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AMPSS00091 Meat Processing New Supervisor Skill Set

Modification History
Release Comments

1 This skill set was first released in AMP Australian Meat Processing 
Training Package Release 9.0.

Description
This skill set describes the skills and knowledge required to lead and supervise small groups 
or teams in a meat processing premises, including new employees.

Pathways Information
These units of competency provide a credit towards the Certificate IV qualifications in the 
AMP Australian Meat Processing Training Package.

Licensing/Regulatory Information
No licensing, legislative or certification requirements apply to this skill set at the time of 
publication.

Skill Set Requirements
Code Title

AMPCOM401 Build productive and effective workplace 
relationships

AMPLDR404 Manage own work performance and 
development

AMPLDR406 Foster a learning culture in a meat 
processing workplace

AMPWHS401 Monitor workplace health and safety 
processes

BSBXCM401 Apply communication strategies in the 
workplace

Pre-requisite Requirements
There are no prerequisites requirements for this skillset.
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Target Group
This skill set is for an individual who will work as a supervisor or leading hand in a meat 
processing premises.

Skill Set Mapping Information
Previous Code and Title Equivalence

AMPSS00056 Meat Processing New 
Supervisor Skill Set

Equivalent

Suggested Words for Statement of Attainment
These competencies from the AMP Australian Meat Processing Training Package and the 
BSB Business Services Training Package meet the industry requirements for leading and 
supervising small groups or teams, including new employees, in meat processing premises.

Links
Companion volumes, including implementation guides, are found on the national training 
register - https://vetnet.gov.au/Pages/TrainingDocs.aspx?q=5e2e56b7-698f-4822-84bb-
25adbb8443a7.
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