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Abstract. Due to Brazil is a tropical country has activities in occupational exposure to cold restricted to few sectors especially
the meatpacking industry. Taking into account that the country in 2010, was again the largest exporter of poultry meat in the
world and consequently employing a large number of workers for their slaughter and processing. The search for greater pro-
ductivity can result in an increase in work rate, as indicated in this sector as monotonous, repetitive and uncomfortable. Ac-
cording the Programa de Frigorifico it was found that within six years, about 20% of the six thousand workers in a slaughter-
house in southern Brazil, received welfare benefits due to musculoskeletal diseases. Adding to this, the lack of parameters for
the Brazilian standardization concerning occupational activities carried out in cold. Although several epidemiological studies
point to the cold as a risk factor for occurrence or aggravation of musculoskeletal disorders, research in this field is still limited
and often contradictory conclusions. This article aims to review developments concerning the poultry industry and the fridge in
Brazil, as well as raising the question about the increased productivity of the slaughterhouse, since it has already shown a high
prevalence of musculoskeletal disorders related to work.
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1. Introduction

The Brazilian poultry industry is a sector of the
contemporaneous economy has undergone profound
changes over the past 40 years, presenting a set of
changes related to the organizational structure en-
compassing much of the production processes, ad-
ministrative and work organization. Leaving the fa-
miliar and traditional production for the poultry in-
dustry. The industrialization of the sector at the be-
ginning of the 60's, but the movement of expansion
and intensification began in the year 1970. Becoming
one of the leading sectors in technology and produc-
tion, both in supplying the domestic market and in
exports, Dalla Costa [1]. Dalla Costa [2] comments
on the consequences of deploying a modern industrial
park from the 70's. Making industrialization respon-
sible for changing the geographical center of the na-
tional poultry production. Before 60 years, the South
dominated the Brazilian production and distribution.
With the start of the activities of companies in the
South, the main focus of the industry moved to Para-
na, Santa Catarina and Rio Grande do Sul, while Sao
Paulo remains the only state with significant produc-
tion in the Southeast. The population growth and ur-
banization were significant factors which, together
with technological and organizational changes, drove
the increases in output.

The current segment of the poultry industry or-
ganization, dedicated to meet the growing demand
and new markets, resulted in changes in production
patterns.

However in the study by Barth and Guimaraes [7]
despite advances in the technological level, repre-
sented by the rigid control of cooling and the mecha-
nization of norea carrier, among others, none break-
through occurred in the project work in various posi-
tions in the poultry sector, with workers required in-
creasing levels of productivity and quality of cut, at
the expense of labor-intensive and exhausting in
terms of a rigid system of production Taylor-
ist/Fordist. The Brazilian poultry industry represented
55% of production in Latin America in 2008, but
with the economic scenario of the poultry sector is
showing increasing in elevation and a presence in the
export of meat. In the same year the activity gener-
ated over 4 million direct and indirect jobs in Brazil
and in 2010 began to employ over 4.5 million work-
ers, UBABEF [15].

2. Evolution of poultry in Brazil and internacional
market

The international market is increasingly open to
Brazilian poultry. Between January-February 2010,
Brazil exported 517,341,715 pounds of poultry. In
2010, consolidated the position one more time, won
in 2004 for world's largest exporter of poultry meat
UBABEF [15].

According to the Agro Link [3] only in February
2011, the country exported 283,220,421 pounds of
broiler poultry, performance, 6.95% over the same
period in 2009. Parana is national prominence in for-
eign sales of the product, accounting for one fourth of
the total volume sold by Brazil in the international
market. In the first two months of 2010, according to
the numbers from Syndicate of Poultry Products In-
dustries of the State of Parana, SINDIAVIPAR [14]
the state exported 131,246,238 pounds of poultry. In
the positive scenario and on the rise, domestic pro-
ducers, focusing on the growth of international sales,
are using to open new doors for business in the exter-
nal sector. A deeper knowledge of the consumption
characteristics of each country has proved an effec-
tive alternative in the conquest of new markets for
Brazilian poultry meat in the Middle East and Asia,
the main destinations for Brazilian poultry.

3. Increased of productivity: musculoskeletal
consequences

Conform Belusso and Hespanhol [6] it is known
that the greatest interest in poultry specialist is guided
in a significant evolution in poultry production in
Brazil due to improvements in handling and equip-
ment used in seeking an international quality standard,
in addition to increased consumption of poultry meat
in the domestic market driven by more affordable and
to attract foreign share of the market, which is also
expanding.

The slaughterhouse cutting room has the main task
characterized as essentially manual, where the skiver
is the tool used, driven exclusively by muscular con-
traction of the worker Buzanello, Merino and Moro
[13]. Based on results obtained in the study of Chiang
et al [10] Griefahn et al [5] and Oksa et al [11] both,
exposure to unpleasant working environment and
high repeatability assume the risk of increasing health
problems, including musculoskeletal disorders. Ac-
cording to statistics Branddo[13] we can say that 20%
of those who work in slaughter and meat processing
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musculoskeletal disorders will face throughout their
working life.

According to Rizzi [4] the technological level of
the production process on this date was already ap-
proaching the international level, but there was a de-
lay due mainly to the existence of abundant natural
resources and a poorly paid labor force, which tended
to compensate for cost reduction associated with in-
corporating new technologies. ‘That is still a reality
nowadays and why the need for manual cutting proc-
ess.

The sectors of bleeding, scalding and plucking are
the least employed workers, that because machines
are used, but from the moment when the bird is clean
on the outside, the incorporation of workers is higher.
Fact explained by the need for much of the work by
hand, making minimal use of machines. Even be-
cause of requirements in export contracts, the so-
called special courts, where the products have higher
added value and to ensure a proper fit must be pre-
pared manually, since the machine can not adapt to
the different sizes of birds. And therefore, the main
feature of workmanship incorporated into the produc-
tion process of slaughterhouse should be agility,
speed and manual dexterity. Work tasks in the food
processing industry are often repetitive and monoto-
nous and the workers perform their tasks in a high
rate of speed, while the ergonomic factors are not
always the most favorable, Campbell [8], Buzanello,
Moro and Martins [12].

And in the other hand, according to Belusso and
Hespanhol [6] it is precisely in making cuts that re-
quire the use of manual labor, that the Brazilian in-
dustry is in greatest advantage compared to interna-
tional companies. Manual labor is still ensuring the
quality of the cuts, due to the lack of appropriate
technology for this purpose. One feature, the expan-
sion in the international market is the service the re-
quirements of foreign markets, in accordance with the
precepts of the Koran to the Muslim and manuals
cuts for the Japanese marke for example.

4. Conclusion

In Brazil, there are high rates of occupational dis-
eases among workers in a slaughterhouse, repetitive
strain injuries and the psychological disorders. With
the increased of poultry production and processing
the search for greater productivity can result in longer
working hours and overtime hour. So, there is a con-
cern regarding the musculoskeletal injury score.
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