Hand Injury Statistics
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	· According to the Bureau of Labor Statistics, U.S. Department of Labor (www.dol.gov), food stores and eating and drinking establishments reported more than 21,000 cut and puncture injuries resulting in lost workdays in 1996. In the same year, nearly 8,000 heat burn injuries resulted in lost workdays in grocery stores and restaurants. 

· In 1999, the BLS recorded these hand injuries: 20,964 cuts and punctures from knives, 6,405 heat burns and scalds, and 6,685 fingertip amputations. 

· According to the Occupational Safety & Health Administration (OSHA) Fact Sheet 93-03, the financial cost of these injuries is more than $300 million per year in lost production time, medical expenses and workers’ compensation. 

To prevent these types of injuries, wear protective gloves:

· Whenever there is any chance that machines or equipment present the hazard of cuts and lacerations 

· Whenever there is any chance that cooking operations present the hazard of heat burns, scalds or a combination of hazards 

· Whenever foodservice operations present the hazard of dermatitis or contact with chemicals, bloodborne or foodborne pathogens 
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