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Purpose and Development of the Job Dictionary 

This job dictionary serves as a generic resource providing detailed analysis of typical tasks performed in key 

hospitality industry roles. Its primary purposes include providing objective information on the physical demands 

associated with hospitality roles and tasks, highlighting risks and potential locations of musculoskeletal injuries, and 

functioning as a valuable tool for workplace safety and the mitigation of hazardous manual handling risks. 

Understanding Hazardous Manual Handling 

According to Safe Work Australia, hazardous manual handling encompasses any manual handling activity (e.g., 

lifting, lowering, pushing, pulling, carrying or moving objects) that involves one or more of the following risk factors: 

• Repetitive, sustained, or awkward forces, movements, or postures 

• High or sudden force 

• Exposure to vibration 

Integration with Risk Management Processes 

This job dictionary was developed using comprehensive data collected from eight venues and 61 tasks through 

Etiscope wearable technology. Designed as a supplementary tool, it supports Safe Work Australia's Hazardous 

Manual Tasks Code of Practice (2019, p. 59) by enhancing "the risk management process for manual tasks." The 

dictionary specifically assists hospitality employers and safety professionals with: 

• Identifying hazardous manual handling situations in typical hospitality roles 

• Assessing hazardous manual handling risks with objective data 

Technology-Driven Assessment Industry-Wide Application 

The data collection process utilized advanced Etiscope 

sensors and software to capture precise 

measurements of physical movements and postures 

across various hospitality tasks. This technology-

driven approach provides unprecedented insights into 

the biomechanical demands placed on workers in 

different hospitality roles. 

By analysing data across multiple venues, this 

resource establishes industry benchmarks for 

manual handling risks. This allows individual 

businesses to compare their operations against 

sector standards and identify areas for 

improvement in their safety management 

systems. 
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Disclaimer: 

This document is published by Hospitality Industry Insurance (HII). The information provided in this job dictionary is based on data collected through 
wearable technology assessments across various hospitality venues. While efforts have been made to ensure accuracy, this resource is intended 
as a general guide and should not be relied upon as the sole basis for managing manual handling risks. Individual assessments may vary based on 
specific workplace conditions and tasks. Employers and workers are encouraged to use this information in conjunction with other risk management 
strategies and to seek professional advice where necessary. Neither the creators of this resource nor any affiliated organisations accept liability for 
any injuries, damages, or losses arising from the use or misuse of this information. 

Limitations of Liability 

The creators of this job dictionary and all associated parties make no representations or warranties, express or implied, regarding the accuracy, 
completeness, or reliability of the information contained herein. This resource is provided for informational purposes only and is based on data 
collected from wearable technology assessments in various hospitality settings. 

The use of this resource does not guarantee the prevention of manual handling injuries or compliance with legal or safety standards. Users are 
responsible for applying the information appropriately and conducting their own assessments based on their specific workplace conditions. 

The creators and affiliated organizations shall not be liable for any direct, indirect, incidental, consequential, or punitive damages arising from the 
use of, or inability to use, this resource. This includes, but is not limited to, any loss of data, injury, or financial loss. Users should seek professional 
advice to address their specific needs and ensure comprehensive risk management. 
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 Role: Kitchenhand/Steward 

Task: Dishwashing (conveyor washer) 

Based on the averaged data obtained across 7 Wearable Technology assessments 

Summary Risk Score: Body Parts Contributing to Risk 
127.07 points Substantial risk  

Perceived Exertion: 
Medium 

Key Contributing Factors: 
1. Load handled - side bend 
2. Forward reaching 
3. load handled - bend backward 
4. Bend forward 45-90 degrees 

Snippet of images from data footage: 

    
Physical Task Demands 

Task: N O F C Observations: 

Handling Load Sitting ✓     

Handling load standing  ✓   
moving dishes from sink onto rack, rinsing dishes, pushing racks into conveyor 
washer, putting dishes away 
 

Squatting Kneeling Crawling ✓     

Looking up  ✓   lifting racks from overhead, putting dishes away 

Looking Down  ✓   
moving dishes from sink onto rack, rinsing dishes, pushing racks into conveyor 
washer, lifting racks from lower storage,  putting dishes away 

Bending Spine Forwards  ✓   
moving dishes from sink onto rack, rinsing dishes,  lifting racks from lower 
storage  putting dishes away 

Twisting spine to side  ✓   
moving dishes from sink onto rack, rinsing dishes, pushing racks into conveyor 
washer,  lifting racks from lower storage,  putting dishes away 

Bending spine backwards  ✓   lifting racks from overhead, relocating racks 

One or both hands above 
shoulder  ✓   

lifting racks from overhead, relocating racks 

Reaching forward/sideways  ✓   
lifting racks from overhead, relocating racks,  lifting racks from lower storage,  
putting dishes away 

Gripping/grabbing  ✓   
lifting racks from overhead,  rinsing dishes, relocating racks, pushing racks into 
conveyor washer,  putting dishes away 

Carrying  ✓   relocating racks,  putting dishes away 

Exerting force in an awkward 
posture 

 ✓   
pushing racks into conveyor washer 

N = Never, O = Occasional (1–33%), F = Frequent (34–66%), C = Constant (67–100%) 

 



Job Dictionary | Kitchen Hand / Steward

     

Version 1.0  6 

 

 

 

 

 Role:  Kitchenhand/Steward 

Task:  Dishwashing (manual washing) 

Based on the averaged data obtained across 4 Wearable Technology assessments 

Summary Risk Score: Body Parts Contributing to Risk 
252.25 points High risk  

Perceived Exertion: 
Medium 

Key Contributing Factors: 
1. Load handled - side bend 
2. Forward reaching 
3. Bend forward 45-90 degrees 
4. Bend forward 20-45 degrees 

Snippet of images from data footage: 

    
Physical Task Demands 

Task: N O F C Observations: 

Handling Load Sitting ✓     

Handling load standing ✓     

Squatting Kneeling Crawling ✓     

Looking up ✓     

Looking Down  ✓   rinsing dishes, putting dishes on drying rack 

Bending Spine Forwards  ✓   rinsing dishes, putting dishes on drying rack 

Twisting spine to side  ✓   putting dishes on drying rack 

Bending spine backwards ✓     

One or both hands above 
shoulder 

✓    
 

Reaching forward/sideways   ✓  rinsing dishes, putting dishes on drying rack 

Gripping/grabbing  ✓   rinsing dishes 

Carrying  ✓   putting dishes on drying rack 

Exerting force in an awkward 
posture 

 ✓   
putting dishes on drying rack 

N = Never, O = Occasional (1–33%), F = Frequent (34–66%), C = Constant (67–100%) 
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 Role:  Kitchenhand/Steward 

Task:  Dishwashing (top-down washer) 

Based on the averaged data obtained across 11 Wearable Technology assessments 

Summary Risk Score: Body Parts Contributing to Risk 
217.64 points High risk  

Perceived Exertion: 
Medium 

Key Contributing Factors: 
1. Forward reaching 
2. load handled - bend backward 
3. Load handled - side bend 
4. Load handled - back twist 

Snippet of images from data footage: 

    
Physical Task Demands 

Task: N O F C Observations: 

Handling Load Sitting ✓     

Handling load standing  ✓   rinsing dishes to be loaded, clearing dishwasher 

Squatting Kneeling Crawling ✓     

Looking up  ✓   reaching for cleaning supplies, clearing dishwasher 

Looking Down   ✓  rinsing dishes to be loaded, loading dishwasher, clearing dishwasher 

Bending Spine Forwards  ✓   rinsing dishes to be loaded, loading dishwasher, clearing dishwasher 

Twisting spine to side  ✓   
rinsing dishes to be loaded, reaching for cleaning supplies, loading dishwasher, 
cleaning countertops, clearing dishwasher 

Bending spine backwards  ✓   reaching for cleaning supplies, clearing dishwasher 

One or both hands above 
shoulder  ✓   

reaching for leaning supplies, closing top-down dishwasher, clearing 
dishwasher 

Reaching forward/sideways  ✓   rinsing dishes to be loaded 

Gripping/grabbing  ✓   rinsing dishes to be loaded 

Carrying  ✓   clearing dishwasher 

Exerting force in an awkward 
posture 

 ✓   
deep cleaning dishes by hand, cleaning countertops 

N = Never, O = Occasional (1–33%), F = Frequent (34–66%), C = Constant (67–100%) 
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 Role:  Kitchenhand/Steward 

Task: Stocking pantry 

Based on the averaged data obtained across 3 Wearable Technology assessments 

Summary Risk Score: Body Parts Contributing to Risk 
237.33 points High risk  

Perceived Exertion: 
Heavy 

Key Contributing Factors: 
1. load handled - bend backward 
2. Load handled - side bend 
3. Load handled - back twist 
4. Forward reaching 

Snippet of images from data footage: 

    
Physical Task Demands 

Task: N O F C Observations: 

Handling Load Sitting ✓     

Handling load standing ✓     

Squatting Kneeling Crawling ✓     

Looking up  ✓   reaching for top shelf 

Looking Down  ✓   
placing stock on travel cart, grabbing stock from bottom shelf, carrying 
big/bulky stock 

Bending Spine Forwards  ✓   placing stock on travel cart 

Twisting spine to side  ✓   placing stock on travel cart, transporting stock 

Bending spine backwards  ✓   reaching for top shelf, carrying big/bulky stock 

One or both hands above 
shoulder  ✓   

reaching for top shelf, grabbing stock from bottom shelf 

Reaching forward/sideways  ✓   
reaching for top shelf, grabbing stock from bottom shelf, carrying big/bulky 
stock 

Gripping/grabbing  ✓   transporting stock, grabbing stock from bottom shelf 

Carrying  ✓   transporting stock, carrying big/bulky stock 

Exerting force in an awkward 
posture 

 ✓   
grabbing stock from bottom shelf, carrying big/bulky stock 

N = Never, O = Occasional (1–33%), F = Frequent (34–66%), C = Constant (67–100%) 
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Appendix 1 – Risk Scoring Scale 

Risk scoring and ranking utilises predictive data based on clinical analysis and predictive method aligned with the Australian Ergonomic Association as well as Safe Work Australia's Hazardous Manual Tasks Code of Practice. The strength of 
this method utilises base data in a standardised manner to rank a task based on type of injury, the clinical and ergonomic pathways of these injury types, and their average injury risk. This is unique in musculoskeletal risk analysis and enables a 
user to utilise this alongside other Occupational Health & Safety risk scoring. In this it provides useable scores which prove more beneficial in outlining musculoskeletal risk and assessing the data and describe the risk level of a task. The outcome 
provides a foundation for prioritising risk response for the client. It enables updated risk score ranking for future assessments based on controls or changes implemented over time.
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General Recommendations for Reducing Fatigue and Injury Risk 

The following outlines general strategies that may support fatigue and risk reduction across a wide range of manual 

handling tasks. Individual workplace conditions, roles, and controls should be considered before applying these 

strategies. 

1. How often the task is done (task frequency or repetition) 

2. How long the task is done without a break (time on task) 

3. How hard the task feels to the worker (perceived exertion and exposure) 

Task Frequency or Repetition 

Task frequency refers to how many times a task is completed during a shift (e.g., changing bin bags twice, or making 
10 beds). In some cases, reducing the number of times a task is repeated may help to lower overall physical 
demands. 

Time Spent on Task 

This relates to the length of time spent doing a task before it is completed or paused (e.g., taking a short microbreak 
of 30 seconds or more). 
Some tasks are cyclical and can be performed continuously for extended periods—such as pressure washing. These 
tasks may benefit from being broken into smaller time blocks (e.g., three 20-minute sessions instead of one 60-
minute session). 
Other tasks are discrete and have a clear start and end—such as making a bed. These tasks may be more easily 
adjusted by looking at how often they are repeated. 

Perceived Exertion and Exposure 

Perceived exertion refers to how physically demanding a task feels to a worker. This includes sensations of effort, 
strain, or tiredness. 
Exposure level relates to how long the worker feels this level of exertion during the task. For example, a 10-minute 
task perceived as “heavy” for 5 minutes would have a 50% exposure level. 

Since perceived exertion is subjective, it can vary between individuals and change throughout a shift. A task that 
begins feeling “moderate” may start to feel “heavy” as fatigue builds—even if the task itself remains the same. 

Workers may benefit from being encouraged to monitor how a task feels throughout their shift. If they notice the task 
beginning to feel harder than usual, they might consider taking a short break or changing activities where possible. 
This self-monitoring approach may help to identify early signs of fatigue and support safer task completion, 
regardless of the base risk level of the task. 

Perceived Exertion Rating Scale Explanation 

The perceived exertion scale ranges from “Light” to “Heavy”, with each category including an exposure subscale 
from 10% to 100%, indicating the proportion of time the exertion is sustained. 

For example, a worker may rate a task as “Medium” exertion with a 50% exposure level. This suggests that while 
the task feels moderately demanding, the exertion is not constant—there are opportunities for rest or lower-effort 
periods during the task (i.e., 50% active exertion, 50% rest or lower intensity). 
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(Hierarchy of hazard controls - Wikipedia) 

 

The hierarchy of risk controls outlines general strategies to reduce or eliminate workplace hazards, ranked from most 

to least effective: 

1. Elimination 
The most effective control—removing the hazard entirely from the task. While ideal, this is not always feasible. 

2. Substitution 
Replacing a hazardous tool, substance, or process with a safer alternative. This reduces risk by removing the 

hazard at its source. 

3. Engineering Controls 
Physically isolating the worker from the hazard. These controls redesign the work environment or equipment 

to reduce exposure. 

4. Administrative Controls 
Changing the way people work—e.g., training, rotating tasks, scheduling rest breaks, or developing safe work 

procedures. 

5. Personal Protective Equipment (PPE) 
The least effective control. PPE provides a barrier between the worker and the hazard but does not eliminate 

the risk itself. 

The hierarchy of control | WorkSafe Victoria  

 

 

 

 

 

 

 

https://en.wikipedia.org/wiki/Hierarchy_of_hazard_controls
https://www.worksafe.vic.gov.au/hierarchy-control
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