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OiRA – What?

- OiRA: Online interactive Risk Assessment

- European Agency for Safety and Health 

(Bilbao)

- A common platform/software for developing 

risk assessment tools

- OiRA community: 16 national OiRA partners 

and 15 EU sectoral partners

- 155 OiRA tools have been published in total 

and more than 90 are under development

- www.oiraproject.eu

http://www.oiraproject.eu


OiRA tool

www.oiraproject.eu



OiRA - characteristics

- Easy accessible, easy in use, free of charge, 

reports/action plans, wide support

- Tailored to the sector

- Tool: supports companies in carrying out risk 

assessments and in taking appropriate 

measures

- Raising awareness about OSH 

- Encourage / empower micro and small 

companies to manage OSH in house or in a 

more autonomous way
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OiRA Horeca Background

- Sector: Hotels Restaurants Cafés

- Characteristics: many small businesses, 

young workers, unskilled/skilled workers, 

work organisation, direct contact clients

- Types of jobs: receptionists (front desk), 

maintenance staff, housekeeping staff, 

kitchen staff, etc.



OiRA Horeca Background

- Basis: existing Belgian tool

- Adaptation to EU level

OSH in the horeca from an EU 

perspective (e.g. references EU    

legislation)

basis for developing national tools



OiRA - structure

- Introduction

- Preparatory phase

- Risk identification structured by: 

- Modules (e.g. OSH Management, Housekeeping, etc.)

- Risk statements 

- Action plan development

- Solutions

- Documentation possibilities 

- Different reports



Structure – Modules & submodules

General modules - mandatory

1 Occupational Safety and Health Management

2 Safety and maintenance of work premises

2.1 Accessibility and circulation

2.2 Fire, evacuation, first aid

2.3 Cleaning and maintenance of work areas

2.4 Workplace facilities and storage areas

3 Work equipment and installations

3.1 Electricity, gas and water

3.2 Machinery and work equipment

4. Handling and storage of chemicals

5 Psychosocial risks



Structure – Modules & submodules

Specific modules - optional

6. Front office and administrative work

7. Kitchens 

7.1 Risks: cuts and lacerations

7.2 Risks: burn injuries

7.3 Slips, trips and falls

7.4 Work environment

7.5 Ergonomics

8. Food & beverage serving

9. Bar

10. Housekeeping

11. Swimming pool & wellness area



Preview



Preview – Risk identification



Preview – Action plan



Preview – Action plan



Reporting

- Action plan: excel format

Identified risks/Measures/Responsibility, timeline, 

etc.

Follow-up

- Full report: text format

Complete overview

Evidence 



Timeline & Next steps

When What Meeting

April - June Preparation & development of the structure 

(modules and risk statements)

Discussion & agreement 1st SC meeting

(29/6/18)

July -

October

Elaboration of the contents of the tool (risk 

statements, description, references, solutions) 

Discussion & agreement 2nd SC meeting

(12/11/18)

November -

December

Amendments

Preparing 2nd draft

January Comments & review

Preparing full test version

February User tests

March Amendments, final version & validation 


