
What do I need to tell my workers about WHMIS?

All workers have the right to know and receive information about the controlled products that are used in 
their workplace.  Workers should be made aware of the controlled products identity, hazards and any 
safety precautions needed for the controlled product. 

How is WHMIS information communicated?

An employer is responsible for ensuring WHMIS containers are properly labeled, MSDS are current and 
employees are trained in proper handling. WHMIS is communicated through WHMIS labels, Material Safety 
Data Sheets (MSDS) and WHMIS Education and Training programs. 

How do I keep my workers safe when handling controlled products?

Provide workers with specific safe work procedures and training in WHMIS for all workers who work with 
or near controlled products.  Ensure your workers have a thorough understanding on using MSDS, supplier 
labels, and any workplace labels.

Should I keep a book of MSDS available for my workers?

Yes, you should keep a copy of all MSDS accessible to all workers. 

How often should I get new MSDS for my controlled products?

MSDS should be updated every 3 years at a minimum. 

Where can I find more information about WHMIS?

More information can be found at www.worksafebc.com or www.ccohs.ca or by contact the 

BC Food Processors Health and Safety Council. 

Contact Us: 

UNIT 106-8615 YOUNG ROAD, CHILLIWACK, B.C.  V2P 4P3  
phone: 604.701.0261  fax: 604.701.0262
info@bcfphsc.com  www.bcfphsc.com

What is WHMIS?
WHMIS is short form for Workplace Hazardous Material 
Information Systems.  WHMIS refers to information about 
hazardous materials in the workplace. These hazardous materials 
are referred to as controlled products.  


