
ISSN: 2249-7137             Vol. 11, Issue 10, October 2021        Impact Factor: SJIF 2021 = 7.492 

ACADEMICIA: An International Multidisciplinary Research Journal 

https://saarj.com 
  

ACADEMICIA 

ACADEMICIA  
A n  I n t e r n a t i o n a l  

M u l t i d i s c i p l i n a r y     

R e s e a r c h  J o u r n a l  
(Double Blind Refereed & Peer Reviewed Journal)   

                              DOI: 10.5958/2249-7137.2021.02063.2 

THE IMPACT OF VIBRATION ON THE HUMAN BODY 

Bahriddinova Nasiba Muradovna* 

*Assoc. Department of Industrial Ecology, 

Bukhara Engineering Technological Institute,  

Republic of UZBEKISTAN 

Email id: qaxa8004@mail.ru 

ABSTRACT 

Vibration is a set of mechanical movements of elastic bodies, machines, machine tools, 

mechanisms and devices, repeated at regular intervals and spreading to building structures 

through supports, floors, etc. Vibration is characterized by amplitude, frequency, speed, and 

acceleration. These parameters determine the impact of vibration on humans, equipment, and 

building structures. 
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