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COURSE DESIGN

COURSE TITLE
:
FOOD PROCESSING
NOMINAL DURATION
:
900 hours
QUALIFICATION LEVEL
:
NC III
COURSE DESCRIPTION
:


This course is designed to enhance the knowledge, desirable skills and attitudes of Food Processing NC III in accordance with industry standards. It covers basic, common and core competencies such as:  Lead in Workplace Communication, Lead Small Team, Develop and Practice Negotiation Skills, Solve Workplace Problems Related to Work Activities, Use Relevant Technologies, Apply Food Safety and Sanitation, Use Standard Measuring Devices/Instruments, Use Food Processing Tools, Equipment and Utensils, Perform Mathematical Computations, Implement Good Manufacturing Practice, Implement Environmental Policies and Procedures, Receive and store stock, Control and Order Stock, Apply Product Knowledge to Complete Work Operations, Perform Basic tests in raw materials, in process and finished products, Operate a Boiler, Operate Pumping Equipment, Operate and monitor Food Processes and Equipment, Operate a Packaging Process, Work in a Freezer Storage Area, Work with temperature Controlled Stock and Handle Dangerous goods/Hazardous Substances.

To obtain this, all units prescribed for this qualification must be achieved.

ENTRY REQUIREMENTS:


Student/trainee must possess the following requirements:

· Can communicate both orally and in written form
· Physically and mentally fit

· With good moral character

· Can perform basic mathematical computation

COURSE STRUCTURE:

BASIC COMPETENCIES

(20 hours)

	Units of Competency
	Module Title
	Learning Outcomes
	Nominal Duration

	1.
Lead workplace communication
	1.1 Leading workplace communication
	1.1.1 Communicate information about workplace processes.
1.1.2 Lead workplace discussions
1.1.3 Identify and communicate issues arising in the workplace
	4 hours

	2.
Lead small team
	2.1
Leading small team
	2.1.1 Provide team leadership.
2.1.2 Assign responsibilities among members.
2.1.3 Set performance expectation for team members
2.1.4 Supervise team performance
	4 hours

	3.
Develop and practice negotiation skills
	3.1
Developing and practicing negotiation skills
	3.1.1 Plan negotiations
3.1.2 Participate in negotiations
	4 hours

	4.
Solve problem related to work activities


	4.1
Solving problem related to work activities
	4.1.1 Identify the problem.
4.1.2 Determine the fundamental cause/s of the problem.
4.1.3 Determine corrective action
4.1.4 Provide recommendations to manager
	4 hours

	5.
Use relevant technologies                
	5.1
Using relevant technologies                     


	5.1.1. Study/select appropriate technology
5.1.2. Apply relevant technology
5.1.3. Maintain/enhance relevant technology
	4 hours


COMMON COMPETENCIES

(128 hours)

	Units of Competency
	Module Title
	Learning Outcomes
	Nominal Duration

	1. Apply food safety and sanitation
	1.1 Applying food safety and sanitation
	1.1.1 Wear personal protective equipment
1.1.2 Observe personal hygiene and good grooming
1.1.3 Implement food sanitation practices
1.1.4 Render safety measures and first aid procedures
1.1.5 Implement housekeeping activities
	24 hours

	2. Use standard measuring devices
	2.1
Using standard measuring devices
	2.1.1 Identify standard measuring devices and instruments 
2.1.2 Review procedures in using standard measuring devices and instruments
2.1.3 Follow procedures of using measuring devices and instruments
	16 hours

	3.
Use food processing tools, equipment and utensils
	3.1
Using food processing tools, equipment and utensils
	3.1.1 Perform pre-operation activities.
3.1.2 Operate, monitor and maintain food processing equipment
3.1.3 Perform post operation activities
	16 hours

	4. Perform mathematical computations
	4.1 Performing mathematical computations
	4.1.1 Gather, summarize and tabulate the data
4.1.2 Review the various formulations
4.1.3 Calculate production input and output
4.1.4 Compute production cost
	8 hours

	5. Implement good manufacturing practice and procedures
	5.1 Implementing good manufacturing practice and procedures
	5.1.1 Identify requirements of GMP related to own work.
5.1.2 Observe personal hygiene and conduct to meet GMP requirements
5.1.3 Implement GMP requirements when carrying out work activities
5.1.4 Participate in improving GMP

5.1.5 Participate in validation processes
5.1.6 Complete workplace documentation to support GMP
	32 hours

	6. Implement environmental policies and procedures
	6.1 Implementing environmental policies and procedures
	6.1.1 Conduct work in accordance with environmental policies and procedures
6.1.2 Participate in improving environmental practices at work
6.1.3 Respond to environmental emergency
	32 hours


CORE COMPETENCIES

(752 hours)

	Units of Competency
	Module Title
	Learning Outcomes
	Nominal Duration

	1. Receive and store stocks
	1.1
Receiving and storing stocks
	1.1.1 Take delivery of stocks
1.1.2 Store stocks
1.1.3 Rotate and maintain stocks
	16 hours

	2.
Control and order stocks
	2.1
Controlling and ordering stocks
	2.1.1 Maintain stock levels and records
2.1.2 Organize and administer stock orders
2.1.3 Identify stock losses
2.1.4 Process stock orders
2.1.5 Follow-up orders
	16 hours

	3. Apply product knowledge to complete work operations
	3.1
Applying product knowledge to complete work operations
	3.1.1
Identify products in a subsection of a warehouse or other storage area
3.1.2
Examine quality and report on products
3.1.3
Use inventory and labeling systems to identify and locate products
	24 hours

	4. Perform basic tests in raw materials, in processed and finished products
	4.1
Performing basic tests in raw materials, in processed and finished products
	4.1.1 Receive, label and store samples for testing
4.1.2 Prepare samples
4.1.3 Perform tests on samples
	40 hours

	5.
Operate a boiler
	5.1
Operating a boiler
	5.1.1 Start boiler
5.1.2 Operate and monitor a boiler
5.1.3 Shut down and store boiler
	32 hours

	6.
Operate pumping equipment
	6.1
Operating pumping equipment
	6.1.1 Prepare pumps for operation
6.1.2 Operate pumping equipment
6.1.3 Shutdown and maintain pumping equipment
	32 hours

	7.
Operate and monitor food processes and equipment
	7.1
Operating and monitoring food processes and equipment
	7.1.1 Prepare the food equipment and process for operation
7.1.2 Operate and monitor the food process
7.1.3 Shutdown, clean and maintain the food process
	320 hours

	8.
Operate a packaging process
	8.1
Operating a packaging process
	8.1.1 Prepare equipment and process for operation
8.1.2 Operate and monitor the process
8.1.3 Shutdown the process
	200 hours

	9.
Work in a freezer storage area
	9.1
Working in a freezer storage area
	9.1.1 Prepare to enter a freezer storage environment
9.1.2 Monitor equipment in a freezer storage environment
9.1.3 Handle frozen products safely
9.1.4 Respond to freezer storage area exposure and gas leaks
	24 hours

	10.
Work with temperature controlled stocks
	10.1
Working with temperature controlled stocks
	10.1.1 Store stock to meet temperature control requirements
10.1.2 Monitor and maintain temperature of stocks within specifications
10.1.3 Identify and rectify problems
	24 hours

	11.
Handle dangerous goods/ hazardous substances
	11.1
Handling dangerous goods/ hazardous substances
	11.1.1 Identify requirements for working with dangerous goods and/or hazardous substances
11.1.2 Confirm site incident procedures
11.1.3 Select handling techniques
	24 hours


ASSESSMENT METHODS
· Written examination

· Demonstration of practical skills

· Direct observation

· Interview 

COURSE DELIVERY:
· Self-paced instruction
· Demonstration

· Lecture

· Discussion

· Dual training

· Distance learning

RESOURCES:

	1. Equipment 

· Food processing system with retort, pump, boiler, cooker, steamer, dehydrator

· Chiller 

· Refrigerator

· Freezer

· Stoves

· Food packaging system with filling and sealing, can seamer, shrink wrapper, strapper, case packer, labeler

· Jack lift

· Trolley

· Wheeler

· Poly/temperature sealer

· Cap sealer

· Pressure canner

· Pressure cooker

· Cap seal

· Oven

· Steam-jacketed kettle

· Smoking trays

· Meat grinder

· Stuffer/linker

· Silent cutter

· Brix refractometers (0-90o brix)

· Salinometer

· Electronic scales (0.1 gm. capacity)

· Consistometer/viscosimeter

· Vacuum pack machine

· Laboratory scale cabinet drier or forced draft oven

· Headspace gauge

· Test equipment – pH meter, centrifuge, moisture meter, color chart/colorimeter, texture meter

· Computer

· Fire fighting equipment

· First aid kit

· PPE – apron, mouth mask, gloves, rubber boots; head gear, hard hat, goggles, heavy sweater
	2. Tools /accessories/supplies

· Weighing scales and balances of various capacities and sensitivities

· Dietetic scales (1 kg. capacity)

· Pairing knives

· Peelers

· Measuring spoons

· Measuring cups (solid)

· Measuring cups (liquid)

· Wrench, screw driver, belts, nuts and bolts

· Clocks/timer

· Mixing bowls, stainless steel

· Hard plastic chopping boards

· Thermometers of varying temperature range

· Glasswares like cylinder, beaker, flask

· Jar liter

· Food processor, set

· Wire baskets

· Casseroles stainless steel

· Saucepan, stainless steel

· Spoons, wooden

· Spoon, basting

· Paddles, wooden

· Food tongs

· Steamer

· Soaking container

· Fermented containers

· Utility trays

· Colanders, stainless steel

	3. Materials

A.  Food Supplies

· Fresh eggs

· Fresh meat

· Dressed poultry

· Fresh fish (medium size)

· Fresh fish (small)

· Fresh fruits

· Fresh vegetables

· All spice pickling solution

· Salt (Pangasinan)

· Refined sugar

· Vinegar

· Mother vinegar

· Citric acid

· Sodium benzoate

· Firming agent

· Active dry yeast


	B.  Non Food

· Packaging materials – can, paper, plastic, bottle, glass, carton, laminates

· Tags/labels

· Chemicals – soda acid, amines, condensate chemicals

· 8 oz., 12 oz., round bottles with PVC caps

· Catsup bottles with plastic cap

· Cap seals

· Disinfectant / sanitizers

· Various test reagents e.g. hydrochloric acid, sulfuric acid, sodium hydroxide, hydrogen peroxide

· Bar soap/detergent

· Glue

4. Training materials

· Books/references

· Manuals

· Videos


TRAINER’S QUALIFICATIONS:

· Must be a holder of National Certificate (NC) III for Food Processing or its equivalent 

· Must have undergone training on Training Methodology III (TM III)

· Must be computer literate

· Must be physically and mentally fit
· *Must have at least 2 years job/industry experience

· Must be a civil service eligible (for government position or appropriate professional license issued by the Professional Regulatory Commission)
* Optional. Only when required by the hiring institution. 
Reference:  TESDA Board Resolution No. 2004-03
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BASIC COMPETENCY
:
COMMUNICATIONS

UNIT OF COMPETENCY
:
LEAD WORKPLACE COMMUNICATION

MODULE TITLE
:
LEADING WORKPLACE COMMUNICATION
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required to prepare different reports required in the workplace.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:



Upon completion of this module the students/trainees will be able to:

LO1.
Communicate information about workplace processes.

LO2.
Lead workplace discussions.

LO3.
Identify and communicate issues arising in the workplace.

LO1.
COMMUNICATE INFORMATION ABOUT WORKPLACE PROCESSES

ASSESSMENT CRITERIA:

1. Appropriate communication method is selected.

2. Multiple operations involving several topic areas are communicated.

3. Questions are used to gain extra information.

4. Correct sources of information are identified.

5. Information is selected and sequenced correctly when required.

6. Verbal and written reporting is maintained in both familiar and unfamiliar situations.

CONTENTS:

· Method of communication

· Communication skills

· Communication tools

· Questioning techniques 

CONDITIONS:



The students/trainees must be provided with the following:

· Simulated workplace environment

· Communication tools

· Variety of information’s

METHODOLOGIES:


· Discussion

· Role play

· Brainstorming

ASSESSMENT METHODS:

· Direct observation

· Interview

LO2.
LEAD WORKPLACE DISCUSSIONS

ASSESSMENT CRITERIA:

1. Responses to workplace issues are sought.

2. Response to workplace issues are provided when sought.


3. Constructive contributions are made to workplace discussion on such issues as production, quality and safety.

4. Goals and aims of actions under taken in the workplace are communicated. 

CONTENTS:

· Method/techniques of discussion

· How to lead discussion

· How to solicit response

CONDITIONS:



The students/trainees must be provided with the following:

· Simulated workplace environment

· Communication tools

· Variety of information’s

METHODOLOGIES:


· Discussion

· Role play

· Brainstorming

ASSESSMENT METHODS:

· Direct observation

· Interview

LO3.
IDENTIFY AND COMMUNICATE ISSUES ARISING IN THE WORKPLACE

ASSESSMENT CRITERIA:

1. Issues and problems are identified as they arise.

2. Information regarding problems and issues are organized coherently to ensure clear and effective communication.

3. Dialog is initiated with appropriate personnel.

4. Communication problems and issues are addressed as they arise.

 CONTENTS:

· Identify problems and issues

· Organizing information on  problem and issues

· Relating problems and issues

· Communication barriers affecting workplace discussions.

CONDITIONS:



The students/trainees must be provided with the following:

· Simulated workplace environment

· Communication tools

· Variety of information’s

METHODOLOGIES:


· Discussion

· Role play

· Brainstorming

ASSESSMENT METHODS:

· Direct observation

· Interview

BASIC COMPETENCY
:
TEAM WORK

UNIT OF COMPETENCY
:
LEAD SMALL TEAM

MODULE TITLE
:
LEADING SMALL TEAM
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required to lead small team including setting and maintaining team and individual performance standard.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:


          Upon completion of this module the students/trainees will be able to:

LO1.
Provide team leadership.

LO2.
Assign responsibilities among members.

LO3.
Set performance expectation for team members.

LO4.
Supervise team performance.

LO1.
PROVIDE TEAM LEADERSHIP

ASSESSMENT CRITERIA:

1. Work requirements are identified and prescribed to members.

2. Reasons for instructions and requirements are properly disseminated to team members.

3. Team members questions, problems, concerns are recognized, discussed and dealt accordingly.

 CONTENTS:

· Communication skills required for leading small team

· Skills and techniques in promoting  team building

· Negotiating skills

· Up to date dissemination of instruction and requirements to members.

· Art of listening and treating individual team members concern 

CONDITIONS:



The students/trainees must be provided with the following:

· Learning materials

· team building manual

· catalogs

· brochures

· Simulated team

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Case studies 

ASSESSMENT METHODS:

· Direct observation

· Interview

LO2.
ASSIGN RESPONSIBILITIES AMONG MEMBERS

ASSESSMENT CRITERIA:

1. Duties and responsibilities are allocated in respect to the skills, knowledge and attitudes of every team member.

2. Duties are allocated having regard to individual preference, domestic and personal considerations.

3. Duties and responsibilities of each member are properly identified and defined.

CONTENTS:

· Duties and responsibilities of each team member

· Skills in identifying individual skills ,knowledge  and attitude as basis for allocating responsibilities

· Knowledge in identifying each team member duties and responsibilities 

CONDITIONS:



The students/trainees must be provided with the following:

· Learning materials

· relevant legal requirements

· manuals

METHODOLOGIES:

· Traditional /lecture

· Demonstration

ASSESSMENT METHODS:

· Direct observation

· Interview

LO3.
SET PERFORMANCE EXPECTATION FOR TEAM MEMBERS

ASSESSMENT CRITERIA:

1. Performance expectations are established based on client needs and according to assigned requirements.

2. Performance expectations are based on individual team member’s duties and responsibilities.

3. Performance expectations are discussed and disseminated to individual team member. 

CONTENTS:

· Knowledge and skills in setting individual performance target/expectation

· Team members duties  and responsibilities

· Employee policies and procedures

· Defining performance expectations criteria 

CONDITIONS:



The students/trainees must be provided with the following:

· Performance expectation worksheet

· Relevant legal requirements

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Case studies 

ASSESSMENT METHODS:

· Direct observation

· Interview

LO4.
SUPERVISE TEAM PERFORMANCE

ASSESSMENT CRITERIA:

1. Team member’s performance is monitored in respect to the defined performance criteria.

2. Team members are provided with feedback, positive support and advice on strategies to overcome any difficulties.

3. Team members are informed of any changes in the priority allocated to assignment or task.

4. Communication follow-up is provided on all issues affecting the team.

CONTENTS:

· Knowledge and skills in monitoring team member performance

· Monitoring team operation to ensure client needs  and satisfaction

· Methods of monitoring performance

· Informal/formal counseling skills

CONDITIONS:



The students/trainees must be provided with the following:

· Performance expectation worksheet

· Relevant legal requirements

METHODOLOGIES:

· Traditional /lecture

· Demonstration

· Modular

ASSESSMENT METHOD:

· Written examination

· Direct observation 

UNIT OF COMPETENCY
:
DEVELOP AND PRACTICE NEGOTIATION SKILLS

MODULE TITLE
:
Developing and Practicing Negotiation Skills
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required in planning and participating in negotiations.

. 

NOMINAL DURATION
:    8 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module the students/ trainees will be able to:

LO1.
Plan negotiations
LO2.
Participate in negotiations
.

LO1.
PLAN NEGOTIATIONS
ASSESSMENT CRITERIA:

1. Information on preparing for negotiation is identified and included in the plan

2. Information on creating non verbal environments for positive negotiating is identified and included in the plan

3. Information on active listening is identified and included in the plan

4. Information on different questioning techniques is identified and included in the plan

5. Information is checked to ensure it is correct and up-to- date

CONTENTS:

· Codes of practice and guidelines for the organization

· Organizations policy and procedures for negotiations

· Decision making and conflict resolution strategies procedures

· Problem solving strategies on how to deal with unexpected questions and attitudes during negotiation

· Interpersonal skills to develop rapport with other parties

· Observation skills

· Negotiation skills

CONDITIONS:

The students/ trainees must be provided with the following:

· Room with facilities necessary for the negotiation process

· Human resources (negotiators)

· Learning materials

-
team building manual

-
catalogues

-
brochures

· Simulated team

METHODOLOGIES:

· Traditional/ lecture

· Demonstration

· Case studies

ASSESSMENT METHODS:

· Direct observation

· Interview

LO2.
Participate in Negotiations
ASSESSMENT CRITERIA:

1. Criteria for successful outcome are agreed upon by all parties

2. Desired outcome of all parties are considered

3. Appropriate language is used throughout the negotiation

4. A variety of questioning techniques are used

5. The issues and processes are documented and agreed upon by all parties

6. Possible solutions are discussed and their viability assessed

7. Areas for agreement are confirmed and recorded

8. Follow-up action is agreed upon by all parties

CONTENTS:

· Decision making and conflict resolution strategies procedures

· Problem solving strategies on how to deal with unexpected questions and attitudes during negotiation

· Flexibility

· Empathy

· Interpersonal skills to develop rapport with other parties

· Communication skills (verbal and listening)

· Observation skills

· Negotiation skills

CONDITIONS:

The students/ trainees must be provided with the following:

· Room with facilities necessary for the negotiation process

· Human resources (negotiators)

· Learning materials

-
team building manual

-
catalogues

-
brochures

· Simulated team

METHODOLOGIES:

· Traditional/ lecture

· Demonstration

· Case studies

ASSESSMENT METHODS:

· Direct observation

· Interview

BASIC COMPETENCY
:
PROBLEM SOLVING

UNIT OF COMPETENCY
:
SOLVE PROBLEMS RELATED TO WORK ACTIVITIES
MODULE TITLE
:
SOLVING PROBLEMS RELATED TO WORK ACTIVITIES
MODULE DESCRIPTOR
: 
This module covers the knowledge, skills and attitudes required to solve problems in the workplace including the application of problem solving techniques and to determine and resolve the root cause of problems.
NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module the students/trainees will be able to:

LO1.
Identify the problem
LO2.
Determine the fundamental causes of the problem
LO3.
Determine corrective actions

LO4.
Provide recommendation/s to the manager

LO1.
 IDENTIFY THE PROBLEM
ASSESSMENT CRITERIA:

1. Variances are identified from normal operating parameters and product quality.

2. Extent, cause, and nature of the problem are defined based on observation, investigation and analytical techniques.

3. Problems are clearly stated and specified.   

CONTENTS:

· Standards of food product quality

· Food industry operational procedures, company goals, targets, measures

· Variances in food processing product quality and workplaces

· Cause and effect analysis of variances in food processing

· Analytical techniques

· Statement of problems

CONDITIONS:

The students/trainees must be provided with the following:

· Coursewares

· Learning materials/guides

· Computer

· OHP  

METHODOLOGIES:


· Direct observation

· Simulation /role playing

· Case studies 

ASSESSMENT METHODS:

· Written

· Practical/performance test 

LO2.
DETERMINE THE FUNDAMENTAL CAUSE/S OF THE PROBLEM
ASSESSMENT CRITERIA:

1. Possible causes of problems are identified based on experience & the use of problem solving tools/analytical techniques.

2. Possible cause statements are developed.

3. Fundamental causes are explained.

CONTENTS:

· Food industry codes and standards

· Identification of causes of problem

· Analysis of the causes

· Inspection/investigation of the causes

· Possible actions for cause of problem

CONDITIONS:

The students/trainees must be provided with the following:

· Coursewares

· Learning materials/guides

· Computer

· OHP  

 METHODOLOGIES:


· Direct observation

· Simulation/role playing

· Case studies 

ASSESSMENT METHODS:

· Written

· Practical/performance test 

LO3.
DETERMINE THE CORRECTIVE ACTION 

ASSESSMENT CRITERIA:

1. All possible options are considered for resolution of the problem.

2. Strengths and weaknesses of possible options are considered.

3. Corrective actions are determined to resolve the problem and possible future causes.

4. Action plans are developed identifying measurable objectives, resource needs and timelines in accordance with safety and operating procedures.

CONTENTS:

· Principles of decision making strategies and techniques

· Possible actions, recommendations, resolutions of the problem

· Strengths and Weaknesses Analysis of options/possible actions

· Corrective actions for variances/discrepancies

· Implementation of action plans with food safety procedures

CONDITIONS:

The students/trainees must be provided with the following:

· Coursewares

· Learning materials/guides

· Computer

· OHP  

METHODOLOGIES:

· Direct observation

· Simulation/role playing

· Case studies

ASSESSMENT METHODS:

· Written test

· Practical/performance test

LO4.
PROVIDE RECOMMENDATION/S TO MANAGER

ASSESSMENT CRITERIA:

1. Reports on recommendations are prepared.

2. Recommendations are presented to appropriate personnel.

3. Recommendations are followed-up, if required.

CONTENTS:

· Report preparation

· Report presentation

· Effective leadership 
CONDITIONS: 
The students/trainees must be provided with the following:

· Coursewares

· Learning materials/guides

· Computer

· OHP  

METHODOLOGIES:

· Direct observation

· Simulation/role playing

· Case studies
ASSESSMENT METHODS:

· Written test

· Practical/performance test

UNIT OF COMPETENCY
:
USE RELEVANT TECHNOLOGIES 
MODULE TITLE
:
USING RELEVANT TECHNOLOGIES   

MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes required in selecting, sourcing and applying appropriate and affordable technologies in the workplace.

NOMINAL DURATION
:
4 hours

SUMMARY OF LEARNING OUTCOMES:


Upon completion of the module, the learner/students must be able to:

LO1.
Study/select appropriate technology

LO2.
Apply relevant technology.

LO3. 
Maintain/enhance relevant technology

LO1.
Study/select appropriate technology

ASSESSMENT CRITERIA:

1. Appropriate technologies are studied based on work requirements.

2. Appropriate technologies are identified and selected based on work requirements. 

CONTENTS:

· Machineries/equipment and their application

· Software/ programs

CONDITIONS:
 

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Multimedia

· Video tape

· Brochures

· CD’s

· Internet access

· Computer

METHODOLOGIES:


· Lecturette

· Self-paced instruction

· Group discussion

· Film showing

ASSESSMENT METHODS:

· Written

· Interview

LO2.
Apply relevant technology

ASSESSMENT CRITERIA:

1.
Relevant technology is used in carrying out function based on work requirements. 

2.
Applicable software and hardware is used as per job requirement. 

3. 
Management concepts are observed as per established industry practices. 

CONTENTS:

· Office technology

· Industrial technology

· System technology

· Information technology

· Training technology

· Different software / Hardware

· 5S (Proper House Keeping)

CONDITIONS:
 

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Multimedia

· Video tape

· Brochures

· CD’s

· Internet access

· Computer

METHODOLOGIES:


· Lecturette

· Self-paced instruction

· Group discussion

· Film showing

ASSESSMENT METHODS:

· Written

· Interview

LO3.
MAINTAIN/ENHANCE RELEVANT TECHNOLOGY

ASSESSMENT CRITERIA:

1. Maintenance of technology is applied in accordance with the industry standard operating procedure, manufacturer’s operating guidelines and occupational health and safety procedure 

2. Updating of technology is maintained through continuing education or training in accordance with job requirement.

3. Appropriate action for technology failure/defect is immediately reported to the concerned/ responsible person or section.

CONTENTS:

· Corrective and preventive maintenance

· Upgrading of technology

· Communication Skills

· Organizational set-up/work flow 

CONDITIONS:

The students/learners must be provided with the following:

· Manuals

· Hand-outs

· Multimedia

· Video tape

· Brochures

· CD’s

· Internet access

· Computer

METHODOLOGIES:


· Lecturette

· Self-paced instruction

· Group discussion

· Film showing

ASSESSMENT METHODS:

· Written

· Interview
Blank (back of page 31)

MODULES OF INSTRUCTION

COMMON COMPETENCIES
FOOD PROCESSING NC III
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UNIT OF COMPETENCY
:
Apply Food Safety and Sanitation
MODULE TITLE
:
Applying Food Safety and Sanitation
UNIT DESCRIPTOR
:
This module deals with the skills, knowledge and attitudes required in applying food safety and sanitation in the workplace.

NOMINAL DURATION
:
24 hours
SUMMARY OF LEARNING OUTCOMES: 

At the completion of the module the trainees/students should be able to:

LO1.
Wear personal protective equipment.

LO2.
Observe personal hygiene and good grooming.

LO3.
Implement food safety practices.

LO4.
Render safety measures and first aid procedures.

LO1.
WEAR PERSONAL PROTECTIVE EQUIPMENT

ASSESSMENT CRITERIA:

1. Personal protective equipment are worn according to the job requirement.

2. Personal protective equipment are checked.
 

CONTENTS:  

· Personal protective equipment 

· Parts and functions of personal protective equipment

CONDITIONS: 

The students/trainees must be provided with the following:
Personal protective equipment:

· Apron

· Mouth masks

· Gloves

· Rubber boots

· Head gears such as caps, hair nets, earplugs

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual Self-paced learning

· Lecture
ASSESSMENT METHODS:
· Written examination

· Demonstration of practical skills

· Direct observation

· Interview
LO2. 
OBSERVE PERSONAL HYGIENE AND GOOD GROOMING
ASSESSMENT CRITERIA:

1. Personal hygiene and good grooming is practiced in line with workplace health and safety requirements.

2. Personal protective equipment is cleaned, checked and sanitized. 

CONTENTS:  

· Workplace health and safety requirements

· Good grooming and personal hygiene

· Sanitizing PPE

CONDITIONS: 

The students/trainees must be provided with the following:
Workplace health and safety requirements may include:

· Health certificate

· DOLE requirements

· BFAD requirements

· Personal hygiene and good grooming

· Plant sanitation and waste management

Work area/station
Personal protective equipment

· Apron/laboratory gown

· Mouth masks

· Gloves

· Rubber boots

· Head gears such as caps, hair nets, earplugs

Sanitizing equipment/agent

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture

ASSESSMENT METHODS
· Written examination

· Demonstration of practical skills

· Direct observation

· Interview

LO3.
IMPLEMENT FOOD SAFETY PRACTICES

ASSESSMENT CRITERIA:

1. Sanitary practices in food safety are implemented in line with workplace safety regulations.

CONTENTS:  

· Safety practices

· Food safety principles and practices

· Good food manufacturing practices

· OSO, HACCP, EMS

· TQM and other food quality system principles

· Codes and regulations

· Proper waste disposal

· Environmental protection and concerns

CONDITIONS: 

The students/trainees must be provided with the following:
· Workplace

· Personal protective equipment

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture

ASSESSMENT METHODS:

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview

LO4.
RENDER SAFETY MEASURES AND FIRST AID PROCEDURES

ASSESSMENT CRITERIA:

1. Safety measures are applied according to workplace rules and regulations. 

2. First aid procedures are applied and coordinated with concerned personnel according to workplace standard operating procedures. 

CONTENTS:  

· Safety measures/practices

· First aid procedures

CONDITIONS: 

The students/trainees must be provided with the following:
· Labeling chemical and other sanitizing agents

· Installation of firefighting equipment in the workplace

· Installation of safety signs and symbols

· Implementation of 5S in the work area

· Removal of combustible material in the work area

· Fire extinguisher

· First aid kit

· Work area/station

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual Self-paced learning

· Lecture

ASSESSMENT METHODS:
· Written examination

· Demonstration of practical skills

· Direct observation

· Interview

LO5.
Implement Housekeeping Activities

ASSESSMENT CRITERIA:

1. Work area and surroundings are cleaned in accordance with workplace health and safety regulations.

2. Waste is disposed according to organization’s waste disposal system.

3. Hazards in the work area are recognized and reported to designated personnel according to workplace procedures.

CONTENTS:

· Housekeeping health and safety regulations

· Cleanliness and housekeeping procedures

· Sanitizing equipment 

· Sanitizing agents/chemicals

· Waste disposal system

· Hazards identification and reporting

CONDITIONS:

The students/learners must be provided with the following:

· Personal protective equipment:

· Apron

· Mouth masks

· Gloves

· Rubber boots

· Head gears such as caps, hair nets, earplugs

· Sanitizing equipment, supplies and materials

· Learning materials 

· Equipment procedures manual  
METHODOLOGIES:

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture

ASSESSMENT METHODS:

· Written examination

· Demonstration of skills

· Direct observation

· Interview

UNIT OF COMPETENCY
:
Use Standard Measuring Devices and Instruments
MODULE TITLE
:
Using Standard Measuring Devices and Instruments
UNIT DESCRIPTOR
:
This module deals with the knowledge, skills, and attitude required in order to use standard measuring devices, instruments in the workplace.

NOMINAL DURATION
:
16 hours

SUMMARY OF LEARNING OUTCOMES: 

At the completion of the module the trainees/students should be able to:

LO1.
Identify standard measuring devices and instruments.

LO2.
Review the procedures in using standard measuring devices and instruments.

LO3.
Follow procedures in using measuring devices and instruments.

LO1.
IDENTIFY STANDARD MEASURING DEVICES AND INSTRUMENTS

ASSESSMENT CRITERIA:

1. Standard measuring devices and instruments are identified according to manufacturer’s specifications.

2. Devices and instruments for measuring are properly checked, sanitized and calibrated prior to use.

CONTENTS: 

· Standard measuring devices and instruments 

· Checking, sanitizing measuring devices and instruments

· Calibrating measuring devices and instruments.

CONDITIONS: 

The students/trainees must be provided with the following:
· Standard measuring devices may include but not limited to:

· Weighing scale and balances of various capacities and sensitivities

· Measuring cups of varying capacities for dry ingredients

· Measuring cups of varying capacities for liquid ingredients

· Standard measuring instruments may include but not limited to the following:

· Salinometer

· Thermometers of varying temperature range (0-300 C)

· Refractometer of varying range (0-90 C)

· Glass wares like cylinders, beakers, flasks of varying graduations. 

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture

ASSESSMENT METHODS:

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview

LO2. 
REVIEW THE PROCEDURES IN USING STANDARD MEASURING DEVICES AND INSTRUMENTS

ASSESSMENT CRITERIA:

1. Procedures in using the standard measuring devices and instruments are recalled according to manufacturer’s specifications

2. Printed procedures/brochures/catalogues are consulted according to specified food processing methods

CONTENTS:
· Procedures in using the standard measuring devices and instruments

· Food processing methods

CONDITIONS: 

The students/trainees must be provided with the following:
· Standard measuring devices:

· Weighing scale and balances of various capacities and sensitivities

· Measuring cups of varying capacities for any ingredients

· Measuring cups of varying capacities for liquid ingredients

· Standard measuring instruments may include:


· Salinometer

· Thermometer of varying temperature range (0-300 C)

· Refractometer

· Glass wares like cylinders, beakers, flasks of varying graduation

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture

ASSESSMENT METHODS:

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview

LO3.  
FOLLOW PROCEDURES IN USING STANDARD MEASURING DEVICES AND INSTRUMENTS

ASSESSMENT CRITERIA:

1. Methods/practices of using measuring devices and instruments are strictly observed according to manufacturer’s specifications and workplace requirements.

2. Measuring devices and instruments are cleaned, wiped dry and stored after use to ensure conformity with workplace requirements.

CONTENTS:
· Procedures in using standard measuring devices and instruments

· Procedures in cleaning, sanitizing equipment and instruments

CONDITIONS: 

The students/trainees must be provided with the following:
· Standard measuring devices may include:    

· Weighing scale and balance of various capacities and sensitivities

· Measuring cups of varying capacities for dry ingredients

· Measuring spoons of varying capacities

· Measuring cups of varying capacities for liquid ingredients

· Standard measuring instruments may include:

· Salinometer

· Thermometer of varying temperature range (0-300 C)

· Refractometer of varying range (0-90 C)

· Glass wares like cylinders, beakers, flasks of varying graduations.

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture
ASSESSMENT METHODS:

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview
UNIT OF COMPETENCY
:
USE Food Processing Tools, Equipment and UTENSILS
MODULE TITLE
:
USING Food Processing Tools, Equipment and UTENSILS
UNIT DESCRIPTOR
:
This module deals with the skills, knowledge and attitude required to operate food processing tools and equipment/ instrument in the workplace.

NOMINAL DURATION
:
16 hours
SUMMARY OF LEARNING OUTCOMES: 

At the completion of the module the trainees/students should be able to:

LO1.  
Perform pre-operation activities.

LO2.
Operate, monitor and maintain food processing equipment.

LO3.
Perform post-operation activities.

LO1.
PERFORM PRE-OPERATION ACTIVITIES 

ASSESSMENT CRITERIA:

1. Appropriate tools and equipment/utensils are selected according to food processing methods.

2. Food processing tools and equipment/instruments are cleaned and checked according to manufacturer’s specification.

3. Tools and equipment/utensils are sanitized according to manufacturer’s specification.

4. Food processing equipment is set-up, adjusted and readied according to requirements.

5. Equipment/instruments are calibrated as required and according to manufacturer’s specifications.

CONTENTS: 

· Food processing methods

· Food processing tools and equipment/instruments

· Sanitizing procedures

· Calibrating equipment/instrument

CONDITIONS: 

The students/trainees must be provided with the following:
Tools and equipment/utensils used for the following food processing methods:

· Salting, Curing and Smoking:

· Smoke house

· Polysealer

· Chiller/refrigerator/freezer

· Oven

· Salenometer

· Weighing scales

· Fermentation and Prickling:

· Cold storage equipment like chiller, refrigerator, freezer

· Weighing scale of various capacities, sensitivities

· Sealers (can and plastic sealer)

· Plastic protect cap sealer

· Canning and Bolting

· Cold storage equipment like chiller, refrigerator, freezer

· Stove/burner

· Pressure cooker/canner

· Weighing scale of various capacities, sensitivities

· Sealers (can and plastic sealer)

· Plastic protect cap sealer

· Sugar Concentration

· Cold storage equipment like chiller, refrigerator, freezer

· Refractometer

· Candy thermometer

· Jelly thermometer

· Polmeter

· Weighing scale of various capacities, sensitivities

· Can sealer

· Plastic sealer

· Pulper finisher

· Plastic protect cap sealer

· Stove/burner

· Drying and Dehydration

· Weighing scale of varying capacities, sensitivities

· Solar or faced draft ovens

· Vacuum packed sealer and polyester

· Grinder/pulverizer

· Chiller

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture
ASSESSMENT METHODS:

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview
LO2. 
OPERATE, MONITOR AND MAINTAIN FOOD PROCESSING EQUIPMENT
ASSESSMENT CRITERIA:

1. Food processing equipment is switched on according to                                    manufacturer’s specifications

2. Performance of food processing equipment and tools is checked to ensure conformity with specified output.

3. Temperature of food processing equipment is checked and maintained according to manufacturer’s specifications.

4. Operation of food processing equipment is managed to achieve planned outcome.

CONTENTS:  

Manufacturer’s specifications:

· Handling

· Operating

· Discharge label

· Reporting

· Testing

· Positioning

· Refilling

Operating food processing equipment

CONDITIONS: 

The students/trainees must be provided with the following:
· Salting, Curing and Smoking

· Smokehouse

· Polysealer

· Chiller/refrigerator/freezer

· Oven

· Salenometer

· Weighing scales of varying capacities and sensitivities

· Fermentation and Prickling

· Cold storage equipment like chiller, refrigerator, freezer

· Weighing scales of various capacities and sensitivities

· Sealers (can and plastic)

· Plastic protect cap sealer

· Canning and Bottling

· Cold storage equipment like chiller, refrigerator, freezer

· Stove/burner

· Pressure cooker/canner

· Weighing scale of various capacities and sensitivities

· Sealers (can/bottle and plastic sealer)

· Plastic protect cap sealer

· Sugar Concentration

· Cold storage equipment like chiller, refrigerator, freezer

· Refractometer

· Candy thermometer

· Jelly thermometer

· Polmeter

· Weighing scale of various capacities and sensitivities

· Can sealer

· Plastic sealer

· Pulper finisher

· Plastic protect cap sealer

· Stove/burner

· Levying and Dehydration

· Weighing scale of varying capacities and sensitivities

· Solar a forced draft ovens

· Vacuum packed sealer and polysealer

· Grinder/pulverizer

· Chiller 

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture
ASSESSMENT METHODS:

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview
LO3. 
PERFORM POST-OPERATION ACTIVITIES

ASSESSMENT CRITERIA:

1. Food processing equipment is switched off and unplugged after operation in accordance with manufacturer’s specifications.

2. Food processing tools, equipment/instruments are cleaned, sanitized and stored as required according to manufacturer’s specifications and workplace policies and regulations.

3. Minor preventive maintenance on equipment is performed in line with organization’s maintenance system.

4. Main machine parts are inspected and checked in line with organization’s policy.

5. Condition of machine is monitored to ensure serviceability in accordance with workplace rules and regulations.

CONTENTS:

· Switching off and unplugging food processing equipment

· Cleaning and sanitizing procedure

· Storing food processing equipment

· Minor preventive machine maintenance

· Monitoring condition of machine

· serviceable

· repairable

· defective

CONDITIONS:

The students/trainees must be provided with the following:
· Food processing equipment, tools, apparatus (please see previous listing)

· Sanitizing agent; soaps, detergent

METHODOLOGIES: 

· Demonstration

· Dual training

· Individual self-paced learning

· Lecture

ASSESSMENT METHODS

· Written examination

· Demonstration of practical skills

· Direct observation

· Interview

UNIT OF COMPETENCY
:
Perform Mathematical Computations
MODULE TITLE
:
Performing Mathematical Computations

UNIT DESCRIPTOR
:
This module deals with the skills, knowledge and attitude required to perform mathematical computations in the workplace.

NOMINAL DURATION
:
8 hours
SUMMARY OF LEARNING OUTCOMES:

At the completion of the module the trainees/students should be able to:

LO1.
Gather and tabulate the recorded data relevant to processed food production.

LO2.
Review various formulations.

LO3.
Calculate the production input and output.

LO4.
Compute production cost
LO1. 
GATHER AND TABULATE THE RECORDED DATA RELEVANT TO PROCESSED FOOD PRODUCTION 

ASSESSMENT CRITERIA:

1. Records of weights and measurements of raw materials and ingredients are gathered and summarized according to workplace standard operating procedure.

2. Records of weights and measurements of finished processed products are gathered and summarized according to workplace standard operating procedures.

3. Summarized data are tabulated according to enterprise requirements.

CONTENTS:  

· Weights and measurements

· Gravimetric

· Volumetric

· Lengths, diameter, widths

· Seam measurements

· Hotness/coldness temperature

· Concentrations of solutions

CONDITIONS:
The students/trainees must be provided with the following:
· Learning material:

· Activity sheet

· Calculator

METHODOLOGIES: 

· Lecture/traditional method
· Practical exercise

ASSESSMENT METHODS:

· Written examination

· Practical exercise

· Direct Observation

LO2. 
REVIEW VARIOUS FORMULATIONS

ASSESSMENT CRITERIA:

1. Raw materials and ingredients and percentage formulations are checked/counter checked according to approved specifications and enterprise requirements.

2. Finished products and percentage formulations are reviewed according to approved specifications and enterprise requirements.

CONTENTS:  

· Basic Mathematical Skills:

· Ingredient formulations

· Percentage formulations

· Conversions

· Ratios and proportions

CONDITIONS: 
The students/trainees must be provided with the following:
· Learning materials:

· Activity sheet

· Calculator

METHODOLOGIES: 

· Lecture/traditional method
· Practical exercise

ASSESSMENT METHODS:

· Written examination

· Practical exercise

· Direct observation
LO3.
CALCULATE THE PRODUCTION INPUT AND OUTPUT

ASSESSMENT CRITERIA:

1. Data on actual spoilage and rejects and corresponding percentage equivalents are calculated according to enterprise requirements.

2. Data on actual yields and recoveries and corresponding percentage equivalents are calculated according to enterprise requirements.

3. All calculated data are recorded according to enterprise requirements.

CONTENTS:  

· Spoilage and rejects and corresponding percentages

· Recoveries and yields and corresponding percentages

CONDITIONS: 
The students/trainees must be provided with the following:
· Learning material:

· Activity sheet 

· Calculator

METHODOLOGIES: 

· Lecture/traditional method
· Practical exercise

ASSESSMENT METHODS:

· Written examination

· Practical exercise
· Direct observation 

LO4.
COMPUTE PRODUCTION COSTS
ASSESSMENT CRITERIA:

1. Costs of production are computed according to standard procedure

2. Computed costs of production are reviewed and validated according to enterprise production requirements.

CONTENTS: 

· Ingredient formulations

· Percentage formulations

· Conversions

· Ratios and proportions

· Spoilage and rejects and corresponding percentages

· Recoveries and rejects and corresponding percentages

CONDITIONS:
The students/trainees must be provided with the following:
· Learning material:

· Activity sheet

· Calculator
METHODOLOGIES: 

· Lecture/traditional method
· Practical exercise

ASSESSMENT METHODS:

· Written examination

· Practical exercise
· Direct observation


UNIT OF COMPETENCY
:
Implement good manufacturing practiceS and procedures
MODULE TITLE
:
Implementing good manufacturing practiceS and procedures
UNIT DESCRIPTOR
:
This module deals with the skills, knowledge and attitudes required to comply with relevant Good Manufacturing Practice (GMP) codes through the implementation of workplace GMP and quality procedures.

NOMINAL DURATION
:
32 hours
SUMMARY OF LEARNING OUTCOMES:

At the completion of the module the trainees/students should be able to:

LO1.
Identify requirements of GMP related to own work

LO2.
Observe personal hygiene and conduct to meet GMP requirements

LO3.
Implement GMP requirements when carrying out work activities

LO4.
Participate in improving GMP 

LO5.
Participate in validation processes 

LO6.
Complete workplace documentation to support GMP
LO1.
IDENTIFY REQUIREMENTS OF GMP RELATED TO OWN WORK

ASSESSMENT CRITERIA:

1. Sources of information on GMP requirements are located based on GMP manual.

2. GMP requirements and responsibilities related to own work are identified according to standard GMP.

CONTENTS:  
· Source of GMP information

· GMP requirements and responsibilities

· Standard GMP

CONDITIONS: 

The students/trainees must be provided with the following:
· Work area/station

· GMP manual

· Notebook and pencil

METHODOLOGIES: 

· Lecture/traditional method

· Demonstration


· Discussion

· Practical

· Laboratory
ASSESMENT METHODS:

· Observation

· Interview

· Performance

· Exam
LO2.
OBSERVE PERSONAL HYGIENE AND CONDUCT TO MEET GMP REQUIREMENTS

ASSESSMENT CRITERIA:

1. Personal hygiene was practiced according to GMP requirements
2. Clothing is prepared, used, stored and disposed of according to GMP and workplace procedures
3. Personal movement around the workplace are done with reference to area entry and exit procedures
CONTENTS:  
· Personal hygiene

· Preparing, using, storing and disposing clothing (PPE)

· OH&S legal requirements

· Enterprise OH&S policies, procedures and programs

· Department of Health – Food Establishments –

· Code of Sanitation of the Philippines (P.D.856)

· Requirements set out by Bureau of Food and Drugs

· Workplace requirement

CONDITIONS: 

The students/trainees must be provided with the following:
· Work area/station

· Manuals and procedures

· Reference materials

· PPE clothing

METHODOLOGIES: 

· Lecture/traditional method

· Demonstration


· Discussion

· Practical

· Laboratory
ASSESMENT METHODS:
· Observation

· Interview

· Performance

· Exam
LO3.
IMPLEMENT GMP REQUIREMENTS WHEN CARRYING OUT WORK ACTIVITIES

ASSESSMENT CRITERIA:

1. GMP requirements are identified with reference to the GMP manuals
2. Work area, materials, equipment and product are routinely monitored according to GMP requirements
3. Raw materials, packaging components and product are handled according to GMP and workplace procedures
4. Workplace procedures to control resource allocation and process are followed based on  GMP requirements
5. Common forms of contamination are identified and appropriate control measures are followed according to GMP requirements
6. The workplace is maintained in a clean and tidy order based on GMP housekeeping standards

CONTENTS:

· GMP requirements and procedures

· OH&S legal requirements

· Enterprise OH&S policies, procedures and program

· Relevant regulations regarding food processing and food safety regulations

· Department of Health – Food Establishments – Code of Sanitation of the Philippines (P.D.856)

· Environment Management Bureau regulations regarding emissions, waste treatment, noise and effluent treatment and control

· Workplace standard operating procedures

· Codes of Practice and related advice

· Basic understanding of the properties, handling and storage requirements of raw materials, packaging components and final product

· Standards for materials, equipment and utensils

· Basic concepts of quality assurance

· Monitoring of work area, materials, equipment and product

· Equipment manufacturers’ advice

· Common forms of contamination

· Control measures in the work area to maintain GMP

· Cleaning workplace

· Waste collection, recycling and handling procedures

· GMP housekeeping standards

CONDITIONS: 

· Work area/station

· Reference materials 

· GMP and other important manuals

· PPE

· Supplies and materials (packaging products, garbage bag, cleaning agents, etc,)

· Tools, utensil and equipment (packaging tools and equipment, cleaning tools, etc.)

· Notebook and pencils

METHODOLOGIES: 

· Lecture/traditional method

· Demonstration


· Discussion

· Practical

· Laboratory
ASSESMENT METHODS:
· Observation

· Interview

· Performance

· Exam
LO4.
PARTICIPATE IN IMPROVING GMP 

ASSESSMENT CRITERIA:

1. Processes, practices or conditions which could result in non-compliance with GMP are identified and reported according to workplace reporting requirements
2. Corrective action is implemented within level of responsibility
3. GMP issues are raised with designated personnel
CONTENTS:  

· OH&S legal requirements

· Enterprise OH&S policies, procedures and programs

· GMP arrangements in the workplace.

· Corrective actions relating to GMP

· Good Manufacturing Practice relates to the person’s work area

· Purpose of keeping records and the recording requirements of GMP 

CONDITIONS: 

The students/trainees must be provided with the following:
· Work area/station

· GMP manuals

· Reference materials and resources

· Record book, Notebook and pencil

METHODOLOGIES: 

· Lecture/traditional method

· Demonstration


· Discussion

· Practical

· Laboratory
ASSESMENT METHODS:
· Observation

· Interview

· Performance

· Exam
LO5.
PARTICIPATE IN VALIDATION PROCESSES 

ASSESSMENT CRITERIA:

1. Validation procedures are followed to GMP requirements
2. Issues arising from validation are raised with designated personnel
3. Validation procedures are documented to meet GMP requirements
CONTENTS:

· GMP requirements

· Validation procedures
· Documentation and recording procedures
· Data collection and keeping
CONDITIONS: 

The students/trainees must be provided with the following:
· Work area/station

· GMP manuals

· Reference materials

· Record book, notebook and pencil

METHODOLOGIES: 

· Lecture/traditional method

· Demonstration


· Discussion

· Practical

· Laboratory
ASSESMENT METHODS:
· Observation

· Interview

· Performance

· Exam
LO6.
COMPLETE WORKPLACE DOCUMENTATION TO SUPPORT GMP
ASSESSMENT CRITERIA:

1. Documentation and recording requirements are identified
2. Information is recorded according to workplace reporting procedures to meet GMP requirements
CONTENTS:  

· Documentation and recording requirements

· Information recording procedures

· GMP requirements on recording


CONDITIONS: 

The students/trainees must be provided with the following:
· Work area/station

· GMP manuals

· Reference materials

· Record book and pencils

· Data sheets
METHODOLOGIES: 

· Lecture/traditional method

· Demonstration


· Discussion

· Practical

· Laboratory
ASSESMENT METHODS:
· Observation

· Interview

· Performance

· Exam
UNIT OF COMPETENCY
:
Implement Environmental Policies and Procedures
MODULE TITLE
:
Implementing Environmental Policies and Procedures
UNIT DESCRIPTOR
:
This module deals with the knowledge, skills, and attitude required in implementing environmental policies and procedures.

NOMINAL DURATION
:
32 hours
QUALIFICATION LEVEL
:
NC II

SUMMARY OF LEARNING OUTCOMES:

At the completion of the module the trainees/students should be able to:
LO1.
Conduct work in accordance with environmental policies and procedures
LO2.
Participate in improving environmental practices at work
LO3.
Respond to environmental emergency

LO1.
CONDUCT WORK IN ACCORDANCE WITH ENVIRONMENTAL POLICIES AND PROCEDURES

ASSESSMENT CRITERIA:

1. Work area is checked to ensure compliance with the environmental requirements.

2. Work procedures and instructions are followed according to workplace standards.

3. Hazards and unacceptable performance are identified and removed according to workplace procedures.

4. Environmental data is recorded in required format

CONTENTS:  

· Managing environmental issues.

· Responsibilities of self and employer to manage environmental issues on site. 

· Sources of advice on environmental issues in the workplace

· Environmental hazards and risks associated with the work carried out.

· water pollution

· air pollution

· noise

· waste handling

· emergencies such as spills

· hazardous chemicals or waste

· Personal protective clothing and equipment

CONDITIONS: 
The students/trainees must be provided with the following:
· Learning materials

· Manuals

METHODOLOGIES: 

· Audio visual

· Lecture/discussion

· Practical Lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Written/oral examination

· Demonstration of practical skills

· Direct observation

· Interview

LO2.
PARTICIPATE IN IMPROVING ENVIRONMENTAL PRACTICES AT WORK

ASSESSMENT CRITERIA:

1. Processes or conditions which could result in an unacceptable environmental outcome are identified according to workplace reporting requirements

2. Corrective action is taken in accordance with the environmental management and emergency response plans as required

3. Contributions are made to a participative arrangements for managing environmental issues in the workplace within workplace procedures and level of responsibility

CONTENTS:  
· Procedures used to prevent or control environmental risks 

· Understanding the purpose, capacity and limitations of equipment, location and storage requirements and safe handling and equipment use

· Basic concepts of hazard identification risk assessment and control options. 

· Identifying and responding to hazards

· Investigating incidents and improving environmental management and resource utilization

· Impact of work practices on resource utilization and wastage

· Procedures used to handle and dispose of waste 

· Handling requirements for hazardous waste

· The difference between trade waste and storm water drains

· Consequences of inappropriate waste handling and disposal

· Procedures for responding to unplanned incidents such as spills and leaks as relevant to the work area

CONDITIONS: 
The students/trainees must be provided with the following:
· Learning materials

· Manuals

METHODOLOGIES: 

· Audio visual

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Written/oral examination

· Demonstration of practical skills

· Direct observation

· Interview

LO3.
RESPOND TO ENVIRONMENTAL EMERGENCY

ASSESSMENT CRITERIA:

1. Emergency situations are identified and reported according to workplace procedures
2. Emergency procedures are followed according to type of emergency and according to workplace procedures.
CONTENTS:
· Procedures for responding to unplanned incidents such as spills and leaks as relevant to the work area

· Emergency response system and procedures

· Responsible use of resources in own work area

· Reporting procedures and responsibilities

· Consultative processes in the workplace for raising issues/suggestions on environmental issues
CONDITIONS: 
The students/trainees must be provided with the following:
· Learning materials

· Manuals
METHODOLOGIES: 

· Audio visual

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced Learning

ASSESSMENT METHODS:

· Written/oral examination

· Demonstration of practical skills

· Direct observation

· Interview
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UNIT OF COMPETENCY
:
RECEIVE AND STORE STOCKS
MODULE TITLE 
:
RECEIVING AND STORING STOCKS
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes required to received and store stocks in food processing workplaces
NOMINAL DURATION
: 
16 hours
SUMMARY OF LEARNING OUTCOMES:

Upon completion of this module, the trainee/student must be able to:

LO1.
Take delivery of stock                                  

LO2.
Store stocks

LO3.
Rotate and maintain stocks

LO1.
TAKE DELIVERY OF STOCKS
ASSESSMENT CRITERIA:

1. Stocks delivered are checked against delivery lists.

2. Stocks are checked to make sure deliveries meet the standards specified for temperature control, product and container cleanliness.

3. Received stocks are log on as company requirement forms.

4. Variances and defects on stock delivery are identified and reported.

CONTENTS:

· Food plant rules and regulations on delivery of stocks
· Identify and verify approved sources of delivery
· Knowing the standard temperature, product and container cleanliness in stock delivery
· Company log-in procedure of stocks delivery
· Refusal system of non-compliant delivery
CONDITIONS: 
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample delivery forms
· Logbook
· PPE
· Textbooks/references on stocks delivery
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
STORE STOCKS
ASSESSMENT CRITERIA:

1. Stocks are marked/labeled accurately in accordance with company required specifications.

2. Stocks are stored on appropriate  temperature requirements, racks, and counters,

3. Storage housekeeping practices are observed.

CONTENTS:

· Marking/labeling procedure before stocks storage
· Knowing what is to be used first (FIFO)
· Storage practices
· Temperature requirements for storage
CONDITIONS: 

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Labeling supplies, materials and equipment
· Sample labels 
· PPE
· Textbooks/references on stocks storage
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test
LO3.
ROTATE AND MAINTAIN STOCKS
ASSESSMENT CRITERIA:

1. The stock rotation of products during storage effectively monitored to ensure that the said foods are NOT sold beyond the BEST BEFORE DATES.

2. Manufacturer’s recommendation for food requiring refrigeration once opened as indicated on food container are strictly followed.

3. Stock rotation reports are maintained.

CONTENTS:

· Inventory procedure of stocks

· Monitoring procedure on stocks issuance and inventory

· Accuracy of stocks and inventory reports

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample stock issuance and inventory forms
· Logbook
· Textbooks/references on stocks inventory
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY
:
CONTROL AND ORDER STOCKS
MODULE TITLE 
:
CONTROLLING AND ORDERING STOCKS
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes required to control and order stocks in food processing workplaces including maintain stock levels and records, organize and administer stock orders, identify stock losses, process stock orders and follow-up orders.
NOMINAL DURATION
:
16 hours
SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to:

LO1.
Maintain stock levels and records

LO2.
Organize and administer stock orders

LO3.
Identify stock losses

LO4.
Process stock orders

LO5.
Follow-up orders

LO1.
Maintain stock levels and records
ASSESSMENT CRITERIA:

1. Workplace requirements for food stock levels maintained in accordance with food safety regulations.

2. Stock level supply principle understood and observed.

3. Accuracy on recording of stock levels are observed and implemented.

CONTENTS:

· General guidelines on maintaining stock levels
· Minimum and maximum stock levels supply principle
· Food industry recording system of stocks 

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample stock records
· Textbooks/references on maintaining stock levels
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
ORGANIZE AND ADMINISTER STOCK ORDERS

ASSESSMENT CRITERIA:

1. Food industry stock orders organized in accordance with workplace requirements and guidelines.

2. Purchase schedules established based on inventory.

3. Stock orders kept in clean and dry storage areas.

CONTENTS:

· General principles on stock orders organization and administration
· Workplace requirement for stock orders organization and administration 
· Inventory status and control reports
· Stock order request/purchase
· Stock order inventory, checking, signing
· Stock order loading

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample stock order/purchase request forms
· Sample inventory 
· PPE
· Textbooks/references on administering stock orders
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
IDENTIFY STOCK LOSSES
ASSESSMENT CRITERIA:

1. Procedure on conduct of stock inventory followed in accordance with workplace requirements.

2. Causes of stock losses identified and reported.

3. Corrective actions for causes of stock losses established and implemented.

CONTENTS:

· Stock inventory

· Guidelines on conduct of inventory

· Monitoring procedure of stock inventory

· Variances in stock inventory

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample stock losses report
· Sample inventory 
· Textbooks/references on stock losses
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO4.
PROCESS STOCK ORDERS
ASSESSMENT CRITERIA:

1. Food product stock orders are processed in accordance with workplace procedures.

2. Food product stock orders purchase processed in accordance with specified requirements.

3. Food product stock orders verification and releasing followed the workplace procedures and requirements.

CONTENTS:

· Procedures in processing of stock orders

· Stock order purchase

· Stock order verification

· Stock order releasing

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample stock order forms
· Textbooks/References on stock orders
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO5.
FOLLOW-UP ORDERS
ASSESSMENT CRITERIA:

1. Procedures in following up food product orders established in accordance with food industry rules and sanitation standards.

2. Verifications observed before making follow-up orders.

3. Courtesies in following up orders observed and implemented.

CONTENTS:

· Procedures in following up orders.

· Verification before follow-up order

· Courtesies in following up order.

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample product order forms
· Textbooks/references on food product orders
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation
· Lecture/discussion
· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning
· Written test

UNIT OF COMPETENCY
:
APPLY PRODUCT KNOWLEDGE TO COMPLETE WORK OPERATIONS
MODULE TITLE
:
APPLYING PRODUCT KNOWLEDGE TO COMPLETE WORK OPERATIONS
MODULE DESCRIPTOR 
:
This module covers the knowledge, skills and attitudes required to use product knowledge to complete work operations in accordance with workplace requirements including identifying products in a subsection of a warehouse or other storage area, examining quality and reporting on products, and using inventory and labeling systems to identify and locate products.
NOMINAL DURATION
:
24 hours
SUMMARY OF LEARNING OUTCOMES:


Upon completion of this module, the trainee/student must be able to:

LO1.
Identify products in a subsection of a warehouse or other storage area.

LO2.
Examine quality and report on products
LO3.
Use inventory and labeling systems to identify and locate products.
LO1.
IDENTIFY PRODUCTS IN A SUBSECTION OF A WAREHOUSE OR OTHER STORAGE AREA
ASSESSMENT CRITERIA:

1. Products are identified, classified for warehousing subsection storage.

2. Product storage specifications are clearly understood and followed.

3. Product storage rules, regulations and workplace requirements are observed and followed.

CONTENTS:

· Products identification, classification, specifications
· Rules, regulations, workplace requirements in warehousing of food products 
· Storage area for specific products
· Principles and procedures on product storage
CONDITIONS: 
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Textbooks/references on warehousing of food products
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:
· Observation

· Demonstration

· Questioning

· Written test

LO2.
EXAMINE QUALITY AND REPORT ON PRODUCTS
ASSESSMENT CRITERIA:

1. Safety rules and regulation on examination of food quality clearly understood and followed.

2. Methods and procedures in examination of food quality observed.

3. Characteristics of good food quality are identified.

4. Out-of-specifications/defects/variances on food quality accurately reported. 

CONTENTS:

· Safety rules and regulation on examination of food quality

· Methods and procedures in examination of food quality

· Characteristics of good food quality

· Defects and variances on food quality

· Reporting of out-of-specifications/defects/variances on food quality

CONDITIONS: 
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample product reports
· Textbooks/references on examining food quality
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:
· Observation

· Demonstration

· Questioning

· Written test

LO3.
USE INVENTORY AND LABELING SYSTEMS TO IDENTIFY AND LOCATE PRODUCTS
ASSESSMENT CRITERIA:

1. Proper inventory and labeling systems are established to easily identify and locate products.

2. Legislative requirements on labeling of food products to easily identify discarding/disposal date complied in accordance with procedures.

CONTENTS:

· Food product inventory system

· Bar code inventory

· Food labeling system

· Food product dating

CONDITIONS:
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Sample inventory and labeling system
· Textbooks/references on inventory and labeling systems
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY
:
PERFORM BASIC TESTS IN RAW MATERIALS IN PROCESSED AND FINISHED PRODUCTS
MODULE TITLE
:
PERFORMING BASIC TESTS IN RAW MATERIALS IN PROCESSED AND FINISHED PRODUCTS
MODULE DESCRIPTOR
:
This module covers the skills, knowledge and attitudes required to perform basic tests and/or procedures using standard methods.
NOMINAL DURATION
:
40 hours

SUMMARY OF LEARNING OUTCOMES:

At the completion of the module the trainees/students should be able to:

LO1. 
Receive label and store samples for testing.

LO2. 
Prepare samples.
LO3.
Perform tests on samples.

LO1.
RECEIVE LABEL AND STORE SAMPLES FOR TESTING
ASSESSMENT CRITERIA:

1. Laboratory samples are labeled to ensure all required information are    transcribed accurately and legibly.

2. Samples are registered into the laboratory system.

3. Sample testing requirements are recorded.

4. Sample integrity is maintained.

CONTENTS:

· Receiving food/food ingredients samples 

· Labeling requirements for food/food ingredients samples

· Recording of food/food ingredients into the laboratory registry

· Storage requirements of food/food ingredients samples

· Occupational health safety practices for food samples

CONDITIONS:
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Laboratory room provided with PPE, food testing equipment, test reagent, food samples and ingredients 
· PPE
· Textbooks/references on food/ingredient sampling
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Portfolio

LO2.
PREPARE SAMPLES
ASSESSMENT CRITERIA:

1. Materials to be tested, appropriate standard method and safety requirements are identified.

2. Personal protective equipment is used as specified for standard method and materials to be tested.

3. Sample description is recorded and reported.

4. Sample is prepared in accordance with appropriate standard methods.

CONTENTS:

· Identification of materials, methods and safety practices for specific food process

· Identification and preparation of PPE for a specific food processing method and materials

· Occupational health safety procedures in sample testing

· Recording of sample descriptions

· Reporting of sample descriptions

· Preparation of samples

CONDITIONS:
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Laboratory room provided with PPE, food testing equipment, test reagent, food samples and ingredients 

· PPE
· Textbooks/references on preparing samples
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

LO3.
PERFORM TESTS ON SAMPLES
ASSESSMENT CRITERIA:

1. Calibration status of equipment is checked and calibrated if applicable.

2. Perform sequence of tests to be performed as per standard method.

3. Sample and standards to be tested are identified, prepared and weighed or measured.

4. Tests reagents or equipment/instrumentation are set up as per standard method.

5. Tests are conducted in accordance with enterprise procedures.

6. “Out of specification” or atypical results are identified and reported promptly to appropriate personnel.

7. Test equipment is cleaned and cared for.

8. Unused reagents are stored as required by relevant regulations and codes.

9. Wastes are disposed in accordance with safety, industry and environmental requirements.

CONTENTS:

· Calibration procedures of testing equipment

· Types, purposes, procedures of food testing 

· Food testing preparation

· Recording, analysis, reporting of test results

· Cleaning, sanitation and storing of testing equipment

· Rules and regulations on storing of unused materials

· Environment safety waste disposal of materials 

CONDITIONS:
Students/trainees must be provided with the following:

· Workplace
· Lecture room
· Laboratory room provided with PPE, food testing equipment, test reagent, food samples and ingredients 

· Logbook
· PPE
· Textbooks/references on performing tests on samples
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Interview

UNIT OF COMPETENCY
:
OPERATE A BOILER
MODULE TITLE
:
OPERATING A BOILER
MODULE DESCRIPTOR
:
This module covers the skills, knowledge and attitudes required to perform how to start, operate, monitor, shut down and store a basic boiler.
NOMINAL DURATION
:
32 hours
SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to

LO1.
Start boiler
LO2.
Operate and monitor a boiler
LO3.
Shutdown and store boiler
LO1.
START BOILER
ASSESSMENT CRITERIA:

1. Personal protective clothing and equipment is selected for use, following statutory requirements and workplace procedures.

2. Pre-operational safety checks are conducted in accordance with statutory requirements, manufacturer’s recommendations and plant operating procedures.

3. Hazards and potential hazards in work area are identified and reported in accordance with the hierarchy of control.
4. Boiler is started and brought on line safely, in accordance with statutory requirements and work place procedures.

5. Maintenance requirements are to be identified and reported in accordance with workplace requirements.

CONTENTS:

· Protective clothing and equipment in boiler operation

· Safety measures in boiler operation

· Hazards and potential hazards in boiler operation

· Starting boiler operation (manual of operation)

· Maintenance requirements and schedules 

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a boiler equipment in a food manufacturing plant
· Lecture room
· PPE
· Textbooks/references on boiler
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
OPERATE AND MONITOR BOILER
ASSESSMENT CRITERIA:

1. Operating status is diagnosed and operating log is maintained clearly and accurately, in accordance with statutory requirements and workplace procedures.

2. Boiler is monitored in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

3. Water quality tests are conducted in accordance with manufacturer’s recommendations and workplace procedures and adjusted as a result of tests to meet workplace criteria.

4. Boiler house chemicals are stored and handled in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

5. Boiler emergency is responded to in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

CONTENTS:

· Boiler operation log
· Monitoring boiler statutory requirements 
· Water quality for boiler operation
· Storage and handling of chemicals used in boiler operation
· Emergency in boiler operation
CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a boiler equipment in a food manufacturing plant
· Lecture room
· PPE
· Textbooks/references on boiler
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHOD:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
SHUT DOWN AND STORE BOILER
ASSESSMENT CRITERIA:

1. Boiler is shut down in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

2. Boiler is cleaned internally and externally in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

3. Boiler valves and fittings are removed for maintenance in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures. 

4. Appropriate mode of storage is identified in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

5. Boiler is stored in accordance with statutory requirements, manufacturer’s recommendations and workplace procedures.

CONTENTS:

· Boiler shutting down procedures

· Cleaning boiler

· Maintenance of boiler valves and fittings

· Storage modes for boilers

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a boiler equipment in a food manufacturing plant
· Lecture room
· PPE
· Textbooks/references on boiler
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY
:
OPERATE PUMPING EQUIPMENT
MODULE TITLE
:
OPERATING PUMPING EQUIPMENT
MODULE DESCRIPTOR
:
This module covers the skills, knowledge and attitudes required to operate pumping equipment.

NOMINAL DURATION
:
32 hours

SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to

LO1.
Prepare pumps for operation

LO2.
Operate pumping equipment

LO3.
Shutdown and maintain pumping equipment

LO1.
PREPARE PUMPS FOR OPERATION
ASSESSMENT CRITERIA:

1. Equipment, tools, materials and services are confirmed available and ready for operation according to requirements.

2. Equipment and tools are checked and calibrated to confirm readiness for use in accordance with manufacturer’s specifications

3. Materials are checked if in accordance with specifications.

CONTENTS:

· Pumping equipment, tools and materials relevant to food processing

· Purpose and basic principles of pumping

· Effects of raw materials on pumping

· Effects of pumping on material quality

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a pumping equipment in a food manufacturing plant
· Lecture room
· PPE
· Textbooks/references on operating pumping equipment
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
OPERATE PUMPING EQUIPMENT
ASSESSMENT CRITERIA:

1. Pumps are started up according to company procedures.

2. Pump performance is monitored to confirm performance, maintained in accordance with manufacturer’s specifications

3. Equipment performance not within specification is identified, rectified and/or reported based on operating manuals and company reporting system.

CONTENTS:

· Pumps standard operating procedures

· Basic operating principles as per manufacturer’s specifications

· Occupational health and safety hazards and controls on pump equipment Operation

· Reporting pump performance not within specification

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a pumping equipment in a food manufacturing plant
· Lecture room
· PPE
· Textbooks/references on operating pumping equipment
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
SHUTDOWN, CLEAN AND MAINTAIN PUMPING EQUIPMENT
ASSESSMENT CRITERIA:

1. Pumping equipment is shut down according to company procedures.

2. Pumps are cleaned in place according to manufacturer’s specifications.

3. Workplace information on pumps malfunctioning is reported.

CONTENTS:

· Shut down procedures of pumping equipment

· Cleaning of pumping equipment

· Malfunctioning of pumping equipment

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a pumping equipment in a food manufacturing plant
· Lecture room
· PPE
· Textbooks/references on maintaining pumping equipment 
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY
:
OPERATE AND MONITOR FOOD PROCESSES AND EQUIPMENT
MODULE TITLE
:
OPERATING AND MONITORING FOOD PROCESSES AND EQUIPMENT
MODULE DESCRIPTOR
:
This module covers the skills, knowledge and attitudes required to combine ingredients, additives and materials in the correct quantities and sequence and to operate and shut down food processing equipment to achieve the required mix, process and product characteristics.

NOMINAL DURATION
:
320 hours

SUMMARY LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to

LO1.
Prepare the food equipment and process for operation

LO2.
Operate and monitor the food process

LO3.
Shutdown, clean and maintain the food process

LO1.
PREPARE THE FOOD EQUIPMENT AND PROCESS FOR OPERATION
ASSESSMENT CRITERIA:

1. Materials are confirmed and available to meet production requirements.
2. Pre-mixes are prepared as required according to the production schedule.
3. Cleaning and maintenance requirements and status are identified and confirmed.
4. Machine components and related attachments are fitted and adjusted to meet operating requirements.
5. Processing/operating parameters are entered as required to meet safety and production requirements.
6. Food equipment performance is checked and adjusted as required according to manufacturer’s specifications.
7. Pre-start checks are carried out as required by workplace requirements.

CONTENTS:

· Materials for food processing

· Pre-mixes 

· Cleaning and maintenance

· Food processing machine, attachments, fittings

· Role of occupational health and safety in the food plant to meet production requirements

· Food equipment performance

· Pre-operational checks

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a commercial size food processing equipment in a food processing plant
· Lecture room
· PPE
· Textbooks/references on food processing equipment
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
OPERATE AND MONITOR THE FOOD PROCESS
ASSESSMENT CRITERIA:

1. Ingredients and additives are delivered to the food equipment in the required quantities and sequence to meet recipe specifications.

2. The process is started and operated according to workplace procedures.

3. Equipment is monitored to identify variation in operating conditions according to operating manuals.

4. Variation in equipment operation is identified and maintenance requirements are reported according to workplace reporting requirements.

5. The process is monitored to confirm that specifications are met based on production requirements.

6. Out-of-specification product/process outcomes are identified, rectified and/or reported to maintain the process within specification.

7. Product is transferred to required production or storage location.

8. The workplace is maintained according to housekeeping standards.

9. Workplace records are maintained according to workplace recording requirements.

CONTENTS:

· Ingredients and additives readiness

· Food processing system and principles

· Equipment performance

· Food products

· Variances

· Out of specification product

· Product storage location

· Housekeeping

· Records

CONDITIONS:
Students/trainees must be provided with the following:

· Workplace with access to a commercial size food processing equipment in a food processing plant
· Lecture room
· PPE
· Textbooks/references on operating food processing equipment
· OHS manual
· OHP/slides/multimedia projector 

METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
SHUTDOWN, CLEAN AND MAINTAIN THE FOOD PROCESS
ASSESSMENT CRITERIA:

1. The appropriate shut down procedure is identified according to operating manuals.

2. The process is shut down according to workplace procedures.

3. Maintenance requirements are identified, reported and conducted according to workplace procedures.

CONTENTS:

· Shut down procedure

· Workplace shut down process

· Maintenance requirements for Food Workplace Procedures

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a commercial size food processing equipment in a food processing plant
· Lecture room
· PPE
· Textbooks/references on food processing equipment
· Maintenance manual
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY
:
OPERATE A PACKAGING PROCESS
MODULE TITLE
:
OPERATING A PACKAGING PROCESS
MODULE DESCRIPTOR
:
This module covers the skills, knowledge and attitudes required to set up, operate, adjust and shut down a process for can seaming, high speed wrapping and packaging.

NOMINAL DURATION
:
200 hours

SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to

LO1.   Prepare equipment and process for operation

LO2.
Operate and monitor the process

LO3.
Shutdown the process

LO1.
PREPARE EQUIPMENT AND PROCESS FOR OPERATION
ASSESSMENT CRITERIA:

1. Materials are confirmed and available to meet operating requirements.

2. Services are confirmed as available and ready for operation.

3. Cleaning and maintenance requirements status are identified and confirmed.

4. Machine components and related attachments are fitted and adjusted to meet operating requirements.

5. Operating parameters are entered as required to meet safety and production requirements.

6. Materials, product and packaging components/consumables are loaded or positioned as required to meet packaging requirements.

7. Equipment performance is checked and adjusted as required.

8. Pre-start checks are carried as required by workplace requirements.

CONTENTS:

· Materials readiness and availability

· Services needed in the packaging process
· Cleaning and maintenance of packaging machines, utensils, tools

· Machine attachment & fittings

· Packaging operation procedures

· Pre-start checking procedures

· Loading of products for packaging

· Equipment performance check

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· PPE
· Textbooks/references on food packaging
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
OPERATE AND MONITOR AND PROCESS
ASSESSMENT CRITERIA:

1. The process is started and operated according to workplace procedures.

2. Equipment is monitored to identify variation in operation conditions.

3. Variation in equipment is identified and maintenance requirements are reported according to workplace reporting requirements.

4. The process is monitored and packed items inspected to confirm that specifications are met.

5. Out-of-specification products/process outcomes are identified, rectified and/or reported to maintain the process within specification.

6. The workplace meets housekeeping standards.

7. Workplace records are maintained according to workplace recording requirements.

CONTENTS:

· Workplace standard procedures in the operation and monitoring of the process

· Variances in equipment performance

· Process monitoring

· Out-of-specifications products/processes

· Housekeeping standards

· Workplace records requirements

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· PPE
· Textbooks/references on food packaging
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
SHUT DOWN THE PROCESS
ASSESSMENT CRITERIA:

1. The appropriate shut down procedure is identified.

2. The process is shut down according to workplace procedure.

3. Equipment is prepared for cleaning and maintenance according to workplace requirements.

4. Maintenance requirements are identified and reported according to workplace reporting requirements.

5. Waste is collected, treated and disposed or recycled according to company procedures. 
CONTENTS:

· Shut down procedure 
· Cleaning and maintenance of packaging equipment

· Housekeeping of packaging workplace

· Collection, treatment and disposal of packaging waste

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· PPE
· Textbooks/references on food packaging
· Maintenance manual
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY     :
WORK IN A FREEZER STORAGE AREA
MODULE TITLE
: 
WORKING IN A FREEZER STORAGE AREA
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes required to enter a freezer storage environment; monitor equipment operation in a freezer storage environment; handle frozen product safety; and respond to freezer area exposure and gas leaks.

NOMINAL DURATION
:
24 hours

SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to:
LO1.
Prepare to enter a freezer storage environment

LO2.
Monitor equipment operation in a freezer storage environment

LO3.
Handle frozen product safely

LO4.
Respond to freezer storage area exposure and gas leaks

LO1.
PREPARE TO ENTER A FREEZER STORAGE ENVIRONMENT
ASSESSMENT CRITERIA:

1. Personal protective equipment and clothing (PPE) is selected, correctly fitted, checked and inspected prior to entering a freezer storage area according to organizational requirements.

2. Correct points of entry and exit are identified and used in accordance with organizational requirements.

3. All doors and screens are kept secured in accordance with organizational requirements.

4. Personal hygiene and product safety procedures are followed according to organizational requirements.

CONTENTS:

· Personal protective equipment and clothing for freezer storage area

· Designated entry and exit points in freezer storage area

· Personal hygiene in freezer storage area

· Occupational health and safety practices in freezer storage area

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· PPE
· Textbooks/references on freezer storage
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
MONITOR EQUIPMENT OPERATION IN A FREEZER STORAGE ENVIRONMENT
ASSESSMENT CRITERIA:

1. The effects of freezing temperature on equipment operation are identified.

2. Equipment is monitored in accordance with organizational requirements to ensure it is in operational order when used in a freezer storage environment.

3. Freezer temperatures are monitored according to organizational requirements.

CONTENTS:

· Checking and adjusting freezer temperatures
· Effects of freezing temperature on equipment operation

· Freezer temperatures for range of food products

· Monitoring food plant workplace procedures, policies, requirements for freezer temperatures

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· Assorted food products
· PPE
· Textbooks/references on freezer storage
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
HANDLE FROZEN PRODUCTS SAFELY
ASSESSMENT CRITERIA:

1. Handling requirements for frozen product are identified according to organizational requirements.

2. Frozen products are handled safely according to organizational requirements.

CONTENTS:

· Freezer systems used in the food industry

· Freezing methods used in the food industry

· Effects of low temperature on preservation of  food

· Codes and regulations on requirements for frozen products

· Safe handling requirements for a range of frozen products

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· Assorted food products
· PPE
· Textbooks/references on freezer storage
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO4.
RESPOND TO FREEZER STORAGE AREA EXPOSURE AND GAS LEAKS
ASSESSMENT CRITERIA:

1. Signs and symptoms of exposure are identified.

2. Action is taken to minimize effects of exposure of self and others, according to organizational requirements.

3. Emergency procedures for gas leaks are identified in accordance with organizational requirements.

CONTENTS:

· Occupational Health and Safety Measures for gas leaks

· Sign and symptoms of gas exposure/leaks

· Emergency procedures for gas exposure/leaks

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· PPE
· Textbooks/references on gas exposure/leaks
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

UNIT OF COMPETENCY
:
WORK WITH TEMPERATURE CONTROLLED STOCK
MODULE TITLE
:
WORKING WITH TEMPERATURE CONTROLLED STOCK
MODULE DESCRIPTOR
:
This module covers with the skills, knowledge and attitudes required to work with temperature controlled stock in accordance with workplace requirements including identifying good requiring temperature control, monitoring temperature of goods, and identifying and rectifying any identified problems in accordance with workplace procedures.

NOMINAL DURATION
:
24 hours

SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to:
LO1.
Store stock to meet temperature control requirements

LO2.
Monitor and maintain temperature of stock within specifications

LO3.
Identify and rectify problems

LO1.
STORE STOCK TO MEET TEMPERATURE CONTROL REQUIREMENTS
ASSESSMENT CRITERIA:

1. Goods requiring temperature control are identified.

2. Goods are located in appropriate storage temperature zone to meet storage requirements.

CONTENTS:

· Temperature control of storage facilities

· Temperature requirement of various goods

· Storage periods for range of goods

· Occupational health and safety hazards and controls on temperature

· HACCP, food quality safety in temperature controlled storage

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· Assorted food products
· PPE
· Textbooks/references on temperature control
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
MONITOR AND MAINTAIN TEMPERATURE OF STOCK WITHIN SPECIFICATIONS
ASSESSMENT CRITERIA:

1. The temperature of goods is monitored to confirm temperature is within specified limit.

2. Temperature of storage area is monitored to confirm temperature is within storage zone limit.

3. Short term storage times are complied with for transit stock.

4. Stocks handling procedure to maintain temperature control are implemented.

CONTENTS:

· Temperature humidity and control

· Manufacturing storage area temperature control

· Handling, stacking and storing procedure and requirements for temperature controlled stocks

CONDITIONS: 
Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· Assorted food products
· PPE
· Textbooks/references on temperature control
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
IDENTIFY AND RECTIFY PROBLEMS
ASSESSMENT CRITERIA:

1. Out-of-specification store or product temperature are identified, rectified and/or reported.

2. Damaged product is segregated.

CONTENTS:

· Identification of out-of-specification store or product temperature

· Environmental hazards and risks for out-of-specification products

· Corrective actions for out-of-standards/out-of-specification

· Segregation procedures for damaged products

· Reporting procedures for damages

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace with access to a food processing plant
· Lecture room
· Assorted food products
· PPE
· Textbooks/references on product temperature
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration
· Questioning

· Written test

UNIT OF COMPETENCY
:
HANDLE DANGEROUS GOODS/ HAZARDOUS SUBSTANCES
MODULE TITLE
:
HANDLING DANGEROUS GOODS/HAZARDOUS   SUBSTANCES
MODULE DESCRIPTOR
:
This module covers the knowledge, skills and attitudes required to handle dangerous goods and hazardous substances, including identifying requirements for working with dangerous goods and/or hazardous substances, confirming site incident procedures, selecting handling techniques and handling and storing dangerous goods and hazardous substances.

NOMINAL DURATION
:
24 Hours

SUMMARY OF LEARNING OUTCOMES:


At the completion of the module the trainees/students should be able to:
LO1.
Identify requirements for working with dangerous goods and/or hazardous substances

LO2.
Confirm site incident procedures

LO3.
Select handling techniques

LO1.
IDENTIFY REQUIREMENTS FOR WORKING WITH DANGEROUS GOODS AND/OR HAZARDOUS SUBSTANCES.
ASSESSMENT CRITERIA:

1. Dangerous goods and/or hazardous substances are identified.
2. Storage requirements for dangerous goods and/or hazardous substances are identified and applied.
3. Legislative requirements for dangerous goods and/or hazardous substances are known and used to plan work activities.
4. Handling procedures for different classes and characteristics of goods are observed.
5. Confirmation is sought from relevant personnel where dangerous goods or hazardous materials do not appear to be appropriately marked.

CONTENTS:

· Identification of dangerous goods and hazardous substances

· Regulations and codes on purchase and Storage of dangerous goods and substances 

· Safe handling of dangerous goods and hazardous substances

· Cleaning of equipment, tools used for dangerous goods and hazardous substances

· Disposal system of dangerous goods and hazardous substances

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace  
· Lecture room
· Sample of dangerous goods/hazardous materials (instructional video resources)
· PPE
· Textbooks/references on hazardous substances
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO2.
CONFIRM SITE INCIDENT PROCEDURES
ASSESSMENT CRITERIA:

1. Incident reporting processes are identified.

2. Emergency equipment is located and checked accordingly to workplace procedures and statutory regulations.

3. Emergency procedures are identified and confirmed.

CONTENTS:

· OHS on dangerous goods and/or hazardous substances

· Emergency hazards and risks

· Location plan of emergency equipment

· Emergency reporting procedure

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace  
· Lecture room
· Sample of dangerous goods/hazardous materials (instructional video resources)
· Textbooks/references on hazardous substances
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

LO3.
SELECT HANDLING TECHNIQUES
ASSESSMENT CRITERIA:

1. Load handling and shifting procedures are selected in accordance with identified requirements for particular goods.
2. Handling requirement is checked for conformity with workplace requirements and manufacturer’s guidelines.
3. Where relevant, suitable signage is checked for compliance with workplace procedures.

CONTENTS:

· Safe handling and shifting procedures of dangerous goods and/or hazardous substances

· Workplace requirements and manufacturer’s guidelines on handling of dangerous goods and/or hazardous substances

· Signage for dangerous goods and/or hazardous substances 

CONDITIONS:

Students/trainees must be provided with the following:

· Workplace  
· Lecture room
· Sample of dangerous goods/hazardous materials (instructional video resources)
· Textbooks/references on handling dangerous goods/hazardous substances
· OHS manual
· OHP/slides/multimedia projector
METHODOLOGIES:

· Audio-visual presentation

· Lecture/discussion

· Practical lab

· Demonstration

· Individual self-paced learning

ASSESSMENT METHODS:

· Observation

· Demonstration

· Questioning

· Written test

What is Competency-Based Curriculum (CBC)

· A competency-based curriculum is a framework or guide for the subsequent detailed development of competencies, associated methodologies, training and assessment resources.

· The CBC specifies the outcomes which are consistent with the requirements of the workplace as agreed through the industry or community consultations.

· CBC can be developed immediately when competency standards exist.

· When competency standards do not exist, curriculum developers need to clearly define the learning outcomes to be attained. The standard of performance required must be appropriate to industry and occupational needs through the industry/enterprise or specified client group consultations.
These materials are available in both printed and electronic copies.

For more information please contact:

Technical Education and Skills Development Authority (TESDA)
Telephone Nos.: 893-8281, 817-4076 to 82 loc. 611, 630, 631 and 635 or visit our website: www.tesda.gov.ph or the TESDA Regional or Provincial Office nearest you.
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