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COURSE DESIGN

COURSE TITLE
:
FISHPORT/WHARF OPERATIONS NC I
NOMINAL DURATION
:
96 hours
QUALIFICATION
:
NC I

COURSE DESCRIPTION
:

The Fishport/Wharf Operations NC I Qualification consists of competencies that a person must achieve to perform handling of fish and fish products in fishport/wharf.  Persons with this qualification may or may not have previous experience in these skills.  Work would be routine and carried out under close supervision.
ENTRY REQUIREMENT
:
Trainees or students wishing to enroll in this course should possess the following requirements.  

· Able to read and write;

· With good moral character;

· Ability to communicate, both oral and written

· Physically fit and mentally healthy as certified by a Public Health Officer
This list does not include specific institutional requirements such as educational attainment, appropriate work experience, and others that may be required of the trainees by the school or training center delivering the TVET program.

COURSE STRUCTURE:

BASIC COMPETENCIES

(18 hours)

	Unit of

Competency
	Module Title
	Learning Outcomes
	Nominal Duration

	1.
Receive and respond to workplace communication
	1.1
Receiving and responding to workplace communication
	1.1.1
Explain routinary speaking and messages in a workplace.
1.1.2
Follow routinary speaking and message

1.1.3
Perform work duties following written notices.
	4.5 hours

	2.
Work with others
	2.1
Working with others
	2.1.1
Develop effective workplace relationship.

2.1.2
Contribute to work group activities.
	4.5 hours

	3.
Demonstrate work values
	3.1
Demonstrating work values
	3.1.1
Define the purpose of work

3.1.2
Apply work values/ethics

3.1.3
Deal with ethical problems

3.1.4
Maintain integrity of conduct in the workplace
	4.5 hours

	4.
Practice housekeeping procedures
	4.1
Practicing housekeeping procedures
	4.1.1
Sort and remove unnecessary items

4.1.2
Arrange items

4.1.3
Maintain work areas, tools and equipment

4.1.4
Follow standardize work process and procedures

4.1.5
Perform work spontaneously
	4.5 hours


COMMON COMPETENCIES

(14 hours)
	Unit of

Competency
	Module Title
	Learning Outcomes
	Nominal Duration

	1. Apply safety measures 
	1.1
Applying safety measures
	1.1.1
Determine areas of concern for safety measures
1.1.2
Apply appropriate safety measures
1.1.3

Safekeep and maintain materials, tools and equipment.
1.1.4
Dispose waste materials and outfit
	3.5 hours

	2. Use of fishport/wharf tools and equipment
	2.1
Using  fishport/ wharf tools and equipment
	2.1.1
Prepare and use fishport/ wharf  tools 
2.1.2
Prepare and operate fishport/wharf  equipment
2.1.3
Observe safety precautions in handling fishport/wharf tools and equipment.
2.1.4
Carry out routine maintenance and storage of tools and equipment
	3.5 hours

	3. Perform estimation and basic calculation
	3.1
Performing estimation and basic calculation
	3.1.1 Perform estimation activities
3.1.2 Perform basic workplace calculation
3.1.3 Apply corrective measures as necessary
	3.5 hours

	4. Apply food safety and sanitation 
	4.1
Applying food safety and sanitation
	4.1.1
Wear personal protective   equipment 
4.1.2
Observe personal hygiene and good grooming
4.1.3
Implement food  sanitation practices
4.1.4
Render safety measures and first aid procedures
4.1.5
Implement housekeeping activities
	3.5 hours


CORE COMPETENCIES

(64 hours)
	Unit of

Competency
	Module Title
	Learning Outcomes
	Nominal Duration

	1. Unload and load fish and fish products
	1.1
Unloading and loading fish and fish products
	1.1.1
Prepare for unloading and loading of fish and fish products
1.1.2
Unload fish and fish products
1.1.3
Loading and handling fish and fish products
1.1.4
Implement housekeeping activities
	32 hours

	2.  Classify fish and fish products
	2.1
Classifying fish and fish products
	2.1.1
Prepare for fish classification

2.1.2
Classify fish and fish produc0ts

2.1.3
Weigh, segregate, pile and secure fish loads

2.1.4
Implement housekeeping activities
	32 hours


RESOURCES:
	TOOLS
	EQUIPMENT
	MATERIALS

	· Wooden mallet

· Fish tray/tub

· Brush

· Bucket or pail

· Stainless hook or “ganso”
· Pressurized or ordinary hose
	· Conveyor

· Cartwheel

· Classifying table

· Weighing scale

· Foot operated drinking fountain

Personal Protective Equipment

· Apron

· Gloves

· Rubber boots/ Winter boots

· Head gears

· Winter jacket

· Hard hat

· Long pants

· White shirts
	· Soap

· Chlorine 

LEARNING MATERIALS
· Instructional supplies and materials
· Reference materials/books
· Visual aids
· Procedural manuals


COURSE DELIVERY:
· Lecture/discussion

· Practical exercises

· Practical demonstration

· Interaction

· Dual training

· Self-paced/modular

· Visits/tour

TRAINER’S QUALIFICATIONS (TQ I):
· Must be a holder of Fishport/Wharf Operations NC I or its equivalent

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

· 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

MODULES OF INSTRUCTION

BASIC COMPETENCIES

FISHPORT/WHARF OPERATIONS NC I
UNIT OF COMPETENCY 
:
RECEIVE AND RESPOND TO WORKPLACE COMMUNICATION
MODULE TITLE
:
RECEIVING AND RESPONDING TO WORKPLACE COMMUNICATION

MODULE DESCRIPTION
:
This module covers the knowledge, skills and attitudes required to receive, respond and act in oral and written communication

NOMINAL DURATION
:
4.5 hours

QUALIFICATION LEVEL 
:
NC I

SUMMARY OF LEARNING OUTCOMES: 

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

LO1.
Follow routine spoken messages
LO2.
Perform workplace duties following written notice

LO1.
FOLLOW ROUTINE SPOKEN MESSAGES
ASSESSMENT CRITERIA:

1. Required information is gathered by listening and correctly interpreted

2. Instructions are acted upon in accordance with information received and organizational procedure

3. Clarification is sought from workplace supervisor on all occasions when any instruction/procedure is not understood

CONTENTS:

· Parts of a speech

· Parts of a sentence

· Kinds of sentence

· Following instructions

· Organizational policies and guidelines

· Work practices in handling communications

· Communication processes

· Receiving and clarifying communications messages and information

CONDITIONS: 

Trainees/students must be provided with the following:
· Learning elements

· Service manual

· Organizational manuals

METHODOLOGIES:

· Buzz session

· Group discussion

· Role playing

ASSESSMENT METHODS:

· Written examination

· Interview

LO2.
PERFORM WORKPLACE DUTIES FOLLOWING WRITTEN NOTICE
ASSESSMENT CRITERIA:

1. Range of printed form relating to condition of employment is completed accurately and legibly.

2. Workplace data is recorded on standard workplace forms and documents.

3. Errors in recording information on forms / documents are identified and rectified.

4. Reporting requirements to supervisor are completed according to enterprise guidelines.

CONTENTS:
· Recording messages and information

· Preparing report

· Knowledge of organizational policies/guidelines with regards to processing internal/external information

CONDITIONS:
Trainees/students must be provided with the following:
· Learning elements

· Service manual

· Organizational manuals

METHODOLOGIES:

· Buzz session

· Group discussion

· Role playing

ASSESSMENT METHODS:

· Written examination

· Interview

UNIT OF COMPETENCY
:
WORK WITH OTHERS

MODULE TITLE
:

WORKING WITH OTHERS
MODULE DESCRIPTION
:

This module covers the knowledge, skills and attitudes required in a group 

environment. It deals with developing effective workplace relationship.

NOMINAL DURATION
:

4.5 hours
QUALIFICATION LEVEL
:
NC I

SUMMARY OF LEARNNG OUTCOMES:

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

LO1.

Develop effective workplace relationship.

LO2.
Contribute to work group activities.

LO1.
DEVELOP EFFECTIVE WORKPLACE RELATIONSHIP

ASSESSMENT CRITERIA:

1. Duties and responsibilities are done in a positive manner to promote cooperation and good relationship.

2. Assistance is sought from work group when difficulties arise and addressed through discussions.

3. Feedback provided by others in the team is encouraged, acknowledged and acted upon.

4. Difference in personal values and beliefs are respected and their values acknowledged in the development.

CONTENTS:

· Job description and employment arrangement

· Organizations’ policy relevant to work role

· Team structure

· Supervision and accountability including OHS

· Code of Conduct/Code of Ethics

· Assisting a colleague

· Open communications channel

· Acknowledging satisfactory/unsatisfactory performance

· Formal/informal performance appraisal

· Obtaining feedback from supervisor and colleagues and clients

· Personal reflective behavior strategies

· Routine organization methods for monitoring service delivery

· Ethical sentences

CONDITIONS:


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

· Supervisor

· Peer/ work colleagues

· Other members of the organization

METHODOLOGIES:

· Simulation/role playing

· Case studies

ASSESSMENT METHODS:

· Written examinations

· Practical/performance test

LO2.
CONTRIUTE TO WORK GROUP ACTIVITIES

ASSESSMENT CRITERIA:

1. Support is provided to team members to ensure work group goals are met.

2. Constructive contributions to work group goals and tasks are made according to organizational requirements.

3. Information relevant to work is shared with team members to ensure designated goals are met.

CONTENTS:

· Explaining/clarifying

· Helping colleagues

· Providing encouragement

· Undertaking extra task if necessary

· Organizational goals, objectives, plans, systems and processes

· Legal and organizational policies/guidelines and requirements

· Define resources parameters

· Quality and continues improvement on processes and standards

· Clarifying the organization’s preferred task completion methods

· Open communication

· Encouraging colleagues

· Acknowledging satisfactory/unsatisfactory performance

· Workplace hazards, risks and control

· Principles of solidarity and subsidiary

CONDITIONS:

· Simulated workplace with work group:

· supervisor or manager

· peer/work colleagues

· other members of the organization

METHODOLOGIES:

· Direct observation

· Simulation/role playing

· Case studies

ASSESSMENT METHODS:

· Written examination

· Practical/performance test

UNIT OF COMPETENCY
:
DEMONSTRATE WORK VALUES
MODULE TITLE
:
DEMONSTRATING WORK VALUES
MODULE DESCRIPTION
: 
This module covers the knowledge, skills and attitudes required to 

NOMINAL DURATION
:
4.5 hours
QUALIFICATION LEVEL
:
NC I

SUMMARY OF LEARNING OUTCOMES:


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

LO1.
Apply work values/ethics

LO2.
Deal with ethical problems

LO3.

Maintain integrity of conduct in the workplace 

LO1.
APPLY WORK VALUES/ETHICS

ASSESSMENT CRITERIA:

1. Work values/ethics/concepts are identified and classified in accordance with companies ethical standard guidelines.

2. Work policies are undertaken in accordance with company’s policies, guidelines on work ethical standard.

3. Resources are used in accordance with company’s policies and guidelines.

CONTENTS:

· Concept of work values/ethics

· Company policies and guidelines

· Work ethical standard

· Company/industry resources

· Work practices

CONDITIONS:
The students/trainees must be provided with the following:
· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Written examination

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written

· Demonstration

· Observation

· Interviews/questioning

LO2.
DEAL WITH ETHICAL PROBLEMS

ASSESSMENT CRITERIA:

1. Company ethical standards, organizational policy and guidelines on the prevention and reporting of unethical conduct/behavior are followed.

2. Work incidents/situations are reported according to company protocol/guidelines.

3. Resolution and/or referral of ethical problems identified are reported/documented based on standard operating procedure

CONTENTS:

· Company’s identified ethical problems

· Work incidents/situation

· Standard operating procedures

· Report writing and documentation

CONDITIONS:

The students/trainees must be provided with the following:
· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Demonstration

· Observation

· Interviews/questioning

LO3.
MAINTAIN INTEGRITY OF CONDUCT IN THE WORKPLACE

ASSESSMENT CRITERIA:

1. Personal behavior and relationships with co-workers and/or clients are demonstrated consistent with ethical standards, policy and guidelines.

2. Work practices are satisfactorily demonstrated and consistent with industry work ethical standards, organizational policy and guidelines.
3. Instructions to co-workers are provided based on ethical lawful and reasonable directives

CONTENTS:

· Fundamental rights at work including gender sensitivity

· Work responsibilities/job functions

· Corporate social responsibilities

· Human Relations

· Interpersonal Relations

· Value Formation

· Professional Code of Conduct and Ethics

CONDITIONS:

The students/trainees must be provided with the following:
· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Written examination

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written

· Demonstration

· Observation

· Interviews/questioning

UNIT OF COMPETENCY
:

PRACTICE HOUSEKEEPING PROCEDURES
MODULE TITLE
:
PRACTICING HOUSEKEEPING PROCEDURES
MODULE DESCRIPTION
: 
This module covers the knowledge, skills and attitudes required to 

NOMINAL DURATION
:
4.5 hours
QUALIFICATION LEVEL
:
NC I

SUMMARY OF LEARNING OUTCOMES:
Upon completion of this module, the trainees/students must be able to:

LO1.
Maintain work areas, tools and equipment

LO2.
Follow standard work processes and procedures 
LO1.
MAINTAIN WORK AREAS, TOOLS AND EQUIPMENT

ASSESSMENT CRITERIA:
1. The basic procedures of 5S are demonstrated in the workplace.

2. Removing and disposing of unnecessary items according to company or office procedures are followed.

3. Reusable and recyclable materials are sorted according to company/ office procedures.

4. Items are arranged in accordance with company/office housekeeping procedures.

5. Items arranged are provided with clear and visible Identification marks based on procedures.

CONTENTS:

· Principles of 5S

· Safety signs and symbols

· Environmental requirements relative to work safety

· Accident/hazard reporting procedures

CONDITIONS:

The students/trainees must be provided with the following:
· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Role play

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Demonstration

· Observation

· Interviews/questioning

LO2.
FOLLOW STANDARD WORK PROCESSES AND PROCEDURES
ASSESSMENT CRITERIA:

1. Common use materials are maintained in designated area according to procedures.

2. Work is performed according to standard work procedures, as per instruction and according to occupational health and safety (OHS) requirements

3. Incidents are reported to immediate supervisor.

CONTENTS:

· Work processes and procedures

· General OH & S principles and legislation

· Accident/hazard reporting procedures

CONDITIONS:
The students/trainees must be provided with the following:
· Writing materials (pens & paper)

· References (books)

· Modules

METHODOLOGIES:


· Lecture 

· Group discussion

· Self-paced (modular) instruction

ASSESSMENT METHODS:

· Written examination

· Demonstration

· Observation

· Interviews/questioning

MODULES OF INSTRUCTION

COMMON COMPETENCIES

FISHPORT/WHARF OPERATIONS NC I
UNIT OF COMPETENCY 
:
APPLY SAFETY MEASURES
MODULE TITLE
:
APPLYING SAFETY MEASURES
MODULE DESCRIPTION
:
This module covers the knowledge, skills and attitudes required to perform safety measures effectively and efficiently.

NOMINAL DURATION
:
3.5 hours 

QUALIFICATION LEVEL
:

NC I

SUMMARY OF LEARNING OUTCOMES: 

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

LO1.
Apply appropriate safety measures while working in the fishport/wharf

LO2.
Safe keep/dispose tools, materials and outfit

LO1.
APPLY APPROPRIATE SAFETY MEASURES WHILE WORKING IN FISHPORT/WHARF

ASSESSMENT CRITERIA:

1. Safety measures is applied based on work requirement and fishport procedures

2. Tools and materials are utilized in accordance with specification and procedures

3. Outfit are worn in accordance with fishport/wharf  requirements

4. Effectively, shelf life and or expiration of materials are checked against manufacturers specifications

5. Hazard in the workplace are identified and reported in line with fishport/wharf guidelines

CONTENTS: 
· Fishport/wharf works that involves using chemicals and hazardous tools and equipment

· Personal protective equipment  used in fishport/wharfs

· Basic first aid

· Fishport/wharf emergency procedures regarding safety working environment

CONDITIONS: 

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

· Service manual

· Organizational manuals

METHODOLOGIES:

· Buzz session

· Group discussion

· Role playing

ASSESSMENT METHODS:

· Written examination

· Interview

LO2.
SAFE KEEP/DISPOSE TOOLS, MATERIALS AND OUTFIT

ASSESSMENT CRITERIA:

1. Used tools and outfit are cleaned stored in line with fishport/wharf procedure

2. Unused materials are labeled and stored according to manufacturers recommendation and fishport/wharf requirements

3. Waste materials are disposed according to manufacturers, government and fishport/wharf requirements

CONTENTS: 

· Procedure in cleaning and storing tools and outfits

· Technique in storing materials and chemicals

· Government requirement regarding fishport/wharf waste disposal

· Waste management system

CONDITIONS: 

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

· Service manual

· Organizational manuals

METHODOLOGY:

· Buzz session

· Group discussion

· Role playing

ASSESSMENT METHODS:

· Written examination

· Interview

UNIT OF COMPETENCY
:
USE FISHPORT/WHARF TOOLS AND EQUIPMENT
MODULE TITLE
:
USING FISHPORT/WHARF TOOLS AND EQUIPMENT
MODULE DESCRIPTION
:
This module covers the knowledge, skills and attitudes required to use fishport/wharf tools and equipment. It includes selection, Operations and preventive maintenance of fishport/wharf tools and equipment.

NOMINAL DURATION
:
3.5 hours

QUALIFICATION LEVEL
:
NC I

SUMMARY OF LEARNING OUTCOMES:
Upon completion of this module, the trainees/students must be able to:

LO1.
Select and use fishport/wharf tools

LO2.
Select and operate fishport/wharf equipment

LO3.
Perform preventive maintenance

LO1.
SELECT AND USE FISHPORT/WHARF TOOLS

ASSESSMENT CRITERIA:

1. Appropriate fishport/wharf tools are identified  according to requirements/use

2. Fishport/wharf tool are checked for faults and defective tools are reported in accordance with fishport/wharf procedures

3. Appropriate tools and equipment are safely used according to job requirements and manufacturers’ conditions

CONTENTS:

· Fishport/wharf equipment

· 
Motorized equipment

· 
Electrical equipment

· Fishport/wharf tools

· 
Power tools

· 
Handheld tools

· Safety practices during operations of fishport/wharf equipment

CONDITIONS:

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

· Pump

· Generator

· Sprayer

· Cutter

· Weighing scale

· Hand tools

· Measuring tools

· Manuals in using fishport/wharf tools and equipment

METHODOLOGIES:

· Practical demonstration

· Lecture/discussion

ASSESSMENT METHODS:

· Oral/written examination

· Practical demonstration

· Direct observation

LO2.
OPERATE FISHPORT/WHARF EQUIPMENT

ASSESSMENT CRITERIA:

1. Appropriate fishport/wharf equipment are identified

2. Instructional manual of fishport/wharf tools and equipment are carefully read prior to Operations

3. Pre-Operations check-up is conducted in line with manufacturers’ manual

4. Faults in fishport/wharf equipment are identified and reported in line with fishport/wharf procedures

5. Fishport/wharf equipment are used according to its function

6. Safety procedures are followed

CONTENTS:


· Manual of fishport/wharf equipment and specifications

· Parts and functions of fishport/wharf tools and equipment

· Pre-Operations and check-up

· Safety practices in using fishport/wharf tools and equipment

· Calibration and use of fishport/wharf equipment

CONDITIONS:

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

· Pump

· Generator

· Sprayer

· Sickle

· Cutter

· Weighing scale

· Hand tools

· Measuring tools

· Garden tools

· Tires

· Break fluid

· Fuel, oil,  water and lubricants

· Battery

· Manual in using fishport/wharf tools and equipment

METHODOLOGIES:

· Field demonstration

· Lecture/discussion

ASSESSMENT METHODS:
· Direct observation

· Practical demonstration

LO3.
PERFORM PREVENTIVE MAINTENANCE

ASSESSMENT CRITERIA:

1. Tools and equipment are cleaned immediately after use in line with fishport/wharf procedures

2. Routine check-up and maintenance are performed

3. Tools and equipment are stored in designated areas in line fishport/wharf procedures

CONTENTS:

· Preventive maintenance

· Types of fishport/wharf tools and equipment

· Safety measures and practices

· Upkeep of equipment

CONDITIONS:


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

· Pump

· Generator

· Sprayer

· Cutter

· Weighing scale

· Hand tools

· Measuring tools

· Tires

· Break fluid

· Fuel, oil,  water and lubricants

· Battery

· Manual in using fishport/wharf tools and equipment

METHODOLOGIES:

· Field demonstration

· Lecture/discussion

ASSESSMENT METHODS:

· Direct observation

· Practical demonstration

· Third party report

UNIT OF COMPETENCY
:
PERFORM ESTIMATION AND BASIC 

CALCULATION

MODULE TITLE
:
PERFORMING ESTIMATION AND BASIC CALCULATION
MODULE DESCRIPTION   :
This module covers the knowledge, skills and attitudes required to perform estimation and basic workplace calculations.

NOMINAL DURATION
:
3.5 hours

CERTIFICATION LEVEL
:
NC I

PRE-REQUISITE

:
PERFORM BASIC CALCULATIONS

SUMMARY OF LEARNINGOUTCOMES:
Upon completion of this module, the trainees/students must be able to:

LO1.
Perform estimation

LO2.
Perform basic workplace calculations

LO1.
PERFORM ESTIMATION

ASSESSMENT CRITERIA:

1. Job requirements are identified from written or oral communications

2. Quantities of materials and resources required to complete a work task are estimated

3. Time needed to complete a work activity is estimated

4. Accurate estimate for work completion are made

5. Estimate of materials and resources are reported to appropriate person

CONTENTS:

· Problem solving procedures

· Basic mathematical operations

CONDITIONS:

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

· Paper

· Sample problems

METHODOLOGIES:

· Computation

· Estimation

· Interaction

ASSESSMENT METHODS:

· Oral questioning

· Interview

LO2.
PERFORM BASIC WORKPLACE CALCULATIONS

ASSESSMENT CRITERIA:

1. Calculations to be made are identified according to job requirements

2. Correct method of calculation is determined

3. Systems and units of measurement to be followed are ascertained

4. Calculations needed to complete work task are performed using the four basic mathematical operations

5. Appropriate operations are used to comply with the instruction

6. Result obtained is reviewed and thoroughly checked

CONTENTS:

· Basic mathematical operations

· Systems of measurement

· Units of measurement

· Conversion of units

· Fractions and decimals

· Percentages and ratios

· Basic accounting principles and procedures

CONDITIONS:


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

· Calculator

· Paper

· Reference materials

· Sample problems/worksheets

· Conversion table

METHODOLOGIES:

· Self-paced/modular

· Lecture/discussion

· Interaction

· Practical exercise

· Computation

ASSESSMENT METHODS:

· Oral/written examination

· Practical exercise

· Practical demonstration

UNIT OF COMPETENCY
:
APPLY FOOD SAFETY AND SANITATION
MODULE TITLE
:
APPLYING FOOD SAFETY AND SANITATION

UNIT DESCRIPTION
:
This unit deals with the skills, knowledge and attitudes required in applying food safety and sanitation in the workplace.

NOMINAL DURATION
:
3.5 hours    

QUALIFICATION LEVEL
:
NC I

SUMMARY OF LEARNING OUTCOMES: 

Upon completion of this module, the trainees/students must 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.

LO5.
Implement housekeeping activities.

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

METHODOLOGY: 

· Lecture/traditional method

ASSESSMENT METHODS:

· Oral/written examination

· Practical exercise

· Practical demonstration

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: 

· Traditional/lecture method

· Demonstration

ASSESSMENT METHODS:

· Oral/written examination

· Practical exercise

· Practical demonstration

LO3.
IMPLEMENT FOOD SAFETY PRACTICES

ASSESSMENT CRITERION:

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

METHODOLOGY: 

· Traditional/lecture method

ASSESSMENT METHODS:

· Oral/written examination

· Practical exercise

· Practical demonstration

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

METHODOLOGY: 

· Traditional/lecture method

ASSESSMENT METHODS:

· Oral/written examination

· Practical exercise

· Practical demonstration

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:
· Workplace and safety requirements

· Hazards in the workplace may include but not limited to :

· Electrical

· Gas

· Dust

· Water

· Wet floors

· Proper waste disposal

· Environmental protection and concerns

CONDITION: 

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

METHODOLOGY: 

· Lecture/traditional method/demonstration

ASSESSMENT METHODS:

· Oral/written examination

· Practical exercise

· Practical demonstration

MODULES OF INSTRUCTION

CORE COMPETENCIES

FISHPORT/WHARF OPERATIONS NC I
UNIT OF COMPETENCY 
:
UNLOAD AND LOAD FISH AND FISH PRODUCTS
MODULE TITLE
:
UNLOADING AND LOADING FISH AND FISH PRODUCTS
MODULE DESCRIPTION
:
This unit covers the knowledge, skills and attitudes required to unload and load fish and fish products.  It includes preparation for unloading and loading, performing unloading and loading activities, securing and protecting loads and implementing housekeeping activities.

NOMINAL DURATION
:
32 hours

QUALIFICATION LEVEL 
:
NC I

SUMMARY OF LEARNING OUTCOMES: 

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

LO1.
Prepare for unloading and loading of fish and fish products

LO2.
Unloading and loading fish and fish products

LO3.
Implement housekeeping activities

LO1.
PREPARE FOR UNLOADING AND LOADING OF FISH AND FISH PRODUCTS

ASSESSMENT CRITERIA:

1. Tools, equipment and materials are prepared for fish unloading and loading in accordance with standard operating procedure

2. Personal protective equipment (PPE) are worn according to the job requirement

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

CONTENTS:
· Personal protective equipment in unloading and loading of fish

· Personal hygiene and good grooming practices

· Importance of good grooming

· HACCP practices

· Standard operating practice on preparing tools, equipment and materials for unloading and loading of fish

CONDITIONS:
The students/trainees must be provided with the following:
· Fishport with required facilities

· Personal protective equipment

· Soap

· Chlorinated water

METHODOLOGIES:

· Lecture/discussion

· Demonstration

ASSESSMENT METHODS:

· Direct observation

· Demonstration

· Written exam

LO2.
UNLOADING AND LOADING FISH AND FISH PRODUCTS

ASSESSMENT CRITERIA:

1. Fish catch are unloaded in accordance with organization’s procedures

2. Unloading activities are conducted following standard operating procedures and safety procedures

3. Load characteristics are identified and taken into account in accordance with appropriate loading and unloading procedures

4. Fish catch are packed/unpacked or placed in fish trays in accordance with safe and effective use of available space

5. Fish are loaded  in accordance with the appropriate transport method, safe piling, weight loading and by fish classification

6. The distribution of the load is checked according to safe carrying  capacity for transport

7. Load is secured according to correct load restraint and protection equipment for different loads and storage conditions

8. The load is protected in accordance with load safety requirements

CONTENTS: 

The students/trainees must be provided with the following:
· Methods of unloading and loading of fish and fish products

· Safety practices in unloading and loading of fish and fish products

· Load characteristics

· Load safety requirements

· Procedures in securing and protecting fish loads

· Loading techniques to maximize space

· Load distribution for safe carrying capacity

· Occupational health and safety procedures and guidelines

· Risks in unloading and loading of fish

· Food safety regulations

· Code of sanitation of the Philippines

CONDITIONS: 

· Fishport with required facilities

· Fish and fish products

· Personal protective equipment

· Equipment, tools and materials used for unloading and loading of fish

· Fish buyer

METHODOLOGIES:

· Lecture/discussion

· Demonstration

· Observation

ASSESSMENT METHODS:

· Direct observation

· Demonstration

· Interview

LO3.
IMPLEMENT HOUSEKEEPING ACTIVITIES

ASSESSMENT CRITERIA:

1. Equipment used, work area and surroundings are cleaned in accordance with health and safety regulations

2. Personal protective equipment are cleaned and stored in accordance with standard operating procedures

CONTENTS:  

· Health and safety regulations in fish landings

· Housekeeping standard procedures

· Care for PPE

· Proper storing of PPE

· Care and proper storing of fish trays/containers

CONDITIONS: 

The students/trainees must be provided with the following:
· Fishport with required facilities

· Fish and fish products

· Personal protective equipment

· Equipment, tools and materials used for unloading and loading of fish

METHODOLOGY:

· Lecture/discussion

· Demonstration

· Observation

ASSESSMENT METHODS:

· Direct observation

· Demonstration

· Written exam

UNIT OF COMPETENCY 
:

CLASSIFY FISH AND FISH PRODUCTS
MODULE TITLE
:
CLASSIFYING FISH AND FISH PRODUCTS
MODULE DESCRIPTION
:
This unit covers the knowledge, skills and attitudes required to classify fish and fish products.  It includes preparing and classifying fish and fish products, weighing fish by classification, segregating, piling and securing loads and implementing housekeeping activities.

NOMINAL DURATION
:
32 hours

QUALIFICATION LEVEL 
:
NC I

SUMMARY OF LEARNING OUTCOMES: 

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

LO1.
Prepare for fish classification

LO2.
Classify fish and fish products

LO3.
Weigh, segregate, pile and secure fish loads

LO4.
Implement housekeeping activities

LO1.
PREPARE FOR FISH CLASSIFICATION

ASSESSMENT CRITERIA:

1. Equipment, tools and materials are prepared for classifying fish in accordance to standard operation practice

2. The classifying table or conveyor is cleaned and prepared for fish classification in accordance with organization’s procedure

3. Personal protective equipment (PPE) are worn according to HACCP requirement

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

CONTENTS:
· Personal protective equipment in unloading and loading of fish

· Personal hygiene and good grooming practices

· Importance of good grooming

· Occupational health and safety procedures and guidelines

· HACCP practices

· Standard operating practice on preparing tools, equipment and materials for unloading and loading of fish

CONDITIONS: 

The students/trainees must be provided with the following:
· Fishport with required facilities

· Personal protective equipment

· Soap

· Chlorinated water

METHODOLOGY:

· Lecture/discussion

· Demonstration

ASSESSMENT METHODS:

· Direct observation

· Demonstration

· Written exam

LO2.
CLASSIFY FISH AND FISH PRODUCTS

ASSESSMENT CRITERIA:

1. Fish are classified in accordance with buyers’ specifications

2. Damaged fish are removed and placed in separate containers following standard operating practices

3. Fish are packed in trays by classification following buyers’ specifications

CONTENTS: 

· Species and varieties of fish

· Characteristics of fish species

· Methods and procedures in classifying fish

· Safety practices in classifying fish and fish products

· Following buyer’s specifications

· Identifying and handling damaged fish

· HACCP regulations/Food safety regulations

· Code of Sanitation of the Philippines

CONDITIONS: 

The students/trainees must be provided with the following:
· Fishport with required facilities

· Fish and fish products

· Personal protective equipment

· Chlorinated water

· Equipment, tools and materials used in classifying fish and fish products

· Fish buyer

METHODOLOGIES:

· Lecture/discussion

· Demonstration

ASSESSMENT METHODS:

· Direct observation

· Demonstration

LO3.
WEIGH, SEGREGATE, PILE AND SECURE FISH LOADS

ASSESSMENT CRITERIA:

1. Tray load is checked according to safe carrying capacity

2. Fish are weighed by tray load and recorded according to standard operating practice or organization’s procedure

3. Fish trays are segregated and piled by orders following supervisor’s instructions

4. Fish loads are secured and protected using appropriate storage conditions and workplace safety requirements
CONTENTS:  

· Procedures in weighing fish 

· Safety practices in weighing fish

· Segregating and proper pilling procedures of fishloads

· Methods of securing loads

· Recommended and safe carrying capacity

· Weighing and recording

· Storage condition for fish and fish products

· Workplace safety requirements

CONDITIONS: 

The students/trainees must be provided with the following:
· Fishport with required facilities

· Fish and fish products

· Personal protective equipment

· Chlorinated water

· Equipment, tools and materials used in classifying fish and fish products

· Fish buyer
METHODOLOGIES:

· Lecture/discussion

· Demonstration

· Observation
ASSESSMENT METHODS:

· Direct observation

· Demonstration

LO4.
IMPLEMENT HOUSEKEEPING ACTIVITIES

ASSESSMENT CRITERIA:

1. Equipment used, work area and surroundings are cleaned in accordance with health and safety regulations

2. Personal protective equipment are cleaned and stored in accordance with standard operating procedures

CONTENTS:  

· Health and safety regulations in fish landings

· Housekeeping standard procedures

· Care for PPE

· Proper storing of PPE

· Care and proper storing of fish trays/containers

CONDITIONS: 

The students/trainees must be provided with the following:
· Fishport with required facilities

· Fish and fish products

· Personal protective equipment

· Equipment, tools and materials used for unloading and loading of fish

METHODOLOGY:

· Lecture/discussion

· Demonstration

· Observation

ASSESSMENT METHODS:

· Direct observation

· Demonstration

· Written exam

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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