
Correct Operating Procedure 

Off-Shelf Displays 
Work safely & avoid injuries by following the points below for every task 

 Ensure display is in a suitable position. 

Make sure it doesn’t block movement  

around the store or restrict safe access 

to fire exits / equipment. 

 Ensure the product chosen is suitable. It 

must be safely displayed / stacked    

without any reasonable expectation that 

it will topple, fall or collapse. 

 Where suitable ensure plinths are used 

to provide the display with a strong base 

off the floor. 

 Ensure all off-shelf displays are regularly 

checked for presentation and safety. 

 Cases are stacked to add strength and stability to the display. E.g. 
Interwoven.  

 Do not cut cases at the bottom! This weakens the display. 

 Cases at the top of the display should only be “cut” to display the 
product. 

Stacked Product Displays 

 Colleagues involved in building 

the display should remain 

aware of customers and      

colleagues around them. 

 Ensure the height of the      

display does not encourage / 

require customers to take 

products from lower parts of 

the display. “Safe” maximum 

heights will vary but general 

advice is to ensure the top  

products are at approx. 5ft. 

 If “case-cutting” must use a 

suitable case knife. 
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