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Key features of the Edexcel Level 2 qualifications
for Proficiency in Meat and Poultry Industry Skills

(QCF)

These qualifications:
e are nationally recognised

e are based on National Occupational Standards (NOS). The NOS,
assessment strategy and qualification structures are owned by Improve.

The Edexcel Level 2 Award, Certificate and Diploma for Proficiency in
Meat and Poultry Industry Skills have been approved as components for the
Food Manufacture Apprenticeship framework.

What is the purpose of these qualifications?

These qualifications are designed for learners who are working in the meat
and poultry industry. They cover a broad range of skills from handling of
livestock, primary meat processing, secondary processing/butchery and
butchery sales and service. They offer learners the opportunity to develop
skills and knowledge required to prove competence at work. They will also
suit learners who are competent in meat processing activities and who are
looking for ways of developing their existing skills and knowledge, perhaps
to support multi-skilling or increase productivity at work.

Who are these qualifications for?

These qualifications are for all learners aged 16 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?

For the first time, the qualifications offer the meat industry a unique mix of

e occupational skills and knowledge units covering processing, service and
support competences combined with

o detailed knowledge units relevant to all roles.

The flexible choice of units allows learners to select units that are most
relevant to their own employment, learning and progression requirements.
The choice of units also reflects the wide variety of jobs which people do in
different types of companies in the meat industry.

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat 3
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The Common Operations units also offer learners the opportunity to achieve
competences which are generic to the whole food and drink industry, such
as food safety, working with others and quality.

What are the potential job roles for those working towards these
qualifications?

e Meat & Poultry Operative

e Trainee Butcher

e Butcher Wholesale or Retail

e Slaughter Operative

e Meat Cutter

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

Learners may progress from the Award to the Certificate or Diploma at
Level 2. They may also progress to Edexcel Level 3 qualifications.

Further information is available in Annexe A.
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What is the qualification structure for the Edexcel
Level 2 Award for Proficiency in Meat and Poultry
Industry Skills (QCF)?

Individual units can be found in the Units section.

To achieve the Edexcel Level 2 Award for Proficiency in Meat and Poultry
Industry Skills (QCF) learners must achieve a minimum of 10 credits.

Group A - Processing and Butchery Skills Units

A minimum of 8 credits must be achieved from this group

Unit Unit title Credit Level

reference

number

D/502/7709 Receive Livestock in Food Operations

R/502/7710 Understand how to Receive Livestock
in Food Operations

Y/502/7711 Receive Poultry in Food Operations 2

D/502/7712 Understand how to Receive Poultry in | 3
Food Operations

H/502/7713 Contribute to Bio-security in Livestock | 2 2
Holding in Food Operations

K/502/7714 Understand how to Contribute to Bio- | 2 2
security in Livestock Holding in Food
Operations

M/502/7715 Maintain Reception and Holding Areas | 2 2
for Livestock in Food Operations

T/502/7716 Understand how to Maintain Reception | 2 2
and Holding areas for Livestock in
Food Operations

A/502/7717 Care for Livestock Pre-slaughter in 1 2
Food Operations

F/502/7718 Understand how to Care for Livestock |2 2
Pre-slaughter in Food Operations

1/502/7719 Care for Poultry Pre-slaughter in Food |1 2
Operations

A/502/7720 Understand how to Care for Poultry 2 2
Pre-slaughter in Food Operations

F/502/7721 Prepare and Monitor Feed and Water 2 2
Supplies to Livestock in Food
Operations
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Unit Unit title Credit Level

reference

number

1/502/7722 Understand how to Prepare and 2 2
Monitor Feed and Water Supplies to
Livestock in Food Operations

H/502/7730 Carry out Manual Stunning of Poultry

T/502/7733 Understand how to Carry out Manual 2
Stunning of Poultry

1/502/7736 Carry out Manual Stunning of Red 2 2
Meat Species

R/502/7738 Understand how to Carry out Manual 2 2
Stunning of Red Meat Species

Y/502/7739 Operate an Electric Stunning System 2 2
for Poultry

R/502/7741 Understand how to Operate an Electric | 2 2
Stunning System for Poultry

Y/502/7742 Operate a Gas Stunning System for 2 2
Poultry

H/502/7744 Understand how to Operate a Gas 2 2
Stunning System for Poultry

K/502/7745 Operate a Stunning System for Red 2 2
Meat Species

M/502/7746 Understand how to Operate a 2 2
Stunning System for Red Meat Species

T/502/7747 Carry out Manual Bleeding Operations

A/502/7748 Understand how to Carry out Manual 2
Bleeding Operations

L/502/7754 Operate a Poultry Bleeding System

R/502/775 Understand how to Operate a Poultry
Bleeding System

H/502/7761 Carry out Religious Slaughter

K/502/7762 Understand how to Carry out Religious
Slaughter

M/502/7763 Carry out Bleeding Operations for 2 2
Halal Meat

F/502/7766 Understand how to Carry out Bleeding | 2 2
Operations for Halal Meat

R/502/7772 Operate a Meat Carcase Shackling 1 2
System
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Unit Unit title Credit Level

reference

number

A/502/7782 Understand how to Operate a Meat 1 2
Carcase Shackling System

R/502/7786 Carry out Skinning of Meat Carcases 1

Y/502/7756 Understand how to Carry out Skinning | 1 2
of Meat Carcases

K/502/7759 Operate a Poultry Plucking System 1

M/502/7794 Understand how to Operate a Poultry 1
Plucking System

Y/502/7787 Operate a De-hairing System 1

D/502/7788 Understand how to Operate a De- 1
hairing System

J/502/7803 Carry out Rodding and Clipping of 1 2
Meat Carcases

R/502/7805 Understand how to Carry out Rodding | 1 2
and Clipping of Meat Carcases

Y/502/7806 Carry out Splitting of Meat Carcases 1

H/502/7808 Understand how to Carry out Splitting | 1
of Meat Carcases

K/502/7809 Remove Specified Risk Material in 1 2
Meat Processing

J/502/7817 Understand how to Remove Specified 1 2
Risk Material in Meat Processing

L/502/7818 Control Automated Meat/Poultry 2 2
Processing Operations

R/502/7819 Understand how to Control Automated | 2 2
Meat/Poultry Processing Operations

D/502/7810 Carry out Manual Evisceration of 1 2

Poultry Carcases
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reference

number

K/502/7812 Understand how to Carry out Manual 1 2
Evisceration of Carcases for Kosher
Meat

M/502/7813 Understand how to Carry out Manual 1 2
Evisceration of Poultry Carcases

H/502/7811 Carry out Manual Evisceration of Red 1 2
Meat Carcases

T/502/7814 Understand how to Carry out Manual 1 2
Evisceration of Red Meat Carcases

A/502/7815 Operate a Carcase Electrical 1 2
Stimulation System

F/502/7816 Understand how to Operate a Carcase |1 2
Electrical Stimulation System

M/502/7830 Sort Waste By-products and Edible 1 2
Co-products in Meat Processing

T/502/7831 Understand how to Sort Poultry Waste | 1 2
By-products and Edible Co-products

F/502/7833 Understand how to Sort Red Meat 1 2
Waste By-products and Edible Co-
products

R/502/7836 Process Waste By-products and Edible | 1 2
Co-products in Meat Processing

Y/502/7885 Understand how to Process Poultry 1 2
Waste By-products and Edible Co-
products

D/502/7838 Understand how to Process Red Meat 1 2
Waste By-products and Edible Co-
products

Y/502/7840 Carry out Primal Cutting in Meat 2 2
Processing

K/502/7843 Understand how to Carry out Primal 2 2
Cutting in Poultry Processing

T/502/7845 Understand how to Carry out Primal 2 2
Cutting in Red Meat Processing

F/502/7847 Carry out Boning in Meat Processing

J/502/7848 Understand how to Carry out Boning
in Poultry Processing

L/502/7849 Understand how to Carry out Boning 2 2
in Red Meat Processing
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L/502/7852 Carry out Seaming or Filleting in Meat | 2 2
Processing

F/502/7850 Understand how to Carry out Seaming | 2 2
or Filleting in Meat Processing

R/502/7853 Carry out Trimming in Meat Processing

Y/502/7854 Understand how to Carry out
Trimming in Meat Processing

D/502/7855 Carry out Primal Butchery of Red Meat | 2 2
in Sales Operations

H/502/7856 Understand how to Carry out Primal 2 2
Butchery of Red Meat in Sales
Operations

M/502/7858 Carry out Secondary Butchery of Red 2 2
Meat in Sales Operations

T/502/7859 Understand how to Carry out 2 2
Secondary Butchery of Red Meat in
Sales Operations

K/502/7860 Carry out Poultry Butchery in Sales 2 2
Operations

M/502/7861 Understand how to Carry out Poultry 2 2
Butchery in Sales Operations

T/502/7862 Carry out Wild Game Butchery in 2 2
Sales Operations

A/502/7863 Understand how to Carry out Wild 2 2
Game Butchery in Sales Operations

L/502/7866 Produce Portion Controlled Raw Meat 2 2
Products

R/502/7867 Understand how to Produce Portion 1 2
Controlled Raw Meat Products

Y/502/7868 Carry out Flavour Enhancement in 2 2
Meat Processing

D/502/7869 Understand how to Carry out Flavour 2 2
Enhancement in Meat Processing

R/502/7870 Operate a Meat Injection System

Y/502/7871 Understand how to Operate a Meat 2 2
injection System

D/502/7872 Cure Meat Products

H/502/7873 Understand how to Cure Meat

Products
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K/502/7874 Carry out Massaging in Meat 2 2
Processing

M/502/7875 Understand how to Carry out 2 2
Massaging in Meat Processing

T/502/7876 Produce Sausages 2

A/502/7877 Understand how to Produce Sausages

R/601/4675 Fill or Extrude Meat and Meat-based 2 2
Mixtures

D/601/4677 Understand how to Fill or Extrude 2 2
Meat and Meat-based Mixtures

F/502/7878 Produce Batch Meat Preparations and 2 2
Products

J/502/7879 Understand how to Produce Batch 1 2
Meat Preparations and Products

A/502/7880 Oven Cook Batched Meat and Meat 2 2
Products

F/502/7881 Understand how to Oven Cook 2 2
Batched Meat and Meat Products

1/502/7882 Fry Poultry Products

L/502/7883 Produce added Value Meat Products in
Sales Operations

R/502/7884 Understand how to Produce added 2 2
Value Meat Products in Sales
Operations

L/602/1706 Prepare Sauces and Marinades by 3 2
Hand in Food Manufacture

R/602/1707 Understand how to Prepare Sauces 2 2
and Marinades by Hand in Food
Manufacture

K/601/4570 Prepare Ingredients and Store Fillings | 3 2
and toppings in Food Manufacture

H/601/4616 Understand how to Prepare and Store | 2 2
Savoury Fillings and Toppings in Food
Manufacture

L/601/8305 Sell Food Products in a Retail 2 2
Environment

R/601/8306 Understand how to Sell Food Products | 3 2
in a Retail Environment
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F/502/7864 Display Meat and Meat Products in 2 2
Sales Operations

1/502/7865 Understand how to Display Meat and 2 2
Meat Products in Sales Operations

D/602/4576 Serve on a Specialist Food Retail 2 2
Counter

H/602/4577 Understand how to Serve on a 2 2
Specialist Food Retail Counter

A/601/4573 Bake-off Food Products for Sale

1/601/4575 Understand how to Bake-off Food
Products for Sale

D/601/4615 Assemble and Process Products for 2 2
Food Service

M/601/4618 Understand how to Assemble and 2 2
Process Products for Food Service

D/601/4582 Prepare to Operate a Counter/Take 2 2
Away Service in Food Operations

1/601/4589 Understand how to Prepare to Operate | 2 2
a Counter/Take Away Service in Food
Operations

F/601/4591 Operate a Counter/Take Away Service | 2 2
in Food Operations

D/601/4596 Understand how to Operate a 2 2
Counter/Take Away Service in Food
Operations

M/601/4599 Prepare to Operate a Table/Tray 2 2
Service in Food Operations

H/601/4602 Understand how to Prepare to Operate | 2 2
a Table/Tray Service in Food
Operations

M/601/4604 Operate a Table/Tray Service in Food 2 2
Operations

T/601/4605 Understand how to Operate a 2 2
Table/Tray Service in Food Operations

A/601/8297 Produce Product Packs in Food 3 2

Operations
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F/601/8298 Understand how to Produce Product 3 2
Packs in Food Operations

R/601/4580 Produce Individual Packs by Hand in 3 2
Food Operations

A/502/7443 Understand how to Produce Individual | 3 2
Packs by Hand in Food Operations

1/502/7820 Label Food Products by Hand in Food 1 2
Operations

L/502/7821 Understand how to Label Food 1 2
Products by Hand in Food Operations

R/502/7822 Prepare Food Product Orders for 1 2
Customers in Food Operations

Y/502/7823 Understand how to Prepare Food 1 2
Product Orders for Customers in Food
Operations

M/602/1715 Prepare Orders for Despatch in Food 3 2
Operations

M/602/1696 Understand how to Prepare Orders for | 3 2
Despatch in Food Operations

F/601/8303 Monitor Food Hygiene Standards using | 3 2
Rapid Test Methods in Operations

J/601/8304 Understand how to Monitor Food 2 2
Hygiene Standards Using Rapid Test
Methods in Operations

T/602/1702 Control Weighing in Food Manufacture |2 2

Y/601/4631 Control Temperature Reduction in 3 2
Food Manufacture

D/601/4632 Control Wrapping in Food Manufacture | 3 2

R/601/4613 Control Slicing in Food Manufacture 3 2

Y/601/4614 Understand how to Control Processes 4 2
in Food Manufacture

J/602/1705 Control Defrosting in Food 2 2
Manufacture

D/601/4663 Understand how to Control Defrosting | 3 2
in Food Manufacture

T/601/4653 Slice and Bag Individual Food Products | 2 2
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R/601/4658 Understand how to Slice and Bag 2 2
Individual Food Products

M/601/4666 Control Washing and Drying Machinery | 3 2
in Food Operations

T/601/4670 Understand how to Control Washing 2 2
and Drying Machinery in Food
Operations

Y/601/2944 Contribute to Problem Diagnosis in 2 2
Food Operations

D/601/2945 Understand how to Contribute to 2 2
Problem Diagnosis in Food Operations

H/601/2946 Contribute to Problem Resolution in 3 2
Food Operations

K/601/2947 Understand how to Contribute to 2 2
Problem Resolution in Food Operations

H/601/8309 Carry out Product Changeovers in 2 2
Food Manufacture

Y/601/8310 Understand how to Carry out Product |2 2
Changeovers in Food Manufacture

D/502/7449 Palletise and Wrap Products in Food 3 2
Operations

R/502/7450 Understand how to Palletise and Wrap | 2 2
Products in Food Operations

R/601/4627 Pack Orders for Despatch in Food 1 2
Operations

Y/601/4628 Understand how to Pack Orders for 1 2
Despatch in Food Operations

A/601/4623 Store Goods and Materials in Food 3 2
Operations

F/601/4624 Understand how to Store and Organise | 4 2
Goods and Materials in Food
Operations

T/601/8301 Lift and Handle Materials Safely in 2 2
Food Operations

A/601/8302 Understand how to Lift and Handle 2 2
Materials Safely in Food Operations

1/601/4625 Supply Materials for Production in 3 2

Food Operations
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L/601/4626 Understand how to Supply Materials 3 2
for Production in Food Operations

1/601/8299 Control Hygiene Cleaning in Food 3 2
Operations

K/601/5184 Carry out Disinfection in Food 2 2
Operations

T/601/5186 Understand how to Carry out 2 2
Disinfection in Food Operations

M/601/8300 Understand how to Control Hygiene 3 2
Cleaning in Food Operations

T/602/0632 Sharpen Cutting Tools for Use in Food | 2 2
Operations

F/602/0634 Understand how to Sharpen Cutting 2 2
Tools for Use in Food Operations

T/601/2921 Contribute to the Maintenance of Plant | 3 2
and Equipment in Food Operations

A/601/2922 Understand how to Contribute to the 3 2
Maintenance of Plant and Equipment
in Food Operations

D/601/8311 Carry out Sampling for Quality Control | 2 3
in Food Operations

H/601/8312 Understand how to Carry out 3 3
Sampling for Quality Control in Food
Operations

Y/601/2927 Organise and Improve Work Activities | 3 2
for Achieving Excellence in Food
Operations

D/601/2928 Understand how to Organise and 3 2
Improve Work activities for achieving
Excellence in Food Operations

K/601/2933 Contribute to the Application of 3 2
Improvement Techniques for
Achieving Excellence in Food
Operations

M/601/2934 Understand how to Contribute to the 3 2
Application of Improvement
Techniques for Achieving Excellence in
Food Operations

A/601/2919 Contribute to Environmental Safety in | 2 2
Food Operations
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M/601/2920 Understand how to Contribute to 2 2
Environmental Safety in Food
Operations

L/601/2925 Contribute to Sustainable Practice in 1 2
Food Operations

R/601/2926 Understand how to Contribute to 2 2

Sustainable Practice in Food
Operations

Group B - Common Operations units

It is not mandatory to take any credits from this group, but up to 4 credits

can be achieved.

Unit Unit title Credit Level

Reference

Number

H/601/2896 Work Effectively with Others in Food 2 2
Operations

K/601/2897 Understand how to Work Effectively 2 2
with Others in Food Operations

T/601/2899 Maintain Product Quality in Food 2 2
Operations

H/601/2901 Understand how to Maintain Product 2 2
Quality in Food Operations

K/601/2902 Maintain Workplace Food Safety 2 2
Standards in Operations

M/601/2903 Understand how to Maintain 2 2
Workplace Food Safety Standards in
Operations

M/601/2917 Maintain Workplace Health and Safety | 2 2
in Food Operations

T/601/2918 Understand how to Maintain 2 2
Workplace Health and Safety in Food
Operations

H/601/2929 Contribute to Continuous 3 2

Improvement for Achieving Excellence
in Food Operations
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Y/601/2930 Understand how to Contribute to 2 2
Continuous Improvement for
Achieving Excellence in Food
Operations

K/601/8313 Clean in Place (CIP) Plant and 3 2
Equipment in Food Operations

M/601/8314 Understand how to Prepare for and 2 2
Conduct Cleaning in Place (CIP) of
Plant and Equipment in Food
Operations

T/601/8315 Understand how to Avoid 2 2
Contamination and Complete Cleaning
in Place (CIP) of Plant and Equipment
in Food Operations

A/601/8316 Carry out Task Hand-over Procedures | 2 2
in Food Manufacture

F/601/8317 Understand how to Carry out Task 1 2
Hand-over Procedures in Food
Manufacture
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What is the qualification structure for the Edexcel
Level 2 Certificate for Proficiency in Meat and
Poultry Industry Skills (QCF)?

Individual units can be found in the Units section.
To achieve the Edexcel Level 2 Certificate for Proficiency in Meat and Poultry

Industry Skills (QCF) learners must achieve a minimum of 27 credits.

Group A - Processing and Butchery Skills Units

A minimum of 21 credits must be achieved from this group

Unit Unit title Credit Level

reference

number

D/502/7709 Receive Livestock in Food Operations

R/502/7710 Understand how to Receive Livestock
in Food Operations

Y/502/7711 Receive Poultry in Food Operations 2

D/502/7712 Understand how to Receive Poultry in | 3
Food Operations

H/502/7713 Contribute to Bio-security in Livestock | 2 2
Holding in Food Operations

K/502/7714 Understand how to Contribute to Bio- | 2 2
security in Livestock Holding in Food
Operations

M/502/7715 Maintain Reception and Holding Areas | 2 2
for Livestock in Food Operations

T/502/7716 Understand how to Maintain Reception | 2 2
and Holding Areas for Livestock in
Food Operations

A/502/7717 Care for Livestock Pre-slaughter in 1 2
Food Operations

F/502/7718 Understand how to Care for Livestock |2 2
Pre-slaughter in Food Operations

1/502/7719 Care for Poultry Pre-slaughter in Food |1 2
Operations

A/502/7720 Understand how to Care for Poultry 2 2
Pre-slaughter in Food Operations

F/502/7721 Prepare and Monitor Feed and Water 2 2
Supplies to Livestock in Food
Operations
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1/502/7722 Understand how to Prepare and 2 2
Monitor Feed and Water Supplies to
Livestock in Food Operations

H/502/7730 Carry out Manual Stunning of Poultry

T/502/7733 Understand how to Carry out Manual
Stunning of Poultry

1/502/7736 Carry out Manual Stunning of Red 2 2
Meat Species

R/502/7738 Understand how to Carry out Manual 2 2
Stunning of Red Meat Species

Y/502/7739 Operate an Electric Stunning System 2 2
for Poultry

R/502/7741 Understand how to Operate an Electric | 2 2
Stunning System for Poultry

Y/502/7742 Operate a Gas Stunning System for 2 2
Poultry

H/502/7744 Understand how to Operate a Gas 2 2
Stunning System for Poultry

K/502/7745 Operate a Stunning System for Red 2 2
Meat Species

M/502/7746 Understand how to Operate a 2 2
Stunning System for Red Meat Species

T/502/7747 Carry out Manual Bleeding Operations

A/502/7748 Understand how to Carry out Manual 2
Bleeding Operations

L/502/7754 Operate a Poultry Bleeding System

R/502/775 Understand how to Operate a Poultry
Bleeding System

H/502/7761 Carry out Religious Slaughter

K/502/7762 Understand how to Carry out Religious
Slaughter

M/502/7763 Carry out Bleeding Operations for 2 2
Halal Meat

F/502/7766 Understand how to Carry out Bleeding | 2 2
Operations for Halal Meat

R/502/7772 Operate a Meat Carcase Shackling 1 2
System
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A/502/7782 Understand how to Operate a Meat 1 2
Carcase Shackling System

R/502/7786 Carry out Skinning of Meat Carcases 1

Y/502/7756 Understand how to Carry out Skinning | 1 2
of Meat Carcases

K/502/7759 Operate a Poultry Plucking System 1

M/502/7794 Understand how to Operate a Poultry 1
Plucking System

Y/502/7787 Operate a De-hairing System 1

D/502/7788 Understand how to Operate a De- 1
hairing System

J/502/7803 Carry out Rodding and Clipping of 1 2
Meat Carcases

R/502/7805 Understand how to Carry out Rodding | 1 2
and Clipping of Meat Carcases

Y/502/7806 Carry out Splitting of Meat Carcases 1

H/502/7808 Understand how to Carry out Splitting | 1
of Meat Carcases

K/502/7809 Remove Specified Risk Material in 1 2
Meat Processing

J/502/7817 Understand how to Remove Specified 1 2
Risk Material in Meat Processing

L/502/7818 Control Automated Meat/Poultry 2 2
Processing Operations

R/502/7819 Understand how to Control Automated | 2 2
Meat/Poultry Processing Operations

D/502/7810 Carry out Manual Evisceration of 1 2
Poultry Carcases

K/502/7812 Understand how to Carry out Manual |1 2
Evisceration of Carcases for Kosher
Meat

M/502/7813 Understand how to Carry out Manual 1 2
Evisceration of Poultry Carcases

H/502/7811 Carry out Manual Evisceration of Red 1 2
Meat Carcases

T/502/7814 Understand how to Carry out Manual 1 2

Evisceration of Red Meat Carcases

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013




Unit Unit title Credit Level

reference

number

A/502/7815 Operate a Carcase Electrical 1 2
Stimulation System

F/502/7816 Understand how to Operate a Carcase |1 2
Electrical Stimulation System

M/502/7830 Sort Waste By-products and Edible 1 2
Co-products in Meat Processing

T/502/7831 Understand how to Sort Poultry Waste | 1 2
By-products and Edible Co-products

F/502/7833 Understand how to Sort Red Meat 1 2
Waste By-products and Edible Co-
products

R/502/7836 Process Waste By-products and Edible | 1 2
Co-products in Meat Processing

Y/502/7885 Understand how to Process Poultry 1 2
Waste By-products and Edible Co-
products

D/502/7838 Understand how to Process Red Meat 1 2
Waste By-products and Edible Co-
products

Y/502/7840 Carry out Primal Cutting in Meat 2 2
Processing

K/502/7843 Understand how to Carry out Primal 2 2
Cutting in Poultry Processing

T/502/7845 Understand how to Carry out Primal 2 2
Cutting in Red Meat Processing

F/502/7847 Carry out Boning in Meat Processing 3 2

J/502/7848 Understand how to Carry out Boning 2 2
in Poultry Processing

L/502/7849 Understand how to Carry out Boning 2 2
in Red Meat Processing

L/502/7852 Carry out Seaming or Filleting in Meat | 2 2
Processing

F/502/7850 Understand how to Carry out Seaming | 2 2
or Filleting in Meat Processing

R/502/7853 Carry out Trimming in Meat Processing | 2 2

Y/502/7854 Understand how to Carry out 2 2
Trimming in Meat Processing
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D/502/7855 Carry out Primal Butchery of Red Meat | 2 2
in Sales Operations

H/502/7856 Understand how to Carry out Primal 2 2
Butchery of Red Meat in Sales
Operations

M/502/7858 Carry out Secondary Butchery of Red 2 2
Meat in Sales Operations

T/502/7859 Understand how to Carry out 2 2
Secondary Butchery of Red Meat in
Sales Operations

K/502/7860 Carry out Poultry Butchery in Sales 2 2
Operations

M/502/7861 Understand how to Carry out Poultry 2 2
Butchery in Sales Operations

T/502/7862 Carry out Wild Game Butchery in 2 2
Sales Operations

A/502/7863 Understand how to Carry out Wild 2 2
Game Butchery in Sales Operations

L/502/7866 Produce Portion Controlled Raw Meat 2 2
Products

R/502/7867 Understand how to Produce Portion 1 2
Controlled Raw Meat Products

Y/502/7868 Carry out Flavour Enhancement in 2 2
Meat Processing

D/502/7869 Understand how to Carry out Flavour 2 2
Enhancement in Meat Processing

R/502/7870 Operate a Meat Injection System

Y/502/7871 Understand how to Operate a Meat 2 2
Injection System

D/502/7872 Cure Meat Products

H/502/7873 Understand how to Cure Meat
Products

K/502/7874 Carry out Massaging in Meat 2 2
Processing

M/502/7875 Understand how to Carry out 2 2
Massaging in Meat Processing

T/502/7876 Produce Sausages 2

A/502/7877 Understand how to Produce Sausages
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R/601/4675 Fill or Extrude Meat and Meat-based 2 2
Mixtures

D/601/4677 Understand how to Fill or Extrude 2 2
Meat and Meat-based Mixtures

F/502/7878 Produce Batch Meat Preparations and 2 2
Products

1/502/7879 Understand how to Produce Batch 1 2
Meat Preparations and Products

A/502/7880 Oven Cook Batched Meat and Meat 2 2
Products

F/502/7881 Understand how to Oven Cook 2 2
Batched Meat and Meat Products

J/502/7882 Fry Poultry Products

L/502/7883 Produce Added Value Meat Products in
Sales Operations

R/502/7884 Understand how to Produce Added 2 2
Value Meat Products in Sales
Operations

L/602/1706 Prepare Sauces and Marinades by 3 2
Hand in Food Manufacture

R/602/1707 Understand how to Prepare Sauces 2 2
and Marinades by Hand in Food
Manufacture

K/601/4570 Prepare Ingredients and Store Fillings | 3 2
and Toppings in Food Manufacture

H/601/4616 Understand how to Prepare and Store |2 2
Savoury Fillings and Toppings in Food
Manufacture

L/601/8305 Sell Food Products in a Retail 2 2
Environment

R/601/8306 Understand how to Sell Food Products | 3 2
in a Retail Environment

F/502/7864 Display Meat and Meat Products in 2 2
Sales Operations

J/502/7865 Understand how to Display Meat and 2 2
Meat Products in Sales Operations

D/602/4576 Serve on a Specialist Food Retail 2 2
Counter
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H/602/4577 Understand how to Serve on a 2 2
Specialist Food Retail Counter

A/601/4573 Bake-off Food Products for Sale

J/601/4575 Understand how to Bake-Off Food
Products for Sale

D/601/4615 Assemble and Process Products for 2 2
Food Service

M/601/4618 Understand how to Assemble and 2 2
Process Products for Food Service

D/601/4582 Prepare to Operate a Counter/Take 2 2
Away Service in Food Operations

J/601/4589 Understand how to Prepare to Operate | 2 2
a Counter/Take Away Service in Food
Operations

F/601/4591 Operate a Counter/Take Away Service | 2 2
in Food Operations

D/601/4596 Understand how to Operate a 2 2
Counter/Take Away Service in Food
Operations

M/601/4599 Prepare to Operate a Table/Tray 2 2
Service in Food Operations

H/601/4602 Understand how to Prepare to Operate | 2 2
a Table/Tray Service in Food
Operations

M/601/4604 Operate a Table/Tray Service in Food 2 2
Operations

T/601/4605 Understand how to Operate a 2 2
Table/Tray Service in Food Operations

A/601/8297 Produce Product Packs in Food 3 2
Operations

F/601/8298 Understand how to Produce Product 3 2
Packs in Food Operations

R/601/4580 Produce Individual Packs by Hand in 3 2
Food Operations

A/502/7443 Understand how to Produce Individual | 3 2
Packs by Hand in Food Operations

1/502/7820 Label Food Products by Hand in Food 1 2

Operations
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Unit Unit title Credit Level

reference

number

L/502/7821 Understand how to Label Food 1 2
Products by Hand in Food Operations

R/502/7822 Prepare Food Product Orders for 1 2
Customers in Food Operations

Y/502/7823 Understand how to Prepare Food 1 2
Product Orders for Customers in Food
Operations

M/602/1715 Prepare Orders for Despatch in Food 3 2
Operations

M/602/1696 Understand how to Prepare Orders for | 3 2
Despatch in Food Operations
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Support Operations units

Unit Unit title Credit Level

reference

number

F/601/8303 Monitor Food Hygiene Standards Using | 3 2
Rapid Test Methods in Operations

J/601/8304 Understand how to Monitor Food 2 2
Hygiene Standards Using Rapid Test
Methods in Operations

T/602/1702 Control Weighing in Food Manufacture

Y/601/4631 Control Temperature Reduction in
Food Manufacture

D/601/4632 Control Wrapping in Food Manufacture

R/601/4613 Control Slicing in Food Manufacture

Y/601/4614 Understand how to Control Processes
in Food Manufacture

J/602/1705 Control Defrosting in Food 2 2
Manufacture

D/601/4663 Understand how to Control Defrosting | 3 2
in Food Manufacture

T/601/4653 Slice and Bag Individual Food Products

R/601/4658 Understand how to Slice and Bag
Individual Food Products

M/601/4666 Control Washing and Drying Machinery | 3 2
in Food Operations

T/601/4670 Understand how to Control Washing 2 2
and Drying Machinery in Food
Operations

Y/601/2944 Contribute to Problem Diagnosis in 2 2
Food Operations

D/601/2945 Understand how to Contribute to 2 2
Problem Diagnosis in Food Operations

H/601/2946 Contribute to Problem Resolution in 3 2
Food Operations

K/601/2947 Understand how to Contribute to 2 2
Problem Resolution in Food Operations

H/601/8309 Carry out Product Changeovers in 2 2
Food Manufacture

Y/601/8310 Understand how to Carry out Product 2 2

Changeovers in Food Manufacture
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reference

number

D/502/7449 Palletise and Wrap Products in Food 3 2
Operations

R/502/7450 Understand how to Palletise and Wrap | 2 2
Products in Food Operations

R/601/4627 Pack Orders for Despatch in Food 1 2
Operations

Y/601/4628 Understand how to Pack Orders for 1 2
Despatch in Food Operations

A/601/4623 Store Goods and Materials in Food 3 2
Operations

F/601/4624 Understand how to Store and Organise | 4 2
Goods and Materials in Food
Operations

T/601/8301 Lift and Handle Materials Safely in 2 2
Food Operations

A/601/8302 Understand how to Lift and Handle 2 2
Materials Safely in Food Operations

1/601/4625 Supply Materials for Production in 3 2
Food Operations

L/601/4626 Understand how to Supply Materials 3 2
for Production in Food Operations

1/601/8299 Control Hygiene Cleaning in Food 3 2
Operations

K/601/5184 Carry out Disinfection in Food 2 2
Operations

T/601/5186 Understand how to Carry out 2 2
Disinfection in Food Operations

M/601/8300 Understand how to Control Hygiene 3 2
Cleaning in Food Operations

T/602/0632 Sharpen Cutting Tools for Use in Food | 2 2
Operations

F/602/0634 Understand how to Sharpen Cutting 2 2
Tools for Use in Food Operations

T/601/2921 Contribute to the Maintenance of Plant | 3 2
and Equipment in Food Operations

A/601/2922 Understand how to Contribute to the 3 2
Maintenance of Plant and Equipment
in Food Operations
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reference

number

D/601/8311 Carry out Sampling for Quality Control | 2 3
in Food Operations

H/601/8312 Understand how to Carry out 3 3
Sampling for Quality Control in Food
Operations

Y/601/2927 Organise and Improve Work Activities | 3 2
for Achieving Excellence in Food
Operations

D/601/2928 Understand how to Organise and 3 2
Improve Work Activities for Achieving
Excellence in Food Operations

K/601/2933 Contribute to the Application of 3 2
Improvement Techniques for
Achieving Excellence in Food
Operations

M/601/2934 Understand how to Contribute to the 3 2
Application of Improvement
Techniques for Achieving Excellence in
Food Operations

A/601/2919 Contribute to Environmental Safety in | 2 2
Food Operations

M/601/2920 Understand how to Contribute to 2 2
Environmental Safety in Food
Operations

L/601/2925 Contribute to Sustainable Practice in 1 2
Food Operations

R/601/2926 Understand how to Contribute to 2 2

Sustainable Practice in Food
Operations
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Group B - Optional - Common Operations

It is not mandatory to take any credits from this group, but up to 4 credits
can be achieved.

Unit Unit title Credit Level

reference

number

H/601/2896 Work Effectively with Others in Food 2 2
Operations

K/601/2897 Understand how to Work Effectively 2 2
with Others in Food Operations

T/601/2899 Maintain Product Quality in Food 2 2
Operations

H/601/2901 Understand how to Maintain Product 2 2
Quality in Food Operations

K/601/2902 Maintain Workplace Food Safety 2 2
Standards in Operations

M/601/2903 Understand how to Maintain 2 2
Workplace Food Safety Standards in
Operations

M/601/2917 Maintain Workplace Health and Safety | 2 2
in Food Operations

T/601/2918 Understand how to Maintain 2 2
Workplace Health and Safety in Food
Operations

H/601/2929 Contribute to Continuous 3 2
Improvement for Achieving Excellence
in Food Operations

Y/601/2930 Understand how to Contribute to 2 2
Continuous Improvement for
Achieving Excellence in Food
Operations

K/601/8313 Clean in Place (CIP) Plant and 3 2
Equipment in Food Operations

M/601/8314 Understand how to Prepare for and 2 2
Conduct Cleaning in Place (CIP) of
Plant and Equipment in Food
Operations

T/601/8315 Understand how to Avoid 2 2
Contamination and Complete Cleaning
in Place (CIP) of Plant and Equipment
in Food Operations
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Unit Unit title Credit Level
reference
number
A/601/8316 Carry out Task Hand-over Procedures |2 2
in Food Manufacture
F/601/8317 Understand how to Carry out Task 1 2
Hand-over Procedures in Food
Manufacture
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Group C - Optional Knowledge Units

It is not mandatory to take any credits from this group, but up to 6 credits

can be achieved.

Unit Unit title Credit Level

reference

number

M/502/7844 Principles of Breed and Pre-slaughter 3 3
Selection of Meat and Poultry Species

H/502/7842 Principles of Slaughtering for Halal 2 2
Meat

D/502/7841 Principles of Slaughtering for Kosher 2 2
Meat

H/502/7839 Principles of Butchery

Y/502/7837 Principles of Curing Meat

L/502/7835 Principles of a Specialist Raw Meat and
Poultry Sales Service

1/502/7834 Principles of a Specialist Cooked Meat | 2 2
and Poultry Sales Service

A/502/7832 Principles of a Specialist Cheese Sales | 2 2
Service

A/502/7829 Principles of Chilling and Freezing 2 2
Meat and Poultry

T/502/7828 Principles of Frying Poultry Products

M/502/7827 Principles of Classification of Meat and 3
Poultry Carcases

K/502/7826 Principles of Technology in Meat 2 2
Processing

A/502/7846 Principles of Adding Value to Meat and | 3 3
Poultry Products

H/502/7825 Principles of Animal Waste and By- 3 3
Product Removal and Processing of
Edible Co-products

A/602/4505 Principles of Weights and Measures in | 4 3
Food Technology

F/602/4506 Principles of Freezing Methods in Food | 4 3
Technology

T/602/4566 Principles of Food Labelling in Food 4 3
Operations

D/502/7824 Principles of Modified Atmosphere and | 2 2
Vacuum Packaging in Food Technology
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reference

number

H/502/7436 Principles of Food Processing 2
Operations

M/502/7357 Principles of Instrumentation and 2 2
Control Systems in Food Operations

Y/600/2382 Principles of HACCP Based Food Safety | 3 3
Systems

F/601/2954 Principles of Continuous Improvement | 3 3
Techniques (Kaizen) in Food
Operations

L/601/2701 Principles of Sustainability in Food 4 3
Operations
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What is the qualification structure for the Edexcel
Level 2 Diploma for Proficiency in Meat and Poultry
Industry Skills (QCF)?

Individual units can be found in the Units section.

To achieve the Edexcel Level 2 Diploma for Proficiency in Meat and Poultry
Industry Skills (QCF) learners must achieve a minimum of 37 credits.

Group A - Processing and Butchery Skills Units

A minimum of 22 credits must be achieved from this group

Unit Unit title Credit Level

reference

number

D/502/7709 Receive Livestock in Food Operations

R/502/7710 Understand how to Receive Livestock
in Food Operations

Y/502/7711 Receive Poultry in Food Operations 2

D/502/7712 Understand how to Receive Poultry in | 3
Food Operations

H/502/7713 Contribute to Bio-security in Livestock |2 2
Holding in Food Operations

K/502/7714 Understand how to Contribute to Bio- | 2 2
security in Livestock Holding in Food
Operations

M/502/7715 Maintain Reception and Holding Areas | 2 2
for Livestock in Food Operations

T/502/7716 Understand how to Maintain Reception | 2 2
and Holding Areas for Livestock in
Food Operations

A/502/7717 Care for Livestock Pre-slaughter in 1 2
Food Operations

F/502/7718 Understand how to Care for Livestock |2 2
Pre-slaughter in Food Operations

1/502/7719 Care for Poultry Pre-slaughter in Food |1 2
Operations

A/502/7720 Understand how to Care for Poultry 2 2
Pre-slaughter in Food Operations
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Unit Unit title Credit Level

reference

number

F/502/7721 Prepare and Monitor Feed and Water 2 2
Supplies to Livestock in Food
Operations

1/502/7722 Understand how to Prepare and 2 2
Monitor Feed and Water Supplies to
Livestock in Food Operations

H/502/7730 Carry out Manual Stunning of Poultry

T/502/7733 Understand how to Carry out Manual
Stunning of Poultry

1/502/7736 Carry out Manual Stunning of Red 2 2
Meat Species

R/502/7738 Understand how to Carry out Manual 2 2
Stunning of Red Meat Species

Y/502/7739 Operate an Electric Stunning System 2 2
for Poultry

R/502/7741 Understand how to Operate An Electric | 2 2
Stunning System for Poultry

Y/502/7742 Operate a Gas Stunning System for 2 2
Poultry

H/502/7744 Understand how to Operate a Gas 2 2
Stunning System for Poultry

K/502/7745 Operate a Stunning System for Red 2 2
Meat Species

M/502/7746 Understand how to Operate a 2 2
Stunning System for Red Meat Species

T/502/7747 Carry out Manual Bleeding Operations

A/502/7748 Understand how to Carry out Manual
Bleeding Operations

L/502/7754 Operate a Poultry Bleeding System

R/502/775 Understand how to Operate a Poultry
Bleeding System

H/502/7761 Carry out Religious Slaughter 2 2

K/502/7762 Understand how to Carry out Religious | 2 2
Slaughter

M/502/7763 Carry out Bleeding Operations for 2 2

Halal Meat
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Unit Unit title Credit Level

reference

number

F/502/7766 Understand how to Carry out Bleeding | 2 2
Operations for Halal Meat

R/502/7772 Operate a Meat Carcase Shackling 1 2
System

A/502/7782 Understand how to Operate a Meat 1 2
Carcase Shackling System

R/502/7786 Carry out Skinning of Meat Carcases 1 2

Y/502/7756 Understand how to Carry out Skinning | 1 2
of Meat Carcases

K/502/7759 Operate a Poultry Plucking System 1 2

M/502/7794 Understand how to Operate a Poultry 1 2
Plucking System

Y/502/7787 Operate a De-hairing System 1 2

D/502/7788 Understand how to Operate a De- 1 2
hairing System

J/502/7803 Carry out Rodding and Clipping of 1 2
Meat Carcases

R/502/7805 Understand how to Carry out Rodding |1 2
and Clipping of Meat Carcases

Y/502/7806 Carry out Splitting of Meat Carcases 1

H/502/7808 Understand how to Carry out Splitting | 1
of Meat Carcases

K/502/7809 Remove Specified Risk Material in 1 2
Meat Processing

1/502/7817 Understand how to Remove Specified |1 2
Risk Material in Meat Processing

L/502/7818 Control Automated Meat/Poultry 2 2
Processing Operations

R/502/7819 Understand how to Control Automated | 2 2
Meat/Poultry Processing Operations

D/502/7810 Carry out Manual Evisceration of 1 2
Poultry Carcases

K/502/7812 Understand how to Carry out Manual 1 2
Evisceration of Carcases for Kosher
Meat

M/502/7813 Understand how to Carry out Manual 1 2
Evisceration of Poultry Carcases
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Unit Unit title Credit Level

reference

number

H/502/7811 Carry out Manual Evisceration of Red 1 2
Meat Carcases

T/502/7814 Understand how to Carry out Manual 1 2
Evisceration of Red Meat Carcases

A/502/7815 Operate a Carcase Electrical 1 2
Stimulation System

F/502/7816 Understand how to Operate a Carcase |1 2
Electrical Stimulation System

M/502/7830 Sort Waste By-products and Edible 1 2
Co-products in Meat Processing

T/502/7831 Understand how to Sort Poultry Waste | 1 2
By-products and Edible Co-products

F/502/7833 Understand how to Sort Red Meat 1 2
Waste By-products and Edible Co-
products

R/502/7836 Process Waste By-products and Edible | 1 2
Co-products in Meat Processing

Y/502/7885 Understand how to Process Poultry 1 2
Waste By-products and Edible Co-
products

D/502/7838 Understand how to Process Red Meat 1 2
Waste By-products and Edible Co-
products

Y/502/7840 Carry out Primal Cutting in Meat 2 2
Processing

K/502/7843 Understand how to Carry out Primal 2 2
Cutting in Poultry Processing

T/502/7845 Understand how to Carry out Primal 2 2
Cutting in Red Meat Processing

F/502/7847 Carry out Boning in Meat Processing 3 2

1/502/7848 Understand how to Carry out Boning 2 2
in Poultry Processing

L/502/7849 Understand how to Carry out Boning 2 2
in Red Meat Processing

L/502/7852 Carry out Seaming or Filleting in Meat | 2 2

Processing
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Unit Unit title Credit Level
reference
number

F/502/7850 Understand how to Carry out Seaming | 2 2
or Filleting in Meat Processing

R/502/7853 Carry out Trimming in Meat Processing

Y/502/7854 Understand how to Carry out
Trimming in Meat Processing

D/502/7855 Carry out Primal Butchery of Red Meat | 2 2
in Sales Operations

H/502/7856 Understand how to Carry out Primal 2 2
Butchery of Red Meat in Sales
Operations

M/502/7858 Carry out Secondary Butchery of Red 2 2
Meat in Sales Operations

T/502/7859 Understand how to Carry out 2 2

Secondary Butchery of Red Meat in
Sales Operations

K/502/7860 Carry out Poultry Butchery in Sales 2 2
Operations

M/502/7861 Understand how to Carry out Poultry 2 2
Butchery in Sales Operations

T/502/7862 Carry out Wild Game Butchery in 2 2
Sales Operations

A/502/7863 Understand how to Carry out Wild 2 2
Game Butchery in Sales Operations

L/502/7866 Produce Portion Controlled Raw Meat 2 2
Products

R/502/7867 Understand how to Produce Portion 1 2
Controlled Raw Meat Products

Y/502/7868 Carry out Flavour Enhancement in 2 2
Meat Processing

D/502/7869 Understand how to Carry out Flavour 2 2
Enhancement in Meat Processing

R/502/7870 Operate a Meat Injection System 2 2

Y/502/7871 Understand how to Operate a Meat 2 2

Injection System

D/502/7872 Cure Meat Products

H/502/7873 Understand how to Cure Meat
Products
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Unit Unit title Credit Level

reference

number

K/502/7874 Carry out Massaging in Meat 2 2
Processing

M/502/7875 Understand how to Carry out 2 2
Massaging in Meat Processing

T/502/7876 Produce Sausages 2

A/502/7877 Understand how to Produce Sausages

R/601/4675 Fill or Extrude Meat and Meat-based 2 2
Mixtures

D/601/4677 Understand how to Fill or Extrude 2 2
Meat and Meat-based Mixtures

F/502/7878 Produce Batch Meat Preparations and 2 2
Products

J/502/7879 Understand how to Produce Batch 1 2
Meat Preparations and Products

A/502/7880 Oven Cook Batched Meat and Meat 2 2
Products

F/502/7881 Understand how to Oven Cook 2 2
Batched Meat and Meat Products

1/502/7882 Fry Poultry Products

L/502/7883 Produce Added Value Meat Products in
Sales Operations

R/502/7884 Understand how to Produce Added 2 2
Value Meat Products in Sales
Operations

L/602/1706 Prepare Sauces and Marinades by 3 2
Hand in Food Manufacture

R/602/1707 Understand how to Prepare Sauces 2 2
and Marinades by Hand in Food
Manufacture

K/601/4570 Prepare Ingredients and Store Fillings | 3 2
and Toppings in Food Manufacture

H/601/4616 Understand how to Prepare and Store | 2 2
Savoury Fillings and Toppings in Food
Manufacture

L/601/8305 Sell Food Products in a Retail 2 2
Environment

R/601/8306 Understand how to Sell Food Products | 3 2

in a Retail Environment
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reference

number

F/502/7864 Display Meat and Meat Products in 2 2
Sales Operations

1/502/7865 Understand how to Display Meat and 2 2
Meat Products in Sales Operations

D/602/4576 Serve on a Specialist Food Retail 2 2
Counter

H/602/4577 Understand how to Serve on a 2 2
Specialist Food Retail Counter

A/601/4573 Bake-off Food Products for Sale

1/601/4575 Understand how to Bake-off Food
Products for Sale

D/601/4615 Assemble and Process Products for 2 2
Food Service

M/601/4618 Understand how to Assemble and 2 2
Process Products for Food Service

D/601/4582 Prepare to Operate a Counter/Take 2 2
Away Service in Food Operations

1/601/4589 Understand how to Prepare to Operate | 2 2
a Counter/Take Away Service in Food
Operations

F/601/4591 Operate a Counter/Take Away Service | 2 2
in Food Operations

D/601/4596 Understand how to Operate a 2 2
Counter/Take Away Service in Food
Operations

M/601/4599 Prepare to Operate a Table/Tray 2 2
Service in Food Operations

H/601/4602 Understand how to Prepare to Operate | 2 2
a Table/Tray Service in Food
Operations

M/601/4604 Operate a Table/Tray Service in Food 2 2
Operations

T/601/4605 Understand how to Operate a 2 2
Table/Tray Service in Food Operations

A/601/8297 Produce Product Packs in Food 3 2
Operations

F/601/8298 Understand how to Produce Product 3 2
Packs in Food Operations
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reference
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R/601/4580 Produce Individual Packs by Hand in 3 2
Food Operations

A/502/7443 Understand how to Produce Individual | 3 2
Packs by Hand in Food Operations

J/502/7820 Label Food Products by Hand in Food 1 2
Operations

L/502/7821 Understand how to Label Food 1 2
Products by Hand in Food Operations

R/502/7822 Prepare Food Product Orders for 1 2
Customers in Operations

Y/502/7823 Understand how to Prepare Food 1 2
Product Orders for Customers in
Operations

M/602/1715 Prepare Orders for Despatch in Food 3 2
Operations

M/602/1696 Understand how to Prepare Orders for | 3 2
Despatch in Food Operations

F/601/8303 Monitor Food Hygiene Standards Using | 3 2
Rapid Test Methods in Operations

J/601/8304 Understand how to Monitor Food 2 2
Hygiene Standards Using Rapid Test
Methods in Operations

T/602/1702 Control Weighing in Food Manufacture | 2 2

Y/601/4631 Control Temperature Reduction in 3 2
Food Manufacture

D/601/4632 Control Wrapping in Food Manufacture | 3 2

R/601/4613 Control Slicing in Food Manufacture 3 2

Y/601/4614 Understand how to Control Processes | 4 2
in Food Manufacture

J/602/1705 Control Defrosting in Food 2 2
Manufacture

D/601/4663 Understand how to Control Defrosting | 3 2
in Food Manufacture

T/601/4653 Slice and Bag Individual Food Products | 2 2

R/601/4658 Understand how to Slice and Bag 2 2

Individual Food Products

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013




Unit Unit title Credit Level

reference
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M/601/4666 Control Washing and Drying Machinery | 3 2
in Food Operations

T/601/4670 Understand how to Control Washing 2 2
and Drying Machinery in Food
Operations

Y/601/2944 Contribute to Problem Diagnosis in 2 2
Food Operations

D/601/2945 Understand how to Contribute to 2 2
Problem Diagnosis in Food Operations

H/601/2946 Contribute to Problem Resolution in 3 2
Food Operations

K/601/2947 Understand how to Contribute to 2 2
Problem Resolution in Food Operations

H/601/8309 Carry out Product Changeovers in 2 2
Food Manufacture

Y/601/8310 Understand how to Carry out Product 2 2
Changeovers in Food Manufacture

D/502/7449 Palletise and Wrap Products in Food 3 2
Operations

R/502/7450 Understand how to Palletise and Wrap | 2 2
Products in Food Operations

R/601/4627 Pack Orders for Despatch in Food 1 2
Operations

Y/601/4628 Understand how to Pack Orders for 1 2
Despatch in Food Operations

A/601/4623 Store Goods and Materials in Food 3 2
Operations

F/601/4624 Understand how to Store and Organise | 4 2
Goods and Materials in Food
Operations

T/601/8301 Lift and Handle Materials Safely in 2 2
Food Operations

A/601/8302 Understand how to Lift and Handle 2 2
Materials Safely in Food Operations

1/601/4625 Supply Materials for Production in 3 2
Food Operations

L/601/4626 Understand how to Supply Materials 3 2
for Production in Food Operations
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reference
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J/601/8299 Control Hygiene Cleaning in Food 3 2
Operations

K/601/5184 Carry out Disinfection in Food 2 2
Operations

T/601/5186 Understand how to Carry out 2 2
Disinfection in Food Operations

M/601/8300 Understand how to Control Hygiene 3 2
Cleaning in Food Operations

T/602/0632 Sharpen Cutting Tools for Use in Food | 2 2
Operations

F/602/0634 Understand how to Sharpen Cutting 2 2
Tools for Use in Food Operations

T/601/2921 Contribute to the Maintenance of Plant | 3 2
and Equipment in Food Operations

A/601/2922 Understand how to Contribute to the 3 2
Maintenance of Plant and Equipment
in Food Operations

D/601/8311 Carry out Sampling for Quality Control | 2 3
in Food Operations

H/601/8312 Understand how to Carry out 3 3
Sampling for Quality Control in Food
Operations

Y/601/2927 Organise and Improve Work Activities | 3 2
for Achieving Excellence in Food
Operations

D/601/2928 Understand how to Organise and 3 2
Improve Work Activities for Achieving
Excellence in Food Operations

K/601/2933 Contribute to the Application of 3 2
Improvement Techniques for
Achieving Excellence in Food
Operations

M/601/2934 Understand how to Contribute to the 3 2
Application of Improvement
Techniques for Achieving Excellence in
Food Operations

A/601/2919 Contribute to Environmental Safety in | 2 2

Food Operations
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number

M/601/2920 Understand how to Contribute to 2 2
Environmental Safety in Food
Operations

L/601/2925 Contribute to Sustainable Practice in 1 2
Food Operations

R/601/2926 Understand how to Contribute to 2 2
Sustainable Practice in Food
Operations
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Group B - Optional - Common Operations units

It is not mandatory to take any credits from this group, but up to 8 credits
can be achieved.

Unit
reference
Number

Unit title

Credit

Level

H/601/2896

Work Effectively with Others in Food
Operations

K/601/2897

Understand how to Work Effectively
with Others in Food Operations

T/601/2899

Maintain Product Quality in Food
Operations

H/601/2901

Understand how to Maintain Product
Quality in Food Operations

K/601/2902

Maintain Workplace Food Safety
Standards in Operations

M/601/2903

Understand how to Maintain
Workplace Food Safety Standards in
Operations

M/601/2917

Maintain Workplace Health and Safety
in Food Operations

T/601/2918

Understand how to Maintain
Workplace Health and Safety in Food
Operations

H/601/2929

Contribute to Continuous
Improvement for Achieving Excellence
in Food Operations

Y/601/2930

Understand how to Contribute to
Continuous Improvement for
Achieving Excellence in Food
Operations

K/601/8313

Clean in Place (CIP) Plant and
Equipment in Food Operations

M/601/8314

Understand how to Prepare for and
Conduct Cleaning in Place (CIP) of
Plant and Equipment in Food
Operations

T/601/8315

Understand how to Avoid
Contamination and Complete Cleaning
in Place (CIP) of Plant and Equipment
in Food Operations

A/601/8316

Carry out Task Hand-over Procedures
in Food Manufacture
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Unit Unit title Credit Level
reference
Number
F/601/8317 Understand how to Carry out Task 1 2
Hand-over Procedures in Food
Manufacture
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Group C - Knowledge Units

A minimum of 7 credits must be achieved from this group.

Unit Unit title Credit Level

reference

Number

M/502/7844 Principles of Breed and Pre-slaughter 3 3
Selection of Meat and Poultry Species

H/502/7842 Principles of Slaughtering for Halal 2 2
Meat

D/502/7841 Principles of Slaughtering for Kosher 2 2
Meat

H/502/7839 Principles of Butchery

Y/502/7837 Principles of Curing Meat

L/502/7835 Principles of a Specialist Raw Meat and
Poultry Sales Service

J/502/7834 Principles of a Specialist Cooked Meat |2 2
and Poultry Sales Service

A/502/7832 Principles of a Specialist Cheese Sales | 2 2
Service

A/502/7829 Principles of Chilling and Freezing 2 2
Meat and Poultry

T/502/7828 Principles of Frying Poultry Products 2 2

M/502/7827 Principles of Classification of Meat and
Poultry Carcases

K/502/7826 Principles of Technology in Meat 2 2
Processing

A/502/7846 Principles of Adding Value to Meat and | 3 3
Poultry Products

H/502/7825 Principles of Animal Waste and By- 3 3
Product Removal and Processing of
Edible Co-products

A/602/4505 Principles of Weights and Measures in | 4 3
Food Technology

F/602/4506 Principles of Freezing Methods in Food | 4 3
Technology

T/602/4566 Principles of Food Labelling in Food 4 3
Operations

D/502/7824 Principles of Modified Atmosphere and | 2 2
Vacuum Packaging in Food Technology

H/502/7436 Principles of Food Processing 3 2

Operations
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Unit Unit title Credit Level

reference

Number

M/502/7357 Principles of Instrumentation and 2 2
Control Systems in Food Operations

Y/600/2382 The Principles of HACCP for Food 3 3
Manufacturing

F/601/2954 Principles of Continuous Improvement | 3 3
Techniques (Kaizen) in Food
Operations

L/601/2701 The Principles of Sustainability in Food | 4 3
Operations
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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:
e achieve all the specified learning outcomes

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

o show that the evidence is their own.
The qualifications are designed to be assessed:
e in the workplace or

e 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:

e criteria for defining realistic working environments

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

e quality control of assessment

e evidence requirements.

Evidence of competence may come from:

o current practice where evidence is generated from a current job role

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

o 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

e 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 persist 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 be read in conjunction with the assessment
strategy in Annexe D)

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 examples below.
Centres should refer to the assessment strategy for information about which
of the following are permissible.

e direct observation of the learner’s performance by their assessor (O)
e outcomes from oral or written questioning (Q&A)

e products of the learner’s work (P)

e personal statements and/or reflective accounts (RA)

e outcomes from simulation, where permitted by the assessment
strategy (S)

o professional discussion (PD)

e assignment, project/case studies (A)

e authentic statements/witness testimony (WT)

e expert witness testimony (EWT)

e evidence of Recognition of Prior Learning (RPL).

The abbreviations may be used for cross-referencing purposes.

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?

Each qualification is designed to support learners working in the 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

<| Notification of Performance (NOP).
[

I
___1 This is the unit owner’s reference number for the specified unit.
L

Unit title:

Unit code:

| This code is a unique reference number for the unit.

= :

Unit reference number:

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.

QCF level:

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.

Credit value:

[
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:

Unit summary: This provides a summary of the purpose of the unit.

I
Assessment requirements/evidence requirements: < The assessment/evidence reqmr.emenFs are determined
by the SSC. Learners must provide evidence for each

of the requirements stated in this section.

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 N

[\

Learning outcomes state exactly

The assessment criteria of a unit Learners must reference the type of

what a learner should know,
understand or be able to do as a
result of completing 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.

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: Receive Livestock in Food

Operations
Unit reference number: D/502/7709
QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who receive livestock in
a food business.

The unit is designed for use primarily by operatives 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
receiving livestock 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 Receive
Livestock in Food Operations

Unit reference number: R/502/7710

QCF level: 2
Credit value: 3
Guided learning hours: 17

Unit summary

This unit supports workforce development for those who understand how to
receive livestock, in a food business.

The unit is designed for use primarily by operatives 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 receiving livestock in food operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Receive Poultry in Food

Operations
Unit reference number:  Y/502/7711
QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who receive poultry in a
food business.

The unit is designed for use primarily by operatives 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
receiving poultry 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Receive
Poultry in Food Operations

Unit reference number: D/502/7712

QCF level: 2
Credit value: 3
Guided learning hours: 20

Unit summary

This unit supports workforce development for those who understand how to
receive poultry, in a food business.

The unit is designed for use primarily by operatives 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 receiving poultry in food operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Contribute to Bio-security in
Livestock Holding in Food

Operations
Unit reference number:  H/502/7713
QCF level: 2
Credit value: 2
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who contribute to bio-
security in livestock holding in a food business.

The unit is designed for use primarily by operatives 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
contributing to bio-security in livestock holding 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Contribute to
Bio-security in Livestock Holding
in Food Operations

Unit reference number: K/502/7714

QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who understand bio-
security in livestock holding, in a food business.

The unit is designed for use primarily by operatives 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 maintaining bio-security in livestock holding
in food operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 7: Maintain Reception and Holding
Areas for Livestock in Food

Operations
Unit reference number:  M/502/7715
QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who maintain reception
and holding areas for livestock in a food business.

The unit is designed for use primarily by operatives 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
maintaining reception and holding areas for livestock 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 8: Understand how to Maintain
Reception and Holding Areas for
Livestock in Food Operations

Unit reference number: T/502/7716

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who understand how to
maintain reception and holding areas for livestock, in a food business.

The unit is designed for use primarily by operatives 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 maintaining reception and holding areas for
livestock in food operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Care for Livestock Pre-slaughter
in Food Operations

Unit reference number: A/502/7717

QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who care for livestock
pre-slaughter in a food business.

The unit is designed for use primarily by operatives 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
caring for livestock pre-slaughter 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Care for
Livestock Pre-slaughter in Food

Operations
Unit reference number:  F/502/7718
QCF level: 2
Credit value: 2
Guided learning hours: 13

Unit summary

This unit supports workforce development for those who understand how to
care for livestock pre-slaughter, in a food business.

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

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when caring for livestock pre-slaughter in food
operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Care for Poultry Pre-slaughter in
Food Operations

Unit reference number: 1/502/7719

QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who care for poultry
pre-slaughter in a food business.

The unit is designed for use primarily by operatives 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
caring for poultry pre-slaughter 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Care for
Poultry Pre-slaughter in Food

Operations
Unit reference number: A/502/7720
QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who understand how to
care for poultry pre-slaughter, in a food business.

The unit is designed for use primarily by operatives 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 caring for poultry pre-slaughter in food
operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Prepare and Monitor Feed and
Water Supplies to Livestock in
Food Operations

Unit reference number: F/502/7721

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who prepare and
monitor feed and water supplies to livestock in a food business.

The unit is designed for use primarily by operatives 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
preparing and monitoring feed and water supplies to livestock 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Prepare and
Monitor Feed and Water Supplies
to Livestock in Food Operations

Unit reference number: 1/502/7722

QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who understand how to
prepare and monitor feed and water supplies to livestock, in a food
business.

The unit is designed for use primarily by operatives 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 preparing and monitoring feed and water
supplies to livestock in food operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 15: Carry out Manual Stunning of

Poultry
Unit reference number: H/502/7730
QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who carry out manual
stunning in an abattoir or a poultry meat processing business.

The unit is designed for use primarily by abattoir operatives 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
carrying out manual stunning of poultry. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Manual Stunning of Poultry

Unit reference number: T/502/7733

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to carry out manual stunning, in a poultry meat processing business.

The unit is designed for use primarily by operatives 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 carrying out manual stunning of poultry.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Carry out Manual Stunning of Red
Meat Species

Unit reference number: 1/502/7736

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who carry out manual
stunning of red meat species in an abattoir or a meat processing business.

The unit is designed for use primarily by abattoir operatives 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
carrying out manual stunning of red meat species. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Manual Stunning of Red Meat
Species

Unit reference number: R/502/7738

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who understand how to
carry out manual stunning, in a red meat processing business.

The unit is designed for use primarily by operatives 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 carrying out manual stunning of red meat
species.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Operate an Electric Stunning
System for Poultry

Unit reference number: Y/502/7739

QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who operate an electric
stunning system in a poultry meat processing business.

The unit is designed for use primarily by operatives 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
operating an electric stunning system for poultry. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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.

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat 123
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue
1e3\ Ul AduBIdijold Joj ewo|dig pue 21ed114a) ‘pJemMy Z [9AST [99Xap3 — uoiedidads — $TTIHE0N

174"

A]3094100 33e43d0o jJ0uU Sss0p Juswdinba
Bbuiuunis ay3 I swajqold yum |eap 03 sainpadold
(s,094) S,4103edado ssauisng pooj 9yl MO||0)  H'T

pauuns A[2A1303)9
94 Wo1sAS 9] 0JUI SPJIQ IS41) 9Y3 1BYI MO9YD  €'T

paads pauyipads ayj 3e buiuunu
sI juswdinba buluunls ayj 03 paa) ayl ey ddayd  2'1

Me3s suonjesado bujuuniys
240499 bupjiom s1 juswdinba ayy jeyidodayd  T°T

A1yinod Joj
wId)sAs buiuunis 2143099
ue ajelado 0] aJledald T

?1eq

CRITENEIEY
oljoj3u0d

adAy
32U3apINTg

e119}110 JUDWISSISSY

sawod3no bujuiean

eLI9]LID JuouWissosse pue sawodlno sutuaean




€702 Pa)IWI UoNeINP3 UoSIedd @ €10z Adenuer - z anss - (400) SIS Asnpul Asjnod pue

YA ! 19 Ul Aduaidijold 104 ewojdiq pue 21ed1413d9)) ‘plemy Z |9AT |90Xap3 — uonediynads - TIHYEON
(pajdwes jr)
:93eq :24njeubis JallIdA |eulalul
:93eQ :24njeubis 10ssassy
:91eQ :24njeubis Joulea
:91eQ ;owieu JauleaT
swia|qoJd Moy ssad0.d Jo jJuswdinba
Ajnej yum |eap 03 saunpadold s,094 dUy MO||0} /¢
julod buipas|q
ay3 pue juiod Buluunis ayy usamiaq spJdiq JO Moy}
9ay3 ul Juswadinbas Auojejnbad jJo yoeauq Aue Ajauspr  9'¢
juiod Bupons ayy pue juiod
Buiuunls ayj usamiaq spJig JO MOJJ BY3 JojIUOW  G'Z
pauunys Aj9ienbape jou aJe
3ey3 spliq Yyum |eap 03 saunpadodd 5,094 Ul MO||0)  °C
juiod buluunas
93 1B pauun3s A|9AI3004)0 ade spdig eyl doayd €°¢
juiod Buluunis ayj ojul spJdiq buipaay
uaym oW aJe syuswaldinbaa Alojenbad jeyl »oayd 2'C Angnod 10y
paads wia3sAs buiuunis 21u309|9
palinads ay3 3e juiod Buluunis ayl 03 spdiq paa)  1°C ue Jojluow pue aieldadQ 4
CRITEYETES] adAy
9jeq | 01]0J310d | DOUdPIAT BLI9}ID JUBWISSASSY sawod3no Huluiean




126 N034114 - Specification - Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



Unit 20: Understand how to Operate an
Electric Stunning System for

Poultry
Unit reference number:  R/502/7741
QCF level: 2
Credit value: 2
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who understand how to
operate an electric stunning system, in a poultry meat processing business.

The unit is designed for use primarily by operatives 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 operating an electric stunning system for
poultry.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Operate a Gas Stunning System
for Poultry

Unit reference number: Y/502/7742

QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who operate a gas
stunning system in a poultry meat processing business.

The unit is designed for use primarily by operatives 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 operating a gas stunning system for poultry. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Operate a Gas
Stunning System for Poultry

Unit reference number: H/502/7744

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who understand how to
operate a gas stunning system, in a poultry meat processing business.

The unit is designed for use primarily by operatives 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 operating a gas stunning system for poultry.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Operate a Stunning System for
Red Meat Species

Unit reference number: K/502/7745

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who operate a stunning
system in an abattoir of a red meat processing business.

The unit is designed for use primarily by operatives 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
operating a stunning system for red meat species. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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.

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat 139
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue

1e3A Ul Aduaidijold 104 ewoldiq pue 21edi1la) ‘plemy g |9A7 [90Xap3 - uonedudads - yTIHYE0N ovT
AJ3034400 33e42do j0u saop juawdinba
Buiuunis ay3 4 swajqoad yum |esp 03 saanpadold
(s,094) s,410jetado ssauisng pooj 9yl MO||0}  G'T
pauunls A|9AI3094)9 aJe
julod BuP{dIIS BY3 0jUl S[eWIUR 3SJly BYF I_YI XIBYd  H'T
S|ewjue pauunis
9AI923J 03 Apead sijuiod bBupias ayy ey doeayd €1
paads pauyipads ayj 3e buiuunu
SI Juswdinba buluunis ayj 03 pasaj syl eyl ddYd Z'T
juswdinba wa3sAs buiuunis
9y3 dn e3ls pue s)¥oayd dn Jeis-aid 3no Adued T'T e 9jelado 0] aledald T

?1eq

CRITENEIEY
oljoj3u0d

adAy
32U3apINTg

e119}110 JUDWISSISSY

sawod3no bujuiean

eLI9]LID JuouWissosse pue sawodlno sutuaean




€702 Pa)IWI UoNeINP3 UoSIedd @ €10z Adenuer - z anss - (400) SIS Asnpul Asjnod pue
vI 183 Ul Aduaidijodd Joj ewo|dig pue 21e21313149) ‘pJemy 7 |9AST [99Xap3 — uoiedyinads — $TTHE0N

swa|qo.d
MoO|} ssao0.d J0 jJuswdinba Ajjnes yiim [eap o3
saJinpaoodd (s,09g4d) s,A03eJdado ssauisng pooj MO||0)  /£°C

julod bupons
Y3 pue juiod Bujuunls ay3 usamilaq sjewiue Jo Moy
9ay3 ul Juswadinbas Auojejnbad jJo yoeauq Aue Ajauspr  9'¢

julod Buponis ayy pue juiod
Buiuunls ayj usamilaqg sjewiue JoO MO} @yl Jojluow  G°¢Z

pauunis Aj@ienbape
10U dJe jey)l S|ewiue Yiim |eap 03 sainpadsoud
(s,0g4) s,J03eJ12do ssauisng pooj ayj Moj||0J Ve

pauuN3s A[9AI3D8449 aJde sjewiue Jey3 yoayd €7

juiod Buluunis ayj ojul sjewiue buipasy
USYM 1w aJe sjusawadinbaa Alojeinbad jeyy »oayd 2'C

paads wa3lsAs buluunas
paynads ay3z 3e juiod Buluunis ayj 03 sjewiue paas T°C e Jojluow pue ajeladQ Z

CRITEYETES] adAy
9je@ | 0l1]0J}i0d | @OU3dPpINg BLI9}1ID JUBWISSISSY sawo23no bujuiean




€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue

1e3A Ul Aduaidijold 104 ewoldiq pue 21edi1la) ‘plemy g |9A7 [90Xap3 - uonedudads - yTIHYE0N 44"
(pajdwes Jr)

:93eq :24njeubis JalylIaA |eulalul

:93eq :24njeubis 10ssassy

:91eq :aanjeubis Jsulea

.9jed .oueu Jaudean



Unit 24: Understand how to Operate a
Stunning System for Red Meat
Species

Unit reference number: M/502/7746

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who understand how to
operate a stunning system, in a red meat processing business.

The unit is designed for use primarily by operatives 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 operating a stunning system for red meat
species.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Carry out Manual Bleeding

Operations
Unit reference number:  T/502/7747
QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out manual
bleeding operations in an abattoir of a meat processing business.

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

Assessment requirements/evidence requirements

This unit is designed to assess the skills of learners in the workplace,
carrying out manual bleeding 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 26: Understand how to Carry out
Manual Bleeding Operations

Unit reference number: A/502/7748

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who need to understand
how to carry out manual bleeding operations, in a meat processing
business.

The unit is designed for use primarily by operatives 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 carrying out manual bleeding operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Operate a Poultry Bleeding

System
Unit reference number: L/502/7754
QCF level: 2
Credit value: 2
Guided learning hours: 13

Unit summary

This unit supports workforce development for those who operate a bleeding
system in a poultry processing business.

The unit is designed for use primarily by operatives 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
operating a poultry bleeding system. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Operate a
Poultry Bleeding System

Unit reference number: R/502/7755

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who understand how to
operate a bleeding system, in a meat processing business.

The unit is designed for use primarily by operatives 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 operating a bleeding system.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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.

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat 159
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue

1e3A Ul Aduaidijold 104 ewoldiq pue 21edi1la) ‘plemy g |9A7 [90Xap3 - uonedudads - yTIHYE0N 091
buissaosoid Aaynod
10} swalsAs buipas|q Jo sabejueApe ayy 9iels T
juswdinba Hui3and buisn Joj syuswadinbad
Ajenb pue aiejom ‘Auojeinbad ayy aquoisap €°T
juswdinba wasAs
buipaa|q Jo sped jusuodwod ulew ayj aulpno  7'T Buipes|q Asnod e sjesado
juswdinba buipaslq Jo sjiwi| buinesado ay3 3s|| T°'1 03} aJedaud 03 moy mou| T

?1eq

CRITENEIEY
oljoj3u0d

adAy
32U3apINTg

e119}110 JUDWISSISSY

sawod3no bujuiean

eLI9]LID JuouWissosse pue sawodlno sutuaean




€702 Pa)IWI UoNeINP3 UoSIedd @ €10z Adenuer - z anss - (400) SIS Asnpul Asjnod pue
T9T 1e3|N Ul Aduaidijodd J40j ewo|dig pue 21ed11da)) ‘piemy ¢ [9AT [90Xap3 — uoiedydads - yTTIHE0N

TTER S
Buipaa|q e ulyjIM S|0Jau0d ssadold syl aquisap G'7

ain|iey}
JO JUSAS 33 Ul M0OJ|0) 0] Sainpadoad ayy pue ‘s|iey
juswdinba bui3and JI uaddey ybiw jeym aquIsap '

umop Inys -
Hui3and aA1309449Ul JO 3SeD U] uoiPe -
juauwnisnlpe pue buijlas -

dn-yeys -

:buipnjpul
wa3sAs buipas|q e bunesado o4 saunpadold
(s,0g4) s,10jetado ssauisng pooj 2yl ajeys  €°'¢

jJueyoduwl
sI buliojiuow Aym pue pasojiuow si jusawdinba
Huiland wouy pue ojul paa) 2yl Moy 3qIISIp 2T

walsAs
Aa3nod Jo buipaa|q Au3jnod e Jojiuow
Buipas|q aAI09JoUl pue DAI30R4D Jo subis syl @1els  T°Z | pue 31etado 0] MOY MOU 4

CRITEYETES] adAy
9je@ | 0l1]0J}i0d | @OU3dPpINg BLI9}1ID JUBWISSISSY sawo23no bujuiean




€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue

1e3A Ul Aduaidijold 104 ewoldiq pue 21edi1la) ‘plemy g |9A7 [90Xap3 - uonedudads - yTIHYE0N 9T
(pajdwes Jr)

:93eq :24njeubis JalylIaA |eulalul

:93eq :24njeubis 10ssassy

:91eq :aanjeubis Jsulea

.9jed .oueu Jaudean



Unit 29: Carry out Religious Slaughter
Unit reference number: H/502/7761

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out religious
slaughter in an abattoir.

The unit is designed for use primarily by abattoir staff 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 skills of learners in the workplace when
carrying out religious slaughter.

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.

The Improve Assessment Strategy sets out the overarching assessment
requirements.

Assessment methodology

This unit is assessed in 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 how to Carry out
Religious Slaughter

Unit reference number: K/502/7762

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who need to understand
how to carry out religious slaughter in an abattoir.

The unit is designed for use primarily by abattoir staff 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 carrying out religious slaughter.

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.

The Improve Assessment Strategy sets out the overarching assessment
requirements.

Assessment methodology

This unit is assessed in 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: Carry out Bleeding Operations for

Halal Meat
Unit reference number: M/502/7763
QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out bleeding
operations for Halal meat in an abattoir.

The unit is designed for use primarily by abattoir staff 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 skills of learners on-the-job, in the
workplace, when carrying out bleeding operations for Halal meat.

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.

The Improve Assessment Strategy sets out the overarching assessment
requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Bleeding Operations for Halal

Meat
Unit reference number:  F/502/7766
QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who need to understand
how to carry out bleeding operations for Halal meat in an abattoir.

The unit is designed for use primarily by abattoir staff 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 carrying out bleeding operations for Halal
meat.

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.

The Improve Assessment Strategy sets out the overarching assessment
requirements.

Assessment methodology

This unit is assessed in 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: Operate a Meat Carcase Shackling

System
Unit reference number: R/502/7772
QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who operate a carcase
shackling system, in a meat processing business.

The unit is designed for use primarily by operatives 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 operating a meat carcase shackling system. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 34: Understand how to Operate a
Meat Carcase Shackling System

Unit reference number: A/502/7782

QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who understand how to
operate a carcase shackling system, in a meat processing business.

The unit is designed for use primarily by operatives 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 operating a meat carcase shackling system.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Carry out Skinning of Meat
Carcases

Unit reference number: R/502/7786

QCF level: 2
Credit value: 1
Guided learning hours: 6

Unit summary

This unit supports workforce development for those who skin carcases in a
meat processing business.

The unit is designed for use primarily by operatives 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
skinning meat carcases. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Skinning of Meat Carcases

Unit reference number: Y/502/7756

QCF level: 2
Credit value: 1
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who need to understand
how to skin carcases, in a meat processing business.

The unit is designed for use primarily by operatives 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 skinning meat carcases.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Operate a Poultry Plucking

System
Unit reference number: K/502/7759
QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who operate a plucking
system in a poultry processing business.

The unit is designed for use primarily by operatives 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
operating a poultry plucking system. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Operate a
Poultry Plucking System

Unit reference number: M/502/7794

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who understand how to
operate a plucking system, in a poultry processing business.

The unit is designed for use primarily by operatives 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 operating a poultry plucking system.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Operate a De-hairing System
Unit reference number: Y/502/7787

QCF level: 2
Credit value: 1
Guided learning hours: 5

Unit summary

This unit supports workforce development for those who operate a de-
hairing system in a meat processing business.

The unit is designed for use primarily by operatives 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
operating a de-hairing system. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Operate a
De-hairing System

Unit reference number: D/502/7788

QCF level: 2
Credit value: 1
Guided learning hours: 5

Unit summary

This unit supports workforce development for those who need to understand
how to operate a de-hairing system, in a meat processing business.

The unit is designed for use primarily by operatives 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 operating a de-hairing system.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Carry out Rodding and Clipping of
Meat Carcases

Unit reference number: ]/502/7803

QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who carry out rodding
and clipping of carcases, in a meat processing business.

The unit is designed for use primarily by operatives 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
rodding and clipping meat carcases. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Rodding and Clipping of Meat
Carcases

Unit reference number: R/502/7805

QCF level: 2
Credit value: 1
Guided learning hours: 6

Unit summary

This unit supports workforce development for those who need to understand
how to carry out rodding and clipping carcases, in a meat processing
business.

The unit is designed for use primarily by operatives 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 rodding and clipping meat carcases.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Carry out Splitting of Meat
Carcases

Unit reference number: Y/502/7806

QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who carry out splitting
of carcases, in a meat processing business.

The unit is designed for use primarily by operatives 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
splitting meat carcases. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Splitting of Meat Carcases

Unit reference number: H/502/7808

QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who need to understand
how to carry out splitting of carcases, in a meat processing business.

The unit is designed for use primarily by operatives 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 splitting meat carcases.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Remove Specified Risk Material in
Meat Processing

Unit reference number: K/502/7809

QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who remove specified
risk material from carcases, in a meat processing business.

The unit is designed for use primarily by operatives 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
removing specified risk material from meat carcases. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Remove
Specified Risk Material in Meat
Processing

Unit reference number: 1/502/7817

QCF level: 2
Credit value: 1
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who need to understand
how to remove specified risk material, in a meat processing business.

The unit is designed for use primarily by operatives 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 removing specified risk material in meat
processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Control Automated Meat/Poultry
Processing Operations

Unit reference number: L/502/7818

QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who control automated
meat/poultry processing, in a meat processing business.

The unit is designed for use primarily by operatives 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
controlling automated meat/poultry processing 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Control
Automated Meat/Poultry
Processing Operations

Unit reference number: R/502/7819

QCF level: 2
Credit value: 2
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who understand how to
control automated meat/poultry operations, in a meat processing business.

The unit is designed for use primarily by operatives 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 controlling automated meat/poultry
processing operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Carry out Manual Evisceration of
Poultry Carcases

Unit reference number: D/502/7810

QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who carry out manual
evisceration of carcases, in a poultry processing business.

The unit is designed for use primarily by operatives 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
carrying out manual evisceration of poultry carcases. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Manual Evisceration of Carcases
for Kosher Meat

Unit reference number: K/502/7812

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who need to understand
how to carry out manual evisceration of carcases for Kosher meat and
poultry in an abattoir.

The unit is designed for use primarily by abattoir staff 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 carrying out manual evisceration of carcases
for Kosher meat.

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.

The Improve Assessment Strategy sets out the overarching assessment
requirements.

Assessment methodology

This unit is assessed in 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: Understand how to Carry out
Manual Evisceration of Poultry
Carcases

Unit reference number: M/502/7813

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who need to understand
how to carry out manual evisceration of carcases, in a poultry processing
business.

The unit is designed for use primarily by operatives 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 carrying out the manual evisceration of
poultry carcases.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 52: Carry out Manual Evisceration of
Red Meat Carcases

Unit reference number: H/502/7811

QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who carry out manual
evisceration of carcases, in a red meat processing business.

The unit is designed for use primarily by operatives 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
carrying out manual evisceration of red meat carcases. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 53: Understand how to Carry out
Manual Evisceration of Red Meat
Carcases

Unit reference number: T/502/7814

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who need to understand
how to carry out manual evisceration of carcases, in a red meat processing
business.

The unit is designed for use primarily by operatives 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 carrying out the manual evisceration of red
meat carcases.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 54: Operate a Carcase Electrical
Stimulation System

Unit reference number: A/502/7815

QCF level: 2
Credit value: 1
Guided learning hours: 7

Unit summary

This unit supports workforce development for those who operate a carcase
electrical stimulation system in a meat processing business.

The unit is designed for use primarily by operatives 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
operating a carcase electrical stimulation system. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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.

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat 263
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue

1e3A Ul Aduaidijold 104 ewoldiq pue 21edi1la) ‘plemy g |9A7 [90Xap3 - uonedudads - yTIHYE0N ¥9¢
swa|qo.d
buissadouad yym |eap 03 saunpaoold s,0g4d MO||0) '
buissaooud ul sAejap juaAald 03 uoneINWIIS
JO 1IN0 SasedJed passadodd JO MOl ay) Jojluow €'
oW aJe syabue) buissadoud ainsua
03 buissasoud jo Ajljenb pue paads ayj Jojluow  7°'¢ Wa1sAS UOneINWNS
salnpaooud |eD11309]2 asedJed
S,0494d 243 Y3Im oueplodde ul WalsAs oyl ajedado 1°'C e Jojluow pue a3eJdadQ Z
swa|qo.d uonesedaud
Aue yium |eap 03 sainpadold s,0g4 22Ul MO|[0) T
uoneolads (s,0gd) s,A103edado ssauisng pooy
U3 S19awW yoiym saseoded Jo Alddns e st auayaoayd €1
Alojes
buplaom pue a|gejieAe sIjuawdinba ayj ey dodoyd 21 Wwa1sAs uone|nwns
juswdinba |ED1I3D9|9 9sedJed
pue buiyjod aAI30aj0.d |euositad asn pue }09|9s T'1 e 93eJdado 03 aJedald T

?1eq

CRITENEIEY
oljoj3u0d

adAy
32U3apINTg

e119}110 JUDWISSISSY

sawod3no bujuiean

eLI9]LID JuouWissosse pue sawodlno sutuaean




€702 Pa)IWI UoNeINP3 UoSIedd @ €10z Adenuer - z anss - (400) SIS Asnpul Asjnod pue

S9¢ 19 Ul Aduaidijold 104 ewojdiq pue 21ed1413d9)) ‘plemy Z |9AT |90Xap3 — uonediynads - TIHYEON
(pajdwes Jr)

:93eq :24njeubis JalylIaA |eulalul

:93eq :24njeubis 10ssassy

:91eq :aanjeubis Jsulea

.9jed .oueu Jaudean



266 N034114 - Specification - Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



Unit 55: Understand how to Operate a
Carcase Electrical Stimulation

System
Unit reference number:  F/502/7816
QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who need to understand
how to operate a carcase electrical stimulation system, in a meat processing
business.

The unit is designed for use primarily by operatives 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 operating a carcase electrical stimulation
system.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 56: Sort Waste By-products and
Edible Co-products in Meat

Processing
Unit reference number:  M/502/7830
QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who sort waste by-
products and edible co-products, in a meat processing business.

The unit is designed for use primarily by operatives 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 sorting waste by-products and edible co-products in meat processing.
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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 57: Understand how to Sort Poultry
Waste By-products and Edible Co-

products
Unit reference number:  T/502/7831
QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who need to understand
how to sort waste by-products and edible co-products, in a poultry
processing business.

The unit is designed for use primarily by operatives 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 sorting waste by-products and edible co-
products in poultry processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 58: Understand how to Sort Red Meat
Waste By-products and Edible Co-

products
Unit reference number:  F/502/7833
QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who need to understand
how to sort waste by-products and edible co-products, in a red meat
processing business.

The unit is designed for use primarily by operatives 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 sorting waste by-products and edible co-
products in red meat processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 59: Process Waste By-products and
Edible Co-products in Meat

Processing
Unit reference number:  R/502/7836
QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who process waste by-
products and edible co-products, in a meat processing business.

The unit is designed for use primarily by operatives 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 processing waste by-products and edible co-products in meat
processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 60: Understand how to Process
Poultry Waste By-products and
Edible Co-products

Unit reference number: Y/502/7885

QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who need to understand
how to process waste by-products and edible co-products, in a poultry
processing business.

The unit is designed for use primarily by operatives 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 processing waste by-products and edible co-
products in poultry processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 61: Understand how to Process Red
Meat Waste By-products and
Edible Co-products

Unit reference number: D/502/7838

QCF level: 2
Credit value: 1
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who need to understand
how to process waste by-products and edible co-products, in a red meat
processing business.

The unit is designed for use primarily by operatives 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 processing waste by-products and edible co-
products in red meat processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 62: Carry out Primal Cutting in Meat

Processing
Unit reference number:  Y/502/7840
QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who carry out primal
cutting in a meat processing business.

The unit is designed for use primarily by operatives 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
carrying out primal cutting in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 63: Understand how to Carry out
Primal Cutting in Poultry
Processing

Unit reference number: K/502/7843

QCF level: 2
Credit value: 2
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who understand how to
carry out primal cutting, in a poultry processing business.

The unit is designed for use primarily by operatives 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 carrying out primal cutting in poultry
processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 64: Understand how to Carry out
Primal Cutting in Red Meat

Processing
Unit reference number:  T/502/7845
QCF level: 2
Credit value: 2
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who understand how to
carry out primal cutting, in a red meat processing business.

The unit is designed for use primarily by operatives 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 carrying out primal cutting in red meat
processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 65: Carry out Boning in Meat

Processing
Unit reference number: F/502/7847
QCF level: 2
Credit value: 3
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who carry out boning,
in @ meat processing business.

The unit is designed for use primarily by operatives 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
carrying out boning in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 66: Understand how to Carry out
Boning in Poultry Processing

Unit reference number: 1/502/7848

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to carry out boning, in a poultry processing business.

The unit is designed for use primarily by operatives 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 carrying out boning in poultry processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 67: Understand how to Carry out
Boning in Red Meat Processing

Unit reference number: L/502/7849

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to carry out boning, in a red meat processing business.

The unit is designed for use primarily by operatives 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 carrying out boning in red meat processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 68: Carry out Seaming or Filleting in
Meat Processing

Unit reference number: L/502/7852

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who carry out seaming
or filleting, in @ meat processing business.

The unit is designed for use primarily by operatives 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
carrying out seaming or filleting in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 69: Understand how to Carry out
Seaming or Filleting in Meat
Processing

Unit reference number: F/502/7850

QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who need to understand
how to carry out seaming or filleting, in a meat processing business.

The unit is designed for use primarily by operatives 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 carrying out seaming or filleting in meat
processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 70: Carry out Trimming in Meat

Processing
Unit reference number: R/502/7853
QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who carry out trimming,
in @ meat processing business.

The unit is designed for use primarily by operatives 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 carrying out trimming in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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.

N034114 - Specification — Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat 327
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



€702 Pa)IWIT UONEINPT UOSIedd @ €10z Adenue -  anssT - (400) SIS Aasnpul Aljnod pue

1e3A Ul Aduaidijold 104 ewoldiq pue 21edi1la) ‘plemy g |9A7 [90Xap3 - uonedudads - yTIHYE0N 8¢¢g
Burwwiiay 404 uonesedaad ul swajqoad Aue yum |eap
pue Alddns ysiua|das 03 sainpadsold s,0g94 2yl Moj|04  9'T
uol3ed1410ads 03 swJaojuod
pue 9|ge|leAe S| pawwid] 3d 03 Jesaw 9yl 1eyi do3yd  G'T
Buiwwiay 10} Apead
pue 9jes ale S913I|ID.) pue BaJde MIOM Y YO3Yd  H'T
Buiwwiay Ino
Auied 03 paJdinbad juswdinba pue s|003 9y} d|quiasse €°T
Buiwwiiay J10J)
juawdinba aAI30a30.4d [eUOSIad 9sSh pue Jeam ‘9IS 2°T
buiwwiay 4oy saanpasodd (s,094) Buiwwiay
S,J03jeJado ssaulsng pooJ ayj 3o4daajul pue ssaodoe T'T 1no Auued 0] aledald T

?1eq

CRITENEIEY
oljoj3u0d

adAy
32U3apINTg

e119}110 JUDWISSISSY

sawod3no bujuiean

eLI9]LID JuouWissosse pue sawodlno sutuaean




6¢€

€702 Pa)IWI UoNeINP3 UoSIedd @ €10z Adenuer - z anss - (400) SIS Asnpul Asjnod pue
183 Ul Aduaidijodd Joj ewo|dig pue 21e21313149) ‘pJemy 7 |9AST [99Xap3 — uoiedyinads — $TTHE0N

(pajdwes jr)

1918

:24n3eubis JaljliaA |eulaiu]

1916

:a4nyeubis 10Ssassy

=31=lq

:24njeubis Joulea

:91e@

.oueu Jaudean

swa|qoad burwiwiial
Aue yum |eap 03 sainpadold s,0g4 92yl MO||0}

abeuo)s 10 buissanoud Jo abels

IX9U 33 03 U0 }eaW paysiuly pue pawuwliy ssed
BuipAd-aa Jo |esodsip

10J 93SeM 2403S A|302440D pue ‘93sem asiwiuiw
Ajjenb pue p|alA 404 suonedydads

pue sainpadco.d s,0g4 2y3 03 buipaodoe jeaw wiay
sjuawadinbau

Bbuissadoud j9aw 03 padinbau aoed ayj je
jeaw wiay o3 Jusawdinba pue sj00] ajeludoidde asn

S°¢

v'c

€c

[ayd

T'c

S3nd jeaw
Jo bulwwil 3no Adue)d I4

?1eq

CLITEYEYEY
ol1j0j310d

adA)
CRITET )|

e119311D JUDWISSISSY

sawo023no bulu.iea




330 N034114 - Specification - Edexcel Level 2 Award, Certificate and Diploma for Proficiency in Meat
and Poultry Industry Skills (QCF) - Issue 2 - January 2013 © Pearson Education Limited 2013



Unit 71: Understand how to Carry out
Trimming in Meat Processing

Unit reference number: Y/502/7854

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who understand how to
carry out trimming, in @ meat processing business.

The unit is designed for use primarily by operatives 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 carrying out trimming in meat processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 72: Carry out Primal Butchery of Red
Meat in Sales Operations

Unit reference number: D/502/7855

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who carry out primal
butchery of red meat, in a meat wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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
carrying out primal butchery of red meat in sales 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 73: Understand how to Carry out
Primal Butchery of Red Meat in
Sales Operations

Unit reference number: H/502/7856

QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who need to understand
how to carry out primal butchery of red meat primal joints, in a meat
wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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 carrying out primal butchery of red meat
primal joints in sales operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 74: Carry out Secondary Butchery of
Red Meat in Sales Operations

Unit reference number: M/502/7858

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who carry out
secondary butchery of red meat primal joints, in a meat wholesale or
butchery sales business.

The unit is designed for use primarily by operatives 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 carrying out secondary butchery of red meat primal joints in sales
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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 75: Understand how to Carry out
Secondary Butchery of Red Meat
in Sales Operations

Unit reference number: T/502/7859

QCF level: 2
Credit value: 2
Guided learning hours: 15

Unit summary

This unit supports workforce development for those who need to understand
how to carry out secondary butchery of red meat primal joints, in a meat
wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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 carrying out secondary butchery of red
meat primal joints in sales operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 76: Carry out Poultry Butchery in
Sales Operations

Unit reference number: K/502/7860

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out poultry
butchery, in a meat wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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
carrying out poultry butchery in sales 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 77: Understand how to Carry out
Poultry Butchery in Sales
Operations

Unit reference number: M/502/7861

QCF level: 2
Credit value: 2
Guided learning hours: 15

Unit summary

This unit supports workforce development for those who need to understand
how to carry out poultry butchery, in a meat wholesale or butchery sales
business.

The unit is designed for use primarily by operatives 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 carrying out poultry butchery in sales
operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 78: Carry out Wild Game Butchery in
Sales Operations

Unit reference number: T/502/7862

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out wild
game butchery, in a meat wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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 carrying out wild game butchery in sales 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 79: Understand how to Carry out Wild
Game Butchery in Sales

Operations
Unit reference number:  A/502/7863
QCF level: 2
Credit value: 2
Guided learning hours: 15

Unit summary

This unit supports workforce development for those who need to understand
how to carry out wild game butchery, in a meat wholesale or butchery sales
business.

The unit is designed for use primarily by operatives 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 carrying out wild game butchery in sales
operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 80: Produce Portion Controlled Raw
Meat Products

Unit reference number: L/502/7866

QCF level: 2
Credit value: 2
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who produce portion
controlled raw meat products in a meat processing business.

The unit is designed for use primarily by operatives 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
producing portion controlled raw meat products. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 81: Understand how to Produce
Portion Controlled Raw Meat
Products

Unit reference number: R/502/7867

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who need to understand how to
produce portion controlled raw meat products, in a meat processing business.

The unit is designed for use primarily by operatives 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 producing portion controlled raw meat products.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and Drink
sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 82: Carry out Flavour Enhancement
in Meat Processing

Unit reference number: Y/502/7868

QCF level: 2
Credit value: 2
Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out flavour
enhancement operations, in a meat processing business.

The unit is designed for use primarily by operatives 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
carrying out flavour enhancement operations in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 83: Understand how to Carry out
Flavour Enhancement in Meat

Processing
Unit reference number:  D/502/7869
QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to carry out flavour enhancement, in a meat processing business.

The unit is designed for use primarily by operatives 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 carrying out flavour enhancement, in meat
processing.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 84: Operate a Meat Injection System
Unit reference number: R/502/7870

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who operate a meat
injection system, in a meat processing business.

The unit is designed for use primarily by operatives 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
operating a meat injection system, in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 85: Understand how to Operate a
Meat Injection System

Unit reference number: Y/502/7871

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to operate a meat injection system, in a meat processing business.

The unit is designed for use primarily by operatives 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 operating a meat injection system.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 86: Cure Meat Products
Unit reference number:  D/502/7872

QCF level: 2

Credit value: 2

Guided learning hours: 11

Unit summary

This unit supports workforce development for those who carry out curing, in
a meat processing business.

The unit is designed for use primarily by operatives 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
carrying out curing in meat processing. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 87: Understand how to Cure Meat
Products

Unit reference number: H/502/7873

QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who need to understand
how to cure meat products, in a meat processing business.

The unit is designed for use primarily by operatives 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 curing meat products.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 88: Carry out Massaging in Meat

Processing
Unit reference number: K/502/7874
QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who carry out
massaging, in a meat processing business.

The unit is designed for use primarily by operatives 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
carrying out massaging of meat. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 89: Understand how to Carry out
Massaging in Meat Processing

Unit reference number: M/502/7875

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to carry out massaging of meat, in a meat processing business.

The unit is designed for use primarily by operatives 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 carrying out massaging of meat.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 90: Produce Sausages
Unit reference number: T/502/7876

QCF level: 2
Credit value: 2
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who produce sausages,
in meat processing or sales operations.

The unit is designed for use primarily by operatives 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
producing sausages. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 91: Understand how to Produce
Sausages

Unit reference number: A/502/7877

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who need to understand
how to produce sausages, in meat processing or sales operations.

The unit is designed for use primarily by operatives 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 producing sausages.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 92: Fill or Extrude Meat and Meat-
Based Mixtures

Unit reference number: R/601/4675

QCF level: 2
Credit value: 2
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who fill or extrude meat
and meat-based mixtures in a meat processing business.

The unit is designed for use primarily by operatives 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
filling or extruding meat and meat based mixtures. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 93: Understand how to Fill or
Extrude Meat and Meat-based
Mixtures

Unit reference number: D/601/4677

QCF level: 2
Credit value: 2
Guided learning hours: 16

Unit summary

This unit supports workforce development for those who understand how to
fill or extrude meat and meat-based mixtures, in a meat processing
business.

The unit is designed for use primarily by operatives 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 filling or extruding meat and meat-based
mixtures.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 94: Produce Batch Meat Preparations
and Products

Unit reference number: F/502/7878

QCF level: 2
Credit value: 2
Guided learning hours: 9

Unit summary

This unit supports workforce development for those who produce batch
meat preparations and products in a meat processing or sales business.

The unit is designed for use primarily by operatives 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
producing batch meat preparations and products in a processing or sales
environment. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 95: Understand how to Produce
Batch Meat Preparations and
Products

Unit reference number: 1/502/7879

QCF level: 2
Credit value: 1
Guided learning hours: 10

Unit summary

This unit supports workforce development for those who need to understand
how to produce batch meat preparations and products in a meat processing
or sales business.

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

Assessment requirements/evidence requirements

This unit is designed to assess the knowledge and understanding of learners
in the workplace context, when producing batch meat preparations and
products in a processing or sales environment.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 96: Oven Cook Batched Meat and
Meat Products

Unit reference number: A/502/7880

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who oven cook batched
meat and meat products in a meat processing or sales business.

The unit is designed for use primarily by meat processing operatives 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
oven-cooking batched meat and meat products. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 97: Understand how to Oven Cook
Batched Meat and Meat Products

Unit reference number: F/502/7881

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who need to understand
how to oven cook batched meat and meat products in a meat processing or
sales business.

The unit is designed for use primarily by operatives 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 oven cooking batched meat and meat
products in a meat processing or sales environment.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 98: Fry Poultry Products
Unit reference number: 1/502/7882

QCF level: 2
Credit value: 2
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who fry poultry
products in a poultry processing or sales business.

The unit is designed for use primarily by poultry processing or sales
operatives 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
frying poultry products. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 99: Produce Added Value Meat
Products in Sales Operations

Unit reference number: L/502/7883

QCF level: 2
Credit value: 2
Guided learning hours: 12

Unit summary

This unit supports workforce development for those who produce added
value meat products, in a meat wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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
producing added value meat products in sales 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 100: Understand how to Produce
Added Value Meat Products in
Sales Operations

Unit reference number: R/502/7884

QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who need to understand
how to produce added value meat products, in a meat wholesale or
butchery sales business.

The unit is designed for use primarily by operatives 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 producing added value meat products in
sales operations.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 101: Prepare Sauces and Marinades by
Hand in Food Manufacture

Unit reference number: L/602/1706

QCF level: 2
Credit value: 3
Guided learning hours: 22

Unit summary

This unit supports workforce development for those who prepare sauces and
marinades by hand in a food manufacturing business.

The unit is designed for use primarily by food manufacturing operatives 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
preparing sauces and marinades by hand in food manufacture. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 102: Understand how to Prepare
Sauces and Marinades in Food
Manufacture

Unit reference number: R/602/1707

QCF level: 2
Credit value: 2
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who understand how to
prepare sauces and marinades in a food manufacturing business.

The unit is designed for use primarily by food manufacturing operatives 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 preparing sauces and marinades in food
manufacture.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 103: Prepare Ingredients and Store
Fillings and Toppings in Food
Manufacture

Unit reference number: K/601/4570

QCF level: 2
Credit value: 3
Guided learning hours: 25

Unit summary

This unit supports workforce development for those who prepare ingredients
and store fillings and toppings in a food manufacturing business.

The unit is designed for use primarily by food manufacturing operatives 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
preparing ingredients and storing fillings and toppings in food manufacture.
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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 104: Understand how to Prepare and
Store Savoury Fillings and
Toppings in Food Manufacture

Unit reference number: H/601/4616

QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who prepare and store
savoury fillings and toppings in a food manufacturing business.

The unit is designed for use primarily by food manufacturing operatives 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 preparing and storing savoury fillings and
toppings in food manufacture.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 105: Sell Food Products in a Retail
Environment

Unit reference number: L/601/8305

QCF level: 2
Credit value: 2
Guided learning hours: 14

Unit summary

This unit supports workforce development for those who sell food products
in a retail environment.

The unit is designed for use primarily by operatives 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 selling food products in a retail environment. 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 106: Understand how to Sell Food
Products in a Retail Environment

Unit reference number: R/601/8306

QCF level: 2
Credit value: 3
Guided learning hours: 20

Unit summary

This unit supports workforce development for those who understand how to
sell food products in a retail environment, in a food business.

The unit is designed for use primarily by operatives 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 selling food products in a retail
environment.

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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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 107: Display Meat and Meat Products
in Sales Operations

Unit reference number: F/502/7864

QCF level: 2
Credit value: 2
Guided learning hours: 8

Unit summary

This unit supports workforce development for those who display meat and
meat products, in a meat wholesale or butchery sales business.

The unit is designed for use primarily by operatives 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
displaying meat and meat products in sales 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.

The Improve Assessment Strategy for Proficiency Qualifications in Food and
Drink sets out the overarching assessment requirements.

Assessment methodology

This unit is assessed in 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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