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BS 4163:2007 replaces BS 4163:2000.

Control of Substances Hazardous to Health Regulations 2002
(COSHH)

The COSHH regulations assign responsibility for assessing the use of hazardous
substances to ensure this is controlled without risk to health, including food

technology rooms.

COSHH requirements fall into four categories:
+ Assessment
Prevention
-+ Control

+ Management

Risk assessment is the crucial first step; schools must assess the risks associated
with the storage and use of hazardous substances. This is covered in BS 4163 (see
above); and CLEAPSS publishes Model Risk Assessments for Design and Technology
in Secondary Schools, which covers all material areas, identifying hazards and their
control. Forms of control include personal protective equipment (PPE) and local
(extract) exhaust ventilation (LEV) installations but where possible prevention is

preferable to control.

The Food Safety Act 1990

This Act contains specific requirements for food that is sold or supplied. The school
kitchen is covered by the Act but not necessarily the food technology teaching room.
The Act has implications for work in mini-enterprise projects and where activities

are intended to mimic commercial catering. Some of the main points are listed here
but schools should check the legal position regarding food safety with their local

environmental health officer.

«  The law will apply in a school food technology room if food is either sold or
supplied to any person who is not the maker of the food product.

« Ifaschool sells or supplies food it must register as a food business with its
local authority and be liable to visits by an environmental health officer.
For a school to be a registered food business it must sell or supply food items
for a total of five or more days in any consecutive five-week period. This
is a requirement of the Food Premises (Registration) Regulations 1991 (as

amended).
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«  The main concerns of the Food Safety Act are the provision of safe food
in a clean environment. Specific requirements, such as hand-washbasin
provision, equipment requirements (including adequate refrigeration),
suitable wash-down surfaces, both horizontal and vertical, the obligations
on management and requirements for food handlers are laid down
in regulations made under the Act, viz. the Food Safety (General Food
Hygiene) Regulations 1995 (as amended) and the Food Safety (Temperature
Control) Regulations 1995 (as amended).

«  When students make food for their own consumption in lessons, this is
considered to mirror domestic kitchen activity. These are therefore not
subject to the requirements of the Act. However if, for example, there is
an outbreak of food poisoning in a food technology room, it is against the
requirements of food law that the school is likely to be judged. It is good
practice to instil in students an understanding of personal hygiene and safe
food handling techniques.

The Electricity at Work Regulations 1989

These regulations place a duty on employers to ensure that as far as possible

all electrical equipment and installations are constructed and maintained so as
to prevent danger. For fixed installations, BS 7671, Requirements for Electrical
Installations, is the standard usually followed in this country for the design

and construction of electrical installations. Its associated Guidance Note 3 on
inspection and testing gives guidance on the maintenance of fixed installations.
These publications are available from the Institution of Electrical Engineers (IEE).
Guidance on maintenance of appliances is available in HSE publication HSG107,
Maintaining Portable and Transportable Electrical Equipment. Guidance is also
available in the IEE publication, Code of Practice for In-Service Inspection and

Testing of Electrical Equipment.

The Workplace (Health, Safety and Welfare) Regulations 1992
These regulations apply to all workplaces, including schools. The regulations
cover aspects of health and safety in the workplace (replacing a number of old
regulations) and set out the responsibilities of both employer and employee.
Issues of direct relevance to design and technology include:

+ Maintenance

- Environmental issues
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«  Room dimensions (the 11m?* per employee recommended in the Approved
Code of Practice does not apply to teaching areas)
Workstation layout and furniture

« Free floor space and circulation routes

The Management of Health and Safety at Work Regulations
1999
These regulations set out general duties for employers concerning the
management of health and safety for their employees. They cover four basic
aspects of health and safety:

+ Planning

Organisation
« Control monitoring

«  Review

The regulations have little direct relevance to the design of school buildings.
However, certain management procedures may result in specific requirements for

the design and layout of design and technology areas.

The Personal Protective Equipment (PPE) at Work Regulations
1992 (as amended)

The regulations aim to ensure that employers provide adequate PPE for their
employees. PPE is defined as any item that protects a person against any health
and safety risk. It does not, however, cover any equipment that may be required

as a direct result of COSHH regulations. Like COSHH, the PPE regulations regard
prevention as an initial action. PPE should always be regarded as the last resort to
protect against risks to health and safety; safe systems of work should always be
considered first. Direct reference is made in the regulations to the accommodation
of PPE, such as coat pegs for protective clothing.
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