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INTRODUCTION
The aquaculture industry on Prince Edward Island is a diverse workplace with multiple
worksites – indoors, on the water and on the ice. Many situations in the workplace have
the potential to cause serious injury or death.
Aquaculture operation owners must take seriously their responsibility to ensure a safe and
healthy workplace. The loss of workers due to accident and injury can pose serious
down-time, require training of new and in-experienced workers, increase Workers
Compensation rates and pose legal liabilities. While the presence of a well thought-out
risk management strategy might not prevent all accidents from occurring, it will assist in
the demonstration of due diligence.
The Prince Edward Island Aquaculture Occupational Health and Safety Code of Practice
is only one of many tools available to assist mussel, oyster and finfish growers to protect
themselves, their workers and their property. Equipment and machinery manufacturers
and chemical suppliers provide manuals and safety sheets. These materials, along with
the PEI Aquaculture Code of Practice, will help identify the hazards and specify the
precautions that need to be taken for the safe operation of equipment and tools and the
safe handling of substances (fuel, chemicals, and antibiotics).

What is the PEI Aquaculture Occupational Health and Safety Code of
Practice?
The purpose of the Prince Edward Island Aquaculture Occupational Health and Safety
Code of Practice is to allow Island aquaculturists and their workers to work together to
identify and control situations or hazards that could cause harm.
This Code of Practice is not meant to be a definitive document of aquaculture safe work
practices, but rather one of many awareness tools that is available to employers and
workers interested in maintaining a safe and healthy workplace. The Code of Practice
discusses general health and safety issues like the need for planning, First Aid training
and continuous monitoring of the workplace.
It is not an offence under the Occupational Health and Safety (OHS) Act if a Code of
Practice is not followed. However, in cases where a prosecution under the OHS Act
occurs, the PEI Aquaculture Occupational Health and Safety Code of Practice may be
used as evidence of correct procedure.
The Code of Practice is intended to be used in conjunction with the Occupational Health
and Safety Act and Regulations and in no way replaces them. Refer to the Occupational
Health and Safety Act and Regulations for a more detailed explanation and clarification
on all of the aquaculture operation’s legal requirements regarding health and safety.
For further assistance contact the Occupational Health and Safety Division of the
Workers Compensation Board of PEI.
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OHS Legal Responsibilities
The Occupational Health and Safety (OHS) Act and Regulations makes mussel, oyster
and finfish growers, their workers and contractors all responsible for ensuring the safety
of the aquaculture workplace. This includes growers who may be working on aquaculture
leases, at their farm buildings or on their own property; and lease owners who do not
personally operate the lease.
Employers, workers, self employed persons, and suppliers all have responsibilities under
the Occupational Health and Safety Act. Everyone working on the aquaculture farm is
responsible, to the extent of their influence, for the health and safety of all persons at the
workplace. This is commonly referred to as the Internal Responsibility System.

Employers’ Responsibilities:
The duties and responsibilities for all employers can be found in Section 12 of the
Occupational Health and Safety Act. Employers are responsible to take every reasonable
precaution to protect the health and safety of their workers and any person on or near the
workplace. Employers must also:
•
•
•
•
•
•

Provide and maintain machinery, equipment and materials in a safe condition
Provide adequate information, instruction and training to enable workers to work
safely
Ensure workers are adequately supervised
Ensure workers are familiar with the task at hand
Ensure workers are familiar with the proper use of all personal protective
equipment and devices (e.g., guarding) required for their health and safety
Consult with workers on health and safety matters

Employers must also post in a prominent place the following information:
• A current copy of the Occupational Health & Safety Act and Regulations
• Any relevant Code of Practice
• All information and reports recommended by an Occupational Health and Safety
Officer
• All chemicals in the workplace. Employers must prepare a list of all chemical
substances in the workplace which may be a hazard to the health or safety of the
worker. (refer to Section 5 Chemical, Fuel and Lubricant Safety, of this Code of
Practice).
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Reporting of Serious Workplace Injuries or Fatalities
Serious workplace injuries and fatalities must be reported when a worker is critically
injured in a manner which:
• Causes or may cause a fatality
• Produces unconsciousness
• Results in substantial loss of blood
• Involves a fracture
• Causes an amputation of an arm, leg, hand or foot
• Causes burns to a major portion of the body or
• Causes the loss of sight in one eye
Employers shall ensure that all critical injuries are immediately reported to the Director
of Occupational Health and Safety and to the JOSH Committee or Health and Safety
Representative in the workplace within 24 hours of the serious workplace injury.
It is an offence to disturb the scene of a serious workplace incident except to attend to
injured workers or to prevent further injury or damage to property until Occupational
Health and Safety Officers have completed their investigation of the serious workplace
injury.
All explosions, regardless of injuries, must be reported in writing to the Director of
Occupational Health and Safety within 24 hours.

The 24 hour OHS Emergency Response number is 628-7513.
An officer is always on call to respond to a serious workplace
injury or fatality.
Workers’ Responsibilities:
Workers (including independent contractors) must take reasonable care to protect their
own safety and health, as well as that of others on or near the aquaculture operation. To
ensure health and safety, workers must:
• Cooperate with their employer and use all protective devices, equipment and
clothing required by the employer
• Consult and cooperate with the employer and other workers on workplace health
and safety issues
• Comply with the Occupational Health and Safety Act
• Cooperate with any Occupational Health and Safety officials
• Report any potential workplace hazards or dangers to a supervisor
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Workers’ Rights:
Everyone, from the owner of a business to a newly hired worker has the shared
responsibility to work together to prevent injuries and illnesses. However, the law grants
three important rights to workers:
•
•
•

The Right to Know about workplace hazards (how to identify them and protect
themselves) and the rights given to them under the Occupational Health & Safety
Act;
The Right to Participate in decisions related to health and safety in the
workplace; and
The Right to Refuse Work. Further information on the procedure that must take
place when a worker refuses to work and how the worker is to be reassigned to
another task can be found in the Occupational Health and Safety Act, Sections 28,
29 and 30.

Owners’ Responsibilities:
When a person owns a lease or aquaculture business but does not operate the
lease/building (i.e., sub-leases to another grower), the owner still has specific
occupational health and safety duties. They must take every reasonable precaution to
ensure the lease/building is maintained in a manner that ensures the health and safety of
persons at or near the lease or building. If the owner has any information that may be
required to identify or eliminate hazards on the property, he or she must provide that
information to the employer. Information on an owner’s responsibilities can be found in
the Occupational Health & Safety Act, Section 18.

Self-Employed Persons:
A self-employed person is required to take the same precautions that a worker would take
to protect themselves and others who may be affected by their activities. Further
information on the duties of the self-employed persons can be found in Section 17 of the
Occupational Health and Safety Act.

Suppliers’ Responsibilities:
A supplier is any person who manufactures, supplies, sells, leases, distributes or installs
tools, equipment, machinery, devices or biological, chemical or physical agents.
Suppliers are responsible to ensure that anything they supply is in safe condition and
properly labeled. Further information on supplier’s duties can be found in Section 15 of
the Occupational Health and Safety Act.
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Specific Requirements of the Act
Employer with 5 to 19 Workers
Occupational Health & Safety Policy
An employer, who has five or more employed persons, requires a written Occupational
Health and Safety Policy. The policy must be reviewed annually. Information on content
and how it should be prepared can be found in the Occupational Health and Safety Act,
Section 24. A sample policy is included in Appendix A.
Occupational Health and Safety Representative
In every workplace that has five or more regularly employed persons (but less than
twenty), the workers shall select a Health and Safety Representative from among the
workers at the workplace. The purpose of a Health and Safety Representative is to direct
attention to safety issues and facilitate communication between the owner, supervisor or
manager, and the workers to find a solution on safety concerns. Information on the
responsibilities of the representative and the employer can be found in the Occupational
Health and Safety Act, Section 26.6.

Employer with More Than 20 Workers
Joint Occupational Health and Safety Committee
Every workplace that has 20 or more regularly employed workers requires at least one
Joint Occupational Health and Safety Committee. The employer is responsible for
establishing the Committee and ensuring that the information from the Committee is
made available to the workers. The role of the Committee is to provide advice to the
employer and monitor the effectiveness of the workplace Occupational Health and Safety
Program. Further information on how the Committee is to be created and how it will
function can be found in the Occupational Health and Safety Act, Section 25.
Occupational Health and Safety Program
A safety program is required for any employer with 20 or more regularly employed
workers regardless of the number of workplaces they are employed in. Safety programs
are developed by the employer or a designated person. Further information on
Occupational Health and Safety programs can be found in the Occupational Health and
Safety Act, Section 23.

Regularly employed workers include those with seasonal employment that
have a recurring period of employment that exceeds twelve weeks.
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Developing a Health and Safety Plan
A safe workplace is created when everyone takes a role in managing health and safety
issues. A good safety management program can help avoid incidents that are costly, time
consuming and stressful for everyone involved.
A health and safety plan should be developed to ensure that every reasonable step was
taken to prevent an incident from occurring. Health and safety plans can be used to prove
due diligence in legal matters.
Due diligence means anyone with responsibilities for health and safety takes all
reasonable steps to prevent incidents or injuries from occurring.
A good health and safety plan should include:
1. A method of identifying hazards
2. Safe work procedures
3. A program for training workers in safe work procedures
4. A method of monitoring workers for safe work procedures
5. A progressive disciplinary policy to ensure compliance with safety
policies
6. Documentation of the steps of the health and safety plan as proof of due
diligence
When developing a health and safety plan, one place to begin is to assess the safety issues
of the workplace. Basic ways to assess safety are by:
1. Conducting informal inspections of the various work areas and tasks
2. Discussing safety concerns with workers and others who may frequent the
workplace
3. Consulting information on safe industry standards

Identify Hazards and the Associated Risks
Job tasks which involve hazards that could cause physical harm need to be examined.
The following information will assist in identifying the hazards and putting procedures in
place to deal with the associated risks on an aquaculture operation.

A hazard is any situation, activity, procedure, piece of
equipment/machinery or fish that may cause harm or injury to a
person.
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Common hazards that mussel, oyster and finfish growers face in the routine operation of
their leases and farms are covered in the Prince Edward Island Aquaculture Occupational
Health and Safety Code of Practice. These include:
•
•
•
•
•
•
•
•
•

The work environment (inclement weather, heat, cold, sun)
Machinery and equipment (hydraulics, boat stability)
Navigation
Diving
Fish handling (needle-stick injuries, cuts)
Electricity
Workplace layout (ladders, decks)
Combustible materials (gas, diesel)
Working alone

The following steps are a practical and effective way of controlling
hazards:
Step 1: Identify the Hazard
All tasks, equipment and substances should be examined. When listing hazards use:
• Information from past incidents and workplace injuries
• Information from your families, workers, neighbours
• Product literature and information from suppliers
• Best industry practices
• Sight, smell, touch and hearing senses
• Close examination of areas or activities where children or visitors may be present
Employers need to obtain and read the manuals and safety sheets that are provided by
equipment, machinery, and chemical manufacturers. Employers should also develop and
implement communication and emergency plans to allow for a timely response in the
event of an incident.

Step 2: Assess the Risk
Risk is the chance that an existing hazard may actually
cause harm or injury.
Every business has an element of risk – the aquaculture business is no different. Whether
the operation cultures mussels or oysters or grows finfish, the business will have potential
hazards that could impact the health and safety of all workers. Employers need to make
sure that workers can enjoy a safe workplace by adhering to health and safety regulations,
providing appropriate and adequate supervision and ensuring that all workers have the
necessary training and equipment to do their jobs safely.
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If a hazard has been identified, assess the risk by examining;
• The likelihood of the hazard resulting in injury to the crew or other persons - is it
likely or unlikely to occur?
• The likelihood of the hazard resulting in damage to the boat or equipment, and
• The severity of the incident - could it cause death, serious injury, or minor injury?
To assess the risk of a hazard hurting someone, ask questions like:
•
•
•
•

How many people come in contact with the hazard?
How often?
How seriously could someone be harmed?
How quickly could a dangerous situation come up if something goes wrong?

This will help you to decide which hazards should be taken care of immediately. If the
hazard is likely to result in damage to the boat, equipment and/or persons, then it must be
corrected immediately. Also, this information can be used to help decide what to inspect,
and how often.
Risk also depends on factors such as the physical and mental abilities of the individual
(e.g. young operator), the weather and terrain, the knowledge and skills of those
performing the work and how the equipment is used.

Step 3: Eliminate or Control the Hazard
There are several ways to control a hazard. Pick the way(s) that is reasonable and
practical for the circumstances.
1. Eliminate hazards posed by equipment, animals, and the environment if at all
possible. For example, get rid of a faulty machine.
2. Substitute something safer by using a different machine, material or work
practice that poses less risk to perform the same task. For example, use a safer
chemical instead of a more dangerous chemical.
3. Use engineering/design controls when it’s not possible to eliminate hazards.
Engineered controls include machinery guards and PTO shields. Design controls,
such as locked fences, isolate the worker from the hazard.
4. Protect workers if other controls are inadequate. Protect workers through
training, supervision, and personal protective equipment (PPE). For example,
supervise new workers until they are competent to deal with hazardous situations.
Use and provide proper clothes and respirator protection for handling dangerous
chemicals or biohazards.

The most desirable step in making a workplace safe is to
eliminate the hazard.
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While the boat is a key component of every shellfish aquaculture farm, it can also pose
considerable hazards to those that work on them. The size and type of boat depends on
the size of the operation, the type of activities to be carried out, the distance the lease is
from shore, the depth of water available and the amount of product or material being
transported. Regardless of the size of the boat or operation, every worker is exposed to
many of the same hazards.

Common Boating Hazards are:
•
•
•
•
•
•
•

Grounding
Mechanical difficulties
Flooding
Capsizing
Loads shifting
Persons falling overboard
Weather related injuries such as
sunburn, sunstroke, hypothermia
or lightening

•
•
•
•

Drowning
Entanglement in gear or hauling
equipment
Cuts from knives, lines, socks,
tongs etc.
Hearing damage due to loud
noises

General Safety Precautions:
The key components for vessel safety are:
• A stable, seaworthy vessel
• A properly trained crew
• Appropriate lifesaving/rescuing equipment and procedures
• Safe navigation practices, equipment and operating procedures
• Protection against fire and explosion
• Proper maintenance of all engines and equipment
• A communications system

Safe Procedures
Boat Operators and Crew:

• The boat owner, operator, or foreman should communicate a written or oral daily
voyage plan (i.e., travel route, destinations, number of crew on board, anticipated
completion time) to a designated person remaining on land prior to heading out (See
Appendix B).
• Written procedures for the safe operation of every vessel type must be provided and
the crew trained on the procedures.
• Aquaculture crews must be aware of small boat safety issues/regulations and have the
appropriate Marine Emergencies Duties (MED) training.
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• Owners must prohibit underage or inexperienced operators from operating the vessel.
• At least one crew member should be competent in operating the vessel and the
equipment safely.
• Boat operators and crews must not be under the influence of alcohol or drugs while
working.
• The boat operator must have good visibility of what is happening on the deck.
• Crews should limit the work or boating that is to be carried out after dark or in
reduced visibility.
Condition of Boat/Vessel:

• Boats must be safe and suitable for the operation for which they are to be used.
• The vessel and its machinery/equipment must be maintained in a safe condition.
• Keep the boat’s centre of gravity as low as possible. Several conditions can impact a

•
•
•
•

vessel’s stability, including trapped water, gear, product or equipment shifting with
the movement of the boat; lifting heavy loads with an extended boom; or too low of a
freeboard.
Repair/maintenance records must be kept on board the vessel or at the owners
residence/office and be available to Transport Canada upon request.
Regular maintenance of boats should include a daily pre-trip inspection of the fuel, oil
and/or other fluid levels.
A tool kit, spare parts appropriate for the vessel (e.g., fuses, impellers, bulbs, duct
tape, spark plugs) and the materials necessary to stop small leaks must be carried on
board every vessel to carry out minor repairs in the event of an emergency.
Keep engine fuel containers and compressed gas tanks stored properly (i.e., tightly
secured away from sources of ignition).

Working Conditions on Deck:

• Equipment and gear should be stored neatly and the work areas must be kept clean of
•
•
•
•
•

debris.
Remove any oil, ice or debris from walking surfaces immediately.
Remove obstacles and debris from the immediate working area. Clean spills as they
happen and properly dispose of any absorbent material immediately.
Keep the deck properly clean and tidy and your work area well organized (i.e., tanks,
tubs, socks or buoys close at hand). Don’t clutter the deck with unnecessary people,
equipment, gear or supplies.
Be careful to never stand on any lines, wires, cables or ropes that are under tension.
Secure any heavy equipment or gear to avoid it shifting weight or hitting workers.
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Personal Protective Equipment:

• Each vessel must, at a minimum, have the appropriate Transport Canada approved

•
•
•
•
•
•

personal flotation device in sufficient quantity for each crew member. When the
water is extremely cold and the risk of falling in is high, a floater suit or other
survival gear is to be worn.
Wear the appropriate clothing for the season and task. Don’t wear loose-fitting
clothing or jewelry around moving equipment, lines, etc.
Wear gloves for hand protection.
Wear foot protection with good traction.
Protect eyes with safety glasses or goggles when the activity requires eye protection
(e.g., hauling lines covered with bio-fouling).
All boats must have a first aid kit stored in a dry place. Replace used and outdated
contents regularly.
Each vessel must be outfitted with the appropriate safety equipment. See Transport
Canada’s Fishing Vessel Safety Regulations for detail on the equipment for your
vessel size and voyage type.

Loading/Unloading the Vessel:

• Steps must be taken to ensure the safety of persons loading or unloading the vessel.
• Equipment and product should be loaded evenly throughout the boat and the capacity
•
•
•
•

and weather conditions must be considered to prevent overloading or capsizing.
The load and equipment should be kept as low as possible and secured to keep it from
shifting or affecting the boat’s stability and buoyancy.
Always have one hand holding a railing or another piece of the boat when reaching
over the side or stern (e.g., to grab a line or wharf).
Use the provided means of boarding/exiting the boat (e.g., ladder). Keep the ladder in
good condition (i.e., well constructed, secured and maintained).
Take care not to get jammed between the boat and the dock or wharf when boarding
or exiting the boat or when tying off.

Hauling Equipment:

• Visually inspect equipment and gear and replace anything that is worn, broken, has
•
•
•
•
•

excessive wear and tear, or is otherwise unable to properly serve its purpose.
Stand clear of the hauler unless you are the operator.
Keep hands clear of the line as it is going over the hauler and star-wheel.
Stay clear of the gear (e.g., line, cages, buoys) as it goes over the hauler to avoid
being hit.
Keep a sharp knife available to cut jammed lines (e.g., sinker or buoy lines). Store the
knife in a sheath or on a rack with the blade pointing down.
Never stand under a load or in areas where overhead equipment may swing or drop
and cause serious injury.
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Navigation:

• Crews must avoid high-speed operation near shorelines, other leases or fishing gear
•
•
•

•

and respect any boating restrictions in place.
At least one member of the crew must have knowledge of shipping routes,
navigational markers and hazards as well as the prevailing navigational conditions
(e.g., tides, currents, weather patterns) to ensure the safe operation of the boat.
At least one crew member must know the rules of navigation and be able to identify
the common aids to navigation used in the areas they are traveling.
All navigational safety equipment (sound-signaling devices, radar reflectors,
navigation lights, etc.) must be in good working condition and placed in the
appropriate location. See Transport Canada’s Collision Regulations for the
appropriate equipment for your boat.
To determine a safe boating speed, consider the visibility conditions, wind/water
conditions and currents, maneuverability of the boat, boat traffic in the area, and the
proximity of any navigational hazards.

Weather Conditions:
•

•

•

•

Activities on the water that will require long periods of good weather should only be
undertaken when the long range forecast is suitable to ensure the safe completion of
the task.
When carrying out activities on the lease, the boat captain or mate should be watching
for signs of approaching bad weather (e.g., choppier seas, cloud bank in the distance,
a rise in the humidity, and any sudden changes in the atmospheric pressure) and must
monitor weather updates until returning to port.
In the event of inclement weather, boat captains must be aware of the appropriate
precautions to take in order to protect the crew (e.g., nearest shelter, return to port
procedures).
Never take a boat out in an electrical storm. If a storm comes while on the water,
lower the hauler/boom. Avoid contact with metal surfaces and electrical equipment.
Take shelter in the cabin (if available).
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While the chainsaw is not a traditional aquaculture tool, it is often used to cut holes in the
ice during the winter harvest of mussels and to clear woody debris around buildings.

General Safety Precautions
The improper use of chainsaws can result in serious injury or death. Ensure that:
• Only competent workers are allowed to use this piece of equipment,
• Workers are wearing the appropriate protective equipment and clothing,
• Chainsaws and maintenance tools are kept in good working order,
• Fuel is stored in an approved safety container away from sparks and other
possible sources of ignition, and
• An adequate system of communication is available to summon emergency
assistance in the event of an incident.

Safe Procedures
Operators:

• Read the owners manual and understand the operation and safety instructions before
•
•
•
•
•
•
•
•

operating the chainsaw.
Chainsaw operators must be trained in the safe procedures for using the chainsaw,
including the proper use, care and limitations of the protective clothing/equipment
they will be required to wear.
Crew members using the chainsaw must be instructed of the hazards of the jobs they
are to perform, be aware of the location of the first aid supplies and know the correct
procedures for obtaining medical attention.
Provide an adequate system of communication, such as mobile radio, telephone or
transportation systems at all areas where the chainsaw will be used to ensure the
immediate summoning of medical assistance when required.
Chainsaw operators must wear approved protective clothing (e.g., hearing protection,
safety eyewear, safety pants, and studded safety boots) appropriate to the
environment in which the chainsaw will be operated.
Chainsaw operators must carry an approved pressure dressing and bandages.
Chainsaw operators must hold the chainsaw firmly in both hands.
Chainsaw operators must not start the chainsaw unless everyone is standing clear.
Chainsaw operators must not start the chainsaw while it is resting against any part of
their body.
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Condition of Chainsaw:

• Crew members must not operate a chainsaw unless it is in good working order, and is
equipped with a chain brake, anti-vibration mounts, throttle-control lock out, chain
catcher and rear hand guard.
• Chainsaw operators must maintain the saw so that the chain will not move when the
saw motor is idling.
• The chainsaw must not be placed or left where it might endanger the safety of
anyone.
Fueling the Chainsaw:

• Chainsaw fuel must be stored in an approved safety container.
• Chainsaw operators must not start the chainsaw within three meters (10 feet) of the
fuel container or other combustible materials.
• Chainsaw operators must stop the chainsaw prior to refueling or performing
maintenance work.
Sharpening the Chain:

• Chainsaw operators must wear safety gloves or mitts while sharpening the chainsaw.
• All files must be equipped with proper handles and be maintained in good condition.
Wear safety screens or safety eyewear to protect against an eye
injury.
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Chemicals, fuels and lubricants can pose a hazard to both the environment and the
persons using them. Proper handling, transport and storage are critical for maintaining the
health and safety of anyone coming into contact with these substances. The majority of
chemicals, fuels and lubricants used on aquaculture operations are associated with the
routine use of vehicles, vessels and equipment. However, materials used for cleaning
fouling from gear (e.g., hydrated lime) pose similar hazards and therefore require workers
to exercise many of the same health and safety precautions.
Recognize that long term exposure to some substances can cause chronic health problems
while other chemicals can cause immediate and acute symptoms.

Safe Procedures
Chemical Storage:

• All chemicals must be properly stored in a well lit and well ventilated area, separate
•
•
•
•
•
•

from other chemicals that may cause them to react dangerously.
Chemicals should be stored in the original containers with the labels intact. Damaged
labels must be replaced.
Chemicals must not be put into food or beverage containers.
Post warning signs and emergency numbers on any pesticide storage area(s).
Obtain and keep Material Safety Data Sheets (MSDS) on file for all chemicals that
are in the workplace (Note: suppliers of these chemicals are required by law to supply
you with the MSDS sheet upon request).
Keep absorbent materials to clean up spills (e.g., kitty litter, lime and/or sand,
absorbent pillows) near the chemical storage area and the area where the product is
being used.
Only reasonable quantities of fuel, oil and chemicals to carry out the operations
should be stored on site.

Chemical Applicators:

• Chemicals must be used in the manner for which they were intended and under the
appropriate conditions.
• Crew members who have contact with hazardous materials (chemicals, cleaners,
pesticides, fuels) must be trained in the Workplace Hazardous Materials Information
System (WHMIS).
• All workers must have the appropriate personal protective equipment (refer to the
Material Safety Data Sheets) and be trained in the safe handling of the chemicals they
will be required to use.
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Disposal of Chemical Containers:

• Triple or jet rinse empty containers to remove all traces of the chemical.
• Return all empty containers to the point of sale or call the PEI Department of
Environment, Energy and Forestry for information on safe disposal.
• Material Safety Data Sheets provide disposal information.
Transporting of Chemicals:

• Secure hazardous substances/chemicals during transport and do not leave them
unattended unless in a locked container.
• Chemicals, pesticides and other potentially harmful substances must be secured
outside of the enclosed portion of the vehicle in which workers are being transported.
• Keep a record of all chemicals that you are transporting.

Refer to MSDS sheets for important information on the chemical’s
hazards, personal protective equipment, storage and disposal.

Prince Edward Island Aquaculture Occupational Health & Safety Code of Practice

Page 19 of 72

DIVING SAFETY

SECTION 6

Diving is an integral part of the aquaculture operation. In Prince Edward Island, divers
often:
• inspect the lines, anchors and general condition of the shellfish operations;
• assist with double socking and basic crop operations.
While some growers only need to snorkel to check their operations, others must use SelfContained Underwater Breathing Apparatus (SCUBA) to dive. However, all divers must
be knowledgeable about the type of diving they are about to carry out, the conditions at
the dive site and the tasks they are about to perform.
Diving operations must be well planned and be carried out by experienced divers with the
proper knowledge, training and experience to carry out the work they are assigned to do.
Only experienced divers trained in the hazards of diving among floating structures,
suspended shellfish lines and anchoring systems must be allowed to dive around offbottom aquaculture sites.

Spot the Hazard
Working under the surface of the water can pose special hazards. Divers are always
exposed to the risk of drowning, respiratory or circulatory problems, hypothermia or
physical injury. Hazards of diving on aquaculture operations include:
• Limited visibility created when sediment is stirred up in the water;
• Divers getting caught away from the boat in inclement weather or strong currents;
• Experiencing mechanical difficulties with the SCUBA gear;
• Getting caught or tangled in the aquaculture gear;
• Getting hit by the dive boat, aquaculture gear or other boat
Divers can be difficult
traffic in the area.

Assess the Risk
Consider the task to be carried out and whether it would be more
beneficial to have a contracted diver, or a certified diver on your
workforce, carry out the activity. Plan the diving operation taking
into account the activity to be carried out, the dive area, the level
of risk and any precautions that should be undertaken.

to see in the water.
If you are navigating
and see the diving
flag, buoy or placard,
reduce your speed
and keep well clear of
the vessel and diving
site.

Safe Procedure
All divers should have above average swimming ability.
All divers must have valid First Aid certificates, be instructed in the work procedures
they will be required to carry out and must know how to safely operate other equipment
they are required to use.
Diving operations must never be done alone.
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Divers must not dive if they are in any way unfit to do so (e.g., ill, fatigued, impaired,
injured, etc.).
Weather and water conditions in the area of the planned dive must be considered and
diving must be suspended if weather or water conditions are hazardous or likely to
become hazardous.
A diver must not be forced to dive or be penalized for not diving if, for valid reasons, he
or she decides not to enter the water.
Un-tethered diving below ice surfaces must not occur.
Ice diving, deep diving (depths greater than 33 feet or 10 metres) and night diving should
be contracted to professional divers knowledgeable of the special procedures and hazards
involved with these activities.
In the event that diving operations are contracted out, the aquaculturist must require that
the operation is carried out in compliance with all applicable health and safety
regulations.
Divers must not stray from the posted dive site.
Only equipment/vessels that will be used in connection with the dive should be brought
within the dive site boundaries.
Divers must be provided with a lamp or other suitable device during periods of darkness.
The dive site or underwater work site must be adequately illuminated if the nature of the
dive permits.
Snorkel divers should use the buddy system when diving and be equipped with a whistle,
weight belts (if required) with quick release closures, and thermal protection.
Cage guards must be placed on all propellers, or props on boats must be disengaged and
locked out while being used as a dive base.
Divers conducting a dive in open water without a lifeline must carry an audio or visual
signaling device.
A dive must not occur if a health or safety hazard may be caused by equipment at or near
the dive site, unless the divers are protected from the hazard.
Additional Requirements for Aquaculture Occupational SCUBA Diving
Everyone involved with the dive (divers, lease owner, boat captains, and deck hands) has
a responsibility to ensure that this Code of Practice is followed. Even if responsibility is
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not specifically placed on an individual, the Code of Practice must be followed by all and
enforced by the person with the most control over the situation.
All SCUBA divers must be medically fit and be declared fit to dive by a family physician
at least every two years using the factors listed in CSA standard Z275.2-04
“Occupational Safety Code for Diving Operations.”
Every diver must meet the competency requirements set out in the Restricted SCUBA
Diver section (4) of the CSA standard Z275.4-02, Competency Standard for Diving
Operations for their position and the depths and circumstances of the dive.
Every SCUBA dive site must have present a dive team consisting of at least two certified
divers.
When no hazards are identified (i.e., good weather conditions, no appreciable currents,
good underwater visibility, no possibility of entanglement, and good way in and out of
the dive site), two divers in the water may act as standby for each other providing that
each diver is free swimming, the no-decompression limit is not exceeded, each of the
divers has been trained to rescue a diver in trouble, and the divers are in close proximity
to each other at all times.
If the second diver is no longer in the water they must act as a standby diver. A standby
diver on the surface may also perform other duties provided they do not compromise their
ability to promptly render emergency assistance to the diver(s) in the water.
There must be an additional team member at the dive base who is knowledgeable of safe
diving procedures on the aquaculture site and has the ability to respond in the event of an
emergency.
A written dive plan tailored to the specific dive site must be prepared before a dive is
conducted at a dive site. The dive plan must include:
•
•
•
•
•
•
•
•
•
•
•
•
•

A description of the tasks to be performed at the site
Work procedures for each type of dive
Diving equipment to be used
Estimated maximum time to be spent at each depth
Decompression tables and procedures to be used
Procedures to identify and address health or safety hazards at the dive site
A list of industrial plants and water control facilities in the immediate area of the
dive site
Instructions for getting medical assistance
Instructions for evacuating an ill or injured diver from the dive site
Emergency procedures for responding to any loss of communication
Emergency procedures for responding to diving equipment malfunction
Emergency procedures for responding to hazardous weather or water conditions
Emergency procedures for aborting a dive

Prince Edward Island Aquaculture Occupational Health and Safety Code of Practice

Page 22 of 72

DIVING SAFETY
•

SECTION 6

Emergency procedures for responding to any difficulties in keeping the dive base
stationary

Before the dive, the diving team must be briefed on the following:
•
•
•
•
•
•
•
•

Dive plan including the planned location of all dives
Work to be carried out
Possible hazards that may be encountered
Intended duration and maximum depth of the dive(s)
Decompression table to be used
Communication signals to be used
Planned location of all divers
Any emergency procedures to be followed in the event of an accident or unsafe
conditions.

Any individual on the diving team has the authority to restrict, prohibit or suspend any
diving operation or diver if the conditions are thought to be unsafe.
Divers must keep a log book that has the name of the diver written on it, is permanently
bound and has consecutively numbered pages. The diver logbook must be kept at the dive
site at all times during the diving period. The diver must make and sign an entry in the
logbook as soon as reasonably practicable after a dive and before leaving a dive site.
Another member of the diving team must countersign an entry in the diver’s logbook and
make note if they disagree.
A dive base logbook must be kept to record the name of the diving team, records of all
equipment examinations, and an entry for each planned dive or dives conducted by a
diver.
An entry in the record must include:
•
•
•
•
•
•
•
•
•
•
•
•
•

Date of the dive
Geographic location of the dive
Name of each diver
Unique identifier of any vessel or installation from which the dive was conducted
Type of diving equipment used
Weather and water conditions during the dive
All underwater worksite hazards
Indication of whether the dive occurred in a contaminated environment,
Indication that the no decompression limit tables have been followed
Time each diver started and finished the dive
Work performed and procedures used during the dive
Maximum depth of the dive
Any decompression table used or procedure followed
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Any accident or near miss or unusual incident with the potential to affect health
or safety
Any discomfort or illness experienced by a diver
Any other factor that might be relevant to the health and safety of the divers
(Appendix A)

A signed copy of the diving record must be filed with each employer within seven days
of the end of a planned dive or dives.
An employer with whom a diving record is filed must retain the record for at least two
years after the date for which the last entry was made.
Divers must have a two-way system of communication with the person manning the dive
base (voice or pre-arranged communication signals on a lifeline or float).
The dive base (e.g., boat, onshore platform) must be stable and large enough to fit all
persons and equipment required in order to complete the dive safely.
If the dive base is not onshore it must be equipped with a method of evacuating persons.
It must also be capable of remaining stationary or moving without posing hazard to the
health or safety of the dive team.
Buoys, lights, flags, lamps, barriers or placards must be placed and displayed to define
the boundaries of the dive site.
A notice clearly setting out the boundaries of a dive site must be posted on each vessel at
the dive site.
Only equipment to be used in connection with a dive may be brought within the
boundaries of a dive site.
The dive base must remain on site at all times while a diver is in the water.
The dive base must be equipped with a means of immediately bringing an unconscious
diver out of the water.
Each dive site must have an up to date list of the locations/telephone numbers of the
hyperbaric chambers and hospitals nearest to the dive site and a #2 First Aid Kit.
All diving equipment that is necessary for the safe conduct of the diving operation must
be kept in adequate condition, examined by the diver at least once each day it is used.
Malfunctioning diving equipment must be removed from service immediately, clearly
identified as malfunctioning and must not be used until it is repaired and tested. Repair
records must be kept for two years after the date of repair.
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Diving equipment must be tested in accordance with manufacturer’s specifications. The
owner of the diving equipment must keep a record of diving equipment testing for at least
two years after the date of the test or until the equipment is retested, whichever is longer.
Immediately before conducting a dive, the diver must check that they have the required
diving equipment and that it is functioning properly.
Dive team members who become aware of a diving equipment malfunction or hazard on
the dive site must notify the other divers who may be affected by the malfunction
immediately. If the malfunction occurs during a dive, and no replacements are available
onsite, the dive must be immediately aborted in co-operation with the other diving team
members.
Each diver must be equipped with a strong, sharp knife; weights with a quick release
mechanism that are sufficient to control buoyancy; a diving suit or other protective
clothing; and adequate head protection while conducting a dive that exposes the diver to a
hazard of falling objects or head injuries.
Any gauge or metering equipment that may affect the health or safety of a person must
have been tested by a competent person within the 12 months immediately before it is
used.
A dive must not be conducted if a health and safety hazard may be caused by equipment
near the dive site, unless the divers are protected from the hazard (e.g., locked out).
SCUBA is permitted to be used at commercial aquaculture underwater work sites for
diving near unscreened/active underwater intakes less than 10 centimeter in diameter if it
is integral to normal operations and the employer has implemented an OHS approved
written safe work practice that includes the dive plan.
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Electricity is an essential component of any aquaculture business. However, it also has
the potential to cause serious damage and harm. Proper care and attention should be
given to the maintenance and use of electrical units.
While the use of electricity can be taken for granted, it is important to appreciate its
ability to cause serious harm or death and take the necessary precautions to keep your
workplace safe.

Safe Procedures
• Strictly observe the applicable rules under the Canadian Electrical Code.
• LOCK OUT main switches and place locks and tags in them before working on
•
•
•
•
•
•
•
•
•
•

power circuits so that no one else may use them while you are working.
Have periodic electrical inspections made by qualified persons.
Allow only qualified individuals to work on electrical repairs.
Ensure wiring, equipment, leads and plugs are kept in good repair.
Don’t overload your wiring installation.
Consider every circuit to be live and use proper instruments for testing circuits.
Ensure that extension cords and devices are properly grounded.
When replacing a fuse or circuit breaker ensure that its rating is correct for the circuit.
All bench-mounted power tools should be properly grounded.
Avoid (to the extent possible) using electrical equipment in wet weather and working
conditions. Properly ground electrical equipment that is to be used in wet areas (i.e.,
plug it into a ground-fault circuit interruption outlet).
In areas exposed to the elements, or where the presence of moisture could routinely
pose a hazard, always use weather-proof outlets and fittings.

The use of electrical equipment in wet conditions can be extremely
dangerous. Extreme caution should be used when using electrical
devices or equipment in wet weather or working environments.
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Overhead Power Lines
If it is necessary to operate equipment in any location where overhead lines are present,
consider the following points:
• Be aware of overhead power lines. It is imperative that minimum approach distances
to overhead power lines be maintained.
• Inspect equipment for operating height and be sure to include extensions or any
objects that may add to the overall height.
• Ensure that equipment is put in the lowered position prior to moving under power
lines.
• Call an electrical utility representative if you intend to operate any mobile equipment
or machinery that exceeds 4.15M (13.5feet) when overhead lines are present. Never
attempt to measure line heights yourself. Utility representatives can safely determine
the height of power lines and recommend steps to be taken.
• Remember that snow build up on the ground, snow and ice loading on overhead lines,
warm, humid weather or other activities such as backfilling may cause a reduction in
the distance between the lines and the top of any equipment operating below.
What do you do if you come in contact with outdoor power lines?
If equipment does come in contact with electrical lines remain calm and assess the
situation. It is always best to stay in or on the equipment. If the equipment is still
functional try and move away from the power line to a safe distance of at least 50 feet.
Have someone call the local electric utility and warn others to remain clear as the ground
may be energized. Stepping off the equipment while it is energized will create a path to
ground the electrical current and cause electrocution. Stay in/on the equipment until a
representative from the electric utility advises it is safe to exit. Any equipment involved
with electrical contact must be thoroughly inspected prior to going back into service.
There may be damage to tires, hoses, hydraulics or other components of the equipment.
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Machinery and equipment make light work of many of the tasks carried out by today’s
aquaculture farmer. However, if neglected or abused these powerful units can cause
serious injury or death.

Common Hazards
Some of the hazards associated with machinery/equipment which can potentially cause
injury include:
• Machine components that cut or grind
• Any crushing or shearing points
• Hot parts of any machine where the surface temperature may cause injury, fire or
explosion
• Gearing, cables, sprockets, chains, clutches, cams or fan blades
• Rotating PTO drive lines and other shafts
• Projections on rotating parts (e.g., keyways, keys, grease nipples, set-screws,
bolts)
• Pressurized air or hydraulic fluid

Safe Procedures
• Ensure that the machinery/equipment is only used for the purposes it was designed.
• Ensure that power-operated machinery/equipment is inspected each day before being
•
•
•
•
•
•
•
•
•
•
•
•

used.
Before starting any machinery/equipment make sure that it is safe to do so.
Ensure that the operator of any machine/equipment has unimpeded access to the shut
off.
Ensure that the machine/equipment is operated by competent persons.
Do not get on or off machinery/equipment while it is in motion.
Do not walk in or under the path of travel of any material being loaded or unloaded.
Do not ride on the load of a vehicle used for hauling.
Tools and other potentially harmful equipment must be firmly secured outside of the
enclosed portion of the vehicle in which workers are being transported.
When working around moving parts of machinery wear close fitting clothing, confine
head or facial hair and avoid wearing dangling jewelry or rings.
Protect users, operators and bystanders against burns caused by hot parts.
Ensure that there is ample working space, ventilation and lighting when operating,
adjusting or repairing machinery/equipment.
Powered mobile equipment should not be operated in closed areas for prolonged
periods of time and must be well maintained to minimize the fumes being introduced
into the workplace.
Ensure that back up alarms on mobile equipment are properly functioning.
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Guarding of Equipment & Machinery:

• Manufacturers of new machinery/equipment are legally required to ensure dangerous
parts are safely guarded so that operators and others are protected from injury.
• Original guarding must be left in place and properly maintained.
• All moving parts of machinery should be guarded.
• Have guards designed and fitted for older machinery/equipment. Get rid of
machinery/equipment that cannot be made safe.
Maintenance of Equipment & Machinery:

• Ensure that the machine/equipment, its air and hydraulic lines, hoses and components
•
•
•
•

are maintained in safe working condition.
Ensure that all defective parts are repaired or replaced prior to use.
Ensure that machinery/equipment is lubricated only when it is at rest (or as directed
by the manufacturer).
Do not repair power-operated machinery/equipment while it is in use (especially
when steam, air or hydraulic lines are pressurized).
When any mechanically operated attachment to a vehicle is elevated for repairs or
maintenance, securely block the attachment to prevent movement. When no repair or
maintenance is occurring, lower the attachment to a safe rest position.

Keep children and bystanders away from those areas where tools,
equipment or machinery are being operated or maintained.
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Ergonomics looks at the relationship between the demands of the workplace and the
ability of the worker. Repetitive strain and carpal tunnel injuries are common among
Prince Edward Island aquaculture workers. Redesigning the workplace or reorganizing
tasks can increase productivity and lessen down-time due to injury related absences.

Common Hazards
Hazards that contribute to workers experiencing repetitive strain type injuries include, but
are not limited to:
• Improperly laid out work areas
• Work that must be completed at a fast pace
• Activities that do not allow workers to change tasks
• Activities that restrict the flexibility of the body’s position (e.g., prolonged
standing in a stooped position, repetitive reaching and twisting of the body,
working with arms elevated)
• Standing on a hard floor and having limited ability to sit down while working,
• Working in excessive or prolonged heat, humidity, cold or vibration
• Working with worn or improperly maintained tools that increase the amount of
force required to carry out the task
• Activities that require force to be concentrated on small parts of the body (i.e.,
wrist)

Safe Procedure
• Mechanical or powered aids (e.g., hand trucks, push carts, conveyors) should be
•
•
•
•
•
•
•

provided, where practical, to assist with carrying or moving materials and articles.
When mechanical aids are not available or practical, consider the weight and bulk of
the object you are about to lift and ensure that an adequate number of persons
perform the task.
Floor mats should be provided in areas where prolonged standing is required.
The effects of undesirable environmental conditions (e.g., excessive noise, heat,
humidity or cold, insufficient lighting) should be minimized to the extent possible.
Choose power tools and equipment with features designed to control or limit
vibration.
Where possible, fit the work area to the worker’s body size and shape in order to
decrease the effort required to complete the task.
Avoid working in one position for long periods of time.
Use the proper methods for lifting heavy loads.
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The Prince Edward Island finfish industry is predominantly comprised of land-based,
fresh-water operations. While workers on these operations do not encounter all of the
same hazards as their marine counterparts, there are still many that they share.

Common Hazards
Working with finfish can involve numerous hazards, including:
• Limbs, clothing, hair or jewelry getting caught in equipment
• Walking over rough terrain or climbing ladders while carrying heavy loads
• Loading, handling and transporting fish in large tanks
• Getting crushed between the tank and another structure
• Compressed oxygen in the transport tank
• Falling off the platform while working with fish
• Handling large, powerful fish (i.e., salmon)

Safe Procedures
• Ensure that workers have been trained on the proper techniques and precautions
•
•
•
•
•
•
•
•
•
•
•

required to remain safe and healthy while performing any appointed tasks.
Ensure that workers have good footing and clean walkways when treating fish.
Set up the anaesthetic bath so that there is minimal lifting required to get the fish into
it.
Make sure the fish is fully anaesthetized before taking it out of the anaesthetic bath.
Get in a comfortable, ergonomic position when working with the fish or any work
requiring heavy lifting or prolonged repetitive motion.
When walking in tanks, scrub an area of the tank to ensure good footing before
entering - especially if work involving fish is being completed before, or without,
completely draining the tank.
Use a ladder that hooks over the tank edge instead of jumping onto the top edge of the
tank or dropping into the tank.
Ensure there are railings surrounding ground level tanks.
Ensure there is a hand rail along all walkways, around the edge of cages or over
tanks.
Ensure that the walkways are kept clear and free of debris (including ice and snow).
Wash hands regularly especially after cleaning tanks and handling fish.
Clean and disinfect work surfaces at the end of the day, after working on any fish or
after using chemicals (e.g., inoculants).
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Fires and explosions on the aquaculture farm can be caused by a number of things
including fuels, faulty wiring, overheating equipment and welding. Unfortunately, fires
can also occur on the aquaculture boat when it is working the lease. These hazards can
cause damage to buildings, equipment and machinery as well as serious injury or death.

Common Hazards
Common fire hazards found on aquaculture operations include:
• Improper storage of flammable and combustible materials
• Faulty/damaged electrical wiring (coating on wires are susceptible to salt water
and can corrode or rot over time)
• Malfunctioning or overheating equipment/machinery
• Sparks from welding
• Smoking around flammable/combustible materials
• Overloaded outlets
• Ruptured fuel line
• Improper refueling of boats
• Improper ventilation of enclosed spaces that contain fuel (e.g., bilge or gas
storage areas)
• Leaking propane or oxygen tanks
• Improper storage of oily rags

Safe Procedure
•

•

•
•
•

Develop and train workers on the emergency plan for responding to fires.
Emergency numbers (911) and civic address of the property should be posted by
all telephones.
Inspect all electrical systems annually (more regularly if suggested by the
manufacturer or you experience problems with flickering lights, disruptions of
power, etc.).
Never overload an outlet or a circuit.
Keep extension cords in good repair.
Protect light bulbs and heat lamps with a wire cage.

Storage of Flammables/Combustibles:
•
•
•

Store all flammable and combustible materials away from oxygen tanks and
sources of heat (e.g., open flames, engines, equipment, daylight).
Give consideration to the fire characteristics of all flammable and combustible
materials prior to storage, handling and piling.
Store fuel in labeled containers. Store flammable products in their original
containers.
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Pile flammable/combustible materials in a manner that will not obstruct exits, will
minimize the potential for (or spread of) fire, and will permit convenient access
for firefighting.
Limit the flammable or combustible materials that you keep on board the boat to
those that are necessary for the daily maintenance and operation of the boat.
Carry out work requiring the use of flammable materials in a well ventilated area
away from any materials that could be ignited by a spark.
Never pour gas from a gas container with a spout into a running or hot
pump/motor.

Implement a “no smoking” policy around machinery operation, fuel or
flammable products storage areas, and fueling stations
Fire Prevention on Boats/Vessels:
•
•
•
•
•
•
•
•
•

Each vessel must have the appropriate sized fire extinguishers.
If your boat has a fuel-burning cooking, heating or refrigeration appliance it must
have the appropriate sized fire extinguisher mounted by the appliance.
Fire extinguishers must be kept fully charged and be renewed as specified by the
manufacturer.
Properly secure, protect and ventilate all propane appliances and cylinders. Make
sure that all valves are in proper working order and that all connections are tight.
Keep bilges clean and free from oil and fuel. Keep the bilge pump in good
working order.
Provide the appropriate ventilation and exhaust for boats and machinery in
enclosed areas.
Properly store and maintain batteries.
Ensure that electrical systems on the boat are installed by a qualified individual.
Properly lubricate and adjust machinery to minimize friction.

Refueling Safety Precautions:
1. Moor the boat securely.
2. Shut off engines; make sure all passengers are ashore.
3. Don’t smoke and extinguish all open flames; close all windows and hatches.
4. Take portable tanks ashore.
5. Don’t use electrical switches.
6. Ground nozzle against filler pipe; don’t overfill.
7. Wipe up any spillage; turn on blower for at least five minutes.
8. Check for vapour odours.
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It is important to be prepared for an emergency situation before it happens. Statistics
show that workers trained in First Aid are less likely to have workplace incidents and the
recovery time of workers who do get injured is generally much shorter. For aquaculture
crew members, who spend much of their time on the water and away from immediate
professional medical attention, it is extremely important to be able to administer proper
emergency First Aid and CPR. Having a crew trained in First Aid and CPR could be the
difference between life and death.
Aquaculture and fishing boats are also required to carry a variety of equipment for use in
case of emergencies (i.e., boat safety, distress and navigation equipment). Employers
should check with Transport Canada to determine the requirements for their size/type of
vessel.

General Precautions
1. Ensure that the required number of workers hold valid emergency, standard, or
advanced First Aid certificates from a recognized training agency.
2. Keep a record of all injuries, even minor ones, and note any First Aid care that
was given.
3. Ensure that First Aid service is accessible to all workers during all working hours.
4. Ensure that transportation is available at all times to transport an injured worker.
5. Ensure workers understand the need for First Aid kits, that the kit is adequate for
the number of workers and located in the current work area.

Safe Procedure
Prior to beginning an activity ensure that each worker is:
•
•
•
•
•

Instructed in the proper and safe procedures
Aware of the potential hazards of all job functions
Instructed in the proper use, care and limitations of protective clothing and
equipment
Instructed in the location of the First Aid supplies
Aware of the appropriate procedures for obtaining medical attention
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Level of Training
Emergency First Aid Certificate

Requirements
At least one person at each workplace (i.e.,
vessel) where there is between 2 – 19
workers

Standard First Aid Certificate

At least one person at each workplace
where there is between 20 – 99 workers

Advanced First Aid Certificate
First Aid Kit*
First Aid Kit #1
First Aid Kit # 2
First Aid Kit # 3
Advanced Kit # 3

More than 100 workers at each workplace
only one person regularly employed
more than one, but fewer than 20
more than 20, but fewer than 50
More than 49

*Note: While most retailers sell pre-packaged kits with the listed numbering system, Part 9 of the
Occupational Health and Safety Regulations details the required elements for home-packaged kits.

•
•
•
•
•
•
•
•

The required number of people must have the appropriate level of First Aid training
from a recognized training agency.
Provide an adequate number of the appropriate First Aid kits.
Clearly mark the First Aid kits and store them in an accessible area. Workers must
know where all First Aid kits are located.
Keep the First Aid kit(s) current by making sure that the contents have not passed
their expiry date and that replacements have been added to the kit after use.
Transportation must be available at all times to transport an injured worker to a
medical facility.
A means of communication must be available to workers working in isolated
locations (i.e., on the water or ice).
Keep the required distress, boat safety and emergency equipment in a dry, easily
accessible area.
Keep a record of all injuries and note any First Aid that was administered.

Emergency Planning:
Being prepared for an emergency situation can save lives, time and money. The employer
must:
• Develop procedures for dealing with emergencies (e.g., swamping, fire, person
overboard) and ensure that the crew receives the appropriate training.
• Ensure that all workers are aware of the emergency plan that you have developed
for responding to emergencies. They must know to call 911 or the Coast Guard
number (e.g., *5 on the cellular phone or #16 on the VHF) and be capable of
relaying a description of their location (e.g., GPS position, known landmarks or
CCG buoy locations) to the emergency responders.
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Repairs and maintenance of machinery and equipment can often lead to injury if an
incorrect or faulty tool is used. It is important to take the time to understand the potential
hazards associated with the equipment and tools found on the worksite.

Common Hazards
Often workshop and repair incidents occur because of:
• Inexperienced workers trying to use tools for the wrong task
• Improper working space in a cluttered, poorly lit and unventilated area
• Improperly grounded electrical cords
• Improperly guarded tools and equipment
Take the time to identify potential hazards in all workspaces, and develop safe working
procedures for your workshop and repair or maintenance tasks. Ensure that all workers
are informed of these procedures and are able to carry out the tasks safely.

Safe Procedure
•
•

•
•
•
•
•
•
•
•
•
•
•

Workers must have proper training in the safe use of any tool they will be using.
Keep tools in good condition and replace or repair defective tools (e.g., cracked,
splintered or broken handles on files, hammers and screwdrivers) before using. Do
not use tools if the casing is broken or damaged.
Properly repair or replace any damaged cords or plugs on power tools.
Do not make adjustments to a power tool without first shutting it off and removing
the plug from the outlet.
Do not use makeshift extension lights. Use a type with a guard around the globe and
an insulated handle.
Keep cutting tools sharp. Cover sharp edges when not in use.
Point sharp tools (e.g., saws, knives) lying on benches away from the work area and
do not allow handles to extend over the edge of the bench top.
Wear safety glasses or goggles and well-fitting gloves appropriate for the hazards.
Use tools for the purpose they were intended and do not apply excessive force or
pressure on tools.
Do not cut towards yourself when using cutting tools.
Do not carry tools in a way that interferes with using both hands on a ladder.
Do not throw sharp tools or carry them in your pocket.
Maintain tools. Keep them clean and dry. Store all tools properly after using.

Keep your workshop area clean and tidy to avoid workplace incidents.
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Many aquaculture operations use some form of a hoisting system or conveyor on their
operations. While some of these machines are found in the warehouse or socking shed
(e.g., conveyor belts, agitators), others can be found on the boat (e.g., hydraulic winches
and star-wheels). Because these pieces of equipment are intended to lift or move much
heavier loads they can be dangerous to be around if not given the proper respect.

Common Hazards
General areas that may pose hazards with hoisting systems and conveyors include:
• Improperly trained operators
• Lack of guarding on moving parts (e.g., pinch points, wrap points)
• Improper lock out or block out procedures
• People riding on the load or the equipment
• Workers not wearing the appropriate personal protective equipment
• Worn equipment
Constant vigilance is required when working with machinery or equipment. Hoisting
systems and conveyors must be inspected regularly and workers given the appropriate
training to ensure that they are aware of the risks involved.

Safe Procedure
Personal Protective Equipment:
•
•

Aquaculture workers must determine if a hard hat or safety shoes are required for the
activities being carried out.
When working near a hoist, boom or conveyor, wear gloves, tie back long hair, and
do not wear loose clothing or jewelry.

Operators and Crew:
•
•
•
•
•

•
•
•

Never operate equipment or mechanical systems unless you have been properly
trained.
Stand clear of the load that is to be lifted. Do not pull the load by hand. Push the load
if it must be steadied. Never try to help lift the load.
Do not lift the load from the side. Lift from directly over the load.
Do not pass a load over the head of workers or stand under the object being lifted.
Operators should ensure everyone is away from the load before they start the lift,
move the controls smoothly and remove slack from the hoisting ropes or cables prior
to starting the lift.
Do not allow anyone to ride on the lifting system or the load that is being lifted.
Do not raise the load any higher than is necessary for clearance.
Do not leave suspended loads unattended.
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•
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Everyone working around the equipment should know the communication signals for
stop, go, lift the load, etc.
Only workers involved in the task should be near the lifting system or conveyor while
in operation.
Unless the conveyor is stopped and locked out workers must not stand on the
supporting frames of an open conveyor while loading, unloading or clearing
blockages.

Equipment:
•
•
•
•
•
•
•

Inspect the lifting system prior to lifting a load to ensure that all components are
working properly. Replace any worn or damaged components before using.
All moving parts (e.g., pinch points, rollers) must be guarded.
When a conveyor is to be used outside or in damp conditions, use weatherproof
electrical components.
All lifting systems should have the safe load limit posted in a prominent position. Do
not exceed this limit.
Lifting devices (e.g., hook, rope loops) must be positioned properly before lifting the
load.
Shut down and lock out the power before making any repairs to any mechanical or
hydraulic system. Repair the system according to the manufacturer’s guidelines.
Conveyor type of machinery/equipment should be placed so that hazardous shearing
points between moving and stationary parts are avoided.

In the event of an emergency, all workers must know the location of the
shutoff and how to use it.
Rope Safety:
•
•
•
•
•
•

Always inspect the rope that you will be using.
Check for damage or chafing.
Don’t exceed the safe working load of the rope.
Avoid sudden strains or jerks that might snap the rope.
Never expose the rope to chemicals that can weaken its integrity.
Do not store rope in direct sunlight or damp conditions.

Blocks, Sheaves & Other Fittings:
•
•
•

Blocks should be regularly inspected, lubricated and maintained.
Sheaves should be properly guarded.
All bushings, nuts, bolts, etc. should be inspected regularly for signs of wear and
replaced as necessary.
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While hydraulic systems allow us to lift and move large, heavy objects with minimal
effort, if they are not properly maintained or adjusted they can cause serious injury or
death.

Common Hazards
Hydraulic fluid is extremely toxic and can cause human flesh to deteriorate. Precautions
must be taken to keep hydraulic fluids from entering the eyes or being injected into the
skin.
Hydraulic systems that are improperly blocked can cause the active piece of equipment or
the load it is bearing to fall – resulting in damage to equipment or property and serious
injury or death to anyone standing under the load or in the area where the equipment may
swing. Individuals who perform maintenance tasks should be experienced, and should be
knowledgeable in safe procedures for blocking and relieving pressure from the hydraulic
system.

Safe Procedure
•
•
•
•

•

•

•
•

Read and follow safety procedures in the manufacturer’s manual.
Never operate equipment or mechanical systems unless you have been properly
trained.
Exercise caution around raised hydraulic cylinders.
Have an up to date maintenance schedule. Replace defective parts on hydraulic
systems immediately to ensure that leaking fluid or faulty parts do not compromise
the integrity of the system.
Check for hydraulic fluid escaping through pinhole leaks by passing a piece of
cardboard or wood over the suspected area. Do not check with your hand as the high
pressure of pinhole leaks can puncture skin. Have a physician treat any hydraulic skin
punctures immediately.
Before servicing or repairing any hydraulic powered equipment lower it to the ground
or block it mechanically, shut off the engine that powers the hydraulic pump, release
hydraulic pressure (i.e., move the hydraulic lever back and forth several times), let the
system cool down and then follow the manufacturer’s servicing procedure
instructions.
Clean up any spilled hydraulic fluid immediately.
Dispose of used hydraulic fluids in a provincially approved manner.
Pressurized hydraulic fluid will move at the same velocity per square inch as a
bullet leaving the barrel of a rifle – and flesh punctured with hydraulic fluid will
immediately begin to die. Have a physician treat any hydraulic skin punctures
immediately!
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All workers need to be properly trained in the tasks they are required to perform at the
worksite. While some growers are lucky to have experienced crews work for them over
long periods of time, many employers have a certain number of workers who are new on
the job. These workers are often young and/or inexperienced. Their lack of knowledge
about the workplace and their eagerness to impress their employer and co-workers can
result in devastating consequences.
Workers should be given hands on instruction and then be supervised while they initially
carry out the tasks they will be required to perform. Workers should then be monitored
periodically to ensure that they are doing the job properly and following all safety
procedures and protocols.

General Precautions
•
•
•
•
•

•

Never assume that workers are aware of the hazards that could cause injury, disease
or death. While the hazard may seem obvious, make sure that every hazard is brought
to the attention of new and young workers.
Discuss the potential hazards with new workers and use past incidents or “close calls”
that have occurred at the workplace to underline the nature and seriousness of the
hazard.
Remember to point out the equipment or tasks that only authorized/trained workers
are allowed to do (like handling chemicals or operating special equipment). If there
are safe work practices established for the task, review them with the workers.
Training new and young workers is a critical step in ensuring a safe work site. It is
important that all workers realize that occupational health and safety is something that
everyone must take seriously.
Discuss with the new worker safeguards that the operation has in place to eliminate or
minimize hazards. Make sure they know what personal protective equipment (PPE) is
required for each task. Ensure that they are familiar with any equipment or areas of
the operation that they are not to be involved with at this time.
Encourage workers to be on the look out for hazardous situations or equipment and
request that they report these to their supervisor immediately. Depending on the skill
and ability of the worker, request that they eliminate the hazard if they can do so
without compromising their health or safety.

Safe Procedure
•
•
•

Develop written work procedures for work tasks which may be hazardous to workers.
Explain to the worker any hazard, safe work procedures and any personal protective
equipment that is required to complete the work task.
If there are written safe work procedures for the task, provide a copy to the worker or
make sure that one is readily available. A copy of the Aquaculture Occupational
Health and Safety Code of Practice must be available for all workers to review.
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•
•
•
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SECTION 16

Make sure that the worker is given ample time to understand what is expected at the
workplace and the proper/safe way that all tasks are to be completed.
Demonstrate each step of the job procedure and detail any safety precautions.
Encourage the worker to ask questions and repeat the demonstration until they feel
comfortable attempting it.
Have the worker perform the task under the supervision of a trained, responsible
person prior to allowing them to attempt the work alone.
Keep written records of the training workers receive. Document:
 Who provided the training,
 Who received training,
 When the training occurred,
 What training occurred.
Documentation can include a photocopy of any certificates the worker has acquired
(e.g., First Aid, WHMIS, MED, etc.) and an acknowledgement of having reviewed
the PEI Aquaculture Occupational Health and Safety Code of Practice.
Make sure that the worker is aware of his/her legal rights and responsibilities under
the Occupational Health & Safety Act.
Tell the worker where they can find assistance and any emergency numbers.
Correct any unsafe work habits and reward safety conscientiousness.
Monitor new and young workers to ensure that the task is being carried out properly
and answer any questions that they might have.
Monitor workers to ensure that the safety standards/protocols are being maintained.
Remember that employers and supervisors are also responsible for the worker’s
health and safety.

Remember – workers must be prepared to use their common sense,
knowledge and experience to identify and avoid potentially dangerous
situations. New and young workers are missing two of these three key
ingredients for staying safe!
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Personal protective equipment (PPE) is any clothing or equipment that helps to protect a
worker from injury. The Prince Edward Island Occupational Health and Safety Act and
Regulations has specific requirements regarding personal protective equipment including
the requirement for:
• Workers to wear protective equipment based on the hazards they are exposed to;
• Employers to ensure that workers are trained in the proper use/care of the
personal protective equipment;
• Employers to either provide workers with the necessary equipment or require the
workers to provide the equipment themselves as a condition of employment; and
• Employers to ensure that workers wear the equipment properly.
Under the Occupational Health and Safety Regulations, employers must provide
their workers with any water safety equipment that is required.

Common Hazards
Employers and workers are required by the Occupational Health and Safety Act and
Regulations to wear safety equipment or clothing whenever they may be exposed to a
hazard. As each of the sections of this Code of Practice highlights, aquaculture workers
may be required to carry out a diverse list of activities. Examples of common hazards
requiring personal protective equipment include:
• If there is a danger to the head
• If the eyes or face require protection
• If the hands and arms require protection
• If the lungs require protection
• If the feet and legs require protection
Assess the level of risk that each of the identified activities pose and then determine the
suitable personal protection equipment that will minimize the risk to the worker’s health
and safety. Contact your local safety equipment or supply store for more information on
the types of PPE that are available.

Safe Procedure
•
•

•

•

Do a complete review of the operation and determine what activities require personal
protective equipment.
Instruct workers to wear personal protective equipment and either provide the
appropriate equipment or require that the worker provides it as a condition of
employment.
Workers must be trained in the proper use and maintenance of their personal
protective equipment. Read the instruction information that comes with your personal
protective equipment.
Personal protective equipment must fit properly and be used according to the
manufacturer’s instructions.
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Maintain personal protective equipment properly. Replace any faulty or worn
equipment.
Wear protective glasses, goggles or a face shield when eye or face protection is
required.
Wear hearing protection when using loud equipment or machinery (i.e., if the noise
level exceeds 85 decibels). Some of the more common equipment used by
aquaculturists where hearing protection should be used includes a chainsaw (115
decibels), a 12 h gas engine driving an auger (100 decibels), and a tractor at the
operator’s position (80-110 decibels). A good rule of thumb is if another person is
talking and cannot be heard when standing at arm’s length away, then hearing
protection should be worn.
Wear work gloves if punctures, abrasions or irritations to the hands and arms except
when wearing them may cause a hazard. Rubber gloves can provide protection
against the dampness and the cold and are effective when handling gear. Cloth gloves
can be worn underneath for comfort and chain mesh gloves provide good protection
when dealing with gear or equipment with sharp edges.
Wear safety boots or footwear with good traction.
Don’t wear jewelry or loose-fitting clothing that can get caught in gears and
machinery.

Outdoor Work:
•
•
•

When working outside, workers should wear a hat that will keep direct sunlight off
their head, ears and face.
Workers should wear safety sunglasses to protect their eyes from direct sunlight or
the glare off of the water or ice.
Each vessel must, at a minimum, have the appropriate Transport Canada approved
personal flotation device in sufficient quantity for each crew member. When the
water is extremely cold and the risk of falling in is high, wear a floater suit or other
survival gear.

Personal protective equipment needs to fit and be worn properly if
it’s going to work!

Prince Edward Island Aquaculture Occupational Health & Safety Code of Practice

Page 44 of 72

RESCUE PROCEDURES

SECTION 18

A crew member falling overboard is a serious situation. A crew member can die from
exposure in a matter of minutes.

Common Hazards:
•
•
•
•

Death by cold water immersion can occur within minutes in frigid waters.
Many crew members can’t swim, so if they’re not wearing a Personal Flotation
Device, they can drown in a very short time.
They can be caught in a net or line and need help to get untangled.
They may be knocked unconscious.

Safe Procedures:
•
•
•

Vessel operator must put in place procedures for recovering an overboard crew
member.
Equipment for recovering an overboard crew member must also be kept on board.
Communication devices should be maintained on board. Communication devices,
such as cell phones, should be located on the vessel not on a crew member, in case
the crew member falls overboard.

Rescue Procedures:
•
•

•
•

Throw a life jacket, life ring, or a bright colored floating object into the water to help
the person, and to help you return to the spot where the crew member fell over.
Tell the wheelhouse what’s happened (for example, from which side of the vessel the
crew member fell). Have someone continue to verbally direct the vessel operator to
the overboard crew member.
Have one person keep sight of the person in the water at all times.
Carefully maneuver the vessel to pick the person up. When pulling in the overboard
crew member, be careful not to get pulled into the water.
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Example of a Rescue Procedure:
Williamson Turn: Procedure for missing crew member:
1. Alert everyone to be on the lookout.
2. Transmit a Distress to alert other boats in the area and the local rescue
authorities.
3. Turn the boat around onto the reverse course by carrying out the Williamson
turn:
a. Put the rudder “hard over” until the boat has altered course about 60
degrees off the original track.
b. Put the rudder “hard over” in the opposite direction until the boat’s
heading has reached the reverse direction to the original course when
the incident occurred.
c. The boat should then be following back on the original track.
4. If the missing person is found, then bring the boat upwind of the person. Stop
the boat in the water with the person alongside, well forward of the propellers.
5. Safely bring them aboard and administer First Aid.
6. Notify the authorities that the missing person has been found and report their
condition.

Attempt the Williamson turn only after gear is either cut or retrieved.
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Sharps are objects that can penetrate or puncture the skin. The Prince Edward Island
aquaculture industry – and particularly the finfish sector – is often exposed to the hazards
associated with sharps (e.g., knives, needles). There are simple precautions that can be
taken to reduce the risk of injury and health hazards posed by these tools.

Common Hazards
Hazards associated with the use of sharps in the aquaculture workplace include:
• Accidental punctures by needles
• Limb injuries caused by accidental stabbing or cutting with knives and
screwdrivers
• Workers injured by improperly stored or disposed of sharps
New and young workers tend to have more needle stick injuries than experienced
workers. Not recapping needles is one of the most common causes of these injuries.
Careful handling of sharp objects and convenient placement of sharps disposal containers
are only two steps in preventing needle stick and other sharps-related accidents. Review
your operation for potential ways to eliminate or reduce the exposure to needles and other
sharps where possible. Try to anticipate the hazards or risks of injury that are posed by
sharps in the workplace. Then organize (to the extent possible) the work area with the
prevention of sharp related accidents clearly in mind.

Safe Procedure
•
•
•
•
•
•
•
•
•

Caution should be used when handing all sharps (needles, knives, screwdrivers, boxknives, razors, etc.).
Where possible, organize the work area so that sharps are located in a safe and
convenient manner for the task that will be required.
Only workers properly trained to assemble, use and disassemble needles should be
allowed to handle the needles and perform the required tasks (e.g., inoculate fish).
Keep needles capped until ready for use.
Never put your hands into a sharps container unless it is empty.
Dispose of all sharps in a rigid, wide-mouthed, leak-and-puncture-proof container that
has a lid that can be tightly closed. Identify the container as holding sharps.
Place the sharps disposal container in a convenient section of the work area (e.g.,
where needles are to be used).
Replace the sharps disposal container before it is full.
Dispose of sharps disposal containers in the proper manner.

Take precautions to prevent injuries caused by needles, knives and
other sharp objects.
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Recent workplace injury statistics show that many Prince Edward Island aquaculture
injuries occur as a result of slips, trips and falls. These often can result in muscle strain,
broken limbs and contusions and can even cause death.

Common Hazards
In order to prevent slips, trips and falls from injuring workers, it is important to
understand what the trouble areas are and eliminate or minimize the hazards.
Slips happen when there is insufficient traction between footwear and the surface being
walked on (e.g., wet, oily or icy surfaces, slick flooring).
Trips can occur when there is an obstructed view, cluttered or poorly lit working area,
uneven walking surfaces or there are lines and cables to walk over.
Falls from an elevation (i.e., ladders, stairs, jumping into the boat from the dock) can
occur when balance is lost or faulty equipment is used.
Take the time to review the operation for potential slip, trip or fall hazards (e.g., obstacles
in work area, lack of appropriate lighting or improperly placed switches, slippery walking
surfaces, improperly secured ladders). Then correct or minimize the risk by following
safe work procedures.

Safe Procedure
•
•
•
•
•
•
•
•
•
•
•

Where appropriate, install resilient, non-slippery flooring or pressure-sensitive
abrasive strips.
Remove any oil, ice or debris from walking surfaces immediately.
Remove obstacles and debris from the immediate working area.
Cover lines, cables or ropes that cross the walkway area.
Keep working areas and walkways well lit (e.g., replace used light bulbs and faulty
light switches).
Select the appropriate anti-slip footwear for the task and working conditions.
Adjust the pace to suit the walking surface and the tasks being done. Pay attention to
task being done.
Things being carried or pushed should not obstruct the view of any hazards in the
walking path.
All runways, ramps and platforms must be constructed and maintained to safely
support all loads that they might reasonably be expected to carry.
Install a guardrail on at least one side of all runways, ramps or platforms.
Don’t place equipment, tools or other obstructions where they may be hazardous to
other workers.
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Ladder Safety:
•
•
•
•
•
•
•
•
•
•
•
•

Provide a sturdy, secure ladder for workers to access elevated or sub-level areas.
Keep all ladders in good working condition. Remove the ladder from service when it
has loose, broken or missing rungs, split side rails or other hazardous defects.
Where possible, secure the top of the ladder to prevent it from moving.
Three-point contact should always be maintained when climbing ladders (e.g., two
feet and one hand always on rungs; two feet plus a safety harness attached to a
secured point to prevent free fall).
Face the ladder when climbing.
Use the “four-to-one-rule” for straight ladders, setting the ladder base one foot from a
wall or building for every four feet in height.
Avoid jumping down.
Avoid over reaching. Keep between the ladder side rails
Do not put one foot on the ladder and the other on an adjacent surface or object.
If the ground is soft or uneven, place the ladder on a sturdy wooden slab large enough
to give ample support.
Be aware of power lines.
Avoid working in high places in adverse weather conditions or when ill, tired or
taking strong medications.

Keeping the work site tidy, wearing the proper footwear and working at
the appropriate pace are all critical for preventing slips, trips and falls.
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Prince Edward Island aquaculturists depend on various modes of transportation (i.e.,
boats, trucks, ATVs, snowmobiles) to carry out their daily tasks. Each of these modes of
transportation has specific health and safety requirements.

Common Hazards
Each mode of transportation will have its own specific hazards. Careful review of the
operating manual and manufacturer’s information will provide a detailed listing of the
health and safety information that employers and their workers should be aware of before
operating or working with the vehicle, implement or vessel.

Safe Procedure
•
•
•
•

Ensure that operators of these vehicles/vessels have been properly trained.
Ensure operators and/or passengers wear the appropriate personal protective
equipment.
All vehicles should be in proper working order before the unit is used.
All vehicles must be regularly inspected and maintained.

Trailers and Wagons:
When a trailer is being towed behind a vehicle:
• The hitch and safety chains must be properly connected.
• The trailer must be properly loaded for stability and the load must be firmly
secured.
• Tires on the towing vehicle and the trailer must be properly inflated and in good
operating condition.
• The towing vehicle must have ample brake power to stop the attached load or the
trailer/wagon must have brakes.
• The driver must have experience or be properly trained in operating the towing
vehicle and attached implements.
ATVs:
When using an ATV:
• Perform pre-ride inspections and periodic maintenance (as outlined in the owner’s
manual).
• Wear the appropriate helmet, eye protection and other protective equipment (e.g.,
boots, long sleeved shirt or jacket, long pants, gloves).
• Operate the ATV at a speed appropriate for the terrain, visibility, weather
conditions, and level of experience.

Prince Edward Island Aquaculture Occupational Health and Safety Code of Practice

Page 50 of 72

TRANSPORTATION SAFETY

SECTION 21

Vehicles
• Adjust travel speed to road conditions, activities (i.e., turning and braking) and the
type of equipment/load being towed.
• When using a vehicle in dark or inclement weather conditions, it must be properly
outfitted with white lights in front and red lights at the rear.
• Do not allow passengers on the tractor, equipment or trailer.
• Read and follow the safety information in the owner’s manual.
• Keep all guards in place on all equipment.
• Always attach implements to the appropriate hitch provided by the manufacturer.
• Never hitch implements while the PTO is in motion.
• Never stand on the bucket, forks or other accessories of the tractor (or forklift),
especially while it is in motion.

Never consume drugs or alcohol before or during operations of any
vehicle or equipment.
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In occupations like aquaculture, where much of the work is done outside, the weather can
pose many hazards. Exposure to the heat and sun during the hot summer months, and to
the cold and wind during the winter months, can cause challenges for any work crew.
Working in stormy or inclement weather on the water can also put workers and property
at risk.

Common Hazards
•
•

•

Working in the heat and sun can result in dehydration, fainting, sunburn, heat
exhaustion and heatstroke.
Prolonged exposure to cold weather, particularly in water-soaked clothing or from
direct immersion (i.e., a fall overboard or into a hole in the ice) can result in
dangerous overcooling of the body (i.e., hypothermia) which affects a person’s
mental and muscle functions and can ultimately result in death.
It is important to pay attention to weather updates and to changing local conditions.
Summer thunderstorms can strike unexpectedly while increased wind speed and
change in wind direction can result in increased wave action. When working, the boat
captain or mate should be watching for signs of approaching bad weather (e.g.,
choppier seas, cloud bank in the distance, a rise in the humidity, and any sudden
changes in the atmospheric pressure) and take the appropriate precautions to protect
the crew.

Understanding the weather and obtaining current weather information before heading out
to begin a task on the water is crucial to the health and safety of the boat crew. A review
of the scheduled weather and activities should be carried out each day to determine the
level of risk that workers will face. If the planned activities are going to result in
prolonged exposure to extreme hot or cold temperatures then the appropriate precautions
must be taken to ensure the health and safety of the workers.

Safe Procedure
Marine Forecasts:
•
•
•

The boat captain must be capable of understanding marine forecasts and have
considered recent forecasts prior to setting sail.
Bad weather signs include choppier seas, cloud bank in the distance, rise in humidity
and rapid change in atmospheric pressure.
Precautions to take if bad weather is a possibility:
 Batten down the hatches to keep water out.
 Secure the equipment in its proper place. Shifting cargo and equipment can
cause listing.
 Get out of the storm area as quickly as possible.
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Working in Hot Weather Conditions:
•

•
•
•

Workers carrying out tasks in hot weather conditions must be provided with ample
drinking water, short rest breaks in a cool area and should be wearing the appropriate
protection (i.e., sunscreen, hat, sunglasses/goggles).
Protect from the hazards of heat and direct sunlight by wearing sunscreen and a hat
that keeps the direct sunlight off of the head and face area.
Wear sunglasses to protect eyes from direct sunlight or the glare off the water.
Drink lots of fluids, especially water. Limit the amount of diuretics (coffee, pop, tea)
consumed as they increase fluid loss.

Working in Cold Weather Conditions
•
•

•

Workers should not be required to work in extreme temperatures for prolonged
periods of time (e.g., take frequent short breaks instead of infrequent long breaks).
When the weather is extremely cold, reduce the chance of hypothermia by wearing
warm, protective clothing and keeping the head and extremities (hands, feet, arms,
legs) covered.
Learn the appropriate methods to stay warm should a fall into the water occur. Heat is
lost most rapidly through the head and neck, sides of the chest (including the armpits)
and the groin area.

The victims of heat stroke and hypothermia are unable to notice the
symptoms. Their survival will depend on their co-workers’ ability to
identify the symptoms, provide emergency assistance and seek medical
help.
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The use of gas and arc welding to build and repair machinery are common practices on
many Island aquaculture operations. As with the use of any equipment or chemical there
are hazards involved and the appropriate care and training should be given to ensure the
health and safety of the welder and any bystanders.

Common Hazards
Typical hazards that welders face include:
• Toxic fumes produced by the metal and/or surface paint being heated/welded,
when welding galvanized metal and by the welding rods.
• Working with/around flammable and combustible liquids and compressed gases.
• Ergonomic injuries as a result of performing repetitive motions and working in
awkward positions.
• Skin and eye damage from the ultra violet and infrared radiation.
• Flying particles that get in eyes and puncture/burn the skin.
• Excessive noise levels.
• Electrical shock from improperly grounded welding machine, poorly insulated
leads, etc.
• Burns from sparks, hot surfaces, flames, etc.

The manufacturer’s instructions on materials should be reviewed and
followed.
Safe Procedures
Facilities:
•
•
•

Provide adequate ventilation to remove any toxic fumes while welding, cutting or
soldering.
Do not weld, cut or solder in areas containing combustible materials.
Adequate fire extinguishing equipment must be readily available where any process
which uses heat application (e.g., welding, soldering, flame-cutting, heating) is
performed.

Personal Protective Equipment:
•
•

When welding or cutting, wear appropriate clothing and adequate eye protection and
safety boots.
Never use bare hands on metal parts of electrode holders or electrodes while the
welder is switched on and never rest the electrode against the body.
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WELDING, CUTTING OR SOLDERING SAFETY

SECTION 23

Welding Equipment:
•
•
•
•

•

•
•

•
•
•

Welding and cutting torches, their fittings and regulators, must be kept in good repair.
Equipment must be repaired or replaced with approved fittings in accordance with the
manufacturer’s specifications by a competent person.
If a leak develops in any part of the welding or cutting operation, stop work until the
leak is repaired.
Compressed gas cylinders must be kept in an upright position and secured against
falling during storage, transportation and use. They must not be dropped or subject to
impact.
Cylinders containing flammable compressed gas must not be stored in areas where
welding or cutting operations are carried out or where oxygen cylinders are stored
unless they are separated by an approved fire resistant partition and there is adequate
separation between the storage and work areas.
Screw protective caps on acetylene and oxygen cylinder valves when the cylinders
are being moved or not in use.
If using portable acetylene and oxygen equipment, keep the cylinders a safe distance
from all operations which produce flames, sparks or molten metal or result in
excessive heating of the cylinder.
Properly mark the hose lines for conveying acetylene or oxygen from supply piping
or cylinders to burners to avoid interchanging the hose.
Welding and cutting burners must be equipped with reverse flow check valves as
close as possible to the regulators.
Any device for holding the cylinders must allow the cylinders to be quickly removed
in case of fire.

Operation of Equipment:
•
•
•
•

Do not lay down a welding or cutting torch until the gases have been completely shut
off.
Do not allow the welding or cutting torch to come into contact with the gas cylinder.
Never weld in wet conditions.
Avoid awkward body positions and working in one position for prolonged periods of
time.

Matt paint finishes in the welding area will assist with lighting the
area while not reflecting the arc light. However, do not use turquoise
or blue paint as these colors reflect ultra violet (UV) light.
Source: Canadian Centre for Occupational Health & Safety

Prince Edward Island Aquaculture Occupational Health and Safety Code of Practice

Page 55 of 72

WINTER HARVESTING SAFETY

SECTION 24

Aquaculturists on Prince Edward Island sometimes harvest their crop during the winter
months. While this allows fresh seafood to reach market year round, the activity poses its
own risks.

Common Hazards
Harvesting is not always the most dangerous of aquaculture jobs. However, the job
usually involves inexperienced, part-time labour, extreme weather conditions (hot or
cold, windy) and short windows of opportunity which can mean long hours or a quick
pace. The combination of these factors can increase the risk of workplace incidents and
worker injury.
Hazards posed by winter harvesting activities include working:
• In extremely cold temperatures – prolonged exposure to cold, damp weather can
result in workers experiencing medical conditions such as wind-burn, frostbite or
hypothermia.
• In isolated areas long distances from the shore and traditional transportation
routes – in the event that a worker is injured, the location of the worksite can
compromise the ability to get immediate emergency assistance.
• On continuously changing ice surfaces - winter harvesting activities generally
occur once the ice has reached a density thick enough to support the movement of
vehicles and loads of product. However, the thickness of the ice is not always
consistent and can sometimes change dramatically over short periods of time.
• With non-traditional “harvest” equipment – it is common to use chainsaws,
snowmobiles, sleighs, ploughs and snow-blowers during winter harvesting
activities.

Safe Procedures
Ice Conditions:
•
•
•
•

In the event of an ice breakthrough, workers must be properly trained in rescue
techniques and the appropriate precautions to avoid damage or injury.
Where a haul road is constructed on ice over water, continually inspect the road to
ensure that the road is adequate in strength to carry any load designed to ride on it.
Visually inspect the ice conditions in the work and travel area regularly and cease
operations when the ice is too thin to carry out the activity in a safe manner.
Workers and others must be made aware of the location of all holes on the ice.
Properly mark all holes that are cut in the ice without compromising the safety of
other users or polluting the water when the ice has melted.
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WINTER HARVESTING SAFETY

SECTION 24

Operation of Equipment:
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•
•
•

Workers should take periodic rest breaks during harvest. Tired minds and bodies are
more prone to workplace incidents.
Operators and crews must not be under the influence of alcohol or drugs while
working.
Workers should become familiarized with the equipment to be used and follow
manufacturer’s maintenance and precaution information.
Adjust the speed and traveling distance between vehicles using an ice road according
to weather and ice conditions.
Workers should not ride on the loads of tanks or equipment when they are being
transported to and from the work site.
Only trained, experienced workers should be allowed to operate the machinery (e.g.,
tractors, ATV’s, chainsaws).
Keep all equipment in good working order to avoid unnecessary delays and possible
injury to workers. Visually inspect equipment/gear and replace anything that is worn,
broken, has excessive wear and tear or is otherwise unable to properly serve its
purpose.
Equipment, machinery and structures must be properly secured with guards in place
prior to use.
Winch unit systems (including the appropriate tie-down anchors) must be designed to
protect workers from injury.
Exercise caution around the escalator and hauler (e.g., keep your hands clear of the
line).
Stand clear of the escalator and harvester.
Have the emergency shut-off within easy reach of the operator.
Watch the gear as it is pulled through the A-frame so that it doesn’t fall and strike a
worker.
Never stand on any lines, wires, cables or ropes that are under tension.
Keep a sharp knife available to cut jammed lines (e.g., sinker or buoy lines). Store the
knife in a sheath or on a rack with the blade pointing down.
Discuss the harvest plan (where the harvest is to occur, number of workers, expected
completion time, etc.) with someone on shore.
The crew must have two-way communication at all stations of the activity and with
emergency personnel on shore in the event of an incident.
Arrange to have staff trained in Emergency First Aid/CPR and designate a worker to
be in charge during the harvest.
First Aid supplies must be provided and maintained at all harvest operations.
Injuries must be treated with the appropriate First Aid as soon as possible.
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WINTER HARVESTING SAFETY

SECTION 24

Personal Protective Equipment:
•

•

•
•
•

Dress properly to provide ample protection from the elements and the activity. When
the weather is extremely cold, reduce the chance of hypothermia by wearing warm
clothing and keeping thehead and extremities (hands, feet, arms, legs) covered and
dry.
Wear sunglasses to protect eyes from direct sunlight or the glare off the ice. Do not
use standard sunglasses as a replacement for safety glasses when performing tasks
that require the use of eye protection.
Wear gloves to protect the hands.
Wear foot protection with good traction.
When the water is extremely cold and the risk of falling in is high, wear a floater suit
or other survival gear.

Safe winter harvesting requires ice thick enough to support the
equipment and loads required to complete the task. Routinely check ice
conditions around the work site and along the transportation route.
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WORKPLACE HOUSEKEEPING

SECTION 25

Effective workplace housekeeping can help get the job done safely and properly.
Workplace housekeeping includes keeping the work area neat and tidy, keeping slip and
trip hazards off of the travel area, removing fire hazards from the work area and
maintenance of buildings, equipment and vehicles.
A good workplace housekeeping system will provide for proper inspection, maintenance,
upkeep and repair of tools, equipment, machines and processes. Tasks and the equipment
required to carry them out should also be set up in a fashion that minimizes the number of
times items have to be handled.

Common Hazards
Poor workplace housekeeping can often lead to workplace injuries from:
• Being hit by falling objects
• Tripping over objects on the floor, stairs and platforms
• Slipping on wet, greasy, dirty or icy surfaces
• Hitting projecting items and stacked materials
• Cutting, puncturing or tearing the skin on projecting nails, wire, etc.

Safe Procedure
•
•
•

•
•
•
•
•

Flammable, combustible, toxic and other hazardous materials should be stored in
approved containers in designated areas.
Materials are to be stored in a safe and orderly manner. If materials are to be piled
ensure that the stacking (height, placement) doesn’t render the pile unstable.
Waste should be regularly collected and disposed of in an approved manner. Place
clearly labeled containers in suitable locations for the easy collection of recyclable
materials and wastes.
Clean spills as they happen and properly dispose of any absorbent material
immediately.
Replace or fix broken or damaged items at the earliest opportunity.
Keep areas well lit and replace or clean light fixtures as required.
All tools should be returned to the designated storage area after use. Do not place any
tool or object where it may pose a hazard.
Where practical, provide/use mechanical appliances for carrying materials and
supplies.
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SAMPLE HEALTH & SAFETY POLICY

APPENDIX A

DRAFT OCCUPATIONAL HEALTH & SAFETY POLICY
This Occupational Health and Safety Policy will apply to
locations.
POLICY

at all
(Name of Firm)

is committed to providing a healthy and safe work
environment for its workers and preventing occupational illness and injury. To express
that commitment, we issue the following policy on occupational health and safety – as
developed in cooperation with the Joint Health and Safety Committee, representative or
workers.
As the employer,
workers.

is responsible for the health and safety of its

will make every effort to provide a healthy and safe work
environment. We are dedicated to the objective of eliminating the possibility of injury
and illness.
As
, I give you my personal promise to take all responsible
precautions to prevent harm to workers.
Supervisors will be trained and held responsible for ensuring that the workers, under their
supervision, follow this policy. They are accountable for ensuring that workers use safe
work procedures/practices and receive training to protect their health and safety.
Supervisors also have a general responsibility for ensuring the safety of equipment,
facility and the vessel.
through all levels of management, will co-operate with the Joint
Occupational Health and Safety Committee, (if you have one) or the representative and
workers to create a healthy and safe work environment. Co-operation will also be
extended to others (e.g., contractors, owners, OHS officers, etc.).
will be required to support this
The workers of
organization’s health and safety initiative and to cooperate with the Joint Occupational
Health and Safety Committee or representative and with others exercising authority under
the applicable laws.
It is the duty of each worker to report to the supervisor or manager, as soon as possible,
any hazardous conditions, injury, incident or illness related to the workplace. Also,
workers must protect their health and safety by complying with applicable Acts and
Regulations and to follow policies, procedures, rules and instructions as prescribed by
.
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SAMPLE HEALTH & SAFETY POLICY

APPENDIX A

will, where possible, eliminate hazards and thus the need for
personal protective equipment. If that is not possible, and where there is a requirement,
workers will be required to use safety equipment, clothing, devices and materials for
personal protection.
recognizes the worker’s duty to identify hazards and supports and
encourages workers to play an active role in identifying hazards and to offer suggestions
or ideas to improve the health and safety program.
Signed:
Title:
Date:
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SAMPLE VOYAGE PLAN

APPENDIX B

DRAFT SAMPLE VOYAGE PLAN

Departure Date and Time
Vessel endurance in hours/days
Intended Working Areas (lease #’s)
Proposed route(s)
Probable port of refuge
Proposed activities

Estimated time of return arrival
Name/Number of persons on board

Times of radio calls to person holding the plan
If working with another vessel or diving activities name of additional vessel(s) and
activity location
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SAFETY CHECKLISTS WORKSHEETS

APPENDIX C

To identify areas of concern, carefully review the PEI Aquaculture OHS Code of Practice
and consider all tasks that are performed at the workplace. The following questions will
assist in determining the level of safety awareness on an aquaculture operation:
•
•
•
•
•
•
•
•
•
•
•

Are workers aware of their health and safety responsibilities?
Is there an illness and injury prevention program for new and young workers?
Have workers been advised of any potential hazards (physical, chemical,
ergonomic, health, biological) that they may encounter on the job?
Have all workers been familiarized with the communication and emergency
plans?
Have appropriate steps been taken to ensure that, technical and First Aid training
has been completed to safely accomplish work that needs to be done?
Are there comprehensive job training and familiarization opportunities for new
workers?
Are only authorized and trained workers allowed to operate tools and equipment
or use chemicals?
After training a new/young worker, are they checked to ensure they are carrying
out the work properly?
Are there experienced and responsible workers to turn to if other workers need
assistance?
Have emergency procedures been developed? Does the crew practice them
regularly?
Are workplace incidents reviewed then discussed with workers so that they will
not happen again?

How to Use the Safety Checklist Worksheets:
The check list worksheets have been designed to enable employers and managers to
monitor key safety issues on a regular basis and to inform workers of possible hazards.
The worksheets cover areas common to most aquaculture farms in Prince Edward Island.
Blank charts have been included to allow for areas that are not specifically listed and/or
areas that may be of specific concern at individual work sites.
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APPENDIX C

Boating & Navigational Safety Checklist: Checklist before Leaving Port (Section 3)
Date Inspected:

OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
Is the boat safe and suitable for that day’s
activities?
Is the equipment all in good working order
and properly stored?
Are safety equipment (fire extinguisher,
flares, signals, etc.) and First Aid kit up to
date?
Are the radio and other communication
devices functioning properly?
Is there a tool kit on board?
Does the crew have their personal
protective equipment?
Will the forecasted weather allow ample
opportunity to carry out the work in a safe
environment?
Has a voyage plan been prepared and
submitted for the day to someone on
shore?
Are crew members in good physical
condition for the activities to be carried
out?
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SAFETY CHECKLISTS WORKSHEETS

APPENDIX C

Chemical, Fuel & Lubricant Safety (Section 5)
Date inspected:
OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
Are the Material Safety Data Sheets (MSDS) or labels
readily available to workers?
Do workers hold a WHMIS certificate?
Is there a list of all chemicals available to workers?
Are the containers triple rinsed and returned to the
dealership?
Are containers secured during transport?
Are all chemicals stored in a marked and secure
location?
Are signs posted next to all chemical storage areas to
warn of the potential hazards inside?
Are chemicals always stored in their original
containers with the labels clearly intact?
Is your chemical mixing area either outside or in an
open, well-ventilated area?
Are non-compatible chemicals in storage always
physically isolated from one another?
Is the required Personal Protective Equipment
available and used?
Other:
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SAFETY CHECKLISTS WORKSHEETS

APPENDIX C

Electrical Safety (Section 7)
Date inspected:
OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
Are main switches de-energized/locked out before
work is started on power circuits?
Are the applicable rules under the Canadian Electrical
Code followed?
Are overhead wires high enough to adequately clear
machinery?
Are workers aware of the procedure in case of
accidental contact with power lines?
Are all wiring, power cords, plugs and switches in
buildings in good condition?
Does the electrical system have ample capacity to
handle all loads?
Are all electrical circuits equipped with the proper size
fuses or circuit breakers?
Do all main power switches controlling electricallyoperated equipment have a lock out device to prevent
accidental starting of equipment while servicing?
Are all light bulbs in storage buildings shielded or
protected from breakage?
Are electrical outlets in buildings with high moisture
content or where water is sprayed periodically
moisture proof?
Are ground fault circuit interrupters installed and used
to prevent electrical shock in all damp work areas
Others:
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APPENDIX C

Equipment and Machinery (Sections 8 and 14)
Date inspected:
OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
Are shields and guards in place and in proper working
order on all powered equipment?
Do all PTO’s have suitable shields and guards in
place?
Are key warning decals on all machinery readable?
Are shields and guards in place on all belts, pulleys
and chain drives?
Are all rotating augers, belts, pulleys and chains on
loading and unloading machinery shielded?
Are all loading troughs on augers, elevators and
conveyors covered with a guard or grating?
Are hydraulic winches lowered at the end of a task so
that suspended loads are never left unattended?
Are the manufacturer’s recommended weight
allowances always followed to prevent overloading of
systems?
Do equipment operators know how to stabilize a piece
of equipment using jacks and blocks before repairing
or servicing the equipment?
Is hydraulic equipment blocked before maintenance
and repairs are started?
Are proper lockout/tagout procedures used?
Other:
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SAFETY CHECKLISTS WORKSHEETS

APPENDIX C

Fire Prevention (Section 11)
Date inspected:
Inspected by:

OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Are fire extinguishers or other fire fighting equipment
in good working order and placed in each
building/vessel?
Are workers trained to use fire extinguishers?
Are building entranceways and passages always kept
clear of stored material or trash that may catch fire,
cause falls or fall on workers?
Are all heaters installed away from combustible
materials and (for those that are fuel-burning) properly
vented to prevent carbon monoxide leakage?
Are aisles, doorways and area around electrical boxes
free of debris and equipment?
Are flammable liquids labeled and stored properly?
Are “No Smoking” signs posted in all fuel storage and
handling areas and other places where combustible
materials are located?
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First Aid, Personal and Protective Equipment (see Sections 12 and 17)
Date inspected:
OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
FIRST AID AND EMERGENCY RESPONSE
Are the civic address and emergency phone numbers
posted in prominent places (e.g. by telephones and in
main work areas)?
Is the civic address clearly visible from the road?
Are First Aid kits within easy access to workers and
are sufficiently stocked?
Does the proper number of workers hold valid first aid
certificates from a recognized training agency?
PERSONAL PROTECTIVE EQUIPMENT (PPE)
Is properly maintained personal protective equipment
available for all hazards present on the worksite?
Have all workers been instructed to use appropriate
personal protective equipment at all times?
Is personal protective equipment (including gloves,
goggles, respirators and aprons) always used by
worker when applying or handling chemicals?
Is hearing protection used when operating noisy
machinery and power tools?
Do machinery operators wear clothing which is tightfitting and not torn or ragged when working near
machinery?
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Hand and Power Tool Safety (see Section 13)
Date inspected:
OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
Is access to and from work spaces free of obstructions?
Are all hand and power tools in proper working order
and equipped with proper shields and guards?
Are all stationary power tools grounded and all
portable power tools either double insulated or of the
three-wire grounded type?
Are portable power tools always disconnected when
not in use?
Are all stationary tools such as grinders and saws
properly shielded and the shields always in place when
in use?
Are hand tools (especially cutting tools like saws, axes
and knives) properly stored so they cannot fall or be
brushed against accidentally?
Are all hand-tools (such as axes, picks and
sledgehammers) in good condition such that, for
example, they have tight-fitting and splinter free
handles?
Is the welding area well-ventilated?
Are work areas well lit?
Other:
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All Terrain Vehicles (see Section 21)
Date inspected:
OK

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

NO

If No, document any deficiencies/irregularities
and note any remedial actions and date taken

Inspected by:
Are all safety guards in place and in good condition?
Is the ATV is good mechanical repair?
Is the operator trained in operating the ATV?
Does the operator have and wear the proper safety
gear? E.g., helmet, gloves, boots, long shirt and pants
Is the operator familiar with the terrain and associated
hazards?
Other:

Powered Mobile Equipment (Section 21)
Date inspected:
OK
Inspected by:
Are equipment instructional manuals readily available
to operators?
Are ROPS (roll-over protective structures) and seat
belt systems properly installed and in working
condition?
Are all tractors and self-propelled machines equipped
with a dry chemical fire extinguisher?
Are tractors and other self propelled vehicles always
kept in good working order (e.g. periodic brake
adjustments, properly inflated tires, hydraulic hoses
kept in good condition etc.)?
Are braking and lighting systems on all powered
mobile equipment in proper working order?
Is the power turned off and tagged out before
machinery is adjusted, repaired or unclogged?
Are doors and windows in buildings always open
when vehicles or equipment with internal combustion
engines are started or run indoors?
Is equipment used on the highway properly equipped
with slow moving vehicle signs?
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PURITY REQUIREMENTS FOR SCUBA AIR

Normal SCUBA Tank Air
Requirements*
Oxygen
Nitrogen and rare gases
Carbon monoxide
Carbon dioxide
Methane
Volatile non-methane hydrocarbons
Volatile halogenated hydrocarbons
Nitrogen dioxide
Nitrous oxide
Oil, particulates, and condensation
Odours

APPENDIX D

Purity Requirements
20-22%
78-80%
Less than 5 mL/m3 (ppm)
Less than 500 mL/m3 (ppm)
Less than 10 mL/m3 (ppm)
Less than 5 mL/m3 (ppm) as methane
equivalents
Less than 5 mL/m3 (ppm)
Less than 0.3 mL/m3 (ppm)
Less than 2.5 mL/m3 (ppm)
Less than 1 mg/m3
None allowed

*Reference: Canadian Standards Association Occupational Safety Code for Diving
Operations CSA Z275.2-04
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