LABORATORY RULES
For

The food chemistry labs

General rules for the Department:

1. Personal protective equipment: 

· Always wear a lab coat while working in the laboratory area 

· Use gloves when necessary but only during the actual lab work 

Do not touch door handles etc. using gloves, in order to avoid possible contamination of common areas.  It is better to change gloves frequently 

· Safety glasses should be used when necessary and are available at every laboratory 

2. Equipment and chemicals: 
· A list of local chemical storages and chemicals: 

Is found in the kitchen of block III, third floor (4.etasje) and at the weighing room at Storlaben.  A list of chemicals is also found on the net: Biopryd_bioalle_kjemikalier  
· Main storage of chemicals is in the lower basement (U2) of block III 
· Use the log books for equipment where it is required

This includes centrifuges, spectrophotometers etc..

· Instrument cards must be filled in for equipment used after normal working hours

· If the supply of chemicals/equipment are almost used up/empty, notify the person responsible for equipment at your lab 
Remember that this can take some time
· Orders of equipment/chemicals: 

Should be discussed with your supervisor before it is given to Ann-Sissel Ulset
· Chemical solutions that are common property of a lab, is everyone’s responsibility to prepare 
· If you borrow chemicals from storage, please leave a note with your name and the lab you work in

· Always use specification sheets (HMS-datablad) to check out the chemicals that you are using 

On the net: Innsida_Administrative hjelpemidler_Personal og HMS
The spesification sheets are also found at the local chemical storage

3. Working in the lab:
· It is not allowed to drink or eat in the laboratory

· Keep your working area tidy and clean up any spills immediately
· Cleaning of equipment and washing up is also your responsibility  

· Always use a fume cupboard while working with smelly and hazardous chemicals 
· Always label chemicals and solutions you use, for others safety

· Samples that are stored in cold rooms, freezers etc. should always be labeled with your name, the date as well as your supervisors name 
· Avoid contamination of common solutions 

Use a small beaker to pour from and throw away any excess solution 

· Standard glassware can be borrowed from other labs  
Teknikerlaben, kjøkkenet and Storlaben share equipment 

· When borrowing special equipment always leave a note with your name, date, duration of the loan and the lab you work in

Always remember to ask before borrowing any equipment

· Working in the lab at evenings and weekends must be approved by your supervisor

It is not permitted to work alone. A minimum of two persons must be present 

The Health, Security and Environment (HSE) coordinator is Kjetil Rasmussen and the personnel safety representative is Merethe Christensen
LAB RULES FOR THE FOOD CHEMISTRY LABS:

Waste routines:

Organic Solvents
Bottles used for collection of halogenated and non-halogenated solvents are found in room 413. Full bottles are emptied into separate containers found in the technical room (room 407). Remember to register the volume you poured into the container
Fish waste/Food waste
Is thrown in the grey bucket placed in the cold room
Safe but smelly solutions 

Is poured into the sink found in the fume cupboard 
Broken glass
Boxes for broken glass is found in every lab. Full boxes are sealed and put in front of the elevator. New boxes are found in the kitchen in the second floor (3. etasje). 
Syringe needles/scalpel blades 
Is thrown in a separate container. A labeled chemical box placed in the lab is used for this purpose. 

Washing routines:

All dirty glassware and other equipment are rinsed and pen marks removed (using steel wool). Place the equipment on the trolley in the kitchen in the third floor (4. etasje). 

Test tubes used for Biorad experiments are put in a bucket of deconex water over night. Rinse them and put them in a proper basket before you place it together with the rest of the dirty equipment (trolley in second floor). 
Instruments:

Water bath:
 

Is filled with distilled water only




Connect it to the power net via a timer 
Spectrophotometer:
Leave it on when ≤ 2 hrs till next user. In case of many users, make an agreement with the others- remember log book
FPLC 
You need to get instructions for how to use it – log book

Precellys homogeniser
You need to get instructions for how to use it – log book
Refrigerate centrifuge:
The rotors must be kept cold and are therefore stored in the refrigeration room (or inside the centrifuge).  


If you use it frequently, please make a reservation note (date, name and the time required) and place in on the centrifuge.
When using meat chopper and large knives for filleting and cutting – a slaughter glove is in the drawer with the knives
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Lab rules and mandatory tour of the food chemistry labs
I, ______________________ have studied the lab rules and  

_________________________  has been responsible for the mandatory tour of the food chemistry labs 
Signature:____________________________   

This note must be signed and delivered to Turid Rustad, before you can start the lab work 
Checklist for mandatory tour of the food chemistry labs:





Going over the laboratory rules


Laboratories


Technical rooms


Cold rooms


Instrument room


How to use different equipment and cold room, including log books


Øyvind/Anita: computers


Cecilie: keys and office


Employees: contact Wenche for questions regarding salary


Kitchen: Siri and Åse Marie

















