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handlers

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package Version 2.0.

Application

This unit of competency describes the skills and knowledge required to conduct work in a
food handling area where the work does not involve direct food contact.

This unit applies to individuals who typically work in stores, warehousing, cleaning and
maintenance roles. This unit is not appropriate for a person who has direct contact with food
or raw materials or ingredients. Where this is a requirement, refer to relevant food safety
units.

No occupational licensing, legislative or certification requirements apply to this unit at the
time of publication.

Pre-requisite Unit
Nil

Unit Sector
Operational (OPR)

Elements and Performance Criteria

Elements Performance Criteria

Elements describe the Performance criteria describe the performance needed to demonstrate

essential outcomes. achievement of the element.

1. Maintain food safety |1.1 Read or listen to work instructions from supervisor and clarify
while working in a food |where needed

handling area 1.2 Identify health and safety hazards in the workplace and inform

supervisor

1.3 Wear appropriate personal protective equipment and ensure
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Elements

Elements describe the

essential outcomes.

Performance Criteria

Performance criteria describe the performance needed to demonstrate
achievement of the element.

correct fit

maintained

1.4 ldentify and follow food safety requirements related to work tasks
1.5 Carry out work responsibilities so that the safety of food is

1.6 Identify and report procedures or practices which are inconsistent
with requirements of the workplace food safety program

2. Maintain food

handling area in clean

and orderly state

program

2.1 Confirm that equipment and the food handling area meet the
cleaning and sanitation requirements of workplace food safety

2.2 Collect and dispose of waste according to workplace requirements

Foundation Skills

This section describes those language, literacy, numeracy and employment skills that are
essential for performance in this unit of competency but are not explicit in the performance

criteria.

Skill Description

Oral communication « Ask questions to clarify understanding or seek further information
Get the work done « Maintain a clean and hazard-free work area

Unit Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBPOPR2067
Work in a food
handling area for

FDFOP2016A
Work in a food
handling area for

Updated to meet

Standards for Training

Packages

Equivalent unit

Egr?(-jflgtr)sd non-food handlers Minor changes to
Performance Criteria to
clarify intent
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Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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