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 Assessment Identification

	Business
	Explorations and Production

	Country
	Oman

	Company/Operator
	Petroleum Development Oman/Socat

	Location/Asset
	Butcher Catering-Fahud- Socat LLC

	Assessment Unit
	Summary Of Process Description:
Meat Cutting


  Is this a new HRA or an adaptation of a generic HRA?
	New
	
	Generic
	√


HRA Team (responsible for carrying out HRA)

	Name
	Job Title
	Dept/Company
	Role on Team

	Abdul Khader

	HSE Manager
	Socat
	Team Leader

	Jacob T Daniel
	Hygienist
	Socat
	Team Member

	Dinesh Kumar
	HSE Advisor
	Socat
	Team Member

	Khalifa Al Maskery
	Occupational Hygienist
	PDO
	Occupational Health Specialist


Location/Asset Team (HRA owner responsible for approving and progressing actions)

	Name
	Job Title
	Dept/Company
	Accountability

	Robert Crompton
	General  Manager
	Socat
	Manager

	Thomas Daniel
	Contract Manager
	Socat
	Asst Manager


Job Type/Exposure Groups

	Location/Asset
	Catering Fahud
	Assessment Unit
	Socat LLC

	Description
	Overview description of job and tasks
	Number per shift
	Basic hours

	Butcher
	Meat Preparation for cooking
	1
	10hrs (split shift)
1 yr/30 days off


Exposure Tasks (to RAM M/H Hazards)
	Code
	Task
	Work Area

	1
	Meat Preparation for cooking
	Butchery Room


Assessment Unit Health Hazard Inventory
	Location/Asset
	Fahud Catering
	Assessment Unit
	Socat LLC

	Hazard
	Acute Effects
	Chronic Effects
	Occupational Exposure Limit (OEL) reference
	RAM

	CHEMICAL 

	H1 Washing up Liquid
	Skin Irritation
	Dermatitis
	N/A
	2C-L

	H2 Bleach
	Corrosive
	Dermatitis
	N/A
	2C-L

	PHYSICAL 

	H3 Meat
	Allergy
	Dermatitis
	N/A
	2C-L

	
	
	
	
	

	ERGONOMIC

	H4 Repetitive movement
	Pain in limbs
	Upper limb disorders
	N/A
	3D-M

	H5 Manual Handling
	Musculoskeletal disorder
	Musculoskeletal disorder
	N/A
	3C-M

	BIOLOGICAL

	
	
	
	
	

	
	
	PSYCHOLOGICAL
	
	

	H6 Long Working Cycle
	Loss of concentration, Depression /anxiety, Mood Disorder.
	Blood pressure, Heart disease
	N/A
	3C-M


         Task Appraisal (Complete for each Exposure Task)

	
	Assessment Unit
	

	1
	Task
	T1 Meat Preparation for cooking

	Job Types/Exposure Groups
	Butcher

	 
	EXPOSURE ROUTE & FORM


	FREQUENCY
dy/wk/
mth/yr)
	DURATION
(mins/
hours)
	Existing Controls


	Controls effective? 

+ Yes
- No/ inadequate
? unsure
	Estimated or measured Exposure Level1

	Control Chart Rating2
	Meets OEL?
	ALARP?
	Routine Exposure monitoring required?
	Health Surveillance
	Action Required Y/N 

	T1:H3
Repetitive Movement
	Upper limbs
	4xday
	30 Min
	Awareness training, short breaks 
	Yes
	N/A
	2A Low
	N/A
	Yes
	No
	No
	No

	T1:H4
 Manual Handling
	Whole Body
	6xday
	10 Min
	Gloves, Trolley, Training
	Yes
	N/A
	3B-Low
	N/A
	Yes
	No
	No
	No

	T1:H5
Long working cycle
	Mental
	4xday
	90 Min
	Short breaks
	Yes
	N/A
	3B- Low
	N/A
	yes
	No
	No
	No


	Describe Task Recovery Measures:
	Tested Y/N?
	Best practice Y/N?
	Action required Y/N?

	Clinic, First aiders, FA box
	Y
	Y
	N


