
SWAYTHORPE GROWERS LTD 
 

HARVEST OPERATOR TRAINING / INDUCTION 
 

GENERAL MACHINE PRINCIPLES OF OPERATION. 
Guided description of machine from Picking Head, Infeed Elevators, Threshing Drum and Beaters, Cleaning Aprons, 
Long Pea Conveyor, Bottom Suction Fan, Bucket Elevator, Top Transfer Conveyor, Top Suction Fan, Podder Chain, 
Hopper Filling Conveyor, Storage Hopper, Hopper Discharge Conveyor. 
 
CAB INSTUMENTS AND COMPUTER. 
Guided description of cab interior. Parking brake, footbrake, steering column, engine throttle, engine stop. Harvest 
function engagement switches. Computer – shaft speeds, speed adjustments to harvester functions, performance 
monitor, engine hours, work rate etc, fuel gauge, warning function. Ancillary switches – lights, beacons, wipers etc. 
 
MAINTENANCE 
Engine oil level, Hydraulic oil level. Engine air filter, cab air filter, greasing points, Tyre pressures, correct function of 
lighting. Cleanliness of lights, mirrors and windows. 
 
RUN UP OF MACHINE 
Operation of all functions of machine, showing speed adjustment of various elements. 
 
MACHINE SAFETY 
Before starting engine ensure nobody is near the harvester then sound horn twice. 
Do not leave the machine with the engine and harvesting functions running. 
In the event of a machine blockage, notify the Shift Manager/Mechanic then only enter the machine once the drive to 
the harvesting components has been disengaged and have stopped rotating, the engine is turned off and the battery 
isolator turned off and the key placed in one’s pocket. 
Note See Health and Safety Policy for more Do’s and Don’ts. 
 
GENERAL HARVESTING TECHNIQUE. 
Explanation of crop conditions likely to be encountered and how to deal with them. 
 
ROAD MOVEMENT 
When moving from one field to another, the Shift Manager will ensure all vehicles are safely onto the public highway. 
A motor vehicle will escort the Pea Harvesters and flashing beacons must be clearly visible at the front and rear of the 
convoy. When travelling along the public highway all drivers must leave a reasonable distance between them and the 
vehicle in front and must show reasonable courtesy to other road users. Under no circumstances must all the Group’s 
vehicles travel so closely together so as to make it impossible for other road users to pass safely. When necessary, 
due to a build-up of vehicles the Shift Manager will guide the convoy into a suitable pull-off location to allow the traffic 
to pass before resuming the journey. This may only be possible where the surface is deemed suitable i.e. level and 
firm such as purpose made lay-bys. The speed limit on the road for the Harvesters is 12mph and the correct packing 
up procedure must be observed before operators leave the field. Hazard warning lamps should be used when 
stationary only. 
 
MACHINE HYGIENE 
Explanation and pointers to the key areas of the machine requiring attention during the daily ‘hygiene period’, and 
methodical route around the machine to avoid conflicts with fellow hygiener. Driver cleans top half of machine referred 
to ‘upstairs’ and hygiener/mechanic cleans bottom half of machine referred to as ‘downstairs’. 
 
GENERAL HYGIENE 
Even though the person does not physically handle the ‘product’, the following guidelines should be carefully adhered 
to at all times. 
 
In the event of product contamination such as a hydraulic oil leak, IMMEDIATELY stop harvesting, turn off the engine 
and inform the Shift Manager/Mechanic. Do not discharge any product from the hopper until it has been inspected by 
the Mechanic/Shift Manager to ensure it is not contaminated. Once the problem has been rectified the contaminated 
area of the machine (whether it comes into contact with crop or not) should be thoroughly cleaned with detergent and 
water from the power washer. 
 
Remember, key hazards to person and product are – Microbiological, Chemical and Physical. 
 
Do not climb in the harvester hopper or trailer when product is inside. 
 
Ensure any cuts or grazes to the person are covered and kept free of foreign matter. 



 
No glass bottles to be taken into the field. 
 
NO SMOKING in the field being harvested. 
 
NO NUT PRODUCTS to be brought to / consumed in the field. 
 
Do not litter the field, take it home with you or place in the waste containers in the Mobile Workshop for suitable 
disposal. 
 
Toilet and hand washing facilities are provided – use them, ensuring hands are washed afterwards as you are working 
with a food product.  
 
GENERAL HEALTH  

 

The shift Manager should be informed if you are suffering from any of the following: 

1) Diarrhoea and/or vomiting 
2) Stomach pain, Nausea or Fever 
3)   Skin infections of the hands, arms or face. 
4)   Jaundice 

      5)    Recurring bowel disorder 
6)   Recurring infections of the skin ear or throat. 

       7)   Typhoid  
       8)   Salmonella 
       9)   Have you EVER had typhoid or are you a known carrier of Salmonella 
     10)   In the last 21 days have you had contact with anyone at home or abroad who may have been suffering from 
             typhoid. 
    11)   Visited any countries outside of Europe in the last 6 weeks and / you or your travel companions  
            have any symptoms described above 
. 
If you are suffering from / or start to suffer from any of the above you should not be working until declared fit to do so,  
for sickness / diahorrea this should be a minimum of 24 hours symptom free.  
 
Your Shift Manager should also be made aware of any medical conditions / prescription drugs that you are taking that 
may affect your ability to operate machinery safely. 
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