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ERGONOMICSTRAINING

Duration: 1 day
Key objective: The objective of this course is to ensure that all students have the knowledge and
practical skills to prepare for their work in their different environments, tools and materials.

Concepts discussed:

. Introduction to Ergonomics

. Defining Ergonomics

. The Interdisciplinary Nature of Ergonomics

. The Workstation Analysis Process

. Application of Ergonomicsin Practice

. Ergonomics in Occupational Health & Safety

. Human Abilities and Limitations

. Human Biological Issues

. Human Physical issues

. Ergonomic Principles and Considerations in Workstation Design
. Ergonomic Evaluation techniques & Methods

. Types of Criteriaand Measurement Available for Ergonomics Evaluation
. Purpose for Ergonomic Evaluation
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