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SCHOOL OF FOOD SCIENCE & ENVIRONMENTAL HEALTH  CONTACT DETAILS  
 

Role Name Location Email Telephone 

Head of School Dr. James Curtin Cathal Brugha Street James.curtin@dit.ie 01 402 4408 

Assistant Head of School Jesus Frias Marlborough Street Jesus.frias@dit.ie  01 402 4459 

Assistant Head of School Dr Christine OõConnor Cathal Brugha St christine.oconnor@dit.ie 01 402 4455 

School Secretary Fiona Collins Cathal Brugha Street Fiona.collins@dit.ie  01 402 4355 

Nominees to Health & Safety Team Nissreen Abu Ghannam Sackville Place nissreen.abughannam@dit
.ie 

01 402 7570 

 
 
 
 

 
 
 
 
 

School First-aiders 
(Emergency First Aid Training) 

Catherine Barry-Ryan Sackville Place catherine.barryryan@dit.ie 01 402 4458 

Sara Boyd Cathal Brugha St sara.boyd@dit.ie 01 402 4457 

Greg Burke Sackville Place greg.burke@dit.ie 01 402 7571 

Paula Bourke Sackville Place paula.bourke@dit.ie 01 402 7594 

Orla Cahill Sackville Place orla.cahill@dit.ie 01 402 7544 

Aoife Donnelly Sackville Place aoife.donnelly@dit.ie 01 402 4471 

Julie Dunne Sackville Place julie.dunne@dit.ie 01 402 4400 

Amit Jaiswal Sackville Place amit.jaiswal@dit.ie 01 402 4547 

Louise Kearney Sackville Place louise.kearney@dit.ie 01 402 4524 

Gemma Kinsella Sackville Place gemma.kinsella@dit.ie 01 402 7541 

Renee Malone Sackville Place renee.malone@dit.ie 01 402 7545 

Maire Moriarty Sackville Place maire.moriarty@dit.ie 01 402 7564 

David Oõconnor Sackville Place david.i.oconnor@dit.ie 01 402 7550 

Barry Ryan Sackville Place barry.ryan@dit.ie 01 402 4739 

Furong Tian Sackville Place furong.tian@dit.ie 01 402 7543 

Ciara Walsh Sackville Place ciara.walsh@dit.ie 01 402 7556 

Plunkett Clarke Marlborough Street Plunkett.clarke@dit.ie 01 4024509 
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Please see School contacts for full listing  
 
 
 
EMERGENCY CONTACT NUMBERS  
 

Emergency Services 112/999  (You may need to dial ò0ó for an outside line 

Hospital 
01 803 2000  Mater Hospital (Northside) 

01 410 3000  St. James Hospital (Southside) 

Dublin City Council  01 222 22 22   

Garda Síochána                                                     
01 666 8000  Store Street (Southside) 

01 666 9400  Kevin Street (Northside) 

Bord Gáis 24 hour emergency line 1850 20 50 50  

ESB 24 hour emergency line 1850 372 999  

Health and Safety Authority 1890 289 389  

Samaritans 1850 60 90 90  

Environmental Protection Agency 1890 33 55 99  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.dit.ie/fseh/stafflisting/
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COLLEGE & CAMPUS CONTACT DETAILS  
 

Front Desk/Reception 

Cathal Brugha Street - 01 402 4302 

Marlborough Street - 01 402 4500 

Sackville Place - 01 402 7542 

Kevin Street (Main building) - 01 402 4625 

Kevin Street (Annexe) - 01 402 4612 

Incident Controller 

Porter on Duty  Cathal Brugha Street 01 402 4302 

Porter on Duty  Marlborough Street 01 402 4500 

Porter on Duty  Sackville Place 01 402 7542 

Porter on Duty  Kevin Street (Main building) 01 402 4625 

Porter on Duty  Kevin Street (Annexe) 01 402 4612 

Building Service Supervisors 
Patrick Healy  

Cathal Brugha Street, Marlborough 
Street & Sackville Place 

01 402 4381  

Jimmy Kane Kevin Street 01 402 4797 

Building Maintenance Managers 
Darragh Power 

Cathal Brugha Street, Marlborough 
Street & Sackville Place 

01 402 4523  

Colm Gillen Kevin Street 01 402 4646 / 087 2888 294 

Occupational Health Officer Yvonne McArdle Mountjoy Square 01 402 4127 / 087 9809 135 

Health and Safety Officer Edel Niland Mountjoy Square 01 402 4192 / 086 3891 080 

Student Health Centres 
Reception  Linenhall, Bolton Street 01 402 3614 

Reception  Aungier Street 01 402 3051 

Chaplaincy 
Finbarr OõLeary Cathal Brugha Street 

01 402 4308 / 01 402 4112 
086 416 9517 

Fionnuala Walsh Kevin Street  

Employee Assistance Programme 
(EAP) Contact 

VHI Corporate Solutions - 
Freephone 1800 995 955 
(24 hours a day / 7 days a 
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week / 365 days a year) 

Student Counsellors 
Catherine Bolger Mountjoy Square 01 402 4120 

Jennifer Hughes Bolton Street 01 402 3680 

Staff Safety Representative Sara Boyd Cathal Brugha Street 01 402 4457 
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LIST OF PERSONS IDENTIFIED AS BEING RESPONSIBLE FOR HEALTH AND SAFETY TASKS  
 

TASKS RESPONSIBLE PERSON SIGNATURE  

Coordinating and ensuring records are maintained for 
training and provision of Personal Protective Equipment 

James Curtin 
 

Ensuring Safety Statement, risk assessments are carried out, 
updated and communicated  

James Curtin 
 

Ensuring the upkeep of first-aid box and ordering first-aid 
supplies from Occupational Health Officer 

James Curtin 
 

Co-ordinating contractors activities at School Level and 
dealing with Buildings Office for Work Permits 

James Curtin 
 

Updating the statutory registers and Safety Data Sheets James Curtin 
 

Ensuring adequate personnel designated as evacuation 
marshals and first-aiders 

James Curtin 
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INTRODUCTION  

Dublin Institute of Technology (DIT) is required under the provisions of the Safety, Health and 
Welfare at Work Act 2005, to have and bring to the attention of all employees, a statement of its 
policy, organisation and arrangements with respect to health, safety and welfare at work. The Act also 
embraces all of the activities at DIT and staff, students, visitors, contractors/service providers.  
 
The fundamental aim of the Safety, Health and Welfare at Work Act is the prevention of accidents and 
illnesses at the place of work. Safety consultation procedures and the preparation of a Safety 
Statement and written risk assessment are the key provisions of the Act.  
 
This Safety Statement has been prepared in compliance with the Act and provides details of the 
specific hazards relevant to the School of Food Science & Environmental Health and the controls 
that have been implemented to adequately safeguard the activities.  
 
This Safety Statement should be read in conjunction with the DIT Parent Safety Statement which is 
available on the health and safety website. 
 
This document applies to all staff, students, visitors, contractors/service providers and campus users. 
It will be updated as necessary in the light of new legislation, staff feedback, changes and practical 
experience. In addition it will be reviewed annually.  
 
 

SAFETY POLICY & OBJECTIVE FOR THE SCHOOL OF FOOD SCIENCE & 
ENVIRONMENTAL HEALTH   

 
The School of Food Science & Environmental Health will ensure that:  

¶ Work activities are managed and conducted in a manner that ensures the safety, health and 
welfare of our employees, students, visitors and  contractors/service providers 

¶ Our Safety Statement is maintained and updated and written risk assessments are carried out 
and reviewed as required and brought to the attention of all employees at least annually 

¶ Identified protective and preventative measures are implemented and maintained 

¶ Improper conduct likely to put an employee, student, visitor or contractor/service providerõs  
safety and health at risk is prevented 

¶ A safe place of work is provided that is adequately designed and maintained  

¶ A safe means of access and egress is provided  

¶ Safe plant and equipment are provided 

¶ Safe systems of work are provided 

¶ Risks to health from any article or substance are prevented 

¶ Appropriate information, instruction, training and supervision are provided 

¶ Where hazards cannot be eliminated suitable protective clothing and equipment are provided 

¶ Emergency plans are prepared and revised 

¶ Welfare facilities are provided and adequately maintained  

¶ Competent personnel who can advise and assist in securing the safety, health and welfare of 
employees are employed when required 

 

Signed:  
 
Head of School of Food Science & Environmental Health, James Curtin:   
 
Date: 28/6/2017 

http://www.dit.ie/safework
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SCOPE OF SAFETY STATEMENT  & HISORY OF LOCATION  

 

This document addresses the activities in the School of Food Science and Environmental Health 
with a focus on the laboratories namely the Chemistry, Biology, Microbiology and Instrumentation 
Laboratories and food processing hall.  
 
The School of Food Science and Environmental Health is one of the six Schools comprising the 
College of Science & Health in the Dublin Institute of Technology. It operates over several sites in 
and around the centre of Dublin: Cathal Brugha St, Sackville Place, Aungier St,Bolton Street and 
Kevin Street. 
 
The School has a well-appointed suite of laboratories for research and teaching. Laboratories are 
located in the Marlborough Street extension to the Cathal Brugha Street building and are located on 
the top five floors of a seven storey building. Food Processing facilities are located in Sackville Place.  
 
Each of the four main teaching floors in Marlborough St and the Food Processing Hall in Sackville 
Place has a dedicated Technical Officer with responsibility for the operation of the laboratories. 
 
The School has a full-time lecturing and technical staff of 35, supported by 2 laboratory aides. In 
addition, the School has a number of part-time and pro-rata staff teaching across the programmes.  
From time to time the School is host to guest lecturers from industry or the professions. 
 
The student body numbers roughly 750 with the majority being full-time students.   
 
This School has shown vigorous and sustained academic and professional activity since its formal 
inception in 1982. The School provides expertise in many areas including food chemistry, food 
biochemistry, food microbiology, food processing and technology, instrumental chemical analysis, 
biotechnology, pharmaceutical chemistry, pharmaceutical microbiology, good manufacturing 
practices, food protection, sensory science, food and chemical engineering, environmental 
management, risk management and environmental health. 
 
The teaching and research activity of the School is concerned with Pharmaceutical Technology, Food 
Technology, Food Quality Assurance and Environmental Health. The academic and professional 
profiles of staff reflect these areas and bring both a multidisciplinary and a multi-sectorial influence 
to bear on programme development and delivery. The confluence of the activity is the interface 
between the industrialist, the regulatory agencies and the consumer. The focus is in optimising 
technologies and processes and in promoting consumer protection. The research programme is 
expressed in aspects of applied chemistry, applied microbiology, biotechnology, biochemistry/food 
technology, food processing, risk analysis and issues relating to implementation of legislation. The 
research is supported by the European Union, national funding agencies, government departments 
and industry and by the Dublin Institute of Technology. 
 
There are six whole-time undergraduate programmes, two taught Masters programmes and 
postgraduate research. There is a current registration of over twenty postgraduate research students. 
 
The School continues to develop external links with the academic, professional and business 
communities. Staff are members of the boards of academic and professional bodies; undertake 
external examining; act as advisors to government departments and international bodies; engage in 
the work of national committees and agencies; participate in multinational projects; and engage in 
development and consultancy work for industry.   
 
Graduates and postgraduates of the School find employment in industry and the public sector in a 
diversity of areas including pharmaceutical technology, product development in the food and 
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pharmaceutical sectors, food processing, health and safety, environmental health, risk management, 
production management, purchasing, importing/exporting and consumer services. It is the national 
centre for professional Environmental Health education, with the primary degree officially 
recognised for employment as an Environmental Health Officer in the State Sector. There is an 
established in-programme placement programme for students, which is offered with the co-
operation of both industry and the public sector. 
 
The Masters in Environmental Health & Safety has accreditation from the Institute of Occupational 
Safety and Health (IOSH). 
 
The Schoolõs Portfolio of Programmes 

 
The Schoolõs current portfolio of programmes may be classified as follows: 

1. Undergraduate Programmes: Full-time study 
2. Postgraduate Programmes: Full-time study 
3. Postgraduate Programmes: Part-time study 
4. Post Graduate Programmes: By research 

 
 
UNDERGRADUATE PROGRAMMES : Full-time Study 
 
The full-time undergraduate programmes constitute the major part of the work of the school in 
terms of student intake and lecturer teaching hours. The existing suite of full-time degree 
programmes were validated or reviewed in the past five years. The full-time programmes currently 
offered by the School may be summarised as follows in Table 1.  
 
Table 1: Undergraduate Programmes Full-time Study  
 

Code Programme Title Duration Award Places 

DT201 Common Entry Science 1 year degree 30 

DT420 BSc (Hons) Nutraceuticals in Health & 
Nutrition 

4 years full-time degree 32 

DT421 BSc (Hons) Food Innovation 4 years full-time degree 32 

DT422 BSc (Hons) Pharmaceutical Healthcare 4 years full-time degree 32 

DT424 Higher Certificate in Food Science & 
Management 

2 years full-time higher cert 32 

DT425 Higher Certificate in Pharmacy Technician 
Studies 

2 years full-time higher cert 32 

DT491 B.Sc (Hons) Environmental Health 4 years full-time degree 32 
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POSTGRADUATE PROGRAMMES: Full-time and part-time 
 
Postgraduate programmes currently offered are summarised in Table 2:  
 
Table 2: Postgraduate Programmes 
 

Code Programme Title Duration Award Intake 

DT436/ 
442  

MSc Environmental Health & Safety 
Management/ 

1 year full-time or 2 years 
part- time 

MSc 20 

DT437 MSc in Food Safety Management 2 years part-time MSc 20 

 
 
The taught Masters programmes attract students nationally from both State and Private Sectors.  
Additionally, with the growing interest internationally in Food Safety and Environmental Health, 
these taught Masters attract many students from developing countries. 
 
POSTGRADUATE DEGREES: By research 
The School is amongst the most active research centres in the Institute. As of September 2014, there 
are 15 PhD students, 7 MPhil students and one PGDip student registered.    
 
 
 

SAFETY RESPONSIBILITIES  

 
Head of School 
In accordance with the DIT Parent Safety Statement, the Head of School of Food Science & 
Environmental Health, James Curtin, as part of his management function, is responsible for 
ensuring, so far as is reasonably practicable, the health and safety of persons working, studying or 
visiting his area of responsibility. In particular he is responsible for the following: 

1. To ensure a Safety Statement relevant to operations is prepared which complies with Section 
20 of the Safety, Health and Welfare at Work Act 

2. To ensure that the Safety Statement is reviewed at least annually and that the DIT Senior 
Leadership Team (SLT) Health and Safety Sub-committee is notified that the review has 
been completed and is provided with any updated document which may result from such a 
review 

3. To ensure that all hazards are identified and risks controlled 
4. To ensure that regular safety inspections/audits are carried out to monitor compliance with 

the Safety Statement and legal requirements and to ensure appropriate follow-up action is 
taken 

5. To ensure that all accidents all accidents to staff/students/visitors in their area of 
responsibility are investigated and to ensure that the Incident Report Form is completed as 
appropriate 

6. To ensure that local emergency plans and first-aid procedures are implemented and that 
sufficient evacuation marshals/first-aid personnel are available 

7. To ensure that staff are appropriately trained to carry out their duties safely and to ensure the 
attendance of staff at designated training courses as appropriate 

8. To ensure that all contractors/service providers carrying out work in the area operate under 
the Buildings Office Permit to Work system 

9. Based on risk assessment, to arrange for the provision of adequate and appropriate personal 
protective equipment for employees. This will be addressed at induction and monitored by 
spot checks. 

 



Safety Statement, DIT School of Food Science & Environmental Health     
 

 12 | P a g e 

 
All Institute Staff 
All employees/staff have a duty to take responsibility for their own safety, health & welfare and for 
that of visitors and any other person who may be affected by their acts or omissions while at work.   

 

Statutory Requirement 

 
Chapter 2, Sections 13 & 14 of the Safety Health and Welfare at Work Act 2005 places a number of obligations 
on employees whilst at work as outlined in this section: 

 
13.ñ(1) An employee shall, while at workñ 
(a) comply with the relevant statutory provisions, as appropriate, and take reasonable care to protect 
his or her safety, health and welfare and the safety, health and welfare of any other person who may 
be affected by the employeeõs acts or omissions at work, 
(b) ensure that he or she is not under the influence of an intoxicant to the extent that he or she is in 
such a state as to endanger his or her own safety, health or welfare at work or that of any other 
person, 
(c) if reasonably required by his or her employer, submit to any appropriate, reasonable and 
proportionate tests for intoxicants by, or under the supervision of, a registered medical practitioner 
who is a competent person, as may be prescribed, 
(d) co-operate with his or her employer or any other person so far as is necessary to enable his or her 
employer or the other person to comply with the relevant statutory provisions, as appropriate, 
(e) not engage in improper conduct or other behaviour that is likely to endanger his or her own 
safety, health and welfare at work or that of any other person, 
(f) attend such training and, as appropriate, undergo such assessment as may reasonably be required 
by his or her employer or as may be prescribed relating to safety, health and welfare at work or 
relating to the work carried out by the employee, 
(g) having regard to his or her training and the instructions given by his or her employer, make 
correct use of any article or substance provided for use by the employee at work or for the 
protection of his or her safety, health and welfare at work, including protective clothing or 
equipment, 
(h) report to his or her employer or to any other appropriate person, as soon as practicableñ 
(i) any work being carried on, or likely to be carried on, in a manner which may endanger the safety, 
health or welfare at work of the employee or that of any other person, 
(ii) any defect in the place of work, the systems of work, any article or substance which might 
endanger the safety, health or welfare at work of the employee or that of any other person, or 
(iii) any contravention of the relevant statutory provisions which may endanger the safety, health and 
welfare at work of the employee or that of any other person, of which he or she is aware. 
 
(2) An employee shall not, on entering into a contract of employment, misrepresent himself or 
herself to an employer with regard to the level of training as may be prescribed under subsection (1)(f). 
 
14.ñA person shall not intentionally, recklessly or without reasonable causeñ 
(a) interfere with, misuse or damage anything provided under the relevant statutory provisions or 
otherwise for securing the safety, health and welfare of persons at work, or 
(b) place at risk the safety, health or welfare of persons in connection with work activities 
 
In addition, staff have the following responsibilities: 
 

¶ To participate in and put into practice all training provided by DIT, to ensure compliance 
with safety, health & welfare legislation 

¶ To co-operate with those responsible for health and safety 
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¶ To familiarise themselves with the contents of the Health and Safety Statement, safety 
policies and procedures and Codes of Practice 

¶ To assist in the preparation and updating of the School of Food Science & Environmental 
Health Safety Statements 

¶ To assist and co-operate with periodic safety inspections/audits 

¶ To assist in the completion of standard hazard identification control sheets and co-operate 
with the reporting and investigation of incidents 

¶ To ensure that equipment is operated in a safe manner and good housekeeping standards are 
maintained at all times 

¶ To promote safe work practices 

¶ To ensure that all safety rules are communicated to students, contractors and visitors, other 
campus users 

¶ To use equipment only if authorised and trained 

¶ To ensure that any safety measures associated with new equipment/machinery is brought to 
the attention of the Head of School of Food Science & Environmental Health, James Curtin, 
implemented, documented in the Health and Safety Statement and communicated effectively 

¶ To ensure that they do not carry out repairs or servicing on plant/equipment/machinery 
unless they are trained to do so, it is isolated and they should ensure that any guards removed 
to carry out repairs are properly replaced 

¶ To wear appropriate personal protective equipment where required 

¶ To report to the Head of School of Food Science & Environmental Health, James Curtin 
any person abusing facilities or equipment 

¶ To select and appoint a Safety Representative 

¶ To notify the Health & Safety Officer of any perceived shortcomings in the safety 
arrangements 

¶ Adhere to Institute policies and procedures in the case of lone working or out of hours 
access 

 
 
Undergraduate/Postgraduate Students 
Students have a legal responsibility not to endanger themselves or others by their acts or omissions. 
Thus they must: 

 

¶ Take reasonable care of their own safety and the safety of others 

¶ Co-operate fully with all safety rules and regulations issued by DIT e.g. smoking etc. 

¶ Co-operate with those with responsibility for health and safety 

¶ Not interfere or misuse any specified items of safety equipment or any safety device 

¶ Ensure that equipment is operated in a safe manner and good housekeeping standards are 
maintained 

¶ Use personal protective equipment (PPE) as necessary. (Students are required to provide 
their own PPE ð laboratory coat, safety glasses etc.) 

¶ Not access or use laboratory facilities and equipment without the permission of their 
academic supervisor and where necessary the staff member in charge of these facilities 

¶ Use equipment only if authorised and properly trained 

¶ Report any incident, dangerous occurrence, defective equipment or potential safety hazard to 
the Head of School of Food Science & Environmental Health 

¶ To participate in any safety training programmes facilitated by the Health & Safety Office 

¶ Adhere to Institute policies and procedures in the case of lone working or out of hours 
access 

 



Safety Statement, DIT School of Food Science & Environmental Health     
 

 14 | P a g e 

 
Contractors/Service Providers 
The following responsibilities are allocated to contractors/service providers: 
 

¶ All contractors/service providers will be expected to comply with the Instituteõs Policy for 
safety health and welfare and must ensure that their own Safety Statement is made available 
whilst work is being carried out. It is the Institutes policy that all contractor/service 
providers have a Safety Statement in accordance with the Safety, Health and Welfare at Work 
Act 2005 

¶ All work must be carried out in accordance with relevant statutory provisions and taking into 
account the safety of others on the site. The contractor/service provider must have adequate 
insurance cover 

¶ Contractors/service providers must not commence with any work on the premises or project 
site until the Contractor Safety Guidelines and other relevant safety procedures are read, 
understood and accepted (available from Buildings Office). They must complete the e-
learning programme for contractors/service providers 

¶ Contractors/service providers will take reasonable care of themselves and others who may 
be affected by their acts or omissions and will co-operate as appropriate with DIT employees 
as necessary 

¶ Contractors/service providers must supply at tender stage a Safety Statement, relevant 
method statements, copies of their public and employers liability insurance and complete the 
Contractors Compliance Form CCF1 before a contract is awarded 

¶ They will liaise with the local Building Maintenance Manager and obtain work permits as 
required 

¶ Scaffolding and other access equipment used by contractorõs/service providerõs employees 
must be erected and maintained in accordance with current legislation and Codes of Practice 

¶ All plant and equipment brought onto the site by contractors/service providers must be safe 
and in good working order, fitted with any necessary guards and safety devices and have all 
necessary certificates available for inspection 

¶ All transformers, generators, extension leads, plugs and sockets must be suitable for 
industrial use and in good condition. No power tools or electrical equipment of greater than 
110 volts should be used outdoors. If it is necessary to use equipment operating from a 220-
volt supply, a residual current device with a rated tripping current of 30mA and operation of 
30m sec must be used 

¶ Any injury sustained by a contractorõs/service providerõs employee must be reported 
immediately to the local Building Maintenance Manager 

¶ Contractors/service providers must comply with any safety instructions given by DIT 

¶ DIT may carry out safety inspections. Contractors/service providers informed of any 
hazards or defects identified during these inspections will be expected to take immediate 
action 

¶ DIT must be notified of any material or substance brought onto the site which has health, 
fire or explosive risks. Such materials must be stored and used in accordance with current 
recommendations 

¶ Contractors/service providers will be accountable for the maintenance of good 
housekeeping practices at all times within their respective areas of work 

¶ Contractors/service providers are not allowed to use equipment owned by the Institute 
unless written permission is received from the Head of School and a competent person 
passes it as being safe 
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Visitors (a person other than an employee or contractor/service provider) 

¶ Visitors may not be aware of the potential hazards associated with DIT and also may lack 
familiarity with the Instituteõs premises/facilities and are therefore a potential risk to 
themselves and others. All visitors must identify themselves to the relevant DIT personnel 
and follow all DITõs safety procedures and policies 

¶ Visitors must not enter any area where they do not have the authority to do so. Hazardous 
areas will be restricted 

¶ They must not interfere with any of the Institutes property, equipment, materials or 
substances unless they have permission to do so from the person in charge 

¶ They must not remain on the premises any longer than necessary and should return PPE on 
leaving 

¶ In the event of an evacuation, they will be led to the Assembly Point by their DIT host 

¶ A safety booklet and wallet card is available at Front desk/Reception area and on request 

¶ The DIT Parent Safety Statement is available on the safety website www.dit.ie/safework  

¶ DIT has a Child Protection Policy available on the DIT website 
 
 

DISCIPLINARY ACTION  

 
Any member of staff/student who contravenes or fails to manage to work in accordance with 
current safety health and welfare legislation, the DIT Parent Safety Statement and codes of practice 
may be subject to the Instituteõs disciplinary procedures. The Buildings Officer will address any 
contraventions by contractors/service providers. 
 
 

HEALTH AND SAFETY CONSULTATION  

 

Employers are obliged under The Safety, Health and Welfare at Work Act 2005,  to consult with and take 

account of any representations made by employees regarding health, safety and welfare. The School 

of Food Science & Environmental Health ensures that health and safety is an agenda item at  all 

meetings and ensures that working groups are appointed to deal with certain health and safety items 

if required.  

 

A nominee from the School of Food Science & Environmental Health sits on the College of 

Sciences & Health, Health and Safety Team. This team meets periodically throughout the year, 

usually every two months.  

 

Consultation takes place when there is a change, update or modification to a particular work process, 

when new machines or processes are introduced or when new substances or materials are 

introduced.  

 

The College of Sciences & Health, Health and Safety Team has selected and appointed Safety 

Representatives. Details of current Safety Representatives may be found on the health and safety 

website (www.dit.ie/safework)  

 

 

 

 

http://www.dit.ie/safework
http://www.dit.ie/media/humanresources/documents/policiesprocedures/Child%20Protection%20Policy%20&%20Guidelines%20for%20Staff%20-%20HRP058.pdf
http://www.dit.ie/safework
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PROVISION OF INFORMA TION  

 

Staff, students and others are made aware of safety matters by the following means: 

Å Agenda item at Team/ School meeting  
Å Desktop Emergency Response Flip charts 
Å Health & Safety notice boards 
Å Health & Safety Newsletters 
Å Health & Safety Induction 
Å Health & Safety Training courses 
Å Signage: 

o Safety notice points 
o Emergency first-aid procedure signs 
o Emergency floor plans 
o Assembly point maps 
o Fire actions notices 

Å Emergency Response posters 
Å Safety booklets 
Å Safety wallet cards 
Å Website www.dit.ie/safework 

Å Posters 

Å Inductions are prepared and delivered by Occupational Health Officers where requested 

Å School Secretaries have an email listing to communicate safety matters to staff members 

 
 

HEALTH AND SAFETY RE SOURCES 

 
The School of Food Science & Environmental Health codes all budgetary spend on activities/spend 
pertaining to safety, health and welfare. Considerable resources are expended by the School of Food 
Science & Environmental Health in securing the health, safety and welfare of employees in terms of 
personnel, time, materials, equipment and the purchase of goods and services. 
 

Where additional equipment, training etc. is required whether as a result of ongoing risk assessment 
or legislative change, resources will be allocated on a prioritised basis to meet the identified 
requirements. 
 

The health and safety website hosts a reference library of videos, texts, literature and other 
publications on health and safety matters.  
 

SAFE SYSTEMS OF WORK 

 

It is the policy of DIT to ensure that employees are not asked to perform tasks outside their 

competence and capacity.  Safe systems of work have been designed with this objective in mind. 

As some work activities give rise to risks which can only be controlled by adherence to proper 

procedures, employees are issued with written safe working procedures which should be adhered to 

at all times.  

 

Standard Operation Procedures/Safety manuals include: 

¶ Microbiology Laboratory Rules 

¶ Biology Laboratory Rules 

¶ Chemistry Laboratory Rules 

¶ Sensory Evaluation Lab Manual 

http://www.dit.ie/safework
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¶ Basic Food Processing Lab Manual  

¶ Microbiology Laboratory Manuals 

¶ Chemistry Laboratory Manuals 

¶ Biology Laboratory Manuals 

¶ Biological Agents Risk Assessments 

¶ Chemical Agents Risk Assessments 

 

 

Management shall keep a watching brief on safety matters and where necessary adjust or alter 

systems of work to make them as safe as is reasonably practicable. 

 
 
 

PROCUREMENT CONTROL  

 
The purchasing of equipment, plant and substances is subject to the provisions of the Safety, Health 
and Welfare at Work Act 2005 and associated regulations, thus all equipment, plant or substances will 
undergo risk assessment prior to acceptance into the Institute. The School of Food Science & 
Environmental Health follows all the guidelines as per the Parent Safety Statement and ensures that a 
risk assessment is carried out before any equipment/machinery or contractor/service provider is 
engaged by the School of Food Science & Environmental Health. Details of 
equipment/machinery/tools and associated risk assessment is available in the Physical Hazards 
section of the risk assessment. 
 
Chemicals 
All chemicals for undergraduate classes & projects are ordered by technical staff and authorised by 
the Head of School. Chemicals for research are ordered by the Principal Investigator. A Safety Data 
Sheet is obtained for all chemicals and an inventory of chemicals is maintained. A chemical agents 
risk assessment must be completed for all activities within the school where chemicals are used. 
 
Equipment Purchase 
For all new equipment purchased, the purchaser is to ensure that the equipment complies with all 
ergonomic and safety standards. Machinery suppliers shall be requested to supply all relevant 
information including specifications for machine guarding, maintenance, noise, fumes, dust, special 
training needs etc. which will assist in the risk assessment process. 
 
 

INSPECTION PROCEDURE S  

 
All locations of work will be periodically inspected by representatives from the Health & Safety 
Office, local management and the Safety Representative. The Head of School of Food Science & 
Environmental Health will ensure non-conformances identified are rectified and a log maintained. 
 
Where in the opinion of the Health & Safety Officer or other competent officer, there is a risk of 
serious injury and immediate risk to individuals, he/she will have the authority to advise that the 
activity is stopped until adequate steps have been taken to eliminate risk or if possible reduced to an 
acceptable level. Where the risk cannot be reduced to an acceptable level and finance is not available, 
the Head of School of Food Science & Environmental Health shall ensure the activity is ceased. 
 
In accordance with statutory requirements, certain examinations, testing and inspections are carried 
out on specific items. A list of those items, the frequency of inspection and the testing body is 
presented below:  
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ITEM  LOCATION  
TEST 

FREQUENCY  
TEST COMPANY 

DETAILS  

Microflow Biological 
Safety Cabinet 

M302 Annually 
NSP Laboratory Services 

Ltd. 

Tomy Autoclave M303 Annually Mason Technology 

2 x Tomy Autoclaves M304 Annually Mason Technology 

Haws Safety Shower & 
Eyewash Station 

M304 Annually Burlington Engineers 

3 x Tomy Autoclaves M307 Annually Mason Technology 

Faster BHA Safety 
Cabinet 

M307 Annually 
NSP Laboratory Services 

Ltd. 

Haws Safety Shower & 
Eyewash Station 

M307 Annually Burlington Engineers 

Tomy Autoclave M402 Annually Mason Technology 

Haws Safety Shower & 
Eyewash Station 

M406 Annually Burlington Engineers 

Chemflow Chemical 
Fumehood 

M406 Annually 
NSP Laboratory Services 

Ltd. 

Haws Safety Shower & 
Eyewash Station 

M502 Annually Burlington Engineers 

Chemflow Chemical 
Fumehood 

M502 Annually 
NSP Laboratory Services 

Ltd. 

Haws Safety Shower & 
Eyewash Station 

M507 Annually Burlington Engineers 

5 x Chemflow Chemical 
Fumehoods 

M507 Annually 
NSP Laboratory Services 

Ltd. 

Haws Safety Shower & 
Eyewash Station 

M605 Annually Burlington Engineers 

Chemflow Chemical 
Fumehood 

M605 Annually 
NSP Laboratory Services 

Ltd. 

Haws Safety Shower & 
Eyewash Station 

M606 Annually Burlington Engineers 

4 x Chemflow Chemical 
Fumehoods 

M606 Annually 
NSP Laboratory Services 

Ltd. 

Haws Safety Shower & 
Eyewash Station 

7th floor Chemical 
Stores 

Annually Burlington Engineers 

Haws Safety Shower & 
Eyewash Station 

7th floor Postgrad 
Chemistry Lab 

Annually Burlington Engineers 

4 x Chemflow Chemical 
Fumehoods 

7th floor Postgrad 
Chemistry Lab 

Annually 
NSP Laboratory Services 

Ltd. 
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TRAINING  

 
Health and Safety training is a legal requirement specified by the Safety, Health and Welfare at Work 
Act, 2005. It is also Institute Policy that all employees attend such health and safety training and 
assessment.  Please see Health and Safety Training Policy for Staff.  
 
Each employee will be made aware of emergency action plans and arrangements pertinent to their 
workplace as per section 11 of the 2005 Act at induction by completing the online Emergency 
Response Training (ERT) programme.  
 
In addition to our statutory duty to employees, DIT seeks to provide such training as is necessary to 
enable the students to undertake their studies in a manner which, in so far as it is reasonably 
practicable, is safe and does not give rise to risks to health or expose the individual student or other 
persons to unacceptable levels of risk. The provision and extent of any necessary training is 
dependent upon the nature of the academic discipline being pursued, the experience and disposition 
of the students involved, their familiarity with any equipment/substances to be utilised, the 
environment/conditions where the activities may be discharged, and the extent to which supervision 
is necessary and available. Risk assessments will highlight where additional student training is 
required.  
 
Training required for the School of Food Science & Environmental Health includes: 
 
Mandatory Training: 

ü Emergency Response Training (ERT) 

ü Manual Handling 

ü Emergency First-aid for all staff working in the laboratories 

ü Health & Safety Responsibilities: Management Briefings (for grades V and above) 

ü Health & Safety Responsibilities: Management Workshops (for grades V and above) 
 
Specialist Training: 

ü Gas Safety (where required) 

ü Chemical Safety (where required) 

ü Occupational First-aid 

ü Dangerous Goods Safety Advisor (DGSA): Please note this is in progress by DIT 
 
 

EMERGENCY PLANNING A ND RESPONSE 

 

SERIOUS INCIDENT/EMERGENCY  

¶ Dial 112/999 (You may need to dial ò0ó for an outside line) 

¶ Contact DIT Health & Safety Officer - 086 3891080 
 
REQUIRES FIRST-AID  

¶ Seek School of Food Science & Environmental Health first-aider ð see Contacts page. 

¶ Injured unwell staff/students: 
 

Occupational Health Officer 
Yvonne McArdle  087 9809135 

 

¶ Injured/Unwell Students: 
 
Student Health Centres 

https://www.dit.ie/media/healthandsafety/documents/Policy%20on%20Health%20and%20%20Safety%20Training%20for%20Staff%20%20-%20Approved%20by%20DIT%20H&S%20Committee%20-%20%20%20November%202011.pdf
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Northside    01 402 3614 
Southside    01 402 3051 

 
If serious/after 5pm/in doubt, go directly to local A & E/local GP 

 

 

REQUIRES FURTHER ATTENTION  AFTER INCIDENT  

¶ Staff members should attend their local GP 

¶ Students should attend the Student Health Centre 

¶ Structural safety matters - Should be referred to the local Buildings Maintenance Manager 

¶ Operational safety matters ð Should be documented on a Hazard Report Form and sent to 
the Health & Safety Office (www.dit.ie/safework) 

 
 
 
 

FIRE & EVACUATION  
 SCHOOL OF FOOD SCIENCE & ENVIRONMENTAL HEALTH  STAFF 

 
 
INSTRUCTIONS ON DISCOVERING A FIRE ( all staff, students, visitors, 
contractors/service providers etc.) 

¶ Activate the nearest fire alarm point 

¶ Leave the building using the nearest exit route 

¶ Disperse from the building and move away to place of safety 

¶ Do not use the lift 

¶ Do not re-enter the building until the òall clearó has been given 
 
INSTRUCTIONS ON HEARING THE EVACUATION ALARM OR OTHER 
WARNING (all staff, students, visitors, contractors/service providers, first-aiders etc.) 

 
Objectives: 
To outline actions taken by School of Food Science & Environmental Health staff in the event of an 
Alarm Activation 
 
Duties: 
On hearing an alarm activation or other warning: 

¶ Instruct students and staff to leave DIT, Cathal Brugha Street, Marlborough Street or 
Sackville Place 

¶ All students in classrooms should be led by lecturers/technicians/senior demonstrators 
and demonstrators. 

¶ All visitors should be escorted to safety by the person they are visiting 

¶ Anyone in common areas or moving between areas, should immediately join the lines of 
people exiting 

¶ Shut down equipment if safe to do so and time permits 

¶ Close windows and doors to confine smoke/fire 

¶ òSweep searchó the area specify area (laboratories, offices, classrooms, lecture theatres, 
sanitary facilities, storage areas etc.), evacuate the building* immediately by the nearest 
available exit. Marshals should then leave immediately via the nearest escape route 

¶ If required, assist any individuals to evacuate the area 
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¶ Form a single file on both sides of the corridor or stairway, leaving the centre 
passageway clear 

¶ Do not delay or stop to collect personal belongings 

¶ Do not use the lift 

¶ If heavy smoke present, try to find another exit or crouch low to the floor 

¶ All doors should be closed (not locked) by the last person in the line 

¶ Report to your Assembly Points:  
a. Cathal Brugha Street Gresham Hotel 
b. Marlborough Street:  Pro-Cathedral 
c. Sackville Place: Earl Place 
d. Kevin Street: Bishop Street Flats (opposite DIT, Kevin Street) and Camden 

Row 
e. Mountjoy Square: Mountjoy Place (at the intersection to Mountjoy Square 

Sth).  

¶ All evacuation marshals/sweepers, Building maintenance personnel, Heads of School of 
Food Science & Environmental Health, first-aiders should assemble at the assembly 
points to check in, reporting to the Incident Controller details of any casualties or people 
needing assistance with evacuation. This information is then given by the Incident 
Controller to the Emergency Services. 

¶ Confirm to the Incident Controller that the area has been cleared and report details of 
any casualties or people needing assistance with evacuation to the Incident Controller 

¶ Do not return to the building until instructed to do so by the Incident Controller 
 

* Separate personal emergency egress plans (PEEP) have been prepared for people with 
disabilities 

 
 
YOU SHOULD FAMILIARI SE YOURSELF WITH THE  LOCATIONS OF THE 
FOLLOWING:  

¶ Escape routes 

¶ Fire alarm call points 

¶ Fire extinguishers and blankets 

¶ Fire assembly points 
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1. The Assembly point for DIT, Cathal Brugha Street is the Gresham Hotel.  

2. The Assembly point for DIT Marlborough Street is the Pro Cathedral. 

3. The Assembly point for DIT Sackville Place is Earl Place. 

4. The Assembly point for DIT Mountjoy Square is Mountjoy Place. 

 

 

 

 

 

 

 

 

 

Gresham Hotel (opposite 

main entrance) 

 

 
 

 

 

 

 

 

 

 

 

Pro Cathedral 
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Your Incident Controller is:  Porter on Duty 
 
  
All staff members should act as evacuation marshals. A full listing is available here 
 
 
General Rule of Thumb ð all staff should act as òsweepersó in the event of an emergency, checking 
laboratories, offices, classrooms, lecture theatres, sanitary facilities, storage areas etc. as they exit to 
ensure that as they exit everywhere has been cleared.  
 
YOU SHOULD NOT PUT YOURSELF IN DANGER AT ANY TIME  
 
 

FIRST-AID  

¶ An emergency first-aid kit and automatic external defibrillator (AED) is available at the front 
desk/reception area. 

¶ A list of Institute Staff who have completed training in first-aid/AED is available on the 
health and safety website 

 
Trained First-aiders include: 

¶ Catherine Barry-Ryan 

¶ Sara Boyd 

¶ Greg Burke 

¶ Paula Bourke 

¶ Orla Cahill 

¶ Aoife Donnelly 

¶ Julie Dunne 

¶ Amit Jaiswal 

¶ Louise Kearney 

¶ Gemma Kinsella 

¶ Renee Malone 

¶ Maire Moriarty 

¶ David Oõconnor 

http://www.dit.ie/fseh/stafflisting/
http://www.dit.ie/safework
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¶ Barry Ryan 

¶ Furong Tian 

¶ Ciara Walsh 

¶ Plunkett Clarke 
First-aid kits and emergency eyewash stations are located: 

¶ In all teaching laboratories 

¶ In postgraduate research laboratories 
M303 

First-aid kits are located: 

¶ Reception/front desk 
 
Please report any used items to the designated person in charge who is responsible for monitoring 
the contents and ensuring their replacement. 
 
Further Treatment / Incident Report Forms 

¶ Staff may refer students to the Student Health Centre in DIT. The Northside Health centre 
is located in Linenhall Lodge, opposite Bolton St at 01 402 3614. The Southside Health 
centre is located in Aungier Street at 01 402 3051 or contact the Emergency Services on 112 
/ 0999 if an incident is urgent 

¶ Incident Report forms are available from the Front desk. When completed and signed the 
top white copy should be sent the DIT Health & Safety Officer  

¶ An Occupational Health Officer (Yvonne McArdle) is available at 087 9809135 weekdays 
9:00am ð 5:00 pm to deal with the occupational health, safety and welfare needs of all staff 
and students and to provide a backup first-aid service 

 
 

INCIDENT R EPORTING AND INVESTI GATION  

 
The Institute has a statutory duty to record all incidents and report certain types of incidents and 
dangerous occurrences to the Health and Safety Authority (HSA). Therefore all incidents resulting in 
personal injury, damage to property, dangerous occurrences or near miss e.g. must be reported 
immediately to your Manager/Supervisor. 
 
The incident report form must be forwarded to the Health & Safety Officer within 24 hours of the 
incident occurring or as soon as possible. Incident report forms are available at the front 
desk/reception area. 
 
 

HAZARD REPORTING  

 
DIT recognises the part that its staff/students/visitors and contractors/service providers have to 
play in the reporting of hazards in the workplace. There is a report form to formally identify and 
report hazards. If the hazard is a structural issue, it should be reported immediately to the local 
Building Maintenance Manager and if it is an operational safety issue, it should be reported to local 
management using the Instituteõs Hazard Report Form available on the health and safety website.  
 
 

MANAGEMENT OF CONTRA CTORS/SERVICE PROVID ERS 

 
All work undertaken by outside contractors/service providers on behalf of the School of Food 
Science & Environmental Health must be carried out under a Buildings Office Permit to Work.  

http://www.dit.ie/safework
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PERSONAL PROTECTIVE EQUIPMENT  (PPE) 

 
It is the policy of DIT to eliminate all hazards where reasonably practicable. DIT will assess what 
PPE appropriate to the task/work environment is required only as a last resort when further risk 
reduction is not feasible.  
 
All PPE and safety equipment purchased by the School of Food Science & Environmental Health 
must be of approved standards and comply with relevant EC Directives regarding design and 
manufacture.  Defects shall be reported to Managers/Supervisors. 
 
The various areas where PPE must be worn are outlined in the departmental risk assessments. This is 
further complemented with signage. PPE shall be provided and worn in designated areas and whilst 
carrying out specific tasks, based on the risk assessments.   
 
All PPE must be appropriate for the risks involved without it leading to increased risk. It should be 
chosen based on assessment and in consultation with staff members. The PPE should be used only 
for the purpose specified and where it is necessary to wear simultaneously more than one item of 
PPE, they must be compatible with each other and continue to be effective against the risks 
involved. Staff should report immediately when the PPE is faulty or defective or if they have any 
medical condition that may affect the correct use of the PPE.  
 
PPE should be of a type suitable for the conditions in the workplace and take account of the userõs 
state of health.  It is in principle intended for oneõs personal use only, however if it is necessary for 
an item of PPE to be worn or used by more than one person, measures should be taken to ensure 
that it does not create any health or hygiene problems for the users. The supply, issue and record of 
all PPE is the responsibility of Supervisors. Employees and students must be informed of all risks 
they are being protected from, instructed on the use of the PPE and given adequate information, 
training and demonstration in the wearing of such equipment and the level of protection afforded by 
its use. Every person provided with PPE must take reasonable care of such equipment and must 
make proper use of it where there is a foreseeable risk of injury and where they have been instructed 
to do so. They must also ensure that it is returned to storage subsequent to use. Supervision and 
monitoring are required to ensure PPE is used/worn. 
 
Staff shall inform any person in the area including contractors/service providers, students and 
visitors of the statutory and local policies in place with regard to PPE.  
 
It is the policy of DIT to eliminate all hazards where reasonably practicable and assess what PPE is 
required only when further risk reduction is not feasible.  
 
All PPE and safety equipment purchased by the School must be of approved standards. The various 
areas where PPE must be worn are outlined in the departmental risk assessments. This is further 
complemented with signage. PPE should be provided and worn in designated areas and whilst 
carrying out specific tasks, based on the risk assessment. 
 
 
PPE for the School of Food Science& Environmental Health includes: 

¶ Laboratory coats: 
o Must be worn in laboratories at all times 
o Must not be worn outside labs, in areas where food is consumed or in offices 
o Must be Howie-type laboratory coats conforming to the NISO standard for all 

laboratory events. 
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¶ Safety glasses 
o With side protection must be worn when dealing with hazardous chemicals that may 

cause eye injury  

¶ Shoes: 
o Sensible closed in shoes must be worn in the laboratories 

 
All PPE must be appropriate for the risks involved without itself leading to increased risk. It should 
be chosen in consultation with staff members.  Staff should report immediately when the PPE is 
faulty or defective. Staff who refuse to make correct use of required PPE may be subject to the 
Institutes disciplinary procedures. 
 
Gloves  
The hazards of the materials to be used are evaluated prior to selecting gloves. Nitrile examination 
gloves are appropriate for most routine work with biohazards. These gloves are single-use only; they 
cannot be washed and reused. Gloves must be checked for holes or tears. 
 
Latex Allergy Minimization 
Latex allergy can result from repeated exposure to proteins in natural rubber latex. Exposure can be 
due to skin contact with a latex-containing item or inhalation of the proteins. Reactions can range 
from skin rash to anaphylaxis and shock. Non-latex gloves should be used for activities that are not 
likely to involve contact with infectious materials. Powder-free gloves with reduced protein content 
should be used for other activities.  
 
Laboratory Clothing 
Shorts, sandals, and open-toed shoes should not be worn in the laboratory. Laboratory coats must be 
worn, buttoned up, to protect street clothing from potential contamination. Lab coat sleeves should 
be long enough to enable the wearer to overlap the glove cuffs with the sleeves. Staff coats are 
laundered in house as required. 
 
 

ERGONOMICS 

 
All new equipment and machines, tools, work methods, work procedures and work stations should 
be assessed for ergonomic hazards prior to being brought into use. The Health & Safety Officer 
should be informed of the risk assessment process and will advise of competent people to assist with 
the risk assessment. 
 
Staff should consider ergonomic standards when designing new workstations and layout of new 
offices.  
 
It is the responsibility of the Head of School of Food Science & Environmental Health to ensure 
that all information on ergonomic controls is communicated to employees and students via circulars, 
team briefings or other means. She/ He should also ensure that all problems identified are addressed 
and brought to the attention of the Health & Safety Officer. 
 
 

WELFARE PROVISIONS  

 

In accordance with legislation, Dublin Institute of Technology is committed to providing welfare 

facilities which are available to all staff which include the following: 
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V Adequate and suitable sanitary and washing and drying facilities with hot and cold running 

water maintained in a clean and hygienic condition 

V Adequate number of lavatories and washbasins with hot and cold running water 

V Adequate and suitable showers for employees if required by the nature of the work 

V An adequate supply of potable drinking water at suitable points conveniently accessible to all 

employees, tested by the Buildings Office 

V Suitable facilities for sitting/other ergonomic support, in the case where work can be done in 

a seated position 

V Suitable and adequate facilities for boiling water and taking meals or reasonable access to 

other suitable and adequate facilities are available in the main canteen (ground floor) or the 

staffroom (Room 15, first floor) 

V Easily accessible rest rooms/areas with seats with backs 

V Adequate ventilation, temperature and lighting 

V Fire detection and fire fighting equipment  

V Emergency routes and exits 

V Pedestrian and traffic management systems  

V Clean and well maintained interior walls, floors and traffic routes  

V Rest facilities for pregnant ladies or breastfeeding mothers are available in the first aid room, 

Cathal Brugha Street 

 

¶ Everyone is obliged to care for these facilities and must not misuse them.  All welfare 

provisions should be maintained in a clean safe condition 

¶ Arrangements for regular cleaning of premises and removal of waste should be made by the 

local Building Maintenance Manager. Cleaning and waste disposal are managed by Noonan 

Cleaners. Arrangements for cleaning and waste disposal is outlined in the risk assessments 

below 

¶ Drinking water is available to all staff via in the main canteen (ground floor) and the 

staffroom (Room 15, first floor) 

 
 

SENSITIVE WORK GROUPS 

 

Protection of Children and Young Persons  

In cases where children must be present on Institute premises and therefore affected by our 

acts/omissions, sufficient notification must be given to the Health & Safety Office by the DIT host 

representative, of the situation, so that an appropriate risk assessment may be carried out. When on 

DIT property, the parents/guardians/host representative charged with responsibility for bringing the 

child onsite, must be responsible for that child and ensure that at all times they are supervised and 

protected from activities, processes, equipment, machinery, agents etc.  

 

Circumstances where children and young persons are on site include: 

¶ Transition Year Students 

¶ Science Week (secondary school students) 

¶ Students learning with communities 

 


