
 

 

 

Assessment Requirements for AMPR322 

Prepare and produce value added products 

Release: 1



Assessment Requirements for AMPR322 Prepare and produce value added products Date this document was generated: 21 February 2025 

 

Approved Page 2 of 3 

© Commonwealth of Australia, 2025 Skills Insight 

 

Assessment Requirements for AMPR322 Prepare and produce 

value added products 

Modification History 

Release TP Version Comment 

1 AMPv1.0 Initial release 

 
 

Performance Evidence 

The candidate must be able to produce value-added meat products from a minimum of three 

species, using pastry, fresh produce, dried herbs and spices and marinades. 

The candidate must:  

 make adjustments to equipment when necessary according to manufacturer’s, workplace 

and workplace health and safety requirements 

 describe shelf life of products, factors affecting shelf life and effects of different 

ingredients on shelf life 

 explain the permissible use of additives and ingredients in value-added products 

 identify suitable alternatives from existing stock where quantities of required ingredients 

are not available, as applicable 

 work with team members to develop new value-added products  

 identify sub-standard product and rectify appropriately 

 label value-added products according to workplace and regulatory requirements 

 provide advice to customers on ingredients in value-added products 

 seek advice on new recipes and products from appropriate sources 

 use communication skills appropriate to the task 

 use mathematical skills as required for production of value-added products 

 estimate measures to verify calculations 
 

Knowledge Evidence 

The candidate must demonstrate a factual, technical, procedural and theoretical knowledge of: 

 regulatory requirements regarding use and storage of fruit and vegetables 

 shelf life of products, factors affecting shelf life and effects of different ingredients on 

shelf life 

 range of effects on the product and on consumer health of the use of incorrect and 

inadequate quantities of ingredients 

 properties of correct blending 

 purpose and use of processing equipment in the preparation of value-added products 
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 use and purpose of stuffings, seasoning and force meat in producing value-added products 

 use and purposes of ingredients in producing value-added products 

 quality requirements related to production of value-added products 

 effect of various ingredients on product shelf life 

 procedures for cleaning processing equipment 

 workplace health and safety and hygiene requirements related to producing value-added 

products 
 

Assessment Conditions 

Competency must be demonstrated over time and under typical operating conditions for the 

enterprise. 

Assessment must occur in the workplace under normal operating conditions or in a simulated 

environment. 

Where the candidate does not produce value-added products in their usual place of work they 

must complete the requirements of the unit in an alternative work placement or in a simulated 

environment. 

The following three forms of assessment must be used: 

 demonstration in the workplace or simulated environment 

 quiz of underpinning knowledge 

 workplace referee or third-party report of performance over time 

 

Assessors must satisfy current standards for RTOs. 

Links 

Companion Volume implementation guides are found in VETNet - 

https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=5e2e56b7-698f-4822-84bb-25adbb8443a7 
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