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Key features of the Edexcel Level 4 Award,
Certificate and Diploma for Proficiency in Food
Manufacturing Excellence (QCF)

These qualifications:
e are nationally recognised

e are based on the Food and Drink Manufacturing National
Occupational Standards (NOS). The NOS, assessment strategy and
qualification structure are owned by Improve.

The Level 4 Award, Certificate and Diploma for Proficiency in Food
Manufacturing Excellence (QCF) have been approved as components
required for the Food and Drink Manufacturing Apprenticeship framework.

What is the purpose of these qualifications?

These qualifications are designed for learners who are working in a food
manufacture or supply chain environment and offer a sustainable
Continuous Improvement Programme for the workplace. They offer learners
the opportunity to develop skills and knowledge required to prove
competence at work. They will also suit learners who are competent at core
production and/or manufacturing activities and are looking for ways of
developing existing skills and knowledge to support productivity.

Who are these qualifications for?

These qualifications are for all learners aged 19 and above who are capable
of reaching the required standards.

Edexcel’s policy is that the qualifications should:
e be free from any barriers that restrict access and progression

e ensure equality of opportunity for all wishing to access the
qualifications.

What are the benefits of these qualifications to the learner and
employer?

These qualifications require individuals to demonstrate competence against
National Occupational Standards (NOS) which are based on the needs of the
food manufacturing industry as defined by Improve, the Sector Skills
Council. As such, it contributes to the development of skilled labour in the
sector. This qualification may contribute towards the competence and
knowledge elements of an Apprenticeship.
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What are the potential job roles for those working towards these
qualifications?
e Abattoir operative
o Baker
e Brewery worker
e Butcher
o Confectioner
e Food processing operative
e Food scientist/technologist
e Meat hygiene inspector
e Meat process worker

e Technical brewer

What progression opportunities are available to learners who achieve
these qualifications?

These qualifications make up part of a suite of apprenticeship qualifications
within Edexcel’s Food and Drink Manufacturing sector. Learners may
progress to Level 5 from this qualification.

Further information is available in Annexe A.
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What is the qualification structure of the Edexcel
Level 4 Award for Proficiency in Food
Manufacturing Excellence (QCF)?

Individual units can be found in the Units section. The QCF level and credit
value are given on the first page of each unit.

To achieve the full Level 4 Award, learners must achieve a minimum of 10
credits, comprising the following combination of credits from each of the
two unit groups:

Group A - it is not mandatory to take any credits from Group A, but up to
12 credits can be achieved

Group B - it is not mandatory to take any credits from Group B, but up to 5
credits can be achieved

Any further credits achieved up to 12 credits will be recorded with all the
units that have been passed in the qualification.

Group A - Change Management units
Credit value required: maximum 12.

Unit 1: L/601/9650 - Direct the Implementation of an Achieving Excellence
Strategy in Food Operations

Unit 2: R/601/9651 - Understand how to Direct the Implementation of an
Achieving Excellence Strategy in Food Operations

Unit 3: Y/601/9652 - Lead the Identification of Priorities in Achieving
Excellence in Food Operations

Unit 4: D/601/9653 - Lead the Quantification of Current Performance in
Achieving Excellence in Food Operations

Unit 5: H/601/9654 - Lead the Analysis of Current Performance in
Achieving Excellence in Food Operations

Unit 6: K/601/9655 - Lead the Improvement of Performance in Achieving
Excellence in Food Operations

Unit 7: M/601/9656 - Lead the Control of Performance in Achieving
Excellence in Food Operations

Unit 8: T/601/9657 - Develop an Achieving Excellence Strategy in Food
Operations

Unit 9: A/601/9658 - Understand how to Develop an Achieving Excellence
Strategy in Food Operations

Unit 10: F/601/9659 - Secure Commitment to an Achieving Excellence
Strategy in Food Operations

Unit 11: T/601/9660 - Understand how to Secure Commitment to an
Achieving Excellence Strategy in Food Operations

Unit 12: A/601/9661 - Lead Organisational Change to Sustain Excellence in
Food Operations
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Unit 13: F/601/9662 - Understand how to Lead Organisational Change to
Sustain Excellence in Food Operations

Unit 14: 1/601/9663 - Communicate a Vision and Policy for Achieving
Excellence in Food Operations

Unit 15: L/601/9664 - Understand how to Communicate a Vision and Policy
for Achieving Excellence in Food Operations

Unit 16: R/601/9665 - Ensure Compliance to Support Achieving Excellence
in Food Operations

Unit 17: Y/601/9666 - Understand how to Ensure Compliance to Support
Achieving Excellence in Food Operations

Unit 18: D/601/9667 — Develop an Achieving Excellence Culture in Food
Operations

Unit 19: H/601/9668 - Understand how to Develop an Achieving Excellence
Culture in Food Operations

Unit 20: K/601/9669 - Manage Risk to Control Achieving Excellence in Food
Operations

Unit 21: D/601/9670 - Understand how to Manage Risk to Control
Achieving Excellence in Food Operations

Unit 22: K/601/9672 - Encourage Innovation in Achieving Excellence in
Food Operations

Unit 23: M/601/9673 - Understand how to Encourage Innovation in
Achieving Excellence in Food Operations

Unit 24: T/601/9674 - Develop and Manage Relationships with External
Organisations in Food Operations

Unit 25: A/601/9675 - Understand how to Develop and Manage
Relationships with External Organisations in Food Operations

Unit 26: H/600/9609 - Ensure Compliance with Legal, Regulatory, Ethical
and Social Requirements

Unit 27: Y/600/9588 - Develop and Evaluate Operational Plans for Own
Area of Responsibility

Unit 28: F/601/9676 — Develop, Implement and Evaluate Quality Assurance
Systems in Food Operations

Unit 29: 1/601/9677 - Evaluate and Improve Quality Assurance Systems in
Food Operations

Unit 30: L/601/9678 - Understand Quality Assurance Systems in Food
Operations

Unit 31: R/601/9679 - Assess Operations for Effectiveness and Compliance
with Food Safety Standards in Operations

Unit 32: 1/601/9680 - Report on Compliance with Food Safety
Requirements in Operations

Unit 33: L/601/9681 - Understand how to Report on Compliance with Food
Safety Requirements in Operations

Unit 34: R/601/9682 - Develop a Strategy to Achieve Sustainability in Food
Operations
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Group B - Food Manufacturing Excellence Knowledge units
Credit value required: maximum 5.
Unit 35: Y/601/9683 - Principles of Food Policy and Regulation

Unit 36: D/601/9684 - Principles of Using Information Communication
Technology (ICT) and Management Information Systems (MIS) in Food
Technology

Unit 37: H/601/9685 - Principles of Energy Efficiency in Food Operations
Unit 38: K/601/9686 - Principles of Waste Minimisation in Food Operations

Unit 39: M/601/9687 - Principles of Waste Minimisation in a Food
Environment

Unit 40: T/601/9688 - Principles of Efficient Transport Usage in Food
Operations

Unit 41: A/601/9689 - Principles of Change Project Management in Food
Operations

Unit 42: L/602/2001 - Principles of an Achieving Excellence Strategy in
Food Operations

Unit 43: M/601/9690 - Principles of Achieving an Excellence Culture in Food
Operations

Unit 44: D/601/9944 - Principles of Achieving Excellence in Food Operations

Unit 45: T/601/9948 - Principles of Quality Improvement Methodologies in
Achieving Excellence in Food Operations

Unit 46: T/601/9951 - Principles of Quality Improvement Tools and
Techniques in Achieving Excellence in Food Operations

Unit 47: F/601/9953 - Principles of Defining Improvement Opportunities in
Achieving Excellence in Food Operations

Unit 48: 1/601/9954 - Principles of Measuring Organisational Performance
in Achieving Excellence in Food Operations

Unit 49: L/601/9955 - Principles of Analysing Current Organisational
Performance in Achieving Excellence in Food Operations

Unit 50: R/601/9956 - Principles of Improving Organisational Performance
in Achieving Excellence in Food Operations

Unit 51: Y/601/9957 - Principles of Controlling Organisational Performance
in Achieving Excellence in Food Operations
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What is the qualification structure of the Edexcel
Level 4 Certificate for Proficiency in Food
Manufacturing Excellence (QCF)?

Individual units can be found in the Units section. The QCF level and credit
value are given on the first page of each unit.

To achieve the full Level 4 Certificate, learners must achieve a minimum of
27 credits, comprising of the following combination of credits from each of
the two unit groups:

Group A - a minimum of 20 credits
Group B - it is not mandatory to take any credits from Group B, but up to
10 credits can be achieved

Any further credits achieved up to 36 credits will be recorded with all the
units that have been passed in the qualification.

Group A - Change Management units
Credit value required: minimum 20.

Unit 1: L/601/9650 - Direct the Implementation of an Achieving Excellence
Strategy in Food Operations

Unit 2: R/601/9651 - Understand how to Direct the Implementation of an
Achieving Excellence Strategy in Food Operations

Unit 3: Y/601/9652 - Lead the Identification of Priorities in Achieving
Excellence in Food Operations

Unit 4: D/601/9653 - Lead the Quantification of Current Performance in
Achieving Excellence in Food Operations

Unit 5: H/601/9654 - Lead the Analysis of Current Performance in
Achieving Excellence in Food Operations

Unit 6: K/601/9655 - Lead the Improvement of Performance in Achieving
Excellence in Food Operations

Unit 7: M/601/9656 - Lead the Control of Performance in Achieving
Excellence in Food Operations

Unit 8: T/601/9657 - Develop an Achieving Excellence Strategy in Food
Operations

Unit 9: A/601/9658 - Understand how to Develop an Achieving Excellence
Strategy in Food Operations

Unit 10: F/601/9659 - Secure Commitment to an Achieving Excellence
Strategy in Food Operations

Unit 11: T/601/9660 - Understand how to Secure Commitment to an
Achieving Excellence Strategy in Food Operations

Unit 12: A/601/9661 - Lead Organisational Change to Sustain Excellence in
Food Operations

Unit 13: F/601/9662 - Understand how to Lead Organisational Change to
Sustain Excellence in Food Operations
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Unit 14: J/601/9663 - Communicate a Vision and Policy for Achieving
Excellence in Food Operations

Unit 15: L/601/9664 - Understand how to Communicate a Vision and Policy
for Achieving Excellence in Food Operations

Unit 16: R/601/9665 - Ensure Compliance to Support Achieving Excellence
in Food Operations

Unit 17: Y/601/9666 - Understand how to Ensure Compliance to Support
Achieving Excellence in Food Operations

Unit 18: D/601/9667 — Develop an Achieving Excellence Culture in Food
Operations

Unit 19: H/601/9668 - Understand how to Develop an Achieving Excellence
Culture in Food Operations

Unit 20: K/601/9669 - Manage Risk to Control Achieving Excellence in Food
Operations

Unit 21: D/601/9670 - Understand how to Manage Risk to Control
Achieving Excellence in Food Operations

Unit 22: K/601/9672 - Encourage Innovation in Achieving Excellence in
Food Operations

Unit 23: M/601/9673 - Understand how to Encourage Innovation in
Achieving Excellence in Food Operations

Unit 24: T/601/9674 - Develop and Manage Relationships with External
Organisations in Food Operations

Unit 25: A/601/9675 - Understand how to Develop and Manage
Relationships with External Organisations in Food Operations

Unit 26: H/600/9609 - Ensure Compliance with Legal, Regulatory, Ethical
and Social Requirements

Unit 27: Y/600/9588 - Develop and Evaluate Operational Plans for Own
Area of Responsibility

Unit 28: F/601/9676 — Develop, Implement and Evaluate Quality Assurance
Systems in Food Operations

Unit 29: 1/601/9677 - Evaluate and Improve Quality Assurance Systems in
Food Operations

Unit 30: L/601/9678 — Understand Quality Assurance Systems in Food
Operations

Unit 31: R/601/9679 - Assess Operations for Effectiveness and Compliance
with Food Safety Standards in Operations

Unit 32: 1/601/9680 - Report on Compliance with Food Safety
Requirements in Operations

Unit 33: L/601/9681 - Understand how to Report on Compliance with Food
Safety Requirements in Operations

Unit 34: R/601/9682 - Develop a Strategy to Achieve Sustainability in Food
Operations
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Group B - Food Manufacturing Excellence Knowledge units
Credit value required: maximum 10.
Unit 35: Y/601/9683 - Principles of Food Policy and Regulation

Unit 36: D/601/9684 - Principles of Using Information Communication
Technology (ICT) and Management Information Systems (MIS) in Food
Technology

Unit 37: H/601/9685 - Principles of Energy Efficiency in Food Operations
Unit 38: K/601/9686 - Principles of Waste Minimisation in Food Operations

Unit 39: M/601/9687 - Principles of Waste Minimisation in a Food
Environment

Unit 40: T/601/9688 - Principles of Efficient Transport Usage in Food
Operations

Unit 41: A/601/9689 - Principles of Change Project Management in Food
Operations

Unit 42: L/602/2001 - Principles of an Achieving Excellence Strategy in
Food Operations

Unit 43: M/601/9690 - Principles of Achieving an Excellence Culture in Food
Operations

Unit 44: D/601/9944 - Principles of Achieving Excellence in Food Operations

Unit 45: T/601/9948 - Principles of Quality Improvement Methodologies in
Achieving Excellence in Food Operations

Unit 46: T/601/9951 - Principles of Quality Improvement Tools and
Techniques in Achieving Excellence in Food Operations

Unit 47: F/601/9953 - Principles of Defining Improvement Opportunities in
Achieving Excellence in Food Operations

Unit 48: 1/601/9954 - Principles of Measuring Organisational Performance
in Achieving Excellence in Food Operations

Unit 49: L/601/9955 - Principles of Analysing Current Organisational
Performance in Achieving Excellence in Food Operations

Unit 50: R/601/9956 - Principles of Improving Organisational Performance
in Achieving Excellence in Food Operations

Unit 51: Y/601/9957 - Principles of Controlling Organisational Performance
in Achieving Excellence in Food Operations
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What is the qualification structure of the Edexcel
Level 4 Diploma for Proficiency in Food
Manufacturing Excellence (QCF)?

Individual units can be found in the Units section. The QCF level and credit
value are given on the first page of each unit.

To achieve the full Level 4 Diploma, learners must achieve a minimum of 37
credits, comprising of the following combination of credits from each of the
two unit groups:

Group A - a minimum of 30 credits
Group B - a minimum of 4 credits and a maximum of 18 credits

Any further credits achieved up to 67 credits will be recorded with all the
units that have been passed in the qualification.

Group A - Change Management units
Credit value required: minimum 30.

Unit 1: L/601/9650 - Direct the Implementation of an Achieving Excellence
Strategy in Food Operations

Unit 2: R/601/9651 - Understand how to Direct the Implementation of an
Achieving Excellence Strategy in Food Operations

Unit 3: Y/601/9652 - Lead the Identification of Priorities in Achieving
Excellence in Food Operations

Unit 4: D/601/9653 - Lead the Quantification of Current Performance in
Achieving Excellence in Food Operations

Unit 5: H/601/9654 - Lead the Analysis of Current Performance in
Achieving Excellence in Food Operations

Unit 6: K/601/9655 - Lead the Improvement of Performance in Achieving
Excellence in Food Operations

Unit 7: M/601/9656 - Lead the Control of Performance in Achieving
Excellence in Food Operations

Unit 8: T/601/9657 - Develop an Achieving Excellence Strategy in Food
Operations

Unit 9: A/601/9658 - Understand how to Develop an Achieving Excellence
Strategy in Food Operations

Unit 10: F/601/9659 - Secure Commitment to an Achieving Excellence
Strategy in Food Operations

Unit 11: T/601/9660 - Understand how to Secure Commitment to an
Achieving Excellence Strategy in Food Operations

Unit 12: A/601/9661 - Lead Organisational Change to Sustain Excellence in
Food Operations

Unit 13: F/601/9662 - Understand how to Lead Organisational Change to
Sustain Excellence in Food Operations
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Unit 14: J/601/9663 - Communicate a Vision and Policy for Achieving
Excellence in Food Operations

Unit 15: L/601/9664 - Understand how to Communicate a Vision and Policy
for Achieving Excellence in Food Operations

Unit 16: R/601/9665 - Ensure Compliance to Support Achieving Excellence
in Food Operations

Unit 17: Y/601/9666 - Understand how to Ensure Compliance to Support
Achieving Excellence in Food Operations

Unit 18: D/601/9667 — Develop an Achieving Excellence Culture in Food
Operations

Unit 19: H/601/9668 - Understand how to Develop an Achieving Excellence
Culture in Food Operations

Unit 20: K/601/9669 - Manage Risk to Control Achieving Excellence in Food
Operations

Unit 21: D/601/9670 - Understand how to Manage Risk to Control
Achieving Excellence in Food Operations

Unit 22: K/601/9672 - Encourage Innovation in Achieving Excellence in
Food Operations

Unit 23: M/601/9673 - Understand how to Encourage Innovation in
Achieving Excellence in Food Operations

Unit 24: T/601/9674 - Develop and Manage Relationships with External
Organisations in Food Operations

Unit 25: A/601/9675 - Understand how to Develop and Manage
Relationships with External Organisations in Food Operations

Unit 26: H/600/9609 - Ensure Compliance with Legal, Regulatory, Ethical
and Social Requirements

Unit 27: Y/600/9588 - Develop and Evaluate Operational Plans for Own
Area of Responsibility

Unit 28: F/601/9676 — Develop, Implement and Evaluate Quality Assurance
Systems in Food Operations

Unit 29: 1/601/9677 - Evaluate and Improve Quality Assurance Systems in
Food Operations

Unit 30: L/601/9678 — Understand Quality Assurance Systems in Food
Operations

Unit 31: R/601/9679 - Assess Operations for Effectiveness and Compliance
with Food Safety Standards in Operations

Unit 32: 1/601/9680 - Report on Compliance with Food Safety
Requirements in Operations

Unit 33: L/601/9681 - Understand how to Report on Compliance with Food
Safety Requirements in Operations

Unit 34: R/601/9682 - Develop a Strategy to Achieve Sustainability in Food
Operations
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Group B - Food Manufacturing Excellence Knowledge units
Credit value required: minimum 4, maximum 18.
Unit 35: Y/601/9683 - Principles of Food Policy and Regulation

Unit 36: D/601/9684 - Principles of Using Information Communication
Technology (ICT) and Management Information Systems (MIS) in Food
Technology

Unit 37: H/601/9685 - Principles of Energy Efficiency in Food Operations
Unit 38: K/601/9686 - Principles of Waste Minimisation in Food Operations

Unit 39: M/601/9687 - Principles of Waste Minimisation in a Food
Environment

Unit 40: T/601/9688 - Principles of Efficient Transport Usage in Food
Operations

Unit 41: A/601/9689 - Principles of Change Project Management in Food
Operations

Unit 42: L/602/2001 - Principles of an Achieving Excellence Strategy in
Food Operations

Unit 43: M/601/9690 - Principles of Achieving an Excellence Culture in Food
Operations

Unit 44: D/601/9944 - Principles of Achieving Excellence in Food Operations

Unit 45: T/601/9948 - Principles of Quality Improvement Methodologies in
Achieving Excellence in Food Operations

Unit 46: T/601/9951 - Principles of Quality Improvement Tools and
Techniques in Achieving Excellence in Food Operations

Unit 47: F/601/9953 - Principles of Defining Improvement Opportunities in
Achieving Excellence in Food Operations

Unit 48: 1/601/9954 - Principles of Measuring Organisational Performance
in Achieving Excellence in Food Operations

Unit 49: L/601/9955 - Principles of Analysing Current Organisational
Performance in Achieving Excellence in Food Operations

Unit 50: R/601/9956 - Principles of Improving Organisational Performance
in Achieving Excellence in Food Operations

Unit 51: Y/601/9957 - Principles of Controlling Organisational Performance
in Achieving Excellence in Food Operations

N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food 13
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



How are the qualifications graded and assessed?

The overall grade for each qualification is a ‘pass’. The learner must achieve
all the required units within the specified qualification structure.

To pass a unit the learner must:

achieve all the specified learning outcomes

satisfy all the assessment criteria by providing sufficient and valid
evidence for each criterion

show that the evidence is their own.

The qualifications are designed to be assessed:

in the workplace or

in conditions resembling the workplace, as specified in the
assessment requirements/strategy for the sector, or

as part of a training programme.

Assessment strategy

The assessment strategy for these qualifications has been included in
Annexe D. It has been developed by Improve in partnership with
employers, training providers, awarding organisations and the regulatory
authorities. The assessment strategy includes details on:

criteria for defining realistic working environments

roles and occupational competence of assessors, expert witnesses,
internal verifiers and standards verifiers

quality control of assessment

evidence requirements.

Evidence of competence may come from:

14

current practice where evidence is generated from a current job
role

a programme of development where evidence comes from
assessment opportunities built into a learning/training programme
whether at or away from the workplace

the Recognition of Prior Learning (RPL) where a learner can
demonstrate that they can meet the assessment criteria within a unit
through knowledge, understanding or skills they already possess
without undertaking a course of learning. They must submit
sufficient, reliable and valid evidence for internal and standards
verification purposes. RPL is acceptable for accrediting a unit, several
units or a whole qualification

a combination of these.
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It is important that the evidence is:

Valid relevant to the standards for which competence is claimed

Authentic produced by the learner

Current sufficiently recent to create confidence that the same skill,
understanding or knowledge persists at the time of the claim

Reliable indicates that the learner can consistently perform at this
level

Sufficient fully meets the requirements of the standards.

Types of evidence

To successfully achieve a unit the learner must gather evidence which
shows that they have met the required standard in the assessment criteria.
Evidence can take a variety of different forms including the following
examples:

o direct observation of the learner’s performance by their assessor
e outcomes from oral or written questioning

e products of the learner’s work

e personal statements and/or reflective accounts

e outcomes from simulation, where permitted by the assessment
strategy

e professional discussion

e assignment, project/case studies

e authentic statements/witness testimony
o expert witness testimony

o reflective accounts

e evidence of Recognition of Prior Learning.

Learners can use one piece of evidence to prove their knowledge, skills and
understanding across different assessment criteria and/or across different
units. It is, therefore, not necessary for learners to have each assessment
criterion assessed separately. Learners should be encouraged to reference
the assessment criteria to which the evidence relates.

Evidence must be made available to the assessor, internal verifier and
Edexcel standards verifier. A range of recording documents is available on
the Edexcel website, www.edexcel.com. Alternatively, centres may develop
their own.
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Centre recognition and approval

Centre recognition

Centres that have not previously offered Edexcel qualifications need to
apply for and be granted centre recognition as part of the process for
approval to offer individual qualifications. New centres must complete both
a centre recognition approval application and a qualification approval
application.

Existing centres will be given ‘automatic approval’ for a new qualification if
they are already approved for a qualification that is being replaced by the
new qualification and the conditions for automatic approval are met.
Centres already holding Edexcel approval are able to gain qualification
approval for a different level or different sector via Edexcel online.

Approvals agreement

All centres are required to enter into an approvals agreement which is a
formal commitment by the head or principal of a centre to meet all the
requirements of the specification and any linked codes or regulations.
Edexcel will act to protect the integrity of the awarding of qualifications, if
centres do not comply with the agreement. This could result in the
suspension of certification or withdrawal of approval.

Quality assurance

Detailed information on Edexcel’s quality assurance processes is given in
Annexe B.

What resources are required to deliver these
qualifications?

Each qualification is designed to support learners working in the Food and
Drink Manufacturing sector. Physical resources need to support the delivery
of the qualifications and the assessment of the learning outcomes and must
be of industry standard. Centres must meet any specific resource
requirements outlined in Annexe D: Assessment strategy. Staff assessing
the learner must meet the requirements within the overarching assessment
strategy for the sector.
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Unit format

Each unit in this specification contains the following sections.

The unit title is accredited on the QCF and this
form of words will appear on the learner’s

<I Notification of Performance (NOP).

IThis code is a unique reference number for the unit.
% I
All units and qualifications within the QCF have a level assigned to them, which
represents the level of achievement. There are nine levels of achievement, from
Entry level to level 8. The level of the unit has been informed by the QCF level
\| descriptors and, where appropriate, the NOS and/or other sector/professional.
I
t‘ All units have a credit value. The minimum credit value is one, and credits can

only be awarded in whole numbers. Learners will be awarded credits when they
achieve the unit.

Unit title:

Unit reference number:

QCF level:

Credit value:

I
A notional measure of the substance of a qualification. It includes an estimate of the
time that might be allocated to direct teaching or instruction, together with other
structured learning time, such as directed assignments, assessments on the job or

supported individual study and practice. It excludes learner-initiated private study.
I

Guided learning hours:

This provides a summary of the purpose of the unit.

Unit summary:

I
< The assessment/evidence requirements are determined
by the SSC. Learners must provide evidence for each
of the requirements stated in this section.

Assessment requirements/evidence requirements:

Assessment methodology: '
‘ﬁ This provides a summary of the assessment methodology to be used for the unit.

Learning outcomes: | Assessment criteria: | Evidence type: Portfolio Date:
reference:
The learner The learner

should use this
box to indicate
where the
evidence can
be obtained eg
portfolio page
number.

should give the
date when the
evidence has

been provided.

N ~

I

Learning outcomes state exactly
what a learner should know,
understand or be able to do as a
result of completing a unit.

The assessment criteria of a unit
specify the standard a learner is
expected to meet to demonstrate
that a learning outcome, or a set of
learning outcomes, has been
achieved.

Learners must reference the type of
evidence they have and where it is
available for quality assurance
purposes. The learner can enter the
relevant key and a reference.
Alternatively, the learner and/or
centre can devise their own
referencing system.
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Units
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Unit 1: Direct the Implementation of an
Achieving Excellence Strategy in
Food Operations

Unit reference number: L/601/9650

QCF level: 4
Credit value: 4
Guided learning hours: 19

Unit summary

This unit supports workforce development for those who direct the
implementation of an achieving excellence strategy in food manufacturing
or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
directing the implementation of an achieving excellence strategy in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 2: Understand how to Direct the
Implementation of an Achieving
Excellence Strategy in Food

Operations
Unit reference number:  R/601/9651
QCF level: 4
Credit value: 4
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who understand how to
direct the implementation of an achieving excellence strategy in food
manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when directing the implementation of an achieving
excellence strategy in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 3: Lead the Identification of
Priorities in Achieving Excellence
in Food Operations

Unit reference number: Y/601/9652

QCF level: 4
Credit value: 5
Guided learning hours: 36

Unit summary

This unit supports workforce development for those who lead the
identification of priorities in achieving excellence in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
leading the identification of priorities in achieving excellence in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 4: Lead the Quantification of
Current Performance in
Achieving Excellence in Food

Operations
Unit reference number:  D/601/9653
QCF level: 4
Credit value: 5
Guided learning hours: 36

Unit summary

This unit supports workforce development for those who lead the
quantification of current performance in achieving excellence in food
manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
leading the quantification of current performance in achieving excellence in
food operations. It needs to be assessed on the job. The learner must be
able to demonstrate their competent performance consistently over a period
of time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 5: Lead the Analysis of Current
Performance in Achieving
Excellence in Food Operations

Unit reference number: H/601/9654

QCF level: 4
Credit value: 5
Guided learning hours: 36

Unit summary

This unit supports workforce development for those who lead the analysis of
current performance in achieving excellence in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
leading the analysis of current performance in achieving excellence in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 6: Lead the Improvement of
Performance in Achieving
Excellence in Food Operations

Unit reference number: K/601/9655

QCF level: 4
Credit value: 5
Guided learning hours: 36

Unit summary

This unit supports workforce development for those who lead the
improvement of performance in achieving excellence in food manufacturing
or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
leading the improvement of performance in achieving excellence in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food 41
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



0T0Z PS)WIT [99X3p3 @ 0T0Z 4oqwa1dss — T anss] - (400) 92us|92x3 Burndeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da)) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

[4%

uonesiueblo ayy uiyam yoeoudde 1o Abajeuss
J4 9Y3 Jo 1ed se souewaojiad jeuonesiuebao
JO JuswaAoldwi BY3 93edIUNWWOD pue 3yowoud

paJinbaJ s| saunpasoJld ayj Joj ndul |ea1uyda)
9J9UM SadXa |eUJDIXD pue |eudalul YIM 3 NSuod

2ouewlojlad ssaoold pue |euoijesiuebio sanosdwi
0] Sa4npad0.d Jo 2oueuajuUlRW pue jJuswdo|aAap 3y
ul sanbea||0d JueAsjad Jo uonedpipued ayj a4ndas

9ouewJojlad ssadold pue |euonjesiuebio
Bbuinoadwi 10) saanpadold ulejulew pue puswe

2ouewJoyad ssaooud pue
[euonesiuebio buinosduwil J0j saanpadold dojaaap

yoeoudde uo
ABbajedis J4 |euonesiuebio yiym aull ul sauanpadoud
JO ddueudjulew pue juswdoaAap ayj 2a4be

9'1T

S'T

V1

€T

[4N!

T'T

EINE))
9OUd|[22Xd bulinjoejnuew

poo4 Ul duew.oad

|euonesiuebio

Bbuinoadwi 10) saunpadoud
uiejuiew pue dojaAag T

?1ea

CLITEYEYEY
oljoj310d

adAy
32U3PIAT

21193110 JUDWISSASSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




0T0Z PS)WIT [90X3p3 @ 0T0Z 4oqwa1dss - T anss] — (400) 92us|[92x3 Burindeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

suoi3n|os JuawaAoldwi ayy buijjoaauod
10J SuOIEpUSWIWOIa] W pue jJuswaAolduwl
2ouew.lojiad asAjeue 0] Alessadau syabae)

pue sainseaw ayj} jnoge syuawabpnl pijeA ayew 9z

douewJo4lad ssaooad anoadul
03 AJIAIRDR 3Y3 JO sindino pue sjodad aA1923d G

2ouewJo4lad ssaoold anoadul
01 AJIAIDE pue wWed) oY) HYoddns pue Jojluow  $°¢

Sow003No pue syuswabuedte buiuodas -
jJuswaAoldwl ssasse 03 syabue) pue sainseaw -
jJuswoaalbe uoipnjos -

uollepl|eA uonnjos -

bunysay uonnjos -

Su0I3N|0S JO uoiedIuUapI -

:buipnpul weay
93 Jo paJdinbau sindino pue Jalq AlIAoe syl @albe ¢7 (3W4)
20Ud||90%a bulinjoejnuew
pooy} ul dduewJojlad
ssao20.d Jo sisAjeue pue
yoeoudde Jn4 3yl yum juswaAoidwi Joj sanuonud

douepJodde ul duewdoiad aaoadwi 0] sue|d asiAap 1°C uoiejuawa|dwi ayy pea r4

2ouewlollad ssadoad aAoadwil 03
paJdinbaJl S22J4n0SaJ pue wea) ayj 109|9S pue AJuuapl  7'¢C

CRlIENETEN] adAy
9jed | 0l1]0j310d | @OUdpIAg eL19311D JUDWISSISSY sawod3no bujuiea




0T0Z PS)WIT [99X3p3 @ 0T0Z 4oqwa1dss — T anss] - (400) 92us|92x3 Burndeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da)) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

14%

(pajduwes i)

1918

:94njeubis JalJIu9A [eulau]

:91eq

:a4njeubis 10Ssassy

.9leg

:aan3jeubis Joulea

:91e@

.oueu Jaudean

anbea||0d JueAl|al ayy 03

S9I3IAI}DE 0] UOIINQIIIUOD UMO UO Xoeqpasl) apiaodd €€
(Aw4)
0] U0I13NQIJ3u0d 3Y3 JO BN|eA 3Yy3 Uo v_umn__ummmmm_\v/__wuwm & 92UBI99x® bulinIzesNUE
e pooj Joddns
SJ9Y30 Aue pue wea) ayj JO suoiinglijuod 0] @ouewJoad Jualdind
ay3 buisiubodal pue paulea| Qg ued SUOSS| Buianoadwil uo ¥oeqpaay
1eym bBulAjinuapl ‘saniAnoe jo pedwi syl ajen|eAd 1°€ apinoid pue uielqo €
sanbea||0d
JUBAD|D] UM SUOIIN|OS JudwaAolduwil buljjoiauod 10y
suonepuswwolad |ennuajod Aue pue juswaaoidul
douewJoyiad Jo) sjuswabuedde sisAjeue ay) @adbe /7

?1eq

CRITEYETEY
oljojiiod

adAy
CRITET V|

21193110 JUDWISSISSY

sawod3no bujuiea




Unit 7: Lead the Control of Performance
in Achieving Excellence in Food

Operations
Unit reference number: M/601/9656
QCF level: 4
Credit value: 5
Guided learning hours: 36

Unit summary

This unit supports workforce development for those who lead the control of
performance in achieving excellence in food manufacturing or supply
operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
leading the control of performance in achieving excellence in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food 45
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



0T0Z paaWI [90x9p3 ® 0T0Z 49quwiaidas - T anss] - (400) 99ua||90x3 Burinioenuely

poo4 ul Aduaidijold 104 ewojdiq pue 3ed141349) ‘plemy  |9AT |90Xap3 — uonedidads - Z6TISZON )%
EINE),
2ouewJojiad ssadoad |043U0D pue 33en|eAD 03 95UB|[99X3 BuLINPENUEW
paJdinbaJl $224n0SaJ pue wea) ayj 109|9s pue AJauapl  7'¢C D00y Ul uucmELou_Lwn_
yoeoudde J4 3yl yym aouepaodde ss200.d JO |0J3U0D
Ul 9duewJloylad |0J3U0d pue jenjeAs 03 sue|d asSINBp 17 pue uoijen|eAs ayj pea Z
uonesiueblo ayy uiyam yoeoudde 1o Abajeuss
J4 9Y3 Jo 1ed se souewaojiad jeuonesiuebao
JO |0J3U0D BY3 93ediunwiwod pue ajowoldd  9'T
paJinbaJ s| saunpasoJld ayj Joj ndul |ea1uyda)
9JoUM s1Jadxa |eulalIXD puk |euJajul YIm 3jnsuod  G'T
2ouewoyiad ssaoouad pue |euolesiuebio |043u0d
0] Sa4npad0.d Jo 2oueuajuUlRW pue jJuswdo|aAap 3y
ul sanbea||0d JueAsjad Jo uonedpiued ayy aindas T
9ouewJojlad ssadold pue |euonjesiuebio
Buijjoajuod J0) saunpadold uiejuiew pue puswe  €°'7
EINE),
2ouewJoyad ssaooud pue 90UB|[P9X3 BuINPENUEW
|euonesiuebao buljjosjuod Jo) sainpadold doaAsp 2T D00} Ul 9oueW.0Lad
yoeouadde Jo _.mco_umm_cm?o
AbajeJls Jin4 |euonesiuebio yiim aul| ul sainpadsold Buijjo13uod J0) saanpadold
JO 2oueudjuleW pue juswdoPAap ayjy 2a4be T°'T ulejuiew pue dojaaaQg T

?1eq

CRITENEIEY
oljojyiod

adAy
32U3PIAT

e119311D JUDWISSISSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




Ly

0T0Z PS)WIT [90X3p3 @ 0T0Z 4oqwa1dss - T anss] — (400) 92us|[92x3 Burindeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

sanbea||0d

JURAD|DJ UM JuswaAoldwil Sduewao0j4ad JO |043U0D
buiobuo 10} suopnepuswwodad |enualod Aue pue
jJuswanoidwi 9ouewloyiad Jo uollzen|eAs ayj aalbe

suoI3IN|os jJuswaAoldwi aouewJdoyad ayy Jo
[0J3u0D pue abueyd Bulobuo 10j suOlIEPUSWILIOIDI
X ew pue S|0Jju0d pue uoilen|eAd

9ouewJoylad Jnoge syuswabpnl pijeA axew

2ouew.lojad ssad04d |043U0D pue 23en|eAd
03 AJIAIDe 9Y) JO sindino pue sjuodad aA1903d

paulejuiew
S| syjuswaJinbad |epos pue jeuonesiueblio
‘A1ojenbad yjm aoueldwod eyl a4nsua

2ouew.ojad ssad04d [0J3U0D pue 3]1en|eAd
03 AJIAIRDe pue wea) ayj Joddns pue Jojiuow

Sow003No pue syuswabuedse bupuodas -
SpOY3IaW uOo|leN|RAD puR jJudWaINSeaW -
3oeqpasy pue juswaalbe -
uoljeydepe/uoijejualioal -

uoiepljiea -

buiysay uonynjos -

:buipnppur weay
93 Jo paJdinbaJi syndino pue Jalq Ajiaioe ayy aaube

8¢

L¢C

9'¢

S'¢

v'c

e€c

?1eq

CRITEYETEY
oljojiiod

adAy
CRITET V|

21193110 JUDWISSISSY

sawod3no bujuiea




0T0Z PS)WIT [99X3p3 @ 0T0Z 4oqwa1dss — T anss] - (400) 92us|92x3 Burndeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da)) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

8

(pajduwes i)

1918

:24njeubis JalJIIaA |euldaul

:91eq

:a4njeubis 10Ssassy

91

:aanjeubis Jsulea

:91e@

.oueu Jaudean

anbea||0d JueAs|al ayy 03
S3131AI30B 0] UOI3NQLIIUOD UMO U0 »doeqpasy) apiaoid

sanIAIe
03 U0IINQLI3U0D Y3 JO aN|BA 3] UO YDeqpasy »9as

S12Yjo Aue pue weal ayj JO suoiNgljuod
Y3 buisiubodal pue pauJded| 8q ued SU0SS9|
1eym bBulAjinuapl ‘saniAnoe jo pedwi syl ajen|eAd

€€

483

|3

(34) 2oud|Po%d
Buiunjoejnuew pooy
Hoddns 03 @ouewuoad
JO |0J3U0D pue uonien|eAd
93 U0 >oeqpasy

9pIAnoJd pue uleyqo €

?1eq

CRITEYETEY
oljojiiod

adAy
CRITET V|

21193110 JUDWISSISSY

sawod3no bujuiea




Unit 8: Develop an Achieving Excellence
Strategy in Food Operations

Unit reference number: T/601/9657

QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who develop an
achieving excellence strategy in food manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
developing an achieving excellence strategy in food operations. It needs to
be assessed on the job. The learner must be able to demonstrate their
competent performance consistently over a period of time, to meet all of
the assessment criteria. This will be achieved by presenting relevant
evidence of workplace performance, and may be supported by witness
testimony and other workplace evidence. Any observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 9: Understand how to Develop an
Achieving Excellence Strategy in
Food Operations

Unit reference number: A/601/9658

QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who need to understand
how to develop an achieving excellence strategy in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when developing an achieving excellence strategy
in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 10: Secure Commitment to an
Achieving Excellence Strategy in
Food Operations

Unit reference number: F/601/9659

QCF level: 4
Credit value: 4
Guided learning hours: 23

Unit summary

This unit supports workforce development for those who secure
commitment to an achieving excellence strategy in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
securing commitment to an achieving excellence strategy in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 11: Understand how to Secure
Commitment to an Achieving
Excellence Strategy in Food

Operations
Unit reference number:  T/601/9660
QCF level: 4
Credit value: 5
Guided learning hours: 31

Unit summary

This unit supports workforce development for those who need to understand
how to secure commitment to an achieving excellence strategy in food
manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when securing commitment to an achieving
excellence strategy in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 12: Lead Organisational Change to
Sustain Excellence in Food

Operations
Unit reference number:  A/601/9661
QCF level: 4
Credit value: 4
Guided learning hours: 28

Unit summary

This unit supports workforce development for those who lead organisational
change to sustain excellence in food manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
leading organisational change to sustain excellence in food operations. It
needs to be assessed on the job. The learner must be able to demonstrate
their competent performance consistently over a period of time, to meet all
of the assessment criteria. This will be achieved by presenting relevant
evidence of workplace performance, and may be supported by witness
testimony and other workplace evidence. Any observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 13: Understand how to Lead
Organisational Change to Sustain
Excellence in Food Operations

Unit reference number: F/601/9662

QCF level: 4
Credit value: 4
Guided learning hours: 26

Unit summary

This unit supports workforce development for those who understand how to
lead organisational change to sustain excellence in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when leading organisational change to sustain
excellence in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 14: Communicate a Vision and Policy
for Achieving Excellence in Food

Operations
Unit reference number:  1/601/9663
QCF level: 4
Credit value: 5
Guided learning hours: 28

Unit summary

This unit supports workforce development for those who communicate a
vision and policy for achieving excellence in food manufacturing or supply
operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
communicating a vision and policy for achieving excellence in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by
presenting relevant evidence of workplace performance, and may be
supported by witness testimony and other workplace evidence. Any
observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food 75
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



0T0Z PS)WIT [99X3p3 @ 0T0Z 4oqwa1dss — T anss] - (400) 92us|92x3 Burndeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da)) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

9L

siseq Jeinbau e UO SIBYl0 Aue pue siap|oyaels
A Aue “Juswsbeuew 03 ssaiboad a3ed2/UNWIWOD

Spaau 03 9jeldoidde
sanbjuydal pue s|003 9A1D3UIp Jo 2bued e bulA|dde
pue bui3o9|as ‘ue|d uoniedIUNWWOD UMO JudwWa|dwi

salpuabuuod
yim |eap pue sue|d J19y3y wodj buisiie sysil |ennuayod
10241p 03 22e|d Ul S924N0SaJ pue sassado.d ind

uoljewJoul pue juswabeanodus

‘11oddns bulobuo apinoad pue sanljiqisuodsal

pue s3|0J J19y] ‘sue|d uo siabeuew wea)
JuswaAoldwl pue abueyd Aue pue sanbea||od Jaluq

v'c

14

¢

T°c

9OUd||90%a buiaaiyoe
JoJ Ad1jod pue uoISIA ay3 Jo
uonredIuUNWWOo 3y} 32311q 4

9|doad jueAs|aJ ay3 yym sue|d jeuls syl wdijuod
pue Alessatau ataym sue|d 03 sabueyd |euly axew

siapjoyaeis Aoy Aue pue sanbed||od
JUBAD|DJ UM SDIN0S3J d|ge|ieAe ay] pue
sue|d ay3 Jo 2dods pue saAI303[qo A 9y} wJdijuod

Ad1j0d pue uoIsIA
a3 91ed1unwiwod 03 sue|d ayy 2a4be pue euap
2ouepinb suoiediuNWWod paje|ad

pue aocuepinb buipueaq [jedaA0 s,uonesiuebio umo
UlIM 3ul| ul uolsiA ay3 buisn Joj bulyalig ayl majaal

172"

€T

[4N!

T'T

Adijod
pue uolsIA 9y3 J1oj ueld
uol3e2IUNWWOD B 33NPOodd T

ojeq

CLITEYEYEY
oljoj310d

adAy
32U3PIAT

21193110 JUDWISSASSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




LL

0T0Z PS)WIT [90X3p3 @ 0T0Z 4oqwa1dss - T anss] — (400) 92us|[92x3 Burindeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

uosJad jueAs|ad 9y} 03 UOIILDIUNWILIOD
Buioadip 03 UOIINGIIIUOD UMO UO Xdoeqpasy) apirold

90Ud||20%xa bulaaiyoe
AqQ paJdinbau se Adijod pue uoisia ay3 buiediunwiuwod
03 UOIINQIJI3UOD UMO JO 9N|BA dU] UO Yoeqpadl »oas

sanbea||0d Jay30 pue

siobeuew Aue jo suoinqgluod ayj buisiubodad pue
pauJea| g ued su0ssa| 3eym bulAjiauapl ‘saniAiRoe
uoI3e2IUNWWOD UMO JO Joeduwl ayj a1en|eAs

€€

483

T°€

Ad1j0d pue uoisIA

93 JO uoiIedIUNWWOoD

Buiyoadip uo Moeqpasy
apinoJd pue uleyqo €

siapjoyaels Aay Aue pue ajdoad jueasjal ayl
UlIM S2A1303[q0 Jo uona|dwod Ai0joesizes wdijuod

S92J4N0SaJ JO [9A9] paadbe ayy
Buisn saAda(qo uoiredIUNWWOD pauue|d aAalyoe

Alessaoau

aJaym a|doad jueasjal ay3 wodj Juswaalbe
buiuieyqo ‘uejd uonedIUNWWOD 3Y3 03 padinbaJ
sabueyd Aue ‘ssaiboud jo ybi ayy ul ‘Ayjausapi

LC

9'¢

S'¢

?1eq

CRITENEIEY
oljoj3u0d

adAy
CRITET V|

e119}110 JUDWISSISSY

sawod3no bujuiea




0T0Z PS)WIT [99X3p3 @ 0T0Z 4oqwa1dss — T anss] - (400) 92us|92x3 Burndeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da)) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

.9le

8,

(pajdwes jr)

:24njeubis JallIaA |euldaul

1918

:a4nyeubis 10Ssassy

:91e(

:o4njeubis Joulea

.9led

.ouwleu Jasulean



Unit 15: Understand how to Communicate
a Vision and Policy for Achieving
Excellence in Food Operations

Unit reference number: L/601/9664

QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who need to understand
how to communicate a vision and policy for achieving excellence in food
manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when communicating a vision and policy for
achieving excellence in food operations. It can be assessed on or off the
job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 16: Ensure Compliance to Support
Achieving Excellence in Food

Operations
Unit reference number: R/601/9665
QCF level: 4
Credit value: 5
Guided learning hours: 28

Unit summary

This unit supports workforce development for those who ensure compliance
to support achieving excellence in food manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
ensuring compliance to support achieving excellence in food operations. It
needs to be assessed on the job. The learner must be able to demonstrate
their competent performance consistently over a period of time, to meet all
of the assessment criteria. This will be achieved by presenting relevant
evidence of workplace performance, and may be supported by witness
testimony and other workplace evidence. Any observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 17: Understand how to Ensure
Compliance to Support Achieving
Excellence in Food Operations

Unit reference number: Y/601/9666

QCF level: 4
Credit value: 5
Guided learning hours: 31

Unit summary

This unit supports workforce development for those who understand how to
ensure compliance to support achieving excellence in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when ensuring compliance to support achieving
excellence in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 18: Develop an Achieving Excellence
Culture in Food Operations

Unit reference number: D/601/9667

QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who develop an
achieving excellence culture in food manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
developing an achieving excellence culture in food operations. It needs to
be assessed on the job. The learner must be able to demonstrate their
competent performance consistently over a period of time, to meet all of
the assessment criteria. This will be achieved by presenting relevant
evidence of workplace performance, and may be supported by witness
testimony and other workplace evidence. Any observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 19: Understand how to Develop an
Achieving Excellence Culture in
Food Operations

Unit reference number: H/601/9668

QCF level: 4
Credit value: 5
Guided learning hours: 30

Unit summary

This unit supports workforce development for those who understand how to
develop an achieving excellence culture in food manufacturing or supply
operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when developing an achieving excellence culture
in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 20: Manage Risk to Control Achieving
Excellence in Food Operations

Unit reference number: K/601/9669

QCF level: 4
Credit value: 5
Guided learning hours: 28

Unit summary

This unit supports workforce development for those who manage risk to
control achieving excellence in food manufacturing or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
managing risk to control achieving excellence in food operations. It needs to
be assessed on the job. The learner must be able to demonstrate their
competent performance consistently over a period of time, to meet all of
the assessment criteria. This will be achieved by presenting relevant
evidence of workplace performance, and may be supported by witness
testimony and other workplace evidence. Any observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 21: Understand how to Manage Risk
to Control Achieving Excellence
in Food Operations

Unit reference number: D/601/9670

QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who need to understand
how to manage risk to control achieving excellence in food manufacturing or
supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when managing risk to control achieving
excellence in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 22: Encourage Innovation in
Achieving Excellence in Food

Operations
Unit reference number:  K/601/9672
QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who encourage
innovation in achieving excellence in food manufacturing or supply
operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, when
encouraging innovation in achieving excellence in food operations. It needs
to be assessed on the job. The learner must be able to demonstrate their
competent performance consistently over a period of time, to meet all of
the assessment criteria. This will be achieved by presenting relevant
evidence of workplace performance, and may be supported by withess
testimony and other workplace evidence. Any observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 23: Understand how to Encourage
Innovation in Achieving
Excellence in Food Operations

Unit reference number: M/601/9673

QCF level: 4
Credit value: 5
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who need to understand
how to encourage innovation in achieving excellence in food manufacturing
or supply operations.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess the knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when encouraging innovation in achieving
excellence in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 24: Develop and Manage
Relationships with External
Organisations in Food Operations

Unit reference number: T/601/9674

QCF level: 4
Credit value: 3
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who develop and
manage relationships with external organisations in a food business.

The unit is designed for use primarily by food manufacture managers and
others who carry out these workplace activities. The aim of the unit is to
determine competent performance to recognised National Occupational
Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace when
developing and managing relationships with external organisations in food
operations. It needs to be assessed on the job.

The learner must be able to demonstrate their competent performance
consistently over a period of time, to meet all of the assessment criteria.
This will be achieved by at least two observations of performance in the
workplace, and may be supported by witness testimony and other
workplace evidence. Observations must ensure that the learner’s working
practice is at commercial speed and in compliance with standard operating
procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 25: Understand how to Develop and
Manage Relationships with
External Organisations in Food

Operations
Unit reference number:  A/601/9675
QCF level: 4
Credit value: 3
Guided learning hours: 18

Unit summary

This unit supports workforce development for those who understand how to
manage relationships with external organisations, in a food business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to assess knowledge
and understanding to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when managing relationships with external
organisations in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food 119
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



0T0Z PS)WIT [99X3p3 @ 0T0Z 4oqwa1dss — T anss] - (400) 92us|92x3 Burndeynuely
poo4 ul Aduaidijold Joj ewoljdig pue 23ed11da)) ‘plemy  [9AST [99XapT - uonedlynads - Z6TSZON

oct

swia)sAs Ajijenb pue Ajajes
pooJ ‘Ajajes pue yjjeay ‘Ajiunjuoddo jo Ajjenbs uoy

9o130e4d JO Sop0od pue sainpadodd ‘sapijod ayy 1eldp €'
saloue}NSuU0d aouepinb pue adiApe sdiysuonea.
UY3IM ssauisng JO swud) 9aibe noA moy uiejdxa z'¢ Buibeuew pue mc_n_o_.w>w_o
sanloyine Auojenbaa pue uoipoadsul 10} 2Je sjyuswaldinbau
J0 10adsau ul sanljiqisuodsad pue sjybil UnoA je3ap 1°¢C Y3 18ym mou| r4
uonesiuebio |pUIDIXD Ue YUMm
diysuoie|ad aAioNpodd e sa93njijsuod Jeym aquisap 9°T
SYSIA
Joj aaedaud pue ue|d 03 jueodwi st 31 Aym uiejdxa gt
WwIay] 9A|0Sad 0] sAem
pue 1SaJ93jul JO SIDIJU0D AJI3UBpPI 03 MOY BqIDSap H'T
uonedldde 412y} pue uoiedIuNWWod
9AID3JJ0 pue Jedd jo so|dipud ayy 1esp €7
suoljesiuebio [euldaixa yum sdiysuone|ad bupaom
aAIoNnpoud buidojaAap JO syjauaqg ayy 2quUisap 7'T sdiysuoneo.
sauinbua Yyjm |eap 03 moy uleldxa  T°T abeuew 03 .>>os >>ocv_ T

?1ea

CLITEYEYEY
oljoj310d

adAy
32U3PIAT

21193110 JUDWISSASSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




0T0Z paaWI [90x9p3 ® 0T0Z 49quwiaidas - T anss] - (400) 99ua||90x3 Burinjoenuely

T¢CT poo4 ul Aduaidijold 104 ewojdiq pue 23ed141349) ‘plemy  |9AT |90Xap3 — uoniediydads - Z6TISZO0N
(pajdwes jr)
:93eQ :24n3eubis JaIISA [euldluUT
:93eQ :24njeubis 10ssassy
:91eQ :24njeubis Jsudea
:931eQ :aweu Jauiean
9o130e.d Jo sapod pue saulepinb ‘suonenbad
‘uone|siba| o1410ads 10309s/A13sSnpul dUIINO c'c
10309s/AJ1asnpul
9yl 01 uowwod saPUabuiuod pue S)Si 3qIISap '€ BuLnPEINUBW
10303s J0 Auasnpul ay3 ul pasn Ajuowwod pO0J 10} 3Je sjuswalinbaJ
sanbiuyoa) Juswabeuew 0afoid aquisap  T°€ |eba| ay3y 3eym mouy €
CRlIENETEN] adAy
9jeq | 01]0J110d | DOUdpIA] BLI9}ID JUDWISSASSY sawod3no buluiean




122 N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



Unit 26:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Ensure Compliance with Legal,
Regulatory, Ethical and Social
Requirements

H/600/9609
4

5

25

This unit helps learners to identify and correct failures in compliance with
legal, regulatory, ethical and social requirements relating to their own areas

of responsibility.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Unit 27: Develop and Evaluate Operational
Plans for own Area of

Responsibility
Unit reference number:  Y/600/9588
QCF level: 5
Credit value: 6
Guided learning hours: 25

Unit summary

This unit helps learners to develop, implement, monitor and review
operational plans for own area of responsibility.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 28: Develop, Implement and Evaluate
Quality Assurance Systems in
Food Operations

Unit reference number: F/601/9676

QCF level: 4
Credit value: 4
Guided learning hours: 22

Unit summary

This unit supports workforce development for those who develop,
implement and evaluate quality assurance systems in a food business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to determine
competent performance to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace,
developing, implementing and evaluating quality assurance systems in food
operations. It needs to be assessed on the job. The learner must be able to
demonstrate their competent performance consistently over a period of
time, to meet all of the assessment criteria. This will be achieved by at least
two observations of performance in the workplace, and may be supported
by witness testimony and other workplace evidence. Observations must
ensure that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 29: Evaluate and Improve Quality
Assurance Systems in Food

Operations
Unit reference number:  1/601/9677
QCF level: 4
Credit value: 4
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who evaluate and
improve quality assurance systems in a food business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to determine
competent performance to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace,
evaluating and improving quality assurance systems in food operations. It
needs to be assessed on the job. The learner must be able to demonstrate
their competent performance consistently over a period of time, to meet all
of the assessment criteria. This will be achieved by at least two
observations of performance in the workplace, and may be supported by
witness testimony and other workplace evidence. Observations must ensure
that the learner’s working practice is at commercial speed and in
compliance with standard operating procedures.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 30: Understand Quality Assurance
Systems in Food Operations

Unit reference number: L/601/9678

QCF level: 4
Credit value: 4
Guided learning hours: 18

Unit summary

This unit supports workforce development for those who understand quality
assurance systems, in a food business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to assess knowledge
and understanding to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is desighed to assess the knowledge and understanding of learners
in the workplace context, when quality assuring systems in food operations.
It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 31: Assess Operations for
Effectiveness and Compliance
with Food Safety Standards in

Operations
Unit reference number:  R/601/9679
QCF level: 4
Credit value: 4
Guided learning hours: 26

Unit summary

This unit supports workforce development for those who assess operations
for effectiveness and compliance with food safety standards in a food or
animal feed business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to determine
competent performance to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace,
assessing operations for effectiveness and compliance with food safety
standards in operations or animal feed production. It needs to be assessed
on the job. The learner must be able to demonstrate their competent
performance consistently over a period of time, to meet all of the
assessment criteria. This will be achieved by at least two observations of
performance in the workplace, and may be supported by witness testimony
and other workplace evidence. Observations must ensure that the learner’s
working practice is at commercial speed and in compliance with standard
operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 32: Report on Compliance with Food
Safety Requirements in

Operations
Unit reference number:  1/601/9680
QCF level: 4
Credit value: 4
Guided learning hours: 26

Unit summary

This unit supports workforce development for those who report on
compliance with food safety requirements in a food or animal feed business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to determine
competent performance to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace,
reporting on compliance with food safety requirements in operations or
animal feed production. It needs to be assessed on the job. The learner
must be able to demonstrate their competent performance consistently over
a period of time, to meet all of the assessment criteria. This will be achieved
by at least two observations of performance in the workplace, and may be
supported by witness testimony and other workplace evidence.
Observations must ensure that the learner’s working practice is at
commercial speed and in compliance with standard operating procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 33: Understand how to Report on
Compliance with Food Safety
Requirements in Operations

Unit reference number: L/601/9681

QCF level: 4
Credit value: 4
Guided learning hours: 20

Unit summary

This unit supports workforce development for those who need to understand
food safety auditing, in a food or animal feed business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to assess knowledge
and understanding to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when auditing food safety in operations or animal
feed production. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

It is recommended that this unit is taken with the relevant Occupational
Skills Unit.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food 149
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



0T0Z paaWI [90x9p3 ® 0T0Z 49quwiaidas - T anss] - (400) 99ua||90x3 Burinioenuely

poo4 ul Aduaidijold 104 ewojdiq pue 3ed141349) ‘plemy  |9AT |90Xap3 — uonedidads - Z6TISZON 0ST
ollpne ue Jo S suodsa e s9l0Jd D e|dxa ' ss900.d
wea) Juswabeuew Ajajes poos ayy Jo Ajuoyine asoy3] Jo sanljiqisuodsal
JO S|9A9| pue sailljiqisuodsad ‘sojod oyl ule|dxa €| pue S9|0J 3yl IN0ge Mou €
SuoIoe 9A1303410D
JO SSDUDAIIDDLD dY) MIIADL 03 MOY 2qIIDSap #°C
Ajajes pooy J40j suonedidwi jeuonesiuebio
9yl pue 2oueldwod-uou S93N31IISU0D Jeym uleldxa  €°¢
spJepuels A}ajes pooj 9A13094)9 Aldde 03 moy uleldxa 7'
uol3dadsul splepuels
|euonjesado ayj J04 syuswadinbaa uonedyuad Ajajes pooyj 03 bunejad
pue |eba| pue suone|nbal syl usamilaq a1enuaIBUIP  T°C suone|nbal Jnoge mouy 4
suonoadsul Ajed pJiyl
pue puodas bulpnpul sadipoead bunipne uledxa $°'T
Jpne ay3j Jo adods ay3 031
jueagad (dwb) saonoedd bulinioejnuew poob auyep €T
sjpne |euJajul pue |0J3u0d Ajijlenb
aAoadw| 03 suoiepusaWWOda) a)ew 03 moy uieldxa  Z°T
Swa3sAs juswabeuew sypne
Ajajes pooj pue sjipne |euJdajul ‘joJauod Ajljenb 03 |eutajul 03 bune|as syiodad
bunye|as sauanpasold bunpaodad pue buipiodad uiejdxa T°T pue spJo2aJ jnoge mou T

?1eq

CRITENEIEY
oljojyiod

adAy
32U3PIAT

e119311D JUDWISSISSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




0T0Z paaWI [90x9p3 ® 0T0Z 49quwiaidas - T anss] - (400) 99ua||90x3 Burinjoenuely

TST poo4 ul Aduaidijold 104 ewojdiq pue 23ed141349) ‘plemy  |9AT |90Xap3 — uoniediydads - Z6TISZO0N
(pajdwes jr)

193k :24njeubis JallIaA |eulalul

:93eQ :24njeubis 10Ssassy

.92]e _w\_Jumcm_m Jouleoan

.9le .ouwleu Jsulean



152 N025192 - Specification — Edexcel Level 4 Award, Certificate and Diploma for Proficiency in Food
Manufacturing Excellence (QCF) - Issue 1 - September 2010 © Edexcel Limited 2010



Unit 34: Develop a Strategy to Achieve
Sustainability in Food Operations

Unit reference number: R/601/9682

QCF level: 4
Credit value: 4
Guided learning hours: 32

Unit summary

This unit supports workforce development for those who develop a strategy
to achieve sustainability in a food manufacturing business.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. The aim of the unit is to determine
competent performance to recognised National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace, who
develop a strategy to achieve sustainability in food operations. It needs to
be assessed on the job. The learner must be able to demonstrate their
competent performance consistently over a period of time, to meet all of
the assessment criteria.

This will be achieved by at least two observations of performance in the
workplace, and may be supported by witness testimony and other
workplace evidence. Observations must ensure that the learner’s working
practice is at commercial speed and in compliance with standard operating
procedures.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 35: Principles of Food Policy and

Regulation
Unit reference number:  Y/601/9683
QCF level: 4
Credit value: 5
Guided learning hours: 36

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of food policy and regulation, in a food
environment or in a learning environment.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. It is also designed for those who plan to
enter the food and drink industry or employees who wish to expand on their
existing knowledge and understanding. The aim of the unit is to assess
underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of food policy and regulation. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 36: Principles of using Information
Communication Technology (ICT)
and Management Information
Systems (MIS) in Food Technology

Unit reference number: D/601/9684

QCF level: 4
Credit value: 4
Guided learning hours: 23

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of using Information Communication
Technology (ICT) and Management Information Systems (MIS) in food
technology or in a learning environment.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. It is also designed for those who plan to
enter the food and drink industry or employees who wish to expand on their
existing knowledge and understanding. The aim of the unit is to assess
underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of using Information Communication Technology and
Management Information Systems in food technology. It can be assessed
on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 37: Principles of Energy Efficiency in
Food Operations

Unit reference number: H/601/9685

QCF level: 4
Credit value: 4
Guided learning hours: 24

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of energy efficiency, in food operations or
in a learning environment.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. It is also designed for those who plan to
enter the food and drink industry or employees who wish to expand on their
existing knowledge and understanding. The aim of the unit is to assess
underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of energy efficiency in food operations. It can be assessed on or
off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 38: Principles of Waste Minimisation
in Food Operations

Unit reference number: K/601/9686

QCF level: 4
Credit value: 4
Guided learning hours: 24

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of waste minimisation, in food operations
or in a learning environment.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. It is also designed for those who plan to
enter the food and drink industry or employees who wish to expand on their
existing knowledge and understanding. The aim of the unit is to assess
underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of waste minimisation in food operations. It can be assessed on or
off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 39: Principles of Efficient Water
Usage in a Food Environment

Unit reference number: M/601/9687

QCF level: 4
Credit value: 4
Guided learning hours: 24

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of efficient water usage, in a food
environment or in a learning environment.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. It is also designed for those who plan to
enter the food and drink industry or employees who wish to expand on their
existing knowledge and understanding. The aim of the unit is to assess
underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of efficient water usage. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 40: Principles of Efficient Transport
Usage in Food Operations

Unit reference number: T/601/9688

QCF level: 4
Credit value: 4
Guided learning hours: 24

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of efficient transport usage, in food
operations or in a learning environment.

The unit is designed for use primarily by managers and others who carry
out these workplace activities. It is also designed for those who plan to
enter the food and drink industry or employees who wish to expand on their
existing knowledge and understanding. The aim of the unit is to assess
underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of efficient transport usage in food operations. It can be assessed
on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 41: Principles of Change Project
Management in Food Operations

Unit reference number: A/601/9689

QCF level: 4
Credit value: 4
Guided learning hours: 35

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of change project management in food
manufacturing or supply operations, or in a learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these workplace activities. It is also designed for those who
plan to enter the food and drink industry or employees who wish to expand
on their existing knowledge and understanding. The aim of the unit is to
assess underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of change project management in food manufacturing or supply
operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 42: Principles of an Achieving
Excellence Strategy in Food

Operations
Unit reference number:  L/602/2001
QCF level: 4
Credit value: 4
Guided learning hours: 24

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of an achieving excellence strategy in
food manufacturing or supply operations, or in a learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out FME workplace activities. It is also designed for those who
plan to enter the food and drink industry or employees who wish to expand
on their existing knowledge and understanding. The aim of the unit is to
assess underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of an achieving excellence strategy in food manufacturing or
supply operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 43: Principles of Achieving an
Excellence Culture in Food

Operations
Unit reference number: M/601/9690
QCF level: 4
Credit value: 5
Guided learning hours: 33

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of achieving an excellence culture in food
manufacturing or supply operations, or in a learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these workplace activities. It is also designed for those who
plan to enter the food and drink industry or employees who wish to expand
on their existing knowledge and understanding. The aim of the unit is to
assess underpinning knowledge and understanding to recognised National
Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for achieving an
excellence culture in food operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 44: Principles of achieving excellence
in food operations

Unit reference number: D/601/9944

QCF level: 4
Credit value: 4
Guided learning hours: 33

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of achieving excellence in food
manufacturing or supply operations, or in a learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of achieving excellence in food manufacturing or supply
operations. It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 45: Principles of Quality
Improvement Methodologies in
Achieving Excellence in Food

Operations
Unit reference number:  T/601/9948
QCF level: 4
Credit value: 5
Guided learning hours: 34

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of quality improvement methodologies in
achieving excellence in food manufacturing or supply operations, or in a
learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of quality improvement methodologies in achieving excellence in
food manufacturing or supply operations. It can be assessed on or off the
job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 46: Principles of Quality
Improvement Tools and
Techniques in Achieving
Excellence in Food Operations

Unit reference number: T/601/9951

QCF level: 4
Credit value: 5
Guided learning hours: 34

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of quality improvement tools and
techniques in achieving excellence in food manufacturing or supply
operations, or in a learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of quality improvement tools and techniques in achieving
excellence in food manufacturing or supply operations. It can be assessed
on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 47: Principles of Defining
Improvement Opportunities in
Achieving Excellence in Food

Operations
Unit reference number:  F/601/9953
QCF level: 4
Credit value: 5
Guided learning hours: 34

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of defining improvement opportunities in
achieving excellence in food manufacturing or supply operations, or in a
learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of flexible production and manpower systems in food operations.
It can be assessed on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 48: Principles of Measuring
Organisational Performance in
Achieving Excellence in Food

Operations
Unit reference number:  1/601/9954
QCF level: 4
Credit value: 5
Guided learning hours: 33

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of measuring organisational performance
in achieving excellence in food manufacturing or supply operations, or in a
learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of measuring organisational performance in achieving excellence
in food manufacturing or supply operations. It can be assessed on or off the
job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 49: Principles of Analysing Current
Organisational Performance in
Achieving Excellence in Food

Operations
Unit reference number:  L/601/9955
QCF level: 4
Credit value: 5
Guided learning hours: 33

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of analysing current organisational
performance in achieving excellence in food manufacturing or supply
operations, or in a learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of analysing current organisational performance in achieving
excellence in food manufacturing or supply operations. It can be assessed
on or off the job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 50: Principles of Improving
Organisational Performance in
Achieving Excellence in Food

Operations
Unit reference number:  R/601/9956
QCF level: 4
Credit value: 5
Guided learning hours: 35

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of improving organisational performance
in achieving excellence in food manufacturing or supply operations, or in a
learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of improving organisational performance in achieving excellence
in food manufacturing or supply operations. It can be assessed on or off the
job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 51: Principles of Controlling
Organisational Performance in
Achieving Excellence in Food

Operations
Unit reference number:  Y/601/9957
QCF level: 4
Credit value: 5
Guided learning hours: 35

Unit summary

This unit supports workforce and/or vocational development for those who
need to understand the principles of controlling organisational performance
in achieving excellence in food manufacturing or supply operations, or in a
learning environment.

The unit is designed for use primarily by managers, technicians and others
who carry out these FME workplace activities. It is also designed for those
who plan to enter the food and drink industry or employees who wish to
expand on their existing knowledge and understanding. The aim of the unit
is to assess underpinning knowledge and understanding to recognised
National Occupational Standards.

Assessment requirements/evidence requirements

This unit is designed to assess the underpinning knowledge and
understanding of learners in the workplace context, for understanding the
principles of controlling organisational performance in achieving excellence
in food manufacturing or supply operations. It can be assessed on or off the
job.

The learner must demonstrate their current knowledge and understanding,
to meet all assessment criteria. Assessment methods appropriate to the
needs of the learner must be used to generate satisfactory evidence of
knowledge and understanding.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Further information

Our customer service numbers are:

BTEC and NVQ 0844 576 0026
GCSE 0844 576 0027
GCE 0844 576 0025
The Diploma 0844 576 0028

DiDA and other qualifications 0844 576 0031
Calls may be recorded for training purposes.

Useful publications

Related information and publications include:

e Centre Handbook for Edexcel QCF NVQs and Competence-based
Qualifications published annually

e Functional Skills publications — specifications, tutor support materials
and question papers

e Regulatory Arrangements for the Qualification and Credit Framework
(published by Ofqual, August 2008)

o the current Edexcel publications catalogue and update catalogue.

Edexcel publications concerning the Quality Assurance System and the
internal and standards verification of vocationally related programmes can
be found on the Edexcel website.

NB: Some of our publications are priced. There is also a charge for postage
and packing. Please check the cost when you order.

How to obtain National Occupational Standards

Improve Ltd
Ground Floor
Providence House
2 Innovation Close

Heslington

York

YO10 5ZF

Telephone: 0845 644 0448

Fax: 0845 644 0449

Email: info@improveltd.co.uk
Website: www.improveltd.co.uk
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Professional development and training

Edexcel supports UK and international customers with training related to
NVQ and BTEC qualifications. This support is available through a choice of
training options offered in our published training directory or through
customised training at your centre.

The support we offer focuses on a range of issues including:
e planning for the delivery of a new programme
e planning for assessment and grading
o developing effective assignments
e building your team and teamwork skills
e developing student-centred learning and teaching approaches
e building Functional Skills into your programme
e building effective and efficient quality assurance systems.

The national programme of training we offer can be viewed on our website
(www.edexcel.com/training). You can request customised training through
the website or by contacting one of our advisers in the Training from
Edexcel team via Customer Services to discuss your training needs.

The training we provide:
e is active
e is designed to be supportive and thought provoking
e builds on best practice

e may be suitable for those seeking evidence for their continuing
professional development.
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Annexe B: Quality assurance

Key principles of quality assurance

e A centre delivering Edexcel qualifications must be an Edexcel
recognised centre and must have approval for qualifications that it is
offering.

e The centre agrees as part of gaining recognition to abide by specific
terms and conditions around the effective delivery and quality
assurance of assessment; the centre must abide by these conditions
throughout the period of delivery.

o Edexcel makes available to approved centres a range of materials
and opportunities to exemplify the processes required for effective
assessment and provide examples of effective standards. Approved
centres must use the guidance on assessment to ensure that staff
who are delivering Edexcel qualifications are applying consistent
standards.

e An approved centre must follow agreed protocols for: standardisation
of assessors; planning, monitoring and recording of assessment
processes; internal verification and recording of internal verification
processes; and for dealing with special circumstances, appeals and
malpractice.

Quality assurance processes

The approach to quality assured assessment is made through a partnership
between a recognised centre and Edexcel. Edexcel is committed to ensuring
that it follows best practice and employs appropriate technology to support
quality assurance processes where practicable. Therefore, the specific
arrangements for working with centres will vary. Edexcel seeks to ensure
that the quality assurance processes that it uses do not place undue
bureaucracy on centres and works to support centres in providing robust
quality assurance systems.

The learning outcomes and assessment criteria in each unit within this
specification set out the standard to be achieved by each learner in order to
gain each qualification. Edexcel operates a quality assurance process, which
is designed to ensure that these standards are maintained by all assessors
and verifiers.

For the purposes of quality assurance all individual qualifications and units
are considered as a whole. Centres offering these qualifications must be
committed to ensuring the quality of the units and qualifications they
provide, through effective standardisation of assessors and internal
verification of assessor decisions. Centre quality assurance and assessment
processes are monitored by Edexcel.
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The Edexcel quality assurance processes will involve:

e gaining centre recognition and qualification approval if a centre is not
currently approved to offer Edexcel qualifications

e annual visits to centres by Edexcel for quality review and
development of overarching processes and quality standards. Quality
review and development visits will be conducted by an Edexcel
quality development reviewer

e annual visits by occupationally competent and qualified Edexcel
Standards Verifiers for sampling of internal verification and assessor
decisions for the occupational sector

e the provision of support, advice and guidance towards the
achievement of National Occupational Standards.

Centres are required to declare their commitment to ensuring quality and
appropriate opportunities for learners that lead to valid and accurate
assessment outcomes. In addition, centres will commit to undertaking
defined training and online standardisation activities.
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Annexe C: Centre certification and registration

Edexcel Standards Verifiers will provide support, advice and guidance to
centres to achieve Direct Claims Status (DCS). Edexcel will maintain the
integrity of Edexcel QCF NVQs through ensuring that the awarding of these
qualifications is secure. Where there are quality issues identified in the
delivery of programmes, Edexcel will exercise the right to:

o direct centres to take actions
e limit or suspend certification
e suspend registration.

The approach of Edexcel in such circumstances is to work with the centre to
overcome the problems identified. If additional training is required, Edexcel
will aim to secure the appropriate expertise to provide this.

What are the access arrangements and special considerations for the
qualifications in this specification?

Centres are required to recruit learners to Edexcel qualifications with
integrity.

Appropriate steps should be taken to assess each applicant’s potential and a
professional judgement made about their ability to successfully complete
the programme of study and achieve the qualification. This assessment will
need to take account of the support available to the learner within the
centre during their programme of study and any specific support that might
be necessary to allow the learner to access the assessment for the
qualification. Centres should consult Edexcel’s policy on learners with
particular requirements.

Edexcel’s policy on access arrangements and special considerations for
Edexcel qualifications aims to enhance access to the qualifications for
learners with disabilities and other difficulties (as defined by the 1995
Disability Discrimination Act and the amendments to the Act) without
compromising the assessment of skills, knowledge, understanding or
competence. Please refer to Access Arrangements and Special
Considerations for BTEC and Edexcel NVQ Qualifications for further details.
www.edexcel.com.
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Annexe D: Assessment strategy

Improve

food & drink sector skills council

Assessment Strategy
for Improve Proficiency
Qualifications IPQs

—> accredited within the Qualifications
and Credit Framework (QCF)
- approved by Improve
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Assessment Strategy

Section 1

1.1

1.2

1.3

Purpose

The purpose of this assessment strategy is to set out the quality
assurance arrangements for the assessment and verification of
Proficiency Qualifications for the food and drink sector. Information is
provided about the experience, qualifications and occupational
competence requirements for those involved in the process. It also
details the evidence requirements and conditions of assessment
necessary to achieve the Proficiency Qualifications. This strategy will
be useful in informing learners, employers, assessors, quality
assurance personnel and Awarding Organisations alike.

Scope

This assessment strategy covers Proficiency Qualifications which are
accredited within the Qualifications and Credit Framework and
approved by Improve!. The Qualifications are approved for use in
England, Wales and Northern Ireland.

In Scotland, Improve approves Scottish Vocational Qualifications
(SVQs), which are accredited for use in the Scottish Credit and
Qualification Framework. A separate (SVQ) Assessment Strategy
document is available for competence-based qualifications for the
food and drink sector in Scotland.

All Proficiency Qualifications for the food and drink sector, which are
approved by Improve and subject to the use of the Improve logo for
this family of qualifications, are covered by this assessment strategy.
Those Proficiency Qualifications which have additional regulatory or
specialist assessment requirements are identified and dealt with in
specific sections of this strategy.

Features
Of Proficiency Qualifications

Proficiency Qualifications in food and drink are designed for use in the
food and drink sector. They cover the food supply chain from the
availability and processing of raw materials through storage,
transportation, wholesaling, manufacturing and processing, logistics
and presentational processing in sales environments.

They are competency-based qualifications designed for use in the
workplace and first developed in 2008. Their purpose is to raise skills
levels and performance across the workforce.

! Improve is the Sector Skills Council for the Food and Drink Sector. For details visit
www.improveltd.co.uk
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They ensure that individuals develop the skills and knowledge, which
are exactly those needed to perform reliably and consistently at work.
The knowledge content of the qualifications is designed to support
and suit individual’s needs. It will support those who require the
basics, but will also develop those who require significantly more
detailed knowledge and understanding.

This flexible approach to designing Proficiency Qualifications allows
employers and individuals to select those competences which are
critical to performance at work, and also to support progression in
employment. This way it is possible to develop the workforce and
produce the technicians and managers of tomorrow. With such a key
focus on the development and recognition of competence at work,
these qualifications are ideal to use within workplace training and
assessment systems. They will be essential to upskilling, driving up
performance and increasing productivity across the food and drink
sector.

Of the Qualifications and Credit Framework (QCF)

All qualifications accredited on the Qualification and Credit Framework
are made up of units of assessment which are allocated a credit
value. This credit value is based on the average amount of time taken
to complete the learning and assessment required by each unit. The
calculation is based on notional learning hours; 10 notional learning
hours = 1 credit. Units with differing credit values are therefore a
feature of qualifications, reflecting the varying learning and
assessment requirements of units.

Credits become the common currency between qualifications and are
accumulated in different sized qualifications. These are:

¢ Award 1 - 12 credits
e Certificate 13 - 36 credits
e Diploma 37+ credits

Each unit of assessment is also allocated a level which reflects the
degree of challenge of each unit.

The units of assessment detail the learning outcomes and assessment
criteria which a candidate can accumulate, and combine together
within a qualification of the appropriate size and level to meet their
individual and employer needs.
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The Qualifications and Credit Framework

3

Leve| Avrardd
1-12 cradits

Size B

For further details about the QCF, visit the Ofqual website
www.ofqual.gov.uk

Equality of Opportunity and Diversity

Improve is committed to developing and implementing high quality
qualifications for the Qualifications and Credit Framework (QCF)
which comply with all current relevant legislation and Ofqual
regulations. For further details of how we work to ensure equality of
opportunity and diversity, please refer to our Equality and Diversity
Policy.

Awarding Organisation policy, procedures and guidance will detail the
equality of opportunity and diversity implications for assessors and
verifiers.
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Section 2

2.1

2.2

Working with Awarding Organisations

An effective working relationship between Improve and Awarding
Organisations, whose markets relate to the food and drink sector, is
central to the successful delivery of Improve’s Sector Qualifications
Strategy (SQS). Improve will continue to work closely with Awarding
Organisations through its Awarding Organisation Forum, and to
develop this forum, to ensure that the SQS can be effectively
implemented, through the SQS Action Plan.

In addition to engagement and technical activity at a forum level,
individual memoranda of understanding and/or action plans are
agreed with each Awarding Organisation to drive forward a range of
operational and development activity.

Improve respects the individuality and confidentiality of each
Awarding Organisation offering qualifications to the sector and the
market place in which they are offered. Improve understands the
need for differentiation in types and levels of service provided by
Awarding Organisations to meet wide-ranging conditions across the
sector, its labour market and potential sector entrants.

External quality control of assessment

The sector view is that it is important for external quality control to
be achieved through an effective external quality sampling process
combined with an annual approved centre risk rating system.
Primarily, external quality control is aimed at improving internal
quality assurance and assessment practice, and the effective
exchange of information between centres, Awarding Organisations
and Improve.

External quality control will be achieved through these requirements:

o Each year external quality assurance personnel will complete the
recommended number of days of Continuing Professional
Development (CPD), comprised of training or other developmental
activities relevant to the food and drink sector and approved by
the Awarding Organisation. Training should include relevant
updating in respect of changes to legislation and regulations
impacting on the sector, standardisation activities and good
practice developments in assessment and improving quality
assurance. Improve will be invited by Awarding Organisations to
observe and/or provide relevant input to CPD activity as
appropriate.
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e Awarding Organisations will operate a risk rating system that is
applied to each active approved centre. Details of the risk rating
system should be provided as part of the submission for
accreditation of the qualification to the relevant qualifications
regulatory authority. The Awarding Organisations will carry out
risk assessment and risk rate each approved centre for food and
drink Proficiency Qualifications. External quality assurance activity,
and in particular the scope and rigour of sampling, is required to
reflect the risk rating status of each centre.

e Improve, through its Standards and Qualifications Development
team, will maintain ongoing dialogue with Awarding Organisations
to monitor practices, consider issues and gain feedback, which
impact on qualifications design and the use of units of
assessment.

Approval of centres to offer Proficiency Qualifications

Approval procedures and quality assurance systems are developed by
Awarding Organisations. Awarding Organisations will approve and
quality assure provision of Proficiency Qualifications within centres.
This allows assessment and quality assurance services to be tailored
to the professional needs of centres in the best interests of
candidates.

Awarding
Organisation Centre
Approval to provide

specific IPQs

A

Approved Centre
e.g. a Food and Drink
Employer or a Learning

and Skills Provider

A 4

Reccgnised Assessors and
Internal Verifiers
operating within or
assigned to centres
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Section 3

3.1

3.2

Approved Centres

Approved Centres who are learning and skills providers deliver
training and assessment services to learners and their employers in
and around the workplace. Providers usually employ or contract with
assessors, who often work peripatetically, to visit learners in their
workplace at pre-arranged or contracted times.

For some employers, there may be business and operational
advantages to becoming a centre to deliver Proficiency Qualifications
and obtaining centre approval from an Awarding Organisation. This
involves setting up and maintaining the quality systems and controls
required by Awarding Organisations to offer Proficiency Qualifications
within the company. Employers deliver training and assessment
services to learners employed in their workplace. They use assessors
(sometimes referred to as in-house assessors as they are company
employees) to assess learner employees. However, they may also
contract out externally with assessors who work peripatetically, to
visit learners in their workplace at contracted times.

Units of assessment completed by learners and assessment practice
are subject to internal quality assurance through an agreed and
planned sampling process. This is carried out by a centre’s internal
quality assurance personnel, who may be employed or under
contract, to quality assure the assessment processes and practice.

Occupational competence of assessors

The role of an assessor is a demanding and complex one, requiring a
high degree of both interpersonal and organisational skills. They are

required to make accurate and objective decisions as to whether the

learner’s performance meets the assessment requirements laid out in
units of assessment.

For assessments to be considered valid, the assessor must meet the
following requirements. Any assessments carried out by personnel
who do not meet these requirements will be deemed a contribution to
workplace testimony.

Assessors are required to:

e Provide current evidence of competence, knowledge and
understanding in the areas to be assessed, to the satisfaction of
the Awarding Organisation. This will normally be achieved through
demonstrating competence in the roles which are to be assessed,
which may be recorded in company training records. Alternatively,
this can be demonstrated by relevant experience and continuing
professional development which may include the achievement of
qualifications relevant to the areas being assessed.
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o Demonstrate competent practice in workplace assessment
methods, and must demonstrate understanding of the principles
and practices of the assessment process. This practice must be
commensurate with the National Occupational Standard for
Learning and Development March 2010, Standard 9; Assess
Learner Achievement. They are not required to hold assessor
qualifications or units, but the achievement of these will indicate
assessor capability at a given point, and this should be
complemented by continuous professional development to update
and maintain practice standards. Assessor capability may also be
demonstrated by the outcomes of formal training in assessment
techniques for company based training systems or qualifications,
or for auditing against quality criteria for an externally audited
quality standard. Recognition of assessors in this way is only valid
between a centre and an Awarding Organisation in respect of
specific qualifications, and is not transferable to other bodies or
qualifications.

o« Demonstrate their continuing professional development to ensure
they are up to date with work practices in their sector area of
expertise and developments in the Proficiency Qualifications they
assess.

e Have a full and current understanding of the units of assessment
and requirements of the qualifications being assessed.

e Operate safely as an assessor in a food environment, therefore it
is strongly recommended that a relevant food safety/hygiene
qualification is achieved.

Assessors ‘in training” who are not fully recognised as competent by
Awarding Organisations may carry out assessment practice. For the
period in training and working towards recognition, the assessor must
have assessment activity monitored and signed off (countersigned)
by a fully recognised and competent assessor. The ‘in training’ period
should be limited to twelve months and have clear development goals
set for achieving recognition and competence.

Occupational competence of internal quality assurance
personnel

Approved centres appoint internal quality assurance personnel and
their role is to ensure consistency, maintain and improve the quality
of assessment within the centre. The internal quality assurance
personnel will monitor assessment activities and provide feedback to
assessors, co-ordinate standardisation and provide guidance to
assessors.
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For assessments and internal quality assurance to be considered
valid, the internal quality assurance personnel must meet the
following requirements:

o« Demonstrate sufficient and current understanding of the
qualifications to be internally quality assured, and know how they
are applied in business, to the satisfaction of the Awarding
Organisation. Relevant knowledge and understanding of the
workplace areas to be sampled during quality assurance activity is
required. Relevant experience of working in or with the sector
area(s) is preferable.

o Demonstrate competent practice in internal quality assurance of
assessment, and demonstrate understanding of the principles and
practices of internal quality assurance of assessment. This practice
must be commensurate with the National Occupational Standard
for Learning and Development March 2010, Standard 11;
Internally monitor and maintain the quality of assessment. They
are not required to hold internal quality assurance of assessment
qualifications or units, but the achievement of these will indicate
capability at a given point, and this should be complemented by
continuous professional development to update and maintain
practice standards. Internal quality assurance of assessment
capability may also be demonstrated by the outcomes of formal
training in quality assurance and improvement techniques for
company based training systems or qualifications, or for auditing
against quality criteria for an externally audited quality standard.
Recognition of internal quality assurance personnel in this way is
only valid between a centre and an Awarding Organisation in
respect of specific qualifications, and is not transferable to other
bodies or qualifications.

e Demonstrate their continuing professional development to ensure
they are up to date with work practices and developments in the
qualifications they quality assure.

e Know where and when to access specialist sector advice, where
additional specialist or technical knowledge relating to assessment
and quality assurance decisions are concerned.

e Operate safely in a food environment, therefore it is strongly
recommended that a relevant food safety/hygiene qualification is
achieved.

Internal quality assurance personnel ‘in training” who are not fully
recognised as competent by Awarding Organisations may carry out
internal quality assurance of assessment practice. For the period in
training and working towards recognition, they must have quality
assurance activity monitored and signed off (countersigned) by a fully
recognised and competent internal quality assurer. The ‘in training’
period should be limited to twelve months and have clear
development goals set for achieving recognition and competence.
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Section 4

4.1

4.2

250

Assessment evidence

Proficiency Qualifications are specifically designed to be assessed in
the workplace therefore workplace performance evidence is essential
for all units of assessment. The Proficiency Qualifications contain
three types of units of assessment.

1 Occupational skills units must normally be assessed by
observation in the workplace. Assessment requirements and
guidance are outlined on each unit.

2 Occupational knowledge units must be assessed through
questioning methods relevant to the needs of the learner on or
off-the job. It is important to follow the assessment requirements
and guidance outlined on each unit.

3 Underpinning knowledge units must be assessed through
questioning methods relevant to the needs of the learner on or
off-the-job. It is important to follow the assessment requirements
and guidance outlined on each unit.

The use of employer’s training and assessment processes and records
in the workplace are strongly encouraged, where this supports
evidence of competent learner performance. This is particularly
significant where such evidence is audited as part of external quality
standards relevant to the food and drink sector. Learner records of
assessment and internal quality assurance activity will in this case
reflect employer systems and records.

Where employer’s assessment processes or records are insufficiently
rigorous to generate credible evidence of learner performance, then
formal assessment processes must be implemented to confirm
learner’s competence and this evidence captured in portfolio based
records of assessment and internal quality assurance.

Workplace testimony

Workplace personnel, who are not recognised as assessors, may
contribute to the assessment process by providing workplace
testimony. Those providing the testimony must be familiar with the
activity being carried out and able to make a judgement that the task
has been completed to organisational procedures and to the required
standard. The person providing the testimony is not in a position to
decide if the learner is competent overall, they are only able to judge
the specific instance they observe. The overall decision regarding
competence of the learner will be made by the assessor and subject
to internal quality assurance of assessment.
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4.3 The use of simulation for providing evidence

The use of simulation to replace normal working practice is not
acceptable.

The only exception to this rule is for units of assessment which
address rare conditions or emergency situations which might
endanger learner safety. These exceptions are clearly defined in the
assessment guidance in the relevant unit of assessment. In such
cases this will require the agreement of external quality assurance
personnel.

When simulations are used they must be designed to mirror the same
activity, as it would be carried out in the workplace and include:

e The number and sequence of actions needed to complete the
activity

e The number and complexity of factors needed to complete the
activity

e The urgency with which the activity must be completed and

¢ Achievement of an outcome(s) in the same time constraints that
might apply in the workplace

Simulation cannot be used to provide the sole evidence for any one
complete unit of assessment.

4.4 Recognition of prior learning and experience

Evidence from past achievement may be included as evidence within
assessment methods for Proficiency Qualifications.

Evidence of knowledge and understanding can be presented as
supplementary evidence, provided it is a measurable assessed
outcome of learning which links to outcomes detailed in the units of
assessment and confirms current competence.

Assessors should make best use of all the assessment methods
available to them in ensuring the most reliable and effective use is
made of claims of prior learning and experience which relate to the
individual learner’s circumstances.

All learners, presenting evidence from past achievements, must also
be able to demonstrate current competence.
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Section 5

5.1 The role of external quality assurance personnel

Awarding Organisations appoint external quality assurance personnel
to perform a number of quality assurance tasks on their behalf. They
visit centres to monitor the assessment and internal quality
assurance processes and sample learners work to ensure that
standards are maintained and are compliant with Awarding
Organisation procedures. External quality assurance personnel also
have a developmental role in assisting centres to develop best
practice and to provide information on new qualifications and
developments in assessment and quality assurance.

External quality assurance personnel are required to:

« Demonstrate sufficient and current understanding of the areas
within the sector being externally quality assured.

o« Demonstrate sufficient and current understanding of the
Proficiency Qualifications to be externally quality assured, and
know how they are applied in the sector, to the satisfaction of the
Awarding Organisation.

o Demonstrate competent practice in external quality assurance of
assessment, and demonstrate understanding of the principles and
practices of external quality assurance of assessment. This
practice must be commensurate with the National Occupational
Standard for Learning and Development March 2010, Standard
12; Externally monitor and maintain the quality of assessment.
They are not required to hold external quality assurance of
assessment qualifications or units, but the achievement of these
will indicate capability at a given point, and this should be
complemented by continuous professional development to update
and maintain practice standards. External quality assurance of
assessment capability may also be demonstrated by the outcomes
of formal training in quality assurance and improvement
techniques for company based training systems or qualifications,
or for auditing against quality criteria for an externally audited
quality standard. Recognition of external quality assurance
personnel in this way is only valid between a centre and an
Awarding Organisation in respect of specific qualifications, and is
not transferable to other bodies or qualifications.

e Complete a minimum of two days Continuing Professional
Development (CPD) each year, composed of training or other
developmental activities relevant to the food and drink sector and
approved by the Awarding Organisation.

e Have good report writing, auditing and communication skills to the
satisfaction of the Awarding Organisation

e Know where and when to access specialist sector advice, where
additional specialist knowledge relating to assessment and quality
assurance decisions is concerned.
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5.2

External quality assurance of assessment for employer
approved centres

Awarding Organisations approving employer centres may wish to
consider flexibilities in the external quality assurance of these centres
to meet the specific learning and development needs of employers
and employees (learners). The purpose of these flexibilities is to build
effective and pragmatic links to employer training, where the external
quality assurance of proficiency qualifications is not compromised in
principle, but that the application of external quality assurance is
better aligned to good workplace training and development practice
to maintain the required rigour.

Flexibilities in external quality assurance of assessment can only be
considered where the employer can demonstrate a sufficiently
structured and internally quality assured approach to learning,
development and assessment. In the food sector this is often linked
to the use of externally recognised quality assurance arrangements
(e.g. BRC, Efsis, ISO 9000 series). The external audit of training
systems and records implicated by some of these arrangements will
provide additional evidence to Awarding Organisations of the rigour of
internal quality assurance.

To approve such employer centres Awarding Organisations will work
closely with appropriate employers to evaluate their training systems.
This may include:

o the alignment/mapping of employers training and assessment
arrangements to proficiency qualifications

e an analysis of the effectiveness of internal quality and recording
systems

e evaluating the extent to which external audits of training
contribute to overall quality arrangements.

Flexible external quality assurance arrangements to align with the
training systems of individual employers in an employer centre may
not always be necessary and will normally comply with section 5.1.
However, flexibilities may be agreed as an outcome of the evaluation
activity, where a rationale for such flexibility is justified. Awarding
Organisations will formally agree the arrangements with the employer
centres.

For example, a sector specialist external quality assurer may be
involved in the evaluation, setting up and approval of an employer
centre to ensure that technical expertise is suitably involved in
recognising employer training and the centre, allowing a non-sector
external quality assurer to provide ongoing external quality assurance
of assessment. In this instance, the sector specialist external quality
assurer should be available for consultation and to re-evaluate the
centre should the employer training systems or circumstances
change.
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Annex 1

1.1

1.2

254

The Qualifications for Proficiency in Food Manufacturing
Excellence (FME)

The Qualifications (Awards, Certificates, Diplomas) for Proficiency

in Food Manufacturing Excellence have additional assessment and
quality assurance requirements to those set out in sections 1 - 5

of this strategy. These qualifications are aimed at developing,
confirming competence and sustaining a mix of skills which will
support lean, improvement and change management practice in food
and drink manufacturing across the sector. These skills are vitally
important to the future economic success of the sector. The skills are
critical to driving improvements in food manufacturing and processing
from both a technical as well as practical perspective, and more
importantly sustaining these improvements. It is also critical because
the mix of skills is based upon empowerment, company cultural
development and visionary leadership and management.

With such a significant range of competences set out, employers feel
that it is important to fully define the types of assessment and quality
assurance requirements for this qualification, which will make a
positive difference to their operations through skills, in this business
critical area.

Occupational competence of assessors for FME

The requirements below are in addition to those set out in section 3
of this assessment strategy;

Assessors are required to:

e Have experience in the implementation, application and
sustainability of lean and/or improvement skills practice in
relevant manufacturing, processing or logistics roles in the food
and drink sector, where there have been measurable and
beneficial productivity gains to companies.

e Demonstrate achievement in learning and/or competence in lean
and improvement skill practice in the food and drink sector to the
satisfaction of the Awarding Organisation. Examples may include;
green/black belt 6 sigma courses, Proficiency Qualification in Food
Manufacturing Excellence, N/SVQ in Business Improvement
Techniques at an appropriate level.

¢ Have a sound underpinning achievement in the application of
mathematics and communication in order to demonstrate
competence in using and articulating the mathematical
requirements of improvement techniques.

e Assessors who cannot demonstrate that they are working directly
and currently in the food and drink sector in a leading edge lean
management and implementation role are required to undertake
at least one annual update and refresher training session, which
covers implementation of improvement techniques. The session
should be provided by an approved centre and agreed by the
external quality assurer.
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e Assessors who cannot demonstrate that they are working directly
and currently in the food and drink sector in a leading edge
change management/implementation role are required to
undertake at least one annual update and refresher training
session, which covers leadership, management, workplace cultural
development and sustainability of lean and improvement practice.
The session should be provided by an approved centre and agreed
by the external quality assurer.

These annual update and refresher training sessions will ensure that
both lean improvement techniques and leadership, management,
workplace cultural development and sustainability of lean and
improvement practice in the food and drink sector are:

- assessed using best practice in the workplace

- reflecting the means by which techniques are currently
implemented and sustained in the workplace

- reflecting the means by which workforce development supports
and sustains the improvement culture in the workplace

- supporting effective and measurable improvement and
productivity gains in the workplace.

1.3 Occupational competence of internal quality assurance
personnel for FME

o Internal quality assurers who cannot demonstrate that they are
working directly and currently in the food and drink sector in a
leading edge lean management and implementation role are
required to undertake at least one annual update and refresher
training session, which covers implementation of improvement
techniques. The session should be provided by an approved centre
and agreed by the external quality assurer.

o Internal quality assurers who cannot demonstrate that they are
working directly and currently in the food and drink sector in a
leading edge change management/implementation role are
required to undertake at least one annual update and refresher
training session, which covers leadership, management, workplace
cultural development and sustainability of lean and improvement
practice. The session should be provided by an approved centre
and agreed by the external quality assurer.

These annual update and refresher training sessions will ensure that
both lean improvement techniques and leadership, management,
workplace cultural development and sustainability of lean and
improvement practice in the food and drink sector are:

- quality assured using best practice in the workplace

- reflecting the means by which techniques are currently
implemented and sustained in the workplace

- reflecting the means by which workforce development supports
and sustains the improvement culture in the workplace

- supporting effective and measurable improvement and
productivity gains in the workplace.
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1.4

256

Occupational competence of external quality assurance
personnel for FME

External quality assurance personnel must meet the requirements set
out in section 5 of this assessment strategy. In addition:

o External quality assurers who cannot demonstrate that they are
working directly and currently in the food and drink sector in a
leading edge lean management and implementation role are
required to undertake at least one annual update and refresher
training session, which covers implementation of improvement
techniques. The session should be provided by the Awarding
Organisation.

o External quality assurers who cannot demonstrate that they are
working directly and currently in the food and drink sector in a
leading edge change management/implementation role are
required to undertake at least one annual update and refresher
training session, which covers leadership, management, workplace
cultural development and sustainability of lean and improvement
practice. The session should be provided by the Awarding
Organisation.

These annual update and refresher training sessions will ensure that

both lean improvement techniques and leadership, management,

workplace cultural development and sustainability of lean and
improvement practice in the food and drink sector are:

- quality assured using best practice in the workplace

- reflecting the means by which techniques are currently
implemented and sustained in the workplace

- reflecting the means by which workforce development supports
and sustains the improvement culture in the workplace

- supporting effective and measurable improvement and
productivity gains in the workplace.
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Annex 2

1.1

1.2

N025192
Manufact

The Level 2 Award in Proficient Poultry Meat Inspection

This Proficiency Qualification has additional assessment and quality
assurance requirements to those set out in sections 1 - 5 of this
strategy.

From January 2009 Plant Inspection Assistants (PIAs), who carry out
post-mortem inspection of poultry and who are not previously
qualified, need to achieve this Proficiency Qualification to comply with
regulation and discharge their responsibilities effectively. PIAs
suitably qualified before January 2009 will not be required to achieve
this qualification, unless an employer deems this necessary in the
interest of updating skills and personal development.

This qualification assesses the proficiency of PIAs to carry out poultry
post-mortem checks and comply with food safety management
procedures, and will confirm their understanding of what is required
to do the job. The qualification can be achieved in respect of post-
mortem inspection of one of four specific types of bird; broilers &
hens, ducks & geese, non-hunted game birds or turkeys.

The Role of Poultry Processing Company Staff

Wherever possible, assessment and quality assurance should be
conducted by supervisors, managers or other suitably experienced
staff employed by poultry processing companies and carried out in
the workplace.

Where the capacity or capability of the company is not geared to
conduct assessment and quality assurance to the required standards,
then external services can be used to provide the quality assurance
roles of the qualification. Such assessors and quality assurance
personnel are referred to as ‘peripatetic’.

However, the qualification cannot be awarded without the
involvement of relevant company personnel managing or otherwise
involved with the PIA. Company personnel must contribute to
confirming the competence of the PIA, by providing observations,
witness testimonies or other supplementary evidence to support
assessment decisions in the workplace. External quality assurance
personnel will be required to check this provision within the sampling
plan for external quality assurance.
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1.3 Occupational competence of assessors

The requirements below are in addition to those set out in section 3
of this assessment strategy;

Assessors are required to:

e Provide current evidence of competence and understanding in the
post-mortem inspection of poultry, to the satisfaction of the
Awarding Organisation. This may be achieved through
employment, experience and/or continuing professional
development which may include the achievement of vocational
qualifications relevant to poultry meat inspection.

1.4 Occupational competence of internal quality assurance
personnel

The requirements below are in addition to those set out in section 3
of this assessment strategy;

Internal quality assurers are required to:

¢ Demonstrate sufficient and current understanding of post-mortem
inspection of poultry to be internally quality assured, and know
how they are applied in the PIA role, to the satisfaction of the
Awarding Organisation.
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