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Background 

This program was created in the collaboration of 
multidisciplinary researchers and employees in 
multiple pork plants.  

 

Identification of the proper methods to maintain 
knife sharpness using a steel 

 

Led to the creation of the video and manual used 
today 

 

Newfoundland researchers have worked to move 
this program into action in Newfoundland industry 



Involves a “train-the-trainer” approach 

 Allows worker representation in the project, and 

employee input in the project. 

 

The program in knife steeling can maintain blade 

quality and improve ergonomic factors: 

 Less cuts = less repetition 

 Less force = less strain 

 Reduced work effort = less fatigue and lowered risk of 

injury. 

 













































































              








