FDFO03 Food Processing Industry
Training Package

Volume 1 of 5

Version Number: 3
Review Date: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Title Page

FDF03
Food Processing Industry Training Package

The Food Processing Industry Training Package (FDFO03) is comprised of five volumes, three
for the food processing sector, and two for the wine sector.

Volume 1 of 5
Food Processing Sector

This Training Package was endorsed by NTQC in March 2003.
This Training Package is to be reviewed by April 2006.

Volume 1 of 5 Page 1 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Imprint Page

FDFO03 - Food Processing Industry Training Package
© Commonwealth of Australia, 2007

This work has been produced with the assistance of funding provided by the Commonwealth
Government through the Department of Education, Science and Training (DEST).

An individual may make a photocopy of all or part of the work for their personal use.

A Registered Training Organisation may make photocopies of all or part of the work for the
teaching purposes of that organisation, including for supply to its students provided that any
consideration does not exceed the marginal cost of preparation, reproduction, assembly and
delivery.

Except as permitted under the Copyright Act 1968, all other rights are reserved. Requests for
permission may be directed to:

Branch Manager,

Technology and Information Services Branch,

Industry Skills Development Group,

Department of Education, Science and Training,

GPO Box 9880 Canberra City, ACT, 2601.

Website: www.dest.gov.au

This work is the result of wide consultations with Australian industry participants. It is a

collaborative view and does not necessarily represent the view of DEST or any specific body.
For the sake of brevity it may omit factors which could be pertinent in particular cases.

While care has been taken in the preparation of this Training Package, DEST and the original
developer do not warrant that any licensing or registration requirements specified here are
either complete or up-to-date for your State or Territory. DEST and the original developer do
not accept any liability for any damage or loss (including indirect and consequential l0ss)
incurred by any person as a result of relying on the information contained in this Training
Package.

This Training Package should not be regarded as professional advice and it should not be
relied upon in any important matter without obtaining appropriate advice relevant to your
circumstances.

Published by:

First published: 9 June 2003
ISBN: 0 642 79960 1
Printed by:

AEShareNet Code: FfE
Print Version No: 3
Release Date: August 2007

Volume 1 of 5 Page 2 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006


http://www.dest.gov.au

FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Table of Contents

TABLE OF CONTENTS

Preliminary INfOrmMation ........ .. s e e e s s s s sssn e e e e e e s s e s s smmnnn e e e e e eeesann s snnnnnnnns 6
IMPOITANT NOLE 10 USEIS....eeiiiiiiieeiie ittt ettt e e e e e e s e e e et e e e e e e e s e a e et e e e e e e e e e s s ann e reeetaeeeeas 6
Summary of AQF qualifications in this Training PacCKage..........coccuuuiiiiiiiiiaa e 9
Units of competency in this Training Package and their prerequUISItES. ..........eeiiiiiiiiiiiiiiiiiiieeeeee e 10
Imported units of competency in this TraiNiNG PaCKage. .........uuiiiiiiiii i 24
Relationship between Units within the original FDF98 Food Processing Industry (Wine) Training Package and
the revised FDF03 Food Processing Industry (Wine) Training Package............oovvccivvieiiriiieeee s cceiinieeeneeaen 31
Customising/contextualising the Training Package............ooiiiiiiiii e 43

L0 Y=Y - 45
What is @ TraiNiNg PACKAQE? .....eueeeiiiiii e e e e e e e e e e e e et e e et e e e e aa e e et a e s e e e e aeaeeas 45
Training Package Endorsed COMPONENES ........uuuiiiiiiieeeeeiie ittt e e e e e e e e e s s e sttt e e e e eaeaessssssansbasaeeeeeeaeessesanannns 46
Training Package, Qualification and Unit of Competency COUES ........cccoiiiiiiiiiiiiiiieie e e e 46
Training Package, Qualification and Unit of Competency TItIES ..........ocuiiviiiiiiiiie e 47

Overview of Training Packages in the Food Processing industry...........cccccoiiiiiiiiiinicsn s 48
[ a1rgeTo [UTo1 i o] o FU TP U TP PPPTTPPPPPRI 48

Qualifications FrameWOrK........ ..o i rr s e e s e e s s e s s smn e e e s sme e e e ame e e e e mn e e e e s nmn e e e e e smmnnes 54
The Australian QUalificatioNS FramEWOIK...........uuiiiiiiieiieiiiici e e e e e e e e s s e eeeaeaeeeessaennnenes 54
] (L ST £ PSRRI 64

L@ T 1102 11 T T S 66
FDF10103 Certificate | in FOOU PrOCESSING. .. .uuuriiiiiieeeiiiiiiiiiieieeeeeeee e e s e s sttt e eeraeaeeesssssntanraaarereeaeeeessaannnnnes 67
FDF10203 Certificate | in Pharmaceutical ManufaCtUrNg...........ooueiiiiiiiiiiei et 78
FDF10303 Certificate | in Food Processing (Plant BakKing)..........ccueeeieiiiiiiiiiiiiiieie et 89
FDF10403 Certificate | in FOOd ProCcesSing (WiNE)........cooiiuuiiiiiiiiiiiee ettt ettt 100
FDF10803 Certificate | in Food Processing (Retail Baking).........coouiiiiuiiiiiiiiiieieaaee i 105
FDF10903 Certificate | in FOOd ProCesSiNg (SAIES)......coui ittt 116
FDF20103 Certificate 11 iN FOOU PrOCESSING.......ccvvviiiieiiiiiiiiiieisiese s e e e e e e e e e e et e e et eee e e s e s e s e e e aaaaaaaaaeees 128
FDF20203 Certificate 1l in Pharmaceutical ManufaCturing...............oooieiiiiiiiiiieee e 141
FDF20303 Certificate 1l in Food Processing (Plant BaKing).........ccooiiiiiiiiiirieeeiee e cecsiinneeeeeeee e e e s ssssnsssneeees 148
FDF20403 Certificate Il in FOOd ProCcesSing (WINE).......cccoiuuiiiiiiiiiiiie ittt 159
FDF20903 Certificate Il in FOO ProCesSiNg (S@IES).......uuiiiiiiiiiiieiiiiiiie ettt 169
FDF30103 Certificate 1 in FOOU PrOCESSING........uuitiiiiiiiiieiiiiieie ettt e e e b e e e e eeee 183
FDF30203 Certificate Il in Pharmaceutical ManufaCturiNg...........oooiiiiiiiiiiieee e 199
FDF30303 Certificate Il in Food Processing (Plant Baking)..........oouiiiiuiiiiiiiiiiiae et 215
FDF30403 Certificate 11l in FOOd ProCessing (WINE)........cveeeviiiiiiiiiiiiiiiieisse s e e e e e e e e e ae e e e e ee e eeeee e rneaeannann s 229
FDF30503 Certificate Il in Food Processing (Retail Baking - Cake and Pastry)............cccccvvvvveeeeeee i, 240
FDF30603 Certificate Il in Food Processing (Retail Baking - Bread)...........cc.vvvviiiieeeiiiiiiiiiieeecee e 254
FDF30703 Certificate Il in Food Processing (Retail Baking - Combined)..........cccooviiiiiiiiiiiiiiiniiieee e 268
FDF30903 Certificate Il in FOOd Processing (SAIES).......cuiiiiiiiiiiiiiiiiiee et 283
FDF40103 Certificate IV iN FOOU PrOCESSING........uuttieiiitiiieiiiiiite ettt e e abbe e e e e e 297
FDF40207 Certificate 1V in Pharmaceutical ManufaCturing.............oooooiiiiiiiiiiiieeeeee e 311
FDF41007 Certificate 1V in Food Processing (Food Safety AUditing).......cccuueaaiiiiiiiiiiiiieieieeee i 326
FDF50103 Diploma Of FOOO PrOCESSING. .. .uuuiieieiiiii e e e ettt s s e s e e e e e e e e e e e e e e aeeeeeeeeeaeseranennnnannnas 338
FDF50207 Diploma of Pharmaceutical ManuUfaCturing............cccciiiiiiiieiie e e e e e 353
FDF51007 Diploma of Food Processing (Food Safety AUIting)........c.oooviiiiiiiiieiiieeee e e e e e e e e s 369

ASSESSMENt GUIAEIINES......ciiiiiiiiiciciceeierrre e rrrisssssssssssrrr e e e e eessss s s s s ssssmmer e e e e e e eessass s s snnmmsneaeneeeessanassssnnnnnnnnnennsnes 384
[ a1 goTo [0 11 i o] o PO TSP 384
ASSESSMENT SYSTEIM OVEIVIEW. ...ttt et e e e e e e ettt et e e e e e e s e s s bbb be e et e teaaeeaaaa s s anbbbbeeeeaeaeeeseeaaaannnbenbeeeeaaaeeas 384
Australian Quality Training Framework Assessment REQUIFTEMENTS............ccccuiviieeeeeieeee e cccciirrer e e e e e e e e 384
Licensing/registration FEQUITEIMENTS. ..o eeee e e e e e s s s e e e e e e e e e s s s s et ereeeaaeaessessnsnntansreeeeaaeeessnsnnns 385
L1117 £ SEEERRP 386

Designing ASSEeSSMENt TOOIS.......cciiiiiiiiiirr s s ane e e e s amn e e s s e 389
USE OF ASSESSMENT TOOIS. ...ttt et e e oo e ettt et e e e e e e e s e s bbb be e e e e e eaeaeeesaaannbbbbneeeaaaaaeaaaas 389
Using Prepared ASSESSMENT TOOIS.........coiiiiiiiiiiiee et e e e e e e s e e e e e e e e e e s e s anbatraeeeeeeaeesessaananes 389
DeVeloping ASSESSIMENT TOOIS. .. .uuuiiiiieieeeiis ittt e e e e e e et s s s e e e e e eaeeeessas s taraaaereeeaaaeessssasssenannreeeeaaessssnnnnns 389
(@] oo 18 o3 11T 7 AXTY= 1S3 3 1 =T o | SO 389
ACCESS AN EQUILY.....eeeiieiiiieiee ettt ettt e ekttt e e s s bbbt e e s a b bttt e e sab b b et e e s aab b bt e e e ssbbe e e e s anbbbeeeesannbneeeean 390

Volume 1 of 5 Page 3 of 845

© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Table of Contents

Assessment in the Food Processing INdustry...........cccciiiiniiccnrr s 390
Futher SoUrces Of INTOMMEALION.........ooiii ettt e e e e e e e e s bbb e e e e e e e e e e e e e annnbaeeees 391
GENETAI RESOUICES. ...ciiiittiie e ettt e ettt e e sttt e e e sttt e e e s ettt et e e e s bt et eeeesstbeeaeeaasbaeeeesantbeeeeesanbaeeeeessbeeeeesanbbneeeennnes 392
ASSESSIMENT RESOUITES. ...ttt e e e e ettt et e e e e e e e e o e bbb bbb et et e e e e e e e s e s e ab e b b e be e et e e aeeeeaeeanbbbbsbreeeeeaaeeeaeas 393
Assessment Tool Design and CondUCtiNg ASSESSMENT.........cciiiiicieiieiieeee e e e e e s ss st rr e e e e e e e e s ssansnrrrrrrrraeaees 393
F ST T ST Yo g I =10 11 o P PSP PP T PTPPPPO 393
Assessment System Design and Man@gEMIENT.........coiiuiiii ittt e e e enaeas 394

Competency Standards..........cccciiiiiiiii i ———————————————— 395
LAY P LA T oo 0 ] o 1=1 =1 1Y PEPEPRR 395
Contextualisation of Units of Competency BY RTOS ......c.c.cuuiiiiiiiiiieee e e e e s e e e e e e e e e s e s nnnnnes 395
Components of UNitS Of COMPELENCY .......ooiiiiiiiiieiiiiiie ettt et e e s b e e e s snneeeee s 395
(N A o] 40T 0= =T o o= PP OOTPRPOTIP 397
PerfOrMAaNCE LEVEIS ... ..ottt ettt e et e e e e e e s e e s et be et eeeeeeeeeeesaannasbeeneeaeaaaeeesaaannnnnnes 398

N o 7= T 1= 399

Y o o 1= § T [T == 399

Appendix 1: Steering Committee MemMDbErS............ooo i 399

Appendix 2: Technical Working Group MemDETrS............ccccciiirmmiiiiiiiiiiisssccssssceeresese s s s s s ssmsssssessesssssssnnsen 399

Appendix 3: National Validation Participants...........cccccriiiiicciinisrirre s 401
Listing of all units in the FDF03 Training Package grouped by AQF level within sector or function grouping 403
(@0 ] 101 01=] (=1 010 VA o] (0] 1] [T PR 418

Units
FDFZCSAWI1A Operate automated wWashing €QUIPIMENT..........uuiiiiiiiiee it e e e e e e e s s e sinrrrre e e e e e e e e e e e s annnnes 434
FDFZCSCIP2A Clean equipment iN PIACE..........oi ittt e e s r e e e e e e e e s s e eeeee s 439
FDFZCSCS2A Clean and Sanitiz€ €QUIPMENT.......cuiieieieiisiceieieeiieereeee e e s ss st eeeeeeeeeesssssnsnnraneeeeeeeeeeesanannns 444
FDFCORBM2A Use basic mathematiCal CONCEPLS..........uiiiiiiiiiiieiiiiii et 449
FDFCORFSY1A Follow work procedures to maintain food Safety..........ccccciiiiiiiiiiiii e 452
FDFCORFSY2A Implement the food safety program and proCedUIeS.............eeieiiiiiieieiiiiiieee e 457
FDFCORHS1A Follow work procedures to maintain health and safety............ccccocoiiiiiics 462
FDFCORHS2A Implement occupational health and safety systems and procedures...........ccccccccveeeeenninnnns 467
FDFCORHSS3A Monitor the implementation of occupational health and safety policies and procedures....... 472
FDFCORQAS1A Follow work procedures to maintain qUality............cc.oooiiiiiiiiiiererie e cscsiiiieeee e e e e e e e 481
FDFCORQAS2A Implement quality systems and proCERAUIES...........cceiiiiiciiiiiiiieeee e e e s ssesirraeeee e e e e e e e e e snnnnes 484
FDFCORQFS3A Monitor the implementation of quality and food safety programs...........ccoccvceeeiniiieieeennnn. 488
FDFCORWCM1A Communicate workplace information..............ccuueeiiiiiiiiiiiiiiie e 497
FDFCORWCMZ2A Present and apply workplace information..............coeoiiiiiieiiiiiieeiiece e 499
FDFZMHDT2A Operate a bulk dry goods transfer ProCESS. .......cocuuiiiiiiieiie et 503
FDFZMHFS2A WOrK in @ fre@Zer StOrAQgE GI€a......cuuiii i ittt e ettt et e e e e e e st e e e e e e e e e e e e e anannes 508
FDFZMHLT2A Operate a bulk liquid tranSfer PrOCESS. .....uuiiiii ittt e e e e eee e 511
FDFZMHLU2A Load and UNIOAd TANKETS. .......ccoiiiiiieei ittt ettt e e e s st e e e e e snbae e e e e snbeeaesennsees 516
FDFZMHMH1A Carry out manual handling tasksS............oooiiuiiiiiiiiiccc e e e e 522
FDFZMHTS2A Work with temperature Controlled STOCK...........uiiiiiiiiiie e 526
FDFOPTCRM2A Conduct routing MaiNTENANCE. .......cceeiiii ittt ete e e e e e s e e sttt e e e eeaee e e s s s ssneenbaeeeeeeaaaeessanannns 531
FDFOPTENV1A Follow work procedures to maintain environmental standards..............ccccceevviiiieeinniiieeens 536
FDFOPTENV2A Implement environmental policies and proCeAUIES...........euiiiiaaaiiiiiiiiiiiiieeee e 541
FDFOPTENV3A Monitor the implementation of environmental management poliCies.............cccccuviiiieeeennnn. 546
FDFOPTFST2A Maintain food safety when loading, unloading and transporting food...............ccccooeeivvinnnen. 553
FDFOPTHCP3A Participate in @ HACCP tEAM........cuiiiiiee i i e i iiiciiiiee it e e e e e e s e s st e e e e e e e e e e s s s snntrnaeeereeeaeeesesaans 558
FDFOPTIPP3A Implement the pest prevention Program..............ceeeeeeeeiieiiciiuiirereereeeeessssssssrsnneereeeeeessssannnnnes 563
FDFOPTISP2A Implement Sampling PrOCEAUIES. ......ccciiiiiiieiiiiiiee ettt ettt e et e e e sbb e e e s sbeeeeeeaees 568
FDFOPTMR1A Measure and record workplace informMation.............c.ooiuuirieiiiiiiie s 571
FDFOPTPAP3A Participate in an AUt PrOCESS. .......iiuuiiiieiiiiiiie ettt e s inbe e e 574
FDFOPTPIP3A Participate in iMpProVemMENT PrOCESSES. ....uuuettttiaaaeaeiaaiiitetieeeeeaaaaeaaasaaannbesaeeeeaaaaaasasaaaannsneseeees 579
FDFOPTRWP3A Report on workplace performancCe...........c...uuiiiiiiiiiiiii e 582
FDFOPTSAZ2A Participate in SENSOIY ANalYSES.......ccuuuiiiiiiiieeee e ii e st ie e e e e e e e e s s s st e e e e ee e e e e e s e e sanreeraeeeees 584
FDFOPTSD2A Work in a socially diverse enVIrONMENL............oooiiiiiiiiiiiiiiee e e e e e e e e e eeeeeee s 587
FDFOPTSM3A Support and mentor individuals and groUPS...........ueeeeerreeeriiiiiiiiiiieereeeee e e s s s sesnsseeeeeereeaeeeseen 590
FDFOPTSPC2A Apply principles of statistical process CONLIOL...........coocueiiiiiiiiiiieiiiie e 594
FDFOPTTG2A Participate in WOrk t€ams and QrOUPS. .....c.ciuuureieeiiiiiiee s sttt e et e e et e e s e e e s annreee e e eneees 596

Volume 1 of 5 Page 4 of 845

© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Table of Contents

FDFOPTTGS3A Lead WOrk t€amMS @Nd GrOUPS. ....cccoiuureieeiiiiiiteeiitteeee sttt e e sttt e e s stte e e e s sbaeeeesasbbaeaesannneeeens 599
FDFOPTWFS2A Work in a food handling area for non-food handlers............ccoccuviiiiiiiiiiniiine e 604
FDFZPKBSB2A Operate a blending, sieving and bagging ProCESS. .......cccouuuiiiiriiiiieeeiiiiieee e asiiieee e sireeee e 609
FDFZPKCPP2A Operate a CasepaCKiNg PrOCESS. ...ccuii ittt e e e e e ettt et e e e e e e e s e sabbbbeeeeeaeaaaeeeeaanannes 614
FDFZPKFCC2A Fill and cloSe ProdUCE iN CANS..........uuuiiiiiiiiiee ettt e e e e e e e e e e inab e e eea s 620
FDFZPKFFS2A Operate a form, fill and SEal PrOCESS........ccuuiiiiiiiiieeee ettt e e e e e e e e e e 626
FDFZPKFS2A Operate a fill and SEal PrOCESS........cooi it et s s e e e e e e e e e e s e nenees 633
FDFZPKHSW2A Operate a high speed Wrapping PrOCESS. ....cuiuiieiiiiiicierieeieeeeeee e e e sssssreraeeereeaeeesssssnnnnssenneees 639
FDFZPKPM1A Pack product MAaNUAINY..........cuueiiiiiiiiiiieiiiiie ettt ettt sttt e e s ssbba e e e s snnneeee s 645
FDFZPKPP2A Operate a PAaCKAGING PrOCESS. ....ciciiurieiieiitiiieeeiaitieeae sttt e e s aibse e e e s ssbee e e e s aaneeeeesasbrneaesannneeees 649
FDFZPKSYS3A Operate processes in @ packaging SYSIEM........cuuiiiiiiiiiiiieiiiiiie ettt e 654
FDFPHGMP1A Follow work procedures to maintain Good Manufacturing Practice.............cccccceeeiiiiiinnnnnns 659
FDFPHGMP2B Implement Good Manufacturing Practice proCeadUIES. ...........uueeiiiiieaiiiiiiiiiiiiieie e e e 664
FDFPHGMP3A Monitor the implementation of Good Manufacturing Practice procedures...............ccccvvvveeee. 669
FDFZPMBMLA Prepare DAsIiC MIXES.......iiiciiiiiiiiieieeeee e e is sttt ee e et ae e e e s s s s snatastaaeeeesaaaeeesssansnssntaanreeeaeaeessanannns 674
FDFZPMDNB2A Dispense NoN-bulk INGrediENntsS............oooiciiiiiiiiiiice e e e s s e e e e e e e e e e s e e 679
FDFZPMIS1A Inspect and sort materials and ProdUCT............cooiiiiiiiiii it 684
FDFZPMMB2A Operate a mixing/bIeNding PrOCESS. .......coiiiiiiiiiieiiiiiie ettt 688
FDFZPRBELA Operate DasiC @QUIPIMENL.........uuiiiiiiiiiie ettt e s e e s annneeas 695
FDFZPRBP2A Operate @ Daking PrOCESS. .....ccui ittt e et e e e e e e e e e e e e eanneeeeees 699
FDFZPRCI2A Operate a process CONIOl INTEITACE...........oiiuuiiiiiiiii et e e 706
FDFZPRCP2A Operate a coating appliCation PrOCESS........ccuuuiiiiiiieeeee i e it e et e e e e e e s s e ssirrraeere e e e e e e e e s aeanns 709
FDFZPRCR2A Work in a clean room enVIrONMENT..........cueeiriieiiiie et siree e sree e e 715
FDFZPRDTP2A Operate @ dePOSItING PrOCESS. .. .uuuuriiiiieeeeeeieiiicietieeeretteeessssssssstsseerereeseeessssansnnrsssnrereeeeeeaan 719
FDFZPREP2A Operate an evaporation PrOCESS. . ....cuuuiiurrieieiiiiieeesitteeeeeasitteeeesaatbseeeesstseeesesssbseeeesansreeesssanns 725
FDFZPRER2A Operate an €NrobiNg PrOCESS. ......coiuuiiiiiiiiiiiie ittt ettt e sttt ettt e e st e e e sbbeeaessnnneeee s 731
FDFZPREX2A Operate an EXIrUSION PrOCESS. .....utieiiurreeteaittreeeesatteetesaautsseeesassseeeesasssseeessasnseeeesasnneeeesannsees 737
FDFZPRFP2A Operate a filtration PrOCESS. .......uueiiiiiiiaaiiiiiitie ettt e e e e e e e et e e e e e e e e e e e e e aannnes 742
FDFZPRFY2A OpErate @ fryiNQ PrOCESS. ... .u tetiaiieeaiaiiiitiee ettt e e e e e e s e et e e et e e e e e e s e s aabb b be e e e e eaaeeeeeaaaannnneeeeees 747
FDFZPRHT2A Operate a heat treatmMent PrOCESS. .......uuuuiiiiiieeeeeiiiiiiiieee e e e e e e e e e s s s st rre e e e e eeeae s e s s s sanrrrraeeeees 752
FDFZPRIPK3A Apply raw materials/ingredient and process Knowledge..........cccvvveeeiiiiiiiiiiiiiieineece e 757
FDFZPRMBC2A Operate a mixing/blending and COOKING PrOCESS.........uuuuiriiiiieeeiiiiiiieiiiieeeeeeeeeesessnnssnsenneens 762
FDFZPRMPL1A MONItOr PrOCESS OPEIALION. ... uveeiiieiiiiiete s ittt e e sttt e e e sttt et e s sbb e e e s st e e s sbbb e e e e s snbbne e e e s nanneeeas 769
FDFZPROD2A Operate @ ArYiNg PrOCESS. ....uuieiiiuitteetitieeeeaaaititeeesatbeeeeeaaibaeaeeaaatbeeeeeaabbeeeesansbneeeeaabbeeeesannrees 772
FDFZPROH2A Operate an NOMOQGENISING PrOCESS. ... ...uutieiiiiieieeiiiiitee s st e e s sttt ee e s aibre e e s s anbe e e e s annreeeesanees 778
FDFZPRORZ2A OpPErate @ INBLOI PIrOCESS. ... .ccciiieiiieiiieiiiuiittitaaaas s e s e e e e e eeaeaaaaeeeeeeaeassasbsbsbnnaaa e e e e e e aaeaaaaaaaaeeees 783
FDFZPRPP2A Operate pumMPiNg EQUIPIMENT........uttiiiia ittt e e e e e e e e e e s aibebee e e eeaaaeeasasaaabbsbeseeeeeaaaaeasaaaanns 788
FDFZPRPR2A Operate a ProdUCLION PrOCESS. ....uuiiiieeeeeiiiiiitriiteereeteeaeeessassssstrseeeesaeaaassssssssssssssreseeeaeesssnanns 792
FDFZPRRM2A Pre-proCess raW MAaLEIIAIS. ......uuuuiieieeeeiiiiiiciiiieeieeeee e e e e s s s s stasteeeeseaeeeesssssssntnnnnsereeeaeessssnnnnnns 797
FDFZPRRN2A Operate @ redUCHION PrOCESS.......iiiiereeiieiieeieeeeeeissseteateseeeeeaeeesesssssnsesteeereeeeeeesesasssnsessereeeees 802
FDFZPRSEP2A Operate @ SEParatiOn PrOCESS. .......uuuutiiiiuiieteeiitiieteesstteeeeesaibeeeeesabteeeeessbeseeesansbeaeaesaasseeees 807
FDFZPRSP3A Set up a production line for OPEration.............c.ueiieiiiiiiieiiie e 813
FDFZPRSPS2A Operate a spreads ProduCiON PrOCESS. ........uueiieiiiriiietiiiiiteeaaitieeeesaibieeesasnbeeeesannreeeesanees 818
FDFZPRSYS3A Operate processes in a Production SYSIEM.........oc.uuiiiiiiiiiiieae e ee e 823
FDFZPRTC2A Operate a chocolate temMpPEering PrOCESS. ... ..uuuuuiiiieiiiiaeaiaaiiititiee e e et e e e e e e s s aibbrbeeeeaaaeaeaeeaaaanees 828
FDFZPRW1A Participate effectively in a workplace environmMeNt..............oooiiiiiiiiieieie et e e e e e 833
FDFZPRWD2A Operate a washing and drying PrOCESS.....ccieeiiiiiiiiiiiiieiieeeeeeeseessssatasereereeeeeessssnsnsnnsasneeeeees 836
FDFZPRWP2A Operate a water purifiCation PrOCESS. ... ..uuuiiieeiiiiiiiiiiieeee e et e e e e e e s s s r e e e e e e e e s s s snanranaeeeeees 841
Volume 1 of 5 Page 5 of 845

© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Preliminary Information

Preliminary Information

Important Note to Users

Training Packages are not static documents; they are amended periodically to reflect the
latest industry practices and are version controlled. It is essential that the latest version is
always used.

Check the version number before commencing training or assessment

This Training Package is Version 3 - check whether this is the latest version by going to the
National Training Information Service ( www.ntis.gov.au) and locating information about the
Training Package. Alternatively, contact Agri-Food Industry Skills Council at
http://www.agrifoodskills.net.au to confirm the latest version number.

Explanation of version number conventions

The primary release Training Package is Version 1. When changes are made to a Training
Package, sometimes the version number is changed and sometimes it is not, depending on
the extent of the change. When a Training Package is reviewed it is considered to be a new
Training Package for the purposes of version control, and is Version 1. Do not confuse the
version number with the Training Packages national code (which remains the same during its
period of endorsement).

Version modification history

The version details of this endorsed Training Package are in the table below. The latest
information is at the top of the table.

Version Release Date Comments

3 August 2007 Addition of imported TAA units to replace former BSZ units in
the Wine Sector qualifications.

* TAADEL301A Provide training through instruction and
demonstration of skills

*+ TAAASS401A Plan and organise assessment

* TAAASS402A Assess competence

* TAAASS404A Participate in assessment validation.

Addition of two qualifications in pharmaceutical manufacturing.
(Refer Qualifications Framework pages 34 and 35):

* FDF40207 Certificate 1V in Pharmaceutical Manufacturing
* FDF50207 Diploma of Pharmaceutical Manufacturing.

Addition of two qualifications in food safety auditing (refer
Qualifications Framework pages 42 and 43):

* FDF41007 Certificate IV in Food Processing (Food Safety
Auditing)

* FDF51007 Diploma of Food Processing (Food Safety
Auditing).

Assessment Guidelines and Qualifications Framework text
updated to conform to new requirements.

Historic information (former Table 18 and Table 19) preceding
this version of the FDF03 can be found at
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FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007

Preliminary Information

Version Release Date

Comments

www.agrifoodskills.net.au

Information to assist with implementation of the FDF03 Training
Package has been placed in the Appendices of Volume I:

* Appendix One Listing of all units grouped by AQF level
within sector or functional group (This information
replaces the former Table 18.)

* Appendix Two Competency profiles.

Addition of four high risk food safety auditing Specialist units to
AQF 4 and 5:

* FDFFSBMA4A Audit bivalve mollusc growing and
harvesting processes

* FDFFSMEA4A Audit manufacturing of ready-to-eat meat
products

* FDFFSHT4A Audit a heat treatment process

* FDFFSCCA4A Audit a cook chill process

New FDF units added to pharmaceutical manufacturing
gualifications:

* FDFPHCCP4A Participate in change control procedures

* FDFPHFCCA4A Facilitate contamination control

* FDFPHGMPA4A Facilitate and monitor Good
Manufacturing Practice

* FDFPHRNCA4A Respond to non-conformance

*+ FDFPHRWDA4A Prepare and review workplace
documentation to support GMP

* FDFPHVP4A Participate in validation processes

Addition of four pharmaceutical specialist units to the Certificate
Il in Pharmaceutical Manufacturing:

* FDFPHEXTZ2A Operate an extraction process

« FDFPHCONZ2A Operate a concentration process

* FDFPHFIL2A Operate a filtration process using
diatamatious earth

* FDFPHSPC2A Operate a separation process using
chromatography

Revision and recoding of pharmaceutical core units (GMP) at
AQF 2 and 3:

+ FDFPHMGMP2A Apply Good Manufacturing Practice
procedures

* FDFPHMGMP3A Monitor and maintain Good
Manufacturing Practice procedures

Revision of food safety auditing units:
* FDFIMMA4A Manage internal audits
* FDFOPTAP3A Patrticipate in an audit process

Addition of imported units at AQF 4 and 5 to replace former
BSZ units.
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Version

Release Date

Comments

* TAADEL3O01A Provide training through instruction and
demonstration of skills

* TAAASS301A Contribute to assessment

*+ TAAASS401A Plan and organise assessment

* TAAASS402A Assess competence

* TAAASS403A Develop assessment tools

* TAAASS404A participate in assessment validation

+ TAADES402A Design and develop learning programs

April 2005

Four new Food Safety Auditing units have been added to the
Food Processing Training Package.

June 2004

Category 1 maintenance to Wine Sector only, including code
and title updates and corrections of typographical errors.
Includes amendments required to units imported from FDF03
Food Processing Industry Training Package - Food Processing
sector, due to changes made to those units during the period
the Wine Sector Training Package was undergoing
endorsement.

1.00

June 2003

First release

Forms control: All endorsed training packages will have a version number displayed on the
imprint page of every volume constituting that training package. Every training package will
display an up-to-date copy of this modification history form, to be placed immediately after the
contents page of the first volume of the training package. Comments on changes will only
show sufficient detail to enable a user to identify the nature and location of the change.
Changes to training packages will generally be batched at quarterly intervals. This
modification history form will be included within any displayed sample of that training package
and will constitute all detail available to identify changes.
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Summary of AQF qualifications in this Training Package

Code Title

FDF10103 Certificate | in Food Processing

FDF10203 Certificate | in Pharmaceutical Manufacturing
FDF10303 Certificate | in Food Processing (Plant Baking)
FDF10403 Certificate | in Food Processing (Wine)

FDF10803 Certificate | in Food Processing (Retail Baking)
FDF10903 Certificate | in Food Processing (Sales)

FDF20103 Certificate Il in Food Processing

FDF20203 Certificate Il in Pharmaceutical Manufacturing
FDF20303 Certificate Il in Food Processing (Plant Baking)
FDF20403 Certificate Il in Food Processing (Wine)

FDF20903 Certificate Il in Food Processing (Sales)

FDF30103 Certificate Il in Food Processing

FDF30203 Certificate Il in Pharmaceutical Manufacturing
FDF30303 Certificate Il in Food Processing (Plant Baking)
FDF30403 Certificate Il in Food Processing (Wine)

FDF30503 Certificate Ill in Food Processing (Retail Baking - Cake and Pastry)
FDF30603 Certificate Ill in Food Processing (Retail Baking - Bread)
FDF30703 Certificate Ill in Food Processing (Retail Baking - Combined)
FDF30903 Certificate Ill in Food Processing (Sales)

FDF40103 Certificate IV in Food Processing

FDF40207 Certificate IV in Pharmaceutical Manufacturing
FDF41007 Certificate IV in Food Processing (Food Safety Auditing)
FDF50103 Diploma of Food Processing

FDF50207 Diploma of Pharmaceutical Manufacturing

FDF51007 Diploma of Food Processing (Food Safety Auditing)
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Units of competency in this Training Package and their prerequisites

Code Title Prerequisite
FDFAWDMC2A Operate a deaeration, mixing and carbonation process None
FDFBISETP2A Manufacture extruded and toasted products None
FDFBISFS2A Operate a forming/shaping process None
FDFBISRC2A Manufacture rye crisp breads None
FDFBISWP2A Manufacture wafer products None
FDFBPBCAA Operate the bottle capsuling process None
FDFBPBFPB Operate the bottle filling process None
FDFBPBSEA Operate the bottle sealing process None
FDFBPBSUA Operate the bottle supply process None
FDFBPCEPA Operate the carton erection process None
FDFBPCPPA Operate the carton packing process None
FDFBPECOA Operate the electronic coding process None
FDFBPLPB Operate the labelling process None
FDFBPMANA Operate manual bottling and packaging processes None
FDFBPPALA Operate the palletising process None
FDFBPPECB Perform packaging equipment changeover None
FDFBPSPFB Operate the softpack filling process None
FDFBPSPGA Operate traditional sparkling wine processes None
FDFBPTIRA Operate the tirage and transfer process None
FDFCAKCSP2A Operate a cooling and slicing process None
FDFCDSBDB Perform cellar door banking duties WRRF1B
FDFCDSDBCB Process cellar door debtors and creditors None
FDFCDSEVAB Evaluate wines (advanced) FDFCDSEWB
FDFCDSEWB Evaluate wines (standard) None
FDFCDSPAB Coordinate promotional activities WRRM1B
FDFCDSSCPB Perform cellar door stock control procedures None
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFCDSSPSA Sell cellar door products and services FDFCDSEWB
THHBFB09B
WRRCS3B
FDFCDSSPTB Conduct a specialised product tasting FDFCDSSTTA
FDFCDSWTB
FDFCDSSTTA Conduct a standard product tasting FDFCDSEWB
THHBFB09B
WRRCS3B
FDFCDSWHB Coordinate winery hospitality activities WRRCS3B
FDFCDSWSTB Conduct winery and/or site tours FDFCDSWTB
FDFCDSWTB Promote wine tourism information WRRCS3B
FDFCELAFB Prepare and make additions and finings None
FDFCELCCSB Operate the continuous clarification by separation FDFCELGASB
(flotation) process FDFCELTRFB
FDFCELCONB Operate the concentration process FDFCELTRFB
FDFCELCRPB Operate the crushing process FDFCELTRFB
FDFCELCSB Operate clarification by separation (centrifugation) process | FDFCELGASB
FDFCELTRFB
FDFCELCULA Propagate and maintain wine cultures FDFCELTRFB
FDFCELDCDA Perform dual column distillation (continuous still brandy) FDFCELHSB
operations
FDFCELDEOB Perform de-aromatising, de-alcoholising or de-sulphuring FDFCELGASB
operations FDFCELTRFB
FDFCELFDA Perform first distillation (pot still brandy) operations FDFOPTISP2A
PMLTESTS300A
FDFCELFERA Perform fermentation operations None
FDFCELFFPB Operate the fine filtration process None
FDFCELGASB Carry out inert gas handling operations None
FDFCELHECB Perform heat exchange operations None
FDFCELHSB Handle spirits FDFCELTRFB
FDFZCSCIP2A
FDFCELIONB Operate the ion exchange process FDFCELTRFB
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFCELLSA Perform single column lees stripping (continuous still FDFZCSCS2A
brandy) operations PMLTEST300A
FDFCELMDA Perform must draining operations FDFCELTRFB
FDFCELOAKB Perform oak handling activities FDFCELGASB
FDFCELTRFB
FDFCELPLFB Operate the pressure leaf filtration process FDFCELGASB
FDFCELTRFB
FDFCELPPB Operate the pressing process FDFCELTRFB
FDFCELRECA Perform rectification (continuous still) operations FDFCELHSB
FDFCELRVFB Operate the rotary vacuum filtration process FDFCELGASB
FDFCELTRFB
FDFCELSDA Perform second distillation (pot still brandy) operations FDFOPTISP2A
PMLTEST300A
FDFCELTRFB Carry out transfer operations None
FDFCELWAXB Prepare and wax tanks None
FDFCONFBS2A | Operate a boiled confectionery process None
FDFCONFCC2A | Operate a chocolate conching process None
FDFCONFCP2A | Operate a chocolate depositing/moulding process None
FDFCONFDP2A | Operate a confectionery depositing process None
FDFCONFGC2A | Operate a granulation and compression process None
FDFCONFPP2A | Operate a panning process None
FDFCONFRC2A | Operate a chocolate refining process None
FDFCONFSM2A | Operate a starch moulding process None
FDFCORBM2A Use basic mathematical concepts None
FDFCORFSY1A | Follow work procedures to maintain food safety None
FDFCORFSY2A | Implement the food safety program and procedures None
FDFCORHS1A Follow work procedures to maintain health and safety None
FDFCORHS2A Implement occupational health and safety systems and None
procedures
FDFCORHS3A Monitor the implementation of occupational health and None
safety policies and procedures
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFCORQAS1A | Follow work procedures to maintain quality None
FDFCORQAS2A | Implement quality systems and procedures None
FDFCORQFS3A | Monitor the implementation of quality and food safety None
programs
FDFCORWCM1A | Communicate workplace information None
FDFCORWCM2A | Present and apply workplace information None
FDFDPBC2B Operate a butter churning process None
FDFDPBF2B Operate a continuous freezing process None
FDFDPBOP2A Operate a butter oil process None
FDFDPCC2B Operate a curd production and cutting process None
FDFDPCH2B Operate a cooling and hardening process None
FDFDPCM2B Operate a cheese pressing and moulding process None
FDFDPFP2B Operate a fermentation process None
FDFDPHS2B Operate a holding and storage process None
FDFDPMP2B Operate a membrane process None
FDFEOBP2B Operate a bleaching process None
FDFEOCP2A Operate a complecting process None
FDFEODP2B Operate a deodorising process None
FDFEOFL2A Operate a flake preparation process None
FDFEOFP2B Operate a fractionation process None
FDFEOHP2B Operate a hydrogenation process None
FDFEOIN2B Operate an interesterification (IE) process None
FDFEONP2B Operate a neutralisation process None
FDFEOSSP2A Operate a soap splitting process None
FDFEOWP2B Operate a winterisation process None
FDFFMCO2B Operate a grain conditioning process None
FDFFMGC2B Operate a grain cleaning process None
FDFFMPP2B Operate a purification process None
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFFMSG2B Operate a scalping and grading process None
FDFFMSS2B Operate a scratch and sizing process None
FDFFMWB2B Operate a break roll process None
FDFFSACA Assess compliance with food safety programs None
FDFFSBM4A Audit bivalve mollusc growing and harvesting processes FDFFSCFSAA
FDFFSCHZA
FDFFSCOMA
FDFFSCC4A Audit a cook chill process FDFFSCFSAA
FDFFSCHZA
FDFFSCOMA
FDFFSCFSAA Conduct food safety audits None
FDFFSCHZA Identify, evaluate and control food safety hazards None
FDFFSCOMA Communicate and negotiate to conduct food safety audits | None
FDFFSHT4A Audit a heat treatment process FDFFSCFSAA
FDFFSCHZA
FDFFSCOMA
FDFFSME4A Audit manufacturing of ready-to-eat meat products FDFFSCFSAA
FDFFSCHZA
FDFFSCOMA
FDFFVFP2B Operate a freezing process None
FDFHYCH2A Operate a creamed honey manufacture process None
FDFICIM2A Operate an ice manufacturing process None
FDFIMEPC4A Establish process capability FDFOPTSPC2A
FDFTECNUM4A
FDFIMMIA4A Manage Internal Audits None
FDFIMMWB4A Manage a work area within budget None
FDFLABALDA Analyse laboratory data FDFLABRLDA
FDFLABBATA Perform basic analytical tests FDFLABLETB
FDFLABBMTA Perform basic microbiological tests FDFLABMAEA
FDFLABBPTA Perform basic packaging tests and inspections FDFLABLETB
FDFLABCOMA Use computer technology for laboratory applications FDFLABALDA
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFLABLETB Use basic laboratory equipment None
FDFLABLSSB Prepare laboratory solutions and stains FDFLABLETB
FDFLABMAEA Maintain aseptic environment FDFLABLETB
FDFLABNRTA Perform non-routine or specialised tests FDFLABRLDA
FDFLABPCMA Prepare and pour culture media FDFLABMAEA
FDFLABPQCA Perform packaging quality control procedures FDFLABLETB
FDFLABPSSB Prepare product or show samples FDFLABLETB
FDFLABRLDA Record laboratory data None
FDFLABSLSB Standardise laboratory solutions FDFLABLETB
FDFLABTSHA Perform routine troubleshooting procedures FDFLABALDA
FDFOPTAP3A Participate in an audit process None
FDFOPTCRM2A | Conduct routine maintenance None
FDFOPTENV1A | Follow work procedures to maintain environmental None

standards
FDFOPTENV2A Implement environmental policies and procedures None
FDFOPTENV3A | Monitor the implementation of environmental management | None

policies
FDFOPTFST2A Maintain food safety when loading, unloading and None

transporting food
FDFOPTHCP3A | Participate in a HACCP team FDFCORFSY2A
FDFOPTIPP3A Implement the pest prevention program None
FDFOPTISP2A Implement sampling procedures None
FDFOPTMR1A Measure and record workplace information None
FDFOPTPAP3A Participate in an Audit Process None
FDFOPTPIP3A Participate in improvement processes None
FDFOPTRWP3A | Report on workplace performance None
FDFOPTSA2A Participate in sensory analyses None
FDFOPTSD2A Work in a socially diverse environment None
FDFOPTSM3A Support and mentor individuals and groups None
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFOPTSPC2A | Apply principles of statistical process control FDFCORBMZ2A
FDFOPTTG2A Participate in work teams and groups None
FDFOPTTG3A Lead work teams and groups None
FDFOPTWFS2A | Work in a food handling area for non-food handlers None
FDFPASFF2A Operate a pastry forming and filling process None
FDFPASMD2A Operate a doughnut making process None
FDFPASMG2A Operate a griddle production process None
FDFPASMP2A Operate a pastry production process None
FDFPBBDM3A Operate a dough mixing process None
FDFPBBFP3A Operate a final proof and baking process None
FDFPBBMU3A Operate a dough make up process None
FDFPBSW2B Operate a cooling, slicing and wrapping process None
FDFPBW1A Participate effectively in a workplace environment (plant None
baking)
FDFPHAFS2A Operate an aseptic fill and seal process FDFZPRCR2A
FDFPHCCP4A Participate in change control procedures None
FDFPHCLS2A Co-ordinate a label store None
FDFPHCON2A Operate a concentration process None
FDFPHCP2B Operate a compressing process None
FDFPHDRM2A Dispense pharmaceutical raw materials None
FDFPHEP2B Operate an encapsulation process None
FDFPHEXT2A Operate an extraction process None
FDFPHFCC4A Facilitate contamination control None
FDFPHFFS2A Operate an aseptic form, fill and seal process FDFZPRCR2A
FDFPHFIL2A Operate a filtration process using diatomaceous earth None
FDFPHGMP1A Follow work procedures to maintain Good Manufacturing None
Practice
FDFPHGMP2B Implement Good Manufacturing Practice procedures None
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFPHGMP3A Monitor the implementation of Good Manufacturing None

Practice procedures
FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice None
FDFPHGP2B Operate a granulation process None
FDFPHLM2B Operate a liquid manufacturing process None
FDFPHRNC4A Respond to non-conformance None
FDFPHRWD4A Prepare and review workplace documentation to support None

GMP
FDFPHSPC2A Operate a separation process using chromatography None
FDFPHTC2B Operate a tablet coating process None
FDFPHTSP2A Operate a terminal sterilisation process None
FDFPHVP4A Participate in validation processes None
FDFPIOWP4A Optimise a work process FDFOPTPIP3A
FDFPLDMP5A Design and maintain programs to support legal compliance | None
FDFPLPCM4A Plan and co-ordinate maintenance None
FDFPLSCP4A Schedule and manage production None
FDFPMMACS5A Manage supplier agreements and contracts None
FDFPMMPWA4A Manage people in the work area FDFOPTSM3A
FDFPMOHS4A Manage the implementation of occupational health and None

safety policies and procedures in the workplace
FDFPOAC2A Operate an automated cutting process None
FDFPOCWS3A Operate a chickway system None
FDFPODF3B Debone and fillet product (manually) None
FDFPODM2B Operate a dicing/stripping or mincing process None
FDFPOEP2B Operate an evisceration process None
FDFPOGC2B Grade carcass None
FDFPOHE2A Harvest edible offal None
FDFPOOIM2A Operate a marinade injecting process None
FDFPOOWC2A Operate a washing and chilling process None
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFPOPS2A Operate a portion saw None
FDFPORH2A Operate the bird receival and hanging process None
FDFPOSK2B Operate a stunning, killing and defeathering process None
FDFRBAB3A Produce artisan breads FDFRBBB2B
FDFRBFM2B
FDFRBPD2B
FDFRBPY2B
FDFRBSM2B
FDFRBBB2B Bake bread None
FDFRBBC2B Bake sponges, cakes and cookies None
FDFRBBP2B Bake pastry products None
FDFRBCP2B Produce choux pastry None
FDFRBDC2B Decorate cakes and cookies None
FDFRBDPB3A Diagnose and respond to product and process faults None
(bread)
FDFRBDPC3A Diagnose and respond to product and process faults FDFRBBC2B
(pastry, cake and cookies) FDFRBBP2B
FDFRBDC2B
FDFRBFF2B
FDFRBPC2B
FDFRBPF2B
FDFRBPP2B
FDFRBFD2B Freeze dough None
FDFRBFF2B Form and fill pastry products None
FDFRBFM2B Conduct final mould and final proof None
FDFRBFP1B Finish products None
FDFRBGT3A Produce and decorate gateaux and tortes FDFRBBC2B
FDFRBBP2B
FDFRBCP2B
FDFRBDC2B
FDFRBPC2B
FDFRBPF2B
FDFRBPM2B
FDFRBPP2B
FDFRBPC2B Produce sponge, cake and cookie batter None
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFRBPD2B Produce bread dough None
FDFRBPD3B Participate in product development None
FDFRBPF2B Prepare fillings None
FDFRBPM2B Produce meringue-based products None
FDFRBPP2B Produce pastry None
FDFRBPY2B Produce yeast-raised products None
FDFRBRD2B Retard dough None
FDFRBSM2B Scale and mould dough for intermediate proof None
FDFRBSP3B Plan and schedule production None
FDFSFGP2B Operate a grinding process None
FDFSFPFP2A Operate a pelleting process None
FDFTCRG2B Manufacture coffee (roast and ground) None
FDFTECCCS4A | Control food contamination and spoilage FDFCORQFS3A
FDFTECENG4A | Apply basic engineering principles to a food production FDFTECNUM4A

process FDFZPRCI2A
FDFTECENV4A Manage the implementation of environmental management | None

policies and procedures in the workplace
FDFTECFAD4A Apply an understanding of food additives None
FDFTECLEG4A | Apply an understanding of legal requirements in food None

production
FDFTECNUMA4A | Describe and analyse data using mathematical principles FDFOPTSPC2A
FDFTECPAK4A Apply principles of food packaging None
FDFTECPPR4A Participate in product recalls FDFCORQFS3A
FDFTECPSC4A Identify the physical and chemical properties of materials, None

food and related products
FDFTECPT5A Manage and evaluate new product trials None
FDFTECUTESA Manage utilities and energy for a production process None
FDFTECWTP4A | Manage water treatment processes FDFOPTENV3A
FDFWGGBGVB Bench graft vines None
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFWGGCBAB Apply chemicals and biological agents None
FDFWGGCCMA | Coordinate canopy management activities None
FDFWGGCHAB Coordinate crop harvesting activities FDFWGGPGHB
FDFWGGCMBB | Carry out basic canopy maintenance None
FDFWGGCMSB | Operate specialised canopy management equipment None
FDFWGGCNAB | Coordinate nursery activities FDFWGGCPOB
FDFWGGDURB
FDFWGGMNPB
FDFWGGCPOB Carry out potting operations None
FDFWGGDURB | Dig up rootlings None
FDFWGGFGVB Field graft vines None
FDFWGGFNAB Perform field nursery activities None
FDFWGGHPB Coordinate hand pruning activities FDFWGGHPVB
FDFWGGHPVB Hand prune vines None
FDFWGGHWTB | Carry out hot water treatment None
FDFWGGICB Install irrigation components None
FDFWGGIPDB Identify and treat nursery plant disorders None
FDFWGGIRB Deliver injection requirements None
FDFWGGISB Operate the irrigation system None
FDFWGGISIB Implement an irrigation schedule FDFWGGISB
FDFWGGISMB Undertake irrigation systems maintenance activities None
FDFWGGMCEB Maintain callusing environment None
FDFWGGMHB Operate a mechanical harvester None
FDFWGGMHSB | Support mechanical harvesting operations FDFWGGVEQB
FDFWGGMNPB | Monitor and maintain nursery plants FDFWGGTCPB
FDFWGGMVTB Install and maintain vine trellis None
FDFWGGOCSB Operate nursery cold storage facilities None
FDFWGGPDDA Recognise disorders and identify pests and diseases None
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FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFWGGPGHB | Pick grapes by hand None
FDFWGGPVCB Process vine cuttings None
FDFWGGPVHB Plant vines by hand None
FDFWGGPVRB Process vine rootlings None
FDFWGGSMPB Implement a soil management program FDFWGGCBAB
FDFWGGSSEB
FDFWGGVEQB
FDFWGGSNAB Perform shed nursery activities None
FDFWGGSSEB Operate spreading and seeding equipment None
FDFWGGTCPB Tend containerised nursery plants None
FDFWGGTVB Train vines None
FDFWGGVCB Take vine cuttings None
FDFWGGVDDB Monitor and control vine disorders and damage None
FDFWGGVEQB Operate vineyard equipment None
FDFWGGVPCB Perform vertebrate pest control activities None
FDFWIUINDB Perform effectively in the workplace (induction) None
FDFZCSAW1A Operate automated washing equipment None
FDFZCSCIP2A Clean equipment in place None
FDFZCSCS2A Clean and sanitize equipment None
FDFZMHDT2A Operate a bulk dry goods transfer process None
FDFZMHFS2A Work in a freezer storage area None
FDFZMHLT2A Operate a bulk liquid transfer process None
FDFZMHLU2A Load and unload tankers None
FDFZMHMH1A Carry out manual handling tasks None
FDFZMHTS2A Work with temperature controlled stock None
FDFZPKBSB2A Operate a blending, sieving and bagging process None
FDFZPKCPP2A Operate a casepacking process None
FDFZPKFCC2A Fill and close product in cans None
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FDF03 Food Processing Industry Training Package (Version 3)

Preliminary Information

Date this PDF was generated: 08 November 2007

Code Title Prerequisite
FDFZPKFFS2A Operate a form, fill and seal process None
FDFZPKFS2A Operate a fill and seal process None
FDFZPKHSW2A | Operate a high speed wrapping process None
FDFZPKPM1A Pack product manually None
FDFZPKPP2A Operate a packaging process None
FDFZPKSYS3A Operate processes in a packaging system None
FDFZPMBM1A Prepare basic mixes None
FDFZPMDNB2A | Dispense non-bulk ingredients None
FDFZPMIS1A Inspect and sort materials and product None
FDFZPMMB2A Operate a mixing/blending process None
FDFZPRBE1A Operate basic equipment None
FDFZPRBP2A Operate a baking process None
FDFZPRCI2A Operate a process control interface None
FDFZPRCP2A Operate a coating application process None
FDFZPRCR2A Work in a clean room environment None
FDFZPRDTP2A Operate a depositing process None
FDFZPREP2A Operate an evaporation process None
FDFZPRER2A Operate an enrobing process None
FDFZPREX2A Operate an extrusion process None
FDFZPRFP2A Operate a filtration process None
FDFZPRFY2A Operate a frying process None
FDFZPRHT2A Operate a heat treatment process None
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge None
FDFZPRMBC2A | Operate a mixing/blending and cooking process None
FDFZPRMP1A Monitor process operation None
FDFZPROD2A Operate a drying process None
FDFZPROH2A Operate an homogenising process None
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Code Title Prerequisite
FDFZPRORZ2A Operate a retort process None
FDFZPRPP2A Operate pumping equipment None
FDFZPRPR2A Operate a production process None
FDFZPRRM2A Pre-process raw materials None
FDFZPRRN2A Operate a reduction process None
FDFZPRSEP2A Operate a separation process None
FDFZPRSP3A Set up a production line for operation None
FDFZPRSPS2A Operate a spreads production process None
FDFZPRSYS3A Operate processes in a production system None
FDFZPRTC2A Operate a chocolate tempering process None
FDFZPRW1A Participate effectively in a workplace environment None
FDFZPRWD2A Operate a washing and drying process None
FDFZPRWP2A Operate a water purification process None
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Imported units of competency in this Training Package

Code Title Origin
BSBCMN107A Operate a personal computer BSBO1
BSBCMN205A Use business technology BSB01
BSBCMN213A Produce simple word-processed documents BSB01
BSBCMN214A Create and use simple spreadsheets BSB0O1
BSBCMN306A Produce business documents BSBO1
BSBCMN310A Deliver and monitor a service to customers BSBO1
BSBCMN405A Analyse and present research information BSB0O1
BSBCMN412A Promote innovation and change BSB0O1
BSBFLM502A Provide leadership in the workplace TBA

BSBFLM507A Manage quality customer service TBA

BSBFLM510A Facilitate and capitalise on change and innovation TBA

BSBMGT503A Prepare budgets and financial plans BSB01
BSBMGT504A Manage budgets and financial plans BSB0O1
BSBMGT506A Recruit, select and induct staff BSBO1
BSBMKG403A Analyse market data BSBO1
BSBMKG404A Forecast market and business needs BSBO1
BSBMKG501A Evaluate marketing opportunities BSB0O1
BSBMKGS505A Review marketing performance BSB0O1
BSBSBM301A Research business opportunities BSBO1
BSBSBM401A Establish business and legal requirements BSBO1
BSBSBM402A Undertake financial planning BSB01
BSBSBM403A Promote the business BSBO1
BSBSBM404A Undertake business planning BSB01
BSBSBM405A Monitor and manage business operations BSBO1
BSBSBM406A Manage finances BSB0O1
BSBSBM407A Manage a small team BSBO1
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Code Title Origin
FFWGGBGVB Bench graft vines TBA
MEM153AA Use improvement processes in team activities MEM98
MEM181AB Use hand tools MEM98
MEM182AA Use power tools/hand held operations MEM98
MEM92AA Interpret technical drawing MEM98
PMAPERZ200A Work in accordance with an issued permit TBA
PMAPER300A Issue work permits TBA
PMAPER301A Monitor and control work permits TBA
PMBMAINT405A | Identify problems in fluid power system PMBO01
PMBMAINT406A | Identify problems in electronic control systems PMBO01
PMBOHS204B Apply emergency/incident procedures PMBO01
PMBPRODZ211A | Operate blow moulding equipment PMBO1
PMBPROD270A | Operate injection blow moulding equipment PMBO1
PMBQUAL390A | Solve problems using ‘quality tools' PMBO1
PMLTEST300A Perform basic tests TBA
PMLTEST302A Calibrate testing equipment and assist with maintenance TBA
PMLTEST400A Perform instrumental tests/procedures TBA
PRMCL18A Clean a unit or location to achieve a low bacteria condition | TBA
PSPPM502A Manage projects TBA
RTC2301A Undertake operational maintenance of machinery TBA
RTC2304A Operate and maintain chainsaws TBA
RTC2309A Operate tractors TBA
RTC2706A Apply chemicals under supervision TBA
RTE2205A Fabricate and repair metal or plastic structures RTEO3
RTF3011A Implement a plant establishment program RTFO3
RUAAG2132EMA | Fabricate and repair metal and plastic structures TBA
RUAAG2350GRA | Prepare grain storages TBA
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Code Title Origin
RUAAG3356GRA | Handle grain in storage area TBA
RUAAG3520DYA | Service and repair farm machinery and equipment TBA
RUHHRT222A Operate and maintain chainsaws TBA
RUXWGGACSA | Apply chemicals under close supervision TBA
RUXWGGIPEA Implement a plant establishment program TBA
RUXWGGOTA Operate tractors TBA
SUGPOBB2A Operate a boiler - basic SUG02
SUGPWWT2A Operate a waste water treatment system SUG02
TAAASS301A Contribute to assessment TBA
TAAASS401A Plan and organise assessment TBA
TAAASS402A Assess competence TBA
TAAASS403A Develop assessment tools TBA
TAAASS404A Participate in assessment validation TBA
TAADEL301A Provide training through instruction and demonstration of TBA
work skills
TAADES402A Design and develop learning programs TBA
TDTA1097B Coordinate goods to bond premises TDTO02
TDTA1197B Package goods TDTO02
TDTA1297B Pick and process orders TDTO02
TDTA1397B Receive goods TDTO02
TDTA1497B Use product knowledge to complete work operations TDTO2
TDTA1597B Complete receival/despatch documentation TDTO02
TDTA1697B Use inventory systems to organise stock control TDTO02
TDTA1797B Apply product knowledge to organise work operations TDTO02
TDTA1897B Organise despatch operations TDTO2
TDTA1997B Organise receival operations TDTO02
TDTA2097B Replenish stock TDTO02
TDTA2197B Despatch stock TDTO02
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Code Title Origin
TDTA2297B Participate in stocktakes TDTO02
TDTA2497B Organise warehouse records operations TDTO02
TDTA2698B Monitor storage facilities TDTO02
TDTA3801A Control and order stock TDTO02
TDTA3901A Receive and store stock TDTO02
TDTA997B Complete and check import/export documentation TBA

TDTB998B Check conveyor operational status TDTO02
TDTD1097B Operate a forkilift TDTO02
TDTD1197B Conduct specialised forklift operations TDTO2
TDTD197B Shift materials safely using manual handling methods TDTO02
TDTD197B Shift materials safely using manual handling methods TDTO02
TDTD2298A Conduct weighbridge operations TBA

TDTD2298B Conduct weighbridge operations TDTO02
TDTD297B Shift a load using manually-operated equipment TDTO02
TDTD397C Handle dangerous goods/hazardous substances TDTO2
TDTD497B Load and unload goods/cargo TDTO2
TDTJ398B Apply grain protection measures TDTO02
TDTJ498B Implement grain monitoring measures TDTO2
TDTK197B Use infotechnology devices and computer applications in TDTO2

the workplace

TDTQ798B Prepare and process financial documents TDTO2
THHADCCO06B Prepare chocolate and chocolate confectionery THHO2
THHADPTO04B Prepare and display petits fours THHO2
THHADPTO5B Prepare and model marzipan THHO2
THHADPTO7B Prepare and display sugar work THHO2
THHBFBOOB Clean and tidy bar areas THHO2
THHBFBO01B Operate a bar THHO2
THHBFBO3B Provide food and beverage service THHO2
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Code Title Origin
THHBFBO09B Provide responsible service of alcohol THHO2
THHBHO1B Provide housekeeping services to guests THHO2
THHBHO03B Prepare rooms for guests THHO2
THHCORO02B Work in a socially diverse environment THHO2
THHGFAO01B Process financial transactions THHO2
THHGGAO01B Communicate on the telephone THHO2
THHGGAO02B Perform office procedures THHO2
THHGHS02B Clean premises and equipment THHO2
THHGHSO03B Provide first aid THHO2
THTSOP06B Receive and process reservations THTO02
THTTCOO01B Develop and update tourism industry knowledge THTO02
WRRCA1B Operate retail equipment WRRO02
WRRCA5B Operate retail information technology systems WRRO02
WRRCS2B Apply point of sale handling procedures WRRO02
WRRCS3B Interact with customers WRRO02
WRRCS4B Coordinate interaction with customers WRRO02
WRRF1B Balance register/terminal WRRO02
WRRF2B Perform retail finance duties WRRO02
WRRFM5B Prepare and display bakery products WRRO02
WRRI1B Perform stock control procedures WRRO02
WRRI5A Maintain and order stock WRRO02
WRRLP2B Minimise theft WRRO02
WRRLP4B Maintain store security WRRO02
WRRM1B Merchandise products WRRO02
WRRS1B Sell products and services WRRO02
WRRS2B Advise on products and services WRRO02
WRRS3B Coordinate sales performance WRRO02
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Summary mapping of changes to units within FDF03 Food Processing Training Package

Unit code Relationship Comment in relation to previous iteration of the
Training Package

FDFFSBM4A Audit bivalve mollusc growing and New unit

harvesting processes

FDFFSCCA4A Audit a cook chill process New unit

FDFFSHT4A Audit a heat treatment process New unit

FDFFSME4A Audit manufacturing of ready-to-eat |New unit

meat products

FDFIMMA4A Manage internal audits Revised unit Unit descriptor has been modified to direct auditors
in food safety programs to the relevant endorsed
unit

FDFOPTAPS3A Participate in an audit process Revised unit Unit descriptor has been modified to direct auditors

in food safety programs to the relevant endorsed
unit

FDFPHMGMP3A Monitor and maintain Good
Manufacturing Practice procedures

Revised and recoded

Amended FDFPHGMP3B to include greater
emphasis on validation procedures

diatamatious earth

FDFPHCCP4A Participate in change control New unit
procedures

FDFPHCON2A Operate a concentration process New unit
FDFPHEXT2A Operate an extraction process New unit
FDFPHFCCA4A Facilitate contamination control New unit
FDFPHFIL2A Operate a filtration process using New unit
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FDFPHMGMP2A Apply Good Manufacturing
Practice procedures

Revised and recoded

Amended FDFPHGMP2B to remove reference to
validation procedures and to include greater
emphasis on controlling cross contamination and
related line clearance procedures

FDFPHGMP4A Facilitate and monitor Good New unit

Manufacturing Practice

FDFPHRNCA4A Respond to non-conformance New unit

FDFPHRWDA4A Prepare and review workplace New unit

documentation to support GMP

FDFPHSPC2A Operate a separation process using |New unit

chromatography

FDFPHVPA4A Participate in validation processes New unit

TAAASS301A Contribute to assessment New unit Unit imported from TAAO4 Training and

Assessment Training Package

TAAASS401A Plan and organise assessment

New unit replacing BSZ
assessment units

Unit imported from TAAO4 Training and
Assessment Training Package

TAAASS402A Assess competence

New to this Training Package
replacing BSZ assessment units

Unit imported from TAAO4 Training and
Assessment Training Package

TAAASS403A Develop assessment tools New unit Unit imported from TAAO4 Training and
Assessment Training Package
TAAASS404A Participate in assessment validation [New unit Unit imported from TAAO4 Training and

Assessment Training Package

TAADEL301A Provide training through instruction
and demonstration of work skill

New unit replacing BSZ units

Unit imported from TAAO4 Training and
Assessment Training Package

TAADES402A Design and develop learning

New unit replacing BSZ units

Unit imported from TAAO4 Training and

Volume 1 of 5
© Commonwealth of Australia, 2007

Page 30 of 845
To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)
Preliminary Information

Date this PDF was generated: 08 November 2007

programs

Assessment Training Package

Relationship between Units within the original FDF98 Food Processing Industry (Wine) Training Package and
the revised FDF03 Food Processing Industry (Wine) Training Package

Core

Original FDF98

Revised FDF03

Comment

FDFCORCOM1A Communicate in the workplace

FDFCORWCM1A Communicate workplace
information

The revised unit includes all of the
outcomes of the existing unit

FFCORNUMZ1A Apply basic mathematical
concepts

FDFCORBM2A Use basic mathematical
concepts

The revised unit includes all of the
outcomes of the existing unit

FDFCOROHS1A Apply safe work procedures

FDFCORHS1A Follow work procedures to
maintain health and safety

The revised unit includes all of the
outcomes of the existing unit

FDFCORQA1A Apply basic quality assurance
practices

FDFCORQASI1A Follow work procedures to
maintain quality

The revised unit includes all of the
outcomes of the existing unit

FDFCORFS1A Apply basic food safety practices

FDFCORFSY1A Follow work procedures to
maintain food safety

The revised unit includes all of the
outcomes of the existing unit

FDFCORCOMZ2A Collect, present and apply
workplace information

FDFCORWCMZ2A Present and apply workplace
information

The revised unit includes all of the
outcomes of the existing unit

FDFCOROHS2A Implement occupational health
and safety principles and procedures

FDFCORHS2A Implement occupational health
and safety systems and procedures

The revised unit includes all of the
outcomes of the existing unit

FDFCORQAZ2A Implement the quality system

FDFCORQAS2A Implement quality systems
and procedures

The revised unit includes all of the
outcomes of the existing unit

FDFCORFS2A Implement the food safety plan

FDFCORFSY2A Implement the food safety
program and procedures

The revised unit includes all of the
outcomes of the existing unit
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FDFCORCOMB3A Analyse and convey workplace
information

FDFOPTRWP3A Report on workplace
performance

The revised unit includes all of the
outcomes of the existing unit

FDFCOROHSS3A Monitor the implementation of
occupational health and safety

FDFCORHS3A Monitor the implementation of
occupational health and safety policies and
procedures

The revised unit includes all of the
outcomes of the existing unit

FDFCORQAS3A Monitor the implementation of the
guality system

FDFCORQFS3A Monitor the implementation of
guality and food safety programs

FDFCORFS3A Monitor the implementation of the
food safety plan

The revised unit includes all of the
outcomes of the two existing unit

Induction

Original FDF98

Revised FDF03

Comment

FDFWIUINDA Perform effectively in the
workplace

FDFWIUINDB Perform effectively in the
workplace

No change to outcomes

Bottling and Packaging

Original FDF98

Revised FDF03

Comment

FDFBPBPEA Operate basic bottling/packaging
equipment

FDFBPMANA Operate manual bottling and
packaging processes

FDFBPBCAA Operate the bottle capsuling process
FDFBPBSUA Operate the bottle supply process
FDFBPBSEA Operate the bottle sealing process

The 4 new units include all of the
outcomes of the existing unit

FDFBPPOA Perform packaging operations

FDFBPPALA Operate the palletising process

FDFBPCEPA Operate the carton erection process
FDFBPCPPA Operate the carton packing process

The 4 new units include all of the
outcomes of the existing unit
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FDFBPECOA Operate the electronic coding process

FDFBPPECA Perform packaging equipment
changeover

FDFBPPECB Perform packaging equipment
changeover

Revised unit requires

continuous packaging line

FDFBPSPFA Operate soft pack filling
equipment/process

FDFBPSPFB Operate the softpack filling process

No change to outcomes

FDFBPBFPA Operate the bottle filling process

FDFBPBFPB Operate the bottle filling process

No change to outcomes

FDFBPLPA Operate labelling process

FDFBPLPB Operate the labelling process

No change to outcomes

FDFBPSPGA Operate traditional sparkling wine New unit
processes
FDFBPTIRA Operate the tirage and transfer process |New unit
Cellar Door Sales
Original FDF98 Revised FDF03 Comment

THHBFBO9A Provide responsible service of
alcohol

THHBFBO9B Provide responsible service of alcohol

No change to outcomes

WRRCS3A Interact with customers

WRRCS3B Interact with customers

No change to outcomes

WRRCS2A Apply point of sale handling
procedures

WRRCS2B Apply point of sale handling procedures

No change to outcomes

WRRF1A Balance register/terminal

WRRF1B Balance register/terminal

No change to outcomes

FDFCDSBDA Perform cellar door banking duties

FDFCDSBDB Perform cellar door banking duties

No change to outcomes

creditors

FDFCDSDBCA Process cellar door debtors and

FDFCDSDBCB Process cellar door debtors and
creditors

No change to outcomes
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WRRM1A Merchandise products

WRRM1B Merchandise products

No change to outcomes

?

?

Original FDF98

Revised FDF03

Comment

FDFCDSEWA Evaluate wines (standard)

FDFCDSEWB Evaluate wines (standard)

No change to outcomes

FDFCDSPTA Prepare for a product tasting

FDFCDSSTTA Conduct a standard product tasting
(new unit)

FDFCDSCPTA Conduct a product tasting
(standard)

New unit includes the outcomes
of both of the existing units

FDFCDSWTIA Promote wine tourism

FDFCDSWTB Promote wine tourism

Code change only. No change to
outcomes

WRRS2A Advise on products and services

WRRS1A Sell products and services

FDFCDSSPSA Sell cellar door products and services
(new unit)

New unit includes the outcomes
of both of the existing units

FDFCDSWSTA Conduct winery/ site tours

FDFCDSWSTB Conduct winery and/or site tours

No change to outcomes

WRRLP2A Minimise theft

WRRLP2B Minimise theft

No change to outcomes

FDFCDSSCPA Perform stock control procedures

FDFCDSSCPB Perform cellar door stock control
procedures

No change to outcomes

FDFCDSEWAA Evaluate wines (advanced)

FDFCDSEVAB Evaluate wines (advanced)

No change to outcomes

FDFCDSSPTA Conduct a product tasting
(specialised)

FDFCDSSPTB Conduct a specialised product tasting

Name adjustment. No change to
outcomes

FDFCDSWHA Coordinate winery hospitality
activities

FDFCDSWHB Coordinate winery hospitality activities

No change to outcomes

WRRS3A Coordinate sales performance

WRRS3B Coordinate sales performance

No change to outcomes
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WRRCS4A Coordinate interaction with customers

WRRCS4B Coordinate interaction with customers

No change to outcomes

FDFCDSPAA Coordinate promotional activities

FDFCDSPAB Coordinate promotional activities

No change to outcomes

WRRCABSB Operate retail information technology
systems

Imported from Retail Training
Package

Cellar Operations

Original FDF98

Revised FDF03

Comment

FDFCELAFA Prepare and make additions and
finings

FDFCELAFB Prepare and make additions and
finings

No change to outcomes

FDFCELOAKA Perform oak handling activities

FDFCELOAKB Perform oak handling activities

No change to outcomes

FDFCELTRFA Carry out transfer operations

FDFCELTRFB Carry out transfer operations

No change to outcomes

FDFCELWAXA Prepare and wax tanks

FDFCELWAXB Prepare and wax tanks

No change to outcomes

FDFCELGASA Carry out inert gas handling
operations

FDFCELGASB Carry out inert gas handling
operations

No change to outcomes

FDFCELCRPA Operate the crushing process

FDFCELCRPB Operate the crushing process

No change to outcomes

?

?

Original FDF98

Revised FDF03

Comment

FDFCELMPOA Perform must processing
operations

FDFCELFERA Perform fermentation operations
FDFCELCULA Propagate and maintain wine cultures
FDFCELMDA Perform must draining operations
Note: These 3 are new units

The 3 new units include all of the
outcomes of the existing unit
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FDFCELPPA Operate the pressing process

FDFCELPPB Operate the pressing process

No change to outcomes

FDFCELPLFA Operate the pressure leaf filtration
process

FDFCELPLFB Operate the pressure leaf filtration
process

No change to outcomes

FDFCELHECA Perform heat exchange/chilling
operations

FDFCELHECB Perform heat exchange operations

Name change only. No change
to outcomes

FDFCELCSA Operate clarification by separation
(centrifugation) process

FDFCELCSB Operate clarification by separation
(centrifugation) process

No change to outcomes

FDFCELIONA Operate the ion exchange process

FDFCELIONB Operate the ion exchange process

No change to outcomes

FDFCELRVFA Operate the rotary vacuum filtration
process

FDFCELRVFB Operate the rotary vacuum filtration
process

No change to outcomes

FDFCELFFPA Operate the fine filtration process

FDFCELFFPB Operate the fine filtration process

No change to outcomes

FDFCELHSA Handle spirits

FDFCELHSB Handle spirits

No change to outcomes

FDFCELEOA Perform
de-aromatising/de-alcoholising/de-sulphuring
operations

FDFCELDEOB Perform
de-aromatising/de-alcoholising/de-sulphuring
operations

No change to outcomes

FDFCELCCSA Operate the continuous
clarification by separation (flotation) process

FDFCELCCSB Operate the continuous clarification
by separation (flotation) process

No change to outcomes

FDFCELCONA Operate the concentration process

FDFCELCONB Operate the concentration process

No change to outcomes

FDFCELDISA Perform distillation operations

FDFCELFDA Perform first distillation (pot still
brandy) operations

FDFCELSDA Perform second distillation (pot still
brandy) operations

FDFCELLSA Perform single column lees stripping
(continuous still brandy) operations

The 5 new units include all of the
outcomes of the existing unit
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FDFCELDCDA Perform dual column distillation
(continuous still brandy) operations

FDFCELRECA Perform rectification (continuous still)
operations

Note: These are 5 new units

Laboratory

Original FDF98 Revised FDF03 Comment

FDFLABLETA Use basic laboratory equipment FDFLABLETB Use basic laboratory equipment No change to outcomes

FDFLABATAA Perform analytical tests (Group A) |FDFLABBATA Perform basic analytical tests (new New unit contains the outcomes

. unit) of the 3 existing units

FDFLABATBA Perform analytical tests (Group B)

FDFLABATCA Perform analytical tests (Group C)

FDFLABCMA Prepare culture media FDFLABPCMA Prepare and pour culture media Revised unit includes sterilising
and pouring media

FDFLABUATA Utilise aseptic techniques FDFLABMAEA Maintain aseptic environment Revised unit includes an
expanded range of aseptic
techniques

FDFLABLSSA Prepare laboratory solutions and FDFLABLSSB Prepare laboratory solutions and No change to outcomes

stains stains

FDFLABMTAA Perform microbiological tests/ FDFLABBMTA Perform basic microbiological tests  |New unit includes the outcomes

procedures (Group A) of the 3 existing units

FDFLABMTBA Perform microbiological tests

(Group B)

FDFLABMPCA Perform microbiological
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procedures
(Group C)

FDFLABPSSA Prepare product/ show samples

FDFLABPSSB Prepare product or show samples

No change to outcomes

FDFLABPTA Perform packaging tests

FDFLABBPTA Perform basic packaging tests and
inspections

FDFLABPQCA Perform packaging quality control
procedures

Note: These are 2 new units

The 2 new units include all of the
outcomes of the existing unit

FDFLABSLSA Standardise laboratory solutions

FDFLABSLSB Standardise laboratory solutions

No change to outcomes

PMLTEST302A Calibrate testing equipment and
assist with its maintenance

Imported from Laboratory
Operations Training Package

PMLTEST400A Perform instrumental tests/
procedures

Imported from Laboratory
Operations Training Package

FDFLABRLDA Record laboratory data New unit
FDFLABALDA Analyse laboratory data New unit
FDFLABCOMA Use computer technology for New unit
laboratory operations

FDFLABTSHA Perform routine troubleshooting New unit
procedures

FDFLABNRTA Perform non-routine or specialised New unit

tests

Wine Grape Growing

Original FDF98 Revised FDF03 Comment
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FDFWGGPGHA Pick grapes by hand

FDFWGGPGHB Pick grapes by hand

Revised unit includes knowledge of environmental
issues and controls

FDFWGGPVHA Plant vines by hand

FDFWGGPVHB Plant vines by hand

Revised unit includes knowledge of environmental
issues and controls and knowledge of soil
characteristics

FDFWGGCMBA Carry out basic
canopy maintenance

FDFWGGCMBB Carry out basic canopy
maintenance

Revised unit includes knowledge of environmental
issues and controls

FDFWGGVCA Take vine cuttings

FDFWGGVCB Take vine cuttings

Revised unit includes knowledge of environmental
issues and controls

FDFWGGTVA Train vines

FDFWGGTVB Train vines

Revised unit includes knowledge of environmental
issues and controls

FDFWGGHPVA Hand prune vines

FDFWGGHPVB Hand prune vines

Revised unit includes knowledge of environmental
issues and controls

FDFWGGISMA Undertake irrigation
systems maintenance activities

FDFWGGISMB Undertake irrigation systems
maintenance activities

Revised unit includes knowledge of environmental
issues and controls

FDFWGGICA Install irrigation
components

FDFWGGICB Install irrigation components

Revised unit includes knowledge of environmental
issues and controls

FDFWGGISA Operate irrigation
system

FDFWGGISB Operate irrigation system

Revised unit includes knowledge of environmental
issues and controls and soil characteristics

FDFWGGIRA Deliver injection
requirements

FDFWGGIRB

Deliver injection requirements

Revised unit includes knowledge of environmental
issues and controls

FDFWGGVPCA

Perform vermin/pest control activities

FDFWGGVPCB Perform vertebrate pest control
activities

Unit name change for clarification Revised unit
includes knowledge of environmental issues and
controls

RUHHRT206A Operate tractors

RTC2309A Operate tractors

Revised unit includes knowledge of environmental
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issues and controls

FDFWGGVEQA Operate vineyard
equipment

FDFWGGVEQB Operate vineyard equipment

Revised unit includes knowledge of environmental
issues and controls

FDFWGGMHSA Support mechanical
harvesting operations

FDFWGGMHSB Support mechanical harvesting
operations

Revised unit includes knowledge of environmental
issues and controls

FDFWGGHPA Coordinate hand
pruning activities

FDFWGGHPB Coordinate hand pruning
activities

Revised unit includes ability to train and/or
facilitate a team and knowledge of environmental
issues and controls

FDFWGGSSEA Operate spreading
and seeding equipment

FDFWGGSSEB Operate spreading and seeding
equipment

Revised unit includes knowledge of environmental
issues and controls, soil characteristics and
increased equipment knowledge

FDFWGGMVTA Install and maintain
vine trellis

FDFWGGMVTB Install and maintain vine trellis

Revised unit includes knowledge of environmental
issues and controls

FDFWGGFGVA Field graft vines

FDFWGGFGVB Field graft vines

Revised unit includes knowledge of environmental
issues and controls

?

?

Original FDF98

Revised FDF03

Comment

FDFWGGCMSA Operate specialised
canopy management equipment

FDFWGGCMSB Operate specialised canopy
management equipment

Revised unit includes knowledge of environmental
issues and controls

FDFWGGCMMA Coordinate manual
canopy management activities

FDFWGGCMMA Coordinate canopy
management activities

Revised unit includes ability to train and/or
facilitate a team and knowledge of environmental
issues and controls

Range broadened to cover manual and automated
activities
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FDFWGGCBAA Apply chemicals and
biological agents

FDFWGGCBAB Apply chemicals and biological
agents

Revised unit includes knowledge of environmental
issues and controls

FDFWGGVDDA Monitor and control
vine disorders and damage

FDFWGGVDDB Monitor and control vine
disorders and damage

Revised unit includes knowledge of environmental
issues and controls and expanded spray
knowledge

FDFWGGCHAA Coordinate crop
harvesting activities

FDFWGGCHAB Coordinate crop harvesting
activities

Revised unit includes ability to train and/or
facilitate a team and knowledge of environmental
issues and controls

FDFWGGMHA Operate a mechanical
harvester

FDFWGGMHB Operate a mechanical harvester

Revised unit includes knowledge of environmental
issues and controls

FDFWGGISIA Implement an irrigation
schedule

FDFWGGISIB Implement an irrigation schedule

Code change. Revised unit includes knowledge of
environmental issues and controls

FDFWGGSMPA Implement a soil
management program

FDFWGGSMPB Implement a soil management
program

Revised unit includes knowledge of environmental
issues and controls

FDFWGGSNAA Perform shed
nursery activities

FDFWGGSNAB Perform shed nursery activities

Revised unit includes knowledge of environmental
issues and controls

FDFWGGBGVA Bench graft vines

FDFWGGBGVB Bench graft vines

Revised unit includes knowledge of environmental
issues and controls

FDFWGGFNAA Perform field nursery
activities

FDFWGGFNAB Perform field nursery activities

Revised unit includes knowledge of environmental
issues and controls

RTF3011A Implement a plant establishment New unit
program

RTC2706A Apply chemicals under supervision [New unit
FDFWGGPDDA Recognise disorders and New unit

identify pests and diseases
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FDFWGGCPOB Carry out potting operations New unit

FDFWGGDURB Dig up rootlings New unit

FDFWGGMCEB Maintain callusing environment [New unit

FDFWGGPVCB Process vine cuttings New unit

FDFWGGPVRB Process vine rootlings New unit
?

?

Original FDF98 Revised FDF03 Comment
FDFWGGTCPB tend containerised nursery New unit
plants
FDFWGGIPDB ldentify and treat nursery plant |New unit
disorders
FDFWGGHWTB Carry out hot water treatment |New unit
FDFWGGOCSB Operate nursery cold storage |[New unit
facilities
FDFWGGCNAB Coordinate nursery activities New unit
FDFWGGMNPB Monitor and maintain nursery |[New unit
plants

Optional

Original FDF98 Revised FDF03 Comment

FDFOPTHS1A Manually clean and

FDFZCSCS2A Clean and sanitise equipment

The revised unit includes all of the outcomes of the
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sanitise equipment existing unit

FDFOPTST2A Apply sampling FDFOPTISP2A Implement sampling procedures | The revised unit includes all of the outcomes of the
techniques existing unit

FDFOPTHS2A Clean and sanitise FDFZCSCIP2A Clean equipment in place The revised unit includes all of the outcomes of the
equipment (CIP) existing unit

FDFOPTRT2A Conduct routine tests |PMLTEST300A Perform basic tests No changes to outcomes

For advice on the relationship between the original and revised versions (if applicable) of all other imported units that may be included as
Optional units, refer to the source Training Package.

Explanation of the review date

The review date (shown on the title page and in the header of each page) indicates when the Training Package is expected to be reviewed in the light of
changes such as changing technologies and circumstances. The review date is not an expiry date. Endorsed Training Packages and their components
remain current until they are reviewed or replaced.

Customising/contextualising the Training Package

There are three options which wine enterprises and RTOs may use to customise the wine sector qualifications.

Unit contextualisation

The purpose of unit contextualisation is to directly relate the unit content to the workplace context. The first part of a unit that may need to be
contextualised is the range statement. The range statement explains the context in which the skills and knowledge in the unit are applied.
The range statement identifies conditions that must be met and others that may apply. The use of the term "may include" indicates the
typical expectations or conditions that apply. These conditions may be contextualised to suit workplace requirements and conditions. For
example the range statement often includes information about the types of processes and equipment that may be used. This can be altered
to suit workplace requirements.

The Elements, Performance criteria and Evidence requirements outline the skills and knowledge that must be covered to achieve
competency. This information is expressed at a level of detail appropriate across industry. When using standards in a workplace
contextualisation involves describing how each item applies in the given context. For example, all operators are required to recognise and
control OHS hazards in the workplace. Contextualisation would involve identifying the specific hazards and control methods used. This
allows the workplace to directly link the outcomes to their requirements and express this in familiar language. The essential rule when

Volume 1 of 5 Page 43 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDFO03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Preliminary Information

contextualising a unit(s) is to make sure that all of the evidence requirements are covered and the intent of the unit is retained.

In addition to describing evidence to be collected by the assessment process, the evidence requirements describe the context in which
assessment must occur and any conditions that apply to assessment. This information can be contextualised for a workplace by determining
how these conditions apply. For example, which operating procedures or other workplace information is relevant; which equipment must be
used? Where a workplace has a number of versions of the same type of equipment, is demonstration of skills on one type sufficient or must
skills be demonstrated using more than one?

Qualification Customisation within the Training Package

No two wine sector qualifications will necessarily be the same. Each qualification will be a unique combination of units selected to support
the diverse skill needs of workers within the industry. In a sense every qualification completed presents a customised outcome.

Inclusion of Imported Units

The units contained in this Training Package are designed to meet typical wine industry training requirements. If these units cannot meet
any specific enterprise requirements, the enterprise may:

* identify a unit(s) from another registered Training Package and apply to the Food Processing (Wine) Industry Training Package
steering committee for the unit(s) to be allocated points and a pool and made available for inclusion as an Optional unit in the Training
Package
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What is a Training Package?

A Training Package is an integrated set of nationally endorsed competency standards,
assessment guidelines and Australian Qualifications Framework (AQF) qualifications for a
specific industry, industry sector or enterprise.

Each Training Package:

» provides a consistent and reliable set of components for training, recognising and
assessing peoples skills, and may also have optional support materials

» enables nationally recognised qualifications to be awarded through direct assessment of
workplace competencies

* encourages the development and delivery of flexible training which suits individual and
industry requirements

* encourages learning and assessment in a work-related environment which leads to
verifiable workplace outcomes.

How do Training Packages fit within the National Training Framework?

The National Training Framework is made up of the nationally agreed quality arrangements
for the vocational education and training sector, the Australian Quality Training Framework
(AQTF), and Training Packages endorsed by the National Training Quality Council (NTQC).

How are Training Packages developed?

Training Packages are developed by Industry Skills Councils or enterprises to meet the
identified training needs of specific industries or industry sectors. To gain national
endorsement of Training Packages, developers must provide evidence of extensive research,
consultation and support within the industry area or enterprise.

How do Training Packages encourage flexibility?

Training Packages describe the skills and knowledge needed to perform effectively in the
workplace without prescribing how people should be trained.

Training Packages acknowledge that people can achieve vocational competency in many
ways by emphasising what the learner can do, not how or where they learned to do it. For
example, some experienced workers might be able to demonstrate competency against the
units of competency, and even gain a qualification, without completing a formal training
program.

With Training Packages, assessment and training may be conducted at the workplace,
off-the-job, at a training organisation, during regular work, or through work experience, work
placement, work simulation or any combination of these.

Who can deliver and assess using Training Packages?

Training and assessment using Training Packages must be conducted by a Registered
Training Organisation (RTO) that has the qualifications or specific units of competency on its
scope of registration, or that works in partnership with another RTO as specified in the AQTF
Standards for Registered Training Organisations.

Training Package Components

Training Packages are made up of mandatory components endorsed by the NTQC, and
optional support materials.

Volume 1 of 5 Page 45 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Overview

Training Package Endorsed Components

The nationally endorsed components include the Competency Standards, Assessment
Guidelines and Qualifications Framework. These form the basis of training and assessment in
the Training Package and, as such, they must be used.

Competency Standards

Each unit of competency identifies a discrete workplace requirement and includes the
knowledge and skills that underpin competency as well as language, literacy and numeracy;
and occupational health and safety requirements. The units of competency must be adhered
to in training and assessment to ensure consistency of outcomes.

Assessment Guidelines

The Assessment Guidelines provide an industry framework to ensure all assessments meet
industry needs and nationally agreed standards as expressed in the Training Package and
the Standards for Registered Training Organisations. The Assessment Guidelines must be
followed to ensure the integrity of assessment leading to nationally recognised qualifications.

Qualifications Framework

Each Training Package provides details of those units of competency that must be achieved
to award AQF qualifications. The rules around which units of competency can be combined to
make up a valid AQF qualification in the Training Package are referred to as the packaging
rules. The packaging rules must be followed to ensure the integrity of nationally recognised
gualifications issued.

Training Package Support Materials

The endorsed components of Training Packages are complemented and supported by
optional support materials that provide for choice in the design of training and assessment to
meet the needs of industry and learners.

Training Package support materials can relate to single or multiple units of competency, an
industry sector, a qualification or the whole Training Package. They tend to fall into one or
more of the categories illustrated below.

Training Package support materials are produced by a range of stakeholders such as RTOs,
individual trainers and assessors, private and commercial developers and Government
agencies.

Where such materials have been quality assured through a process of noting by the NTQC,
they display the following official logo. Noted support materials are listed on the National
Training Information Service (NTIS), together with a detailed description and information on
the type of product and its availability ( www.ntis.gov.au).

It is not compulsory to submit support materials for noting; any resources that meet the
requirements of the Training Package can be used.

Training Package, Qualification and Unit of Competency Codes

There are agreed conventions for the national codes used for Training Packages and their
components. Always use the correct codes, exactly as they appear in the Training Package,
and with the title always following the code.

Training Package Codes

Each Training Package has a unique five-character national code assigned when the Training
Package is endorsed, for example FDF03. The first three characters are letters identifying the
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Training Package industry coverage and the last two characters are numbers identifying the
year of endorsement.

Qualification Codes

Within each Training Package, each qualification has a unique eight-character code, for
example FDF10103. The first three letters identify the Training Package; the first number
identifies the qualification level (noting that arabic numbers are not used in qualification titles
themselves); the next two numbers identify the position in the sequence of the qualification at
that level; and the last two numbers identify the year in which the qualification was endorsed.
(Where qualifications are added after the initial Training Package endorsement, the last two
numbers may differ from other Training Package qualifications as they identify the year in
which those particular qualifications were endorsed).

Unit of Competency Codes

Within each Training Package, each unit of competency has a unique code. The unit of
competency codes are assigned when the Training Package is endorsed, or when new units
of competency are added to an existing endorsed Training Package.

A typical code is made up of 12 characters, normally a mixture of uppercase letters and
numbers, as in FDFAWDMC2A. The first three characters signify the Training Package (
FDFO3Food Processing Industry Training Package in the above example) and up to eight
characters, relating to an industry sector, function or skill area, follow. The last character is
always a letter and identifies the unit of competency version. The A in the example above
indicates that this is the original unit of competency. An incremented version identifier usually
means that minor changes have been made. Typically this would mean that wording has
changed in the range statement or evidence guide, providing clearer intent. Where changes
are made that alter the outcome, a new code is assigned and the title is changed.

Training Package, Qualification and Unit of Competency Titles

There are agreed conventions for titling Training Packages and their components. Always use
the correct titles, exactly as they appear in the Training Package, and with the code always
placed before the title.

Training Package Titles

The title of each endorsed Training Package is unique and relates the Training Packages
broad industry coverage.

Qualification Titles

The title of each endorsed Training Package qualification is unique. Qualification titles use the
following sequence:

« firstly, the qualification is identified as either Certificate |, Certificate II, Certificate I,
Certificate 1V, Diploma or Advanced Diploma

+ this is followed by the words in for Certificates | to IV and of for Diploma and Advanced
Diploma

» then the industry descriptor follows, for example Telecommunications, and

« if applicable, the occupational or functional stream follows in brackets, for example
(Computer Systems).

For example:

. FDF10103 Certificate | in Food Processing
. FDF10203 Certificate | in Pharmaceutical Manufacturing

Unit of Competency Titles
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Each unit of competency title is unique. Unit of competency titles describe the competency
outcome concisely, and are written in sentence case.

For example:

. FDFAWDMC2A Operate a deaeration, mixing and carbonation process
. FDFBISETP2A Manufacture extruded and toasted products

Overview of Training Packages in the Food Processing industry

Introduction

The food processing industry (food, beverage, tobacco and pharmaceutical) is of major
significance to the Australian economy. In addition to contributing a significant trade surplus
every year, the food processing industry is an important provider of employment and business
opportunities, particularly in rural and regional Australia.

Recent statistics on the industry show that:

« annual turnover continues to grow each year. 1999/2000 registered just over $51 billion,
with Victoria, New South Wales and Queensland respectively accounting for the largest
contributions

* employment numbers were just over 168,100 people during 1999/2000 making food
processing the second largest employer in the Manufacturing sector

 the industry is highly concentrated with 171 firms (with more than 200 employees)
accounting for 76% of the turnover and 69% of the employment

» the industry is a significant regional employer of workers. Around 40% of employees
work in regional areas

 the industry exports three times as much processed food and beverages as it imports

» the industry is subject to stringent legislative/compliance requirements such as Food
Safety, OHS legislation, environmental legislation and licensing arrangements

 the industry operates in a highly competitive, low profit margin environment, with
ownership dominated by a number of multi-national corporations with powerful brands.

Recent statistics on the pharmaceutical industry indicate that:

» the pharmaceutical industry in Australia turned over $7 billion in 2000 including human
use and over the counter products

» there are around 135 separate firms listed as suppliers to the Pharmaceutical Benefits
Scheme (PBS)

* this industry employs up to 14,000 people

 the global market for drugs is large and expanding.

Coverage of FDF03 Food Processing Training Package

This Training Package includes qualifications that have application to the following sectors of
the food processing industry:

» Aerated waters » Honey processing
* Biscuits  Ice processing
» Cake * Pastry
» Coffee » Petfood
» Confectionery » Pharmaceutical manufacturing*
» Dairy processing * Plant baking *
» Edible oils and fats * Poultry
» Egg processing * Retail baking *
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* Flour milling o Sales*
* Fruit and vegetable » Stockfeed milling
* General foods « Tea

* Note: Separate qualification arrangements apply to these sectors.

Qualifications within the FDF Food Processing Training Package
This Training Package is made up of a number of different qualifications as follows:

» Certificates I, Il, lll and IV in Food Processing and Diploma of Food Processing

» Certificates I, Il and Ill in Food Processing (Plant Baking)

» Certificates | and Ill in Food Processing (Retail Baking)

» Certificates I, Il and 11l in Food Processing (Sales)

» Certificates I, II, lll, IV in Pharmaceutical Manufacturing and Diploma of Pharmaceutical
Manufacturing

» Certificate IV in Food Processing (Food Safety Auditing) and

» Diploma of Food Processing (Food Safety Auditing).

Note: The Certificate IV in Food Processing and the Diploma of Food Processing apply across
all food and beverage sectors.

The gqualification structure provides the flexibility required to address the breadth of job design
and work organisation within this industry.

Development process

This Training Package has been developed under the auspices of the National Food Industry
Training Council.

The NFITC has managed a multi-level consultation process to engage industry in the
development and validation of the Package.

* An industry steering committee was convened, with members representing a range of
industry sectors, unions, ANTA, Victorian State Training Authority and TAFE.

» Expert panels were convened in each sector to review existing AQF 1-3 units and to
identify skill and knowledge requirements at AQF 4 and 5.

» A workshop was convened with those TAFE institutes in Victoria engaged in delivery of
technical training at Certificate IV and Diploma level, to test the general approach to
gualifications at this level and to canvass specific unit content.

* An industry-wide, three-tier national validation process was conducted as follows:
 draft units were published for comment on a dedicated NFITC website.

» Consultations were held in each state and territory, involving industry, RTOs, and
State Training Authority Representatives.
» Draft documents were forwarded to Sector Reference Group members for validation.

Principles and approach to the review of units

The initial review process that supported this version of the Training Package identified a
number of recommendations. While it is not appropriate to list the full set of recommendations
here, some strategic issues raised through the review and subsequent consultation processes
have had a significant effect on the revised qualification structure. This includes
recommendations that:

 the revised units remove duplication between different levels of core units and across
specialist units
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» provides the option of a technical pathway to Certificate I

* provides more comprehensive recognition of cross-industry specialist units to improve
flexibility of the qualification and to more accurately reflect work arrangements

* reviews treatment of cleaning and materials handling functions

» reviews and expands content of Certificate Ill and IV and the Diploma. In particular,
consider inclusion of relevant technical competencies for Certificate 1V and the Diploma

* includes numbering of elements, performance criteria and items of evidence to facilitate
tracking of cross-unit assessment

» groups units by function to support easy identification of relevant units.

Summary of changes to the Training Package

The following discussion provides an overview of some of the main changes by qualification
level. Information on changes to specific units and a comparison between old and new units
which was in the FDF03 Training Package previous to this version, can now be found on the
Agri-food Industry Skills Council web site, www.agrifoodskills.net.au . A summary mapping of
changes to units in this version 3 of the FDF03 Training Package can be found on page xxvii.

Certificate I-lll
Core competencies

The core units Certificate I-11l have been revised to remove duplication and are now
stand-alone units. This means that it is no longer necessary to complete core units from a
lower level before undertaking core units at a higher level. Where a person's work role broadly
aligns with Certificate Il, the Certificate Il core units should be selected. In some cases, a
person may start at Certificate | and progress to Certificate Il. In this case, they would
complete the core units for Certificate | and undertake additional training to bridge the gap
between Certificate | and Il. They would already have covered most of the basic concepts in
Certificate I. The difference at Certificate Il level is that their work role and responsibilities are
different. At Certificate 1l they would typically be expected to operate, monitor and adjust
equipment. They would already have a basic understanding of OHS hazards and risks from
their learning at Certificatel. They would now need to apply these concepts in a different work
context. In addition to job-context differences, each subsequent qualification level introduces
new content that is not covered in the earlier unit.

Reduced duplication of Specialist units

The revised Training Package addresses duplication of Specialist units by expanding the
range of cross-industry Specialist units (coded Z). These Multi-sector Specialist units apply to
more than one sector. As a result, some sectors no longer have any sector-specific units
listed, and are now only covered by only these Multi-sector Specialist units.

Consequently the previous distinctions in qualifications by sector are no longer appropriate.
The revised industry qualifications will be issued for food processing with no sector reference.
All food processing certificates issued in future will list the relevant units achieved to
make up the qualification.

Coverage of Food Processing - related activities

Under the previous Training Package arrangements, employees engaged in dedicated
cleaning crews and in supplying materials to production lines were ineligible to receive a
Certificate in Food Processing. A number of companies and RTOs raised this as presenting a
problem for industry. The revised Training Package now recognises these roles as forming
part of the Specialist units/activities within the industry.

Certificate | - expanded unit choice
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The main change to units at Certificate | is to introduce a broader range of units to select
from. Most companies will use FDFZPRW1A Participate effectively in a workplace
environment to support broad induction training together with relevant core units.

A problem encountered in the earlier version of the Training Package was that not all
operators have responsibility for equipment setup and/or adjustment. This is an expectation of
a Certificate Il operator. In some plants, operators monitor but do not set up or adjust
equipment/processes. Some processes are single product/dedicated processes and/or
operate continuously. In these cases, setup/adjustment and product changeovers are either
not relevant or are much more limited.

To accommodate these work practices a new unit has been introduced at Certificate | -
FDFZPRMP1A Monitor process operation.

Another unit has been developed to cover basic on/off equipment with limited scope for
adjustment, following simple procedures - FDFZPRBE1A Operate basic equipment.

A new manual handling unit replaces the previous TDT units after feedback indicated the
significance of manual handling as a source of OHS risk and the need to include a unit more
aligned to manual handling tasks carried out by food processing workers. The new unit is
FDFZMHMH21A Carry out manual handling tasks and should be selected to support any task
requiring manual handling.

Certificate Il - operational units

The vast majority of units relating to food processing activities are operational units aligned at
Certificate Il. In framing these units efforts have been made to balance the expectation that
the operational unit broadly covers the job requirement and at the same time, is not so broad
that some operators are effectively unable to meet the requirements of the unit.

Aspects of competent performance typically expected at Certificate Il include:

* equipment/material preparation and setup

* independent equipment operation

» monitoring and adjustment of equipment and process. This may involve taking samples
and conducting tests

* product/process changeovers

» basic cleaning/housekeeping

» basic troubleshooting of common equipment/process faults. This requires basic
knowledge of equipment operation and process stages.

A number of areas covered in operational units are also covered by dedicated units. Some
examples of areas that may be included within an operational role but that may also be
covered by specific units are:

» cleaning

* routine maintenance

* sampling and testing

» specific equipment component operation, such as pumps.

Separate units cover these areas in greater detail. In some cases, the specific units go further
than a workplace might require of every operator. For example, it may be acceptable as part
of an operational competence that the operator carries out cleaning procedures but it may not
be a requirement that they understand the different functions of detergents and sanitizers etc.
Where this is the case, the operational unit should be selected. Where the operator is
required to understand the cleaning process in greater detail, the relevant cleaning unit
should also be selected.

Volume 1 of 5 Page 51 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
Overview

Certificate 11l - pathways for technical experts

Certificate 11l can be accessed by employees with responsibility for others in the work area
and by technical experts. The core units at this level state that that an employee may not
have direct responsibility for others but is expected to provide a role model for others in the
work area.

To further support the role of technical experts, a higher level troubleshooting unit has been
developed - FDFZPRIPK3A Apply raw materials/ingredient and process knowledge.

Certificate IV and Diploma

The Certificates IV and Diploma of Food Processing and in Pharmaceutical Manufacturing
specifically target an employee who is entering a production management role from an
industry (not academic) pathway.

Qualifications at these levels are designed to allow a food processing or pharmaceutical
manufacturing manager to combine units from a broad range of disciplines according to the
work role. This could include competencies in generic leadership and management,
food/production technology, competitive manufacturing, laboratory, transport and distribution,
maintenance and other related areas.

The Certificates IV and Diploma of Food Processing and Pharmaceutical Manufacturing can
be used to provide formal recognition for this combination of competencies as well as
providing a bridge to higher level qualifications in a related specialist field.

Where a production person needs to specialise in a particular field, they should enter the
qualification appropriate to that field.

It should be noted that where a person is responsible for supervision or management of
others, they should select the OHS unit FDFPMOHS4A Manage the implementation of
occupational health and safety policies and procedures in the workplace.

To assist RTOs and workplaces to locate the units relevant to their needs, units have been
coded to reflect broad skill headings. Refer to information about coding prefixes on page 13.
Food Processing units at IV and Diploma level are collectively listed under these headings in
the table on page xxii.

* Food Safety Auditing » People Management/ Workplace Relationships
* Information Management * Process Improvement
* Planning » Technical

In industry, the Certificate IV and Diploma would typically cover middle management
functions. This encompasses production personnel with an emphasis on technical skills, as
well as those in people management roles.

Although some units have been aligned at Certificate IV and some at Diploma level, the
difference between these levels when applied in the workplace is found in both unit
complexity and also in the extent or breadth of responsibility. Industry expressed a clear
preference for a qualification arrangement that would allow them to select from across the
combined range of Certificate IV and Diploma units to accommodate differences in job design
of middle management roles across industry. To retain this flexibility a number of units have
been listed at both levels.

Although units at Certificate 1V and Diploma level still need to be customised for workplace
application, there is greater emphasis placed on developing a generic industry knowledge
base that may be broader than is directly relevant to a given workplace. A number of the units
specify minimum knowledge content to be covered, with the remainder based on workplace
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requirements.
Small Business

A number of changes have been made to specifically accommodate the needs of small
business:

» Selected small business units from the Business Services and the Retail Sales Training
Packages have been imported into the specialist set of units.

» The previous Certificate Il unit Operate a system (by sector) has been split to
distinguish between operation of a packaging system and a production system. This
reflects the common practice in small business where operators are required to operate
both systems.

» The creation of a new qualification to recognise a combined food processing and retail
sales function.

Certificates in Food Processing/Sales

New qualifications have been designed to suit small to medium sized food manufacturers who
are involved in direct product sales. These qualifications allow personnel who require skills in
both food processing and sales to have this blend of skills formally recognised. This
combination of competencies is of particular importance to a growing number of regional
areas where boutique food processing establishments are emerging to service the growing
tourist trade. These establishments could occur in any sector of the food processing industry
but are typically found in the dairy/cheese, honey, baking, olive oil, poultry and confectionery
sectors.

Pharmaceutical Manufacturing

Two new qualifications have been designed to cover the range of skills required by middle line
managers within the Pharmaceutical Sector. Additional units were created to cover the skills
required by workers in the non-prescription/complimentary side of the industry and GMP units
were amended to reflect current industry practice and TGA requirements.

Certificate IV and Diploma of Food Processing (Food Safety Auditing)

Two new qualifications have been designed to support customisation of FDF qualifications to
cover the competency requirements for recognition as a food safety auditor. Refer to the
Agri-food Industry Skills website for information about recognition requirements for food safety
auditors under the National Food Safety Auditor Certification Scheme,
www.agrifoodskills.net.au .
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Qualifications Framework

The Australian Qualifications Framework

What is the Australian Qualifications Framework?

A brief overview of the Australian Qualifications Framework (AQF) follows. For a full
explanation of the AQF see the AQF Implementation Handbook, 3rd Edition 2002. You can
download it from the Australian Qualifications Advisory Board (AQFAB) website (
www.agf.edu.au) or obtain a hard copy by contacting AQFAB on phone 03 9639 1606 or by
emailing AQFAB on agfab@curriculum.edu.au

The AQF provides a comprehensive, nationally consistent framework for all qualifications in
post-compulsory education and training in Australia. In the vocational education and training
(VET) sector it assists national consistency for all trainees, learners, employers and providers
by enabling national recognition of qualifications and Statements of Attainment.

Training Package qualifications in the VET sector must comply with the titles and guidelines of
the AQF. Endorsed Training Packages provide a unique title for each AQF qualification which
must always be reproduced accurately.

Qualifications
Training Packages can incorporate the following eight AQF qualifications.

» Certificate l'in ...

» Certificate Ilin ...

* Certificate Il in ...

» Certificate IV in ...

* Diploma of ...

* Advanced Diploma of ...

» Vocational Graduate Certificate of ...

* Vocational Graduate Diploma of ...

On completion of the requirements defined in the Training Package, a Registered Training
Organisation (RTO) may issue a nationally recognised AQF qualification. Issuance of AQF
gualifications must comply with the advice provided in the AQF Implementation Handbook
and the Australian Quality Training Framework Standards for Registered Training
Organisations, particularly Standard 10.

Statement of Attainment

Where an AQF qualification is partially achieved through the achievement of one or more
endorsed units of competency, an RTO may issue a Statement of Attainment. Issuance of
Statements of Attainment must comply with the advice provided in the AQF Implementation
Handbook and the Australian Quality Training Framework Standards for Registered Training
Organisations, particularly Standard 10.

Under the Standards for Registered Training Organisations, RTOs must recognise the
achievement of competencies as recorded on a qualification or Statement of Attainment
issued by other RTOs. Given this, recognised competencies can progressively build towards
a full AQF qualification.

AQF Guidelines and Learning Outcomes

The AQF Implementation Handbook provides a comprehensive guideline for each AQF
qualification. A summary of the learning outcome characteristics and their distinguishing
features for each VET related AQF qualification is provided below.
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Certificate |

Characteristics of Learning Outcomes

Breadth, depth and complexity of knowledge and skills would prepare a person to perform a
defined range of activities most of which may be routine and predictable.

Applications may include a variety of employment related skills including preparatory access
and participation skills, broad-based induction skills and/or specific workplace skills. They
may also include participation in a team or work group.

Distinguishing Features of Learning Outcomes
Do the competencies enable an individual with this qualification to:

» demonstrate knowledge by recall in a narrow range of areas;

» demonstrate basic practical skills, such as the use of relevant tools;
» perform a sequence of routine tasks given clear direction

* receive and pass on messages/information.

Certificate Il

Characteristics of Learning Outcomes

Breadth, depth and complexity of knowledge and skills would prepare a person to perform in
a range of varied activities or knowledge application where there is a clearly defined range of
contexts in which the choice of actions required is usually clear and there is limited
complexity in the range of operations to be applied.

Performance of a prescribed range of functions involving known routines and procedures
and some accountability for the quality of outcomes.

Applications may include some complex or non-routine activities involving individual
responsibility or autonomy and/or collaboration with others as part of a group or team.

Distinguishing Features of Learning Outcomes
Do the competencies enable an individual with this qualification to:

» demonstrate basic operational knowledge in a moderate range of areas;

» apply a defined range of skills;

» apply known solutions to a limited range of predictable problems;

» perform a range of tasks where choice between a limited range of options is required;
» assess and record information from varied sources;

* take limited responsibility for own outputs in work and learning.

Certificate lll

Characteristics of Learning Outcomes

Breadth, depth and complexity of knowledge and competencies would cover selecting,
adapting and transferring skills and knowledge to new environments and providing technical
advice and some leadership in resolution of specified problems. This would be applied
across a range of roles in a variety of contexts with some complexity in the extent and choice
of options available.

Performance of a defined range of skilled operations, usually within a range of broader
related activities involving known routines, methods and procedures, where some discretion
and judgement is required in the section of equipment, services or contingency measures
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and within known time constraints.

Applications may involve some responsibility for others. Participation in teams including
group or team co-ordination may be involved.

Distinguishing Features of Learning Outcomes
Do the competencies enable an individual with this qualification to:

» demonstrate some relevant theoretical knowledge

» apply a range of well-developed skills

» apply known solutions to a variety of predictable problems

» perform processes that require a range of well-developed skills where some discretion
and judgement is required

* interpret available information, using discretion and judgement

» take responsibility for own outputs in work and learning

» take limited responsibility for the output of others.

Certificate IV

Characteristics of Learning Outcomes

Breadth, depth and complexity of knowledge and competencies would cover a broad range
of varied activities or application in a wider variety of contexts most of which are complex and
non-routine. Leadership and guidance are involved when organising activities of self and
others as well as contributing to technical solutions of a non-routine or contingency nature.

Performance of a broad range of skilled applications including the requirement to evaluate
and analyse current practices, develop new criteria and procedures for performing current
practices and provision of some leadership and guidance to others in the application and
planning of the skills. Applications involve responsibility for, and limited organisation of,
others.

Distinguishing Features of Learning Outcomes
Do the competencies enable an individual with this qualification to:

» demonstrate understanding of a broad knowledge base incorporating some theoretical
concepts

» apply solutions to a defined range of unpredictable problems

* identify and apply skill and knowledge areas to a wide variety of contexts, with depth in
some areas

* identify, analyse and evaluate information from a variety of sources

» take responsibility for own outputs in relation to specified quality standards

» take limited responsibility for the quantity and quality of the output of others.

Diploma

Characteristics of Learning Outcomes

Breadth, depth and complexity covering planning and initiation of alternative approaches to
skills or knowledge applications across a broad range of technical and/or management
requirements, evaluation and co-ordination.

The self directed application of knowledge and skills, with substantial depth in some areas
where judgement is required in planning and selecting appropriate equipment, services and
techniques for self and others.

Applications involve participation in development of strategic initiatives as well as personal
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responsibility and autonomy in performing complex technical operations or organising others.
It may include patrticipation in teams including teams concerned with planning and evaluation
functions. Group or team co-ordination may be involved.

The degree of emphasis on breadth as against depth of knowledge and skills may vary
between qualifications granted at this level.

Distinguishing Features of Learning Outcomes
Do the competencies or learning outcomes enable an individual with this qualification to:

» demonstrate understanding of a broad knowledge base incorporating theoretical
concepts, with substantial depth in some areas

» analyse and plan approaches to technical problems or management requirements

 transfer and apply theoretical concepts and/or technical or creative skills to a range of
situations

» evaluate information, using it to forecast for planning or research purposes

» take responsibility for own outputs in relation to broad quantity and quality parameters

» take some responsibility for the achievement of group outcomes.

Advanced Diploma

Characteristics of Learning Outcomes

Breadth, depth and complexity involving analysis, design, planning, execution and evaluation
across a range of technical and/or management functions including development of new
criteria or applications or knowledge or procedures.

The application of a significant range of fundamental principles and complex techniques
across a wide and often unpredictable variety of contexts in relation to either varied or highly
specific functions. Contribution to the development of a broad plan, budget or strategy is
involved and accountability and responsibility for self and others in achieving the outcomes is
involved.

Applications involve significant judgement in planning, design, technical or
leadership/guidance functions related to products, services, operations or procedures.

The degree of emphasis on breadth as against depth of knowledge and skills may vary
between qualifications granted at this level.

Distinguishing Features of Learning Outcomes
Do the competencies or learning outcomes enable an individual with this qualification to:

» demonstrate understanding of specialised knowledge with depth in some areas

» analyse, diagnose, design and execute judgements across a broad range of technical
or management functions

» generate ideas through the analysis of information and concepts at an abstract level

» demonstrate a command of wide-ranging, highly specialised technical, creative or
conceptual skills

» demonstrate accountability for personal outputs within broad parameters

» demonstrate accountability for personal and group outcomes within broad parameters.

Vocational Graduate Certificate

Characteristics of competencies or learning outcomes

» The self-directed development and achievement of broad and specialised areas of
knowledge and skills, building on prior knowledge and skills.
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Distinguishing features of learning outcomes

Substantial breadth and complexity involving the initiation, analysis, design, planning,
execution and evaluation of technical and management functions in highly varied and
highly specialised contexts.

Applications involve making significant, high-level, independent judgements in major
broad or planning, design, operational, technical and management functions in highly
varied and specialised contexts. They may include responsibility and broad ranging
accountability for the structure, management and output of the work or functions of
others.

The degree of emphasis on breadth, as opposed to depth, of knowledge and skills may
vary between qualifications granted at this level.

Demonstrate the self-directed development and achievement of broad and specialised
areas of knowledge and skills, building on prior knowledge and skills.

Initiate, analyse, design, plan, execute and evaluate major broad or technical and
management functions in highly varied and highly specialised contexts.

Generate and evaluate ideas through the analysis of information and concepts at an
abstract level.

Demonstrate a command of wide-ranging, highly specialised technical, creative or
conceptual skills in complex contexts.

Demonstrate responsibility and broad-ranging accountability for the structure,
management and output of the work or functions of others.

Vocational Graduate Diploma

Characteristics of competencies or learning outcomes

Distinguishing features of learning outcomes

The self-directed development and achievement of broad and specialised areas of
knowledge and skills, building on prior knowledge and skills.

Substantial breadth, depth and complexity involving the initiation, analysis, design,
planning, execution and evaluation of major functions, both broad and highly
specialised, in highly varied and highly specialised contexts.

Further specialisation within a systematic and coherent body of knowledge.
Applications involve making high-level, fully independent, complex judgements in broad
planning, design, operational, technical and management functions in highly varied and
highly specialised contexts. They may include full responsibility and accountability for
all aspects of work and functions of others, including planning, budgeting and strategy
development.

The degree of emphasis on breadth, as opposed to depth, of knowledge and skills may
vary between qualifications granted at this level.

Demonstrate the self-directed development and achievement of broad and highly
specialised areas of knowledge and skills, building on prior knowledge and skills.
Initiate, analyse, design, plan, execute and evaluate major functions, both broad and
within highly varied and highly specialised contexts.

Generate and evaluate complex ideas through the analysis of information and concepts
at an abstract level.

Demonstrate an expert command of wide-ranging, highly specialised, technical,
creative or conceptual skills in complex and highly specialised or varied contexts.
Demonstrate full responsibility and accountability for personal outputs.

Demonstrate full responsibility and accountability for all aspects of the work or functions
of others, including planning, budgeting and strategy.
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Qualification pathways - Food Processing

FDFO03 Food Processing Training Package is the framework for VET for those engaged in the
food processing and pharmaceutical manufacturing industries. The Training Package
supports a wide range of learning pathways. These include institution-based programs,
workplace and school-based training, as well as other flexible combinations of workplace and
off-the-job training and assessment.

Qualifications within FDFO3 Food Processing Training Package can be achieved through a
variety of pathways including new apprenticeships (traineeships). The training pathways for
gualifications contained within FDFO3 Food Processing Training Package are illustrated
below. For further advice about pathways and qualifications contact the Agri-food Industry
Skills Council on telephone 02 6163 7200 or email reception@agrifoodskills.net.au .

Pathways
An employee/person may enter directly into a qualification at AQF levels 1, 2, 3, 4 or 5.

Credit for units completed in a lower level qualification can be counted towards a higher level
gualification within the given packaging rules.

Australian apprenticeship arrangements

All qualifications within the Package are open to Australian apprenticeship pathways.
Australian apprenticeship arrangements already exist for all qualifications within this Training
Package with the exception of the Certificates in Food Processing (Sales). Discussions with
the relevant industrial parties will need to occur. However, it is expected that Australian
apprenticeship arrangements will be established for this new area.

VET in schools delivery

The Certificates in Food Processing and related qualifications have the potential to be used
as a VET in schools program. This is conditional on local parties collaborating to agree on
delivery, assessment and infrastructure arrangements. Models for these arrangements are
established in the food processing industry. For information contact the Agri-food Industry
Skills Council on telephone 02 6163 7200 or email reception@agrifoodskills.net.au.

Structure of the Food Processing Industry Qualifications

The structure of these qualifications is outlined below.

Types of units

Different types of units make up these qualifications. They are Core, Specialist and Optional
units. Additional units may be imported for other Training Packages as required.

Core units

Core units are prescribed for all qualifications within this Training Package. These units cover
skills and knowledge integral to work in the food processing industry. Employees must have
attained competence in the relevant core units before, or concurrent with, achieving
competence in any specialist or optional unit/s. Core units are a compulsory component of
each food processing qualification. Note that the core units are stand-alone units. This means
that the appropriate Core units can be selected to align to the level of work performed.

The pharmaceutical manufacturing qualifications share some common units with the food
processing Core but also include Core units in Good Manufacturing Practice. These GMP
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units have been specifically designed for use within the pharmaceutical industry.

Specialist units

These are units of competency that are directly associated with the main job-based activities
performed in the workplace.

Specialist units are defined for Certificate I-1ll and are process-based. A guiding principle in
the review of this Training Package has been to remove unit duplication. This has resulted in
a significant reduction of sector-specific units and a corresponding increase in cross-sector
specialist or multi-sector Specialist units.

To support ready identification of units by function, multi-sector Specialist units have been
categorised in the following way:

» FDFZCS Cleaning and sanitation units
FDFZMH Materials handling units
FDFZPM Preparation and mixing units
FDFZPR Production/processing units
FDFZPK Packaging units

Specialist units include those developed specifically for the food processing industry and
relevant units that have been imported from other Training Packages. Imported units retain
their own codes such as:

* TDT Warehousing  PMB/PMA Process Manufacturing
* WRR Retalil  RUA Rural

* PRM Specialist cleaning * PSP Public Service

e THH Tourism/Hospitality  PML Laboratory

* SUG Sugar Milling » BSB/BSZ Business Services

For ease of locating, Certificate IV and Diploma level specialist units have been broken down
into two main categories:

* Food processing
* Pharmaceutical.

Food processing Certificate IV and Diploma level Specialist units have been grouped by
general activity:

* FDFPL - Planning

* FDFIM - Information management

* FDFPM - People management/Workplace relationships
* FDFPI - Process improvement

* FDFTEC - Technical

* FDFFS - Food Safety Auditing.

No additional Core or Optional units are aligned at Certificate IV and Diploma levels for Food
processing. Units at these qualifications levels are simply referred to as Specialist units.

Optional units

These units may be used as appropriate to meet work requirements. They cover areas such
as training and assessment, environmental practices/procedures, teamwork, pest prevention,
maintenance, and sampling and testing. Some imported units are listed as optional units.

Additional units

The units listed in this Training Package are designed to meet typical food processing industry
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work requirements. If these units cannot meet any specific enterprise requirements, then units
from any other registered Training Packages may be imported.

Note that imported units from other Training Packages should not duplicate the content of
units already included. For the purposes of the qualification packaging arrangements,
additional imported units should be treated as optional units.

Typically these units align at the same AQF level as their alignment in the source Training
Package

There is a limit to the number of additional units that can be counted towards a qualification at
Certificate 1V and Diploma levels. Refer to the Packaging rules for qualifications on Page 23.

Duplication between units

FDF qualifications cover diverse industry sectors and units have been developed over time,
often in parallel with other related training packages. An underpinning principle of qualification
packaging rules is to avoid selecting units which duplicate content. The following guidance is
provided to assist RTOs when structuring qualifications.

Selection of GMP units. GMP units are specifically designed for application in pharmaceutical
manufacturing environments where food-related qualify and food safety requirements are
inappropriate. As some companies have indicated a commitment to GMP, it should be noted
that there is a direct duplication between GMP, and quality assurance and food safety units. It
is therefore not appropriate to adopt the pharmaceutical sector GMP units in addition to these
two food processing core units.

Some units such as FDFZPRPR2A Operate a production process and FDFZPKPP2A Operate
a packaging process are generic units that can be used where no process-specific unit exists.
These units cannot be used in addition to an existing process-specific unit if this results in
double-counting of units to cover the same competency.

The small business units (aligned at Certificate Ill) cover similar areas as FDF and BSB units
aligned at Certificate IV and Diploma levels. The small business units are specifically
designed to address this target audience. The guiding principle is that no more than one unit
can be used to cover the same area of competence. Where more than one unit could apply,
the unit content needs to be considered to determine unit selection.

In some cases generic management units at Certificate IV and Diploma level have been
revised to reflect application in a food processing context. When importing units, particularly at
Certificate 1V and Diploma levels, the imported unit should not duplicate the content of an
existing unit.

The table below summarises duplicate units within the Pharmaceutical Manufacturing
qualifications at AQF IV and V.

Unit Duplicating unit

MEM15.1AA Perform basic statistical quality [FDFOPTSPC2A Apply principles of statistical
control process control

MCMT261A Use SCADA systems in FDFZPRCI2A Operate a process control
manufacturing interface

The addition of specific units for conducting food safety audits should be noted. FDFIMMIA4A
Manage internal audits should only be selected to support audits related to quality, health and
safety and environmental management. Where the internal audit relates to food safety, select
either FDFFSACA Assess compliance with food safety programs or FDFFSCFSAA Conduct
food safety audits, according to the level of auditing competence required.
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Coding of units of competency

Each Training Package is assigned a unique five character code. For this version of the
revised Food Processing Training Package, it is FDF03. Each unit of competency is also
assigned a code of up to 12 characters, consisting of capital letters and numbers.

The first three letters of the code are taken from the Training Package code FDF. The next
2-3 letters indicate the type of unit and/or industry sector:

* COR indicates that the unit is a core competency standard.

* Zindicates that the unit applies across industry sectors (refer to earlier Z unit code
descriptors).

» OPT indicates that the unit is part of the optional set of units.

* PH indicates that the unit applies to the Pharmaceutical sector.

The last 2-3 letters represent the title of the unit. The first number indicates the AQF level
where the unit typically aligns. The final letter indicates the unit version.

Units listed at more than one AQF Level

Some units are listed at more than one AQF level. Listing units at more than one AQF level
reflects common industry application.

At the Certificate IV and Diploma levels, the industry had great difficulty in assigning units a
discrete AQF level. Some units were clearly of such complexity, breadth and depth that they
could easily be aligned to AQF 5. However, some units could apply at either level depending
on the company size and/or work practices employed and these have been listed at both
levels.

A number of units have been included from other Training Packages to address typical
competency requirements in the food processing industry. Typically these units align at the
same AQF level as their alignment in the source Training Package. In some cases, however,
industry application required realignment of these units to reflect industry practice.

Qualification pathways - Wine Industry

An employee/person may enter directly into a Certificate I, Il or 1l in Food Processing (Wine).
Credit for units completed in a lower level qualification can be transferred and counted
towards a higher level qualification. Refer to the diagram below.

New Apprenticeship Arrangements

All qualifications within the Package are open to New Apprenticeship pathways.

VET in Schools Delivery

The Certificates in Food Processing (Wine) have the potential to be used as a VET in Schools
program. This is conditional on local parties collaborating to agree on delivery, assessment
and infrastructure arrangements. Models for these arrangements are established in the food
processing industry. For information contact the National Food Industry Training Council.

Components of the Wine Industry Qualifications

Different types of Units of Competency make up these qualifications. The Units of
Competency have been classified into Core, Specialist and Optional groups. This structure
takes into account the acquisition and application of industry-wide, sector and enterprise
knowledge and skills.
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Core Units

These are units that are compulsory in qualifications for all sectors of the food processing
industry. They cover communication, food safety, numeracy, occupational health and safety
and quality assurance.

Perform Effectively in the Workplace is a unit that is compulsory for Wine Industry
gualifications. It covers a basic employee induction into the wine production workplace.

Specialist Units
Specialist units are competency standards that are directly associated with:

* bottling and packaging

» cellar door sales

» cellar operations

» laboratory operations

» warehouse and distribution
e wine grape growing.

They can be selected in any combination within the packaging requirements for a given
gualification.

Where there are relevant competency standards in other industry Training Packages, these
have been included in the Wine Sector Training Package. In some cases the Unit of
Competency has been inserted in its original (source) format to facilitate future upgrades
when other Training Packages are reviewed.

Optional Units

Optional units are competency standards from other industry Training Packages that support
the Wine Industry Specialist units. They have been allocated a pool and points for use within
this Training Package.

Pools

Units of Competency have been aligned to the AQF and then grouped into Pools 1, 2 or 3.
(Pool 1 closely equates to AQF level 1, Pool 2 to AQF level 2 and Pool 3 to AQF level 3.) The
allocation of units to Pools reflects the differences in the nature and complexity of skills and
knowledge used within the industry. Some units have therefore been listed in more than one
pool to reflect workplace practices where particular competencies apply to more than one
occupation or classification level.

Points

Each Unit of Competency has been allocated a value of 2, 4, or 6 points. Points have been
allocated based on three factors:

» the amount of training required

» the amount of underpinning knowledge and experience required to achieve competency

» the complexity of skill required. For example does it involve simply following procedures
or more complex tasks such as prioritising and problem solving.

For a full list of the unit pools and points that have been allocated refer to the Index of Units.

The Core Units of Competency do not have points allocated to individual units because they
are a compulsory component of each qualification. Instead, a pre-determined value has been
allocated (12 points at each qualification level) on the successful completion of the Core units.
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Packaging of Wine Industry Qualifications

Principles for Packaging Units of Competency

The NFITC has established the following principles for packaging Units of Competency into
qualifications in the food processing industry:

» packaging supports existing classifications within industrial agreements

» packaging facilitates industrial parties to develop and implement future industrial
agreements

» packaging provides maximum flexibility/choice in job design in the workplace

» packaging maintains the integrity of the food processing industry's national certificate
and diploma qualifications.

Consistent with these principles, the wine sector Units of Competency have been aligned to
the AQF and then grouped into Pools 1, 2 or 3. Some units have been listed in more than one
pool to reflect workplace practices. Each unit has also been allocated a point value.

The Units of Competency are packaged to a qualification level according to the needs of the
industry and in the context of industrial arrangements and agreements. The main criterion has
been to match groups of units to the AQF descriptors, work levels, career paths and typical
competency profiles within each work level.

Entry to Qualifications

Each AQF level has a qualification in its own right. A person may enter directly into any level.
Each level addresses the occupational requirements within the context of the AQF descriptors
described in the section outlining the Australian Qualification Framework system.

Prerequisites

Prerequisites to some Units of Competency are specified where there are essential skills
required to perform the tasks in the unit, that are not dealt with within the unit. In these cases,
the Unit that covers the required essential skills is identified as a prerequisite.

Where a prerequisite is specified then the requirements must be met prior to assessment in
the unit which is being undertaken. Prerequisites can be achieved by recognition of current
competency or through a learning program to bridge any gaps in competency.

Prerequisite unit points are credited towards the qualification level and must be undertaken
within the packaging requirements of the particular certificate.

Skill Sets
Definition

Skill sets are defined as single units of competency, or combinations of units of competency
from an endorsed Training Package, which link to a licence or regulatory requirement, or
defined industry need.

Wording on Statements of Attainment

Skill sets are a way of publicly identifying logical groupings of units of competency which meet
an identified need or industry outcome. Skill sets are not qualifications.

Where skill sets are identified in a Training Package, the Statement of Attainment can set out
the competencies a person has achieved in a way that is consistent and clear for employers
and others. This is done by including the wording 'these competencies meet [the relevant skill
set title or industry need is included]' on the Statement of Attainment. This wording applies
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only to skill sets that are formally identified as such in the endorsed Training Package.

All Statements of Attainment must include the wording 'A Statement of Attainment is issued
by a Registered Training Organisation when an individual has completed one or more units of
competency from a nationally recognised qualification’. The following may also be used 'these
competencies form part of the [the relevant qualification(s) code and title are inserted)]'.

This section below provides information on skill sets within this Training Package, with the
following important disclaimer: Readers should ensure that they have also read the part of
the Training Package that outlines licensing and regulatory requirements.

Skill Sets in this Training Package

Skill sets in this Training Package

Where this section is blank, nationally recognised skill sets have yet to be identified in this
industry.
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Qualifications

Details of qualification packaging

The following advice is provided in addition to the packaging rules for food processing
industry qualifications:

packaging rules assume that a person has no prior experience

prerequisite units have been kept to a minimum. Where specified, they are an integral
component of each qualification and must be achieved prior to commencing the
competency standard.

an employee/person may enter directly into a qualification at AQF levels 1, 2, 3,4 or 5
credit for units completed in a lower level qualification can be counted towards a higher
level qualification within given packaging rules

units from a higher or lower level may be included in a qualification within the packaging
rules to accommodate differences in job design between workplaces

in the pharmaceutical Certificate IV and Diploma, Specialist units refer to both
pharmaceutical manufacturing sector and multi-sector Specialist units

advice is provided on overlapping units. This is designed to ensure that units covering
the same content are not counted more than once towards the achievement of a
qualification.

the following units are counted as one unit for the purposes of counting units towards
gualifications within this Training Package:

* TAAASS401A Plan and organise assessment

* TAAASS402A Assess competence

* TAAASS404A Participate in assessment validation

where work practices require imported units in addition to those listed in this Training
Package, no more than four of these additional imported units can be included within a
qualification at Certificate IV or Diploma levels.
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FDF10103 Certificate | in Food Processing

AQF Core Units Specialist and Optional Units No of Units
Level Required
1 Total of 4 Core Units Total of 4 Specialist/Optional 8
FDFCORWCM1A Units
Communicate workplace 4 Units made up of:
information * Atleast 2 and up to 4 units
FDFCORHS1A Follow work from the AQF 1 specialist set.
procedures to maintain health * A maximum of 2 units from the
and safety AQF 1 optional set.

* A maximum of 1 unit from the
AQF 2 specialist or optional
sets.

FDFCORFSY1A Follow work
procedures to maintain food
safety

FDFCORQAS1A Follow work
procedures to maintain quality
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate | in Food Processing:

- 8 Units
- 4 Core Units

Core: Level 1 (refer to the unit list at the end of this section)
- and 4 Specialist and Optional Units
- between 2 and 4 Units from the AQF 1 Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Cleaning and sanitation Level 1 (refer to the unit list at the end of this section)
Materials handling Level 1 (refer to the unit list at the end of this section)
Packaging Level 1 (refer to the unit list at the end of this section)

Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Preparation and mixing Level 1 (refer to the unit list at the end of this section)
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this section)

- and/or Maximum of 2 Units from the AQF 1 Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and/or Maximum of 1 Unit from the AQF 2 Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this section)
Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)

Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)

Preparation and mixing Level 2 (refer to the unit list at the end of this section)
Production Level 2 (refer to the unit list at the end of this section)

Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this section)
Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- and/or Maximum of 1 Unit from the AQF 2 Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS

Core: Level 1

Code Title

FDFCORFSY1A Follow work procedures to maintain food safety
FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORQAS1A Follow work procedures to maintain quality
FDFCORWCM1A Communicate workplace information

ELECTIVE UNITS
Optional: Level 1

Code Title

FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information

TDTA1497B Use product knowledge to complete work operations
TDTD297B

Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace

Specialist: Aerated waters Level 2

Code

\Title

FDFAWDMC2A

‘Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products
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Specialist: Cake Level 2

Code Title
FDFCAKCSP2A Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code Title
FDFZCSAW1A ‘Operate automated washing equipment

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code Title
FDFTCRG2B ‘Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title
FDFDPBC2B Operate a butter churning process
FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process
FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process
FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible o

ils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A Inspect and sort materials and product
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Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment

FDFZPRMP1A Monitor process operation

FDFZPRW1A Participate effectively in a workplace environment

Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Retail Baking Level 1

Code
FDFRBFP1B

Title
Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF10203 Certificate | in Pharmaceutical Manufacturing

AQF Core Units Specialist and Optional Units No of Units
Level Required
1 Total of 3 Core Units Total of 4 Specialist/Optional 7
FDFCORWCM1A Units
Communicate workplace 4 Units made up of:
information * Atleast 2 and up to 4 units
FDFCORHS1A Follow work from the AQF 1 specialist set.
procedures to maintain health * A maximum of 2 units from the
and safety AQF 1 optional set.

* A maximum of 1 unit from the
AQF 2 specialist or optional
sets.

FDFPHGMP1A Follow work
procedures to maintain Good
Manufacturing Practice
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Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate | in Pharmaceutical Manufacturing:

- 7 Units
- 3 Core Units

Core (refer to the unit list at the end of this section)
- and 4 Specialist/Optional Units
- between 2 and 4 Units from AQF 1 Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Cleaning and sanitation Level 1 (refer to the unit list at the end of this section)
Materials handling Level 1 (refer to the unit list at the end of this section)
Packaging Level 1 (refer to the unit list at the end of this section)

Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Preparation and mixing Level 1 (refer to the unit list at the end of this section)
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this section)

- and/or Maximum of 2 Units from AQF 1 Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and/or Maximum of 1 Unit from the AQF 2 Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this section)
Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)

Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)

Preparation and mixing Level 2 (refer to the unit list at the end of this section)
Production Level 2 (refer to the unit list at the end of this section)

Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this section)
Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- and/or Maximum of 1 Unit from the AQF 2 Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS

Core

Code Title

FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORWCM1A Communicate workplace information

FDFPHGMP1A Follow work procedures to maintain Good Manufacturing Practice

ELECTIVE UNITS
Optional: Level 1

Code Title

FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information

TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace

Specialist: Aerated waters Level 2

Code

\Title

FDFAWDMC2A

‘Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products
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Specialist: Cake Level 2

Code Title
FDFCAKCSP2A Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code Title
FDFZCSAW1A ‘Operate automated washing equipment

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code Title
FDFTCRG2B ‘Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title
FDFDPBC2B Operate a butter churning process
FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process
FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process
FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible o

ils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A Inspect and sort materials and product
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Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment

FDFZPRMP1A Monitor process operation

FDFZPRW1A Participate effectively in a workplace environment

Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Retail Baking Level 1

Code
FDFRBFP1B

Title
Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services

Volume 1 of 5, Qualification 2 of 25

© Commonwealth of Australia, 2007

Page 87 of 845
To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)

FDF10203 Certificate | in Pharmaceutical Manufacturing

Date this PDF was generated: 08 November 2007

Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF10303 Certificate | in Food Processing (Plant Baking)

The Certificates |, Il and 11l in Food Processing (Plant Baking) are included in this Training
Package.

There are two streams, one for Production Workers and one for Packaging Workers.

There is no Certificate 1l outcome for Plant Baking Production Workers, however, statements
of attainment can be issued.

Table 7: Packaging Rules - Certificates | and Il in Food Processing (Plant Baking) for
Production Workers

AQF Core Units Specialist and Optional Units No of Units
Level Required
1 Total of 4 Core Units Total of 4 Specialist/Optional 8

FDFCORWCM1A Units

Communicate workplace 4 Units made up of:

information * 1 unit from the AQF 1 Plant

FDFCORHSI1A Follow work Baking specialist set.

procedures to maintain health « Atleast 1 and up to 3 units

and safety from the AQF 1 specialist set.

* A maximum of 2 units from the

FDFCORFSY1A Follow work AQF 1 optional set.

procedures to maintain food « A maximum of 1 unit from the

safety AQF 2 specialist or optional

FDFCORQAS1A Follow work sets.

procedures to maintain quality

Note: - Certificate 1 is the same for production and packaging workers in Plant Baking.

Table 8: Packaging Rules - Certificates I-1ll in Food Processing (Plant Baking) for Packing
Room Employees

AQF Core Units Specialist and Optional Units No of Units
Level Required
1 Total of 4 Core Units Total of 4 Specialist/Optional 8

FDFCORWCM1A Units

Communicate workplace 4 Units made up of:

information * 1 unit from the AQF 1 Plant

FDFCORHS1A Follow work Baking specialist set.

procedures to maintain health * Atleast 1 and up to 3 units

and safety from the AQF 1 specialist set.

* A maximum of 2 units from the

FDFCORFSY1A Follow work AQF 1 optional set.

procedures to maintain food « A maximum of 1 unit from the

safety AQF 2 specialist or optional

FDFCORQAS1A Follow work sets.

procedures to maintain quality
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate | in Food Processing (Plant Baking):

- 8 Units
- 4 Core Units

Core: Level 1 (refer to the unit list at the end of this section)
- and 4 Specialist/Optional Units

- 1 Unit from the AQF 1 Plant Baking Specialist sets
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)

- and Maximum of 3 Units from the AQF 1 Specialist set
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this section)

- and Maximum of 2 Units from the AQF 1 Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)

- and Maximum of 1 Unit from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)

Volume 1 of 5, Qualification 3 of 25
© Commonwealth of Australia, 2007

Page 90 of 845
To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
FDF10303 Certificate | in Food Processing (Plant Baking)

CORE UNITS

Core: Level 1

Code Title

FDFCORFSY1A Follow work procedures to maintain food safety
FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORQAS1A Follow work procedures to maintain quality
FDFCORWCM1A Communicate workplace information

ELECTIVE UNITS
Optional: Level 1

Code Title

FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information

TDTA1497B Use product knowledge to complete work operations
TDTD297B

Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace

Specialist: Aerated waters Level 2

Code

\Title

FDFAWDMC2A

‘Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products
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Specialist: Cake Level 2

Code Title
FDFCAKCSP2A Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code Title
FDFZCSAW1A ‘Operate automated washing equipment

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code Title
FDFTCRG2B ‘Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title
FDFDPBC2B Operate a butter churning process
FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process
FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process
FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible o

ils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A Inspect and sort materials and product
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Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment

FDFZPRMP1A Monitor process operation

FDFZPRW1A Participate effectively in a workplace environment

Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Retail Baking Level 1

Code
FDFRBFP1B

Title
Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate | in Food Processing (Wine):

- 26 points:
- 12 points from Core Pool 1
Core: Level 1 (refer to the unit list at the end of this section)
- and 10 points where:
- 4 or more points are from the Specialist units
Specialist: Bottling and Packaging Pool 1 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 2 (refer to the unit list at the end of this section)
Specialist: Cellar Door Sales Pool 1 (refer to the unit list at the end of this section)
Specialist: Cellar Door Sales Pool 2 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 1 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 2 (refer to the unit list at the end of this section)
- and between 0 and 6 points from the Optional pool
Optional Pool 1 (refer to the unit list at the end of this section)
- and the pool requirements for Specialist / Optional points are:
- 4 or more points from Pool 1
Optional Pool 1 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 1 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 1 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 1 (refer to the unit list at the end of this
section)
- and between 0 and 6 points from Pool 2
Optional Pool 2 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 2 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 2 (refer to the unit list at the end of this section)
- and 4 points from Perform effectively in the workplace FDFWIUINDB Perform effectively
in the workplace (induction)
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CORE UNITS

Core: Level 1

Code Title

FDFCORFSY1A Follow work procedures to maintain food safety
FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORQAS1A Follow work procedures to maintain quality
FDFCORWCM1A Communicate workplace information

Core Units referenced in the Packaging Rules
Code Title

FDFWIUINDB ‘Perform effectively in the workplace (induction)

ELECTIVE UNITS
Optional Pool 1

Code Title

BSBCMN107A Operate a personal computer

FDFZCSCS2A Clean and sanitize equipment

TDTA1497B Use product knowledge to complete work operations
TDTD197B Shift materials safely using manual handling methods
TDTD297B Shift a load using manually-operated equipment
THHBFBOOB Clean and tidy bar areas

THHBFBO1B Operate a bar

THHBHO1B Provide housekeeping services to guests
THHCORO02B Work in a socially diverse environment
THHGFAO1B Process financial transactions

THHGGAO01B Communicate on the telephone

THHGGAO02B Perform office procedures

THHGHSO02B Clean premises and equipment

THTSOP06B Receive and process reservations

THTTCOO1B Develop and update tourism industry knowledge
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Optional Pool 2

Code Title

BSBCMN213A Produce simple word-processed documents
FDFOPTCRM2A Conduct routine maintenance

FDFOPTENV2A Implement environmental policies and procedures
FDFOPTTG2A Participate in work teams and groups
FDFZCSCIP2A Clean equipment in place

MEM182AA Use power tools/hand held operations

MEM92AA Interpret technical drawing

PMLTEST300A Perform basic tests

RTC2304A Operate and maintain chainsaws

RTE2205A Fabricate and repair metal or plastic structures
SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1197B Package goods

TDTA1297B Pick and process orders

TDTA1397B Receive goods

TDTA2097B Replenish stock

TDTA2197B Despatch stock

TDTA2297B Participate in stocktakes

TDTA997B Complete and check import/export documentation
TDTB998B Check conveyor operational status

TDTD1097B Operate a forklift

TDTD2298B Conduct weighbridge operations

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTK197B Use infotechnology devices and computer applications in the workplace
TDTQ798B Prepare and process financial documents
THHBFBO03B Provide food and beverage service

Specialist: Bottling and Packaging Pool 1

Code Title
FDFBPMANA Operate manual bottling and packaging processes
FDFBPPALA Operate the palletising process

Specialist: Bottling and Packaging Pool 2

Code Title

FDFBPBSEA Operate the bottle sealing process
FDFBPECOA Operate the electronic coding process
FDFBPSPGA Operate traditional sparkling wine processes
FDFBPTIRA Operate the tirage and transfer process
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Specialist: Cellar Door Sales Pool 1

Code
THHBFB09B

Title
Provide responsible service of alcohol

Specialist: Cellar Door Sales Pool 2

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program

FDFOPTPAP3A Participate in an Audit Process

FDFOPTPIP3A Participate in improvement processes

FDFOPTTG3A Lead work teams and groups

FDFZPRSP3A Set up a production line for operation

MEM153AA Use improvement processes in team activities

RTC2301A Undertake operational maintenance of machinery

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Wine Grape Growing Pool 1

Code Title

FDFWGGCMBB Carry out basic canopy maintenance
FDFWGGPGHB Pick grapes by hand
FDFWGGPVHB Plant vines by hand

FDFWGGVCB Take vine cuttings
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Specialist: Wine Grape Growing Pool 2

Code Title

FDFWGGCMSB Operate specialised canopy management equipment
FDFWGGFGVB Field graft vines

FDFWGGICB Install irrigation components

FDFWGGIPDB Identify and treat nursery plant disorders
FDFWGGIRB Deliver injection requirements

FDFWGGISB Operate the irrigation system

FDFWGGMHSB Support mechanical harvesting operations
FDFWGGMVTB Install and maintain vine trellis

FDFWGGPDDA Recognise disorders and identify pests and diseases
FDFWGGVEQB Operate vineyard equipment

FDFWGGVPCB Perform vertebrate pest control activities

RTC2309A Operate tractors

RTC2706A Apply chemicals under supervision
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FDF10803 Certificate | in Food Processing (Retail Baking)

At Certificate | the three streams of Retail Baking (Cake and Pastry, Bread and Combined)
use the same qualification.

It is called Certificate | in Food Processing (Retail Baking).

AQF Core Units Specialist and Optional Units No of Units
Level Required
1 Total of 4 Core Units Total of 4 Specialist/Optional 8

FDFCORWCM1A Units

Communicate workplace 4 Units made up of:

information * 1 unit from the AQF 1 Retalil

FDFCORHSI1A Follow work Baking specialist set.

procedures to maintain health * A maximum of 3 units from the

and safety AQF 1 specialist or optional

sets.

FDFCORFSY1A Follow work « A maximum of 1 unit from the

procedures to maintain food AQF 2 specialist or optional

FDFCORQAS1A Follow work

procedures to maintain quality
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate | in Food Processing (Retail Baking):

- 8 Units
- 4 Core units

- and 4 Specialist/Optional Units
- 1 unit from the AQF 1 Retail Baking Specialist sets
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
- and Maximum of 3 Units from the AQF 1 sets
- Specialist sets

Specialist:
section)

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Cleaning and sanitation Level 1 (refer to the unit list at the end of this

Materials handling Level 1 (refer to the unit list at the end of this section)
Packaging Level 1 (refer to the unit list at the end of this section)

Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Preparation and mixing Level 1 (refer to the unit list at the end of this

Production Level 1 (refer to the unit list at the end of this section)
Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and Maximum of 1 Unit from the AQF 2 sets

- Optional set

Optional: Level 2 (refer to the unit list at the end of this section)
- or Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this
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section)
Specialist: Stockfeed Milling Level 2 (refer to the unit list at the end of this section)
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ELECTIVE UNITS
Optional: Level 1

Code Title

FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information

TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment

Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergencyl/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Specialist: Aerated waters Level 2

Code Title
FDFAWDMC2A Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code Title
FDFCAKCSP2A ‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code Title
FDFZCSAW1A ‘Operate automated washing equipment

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code Title
FDFTCRG2B ‘Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process

FDFCONFCC2A Operate a chocolate conching process

FDFCONFCP2A Operate a chocolate depositing/moulding process

FDFCONFDP2A Operate a confectionery depositing process

FDFCONFGC2A Operate a granulation and compression process

FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process

FDFCONFSM2A Operate a starch moulding process
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Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process
FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process
FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process
FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

\Title

FDFFVFP2B

‘Operate a freezing process

Specialist: Honey Level 2

Code

Title

FDFHYCHZ2A

Operate a creamed honey manufacture process
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Specialist: Ice Level 2

Code Title
FDFICIM2A Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code Title
FDFZMHMH1A ‘Carry out manual handling tasks

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A Inspect and sort materials and product
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Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment

FDFZPRMP1A Monitor process operation

FDFZPRW1A Participate effectively in a workplace environment

Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Retail Baking Level 1

Code
FDFRBFP1B

Title
Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF10903 Certificate | in Food Processing (Sales)

AQF Core Units Specialist and Optional Units No of Units
Level Required
1 Total of 4 Core Units Total of 4 Specialist/Optional 8
FDFCORWCM1A Units
Communicate workplace 4 Units made up of:
information * Atleast1 and up to 2 units
FDFCORHS1A Follow work from thel AQF 1 Eopd
procedures to maintain health Processing specialist set.
and safety * Atleast 2 and up to 3 units
from the AQF 1 Retail (WRR
FDFCORFSY1A I_:oII(_)W work units) specialist set.
prOCGdUI’eS to maintain fOOd e A maximum of 1 unit from the
safety AQF 2 Retail or AQF 2 Food
FDFCORQAS1A Follow work Processing specialist or
procedures to maintain quality optional sets.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate | in Food Processing (Sales):

- 8 units :
- 4 Core Units

Core: Level 1 (refer to the unit list at the end of this section)
- and 4 Specialist/Optional Units:
- between 1 and 2 Units from the AQF 1 Food Processing specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Cleaning and sanitation Level 1 (refer to the unit list at the end of this section)
Materials handling Level 1 (refer to the unit list at the end of this section)
Packaging Level 1 (refer to the unit list at the end of this section)

Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Preparation and mixing Level 1 (refer to the unit list at the end of this section)
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this section)

- and between 2 and 3 Units from the AQF 1 Retail (WRR) units

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Cleaning and sanitation Level 1 (refer to the unit list at the end of this section)
Materials handling Level 1 (refer to the unit list at the end of this section)
Packaging Level 1 (refer to the unit list at the end of this section)

Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Preparation and mixing Level 1 (refer to the unit list at the end of this section)
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this section)

- and between 0 and 1 unit from:

- AQF 2 Food Processing Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)

- or AQF 2 Retail
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRRO02 Retail [WRRO02] (refer to the unit list at the end of this
section)

- or AQF 2 Food Processing Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
Specialist: Coffee Level 2 (refer to the unit list at the end of this section)
Specialist: Confectionary Level 2 (refer to the unit list at the end of this section)
Specialist: Dairy processing Level 2 (refer to the unit list at the end of this section)
Specialist: Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Specialist: Flour milling Level 2 (refer to the unit list at the end of this section)
Specialist: Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Specialist: Honey Level 2 (refer to the unit list at the end of this section)
Specialist: Ice Level 2 (refer to the unit list at the end of this section)
Specialist: Materials handling Level 2 (refer to the unit list at the end of this section)
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Specialist:
Specialist:

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this section)
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CORE UNITS

Core: Level 1

Code Title

FDFCORFSY1A Follow work procedures to maintain food safety
FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORQAS1A Follow work procedures to maintain quality
FDFCORWCM1A Communicate workplace information

ELECTIVE UNITS

Imported Units: WRR02 Retail [WRR02]

Code Title
WRRLP2B Minimise theft

Imported Units: WRR02 Retail [WRR02]
Code Title

WRRF2B Perform retail finance duties

Imported Units: WRR02 Retail [WRR02]
Code Title

WRRCS2B ‘Apply point of sale handling procedures

Imported Units: WRR02 Retail [WRR02]

Code Title
WRRS2B Advise on products and services
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace

Specialist: Aerated waters Level 2

Code

\Title

FDFAWDMC2A

‘Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products
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Specialist: Cake Level 2

Code Title
FDFCAKCSP2A Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code Title
FDFZCSAW1A ‘Operate automated washing equipment

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code Title
FDFTCRG2B ‘Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title
FDFDPBC2B Operate a butter churning process
FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process
FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process
FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible o

ils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A Inspect and sort materials and product
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Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment

FDFZPRMP1A Monitor process operation

FDFZPRW1A Participate effectively in a workplace environment

Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Retail Baking Level 1

Code
FDFRBFP1B

Title
Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF20103 Certificate Il in Food Processing

AQF Core Units Specialist and Optional Units No of Units
Level Required
2 Total of 5 Core Units Total of 7 Specialist/Optional 12

FDFCORWCM2A Present and [UNits

apply workplace information 7 Units made up of:

FDFCORHS2A Implement * Atleast 2 and up to 6 units

occupational health and safety from the AQF 2 specialist set.

systems and procedures * 1 unit from the AQF 1

specialist or optional sets.
* A maximum of 4 units from the
AQF 2 optional set.
FDFCORFSY2A Implement the | * A maximum of 2 units from the
food safety program and AQF 3 specialist or optional
procedures sets.

FDFCORBM2A Use basic
mathematical concepts

FDFCORQAS2A Implement
guality systems and procedures

Volume 1 of 5, Qualification 7 of 25 Page 128 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006




FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
FDF20103 Certificate Il in Food Processing

Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate Il in Food Processing:

- 12 Units
- 5 Core Units

Core: Level 2 (refer to the unit list at the end of this section)
- and 7 Specialist/Optional Units
- between 2 and 6 Units from the AQF 2 Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this section)
Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)

Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)

Preparation and mixing Level 2 (refer to the unit list at the end of this section)
Production Level 2 (refer to the unit list at the end of this section)

Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this section)
Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- and 1 Unit from the AQF 1 sets
- Specialist sets
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this
section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this
section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this
section)
- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 4 Units from the AQF 2 Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 2 Units from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
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Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)

- and Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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CORE UNITS

Core: Level 2

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORFSY2A Implement the food safety program and procedures
FDFCORHS2A Implement occupational health and safety systems and procedures
FDFCORQAS2A Implement quality systems and procedures

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code ‘Title
FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code \Title
FDFZCSAWI1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible o

ils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock
Specialist: Packaging Level 1

Code Title

FDFZPKPM1A Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process
FDFZPKFCC2A Fill and close product in cans
FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process
FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process
PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A

Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process
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Specialist: Poultry Level 3

Code Title
FDFPOCWS3A
FDFPODF3B

Operate a chickway system
Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1
Code Title

FDFZPMBM1A
FDFZPMIS1A

Prepare basic mixes

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2
Code Title

FDFZPMDNB2A
FDFZPMMB2A

Dispense non-bulk ingredients
Operate a mixing/blending process

Specialist: Production Level 1

Code Title
FDFZPRBE1A
FDFZPRMP1A
FDFZPRW1A

Operate basic equipment
Monitor process operation

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF20203 Certificate Il in Pharmaceutical Manufacturing

AQF Core Units Specialist and Optional Units No of Units
Level Required
2 Total of 4 Core Units Total of 7 Specialist/Optional 11
FDFCORWCM2A Present and | J0itS
apply workplace information 7 Units made up of:
FDFCORHS2A Implement * Atleast 2 and up to 6 units
occupational health and safety from the AQF 2
systems and procedures Pharmaceutical Manufacturing

specialist set.
* 1 unit from the AQF 1
specialist or optional sets.

FDFPHGMP2B Implement
Good Manufacturing Practice

procedures « A maximum of 4 units from the
FDFCORBM2A Use basic AQF 2 optional set.
mathematica' Concepts e A maXimum Of 2 Units from the
AQF 3 specialist or optional
sets.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate Il in Pharmaceutical Manufacturing:

- 11 Units
- 4 Core units
Core (refer to the unit list at the end of this section)
- and 7 Specialist/Optional Units
- between 2 and 6 Units from the AQF 2 Pharmaceutical Manufacturing specialist set
Specialist: Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of
this section)
Specialist: Pharmaceutical Level 2 (refer to the unit list at the end of this section)
- and 1 Unit from the AQF 1 sets
- Specialist sets
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this
section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this
section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this
section)
- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and Maximum of 4 Unit from the AQF 2 Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 2 Unit from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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CORE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORHS2A Implement occupational health and safety systems and procedures
FDFCORWCM2A Present and apply workplace information

FDFPHGMP2B Implement Good Manufacturing Practice procedures

ELECTIVE UNITS
Optional: Level 1

Code Title
FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information
TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program

FDFOPTPIP3A Participate in improvement processes

FDFOPTRWP3A Report on workplace performance

FDFOPTSM3A Support and mentor individuals and groups

FDFOPTTG3A Lead work teams and groups

PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Cleaning and sanitation Level 1

Code
FDFZCSAW1A

Title
Operate automated washing equipment

Specialist: Materials handling Level 1

Code

\Title

FDFZMHMH1A

‘Carry out manual handling tasks

Specialist: Packaging Level 1

Code

Title

FDFZPKPM1A

Pack product manually

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1
Code Title

FDFPBW1A Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A Inspect and sort materials and product
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Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment

FDFZPRMP1A Monitor process operation

FDFZPRW1A Participate effectively in a workplace environment

Specialist: Production Level 3

Code

Title

FDFZPRIPK3A

Apply raw materials/ingredient and process knowledge

FDFZPRSP3A

FDFZPRSYS3A

Set up a production line for operation
Operate processes in a production system

Specialist: Retail Baking Level 1

Code

\Title

FDFRBFP1B

‘Finish products

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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FDF20303 Certificate Il in Food Processing (Plant Baking)

AQF Core Units Specialist and Optional Units No of Units
Level Required
2 Total of 5 Core Units Total of 6 Specialist/Optional 1
FDFCORWCM2A Present and [UNits
apply workplace information 6 Units made up of:
FDFCORHS2A Implement * 1 unit from the AQF 2 Plant
occupational health and safety Baking specialist set.
systems and procedures * 1 unit from the AQF 1 Plant

Baking specialist set.
* A maximum of 4 units from the
AQF 2 specialist or optional

FDFCORQAS2A Implement
guality systems and procedures

FDFCORFSY2A Implement the sets.

food safety program and ¢ A maximum of 1 unit from the

procedures AQF 3 specialist or optional
sets.

FDFCORBM2A Use basic
mathematical concepts
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate Il in Food Processing (Plant Baking):

- 11 Units
- 5 Core units

Core: Level 2 (refer to the unit list at the end of this section)
- and 6 units from Specialist/Optional units:
- 1 Unit from the AQF 2 Plant Baking Specialist sets
Specialist: Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
- and 1 Unit from the AQF 1 Plant Baking Specialist sets
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
- and Maximum of 4 Units from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 1 Unit from the AQF 3 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)

Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Poultry Level 3 (refer to the unit list at the end of this section)

Production Level 3 (refer to the unit list at the end of this section)

Retail Baking Level 3 (refer to the unit list at the end of this section)

- and Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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CORE UNITS

Core: Level 2

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORFSY2A Implement the food safety program and procedures
FDFCORHS2A Implement occupational health and safety systems and procedures
FDFCORQAS2A Implement quality systems and procedures

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

‘Title

FDFFVFP2B

‘Operate a freezing process

Specialist: Honey Level 2

Code
FDFHYCH2A

Title
Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

\Title

FDFICIM2A

‘Operate an ice manufacturing process

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment
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Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Ba

Code
FDFPBW1A

king Bread Level 1
Title

Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

\Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process
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Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B Debone and fillet product (manually)

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Volume 1 of 5, Qualification 9 of 25

Page 155 of 845
© Commonwealth of Australia, 2007

To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)

FDF20303 Certificate Il in Food Processing (Plant Baking)

Date this PDF was generated: 08 November 2007

Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF20403 Certificate Il in Food Processing (Wine)

Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate Il in Food Processing (Wine):

- 60 points:
- 12 points from Core Pool 1
Core: Level 1 (refer to the unit list at the end of this section)
- and 12 points from Core Pool 2
Core: Level 2 (refer to the unit list at the end of this section)
- and 4 points from Perform effectively in the workplace FDFWIUINDB Perform effectively
in the workplace (induction)
- and 32 points where:
- 8 or more points are from the Specialist units
Specialist: Bottling and Packaging Pool 2 (refer to the unit list at the end of this section)
- and between 0 and 24 points from Optional units
Optional Pool 1 (refer to the unit list at the end of this section)
Optional Pool 1 or 2 (refer to the unit list at the end of this section)
Optional Pool 2 (refer to the unit list at the end of this section)
Optional Pool 2 or 3 (refer to the unit list at the end of this section)
Optional Pool 3 (refer to the unit list at the end of this section)
- and the pool requirements for Specialist / Optional points are:
- 4 or more points from Pool 1
Optional Pool 1 (refer to the unit list at the end of this section)
Optional Pool 1 or 2 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 1 (refer to the unit list at the end of this
section)
Specialist: Bottling and Packaging Pool 1 or 2 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 1 (refer to the unit list at the end of this section)
Specialist: Cellar Door Sales Pool 1 or 2 (refer to the unit list at the end of this
section)
Specialist: Laboratory Pool 1 (refer to the unit list at the end of this section)
Specialist: Laboratory Pool 1 or 2 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 1 (refer to the unit list at the end of this
section)
Specialist: Wine Grape Growing Pool 1 or 2 (refer to the unit list at the end of this
section)
- and 14 or more points from Pool 2
Optional Pool 2 (refer to the unit list at the end of this section)
Optional Pool 2 or 3 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 2 (refer to the unit list at the end of this
section)
Specialist: Bottling and Packaging Pool 2 or 3 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 2 (refer to the unit list at the end of this section)
Specialist: Cellar Door Sales Pool 2 or 3 (refer to the unit list at the end of this
section)
Specialist: Laboratory Pool 2 (refer to the unit list at the end of this section)
Specialist: Laboratory Pool 2 or 3 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 2 (refer to the unit list at the end of this
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section)
Specialist: Wine Grape Growing Pool 2 or 3 (refer to the unit list at the end of this
section)

- and between 0 and 8 points from Pool 3
Optional Pool 3 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 3 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 3 (refer to the unit list at the end of this section)
Specialist: Laboratory Pool 3 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 3 (refer to the unit list at the end of this
section)
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CORE UNITS

Core: Level 1

Code Title

FDFCORFSY1A Follow work procedures to maintain food safety
FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORQAS1A Follow work procedures to maintain quality
FDFCORWCM1A Communicate workplace information

Core: Level 2

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORFSY2A Implement the food safety program and procedures
FDFCORHS2A Implement occupational health and safety systems and procedures
FDFCORQAS2A Implement quality systems and procedures

FDFCORWCM2A Present and apply workplace information

Core Units referenced in the Packaging Rules

Code \Title
FDFWIUINDB

‘Perform effectively in the workplace (induction)

ELECTIVE UNITS
Optional Pool 1

Code Title

BSBCMN107A Operate a personal computer

FDFZCSCS2A Clean and sanitize equipment

TDTA1497B Use product knowledge to complete work operations
TDTD197B Shift materials safely using manual handling methods
TDTD297B Shift a load using manually-operated equipment
THHBFBOOB Clean and tidy bar areas

THHBFBO1B Operate a bar

THHBHO1B Provide housekeeping services to guests
THHCORO02B Work in a socially diverse environment
THHGFAO1B Process financial transactions

THHGGAO01B Communicate on the telephone

THHGGAO02B Perform office procedures

THHGHSO02B Clean premises and equipment

THTSOP06B Receive and process reservations

THTTCOO1B Develop and update tourism industry knowledge
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Optional Pool 1 or 2

Code Title
FDFOPTISP2A Implement sampling procedures
MEM181AB Use hand tools

Optional Pool 2

Code Title

BSBCMN213A Produce simple word-processed documents
FDFOPTCRM2A Conduct routine maintenance

FDFOPTENV2A Implement environmental policies and procedures
FDFOPTTG2A Participate in work teams and groups
FDFZCSCIP2A Clean equipment in place

MEM182AA Use power tools/hand held operations

MEM92AA Interpret technical drawing

PMLTEST300A Perform basic tests

RTC2304A Operate and maintain chainsaws

RTE2205A Fabricate and repair metal or plastic structures
SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1197B Package goods

TDTA1297B Pick and process orders

TDTA1397B Receive goods

TDTA2097B Replenish stock

TDTA2197B Despatch stock

TDTA2297B Participate in stocktakes

TDTA997B Complete and check import/export documentation
TDTB998B Check conveyor operational status

TDTD1097B Operate a forklift

TDTD2298B Conduct weighbridge operations

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTK197B Use infotechnology devices and computer applications in the workplace
TDTQ798B Prepare and process financial documents
THHBFBO3B Provide food and beverage service

Optional Pool 2 or 3

Code Title
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRSYS3A Operate processes in a production system
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Optional Pool 3

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program
FDFOPTPAP3A Participate in an Audit Process

FDFOPTPIP3A Participate in improvement processes

FDFOPTTG3A Lead work teams and groups

FDFZPRSP3A Set up a production line for operation

MEM153AA Use improvement processes in team activities
RTC2301A Undertake operational maintenance of machinery
TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1097B Coordinate goods to bond premises

TDTA1597B Complete receival/despatch documentation
TDTA1697B Use inventory systems to organise stock control
TDTA1797B Apply product knowledge to organise work operations
TDTA1897B Organise despatch operations

TDTA1997B Organise receival operations

TDTA2497B Organise warehouse records operations

TDTA2698B Monitor storage facilities

TDTD1197B Conduct specialised forklift operations

Specialist: Bottling and Packaging Pool 1

Code Title
FDFBPMANA Operate manual bottling and packaging processes
FDFBPPALA Operate the palletising process

Specialist: Bottling and Packaging Pool 1 or 2

Code Title

FDFBPBCAA Operate the bottle capsuling process
FDFBPBSUA Operate the bottle supply process
FDFBPCEPA Operate the carton erection process
FDFBPCPPA Operate the carton packing process
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Specialist: Bottling and Packaging Pool 2

Code Title

FDFBPBSEA Operate the bottle sealing process
FDFBPECOA Operate the electronic coding process
FDFBPSPGA Operate traditional sparkling wine processes
FDFBPTIRA Operate the tirage and transfer process

Specialist: Bottling and Packaging Pool 2 or 3

Code Title
FDFBPPECB ‘Perform packaging equipment changeover

Specialist: Bottling and Packaging Pool 3

Code Title

FDFBPBFPB Operate the bottle filling process
FDFBPLPB Operate the labelling process
FDFBPSPFB Operate the softpack filling process

Specialist: Cellar Door Sales Pool 1

Code Title
THHBFB09B ‘Provide responsible service of alcohol

Specialist: Cellar Door Sales Pool 1 or 2

Code Title
WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers
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Specialist: Cellar Door Sales Pool 2

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program

FDFOPTPAP3A Participate in an Audit Process

FDFOPTPIP3A Participate in improvement processes

FDFOPTTG3A Lead work teams and groups

FDFZPRSP3A Set up a production line for operation

MEM153AA Use improvement processes in team activities

RTC2301A Undertake operational maintenance of machinery

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Cellar Door Sales Pool 2 or 3

Code

‘Title

WRRCA5B

‘Operate retail information technology systems

Specialist: Cellar Door Sales Pool 3

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Laboratory Pool 1

Code Title
BSBCMN306A Produce business documents
TAAASS401A Plan and organise assessment
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Specialist: Laboratory Pool 1 or 2

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program

FDFOPTPAP3A Participate in an Audit Process

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Laboratory Pool 2

Code

Title

FDFLABSLSB

Standardise laboratory solutions

Specialist: Laboratory Pool 2 or 3

Code Title

FDFLABALDA Analyse laboratory data

FDFLABPQCA Perform packaging quality control procedures
FDFLABPSSB Prepare product or show samples

Specialist: Laboratory Pool 3

Code Title

FDFLABCOMA Use computer technology for laboratory applications
FDFLABNRTA Perform non-routine or specialised tests

FDFLABTSHA Perform routine troubleshooting procedures
PMLTEST302A Calibrate testing equipment and assist with maintenance
PMLTEST400A Perform instrumental tests/procedures

Specialist: Wine Grape Growing Pool 1

Code Title

FDFWGGCMBB Carry out basic canopy maintenance
FDFWGGPGHB Pick grapes by hand
FDFWGGPVHB Plant vines by hand

FDFWGGVCB Take vine cuttings
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Specialist: Wine Grape Growing Pool 1 or 2

Code Title

FDFWGGBGVB Bench graft vines
FDFWGGCPOB Carry out potting operations
FDFWGGDURB Dig up rootlings

FDFWGGHPVB Hand prune vines

FDFWGGISMB Undertake irrigation systems maintenance activities
FDFWGGMCEB Maintain callusing environment
FDFWGGPVCB Process vine cuttings
FDFWGGPVRB Process vine rootlings
FDFWGGTCPB Tend containerised nursery plants
FDFWGGTVB Train vines

Specialist: Wine Grape Growing Pool 2

Code Title

FDFWGGCMSB Operate specialised canopy management equipment
FDFWGGFGVB Field graft vines

FDFWGGICB Install irrigation components

FDFWGGIPDB Identify and treat nursery plant disorders
FDFWGGIRB Deliver injection requirements

FDFWGGISB Operate the irrigation system

FDFWGGMHSB Support mechanical harvesting operations
FDFWGGMVTB Install and maintain vine trellis

FDFWGGPDDA Recognise disorders and identify pests and diseases
FDFWGGVEQB Operate vineyard equipment

FDFWGGVPCB Perform vertebrate pest control activities

RTC2309A Operate tractors

RTC2706A Apply chemicals under supervision

Specialist: Wine Grape Growing Pool 2 or 3

Code Title

FDFWGGHWTB Carry out hot water treatment
FDFWGGOCSB Operate nursery cold storage facilities
FDFWGGSSEB Operate spreading and seeding equipment
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Specialist: Wine Grape Growing Pool 3

Code Title

FDFWGGCBAB Apply chemicals and biological agents
FDFWGGCCMA Coordinate canopy management activities
FDFWGGCHAB Coordinate crop harvesting activities
FDFWGGCNAB Coordinate nursery activities
FDFWGGFNAB Perform field nursery activities
FDFWGGHPB Coordinate hand pruning activities
FDFWGGISIB Implement an irrigation schedule
FDFWGGMHB Operate a mechanical harvester
FDFWGGMNPB Monitor and maintain nursery plants
FDFWGGSMPB Implement a soil management program
FDFWGGSNAB Perform shed nursery activities
FDFWGGVDDB Monitor and control vine disorders and damage
RTF3011A Implement a plant establishment program
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FDF20903 Certificate Il in Food Processing (Sales)

FDFCORWCMZ2A Present and
apply workplace information

FDFCORHS2A Implement
occupational health and safety
systems and procedures

FDFCORQAS2A Implement
guality systems and procedures

FDFCORFSY2A Implement the
food safety program and
procedures

FDFCORBMZ2A Use basic
mathematical concepts

AQF Core Units Specialist and Optional Units No of Units
Level Required
2 Total of 5 Core Units Total of 7 Specialist/Optional 12

Units

7 Units made up of:

* Atleast 2 and up to 4 units
from the AQF 2 Food
Processing specialist set.

* Atleast 2 units and up to 4
from the AQF 2 Retail (WRR
units) specialist set.

* 1 unit from AQF 1 specialist or
optional sets.

* A maximum of 2 units from the
AQF 2 optional set.

* A maximum of 2 units from the
AQF 3 specialist or optional
sets. ***
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate Il in Food Processing (Sales):

- 12 Units
- 5 Core Units

Core (refer to the unit list at the end of this section)
- and 7 Specialist/Optional Units:
- between 2 and 4 Units from the AQF 2 Food Processing Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this section)
Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)

Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)

Preparation and mixing Level 2 (refer to the unit list at the end of this section)
Production Level 2 (refer to the unit list at the end of this section)

Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this section)
Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- and between 2 and 4 Units from the AQF 2 Retail (WRR units) Specialist sets
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this section)
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this section)
Imported Units: WRRO02 Retail [WRRO02] (refer to the unit list at the end of this section)
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this section)
- and 1 Unit from the AQF 1 sets
- Specialist sets
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this
section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this
section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this
section)

- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
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- and between 0 and 2 Units from the AQF 2 Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and between 0 and 2 Units from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- Note: AQF 3 aligned Retail Baking or Plant Baking units cannot be included within a
Certificate Il in Food Processing (Sales)
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CORE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORFSY2A Implement the food safety program and procedures
FDFCORHS2A Implement occupational health and safety systems and procedures
FDFCORQAS2A Implement quality systems and procedures

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS

Imported Units: WRR02 Retail [WRR02]

Code Title
WRRLP2B Minimise theft

Imported Units: WRR02 Retail [WRR02]

Code ‘Title
WRRF2B ‘Perform retail finance duties

Imported Units: WRR02 Retail [WRR02]

Code Title
WRRCS2B Apply point of sale handling procedures

Imported Units: WRR02 Retail [WRR02]

Code Title
WRRS2B ‘Advise on products and services

Optional: Level 1

Code Title

FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information

TDTA1497B Use product knowledge to complete work operations

TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code
FDFZPKPM1A

Title
Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A

Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process
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Specialist: Poultry Level 3

Code Title
FDFPOCWS3A
FDFPODF3B

Operate a chickway system
Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1
Code Title

FDFZPMBM1A
FDFZPMIS1A

Prepare basic mixes

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2
Code Title

FDFZPMDNB2A
FDFZPMMB2A

Dispense non-bulk ingredients
Operate a mixing/blending process

Specialist: Production Level 1

Code Title
FDFZPRBE1A
FDFZPRMP1A
FDFZPRW1A

Operate basic equipment
Monitor process operation

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF30103 Certificate lll in Food Processing
AQF Level

Core Units

Specialist and Optional Units

No of Units Required

3

Total of 4 Core Units

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs
FDFCORWCMZ2A Present and apply workplace information

FDFCORBMZ2A Use basic mathematical concepts

Total of 9 Specialist/Optional Units

FDFZPRSYS3A Operate processes in a production system**Plus: 2 pre-requisite AQF 2 units
Or

FDFZPKSYS3A Operate processes in a packaging system**Plus: 2 pre-requisite AQF 2 units
Plus

6 Units made up of:

At least 2 and up to 5 units from the AQF 3 specialist or optional set.
1 unit from the AQF 1 specialist or optional sets.

A maximum of 3 units from the AQF 2 specialist or optional sets.

A maximum of 1 unit from the AQF 4 set of units.

13

** The units FDFZPRSYS3A Operate processes in a production system and
FDFZPKSYS3A Operate processes in a packaging system have a pre-requisite
requirement of two AQF 2 specialist units. The specialist units selected will depend on
the type of product/packaging and processes required by the operator. These two
pre-requisite units have already been counted within the total number of units
specified for a given qualification.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate lll in Food Processing:

- 13 Units
- 4 Core Units

Core (refer to the unit list at the end of this section)
- and 9 Specialist/Optional Units:
- 1 Unit and 2 pre-requisite AQF 2 specialist units
- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- or FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface

- and 6 Units

- between 2 and 5 Units from the AQF 3 sets
- Specialist sets

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)
Plant Baking Bread Level 3 (refer to the unit list at the end of this

Poultry Level 3 (refer to the unit list at the end of this section)
Production Level 3 (refer to the unit list at the end of this section)
Retail Baking Level 3 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and 1 unit from the AQF 1 sets
- Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- or Specialist sets

Specialist:

section)

Specialist:

section)

Specialist:
Specialist:

section)

Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Cleaning and sanitation Level 1 (refer to the unit list at the end of this
Materials handling Level 1 (refer to the unit list at the end of this

Packaging Level 1 (refer to the unit list at the end of this section)
Plant Baking Bread Level 1 (refer to the unit list at the end of this

Preparation and mixing Level 1 (refer to the unit list at the end of this
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this

- and Maximum of 3 Units from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this
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section)

Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:

Edible oils and fats Level 2 (refer to the unit list at the end of this

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
Ice Level 2 (refer to the unit list at the end of this section)
Materials handling Level 2 (refer to the unit list at the end of this

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the

end of this section)

Specialist:
Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

section)

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this

Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 1 from the AQF 4 sets
Specialist: Information Management Level 4 (refer to the unit list at the end of this

section)

Specialist: People Management/Work Relationships Level 4 (refer to the unit list at
the end of this section)

Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this

section)

Specialist: Technical Level 4 (refer to the unit list at the end of this section)
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CORE UNITS
Core
Code Title
FDFCORBM2A Use basic mathematical concepts
FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures
FDFCORQFS3A Monitor the implementation of quality and food safety programs
FDFCORWCM2A Present and apply workplace information
ELECTIVE UNITS
Optional: Level 1
Code Title
FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information
TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWB4A Manage a work area within budget
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Specialist: Materials handling Level 1

Code Title
FDFZMHMH1A Carry out manual handling tasks

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A ‘Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPW4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process
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Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

Title

FDFPBSW2B

Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process
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Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B

Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A

Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment
FDFZPRMP1A Monitor process operation
FDFZPRW1A

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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Elective Units referenced in the Packaging Rules

Code Title

FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface
FDFZPRSYS3A Operate processes in a production system
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FDF30203 Certificate lll in Pharmaceutical Manufacturing

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 9 Specialist/Optional 13

FDFCORHS3A Monitor the | JDitS

implementation of occupational |FDFZPRSYS3A Operate processes
health and safety policies and |in a production system**Plus: 2
procedures pre-requisite AQF 2 units

FDFPHGMP3A Monitor the Or

|mplementqt|on of GQOd FDFZPKSYS3A Operate processes
Manufacturing Practice in a packaging system*Plus: 2
procedures pre-requisite AQF 2 units
FDFCORWCMZ2A Present and
apply workplace information

FDFCORBMZ2A Use basic

mathematical concepts * Atleast 2 and up to 5 units
from the AQF 3 specialist or

optional sets.

* 1 unit from the AQF 1
specialist or optional sets.

* A maximum of 3 units from the
AQF 2 specialist or optional
sets.

* A maximum of 1 unit from the
AQF 4 set of units.

Plus

6 Units made up of:

** The units FDFZPRSYS3A Operate processes in a production system and
FDFZPKSYS3A Operate processes in a packaging system have a pre-requisite
requirement of two AQF 2 specialist units. The specialist units selected will depend on
the type of product/packaging and processes required by the operator. These two
pre-requisite units have already been counted within the total number of units
specified for a given qualification.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate Ill in Pharmaceutical Manufacturing:

- 13 Units
- 4 Core Units

Core (refer to the unit list at the end of this section)
- and 9 Specialist/Optional Units
- 1 Unit and 2 pre-requisite AQF 2 specialist units
- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- or FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface

- and 6 Units

- between 2 and 5 Units from the AQF 3 sets
- Specialist sets

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)
Plant Baking Bread Level 3 (refer to the unit list at the end of this

Poultry Level 3 (refer to the unit list at the end of this section)
Production Level 3 (refer to the unit list at the end of this section)
Retail Baking Level 3 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and 1 unit from the AQF 1 sets
- Specialist sets

Specialist:

section)

Specialist:

section)

Specialist:
Specialist:

section)

Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Cleaning and sanitation Level 1 (refer to the unit list at the end of this
Materials handling Level 1 (refer to the unit list at the end of this

Packaging Level 1 (refer to the unit list at the end of this section)
Plant Baking Bread Level 1 (refer to the unit list at the end of this

Preparation and mixing Level 1 (refer to the unit list at the end of this
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this

- or Optional set
Optional: Level 1 (refer to the unit list at the end of this section)
- and Maximum of 3 Units from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this
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section)

Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:

Edible oils and fats Level 2 (refer to the unit list at the end of this

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
Ice Level 2 (refer to the unit list at the end of this section)
Materials handling Level 2 (refer to the unit list at the end of this

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the

end of this section)

Specialist:
Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

section)

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this

Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 1 from the AQF 4 set
Specialist: Information Management Level 4 (refer to the unit list at the end of this

section)

Specialist: People Management/Work Relationships Level 4 (refer to the unit list at
the end of this section)

Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this

section)

Specialist: Technical Level 4 (refer to the unit list at the end of this section)
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CORE UNITS
Core
Code Title
FDFCORBM2A Use basic mathematical concepts
FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures
FDFCORWCM2A Present and apply workplace information
FDFPHGMP3A Monitor the implementation of Good Manufacturing Practice procedures
ELECTIVE UNITS
Optional: Level 1
Code Title
FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information
TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Volume 1 of 5, Qualification 13 of 25

© Commonwealth of Australia, 2007

Page 205 of 845

To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)

FDF30203 Certificate Ill in Pharmaceutical Manufacturing

Date this PDF was generated: 08 November 2007

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWB4A Manage a work area within budget

Volume 1 of 5, Qualification 13 of 25
© Commonwealth of Australia, 2007

Page 206 of 845
To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
FDF30203 Certificate Ill in Pharmaceutical Manufacturing

Specialist: Materials handling Level 1

Code Title
FDFZMHMH1A Carry out manual handling tasks

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code Title
FDFZPKPM1A ‘Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPW4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process
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Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

Title

FDFPBSW2B

Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process
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Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B

Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1

Code Title
FDFZPMBM1A Prepare basic mixes
FDFZPMIS1A

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A

Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process

Specialist: Production Level 1

Code Title

FDFZPRBE1A Operate basic equipment
FDFZPRMP1A Monitor process operation
FDFZPRW1A

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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Elective Units referenced in the Packaging Rules

Code Title

FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface
FDFZPRSYS3A Operate processes in a production system
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FDF30303 Certificate lll in Food Processing (Plant Baking)

Table 7: Packaging Rules - Certificates | and 11l in Food Processing (Plant Baking) for
Production Workers continued

FDFCORHS3A Monitor the
implementation of occupational
health and safety policies and
procedures

FDFCORQFS3A Monitor the
implementation of quality and
food safety programs

FDFCORWCMZ2A Present and
apply workplace information

FDFCORBM2A Use basic
mathematical concepts

Units
9 Units made up of:

* 3 units from the AQF 3 Plant
Baking specialist set.

* 1 unit from the AQF 1 Plant
Baking specialist set.

* A maximum of 5 units from the
AQF 3 specialist or optional
sets.

* A maximum of 2 units from the
AQF 2 specialist or optional
sets.

* A maximum of 1 unit from the
AQF 4 set of units.

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 9 Specialist/Optional 13

Table 8: Packaging Rules - Certificates I-lll in Food Processing (Plant Baking) for Packing
Room Employees continued

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 6 Specialist/Optional 10

FDFCORHS3A Monitor the
implementation of occupational
health and safety policies and
procedures

FDFCORQFS3A Monitor the
implementation of quality and
food safety programs

FDFCORWCMZ2A Present and
apply workplace information

FDFCORBM2A Use basic
mathematical concepts

Units
6 Units made up of:

* Atleast 1 and up to 3 units
from the AQF 3 specialist set.

* Atleast 2 and up to 4 units
from the AQF 3 specialist or
optional sets.

* 1 unit from the AQF 1 Plant
Baking specialist or optional
sets.

* A maximum of 2 units from the
AQF 2 specialist or optional
sets.

* A maximum of 1 unit from the
AQF 4 set of units.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate Ill in Food Processing (Plant Baking):

Production Workers

- 13 units :
- 4 Core Units

Core (refer to the unit list at the end of this section)
- and 9 Specialist/Optional Units:
- 3 Units from the AQF 3 Plant Baking Specialist set
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
- and 1 unit from the AQF 1 Plant Baking Specialist set
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
- and Maximum of 5 Units from the AQF 3 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)

Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Poultry Level 3 (refer to the unit list at the end of this section)

Production Level 3 (refer to the unit list at the end of this section)

Retail Baking Level 3 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and Maximum of 2 Units from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- and Optional sets
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Optional: Level 2 (refer to the unit list at the end of this section)

- and Maximum of 1 from the AQF 4 sets
Specialist: Information Management Level 4 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)

or

Packing Room Employees

- 10 Units
- 4 Core Units
Core (refer to the unit list at the end of this section)
- and 6 Specialist/Optional Units
- between 1 and 3 Units from the AQF 3 Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- and between 2 and 4 Units from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and 1 unit from the AQF 1 Plant Baking Specialist or Optional set
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
- and Maximum of 2 Units from the AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
Specialist: Coffee Level 2 (refer to the unit list at the end of this section)
Specialist: Confectionary Level 2 (refer to the unit list at the end of this section)
Specialist: Dairy processing Level 2 (refer to the unit list at the end of this section)
Specialist: Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Specialist: Flour milling Level 2 (refer to the unit list at the end of this section)
Specialist: Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Specialist: Honey Level 2 (refer to the unit list at the end of this section)
Specialist: Ice Level 2 (refer to the unit list at the end of this section)
Specialist: Materials handling Level 2 (refer to the unit list at the end of this section)
Specialist: Packaging Level 2 (refer to the unit list at the end of this section)
Specialist: Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of
this section)
Specialist: Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Specialist: Poultry Level 2 (refer to the unit list at the end of this section)
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Specialist: Preparation and mixing Level 2 (refer to the unit list at the end of this
section)
Specialist: Production Level 2 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 2 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 2 (refer to the unit list at the end of this
section)
Specialist: Stockfeed Milling Level 2 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 1 Unit from the AQF 4 set
Specialist: Information Management Level 4 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)
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CORE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code Title
FDFFVFP2B ‘Operate a freezing process

Specialist: Honey Level 2

Code Title

FDFHYCH2A Operate a creamed honey manufacture process
Specialist: Ice Level 2

Code Title

FDFICIM2A ‘Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWBA4A Manage a work area within budget

Specialist: Materials handling Level 2

Code Title
FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers
FDFZMHTS2A Work with temperature controlled stock
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Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Plant Baking Bread Level 1

Code

Title

FDFPBW1A

Participate effectively in a workplace environment (plant baking)
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Specialist: Plant Baking Bread Level 2

Code
FDFPBSW2B

Specialist: Plant Ba

Title
Operate a cooling, slicing and wrapping process

king Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B Debone and fillet product (manually)

Specialist: Preparati

on and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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FDF30403 Certificate lll in Food Processing (Wine)

Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate lll in Food Processing (Wine):

- 96 points:
- 12 points from Core Pool 1
Core: Level 1 (refer to the unit list at the end of this section)
- and 12 points from Core Pool 2
Core: Level 2 (refer to the unit list at the end of this section)
- and 12 points from Core Pool 3
Core: Level 3 (refer to the unit list at the end of this section)
- and 4 points from Perform effectively in the workplace FDFWIUINDB Perform effectively
in the workplace (induction)
- and 56 points where:
- 12 or more points are from Specialist units
Specialist: Bottling and Packaging Pool 3 (refer to the unit list at the end of this section)
- and between 0 and 44 points from:
- Optional units
Optional Pool 3 (refer to the unit list at the end of this section)
- and/or Specialist units
Specialist: Bottling and Packaging Pool 3 (refer to the unit list at the end of this
section)
- and the pool requirements for Specialist / Optional points are:
- between 4 and 18 points from Pool 1
Optional Pool 1 (refer to the unit list at the end of this section)
Optional Pool 1 or 2 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 1 (refer to the unit list at the end of this
section)
Specialist: Bottling and Packaging Pool 1 or 2 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 1 (refer to the unit list at the end of this section)
Specialist: Cellar Door Sales Pool 1 or 2 (refer to the unit list at the end of this
section)
Specialist: Laboratory Pool 1 (refer to the unit list at the end of this section)
Specialist: Laboratory Pool 1 or 2 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 1 (refer to the unit list at the end of this
section)
Specialist: Wine Grape Growing Pool 1 or 2 (refer to the unit list at the end of this
section)
- and 14 or more points from Pool 2
Optional Pool 2 (refer to the unit list at the end of this section)
Optional Pool 2 or 3 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 2 (refer to the unit list at the end of this
section)
Specialist: Bottling and Packaging Pool 2 or 3 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 2 (refer to the unit list at the end of this section)
Specialist: Cellar Door Sales Pool 2 or 3 (refer to the unit list at the end of this
section)
Specialist: Laboratory Pool 2 (refer to the unit list at the end of this section)
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Specialist: Laboratory Pool 2 or 3 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 2 (refer to the unit list at the end of this
section)
Specialist: Wine Grape Growing Pool 2 or 3 (refer to the unit list at the end of this
section)

- and between 16 and 36 points from Pool 3
Optional Pool 3 (refer to the unit list at the end of this section)
Specialist: Bottling and Packaging Pool 3 (refer to the unit list at the end of this
section)
Specialist: Cellar Door Sales Pool 3 (refer to the unit list at the end of this section)
Specialist: Laboratory Pool 3 (refer to the unit list at the end of this section)
Specialist: Wine Grape Growing Pool 3 (refer to the unit list at the end of this
section)
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CORE UNITS

Core: Level 1

Code Title

FDFCORFSY1A Follow work procedures to maintain food safety
FDFCORHS1A Follow work procedures to maintain health and safety
FDFCORQAS1A Follow work procedures to maintain quality
FDFCORWCM1A Communicate workplace information

Core: Level 2

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORFSY2A Implement the food safety program and procedures
FDFCORHS2A Implement occupational health and safety systems and procedures
FDFCORQAS2A Implement quality systems and procedures

FDFCORWCM2A Present and apply workplace information

Core: Level 3

Code Title

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs

Core Units referenced in the Packaging Rules

Code Title
FDFWIUINDB Perform effectively in the workplace (induction)
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ELECTIVE UNITS
Optional Pool 1

Code Title

BSBCMN107A Operate a personal computer

FDFZCSCS2A Clean and sanitize equipment

TDTA1497B Use product knowledge to complete work operations
TDTD197B Shift materials safely using manual handling methods
TDTD297B Shift a load using manually-operated equipment
THHBFBOOB Clean and tidy bar areas

THHBFBO1B Operate a bar

THHBHO1B Provide housekeeping services to guests
THHCORO02B Work in a socially diverse environment
THHGFAO1B Process financial transactions

THHGGAO01B Communicate on the telephone

THHGGAO02B Perform office procedures

THHGHSO02B Clean premises and equipment

THTSOP06B Receive and process reservations

THTTCOO1B Develop and update tourism industry knowledge

Optional Pool 1 or 2

Code Title
FDFOPTISP2A Implement sampling procedures
MEM181AB Use hand tools
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Optional Pool 2

Code Title

BSBCMN213A Produce simple word-processed documents
FDFOPTCRM2A Conduct routine maintenance

FDFOPTENV2A Implement environmental policies and procedures
FDFOPTTG2A Participate in work teams and groups
FDFZCSCIP2A Clean equipment in place

MEM182AA Use power tools/hand held operations

MEM92AA Interpret technical drawing

PMLTEST300A Perform basic tests

RTC2304A Operate and maintain chainsaws

RTE2205A Fabricate and repair metal or plastic structures
SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1197B Package goods

TDTA1297B Pick and process orders

TDTA1397B Receive goods

TDTA2097B Replenish stock

TDTA2197B Despatch stock

TDTA2297B Participate in stocktakes

TDTA997B Complete and check import/export documentation
TDTB998B Check conveyor operational status

TDTD1097B Operate a forklift

TDTD2298B Conduct weighbridge operations

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTK197B Use infotechnology devices and computer applications in the workplace
TDTQ798B Prepare and process financial documents
THHBFBO03B Provide food and beverage service

Optional Pool 2 or 3

Code Title
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRSYS3A Operate processes in a production system
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Optional Pool 3

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program
FDFOPTPAP3A Participate in an Audit Process

FDFOPTPIP3A Participate in improvement processes

FDFOPTTG3A Lead work teams and groups

FDFZPRSP3A Set up a production line for operation

MEM153AA Use improvement processes in team activities
RTC2301A Undertake operational maintenance of machinery
TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1097B Coordinate goods to bond premises

TDTA1597B Complete receival/despatch documentation
TDTA1697B Use inventory systems to organise stock control
TDTA1797B Apply product knowledge to organise work operations
TDTA1897B Organise despatch operations

TDTA1997B Organise receival operations

TDTA2497B Organise warehouse records operations

TDTA2698B Monitor storage facilities

TDTD1197B Conduct specialised forklift operations

Specialist: Bottling and Packaging Pool 1

Code Title
FDFBPMANA Operate manual bottling and packaging processes
FDFBPPALA Operate the palletising process

Specialist: Bottling and Packaging Pool 1 or 2

Code Title

FDFBPBCAA Operate the bottle capsuling process
FDFBPBSUA Operate the bottle supply process
FDFBPCEPA Operate the carton erection process
FDFBPCPPA Operate the carton packing process
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Specialist: Bottling and Packaging Pool 2

Code Title

FDFBPBSEA Operate the bottle sealing process
FDFBPECOA Operate the electronic coding process
FDFBPSPGA Operate traditional sparkling wine processes
FDFBPTIRA Operate the tirage and transfer process

Specialist: Bottling and Packaging Pool 2 or 3

Code Title
FDFBPPECB ‘Perform packaging equipment changeover

Specialist: Bottling and Packaging Pool 3

Code Title

FDFBPBFPB Operate the bottle filling process
FDFBPLPB Operate the labelling process
FDFBPSPFB Operate the softpack filling process

Specialist: Cellar Door Sales Pool 1

Code Title
THHBFB09B ‘Provide responsible service of alcohol

Specialist: Cellar Door Sales Pool 1 or 2

Code Title
WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers
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Specialist: Cellar Door Sales Pool 2

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program

FDFOPTPAP3A Participate in an Audit Process

FDFOPTPIP3A Participate in improvement processes

FDFOPTTG3A Lead work teams and groups

FDFZPRSP3A Set up a production line for operation

MEM153AA Use improvement processes in team activities

RTC2301A Undertake operational maintenance of machinery

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Cellar Door Sales Pool 2 or 3

Code

‘Title

WRRCA5B

‘Operate retail information technology systems

Specialist: Cellar Door Sales Pool 3

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Laboratory Pool 1

Code Title
BSBCMN306A Produce business documents
TAAASS401A Plan and organise assessment
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Specialist: Laboratory Pool 1 or 2

Code Title

BSBCMN306A Produce business documents

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A Implement the pest prevention program

FDFOPTPAP3A Participate in an Audit Process

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills

Specialist: Laboratory Pool 2

Code

Title

FDFLABSLSB

Standardise laboratory solutions

Specialist: Laboratory Pool 2 or 3

Code Title

FDFLABALDA Analyse laboratory data

FDFLABPQCA Perform packaging quality control procedures
FDFLABPSSB Prepare product or show samples

Specialist: Laboratory Pool 3

Code Title

FDFLABCOMA Use computer technology for laboratory applications
FDFLABNRTA Perform non-routine or specialised tests

FDFLABTSHA Perform routine troubleshooting procedures
PMLTEST302A Calibrate testing equipment and assist with maintenance
PMLTEST400A Perform instrumental tests/procedures

Specialist: Wine Grape Growing Pool 1

Code Title

FDFWGGCMBB Carry out basic canopy maintenance
FDFWGGPGHB Pick grapes by hand
FDFWGGPVHB Plant vines by hand

FDFWGGVCB Take vine cuttings
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Specialist: Wine Grape Growing Pool 1 or 2

Code Title

FDFWGGBGVB Bench graft vines
FDFWGGCPOB Carry out potting operations
FDFWGGDURB Dig up rootlings

FDFWGGHPVB Hand prune vines

FDFWGGISMB Undertake irrigation systems maintenance activities
FDFWGGMCEB Maintain callusing environment
FDFWGGPVCB Process vine cuttings
FDFWGGPVRB Process vine rootlings
FDFWGGTCPB Tend containerised nursery plants
FDFWGGTVB Train vines

Specialist: Wine Grape Growing Pool 2

Code Title

FDFWGGCMSB Operate specialised canopy management equipment
FDFWGGFGVB Field graft vines

FDFWGGICB Install irrigation components

FDFWGGIPDB Identify and treat nursery plant disorders
FDFWGGIRB Deliver injection requirements

FDFWGGISB Operate the irrigation system

FDFWGGMHSB Support mechanical harvesting operations
FDFWGGMVTB Install and maintain vine trellis

FDFWGGPDDA Recognise disorders and identify pests and diseases
FDFWGGVEQB Operate vineyard equipment

FDFWGGVPCB Perform vertebrate pest control activities

RTC2309A Operate tractors

RTC2706A Apply chemicals under supervision

Specialist: Wine Grape Growing Pool 2 or 3

Code Title

FDFWGGHWTB Carry out hot water treatment
FDFWGGOCSB Operate nursery cold storage facilities
FDFWGGSSEB Operate spreading and seeding equipment
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Specialist: Wine Grape Growing Pool 3

Code Title

FDFWGGCBAB Apply chemicals and biological agents
FDFWGGCCMA Coordinate canopy management activities
FDFWGGCHAB Coordinate crop harvesting activities
FDFWGGCNAB Coordinate nursery activities
FDFWGGFNAB Perform field nursery activities
FDFWGGHPB Coordinate hand pruning activities
FDFWGGISIB Implement an irrigation schedule
FDFWGGMHB Operate a mechanical harvester
FDFWGGMNPB Monitor and maintain nursery plants
FDFWGGSMPB Implement a soil management program
FDFWGGSNAB Perform shed nursery activities
FDFWGGVDDB Monitor and control vine disorders and damage
RTF3011A Implement a plant establishment program
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FDF30503 Certificate lll in Food Processing (Retail Baking - Cake
and Pastry)

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 11 Specialist/Optional 15

FDFCORHS3A Monitor the ~ [UDits

implementation of occupational [FDFRBDPC3A Diagnose and
health and safety policies and |respond to product and process
procedures faults (pastry, cake and cookies)

FDFCORQFS3A Monitor the  |FDFRBPP2B Produce pastry
implementation of quality and FDFRBPF2B Prepare fillings

food safety programs |
EDECORWCM2A Present and FDFRBFF2B Form and fill pastry

. . products
apply workplace information
FDECORBM2A Use basic FDFRBBP2B Bake pastry products
mathematical concepts FDFRBPC2B Produce sponge, cake

and cookie batter

FDFRBBC2B Bake sponges, cakes
and cookies

FDFRBDC2B Decorate cakes and
cookies

Plus 3 units made up of:

* 1 unit from the AQF 1
specialist or optional sets.

* Atleast1 and up to 2 units
from the AQF 3 specialist or
optional sets.

* A maximum of 1 unit from the
AQF 2 specialist or optional
sets.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate Ill in Food Processing (Retail Baking - Cake and
Pastry):

- 15 Units
- 4 Core Units
Core (refer to the unit list at the end of this section)
- and 11 Specialist/Optional Units
- FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake
and cookies)
- and FDFRBPP2B Produce pastry
- and FDFRBPF2B Prepare fillings
- and FDFRBFF2B Form and fill pastry products
- and FDFRBBP2B Bake pastry products
- and FDFRBPC2B Produce sponge, cake and cookie batter
- and FDFRBBC2B Bake sponges, cakes and cookies
- and FDFRBDC2B Decorate cakes and cookies
- and 3 Units
- 1 unit is from the AQF 1 sets
- Specialist sets
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this
section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this
section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this
section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this
section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this
section)
- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and between 1 and 2 Units from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and Maximum of 1 from the AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
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Specialist:
Specialist:
Specialist:

section)

Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this

Edible oils and fats Level 2 (refer to the unit list at the end of this

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
Ice Level 2 (refer to the unit list at the end of this section)
Materials handling Level 2 (refer to the unit list at the end of this

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the

end of this section)

Specialist:
Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

section)

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this

Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS
Core
Code Title
FDFCORBM2A Use basic mathematical concepts
FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures
FDFCORQFS3A Monitor the implementation of quality and food safety programs
FDFCORWCM2A Present and apply workplace information
ELECTIVE UNITS
Optional: Level 1
Code Title
FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information
TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code
FDFZPKPM1A

Title
Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A

Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process
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Specialist: Poultry Level 3

Code Title
FDFPOCWS3A
FDFPODF3B

Operate a chickway system
Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1
Code Title

FDFZPMBM1A
FDFZPMIS1A

Prepare basic mixes

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2
Code Title

FDFZPMDNB2A
FDFZPMMB2A

Dispense non-bulk ingredients
Operate a mixing/blending process

Specialist: Production Level 1

Code Title
FDFZPRBE1A
FDFZPRMP1A
FDFZPRW1A

Operate basic equipment
Monitor process operation

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Elective Units referenced in the Packaging Rules

Code Title

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDC2B Decorate cakes and cookies

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFF2B Form and fill pastry products

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPF2B Prepare fillings

FDFRBPP2B Produce pastry
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FDF30603 Certificate lll in Food Processing (Retail Baking -
Bread)

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 9 Specialist/Optional 13

FDFCORHS3A Monitor the ~ [UDits

implementation of occupational [FDFRBDPB3A Diagnose and
health and safety policies and |respond to product and process
procedures faults (Bread)

FDFCORQFS3A Monitor the  |FDFRBPD2B Produce bread dough

implementation of quality and FDFRBSM2B Scale and mould
food safety programs dough for intermediate proof

FDFCORWCMZA Presem and FDFRBFM2B Conduct final mould
apply workplace information and final proof

FDFCORBM2A Use basic FDFRBBB2B Bake bread
mathematical concepts
Plus 4 Units made up of:

* 1 unit from the AQF 1
specialist or optional set.

* Atleast1 and up to 3 units
from the AQF 3 specialist or
optional set.

* A maximum of 2 units from the
AQF 2 specialist or optional
sets.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate

llLin Food Processing (Retail Baking - Bread):

- 13 Units
- 4 Core Units

Core (refer to the unit list at the end of this section)
- and 9 Specialist/Optional Units
- FDFRBDPB3A Diagnose and respond to product and process faults (bread)
- and FDFRBPD2B Produce bread dough
- and FDFRBSM2B Scale and mould dough for intermediate proof
- and FDFRBFM2B Conduct final mould and final proof
- and FDFRBBB2B Bake bread

- and 4 Units

- 1 unit is from the AQF 1 sets
- Specialist sets

Specialist:
section)
Specialist:
section)
Specialist:
Specialist:
section)
Specialist:
section)
Specialist:
Specialist:
Specialist:
section)

Cleaning and sanitation Level 1 (refer to the unit list at the end of this
Materials handling Level 1 (refer to the unit list at the end of this

Packaging Level 1 (refer to the unit list at the end of this section)
Plant Baking Bread Level 1 (refer to the unit list at the end of this

Preparation and mixing Level 1 (refer to the unit list at the end of this
Production Level 1 (refer to the unit list at the end of this section)

Retail Baking Level 1 (refer to the unit list at the end of this section)
Retail/Small business Level 1 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and between 1 and 3 Units from the AQF 3 sets
- Specialist sets

Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)
Plant Baking Bread Level 3 (refer to the unit list at the end of this

Poultry Level 3 (refer to the unit list at the end of this section)
Production Level 3 (refer to the unit list at the end of this section)
Retail Baking Level 3 (refer to the unit list at the end of this section)

- and Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and Maximum of 2 Units from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this

Edible oils and fats Level 2 (refer to the unit list at the end of this
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section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
Ice Level 2 (refer to the unit list at the end of this section)
Materials handling Level 2 (refer to the unit list at the end of this

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the

end of this section)

Specialist:
Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

section)

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this

Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this

- and Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS
Core
Code Title
FDFCORBM2A Use basic mathematical concepts
FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures
FDFCORQFS3A Monitor the implementation of quality and food safety programs
FDFCORWCM2A Present and apply workplace information
ELECTIVE UNITS
Optional: Level 1
Code Title
FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information
TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code
FDFZPKPM1A

Title
Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A

Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process
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Specialist: Poultry Level 3

Code Title
FDFPOCWS3A
FDFPODF3B

Operate a chickway system
Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1
Code Title

FDFZPMBM1A
FDFZPMIS1A

Prepare basic mixes

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2
Code Title

FDFZPMDNB2A
FDFZPMMB2A

Dispense non-bulk ingredients
Operate a mixing/blending process

Specialist: Production Level 1

Code Title
FDFZPRBE1A
FDFZPRMP1A
FDFZPRW1A

Operate basic equipment
Monitor process operation

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Elective Units referenced in the Packaging Rules

Code Title

FDFRBBB2B Bake bread

FDFRBDPB3A Diagnose and respond to product and process faults (bread)
FDFRBFM2B Conduct final mould and final proof

FDFRBPD2B Produce bread dough

FDFRBSM2B Scale and mould dough for intermediate proof
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FDF30703 Certificate lll in Food Processing (Retail Baking -
Combined)

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 16 Specialist/Optional 20

FDFCORHS3A Monitor the ~ [UDits

implementation of occupational [FDFRBDPC3A Diagnose and
health and safety policies and |respond to product and process
procedures faults (pastry, cake and cookies)

FDFCORQFS3A Monitor the |FDFRBDPB3A Diagnose and
implementation of quality and |respond to product and process
food safety programs faults (bread)

FDFCORWCM2A Present and |FDFRBPD2B Produce bread dough

apply workplace information | -neRBSM2B Scale and mould
FDFCORBM2A Use basic dough for intermediate proof

mathematical concepts FDFRBFM2B Conduct final mould
and final proof

FDFRBBB2B Bake bread
FDFRBPP2B Produce pastry
FDFRBPF2B Prepare fillings

FDFRBFF2B Form and fill pastry
products

FDFRBBP2B Bake pastry products

FDFRBPC2B Produce sponge, cake
and cookie batter

FDFRBBC2B Bake sponges, cakes
and cookies

FDFRBDC2B Decorate cakes and
cookies

Plus 3 units made up of:

* 1 unit from the AQF 1
specialist or optional sets.

* Atleast 1 and up to 2 units
from the AQF 3 specialist or
optional sets.

* A maximum of 1 unit from the
AQF 2 specialist or optional
sets.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate lll in Food Processing (Retail Baking - Combined):

- 20 Units
- 4 Core Units
Core (refer to the unit list at the end of this section)
- and 13 Specialist/Optional Units
- FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake
and cookies)
- and FDFRBDPB3A Diagnose and respond to product and process faults (bread)
- and FDFRBPD2B Produce bread dough
- and FDFRBSM2B Scale and mould dough for intermediate proof
- and FDFRBBB2B Bake bread
- and FDFRBPP2B Produce pastry
- and FDFRBPF2B Prepare fillings
- and FDFRBFF2B Form and fill pastry products
- and FDFRBBP2B Bake pastry products
- and FDFRBPC2B Produce sponge, cake and cookie batter
- and FDFRBBC2B Bake sponges, cakes and cookies
- and FDFRBDC2B Decorate cakes and cookies
- and FDFRBFM2B Conduct final mould and final proof
- and 3 units where:
- 1 unit is from the AQF 1 sets
- Specialist sets
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this
section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this
section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this
section)
- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and between 1 and 2 Units from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and Maximum of 1 Unit from the AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
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section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS
Core
Code Title
FDFCORBM2A Use basic mathematical concepts
FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures
FDFCORQFS3A Monitor the implementation of quality and food safety programs
FDFCORWCM2A Present and apply workplace information
ELECTIVE UNITS
Optional: Level 1
Code Title
FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information
TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code
FDFZPKPM1A

Title
Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A

Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process
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Specialist: Poultry Level 3

Code Title
FDFPOCWS3A
FDFPODF3B

Operate a chickway system
Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1
Code Title

FDFZPMBM1A
FDFZPMIS1A

Prepare basic mixes

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2
Code Title

FDFZPMDNB2A
FDFZPMMB2A

Dispense non-bulk ingredients
Operate a mixing/blending process

Specialist: Production Level 1

Code Title
FDFZPRBE1A
FDFZPRMP1A
FDFZPRW1A

Operate basic equipment
Monitor process operation

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Elective Units referenced in the Packaging Rules

Code Title

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDC2B Decorate cakes and cookies

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFF2B Form and fill pastry products

FDFRBFM2B Conduct final mould and final proof

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPF2B Prepare fillings
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Code Title
FDFRBPP2B
FDFRBSM2B

Produce pastry

Scale and mould dough for intermediate proof
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FDF30903 Certificate lll in Food Processing (Sales)

FDFCORHS3A Monitor the
implementation of occupational
health and safety policies and
procedures

FDFCORQFS3A Monitor the
implementation of quality and
food safety programs

FDFCORWCM2A Present and
apply workplace information

FDFCORBMZ2A Use basic
mathematical concepts

AQF Core Units Specialist and Optional Units No of Units
Level Required
3 Total of 4 Core Units Total of 7 Specialist/Optional 1

Units

7 Units made up of:

* Atleast 2 and up to 3 units
from the AQF 3 Food
Processing specialist set.

* Atleast 2 and up to 4 units
from the AQF 2 or AQF 3
Retail (WRR units) specialist
set.

* 1 unit from the AQF 1
specialist or optional sets.

* A maximum of 2 units from the
AQF 2 specialist or optional
sets

* A maximum of 2 units from the
AQF 3 optional set.
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Certificate Ill in Food Processing (Sales):

- 11 Units
- 4 Core Units
Core (refer to the unit list at the end of this section)
- and 7 Specialist/Optional Units:
- between 2 and 3 from the AQF 3 Food Processing Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- and between 2 and 4 Units
- AQF 2 Retail (WRR units) Specialist sets
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRRO02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRRO02 Retail [WRRO02] (refer to the unit list at the end of this
section)
- or AQF 3 Retail (WRR units) Specialist sets
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
Imported Units: WRR02 Retail [WRRO02] (refer to the unit list at the end of this
section)
- and 1 from the AQF 1 sets
- Specialist sets
Specialist: Cleaning and sanitation Level 1 (refer to the unit list at the end of this
section)
Specialist: Materials handling Level 1 (refer to the unit list at the end of this section)
Specialist: Packaging Level 1 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 1 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 1 (refer to the unit list at the end of this
section)
Specialist: Production Level 1 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 1 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 1 (refer to the unit list at the end of this
section)
- or Optional sets
Optional: Level 1 (refer to the unit list at the end of this section)
- and Maximum of 2 from the AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
Specialist: Coffee Level 2 (refer to the unit list at the end of this section)
Specialist: Confectionary Level 2 (refer to the unit list at the end of this section)
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Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)

Specialist:
Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this section)
Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
- and Maximum of 2 from the AQF 3 Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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CORE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS

Imported Units
Code

: WRR02 Retail [WRR02]
\Title

WRRLP2B

Imported Units
Code

‘Minimise theft

: WRRO02 Retail [WRR02]
Title

WRRF2B

Perform retail finance duties

Imported Units

: WRR02 Retail [WRRO02]

Code
WRRCS2B

Imported Units
Code

Title
Apply point of sale handling procedures

: WRRO02 Retail [WRR02]
\Title

WRRS2B

Imported Units
Code

‘Advise on products and services

: WRRO02 Retail [WRR02]
Title

WRRCS3B

Interact with customers

Imported Units

: WRR02 Retail [WRRO02]

Code

Title

WRRS3B

Coordinate sales performance
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Optional: Level 1

Code Title

FDFOPTENV1A Follow work procedures to maintain environmental standards
FDFOPTMR1A Measure and record workplace information

TDTA1497B Use product knowledge to complete work operations
TDTD297B Shift a load using manually-operated equipment

Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 1

Code

\Title

FDFZCSAW1A

‘Operate automated washing equipment
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Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition

Specialist: Coffee Level 2

Code

Title

FDFTCRG2B

Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process
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Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process

Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

Title

FDFFVFP2B

Operate a freezing process

Specialist: Honey Level 2

Code

\Title

FDFHYCHZ2A

‘Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

Title

FDFICIM2A

Operate an ice manufacturing process

Specialist: Materials handling Level 1

Code

Title

FDFZMHMH1A

Carry out manual handling tasks
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Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 1

Code
FDFZPKPM1A

Title
Pack product manually

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A

Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 1

Code

\Title

FDFPBW1A

‘Participate effectively in a workplace environment (plant baking)

Specialist: Plant Baking Bread Level 2

Code

‘Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process
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Specialist: Poultry Level 3

Code Title
FDFPOCWS3A
FDFPODF3B

Operate a chickway system
Debone and fillet product (manually)

Specialist: Preparation and mixing Level 1
Code Title

FDFZPMBM1A
FDFZPMIS1A

Prepare basic mixes

Inspect and sort materials and product

Specialist: Preparation and mixing Level 2
Code Title

FDFZPMDNB2A
FDFZPMMB2A

Dispense non-bulk ingredients
Operate a mixing/blending process

Specialist: Production Level 1

Code Title
FDFZPRBE1A
FDFZPRMP1A
FDFZPRW1A

Operate basic equipment
Monitor process operation

Participate effectively in a workplace environment
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Retail Baking Level 1

Code

Title

FDFRBFP1B

Finish products
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production

Specialist: Retail/Small business Level 1

Code Title

WRRCA1B Operate retail equipment

WRRCS2B Apply point of sale handling procedures
WRRCS3B Interact with customers

WRRI1B Perform stock control procedures
WRRS1B Sell products and services
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process
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FDF40103 Certificate IV in Food Processing

FDFCORHS3A Monitor the
implementation of
occupational health and
safety policies and
procedures

FDFCORQFS3A Monitor the
implementation of quality
and food safety programs

FDFCORWCM2A Present
and apply workplace
information

FDFCORBM2A Use basic
mathematical concepts

8 AQF 4 Specialist Units
Plus

FDFZPRIPK3A Apply raw
materials/ingredient and process
knowledge

Plus

FDFZPRSYS3A Operate processes in
a production system** Plus: 2
pre-requisite AQF 2 specialist units

Or
FDFZPKSYS3A Operate processes in

a packaging system** Plus: 2
pre-requisite AQF 2 specialist units

Plus
5 Units made up of:

* Atleast 2 and up to 5 units from
the AQF 3 specialist or optional
sets.

* A maximum of 3 units from the
AQF 2 specialist or optional sets.

AQF Core Units Specialist and Optional Units No of Units
Level Required
4 Total of 4 Core Units Total of 17 Specialist/Optional Units |21

** The units FDFZPRSYS3A Operate processes in a production system and

FDFZPKSYS3A Operate processes in a packaging system have a pre-requisite
requirement of two AQF 2 specialist units. The specialist units selected will depend on
the type of product/packaging and processes required by the operator. These two
pre-requisite units have already been counted within the total number of units
specified for a given qualification.
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Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate

IV_in Food Processing:

- 21 Units
- 4 Core Units

Core (refer to the unit list at the end of this section)
- and 17 Specialist/Optional Units
- 8 from the AQF 4 Specialist Units
Specialist: Information Management Level 4 (refer to the unit list at the end of this

section)

Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the

end of this section)

Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)
- and FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
- and 1 Unit and 2 pre-requisite AQF 2 specialist units
- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- or FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSMB3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- and 5 units where there are:
- between 2 and 5 Units from the AQF 3 sets
- Specialist sets

Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)
Plant Baking Bread Level 3 (refer to the unit list at the end of this

Poultry Level 3 (refer to the unit list at the end of this section)
Production Level 3 (refer to the unit list at the end of this section)
Retail Baking Level 3 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and between 0 and 3 Units from the AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:
section)

Specialist:
Specialist:
section)

Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this

Edible oils and fats Level 2 (refer to the unit list at the end of this

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
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Specialist: Ice Level 2 (refer to the unit list at the end of this section)
Specialist: Materials handling Level 2 (refer to the unit list at the end of this
section)
Specialist: Packaging Level 2 (refer to the unit list at the end of this section)
Specialist: Pharmaceutical (complimentary) Level 2 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 2 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 2 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 2 (refer to the unit list at the end of this
section)
Specialist: Production Level 2 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 2 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 2 (refer to the unit list at the end of this
section)
Specialist: Stockfeed Milling Level 2 (refer to the unit list at the end of this
section)

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code Title
FDFFVFP2B ‘Operate a freezing process

Specialist: Honey Level 2

Code Title

FDFHYCH2A Operate a creamed honey manufacture process
Specialist: Ice Level 2

Code Title

FDFICIM2A ‘Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWBA4A Manage a work area within budget

Specialist: Materials handling Level 2

Code Title
FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers
FDFZMHTS2A Work with temperature controlled stock
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Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Plant Baking Bread Level 2

Code

Title

FDFPBSW2B

Operate a cooling, slicing and wrapping process
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Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHEZ2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B

Debone and fillet product (manually)

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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Elective Units referenced in the Packaging Rules

Code Title

FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSYS3A Operate processes in a production system
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FDF40207 Certificate IV in Pharmaceutical Manufacturing

Total of 7 Core
Units

FDFCORWCM2A
Present and apply
workplace
information

FDFCORBM2A
Use basic
mathematical
concepts

FDFPMOHS4A
Manage the
implementation of
occupational
health and safety
policies and
procedures in the
workplace

FDFPHGMP4A
Facilitate and
monitor Good
Manufacturing
Practice

FDFPHFCC4A
Facilitate
contamination
control

FDFPHRWD4A
Prepare and
review workplace
documentation to
support GMP

FDFPHRNC4A
Respond to
non-conformance

Total of 13 Specialist/Optional Units

* 5 units from Specialist or Optional, or both, at AQF level
. g units that satisfy the following conditions:
FDFZPRSYS3A Operate processes in a production system
PLUS
2 prerequisite AQF 2 Specialist units
OR
FDFZPKSYS3A Operate processes in a packaging system
PLUS

2 prerequisite AQF 2 Specialist units
» 5 units that satisfy the following conditions:

Specialist or Optional units at |Specialist or Optional units at

AQF 2 AQF 3
Minimum Maximum Minimum Maximum
- 3 2 5

AQF [Core Units Specialist and Optional Units No
Level of
Units
Required
4 20
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate IV in Pharmaceutical Manufacturing:

- 20 Units
- 7 Core units

Core (refer to the unit list at the end of this section)

- and 13 Specialist/Optional Units
- 5 Units from Specialist or Optional or both at AQF level 4
Specialist: Information Management Level 4 (refer to the unit list at the end of this section)
Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the end

of this section)

Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)

Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)

- and 3 Units

- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface

- and FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface

- and 5 Units

- between 2 and 5 Units at AQF 3
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Packaging Level 3 (refer to the unit list at the end of this section)

Plant Baking Bread Level 3 (refer to the unit list at the end of this section)
Poultry Level 3 (refer to the unit list at the end of this section)

Production Level 3 (refer to the unit list at the end of this section)

Retail Baking Level 3 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and Maximum of 3 Units at AQF 2
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this section)
Edible oils and fats Level 2 (refer to the unit list at the end of this section)
Flour milling Level 2 (refer to the unit list at the end of this section)

Fruit and vegetable Level 2 (refer to the unit list at the end of this section)
Honey Level 2 (refer to the unit list at the end of this section)

Ice Level 2 (refer to the unit list at the end of this section)

Materials handling Level 2 (refer to the unit list at the end of this section)
Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the end of

this section)
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Specialist: Pharmaceutical Level 2 (refer to the unit list at the end of this section)

Specialist: Plant Baking Bread Level 2 (refer to the unit list at the end of this section)

Specialist: Poultry Level 2 (refer to the unit list at the end of this section)

Specialist: Preparation and mixing Level 2 (refer to the unit list at the end of this

section)

Specialist: Production Level 2 (refer to the unit list at the end of this section)

Specialist: Retail Baking Level 2 (refer to the unit list at the end of this section)

Specialist: Retail/Small business Level 2 (refer to the unit list at the end of this

section)

Specialist: Stockfeed Milling Level 2 (refer to the unit list at the end of this section)
- and Optional sets

Optional: Level 2 (refer to the unit list at the end of this section)

Volume 1 of 5, Qualification 21 of 25 Page 313 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
FDF40207 Certificate IV in Pharmaceutical Manufacturing

CORE UNITS
Core
Code Title
FDFCORBM2A Use basic mathematical concepts
FDFCORWCM2A Present and apply workplace information
FDFPHFCC4A Facilitate contamination control
FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance
FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace
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ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code Title
FDFFVFP2B ‘Operate a freezing process

Specialist: Honey Level 2

Code Title

FDFHYCH2A Operate a creamed honey manufacture process
Specialist: Ice Level 2

Code Title

FDFICIM2A ‘Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWBA4A Manage a work area within budget

Specialist: Materials handling Level 2

Code Title
FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers
FDFZMHTS2A Work with temperature controlled stock
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Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography
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Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Plant Baking Bread Level 2

Code

Title

FDFPBSW2B

Operate a cooling, slicing and wrapping process
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Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process

Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHEZ2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B

Debone and fillet product (manually)

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Volume 1 of 5, Qualification 21 of 25

© Commonwealth of Australia, 2007

Page 322 of 845

To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)

FDF40207 Certificate IV in Pharmaceutical Manufacturing

Date this PDF was generated: 08 November 2007

Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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Elective Units referenced in the Packaging Rules

Code Title

FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface
FDFZPRSYS3A Operate processes in a production system
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FDF41007 Certificate IV in Food Processing (Food Safety
Auditing)

AQF |[Core Units Specialist and Optional Units No of
Level Units
Required
4 Total of 7 Core Total of 9 Specialist/Optional Units 21
Units « FDFZPRIPK3A Apply raw materials/ingredient
FDECORHS3A and process knowledge
Monitor the * 3 units that satisfy the following conditions:

implementation of

occupational health
and safety policies
and procedures PLUS

FDFCORQFS3A |2 prerequisite AQF 2 Specialist units
Monitor the

: . OR

implementation of
quality and food FDFZPKSYS3A Operate processes in a packaging

safety programs ~ [system
FDFCORWCM2A |PLUS

Present and apply > nrerequisite AQF 2 Specialist units
workplace _ _ . e
information * 5 units that satisfy the following conditions:

FDFZPRSYS3A Operate processes in a production
system

FDFCORBM2A Use| [gpecialist or Optional | Specialist or Optional

basic mathematical units at AQF 2 units at AQF 3
concepts

EDEESCESAA Minimum Maximum |Minimum Maximum

Conduct food safety
audits

FDFFSCHZA
Identify, evaluate
and control food
safety hazards

FDFFSCOMA
Communicate and
negotiate to
conduct food

- 3 2 5
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information

Service).

To achieve a Certificate

IV in Food Processing (Food Safety Auditing):

- 21 Units
- 7 Core Units
- and 9 Elective Units

- FDFZPRIPK3A Apply raw materials/ingredient and process knowledge

- and 3 Units

- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface

- or FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface

- and 5 Units

- Maximum of 3 Units at AQF 2 sets
- Specialist sets

Specialist:
Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:
section)

Specialist:
Specialist:
section)

Specialist:
Specialist:
Specialist:
section)

Specialist:
Specialist:

Aerated waters Level 2 (refer to the unit list at the end of this section)
Biscuits Level 2 (refer to the unit list at the end of this section)

Cake Level 2 (refer to the unit list at the end of this section)

Cleaning and sanitation Level 2 (refer to the unit list at the end of this

Coffee Level 2 (refer to the unit list at the end of this section)
Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this

Edible oils and fats Level 2 (refer to the unit list at the end of this

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
Ice Level 2 (refer to the unit list at the end of this section)
Materials handling Level 2 (refer to the unit list at the end of this

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the

end of this section)

Specialist:
Specialist:
section)
Specialist:
Specialist:
section)
Specialist:
Specialist:
Specialist:
section)
Specialist:
section)

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this

Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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- and between 2 and 5 Units at AQF 3

- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)

- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace

Volume 1 of 5, Qualification 22 of 25
© Commonwealth of Australia, 2007

Page 329 of 845
To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)

Date this PDF was generated: 08 November 2007

FDF41007 Certificate IV in Food Processing (Food Safety Auditing)

Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

‘Title

FDFFVFP2B

‘Operate a freezing process

Specialist: Honey Level 2

Code
FDFHYCH2A

Title
Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

\Title

FDFICIM2A

‘Operate an ice manufacturing process

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock

Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment
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Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCONZ2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A

Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Plant Baking Bread Level 2

Code
FDFPBSW2B

Title
Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process
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Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B Debone and fillet product (manually)

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Elective Units referenced in the Packaging Rules

Code Title

FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSYS3A Operate processes in a production system
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AQF Core Units Specialist and Optional Units No of Units
Level Required
5 Total of 4 Core Units Total of 25 Specialist/Optional 29

FDFCORHS3A Monitor the ~ [UDits

implementation of occupational {8 AQF 5 Specialist Units
health and safety policies and Plus
procedures

FDFCORQFS3A Monitor the | ~OF 4 Specialist Units
implementation of quality and |Plus
food safety programs FDFZPRIPK3A Apply raw

FDECORWCMZ2A Present and |materials/ingredient and process
apply workplace information ~ [knowledge

FDFCORBMZ2A Use basic Plus

mathematical concepts FDFZPRSYS3A Operate processes
in a production system** Plus: 2
pre-requisite AQF 2 specialist units

Or

FDFZPKSYS3A Operate processes
in a packaging system** Plus: 2
pre-requisite AQF 2 specialist units

Plus
5 Units made up of:

* Atleast 2 and up to 5 units
from the AQF 3 specialist or
optional sets.

* A maximum of 3 units from the
AQF 2 specialist or optional
sets.

** The units FDFZPRSYS3A Operate processes in a production system and
FDFZPKSYS3A Operate processes in a packaging system have a pre-requisite
requirement of two AQF 2 specialist units. The specialist units selected will depend on
the type of product/packaging and processes required by the operator. These two
pre-requisite units have already been counted within the total number of units
specified for a given qualification
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Diploma of Food Processing:

- 29 Units
- 4 Core Units
Core (refer to the unit list at the end of this section)
- and 25 Specialist/Optional Units
- 8 Units from the AQF 5 Specialist units
Specialist: Information Management Level 5 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 5 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 5 (refer to the unit list at the end of this section)
Specialist: Planning Level 5 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 5 (refer to the unit list at the end of this section)
Specialist: Technical Level 5 (refer to the unit list at the end of this section)
- and 8 Units from the AQF 4 Specialist units
Specialist: Information Management Level 4 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)
- and FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
- and 1 Unit and 2 pre-requistie AQF 2 Specialist units
- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- or FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSMB3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- and 5 units Units
- between 2 and 5 Units from the AQF 3 sets
- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)
- or Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
- and Maximum of 3 Units from the AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
Specialist: Coffee Level 2 (refer to the unit list at the end of this section)
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Specialist:
Specialist:

section)

Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:
Specialist:

Confectionary Level 2 (refer to the unit list at the end of this section)
Dairy processing Level 2 (refer to the unit list at the end of this

Edible oils and fats Level 2 (refer to the unit list at the end of this

Flour milling Level 2 (refer to the unit list at the end of this section)
Fruit and vegetable Level 2 (refer to the unit list at the end of this

Honey Level 2 (refer to the unit list at the end of this section)
Ice Level 2 (refer to the unit list at the end of this section)
Materials handling Level 2 (refer to the unit list at the end of this

Packaging Level 2 (refer to the unit list at the end of this section)
Pharmaceutical (complimentary) Level 2 (refer to the unit list at the

end of this section)

Specialist:
Specialist:

section)

Specialist:
Specialist:

section)

Specialist:
Specialist:
Specialist:

section)

Specialist:

section)

Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Plant Baking Bread Level 2 (refer to the unit list at the end of this

Poultry Level 2 (refer to the unit list at the end of this section)
Preparation and mixing Level 2 (refer to the unit list at the end of this

Production Level 2 (refer to the unit list at the end of this section)
Retail Baking Level 2 (refer to the unit list at the end of this section)
Retail/Small business Level 2 (refer to the unit list at the end of this

Stockfeed Milling Level 2 (refer to the unit list at the end of this

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)
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CORE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs

FDFCORWCM2A Present and apply workplace information

ELECTIVE UNITS
Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forkilift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

‘Title

FDFFVFP2B

‘Operate a freezing process

Specialist: Honey Level 2

Code
FDFHYCH2A

Title
Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

\Title

FDFICIM2A

‘Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWBA4A Manage a work area within budget

Specialist: Information Management Level 5

Code Title

BSBMGT503A Prepare budgets and financial plans
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock
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Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: People Management/Work Relationships Level 5

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPW4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and

procedures in the workplace

Volume 1 of 5, Qualification 23 of 25

© Commonwealth of Australia, 2007

Page 345 of 845

To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3)

Date this PDF was generated: 08 November 2007

FDF50103 Diploma of Food Processing

Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area
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Specialist: Pharmaceutical Level 5

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area
MCMT620A Develop quick changeover procedures

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Planning Level 5

Code Title

FDFPLDMP5A Design and maintain programs to support legal compliance
FDFPLSCP4A Schedule and manage production

PSPPM502A Manage projects

Specialist: Plant Baking Bread Level 2

Code

\Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process
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Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B

Debone and fillet product (manually)

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process

Specialist: Process Improvement Level 5

Code Title

BSBFLM507A Manage quality customer service

BSBFLM510A Facilitate and capitalise on change and innovation
FDFPIOWP4A Optimise a work process
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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Specialist: Technical Level 5

Code Title

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECPPR4A Participate in product recalls

FDFTECPT5A Manage and evaluate new product trials

FDFTECUTESA Manage utilities and energy for a production process

FDFTECWTP4A Manage water treatment processes

Elective Units referenced in the Packaging Rules

Code Title
FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSYS3A Operate processes in a production system
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FDF50207 Diploma of Pharmaceutical Manufacturing

AQF |Core Units Specialist and Optional Units No of
Level Units
Required

5 Total of 9 Core  [Total of 19 Specialist/Optional Units 28

Units * 6 units from Specialist or Optional, or both, at AQF

FDFPMMPWA4A level 5 o .
Manage people in * 5 units from Specialist or Optional, or both, at AQF

a work area level 4 . . y
+ 3 units that satisfy the following conditions:
FDFPLSCP4A

Schedule and FDFZPRSYS3A Operate processes in a production
manage production [system

FDFPMOHS4A PLUS
Manage the
implementation of
occupational health [OR
and safety policies
and procedures in system
the workplace

PLUS
FDFGMP4A o o .
Facilitate and 2 prerequisite AQF 2 Specialist units

monitor Good « 5 units that satisfy the following conditions:
Manufacturing

Practice Specialist or Optional Specialist or Optional
FDFPHECC4A units at AQF 2 units at AQF 3
Facilitate
contamination
control - 3 2 5

FDFPHRWD4A
Prepare and review
workplace
documentation to
support GMP

FDFPHRNC4A
Respond to
non-conformance

FDFCORWCM2A
Present and apply
workplace
information

FDFCORBM2A
Use basic
mathematical
concepts

2 prerequisite AQF 2 Specialist units

FDFZPKSYS3A Operate processes in a packaging

Minimum Maximum Minimum Maximum

Volume 1 of 5, Qualification 24 of 25 Page 353 of 845
© Commonwealth of Australia, 2007 To be reviewed by: 30 April 2006



FDF03 Food Processing Industry Training Package (Version 3) Date this PDF was generated: 08 November 2007
FDF50207 Diploma of Pharmaceutical Manufacturing

Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Diploma of Pharmaceutical Manufacturing:

- 28 Units
- 9 Core Units
Core (refer to the unit list at the end of this section)
- and 19 Specialist/Optional Units
- 6 Units from Specialist or Optional, or both, at AQF level 5
Specialist: Information Management Level 5 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 5 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 5 (refer to the unit list at the end of this section)
Specialist: Planning Level 5 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 5 (refer to the unit list at the end of this section)
Specialist: Technical Level 5 (refer to the unit list at the end of this section)
- and 5 Units from Specialist or Optional, or both, at AQF level 4
Specialist: Information Management Level 4 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)
- and 1 Unit and 2 prerequisite AQF 2 Specialist units
- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- or FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- and 5 Units
- Maximum of 3 Units at AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
Specialist: Coffee Level 2 (refer to the unit list at the end of this section)
Specialist: Confectionary Level 2 (refer to the unit list at the end of this section)
Specialist: Dairy processing Level 2 (refer to the unit list at the end of this
section)
Specialist: Edible oils and fats Level 2 (refer to the unit list at the end of this
section)
Specialist: Flour milling Level 2 (refer to the unit list at the end of this section)
Specialist: Fruit and vegetable Level 2 (refer to the unit list at the end of this
section)
Specialist: Honey Level 2 (refer to the unit list at the end of this section)
Specialist: Ice Level 2 (refer to the unit list at the end of this section)
Specialist: Materials handling Level 2 (refer to the unit list at the end of this
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section)
Specialist: Packaging Level 2 (refer to the unit list at the end of this section)
Specialist: Pharmaceutical (complimentary) Level 2 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 2 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 2 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 2 (refer to the unit list at the end of this
section)
Specialist: Production Level 2 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 2 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 2 (refer to the unit list at the end of this
section)
Specialist: Stockfeed Milling Level 2 (refer to the unit list at the end of this
section)

- or Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)

- and between 2 and 5 Units at AQF 3 sets

- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)

- and Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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ELECTIVE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORWCM2A Present and apply workplace information

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPLSCP4A Schedule and manage production

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and

procedures in the workplace
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Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPER200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

‘Title

FDFFVFP2B

‘Operate a freezing process

Specialist: Honey Level 2

Code
FDFHYCH2A

Title
Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

\Title

FDFICIM2A

‘Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWBA4A Manage a work area within budget

Specialist: Information Management Level 5

Code Title

BSBMGT503A Prepare budgets and financial plans
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock
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Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor and control work permits

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS403A Develop assessment tools

TAAASS404A Participate in assessment validation

TAADES402A Design and develop learning programs

Specialist: People Management/Work Relationships Level 5

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPW4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and

procedures in the workplace
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Specialist: Pharmaceutical (complimentary) Level 2

Code Title

FDFPHCON2A Operate a concentration process

FDFPHEXT2A Operate an extraction process

FDFPHFIL2A Operate a filtration process using diatomaceous earth
FDFPHSPC2A Operate a separation process using chromatography

Specialist: Pharmaceutical Level 2

Code Title

FDFPHAFS2A Operate an aseptic fill and seal process
FDFPHCLS2A Co-ordinate a label store

FDFPHCP2B Operate a compressing process
FDFPHDRM2A Dispense pharmaceutical raw materials
FDFPHEP2B Operate an encapsulation process
FDFPHFFS2A Operate an aseptic form, fill and seal process
FDFPHGP2B Operate a granulation process
FDFPHLM2B Operate a liquid manufacturing process
FDFPHTC2B Operate a tablet coating process
FDFPHTSP2A Operate a terminal sterilisation process

Specialist: Pharmaceutical Level 4

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area
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Specialist: Pharmaceutical Level 5

Code Title

FDFPHCCP4A Participate in change control procedures

FDFPHFCC4A Facilitate contamination control

FDFPHGMP4A Facilitate and monitor Good Manufacturing Practice
FDFPHRNC4A Respond to non-conformance

FDFPHRWD4A Prepare and review workplace documentation to support GMP
FDFPHVP4A Participate in validation processes

MCMC410A Lead change in a manufacturing environment

MCMS401A Ensure process improvements are sustained

MCMT421A Facilitate a Just in Time (JIT) system

MCMT430A Improve cost factors in work practices

MCMT432A Analyse manual handling processes

MCMT440A Lead 5S in a manufacturing environment

MCMT450A Undertake process capability improvements

MCMT451A Mistake proof a production process

MCMT460A Facilitate the use of planning software systems in manufacturing
MCMT461A Facilitate SCADA systems in a manufacturing team or work area
MCMT620A Develop quick changeover procedures

Specialist: Planning Level 4

Code Title
FDFPLPCM4A Plan and co-ordinate maintenance
FDFPLSCP4A Schedule and manage production

Specialist: Planning Level 5

Code Title

FDFPLDMP5A Design and maintain programs to support legal compliance
FDFPLSCP4A Schedule and manage production

PSPPM502A Manage projects

Specialist: Plant Baking Bread Level 2

Code

\Title

FDFPBSW2B

‘Operate a cooling, slicing and wrapping process

Specialist: Plant Baking Bread Level 3

Code Title

FDFPBBDM3A Operate a dough mixing process
FDFPBBFP3A Operate a final proof and baking process
FDFPBBMU3A Operate a dough make up process
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Specialist: Poultry Level 2

Code Title

FDFPOAC2A Operate an automated cutting process
FDFPODM2B Operate a dicing/stripping or mincing process
FDFPOEP2B Operate an evisceration process
FDFPOGC2B Grade carcass

FDFPOHE2A Harvest edible offal

FDFPOOIM2A Operate a marinade injecting process
FDFPOOWC2A Operate a washing and chilling process
FDFPOPS2A Operate a portion saw

FDFPORH2A Operate the bird receival and hanging process
FDFPOSK2B

Operate a stunning, killing and defeathering process

Specialist: Poultry Level 3

Code Title
FDFPOCWS3A Operate a chickway system
FDFPODF3B

Debone and fillet product (manually)

Specialist: Preparation and mixing Level 2

Code Title
FDFZPMDNB2A Dispense non-bulk ingredients
FDFZPMMB2A Operate a mixing/blending process

Specialist: Process Improvement Level 4

Code Title

BSBCMN412A Promote innovation and change
BSBFLM507A Manage quality customer service
FDFPIOWP4A Optimise a work process

Specialist: Process Improvement Level 5

Code Title

BSBFLM507A Manage quality customer service

BSBFLM510A Facilitate and capitalise on change and innovation
FDFPIOWP4A Optimise a work process
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Specialist: Production Level 2

Code Title

FDFZPRBP2A Operate a baking process
FDFZPRCI2A Operate a process control interface
FDFZPRCP2A Operate a coating application process
FDFZPRCR2A Work in a clean room environment
FDFZPRDTP2A Operate a depositing process
FDFZPREP2A Operate an evaporation process
FDFZPRER2A Operate an enrobing process
FDFZPREX2A Operate an extrusion process
FDFZPRFP2A Operate a filtration process
FDFZPRFY2A Operate a frying process
FDFZPRHT2A Operate a heat treatment process
FDFZPRMBC2A Operate a mixing/blending and cooking process
FDFZPROD2A Operate a drying process
FDFZPROH2A Operate an homogenising process
FDFZPROR2A Operate a retort process
FDFZPRPP2A Operate pumping equipment
FDFZPRPR2A Operate a production process
FDFZPRRM2A Pre-process raw materials
FDFZPRRN2A Operate a reduction process
FDFZPRSEP2A Operate a separation process
FDFZPRSPS2A Operate a spreads production process
FDFZPRTC2A Operate a chocolate tempering process
FDFZPRWD2A Operate a washing and drying process
FDFZPRWP2A Operate a water purification process

Specialist: Production Level 3

Code Title

FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system
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Specialist: Retail Baking Level 2

Code Title

FDFRBCP2B Produce choux pastry
FDFRBDC2B Decorate cakes and cookies
FDFRBFD2B Freeze dough

FDFRBFF2B Form and fill pastry products
FDFRBPF2B Prepare fillings

FDFRBPM2B Produce meringue-based products
FDFRBPY2B Produce yeast-raised products
FDFRBRD2B Retard dough

THHADCCO06B Prepare chocolate and chocolate confectionery
THHADPTO04B Prepare and display petits fours
THHADPTO5B Prepare and model marzipan
THHADPTO7B Prepare and display sugar work
THHGHSO03B Provide first aid

Specialist: Retail Baking Level 3

Code Title

FDFRBAB3A Produce artisan breads

FDFRBBB2B Bake bread

FDFRBBC2B Bake sponges, cakes and cookies

FDFRBBP2B Bake pastry products

FDFRBDPB3A Diagnose and respond to product and process faults (bread)

FDFRBDPC3A Diagnose and respond to product and process faults (pastry, cake and
cookies)

FDFRBFM2B Conduct final mould and final proof

FDFRBGT3A Produce and decorate gateaux and tortes

FDFRBPC2B Produce sponge, cake and cookie batter

FDFRBPD2B Produce bread dough

FDFRBPD3B Participate in product development

FDFRBPP2B Produce pastry

FDFRBSM2B Scale and mould dough for intermediate proof

FDFRBSP3B Plan and schedule production
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Specialist: Retail/Small business Level 2

Code Title

BSBCMN310A Deliver and monitor a service to customers
BSBMKG403A Analyse market data

BSBMKG404A Forecast market and business needs
BSBMKG501A Evaluate marketing opportunities
BSBMKG505A Review marketing performance
BSBSBM301A Research business opportunities
BSBSBM401A Establish business and legal requirements
BSBSBM402A Undertake financial planning
BSBSBM403A Promote the business

BSBSBM404A Undertake business planning
BSBSBM405A Monitor and manage business operations
BSBSBM406A Manage finances

BSBSBM407A Manage a small team

WRRF1B Balance register/terminal

WRRF2B Perform retail finance duties

WRRFM5B Prepare and display bakery products
WRRI5A Maintain and order stock

WRRLP2B Minimise theft

WRRLP4B Maintain store security

WRRM1B Merchandise products

WRRS2B Advise on products and services

Specialist: Stockfeed Milling Level 2

Code

\Title

FDFSFGP2B

‘Operate a grinding process

Specialist: Technical Level 4

Code Title

FDFOPTHCP3A Participate in a HACCP team

FDFTECCCS4A Control food contamination and spoilage

FDFTECENG4A Apply basic engineering principles to a food production process

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECFAD4A Apply an understanding of food additives

FDFTECLEG4A Apply an understanding of legal requirements in food production

FDFTECNUM4A Describe and analyse data using mathematical principles

FDFTECPAK4A Apply principles of food packaging

FDFTECPSC4A Identify the physical and chemical properties of materials, food and
related products

FDFTECWTP4A Manage water treatment processes
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Specialist: Technical Level 5

Code Title

FDFTECENV4A Manage the implementation of environmental management policies and
procedures in the workplace

FDFTECPPR4A Participate in product recalls

FDFTECPT5A Manage and evaluate new product trials

FDFTECUTESA Manage utilities and energy for a production process

FDFTECWTP4A Manage water treatment processes

Elective Units referenced in the Packaging Rules

Code Title
FDFOPTSM3A Support and mentor individuals and groups
FDFZPKSYS3A Operate processes in a packaging system
FDFZPRCI2A Operate a process control interface
FDFZPRSYS3A Operate processes in a production system
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FDF51007 Diploma of Food Processing (Food Safety

Auditing)
AQF |Core Units Specialist and Optional Units No of
Level Units
Required
5 Total of 7 Core Units [Total of 22 Specialist/Optional Units 29
2 FDFCORHS3A * 7 units from Specialist at AQF level 5
Monitor the * 6 units from Specialist at AQF level 4 _
implementation of * FDFZPRIPK3A Apply raw materials/ingredient
occupational health and process knowledge o
and safety policies + 3 units that satisfy the following conditions:
and procedures FDFZPRSYS3A Operate processes in a production
? FDFCORQFS3A system
Monitor the
implementation of PLUS
quality and food safety [2 prerequisite AQF 2 Specialist units
programs OR
? FDFCORWCM2A  epe7pksys3a Operate processes in a packaging
Present and apply system
workplace information
PLUS
? FDFCORBM2A Use o o _
basic mathematical |2 prerequisite AQF 2 Specialist units
concepts * 5 units that satisfy the following conditions:
? FDFFSCFSAA — : — :
Conduct food safety Sp_eC|aI|st or Optional Sp_eC|aI|st or Optional
audits units at AQF 2 units at AQF 3
? FDFFSCHZA Minimum |Maximum |[Minimum |Maximum
Identify, evaluate and
control food safety - 3 2 5
hazards
? FDFFSCOMA
Communicate and
negotiate to conduct
food safety audits
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Qualification Requirements

Note - The following qualification details may be a duplicate of the information above due to the
current method of coding packaging rules for the latest release of NTIS (National Training Information
Service).

To achieve a Diploma of Food Processing (Food Safety

Auditing):

- 29 Units
- 7 Core Units
Core (refer to the unit list at the end of this section)
- and 22 Specialist/Optional Units
- 7 Units from Specialist at AQF level 5
Specialist: Information Management Level 5 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 5 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 5 (refer to the unit list at the end of this section)
Specialist: Planning Level 5 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 5 (refer to the unit list at the end of this section)
Specialist: Technical Level 5 (refer to the unit list at the end of this section)
- and 6 Units from Specialist at AQF level 4
Specialist: Information Management Level 4 (refer to the unit list at the end of this
section)
Specialist: People Management/Work Relationships Level 4 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 4 (refer to the unit list at the end of this section)
Specialist: Planning Level 4 (refer to the unit list at the end of this section)
Specialist: Process Improvement Level 4 (refer to the unit list at the end of this section)
Specialist: Technical Level 4 (refer to the unit list at the end of this section)
- and FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
- and 3 Units
- FDFZPRSYS3A Operate processes in a production system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- and FDFZPKSYS3A Operate processes in a packaging system
- FDFOPTSM3A Support and mentor individuals and groups
- and FDFZPRCI2A Operate a process control interface
- and 5 Units
- Maximum of 3 Units from AQF 2 sets
- Specialist sets
Specialist: Aerated waters Level 2 (refer to the unit list at the end of this section)
Specialist: Biscuits Level 2 (refer to the unit list at the end of this section)
Specialist: Cake Level 2 (refer to the unit list at the end of this section)
Specialist: Cleaning and sanitation Level 2 (refer to the unit list at the end of this
section)
Specialist: Coffee Level 2 (refer to the unit list at the end of this section)
Specialist: Confectionary Level 2 (refer to the unit list at the end of this section)
Specialist: Dairy processing Level 2 (refer to the unit list at the end of this
section)
Specialist: Edible oils and fats Level 2 (refer to the unit list at the end of this
section)
Specialist: Flour milling Level 2 (refer to the unit list at the end of this section)
Specialist: Fruit and vegetable Level 2 (refer to the unit list at the end of this
section)
Specialist: Honey Level 2 (refer to the unit list at the end of this section)
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Specialist: Ice Level 2 (refer to the unit list at the end of this section)
Specialist: Materials handling Level 2 (refer to the unit list at the end of this
section)
Specialist: Packaging Level 2 (refer to the unit list at the end of this section)
Specialist: Pharmaceutical (complimentary) Level 2 (refer to the unit list at the
end of this section)
Specialist: Pharmaceutical Level 2 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 2 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 2 (refer to the unit list at the end of this section)
Specialist: Preparation and mixing Level 2 (refer to the unit list at the end of this
section)
Specialist: Production Level 2 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 2 (refer to the unit list at the end of this section)
Specialist: Retail/Small business Level 2 (refer to the unit list at the end of this
section)
Specialist: Stockfeed Milling Level 2 (refer to the unit list at the end of this
section)

- and Optional sets
Optional: Level 2 (refer to the unit list at the end of this section)

- and between 2 and 3 Units from AQF 3 sets

- Specialist sets
Specialist: Packaging Level 3 (refer to the unit list at the end of this section)
Specialist: Plant Baking Bread Level 3 (refer to the unit list at the end of this
section)
Specialist: Poultry Level 3 (refer to the unit list at the end of this section)
Specialist: Production Level 3 (refer to the unit list at the end of this section)
Specialist: Retail Baking Level 3 (refer to the unit list at the end of this section)

- and Optional sets
Optional: Level 3 (refer to the unit list at the end of this section)
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ELECTIVE UNITS

Core

Code Title

FDFCORBM2A Use basic mathematical concepts

FDFCORHS3A Monitor the implementation of occupational health and safety policies and
procedures

FDFCORQFS3A Monitor the implementation of quality and food safety programs

FDFCORWCM2A Present and apply workplace information

FDFFSCFSAA Conduct food safety audits

FDFFSCHZA Identify, evaluate and control food safety hazards

FDFFSCOMA Communicate and negotiate to conduct food safety audits

Optional: Level 2

Code Title

BSBCMN205A Use business technology

BSBCMN213A Produce simple word-processed documents
BSBCMN214A Create and use simple spreadsheets
FDFOPTCRM2A Conduct routine maintenance

FDFOPTFST2A Maintain food safety when loading, unloading and transporting food
FDFOPTISP2A Implement sampling procedures

FDFOPTSA2A Participate in sensory analyses

FDFOPTSD2A Work in a socially diverse environment
FDFOPTSPC2A Apply principles of statistical process control
FDFOPTTG2A Participate in work teams and groups
FDFOPTWFS2A Work in a food handling area for non-food handlers
MCMT260A Use planning software systems in manufacturing
MCMT261A Use SCADA systems in manufacturing
PMAPERZ200A Work in accordance with an issued permit
PMBOHS204B Apply emergency/incident procedures
PMLTEST300A Perform basic tests

RUAAG2350GRA Prepare grain storages

RUAAG3356GRA Handle grain in storage area

SUGPOBB2A Operate a boiler - basic

SUGPWWT2A Operate a waste water treatment system
TDTA1497B Use product knowledge to complete work operations
TDTD1097B Operate a forklift

TDTD397C Handle dangerous goods/hazardous substances
TDTD497B Load and unload goods/cargo

TDTJ398B Apply grain protection measures

TDTJ498B Implement grain monitoring measures

TDTK197B Use infotechnology devices and computer applications in the workplace
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Optional: Level 3

Code Title

FDFOPTAP3A Participate in an audit process

FDFOPTENV3A Monitor the implementation of environmental management policies
FDFOPTHCP3A Participate in a HACCP team

FDFOPTIPP3A

Implement the pest prevention program

FDFOPTPIP3A

Participate in improvement processes

FDFOPTRWP3A Report on workplace performance
FDFOPTSM3A Support and mentor individuals and groups
FDFOPTTG3A Lead work teams and groups
PMAPER300A Issue work permits

PMBMAINT405A

Identify problems in fluid power system

PMBMAINT406A

Identify problems in electronic control systems

PMBQUAL390A Solve problems using 'quality tools'

TAAASS301A Contribute to assessment

TAAASS401A Plan and organise assessment

TAAASS402A Assess competence

TAAASS404A Participate in assessment validation

TAADEL301A Provide training through instruction and demonstration of work skills
TDTA1697B Use inventory systems to organise stock control

TDTA3801A Control and order stock

Specialist: Aerated waters Level 2

Code
FDFAWDMC2A

Title
Operate a deaeration, mixing and carbonation process

Specialist: Biscuits Level 2

Code Title

FDFBISETP2A Manufacture extruded and toasted products
FDFBISFS2A Operate a forming/shaping process
FDFBISRC2A Manufacture rye crisp breads
FDFBISWP2A Manufacture wafer products

Specialist: Cake Level 2

Code

‘Title

FDFCAKCSP2A

‘Operate a cooling and slicing process

Specialist: Cleaning and sanitation Level 2

Code Title

FDFZCSCIP2A Clean equipment in place

FDFZCSCS2A Clean and sanitize equipment

PRMCL18A Clean a unit or location to achieve a low bacteria condition
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Specialist: Coffee Level 2

Code
FDFTCRG2B

Title
Manufacture coffee (roast and ground)

Specialist: Confectionary Level 2

Code Title

FDFCONFBS2A Operate a boiled confectionery process
FDFCONFCC2A Operate a chocolate conching process
FDFCONFCP2A Operate a chocolate depositing/moulding process
FDFCONFDP2A Operate a confectionery depositing process
FDFCONFGC2A Operate a granulation and compression process
FDFCONFPP2A Operate a panning process

FDFCONFRC2A Operate a chocolate refining process
FDFCONFSM2A Operate a starch moulding process

Specialist: Dairy processing Level 2

Code Title

FDFDPBC2B Operate a butter churning process

FDFDPBF2B Operate a continuous freezing process
FDFDPBOP2A Operate a butter oil process

FDFDPCC2B Operate a curd production and cutting process
FDFDPCH2B Operate a cooling and hardening process
FDFDPCM2B Operate a cheese pressing and moulding process
FDFDPFP2B Operate a fermentation process

FDFDPHS2B Operate a holding and storage process
FDFDPMP2B Operate a membrane process

Specialist: Edible oils and fats Level 2

Code Title

FDFEOBP2B Operate a bleaching process
FDFEOCP2A Operate a complecting process
FDFEODP2B Operate a deodorising process
FDFEOFL2A Operate a flake preparation process
FDFEOFP2B Operate a fractionation process
FDFEOHP2B Operate a hydrogenation process
FDFEOIN2B Operate an interesterification (IE) process
FDFEONP2B Operate a neutralisation process
FDFEOSSP2A Operate a soap splitting process
FDFEOWP2B Operate a winterisation process
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Specialist: Flour milling Level 2

Code Title

FDFFMCO2B Operate a grain conditioning process
FDFFMGC2B Operate a grain cleaning process
FDFFMPP2B Operate a purification process
FDFFMSG2B Operate a scalping and grading process
FDFFMSS2B Operate a scratch and sizing process
FDFFMWB2B Operate a break roll process

Specialist: Fruit and vegetable Level 2

Code

‘Title

FDFFVFP2B

‘Operate a freezing process

Specialist: Honey Level 2

Code
FDFHYCH2A

Title
Operate a creamed honey manufacture process

Specialist: Ice Level 2

Code

\Title

FDFICIM2A

‘Operate an ice manufacturing process

Specialist: Information Management Level 4

Code Title

BSBCMN405A Analyse and present research information
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability
FDFIMMWBA4A Manage a work area within budget

Specialist: Information Management Level 5

Code Title

BSBMGT503A Prepare budgets and financial plans
BSBMGT504A Manage budgets and financial plans
FDFIMEPC4A Establish process capability

Specialist: Materials handling Level 2

Code Title

FDFZMHDT2A Operate a bulk dry goods transfer process
FDFZMHFS2A Work in a freezer storage area
FDFZMHLT2A Operate a bulk liquid transfer process
FDFZMHLU2A Load and unload tankers

FDFZMHTS2A Work with temperature controlled stock
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Specialist: Packaging Level 2

Code Title

FDFZPKBSB2A Operate a blending, sieving and bagging process
FDFZPKCPP2A Operate a casepacking process

FDFZPKFCC2A Fill and close product in cans

FDFZPKFFS2A Operate a form, fill and seal process
FDFZPKFS2A Operate a fill and seal process

FDFZPKHSW2A Operate a high speed wrapping process
FDFZPKPP2A Operate a packaging process

PMBPROD211A Operate blow moulding equipment
PMBPROD270A Operate injection blow moulding equipment

Specialist: Packaging Level 3

Code Title

FDFZPKSYS3A Operate processes in a packaging system
FDFZPRIPK3A Apply raw materials/ingredient and process knowledge
FDFZPRSP3A Set up a production line for operation

FDFZPRSYS3A Operate processes in a production system

Specialist: People Management/Work Relationships Level 4

Code Title

BSBFLM502A Provide leadership in the workplace

BSBMGT506A Recruit, select and induct staff

FDFPMMACS5A Manage supplier agreements and contracts

FDFPMMPWA4A Manage people in the work area

FDFPMOHS4A Manage the implementation of occupational health and safety policies and
procedures in the workplace

PMAPER301A Monitor an