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Imprint Oct 24

Copyright Statement

© Commonwealth of Australia 2024.

The content of this Training Package is licensed under a Creative Commons Attribution 4.0
International Licence, with the exception of:

. the Department’s logo,

« the Commonwealth Coat of Arms,

. material protected by a trademark, and
« any third party material,

More information on this CC BY licence is set out at the Creative Commons website
(www.creativecommons.org.au).

Use of all or part of this content must contain the following attribution:
FBP Food, Beverage and Pharmaceutical Release 2.0 © Commonwealth of Australia.

The terms of use for the Commonwealth Coat of Arms available from the Department of the
Prime Minister and Cabinet’s website.

Disclaimer

The content of this Training Package was prepared in consultation with Australian industry participants. It does not necessarily
represent the view of the Department of Employment and Workplace Relations (Department) or any specific body. The
Department does not make any representation or warranty about the accuracy, reliability, currency or completeness of any
training material and you should exercise your own independent skill and judgement before you rely on it.

The Department is not liable for any loss resulting from any action taken or reliance made by you on any information contained in
the training material or incorporated into it by reference (including, without limitation, third party information). No responsibility is
taken for any information or services which may appear on any linked websites.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP10117 Certificate | in Food Processing

Modification History

Release Comments

Release 2 This version released with FBP Food, Beverage and Pharmaceutical
Training Package Version 2.0.

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package Version 1.0.

Quialification Description

This qualification provides the basic skills and knowledge required for entry level workers in
the food processing industries for a range of sectors including:

« grain processing (including stock feed, animal feeds, milling wheat, barley, oats and flour
milling)

« baking (including large scale production of cakes, pastry, bread, biscuits and plant baking)

. retail baking

. beverages (including juices, soft drinks, cordials, aerated and still waters, energy drinks
and other modified beverages, such as vitamin and antioxidant beverages, coffee, tea and
ice)

. confectionery

. dairy processing

. fruit and vegetables

. grocery products and supplies (including honey, jams, spreads, sauces, dressings,
condiments, spices, edible oils and fats and pasta)

. poultry.

The qualification is designed for application in a highly supervised context, such as VET in
schools, induction to industry, or other equivalent introductory environments. All work must
be carried out to comply with workplace procedures, in accordance with State/Territory food
safety, work health and safety and environmental codes, regulations and legislation that apply
to the workplace.

No occupational licensing, legislative or certification requirements apply to this qualification
at the time of publication.
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Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 9 units of competency:
« 4 core units plus
« 5elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 1 must be selected from Group A. If this qualification is to be applied in a work
environment where food is processed for non-human consumption, such as pet food and
stock feed or other situations where human food safety skills are not required,
FBPOPR2032 Apply work procedures to maintain integrity of product should be selected.

« 3 must be selected from Group B

« 1 may be selected from remaining units in Group B or any currently endorsed Training
Package or accredited course packaged at a Certificate | or Certificate I1.

Core Units

FBPOPR1003 |Communicate workplace information

FBPOPR1009 |Follow work procedures to maintain quality

FBPWHS1001 | Identify safe work practices

MSMENV272 |Participate in environmentally sustainable work practices

Elective Units
Group A

FBPFSY1001 |Follow work procedures to maintain food safety

FBPOPR2032 |Apply work procedures to maintain integrity of product

Group B

FBPOPR1001 |Pack or unpack product manually

FBPOPR1002 |Operate automated washing equipment
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FBPOPR1004 |Prepare basic mixes

FBPOPR1005 |Operate basic equipment

FBPOPR1006 |Monitor process operation

FBPOPR1007 |Participate effectively in a workplace environment

FBPOPR1008 | Take and record basic measurements

FBPOPR1010 |Carry out manual handling tasks

FBPOPR2069 |Use numerical applications in the workplace

FBPRBK1001 |Finish products

FBPWIN2002 |Communicate wine industry information

SIRXSLS002 |Follow point-of-sale procedures

SITXCCS003 |Interact with customers

TLIA2014 Use product knowledge to complete work operations

Quialification Mapping Information

Code and title | Code and title Comments Equivalence status
current version |previous version

FBP10117 FBP10117 Updated unit codes in Equivalent qualification
Certificate | in Certificate | in Food | elective bank of

Food Processing |Processing Packaging Rules

Release 2 Release 1

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the basic skills and knowledge of an individual preparing for
entry level work or training in a commercial baking environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 8 units of competency:
. 6 core units plus
« 2 elective units.

Elective units must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome.

The electives are to be chosen as follows:
« 1 from the electives listed below
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« 1 from the electives listed below, or any currently endorsed Training Package or

accredited course that is packaged at a Certificate | or 11 level.

Core Units

FBPFSY1001

Follow work procedures to maintain food safety

FBPOPR1004

Prepare basic mixes

FBPOPR1005

Operate basic equipment

FBPRBK1001

Finish products

FBPWHS1001

Identify safe work practices

FSKNUMO09

Identify, measure and estimate familiar quantities for

work

Elective Units

FBPRBK2001

Assist non laminated pastry production

FBPRBK2003

Assist sponge cake production

FBPRBK?2004

Assist basic bread production

Qualification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP10217
Certificate | in
Baking

Not applicable

New qualification

No equivalent qualification

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP20117 Certificate Il in Food Processing

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge for food processing workers employed
in the following sectors:

« grain processing (including stock feed, animal feeds, milling wheat, barley, oats and flour
milling)

. baking (including large scale production of cakes, pastry, bread, biscuits and plant baking)

. retail baking

. beverages (including juices, soft drinks, cordials, aerated and still waters, energy drinks
and other modified beverages, such as vitamin and antioxidant beverages, coffee, tea and
ice)

. confectionery

. dairy processing

. fruit and vegetables

. grocery products and supplies (including honey, jams, spreads, sauces, dressings,
condiments, spices, edible oils and fats and pasta)

« poultry.

This qualification is designed for application in supervised environments where the work is
predictable with some basic problem solving requirements. All work must be carried out to
comply with workplace procedures, in accordance with State/Territory food safety, work
health and safety and environmental codes, regulations and legislation that apply to the
workplace.

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

~ From 1 July 2022 the elective unit HLTAIDO002 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO010 - for more information see:
https://asqa.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements
There are no entry requirements for this qualification.
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Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 13 units of competency:
« 4 core units plus
« 9elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 1 must be selected from Group A. If this qualification is to be applied in a work
environment where food is processed for non-human consumption, such as pet food and
stock feed or other situations where human food safety skills are not required, then
FBPOPR2032 Apply work procedures to maintain integrity of product should be selected.

« 5 must be selected from Group B

« 1 must be selected from Group B or Group C

« 2 may be selected from the remaining units in Groups B or C, or any currently endorsed
Training Package or accredited course packaged at Certificate | (maximum 1 unit),
Certificate 11 or Certificate 111 (maximum 1 unit) levels.

Core Units

FDFOHS2001 |Participate in OHS processes
A

FDFOP2063A | Apply quality systems and procedures

FDFOP2064A |Provide and apply workplace information

MSMENV272 |Participate in environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A

FBPOPR2032 | Apply work procedures to maintain integrity of product

FDFFS2001A |Implement the food safety program and procedures

Group B — Sector Specialist and Cross Sector elective units
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Baking

FBPOPR2024 |Operate a cooling, slicing and wrapping process

FBPOPR2055 |Freeze dough

FBPPBK2001 |Operate a cooling and slicing process

FBPPBK2002 |Operate a pastry forming and filling process

FBPPBK2003 |Manufacture rye crisp breads

FBPPBK2004 |Manufacture wafer products

FBPPBK2005 |Operate a doughnut making process

FBPPBK2006 |Operate a griddle production process

FBPPBK2007 |Operate a pastry production process

Beverages

FBPBEV2001 |Operate a deaeration, mixing and carbonation process

FBPBEV2002 |Manufacture roast and ground coffee

FBPBEV2003 |Operate an ice manufacturing process

Confectionery

FBPCON2001 |Examine raw ingredients used in confectionery

FBPCON2002 |Operate a boiled confectionery process

FBPCONZ2003 | Operate a chocolate conching process

FBPCON2004 | Operate a chocolate depositing or moulding process

FBPCONZ2005 | Operate a confectionery depositing process

FBPCONZ2006 |Operate a granulation and compression process

FBPCONZ2007 |Operate a panning process

FBPCONZ2008 | Operate a chocolate refining process

FBPCONZ2009 |Operate a starch moulding process
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Dairy processing

FBPDPR2001

Operate a butter churning process

FBPDPR2002
*

Operate a butter oil process

FBPDPR2003

Operate a curd production and cutting process

FBPDPR2004

Operate a cooling and hardening process

FBPDPR2005

Operate a cheese pressing and moulding process

FBPDPR2006

Operate a fermentation process

Fruit and vegetables

FBPFAV2001

Apply hydro-cooling process to fresh produce

Grain processing

AHCBAC204

Prepare grain storages

FBPGRA2001

Operate a liquid, mash or block stockfeed process

FBPGRA2002

Recognise mill operations and technologies

FBPGRAZ2003

Operate a grain conditioning process

FBPGRA2004

Operate a grain cleaning process

FBPGRAZ2005

Operate a purification process

FBPGRAZ2006

Operate a scalping and grading process

FBPGRA2007

Operate a scratch and sizing process

FBPGRAZ2008

Operate a break roll process

FBPGRA2009

Operate a pelleting process

FBPGRA2010

Handle grain in a storage area

FBPGRA2011
*

Receive grain for malting
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FBPGRA2012
*

Prepare malted grain

FBPGRA2013

Blend and dispatch malt

TLIJ2004

Implement grain monitoring measures

Grocery products and supplies

FBPGPS2001 |Operate a bleaching process

FBPGPS2002 |Operate a complecting process

FBPGPS2003 |Operate a deodorising process

FBPGPS2004 |Operate a flake preparation process

FBPGPS2005 |Operate a fractionation process

FBPGPS2006 |Operate a hydrogenation process

FBPGPS2007 |Operate an interesterification process

FBPGPS2008 |Operate a neutralisation process

FBPGPS2009 |Operate a soap splitting process

FBPGPS2010 |Operate a winterisation process

FBPGPS2011 |Operate a creamed honey manufacture process
Poultry

AMPA2006 Apply animal welfare and handling requirements
AMPA2174 | Clean after operations - boning room

AMPP201 Operate a poultry dicing, stripping or mincing process
AMPP202 Operate a poultry evisceration process

AMPP203 Grade poultry carcass

AMPP204 Harvest edible poultry offal

AMPP205 Operate a poultry marinade injecting process

Approved Page 46 of 5013

© Commonwealth of Australia, 2025

Manufacturing Industry Skills Alliance



FBP20117 Certificate Il in Food Processing

AMPP206 Operate a poultry washing and chilling process

AMPP207 Operate the bird receival and hanging process

AMPP208 Operate a poultry stunning, killing and defeathering
process

FBPEGG2001 |Work on an egg grading floor

FBPEGG2002 |Operate egg grading and packing floor equipment

Cross sector units

AMPX207

Vacuum pack product

AMPX209

Sharpen knives

FBPOPR2001

Work effectively in the food processing industry

FBPOPR2002

Inspect and sort materials and product

FBPOPR2003

Prepare and monitor beer yeast propagation processes

FBPOPR2004

Operate a beer packaging process

FBPOPR2005

Operate a beer filling process

FBPOPR2006

Operate a bulk dry goods transfer process

FBPOPR2007

Work in a freezer storage area

FBPOPR2008

Operate a bulk liquid transfer process

FBPOPR2009

Load and unload tankers

FBPOPR2010

Work with temperature controlled stock

FBPOPR2011

Identify key stages and beer production equipment in a
brewery

FBPOPR2012

Maintain food safety when loading, unloading and
transporting food

FBPOPR2013

Operate a bright beer tank process
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FBPOPR2014

Participate in sensory analyses

FBPOPR2015
*

Operate a beer filtration process

FBPOPR2016
*

Operate a beer maturation process

FBPOPR2017

Operate a blending, sieving and bagging process

FBPOPR2018

Operate a case packing process

FBPOPR2019

Fill and close product in cans

FBPOPR2020

Operate a form, fill and seal process

FBPOPR2021

Operate a fill and seal process

FBPOPR2022

Operate a high speed wrapping process

FBPOPR2023

Operate a packaging process

FBPOPR2025

Manufacture extruded and toasted products

FBPOPR2026

Operate a forming or shaping process

FBPOPR2027

Dispense non-bulk ingredients

FBPOPR2028

Operate a mixing or blending process

FBPOPR2029

Operate a baking process

FBPOPR2030
*

Operate a brewery fermentation process

FBPOPR2031

Operate a coating application process

FBPOPR2033

Operate a depositing process

FBPOPR2034

Operate an evaporation process

FBPOPR2035

Operate an enrobing process

FBPOPR2036

Operate an extrusion process

FBPOPR2037

Operate a filtration process

FBPOPR2038

Operate a grinding process
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FBPOPR2039

Operate a frying process

FBPOPR2040

Operate a heat treatment process

FBPOPR2041

Operate a mixing or blending and cooking process

FBPOPR2042

Operate a drying process

FBPOPR2043

Operate an homogenising process

FBPOPR2044

Operate a retort process

FBPOPR2045

Operate pumping equipment

FBPOPR2046

Operate a production process

FBPOPR2047

Operate a portion saw

FBPOPR2048

Pre-process raw materials

FBPOPR2049

Operate a reduction process

FBPOPR2050

Operate a separation process

FBPOPR2051

Operate a spreads production process

FBPOPR2052

Operate a chocolate tempering process

FBPOPR2053

Operate a washing and drying process

FBPOPR2054

Operate a water purification process

FBPOPR2056

Operate a freezing process

FBPOPR2057

Operate a membrane process

FBPOPR2058

Operate a holding and storage process

FBPOPR2059

Operate a continuous freezing process

FBPOPR2060

Operate an automated cutting process

FBPOPR2061
*

Operate a wort production process

FDFSUG222A

Operate a waste water treatment system

FDFOP1003A

Carry out manual handling tasks
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FDFOP2003A

Clean equipment in place

FDFOP2004A

Clean and sanitise equipment

FDFOP2005A

Work in a socially diverse environment

FDFOP2011A

Conduct routine maintenance

FDFOP2013A

Apply sampling procedures

FDFOP2015A
*

Apply principles of statistical process control

FDFOP2016A

Work in a food handling area for non-food handlers

FDFOP2030A

Operate a process control interface

FDFOP2032A
*

Work in a clean room environment

FDFOP2061A

Use numerical applications in the workplace

FDFPPL2001
A

Participate in work teams and groups

MSL973001

Perform basic tests

PMBPROD21
1

Operate blow moulding equipment

PMBPROD27
0

Operate injection blow moulding equipment

TLIA2009

Complete and check import/export documentation

TLIA2014

Use product knowledge to complete work operations

TLIA2021

Despatch stock

TLIA4025

Regulate temperature controlled stock

TLID2003

Handle dangerous goods/hazardous substances

TLID2004

Load and unload goods/cargo

TLID2010

Operate a forklift

TLIK2010

Use infotechnology devices in the workplace
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Group C

BSBITU201 Produce simple word processed documents

BSBITU202 Create and use spreadsheets

BSBWOR204 |Use business technology

FDFSUG218A |Operate a boiler - basic

HLTAIDO002 Provide basic emergency life support

NHLTAIDO10 |Provide basic emergency life support (must be
delivered from 1 July 2022)

MSS402001 Apply competitive systems and practices

MSS402002 Sustain process improvements

MSS402010 Manage the impact of change on own work

MSS402021 Apply Just in Time procedures

MSS402030 Apply cost factors to work practices

MSS402031 Interpret product costs in terms of customer
requirements

MSS402040 Apply 5S procedures

MSS402050 Monitor process capability

MSS402051 Apply quality standards

MSS402060 Use planning software systems in operations

MSS402061 Use SCADA systems in operations

MSS402080 Undertake root cause analysis

MSS402081 Contribute to the application of a proactive maintenance
strategy

SIRRMERO0O01 |[Produce visual merchandise displays

SIRRRTF001 |[Balance and secure point-of-sale terminal

SIRXPDKO001 [Advise on products and services
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SIRXRSKO001

Identify and respond to security risks

SITHFABOO5*

Prepare and serve espresso coffee

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPDPR2002 Operate a butter
oil process

FBPOPR2043 Operate an homogenising process

FBPEGG2002 Operate egg
grading and packing floor
equipment

FBPEGG2001 Work on an egg grading floor

FBPGRA2011 Receive grain
for malting

FBPGRA2010 Handle grain in a storage area

FBPGRA2012 Prepare malted
grain

FBPGRAZ210 Handle grain in a storage area

FBPOPR2013 Operate a bright
beer tank process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2015 Operate a beer
filtration process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2016 Operate a beer
maturation process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2030 Operate a
brewery fermentation process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2061 Operate a wort
production process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FDFOP2015A Apply
principles of statistical process
control

FDFOP2061A Use numerical applications in the workplace

FDFOP2032A Work in a clean
room environment

FDFFS200A1 Implement the food safety program and
procedures OR

FDFPH2001A Apply Good Manufacturing Practice
procedures
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SITHFABOO5 Prepare and SITXFSA001 Use hygienic practices for food safety
serve espresso coffee

Quialification Mapping Information

Code and title | Code and title Comments Equivalence status
current version |previous version

FBP20117 FDF20111 Updated to meet Equivalent qualification
Certificate Il in | Certificate Il in Standards for Training
Food Processing |Food Processing Packages

Packaging rules clarified
to reflect delivery of this
qualification for
processing of food for
non-human and human
consumption

Imported units updated or
deleted

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP20217 Certificate Il in Baking

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge of a baker’s assistant working in a
commercial baking environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

~ From 1 July 2022 the elective unit HLTAIDO003 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO11 - for more information see:
https://asga.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 11 units of competency:
« 7 core units plus
« 4 elective units.

Elective units must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome.

The electives are to be chosen as follows:

« 1 from the units listed in Group A
« 2 from the remaining units listed in Group A or units listed in Group B
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« 1 from the remaining units listed in Group A, or units listed in Group B, or any currently
endorsed Training Package or accredited course that is packaged at a Certificate 11 or 111

level.
Core Units
FBPRBK2002 |Use food preparation equipment to prepare fillings
FBPRBK2005 |Maintain ingredient stores
FBPRBK3005 |Produce basic bread products
FDFFS2001A | Implement the food safety program and procedures
FDFOHS2001A | Participate in OHS processes
FDFOP2061A |Use numerical applications in the workplace
FDFOP2064A |Provide and apply workplace information

Elective Units

Group A

FBPRBK3002 |Produce non laminated pastry products

FBPRBK3008 |Produce sponge cake products

FBPRBK3014 |Produce sweet yeast products

Group B

FBPRBK3009 |Produce biscuit and cookie products

FDFOP2005A |Work in a socially diverse environment

HLTAIDO003 Provide first aid

NHLTAIDO11 |Provide First Aid (must be delivered from 1 July
2022)

SIRRMERO002 |Merchandise food products

SIRXPDKO0O01 |Advise on products and services

SIRXSLS001 |Sell to the retail customer
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Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP20217
Certificate Il in
Baking

FDF20510
Certificate Il in
Retail Baking
Assistance

Redesigned. Units added
and removed from the
core and electives

No equivalent qualification

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP20317 Certificate Il in Food Processing (Sales)

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge for workers assisting with sales within a
food manufacturing or retail food processing workplace that involves routine work with some
basic problem solving in a supervised environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, work health and safety and environmental codes, regulations and
legislation that apply to the workplace.

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

~ From 1 July 2022 the elective unit HLTAIDO002 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO010 - for more information see:
https://asga.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 13 units of competency:
« 5core units plus
« 8elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:
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« 1 must be selected from Group A. If this qualification is to be applied in a work
environment where food is processed for non-human consumption, such as pet food and
stock feed or other situations where human food safety skills are not required,
FBPOPR2032 Apply work procedures to maintain integrity of product should be selected.

« 2 must be selected from Group B

« 2 must be selected from Group C

« 3 may be selected from the remaining units in Groups B, C or D, or any currently
endorsed Training Package or accredited course packaged at Certificate | (maximum 1
unit), Certificate 11 or Certificate Il (maximum 1 unit) levels.

Core Units

FDFOHS2001 |Participate in OHS processes
A

FDFOP2061A |Use numerical applications in the workplace

FDFOP2063A | Apply quality systems and procedures

FDFOP2064A |Provide and apply workplace information

MSMENV272 |Participate in environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A

FBPOPR2032 |Apply work procedures to maintain integrity of product

FDFFS2001A |Implement the food safety program and procedures

Group B

SIRRMEROQO01 |Produce visual merchandise displays

SIRRRTF001 |Balance and secure point-of-sale terminal

SIRXPDKO001 |Advise on products and services

SIRXRSKO001 |Identify and respond to security risks
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Group C - Sector Specialist Units

Baking

FBPOPR2024

Operate a cooling, slicing and wrapping process

FBPOPR2055

Freeze dough

FBPPBK2001

Operate a cooling and slicing process

FBPPBK2002

Operate a pastry forming and filling process

FBPPBK2003

Manufacture rye crisp breads

FBPPBK2004

Manufacture wafer products

FBPPBK2005

Operate a doughnut making process

FBPPBK2006

Operate a griddle production process

FBPPBK2007

Operate a pastry production process

Beverages

FBPBEV2001

Operate a deaeration, mixing and carbonation process

FBPBEV2002

Manufacture roast and ground coffee

FBPBEV2003

Operate an ice manufacturing process

Confectionery

FBPCON2001

Examine raw ingredients used in confectionery

FBPCON2002

Operate a boiled confectionery process

FBPCON2003

Operate a chocolate conching process

FBPCONZ2004

Operate a chocolate depositing or moulding process

FBPCON2005

Operate a confectionery depositing process

FBPCONZ2006

Operate a granulation and compression process

FBPCON2007

Operate a panning process
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FBPCONZ2008

Operate a chocolate refining process

FBPCONZ2009

Operate a starch moulding process

Dairy processing

FBPDPR2001

Operate a butter churning process

FBPDPR2002
*

Operate a butter oil process

FBPDPR2003

Operate a curd production and cutting process

FBPDPR2004

Operate a cooling and hardening process

FBPDPR2005

Operate a cheese pressing and moulding process

FBPDPR2006

Operate a fermentation process

Fruit and vegetables

FBPFAV2001

Apply hydro-cooling process to fresh produce

Grain processing

AHCBAC204

Prepare grain storages

FBPGRA2001

Operate a liquid, mash or block stockfeed process

FBPGRA2002

Recognise mill operations and technologies

FBPGRA2003

Operate a grain conditioning process

FBPGRA2004

Operate a grain cleaning process

FBPGRA2005

Operate a purification process

FBPGRAZ2006

Operate a scalping and grading process

FBPGRA2007

Operate a scratch and sizing process

FBPGRAZ2008

Operate a break roll process

FBPGRA2009

Operate a pelleting process
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FBPGRA2010 |Handle grain in a storage area
TL1J2003 Apply grain protection measures
TLI1J2004 Implement grain monitoring measures

Grocery products and supplies

FBPGPS2001 |Operate a bleaching process

FBPGPS2002 |Operate a complecting process

FBPGPS2003 |Operate a deodorising process

FBPGPS2004 |Operate a flake preparation process
FBPGPS2005 |Operate a fractionation process

FBPGPS2006 |Operate a hydrogenation process

FBPGPS2007 |Operate an interesterification process
FBPGPS2008 |Operate a neutralisation process

FBPGPS2009 |Operate a soap splitting process

FBPGPS2010 |Operate a winterisation process

FBPGPS2011 |Operate a creamed honey manufacture process
Poultry

AMPA2006 |Apply animal welfare and handling requirements
AMPA2174 Clean after operations - boning room

AMPP201 Operate a poultry dicing, stripping or mincing process
AMPP202 Operate a poultry evisceration process
AMPP203 Grade poultry carcass

AMPP204 Harvest edible poultry offal

AMPP205 Operate a poultry marinade injecting process
AMPP206 Operate a poultry washing and chilling process
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AMPP207

Operate the bird receival and hanging process

AMPP208

Operate a poultry stunning, killing and defeathering
process

FBPEGG2001

Work on an egg grading floor

FBPEGG2002

Operate egg grading and packing floor equipment

Cross sector

AHCWRK308

Handle bulk materials in storage area

AMPX207

Vacuum pack product

AMPX209

Sharpen knives

FBPOPR2001

Work effectively in the food processing industry

FBPOPR2002

Inspect and sort materials and product

FBPOPR2006

Operate a bulk dry goods transfer process

FBPOPR2007

Work in a freezer storage area

FBPOPR2008

Operate a bulk liquid transfer process

FBPOPR2009

Load and unload tankers

FBPOPR2010

Work with temperature controlled stock

FBPOPR2012

Maintain food safety when loading, unloading and
transporting food

FBPOPR2014

Participate in sensory analyses

FBPOPR2017

Operate a blending, sieving and bagging process

FBPOPR2018

Operate a case packing process

FBPOPR2019

Fill and close product in cans

FBPOPR2020

Operate a form, fill and seal process

FBPOPR2021

Operate a fill and seal process

FBPOPR2022

Operate a high speed wrapping process
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FBPOPR2023

Operate a packaging process

FBPOPR2025

Manufacture extruded and toasted products

FBPOPR2026

Operate a forming or shaping process

FBPOPR2027

Dispense non-bulk ingredients

FBPOPR2028

Operate a mixing or blending process

FBPOPR2029

Operate a baking process

FBPOPR2031

Operate a coating application process

FBPOPR2033

Operate a depositing process

FBPOPR2034

Operate an evaporation process

FBPOPR2035

Operate an enrobing process

FBPOPR2036

Operate an extrusion process

FBPOPR2037

Operate a filtration process

FBPOPR2038

Operate a grinding process

FBPOPR2039

Operate a frying process

FBPOPR2040

Operate a heat treatment process

FBPOPR2041

Operate a mixing or blending and cooking process

FBPOPR2042

Operate a drying process

FBPOPR2043

Operate an homogenising process

FBPOPR2044

Operate a retort process

FBPOPR2045

Operate pumping equipment

FBPOPR2046

Operate a production process

FBPOPR2047

Operate a portion saw

FBPOPR2048

Pre-process raw materials

FBPOPR2049

Operate a reduction process

FBPOPR2050

Operate a separation process
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FBPOPR2051

Operate a spreads production process

FBPOPR2052

Operate a chocolate tempering process

FBPOPR2053

Operate a washing and drying process

FBPOPR2054

Operate a water purification process

FBPOPR2056

Operate a freezing process

FBPOPR2057

Operate a membrane process

FBPOPR2058

Operate a holding and storage process

FBPOPR2059

Operate a continuous freezing process

FBPOPR2060

Operate an automated cutting process

FDFSUG218A

Operate a boiler - basic

FDFSUG222A

Operate a waste water treatment system

FDFOP2003A

Clean equipment in place

FDFOP2004A

Clean and sanitise equipment

FDFOP2005A

Work in a socially diverse environment

FDFOP2011A

Conduct routine maintenance

FDFOP2013A

Apply sampling procedures

FDFOP2016A

Work in a food handling area for non-food handlers

FDFOP2030A

Operate a process control interface

FDFOP2032A
*

Work in a clean room environment

MSL973001

Perform basic tests

PMBPROD21
1

Operate blow moulding equipment

PMBPROD27
0

Operate injection blow moulding equipment

TLIA2009

Complete and check import/export documentation
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TLIA2021 Despatch stock

TLIA4025 Regulate temperature controlled stock

TLID2003 Handle dangerous goods/hazardous substances

TLID2004 Load and unload goods/cargo

Group D

BSBITU201 Produce simple word processed documents

BSBITU202 Create and use spreadsheets

BSBWOR204 | Use business technology

FDFOP1003A | Carry out manual handling tasks

FDFOP2015A* | Apply principles of statistical process control

FDFPPL2001A |Participate in work teams and groups

HLTAIDO002 Provide basic emergency life support

~NHLTAIDO10 |Provide basic emergency life support (must be
delivered from 1 July 2022)

MSS402001 Apply competitive systems and practices

MSS402002 Sustain process improvements

MSS402010 Manage the impact of change on own work

MSS402021 Apply Just in Time procedures

MSS402030 Apply cost factors to work practices

MSS402031 Inter_pret product costs in terms of customer
requirements

MSS402040 Apply 5S procedures

MSS402050 Monitor process capability

MSS402051 Apply quality standards

MSS402060 Use planning software systems in operations
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MSS402061 Use SCADA systems in operations

MSS402080 Undertake root cause analysis

MSS402081 Contribute to the application of a proactive maintenance
strategy

SITHFABOO5* |Prepare and serve espresso coffee

TLIA2014 Use product knowledge to complete work operations
TLID2010 Operate a forklift
TLIK2010 Use infotechnology devices in the workplace

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPDPR2002 Operate a butter | FBPOPR2043 Operate an homogenising process
oil process

FBPEGG2002 Operate egg FBPEGG2001 Work on an egg grading floor
grading and packing floor
equipment

FDFOP2015A Apply FDFOP2061A Use numerical applications in the workplace
principles of statistical process
control

FDFOP2032A Work in a clean | FDFFS2001A Implement the food safety program and
room environment procedures OR FDFPH2001A Apply Good Manufacturing
Practice procedures

SITHFABOO5 Prepare and SITXFSAQ001 Use hygienic practices for food safety
serve espresso coffee

Quialification Mapping Information

Code and title Code and title Comments Equivalence status
current version | previous version

FBP20317 FDF20911 Updated to meet Equivalent qualification

Approved Page 66 of 5013
© Commonwealth of Australia, 2025 Manufacturing Industry Skills Alliance



FBP20317 Certificate Il in Food Processing (Sales)

Date this document was generated: 25 January 2025

Code and title
current version

Code and title
previous version

Comments

Equivalence status

Certificate Il in
Food Processing
(Sales)

Certificate Il in
Food Processing
(Sales)

Standards for Training
Packages

Packaging rules clarified
to reflect delivery of this
qualification for
processing of food for
non-human and human
consumption

Imported units updated or
deleted

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP20418 Certificate Il in Pharmaceutical Manufacturing

Modification History

Release Comments

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

Quialification Description

This qualification describes the skills and knowledge for support roles within pharmaceutical
manufacturing environments. Roles covered include equipment and facility cleaners,
production machinery operators and packing line workers that work under routine supervision
where the work is predictable and structured with limited judgement requirements.

Work must comply with good manufacturing practice, health and safety and environmental
regulations and legislation that apply to the workplace.

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

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 12 units of competency:
« 5core units, plus
« 7 elective units.

Elective units must ensure the integrity of the qualifications’ Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 4 must be from electives Group A

. 3 from the remaining units listed in groups A or B, or any currently endorsed Training
Package or accredited course.

Core Units
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FBPOPR2071 Provide and apply workplace information
FBPPHM2001 Follow work procedures to maintain Good
Manufacturing Practice requirements
FBPPHM3004 Clean and sanitise facilities and equipment
FBPWHS2001 Participate in work health and safety processes
MSMENV272 Participate in environmentally sustainable work

practices

Elective Units

Group A

FBPBPG3002 Operate the labelling process

FBPOPR1010 Carry out manual handling tasks
FBPOPR2002 Inspect and sort materials and product
FBPOPR2007 Work in a freezer storage area

FBPOPR2009 Load and unload tankers

FBPOPR2010 Work with temperature controlled stock
FBPOPR2023 Operate a packaging process

FBPPHM3002 Operate a pharmaceutical production process
FBPPHM3003 Work in a controlled environment
TLIG2007 Work in a socially diverse environment
Group B

AMPX207 Vacuum pack product

BSBWOR203 Work effectively with others

BSBWOR204 Use business technology

FBPOPR2069 Use numerical applications in the workplace
FBPOPR2070 Apply quality systems and procedures
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TLIA2014 Use product knowledge to complete work operations
TLIA2020 Replenish stock

TLIA2021 Despatch stock

TLID2003 Handle dangerous goods/hazardous substances
TLID2004 Load and unload goods/cargo

TLID2010 Operate a forklift

TLIK2010 Use infotechnology devices in the workplace
TLILIC0003 Licence to operate a forklift truck

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP20418

Certificate Il in
Pharmaceutical
Manufacturing

FDF20211

Certificate 1l in
Pharmaceutical
Manufacturing

Updated to meet

Standards for Training

Packages

Changes to packaging

rules, core and elective

units

No equivalent qualification

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP20518 Certificate Il in Wine Industry Operations

Modification History

Release Comments

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

Quialification Description

This qualification describes the skills and knowledge required for entry level workers in the
wine industry. These workers carry out routine work under supervision, in a range of sectors,
including:

« process tasks in bottling and packaging, cellar operations and laboratory testing

. customer service tasks in cellar door
. tasks related to viticulture, harvesting and post-harvesting.

All work must be carried out to comply with workplace procedures, in accordance with
state/territory food safety, and health and safety, regulations and legislation that apply to the
workplace.

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

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 13 units of competency:
. 3core units, plus
« 10 elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome.

The electives are to be chosen as follows:
« up to 10 may be selected from the elective units listed below
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« up to 3 units may be selected from any currently endorsed Training Package or accredited
course.

No more than 4 of the 10 electives selected can be coded with an AQF indicator above level 2
or reflect outcomes above AQF level 2.

Core Units

FBPFSY2001 Implement the food safety program and procedures

FBPOPR2070 Apply quality systems and procedures

FBPWHS2001 | Participate in work health and safety processes

Elective Units
Group A Bottling and Packaging

FBPBPG2001 Operate the bottle supply process

FBPBPG2002 Operate the carton erection process

FBPBPG2003 Operate the carton packing process

FBPBPG2004 Operate the palletising process

FBPBPG2005 Operate the electronic coding process

FBPBPG2006 Operate the bottle capsuling process

FBPBPG2007 Operate manual bottling and packaging processes

FBPBPG2008 Perform basic packaging tests and inspections

Group B Cellar Door

FBPCDS2001 Conduct a standard product tasting

FBPCDS2002 Provide and present wine tourism information

FBPCDS2003 Sell cellar door products and services

FBPCDS2004 Perform cellar door stock control procedure

FBPCDS3001 Conduct winery and site tours

FBPWIN2003 Conduct sensory evaluation of wine
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SITHFAB002 Provide responsible service of alcohol

Group C Cellar Operations

FBPCEL2001 Perform oak handling activities

FBPCEL2002 Perform fermentation operations

FBPCEL2003 Operate the ion exchange process

FBPCEL2005 Perform must draining operations

FBPCEL2006 Operate the crushing process

FBPCEL2007 Prepare and make additions and finings

FBPCEL2008 Carry out inert gas handling operations

FBPCEL2009 Carry out transfer operations

FBPCEL2010 Prepare and wax tanks

Group D Laboratory

MSL912001 Work within a laboratory or field workplace (induction)

MSL922001 Record and present data

MSL943004 Participate in laboratory or field workplace safety

MSL952001 Collect routine site samples

MSL952002 Handle and transport samples or equipment

MSL972001 Conduct routine site measurements

MSL973013 Perform basic tests

Group E Viticulture

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

AHCCHM201 |Apply chemicals under supervision
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AHCIRG215 Assist with low volume irrigation operations
AHCIRG217 Assist with pressurised irrigation operations
AHCMOM202 |Operate tractors

AHCSOL202 Assist with soil or growing media sampling and testing
FBPVIT2001 Bench graft vines

FBPVIT2002 Carry out potting operations

FBPVIT2003 Hand prune vines

FBPVIT2004 Pick grapes by hand

FBPVIT2005 Maintain callusing environment
FBPVIT2006 Obtain and process rootlings

FBPVIT2007 Tend containerised nursery plants
FBPVIT2008 Train vines

FBPVIT2009 Plant vines by hand

FBPVIT2010 Take and process vine cuttings
FBPVIT2011 Operate vineyard equipment

FBPVIT2012 Identify and treat nursery plant disorders
FBPVIT2013 Recognise disorders and identify pests and diseases
FBPVIT2014 Perform pest control activities

FBPVIT2015 Carry out basic canopy maintenance
FBPVIT2016 Carry out hot water treatment

FBPVIT2017 Operate nursery cold storage facilities
FBPVIT2018* | Support mechanical harvesting operations

Group F General

AHCWRK209

Participate in environmentally sustainable work practices
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FBPOPR1010 Carry out manual handling tasks
FBPOPR2063 Clean equipment in place

FBPOPR2064 Clean and sanitise equipment

FBPOPR2065 | Conduct routine maintenance

FBPOPR2066 | Apply sampling procedures

FBPOPR2068 Operate a process control interface
FBPOPR2069 Use numerical applications in the workplace
FBPOPR2071 Provide and apply workplace information
FBPPPL2001 Participate in work teams and groups
FBPWHS2002 |Identify and control risks in own work
FBPWIN2001 |Perform effectively in a wine industry workplace
FBPWIN2002 Communicate wine industry information
HLTAID003 Provide first aid

RIIWHS202D  |Enter and work in confined spaces
SITXCCS003 Interact with customers

TLID2003 Handle dangerous goods/hazardous substances
TLIG2007 Work in a socially diverse environment
TLIK2010 Use infotechnology devices in the workplace
TLILIC0003 Licence to operate a forklift truck

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPVIT2018 Support AHCMOM202 Operate tractors
mechanical harvesting operations
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Qualification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP20518
Certificate Il in
Wine Industry

FDF20411
Certificate Il in
Wine Industry

Updated to meet
Standards for Training
Packages

No equivalent qualification

Operations Operations The number of units to
achieve the qualification
reduced from 17 to 13
Changes packaging rules,
core and elective units
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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FBP20618 Certificate 11 in Sugar Milling Support

Modification History

Release Comments

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

Quialification Description

This qualification desdribes the skills and knowledge required for entry level workers in the
sugar milling industry. These workers carry out routine work, under supervision, in a range of
areas including sugar processing, cane supply and transport, and milling services.

All work must be carried out to comply with workplace procedures, in accordance with
state/territory food safety, health and safety and environmental codes, regulations and
legislation that apply to the workplace.

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

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 16 units of competency:
« 3 core units, plus
« 13 elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

. at least 6 from the electives listed below

« upto 7 may be selected from this or any other currently endorsed Training Package or
accredited course.

Core Units
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FBPOPR1003

Communicate workplace information

FBPWHS1001

Identify safe work practices

MSMENV272

Participate in environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements

table for details.

CPCCDO3011
A*

Perform dogging

CPCCRI3012A
*

Perform basic rigging

SPCCSCZOOZA Erect and dismantle basic scaffolding

FBPOPR2034 |Operate an evaporation process

FBPORR2068 |Operate a process control interface

FBPSUG1004 |Check a cane sample for extraneous matter
FBPSUG1005 |Manually clean and maintain housekeeping standards
FBPSUG2001 |Lay sleepers for cane rail systems

FBPSUG2002 |Lay rails for cane rail systems

FBPSUG2003 |Lay skeleton track for cane rail system

FBPSUG2004 |Operate tamping equipment

FBPSUG2005* | Construct turnouts

FBPSUG2006 |Collect and prepare samples

FBPSUG2007 |Conduct cane weighbridge operations

FBPSUG2008 |Operate a tipping station

FBPSUG2009 |Operate an extraction station

FBPSUG2010 |Operate a juice clarification process
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FBPSUG2011 |Operate a mud filtration process
FBPSUG2012 |Chemically clean equipment
FBPSUG2013 |Operate a pan station

FBPSUG2014 |Operate a low grade fugal station
FBPSUG2015 |Operate a high grade fugal station
FBPSUG2016 |Operate a crystalliser station process
FBPSUG2017 |Undertake simple fabrication
FBPSUG2019 |Operate a bagasse fuel supply system
FBPSUG2020 |Operate a coal fuel supply system
FBPSUG2021 |Operate an ash separation system
FBPSUG2022 |Operate a waste water treatment system
FBPSUG2023 |Operate a cooling water system
FBPSUG2024 |Perform standard tests on cane samples
FBPSUG2026 |Perform general drilling operations
FBPSUG2027 |Perform general lathe operations
FBPSUG2028 |Perform general milling operations
FBPSUG3001 |Drive a cane locomotive

MEMO09002B | Interpret technical drawing
MEM12023A | Perform engineering measurements
MEM18001C |Use hand tools

MEM18002B | Use power tools/hand held operations
MEM18055B* | Dismantle, replace and assemble engineering components
MSMBLICO001 |Licence to operate a standard boiler
RIICBM305D |Install pre-cast concrete bridge decks
RIIHAN305D |Operate a gantry or overhead crane
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RIIMPO319E | Conduct backhoe/loader operations

TLID3035 Operate a boom type elevating work platform

TLID3036 Lift and move load using a mobile crane

TLILIC0003 Licence to operate a forklift truck

TLILIC0008 Licence to operate a non-slewing mobile crane (greater than 3 tonnes

capacity)

TLILIC2014 Licence to drive a light rigid vehicle

TLILIC2015 Licence to drive a medium rigid vehicle

UEPOPLO001 Licence to operate a steam turbine

Prerequisite requirements

Note: Units listed in the Prerequisite requirement column that have their own prerequisite
requirements are shown with an asterisk (*)

Unit of competency

Prerequisite requirement

CPCCDO3011A Perform
dogging

CPCCOHS2001A Apply OHS requirements, policies and
procedures in the construction industry

CPCCRI3012A Perform basic
rigging

CPCCDO3011A Perform dogging*

CPCCSC2002A Erect and
dismantle basic scaffolding

CPCCOHS2001A Apply OHS requirements, policies and
procedures in the construction industry

FBPSUG2005 Construct
turnouts

FBPSUG2002 Lay rails for cane rail systems

MEM18055B Dismantle,
replace and assemble
engineering components

MEMO09002B Interpret technical drawing
MEM12023A Perform engineering measurements
MEM18001C Use hand tools

MEM18002B Use power tools/hand held operations

Approved
© Commonwealth of Australia, 2025

Page 80 of 5013

Manufacturing Industry Skills Alliance




FBP20618 Certificate 11 in Sugar Milling Support

Date this document was generated: 25 January 2025

Qualification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP20618 FDF21012 Updated to meet the Equivalent qualification
Certificate Il in | Certificate Il in Standards for Training
Sugar Milling Sugar Milling Packages
Support Industry Operations Title change to better
reflect job outcomes
Changes to core and
electives
Imported units updated in
core and elective list.
Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP30117 Certificate 111 in Food Processing

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge for food processing workers employed
in the following sectors:

« grain processing (including stock feed, animal feeds, milling wheat, barley, oats and flour
milling)

. baking (including large scale production of cakes, pastry, bread, biscuits and plant baking)

. retail baking

. beverages (including juices, soft drinks, cordials, aerated and still waters, energy drinks
and other modified beverages, such as vitamin and antioxidant beverages, coffee, tea and
ice)

. confectionery

. dairy processing

. fruit and vegetables

. grocery products and supplies (including honey, jams, spreads, sauces, dressings,
condiments, spices, edible oils and fats and pasta)

« poultry.

This qualification is designed for production related roles that require application of industry
specific skills and knowledge across a range of processes, including some technical and
problem solving ability. It caters for multi-skilled outcomes and roles that include team leader
functions within the production environment. All work must be carried out to comply with
workplace procedures, in accordance with State/Territory food safety, work health and safety
and environmental codes, regulations and legislation that apply to the workplace.

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

~ From 1 July 2022 the elective unit HLTAIDO003 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO11 - for more information see:
https://asqa.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units
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Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 17 units of competency:
. 5core units plus
« 12 elective units.

Elective units must ensure the integrity of the qualification's Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives must include a minimum of 6 units beginning with the code FDF or
FBP, and are to be chosen as follows:

« 1 must be selected from Group A
« 6 must be selected from Group B
. 5 elective units may be selected from:
« GroupsA,BorC
. this Training Package or any other currently endorsed Training Package or accredited
course.
Core Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

FDFFS2001A | Implement the food safety program and procedures

FDFFS3001A* | Monitor the implementation of quality and food safety
programs

FDFOHS3001A | Contribute to OHS processes

FDFOP2064A |Provide and apply workplace information

MSMENV272 |Participate in environmentally sustainable work
practices

Elective Units
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An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A
FDFOP3003A | Operate interrelated processes in a production system
FDFOP3004A | Operate interrelated processes in a packaging system

Group B — Sector specialist and cross sector units

AHCPHT401 |Assess olive oil for style and quality

AMPP301 Operate a poultry carcase delivery system

AMPP302 Debone and fillet poultry product (manually)

FBPCHE3001 |Conduct cheese making operations

FBPCHE3002 |Carry out processes for a range of artisan cheeses

FBPFAV3001 |Conduct chemical wash for fresh produce

FBPFAV3002 |Program fresh produce grading equipment

FBPGRA2011* |Receive grain for malting

FBPGRA2012* |Prepare malted grain

FBPGRA2013 |Blend and dispatch malt

FBPGRA3001 |Work with micronutrients or additions in stockfeed
manufacturing processes

FBPGRA3002 |Apply knowledge of animal nutrition principles to
stockfeed product

FBPGRA3003 |Lead flour milling shift operations

FBPGRA3004 |Control mill processes and performance

FBPOPR2003 |Prepare and monitor beer yeast propagation processes

FBPOPR2004 |Operate a beer packaging process

FBPOPR2005 |Operate a beer filling process
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FBPOPR2011

Identify key stages and beer production equipment in a
brewery

FBPOPR2013*

Operate a bright beer tank process

FBPOPR2015*

Operate a beer filtration process

FBPOPR2016*

Operate a beer maturation process

FBPOPR2030*

Operate a brewery fermentation process

FBPOPR2061*

Operate a wort production process

FBPOPR3001*

Control contaminants and allergens in the workplace

FBPOPR3002*

Prepare food products using basic cooking methods

FBPOPR3003

Identify cultural, religious and dietary considerations for
food production

Cross sector units

BSBSMB405

Monitor and manage small business operations

BSBSMB407

Manage a small team

FBPPPL3001

Support and mentor individuals and groups

FBPPPL3002

Establish compliance requirements for work area

FDFOP2061A

Use numerical applications in the workplace

FDFOP3002A

Set up a production or packaging line for operation

FDFPPL3001A

Participate in improvement processes

FDFPPL3002A

Report on workplace performance

FDFPPL3004A

Lead work teams and groups

FDFPPL3005A
*

Participate in an audit process

FDFTEC3001A
*

Participate in a HACCP team

FDFTEC3002A

Implement the pest prevention program
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FDFTEC3003A | Apply raw materials, ingredient and process knowledge
to production problems

MEM13003B |Work safely with industrial chemicals and materials

MSL973001 Perform basic tests

MSMENV472 | Implement and monitor environmentally sustainable
work practices

MSMSUP303 | Identify equipment faults

MSMSUP330 |Develop and adjust a production schedule

MSS403011 Facilitate implementation of competitive systems and
practices

MSS403013 Lead team culture improvement

MSTGN3007 | Monitor and operate trade waste process

SIRRINV002 Control stock

SIRXRSKO002 |Maintain store security

TLIA3015 Complete receival/despatch documentation
TLIA3016 Use inventory systems to organise stock control
TLIA3018 Organise despatch operations

TLIA3019 Organise receival operations

TLIA3026 Monitor storage facilities

TLIA3038 Control and order stock

TLIA3039 Receive and store stock

Group C

BSBCUS301 Deliver and monitor a service to customers

BSBSMB301 |Investigate micro business opportunities

BSBSMB401 | Establish legal and risk management requirements of
small business
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BSBSMB402  |Plan small business finances

BSBSMB403 | Market the small business

BSBSMB404 | Undertake small business planning

BSBSMB406 | Manage small business finances

BSBWRT301 |Write simple documents

FDFOHS2001A |Participate in OHS processes

FDFOP2063A | Apply quality systems and procedures

HLTAIDO003 Apply first aid

NHLTAIDO11 |Provide First Aid (must be delivered from 1 July
2022)

MEMO09002B | Interpret technical drawing

MEM30011A |Set up basic pneumatic circuits

MSL922001 Record and present data

MSMPER300* |Issue work permits

MSMSUP310 |Contribute to the development of workplace
documentation

MSMSUP390 | Use structured problem-solving tools

MSMSUP405 | Identify problems in fluid power system

MSMSUP406 | Identify faults in electronic control

MSS402001 Apply competitive systems and practices

MSS402002 Sustain process improvements

MSS402010 Manage the impact of change on own work

MSS402021 Apply Just in Time procedures

MSS402030 Apply cost factors to work practices

MSS402031 Inter'pret product costs in terms of customer
requirements

MSS402040 Apply 5S procedures
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MSS402050 Monitor process capability

MSS402051 Apply quality standards

MSS402060 Use planning software systems in operations

MSS402061 Use SCADA systems in operations

MSS402080 Undertake root cause analysis

MSS402081 Contribute to the application of a proactive maintenance
strategy

MSS403002 Ensure process improvements are sustained

MSS403010 Facilitate change in an organisation implementing
competitive systems and practices

MSS403021 Facilitate a Just in Time system

MSS403023 Monitor a levelled pull system of operations

MSS403040 Facilitate and improve implementation of 5S

MSS403041 Facilitate breakthrough improvements

MSS403051 Mistake proof an operational process

MSS404050* | Undertake process capability improvements

MSS404052 Apply statistics to operational processes

MSS404060 Facilitate the use of planning software systems in a
work area or team

MSS404082 Assist in implementing a proactive maintenance strategy

MSS404083 Support proactive maintenance

TAEASS401 Plan assessment activities and processes

TAEASS402 Assess competence

TAEASS403 Participate in assessment validation

TAEDEL301 Provide work skill instruction

Prerequisite requirements

Approved Page 88 of 5013

© Commonwealth of Australia, 2025 Manufacturing Industry Skills Alliance



FBP30117 Certificate I11 in Food Processing

Date this document was generated: 25 January 2025

Unit of competency

Prerequisite requirement

FBPGRA2011 Receive grain
for malting

FBPGRA2010 Handle grain in a storage area

FBPGRA2012 Prepare malted
grain

FBPGRA2010 Handle grain in a storage area

FBPOPR2013 Operate a bright
beer tank process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2015 Operate a beer
filtration process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2016 Operate a beer
maturation process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2030 Operate a
brewery fermentation process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR2061 Operate a wort
production process

FBPOPR2011 Identify key stages and beer production
equipment in a brewery

FBPOPR3001 Control
contaminants and allergens in
the workplace

FDFFS2001A Implement the food safety program and
procedures

FBPOPR3002 Prepare food
products using basic cooking
methods

FDFFS2001A Implement the food safety program and
procedures

FDFFS3001A Monitor the
implementation of quality and
food safety programs

FDFFS2001A Implement the food safety program and
procedures

FDFPPL3005A Participate in
an audit process

FDFOHS2001A Participate in OHS processes
FDFOP2063A Apply quality systems and procedures

MSMENV272B Participate in environmentally sustainable
work practices

FDFTEC3001A Participate in
a HACCP team

FDFFS2001A Implement the food safety program and
procedures

MSMPER300 Issue work
permits

MSMWHS201 Conduct hazard analysis

MSS404050 Undertake
process capability

MSS404052 Apply statistics to operational processes
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improvements

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP30117
Certificate 11 in
Food Processing

FDF30111
Certificate 1l in
Food Processing

Updated to meet
Standards for Training
Packages

Packaging rules clarified

Imported units updated or
deleted

Equivalent qualification

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP30217 Certificate 111 in Plant Baking

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge for workers in a production bakery,
where large scale production and packaging of bread and other baked products is undertaken.

The qualification is designed for production related roles that require application of specific
plant baking skills and knowledge across a range of processes, including some technical and
problem solving ability. It caters for multi-skilled outcomes and roles that include team leader
functions within the production environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, work health and safety and environmental codes, regulations and
legislation that apply to the workplace.

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

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 17 units of competency:
. 8 core units plus
« 9elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 4 must be selected from Group A

« 5 may be selected from:
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« GroupsAorB

. elsewnhere in this training package, any other currently endorsed training package or
accredited course packaged at Certificate |1 (maximum 2 units), Certificate 111 or
Certificate IV (maximum of 3 units) levels.

Core Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

FBPPBK3001 |Operate a dough mixing process

FBPPBK3002 |Operate a final proof and baking process

FBPPBK3003 |Operate a dough make up process

FDFFS2001A |Implement the food safety program and procedures

FDFFS3001A* | Monitor the implementation of quality and food safety
programs

FDFOHS3001 |Contribute to OHS processes
A

FDFOP2064A |Provide and apply workplace information

MSMENV272 |Participate in environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A

BSBSMB405 |Monitor and manage small business operations

BSBSMB407 | Manage a small team

FBPOPR3001 |Control contaminants and allergens in the workplace
*

FBPPPL3001 |Support and mentor individuals and groups

FBPPPL3002 |Establish compliance requirements for work area
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FDFOP2061A |Use numerical applications in the workplace

FDFOP3002A |Set up a production or packaging line for operation

FDFOP3003A |Operate interrelated processes in a production system

FDFOP3004A |Operate interrelated processes in a packaging system

FDFPPL3001 |Participate in improvement processes

A

FDFPPL3002 |Report on workplace performance

A

FDFPPL3004 |Lead work teams and groups

A

FDFPPL3005 |Participate in an audit process

A*

FDFTEC3001 |Participate ina HACCP team

A*

FDFTEC3002 |Implement the pest prevention program

A

FDFTEC3003 |Apply raw materials, ingredient and process knowledge

A to production problems

MEMZ13003B |Work safely with industrial chemicals and materials

MSL973001 | Perform basic tests

MSMENV472 |Implement and monitor environmentally sustainable
work practices

MSMSUP303 | Identify equipment faults

MSMSUP330 |Develop and adjust a production schedule

MSS403011  |Facilitate implementation of competitive systems and
practices

MSS403013 | Lead team culture improvement

MSTGN3007 | Monitor and operate trade waste

SIRRINV002 |Control stock
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SIRXRSKO002 |Maintain store security

TLIA3015 Complete receival/despatch documentation

TLIA3016 Use inventory systems to organise stock control

TLIA3018 Organise despatch operations

TLIA3019 Organise receival operations

TLIA3026 Monitor storage facilities

TLIA3038 Control and order stock

TLIA3039 Receive and store stock

Group A

BSBCUS301 |Deliver and monitor a service to customers

BSBSMB301 |Investigate micro business opportunities

BSBSMB401 |Establish legal and risk management requirements of
small business

BSBSMB402 |Plan small business finances

BSBSMB403 | Market the small business

BSBSMB404 |Undertake small business planning

BSBSMB406 |Manage small business finances

BSBWRT301 |Write simple documents

FDFOHS2001 |Participate in OHS processes

A

FDFOP2063A | Apply quality systems and procedures

HLTAIDO03 |Apply first aid

MSL922001 |Record and present data

MSMPER300* | Issue work permits
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MSMSUP310 |Contribute to development of plant documentation

MSMSUP390 | Use structured problem-solving tools

MSMSUP405 | Identify problems in fluid power system

MSMSUP406 |ldentify problems in electronic control systems

MSS402001 | Apply competitive systems and practices

MSS402002  |Sustain process improvements

MSS402010 | Manage the impact of change on own work

MSS402021 | Apply Just in Time procedures

MSS402030 | Apply cost factors to work practices

MSS402031 |Interpret product costs in terms of customer requirements

MSS402040 | Apply 5S procedures

MSS402050 | Monitor process capability

MSS402051 | Apply quality standards

MSS402060 |Use planning software systems in operations

MSS402061  |Use SCADA systems in operations

MSS402080 |Undertake root cause analysis

MSS402081  |Contribute to the application of a proactive maintenance
strategy

MSS403002  |Ensure process improvements are sustained

MSS403010 | Facilitate change in an organisation implementing
competitive systems and practices

MSS403021 | Facilitate a Just in Time system

MSS403023 | Monitor a manufacturing levelled pull system of
operations

MSS403040 | Facilitate and improve implementation of 5S

MSS403041  |Facilitate breakthrough improvements

Approved Page 95 of 5013

© Commonwealth of Australia, 2025 Manufacturing Industry Skills Alliance



FBP30217 Certificate Il in Plant Baking

Date this document was generated: 25 January 2025

MSS403051 | Mistake proof an operational process

MSS404050  |Undertake process capability improvements

MSS404052 | Apply statistics to operational processes

MSS404060 |Facilitate the use planning software systems in a work
area or team

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPOPR3001 Control
contaminants and allergens in
the workplace

FDFFS2001 Implement the food safety program and
procedures

FDFFS3001A Monitor the
implementation of quality and
food safety programs

FDFFS2001 Implement the food safety program and
procedures

FDFPPL3005A Participate in
an audit process

FDFOHS2001A Participate in OHS processes
FDFOP2063A Apply quality systems and procedures

MSMENV272B Participate in environmentally sustainable
work practices

FDFTEC3001A Participate in
a HACCP team

FDFFS2001A Implement the food safety program and
procedures

MSMPERS300 Issue work
permits

MSMWHS201 Conduct hazard analysis

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments Equivalence status

FBP30217 FDF30310 Updated to meet Equivalent qualification
Certificate Il in | Certificate Il in Standards for Training

Plant Baking Plant Baking Packages
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Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP30317 Certificate 111 in Cake and Pastry

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge of a pastry cook who bakes cake, pastry
and biscuit products working in a commercial baking environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

N From 1 July 2022 the elective unit HLTAIDO003 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO11 - for more information see:
https://asga.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 15 units of competency:
« 11 core units plus
« 4 elective units.

Elective units must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome. The
electives are to be chosen as follows:

« 2 must be from those units listed in Group A and an additional 2 may be chosen from
Group A

« upto 1 from those units listed in Group B

Approved Page 98 of 5013

© Commonwealth of Australia, 2025 Manufacturing Industry Skills Alliance




FBP30317 Certificate I11 in Cake and Pastry

Date this document was generated: 25 January 2025

« up to 2 from those units listed in Group C.

Core Units

FBPRBK2002 |Use food preparation equipment to prepare fillings
FBPRBK3001 |Produce laminated pastry products

FBPRBK3002 |Produce non laminated pastry products
FBPRBK3008 |Produce sponge cake products

FBPRBK3009 |Produce biscuit and cookie products
FBPRBK3010 |Produce cake and pudding products
FBPRBK3013 |Schedule and produce cake and pastry production
FBPRBK3018 |Produce basic artisan products

FDFFS2001A | Implement the food safety program and procedures
FDFOHS2001A |Participate in OHS processes

FDFOP2061A |Use numerical applications in the workplace

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements

table for details.

Group A

FBPRBK3003 |Produce specialist pastry products

FBPRBK3004 |Produce meringue products

FBPRBK3005 |Produce basic bread products

FBPRBK4003* |Produce gateaux, tortes and entremets

SITXHRMO001 |Coach others in job skills
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Group B

SIRRMERO002 |Merchandise food products

SIRXPDKO001 |Advise on products and services

SIRXSLS001 |Sell to the retail customer

Group C

FBPOPR3002* |Prepare food products using basic cooking methods

FBPOPR3003 |Identify cultural, religious and dietary considerations for
food production

FBPRBK3016 |Control and order bakery stock

FBPRBK4004 |Develop baked products

FDFTEC3001A |Participate in a HACCP team

*

HLTAIDO003 Provide first aid

NHLTAIDO11 |Provide First Aid (must be delivered from 1 July

2022)

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPRBK4003 Produce
gateaux, tortes and entremets

FBPRBK3010 Produce cake and pudding products

FBPOPR3002 Prepare food

products using basic cooking | procedures

methods

FDFFS2001A Implement the food safety program and

FDFTEC3001A Participate in

a HACCP team

procedures

FDFFS2001A Implement the food safety program and
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Qualification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP30317
Certificate 111 in
Cake and Pastry

FDF30510
Certificate 11l in
Retail Baking (Cake
and Pastry)

Redesigned. Units added
and removed from the
core and electives

No equivalent qualification

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP30417 Certificate 111 in Bread Baking

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge of a bread baker who bakes bread
products working in a commercial baking environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

N From 1 July 2022 the elective unit HLTAIDO003 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO11 - for more information see:
https://asga.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 14 units of competency:
« 9 core units plus
« 5elective units.

Elective units must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome. The
electives are to be chosen as follows:

« 2 must be from those units listed in Group A and an additional 3 units may be chosen
from Group A

« upto 1 from those units listed in Group B
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« up to 2 from those units listed in Group C.

Core Units

FBPRBK3005 |Produce basic bread products

FBPRBK3006 |Produce savoury bread products

FBPRBK3007 |Produce specialty flour bread products

FBPRBK3012 |Schedule and produce bread production

FBPRBK3014 |Produce sweet yeast products

FBPRBK3018 |Produce basic artisan products

FDFFS2001A | Implement the food safety program and procedures

FDFOHS2001A | Participate in OHS processes

FDFOP2061A |Use numerical applications in the workplace

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A

FBPRBK3008 |Produce sponge cake products

FBPRBK3011 |Produce frozen dough products

*

FBPRBK3017 |Operate plant baking processes
*

FBPRBK4001 |Produce artisan bread products
*

FBPRBK?2002 |Use food preparation equipment to prepare fillings

SITXHRMO01 | Coach others in job skills

Group B
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SIRRMERO002 |Merchandise food products

SIRXPDKO001 |Advise on products and services

SIRXSLS001 |Sell to the retail customer

Group C

FBPOPR3002* |Prepare food products using basic cooking methods

FBPOPR3003 |Identify cultural, religious and dietary considerations for
food production

FBPRBK3016 |Control and order bakery stock

FBPRBK4004 |Develop baked products

FDFTEC3001A |Participate in a HACCP team

*

HLTAID003 Provide first aid

NHLTAIDO11 |Provide First Aid (must be delivered from 1 July

2022)

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPRBK3011 Produce frozen |FBPRBK3005 Produce basic bread products

dough products

FBPRBK3017 Operate plant |FBPRBK3005 Produce basic bread products

baking processes

FBPRBK4001 Produce artisan | FBPRBK3005 Produce basic bread products

bread products

FBPOPR3002 Prepare food FDFFS2001A Implement the food safety program and
products using basic cooking | procedures

methods

FDFTEC3001A Participate in |FDFFS2001 Implement the food safety program and

a HACCP team

procedures

FBPRBK3011 Produce frozen |FBPRBK3005 Produce basic bread products

dough products
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Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP30417
Certificate 111 in
Bread Baking

FDF30610
Certificate 11l in
Retail Baking
(Bread)

Redesigned. Units added
and removed from the
core and electives

No equivalent qualification

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP30517 Certificate 111 in Baking

Modification History

Release |Comments

Release | This version released with FBP Food, Beverage and Pharmaceutical Training
1 Package version 1.0.

Quialification Description

This qualification describes the skills and knowledge of a baker who bakes bread, cake, pastry
and biscuit products working in a commercial baking environment.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

N From 1 July 2022 the elective unit HLTAIDO003 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO11 - for more information see:
https://asga.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 19 units of competency:
« 15 core units plus
« 4 elective units.

Elective units must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome. The
electives are to be chosen as follows:

« 2 must be from those units listed in Group A and an additional 2 may be chosen from
Group A

« upto 1 from those units listed in Group B
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« up to 2 from those units listed in Group C.

Core Units

FBPRBK2002 |Use food preparation equipment to prepare fillings

FBPRBK3001 |Produce laminated pastry products

FBPRBK3002 |Produce non laminated pastry products

FBPRBK3005 |Produce basic bread products

FBPRBK3006 |Produce savoury bread products

FBPRBK3007 |Produce specialty flour bread products

FBPRBK3008 |Produce sponge cake products

FBPRBK3009 |Produce biscuit and cookie products

FBPRBK3010 |Produce cake and pudding products

FBPRBK3014 |Produce sweet yeast products

FBPRBK3015 |Schedule and produce bakery production

FBPRBK3018 |Produce basic artisan products

FDFFS2001A | Implement the food safety program and procedures

FDFOHS2001A |Participate in OHS processes

FDFOP2061A |Use numerical applications in the workplace

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A

FBPRBK3003 |Produce specialist pastry products

FBPRBK3004 |Produce meringue products

FBPRBK3011* |Produce frozen dough products
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FBPRBK3017*

Operate plant baking processes

FBPRBK4001*

Produce artisan bread products

FBPRBK4003*

Produce gateaux, tortes and entremets

SITXHRMO001 |Coach others in job skills

Group B

SIRRMERO002 |Merchandise food products

SIRXPDKO001 |Advise on products and services

SIRXSLS001 |Sell to the retail customer

Group C

FBPOPR3002* |Prepare food products using basic cooking methods

FBPOPR3003 |Identify cultural, religious and dietary considerations for
food production

FBPRBK3016 |Control and order bakery stock

FBPRBK4004 |Develop baked products

FDFTEC3001A |Participate in a HACCP team

*

HLTAID003 Provide first aid

NHLTAIDO11 |Provide First Aid (must be delivered from 1 July

2022)

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPOPR3002 Prepare food FDFFS2001A Implement the food safety program and
products using basic cooking | procedures

methods

FBPRBK3011 Produce frozen |FBPRBK3005 Produce basic bread products
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dough products

FBPRBK3017 Operate plant

baking processes

FBPRBK3005 Produce basic bread products

FBPRBK4001 Produce artisan

bread products

FBPRBK3005 Produce basic bread products

FBPRBK4003 Produce
gateaux, tortes and entremets

FBPRBK3010 Produce cake and pudding products

FDFTEC3001A Participate in

a HACCP team

FDFFS2001A Implement the food safety program and
procedures

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP30517
Certificate 111 in
Baking

FDF30710
Certificate 111 in
Retail Baking
(Combined)

Redesigned. Units added
and removed from the
core and electives

No equivalent qualification

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP30617 Certificate 111 in Food Processing (Sales)

Modification History

Release |Comments

Release | This version released with FBP Food, Beverage and Pharmaceutical Training
1 Package version 1.0.

Quialification Description

This qualification covers the sales specialisations within the food processing industry and
targets those workers that provide sales advice and services for food manufacturing or retail
food processing contexts.

The qualification is designed for roles that require the ability to perform a range of sales
activities independently and as a team member, applying food processing technical skills and
knowledge and problem solving. All work must be carried out to comply with workplace
procedures, in accordance with State/Territory food safety, work health and safety and
environmental codes, regulations and legislation that apply to the workplace.

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

~ From 1 July 2022 the elective unit HLTAIDO03 must no longer be delivered and will
be replaced in the Packaging Rules by the unit HLTAIDO11 - for more information see:
https://asga.gov.au/news-events/news/reminder-about-superseded-hlt-first-aid-units

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 14 units of competency:
« 6 core units plus
« 8elective units.
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Elective units must ensure the integrity of the qualification’s Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 2 must be selected from Group A

« 2 must be selected from Group B

. the remaining 4 units may be selected from:
« GroupsA,BorC

. elsewnhere in this training package, any other currently endorsed training package or
accredited course at Certificate I (maximum of two units), Certificate 111 or Certificate
IV (maximum of three units) levels.

Core Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

FDFFS2001A |Implement the food safety program and procedures

FDFFS3001A* | Monitor the implementation of quality and food safety
programs

FDFOHS3001 |Contribute to OHS processes
A

FDFOP2061A |Use numerical applications in the workplace

FDFOP2064A |Provide and apply workplace information

MSMENV272 |Participate in environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A

BSBCUS301 |Deliver and monitor a service to customers

BSBMKG501 | Identify and evaluate marketing opportunities

BSBMKG507 |Interpret market trends and developments

BSBMKG514 |Implement and monitor marketing activities
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BSBSMB301

Investigate micro business opportunities

BSBSMB401

Establish legal and risk management requirements of
small business

BSBSMB402

Plan small business finances

BSBSMB403

Market the small business

BSBSMB404

Undertake small business planning

BSBSMB405 | Monitor and manage small business operations
BSBSMB406 |Manage small business finances

BSBSMB407 |Manage a small team

SIRRINV002 |Control stock

SIRXRSKO002 |Maintain store security

Group B — Sector specialist and cross sector elective units

Sector specialist units

AHCPHT401

Assess olive oil for style and quality

AMPP301

Operate a poultry carcase delivery system

AMPP302

Debone and fillet poultry product (manually)

AMPR322

Prepare and produce value-added products

FBPFAV3001

Conduct chemical wash for fresh produce

FBPFAV3002

Program fresh produce grading equipment

FBPGRA3001

Work with micronutrients or additions in stockfeed
manufacturing processes

FBPGRA3002

Apply knowledge of animal nutrition principles to
stockfeed product

FBPOPR3001
*

Control contaminants and allergens in the work area

FBPOPR3002
*

Prepare food products using basic cooking methods

Approved

© Commonwealth of Australia, 2025

Date this document was generated: 25 January 2025

Page 112 of 5013

Manufacturing Industry Skills Alliance



FBP30617 Certificate I11 in Food Processing (Sales) Date this document was generated: 25 January 2025

FBPOPR3003

Identify cultural, religious and dietary considerations for
food production

Cross sector units

FBPPPL3001 |Support and mentor individuals and groups

FBPPPL3002 |Establish compliance requirements for work area

FDFOP3002A |Set up a production or packaging line for operation

FDFPPL3001 |Participate in improvement processes

A

FDFPPL3002 |Report on workplace performance

A

FDFPPL3004 |Lead work teams and groups

A

FDFPPL3005 |Participate in an audit process

A*

FDFTEC3001 |Participate ina HACCP team

A*

FDFTEC3002 |Implement the pest prevention program

A

FDFTEC3003 |Apply raw materials, ingredient and process knowledge

A to production problems

MEM13003B |Work safely with industrial chemicals and materials

MSL973001 |Perform basic tests

MSMENV472 | Implement and monitor environmentally sustainable
work practices

MSMSUP303 | Identify equipment faults

MSMSUP330 |Develop and adjust a production schedule

MSS403011 | Facilitate implementation of competitive systems and
practices

MSS403013  |Lead team culture improvement
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MSTGN3007 |Monitor and operate trade waste

TLIA3015 Complete receival/despatch documentation

TLIA3016 Use inventory systems to organise stock control

TLIA3018 Organise despatch operations

TLIA3019 Organise receival operations

TLIA3026 Monitor storage facilities

TLIA3038 Control and order stock

TLIA3039 Receive and store stock

Group C

BSBWRT301 |Write simple documents

FDFOHS2001 |Participate in OHS processes

A

FDFOP2063A | Apply quality systems and procedures

HLTAIDO03 | Apply first aid

~NHLTAIDO11 | Provide First Aid (must be delivered from 1 July
2022)

MSL922001 Record and present data

MSMPER300* | Issue work permits

MSMSUP310 |Contribute to the development of workplace
documentation

MSMSUP390 |Use structured problem-solving tools

MSMSUP405 | Identify problems in fluid power system

MSMSUP406 |ldentify problems in electronic control

MSS402001 | Apply competitive systems and practices

MSS402002 Sustain process improvements

MSS402010 Manage the impact of change on own work
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MSS402021 Apply Just in Time procedures

MSS402030 Apply cost factors to work practices

MSS402031 Interpret product costs in terms of customer requirements

MSS402040 Apply 5S procedures

MSS402050 Monitor process capability

MSS402051 Apply quality standards

MSS402060 Use planning software systems in operations

MSS402061 Use SCADA systems in operations

MSS402080 Undertake root cause analysis

MSS402081 Contribute to the application of a proactive maintenance
strategy

MSS403002 Ensure process improvements are sustained

MSS403010 Facilitate change in an organisation implementing
competitive systems and practices

MSS403021 Facilitate a Just in Time system

MSS403023 Monitor a levelled pull system of operations

MSS403040 Facilitate and improve implementation of 5S

MSS403041 Facilitate breakthrough improvements

MSS403051 Mistake proof an operational process

MSS404050 Undertake process capability improvements

MSS404052 Apply statistics to operational processes

MSS404060 Facilitate the use of planning software systems in a work
area or team

MSS404082 Assist in implementing a proactive maintenance strategy

MSS404083 Support proactive maintenance

TAEASS401 | Plan assessment activities and processes
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TAEASS402 | Assess competence
TAEASS403 | Participate in assessment validation
TAEDEL301 |Provide work skill instruction

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPOPR3001 Control
contaminants and allergens in
the work area

FDFFS2001A Implement the food safety program and
procedures

FBPOPR3002 Prepare food
products using basic cooking
methods

FDFFS2001A Implement the food safety program and
procedures

FDFFS3001A Monitor the
implementation of quality and
food safety programs

FDFFS2001A Implement the food safety program and
procedures

FDFPPL3005A Participate in
an audit process

FDFOHS2001A Participate in OHS processes
FDFOP2063A Apply quality systems and procedures

MSMENV272B Participate in environmentally sustainable
work practices

FDFTEC3001A Participate in
a HACCP team

FDFFS2001A Implement the food safety program and
procedures

MSMPER300 Issue work
permits

MSMWHS201 Conduct hazard analysis

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments Equivalence status

FBP30617
Certificate 111 in

FDF30910
Certificate Il in

Updated to meet
Standards for Training

Equivalent qualification

Food Processing | Food Processing Packages
(Sales) (Sales) Packaging rules clarified
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Code and title
current version

Code and title
previous version

Comments

Equivalence status

Imported units updated or
deleted

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP30717 Certificate 111 in Rice Processing

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceuticals
Training Package version 1.0.

Quialification Description

The qualification provides a general vocational outcome in rice production work that enables
individuals to mill process and package rice grain products, mill rice flour and manufacture
rice consumer products on an industrial scale.

Individuals with this qualification perform tasks involving a broad range of skills that are
applied in a wide variety of contexts, which will involve discretion and judgement in selecting
and operating equipment, coordinating resources and applying contingency measures during
work.

Job roles vary across different industry sectors and may include:

« Rice miller

« Rice flour miller

« Rice production worker

. Rice packaging worker

« Rice food manufacturing worker.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

Entry Requirements

There are no entry requirements for this qualification.
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Packaging Rules
Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 15 units of competency made up of:
« 8 core units plus
« 7 elective units

Elective units must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome. The
electives are to be chosen as follows:

« 2 must be from group A
« 3 must be from any in group B, C, D and E

« 2 from the remaining units listed in groups A, B, C, D, E or F or any currently endorsed
Training Package or accredited course packaged at Certificate I11 or Certificate IV, with
no more than 1 unit packaged at Certificate V.

Any combination of electives that meets the packaging rules can be selected for the award of
the Certificate 111 in Rice Processing.

Where appropriate, electives may be packaged to provide a qualification with a specialisation
area as follows:

« A minimum of 3 electives from Group B must be selected for award of the Certificate IlI
in Rice Processing (Rice Miller)

« A minimum of 3 electives from Group C must be selected for award of the Certificate Ill
in Rice Processing (Rice Flour Miller)

« A minimum of 3 electives from Group D must be selected for award of the Certificate 111
in Rice Processing (Rice Product Manufacturer)

« A minimum of 3 electives from Group E must be selected for award of the Certificate I11
in Rice Processing (Rice Receival and Storage)

Core Units

FDFFS2001A |Implement the food safety program and procedures

FDFFS3001A* | Monitor the implementation of quality and food safety
programs

FDFOHS3001 |Contribute to OHS processes
A

FDFOP2063A | Apply quality systems and procedures
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FDFPPL3004 |Lead work teams and groups

A

FDFSUG308A | Analyse and convey workplace information

FSKNUM31 |Apply a wide range of mathematical calculations for work
MSL973001 | Perform basic tests

Elective Units

Group A Rice Processing

FDFOP3002A

Set up a production or packaging line for operation

FDFOP3003A

Operate interrelated processes in a production system

FDFOP3004A

Operate interrelated processes in a packaging system

FDFTEC3003
A

Apply raw materials, ingredient and process knowledge to
production problems

Group B Rice Miller

FBPGRA3006 |Implement a paddy receival and grain cleaning process
FBPGRA3007 | Implement a rice blending and cleaning process
FBPGRAS3008 | Implement a rice colour sorting process

FBPGRA3011 | Implement a rice grading process

FBPGRA3012 | Implement a rice hulling and separation process
FBPGRA3015 | Implement a rice whitening process

Group C Rice Flour Miller

FBPGRA3003

Lead flour milling shift operations

FBPGRA3004

Control mill processes and performance

FBPGRA3009

Implement a rice flour break process

FBPGRAS3010

Implement a rice flour grading process
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FBPGRAS3016 |Implement a rice flour blending process

Group D Rice Product Manufacturer

FBPGRA3013 | Implement a rice product manufacturing process

FBPOPR2044 |Operate a retort process

FBPPBK2006 |Operate a griddle production process

FBPPPL3002 |Establish compliance requirements for work area

FDFBP3002A |Operate the labelling process

FDFPPL3001 |Participate in improvement processes
A

Group E Rice Receival and Storage

FBPGRA3005 | Conduct rice harvest receivals

FBPGRA3014 | Implement a rice seed preparation and storage system

FDFTEC3002 |Implement the pest prevention program
A

Group F General Electives

AHCBAC?204 |Prepare grain storages

FBPGRA2009 |Operate a pelleting process

FBPGRA2010 |Handle grain in a storage area

FBPGRAZ2014 |Operate a rice vitamin enrichment process

FBPOPR2028 |Operate a mixing or blending process

FBPOPR2036 |Operate an extrusion process

FBPOPR2041 |Operate a mixing or blending and cooking process

FBPOPR2042 |Operate a drying process

FBPPPL4001* | Manage people in the work area
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FBPPPL4002 |Plan and coordinate production equipment maintenance
FBPPPL4003 |Schedule and manage production

FBPPPL4004* | Optimise a work process

FDFSUG218A | Operate a boiler - basic

FDFOP2015A | Apply principles of statistical process control

*

FDFOP2030A |Operate a process control interface

FDFPPL3001 |Participate in improvement processes

A

FDFPPL3002 |Report on workplace performance

A

FDFPPL3005 |Participate in an audit process

A*

FDFTEC3001 |Participate ina HACCP team

A*

FDFTEC4003 | Control food contamination and spoilage

A*

FDFTEC4004 |Apply basic process engineering principles to food processing
A*

FDFTEC4005 |Apply an understanding of food additives

A

FDFTEC4008 | Apply principles of food packaging

A

MSMENV272 |Participate in environmentally sustainable work practices.
MSMPER200 |Work in accordance with an issued permit

MSMPER201 | Monitor and control work permits

MSMPER300* | Issue work permits

MSMSUP303 | Identify equipment faults

PMASUP420 |Minimise environmental impact of process
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SITXHRMOO01 |Coach others in job skills

TLIA3016 Use inventory systems to organise stock control
TLIA3038 Control and order stock

TLIA3039 Receive and store stock

TLID2003 Handle dangerous goods/hazardous substances
TL1J2003 Apply grain protection measures

TLILIC2001 |Licence to operate a forklift truck

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPPPL4001 Manage people
in the work area

FBPPPL3001 Support and mentor individuals and groups

FBPPPL4004 Optimise a work
process

FDFPPL3001A Participate in improvement processes

FDFFS3001A Monitor the
implementation of quality and
food safety programs

FDFFS2001A Implement the food safety program and
procedures

FDFOP2015A Apply
principles of statistical process
control

FDFOP2061A Use numerical applications in the workplace

FDFPPL3005A Participate in
an audit process

FDFOHS2001A Participate in OHS processes
FDFOP2063A Apply quality systems and procedures

MSMENV272B Participate in environmentally sustainable
work practices

FDFTEC3001A Participate in a
HACCP team

FDFFS2001A Implement the food safety program and
procedures

FDFTEC4003A Control food
contamination and spoilage

FDFFS3001A Monitor the implementation of quality and food
safety programs*
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FDFTEC4004A Apply basic
process engineering principles
to food processing

FDFOP2030A Operate a process control interface

FDFTEC4007A Describe and analyse data using mathematical
principles*

FDFTEC4007A Describe and
analyse data using
mathematical principles

FDFOP2015A Apply principles of statistical process control*

MSMPER300 Issue work
permits

MSMWHS201 Conduct hazard analysis

Quialification Mapping Information

Code and title |Code and title Comments Equivalence status
current version |previous version

FBP30717 ZRG30100

Certificate Il in | Certificate Il in Units added to core and | qualification
Rice Processing |Rice Processing electives. Four specialist

Redesigned qualification. | No equivalent

streams created.

Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP30818 Certificate 111 in Pharmaceutical Manufacturing

Modification History

Release Comments

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

Quialification Description

This qualification describes the skills and knowledge for production and packaging roles
carried out under broad supervision within pharmaceutical manufacturing environments.
Individuals with this qualification perform tasks involving a broad range of skills that are
applied in a wide variety of contexts, which will involve discretion and judgement in selecting
and operating equipment, coordinating resources and applying contingency measures during
work.

Work must comply with good manufacturing practice, health and safety and environmental
regulations and legislation that apply to the workplace.

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

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 16 units of competency:
« 5core units, plus
« 11 elective units.

Elective units must ensure the integrity of the qualifications’ Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 5 must be from group A
« 4 must be from group B

« 2 from the remaining units listed in groups A or B, or any currently endorsed Training
Package or accredited course.
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Core Units

FBPPHM3001 Apply Good Manufacturing Practice requirements
FBPPHM3002 Operate a pharmaceutical production process
FBPPHM3003 Work in a controlled environment

FBPPHM3004 Clean and sanitise facilities and equipment
BSBWHS301 Maintain workplace safety

Elective Units

Group A

FBPOPR2028 Operate a mixing or blending process

FBPOPR3005 Operate interrelated processes in a production system
FBPOPR3006 Operate interrelated processes in a packaging system
FBPPHM3005 Operate a concentration process

FBPPHM3006 Operate an extraction process

FBPPHM3007 Operate a separation process using chromatography
FBPPHM3008 Operate an aseptic fill and seal process
FBPPHM3009 Operate an aseptic form, fill and seal process
FBPPHM3010 Operate a compressing process

FBPPHM3011 Dispense pharmaceutical raw materials
FBPPHM3012 Operate an encapsulation process

FBPPHM3013 Operate a granulation process

FBPPHM3014 Operate a liquid manufacturing process
FBPPHM3015 Operate a tablet coating process

FBPPHM3016 Operate a sterilisation process using an autoclave
FBPPHM3017 Coordinate a label store
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MSL922001 Record and present data

MSS402061 Use SCADA systems in operations

Group B

BSBWRT301 Write simple documents

FBPOPR2070 Apply quality systems and procedures

FBPOPR3004 Set up a production or packaging line for operation

FBPPPL3003 Participate in improvement processes

FBPPPL3005 Participate in audit processes

FBPPPL3006 Report on workplace performance

FBPTEC3001 Apply raw materials, ingredient and process knowledge
to production problems

FBPWHS2001 Participate in work health and safety processes

HLTAIDO003 Provide first aid

MSL973013 Perform basic tests

MSMENV272 Participate in environmentally sustainable work practices

MSMPMC400 Carry out stock control

MSMSUP303 Identify equipment faults

MSMSUP310 Contribute to the development of workplace
documentation

MSMSUP390 Use structured problem-solving tools

MSS402021 Apply Just in Time procedures

MSS403085 Ensure process improvements are sustained

SIRCDIS006 Maintain dispensary stock

TLIA2009 Complete and check import/export documentation

TLIA3015 Complete receival/despatch documentation
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TLIA3016 Use inventory systems to organise stock control
TLIA3018 Organise despatch operations

TLIA3038 Control and order stock

TLIA3039 Receive and store stock

TLIA4025 Regulate temperature controlled stock

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP30818
Certificate 1l in
Pharmaceutical
Manufacturing

FDF30210
Certificate 1l in
Pharmaceutical
Manufacturing

Updated to meet
Standards for Training
Packages

Changes to packaging
rules, core and elective
units

No equivalent qualification

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP30918 Certificate 111 in Wine Industry Operations

Modification History

Release Comments

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

Quialification Description

This qualification describes the skills and knowledge required for operational workers in the
wine industry. These workers carry out skilled tasks under broad direction in a range of
sectors, including:

. procedural and technical tasks in bottling and packaging, cellar operations and laboratory
testing

. customer service tasks in cellar door

. tasks related to wine grape growing, harvesting and post-harvesting.

This qualification offers a general outcome as well as sector-specific specialisations.

All work must be carried out to comply with workplace procedures, in accordance with
state/territory food safety, and work health and safety, regulations and legislation that apply to
the workplace.

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

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 19 units of competency:
« 4 core units, plus
« 15 elective units.
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Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

up to 15 from the elective units listed below, with no more than 6 units coded with an
AQF level 2 indicator or that reflect AQF level 2 outcomes

up to 4 units may be selected from any currently endorsed Training Package or accredited
course that are coded with an AQF indicator above level 2 or reflect outcomes above AQF
level 2.

Any combination of electives that meets the packaging rules can be selected for the award of
the Certificate 111 in Wine Industry Operations.

Where appropriate, electives may be packaged to provide a qualification with a specialisation
area as follows.

For the award of the Certificate I11 in Wine Industry Operations (Bottling and Packaging)
at least 6 units from Group A Bottling and Packaging must be chosen.

For the award of the Certificate I11 in Wine Industry Operations (Cellar Door) at least 6
units from Group B Cellar Door must be chosen.

For the award of the Certificate I11 in Wine Industry Operations (Cellar Operations) at
least 6 units from Group C Cellar Operations must be chosen.

For the award of the Certificate 111 in Wine Industry Operations (Laboratory) at least 6
units from Group D Laboratory must be chosen.

For the award of the Certificate I11 in Wine Industry Operations (Viticulture) at least 6
units from Group E Viticulture must be chosen.

Core Units

BSBWHS301 | Maintain workplace safety

FBPFSY2001 |Implement the food safety program and procedures

FBPPPL3003 |Participate in improvement processes

FBPPPL3006 |Report on workplace performance

Elective Units

Group A Bottling and Packaging

FBPBPG2001 |Operate the bottle supply process

FBPBPG2002 |Operate the carton erection process

FBPBPG2003 |Operate the carton packing process
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FBPBPG2004 |Operate the palletising process

FBPBPG2005 |Operate the electronic coding process

FBPBPG2006 |Operate the bottle capsuling process

FBPBPG2008 |Perform basic packaging tests and inspections

FBPBPG3001 |Operate the bottle filling process

FBPBPG3002 |Operate the labelling process

FBPBPG3003 |Operate the softpack filling process

FBPBPG3004 |Operate the bottle sealing process

FBPBPG3005 |Operate the tirage and transfer process

FBPBPG3006 |Operate traditional sparkling wine processes

FBPBPG3007 |Perform packaging equipment changeover

FBPOPR3004 |Set up a production or packaging line for operation

FBPOPR3006 |Operate interrelated processes in a packaging system

Group B Cellar Door

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

FBPCDS2001 |Conduct a standard product tasting

FBPCDS2002 |Provide and present wine tourism information

FBPCDS3001 |Conduct winery and site tours

FBPCDS3002 |Plan and deliver a wine tasting event

FBPCDS3003 |Coordinate winery hospitality activities

FBPWIN2003 |Conduct sensory evaluation of wine

FBPWIN3001* |Evaluate wines (advanced)

SIRXCEGO004 |Create a customer-centric culture
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SIRXMKTO003 |Manage promotional activities
SITHFABO002 |Provide responsible service of alcohol
SITHFABO012 |Provide advice on Australian wines
SITHFABO013 |Provide advice on imported wines

Group C Cellar Operations

FBPCEL2001 |Perform oak handling activities

FBPCEL2002 |Perform fermentation operations

FBPCEL2003 |Operate the ion exchange process

FBPCEL2004 |Perform heat exchange operations

FBPCEL2007 |Prepare and make additions and finings

FBPCEL2008 |Carry out inert gas handling operations

FBPCEL2009 |Carry out transfer operations

FBPCEL3001 |Handle and store spirits

FBPCEL3002 |Operate the continuous clarification by separation (flotation)
process

FBPCEL3003 |Operate the concentration process

FBPCEL3004 |Operate an earth filtration process

FBPCEL3005 |Operate the pressing process

FBPCEL3006 |Operate the fine filtration process

FBPCEL3007 |Operate clarification by separation (centrifugation) process

FBPCEL3008 |Operate the rotary vacuum filtration process

FBPCEL3009 |Operate the crossflow filtration process

FBPCEL3010 |Operate the decanter process

FBPCEL3011 |Operate the reverse 0smosis process

FBPCEL3012 |Perform de-aromatising, de-alcoholising or de-sulphuring
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operations

FBPCEL3013 |Perform rectification (continuous still) operations

FBPCEL3014 |Prepare and monitor wine cultures

FBPCEL3015 |Perform first distillation (pot still brandy) operations

FBPCEL3016 |Perform second distillation (pot still brandy) operations

FBPCEL3017 |Perform single column lees stripping (continuous still brandy)
operations

FBPCEL3018 |Perform dual column distillation (continuous still brandy)
operations

FBPWIN2003 |Conduct sensory evaluation of wine

Group D Laboratory

MSL904002 Perform standard calibrations

MSL924003 Process and interpret data

MSL924004 Use laboratory application software

MSL933008 Perform calibration checks on equipment and assist with its
maintenance

MSL973013 Perform basic tests

MSL973014 Prepare working solutions

MSL973015 Prepare culture media

MSL973016 Perform aseptic techniques

MSL973019 Perform microscopic examination

MSL974017 Prepare, standardise and use solutions

Group E Viticulture

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.
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AHCCHM304 | Transport and store chemicals

AHCCHM307 |Prepare and apply chemicals to control pest, weeds and diseases
AHCIRG325 Operate irrigation technology

AHCIRG326 Operate irrigation injection equipment
AHCIRG327 Implement an irrigation schedule

AHCIRG331 Install pressurised irrigation systems

AHCIRG333 Maintain pressurised irrigation systems
AHCMOM202 |Operate tractors

AHCPCM301 |Implement a plant nutrition program

AHCSOL401 |Sample soils and interpret results

FBPVIT2003 Hand prune vines

FBPVIT2011 Operate vineyard equipment

FBPVIT2012 Identify and treat nursery plant disorders
FBPVIT2013 Recognise disorders and identify pests and diseases
FBPVIT2015 Carry out basic canopy maintenance

FBPVIT3001 Coordinate vineyard operations

FBPVIT3002 Maintain field nursery activities

FBPVIT3003 Operate spreading and seeding equipment

FBPVIT3004*

Monitor and maintain nursery plants

FBPVIT3005

Install and maintain vine trellis

FBPVIT3006

Field graft vines

FBPVIT3007*

Operate specialised canopy management equipment

FBPVIT3008 Operate a mechanical harvester

FBPVIT3009 Monitor and control vine disorders and damage

FBPVIT3010 Implement a soil management program
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FBPVIT3011

Perform shed nursery activities

Group F General

AHCMOMZ213 |Operate and maintain chainsaws

AHCWRK309 | Apply environmentally sustainable work practices
BSBINT303 Organise the importing and exporting of goods
BSBLDR403 Lead team effectiveness

BSBSMB407 Manage a small team

FBPFSY3001 Monitor the implementation of quality and food safety programs
FBPOPR2063 Clean equipment in place

FBPOPR2064 Clean and sanitise equipment

FBPOPR3005 Operate interrelated processes in a production system
FBPPPL3005 Participate in an audit process

FBPTEC3002 Implement the pest prevention program
FBPTEC4002 Apply principles of food packaging

FBPWIN2002 |Communicate wine industry information
FBPWIN2003 | Conduct sensory evaluation of wine

HLTAID003 Provide first aid

MSL933007 Apply critical control point requirements
MSS402002 Sustain process improvements

MSS402020 Apply quick change over procedures

MSS402040 Apply 5S procedures

MSS402050 Monitor process capability

MSS402061 Use SCADA systems and operations

MSS402080 Undertake root cause analysis
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RIIWHS202D Enter and work in confined spaces
TAEASS301 Contribute to assessment

TAEDEL301 Provide work skill instruction

TLIA2014 Use product knowledge to complete work operations
TLIA3016 Use inventory systems to organise stock control
TLIA3018 Organise despatch operations

TLIA3019 Organise receival operations

TLIA3038 Control and order stock

TLID2003 Handle dangerous goods/hazardous substances
TLID2022 Conduct weighbridge operations

TLIK2010 Use infotechnology devices in the workplace
TLILIC0003 Licence to operate a forklift truck

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPVIT3004 Monitor and FBPVIT2012 Identify and treat nursey plant disorders

maintain nursery plants

FBPVIT3007 Operate specialised | AHCMOM202 Operate tractors

canopy management equipment

FBPWIN3001 Evaluate wines FBPWIN2003 Conduct senory evaluation of wine

(advanced)

Quialification Mapping Information

Code and title
current version

Code and title Comments Equivalence status
previous version

FBP30918
Certificate 111 in

FDF30411 Updated to meet No equivalent qualification

Certificate 11l in Standards for Training

Approved

© Commonwealth of Australia, 2025

Page 136 of 5013

Date this document was generated: 25 January 2025

Manufacturing Industry Skills Alliance



FBP30918 Certificate 111 in Wine Industry Operations

Date this document was generated: 25 January 2025

Code and title | Code and title Comments Equivalence status
current version |previous version
Wine Industry | Wine Industry Packages
Operations Operations The number of units to
achieve the qualification
reduced from 25 to 19
Changes to packaging
rules, core and elective
units
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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FBP31018 Certificate 111 in Sugar Milling Industry Operations

Modification History

Release Comments

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

Quialification Description

This qualification describes the skills and knowledge required for operational workers in the
sugar milling industry. These workers carry out skilled tasks under broad direction in a range
of areas including sugar processing, cane supply and transport, and milling services.

All work must be carried out to comply with workplace procedures, in accordance with
state/territory food safety, health and safety and environmental codes, regulations and
legislation that apply to the workplace.

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

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 24 units of competency:
« 3 core units, plus
« 21 elective units.

Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

. atleast 9 from the electives listed below, with at least 3 from Group A

« upto 12 from the electives listed below, or from any currently endorsed Training Package
or accredited course.

Core Units
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BSBWHS201

Contribute to health and safety of self and others

FBPSUG3008

Analyse and convey workplace information

MSMENV272

Participate in environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements

table for details.
Group A

CPCCDO3011
A*

Perform dogging

CPCCRI3012A
*

Perform basic rigging

FBPOPR2034 |Operate an evaporation process

FBPPPL3004 |Lead work teams and groups

FBPSUG2009 |Operate an extraction station

FBPSUG2013 |Operate a pan station

FBPSUG3002 |Control cane traffic movements

FBPSUG3003 |Adjust cane delivery schedules to meet daily milling requirements
FBPSUG3004* |Drive a master-slave locomotive

FBPSUG3005 |Operate a sugar system

FBPSUG3006* | Monitor a sugar mill powerhouse

FBPSUG3007 |Perform factory control tests

MSMBLIC002 |Licence to operate an advanced boiler

TLILIC2016 Licence to drive a heavy rigid vehicle

TLILIC3017 Licence to drive a heavy combination vehicle

Group B
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CPCCOHS2001 | Apply OHS requirements, policies and procedures in the construction
A industry

CPCCSC2002A | Erect and dismantle basic scaffolding

*

FBPOPR2068 |Operate a process control interface
FBPSUG2001 |Lay sleepers for cane rail systems
FBPSUG2002 |Lay rails for cane rail systems
FBPSUG2003 |Lay skeleton track for cane rail system
FBPSUG2004 | Operate tamping equipment
FBPSUG2005* |Construct turnouts

FBPSUG2006 |Collect and prepare samples
FBPSUG2007 |Conduct cane weighbridge operations
FBPSUG2008 |Operate a tipping station

FBPSUG2010 |Operate a juice clarification process
FBPSUG2011 |Operate a mud filtration process
FBPSUG2012 |Chemically clean equipment
FBPSUG2014 |Operate a low grade fugal station
FBPSUG2015 |Operate a high grade fugal station
FBPSUG2016 |Operate a crystalliser station process
FBPSUG2017 |Undertake simple fabrication
FBPSUG2018 |Undertake forming, bending and shaping
FBPSUG2019 | Operate a bagasse fuel supply system
FBPSUG2020 |Operate a coal fuel supply system
FBPSUG2021 |Operate an ash separation system
FBPSUG2022 |Operate a waste water treatment system
FBPSUG2023 |Operate a cooling water system
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FBPSUG2024 |Perform standard tests on cane samples

FBPSUG2025 |Perform general planing and shaping operations

FBPSUG2026 |Perform general drilling operations

FBPSUG2027 |Perform general lathe operations

FBPSUG2028 |Perform general milling operations

FBPSUG3001 |Drive a cane locomotive

MSMBLICO001 |Licence to operate a standard boiler

RIICBM305D |Install pre-cast concrete bridge decks

RIIHAN305D | Operate a gantry or overhead crane

RIIMPO319E | Conduct backhoe/loader operations

TLID3035 Operate a boom type elevating work platform

TLID3036 Lift and move load using a mobile crane

TLILIC0003 Licence to operate a forklift truck

TLILIC0008 Licence to operate a non-slewing mobile crane (greater than 3 tonnes
capacity)

TLILIC2014 Licence to drive a light rigid vehicle

TLILIC2015 Licence to drive a medium rigid vehicle

UEPOPLO001 Licence to operate a steam turbine

Prerequisite requirements

Note: Units listed in the Prerequisite requirement column that have their own prerequisite
requirements are shown with an asterisk (*)

Unit of competency

Prerequisite requirement

CPCCDO3011A Perform CPCCOHS2001A Apply OHS requirements, policies and
dogging procedures in the construction industry

CPCCRI3012A Perform basic |CPCCDO3011A Perform dogging*

rigging

CPCCSC2002A Erect and CPCCOHS2001A Apply OHS requirements, policies and
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dismantle basic scaffolding

procedures in the construction industry

FBPSUG2005 Construct

turnouts

FBPSUG2002 Lay rails for cane rail systems

FBPSUG3004 Drive a
master-slave locomotive

FBPSUG3001 Drive a cane locomotive

FBPSUG306 Monitor a sugar
mill powerhouse

UEPOPLOO1A Licence to operate a steam turbine

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP31018 FDF31012 Updated to meet Equivalent qualification
Certificate Il in | Certificate 11l in Standards for Training
Sugar Milling Sugar Milling Packages
Industr_y Industry Operations Packaging rules amended
Operations
Imported units updated or
deleted
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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FBP40117 Certificate IV in Flour Milling

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

The qualification covers the skills and knowledge for mill managers and senior supervisors
(above the shift miller level) who supervise operations across departments, set or participate
in setting production targets and monitor key performance indicators for a flour mill. These
roles require technical, leadership and business skills and knowledge to implement and
manage systems and procedures to mill a wide range of flours.

It covers flour milling operations for all types of grain including wheat, oats, barley, corn,
rice, sorghum, millet, rye, and non-grain flours such as peas and arrowroot for human
consumption. All work must be carried out to comply with workplace procedures, in
accordance with State/Territory food safety, work health and safety and environmental codes,
regulations and legislation that apply to the workplace.

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

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 22 units of competency:
« 10 core units plus
« 12 elective units.
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Elective units must ensure the integrity of the qualification’s Australian Qualifications
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives must include a minimum of 3 units beginning with the code FDF or
FBP, and are to be chosen as follows:

« 6 must be selected from Group A
« 6 may be selected from:
« the remaining units listed in Groups A or B

. elsewnhere in this Training Package packaged at Certificate 111 (maximum of 5 units),
Certificate 1V, or Diploma (maximum of 2 units)

. any other currently endorsed training package or accredited course packaged at
Certificate 111 (maximum of 2 units), Certificate IV (maximum of 4 units) or Diploma
(maximum of 2 units).

Core Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

FBPGRA3003 |Lead flour milling shift operations

FBPGRA3004 |Control mill processes and performance

FBPGRA4001 |Control power and automation for milling processes

FBPGRA4002 |Supervise testing processes for wheat and flour

FBPGRA4003 | Manage mill logistics and support services

FBPGRA4004 |Establish and supervise dust control procedures in a grain
processing enterprise

FDFFS2001A |Implement the food safety program and procedures

FDFFS3001A* | Monitor the implementation of quality and food safety
programs

FDFOHS4002 | Maintain OHS processes
A

MSMENV472 | Implement and monitor environmentally sustainable
work practices

Elective Units
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An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements

table for details.

Group A

BSBLED401 |Develop teams and individuals

BSBMGT402 |Implement operational plan

BSBMGT403 |Implement continuous improvement

BSBSMB407 |Manage a small team

FBPPPL4001* | Manage people in the work area

FBPPPL4002 |Plan and coordinate production equipment maintenance
FBPPPL4003 |Schedule and manage production

FBPPPL4004* | Optimise a work process

FBPPPL4005 | Manage supplier agreements and contracts
FBPPPL4006 |Manage a work area within budget

FDFFST4002 |Monitor the development and implementation of a food
A QA system

;DFFST4003 Apply digital technology in food processing
;DFFST4005 Document processes and procedures for a food product
FDFFST4007 |Establish operational requirements for a food processing
A enterprise

iDFFST4012 Apply water management principles to the food industry
FDFOP3003A | Operate interrelated processes in a production system
FDFOP3004A |Operate interrelated processes in a packaging system
FDFPPL3002 |Report on workplace performance

A

FDFPPL3005 |Participate in audit processes
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A*

FDFPPL4005 |Establish process capability

A*

FDFTEC4001 |Determine handling processes for perishable food items
A

FDFTEC4002 |Manage controlled atmosphere storage

A

FDFTEC4003 |Control food contamination and spoilage

A*

FDFTEC4004 | Apply basic process engineering principles to food
A* processing

FDFTEC4005 |Apply an understanding of food additives

A

FDFTEC4006 |Apply an understanding of legal requirements of food
A production

FDFTEC4007 |Describe and analyse data using mathematical principles
A*

FDFTEC4008 |Apply principles of food packaging

A

FDFTEC4009 |Identify the physical and chemical properties of

A materials, food and related products

FDFTEC4010 |Manage water treatment processes

A*

FDFTEC4011 |Participate in product recalls

A*

MEMO09002B | Interpret technical drawing

MEMS30011A |Set up basic pneumatic circuits

MSMOPS400 |Optimise process/plant area

MSMOPS401 |Trial new process or product

MSMSUP405 |Identify problems in fluid power system
MSMSUP406 | Identify problems in electronic control systems
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MSS014003 | Optimise sustainability of a process or plant area

MSS014004 |Develop team strategies for more sustainable use of
resources

MSS015005 |Develop required sustainability reports

MSS024003 Apply an understanding of environmental principles to a
site

MSS403001 |Review competitive systems and practices

MSS403002  |Ensure process improvements are sustained

MSS403011 Facil!tate implementation of competitive systems and
practices

MSS403030 | Improve cost factors in work practices

MSS403032 | Analyse manual handling processes

MSS403051 | Mistake proof an operational process

MSS404050  |Undertake process capability improvements

MSS404052 | Apply statistics to operational processes

MSS404081  |Undertake proactive maintenance analyses

MSS404082 | Assist in implementing a proactive maintenance strategy

MSS404083 | Support proactive maintenance

EMBTECH4O Diagnose production equipment problems

Group B

AHCBAC204 |Prepare grain storages

BSBCUS501 | Manage quality customer service

BSBHRM405 | Support the recruitment, selection and induction of staff

BSBINN301 |Promote innovation in a team environment

BSBLDR403 |Lead team effectiveness
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BSBMGT401

Show leadership in the workplace

BSBWOR403

Manage stress in the workplace

BSBWOR404

Develop work priorities

BSBWRT401

Write complex documents

FBPGRAZ2003

Operate a grain conditioning process

FBPGRA2004

Operate a grain cleaning process

FBPGRAZ2005

Operate a purification process

FBPGRA2006

Operate a scalping and grading process

FBPGRA2007

Operate a scratch and sizing process

FBPGRAZ2008

Operate a break roll process

FBPGRA2010

Handle grain in a storage area

FDFOP2030A

Operate a process control interface

FDFTEC3002
A

Implement the pest prevention program

MEM15001B

Perform basic statistical quality control

MSMSUP390

Use structured problem-solving tools

MSS402060

Use planning software systems in operations

MSS402061

Use SCADA systems in operations

MSS402080

Undertake root cause analysis

MSS403005

Facilitate use of a Balanced Scorecard for performance
improvement

MSS403010

Facilitate change in an organisation implementing
competitive systems and practices

MSS403013

Lead team culture improvement

MSS403021

Facilitate a Just in Time system

MSS403023

Monitor a levelled pull system of operations

Approved

© Commonwealth of Australia, 2025

Date this document was generated: 25 January 2025

Page 148 of 5013

Manufacturing Industry Skills Alliance



FBP40117 Certificate IV in Flour Milling

Date this document was generated: 25 January 2025

MSS403040 |Facilitate and improve implementation of 5S

MSS403041 | Facilitate breakthrough improvements

MSS404053  |Use DMAIC techniques

MSS404060 | Facilitate the use of planning software systems in a work
area or team

MSS404061  |Facilitate the use of SCADA systems in a team or work
area

RIIRIS201D | Conduct local risk control

TLIJ2004 Implement grain monitoring measures

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPPPL4001 Manage people
in the work area

FBPPPL3001 Support and mentor individuals and groups

FBPPPL4004 Optimise a work
process

FDFPPL3001A Participate in improvement processes

FDFFS3001A Monitor the
implementation of quality and
food safety programs

FDFFS2001A Implement the food safety program and
procedures

FDFOP2015A Apply
principles of statistical process
control

FDFOP2061A Use numerical applications in the workplace

FDFPPL3005A Participate in
an audit process

FDFOHS2001A Participate in OHS processes
FDFOP2063A Apply quality systems and procedures

MSAENV272B Participate in environmentally sustainable
work practices

FDFPPL4005A Establish
process capability

FDFTEC4007A Describe and analyse data using
mathematical principles*

FDFTEC3001A Participate in
a HACCP team

FDFFS2001A Implement the food safety program and
procedures

FDFTEC4003A Control food

FDFFS3001A Monitor the implementation of quality and
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contamination and spoilage

food safety programs*
FDFOHS4002A Maintain OHS processes
FDFTEC3001A Participate in a HACCP team*

FDFTEC4004A Apply basic
process engineering principles
to food processing

FDFTEC4007A Describe and analyse data using
mathematical principles*

FDFOP2030A Operate a process control interface

FDFTEC4007A Describe and
analyse data using
mathematical principles

FDFOP2015A Apply principles of statistical process control*

FDFTEC4010A Manage water
treatment processes

MSAENV272B Participate in environmentally sustainable
work practices

FDFTEC4011A Participate in
product recalls

FDFFS3001A Monitor the implementation of quality and
food safety programs*

Quialification Mapping Information

Code and title | Code and title Comments Equivalence status
current version | previous version
FBP40117 FDF41012 Updated to meet Equivalent qualification
Certificate IV in | Certificate IV in Standards for Training
Flour Milling Flour Milling Packages

Imported units updated or

deleted
Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4

Approved
© Commonwealth of Australia, 2025

Page 150 of 5013

Manufacturing Industry Skills Alliance




FBP40217 Certificate IV in Baking Date this document was generated: 25 January 2025

FBP40217 Certificate IV in Baking

Modification History

Release Comments

Release 1 This version released with FBP Food, Beverage and Pharmaceutical
Training Package version 1.0.

Quialification Description

This Qualification describes the specialist technical skills and knowledge of an advanced
bread baker, advanced pastry cook or advanced baker working in a commercial baking
environment. It may be packaged to reflect a specialisation in advanced bread baking skills or
in advanced pastry skills, or a combination of both.

This Qualification includes technical, artisan and creative skills and knowledge required to
produce bakery products, solve baking problems, and ensure that baking and business
operations are implemented and maintained to optimal performance.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory food safety, and work health and safety, regulations and legislation that apply
to the workplace.

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

Entry Requirements
To commence this qualification an individual must have:

. completed a Certificate 111 qualification in a field of study related to commercial baking,
or

o atleast 3 year’s full time relevant employment in a commercial baking environment.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 14 units of competency:
« 7 core units plus
« 7 elective units.
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Electives must ensure the integrity of the qualification’s Australian Quality Framework
(AQF) alignment and contribute to a valid, industry-supported vocational outcome. The
electives are to be chosen as follows:

« A minimum of 3 from Group A and B

« Upto4from Group C

« Upto 2 from any currently endorsed Training Package or accredited course that is
packaged at a Certificate IV or Diploma level.

Any combination of electives that meets the packaging rules can be selected for the award of
the Certificate IV in Baking.

Electives may be packaged to provide a qualification with a specialisation area as follows:

« A minimum of 5 electives from Group A must be selected for award of the Certificate IV
in Baking (Advanced Bread)

« A minimum of 6 electives from Group B must be selected for award of the Certificate IV
in Baking (Advanced Pastry)

Core Units

BSBSUS401 |Implement and monitor environmentally sustainable
work practices

FBPRBK3016 |Control and order bakery stock

FBPRBK4004 |Develop baked products

FBPRBK4006 |Coordinate baking operations

FDFFS4001A |Supervise and maintain a food safety plan

FDFOHS4002 | Maintain OHS processes
A

SITXHRMOO01 |Coach others in job skills

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

Group A Advanced Bread
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FBPRBK3005 |Produce basic bread products

FBPRBK3011 |Produce frozen dough products

FBPRBK3017 |Operate plant baking processes
*

FBPRBK4001 |Produce artisan bread products
*

FBPRBK4002 |Develop advanced artisan bread methods
*

FBPRBK4007 |Assess and evaluate bread products

FBPRBK4008 | Apply bread baking science

Group B Advanced Pastry

FBPRBK3003 |Produce specialist pastry products

FBPRBK3010 |Produce cake and pudding products

FBPRBK4003 |Produce gateaux, tortes and entremets
*

FBPRBK4005 | Apply advanced finishing techniques for specialty cakes

SITHPATO005* | Produce petit fours

SITHPATO006* | Produce desserts

SITHPATO008* | Produce chocolate confectionery

SITXFSAQ01 |Use hygienic practices for food safety

Group C Bakery Operations

BSBCUS401 |Coordinate implementation of customer service strategies

BSBFRA401 | Manage compliance with franchisee obligations and
legislative requirements

BSBSMB405 | Monitor and manage small business operations
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BSBSMB407

Manage a small team

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPRBK3017 Operate plant
baking processes

FBPRBK3005 Produce basic bread products

FBPRBK4001 Produce artisan
bread products

FBPRBK3005 Produce basic bread products

FBPRBK4002 Develop
advanced artisan bread
methods

FBPRBK4001 Produce artisan bread products

FBPRBK4003 Produce
gateaux, tortes and entremets

FBPRBK3010 Produce cake and pudding products

SITHPATOO05 Produce petit
fours

SITXFSA001 Use hygienic practices for food safety

SITHPATO006 Produce desserts

SITXFSAQ001 Use hygienic practices for food safety

SITHPATOO08 Produce
chocolate confectionery

SITXFSAQ001 Use hygienic practices for food safety

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP40217 FDF40811 Redesigned. Changesto | No Equivalent qualification
Certificate IV in | Certificate IV core and electives units.
Baking Advanced Baking | Baking business
operations stream
removed.
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Links

Companion Volumes, including Implementation Guides, are available at VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5¢c4
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FBP40318 Certificate IV in Food Processing

Modification History

Release Comments

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

Quialification Description

This qualification reflects the role of workers who work in supervisory or middle management
roles within food processing environments. Workers contribute specialist technical skills and
knowledge to solve food production problems and supervise the work of others. Emphasis is
on monitoring the implementation and quality control of food processing systems and
procedures for optimal performance.

Legislative and regulatory requirements apply to food safety and are enforced through
state/territory jurisdictions. Users must check with the relevant regulatory authority before
delivery.

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 20 units of competency:
« 8 core units, plus

« 12 elective units, including up to 4 from any currently endorsed Training Package or
accredited course.

Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome.

Core Units

BSBLDR401 |Communicate effectively as a workplace leader

BSBPMG522 |Undertake project work
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BSBRSK401 |Identify risk and apply risk management processes

BSBWHS401 |Implement and monitor WHS policies, procedures and
programs to meet legislative requirements

FBPFSY4001 |Supervise and maintain a food safety plan

FBPTEC4003 |Control food contamination and spoilage

FBPTEC4007 |Describe and analyse data using mathematical principles

MSMENV472 | Implement and monitor environmentally sustainable work
practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

BSBLDR402 Lead effective workplace relationships

BSBMGT401 | Show leadership in the workplace

BSBRES411 Analyse and present research information

FBPAUD4001 |Assess compliance with food safety programs

FBPFST4001 |Apply food processing technologies

FBPFST4002 |Carry out sampling and testing of milk at receival

FBPFST4003 |Apply digital technology in food processing

FBPFST4005 |Document food processes and supporting procedures

FBPFST4007 Establigh operational requirements for a food processing
enterprise

FBPFST4012 | Apply water management principles to the food industry

FBPFST5001 Monitor refrigeration and air conditioning systems in food
processing

FBPFST5002 Identify_ and implt_ement required process control for a food
processing operation
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FBPFST5003 |Construct a process control chart for a food processing
operation

FBPFST5009 |Implement and review the processing of market milk and
related products

FBPFST5010 |Implement and review the preparation of milk for
processing

FBPFST5011 |Implement and review the processing of chocolate and
sugar-panned products

FBPFST5012 |Implement and review the processing of aerated
confectioneries

FBPFST5013 |Implement and review the production of gums and jellies

FBPFST5014 |Implement and review the production of chocolate products

FBPFST5015 |Implement and review the processing of chocolate

FBPFST5016 |Implement and review the processing of high and low boil
confectionery

FBPFST5017 |Implement and review the processing of confectionery
products

FBPFST5018 |Implement and review the processing of chilled or frozen
poultry products

FBPFST5019 |Implement and review the processing of cooked poultry
products

FBPFST5020 |Implement and review the processing of egg based products

FBPFST5021 |Implement and review processing of fruit, vegetables, nuts,
herbs and spices

FBPFST5022 |Implement and review the processing of fish and seafood
products

FBPFST5023 |Implement and review the production of milk fat products

FBPFST5024 |Implement and review the production of fermented dairy
products and dairy desserts

FBPFST5025 |Implement and review the production of concentrated and
dried dairy products
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FBPFST5026 |Implement and review the production of ice creams and
frozen dairy products

FBPFST5027 | Implement and review the production of milk and related
products by the membrane system

FBPFST5028 |Implement and review the manufacturing and processing of
edible fats and oils

FBPFST5029 |Implement and review manufacturing, packaging and
testing of beverage products

FBPFST5030 |Implement and review manufacturing of cereal products

FBPFSY4002 |Supervise and verify supporting programs for food safety

FBPOPR4001 |Apply principles of statistical process control

FBPPPL4001* |Manage people in the work area

FBPPPL4002 |[Plan and coordinate production equipment maintenance

FBPPPL4003 |Schedule and manage production

FBPPPL4004* |Optimise a work process

FBPPPL4005 |Manage supplier agreements and contracts

FBPPPL4006 |Manage a work area within budget

FBPPPL4007 |Manage internal audits

FBPTEC4001 |Determine handling processes for perishable food items

FBPTEC4002 |Apply principles of food packaging

FBPTEC4004 |Apply b_asic process engineering principles to food
processing

FBPTEC4005 |Apply an understanding of food additives to products

FBPTEC4006 |Apply an understanding of legal compliance of food
production

FBPTEC4008 |Participate in product recalls

FBPTEC4010 |Manage water treatment processes

FBPTEC4011* |Establish process capability
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MSL934004 Maintain and calibrate instruments and equipment

MSMSUP390 | Use structured problem-solving tools

MSS403013 Lead team culture improvement

MSS403040 Facilitate and improve implementation of 5S

MSS403041 Facilitate breakthrough improvements

MSS404081 Undertake proactive maintenance analyses

MSS404082 Assist in implementing a proactive maintenance strategy

MSS404083 Support proactive maintenance

PMBTECH406 |Diagnose production equipment problems

SITXHRMO002 |Roster staff

TAEDEL301 Provide work skill instruction

TLIL3003 Conduct induction process

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPPPL4001 Manage people in the work area | FBPPPL3001 Support and mentor individuals
and groups

FBPPPL4004 Optimise a work process FBPPPL3003 Participate in improvement
processes

FBPTEC4011 Establish process capability FBPTEC4007 Describe and analyse data using
mathematical principles

Quialification Mapping Information

Code and title | Code and title Comments Equivalence status
current version |previous version

FBP40318 FDF40110 Updated to meet No equivalent qualification
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Code and title | Code and title Comments Equivalence status
current version |previous version

Certificate IV in | Certificate IV in Standards for Training
Food Processing |Food Processing Packages

Updated core and elective
units

Updated packaging rules

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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FBP40418 Certificate IV in Food Science and Technology

Modification History

Release Comments

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

Quialification Description

This qualification targets those working in technical and supervisory roles covering product
development, food safety and quality, food production and distribution, environmental
functions, and the maintenance and monitoring of food processing systems. The job roles
require specialist technical skills and knowledge in food science and technology to complete
routine and non-routine tasks and functions, and workers have responsibility for their own
functions and outputs, along with limited responsibility for the output of others.

This qualification offers an optional specialisation in Food Safety Auditing. Users interested
in this option must refer to relevant state, territory and Commonwealth food safety legislation
and the National Regulatory Food Safety Auditor Guideline and Policy for details of auditing
requirements in low, medium and high-risk settings, and to understand the food safety
auditing work context.

Legislative and regulatory requirements apply to food safety and are enforced through
state/territory jurisdictions. Users must check with the relevant regulatory authority before
delivery.

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 20 units of competency:
. 8 core units, plus

« 12 elective units, including up to 4 from any currently endorsed Training Package or
accredited course.
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Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome.

Any combination of electives that meets the packaging rules can be selected for the award of
the Certificate IV in Food Science and Technology.

Where appropriate, electives may be packaged to provide a qualification with a specialisation
in Food Safety Auditing. All electives from Group A must be selected for the award of the
Certificate 1V in Food Science and Technology (Food Safety Auditing).

Core Units

BSBWHS401 |Implement and monitor WHS policies, procedures and
programs to meet legislative requirements

FBPFST4004 |Perform microbiological procedures in the food industry

FBPFST4011 |Apply the principles of nutrition to food processing

FBPFSY4001 |Supervise and maintain a food safety plan

FBPTEC4003 |Control food contamination and spoilage skills

FBPTEC4007 |Describe and analyse data using mathematical principles

MSL974020 Perform food tests

MSMENV472 |Implement and monitor environmentally sustainable work
practices

Elective Units
Group A - Food safety auditing

FBPAUD4001 | Assess compliance with food safety programs

FBPAUD4002 | Communicate and negotiate to conduct food safety audits

FBPAUD4003 | Conduct food safety audits

FBPAUDA4004 | Identify, evaluate and control food safety hazards

FBPFST5006 |Apply food microbiological techniques and analysis

FBPFSY3001 |Monitor the implementation of quality and food safety
programs
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SIRRFSAQ001 |Handle food safely in a retail environment

Group B - General electives

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

FBPCHES001* |Carry out sampling and interpret tests for cheese
production

FBPCHE5S002 Produce acid-coagulated soft cheese

FBPCHE5S003 Produce a range of rennet-coagulated cheeses

FBPCHE5004 Produce acid and heat coagulated cheese

FBPFST4003 Apply digital technology in food processing

FBPFST4005 Document food processes and supporting procedures

FBPFST4006 Apply food preservation technologies

FBPFST4007 Establish operational requirements for a food processing
enterprise

FBPFST4008 Preserve food in cans or sealed containers

FBPFST4009 Label foods according to legislative requirements

FBPFST4010 Apply sensory analysis in food processing

FBPFST4012 Apply water management principles to the food industry

FBPFST5003 Construct a process control chart for a food processing

operation

FBPFST5009 Implement and review the processing of market milk and
related products

FBPFST5014 Implement and review the production of chocolate
products

FBPFST5016 Implement and review the processing of high and low
boil confectionery
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FBPFST5017 Implement and review the processing of confectionery
products

FBPFST5021 Implement and review processing of fruit, vegetables,
nuts, herbs and spices

FBPFST5024 Implement and review the production of fermented dairy
products and dairy desserts

FBPFST5028 Implement and review the manufacturing and processing
of edible fats and oils

FBPFST5030 Implement and review manufacturing of cereal products

FBPFSY4002 Supervise and verify supporting programs for food safety

FBPOPR4001 Apply principles of statistical process control

FBPPPL3003 Participate in improvement processes

FBPPPL4007 Manage internal audits

FBPTEC4001 Determine handling processes for perishable food items

FBPTEC4002 Apply principles of food packaging

FBPTEC4004 Apply pasic process engineering principles to food
processing

FBPTEC4005 Apply an understanding of food additives

FBPTEC4006 Apply an understanding of legal requirements of food
production

FBPTEC4008 Participate in product recalls

FBPTEC4009 Identify the physical and chemical properties of
materials, food and related products

FBPTEC4010 Manage water treatment processes

FBPTEC4011* |Establish process capability

MSL973013 Perform basic tests

MSL974019 Perform chemical tests and procedures

MSL974021 Perform biological procedures
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MSMOPS401 Trial new process or product

MSMSUP390 Use structured problem-solving tools

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPCHES001 Carry out sampling and MSL973013 Perform basic tests
interpret tests for cheese production

FBPTEC4011 Establish process capability FBPTEC4007 Describe and analyse data using
mathematical principles

Quialification Mapping Information

Code and title | Code and title Comments Equivalence status
current version |previous version

FBP40418 FDF40311 Updated to meet Equivalent qualification
Certificate IV in | Certificate IV in Standards for Training
Food Science Food Science and | Packages

and Technology | Technology Updated core and elective

units
Updated packaging rules

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP40518 Certificate IV in Pharmaceutical Manufacturing

Modification History

Release Comments

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

Quialification Description

This qualification reflects the skills and knowledge for team leaders, supervisors and
specialist technical roles within pharmaceutical manufacturing environments. The
qualification includes technical skills, problem solving and supervisory skills to operate,
monitor and improve the performance of pharmaceutical manufacturing systems, processes
and team members.

Work must comply with good manufacturing practice, health and safety and environmental
regulations and legislation that apply to the workplace.

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

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 16 units of competency:
. 8 core units, plus
« 8elective units.

Elective units must ensure the integrity of the qualifications’ Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome. The electives are to be chosen as follows:

« 4 must be from group A

« 4 from the remaining units listed in groups A or B, or any currently endorsed Training
Package or accredited course packaged at Certificate 111, Certificate IV or Diploma, with
no more than 2 units packaged at Certificate 111 or Diploma.
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Core Units

BSBSMB407 Manage a small team

BSBWHS401 Implement and monitor WHS policies, procedures and programs to meet
legislative requirements

FBPPHMA4001 | Monitor and maintain good manufacturing practice requirements

FBPPHMA4002 |Prepare and review workplace documentation to support good
manufacturing practice requirements

FBPPHM4003 |Facilitate contamination control

FBPPHMA4005 |Participate in validation of pharmaceutical manufacturing processes

FBPPHM4006 |Respond to non-conformance

FBPPPL3006 Report on workplace performance

Elective Units

Group A

FBPOPR3005 Operate interrelated processes in a production system
FBPOPR3006 Operate interrelated processes in a packaging system
FBPPHM3002 |Operate a pharmaceutical production process
FBPPHM3003 |Work in a controlled environment

FBPPHM3004 |Clean and sanitise facilities and equipment
FBPPHM4004 |Participate in change control procedures

FBPPPL4002 Plan and coordinate production equipment maintenance
FBPTEC4007 Describe and analyse data using mathematical principles
FBPTEC4011* |Establish process capability

MSMOPS400 Optimise process/plant area

MSMSUP406 Identify faults in electronic control

MSMWHS401 | Assess risk
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MSS403011 Facilitate implementation of competitive systems and practices
MSS403032 Analyse manual handling processes

MSS403085 Ensure process improvements are sustained

MSS403087 Mistake proof an operational process

MSS404052 Apply statistics to operational processes

MSS404061 Facilitate the use of SCADA systems in a team or work area
MSS404082 Assist in implementing a proactive maintenance strategy
MSS404084 Undertake process capability improvements

PMBTECH406 |Diagnose production equipment problems

Group B

BSBHRM405 Support the recruitment, selection and induction of staff
BSBINN301 Promote innovation in a team environment

BSBLDR402 Lead effective workplace relationships

BSBLDR403 Lead team effectiveness

BSBLED401 Develop teams and individuals

BSBMGT401 Show leadership in the workplace

BSBMGT402 Implement operational plan

BSBMGT403 Implement continuous improvement

BSBRES411 Analyse and present research information

BSBWOR403 Manage stress in the workplace

BSBWOR404 Develop work priorities

FBPOPR2069 Use numerical applications in the workplace

FBPOPR4001 Apply principles of statistical process control

FBPPPL3005 Participate in an audit process
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MSL922001 Record and present data

MSMPER300* |Issue work permits

MSMSUP390 Use structured problem-solving tools

MSMWHS201 | Conduct hazard analysis

MSS402080 Undertake root cause analysis

MSS402083 Use planning software systems in operations

MSS403010 Facil!tate change in an organisation implementing competitive systems and
practices

MSS403021 Facilitate a Just in Time system

MSS403023 Monitor a levelled pull system of operations

MSS403040 Facilitate and improve implementation in 5S

MSS403041 Facilitate breakthrough improvements

MSS404053 Use DMAIC techniques

MSS404060 Facilitate the use of planning software systems in a work area or team

TAEASS402 Assess competence

TAEASS403 Participate in assessment validation

TAEDEL301 Provide work skill instruction

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPTECA4011 Establish FBPTEC4007 Describe and analyse data using mathematical
process capability principles

MSMPER300 Issue work MSMWHS201 Conduct hazard analysis

permits
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Qualification Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP40518
Certificate IV in
Pharmaceutical
Manufacturing

FDF40210
Certificate IV in
Pharmaceutical
Manufacturing

Updated to meet
Standards for Training
Packages

The number of units to
achieve the qualification
reduced from 21 to 16

Changes to packaging
rules, core and elective
units

No equivalent
qualification

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP50118 Diploma of Food Science and Technology

Modification History

Release Comments

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

Quialification Description

This qualification reflects the role of workers who apply specialist knowledge and skills in
food science and technology to food product development and to quality assurance of food
manufacturing. They conduct a wide range of specialist tasks to develop, monitor and
evaluate food products, including production trials.

Workers contribute to the modification of standard operating procedures (SOPs) and
enterprise methods when necessary. They may also have a role in the planning new work and
monitoring resources in their work area.

Legislative and regulatory requirements apply to food safety and are enforced through
state/territory jurisdictions. Users must check with the relevant regulatory authority before
delivery.

Entry Requirements

There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 20 units of competency:
« 11 core units, plus

« 9elective units including up to 3 from any currently endorsed Training Package or
accredited course

Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome.

Core Units
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BSBWHS401 |Implement and monitor WHS policies, procedures and programs to
meet legislative requirements

FBPFST4004 |Perform microbiological procedures in the food industry

FBPFST5002 Identif_y and implement required process control for a food processing
operation

FBPFST5005 |Examine the biochemical properties of food

FBPFST5006 |Apply food microbiological techniques and analysis

FBPFST6001 |Develop, manage and maintain quality systems for food processing

FBPFSY4001 |Supervise and maintain a food safety plan

FBPFSY5001 |Develop a HACCP-based food safety plan

FBPTEC4007 |Describe and analyse data using mathematical principles

MSL975038 |Conduct sensory analysis

MSMENV472 |Implement and monitor environmentally sustainable work practices

Elective Units

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements

table for details.

BSBPMG522  |Undertake project work

FBPCHES001* |Carry out sampling and interpret tests for cheese production

FBPCHES002 |Produce acid-coagulated soft cheese

FBPCHES003 |Produce a range of rennet-coagulated cheeses

FBPCHES004 |Produce acid and heat coagulated cheese

FBPFST4006 |Apply food preservation technologies

FBPFST5003 |Construct a process control chart for a food processing operation
FBPFST5004 | Specify and monitor the nutritional value of processed food

FBPFST5007 | Monitor the development and implementation of a food QA system
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FBPFST5008 |Develop a new food product

FBPFST5009 |Implement and review the processing of market milk and related
products

FBPFST5010 |Implement and review the preparation of milk for processing

FBPFST5011 |Implement and review the processing of chocolate and sugar-panned
products

FBPFST5012 |Implement and review the processing of aerated confectioneries

FBPFST5013 |Implement and review the production of gums and jellies

FBPFST5014 |Implement and review the production of chocolate products

FBPFST5015 |Implement and review the processing of chocolate

FBPFST5016 |Implement and review the processing of high and low boil
confectionery

FBPFST5017 |Implement and review the processing of confectionery products

FBPFST5018 |Implement and review the processing of chilled or frozen poultry
products

FBPFST5019 |Implement and review the processing of cooked poultry products

FBPFST5020 |Implement and review the processing of egg based products

FBPFST5021 |Implement and review processing of fruit, vegetables, nuts, herbs and
spices

FBPFST5022 |Implement and review the processing of fish and seafood products

FBPFST5023 |Implement and review the production of milk fat products

FBPFST5024 |Implement and review the production of fermented dairy products and
dairy desserts

FBPFST5025 |Implement and review the production of concentrated and dried dairy
products

FBPFST5026 |Implement and review the production of ice creams and frozen dairy
products

FBPFST5027 |Implement and review the production of milk and related products by
the membrane system
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FBPFST5028 |Implement and review the manufacturing and processing of edible fats
and oils

FBPFST5029 |Implement and review manufacturing, packaging and testing of
beverage products

FBPFST5030 |Implement and review manufacturing of cereal products

FBPTEC4002 |Apply principles of food packaging

FBPTEC4004 | Apply basic process engineering principles to food processing

FBPTEC4005 |Apply an understanding of food additives

FBPTEC4008 |Participate in product recalls

FBPTEC5001 |Manage and evaluate new product trials

FBPTEC5002 |Manage utilities and energy for a production process

MSS407016 Lead a process to determine and solve root cause for a complex
problem

Prerequisite requirements

Unit of competency Prerequisite requirement

FBPCHES001 Carry out MSL973013 Perform basic tests
sampling and interpret tests for
cheese production

Quialification Mapping Information

Code and title | Code and title Comments Equivalence status
current version |previous version

FBP50118 FDF50311 Diploma | Updated to meet Equivalent qualification
Diploma of Food |of Food Science Standards for Training

Science and and Technology Packages

Technology

Changed core and
packaging rules

Elective units changed to
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Code and title
current version

Code and title
previous version

Comments

Equivalence status

remove groups

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBP50218 Diploma of Food Safety Auditing

Modification History

Release Comments

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

Quialification Description

This qualification reflects the role of workers who apply specialist knowledge and skills in
food safety for auditing purposes. They conduct a range of audits in different environments to
monitor food quality and safety according to relevant legislation, including food standards
included in the Australia New Zealand Food Standards Code and industry codes of practice
relating to validation and verification of a food safety program, and the audit requirements
detailed in the National Regulatory Food Safety Auditor Guideline and Policy.

Regulatory food safety audits in Australia are covered by state, territory and Commonwealth
legislative frameworks that support the requirements of the National Food Safety Audit Policy
2009. Users must check requirements with the relevant regulatory authority before delivery.

Entry Requirements
There are no entry requirements for this qualification.

Packaging Rules
To achieve this qualification, competency must be demonstrated in:

« 16 units of competency:
« 11 core units, plus

« 5elective units including up to 3 from any currently endorsed Training Package or
accredited course.

Elective units must ensure the integrity of the qualification’s Australian Qualification
Framework (AQF) alignment and contribute to a valid, industry-supported vocational
outcome.

Core Units

BSBAUD503 | Lead a quality audit
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BSBAUD504

Report on a quality audit

FBPAUDA400
1

Assess compliance with food safety programs

FBPAUDA400
2

Communicate and negotiate to conduct food safety audits

FBPAUDA400
3

Conduct food safety audits

FBPAUD400
4

Identify, evaluate and control food safety hazards

FBPFSTS5006

Apply food microbiological techniques and analysis

FBPFST6001

Develop, manage and maintain quality systems for food processing

FBPFSY5001

Develop a HACCP-based food safety plan

FBPTEC4006

Apply an understanding of legal requirements of food production

FBPTEC4007

Describe and analyse data using mathematical principles

Electives

An asterisk (*) next to the unit code indicates that there are prerequisite requirements which
must be met when packaging the qualification. Please refer to the Prerequisite requirements
table for details.

BSBAUD501

Initiate a quality audit

FBPAUD5001
*

Audit bivalve mollusc growing and harvesting processes

FBPAUD5002
*

Audit a cook chill process

FBPAUDS5003
*

Audit a heat treatment process

FBPAUD5004
*

Audit manufacturing of ready-to-eat meat products

FBPFST4009

Label foods according to legislative requirements

FBPFST5005

Examine the biochemical properties of food
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FBPPPL4007 |Manage internal audits

FBPPPL5001 |Design and maintain programs to support legal compliance

FBPTEC4009 |ldentify the physical and chemical properties of materials, food and related
products

Prerequisite requirements

Unit of competency

Prerequisite requirement

FBPAUD5001 Audit bivalve
mollusc growing and
harvesting processes

FBPAUD4002 Communicate and negotiate to conduct food
safety audits

FBPAUDA4003 Conduct food safety audits

FBPAUDA4004 Identify, evaluate and control food safety
hazards

FBPAUDS5002 Audit a cook
chill process

FBPAUD4002 Communicate and negotiate to conduct food
safety audits

FBPAUDA4003 Conduct food safety audits

FBPAUDA4004 Identify, evaluate and control food safety
hazards

FBPAUD5003 Audit a heat
treatment process

FBPAUD4002 Communicate and negotiate to conduct food
safety audits

FBPAUDA4003 Conduct food safety audits

FBPAUDA4004 Identify, evaluate and control food safety
hazards

FBPAUD5004 Audit
manufacturing of ready-to-eat
meat products

FBPAUD4002 Communicate and negotiate to conduct food
safety audits

FBPAUD4003 Conduct food safety audits

FBPAUDA4004 Identify, evaluate and control food safety
hazards

Quialification Mapping Information

Code and title
current version

Code and title
previous version

Comments Equivalence status
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Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBP50218
Diploma of Food
Safety Auditing

Not applicable

New qualification

No equivalent qualification

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPLAB2001 Use basic laboratory equipment

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 operate a range of
basic laboratory equipment to accurately measure, weigh, separate and filter substances.

The unit applies to those who work in food and wine production and processing environments
and carry out routine tests in line with established test methods and clear workplace
procedures.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory work health and safety, and food safety regulations, legislation and standards
that apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Laboratory (LAB)

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. Prepare basic 1.1 Identify and confirm job requirements

laboratory equipment for 1.2 Select and fit personal protective equipment in accordance with
use manufacturers' specifications
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

1.3 Confirm availability of materials, services and equipment

1.4 Ensure laboratory equipment is clean, safe, calibrated and ready to
use

2. Use basic laboratory
equipment and
techniques

2.1 Set up and operate equipment in accordance with workplace
procedures

2.2 Use laboratory equipment to accurately weigh, measure, separate
and filter

2.3 Read and interpret results accurately
2.4 Identify and address non-conforming results

3. Complete equipment
operation

3.1 Collect, treat and dispose of or recycle waste generated in
accordance with workplace waste management policies

3.2 Clean and sanitise equipment and work surfaces after use in
accordance with workplace requirements

3.3 Complete records 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

Reading « Interpret work instructions accurately

Writing « Record workplace information using industry-specific vocabulary
Numeracy « Accurately interpret readings from gauges and scales

Unit Mapping Information

Code and title | Code and title Comments Equivalence status

current version | previous version
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FBPLAB2001 FDFLAB2011A Updated to meet Equivalent unit
Use basic Use basic laboratory | Standards for Training
laboratory equipment Packages
equipment Minor changes to
Elements and
Performance Criteria to
clarify outcomes
Foundation skills
added
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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Assessment Requirements for FBPLAB2001 Use basic laboratory
equipment

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit.

There must be evidence that the individual has set up, accurately used and cleaned basic
laboratory equipment to perform four tasks from the following list:

« Wweighing
. centrifuging
. Separating

« pipetting

« Mmeasuring
. titrating

. sterilising.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

. purpose and methods of use for a range of basic laboratory equipment

« purpose and methods used to calibrate equipment

. operation of equipment and instrumentation components

. standard tests carried out in the workplace and their purpose

. health and safety requirements for hazards and controls relevant to work role
. environmental issues and controls relevant to work role

. safety data sheets (SDS) for chemicals used

« workplace requirements for recording and reporting problems

. cleaning and sanitising requirements of equipment and work area.

Approved Page 184 of 5013

© Commonwealth of Australia, 2025 Manufacturing Industry Skills Alliance




Assessment Requirements for FBPLAB2001 Use basic laboratory equipment Date this document was generated: 25 January 2025

Assessment Conditions
Assessment of skills must take place under the following conditions:

. physical conditions:

. astandard laboratory or an environment that accurately represents workplace
conditions

. resources, equipment and materials:

. alaboratory space equipped with basic test equipment, sterilisation equipment,
common measuring instruments, disinfecting and sterilising agents and media

. specifications:
. standard methods, workplace procedures, SDS and equipment manuals.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPLAB2002 Prepare laboratory solutions and stains

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 prepare a variety of
solutions and stains for routine tests carried out in a standard laboratory setting.

This unit applies to individuals who are responsible for preparing test solutions and stains
required for standard analytical tests, determined by the scope and classification of the
laboratory.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory work health and safety, and food safety regulations, legislation and standards
that apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Laboratory (LAB)

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. Prepare materials and |1.1 Identify and confirm job requirements

equipment 1.2 ldentify and select standard methods for solution preparation in

accordance with workplace procedures
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

1.3 Confirm availability of required materials, reagents and equipment

1.4 Confirm environmental guidelines and identify potential
workplace health and safety hazards and controls according to
workplace procedures

1.5 Select and fit appropriate personal protective equipment as per
manufacturers' specifications

1.6 Select and assemble appropriate volumetric glassware and
measuring equipment, materials and reagents as per requirements

1.7 Check shelf life of reagents and solutions and replace out-of-date
or reject materials

2. Prepare solutions and
stains

2.1 Follow standard workplace method to prepare solution or stain

2.2 Measure appropriate quantities of reagents for solution preparation
as per requirements

2.3 Prepare solutions to achieve homogeneous mix of the specified
concentration

2.4 Transfer solutions to appropriate containers in accordance with
workplace procedures

2.5 Label containers with solution details and log details in laboratory
register in line with workplace practices

2.6 Monitor shelf life of working solutions and dispose of those unfit
for use, according to workplace procedures

3. Complete laboratory
procedure

3.1 Clean and store glassware and equipment after use, and store
reagents

3.2 Clean and sanitise equipment and work surfaces after use
according to workplace requirements

3.3 Use aseptic techniques to ensure health and hygiene of self and
others

3.4 Collect, treat and dispose of or recycle waste generated by the
process in accordance with workplace waste management policies

3.5 Complete records according to workplace requirements
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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

Numeracy « Use measuring equipment accurately, calculating specified
concentrations and dilutions, in line with method

Get the work done « Problem solve issues as they arise

Unit Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBPLAB2002 FDFLAB2004A Updated to meet Equivalent unit
Prepare Prepare laboratory |Standards for Training
laboratory solutions and stains | Packages
sol_utlons and Prerequisite removed
stains
Minor changes to
Performance Criteria to
clarify outcomes
Foundation skills
added
Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Assessment Requirements for FBPLAB2002 Prepare laboratory
solutions and stains

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit.

There must be evidence that the individual has prepared laboratory solutions and stains,
including:

. safely preparing at least three examples of working solutions and/or stains

. accurately labelling each solution or stain

. calculating the quantities involved on each occasion and any dilutions required

. storing solutions and stains appropriately according to light, temperature, contamination
and shelf-life

. disposing of waste in line with environmental guidelines on each occasion
« ensuring work takes place in a sanitised environment
« accurately recording workplace information.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

« purpose and features of basic laboratory equipment

. purpose and features of a range of basic laboratory solutions and stains

. effect of inappropriate storage on solution and stain quality and performance

. effect of process stages on results and outcomes

. calculations required to prepare specified amounts of solutions of specified concentration

« common causes and consequential effects of inaccuracies or contamination, and
preventive or corrective action required

. workplace procedures for preparing solutions

. health and safety hazards and controls

« procedures and responsibility for reporting problems
. environmental issues and controls
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« cleaning of equipment and work area
. recording requirements and procedures.

Assessment Conditions
Assessment of skills must take place under the following conditions:

« physical conditions:

. astandard laboratory or an environment that accurately represents workplace
conditions

« resources, equipment and materials:

. alaboratory space equipped with basic test equipment, sterilisation equipment,
common measuring instruments, reagents, containers and storage facilities.

. specifications:
. standard methods, workplace procedures, SDS and equipment manuals.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

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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FBPLAB2003 Perform basic analytical tests

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 perform a range of
analytical tests and measurements in a standard laboratory environment.

The unit applies to individuals who apply basic laboratory principles to standard testing
applications in industries related to the production of food and wine.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory work health and safety, and food safety regulations, legislation and standards
that apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Laboratory (LAB)

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. Prepare for testing 1.1 Identify and confirm job requirements

1.2 Confirm availability of required materials and services to meet
testing requirements

1.3 Confirm environmental guidelines and identify potential
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

workplace health and safety hazards and controls according to
workplace procedures

1.4 Select and fit appropriate personal protective equipment as per
manufacturers' specification

1.5 Register samples and prepare for testing

1.6 Select, prepare and check equipment in accordance with
workplace procedures

1.7 ldentify and report defects in samples, test materials and
equipment

2. Perform testing

2.1 Carry out test methods according to workplace procedures

2.2 Use equipment and materials in accordance with workplace
procedures

2.3 Read and interpret results accurately

2.4 ldentify and address non-conformance results in accordance with
workplace processes

3. Complete testing

3.1 Collect, treat and dispose of or recycle waste generated by the
testing in accordance with workplace waste management policies

3.2 Clean and sanitise equipment and work surfaces after use
according to workplace requirements

3.3 Complete records 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

Reading « Interpret information from a variety of workplace documents
Writing « Record workplace information using industry-specific vocabulary
Numeracy « Accurately interpret readings from gauges and scales
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Skill

Description

Get the work done

« Problem solve issues as they arise

Unit Mapping Information

Code and title
current version

Code and title Comments Equivalence status
previous version

FBPLAB2003
Perform basic
analytical tests

FDFLAB2001A Updated to meet Equivalent unit
Perform basic Standards for Training
analytical tests Packages

Prerequisite removed

Minor changes to
Performance Criteria to
clarify outcomes

Foundation skills
added

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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Assessment Requirements for FBPLAB2003 Perform basic
analytical tests

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit.

There must be evidence that the individual has performed basic analytical tests, including:

. prepared samples using at least two different methods
. performed at least three basic tests using standard methods and procedures
. recorded results accurately.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

« purpose of tests performed as part of job role and principles of the standard
methods/specifications used

. sample preparation processes relevant to job role

. typical basic tests and methods relevant to job role

« measurements used for typical tests

. function of key components of the test equipment, pre-use equipment and safety checks

. common causes and effects of inaccuracies or contamination, and preventive or corrective
action required

. normal range of results for products tested

. relevant standards, specifications and legislative requirements (quality, health, food safety,
labelling and equipment) and their implications on testing requirements

. health and safety hazards and controls

. safety data sheets (SDS) for chemicals used

. environmental issues and controls relevant to work role

« workplace requirements for recording and reporting problems

« cleaning and sanitising requirements of equipment and work area.
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Assessment Conditions
Assessment of skills must take place under the following conditions:

. physical conditions:

. astandard laboratory or an environment that accurately represents workplace
conditions

. resources, equipment and materials:

. alaboratory space equipped with basic test equipment, common measuring
instruments, materials

. specifications:
. standard methods, workplace procedures, SDS and equipment manuals.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPOPR2073 Work in a socially diverse environment

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 interact effectively
with people in a socially diverse workplace environment.

This unit applies to individuals who facilitate communication with customers and colleagues
from diverse backgrounds and allow for cultural considerations when identifying issues that
may cause misunderstandings in the workplace.

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. Use verbal and 1.1 Identify responsibilities according to the principles of
non-verbal anti-discrimination legislation

communication in a

. 1.2 Treat people from all social and cultural groups with respect and
culturally sensitive Peop group p

sensitivity

manner
1.3 Use verbal and non-verbal communication that takes into account
social and cultural differences
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

1.4 Make efforts to communicate through use of gestures or simple
words where language barriers exist

1.5 Seek assistance from colleagues, specialist resources or outside
organisations when cultural considerations could be affecting
workplace communication

2. Respond to
cross-cultural
misunderstandings

2.1 Identify issues that may cause conflict or misunderstanding in the
workplace

2.2 Consider possible cultural and social differences when difficulties
or misunderstandings occur

2.3 Address difficulties with appropriate personnel in the workplace
and seek assistance to facilitate understanding where required

2.4 Make efforts to resolve misunderstandings, taking into account
cultural and social considerations

2.5 Refer potential issues and problems that cannot be resolved to
appropriate personnel for follow-up in accordance with workplace
procedures

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

Interact with others

. Treat people from differing backgrounds with respect and
sensitivity

Unit Mapping Information

Code and title | Code and title Comments Equivalence status

current version |previous version
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FBPOPR2073 FDFOP2005A Updated to meet Equivalent unit
Work in a Work in a socially | Standards for Training
socially diverse |diverse environment | Packages

environment Minor changes to

Performance Criteria to
clarify intent

Foundation skills
added

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Assessment Requirements for FBPOPR2073 Work in a socially
diverse environment

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit.

There must be evidence that the individual has worked effectively in a socially diverse
environment on a minimum of two different occasions, including:

« recognising cultural and social differences in the workplace

. responding to cross-cultural or cross-social misunderstandings.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

« principles of equal employment opportunity (EEO) and anti-discrimination legislation as
they apply to company and employee rights and responsibilities in the workplace

« recognition of differences between people from different cultural and social backgrounds,
including those differing from own

. understanding of the basis of cultural difference, including behaviour or practices that can
cause offence, and related strategies for interacting in ways that are culturally and socially
sensitive

« communication strategies and styles appropriate to diverse audiences related to the
workplace.

Assessment Conditions
Assessment of skills must take place under the following conditions:

« physical conditions:

« skills must be demonstrated in a workplace setting or an environment that accurately
represents a real workplace

. specifications:
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. rights and responsibilities relating to anti-discrimination and EEO
« relevant company policies and procedures
. relationships (internal and/or external):
. opportunities to interact with others using typical workplace communication processes
« interactions with team members and supervisors or realistic scenarios or role plays.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPVIT2019 Operate the irrigation system

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 operate the irrigation
system and implement the irrigation system maintenance schedule according to instructions.

The unit applies to individuals who work under general supervision to use irrigation systems.

All work must be carried out to comply with workplace procedures, according to
state/territory health and safety, and food safety regulations, legislation and standards that
apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Viticulture (VIT)

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. Prepare the irrigation | 1.1 Confirm work instructions

system for operation 1.2 Confirm environmental guidelines and identify potential health

and safety hazards and controls

1.3 Select and fit personal protective equipment relevant to the job
requirements
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

1.4 Check equipment is ready for use according to workplace
procedures

2. Operate the irrigation
system

2.1 Start the irrigation system according to workplace procedures
2.2 Set irrigation requirements according to instructions

2.3 Monitor the control points to confirm that performance is
maintained within specification

2.4 Rectify out-of-specification system performance and report details

3. Complete operation of
the irrigation system

3.1 Shut down the irrigation system according to workplace
procedures

3.2 Implement cleaning and maintenance activities, in line with
schedule

3.3 Out of specification performance is identified, rectified and
reported to supervisor in accordance with responsibilities of own role

3.4 Collect, treat and sustainably dispose of waste generated by both
the process and cleaning procedures, according to workplace
procedures

3.5 Record workplace information according to workplace procedures

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
Reading « Access and interpret work instructions, standard operating

procedures and maintenance schedules

Oral communication

. Interact effectively with supervisor, including actively listening to
instructions, asking for clarification and seeking advice

Get the job done

« Problem solve issues as they arise
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Unit Mapping Information

Code and title
current version

Code and title
previous version

Comments

Equivalence status

FBPVIT2019
Operate the
irrigation system

FDFWGG2014A
Operate the
irrigation system

Updated to meet
Standards for Training
Packages

Minor changes to
Elements and
Performance Criteria to
clarify outcomes

Foundation skills
added

Assessment
requirements updated

Equivalent unit

Links

Companion Volume Implementation Guides are found in VETNet: -

https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Assessment Requirements for FBPVIT2019 Operate the irrigation
system

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit. There must be evidence that the individual has effectively operated the
irrigation system on at least one occasion, including:

. using appropriate personal protective clothing and equipment

. setting equipment correctly to achieve specified irrigation time, application rate and
pressure

« monitoring irrigation process control points and equipment
. taking corrective action in response to out-of-specification activity
. recording performance and maintenance information accurately.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:
. basic plant physiology in relation to the irrigation system, including:

. transpiration

. water intake

« nutrient uptake

. respiration

. translocation
. different types of irrigation systems and the advantages and disadvantages of each
. components of irrigation equipment and the function of each, including:

« drippers

« pipelines
« sprinklers
. filters
« Mmicrojets
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« pumps
« furrows

. valves

« motors

. timers

« windmills

. types of maintenance and repairs that need to be undertaken, including issues with:
. breakages
« leaks
« blocks
« replacing drippers
« making joins
. filters and turbo keys
« monitoring devices
« priming pumps and motors
. routine cleaning and maintenance requirements and procedures for the system
. information technology systems where relevant
. environmentally sound methods to treat and dispose of waste
. organisational recording and reporting requirements.

Assessment Conditions
Assessment of skills must take place under the following conditions:

« physical conditions:

. aworkplace or an environment that accurately represents workplace conditions
. resources, equipment and materials:

. irrigation equipment

. irrigation site
. specifications:

« work instructions and maintenance schedules.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPVIT3012 Implement an irrigation schedule

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 monitor soil
requirements and implement and review a vineyard irrigation schedule.

The unit applies to individuals who are required to follow workplace procedures in
completing tasks associated with implementing irrigation schedules, and take responsibility
for their own work using discretion and judgement in the selection and use of available
resources.

All work must be carried out to comply with workplace procedures according to state/territory
health and safety regulations, legislation and standards that apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Viticulture (VIT)

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. Monitor vineyard for |1.1 Monitor vineyard to assess requirements for water and/or nutrients

Irrigation requirements |4 5 coject routine samples according to workplace procedures

1.3 Test samples, in line with workplace procedures
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

1.4 Interpret test results and identify irrigation activities to match
requirements

2. Implement irrigation
requirements

2.1 Plan irrigation activities and schedule, including nutrient injection
and application rates

2.2 Coordinate resources and brief personnel to deliver irrigation
requirements

2.3 Implement agreed irrigation plan

2.4 Address problems and anomalies in the irrigation system as
required

3. Evaluate effectiveness
of irrigation activities

3.1 Monitor vineyard to evaluate the impact of irrigation activities

3.2 Monitor surrounding areas to evaluate the environmental impact of
irrigation activities

3.3 Evaluate the overall effectiveness of the irrigation activity
3.4 Record irrigation activity 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
Numeracy « Accurately mix chemicals according to specified ratios
« Measure and adjust flow rates
« Measure soil moisture, nutrient and chemical output
Get the work done - Plan, sequence and implement tasks according to set routines and

procedures

Unit Mapping Information

Code and title
current version

Code and title
previous version

Comments Equivalence status
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FBPVIT3012 FDFWGG3007A Updated to meet Equivalent unit

Implement an Implement an Standards for Training

irrigation irrigation schedule |Packages

schedule Prerequisite removed
Minor changes to
Elements and
Performance Criteria to
clarify outcomes
Foundation skills
added

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Assessment Requirements for FBPVIT3012 Implement an
irrigation schedule

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit. There must be evidence that the individual has implemented an irrigation
schedule for at least one vineyard, or part of, including:

« determining requirements for water and nutrients

« planning an irrigation schedule

. implementing the irrigation plan and addressing problems and anomalies

. evaluating the effectiveness of the irrigation schedule.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

. effect of irrigation techniques on vine growth, cropping levels and wine quality, including
partial root zone drying (PRD) and regulated deficit irrigation (RDI)

. effect of water and additives on vines during different key phenological stages

« visual symptoms of vine nutrient deficiencies, water stress and frost

« principles of soil moisture monitoring, including volumetric soil moisture content, and
percentage compared to soil moisture tension

. factors to be considered when planning irrigation, including:
« soil moisture content
« water table level
. water quality
« signs of vine nutrient deficiencies
. climatic conditions
« frostrisk
. (Qrape variety
« soil type and depth
« closeness to harvest
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. yield parameters
. age of vine
« grape quality requirements
« symptoms of vine water stress
. effective root depth
. methods to calculate chemical application rates for injection requirements
. sampling and testing techniques typically used in a vineyard
. issues to be monitored and corrected:
« Mmeasuring nitrogen output
« measuring chlorine output
. identifying soil moisture content and depth to which water will reach
. identifying emitter output consistency
. interaction between different irrigation valves or shifts
recording requirements and procedures
. information technology systems where relevant.

Assessment Conditions
Assessment of skills must take place under the following conditions:

« physical conditions:

. aworkplace or an environment that accurately represents workplace conditions
. resources, equipment and materials:

. irrigation equipment

. irrigation site

. sampling and testing equipment
. specifications:

- work instructions and schedules

- manufacturer instructions for equipment

. safety data sheets for chemicals.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPWHS3001 Contribute to work health and safety processes

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 support the
implementation of health and safety policies and procedures, and contribute to the
development and implementation of risk control measures and safety practices within a
workplace.

The unit applies to skilled workers with responsibility for maintaining a safe work
environment and contributing to workplace practices. In this role, workers have limited
responsibility for ensuring members of the work group are implementing safe work practices.

All work must be carried out to comply with workplace procedures, work health and safety
legislation and codes that apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Work Health and Safety (WHS)

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. Plan and conduct work | 1.1 Plan work in accordance with relevant provisions of legislation,
safely standards, codes of practice/compliance codes, guidance material and
workplace safe working procedures
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

1.2 Identify hazards as part of work planning and work process

1.3 Address identified hazards prior to starting work using judgement
within defined scope of responsibilities

1.4 Ensure availability of suitable personal protective equipment
(PPE) for self and others in the work area

1.5 Report inadequacies in control measures according to workplace
procedures

1.6 Report incidents and injuries in line with workplace policies and
procedures

1.7 Undertake housekeeping of health and safety in work area in
accordance with workplace requirements

2. Support safe work
practices in work area

2.1 Monitor implementation of safe work practice policies and
procedures

2.2 Share information on safe work practices and safety issues in the
workplace with members of the work group

2.3 Check the health and safety practices of less experienced members
of the work group and provide support as required to ensure safe work
practices are followed

2.4 Support members of the work group to accurately record incidents
and complete associated workplace documentation according to
workplace procedures

3. Contribute to health
and safety processes

3.1 Raise health and safety issues in accordance with workplace
procedures

3.2 Contribute to workplace meetings, workplace inspections or other
consultative activities in a constructive manner to improve safety

3.3 Identify roles and responsibilities of health and safety
representatives and committees

4. Contribute to hazard
identification, risk
assessment and risk
control activities

4.1 Identify and respond to hazards, and communicate as required with
members of the work group

4.2 Report identified hazards and inadequacies in risk controls

4.3 Check the workplace for hazards using itemised checklists in
accordance with work procedures

4.4 Contribute to risk assessments in accordance with workplace
procedures
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

4.5 Provide input to development and implementation of control
measures, with reference to the hierarchy of control

5. Participate in the
control of emergency
situations

5.1 Identify and respond appropriately to emergency signals and
alarms

5.2 Take initial action to control an emergency according to workplace
procedures

5.3 Implement emergency response procedures within scope of
training and competence

6. Maintain and use
health and safety records

6.1 Complete records for the work area in accordance with legislative
and enterprise requirements

6.2 Access and interpret health and safety information to inform work
practice

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

Reading - Analyse and consolidate health and safety information from a
range of sources for implementation

Writing « Accurately record information, complete forms and prepares basic

reports using clear language according to organisational practices

Oral communication

. Clearly explain and present safety information using language,
tone and pace appropriate to audience

Interact with others

. Cooperate with others and contributes to work practices where
joint health and safety outcomes are expected

Unit Mapping Information

Code and title
current version

Code and title
previous version

Comments Equivalence status
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FBPWHS3001 |FDFOHS3001A
Contribute to OHS
work health and | processes

Contribute to

safety processes

Updated to meet
Standards for Training
Packages

Minor changes to
Performance Criteria to
clarify intent

Minor change to title
and code to reflect
current industry
terminology

Foundation skills
added

Equivalent unit

Links

Companion Volume Implementation Guides are found in VETNet: -

https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Assessment Requirements for FBPWHS3001 Contribute to work
health and safety processes

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit.

There must be evidence that the individual has contributed effectively to work health and
safety processes on at least two separate occasions, including:

. identifying and assessing potential hazards in work activities

« monitoring implementation of safe work practices in the workplace

« providing advice and feedback to work group members

. contributing to the development and implementation of control measures

. completing health and safety records and reports according to workplace procedures.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

. Commonwealth, state or territory legislation, regulations, standards, codes of practice and
industry standards/guidance notes relevant to own work, role and responsibilities
. safety signs and their meanings, including signs for:
. personal protective equipment (PPE)
« emergency equipment
. dangerous goods class signs
« specific hazards such as sharps, radiation
. the difference between hazard and risk
« sources of health and safety information (internal and external)

« nature of common workplace hazards, including chemicals, bodily fluids, noise, manual
handling, work postures, underfoot hazards and moving parts of machinery

. basic hazard identification procedures, including workplace inspections and review of
workplace data

. standard emergency signals, alarms and required responses
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« principles of basic risk assessment
« hierarchy of control and its application
. PPE requirements, including use, storage and maintenance
. roles and responsibilities of employees, supervisors and managers in the workplace
. roles and responsibilities of health and safety representatives and committees
. potential consequences of non-compliance and failing to follow safe work practices
. workplace specific information, including:
« hazards of the particular work environment
. hazard identification procedures relevant to the hazards in their workplace
. designated person with whom to raise health and safety issues
. potential emergency situations, alarms and signals and required response.

Assessment Conditions
Assessment of skills must take place under the following conditions:

. physical conditions:

« skills must be demonstrated in a workplace setting or an environment that accurately
represents a real workplace

. resources, equipment and materials:

. scenarios or case studies for simulated emergency responses
. specifications:

. health and safety legislation, regulations and codes of practice
. relationships:

« interactions with work group members.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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FBPWHS4002 Maintain work health and safety processes

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 monitor the workplace
health and safety policies, procedures and programs, in order to meet legislative requirements.

It applies to individuals with supervisory responsibilities for monitoring the health and safety
policies, procedures and programs of the workplace. Work typically involves addressing their
own safety, as well as that of others.

All work must be carried out to comply with workplace procedures, in accordance with
State/Territory work health and safety, and food safety regulations, legislation and standards
that apply to the workplace.

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

Pre-requisite Unit
Nil

Unit Sector
Work health and safety (WHS)

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. Provide information to | 1.1 Explain relevant requirements of health and safety legislation,
work group standards, codes of practice/compliance codes, guidance material and
safe working procedures and practices to the work group

1.2 Provide information on workplace policies and procedures to the
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

work group

1.3 Explain roles and responsibilities of workplace health and safety
representatives and committees, supervisors and managers

1.4 Provide information on hazards, the outcomes of risk assessments,
and required risk controls to the work group, in an accessible format

2. Ensure others are able
to implement safe work
practices

2.1 Ensure personal protective equipment (PPE) appropriate to the
work is available and functional

2.2 Ensure processes are implemented to identify hazards, and assess
risks and required risk controls

2.3 Ensure work group members follow safe work practices, and
workplace policies and procedures

2.4 Identify health and safety training needs and respond according to
workplace procedures

3. Implement
participative processes

3.1 Consult with and provide advice to work group in relation to
health and safety matters relevant to their work

3.2 Deal with health and safety issues promptly, and in accordance
with workplace procedures and legislative requirements

3.3 Record and promptly communicate outcomes of health and safety
consultation to the work group

4. Monitor compliance
with workplace
procedures

4.1 Check work procedures are available, accessible and fit for
purpose

4.2 Monitor and rectify deviations from procedures according to
workplace procedures

4.3 Evaluate hazard identification and reporting processes for
effectiveness and address any deficiencies according to workplace
procedures

4.4 Monitor housekeeping activities to ensure that workplace
standards are maintained, taking action to address any deficiencies

4.5 Ensure work group behaviour is consistent with safe working
procedures and practices

5. Implement hazard
identification, risk
assessment and risk
control procedures

5.1 Identify, assess and eliminate hazards and report on residual risk

5.2 Conduct risk assessments in accordance with workplace
procedures

5.3 Develop control measures, taking into account the hierarchy of
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Elements

Elements describe the
essential outcomes.

Performance Criteria

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

control

5.4 Implement and support outcomes of risk assessments and identify
risk controls

5.5 Identify issues with risk controls and respond according to
workplace policies and procedures

5.6 Identify limitations of job role and seek expert advice as required

6. Implement workplace
procedures for
maintaining records

6.1 Obtain feedback to ensure that workgroup is aware of workplace
reporting requirements

6.2 Review health and safety records to confirm that they are accurate
and completed in a timely manner, in accordance with legislative and
organisation requirements

6.3 Use aggregate information and data from records to identify
hazards and monitor risk controls

7. Implement emergency
procedures

7.1 Obtain feedback to ensure that emergency procedures are
accessible and understood by the work group

7.2 Implement processes to ensure that emergency equipment is
available and routinely checked for functionality

7.3 Ensure workgroup members are able to respond appropriately to
emergencies

7.4 Conduct or contribute to investigations in order to identify causes
of emergencies

7.5 Identify, implement or support control measures to prevent
recurrence and minimise risk of emergencies

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

Reading « Analyse documentation from a variety of sources

Writing « Develop procedural material for a specific audience, using clear
Approved Page 219 of 5013
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Skill Description

language appropriate to audience

. Write, edit and proofread documents to ensure clarity, accuracy
and consistency of information

Oral communication « Use collaborative and inclusive techniques including active
listening and questioning to convey and clarify safety information

Unit Mapping Information

Code and title | Code and title Comments Equivalence status
current version |previous version

FBPWHS4002 FDFOHS4002A Updated to meet Equivalent unit
Maintain work Maintain OHS Standards for Training

health and safety |processes Packages

processes

Minor change to title to
reflect current industry
terminology

Minor changes to
Performance Criteria

to clarify outcomes

Foundation skills
added

Links

Companion Volume Implementation Guides are found in VETNet: -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=78b15323-cd38-483e-aad7-1159b570a5c4
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Assessment Requirements for FBPWHS4002 Maintain work
health and safety processes

Modification History

Release Comments

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

Performance Evidence

An individual demonstrating competency must satisfy all of the elements and performance
criteria in this unit.

There must be evidence that the individual has maintained work health and safety processes
for a work group of at least three members, on at least one occasion, including:

. accessing and interpreting health and safety information, including legislation, guidance
material and benchmarks

. communicating clearly and accurately with work group members, other
technicians/specialists, managers and expert advisers

« ensuring work group is provided with safety equipment, information and training on safe
work practices

« consulting with work groups and documenting safe work practices
« reviewing and maintaining work procedures to ensure compliance with safety policies

« identifying and addressing hazards and assessing risk by developing and implementing
risk control measures

. monitoring work practices and identifying and addressing non-compliances
. contributing to investigations and consultative processes

. completing and maintaining health and safety records

. implementing and reviewing emergency procedures.

Knowledge Evidence

An individual must be able to demonstrate the knowledge required to perform the tasks
outlined in the elements and performance criteria of this unit. This includes knowledge of:

. the difference between hazard and risk
. sources of health and safety information both internal and external to the workplace

. general duty requirements of health and safety legislation and also regulatory
requirements relevant to the particular industry/type of work site

. the roles and responsibilities of employees, supervisors and managers in the workplace
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. nature of common workplace hazards, such as chemicals, noise, manual handling, work
postures, underfoot hazards and moving parts of machinery

. guidance material, including codes of practice/compliance codes relevant to the particular
industry/type of work site

. hazard identification procedures, such as workplace inspections and review of workplace
data

. principles of risk management including the hierarchy of control and its application

. personal protective equipment requirements, including use, storage and maintenance

. legislative requirements for record keeping and reporting

. standards and guidelines related to emergency procedures

« roles and responsibilities of health and safety representatives and committees

. workplace specific information, including:
- hazards of the particular work environment
. hazard identification procedures relevant to the hazards in the work place
« risk controls for specific hazards
. designated person for raising health and safety issues

. workplace procedures related to health and safety, including hazard, incident and
injury reporting, hazard identification, risk assessment and control, consultation and
participation, incident investigation and record keeping

. workplace procedures related to the work of the group, including use of personal
protective equipment and emergency response

. potential emergency situations, alarms and signals and required response.

Assessment Conditions
Assessment of skills must take place under the following conditions:
« physical conditions:
« skills must be demonstrated in a workplace setting or an environment that accurately
represents a real workplace
« resources, equipment and materials:
. access to health and safety advice and direction
. specifications:
. legislation, regulations, standards and codes of practice
. workplace policies and procedures for health and safety, and for emergencies
. relationships (internal and/or external):
. access to a work group of at least three members.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational
education and training legislation, frameworks and/or standards.
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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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AHCBAC204 Prepare grain storages

Modification History

Release

TP Version

Comment

1

AHCvV1.0

Initial release

Application

This unit of competency describes the skills and knowledge required to safely prepare
storages, surrounding areas and equipment in readiness for receiving grain at an acceptable
level of hygiene. This unit applies to workers in specialist grain storages or on grain farms.

All work must be carried out to comply with workplace procedures, work health and safety
and biosecurity legislation and codes, and sustainability practices.

This unit applies to individuals who work under general supervision and exercise limited
autonomy with some accountability for own work. They undertake defined activities and
work in a structured context.

No occupational licensing, legislative or certification requirements are known to apply to this
unit at the time of publication. However, all work in confined spaces must comply with state
and federal legislation requirements.

Pre-requisite Unit

Nil.

Unit Sector

Broad acre cropping (BAC)

Elements and Performance Criteria

Element

Performance criteria

Elements describe the
essential outcomes.

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

Performance criteria

1.

Prepare to work in bulk
material storage area

1.1 Follow the work program and clarify with supervisor

1.2 Identify work health and safety hazards in grain storage and report
to supervisor and implement suitable controls

1.3 Select, use and maintain suitable personal protective equipment
1.4 Select, prepare and maintain appropriate equipment and tools

Prepare storage area

2.1 Clean the storage site of weeds, dust and spillage appropriately
2.2 Dispose refuse appropriately
2.3 Prepare and maintain the storage site appropriately

Prepare storages

3.1 Clean bulk material storages appropriately of all residues

3.2 Check bulk material storages for structural safety, damage or
deterioration, and repaired or reported appropriately

3.3 Prepare and erect temporary storages appropriately

Prepare bulk material
handling machinery

4.1 Clean bulk material handling machinery appropriately to be free
of contamination and residues

4.2 Assist in the adjustment and setting bulk material handling
equipment appropriately

4.3 Prepare bulk material handling equipment according to
manufacturer’s instructions and enterprise requirements

Complete maintenance
operation

5.1 Record workplace information

5.2 Dispose of all waste and debris according to enterprise polices and
minimising the impact on the environment

5.3 Clean and store tools and equipment appropriately
5.4 Apply enterprise biosecurity policies

Foundation Skills

Foundation Skills essential to performance are explicit in the performance criteria of this unit
of competency.

Range of Conditions

Unit Mapping Information
This unit is equivalent to AHCBACZ204A Prepare grain storages.
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Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=c6399549-9c62-4a5e-bfla-524b2322cf72
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Assessment Requirements for AHCBAC204 Prepare grain
storages

Modification History

Release TP Version |[Comment

1 AHCvV1.0 Initial release

Performance Evidence

The candidate must be assessed on their ability to integrate and apply the performance
requirements of this unit in a workplace setting. Performance must be demonstrated
consistently over time and in a suitable range of contexts.

The candidate must provide evidence that they can:

« identify hazards and follow safe work procedures
. erect simple temporary bulk material storages
. check equipment and storage facilities, and identify current or impending faults

. perform pre-operational checks and routine safety, service and maintenance procedures on
tools, equipment and machinery

. operate hand and independently powered tools and cleaning equipment to industry
standards

« clean, secure and store machinery and equipment

. handle hazardous substances (fuels) safely

. read and interpret manufacturer's specifications, work and maintenance programs, and
Safety Data Sheets (SDS)

. prepare the storage area for access by grain carriers

. prepare grain storages by removing all residues and checking structure

. work in confined spaces in accordance with State/Territory legislation, where required

. prepare and test grain handling machinery

« communicate with supervisor

. follow enterprise work health and safety policies in the context of own work

. follow enterprise biosecurity policies the context of own work.

Knowledge Evidence
The candidate must demonstrate knowledge of:

« range of construction methods, potential hazards, safety and structural requirements for
storage
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. erection and dismantling for types of temporary storage used by organisation

. organisation and commaodity quality requirements for grain storage

- grain storage hygiene requirements

. typical signs of structural damage to be documented and reported

. pre-operational and safety checks, servicing and maintenance procedures for tools and
equipment

- machinery maintenance procedures and operating principles

. machinery and equipment cleaning, storage and protection methods

. appropriate action in contingency situations

. organisation requirements for protective equipment and safe practices in relation to work
health and safety

. State/Territory legislation in respect to working in confined spaces
. potential hazards associated with the operation of basic tools and equipment

« regulations and codes of practice with regard to work health and safety, environment and
the use and control of machinery and equipment

. personal protective clothing and equipment and when and how it should be used
. organisational recording and reporting procedures.

Assessment Conditions

Competency is to be assessed in the workplace or simulated environment that accurately
reflects performance in a real workplace setting.

Assessors must satisfy current standards for RTOs.

Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=c6399549-9c62-4a5e-bfla-524b2322cf72
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AHCCHM101 Follow basic chemical safety rules

Modification History

Release TP Version |Comment

1 AHCv1.0 Initial release

Application

This unit of competency describes the skills and knowledge required to perform a work role
that uses chemicals and requires awareness of their use.

All work must be carried out to comply with workplace procedures, work health and safety
and pesticide legislation and codes.

This unit applies to individuals who undertake defined routine activities alongside a
supervisor in most situations. They exercise limited autonomy within established and well
known parameters and identify and seek help with simple problems.

The skills and knowledge described in this unit underpin a broad range of activities applicable
to various job roles at various levels.

Licensing, legislative, regulatory or certification requirements may apply to this unit.
Candidates should confirm the regulatory requirements that apply in their relevant State or
Territory before undertaking this unit.

Pre-requisite Unit
Nil.

Unit Sector
Chemicals (CHM)
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Elements and Performance Criteria

Element Performance criteria
Elements describe the Performance criteria describe the performance needed to demonstrate
essential outcomes. achievement of the element.

1. Prepare to work with | 1.1 Confirm the activity to be undertaken with the supervisor
chemicals 1.2 Take steps to control risks as directed
1.3 Confirm tools and equipment to be used with supervisor

1.4 Wear appropriate personal protective equipment and ensure
correct fit as directed by supervisor

2. Identify risks 2.1 Identify functions of chemicals in the workplace
associated with 2.2 Identify chemical labels, safety signs and symbols, Safety Data
chemicals Sheets (SDS)

2.3 Report safety hazards to supervisor

2.4 Identify and locate chemical storage locations

2.5 Recognise and observe instructions for transport, handling and
storage of chemicals

2.6 Recognise and observe instructions for maintenance and storage
of personal protective equipment and application equipment

3. Follow chemical 3.1 Follow chemical handling and storage instructions as per labels

handling and storage | 3.2 Follow safety rules when working in areas where chemicals are
rules stored

3.3 Follow emergency procedures in the event of an accident or
spillage
3.4 Record information as directed by supervisor

Foundation Skills

Foundation Skills essential to performance are explicit in the performance criteria of this unit
of competency.

Range of Conditions

Unit Mapping Information
This unit is equivalent to AHCCHMZ101A Follow basic chemical safety rules.
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Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=c6399549-9c62-4a5e-bfla-524b2322cf72
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Assessment Requirements for AHCCHM101 Follow basic
chemical safety rules

Modification History

Release TP Version |[Comment

1 AHCvV1.0 Initial release

Performance Evidence

The candidate must be assessed on their ability to integrate and apply the performance
requirements of this unit in a workplace setting. Performance must be demonstrated
consistently over time and in a suitable range of contexts.

The candidate must provide evidence that they can:

. locate and follow safety information on chemical labels and relevant Safety Data Sheets
(SDS)

« recognise caution or hazard signs and symbols

« recognise hazards and risks associated with chemical handling and use

. Uuse appropriate personal protective equipment

. follow emergency procedures during an accident or spillage

. communicate effectively with supervisor such as raising issues of concern

« record information accurately

. apply enterprise work health and safety procedures

Knowledge Evidence
The candidate must demonstrate knowledge of:

« occupational health and safety rules required to work near and around chemicals

« level of hazard and Poisons Schedule in the relevant State or Territory

. types of chemicals used for the control of pests, weeds and diseases

. personal protection equipment and when and how it should be used, stored and maintained
. environmental impacts of chemical use

« roles and responsibilities for using and managing pesticides within the workplace

. relevant work health and safety, pesticide and environmental legislation
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Assessment Conditions

Competency is to be assessed in the workplace OR simulated environment that accurately
reflects performance in a real workplace setting.

Assessors must satisfy current standards for RTOs.

Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=c6399549-9c62-4a5e-bfla-524b2322cf72
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AHCCHM?201 Apply chemicals under supervision

Modification History

Release TP Version |Comment

1 AHCv1.0 Initial release

Application

This unit of competency describes the skills and knowledge required to apply chemicals using
workplace specific application equipment under supervision.

All work must be carried out to comply with workplace procedures, work health and safety
and pesticide legislation and codes.

This unit applies to individuals who undertake defined routine activities alongside a
supervisor in most situations. They exercise limited autonomy within established and well
known parameters and identify and seek help with simple problems.

The skills and knowledge described in this unit underpin a broad range of activities applicable
to various job roles at various levels.

Licensing, legislative, regulatory or certification requirements may apply to this unit.
Candidates should confirm the regulatory requirements that apply in their relevant State or
Territory before undertaking this unit.

Pre-requisite Unit
Nil.

Unit Sector
Chemicals (CHM)
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Elements and Performance Criteria

Element

Performance criteria

Elements describe the
essential outcomes.

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

1. Prepare to work

1.1 Confirm the activity to be undertaken with supervisor, including
identifying potential hazards and risks

1.2 Take steps to control risks as directed
1.3 Confirm tools and equipment to be used with supervisor

1.4 Wear appropriate personal protective equipment as per label
instructions and ensure correct fit

2. Check application
equipment

2.1 Carry out pre-operational checks of application equipment and
identify and replace any damaged or worn components or report
to supervisor

2.2 Prepare application equipment for use

3. Prepare application
equipment

3.1 Follow all label instructions for the chemical or substance being
used

3.2 Use appropriate mixing equipment
3.3 Check that output of application equipment is correct
3.4 Measure, mix and load chemical mix or substances

3.5 Confirm instructions from chemical label and supervisor in the
event of a spill

3.6 Check that output of application equipment is correct and in
accordance with application/spray plan.

4. Apply chemicals

4.1 Assess and record meteorological conditions and forecasts prior
to and during application where relevant

4.2 Cease application if conditions become unsuitable
4.3 Apply chemical ensuring minimal risk to others and the
environment

4.4 Minimise risks to others, product integrity and the environment
prior to and during application

5. Transport and handle
chemicals

5.1 Confirm precautions for the transport and handling of chemicals
with supervisor

5.2 Transport and handle chemicals in accordance with relevant
commonwealth, state and territory chemical legislation

6. Finalise work

6.1 Clean and store personal protective equipment and application
equipment in accordance with manufacturers and work health and
safety requirements

6.2 Dispose of excess chemicals and clean containers in accordance
with label instructions and regulatory requirements

6.3 Complete incident reports as required
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Element Performance criteria

6.4 Complete application records
6.5 Store unused chemical and products in appropriate location
6.6 Adhere to all re-entry requirements

Foundation Skills

Foundation Skills essential to performance are explicit in the performance criteria of this unit
of competency.

Range of Conditions

Unit Mapping Information
This unit is not equivalent to AHCCHMZ201A Apply chemicals under supervision.

Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=c6399549-9c62-4a5e-bfla-524b2322cf72
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Assessment Requirements for AHCCHMZ201 Apply chemicals
under supervision

Modification History

Release TP Version |[Comment

1 AHCvV1.0 Initial release

Performance Evidence

The candidate must be assessed on their ability to integrate and apply the performance
requirements of this unit in a workplace setting. Performance must be demonstrated
consistently over time and in a suitable range of contexts.

The candidate must provide evidence that they can:

« identify hazards and adopt safe work practices

. follow directions on chemical labels and relevant Safety Data Sheets SDS

. carry out pre-operational checks of application equipment

. measure, mix and load chemical mixes

. safely apply chemical under supervision

. report spillages, accidents or deficiencies in procedures and practices to supervisor
. use appropriate personal protective equipment

. follow emergency procedures during an accident or spillage

. follow enterprise work health and safety procedures

. safely dispose of chemicals

. record relevant information, including amount of chemical applied as per commonwealth,
state and territory chemical legislation

Knowledge Evidence
The candidate must demonstrate knowledge of:

. relevant commonwealth, state and territory legislation

« various transport and handling techniques and requirements

. layout and information contained in chemical labels and SDS

. features and functions of a range of application equipment relevant to the role

« risk factors to be taken into account such as human and animal health, spillage and
environmental
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. different broad chemical types such as insecticides, herbicides and fungicides and their
mode of action symbols on the label

. paths of entry of poisons into the body and the methods of limiting exposure

« how to assess if weather conditions increase risks and when it becomes unsuitable for
application to continue

. relevant applied principles of Integrated Pest and Resistance Management
« relevant parts of the workplace spray plan

Assessment Conditions

Competency is to be assessed in the workplace OR simulated environment that accurately
reflects performance in a real workplace setting.

Assessors must satisfy current standards for RTOs.

Links

Companion Volume implementation guides are found in VETNet -
https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=c6399549-9c62-4a5e-bfla-524b2322cf72
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AHCCHM304 Transport and store chemicals

Modification History

Release TP Version |Comment

1 AHCv1.0 Initial release

Application

This unit of competency describes the skills and knowledge required to safely transport,
handle and store liquid and dry chemical formulations across a broad range of industry
sectors.

This unit does not cover operation of specialised chemical application equipment and
machinery or application of chemicals.

All work must be carried out to comply with workplace procedures, work health and safety
and pesticide legislation and codes. All work is carried out to comply with Safety Data Sheets,
chemical label directions and relevant legislative requirements.

This unit applies to individuals who work under broad direction and take responsibility for
their own work and use discretion and judgement in the selection and use of available
resources.

Licensing, legislative, regulatory or certification requirements may apply to this unit. Confirm
the regulatory requirements that apply in the relevant State or Territory.

This unit may be deemed to have a time limit when used as part of an accreditation or
licencing process.

Pre-requisite Unit
Nil.

Unit Sector
Chemicals (CHM)
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Elements and Performance Criteria

Element

Performance criteria

Elements describe the
essential outcomes.

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

1. Prepare to transport
and handle chemicals

1.1 Identify hazards, assess risks and implement control measures

1.2 Confirm contact phone numbers of emergency services are
carried in vehicle in case of accident, spill or fire

1.3 Confirm chemicals will be transported in a vehicle that is
compliant with the relevant legislation.

1.4 Confirm containers are secured in the tray, protected from the
weather and in a sound condition to transport

1.5 Confirm appropriate first aid kit is carried in the vehicle in case of
accident, spill or fire

1.6 Confirm transport arrangements meet legislative and regulatory
requirements for the transport of hazardous substances and
dangerous 