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Throughout the UC system, dining staff are among the occupational groups most at risk for injury.  The 

high frequency and severity of injury is due to the physical nature of the work that often involves 

awkward postures, repetitive tasks and forceful exertion. 

The following Best Practices are offered to guide those responsible for supervising and/or ensuring the 

health and safety of these dining service workers.        

 

Best Practices                                                                                                                                   

 Automate transport of trays and dirty dishes into dish room, with tray accumulator or single belt 

return conveyor, to significantly reduce lifting and make it easier to unload dishes
1
  

 When using a tray accumulator, the forward reach (> 2/minutes) from edge of break down area to 

the tray or dishes should not exceed 16 inches and the overhead reach to the top carriage should 

not exceed 58 inches.
2,3 

When a redesign is not possible, consider adding a forward extension on 

the carriages and removing the top carriage.  

 When automatic transport is not available, have customers break down dirty ware on a mobile 

tiered cart.  In the case of patient trays in medical centers, remove trays from carts and place dirty 

ware at a height of 36 inches.  Provide racks, mobile soak sinks, and other storage components 

near the employee and at a similar height.   

 Implement a compost area for customers to scrape off waste when dropping off trays and dirty 

dishes to decrease highly repetitive motions 

 Where composting is not available, provide running water with a garbage disposal or pulper in 

the dish room to reduce the forces  associated with scraping
1
 

 Establish an area for customers to place dirty utensils to reduce repetitive grasping 

 Where presorting is not available, provide soak sinks for the dirty utensils that are the same 

height as the break down area to reduce bending over and lifting.  Consider using half size racks 

to decrease the load being lifted. (see product recommendation sheet) 

 Provide an adequate staging area with tables or storage racks to place all dirty items to reduce 

lifting from the floor 

 Provide self-leveling glass/cup rack dispensers to reduce bending over when placing and grabbing 

the filled racks (see product recommendation sheet) 



Risk Services Best Practices Bulletin   Bulletin: Dishroom  
Office of the President, Risk Services   Release date: May 2012 

510-987-9832                                                           http://ucanr.org/sites/ucehs/Workgroups/Ergonomics/ 

 

Dishroom Best Practices Bulletin, May 2012 

 The length of the overhead hose should allow for the nozzle not to exceed 40 inches from the 

floor to reduce awkward reaching motions. The nozzle should provide a locking mechanism for 

the trigger to reduce repetitive and sustained squeezing.
4,5

 

 For efficient cleaning, nozzle design should allow water flow rate of at least 1 gpm and to save 

water no more than 1.6 gpm
6  

 Use high temperature hoses which provide 80-150 psi  to clean the dirty ware 

 Recess the under-counter hose holder to prevent it from protruding when the hose is being used 

 Provide adequate drainage in the floor for the daily amount of water and manual cleaning    

 Stacked dirty dishes, trays, silverware and racks of glasses and cups should be transported to the 

ware washing machine by using a conveyor, sliding them along the work surface or with a 

wheeled cart.  Hand carrying should be avoided. 

 Clean ware should be removed from the dish machine by gripping with the majority of the hand 

versus just the finger tips   

o Stacking dishes on the edge of the machine can reduce sustained grasping  

o All ware should be placed on or in wheeled carts to provide for easy transport back into 

the dining commons
3
 

 

Equipment
 

Selecting the most appropriate equipment is an important decision.  Prior to purchasing: 

 Contact the campus ergonomist to help with the selection process 

 Include dining staff in the selection process 

 Arrange for demonstration of product by manufacturer or distributor 

 Refer to the Ergonomics Recommended Product Sheet for applications and recommendations 

 Pilot the preferred equipment for a minimum two–week trial period 

 

During the pilot period, consider the following: 

 Adjustability, size and weight of equipment to accommodate wide range of body types 

 Appropriate sized casters and swivel design to allow for easy rolling and maneuverability  

 Location of controls and ease of operation 

 Storage and transporting needs 

 Equipment maintenance and replacement parts 

 Battery life and charging time 

 Need for back-up equipment 
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Training
 

Initial training should be provided for new employees within the first 30 days and annually thereafter. 

Training is best provided in small groups with the involvement of supervisors, leads, ergonomists and 

vendors.  

Training should include: 

 Hands-on performance of job tasks and related activities  

 Hands-on practice when new tools, equipment, or procedures are introduced to the workforce 

 Equipment use, maintenance, storage, safety procedures and use of personal protective equipment 

(PPE) as required 

 Instructions on ergonomic practices focusing on the following:  

o practicing neutral postures 

o safe lifting, carrying, and pushing techniques 

o proper body mechanics 

 Verbal and/or written materials to accommodate non-English speaking workers as well as visual 

aids (e.g., pictures, charts, videos) of actual tasks in the workplace 

 Sufficient opportunity for questions 

Work and Staffing Guidelines
 

Work and staffing guidelines ensure that employees are adequately trained and assigned reasonable 

workloads. Guidelines include:      

 Staff levels that provide adequate coverage to complete assigned work tasks 

 Staff levels to avoid overtime 

 Back-up staffing to accommodate unplanned absences 

 Use of task and job rotation to limit repetition and fatigue 

 Use of teams for heavy lifting and moving tasks 

 Pre-shift exercises to warm up muscles to prepare for work  

 Frequent rest breaks 

 Implementation and support of a work hazard notification system to identify ergonomic problems  
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