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The article states the results of the analysis of existing approaches
to planning measures based mainly on the processing of statistical
data, and the results of the assessment of production risks are not
used in full. Despite the availability of scientific developments that
allow for the formulation of scientifically substantiated recommenda-
tions on the planning of occupational safety measures aimed at adhe-
ring to the permissible level of risk, their practical use is not suffi-
cient. It is also noted that the results of statistical processing of data
on occupational injuries are an important part of the information pro-
vision for the assessment of industrial risks at the initial stage. In par-
ticular, for the comparative analysis of the level of occupational inju-
ries for different enterprises (industries, regions, etc.), the coefficients
of frequency and severity of occupational injuries are often used.

The use of data on occupational injuries in food processing
enterprises and processing of agricultural products to substan-
tiate the plan of measures given as an example.

The theoretical bases of the estimation of industrial risks are
suggested, the use of which will allow to carry out the justified
planning of preventive measures. For an adequate assessment of
production risks it is necessary to have objective data of different
time periods: the occurrence of traumatic events in the past
(traumatism statistics and data on dangerous situations, statistics
of levels of production factors), the current state of threats to life
and health of people (current non-compliance with safety require-
ments, identified through inspections, questionnaires), future state
of threats (methods of forecasting, modeling, planning) are used.

It is shown that conditions for reducing the level of risk are
the implementation of the sequence of the hierarchy (in descen-
ding order) of means and management methods: elimination of
hazards; replacing processes, operations, materials or equipment
with less dangerous; application of technical means and me-
thods of management and reorganization of works; the appli-
cation of administrative management methods, including the
training of employees; administrative control, the use of ade-
quate means of personal protection. The necessity of creation
and use of information systems for information provision of the
process of assessment of industrial risk is noted.
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