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Analyzing the Status of Industrial Accidents and Investigation of
Improve Methods of Hazard Factors in Franchise Industry
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TCorresponding Author Abstract : Article 79 of the Occupational Safety and Health Act mandates franchise
Kyung-Sun Lee headquarters with over 200 franchises to implement industrial accident prevention
Tel : +82-33-250-6285 measures. Notably, the franchise business information provision system designates
E-mail : ksunlee@kangwon.ac.kr restaurants and wholesale/retail as the primary categories for information disclosure, with

convenience stores classified as secondary. This study aims to identify law-regulated
Received : December 18, 2023 franchise headquarters and franchises and analyze industrial accidents within these

sectors. Furthermore, it seeks to investigate adverse risk factors for individual processes
across major industries. Pertinent franchise headquarters and franchises were discerned
using the Fair Trade Commission's business information system. Data regarding the status
of industrial accidents, as published by the Ministry of Employment and Labor, was
leveraged in the analysis of industrial accidents. Additionally, a survey was conducted to
derive detrimental factors for each process in major industries. The inquiry revealed a total
of 7 wholesale and retail franchise headquarters subject to the law, along with 126 within the
restaurant industry. Overall, there were 50,488 franchises in the wholesale and retail sector,
and 71,283 in the restaurant business. Risk factors and improvement measures for
industrial processes were determined for five industries: convenience stores, Korean food
restaurants, coffee places, pizza eateries, and chicken vendors. Locating the currently
developed safety and health program establishment guide proves to be challenging.
Moreover, utilizing it can be difficult due to the industry-specific content, further
complicated by the prevalence of franchise stores featuring numerous small businesses.
Therefore, this study highlights the imperative need to develop guidelines that incorporate
preventive measures tailored to each industry.
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Fig. 1. Process of identifying franchise headquarters applied
by law,
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Table 1. Status of Survey by industry

Franchise  An
Classification Type of industry Headquar affiliated: Sum
ters store
Wholesalp Convenience store 2 18 20
and retail
The chicken industry 1 12 13
The snack industry 2 2 4
The The pizza industry 1 46 47
restaurant
industry The confectionery industry 2 2 4
The coffee industry 1 10 11
The ice creanvshaved ice industry 1 - 1
Sum 10 90 100
38

Table 2. Key Content of the questionnaire
Category Contents

Is it a guide for establishing a program on
franchise safety and health

Establishment and recognition of safety and
health management policies

Establishment and recognition of safety and
health activity plan

Organization of safety and health program operation
Questionnaire Preparation and recognition of safety and health manual

Key Items .
Safety and health education support

plan and support status
Preparation and recognition of safety and health manual

In the event of industrial accidents, first aid
measures and actions are guided and recognized

Safety accidents and the occurrence of disease
Presence of risk factors for safety and health
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Table 3. Status of franchises covered by law

Franchise ~ An
Classification Type of industry Headquart affiliated

ers store

Wholesale .

and retail Convenience store 7 50,488
The chicken industry 28 18,270

The coffee industry 22 14,948

The Korean food industry 14 6,581

The confectionery industry 6 6,349

The snack industry 13 4,701

The pizza industry 12 4,734

Restaurant A ber industry 3,883

usiness

7
The fast food industry 3 2,948
The ice cream/shaved ice industry 3 2,391
Beverage (excluding coffee) industry 4
Chinese food industry 1 269
Japanese food industry 1 201
Other restaurant industry 12 4401

1,607
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Comparison of survey of franchise headquarters

and franChlSCCS An affiliated store

Franchise Headquarters
Presence of safety and health risk factors in the 62.00%
working environment 90.00%

Experience of safety accidents and the 42.00%
occurrence 40.00%

Guidelines on em
disasters and their

Cncy measures for
rformance after industrial
cidents

72.00%
80.00%

Whether (o provide salety and health manuals 98.00%
to merchants 100.00%

77.00%
100.00%

Establishment of safety and health manual
100.00%

Provision of materials for worker training
i 100.00%

OF INDUSTRY

l— tablishment of a plan to support safety and 72.00%
health education 80.00%

Establishment of an industrial accident 82.00%

prevention activity plan 100.00%

Establishment of safety and health activities 82.00%
plan 90.00%

Establishment of safety and health 79.00%
management puh ics 70.00%

79.00%

Establishment guide status .
b 90.00%

0.00% 20.00% 40.00% 60.00% 80.00% 100.00%120.00%
FREQUENCY

Fig. 5. Comparison of survey of franchise headquarters and
franchisees.
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Table 4. Results of a survey on the operation and implementation of the safety and health program

Percentage of “yes” responses
(Number of “Yes” responses)
/Total number of responses)

Questionnaire and details

Franchise headquarters An affiliated store
All Restaurant | Wholesale All Restaurant | Wholesale
business | and retail business | and retail
90% 88% 100% 87% 86% 89%

Whether you know the guide for establishing a program on safety and

Ql health of franchisees (9cases/ (7cases/ (2cases/ | (78cases/ | (62cases/ | (l6cases/

10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

70% 63% 100% 86% 83% 94%
Establishment and knowledge of safety and health management policies | (7cases/ (5cases/ (2cases/ | (77cases/ | (60cases/ | (17cases/
10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

.. . 1% 60% 100%
Q@ \Xr/ileat?:(ri the general provisions on the will for safety and health are (Scases/ (Bcases/ (2cases/ ) ) )
prep 7Tcases) Scases) 2cases)
0, 0, 0,
Whether to draw up detailed rules for enterprise-wide promotion (6?:;613/25 / ( 4?:23/25 / (Zlgfsgns y ) ) )
strategies Tcases) Scases) 2cases)
90% 88% 100% 82% 83% 78%

Whether the safety and health activity plan is established and known (9cases/ (Tcases/ (2cases/ | (74cases/ | (60cases/ | (l4cases/
10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

. . . . . . 100% 100% 100% 89% 90% 86%
Q3 Els;nabhshment and knowledge of an industrial accident prevention activity (Ocases/ (Tcases/ (Qcases/ | (66cases/ | (Shcases/ | (12cases/
p 9cases) Tcases) 2cases) TAcases) | 60cases) 14cases)
0, 0, 0,
Subject, target of support, method of performance, and schedule (9?:25/25 / (6?:25/25 / (;g:sgns y ) ) )
establishment for each activity 8cases) Tcases) Dcases)
100% 100% 100%
Organization of safety and health program operation (10cases/ | (6cases/ (2cases/ - - -
o 10cases) 7Tcases 2cases)
0, 0, 0,
Whether to designate the performance task for each person in charge of ( 4225/; o/ (820?15/; o (2123(1? o ) ) )
the task 10cases) 8cases) 2cases)
80% 88% 50% 83% 83% 83%

Whether to establish and support a plan for supporting safety and health

education at least once a year (8cases/ (Tcases/ (lcases/ | (75cases/ | (60cases/ | (15cases/

10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

100% 100% 100% 100% 100% 100%
(8cases/ (7cases/ (lcases/ | (75cases/ | (60cases/ | (15cases/

Q5

Whether to provide and support materials for worker education to

franchisces 8cases) 7Tcases) 1cases) 75cases) | 60cases) 15cases)
100% 100% 100% 87% 88% 83%
Preparation and knowledge of the safety and health manual (10cases/ | (8cases/ (2cases/ | (78cases/ | (63cases/ | (15cases/
10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)
100% 100% 100% 99% 98% 100%
Q6 | Providing and supporting safety and health manuals to merchants (10cases/ | (8cases/ (2cases/ | (77cases/ | (62cases/ | (15cases/
10cases) 8cases) 2cases) 78cases) | 63cases) 15cases)
30% 38% 0%
Whether the membership contract includes a safety and health manual (3cases/ (3cases/ (Ocases/ - - -
10cases) 8cases) 2cases)
80% 75% 100% 83% 83% 83%

Whether to inform merchants of emergency measures in the event of an

industrial accident and what to do afier it ocours (8cases/ (6cases/ (2cases/ | (75cases/ | (60cases/ | (15cases/

10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

0, 0,
Whether to designate procedures such as rescue, emergency transfer, and 88% 100% 0%
Q7 . . . . (Tcases/ (6cases/ (1cases/ - - -
report to the employer in the event of an industrial accident Bcases) bases) Dcases)
0, 0, 0,
Whether to designate procedures such as legal measures and reports to (78025/28/ (580;/28/ (21((:):;);05 y ) ) )
the franchise headquarters after an industrial accident
8cases) 6cases) 2cases)
40% 25% 100% 27% 15% 72%

Safety accidents at franchise headquarters and franchises and whether

there are any sick people (4cases/ (2cases/ (2cases/ | (24cases/ | (1lcases/ | (13cases/

10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

90% 100% 50% 66% 65% 61%
(9cases/ (8cases/ (lcases/ | (59cases/ | (47cases/ | (1lcases/
10cases) 8cases) 2cases) 90cases) | 72cases) 18cases)

Q8

Whether there are safety and health risk factors in the working
environment of the franchise headquarters and franchisees
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Table 5. Status of franchises covered by law
Category Contents

* Burns caused by devices and
hot drinks, sliding accidents in

Restaurant
business the store .
Franchise * Musculoskeletal disorders
headquarters caused by repetitive work
* In-store scratches, cuts, falls
Details of ?nté()lriﬁi: and traffic accidents on the
safety move
acc1d_ents * Bem. Scratch
and disease Restaurant * Burn

occurrence business ¢ Musculoskeletal disorders
* A traffic accident

An affiliated
store - Bem. Scraich
« Slip, fall
Wholesale - closkeletal disorders
and retail

* Disease (infection, cystitis)
* Crash

* Delivery (traffic accident)
* Repeated work
(musculoskeletal disorders)
Restguram * Wet floor (slip)
Franchise ~ business , e (Bem)
headquarters * High temperature equipment
(burn)

Wholesale ¢ Complaint work (fall, fall)
and retail * Wet floor (slip)

* High temperature equipment
(burn)

* Sharp Equipment (BEM)

* The transportation of heavy

S
ety aI'ld Restaurant  goods
Health Risk 4 '
Factors in business  + Wet floor (slip)
Working * Complaint work (fall, fall)
Environment * Delivery (traffic accident)

* Others (customer response,
small space, high illumination)
An affiliated
store * High temperature equipment
(burn)
* Sharp Equipment (BEM)
* The transportation of heavy
goods
* Wet floor (slip)
* Complaint work (fall, fall)
* Repeated work
(musculoskeletal disorders)
* Others (customer response,
small space, high illumination)

Wholesale
and retail
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Process Work Hazardous and dangerous factors
* Musculoskeletal disorders caused by the transport of heavy loads
N Transportation of food * Stairway, Falling by slippery cooking room )
Receiving, ingredients * Cuts and bumps into nearby workers, doors, walls, iron enclosures, etc

inspection, and
storage of food

* Stuck in a portable cart

* Travel cart wheels tripped over protrusions, tranches, etc. on the floor of the store

ingredients . i i
gr Loading and storing food || gﬁr’kers %ﬂl off upsta}otllle treﬁ plates Whlt!re loading on shelves
ingredients ing when entering the reffigerator or freczer
* Musculoskeletal disorders such as back pain caused by personnel transport
Pre-treatment of ineredients | A cut, cut, or stab in the back of a knife
using a lmjg * Musculoskeletal disorders caused by repeated operations
s * Cutting or stabbing of a knife falling from a workbench
Food * Heavy food ingredients fall off the counter and injure the top of the foot

preprocessing

Trimming of food materials

* Musculoskeletal disorders caused by improper posture

Mechanical pretreatment

* Cutting and cutting of hands on a vegetable cutter, etc
* Wrapping and fitting of clothes in the semi-gi rotating part
* Electrical shock while operating the instrument with wet hands

Cooking (Baking)

* Burns and lacerations caused by high-temperature steam or body heat

* Musculoskeletal disorders due to repetitive work and long standing posture

* Burn while taking out the hot plate
* Explosion when airtight container is placed

* Burns and lacerations by high temperature main body and bowl and steam in the first half of the year

. Cooking (rice) * A slip on the floor
Cooking * Musculoskeletal disorders due to heavy handling
* Open frying pan and oil burns and lacerations
Cooking (fried) * Slip on the floor around the fryer
* A burn caused by an oil fire
. L * Burn during transportation of hot soup cooker
Cooking (boiling) * A slip on the floor
. * Falling due to floor obstacles or slippery floors in the store
Tran;gg?ﬁﬁ:nand * Burns while carrying hot food
* Musculoskeletal disorders caused by the transport of heavy bowls, food, etc
Sale * A health condition caused by emotional labor
Serving/Delivery * Musculoskeletal disorders caused by long standing work
* Traffic accidents due to speeding, traffic light violations, etc
Delivery * A slip caused by rain, ice, etc

(Two-wheeled vehicle)

* Falling down stairs and aisles
* Musculoskeletal disorders caused by heavy handling

Post-processing

Cleaning the dishwasher

* Burn during transportation of waste oil
* A skin condition caused by a cleaning agent
* Skin diseases caused by ultraviolet exposure to sterilizers and insecticides

* Electric shock by contacting a short circuit facility or an outlet with wet hands

Cleaning the cooking room
floor and hood

* Slip while moving over drain trench
» Falling due to foot fall into drain
* Musculoskeletal disorders due to inappropriate posture, etc
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Table 7. Deriving hazards and risk Factors in the coffee industry

Process

Work

Hazardous and dangerous factors

Receiving, inspection, and
storage of food ingredients

Transportation of food ingredients

* Musculoskeletal disorders caused by the transport of heavy loads

* Stairway, Falling by slippery cooking room

* Cuts and bumps into nearby workers, doors, walls, iron enclosures, etc

* Stuck in a portable cart

* Travel truck wheels tripped over protrusions, tranches, etc. on the floor of the store

Loading and storing food ingredients

» Workers fall off unstable tread plates while loading on shelves

* Weight drop from shelf

* Falling when entering the refrigerator or freezer

* Musculoskeletal disorders such as back pain caused by personnel transport

Mechanical inspection

Mechanical inspection

* Cutting and cutting hands on the back of a grinder blade
* Steamers burn at high temperature

* Electrical shock while operating the instrument with wet hands

» Musculoskeletal disorders caused by repeated operations

Shot extraction

Shot extraction

* Burns and lacerations caused by high-temperature steam or body heat
* Musculoskeletal disorders due to repetitive work and long standing posture

* Falling due to water on

the surrounding floor, etc

Manufacturing and sales

Manufacturing

* Falling due to floor obstacles or slippery floors in the store
* Bumns caused by steamers, hot milk, etc

Sales

* Musculoskeletal disorders caused by long standing work
* A health condition caused by emotional labor

Post-processing

Cleaning the dishwasher

* A cut or stab in a broken bowl
* A skin condition caused by a cleaning agent
* Tripping over a floor bite or hose

* Electric shock by contacting a short circuit facility or an outlet with wet hands

Cleaning the cooking room floor
and hood

* Tripped over a hose left on the floor, etc
* Musculoskeletal disorders caused by improper posture

Table 8. Deriving hazards and risk Factors in the convenience store industry

Process

Work

Hazardous and dangerous factors

Warehousing of goods

Product drop-off and inspection

* Musculoskeletal disorders caused by the handling of heavy goods, etc
* Falling, slipping due to floor obstacles and freezing, biting, etc

* Cut by a knife or other tool
* Crash into a truck (freight vehicle)

Transport and display

Carriage

* Musculoskeletal disorders caused by the handling of heavy goods, etc
* Falling over obstacles such as store floor protrusions and thresholds
* Collisions of moving trucks and objects falling

Loading and Displaying

* Fell while working footplate in use
* Falling off the movable ladder

* Musculoskeletal disorders caused by the handling of heavy goods, etc
* Crash of moving truck and hand stuck in refrigerator door

* Cut by broken glass products

Cooking and selling

* Fire and bum hazards (steam bread machine, microwave, electric water heater, electric

Cooking heater, electric fryer)
* Burns caused by hot water, cooking oil, etc
* Risk of injury due to robbery, etc
Sale * Musculoskeletal disorders during long standing work

* Job stress due to emotional labor

Delivery received

* Musculoskeletal disorders due to heavy handling

Post-processing such as
cleaning

Store cleaning

* A cut on a broken glass bottle
* Musculoskeletal disorders caused by cleaning operations

* Detergent skin damage

Store management

* Work footboard/removable ladder away
* Crash on hand tools such as drivers
* Musculoskeletal disorders due to heavy handling

* Various fire accidents

* Flooding caused by torrential rain
* Falling or colliding signs, parasols, etc. due to strong winds

SHEOIASHS| A, A|I39H |35, 2024
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Table 9. Improvement measures type of industry

Type of

No. industry

Improvement measures

» Wearing personal protective equipment such as
non-slip shoes

* Attaching signs in plain sight

* How to handle heavy objects and conduct
stretching training

* Use of mobile trucks

* Use work footboards or movable ladders

* Proper loading height

* Clearing the passageways and store floors

* Familiarize yourself with the alarm system and
emergency contact network

Convenience
1 Store
Industry

* Wearing high heat and heat dissipation gloves

* Attaching signs in plain sight

* Wearing anti-cutting gloves

* Cut to the outside of the body when using a knife
* Wearing anti-slip shoes

* Frequent floor cleaning

* Fatigue prevention mat payment

* Use of mobile trucks

* A two-person job

The Korean
food industry

* Familiarize yourself with safe operation methods

* Wearing protective gear

* No dangerous behavior while driving

* Wearing high heat and heat dissipation gloves

* Wearing a Tosh

* Check to turn off the power and remove the
firebox embers at the end of the baking operation

* Stretching

* Fatigue prevention mat payment

* Clearing the passageways and store floors

* Utilize mobile trucks

The pizza
industry

» Wearing high heat and heat dissipation gloves

* The cooking oil level is less than 80% of the total
height after the frying ingredients are added

* Attaching signs in plain sight

* Wearing anti-slip shoesRemove oil around fryer
immediately

* Frequent floor cleaning

» Wearing anti-cutting gloves

* Cut to the outside of the body when using a knife

* Must wear safety gear

* Observe traffic regulations, check weather
conditions and road floor conditions

The chicken

4 industry

* Wear an apron

* When cleaning, cool enough heat before cleaning

» Wearing anti-cutting gloves

* Installation of interlocking device (interlock) that
disconnects power immediately when grinder cover
is opened

* Wearing anti-slip shoes

* Use shelves only up to a height that the operator
can reach safely

* Using Work Footprint

Coffee
Industry
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