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  Number of Work/Study
  Related Injuries

  Year    1995       1996        1997       1998        1999       2000       2001

  Staff Accident Rate per 1000 at Risk     15.5 13.9      12.3   19.8         14.2     10.1        10.7

  Student Accident Rate per 1000 at Risk      1.1  0.8       1.3    0.6       1.1         1.1          1.5

  Student Accident Number        6   5         9      4             8       8        10

  Staff Accident Number      37  33        32     54           39  28            28

Table 1. Comparison of Staff & Student Work/Study Related Accident Numbers & Rates

A  total  of  47 work/study related  injury  cases  were
recorded in 2001.   Among the cases:

- 28 cases involved staff members
- 10 cases involved students

  Lost Workdays

A total of 71.5 lost workdays were incurred by the 28
staff injury cases, these figures represent an average

- 9 cases involved contractors

A comparison of accident numbers and accident rates
over the past 7 years is shown in Table 1 below.

2.5 lost workdays per accident case.

A comparison of lost workdays over the past 7 years is
shown in Table 2 below.

Table 2. Comparison of  Lost Workdays

  Year    1995       1996        1997       1998        1999       2000       2001

  Average Lost Workdays per Accident     3.3  6.6        5.7   11.6 6.1      16.2  2.5

  Total Number of Lost Workdays   122.5 217      181.5    630         237.5     453       71.5

HKUST Accident/Incident
Statistics For
2001
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The total number of lost workdays and the rate of “lost
workdays per accident” in 2001 are the lowest over the
past 7 years.

The severity of  individual  cases  is  analyzed  and
indicated by the number of lost workdays as shown in
Table 3.

Among the 28 staff injury cases, 11 cases did not incur
any lost workday, 7 incurred 3 or less lost workdays and
10 cases incurred more than 3 lost workdays.  The larg-
est number of lost workday in one single accident was
12 days.

Table 3. HKUST Staff Work Related Accidents in 2001 by Department

  Causes of Work/Study Related
  Injuries

Figure 1 summarizes the causes for all work/study re-
lated injuries in 2001.  “Manual handling” remained the
major cause, which accounted for 23% of all injury cases.

Among the 28 staff injury cases, 3 concerned with labo-
ratory research activities whereas the rest were associ-
ated with other operational activities.

All the 10 student injury cases were study/research
related. It is worth noting that among the student injury
cases, half of them (5 cases) were eye injuries. These
injuries could have easily been prevented with the use

of proper eye protection.

Besides classifying causes of injuries in terms of physi-
cal sources and energies involved, investigation of the
injury cases also revealed some common underlying
root causes.  These root causes are summarized in
Figure 2.

As indicated in Figure 2, “Unsafe Process or Improper
Procedure” is one of the major root causes (39%) for
the accidents. This may have been due to an inadequate
knowledge and control of the risk involved in the work or
research processes. Conducting appropriate risk as-
sessment and process review for higher risk activities
may be necessary for developing effective controls and
mitigating the risk associated with these activities.

   Department No.of Accidents

  ACF  1(0)  0 0 1

  BICH  1(1)  1 0 0

  CENG  2(0)  2 0 0

  CHEM  1(1)  1 0 0

  CIVL  1(1)  0 1 0

  CLS  1(0)  0 0 1

  CSO  1(0)  1 0 0

  DMSF  1(0)  0 0 1

  EMO 6(11)  1 2 3

  GCF  1(0)  1 0 0

  PHYS  1(2)  1 0 0

  SAO 10(9)  2 4 4
  SEPO  1(0)  1 0 0

  Total          28(28)         11(7)        7(5)       10(16)

     Total  WDL=0      0<WDL<3          WDL>3

  Remark: ( ) stands for number of accidents in 2000
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Besides injury cases, SEPO also keeps statistics on non-
injury incidents on campus.  The purpose is to study
these “close-calls”, analyze the events and recommend
measures to prevent recurrence which may eventually
cause injuries.

  Non-injury Incidents

A total of 4 non-injury incidents were recorded in 2001,
this figure compares favorably with that in 2000 (6 cases).
Investigations were conducted for each of them.  Among
these incidents, 2 concerned with laboratory operations
and 2 concerned with contractors’ operations.

For the 2 laboratory incidents:

- Gas was found leaking out from a hydrogen cylin-
der in one incident.

- A humidifier caught on fire due to electric fault.

For the contractors’ cases:

- A small fire was caused by a worker of a contract
company when he was using solvent for cleaning
purpose.

- The fire alarm inside the kitchen of a canteen was
activated by smoke from an “over-heated” cooking
pot.
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  Lost Workdays  Summary of Significant Findings

1. There were 28 work related staff injury cases in
2001, the same number as in 2000. The injury rate
was 10.7 injury cases per 1000 employees at risk.

2. There were 10 study related student injury cases in
2001, 2 cases more than in 2000. Among these
cases, 5 involved eye injuries.

3. A total of 71.5 lost workdays were incurred by work
related injuries, with an average of 2.5 lost work-
days per accident case.  This figure is the lowest
over the past 7 years.

4. A total of 4 non-injury incidents were recorded in
2001, as compared with 6 cases in 2000.

Waste
Recycling

Competition
at

Student Halls
2001 - 2002

Waste
Recycling

Competition
at

Student Halls
2001 - 2002

A waste recycling competition was jointly organised by
the Student Union (SU), Student Affairs Office (SAO),
Estate Management Office (EMO) and Safety and Envi-
ronmental Protection Office (SEPO).  The event was held
during the period of 15 December 2001 to 15 January
2002.  This competition aimed at encouraging students
to practise waste separation and recycling.  Represen-
tatives from student halls, SU, SAO, EMO and SEPO
were invited to be judges for the competition.  A total of
1824 kg of waste paper and a total of 847 aluminium
cans were recycled.

Winners of the competition are:
Champion UG3 (Glacier)
1st Runner-up UG1
2nd Runner-up UG2

Prize presentation to winners was conducted in the Clos-
ing Ceremony of the Joint House Sports Competition
on 10 May 2002.
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Car Battery and CareCar Battery and Care
If not properly handled or taken care of, car batteries
can cause serious injuries and damages.

The batteries in most vehicles are 12-volt lead-acid type
battery. Lead-acid batteries contain an acid electrolyte,
which is corrosive and harmful and will produce flam-
mable gasses when re-charged.  If a source of ignition
is present, an explosion can occur.

Most of the accidents and injuries occur when people
try to “jump-start” a vehicle using the battery in another
car. There were also occasions where fires and explo-
sions were caused due to short-circuiting of the batteries.

  Jump-starting A Car

The process can be very dangerous and must be car-
ried out properly and carefully by adhering to the follow-
ing safety guidelines:

- Do not jump-start a vehicle by connecting its battery
with a different voltage battery from another car.

- Position the vehicles properly and apply the parking
brakes firmly. Turn off all unnecessary electrical
accessories.

- Prevent the two vehicles from touching each other.

- Use proper jumper cables for connecting the batteries.
Check and make sure that the cables (clamps and
insulations) are in good condition.

- Shield your eyes when you work near the battery.   Pro-
tect your eyes or skin from contacting the corrosive bat-
tery  fluid.

- When making the connections and working close to
the batteries, exercise extreme care to avoid connect-
ing the “Positive (+)” terminal to any other metal parts
on either vehicles (except to the “Positive (+) terminal of

the other battery).

- Connect the batteries in the following sequence (Also
see diagram 1):

1. Connect the “positive” jumper cable clamp
(normally RED) to the “Positive (+)” terminal on
the dead battery.

2. Connect the “positive” clamp on the other end of
the cable to the “Positive (+)” terminal on the good
battery.

3. Connect the “negative” jumper cable clamp
(normally BLACK) to the “Negative (-)” terminal
on the good battery.

4. Connect the “negative” cable clamp on the other
end to a “clean, unpainted area on the engine
block or frame on the disabled car and AWAY
from the battery. (Note: This is to keep the sparks
generated during the connection far away from
any flammable gas generated in the battery to
prevent a possible explosion)

- Start the car with the good battery and let it continue to
run at high idle for a while to allow the dead battery to
be recharged and to warm its electrolyte.

- While the car is still running, start the car with the dead
battery and allow it to run at high idle. If the car still fails to
start the first time, re-check the connections, and wait a
few minutes before starting it again. To check
connections, you must disconnect the clamp from the
engine block or frame first. This is to prevent sparks
from occurring when the cable clamps are being wiggled.

(Caution: Some car manufacturers recommend that
the engine of the car with good battery be turned off
before starting the  car with dead battery in order to
protect the charging system of the car with the good
battery. Check the manufacturer’s manual on this.)

- After the car with dead battery has started and runs at
high idle for  a   while,   disconnect   the  jumper  cables
in  the REVERSE order, starting with the “negative” clamp
on the engine block or frame of the recharged car.
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  Protecting Your Car Battery
  From Short-circuiting

Check and make sure that the “terminals” of your car
battery are protected with insulating caps. This is to pre-
vent accidental contacts of the terminals (especially the
positive terminal) with other metal parts of the vehicle
(such as the bonnet). Fire and explosion can occur when
the terminals are short-circuited.

  Disposing Your Car Battery
  Properly

Car batteries are highly recyclable items with their plas-
tic and lead components. According to the Battery Coun-
cil International (BCI), over 96% of the old battery lead
can be recycled. Batteries also contain large amounts
of harmful lead and acid solution which call for proper
disposal in order to protect our environment. In reality,
one can dispose of old car battery by exchanging it with
the garage or battery supplier when buying a new one.
If you have difficulties or doubt in disposing car batter-
ies, please contact SEPO for advice.

HOW TO CONTACT SEPO

Ext. E-mail

SEPO General Enquiry 7229/6509 SAFETY

Environmental Issues, Director

Recycling Dr. Joesph Kwan

6451 JOEKWAN

Fire Safety, Electrical Engineer

Safety,  Ergonomics, (Safety)

Accident Reporting, Mr. T.S.Li

Safety Training 6511 TSLI

Ionizing Radiation Safety, Health Physicist

Non-ionizing Radiation Dr. Joesph Kwan

Safety 6451 JOEKWAN

Biosafety, Chemical Engineer

Safety, Laser Safety, (Occupational Hygiene)

Medical Surveillance, Dr. Samuel Yu

Regulatory Affairs, 6547 SAMYU

Safety Publications,

Indoor Air Quality, Assistant Engineer

Hazardous Waste Mr. Pak Ip

Management, 6538 SEPOPCIP

Analytical Services

Construction Safety, Health & Safety Officer

Contractor Safety, Mr. C M Li

Food Hygiene, 6485 CMLSEA

Machine Shop Safety

Environmental Health & Team Leader

Safety Team, Mr. Percy To

Field Services, 6507 PERCYTMT

Compliance Monitoring

SEPO homepage: http://www.ab.ust.hk/sepo

Please feel free to call any of us or send us an e-mail if you have
specific safety or environmental related questions.
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Most of us have experienced the unpleasant symptoms associated with the flu. But could our “flu-like” episodes be something more? According
to experts at the Center for Disease Control (CDC), many of the intestinal illnesses commonly referred to as “stomach flu” are actually caused by
foodborne pathogens. The CDC lists disease-causing bacteria, viruses, parasites and toxins as four sources of foodborne illness.

Although the food supply in the United States is among the safest in the world, there are still potential hazards. Virtually any food can become
contaminated if not properly stored, handled and prepared. Foodborne illness contributes to millions of illnesses and thousands of deaths in our
country each year. In healthy adults, most cases are self-limiting and of short duration, however, they may be life threatening to young children, the
elderly and those with compromised immune systems.

Proper food handling, preparation and storage can minimize the risk of foodborne illness. You can help protect your family by following
some of these simple tips.

Tip #1: Shop Wisely

Your shopping habits can aid in the prevention. Start your shopping trip by buying canned foods. Select frozen foods and perishables such as
meat, poultry or fish last. Remember, check and follow all “use by or “sell by” dates-never buy outdated food! Some other guidelines:

- Canned Foods: Avoid cans that are bulging or dented or jars that are cracked or have loose or bulging lids.
- Eggs: Before buying eggs, open the carton and make sure they are clean and none are cracked.
- Seafood: Don’t buy frozen seafood if the packages are open, torn or crushed on the edges. If the package cover is transparent, look for

signs of frost or ice crystals-this could mean that the fish has either been stored for a long time or thawed and refrozen.
- Meat / Poultry: Buy meat and poultry that is tightly wrapped and cold to the touch.
- Produce: If you go to a farmers market, go early to avoid produce that has been sitting out all day. Buy loose produce rather than

packaged. You have more control over what you select.
- Frozen Foods: When purchasing frozen foods, always select items from display cases that are below the “frost line” or “load line” (the

line marked on commercial freezer cabinets which indicates the safety level).

Be sure that all refrigerated and frozen items are bagged separately. Store these items away first when you arrive home. Always place refrigerated
items in the coolest area of the car, especially during warm months.

If you have a health problem, especially one that may have impaired your immune system, don’t eat raw shellfish and use only pasteurized milk
and cheese, and pasteurized or concentrated ciders and juices.

Tip #2: Avoid Cross-Contamination

Bacteria can spread from one food product to another. These simple guidelines help prevent cross-contamination:

- Separate raw meat, poultry and seafood from other foods in your shopping cart and your refrigerator to prevent raw juices from
contaminating ready-to-eat foods.

- Use two separate cutting boards-one for raw meat, poultry or seafood and another for fresh fruits and vegetables.
- Wash your hands, cutting board, dishes and utensils with hot, soapy water after contact with raw meat, poultry and seafood.

The Flu or Something More? Foodborne
Illness Symptoms and Preventable Tips



Page 8 Safetywise

- Don’t use (or taste) sauce that was used to marinate raw meat, poultry or seafood on cooked foods, unless it is first boiled.
- Never put cooked food back on the same plate/cutting board that previously held raw food. Always use a clean dish.

Tip #3: Safely Chill Foods

Refrigeration prevents harmful bacteria from growing and multiplying. Practice safe refrigeration by following these guidelines:

- Keep the temperature in your home refrigerator 40° F or below and 0°F or below in the freezer (bacteria grow most rapidly in
temperatures between 40° F and 140° F)

- Don’t overpack the refrigerator, as cold air must circulate to keep foods safe.
- Refrigerate or freeze perishables, prepared food and leftovers within 2 hours of shopping or preparing. 1 hour if the temperature is 90°

F or higher.
- Marinate foods in the refrigerator.
- Never defrost food at room temperature. Thaw food in the refrigerator, in cold water or in the microwave if you will be cooking it

immediately.
- Many items besides fresh meats, vegetables, and dairy products need to be kept cold. Always check the labels on cans or jars to

determine how the contents should be stored. If you’ve neglected to refrigerate items, it’s usually best to throw them out.

Tip #4: Cook Food to Proper Temperatures

Proper cooking preparation kills the harmful bacteria, which causes foodborne illness. The following is a basic safe cooking temperature chart for
common foods. Use a clean food thermometer to make sure raw meat and poultry have been cooked to a safe internal temperature (wash the food
thermometer in hot, soapy water between uses). Look for and follow instructions on the Safe Food Handling label of packages.

Tip #5: Maintain a Clean Area

Bacteria can spread throughout the kitchen and get into cutting boards, utensils, sponges and countertops.

Avoid problems by following these guidelines:

- Wash hands with warm water and soap for at least 20 seconds before starting to prepare a meal and after handling raw meat or poultry.
- Wash cutting board, knives, utensils and countertops in hot soapy water after preparing each food item and before going on to the

next one.
- Use plastic or non-porous cutting boards. Wash them in the dishwasher or wash in hot soapy water after use.
- Consider cleaning kitchen surfaces with paper towels-when wet, dishcloths and sponges harbor bacteria and may promote their

growth. If using cloth towels, wash them often in the hot cycle of the washing machine.

dedicated to protection lift and promoting health - visit us on the Web at http://www.nsc.org.

Permission to reprint granted by the National Safety Council,  a membership organization

ITEM  TEMPERATURE
Beef roasts/steaks  145° F   for medium rare or to 160°F for medium
Ground beef At least 160° F
Pork roasts, chops or ground patties 160° F   for medium or to 170° F for well done
Whole poultry 180° F
Ground poultry 165° F
Chicken breasts 170° F
Eggs Cook until yolks and whites are firm. Don’t use recipes in which eggs remain raw or only partially

cooked.
Fish Cook until opaque and flakes easily with a fork


