.

Plty si s cal work enirorunent
Improvement of the physical work environment within meat companies could consist of the

following activities, of which the most preventive ones should be prioritized.
- In a sequence of decreasing level of prevention, noise reducing measures to be considered are:

the detection and subsequent elimination of sources, for example by a more related treatment of
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animals, by usage of noise-reduced slaughtering pistols, machines, transport and handling

systems, and other equipment with noise-reducing technological adaptions, and by a Preventive
maintenance schedule; incapsulation of noisy equipment; housing it away from work rooms;

silencing work rooms by devices like baffles; time restriction to persons working at noisy

places; provision of personal protective devices; informing and training of personnel with

respect to the hazards and its control measures; the monitoring of noise levels; and medical

surveillance of workers with respect to hearing impairment. Companies should further ensure

that these activities get them in compliance with the national and EC-legislation (86/188/EEC)

on noise at the work place.

Again in a sequence of decreasing level of prevention, companies could consider the following
activities concerning climate factors: application of building standards particularly concerning

cold stores; usage of various heating media and systems, including local heating; temperature

and ventilation regulating provisions; air sluices and fast opening gates; local chilled enclosures

for product handling, air bag cooling and product prechilling; insulated duckboards; a good cold

rooms safety procedure; adaptions in the work organization, such as task rotation, time and area

restrictions; provision of comfortable personal protective devices like clothing; provision of
acclimatizing facilities. With respect to climate factors companies should ensure as well that

they meet the national legal requirements.
To reduce musculo-skeletal loads, companies could consider the following activities: further

automation or mechanization of actions; provision sf fiansport, lifting and handling devices to

avoid or reduce manual handling, including unloading systems in tnrcks; standardization of
weight and form of packages purchased and produced; adjustable work levels; adaption of the

work organization, inlcuding reduction of work speed, job redesign, job rotation and time

restriction to reduce problems like repetitive strain injuires; instnrction of workers on good

handling practices, including proper usage of devices. Regarding manual handling, companies

are to get in compliance with the concerned ECdirective (90l269tEEC) as implemented in the

national legislation.
Safety conditions could be improved by: further automation and mechanization; safeguarding of
various machines and equipment; positioning of dangerous machines in quiet work rooms to

reduce concentration problems; provision of specially designed knives and other tools or

t€chdcal equipment; proper combination of slip resistant floor surfaces and foot wear; sufficient
lighting; better layout of premises; adaption in ttre work organization, including reduction of
work speed; safety procedures and facilities for supervision, good housekeeping, preventive

maintenance, cleaning, and first aid; provision of adequate personal protective devices like mail

gloves, forearm protectors, aprons and helmets, involving future users; instruction of workers

on safety hazards, on correct use of equipment and devices, and ou hazards of misuse. With
respect to work equipment and personal protective devices companies should ensure to comply

with national legislation induced by EC-regulations on this issue (89/655,656,686/EEC).

Exposure to biological agents and risks of infection could be avoided or reduced by the

following measures: identification and rejection or special treatrnent of infected animals; serious

application of basic hygiene standards and facilities on for example hand washing at the work
place, desinfection of footwear and tools, prohibition of eating, drinking and smoking at work
places, appropriate cleaning regime, obligation of wearing personal protective devices like mail
gloves over rubber gloves, and proper wound care; vaccination of workers; instruction of
workers regarding tbe hygiene standards, the hazards of infection, and the correct use of
facilities and devices. Slaughter houses should ensure compliance with the EC-standards on

sanitary conditions in this respect (&l433lEEC and 77l99tEEC), whereas other meat processing

companies should anyway ensure the observance of the ECdirective on biological agents

(9Ol679tEEC), as it is implemented in the national legislation.
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Work organizntion and job content
Activities that meat companies could undertake to improve the work organization and job content

are the following (in a sequence of decreasing extent of change).
- Introduction of alternative forms of work organization and job redesign: formation of

autonomous production tearns, qudity circles, or other forms of team work; implementation of
job enrichment, job enlargement, or job rotation. Hence reducing de-skilled, repetitive, high

speed, monotonous work, balancing both quality and quantity demands, and turning jobs into

meaningfu I professions again.
- Where applicable, realization of joint technological adaptions like automation or mechanization.

- Application of modern management concepts, such as Human Resources Management and Total

Qualrty Management.
- Realize more flexibility in technology and work planning, particularly in delivery of supplies

and in daily processing quotas.
- Abolish or reduce piece payment and seasonal work.
- Change shift systems.

Social work environrnent
Policy options for companies to improve their social work environment are as follows.
- Workers' information, consultation and participation could be improved by: the establishment of

active Works Councils and/or Health and Safety Committees, particularly in smaller firms;
enhancing the role of existing Councils and Committees; increasing team work; more construc-

tive feedback from management to workers on aspects of production and job performance;

participation of workers' representatives in change projects on technological innovation, re-

organization and reconstruction. With respect to Works Councils and Health and Safety

Comminee,s companies should observe the applicable national legislation.
- More equal opportunities for women could be realized by: employment of more women; placing

more women in less traditional positions, such as management functions and the physically

heavier jobs, which should then be lightened; equal payment and qualification for equal jobs;

provisions for pregnant workers; parental and care leave; crlche provisions; fighting of sexual

harassment. In various countries meat compatries should comply with the agreements on this

issue in the collective bargaining in force.
- Workers' and management's training and qualification should be improved, both regarding their

job in general, as well as regarding occupational health and safety. Workers' professional
qualification could be improved by: provision of training facilities to new workers, according to

national vocational standards; periodical 'freshen-up' instnrctions and training for the seated

work force; attention to career planning. Improvement of management's professional qualificati-

on should particularly concern: information and open communication to workers, a more

modern management style among middle and top management, hence giving more room to
workers' participation. With respect to health and safety, both workers and management could

be trained and equiped to develop a 'responsible care attitude', to better recognize risk factors,

to know more about, and better select appropriate preventive and conrol measures. This
training could be a part of the regular professional uaining, or consist of separate courses.

Health and safety poliq
Companies could improve their health and safety policy by the following main activities.
- Undertaking of work place assessments and self-audits as a well organized routine activity.
- Establishment and/or encouraging of active Works Councils or Health and Safety Committees,

in power to contribute to preventive policies.
- Application of managements concepts, such as Total Quality Management and ISO-9000 work

methods, on the health and safety issue to develop a preventive policy.
- Ensuring ttrat all parties involved familiarize with the concepts of health and safety Banagement
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systems by provision of information, training and tools (see before).
- Puaing health and safety on the agenda in meetings with personnel.
- Provision of Prevention Services and/or medical surveillance to all workers.
- Ensure compliance with legislation in force.
- Stimulate social partners and other sectorial organizations to initiate suppoftive activities by

raising questions to them.

Policy optioru at sectorial level
At sectorial level, activities should be initiated to suppoft the improvement activities at company
level. Hence, priority should be given to the same four areas previously mentioned under 'Policy
options at company level'. However, considering the opinions of the key informants, support from
decision makers from social partners and other influential organizations is most likely to a few
lesser priorities:
- Improvement of the physical work environment, and in particular prevention and control of

noise, climate conditions, musculo-skeletal loads, unsafe conditions, and biological agents.
- Improvement of the work organization and job content.
- lmprovement of workers' and management's training and qualification, both regarding their job

in general, as well as occupational health and safety.
- Stimulation of companies' self-activity with respect to their heatth and safety policy.
The activities that could be undertaken to these prioritized areas are listed below.

Plry sical work environmew
Sectorial support to the improvement of the physical work environment in meat companies could
consist of the following activities.
- Cross-national evaluation and development of practical information material for companies on

already existing solutions in the various countries. The evaluation should identify advantages
and disadvantages of solutions, not only in terms of physical risk factors, but also in terms of
organizational constraints and social risk factors. For the development of the information
material, knowledge and experience should be used from:
* newly developed automated technolory: automated deboning of lamb shoulders and pork loins

in the United Kingdom, automated techniques for carrring in France, and automated machine-

ry, simplyfying stunning and hanging of animxls in the Poultry Sector in ttre Netherlands;
* the sector specific 'paper databases' existing in the Netherlands, which contain practical

solutions for noise, climate conditions, musculo-skeletal loads, safety conditions, and
information on personal protective devices;

* the campaign 'Lighten the Load' in the United Kingdom, which was aimed to reduce
musculo-skeletal loads, as well as applied solutions regarding machine safeguarding, adequate
combinations of floor surfaces and foot wear, specially designed knives, and personal
protective devices;

* ttre current action programme 'A Clean Working Environment by the Year 2005' in
Denmark;

* a working group in France, which is analyzing working situations and trying to identiff the
interacting causes of musculo-skeletal disorders, as well as studies regarding improved
designs of knives, saws, handling devices, floor coverings, and personal protective devices.

- Dissemination of this material to meat companiss in all countries in the national languages.
- [f necessary, take more initiatives, nationally or cross-nationally, to develop machinery,

equipment and devices as a joint effort of sector representatives, including future users,
manufacturers, and health and safety experts.

Work organization and job content
Sectorial initiatives to improve the work organization and job content in meat companies could be:
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- A systematical, cross-national inventory and evaluation of the various experiments in the Meat
Sector on alternative forms of work organization, and of the joint efforts to improve both
quality of working life and quality of products, which have taken place or are taking place now
in the Meat Sector in five countries:
* experiences in some Belgian slaughter houses, in which workers can change between various

slaughter lines or production units;
x the current action prograrnme 'Reduction of Monotonous, Repetitive Work' in Denmark, in

which companies are to develop an action plan based on a risk assessment, supported by
information material containing examples of alternative work organization;

* a study now carried out in France, which assesses the associate effects of risk factors and

modernization on work content and work organization;
* the campaign 'Work and Technology - Humanization of Working Life', which has run in

Germany some time ago, amongst others in the Meat Sector, as a joint effort to improve both
product quality and quality of working life;

* various experiments in the Netherlands, within the frame of the 'Quality and Hygiene Plan'
which has run in the sector some years ago, but also the more recent or uow curent projects
'Slaughtering line 2000', 'Slaughtering line 2010', 'Boning 2000', a feasability study on job
improvement, as well as existing information material on the subject.

The evaluation of these experiments should not only take into account the work organi%lisaal
aspects, but also the pro's and con's regarding the physical and social work environment.

- Dissemination of these experiences and practical recommendations based on them, to meat

companies in each country, for example by seminars, workshops, publicity, information
material, and demonstration projects in companies which then should get (financial) support to
keep them competitive.

- lnitiate national surveys to get a systematical overview of the actual situation with respect to
work organization and job content in meat companies.

Training and qualificaion
Sectorial initiatives to improve workers' and management's training and qualification could consist
of the following activities.
- Development and stimulation of usage of national qualification standards, programmes and

materials for workers and management in the Meat Sector, both regarding their professional job
demands, as well as the healtl and safety aspects.

- As a preparation, a cross-national inventory and somparison of the educational activities and

materials regarding the Meat Sector, existing in the various countries, could be held including:
* the vocational prograrlmes, known to exist in Denmark, the Netherlands, Germany and the

United Kingdom;
* the health and safety modules, used as material in the vocational programmes, existing in the

Netherlands and perhaps in other countries as well;
* the recent sectorial initiatives and developments, such as the investments in skilling workers

in lreland, the development of national vocational standards in the United Kingdom, the
improvement of qualification of young workers in France, and the expected improvements in
workers' training in Greece, as one of the results of the implementation of the EC frame
work directive 89 139 | (EEC;

* the existing educational and informational materids, such as several workbooks and hand-

books in the Netherlands; a training package in lreland; films and videos in Denmark,
Germany, the Netherlands and Spain; and the great number of leafles, brochures and
guidance notes existing in nearly all countries.

- Dissemination of the resuls of this inventory, particularly at sectorial level in the ten countries,
in order to stimulate further developments.
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Companies' health and safety Poliq
Sectorial initiatives to stimulate companies' self-activity with respect to their health and safety

policy could be the following.
- Development and dissemination of tools for policy making, targetted at management, represen-

tatives of Works Councils and Health and Safety Committees, and other functionaries involved.

Several existing materials could be taken as example:
* a workbook for policy making, developed in the Netherlands, amongst others gsntaining do-

it-yourself instrurnents for work place assessments and auditing; its introduction in the sector

w3s accompanied by informational meetings and courses on legislation, policy making and

management, and on sector specific health and safery issues, meant for health and safety

coordinators, management, members of Works Councils and Heatth and Safety Comminees,

and staff functionaries;
* the booklet 'A Recipe for Safery', developed in the United Kingdom, which helps companies'

managemens to identify the areas of priority, hence providing an agenda for discussions on

health and safety matters in the company.
- Encourage and support particularly smaller companies in policy making and ensuring complian-

ce with legislation. In this respect the activities in France, withia the frame of the 'Objective

and Prevention Agreements' and the accompanying fund and subsidies from the Occupational

Associations, could be taken as example.
- Create a national network for information exchange between functionaries from companies and

experts, hence sharing problems, but also solutions. An example of such a network exists as

*JU, *hich concerns health and safety coordinators of meat companies in the Netherlands.

Seaor poliq
Besides seciorial activities, directly aimed to improve health and safety aspects in meat companiss,

social partners and other sectorial organizations could contribute in other, more indirect ways as

well.
- Stile developing the sector policy, e.g. a five year progalnme, taking into account:

* whether or not to establish or intensifu the usage of sector specific policy instruments, such

as health and safety agreements in collective bargaining, sector specific health and safety

organizations, health and safety funds, insurance and compensation arrangements, etcetera.
* whether, roughly speaking, priority should be given to research and surveys in the sestor, to

sector-wide action prograrunes, or to experimenting and learning-by{oing in demonstration

projects in some companies, but o the benefit of the whole sector;
* an integrated and flexible approach to working conditions and conduct of business e.g.

finding ways, for companies and at sectorial level, to integrate the areas of occupational

health and safety, employment, environmental care, product quality, and competitiveness in

such a way that the changas in one area are judged upon their possible effects on the other

areas;
* a good co-ordination of all sectorial or sector affecting activities.

- Organize cross-national information exchange at a regular basis between social partners, other

sectorial organizxlisns, governmental bodies and health and safety exPerts, in order to:
x repoft and perhaps join new initiatives in countries, for example by establishing an electronic

Information Center, making use of facilities like Internet, or by publishing a European Meat

Sector News Lener;
x transfer available knowledge and experiences across the European Meat Sector, for example

by organizing seminars and workshops, presenting good practices, experiments, policies and

solutions which have proved to be successful in the various countries.

Policy optiors at national level
Policy options at national level concern actions, which could be taken mostly by governments, in
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three prioritized areas: statistical data on the Meat Sector's health and safety output, national
legislation and enforcement, and European legislation and enforcement. The kind of activities are
described below.

Statistical data
Considering the deficits in the availability, the quality and the international harmonization of
statistical data on ttre Meat S@tor's health and safety output, govemments should take initiatives
to realize improvements, in co-operation with the Occupational Associations, the national institutes
for statistics, and other organizations involved. It particularly regards data on occupational
accidents, occupational diseases, morbidity, sickness absenteeism, disability, ffid mortality.
Improvements could substantially contribute to a sectorial monitoring system, useful for policy
making at national and Europan level. Improvement initiatives should best be linked to three now
current activities at European level: the Foundation's project 'European Working Environment in
Figures', and the projects by DG V and Eurostat on harmonizing the registration of occupational
accidents @SAW-project), and of occupational diseases @ODS-project).

Naiornl le gis lation and enforcement
In the field of national legislation and enforcement, governmental bodies could undertake the
following activities with respect to ttre Meat Sector.
- Initiate the establishment of a national authorative body if felt necessary, for example to provide

a strong incentive to the industry bodies to become more active, to draft health and safety
regulations and recommendations, or to encourage health, safety and hygiene in the sector in
other ways.

- Ensure a uniform and stronger enforcement within companies of national and European
legislation in force, both wittr respect to specific risk factors, as well as health and safety
policy, and sanitary conditions. Regarding these activities the following could be considered:
* development of a sectorial inspection and enforcement prograrnme, as has been done in the

United Kingdom, Denmark and the Nettrerlands;
* more frequent inspection visis to smaller firms to ensure compliance in this particular 'risk

group';
* finding a right balance between putting constraints to companies on one hand, and supporting

them in complying with legislation on the other hand.
- Implementation of the ECdirectives in the national legislation, in such a way that harmonizati-

on of standards within the Community is rcalizd as much as possible, but on the other hand
not lowering current national standards. For tbe Meat Sector, this particularly concerns the
directives on noise (86/188/EEC), manual handling (90l269tEEC), biological agents (9016791-

EEC), work equipment and personal protective devices (89/555.656,686/EEq, the frame work
directive (89l39ltEEC), the directives on sanitary conditions in slaughter houses (64l433tEEC
and 77l99tEEC), and the CEN-regulation on machine safeguarding.

Europ ean le gis lation and enforcemcru
National governments could undertake the following activities towards European legislation,
however taking into account that not all issues can be met by such provisions, and that most of
these actions not only affect the Meat Sector, but other sectors as well.
- Stimulate the realization of ECdirectives on workers' participation, for example regarding

European Works Councils, or collective bargaining at European level.
- Stimulate the development of more EC-hall-marks, such as the CEN-regulation on machine

safeguarding.
- Watch over possible negative effects of EC-meat policies on working conditions.
- Encourage the establishment of an effective controling and enforcing European organization to

ensure national compl iance w ith ECdirectives.
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Participating instituts and authors of national rcports

The national reports, or any other more indepth information on the Meat Processing lndustry in
each country, may be purchased from the following instirutes and persons.

Belgium (B): Association Nationale pour la Prdvention des Accidents du Travail,
ANPAT/NVVA
Rue Gachard 88/Bte. 4
1050 Brussels
Tel: +322 &8 03 37
Fax: +322 UB 68 67
Mrs. Karen Peirens, Mr. Marc de Greef

Danish Working Environment Service
Landskronagade 33-35, 2100 g
Copenhagen
Tel: +45 31 18 00 88
Fa"x: *45 31 l8 35 60
Mr. Jens Jensen, Mrs. Charlotte Martin, Mrs. Anette Lerche,

Mr. Steen Christensen, Mrs. lngrid Christensen

ANACT
7 Boulevard Romain Rolland
92128 Montrouge
Paris
Tel: +33 1423140 60
Fa:r: +33 | 46 57 l0 02
Mrs. Evelyne Polzhuber

Federal Institute for Occupational Safety and Health
Friedlich Henkel Weg 1-25
44149 Dortmund 1

Tel: +49 231907 L2 43
Fa:c: +49 231907 t4 54
Mr. Karl Kuhn, P. Urban

Ergonomia Ltd
77, 3rd September Street
10434 Athens
Tel: +30 I 822 88 88
Fax: +30 1 822 88 88

N. Sarafopoulos, S. Papadopoulos, E. Velonakis, Mr. Ilias Ba-
noutsos, A. Kafetzopoulou

- Denmark @K):

France @):

- Germany (GER):

- Greece (GR):



- Ireland ORL):

- The Netherlands (NL):

- Porugd @):

- Spain (SP):

- United Kingdom (UK):
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Health and Safety Authority
l0 Hogan Place
Dublin 2
Tel: +353 I 662 04 00
Fax: +353 L 62 04 17

Mr. Vincent Wall
University College Dublin
Dublin
B.M. McKenna, C.H.D. Lynch

Netherlands Institute for the Working Environment, NIA
P.O. Box 75665
1070 AR Amsterdam
Tel: +31 20 549 86 1l
Fa:<: +31 20 W t4 50
Mrs. Ria Verschuren, Mrs. Sonja Nossent, Mr. Marc Koene,
Mr. Peter Willemsen

Instituto de Desenvolvimento e InspecAao das Condigoes de Tra-
balho, IDICT
Avenue da Republica 84-5o
1600 Lisbon
Tel: +351 I 797 30 32
Fax: +351 1793 05 15

Mr. Jos6 Manuel Santos, Mr. Jos6 Manuel Azevedo

Instinrto Nacional de Seguridad e Higiene en el Trabajo, INSHT
Dulcet 2-10
08034 Barcelona
Tel: +34 3 280 0l V2
Fax: +34 3 280 36 42
Mrs. Maria Dolores 5o16, Mr. Joaquin P6rez

Duncatan
22aBlairtorkie Drive
Bridge of Allan
Stirlingshire
FK9 4PH
Tel: *44 L 786 83 ?l L7

Fa:r: +44 I 786 E2 24 43
Mr. Alastair Mcl*an



Anncx 2

9l

Mcmhers of the Advisory Committcc on tha projcct

The Advisory Comminee consisted of representatives from the European Foundation, from the
participating research institutes, from unions and employers' organizations at European level, and
from the European govemment. The persons involved at various stages of the project are listed
below in alphabetical order.

- Mr. Jacques Allegro

- Mr. Ilias Banoutsos

- Mr. Willy Buschak

- Mr. Jaume Costa

- Mr. Jean-Luc Dutailly

- Mr. Dirk de Jager

- Mr. Jens Jensen

Netherlands Institute for the Working Environment, MA
Amsterdam, the Netherlands
Tel: +31 20 549 84 93
Fax: *31 20 ffi 23 l0

Ergonomia Ltd
Athens, Greece
Tel: +30 I 822 88 88
Fa,r: +30 I 822 88 88

ETUC
Brussels, Belgium
Tel: +32 2 224 04 llll9
Fax: *32 2 224 04 54155

European Foundation for the Improvement of Living and Working
Conditions
Dublin, Ireland
Tel: +353 I 282 68 88
Fax: +353 1282 & 56

Commission of the European Communities, Industrial Medicine
and Hygiene Unit, DG VtElz
Luxembourg, Luxembourg
Tel: +352 43013282
Fa:r: +3524301 45 ll

European Comminee of Food, Catering and Allid Workers'
Union within IUF
Brussels, Belgium
Tel: +32 2 218 77 30
Fax: +32 2 218 30 18

Danish Working Environment Service
Copenhagen, Denmark
Tel: +45 31 18 00 88
Fax: +45 3l 18 35 60



- Mr. Marc de Greef

- Mr. Horst Kloppenburg

- Mr. Karl Kuhn

- Mr. B. Le Marchand

- Mr. Alistair Mclean

- Mrs. Sonja Nossent

- Mr. Pascal Paoli

- Mr. FranQois Peres

- Mr. Michel Pdpin
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Association Nationale pour la Pr6vention des Accidents du Travail,
ANPAT/NVVA
Brussels, Belgium
Tel: +322 &8 03 37

Fax: +322 @8 68 67

Commission of the European Communities, [ndustrid Medicine

and Hygiene Unit, DGVtBlz
Luxembourg, Luxembourg
Tel: +352 430132 82

Fa:<: +352 430145 ll

Federal Institute for Occupational Safery and Health

Dortrnund, Germany
Tel: +49 231907 12 43

Fax: *49 231 907 14 54

Conseiller de la F6ddration Europ6enne des Moyennes et Grandes

Entreprises, FEMGED
Brussels, Belgium

Duncatan
Bridge of Allan, United Kingdom
Tel: +44 I 7E6 83 2l 17

Fax: +44 | 786 82 24 43

Netherlands Institute for the Working Environment, NIA
Amsterdam, the Netherlands
Tel: +31 20 549 84 77

For: +31 20 U 14 50

European Foundation for the Improvement of Living and Working
Conditions
Dublin, Ireland
Tel: +353 I 282 68 88

Fax: +353 | 282 & 56

ANIA
Paris, France
Tel: +33 I 42 6 40 14

Fax: +33 147 4222 45

ANACT
Lyon, France
Tel: +33 72 56 13 13

Fax: +33 78 37 96 90

ANACT
Paris, France
Tel: +33 | 423140 60
Fax: +33 | 46 57 l0 02

- Mrs. Evelyne Polzhuber
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- Mr. Vincent Wall
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Instituto de Desenvolvimento e Inspegao das Condigoes de Trabal-
ho, IDICT
Lisbon, Porugal
Tel: +351 I 797 30 32
Fax: +351 1 793 05 15

Instituto Nacional de Seguridad e Higiene en el Trabajo, INSHT
Barcelona, Spain
Tel: +34 3 280 0l 02
Fax: +34 3 280 36 42

Netherlands Institute for the Working Environment, NIA
Amsterdam, the Netherlands
Tel: *31 20 549 84 93
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Health and Safety Authority
Dublin, Ireland
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