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Florida agriculture, including forestry and
fishing, made an annual economic impact of $53
billion in 1998. More than 81,000 people work on the
40,000 farmsin the state, and more than 50,000 are
employed in other activities related to agriculture.
The state's agricultural enterprises range from large
citrus, vegetable and cattle operations to small
family-operated farms.

From 1989 to 1998, there were approximately
240 desths related to agriculture in Florida, according
to data compiled by the Deep-South Agricultural
Health and Safety Center. In addition, agriculture has
one of the highest injury and death rates among U.S.
industries.

Safety in Florida agriculture is challenging
because:

« the state's agricultural enterprises are diverse,

» safety knowledge among workers varies,
» manual labor is used extensively,
* the climate creates year-round heat stress.

Therefore, it isvital to assist the publicin
learning about OSHA documents related to
agriculture. More related information is available at
the following Web sites:

Florida AgSafe: <http://www.flagsafe.ufl.edu>

OSHA Regulations:
<http://www.osha.gov/comp-links.html>

Overview

This document, a condensation of Section 1910
Subpart E Appendix of the Occupational Safety and
Headlth Act (29 CFR), is not intended to be totally
inclusive but rather to highlight the information and
requirements in the complete OSHA standard that
owners and managers of agricultural businesses
should understand. Refer to the OSHA Web site
given above for the complete standard and for court
interpretations of the standard.
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Contents of OSHA Standard 1910
Subpart E Appendix

* Standard 1910 Subpart E Appendix --
Employee Emergency Plans

1. Emergency Action Plan Elements
2. Emergency Evacuation

3. Emergency Action Plan Training
4. Fire Prevention Housekeeping

5. Maintenance of Equipment under the Fire
Prevention Plan

This appendix serves as a nonmandatory
guideline to assist employers in complying with the
appropriate requirements of subpart E.

NOTE: Some sections of OSHA standards are
labeled "Reserved." This label implies either that
information has been deleted from the previous
version of the standard or that additions to the
standard are anticipated. Because standards often
reference other standards, it isimportant that
paragraph numbers remain consistent.

Standard 1910 Subpart E Appendix --
Employee Emergency Plans

1. Emergency Action Plan Elements

The emergency action plan should address
emergencies that the employer may reasonably
expect in the workplace. Examples are: fire; toxic
chemical releases; hurricanes; tornadoes; blizzards;
floods; and others. The elements of the emergency
action plan presented in paragraph 1910.38(a)(2) can
be supplemented by the following to more effectively
achieve employee safety and health in an emergency.
The employer should list in detail the procedures to
be taken by those empl oyees who have been selected
to remain behind to care for essentia plant operations
until their evacuation becomes absolutely necessary.
Essential plant operations may include the monitoring
of plant power supplies, water supplies, and other
essential services which cannot be shut down for
every emergency alarm. Essential plant operations
may also include chemical or manufacturing

processes which must be shut down in stages or steps
where certain employees must be present to assure
that safe shut down procedures are compl eted.

The use of floor plans or workplace maps which
clearly show the emergency escape routes should be
included in the emergency action plan. Color coding
will aid employeesin determining their route
assignments.

The employer should aso develop and explain in
detail what rescue and medical first aid duties are to
be performed and by whom. All employees are to be
told what actions they are to take in these emergency
situations that the employer anticipates may occur in
the workplace.

2. Emergency Evacuation

At the time of an emergency, employees should
know what type of evacuation is necessary and what
their roleisin carrying out the plan. In some cases
where the emergency isvery grave, total and
immediate evacuation of all employeesis necessary.
In other emergencies, apartial evacuation of
nonessential employees with a delayed evacuation of
others may be necessary for continued plant
operation. In some cases, only those employeesin the
immediate area of the fire may be expected to
evacuate or move to a safe area such as when alocal
application fire suppression system discharge
employee aarm is sounded. Employees must be sure
that they know what is expected of them in all such
emergency possibilities which have been planned in
order to provide assurance of their safety from fire or
other emergency.

The designation of refuge or safe areas for
evacuation should be determined and identified in the
plan. In abuilding divided into fire zones by fire
walls, the refuge area may still be within the same
building but in a different zone from where the
emergency OCcurs.

Exterior refuge or safe areas may include parking
lots, open fields or streets which are located away
from the site of the emergency and which provide
sufficient space to accommodate the employees.
Employees should be instructed to move away from
the exit discharge doors of the building, and to avoid
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congregating close to the building where they may
hamper emergency operations.

3. Emergency Action Plan Training

The employer should assure that an adequate
number of employees are available at all times during
working hoursto act as evacuation wardens so that
employees can be swiftly moved from the danger
location to the safe areas. Generally, one warden for
each twenty employees in the workplace should be
able to provide adequate guidance and instruction at
the time of afire emergency. The employees selected
or who volunteer to serve as wardens should be
trained in the complete workplace layout and the
various alternative escape routes from the workplace.
All wardens and fellow employees should be made
aware of handicapped employees who may need extra
assistance, such as using the buddy system, and of
hazardous areas to be avoided during emergencies.
Before leaving, wardens should check rooms and
other enclosed spaces in the workplace for employees
who may be trapped or otherwise unable to evacuate
the area.

After the desired degree of evacuation is
completed, the wardens should be able to account for
or otherwise verify that all employees are in the safe
areas.

In buildings with several places of employment,
employers are encouraged to coordinate their plans
with the other employersin the building. A
building-wide or standardized plan for the whole
building is acceptable provided that the employers
inform their respective employees of their duties and
responsibilities under the plan. The standardized plan
need not be kept by each employer in the
multi-employer building, provided thereis an
accessible location within the building where the plan
can be reviewed by affected employees. When
multi-employer building-wide plans are not feasible,
employers should coordinate their plans with the
other employers within the building to assure that
conflicts and confusion are avoided during times of
emergencies. In multi-story buildings where more
than one employer ison asinglefloor, it is essential
that these employers coordinate their plans with each
other to avoid conflicts and confusion.

4. Fire Prevention Housekeeping

The standard calls for the control of
accumulations of flammable and combustible waste
materials.

It istheintent of this standard to assure that
hazardous accumulations of combustible waste
materials are controlled so that afast developing fire,
rapid spread of toxic smoke, or an explosion will not
occur. This does not necessarily mean that each room
has to be swept each day. Employers and employees
should be aware of the hazardous properties of
materials in their workplaces, and the degree of
hazard each poses. Certainly, oil-soaked rags have to
be treated differently than general paper trashin
office areas. However, large accumul ations of waste
paper or corrugated boxes, etc., can pose a significant
fire hazard. Accumulations of materials which can
cause large fires or generate dense smoke that are
easily ignited or may start from spontaneous
combustion, are the types of materials with which this
standard is concerned. Such combustible materials
may be easily ignited by matches, welder's sparks,
cigarettes and similar low level energy ignition
sources.

5. Maintenance of Equipment under the Fire
Prevention Plan

Certain equipment is ofteninstalled in
workplaces to control heat sources or to detect fuel
leaks. An example is atemperature limit switch often
found on deep-fat food fryers found in restaurants.
There may be similar switches for high temperature
dip tanks, or flame failure and flashback arrester
devices on furnaces and similar heat-producing
equipment. If these devices are not properly
maintained or if they become inoperative, a definite
fire hazard exists. Again employees and supervisors
should be aware of the specific type of control
devices on equipment involved with combustible
materials in the workplace and should make sure,
through periodic inspection or testing, that these
controls are operable. Manufacturers
recommendations should be followed to assure
proper maintenance procedures.



