Chifley College – Science Faculties – Practical Activity Risk Assessment
Practical Activity: Food Testing (Iodine / Starch test)


Person in Charge: Class Teacher
Hazard Identification and Risk Assessment

	HAZARD
	LIKELIHOOD*
	SEVERITY*
	RISK*

	Food allergies (especially peanut) 
	Unlikely
	Medical Attn
	4

	Irritation or staining from Iodine
	Likely
	1st Aid
	4

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


* Refer Risk Assessment Matrix
	Risk Control measures including protective equipment
	goggles, gloves (latex).

Use droppers for Iodine to reduce spillage
Avoid allergenic foods (eg. peanuts) where possible

	
	

	Other relevant Risk Assessments
	Glassware Use

	
	

	Prohibited activities 

(Do not do)
	Do not taste food, before or after testing.

	
	

	Preparation – Teacher
	Cut food into small portions before commencing to discourage wastage and consumption

	
	

	Preparation – Student
	Students to wear safety glasses and gloves

	
	

	Important steps to follow
	

	
	

	Actions afterwards
	Wash hands thoroughly afterwards.

	
	

	General Comment / Notes on conducting Activity 
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