a
=S

production assistant

A production assistant is an untrained pastry cook who may undertake a
range of tasks associated with cake, pastry, and biscuit manufacture, but
tends to be restricted to certain tasks for a complete shift or extended periods.
Processes are generally mechanised to some degree. Rotation occurs
according to experience and production stage.

Production assistants tend to work 8 hour day shifts with a half hour meal
break.

work environment

tiled or concrete floor which can become slippery
multiple work benches 85-90cm high on average and 80cm deep on average

artificial overhead lighting
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temperature within comfort zone except for cool room generally at 5 degrees
Celsius

low level noise
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> limited storage and circulation space

tools and equipment used

knives of various sizes
scrapers

whisks

rolling pins

mixers of various sizes

dough breaker
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industrial ovens accessed by front opening doors — up to 10 ovens in one
location

metal rod for thinned dough

crates

cooking pots

mixing bowls

gas stove top

weighing scales, either at bench or floor level
deep fryer

wooden tongs

shelving racks (19cm — 190cm) for storage or oven use
dishwasher

sink (91cm high and 32cm deep on average)

baking trays (73cm x 39cm on average)
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personal protective equipment

closed in rubber soled shoes

latex / vinyl gloves (may wear cotton gloves underneath)

head cover / hair net

oven mitts.

human factors
physical factors
reaches
controls and displays
force exertion / lift

endurance required
static muscle loading

work / rest patterns
frequency of handling

grasping requirement

>
>
> uniform and / or apron
>
>

Ranges from overhead to floor level and across
benches

Knobs, levers and push button - analogue and
digital displays

Up to 25kgs lift between floor and waist level

- low level push/pull force at maximum of 8kgs

> Constant standing
> Frequent static neck flexion and shoulder abduc-

tion

Short breaks as per work demands, generally in
standing position

Constant product handling and raw ingredient
handling

Palmar for tray, gross grip for scooping raw
ingredients and dough, hook grip for holding
doughnut basket, pinch grip for turning dials
and using small hand tools, fine manipulation of
finished product

social, interpersonal and psychosocial factors

> Generally works with others as a team

> Provides supervision or is supervised

> Production of some products can become monotonous and use minimal

skill

cognitive factors

> Information ordering

> Memorisation

> Time constraints due to machine pacing
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task analysis - dough production
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The dry ingredients are stored in bags, tubs or boxes near the bench. The ingredients are
usually scooped or poured into a container for weighing. Ingredients are poured into large
metal bowls or flour bags for combining. Where required, dry ingredients will be sifted into
the bowl. Combined dry ingredients are poured into a mixing bowl and the mixing blade
attached. Any equipment guarding provided is then attached or moved into place. Controls
are then operated to start mixer and wet ingredients poured in from a bucket or jug if
required. The side of mixing bowl may be scraped down if required during operation. When
the mixture is combined, the bowl is then removed. Due to weight, it is usually lifted by one
or two people to a bench or a trolley. Alternatively the dough may be cut with a knife and
removed from the mixing bow! by hand.

A mixture takes 10-15 minutes to complete.

physical demands frequency comment
standing constant
walking frequent 1 - 2 metres on average to carry ingredients

to mixer and then minimally during process

lifting occasional up to 25 kgs
frequent up to 15 kgs
trunk flexion occasional
shoulder flexion frequent up to 90 degrees
power grip frequent
fine manipulation occasional controls



task analysis - shaping the dough

Dough is rolled by hand and then placed on dough breaker for flattening, or other machines
for cutting out shapes. Flattened dough may be rolled and/or directly placed on a machine
for cutting into required shapes e.g. donuts, danishes. Operators may have to pick off waste
dough by hand.

The process takes approximately 5 minutes per roll.

physical demands frequency comment
standing constant
walking occasional minimally around the bench
lifting occasional 2-10 kgs
frequent 200 grams
fine manipulation frequent waste and controls
power grip frequent
shoulder flexion frequent
wrist flexion frequent form by hand
elbow flexion frequent form by hand
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task analysis - pouring mix

Machine is operated to take mixed product and feed it to hopper for automatic dispensing
into cake tins. Cake tins are manually placed on a table, then taken from the table and
placed on baking trolley/rack.

Each cake tin takes up to 5 seconds to fill and the process is repeated throughout the shift.

physical demands frequency comment
standing constant
walking frequent 1 - 2 metres on average to obtain/return

mixture and trolleys at end of each repetition

lifting / carrying constant up to 1 kg
shoulder flexion frequent reach up to 170cm
power grip constant handle tins
trunk flexion frequent reach to lower shelves
push / pull force occasional trolley 2 - 8 kg
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task analysis - baking

Depending on the design of the oven, either:

a. Tray is taken from rack, held with one hand whilst opening door and placed into oven.
Trays are turned for even cooking during baking process. Trays of cooked product are
removed and placed on rack for cooling.

b. Trolley containing products is pushed directly into oven after opening door. Trolleys are
removed once product is cooked and left for cooling.

Oven controls and timers are operated.
Cooling may require rotation of trays on racks.

It takes up to 20 minutes to bake products. The baking process may be repeated for several
hours of a shift.

physical demands frequency comment
standing  constant
walking  constant  3-6 metres on average to / from oven
lifting / carrying (process a)  frequent  up to 5 kgs

trunk flexion / squatting occasional lower ovens

push /pull force  frequent  trolleys 4 - 8 kgs
power grip (process b)  frequent
palmar grip (process a)  frequent  trays

shoulder flexion ~ frequent  up to 160 degrees

exposure to heat  frequent
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task analysis - frying

Doughnuts are fried by placing them in basket and lowering it into hot oil. Doughnuts may
be turned over using wooden sticks during frying process. Cooked doughnuts are removed
from the oil and allowed to cool slightly before taking them individually by hand and placing
them on a tray for complete cooling.

physical demands frequency comment
standing constant  static
walking  frequent 1 - 3 metres on average to / from fryer
lifting / carrying  frequent  up to 5 kgs

shoulder flexion  frequent  up to 90 degrees across fryer and 160
degrees to trolleys

elbow flexion / extension  frequent 0 - 90 degrees
hook grip occasional basket
tripod grip  frequent  tongs
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task analysis - filling

Filling may be:

> scooped in by hand

> scooped in by spoon

> poured from a jug

> piped from a piping bag.

Process takes 2-3 minutes per tray constant throughout shift.

physical demands
standing

walking

lifting / carrying

static / dynamic shoulder
flexion / extension

static / dynamic power grip
static neck flexion

trunk flexion

repetitive forearm rotation

wrist flexion / extension

pinch grip

frequency
constant

frequent

rare
frequent

constant

constant
constant
frequent
constant
frequent

occasional

comment

1 - 2 metres on average to obtain/return
items once or twice during task, and trays
at end of each repetition

up to 20 kgs
4 - 5 kgs

45 - 90 degrees
reach up to 170cm to top shelves

reach to tub or lower shelves

scooping and pouring
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