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GOVERNMENT -NOTICES

No. 965

SOUTH AFRICAN QUA._I,IFICAI!QNS AUTHORITY
' 3 October 2001

SOUTH
* AFRICAN
QUALIFICATIONS

Emb_-‘::mcd it m;uu of Aci 38 of ._.'Wﬁ_l . ;
SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA)

In accordance with régulaﬁon 24(2)(c) of the National Standards Bodies Regulations x
of 28 March 1998, the Standards Generating Body for Ancillary Health

Registered by NSB 09, Health Sciences and Social Services, pub‘lis_hes the fo]ldwing_
unit standards for public comment. _ :

This notice contains the titles and specific outcomes of the unit standards. The full
unit standards can be accessed via the SAQA web-site at www.saqa.org.za. Copies
may also be obtained from the Directorate of Standards Setting and Development at

the SAQA offices, 659 Pienaar Street, Brooklyn, Pretoria.

Comment on the unit standards should reach SAQA: at the addi'ess bé_ldw by no later:
than Friday 2 November 2001. All correspondence should be marked Standard
Setting - SGB for Ancillary Health and be addressed to .- R,

The Director : Standards Setting and Development | = -
~ SAQA o
Attention: Mr Dugmore Mphuthing
| Postnet Suite 248 ol
 Private Bag X06
WATERKLOOF
.. 0145 .

 or faxed to 012-482 0907 - -
or e-mailed to dmphuthing@saqa.co.za

i ¢

SAMUEL B.A. ISAACS
EXECUTIVE OFFICER
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Title: General Education and Training Certificate {Aduilt Basic Education and
Training) Level 1 :

Field: Health Sciences and Social Services

Sub-Field: = Preventive Health; Curative Health; Promotive Health and
developmental Services; Rehabilitative Health

NQF Level : 1
Credits: 120
Purpose:

Adult Basic Education and Training is part of an integrated lifelong leaming dealing with basic
literacy, numeracy and general education and certificated career paths. Learmners who go through
this programme and achieve the ABET level 4, NQF level 1 qualification are recognised for their
ability to demonstrate skills in basic literacy, numeracy and general education and certificated
career paths. The qualification also enables leamers to further their studies within the NQF level 2
and above. Through the electives component of the programme learners are able to demonstrate
vocational skills through which they are able to engage in life skills activities, small business
development, health and environmental issues. Through recognition of prior leaming adult learners
are encouraged to access basic education with an understanding that they already have
knowledge and experience. =~ ' o

Component - UnitStandards | Level [ Credits | Total

» Language . : _ 1 20
Fundamental |, Mathematics =~ o 1 16 | 36
« Life Orientation 1 14
Core « Other unit standards according to the choices | 1 40
available at the specific ABET centre Poe 54
_ « Engage in Basic Health Promotion PR M 10
Elective « Perform Basic Life Support and/or First Aid 1 5
Selection of a Procedures in Emergencies _' g :
combination of | « Assess the Inter-Relationships betweenthe | 1. | 10
aminimum of |  |ndividual, Family and-Community in terms of
30 credits) | Primary Health Care (PHC)
« Assess the Client's Situation and Assistand 1. 10
Support both Client and Family to Manage Home
Based Health Care '
« Explain Preventative Measures to Reduce the |- 1 S
Potential Impact of Disasters
« Assess Community Members to Access Services | 1 5
in accordance with their Health Related Human
Rights - 30"
Grand Total | 120
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Field: Health Sciences and Social Services
Sub-Field: Preventive Health _
Curative Health T
Promotive Health and Developfﬁental Services
Rehabilitative Health . -
UNIT STANDARDS IN ANCILLARY HEALTH CARE
Title NQF [ ABET | Credits
Level | Level ;
1. Engage in Basic Health Promotion . 1 4 10
| 2. Perform Basic Life Support and/or Flrst Ald Procedures in 1 4 5
Emergencies
3. Assess the Inter-ReIat:onships between the Indmdual 1 4 10
Family and Community in- terms of . Primary Health Care
(PHC) _
.| 4. Assess the Client’s Sltuanon and Assist and Support both | 1 4 10
Client and Family to Manage Home Based Health Care ; . .
5. Explain Preventative Measures to Reduce the Potential | 1 -4 5
Impact of Disasters o .
6. Assess Community Members to Access Services in 1 4 5

accordance with their Health Related Human Rights.

NQF Level 1 and ABET Level 4

Range:

These unit standards were written as electives for a General Education -

and Training Certificate (GETC) mtended for Adult Basic Education
and Training (ABET) learners. They may also provide entrytoa
qualification in Ancillary Heaith Care (AHC)

1. Title: Engage in Basic Health promotion

Range: Assist community members to identify thelr basic health needs and
show how the community can be mvolved in health promotcon

Specific Outcome 1.1: Identify basic health needs within the community
Specific Outcome 1.2: Describe problems associated wrth unmet health needs within

the community

- Specific Outcome 1.3: Identify any related projécts already in existence

o

Specific Outcome 1.4: Draft a plan of action: showmg how the: commumty can be

‘involved in-health:prometion
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2. Title: Perform Basic Life Support and/or First Aid Procedures in Emergencies

Range: The recognition and management of a range of emergencies
according to the prescribed protocols

Specific Outcome 2.1: Demonstrate an understanding of Emergency Scene
Management :
Specific Outcome 2.2: Demonstrate an understanding of elementary
anatomy and physiology.
Specific Outcome 2.3: Assess an emergency situation. ;
Specific Qutcome 2.4: Apply appropriate First Aid procedures to the life-threatening
situation where possible.
Range: Cardio-Pulmonary (CP) arrest; cessation of breathing;
severe haemorrhage o ¥
Specific Outcome 2.5: Recognise and explain emergency situations that require
Cardio-Pulmonary Resuscitation (CPR) and Artificial
: ; Respiration (AR) S
Specific Outcome 2.6: Perform CPR and AR o
Specific Outcome 2.7: Recognise and name common injuries
Specific Outcome 2.8: Treat common injuries

3. Title: Assess the Inter-Relationships between the Individual. Family and
Community in terms of Primary Health Care (PHC)

Range: Includes knowledge of: elementary anatorny' and physiology;
basic human physical and mental development; health problems
and disease patterns common to an identified community.

Specific Outcome 3.1: Demonstrate an understanding of elem entary anatomy and
- : physiology" .
Specific Outcome 3.2: Demonstrate a basic understanding of human physical and
~* mental development through all the stages of life

Specific Outcome 3.3: Demonstrate an understanding of common health problems
and disease patterns in an identified community.

Specific Outcome 3.4: Demonstrate a basic understanding of Sexually Transmitted
Infections (STls) including HIV/AIDS

Specific Outcome 3.5: Demonstrate a basic understanding of the spread and
management of TB.

4, Title: Assess the Client’s Situation and Assist and Support both Client and
Family to Manage Home Based Health Care.

Range: Inclu.des basic knowledge of the most common types of
debilitating and terminal diseases, including the normal process
of ageing. Be able to recognise when referral is needed.

Specific Outcome 4.1: Demonstrate a basic knowledge of disease and disability
Specific Outcome 4.2: Assist in the management of the client's condition and
treatment under the supervision of a qualified health worker
Specific Outcome 4.3: Assist with mobility and the prevention of complications.
- Specific Outcome 4.4: Identify when to refer the client or family
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6.

Title: Explain Preventive Measures to Reduce the Potential Impact of
Disasters. :

Range: Potential Impact refers to immediate, short and medium term
impact. Disaster refers to natural and man-made as well as slow
and sudden onset.

Specific Outcome 5.1: Explain the concept of “Disasters” the causes and
potential effects on the community.

Specific Outcome 5.2: Identify relevant resources to prevent disasters in
potentially dangerous situations.

Specific Outcome 5.3: Devise a simple disaster management plan

Specific Outcome 5.4: Explain the practical application of the plan mentioned
inS0 5.3

Title: Assist Community Members to Access Services in accordance with their
Health Related Human Rights.

Range: Includes basic knowledge and awareness of the Patient Rights’
Charter and relevant sections of the Bill of Rights and an
awareness of relevant legislation, rights and local protocols.

Specific Qutcome 6.1: Demonstrate an understanding of the health related content in
the Human Rights’ and Patient Rights’ Charters.

Specific Outcome 6.2: Ide ntify appropriate service providers in the local community
who deal with health related human rights issues.

Specific Outcome 6.3: Demonstrate the ability to assist community members to

: access the services mentioned in S0 6.2

Specific Outcome 6.4: Demonstrate an understanding of legislation and local
protocols relating to disability, abuse, rape and the aged

Specific Outcome 6.5: Explain the appropriate action that can be taken by community
members in the situations mentioned in SO 6.4.
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No. 966

fr

3 October 2001

' SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA)

In accordance with regulation 24(2)(c) of the National Standards Bodies Regulations
of 28 March 1998, the Standards Generating Bodies (SGBs) for :

. Dairy Technology
o Food Manufacturing
. Beverages

Registered by NSB 06, Manufacturing, Engineering and Technology, publishes the
following unit standards-based qualifications and unit standards for public comment.

This notice contains the titles, fields, sub-fields, NQF levels, credits; and purposes of
the qualifications, and the titles and specific outcomes of the unit standard$ upon
which the qualifications are based. The full qualifications and unit standards can be
accessed via the SAQA web-site at www.saqa.org.za. Copies may also be obtained
from the Directorate of Standards Setting and Development at the SAQA offices, 659
Pienaar Street, Brooklyn, Pretoria.

Comment on the qualifications and unit standards should reach SAQA at the address
below by no later than Friday 2 November 2001. All correspondence should be
marked Standard Setting— SGB for Food Manufacturing

SGB for Dairy Technology

SGB for Beverages and be addressed to

~ The Director : Standards Setting and Development
o) SAQA
Attention: Mr Dugmore Mphuthing
Postnet Suite 248
Private Bag X06
WATERKLOOF
' 0145

or faxed to 012-482 0907
or c-mailed to dmphuthing@saqa.co.za

SAMUEL B.A. ISAACS
EXECUTIVE OFFICER
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No. 967 - - | 3 October 2001

National Certificate in Food and Beverages Processing: Raw Milk and Cream Handling and Storing

NQF 2 e
Field: - . ©Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly
Level: 2
Credit: 120
Issue date:
Review date:
Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that is expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to pursue different careers in the dairy industry
and articulation within the food industry. The level of flexibility within the range of electives will allow the
individual to peruse a career within a milk reception, laboratory, quality assurance, mixing and blending of
raw materials and information technology environment.

Purpose of the qualification

A person acquiring this qualification will be able to evaluate the quality of raw milk or cream and receive,
store and maintain raw milk or cream for processing and manufacturing of dairy products or chocolate
confectionery or frozen dairy ice cream products.

This qualification will allow a person to advance to learning for a dairy processing qualification at NQF level
3. The quality evaluation unit standards provide credits that can be carried over to a dairy or food laboratory
analyst qualification at level 3. This qualification will enhance the social status and productivity within the
dairy industry.

Access to the Qualification

Open access

Learning assumed to be in place

A knowledge, comprehension and application of Iénguage, mathematics, natural science and technology
principles at NQF level 1.
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Exit level Outcomes

Qualifying learners can:

Exit level 1: Maintain and apply good manufacturing practices in a raw milk or cream handling and storing
environment.

Associated Assessment Criteria

Knowledge and comprehension regarding personal safety practices in a raw milk and cream handling
and storing environment is applied according to standard operating procedures and safety requirements,
Personal health, hygiene and presentation in a dairy processing environment is maintained according to
the Occupational Health and Safety Act, o ' _

Knowledge and comprehension of the effect of micro-organisms on personal health, hygiene and dairy
product safety is applied according to standard dairy microbiology principles, _

Milk or cream reception equipment and surfaces are cleaned and sanitised manually and according to
standard operating procedures. i :

Exit level 2: Receive and store raw milk or cream in a silo at a milk reception facility.

Associated Assessment Criteria

Knowledge and comprehension of dairy terminology, equipment and systems is applied according to
standard dairy principles, : ' '
Knowledge and comprehension of heating and cooling media in a milk reception facility is applied
according to standard dairy principles, Lw

Knowledge and comprehension of the effect of micro-organisms on the quality of raw milk during raw
milk handling is applied according to standard dairy microbiological principles, ,
Knowledge and comprehension the nature of milk and its transformation into commercial dairy products
is applied according to standard dairy principles, : g : : :
Raw milk or cream is received and stored in a silo at a milk reception facility according to standard
operating procedures, i

A dairy reception facility is cleaned and sanitised using an automated cleaning in-place system and
according to standard operating procedures. , . .

Exit level 3: Analyse and evaluate the quality of raw milk or cream for intake at milk reception.

L}

Associated Assessment Criteria

Food laboratory safety is maintained according to standard laboratory procedures,

The quality of raw milk is analysed and evaluated in terms of its proteln stability as indicated by the
alizarol test, - L wOE o e s -

The quality of raw milk is analysed and evaluated in terms of its antibiotics content,

The quality of milk is analysed and evaluated in terms of its solids-not-fat content,

The quality of a dairy product is analysed and evaluated in terms of its fat content, as indicated by the
Gerber fat determination method, PR G o R & ,

The quality of a food product is analysed and evaluated in terms of its pH,

The quality of milk or a dairy product is analysed and ‘evaluated in terms of its titratable acidity,

The quality of cream is analysed and evaluated in terms of its fat content, as indicated by the Babcock
fat determination method, o _ o
The quality of raw milk is analysed and evaluated in terms of its microbial load, as indicated by the
resazurin test. . E SR
The temperature of raw milk or cream is analysed and evaluated. '
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International comparability - .
Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and German qualifications. Similar part-qualifications though not unit standards based are found in
all the Dairying countries in Western Europe and North America. B

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to evaluate the quality of raw milk or cream and receive, store and maintain
raw milk or cream for processing and manufacturing of dairy products or chocolate confectionery or frozen
dairy ice cream products. - ' b oo : I : .

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person deveiopment and integration of applied knowledge and skills.

The receiving and storing of milk or cream, representative sample taking, cleaning and sanitising and quality
assuring the raw milk or cream by means of laboratory tests can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment. _
A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the leamer. '

Assessoars and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit forthe
evidence of leaming that has already been acquired through formal, informal and non-formal learning and
work experience. i da o -

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods

and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning ~ e | T ;
This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal leaming and work experience. - e i
Articulation possibilities

This qualification will allow a person to advance to leaming for a déiiry pmdessing :qu}allﬂic.ation at NQF level
3. The quality evaluation unit standards provide credits that can be carried overto a dairy or food laboratory
analyst qualification at NQF level 3.

Moderation Options

registered as an assessorwﬁhthemlevantETQA S % .5,

*  Any institution offering leaming that will enable the achievement of this Qualification must be accredited asa
provider with the relevant ETQA,© “ "' - e s B e P B

*  Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and  guidefines for assessment and moderation; in tems of agreements reached around
assessment - and . moderation betWﬁeﬂETQAS (including. professional. bodies); and in‘terms of the
moderation guideline detailed immediately below. i T

* Modergtion must nclude both_intemal. and. extemal moderation of assessments at ext points of the -
qualification, unless ETQA policies specifyoﬂwnvlse que@_t_!pn should alsq__lgnc_:q_mpag_ acnieVement of _

* Anyone assessing a leamner or moderating the assessment of a leamer against this 'Qualiﬁcation 'm_ust be
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the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qual'rﬁcationl.

Anyone wishing to be assessed against tms Quallﬁcation may apply to be assessed by any assessment
agency, assessor or provider institution that i is accredited by the relevant ETQA.
Criteria for registration of assessors

Assessors need experience in the following areas:
Interpersonal skills, subject matter and assessment. .

The assessor needs to be competent in the planning and conducting of assessment of learning outcom&s
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. Subject matter experience must be well developed within
the field of raw milk and cream receiving and storing. and the quality assurance tests and practices. The
assessor must have completed:

0  a similar qualification with a minimum of 6-12 months field experience after he/she has completed the
qualification or,

o national certificate in dairy primary processing NQF 3 or,

o national certificate in Dairy Technology NQF 4 or,

a food science and technology qualification on level 5 or higher.

The subject matter expenence of the assessor can be eslabl;shed by recognition of prior leaming.
Assessors need o be registered with the Foo.d and Beverage Education and Training Quality Assurance
Body. ' :




Fundamental L Cr : : Core : L Cr
Field of Communication and Language Maintain personal hygiene, health and presentation in a food environment, 1 3
Maintain and adapt oral communication, 2 5_| Take a representative food sample. % i 3
Access and use information from texts. 2 5 rsonal safely practices in a food manufacturing environme 4
Write for a defined context. 2 5_ | Measure the temperature of food products and evaluate the readings. 1 1
Use language and communication in occupational learning 2 5 | Clean and sanitise food manufacturing equipment and surfaces manually. 1 3
rammmes. / .
Field of Physical, Mathematical, Computer and life Sciences Demonstrate knowledge of dairy terminology, equipment and systems. 1 4
Demonstrate understanding of rational and irrational numbers and 2 3 | Apply knowledge of the effect of micro-organisms on personal health, hygiene and food safety, 2 4
number s S . ] ; 2
Use mathematics to investigate and menitor the financial 2 2 | Demonstrate knowledge of heating and cooling media in a food manufacturing environment, 2 3
aspects of nal and community life i T
Work with a wide range of patterns and basic functions and solve 2 2 | Recelve and store raw milk or cream in a silo af a mik reception facility. 2 8
related problems . g
Use Tathen?t%eical models to represent and deal with problems that 2 2 | Demonstrate knowledge of the nature of milk and its transformation into commercial dairy products. 2 5
arise in real life contexts
Identify, describe, compare, classify, calculate shape and motion in 2- 2 3 | Demonstrate knowledge of the effect of micro-organisms on the quality of raw milk during raw milk 2 3
| and 3-dimensional sh in different contexts handiing. _
Dem;;wate knowledge of intraductory principles of chemistry and 2 4 | Evaluate the quality of milk in terms of fts protein stabiiity as indicated by the alisarol test. 2 3
Evaluate the quaiity of raw milk in terms of ifs antibiotics content. : 2 13
Clean and sanitise a food processing system using an automated cleaning in-place system. 2 5
Evaluate the qualty of milk in terms of ts solids-not-faf content, 3 |3
Evamtethequamyol’adairy-productintsnnsol’ltsfatoontant,asmdioatedbytheeerberfat E 4
determination method.
- Evaluate the quaiity of a food product in terms of Its 3 4
Total available credits . 38 | Total available credits 63 |
Electives DSse a imum of 19 L] Cr
Evaiuate the acceptability of raw milk on the farm for bulk milk collection. 2] 3
Evaluate the quality of milk or a dairy product in terms of its tifratable acidity. 2 3
Pre-batch food related raw materials. . 2| 4
Mix or blend food raw materials for processing using autornated equipment. 4 4
Determine the volume of bulk milk by means of a weigh bridge. 2 4
Maintain food laboratory safety. 21| 4
Collate and shrink-wrap packaged products using automated wrapping equipment. 2 4
Use a personal computer operating system. 2 3
Operate a personal computer system. 2 8
"| Evaluate the quality of cream in terms of Its fat content as indicated by the Babcock fat determination method. 3 4
Evaluate the quality of milk in terms of its freezing point. 3] 4
Evaluate the quality of raw milk in terms of its microbial load, as indicated by the resazurin test. 3 4
Evaluate the composition of raw milk as determined an infra-red A 3 6

1002 H3FOLMO € ‘LNVHIONSIVVILS
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE PROCESSING:
RAW MILK AND CREAM HANDLING AND STORING NQF 2

UNIT STANDARDS ON NQF LEVEL 1 :.

Title1:  Maintain personal hygiene, health and presentation in a food environment (Registered,
Dairy SGB).

Title 2  Take a representative food sample (Registered, Dairy SGB).

Title 3:  Apply personal safety practices in a food manufacturing environment (Registered, Dalry
SGB).

Title 4:  Measure the temperature of food produets and evaluate the readings (Reglstered Dalry
SGB).

Title 5:  Clean and sanitise food manufacturing ec'|uipment and surfaces manually (Registered,
Dairy SGB)

Title 6: Demonstrate knowledge of dairy terminology, equipment and systems (Reglstered Dairy
sGB). ¢
UNIT STANDARDS ON NQF LEVEL 2

‘Title1:  Clean and sanitise a food processing system usmg an automated cleaning in-place
system (Registered, Food SGB). :

Title 2:  Demonstrate knowledge of mtroductory pnnaples of chermstry and physics (To be
registered, Dairy SGB). = )

Title 3:  Apply knowledge of the effect of mucro-organisms on personal health, hygiene and food
- safety (Registered, Dairy SGB). -

Title 4:  Demonstrate knowledge of heating and cooling media in a food manufacturing
environment (Registered, Dairy SGB)

Title 5: Recewe and store raw milk or cneam in a snlo at a mitk reeeptlon facility (Reglstered Dairy
SGB). - LT, e '

Title 6: Demonstrate knowledge of the nature of milk and |ts transfomtation mto commercial dairy
products (Registered, Dairy SGB). -

Title 7: Demonstrate knowledge of the effect of micro-organisms on the quality of raw milk during
raw mllk handlmg (Registefed Dairy SGB)

Title 8: Evaluate the quality of milk in terms of its protein stabllxty as indicated by the alizarol test
(Reglstered Dairy SGB)

T‘tle 9. Evaluate the quahty of raw mllk in terms of lts antlbsotles eontent (Reglslered Dairy SGB).

Tltle 10 Evaluate the aeceptab‘luty of raw milk on the farm for bulk milk collection (Reglstered
Dally SGB)

Title 11: Evaluate the quallty of mllk ora dalry pmduct in terms of its tttratabte acidity (Reglstened
Dairy SGB).

Title 12: Pre-batch food related raw materials (Registered, Food SGB).
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Title 13:

Title 14:;
Title 15:
Title 16:

Title 17:
Title 18:
.Title 19:
Title 20:
Title 21:
Title 22:
Title 23:

Title 24:
Title 25:
Title 26:

Title 27:

STAATSKOERANT, 3 OKTOBER 2001 o No. 22629

Mix or blend food raw materials for processing using automated equipment (Registered,
Food SGB). ol ET W e SRR )

Determine the volume of bulk milk by means of a weigh bridge (Registered, Dairy SGB).
Maintain food laboratory safety (Registered, Dairy SGB). '

Collate and shrink-wrap packaged products using automated wrapping equipment
(Registered, Dairy SGB). : :

Use a personal computer operating system (Registe'n;d, T SGB).
Operate a personal computer éystefn (Registered, IT SGB);
Maintain and adapt oral communication (Reg_isteriad_. NSB 04).
Access and use information from texts (Registered, NSB 04).

‘Wirite for a defined context (Registered, NSB 04).

Accommodate audience and context needs in oral communication (Registered, NSB 04).

Demonstrate understanding of ra'tional'and'iﬁ'atiOnal numbers and number systems
(Registered, NSB 10). : =

Use mathematics to investigate and monitor the financial aspscts of personal and
community life (Registered, NSB 10). .

Work with a wide range of patterns and basic functions and solve related problems
(Registered, NSB 10), :

Use mathematical models to represent and deal with problems that arise in real life
contexts (Registered, NSB 10).

Identify, describe, compare, classify, calculate shape and motion in 2-and 3-dimensional
shapes in different contexts (Registered, NSB 1(_)).

UNIT STANDARDS AT NQF LEVEL 3

Title 1:
Title 2:

Title 3:
Title 4:

Title 5:
Title 6:

Title 7:

Evaluate the quality of milk in terms of its soilds-not-fal content (Reglstened Dairy SGB).

Evaluate the quality of a dairy product in terms of its fat content, as indicated by the
Gerber fat determination method (Registered, Dairy SGB). : : ;

Evaluate the quality of a food product in temms of its pH (Registered, Dairy SGB).
Evaluate the quality of cream in terms of its fat 66ntent.- as indicated by the Babcock fat
determination method (Registered, Dairy SGB). = '

Evaluate the quality of milk in terms of its freezing point (Registered, Dairy SGB).

Evaluate the quality of raw milk in terms of its .'r"nicrobial load, as iﬁdfoated by the resazurin
test (Registered, Dairy SGB). S s S e B e ; '
Evaluate the composition of raw milk as determined by-an' infra-md analyser (Registered,
Dairy SGB). S R : _—
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Unit Standards and Specific Outcomes For National Certificate in Food and Beverage Processing:
Raw Milk and Cream Handling and Storing NQF 2

CUNIT STANDARDS AT NQF LEVEL 2

1. TITLE: Démbnstrate knowiedge of Introductbry principles of chemistry and
physics. '

- Specific outcome 1.1: Demonstraie knowledge of the nature of matter.
Specific outcome 1.2:  Demonstrate knowledge of the nature of water. '
' Specific outcome 1.3:  Demonstrate knowledge of temperature, energy and heat.

Specific outcome 1.4:  Demonstrate knowledge of introductory principles of physics.
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" No. 968 | | e 3 October 2001

National Certificate in Food Laboratory .'Prac_tic,és: Dairy Laboratory Aﬁalyst NQF 3

Field: Manufacturing, Engineerihg and Technology - NSB 06
Sub-field: Manufacturing and Assembly ' |
Level: 3 |

Credit: - .130

Issue date: |

Review date:

Rationale of the qualiﬂcatidn

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
‘and employees, both now and for the future. This qualification provides the learner with accessibility to be

+ semployed within the dairy industry and provides the flexibility to pursue a quality control and assurance
career in the dairy industry and artioulahon within the food industry.

The level of flexibility within the range of electwes will allow the individual to pursue a career as a quality
. control and assurance analyst within the food and beverage analytical, microbiological and biochemical
laboratory environment leading to articulation within the laboratory supervision environment.

Purpose of the qualification -

A person acquiring this qual:ﬁcation will be able to perform guality evaluation techniques and procedures to
~ establish the physical, chemical, sensory, compositional and microbiological quality of a range of dairy
products.
This qualification will allow a person to advance to a food and beverages quality control and assurance
practices or supervision qualification at NQF level 4. This qualification will enhance the social status and
- productivity within the dairy industry.

Access to the Qualification |
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2.
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Exit level Outcomes

~ Qualifying learners can:
Exit level 1: Maintain and apply safety pradlces in a food quality assurance laboratory.
Associated Assessment Criteria - o

Prepare glassware and media for detanmnahon pmcedures in a food laboratory according to standard
operating procedures. _ '

Maintain safety aspects regarding housekeeping, handling and storing of equipment and reagents ina
food laboratory according to standard operating procedures. |

Apply knowledge and comprehension regarding personal safety practices in a food quality control and
assurance environment according to safety principles.
Maintain personal health, hygiene and presentation in a food quality control and assurance environment

according to standard operating procedures.

Exit level 2: Understand the nature and composition of milk and its components
Associated Assessment Crlm_ia

Apply knowledge and comprehension regarding the nature of milk and its transformation into commercial
dairy products according to dairy scientific if and technological principles.

Apply kﬂb\ﬁledg:e and compfaﬁensioh regarding microbiological principles in a dairy environment
according to mlcmbiologlcal pnnmples |

Apply knowledge and comprehension the functional oomponents of milk according to dairy scientific
principles.

Exit level 3: Determine the quality of raw milk.
Associated Assessment Criteria

Evaluate the quality of raw milk in items of its protein stability, as indicated by the alisarol test according
to standard operating procedures.

Evaluate the quality of raw milk in terms of its antibiotic content according to standard operating
procedures. e

Evaluate the quallty of mllk ora dalry products in terms of its titratable acklity accordlng to standard
operating procedures.

Evaluate the quality of raw milk in lerrns of its pH acoondmg to scientific principles.

'Evaluate the quality of raw malk m terms of its fat content according to the Gerber Fat determination

method.

Evaluate the quality of raw milk in terms of its solids-non-fat content according to standard operating
Evaluate the mlcrobiologacal qualjty of raw mllk acaordlng to pour plate methods according to standard
operating procedures. =

Monitor quality assurance practices in a dairy manufacturing environment according to standard
operating procedures. N _ _

Evaluate the quality of raw milk in terms of its micmbial Ioad according to thé resazurin test method
Evaluate the quality of raw cream in terms of rts fat oontent accondmg to the Babcock fat determination
method. " I
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Exit level 4: Determine the quality of pasteurised milk, cream and fruit-milk mixtures.

Associated Assessment Criteria Sy, = :

¢ Evaluate the quality of milk or dairy products in terms of its titratable acidity according to standard
operatmg procedures. .

e Evaluate the quality of pasteurised milk or dairy products in terms of its pH accorcﬁng standard operating
procedures

e Evaluate the quahty of pasteurised mllk or dairy products in terms of its fat content accordmg to the
Gerber Fat determination method. ' '

e Evaluate the quality of pasteurised milk or dairy products in terms of its solids-non-fat content aocor&ng
to standard operatmg procedures.

» Evaluate the microbiological quality of dairy products according to pour plate methods.

» Monitor quality assurance practices in a dairy manufacturing environment aocon:lmg to standard
operating procedures.

* Evaluate the quality of pasteunsed cream in terms of its fat content aonording to the Baboock fat
determination method.

s Evaluate the sensory quality of pasteurised milk according to sensory determmaﬂon pnndples

e Evaluate the efﬁclency of milk or cream pasteurisation according to the phosphatase test

» Evaluate the quality of raw or pasteurised milk in terms of its freezing pomt accordlng to standan:t
operating procedures. '

= Evaluate the quality of fruit juice, fruit juice concentrate or fruit-milk mrxture in terms of its Bﬁx—acud ratio
according to standard operating procedures. gz e

» Evaluate the quality of a fruit juice in terms of its Brix value according to. standand operatmg procedures.

» Evaluate the efficiency of homogemsatlon of a liquid dairy product acoordmg to the: homogenisation
index method.

Exit level 5: Detenhine the quality of butter and butter related spreads.

Associated Assessment Criteria
+ Evaluate the quality of raw cream in terms of its pH acoowling to accon:ling to standard operatmg

procedures.

s Evaluate the mncrob:oioglcal quality of butter and butter related spreads according to pour plate methods.

« Monitor quality assurance practices in a dairy manufacturing environment according to standard
operating procedures, . ; _

« Evaluate the duality of fat-, salt, moisture- and solids-non-fat content of butter according to the Kohman
test method. _ _ _

o Evaluate the dompositional and sensory quality of butter and tiutter related spreads ao_ool_'_di_nQ to
standard operating procedures. -

Exit Level 6: Determine the qualaty of npened cheese
Associated Assessment Criteria

« Evaluate the compositional and sensow quallty of npened cheese aooording to standard operatlng
procedures.
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Evaluate the quality of cheese in terms of its salt content according to standard operating procedures.
Evaluate the quallty of cheese in terms of its moisture content according the oven drying method.
Evaluate the quality of whey in terms of its titratable acidity according to standard operating procedures.
Evaluate the quality of cheese in terms:of its pH according to standard operating procedures. -
Evaluate the quality of ripened cheese-in terms of its fat content according to the Gerber Fat - -
determination method. y - i

Evaluate the microbiological qualfty of ripened cheese according to pour plate methods according to
standard operating procedures.

Monitor quality assurance practices in a dairy manufacturing enviromﬁent according to standard
operating procedures.

Exit Level 7: Deteﬁnine the quality of fermented dairy products. -
Associated Assessment Criteria

Evaluate the compositional and sensory quality of fermented dairy products according to standard
operating procedures.

Evaluate the quality of fermented dairy products in terms of its moisture content according the oven
drying method. :

Evaluate the quality of fennented dairy products in terms of lts viscosity according to standard operating
procedures.

Evaluate the quaiity of fermented dalry products in terms of its pH according to standard operating
procedures.

Evaluate the quality of fermented dairy products in terms of its fat.content according to the Gerber Fat
determination method.

Evaluate the microbiological qualnty of fermented da;ry produots accordmg to pour plate methods
according to standard operating pnooedures

Monitor quality assurance practices in a dairy manuf_acluﬁn_g environment according to standard -
operating procedures. j

Exit Level 8: Determine the quality of cottage cheese.
Associated Assessment Criteria

Evaluate the compositional and sensory quality of cottage cheese according to standard operating
procedures. '
Evaluate the quality of cottage cheese in temmns of its moisture content according the oven drying
method.

Evaluate the quallty of cottage cheese in terms of its pH aooordmg to standard operating procedures.
Evaluate the microblologlcal quality of cottage cheese acoordmg to pour plate methods according to-
standard operating muws R

Monitor quality assurance practices in a dairy manufactunng envimnment acoorﬂing to standard. -

~ operating procedures. .

Exit Level 9: Determine the quality of dried dairy produets. - ... ... =
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Associated Assessment Criteria

L 2

' procedures.

Evaluate the compositional and sensory qualily ofa dam; powder acoordmg to standard operatlng
Evaluate the quality of a dairy powder in terms of its moisture content according the oven drying method.
Evaluate the quality of a dairy powder in temms of its pH according to standard operating procedures.
Evaluate the microbiological quality of a dany powder aooording to pour plate methods accomhng to
standard operating procedures. : : . ; - : i
Monitor quality assurance practices in a dairy manufacturing environment aocordmg to standard -
operating procedures. j = S '

Evaluate the quality of a dairy powder in terms of its antibiotic content according to standard operating
procedures,

Evaluate the quality of a dairy powder in tem'ls of its solubility according to standard operatlng
procedures.

Evaluate the quality of a dairy powder in terms of the amount of scorched particles according to standard
operating procedures.

Evaluate the qualﬂy of a dairy powder in terms of its moisture content according to the Toluene
distillation method. ’

- Evaluate the quality of instant milk powder in terms of its dispersibility according to standard operatmg

procedures.

Evaluate the quality of a dairy powder in torms of its bulk densrty accomlng to standard operating
procedures.

Evaluate the quality of a dairy powder in terms of its Brix value according to slandard operatmg

procedures.

Exit Ievel 10: Determine the qualnty of dairy quuid Iong Iifa products
Associated Assessment Criteria .. -

Evaluate the quality of dairy liquid long life products in terms of its titratable acidity according to standard
operating procedures.,

Evaluate the qualily of dairy ﬂquld long life products in terms of its pH' aooordlng standani operaung
procedures. : : :

Evaluate the quality of dairy liquid long life products in'terms of its fat content according to the Genber
Fat determination method.

Evaluate the. microbiological quality of dairy liquid long Itfeproduots according to pour platé methods.
Monitor quality assurance prao:ices ina dairy manufacturing en\nronment acoordmg to standard ‘
operating procedures. el o pogess g Rl s s Gy dbeas ol

Evaluate the efficiency of dairy liquid long life products pastéurisation' according to'the phosphatase test.
Evaluate the quality of dairy liquid long life pmducts in terms of its freezmg point accomlng to standard

OPOrating Procedures. ., i it 4, i i a0 ¢ e G B

Evaluate the quality of fruit juice, fruit juioe concentrate or frunt-milk mixture in terms’ of its an-acld ratio
according to standard operating procedures.

Evaluate the quality of a fruit juice in terms of its Brix iralu'ﬁ"""f&?"doordi'riﬁ o standard operating procedures.
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Evaluate the efficiency of homogenisation of dairy liquid long life products according to the
homogenisation index method.

Evaluate the compositional and sensory quality ofldainr liquid long life eroducls according to standard
operating procedures. o '

Exit level 11: Determine the quality of processed cheese products.
Associated Assessment Criteria '

Evaluate the oomposutronal and sansoryr quallty of processed cheeee acccrdlng to standard operatlng
procedures. :

Evaluate the quallty of processed cheese in ten'ns of |ts salt content according to standard operatlng

prooedunes

Evaluate the quality of pmcessed cheese in terms of its mcisture oontent according the oven drymg
method.

Evaluate the quality of processed cheese in terms of its pH according standard operatmg procedures.
Evaluate the quality of processed cheese.in terms of its fat content according standard operating
oS L ot .o : :
Evaluate the microbiological quallty of processed cheese accordmg to pour plate methods.

Monitor quallty assurance practices in a dairy manufactudng envu'onment aocording to standard
operating procedures T 5 :

'Exit level 12: Determine the qualnty of sweetened condensed mllk preducts
Associated Assessment Criteria =~

Evaluate the compositional and. sensory quallty of swveeiened coudensed milk products aecordmg to
standard operatlng pmcedures ' _ . . . _
Evaluate the quality of sweetened condensed mllk producls in terms of lts moisture eontent accendmg
the oven drymg method tGE ' : : :
Evaluate the qualrty of ccndensed milk prcdueta in tenns of its vrseoerty aecordrng to standard operatlng
procedures.

Exit level '1 3: Determine the q'u'alit'y of frozen dairy- ice cream and ice cream related products.
Associated Assessment Criteria

Evaluate the compositional and sensory. quallty of frozen dairy ice cream and ice cream related products
according to standard operatlng procedures. * : :

Evaluate the quality of frozen dairy ice cream and ice cream related products in terms of its moisture
content acccrding the oven drying method.

Evaluate the quallty of frozen dalry ioe cream and |ce cream related produets in terms of its pH according
standard operating pmoedures ' .

Evaluate the quallty of frozen dalry Ice cream and |ee cream related producls in tenns of its fat content
according standard operating procedures

Evaluate the microbiological quality of frozen dairy ice cream and ice cream relaled pmducts aeeordmg
to pour plate methods.
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* Monitor quality assurance practices in a dairy manufacturing environment according to standard
operating procedures. ' L '

* Evaluate the quality of frozen dairy ice cream and ice cream related products in terms of its viscosity
- according to standard operating procedures. - :

International comparability PR _

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and German qualifications. Similar qualifications though not unit standards based are found in all
the Dairying counties in Westem Europe and North America. A qualification resembling comparability was
found on the New Zealand qualiﬁcation framework at level 4. This dairy manufacturing laboratory technology
certificate on level 4 focuses on developing of learners towards advanced science and technology
development of laboratory methods, clearly a qualification with a different focus..

Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of this qualification will be able
to perform quality evaluation techniques and procedures to establish the physical, chemical, sensory,
compositional and microbiological quality of a range of dairy products.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to probiem
solving and application of the world as a set of related systems within the processing environment. ;

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and-conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. ' _ : ;

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. o

Articulation possibilities

This qualification will enable the qualifying learner to progress to learning for the national certificate in food
and beverages quality control and assurance practices or quality control supervision qualification at NQF
level 4, : ;

Moderation Options

¢ Anyone assessing a leamer or moderating the asssssmeﬁt of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. _ : - |

*  Any institution offering leaming that will enable the achievement of this Qualiication must be accredited as a
provider with the relevant ETQA. ) o
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« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

e Moderation must include both intemal and extemal moderation of assessments at exit pomts of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for mglsiratlon of assessors

For an applicant to register as an assessor, the apphcant needs:

¢ Well developed mterpersonal skills, subject matter and assessment experience.

e The assessor needs to be competent.in the planning and conducting assessment of learning outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter exberience must be well developed within the field of dairy laboratory practices,
procedures and quality assurance microbiological and analytical tests..

« a similar qualification with a m_inimum of 6-12 months field experience after he/she has completed the
qualification or, _ '

+ food science and technology quallﬁcaﬂon on level 5 or higher.

° The subject matter expenenoe of the assessor can be established by recognition of prior leaming.

e Assessors need to be .'negiste:fed with the Food and Beverage Education and Training Quality Assurance
Body. R L ' |

« Detailed documentary proof of -educatidr';al qualification, practical training undergone, and experience
gained by the applicant must be provided (Portfolio of evidence)




Evaluate the compositional and sensory quality of cheese.

Fundamental L] Cr 5 ' Core . ; - L|Cr
Field of Communication and e Prepare glassware and media for determination procedures in a food laboratory.’ 1] 4
Accommodate audience and context needs in oral communication. 3 5 Evaluate the quality of milk in terms of its protein stabiiity, as indicated by the alisarol test. 21 3
Interpret and use information from texts, k 5 Evaluate the quality of raw milk in terms of its antibiotics content. 21 3
Wite texts for a range of communicative context. i 3 5 Demonstrate knowledge of the nature of milk and fts transformation into commercial dalry 2| 5
) ucts.
Use language and communication in an occupational learning programmes. 3 5 Maintain food laboratory safety. 2] 4
Field of Physical, Mathematical, Computer and Life Sciences Evaluate the quality of a mikk or a dairy product in terms of its fitratable acidity . 2| 3
Produce and use spreadsheets for business, 3 5 Apply microbiological principles in a food or beverage environment. 3.1 6
Demonstrate understanding of numbers and relationships among numbersand | 3 2 | Evaluate the quality of a food product in terms of its pH. : : 3| 4
number systems, and represent numbers in different ways. : ) . :
Use mathematics to investigate and monitor the financial aspects of persanal, 3 | 2 | Evaluate the quality of a dairy product in terms of Its fat content, as indicated by the Gerber | 3 | 4
business and national issues, fat determination method. _
Work with a of patterns of basic functions and solve related oblemns. 13 3 Evaluate the sens uality of pasteurised milk. 315
Describe, apply, analyse and calcuiate shape and motion in 2-and 3-dimensional 3 | 4 | Evaluate the quality of milk in terms of iis solids-non-fat content . 3! 3
s in different contexts. :
Demonstrate knowledge of chemistry principles. 3 6 | Evaluate the efficiency of milk or cream pasteurisation, as indicated by the phosphatase 3 ) 4
test.
Evaluate the microbiological guality of a food product by means of pour plate methods. 3 [ 12
Manitor and control quality control practices in a food or beverage manufacturing : 3] 4
environment. :
- : _ | Demonstrate knowledge of the functional components of milk. 41 7
Total avajlable credits . ‘ 42 - | Total available credits . 17
[ Electives Choose a minimum of 17 credits ' e T - L] cr
Evaiuate the quality of a dalry powder in terms of its solubility. i : ; Lon 2 2
Evaluatethaguamofada_igmmwmoflheamountorscomhedgrlclg. : : : 2 2 &
Evaluate the quality of milk in terms of its freezing point (306). w7 o, , = 3 4 %
ua i by the resazurin test, ~ " 3 4
va quality of a fruit julce, frult juice conceritrate or fruit-milk mixture, as indicated by its Brix-acid ratio. : 3 2
E\fatuatethagu_aﬂgofafoodgr_o&ctlnlannsofﬁsﬂfhmlue. : : ) ; : 3 2
Evaiuate the efficiency of homogenisation of a liquid dairy product, as indicated by the homogenisation index. - 3| 2
Evamalelheggg!zofafoudMlntannsoflshtomhmaﬂﬁbatedlgxﬂw&ojonnieﬁaldetemmaﬁonmelhod‘ 315
Evaluate the quallty of a dairy powder in terms of its moisture content, as indicated by the Toluene Distillation Method. 3 3
Enmoﬂ»ggﬁtdmﬁwmm“inhmdhﬁmuy‘ e : i ; 3 2
Evaluate the quality of a dairy powder In terms of its buik density. : ; - 3 2
Evaluate the quality of cream in terms of its fat content, as indicated by the Babcock fat determination method, ‘3! 4
Evaluate the fat-, salt-, moisture- and solids-non-fat content of buiter as it by the Kohman test. ; -3 5
Evaluate the quality of a food product in terms of its molsture content using the oven rying method. : 3 3
Evamtemaacﬁmaamgrwlmhtenmofﬂsgﬂor%tltmtahleadidy. : I 3| .2
Ewmmlheﬂagxdafmdmmmoﬂww. : : 3 3
Evaluate the composition of raw milk as determined by an infra-red analyser. 3 6
Evaluate the quality of cheese In terms of its salt content. . 3 3
|| Evaluate the extent of saturation of butterfat (in cream or butter) as indicated by its iedine value. 4 4
Evaluate the compasttional and sensory quality of butter, j 4 8
4 [
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Evaluate tha compositional and sensory quality of dried dairy products.

" [ Evaluate the compositional and sensory quality of frozen dairy ice cream or ice cream related products.

Evaluate the compositional and sensory quality of fermented dairy products.

Evaluate the compositional and sensory quality of cottage cheese products.

o |mlon|en

Evaluate the compositional and sensory quality of liquid long life dairy products.

Evaluate the compositional and sensoty quality of condensed milk products.

Evaluate the compositional and sensory quality of process cheese.

Evaluate the microbiological quality of a food product as indicated by the test for Salmonella.

" [Evaluate the microbiological quality of a food product as indicated by the test for Staphylococcus aureus.
Demonstrate an understanding of the relationship between micro-organisms and food spoilage

[ o o s | | e
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Natmnal Certificate in Food Lahoratory Practices Dairy Laboratory Analyst NQF 3

UNIT STANDARDS ON NQF LEVEL 1

Titte 1:

Prepare glassware and media for determination procedures in a food laboratory
(Registered Dairy SGB). . - _ ;

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2:
Title 3:

Title 4:
Title 5:

Title 6:
Title 7:

Evaluate the quality of milk in terms of its protein stab:lity, as indicated by the alisarol test
(Registered Dairy SGB). . -

Evaluate the quality of raw milk in te!ms of its ‘antibiotics content (Reglstered Dauy SGB) _

Demonstrate knowledge of the natune of milk and rts transfonnatuon !nto oommerclal d:eunaF
products (Registered Dairy SGB).

Maintain food Iaboratory safety (Reglstered Dairy SGB)

Evaluate the quality of a milk or a dairy product in terms of its titratable acidﬂy (Regsstened
Dairy SGB). _ _

Evaluate the qualfty of a dalry powder in terms of its solubllity (Reglstered Dairy SGB)

Evaluate the quality of a dairy powder in terms of the amount of scorched particles
(Registered Dairy SGB). : s

UNIT STANDARDS AT NQF LEVEL 3

Title 1:
Title 2:
Title 3:

Title 4:
Title 5:
Title 6:

Title 7:

Title 8:

Title 9:

Title 10:

Title 11;

Title 12:

Apply mlcrobcologlca! princlples in a food or beverage emnronmem

Evaluate the quality of a food product in terms of its pH (Registered Dairy SGB)

Evaluate the quality of a dairy product in lenns of its fat oontent, as lndlcated by the
Gerber fat determination method (Registered Dairy SGB). - ' '

Evaluate the sensory quality of pasteurised milk (Registered Dairy SGB)
Evaluate the quality of milk in terms of its sollds-non-fat content (Reglslered Dauy SGB)

Evaluate the efficiency of milk or cream pas:eunsatlon, as mdi_catad by the phosphalase
test (Registered Dalry 8GB);, - ¢ .

Evaluate the mlcmblolog!cal quality of a food product by means of pour plate methods
(Registered Dairy SGB).

Monitor and control quality control practlcas ina food or beverage rnanufactu_ring ;
environment (Registered Food SGB).

Evaluate the quality of mﬂk in terms of its freezing point (Registered Dairy SGB).

Evaluate the quality of raw milk in terms of its microbial load, as indicated by the resazurin
test (Registered Dairy SGB). -

Evaluate the quality of a fruit juice, fruit juice concentrate or fruit-milk mixture, as indicated
by its Brix-acid ratio (Registered Dairy SGB). _

Evaluate the quality of a food product in terms of its Brix-value (Registered Dairy SGB).



28 No. 22629

GOVERNMENT GAZETTE, 3 OCTOBER 2001

Title 13:
Title 14:
Title 15:
Title 16:

Title 17:

Title 18:
Title 19:
Title 20:
Title 21:

Title 22:
~ Title 23:

Title 24:
Title 25:
Title 26:
Title 27:

Title 28:

Title 29:
Title 30:

Evaluate the efficiency of homogenisation of a liquid dairy product, as indicated by the
homogenisation index (Reglstered Dalry SGB).

Evaluate the quality of afood procluct in terms of its fat content as indicated by the
Mo;onmer fat determination method (Registered Dairy SGB).

Evaluate the quality of a dairy powder in terms of its moisture content, as mdlcated by the
Toluene Distillation Method (Registered Dairy SGB).

- Evaluate the quality. of instant milk powder in terms of its dispers:blﬁiy (Regsstered Dairy

SGB).
Evaluate the quality of a dairy.powder in terms of its bulk density (Registered -Dairy SGB).

Evaluate the quality of cream in terms of its fat content, as indicated by the Babcock fat
determination method (Reglstered Dairy SGB).

Evaluate the fat-, salt-, moisture- and solids-non-fat content of butter as indicated by the
Kohman test (Registered Dairy SGB).

Evaluate the. quality of a food product in ten'ns of its moisture coutent using the oven:
drying method (Registered Dairy SGB). _

Evaluate the activity of a starter culture in terms of its pH or % titratable acudlty (Regtstered
Dairy SGB).

Evaluate the quality of a food product in terms of its visoosity (Registered Dairy SGB).

Evaluate the oomposrﬁon of raw rmlk as determmad by an mfra-red analysar (Reg;sterad
Dairy SGB). _

Evaluate the quality of cheese in terms of Its salt oontent (Reglstered Dalry SGB)

.Accommodate audlence and ‘context needs in oral oommunicatlon (Reglstered NSB 04)

Interpret and use information from texts (Registered NSB 04).
Wiite texts for a range of communicative context (Registered NSB 04).

Use language and communication in an occupational learning programmes (Registered
NSB 04).

Produce and use spreadsheets for business (Registered NSB 10).

Demonstrate understanding of numbers and relationships among numbers and number

- systems, and represent numbers in different ways (Registered NSB 10).

Title 31:
Title 32:
Title 33:

'_I‘Ftle 34:

Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10).

Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10).

Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in
different contexts. (Registered NSB 10)

Demonstrate knmnledge of chemistry principles (Sourced from NSB 10)

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2:

Demonstrate an understanding of the relationship between micro-organisms and food
spoilage (Registered Food SGB).

Evaluate the extent of saturation of butterfat (in cream or butter) as indicated by its iodine
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Title 3:
- Title 4:

Title 5:

Title 6: -

Title 7: .

Title 8:
Title 9:

Title 10:

Title 11:

' Title 12: -

Title 13:

Title 14:

value (Registened Dah‘y SGB).
Evaluate the composmonal and sensow qualﬁy of butter (Reglstered Dalry SGB)

' Evaluale the compositional and sensmy quality of éheese (Registered Dairy SGB)

Eva!uate the compositional and sensory qQuality of dried dairy products _'(Regis;ered Dairy
SGB). el R Sig _ :

Evaluate the compositional and sensor quallty of frozen dairy ice cream or ice cream
related products (Registered Dairy SGB)

[Evaluate the compositional and sensory quality of fermented dairy products (Reglstered
- Dairy SGB).

Evaluate the compositional and sensoty quality of eottage cheese pmduets (Reglstered
Dairy SGB).

Evaluate the compositional and sensory quality of liquid long life dairy products
(Registered Dairy SGB). et

Evaluate the compositional and sensory quality of condensed mill;'prodin_:ts (Registered
Dairy SGB). - -

Evaluate the compositional and sensory quality of process cheese (Registered Dairy
SGB). - _

Evaluate the microbiological quality of a food product as indicated by the e test for
Sa!mone}la (Regisiered Dalry SGB)

Evaluate the microbiological quallty of a food product as indicated by the test for
Stapmdoooccus aureus (Reglstered Dalry SGB).

Demonstrate knoudedge of the funct:onal components of mnlk (Registered Dawy SGB)
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Unit Standards and Specific Outcomes For National Certificate In Food Laboratory Practices: Dairy
Laboratory Analyst NQF 3 '

UNIT STANDARDS AT NQF LEVEL 3

1. TITLE:
Specific outcome 1.1:
Specific outcome 1.2:

Specific outcome 1.3:

APPLY MICROBIOLOGICAL PRINGIPLES IN A FOOD OR BEVERAGE
ENVIRONMENT.

Demonstrate knowledge of the occurrence of micro-organisms in & food or
beverage environment. '

Demonstrate knowledge of the preventative methods and procedures for
microbial growth in a food or beverage environment.

Maintain microbiological food safety prooedures and practices in a food or
beverage environment.
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No. 969 ' CUT LT 3 October 2001

National Certificate in Food and Beverages Processing: Dairy Primary Processing NQF 3

Field: Manufacturing, Engineering and Technol’g'g'y:- NSB 06
Sub-field: - Manufacturing and Assembly

Level: 3

Credit: i 130

Issue date:

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry, including the small, medium and micro enterprise environment. This
qualification provides the learner with the flexibility to pursue a dairy processing and manufacturing career
with a wide variety of specialisation options and articulation within the food manufacturing industry.

The level of fiexibility within the range of electives will allow the individual to pursue a career within dairy
primary processing, quality control and assurance or packaging.

Purpose of the qualification

A person acquiring this qualification will be able to ‘pro?duce_ pasteurised liguid milk, -cream or frﬁit—milk
mixtures from quality raw materials by operating and controlling an automated or semi-automated dairy
primary processing line. These products will be safe for human consumption, quality assured and complying

This qualification will allow a person to advance to learning for a dairy manufacturing technology qualification
at NQF level 4. The core and fundamental unit standards in the qualification enable the person to pursue an
NQF level 3 qualification within the food or beverage environment.

The packaging unit standards provide credits that can be carried over to a food and beverage packaging
qualification at NQF level 3. The unit standards on laboratory analysis provide credits that can be carried
over to the National Certificate in Food and Beverages Quality Control and Assurance Practices: Dairy
Laboratory Analyst at NQF level 3. G
Access to the Qualification |

Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2.
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Exit level Outcomes
*Qualifying learners can:

Exit level 1: Apply fundarnental milk processing technologies.
- Associated Assessment Criteria
« Knowledge and comprehension regarding heating and ooolung procedures for primary processing of milk
is applied according to standard dairy principles, :
« Milk is pasteurised according to standard operating procedures
e Creamis separated according to standard operating procedures,
« Mikis standan:llsed acconding to standard operating procedures,
e Rawmikina silois analysed and evaluated.in terms of acceptability for further processing,
- e Quality control practices for the primary processing of milk is monitonod and oontnolled acconding_ to
* standard operating procedures, _ ' |
o - The processing system is cleaned and sanrlised by means of a oleaning-m-plaoe system and aocording
to standard operating procedures.
o  The processed milk is analysed for composition and sensory attributes,
& The phosphatase test is perfonned on the processed milk and an evaluation is made on the efficiency of
- pasteurisation-process. il |

Exit level 2: Pack processed milk.
_ Associated assessment cntoria :
* o Processed milk is packed into glass or rigid plastic contalners. making sure to monitor and control the
process closely, -
e The packaged product is collated and shdnk-wrapped accordmg to standard operating procedures and
by using automated equipment :

Exit Ievel 3 Maintain and apply good manufacturing practices dunng pnmary processing of milk.
Assoclated Assessment Criteria

. Know!edge and comprehension regarding personal safety pracuces during primary processing of milk is
B applied according to standard operating procedures and safety requirements,
.« Personal health, hygiene and presentation in a dairy processing environment is maintained according to
" the Occupational Health and Safety Act,
"« Knowledge and comprehension of the effect of micro-organisms on personal health, hygiene and dairy
~ product safety is applied according to standard dairy microbiology principles,
« Processing equipment and surfaces are cleaned and sanitised manually and according to standard
operating procedures,
¢ The relevant occupational health, safety and environmental legislation is understood and comprehended,
« . Food safety practices and prooedunas in a dairy processing environment are understood and
comprehended,
e Knowledge and comprehension regandlng microbiological principles in a dairy processing erwironment is
applied according to standard dairy microbiology pnnciples

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Austratian New
Zealand and German qualifications. International comparability could be found for a quallﬁcatlon on this -
level. On the New Zealand Qualiﬁcaﬁons Authonty Framework 2 qualifications could be found to support this

22629—1
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qualification. The qualifications on the New Zealand Qualifications Authority Framework are the National
certificate in Dairy Manufacturing level 3 and the National certificate in Food and related processing level 3.

Integrated Assessment

* The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to produce pasteurised liquid milk, cream or fruit-milk: mixtures from quality
raw materials by operating and controlling an automated or semi-automated dairy primary processing line.
These products must be safe for human consumption, quality assured and complying with minimum
legislation. ; : :

~ . The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The cream separation, standardisation, pasteurisation, homogenisation (if applicable), cleaning and
sanitising, ensuring food safety and fist line maintehance can be assessed in one application. -

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment..

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. _ - 5 4 : S
Assessors and moderators should develop and conduct their own integrated assessment by making use of a

range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of leaming that has already been acquired through formal, informal and non-formal leaming and
work experience. : : ' S _

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During

integrated assessments the assessor should make _'uselof formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies. ]
Recognition of prior learning N o | - | ' e

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and nen-formal leamning and work experience. ¢ s

Articulation possibilities f 5

This qualification will allow a person to a'dvahce to learning for a dairy manufa_ctuﬂng technology qualification
at NQF level 4. The core and fundamental unit standards in the qua!lﬂba_tiori'enahle the person to pursue an

NQF level 3 qualification within the food or beverage environment.

The packaging unit standards provide credits that can be carried over toa food__a'nd beverage pacl{aging
qualification at NQF level 3. The unit standards on laboratory analysis _bl_'ovidé credits that can be carmied
over to the National Certificate in Food and Beverages Quality Contrdl'an’d Assurance Practices: Dairy
Laboratory Analyst at NQF level 3, | - | L R B

Moderation Options

* Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
regisieredasanassessorwiththerela\kantETQA. | ' N o B

*  Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a'
provider with the relevant ETQA. _ . i

*  Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and modera_tlon; in terms of agreements reached around

00163822—2 22629—2
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assessment and moderation between ETQAs (ncluding professional bodies); and in temms of the
moderation guideline detailed immediately below. :

e Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA pollicles specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit slaridan:ls. exit level outcomes as well as the integrated
competence described in the qualification. '

Anyone wishing to be assessed 'ag_ains_t this Qualification may apply to be assessed by any assessment
agency, assessor or provider inStit_utlon that is accredited by the relevant ETQA.

Criteria for registration of assessors

Assessors need experience in the following areas:
Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of learning outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. Subject matter experience must be well developed within
the field of dairy primary processing and food safety. The assessor must have completed:

Q  a similar qualification with a minimum of 8-12 months field experience after he/she has completed the
qualification or, ' :

o national certificate in Dairy Technology NQF 4 or, . _
o food science and technology qualification on level 5 or higher.
The subject matter experience of the assessor can be established by recognition of prior leaming.

Assessors need _to_'be registered with the Food and Beverage Education and Training Quality Assurance
Body. , 2 . : o . ; .



Fundamental : L Cr Core - L Cr
Field of Communication and Language ¢ = | Demonstrate an understanding of occupational health, safety and ermronmml leghlation 2 4
.| 'relevant to the food or beverage environment. =
Accommodate audience and context needs in oral eommunbatio 3| 5 | Mixorblend food raw materials for processing using automated equi T .2 4
Interpret and use information from texts. 3 5 | Clean and sanitise a food ‘ocessin em using an automated c!eanln lace em. 2 £
Write texts for a range of communicative context. 3 .6 | Demonstrate an understanding of héating and cooling procedures, 3 4
Use language and cornmutatlcms in an occupational learning programmes. - S | Demonstrate an understanding of food or beverage safety practices and prooedures ina 3 7
| food or beverage manufacturing environment. i y
Field of Phy_slcal, Mathematical, Computer and Life Sciences ___| Pasteurise or thermise a liquid food product by means of a plate or tubular heat emhagggr 3 8
Produce and use spreadsheets for business. 3 5 | Apply microbiological principles in a food or beverage environment. _ 3 8
Demonstrate understanding of numbers and relationships among numbers and 3 2 Separate cream from milk or mhay by means of a cream separator. -3 5
number systems, and nt numbers in different S :
Use mathematics to investigate and monitor the financlal aspects of personal, 3 2 | Evaluate the aecaptabillly of. raw milk in a silo for further proeassing - 3 CH
business and national issues A i :
Work with a wide range of patterns and basic fumt[ons and solve related 3 3 |-Monitor and control quality assuranoe practices in a food or heverage rnanulactmng I 4
problems environment. =
Describe, apply, analyse and calculate shape and motion in 2- and 3- 3 4 | Standardise the fat oonten( ofa qul.id dairy product. 3 7
dimensional space in different contexts i _ ' s e
._Evaimiate the efficiency of milk of ¢ am pasteurlaatlun as indlcaud by the phosphﬁasa 3 4 .
: NS -E\raluala the sensgx ggl!! of _qastwﬂsed milk. " . i 7.9 5
[—— : -. . i | Apply first line maintenance on food or bmge processing egugment‘ 3 10
Total avaifable credits 36 | Total available credits : K ; 78
Electlvwes@l_'nomanm&moﬂacrecltsl Level | .-cndns-
gﬁmeband control the fomﬂng. filling and hermetic sealing of plastic sachets or bags for T2 R 10 -
or beve i ; :
Operate and control the !’orming, filing and hermetic sealing of gable top or brick type el 2 Zer [ o 2 e
cartons for food or beverage products. i R TE e ) " : “ .
Collate and shrink-wra ed products automated wra uipment. : 2. 4
Oporale and control the filling and closing of glass or rigid piastic contalnus for food or 2 10
beverage products, il
Homogenise a ng[d dairy product. 3 4 -
Evaluate the efficlency of homogenisation of a liquid dairy praduct as indicated by the ‘3 2 2
homogenisation index. T
Evaluate the quality of a fruit juice, fruit julce concentrate or fruit-milk mixture, as indicated by'_.. - -2
its Brix-acid ratio. S
Clarify or bactofuge milk by cenfrifugal force. =3 = |: 8
‘| Demonstrate an understanding of introductory businsss principles. -3 4
Demonstrate an understanding of supply chaln management. 3 - 3
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE PROCESSING
RAW MILK AND CREAM HANDLING AND STORING NQF 2 *

UNIT STANDARDS ON NGF LEVEL2
Title1:  Clean and sanitise a food processing 'system"usln'g an automated cleaning-in-place
system (Regrstered Food SGB)

Title 2: Demonstrate an understandmg of occupetronal heatth safety and envrrenmental
Iegislatron relevant to the food or beverage envinonrnent (Reglstered Food SGB)

Title 3: Mix or btend food raw materials for prooessmg using autornated equipment (Registered
Food SGB)

Title 4:  Operate and control the formlng, ﬁlling and hermetic sealrng of plastic sachets or bags for L
food or beverage products (Registered, Dairy' SGB) PRt '

Title 5:  Operate and control the forming, filling and hemmetic sealrng of gable top or ‘brick type
cartons for food or beverage produots (Registened Darry SGB)

Title 6: Coltate and shnnk—wrap packaged products using automated wrapping equipment
(Registered, Dairy SGB)

Title 7:  Operate and control the ﬁtling and closing of gtass or rigid plastlc oontatners for food or o
- beverage products (Regrstered Dairy SGB) '

UNIT STANDARDS ON NQF LEVEL 3

Title1:  Apply mrcrebroiogicai pnnciplee In a food or beverage environment (T o be regrstened
- Dairy: SGB) I

Title 22  Demonstrate an understanding of heating and oooiing procedures (Registered Food
. 8GB). el o

Title 3:  Demonstrate an understanding of food or beverage safety praottces and procedures ina
food or beverage manufacturing environment (Registered, Food SGB).

Title 4:  Pasteurise or thermise a liquid food product by means of a plate or tubular heat exchanger
(Registered, Dairy SGB).

Title 5:  Separate cream from milk or whey by means of a cream separator (Regrstered Dairy
SGB).

Title 6:  Evaluate the acceptability of raw milk in a silo for t’urther processing (Registered, Dairy
; SGB). _

Title 7:  Monitor and control quality assurance practices in a food or beverage manufacturing
environment (Registered, Food SGB).

Title 8:  Standardise the fat content of a liquid dairy product (Registered, Dairy SGB).

Title 9:  Evaluate the efficiency of milk or cream pasteurisation, as indicated by the phosphatase
test (Registered, Dairy SGB).

Title 10:  Evaluate the sensory quality of pasteurised milk (Registered, Dairy SGB).

Title 11:  Apply first line maintenance on food or beverage processing equrprnent (To be sourced
' from NSB 06).

Title 12: Homogenise a liquid dairy product (Registered, Dairy SGB).
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Title13:  Evaluate the efficiency of homogenisation of a qu‘(:i& dairy product as indicated by the
homogenisation index (Registered, Dairy SGB). - - ; i :

Title 14:  Evaluate the quality of a fruit juice, fruit juice concentrate or fruit-milk mixture, as indicated
by its Brix-acid ratio (Registered, Dairy SGB). '
Title 15:  Clarify or bactofuge milk by centrifugal force (Registered, Dairy SGB).

Title 16:  Demonstrate an understanding of introductory business principles (T c-i 'be sourced from
NSBO3). - CnoH :

Title 17: Demonstrate an undélstanding of suppij éhéin management (To be Soumed from NSB
1. : i e s s W

Title 18:  Accommodate audience and context needs in oral communication (Registered, NSB 04).
Title 19:  Interpret and use information from texts (Registered, NSB 04).
Title 20:  Write texts for a range of communicative context (Registered, NSB 04).

Title 21:  Use language and oommunicétioh inan occupatidnal leaming programmes (Registered,
NSB 04). i G g - L _ .

Title 22:  Produce and use spreadsheets for business (Registered, NSB 10).

Title 23: Demonstrate understanding of numbers and relationéhibs afnong numbers and number
systems, and represent numbers in different ways (Registered, NSB 10).

Title 24:  Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered, NSB 10).

Title 25:  Work with a wide range of patterns and basic functions and solve related problems
(Registered, NSB 10).

Title 26:  Describe, apply, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered_, NSB 10).
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‘Unit Standards and Specific Outcomes for National Certificate In Food and Beverage Processing:
Dairy Primary Processing NQF 3

UNIT STANDARDS AT NQF LEVEL g R ats

v

1. TITLE: Apply mlcrobioiogical prmciples in a food or boverage environment.

Specific outcome 1.1: Demonstrate knowledge of the occurrence of micro-organisms in a food or
' beverage environment. Fr .

Specific outcome 1.2:  Demonstrate knowledge of the preventative methods and procedures for
microbial growth in a food or beverage environment.

Specific outcome 1.3: ~ Maintain microbiological food safety procedures and practices in a food or
beverage environment.
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No. 970 . 3 October 2001

i ORI

National Certificate in Food and Beverage Manufacturing Technology: Sweetened
Condensed Milk Products Technologist NQF 4

Field: : Manufacturing, Engineering and Technology - NSB 06
Sub-field: - Manufacturing and Assembly - i "
Level: . | 4

Credit: 150

Issue date:

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry.

The level of flexibility within the range of electives will allow the individual to pursue a career within’
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage _
manufacturing supervision and food and beverage process artisan. -

Purpose of the qualification

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged
sweetened condensed milk products by operating, controlling and maintaining a sweetened condensed milk
product manufacturing line, from raw materials until the final manufactured product is ready to be sold in the .
retail market.

Access to the Qualification
Open access.

Learning assumed to be in place

Knowledge, comprehension and application of language, mathematics, natural sciehce and technology
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary
processing NQF level 3. ' : : :

Exit level Outcomes

Qualifying learners can;
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Exit level 1: Evaporate of liquid dairy based mixture.

Associated Assessment Criteria - o
« Rawmilkin asilois sampled analysed and evaluated in terms of d.s acceptabillty for eueetened ) _' -
 condensed milk manufacturing. ; ey
e - The importance of micro- orgamsms in the manufacturing of sweetened condensed milk i |s understood
~ and comprehended. ZR ' :
e The funeuonal oomponents of milk ane udentiﬁed and their appllcatnon in sweetened condensed milk -
'manufacturing is understood and comprehended.
» Food raw matenals used for sweetened condensed milk are mixed and blended for pmcessing aooording
to standard operatmg pmcedures : LT :
« Evaporate a liquid dairy based mixture using a falling or rising film evaporator according to standard -
operating procedures. | -

Exit Ievel 2: Manufacture sweetened condensed milk.

Assoclatad Asse53ment cmeria _ Yy . ,

. -Evaporated or concentrated dalry based mlxture is crystalllsed for sweetened condensed milk -
manufacturing according to standard Operating prooedunes

» Sweetened condensed milk is sampled and analysed for compositional and sensory quality attnbutes
and an evaluation is made in terms of its conformance to legal and company standards. '

Exit level 3: Pack sweetened condensed milk

Associated Assessment 'Criterla

« Sweetened condensed milk is packed in suitable containers and the packaging process line is operated
and controlled according to standard operating procedures.

e The packaged products is collated and shnnk-wrapped accordmg to standard operatmg procedures and
- by using automated equipment. -

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australlan. New

Zealand and German qualifications. Intemational oomparabllity could be found for a quallﬁcation on this

level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support

this qualification. These qualifications are the National certificate in Dairy Manufacturing at level 4anda

National cemﬁcate in Food and related pmoessing also at Ievel 4

Integrated Assessment

The applied competence (practical, foundational and reflective eompetencles) of this qualification will be able
to manufacture safe, quality assured and packaged sweetened condensed milk products by operating, . .
controlling and maintaining a sweetened condensed milk product manufacturing line, from raw materials until
the final manufactured product is ready to be sold in the retail market. -

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
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combination of practical, foundational and reflective competencies assessment methods and tools to -
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanrtlsmg. first line maintenance and. qualrty assuranoe related
to processmg in the workplaoe can be assessed in one application.

Applicable assessment tool(s) to establish the foundahonal reﬂeclive and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing énvironment.
A detailed portfolio of evidence is required to proof the practicai applied and foundational competencies of
the leamer.’ '
Assessors and moderators should develop and conduct their own mlegrated assessment by malong use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through fon'nal mforrnel and non-fonnal leammg and
work experience, :
Unit standards in the qualification must be used to assess speciﬂc and critical cross-ﬁeld oulcomes Durmg

- integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundanonal and reflective.competencies.
Recognition of prior learning '
This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal leaming and work experience.
Articulation possibilities

This qualification will enable the qualifying learner to articulate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage pmoess amsan at NQF level 4

Moderation Options "
¢ Anyone assessing a Iearner or moderatmg the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. it A R w o
*  Any institution offering leaming that will enable the achievement of this Quallﬁmtion must be aeoredited asa
provider with the relevant ETQA.
* .. Assessment and moderation of assessment will be averseen by the relevant ETQA aecording to the ETQAs
- poilcies and guidelines for assessment and moderation in tenns of agmements neeched around
“assessment and moderation between ETQAS (including pmfesslonai ‘bodies);: and- in temms of the
~moderation guideline detailed immediately below. :
. Moderatlon must include both intemal and. exlemal moderahon of assessments. at exit points of the
qualrﬁcatlon unless ETQA polioies speafy othenmse Moderatlon should also encompass achievement of

_ the competence descnbed both in mdi\qdual unit standards, exit level outcomes .as well as the integrated
competence descnbed inthe qualification.

Anyone wishing to be assessed against this Qluatiﬁcation fnay lappiy to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

_Criterla for reglstration of assessors e N
Assessors need experience in the following areas:
Interpersonal skills, subject matter and-assessment.. .. .- oo
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The assessor needs to be competent in the planning and conducting of assessment of learning outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of leaming outcomes NQF level 5. Subject matter experience must be well developed within the
field of sweetened condensed milk products manufacturing. The assessor must have completed a similar
qualification with a minimum of 6-12 months field experience after he/she has completed the qualification or
a food science and technology qualification on level 5 or higher. The subject matter experience of the
assessor can be established by recognition of prior leaming. i :

Assessors need to be registered with the Food and Beverage Educaﬁon and Training Quality Assurance
Body. . i :




Fundamental L|cr Core Level | Credits |
Evaluate the bility of raw. milk in a silo for further processing. 3 . 5
Field of Communication and Language Demonsirate an understanding of food or beverage safety practices and procedures in- a 3 7
i food or beverage manufacturing environment.
Engage in sustained oral communication and evaluate spoken texts. 4 | 5 | Control lactose isation in sweetened condensed milk or concentrated 3 3 8
Read, analyse and respond to a variety of texts. 4 | 5 | Demonstrate knowledge of the significance of micro-organisms In the manufacturing of . 8
i dairy products. ! ! }
Wirite for a wide range of contexts. 4 Demonstrate knowledge of the functional components of milk. 4 7
Use Jan e and communication In o ational learni 4 Evaporate a liquid food product using a falling or rising film evaporator. 4 20
Field of cal, Computer and Life Sciences . Evaluate the compositional and sensory quality of oondensed milk products. 4 - B
Apply knowledge of sequences and series to interpret and solve problemsin | 4 | 2 5 A -
real and simulated situations '
Usa mathematics to investigate and monnor the financial aspects of 4| 2
personal, business, naticnal and international issues
wmmaMMmedmaMhmlﬁonfumnsam 4 3
related ems -
constmcl, analyse and calculate shape and mdbon in 2- and 3-dimensional 41| 4 -
Apply Imwrl-dge of statistics and probability to evaluute and communicate 4| 5 i
findings on life-related L
Total available credits 36 | T vailable €0 -
Electives Choose a minimum of 34 credits Cr
Operate and control the filling and seaming of cans for food products. 2 12
Mix or blend food raw materials for processing using automated equipment. 2 4
Coliate and shrink-wrap packaged products using automated wrapping equipment. 2 4
ﬁpg!xmgmmmﬂmmlmdwmmmm 3 1]
Operate and control the aseptic forming, filling, and sealing of containers for food products 3 18 g
Implement and maintain a food or beverage production quality assurance system. 4 8 ]
Demonstrate knowledge ofﬁnanchl principles. 4 7
Demonstrate knowledge of industrial relationship principles and le gisia 4 4
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE MANUFACTURING
TECHNOLOGY: SWEETENED CONDENSED MILK PRODUCTS TECI'INOLOGIST NQF 4 e

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2:

" Title 3:

TN

Mix or blend food raw materlats for pmcassing using automated equlpment (Registered

'Food SGB).

Operate and control the fiilmg and seaming of cans for food or beverage produms
(Registered Dairy SGB)

Collate and shrink-wrap packaged products uslng automated wrapping equnpment
(Registered Dairy SGB)

UNIT STANDARDS ON NQF LEVEL 3

Titie 1:

Title 2:

Title 3:

Title 4

Title 5:

Evaluate the acceptability of raw milk in a silo for further prooessmg (Registered, Dairy
SGB).

Demonéh'ate an understanding of food or beverage safety practices and procedures in a
food or beverage manufacturing environment (Registered, Food SGB).

Apply ﬁrét line maintenance on food or beverage processing equipment (To be sourced
from NSB 06). ' B

Operate and control the aseptic forming, filling and sealing of containers for food or
beverage products (Registered, Dairy SGB).

Control lactose crystallisation in sweetened condensed milk or concentrated whey.
(Registered, Dairy SGB).

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2:

Title 3:
Title 4:

Title 5:

Title 6:

Title 7:

Title 8:
Title 9:

Title 10:

Title 11:

Implement and maintain a food or beverage quality assurance system (To be registered,
Food SGB).

Demonstrate knowledge of the signiﬂcance of micm-ocganisms in the manufadurlng of
dairy products (Registered, Dairy SGB).

Demonstrate knowledge of the functional components of milk (Registered, Dairy SGB).

Evaporate a liquid food product using a falling or rising film evaporator (Registered, Dairy
SGB).

Evaluate the compositional and sensory quality of condensed milk products (Registered,
Dairy SGB).

Demonstrate knowledge of financial principles (To be sourced from NSB 03).

Demonstrate knowledge of industrial relationship principles and legislation (To be sourced
from NSB 08). .

Engage in sustained oral communication and evaluate spokeh texts (Registered, NSB 04).
Read, analyse and respond to a variety of texts (Registered, NSB 04).

Wiite for a wide range of contexs (Registered, NSB 04).

'Use language and communication in occupational learning programmes (Registered, NSB
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Title 1'2..:

Title 13:

Title 14:

Title 15:

Title 16:

Apply knowledge of sequences and series to interpret and solve probléems in real and
simulated situations (Registered, NSB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business,

. hational and international issues (Registered, NSB 10).

Work with a wide range of patterns and transformations of functions and solve related
problems (Reg_isten_eq, NSB 10). _

Construct, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered, NSB 10). L _ . ,

Apply knowledge of statistics and probability to evaluate and communicate findings on life-
related problems (Registered, NSB 10),
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No. 971 ; e T .3 October 2001

National Certificate in Food and Beverage Mahufacturing Tech‘nology:.Ripened Cheese -

o v . Technologist NQF 4
Field: N Manufacturing, Engi neering and Technology - NSB 06
Sub-field: " Manufacturing and Assembly o '
Level: 4
Credit: G

Issue date: . i _
Review date: =~

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing

industry.

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

Purpose of the qualification. ..

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged ripened
cheese products by operating, controlling and maintaining a ripened cheese manufacturing line, from raw
materials until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access.

Learningassumedtdbélﬁ:ﬁlécé o - D ” .. | o
Knowledge, comprehension and application of language, mathematics, natural science and l_ephnology _
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary 5
processing NQF level 3.. .. . .o e sanas — . . o

Exit level Outcomes )

Qualifying learners can:
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Exit level 1: Coagulate milk for cheese manufacturing.

Associated Assessment Criteria

* Raw milk in a silo is sampled, analysed and evaluated in terms ofits acceptabrlrty for cheese
manufacturing.

¢ The importance of microorganisms in the manufacturtng of ripened cheesa is understood and
comprehended.

e The functional components of milk are ldentnﬁed and thelr appllcatuon in cheese manufactunng is
understood and comprehended. '_

+ The connection between milk components, syneresis and moisture contnol-in cheese curd is understood
and comprehended. : s _ ! o

* Milkis coagulated for cheese manufacturing according to standard operating procedures.

Exit level 2: Manufacture ripened Cheddar type cheese.

Associated Assessment Cnlaeﬂa

» Green Cheddar type cheese is manufactured from ooagulated rnilk accordmg to standard operating
procedures.

» Cheddar type cheese is ripened according to standand op_erating procedures.
e Cheddar type cheese is sampled and analysed for compositional and sensoq‘v‘qaa'!ity attributes, and an
evaluation is made in terms of its conformance to legal and company standards.

Exit level 3: Manufacture ripened Gouda or Grana type cheese,

Associated Assessment Criteria

¢ Green Gouda or Grana type cheese is manufactured from coagulated mtlk accordmg to standard
operating procedures,

e Gouda or Grana type cheese is ripened aecordlng to standard operaung prooedures :

* Gouda or Grana type cheese is sampled and analysed for compositional and sensory qualrty attributes
and an evaluation is made in terms of its conformance to legal and company standards

Exit level 4: Manufacture ripened Mozzarella type_ cheese.

Associated Assessment Criteria

» Green Mozzarella type cheese is manufactured from coagulated milk aoeording to standard operating
procedures.

* Mozzarella type cheese is ripened according to standard opeﬁting procedures
¢ Mozzarella type cheese is sampied and analysed for compositional and sensory quallty attributes and
an evaluation is made in terms of its conformance to legal and company standards

Exit Ievel 5: Manufacture a starter culture for the manufactunng of ripened cheese
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Associated Assessment Criteria .

« A bulk starter culture is prepared for the manufacturing of ripened cheese according to standard
‘operating procedures. ' _
e The activity of the prepared bulk starter culture is determined according to standard operating
. procedures and an evaluation is made in terms of its suitability for use.
« The importance of microorganisms in the manufacturing of bulk starter cultures is understood and
© comprehended.

International comparability

Benchmarking wals done against the NVQ from Britain, SVQ from Scotiand as well as Australian, New
Zealand and Gérrr_l'an qualifications. International comparability could be found for a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Ma'nufacturing atlevel 4 and a
National certificate in Food and related processing also at level 4.

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to manufacture safe, quality assured and packaged ripened cheese products
by operating, controlling and maintaining a ripened cheese manufacturing line, from raw materials until the
final manufactured product is ready to be sold in the retail market. :

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience.

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.
Recognition of prior learning '

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.
Articulation possibilities

This qualification will enable the qualifying learner to articulate to other dairy manufacturing specialisation
domains at NQF leve! 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the cerificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan at NQF level 4.

Moderation Options

« Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.
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* Any institution offering leaming that will enable the achievement of this Qualiﬁcatiqn must be accredited as a
provider with the relevant ETQA. . E 2 e : - ; R

*  Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAS
policies and guidelinés for assésSment. and "moderation;'--' in- terms of agreements reached around
assessment and moderation between ETQAs (including "’ﬁrofessional bodies); and in terms of the
moderation guideline detailed immediately below. g

* Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
‘competence described in the qualification. =~

Anyone wishing to be assessed against this Qualifications may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors
Assessors need expeﬁénde inthe following' areas:
Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of leaming outcomes
and in the design and development of assessments as. described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. Subject matter experience must be well developed within the
field of ripened cheese manufacturing. The assessor must have completed a similar qualification with a
minimum of 6-12 months field experience after he/she has completed the qualification or a food science and
technology qualification on level 5 or higher. The subject matter experience of the assessor can be
established by recognition of prior learning. .~ . - - 3 ' .

Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance




Fundamental ; Level | Credits Core Level | Credits
Field of Communication and Language ;
;Engage in sustained aral communication and evaluate spoken 4 5 Evaluate the acceptability of raw milk in a silo for further processing. 3 5
exts
Read, analyse and respond to a variety of texts. 4 -5 Demonstrate an understanding of food or beverage safety praetlces and procedures ina 3 T
food or beverage manufacturing environment.
Write tor a wide ranga of contexts.’ 4 5 Demonstrate knowledge of the significance of micro-urgankms in the manufacturing of 4 8
dairy products. 3
Use language and communlcalion in accupational learning 4 5 Demonsirate knowledge of the functional oomponmus of milk 4 i
programmes.
: Field,.d Physlcd, Mathematical, Computer and Life Sciences. Demonstrate knowledge of the conrtedinn between milk constituents, synerests and 4 3
ol moisture control in cheese curd. . :
Apply knowledge of sequences and series to interpret and solve 4 2 Coagulate milk for cheese manufacturing. 4 ‘5
probiems in real and simulated situations : :
Use mathematics to investigate and monitor the ﬁnanclal aspects 4 2 Evaluate the compositionai and sensory quality of cheese. 4 8
of personal, business, national and international issues : : : : i
Work with a wide range of pattemns and transformations of 4 3
functions and solve related problems
Construct, analyse and calculate shape and motion in 2-and 3- - 4 4
dimensional space in different contexts _
Apply knowledge of statistics and probabllity to evaluate aru:l 4 5
communicate findings on life-reiated problems —
Available credits on level 4 : 36 Available credits on level 4 31
Total available credits i 36 Total available credits 43 .
Electives Choose a minimum of 51 credits (5 credits of the §1 must be on level 4) L Cr
Pack a food product under vacuum. 1 1
Paint and wax cheese. 1 1
first line maintenance on food or beverage ing equi 3 10
Clarify or bactofuge milk by centrifugal force. 3 5
Manufacture a green Cheddar type cheese from coagulated milk. - 4 30
Manufacture a green Gouda or Grana type cheese from coagulated milk. 4 30
Manufacture a green Mozzarella type cheese from coagulated milk. 4 30
Prepare a bulk starter culture for the manufacturing of fermented dairy products or cheese. 4 8
Implement and maintain a food or beve oduction quality assurance system. 4 | 8
Demonstrate knowledge of financial principles. 4 7
Demonstrate knowl of industrial relationship principles and legislation. 4 4
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE
MANUFACTURING TECHNOLOGY: RIPENED CHEESE TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 1 |

Title1:  Pack a food product under vacuum (Registered Dairy SGB)
Title 2:  Paint and wax cheese (Registered, Dairy SGB),

UNIT STANDARDS ON NQF LEVEL 3

Title1:  Evaluate the acceptability of raw milk ina silo for further prqoesslnig- (Registered. Dairy
SGB).

Title 2:  Demonstrate an understanding of food or beverage safety pracﬁoes and procedures ina
food or beverage manufactunng environment (Registered, Food SGB)

Title 3:  Apply first line maintenance on food or beverage processing equipment (To be sourced
from NSB 06). -

Title 4:  Clarify or bactofuge milk by centrifugal force (Registered, Dairy SGB).

UNIT STANDARDS AT NQF LEVEL 4

Title 1:  Implement and maintain a food or beverage production quality assurance system (To be
registered, Food SGB). _ _ :

Title 2:  Demonstrate knowledge of the srgniﬁcance of mlcm-omanisms in the manufacturing of
dairy products (Regrstered Dairy SGB) '

Title 3:  Demonstrate knowledge of the functional oomponents of milk (Registered, Dairy SGB).

Title 4: Demonstrate knowiedge of the connection between milk constituents, syneresis and
moisture control i m cheese curd (Registered, Dairy SGB)

Title5: Coagulate mllk for cheese manufacturing (Reglstered Dairy SGB)
Title 6:  Evaluate the compositional and sensory quality of cheese (Registered, Dairy SGB).
Title7:  Manufacture a green Cheddar type cheese from coagulated milk (Registered, Dairy SGB). -

Title 8:  Manufacture a green Gouda or Grana type cheese fnom coagulated milk (Registered,
Dairy SGB)

~ Title9:  Manufacture a green Mozzarella type cheese frorn-coagulated milk (Registered, Dairy
; SGB). _ oo

Title 10:  Prepare a bulk starter culture for the manufacturing _.ef fennen_ted dairy pfoqucts orcheese =
(Registered, Dairy SGB) ;' ; e

Title 11: Demonstrate knewledge of ﬁnanclal pnnctples (To be sourced fmm NSB 03)

Title 12: Demonstrate: knowledge of mdustnal relatlonshlp pnnc:p!es and leg:slation (T 0 be sourced '
fmmNseos) e : i i
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~ Title 13:
Title 14:
Title 15:

Title 16:
Title 17:
Title 18:
Title 19:
Title 20:

Title 21:

Engage in sustained oral communication and evaluate spoken texts (Registered, NSB 04).'
Read, analyse and respond to a vanety of texts (Registered, NSB 04).
Write for a wide range of oontexts (Reg:stered NSB 04).

Use ianguage and communicatton in oocupatlonal {earning programmes (Reglstered NSB' '
04) gt

Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations (Registered, NSB 10). '

Use mathematics to investigate and monitor the financial aspects of personal, business,
national and intemational issues (Registered, NSB 10).

Work with a wide range of pattems and transformations of functions and solve related
problems (Registered, NSB 10).

Construct, analysa and calculate shape and motlon in 2- and 3-dimensional spaoe in.
different contexts (Registered,. NSB 10). i _

Apply knowledge of statistics and probablilty to evaluate and communicate findings on life-
related pro_blems (Registered, NSB 10). _
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No. 972 | | o - 3 October 2001

National Certificate in Food and Beverage Manufacturing Technology: Cottage Cheese

Technologist NQF 4
Field: . Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly o
Level: 4
Credit: 130
Issue date:
Review date: |

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry. e o & _ R )

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan. '

Purpose of the qualification

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged cottage
cheese products by operating, controlling and maintaining a fermented dairy manufacturing line, from raw
materials until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access.

Learning assumed to be in place

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged cottage
cheese products by operating, controlling and maintaining a fermented dairy manufacturing line, from raw
materials until the final manufactured product is ready to be sold in the retail market. '

Exit level Qutcomes

Qualifying learners can;
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* Exit level 1: Pack cottage cheese in rigid plastic containers.

Associated Assessment Critena

e« Cottage cheese is packed into ngnd plastlc contalners rnaking sure to momtor and oontrol the prooees
closely. :

o The packaged product is collated and shrink-wrapped accordmg to standand operating procedures and
by using automated equipment.

Exit level 2: Coagulate milk for cottage cheese manufacturing.

Associated Assessment Criteria

e Raw milkin asilois sampied analysed and evaluated in tenns of its accepiabxlrty for cottage cheese
manufacturing.

e The lmportanoe of mlcroongamsms in the manufacturing of cottage eheese is understood and
comprehended

¢ The functional components of milk are identiﬁed and their appl:oatlon in cottage cheese manufactuling is
understood and comprehended..

« The connection between milk oomponents syneresis and moisture control in cottage cheese curd is
understood and oomprehended

« Milk is coagulated for cottage cheeee manufadudng aooordlng to standard operating procedures

Exit level 3: Manufacture chunky cottage cheese. .

Associated Assessment Criteria

e Chunky cottage is manufactured from coagulated milk according to standard operating procedures.

¢ Chunky cottage cheese is sampled and analysed for compositional and sensory quality atiributes, and

an evaluation is made in terms of its conformance to lfegal and company standards.

Exit level 4: Manufacture smooth cottage cheese.

Associated Assessment Criteria
e Smooth cottage cheese is manufactured from coagulated milk accordmg to standard operating
procedures.

o Smooth cottage cheese is sampled and analysed for compositional and sensory quality attributes, and
an evaluation is made in terms of its conformance to legal and company standards.

Exit level 5: M_anufaoture a starter culture for the manufacturing of cottage cheese.
Associated Assessment Criteria

« . A bulk starter culture is prepared for the manufacturing of cottage oheese acoording to standatd

~__ operating procedures. . .

e The activity of the prepared bulk starter oulture is determmed accordlng to standard operating
procedures and an evaluation is made in terms of its surtability for use.
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e The importance of microorganisms in the manufactuﬁng of bulk starter cultures is understood and
comprehended. ' . 5

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as weli as Australian, New
Zealand and German qualifications. International comparability could be found for a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Manufacturing at level 4 and a

National certificate in Food and related processing also at level 4.

. Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to manufacture safe, quality assured and packaged cottage cheese products
by operating, controlling and maintaining a fermented dairy manufacturing line, from raw materials until the
final manufactured product is ready to be sold in the retail market. . o : |

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. -

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment,

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the leamer. - @

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learing that has already been acquired through formal, informal and non-formal learning and
work experience. _ _ _

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied; foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work-_experi_ence. : T :

Articulation possibilities

This qualification will enable the qualifying learner to articulate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan at NQF level 4. 5

Moderation Options

¢ Anyone assessing a leamer or moderating the ass'ess.mérit'ﬁf a leamer againét this Quéliﬁbaﬁon must be

 Tegistered as an assessor with the relevant ETQA, Wl TR e STawne

*  Any institution offering leaming that will enable the achievement of this Qualification must be aocrédited asa
provider with the relevant ETQA. : ' e L

* Assessment and moderation of_.lasseé_sment will be overseen by the relevant ETQA according to the ETQAs

policies and guidelines for assessment and moderation; in_terms of agreements reachedaround

L
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assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideiine detailed immediately below. :

« Moderation must include both intemal and external moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors

Assessors need experience in the following areas:
Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of learning outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level §. Subject matter experience must be well developed within
the field of cottage cheese manufacturing. The assessor must have completed a similar qualification with a
minimum of 8-12 months field experience after he/she has completed the qualification or a food science and
technology qualification on level 5 or higher. The subject matter experience of the assessor can be
established by recognition of prior learning. L -

Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. E .




Demonstrate knowledge of industrial relationship principles and legislation.

L|Cr __Core L) Cr
Field of Communication and La e Evaluate the acceptability of raw milk in a silo for further processing. 3 5
Engage in sustained oral communication and evaluate spoken texts. 4 | 5 | Demonstrate an understanding of food or beverage safety practices and procedures in a food or 3 7
beverage manufacturing environment.
Read, analyse and respond to a variety of texts. 4 | 8§ | Demonstrate knowledge of the significance of micro-organisms in the manufacturing of dairy 4 8
products.
Wirite for a wide ra of contexts, 4 | 5 | Demonsirate knowledge of the functional components of milk. 4 T
Use language and communication In occupational learning programmes, 4 | § | Demonstrate knowledge of the connection between milk constituents, syneresis and moisture 4 3
control in cheese curd,
Field of sical, Mathematical, C er and Life Sciences Coagulate a dairy mixture for the ma .of a fermented dairy product. 4 5
Apply knowledge of sequences and serles to interpret and solve problemsin | 4 | 2 | Evaluate the compositional and sensory quality of cottage cheese products. 4 5
real and simulated situations s ;
Use mathematics to investigate and monitor the financial aspects of 41 2 :
onal, busii national and international issues :
Work with a wide range of patterns and transformations of functions and 4] 3
solve related problems
Construct, analyse and caiculate shape and motlon in'2- and 3-dimensional 4| 4
space In different contexts
.| Apply knowledge of statistics and probability to evaluate and communicate 4| 5
findi on life-related L ;
Available credits on level 4 36 _| Available credits on level 4 28
Total available credits 36 | Total available credits : 40
Elecﬁvesc_h,o_oe_eanﬁllnuxnofucreduslgcreditsoﬂheumstbeunle\mltl[ L| cr :
Collate and shrink-wrap packaged products using automated wrapping equipment, 12 4
I?perala and control the filling and closing of glass or rigid plastic containers for food or 21 10
_Deverage products. :
Mix or blend food raw materials for processing using automated equipment. 2 4
Apply first line maintenance on food or beverage processing equipment. 3] 10 .
or milk force. 3 5
Manufacture chunky cottage cheese from coagulated milk. 4 20
Manufacture smooth coltage cheese (Quark) from coagulated milk. 4 [ 10
Prepare a bulk starter cuiture for the manufacturing of fermented dairy products or cheese, 4 ]
Implement and maintain a food or beverage production quality assurance system. 4 £
Demonstrate kn of financial les. 4 7
4 4
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE -
MANUFACTURING TECHNOLOGY: RIPENED CHEESE TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 2

Title1:  Collate and shrink-wrap packaged products using autorriaied wrapping equipment
(Registered, Dairy SGB). - g s

Title 2:  Operate and control the filling and closing of glass or rigid plastic containers for food or
* beverage products (Registered, Dairy SGB).

Title 3:  Mixor blend food raw materials for processing using automated equipment (Registered, -
Food SGB). ' :
UNIT STANDARDS ON NQF LEVEL 3 .

Title 1:  Evaluate the acceptability of raw milk in a silo for further processing (Registered, Dairy
SGB). s : _

Title 2: Demonstrate an understanding of food or beverage safety practices anci procedures in a
food or beverage manufacturing environment (Registered, Food SGB).

Title 3:  Apply first line maintenance on food or beverage processing equipment (To be sourced
from NSB 06). ; : ;

Title 4:  Clarify or bactofuge milk by :;entﬂfugal force (Registered, Dairy SGB).

UNIT STANDARDS AT NQF LEVEL 4

Title 1:  Demonstrate knowledge of the significance of micro-organisms in the manufacturing of
dairy products (Registered, Dairy SGB).

Title 2: Demonstrate knowledge of the functional components of milk (Registered, Dairy SGB).

Title 3:  Demonstrate knowlédge of the connection between milk constituents, syneresis and
' moisture control in cheese curd (Registered, Dairy SGB).

Title 4:  Coagulate a dairy mixture for the manufacturing of a fermented dairy product (Registered,
' Dairy SGB). !

Title 5  Evaluate the corhpositional and -senéory quality of cottage cheese products (Registered,
Dairy SGB). _

Title 6:  Manufacture chunky cottage cheese from coagulated milk (Registered, Dairy SGB).

Title 7:  Manufacture smooth cottage cheese (Quark) from coagulated milk (Registered, Dairy
SGB). b

Title 8:  Prepare a bulk startér culture for the manufacturing of fermented dairy products or cheese
(Registered, Dairy SGB).

Title 9:  Implement and maintain a food or beverage pfodﬁction quality assurance system (To be
registered, Food SGB). _ '

Title 10: Demonstrate knowledge of financial p_rinciples (To be sourced from NSB 03).



Title 11:

Title 12:
Title 13:
Title 14;

Title 15:°

Title 16:

Title 17;

Title 18:

Title 19:

Title 20:
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Demonstrate knowledge of industrial relationship principles and legislation (To be sourced
from NSB08). s At S gt g
Engage in sustained oral communication and evaluate Spbken.texis (Registered, NSB 04).

Read, analyse and respond toa variety of iexts (Registered NSB 04)

| .Wnte for a wide range of oonte:ds (Reglstered NSB 04)

Use language and communication in- occupational learning programmes (Registered, NSB
04). v - = . .

Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations (Registered, NSB 10).

Use mathematics to investigate and monitor the financial aspecis of personal business,
national and international issues (Registered, NSB 10).

Work with a wide range of patterns and transformatuons of fundions and solve related
problems (Registered, NSB 10) -

Construct, analyse and calculate shape and motion in'2- and &dimensional space in
different contexts (Reglstered NSB 10). e ' :

Apply knowledge of staﬂsllcs and pmbabiirty to evaiuate and communicate findings on life-
related problems (Registered, NSB 10).
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No. 973 | | | | 3 October 2001

National Certificate in Food and Beverage Manufacturing Technology: Butter and
Butter Related Spreads Tecl_molo ist NQF 4 '

Field: - Manufacturing, Engineering and Technology - NSB 06
Sub-field: " Manufacturing and Assembly |
Level: T fen

Credit: . 130

Issue date:

Review date:

Rationale of the qualification _

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry. _
The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage.

manufacturing supervision and food and beverage process artisan

Purpose of the qualification =~~~ -

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged butter or
butter related spreads by operating, controlling and maintaining a butter or butter related spread . ...

manufacturing line, from raw materials until the final manufactured product is ready to be sold in the retail

Access to the Qualiﬂca__tion i
Open access. :

Learning assumed to be in place

Knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary
processing NQF level 3. - _ - ¢ L

Exlt level Qutcomes

Qualifying learners can:

Exit level 1: Manufacture butter using a batch butter churn.
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Associated Assessment Criteria

* Raw milk or cream in a silo is sampled, analysed and evaluated in terms of its acceptability for butter
manufacturing. o | . _

* The importance of micro-organiShs in the manufacturi'ng of but!er is understood and comprehended.

* The functional components of milk are identified and their application in butter manufacturing is
understood and comprehended. ' : ' :

e Butter is manufactured using a batch churn according to standard operating procedures.

« Butteris sampled and analysed for compositional and Sensory quality attributes, and an evaluation is
made in terms of its conformance to legal and company standards.
* Butteris packed in a brick shape according to standard operating procedures.

EXxit level 2: Manufacture butter using a continuous buttermaking machine.

Associated Assessment Criteria :

* Raw milk or cream in a silo is sampled, analysed and evaluated in terms of its acceptability for butter
maﬁufactun‘ng. : R B

¢ The importance of micro-organisms in the manufacturing of butter is understood and comprehended,

* The functional components of milk are identified and their appiication in butter manufacturing is
understood and comprehended. | '

¢ Butteris manufadtured using a continuous buttermaking machine according to standard operating
procedures. : -

e Butter is sampled and analysed for compositional and sen’son?' quality éttributes, and an evaluation is
made in terms of its conformance to legal and company standards.
* Butteris packed in a brick shape according to standard operating procedures.

Exit level 3: Manufacture butter related spreads using a continuous buttermaking machine.

Associated Assessment Criteria o, _

* Raw milk or cream in a silo is sampled,_analyseg and evaluated in terms of its acceptability for butter
related spreads manufactﬁring. : : Py

e The importance of micro-organisms in the manufacturing of butter related spreads is understood and
comprehended. :

* The functional components of milk are identified and their application in butter related spreads
manufacturing is understood and comprehended. _ '

¢ An aqueous and oil emulsion is prepared and processed according to standard operating procedures.

. Buttar'related spreads are maﬁufactured using a continuous buttermaking machine according to
standard operating procedures.

* Butter related spreads are sampled and analysed for compositional and'sensory quality attributes, and
_an evaluation is made in terms of its conformance to legal and company standards. '
* Butter related spreads are packed in ridged containers according to standard operating procedures.

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and German qualifications. International comparability could be found for a qualification on this
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level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Manufacturing at level 4 and a
National certificate in Food and related processing also at level 4. T R

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be able
to manufacture safe, quality assured and packaged butter or butter related spreads by operating, controliing
and maintaining a butter or butter related spread manufacturing line, from raw materials until the final .

manufactured product is ready to be sold in the retail market.

The identification and solving of problems, team work; organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflective competencies assessment methods and toolsto - - -
determine the whole person development and integration of applied knowledge and skills. '

The préparation to processing, cleaning and sanitising, first line maintenance and qualily assurance related
to processing in the workplace can be assessed in one application. ' '
Applicable assessment tool(s) to establish the foundational, refiective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment. s
A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and conduct their own integrated assessment by making use ofa
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of leaming that has already been acquired through formal, informal and non-formal leaming and
work experience.

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.
Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior leaming, which
includes formal, informal and non-formal learmning and work experience.

Articulation possibilities

This qualification will enable the qualifying learner to articulate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan at NQF level 4.

Moderation Options

¢ Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.

« Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA.

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAS
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAS (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

« Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, uniess ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification.
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-------

Anyone wishing to be assessed against this Qualification may apply to be as§§35'_é§d by any’_aséesshe_nt

agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors

Assessors need experience in the following areas:
Interpersonal skills, subject matter and assessment.

assessment of leaming outcomes NQF level 5. ge B . o
Subject matter experience must be well developed within the field of butter and butter related spreads. The

assessor must have completed a similar qualification with a minimum of 6-12 months field experience after
he/she has completed the qualification or a food science and technology qualification on level 5 or higher.
The subject matter experience of the assessor can be established by recognition of prior Ieaming._

Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. : , : 3 Ua P Rani :
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Fundamental

Core

Field of Communication and Language ___

Evaluate the acceptability of raw milk In a silo for further processing.

“Engage in sustained oral cammunication and evaluate spoken texts.

Demonstirate an understanding of food or beverage safety practices and procedures in a food or

beverage manufacturing environment.

a| | &
(4]

Read, analyse and respond to a variety of texts,

Demonstrate knowledge of the significance of micro-organisms in

the manufacturing of dairy

Wiite for a wide range of contexts.

products. .
Demonstrate knowledge of the funictional components of milk.

Use lan e and communication in occupational learning programmes.

Field of Physical, Mathematical, C and Life Sciences

sl & wiwir

o~ o ~|nlQ

Apply knowledge of sequences and series to interpret and solve prablems in
real and simulated sifuations :

Evaluate the compositional and sensory quality of butter.

Use mathematics to investigate and monitor the financial aspects of
personal, business, national and international Issues

Work with a wide range of patterns and transformations of functions and
solve related :

I

| solve related problems __
Gonstruct, analyse and calculate shape and motion in 2- and 3-dimensional
space in different contexis

a ol Bl B B B>

Apply knowledge of statistios and probabilty o evaluate and communicate
findings on life-related problems : :

Available credits on level 4

Available credits on level 4

gla| o

Total available credits

Total available credits

Electives Choose a minimum of 61 credits (15 credits of the 51 must be on level 4)

“Bulk fill and close a food or beverage product in containers.

Collate and shrink-wrap packaged products using automated wrapping equipment.

Operate and control the forming and wrapping ‘of a brick or cube shaped food product.

Apply first line maintenance on food or beverage processing equipment.

Operate and control the filling and closing of glass or ridged plastic containers for food or beverage products .

Manufacture butter by means of a batch churn.

Manufacture butter with a continuous buttermaking machine.

Prepare and process an aqueous and oil emulsion.

implement and maintain a food or beverage roduction quaity assurance system.

Demonstrate kn e of industrial relationshi iples and legislation.

Demonstrate knowledge of financial principles.

ol s e | s (G R fRO R = [
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE MANUFACTURING
TECHNOLOGY: BUTTER AND BUTTER RELATED SPREADS TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 1

Title 1:

Bulk fill and close food or beverage products in containers (To be registered, Food SGB).

UNIT STANDARDS ON NQF LEVEL 2

. Title 1:
Title 2:

Title 3: |

Collate and shrink-wrap packaged products using a_utomatéd wrapping equipment
(Registered, Dairy SGB). :

Operate and control the forming and wrapping of a brick or _éube shapéd food -product' '
(Registered, Dairy SGB). ;

‘Operate and control the filling and closing.of glass or ridged plastic containers for food or

beverage products (Registered, Dairy-SGB).

UNIT STANDARDS ON NQF LEVEL 3

Title 1:

Title 2:

Title 3:

Apply first line maintenance on food or beverage processing equipment (Sourched NSB
06) _

Evaluate the acceptability of raw milk in a silo for further processing (Registered, Dairy
SGB).

Demonstrate an understanding of foodor.beverage safety practices and procedures in a
food or beverage manufacturing environment (Registered, Food SGB).

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2:
Title 3:
Title 4:
Title 5:
Title 6:
Title 7:

Title 8:

Title 9:
Title 10:
Title 11:
- Title 12:
T‘rtl; 13:

00163822—3

Demonstrate knowledge of the significance. of micro-organisms in the manufacturing of
dairy products (Registered, Dairy SGB). :

Demonstrate knowledge of the functional components of milk (Registered, Dairy SGB_)'. -
'Evaluaie the compositional and sensory quality of buﬁer (Re_gist_ered, Dair} SGB). ,
Manufacture butter by means of a batch chum (Registered, Dairy SGB).

Manufacture butter with a continuous buttermaking méchine (Registered, Dairy SGB).
Prepare and process an aqueous and il emulsion (To be.registered, ‘Food SGB).

Implement and maintain a food or beverage production quality assurance system (Tobe
registered, Food SGB).

Demonstrate knowledge of industrial relationship principles and legislation (To be
sourched NSB 08).

Demonstrate kno_wlédge of financial principles (To' be sourched NSB 03) .

Engage in sustained oral communication and evaluate spoken texts (Registered NSB_ 04).
Read, analyse and respond to a variety of texts (Registered NSB 04).

Wiite for a wide range of contexts (Registered NSB 04). .

Use language and communication in occupational leaming proﬁrammeé (Registered NSB
04). | -

22629—3 -
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Title 14:

Title 15:

Title 16:

Title 17:

Title 18:

" GOVERNMENT GAZETTE, 38 OCTOBER 2001
Apply knowledge of saquences and series to interpret and solve problems in real and
simulated situations (Registered NSB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business,
national and international issues (Registered NSB 10).

Work with a wide range of pattemns and transformations of functions and soive related
problems (Registered NSB 10). '

Construct, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered NSB 10).

Apply knowledge of statistics and probability to evaluate and communicate findings on life-
related problems (Registered NSB 10).
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National Certificate in Food and Beverage Manufacturing Technology: Processed Cheese

. Technologist NQF 4
Field: =~ Manufacturing, Engineering and Technology - NSBOB ~ *
Sub-field: Manufacturing and Assembly o %
Level: 4 L
Credit: 120
Issue date: ' j
Review date: a

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry. - - . : .

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage

manufacturing supervision and food and beverage process artisan.

Purpose of the qualification

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged
processed cheese by operating, controlling and maintaining a processed cheese manufacturing line, from
raw materials until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access.

Learning assumed to be in place

. Knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary
processing NQF level 3, ] : .



68 No. 22629 GOVERNMENT GAZETTE, 3 OCTOBER 2001

Exit level Outcomes
Qualifying leamers can:
Exit level 1: Prepare for processed cheese manufactun‘ng.'

Associated Assessment Criteria

¢ The importance of microorganisms in the manufactunng of prccessed cheese is undersiood and’
comprehended. . : :

» The functional components of milk are identified and their applucalion in pmcessed cheese
manufacturing is understood and comprehended. -

e The ingredients of processed cheese are mixcd and blended according to standard cperating _
procedures.

« The processed cheese mixture is prepared according to :Standarﬂ'operaling procedures.

+ The compositional and sensory quality of the cheese used for processed chcese manufactunng is
analysed and an evaluation is made in terms of its sultablhty for use.

- Exit level 2: Manufacture pmcessed cheese.

Asjsociate'd Assessmcnt Criteria _

« Processed cheese is manufactured from a formulated and prepared pmccsscd c'he_ese' mixture
according to standard operating procedures. ' :

« Processed cheese is sampled and analysed for compositional and sensory quality attributes, and an
evaluation is made in terms of its conformance to legal and ccmpany standards.

Exit level 3: Pack processed cheese in glass containers.

Assoclated Assessment cmana LWl

+ Processed cheese is packed hermehcally into glass contalners, making sure to momtor and control the
process closely.

o The final packed product is collated and shrink-wrapped according to standard operating pmcedures and
by using automa_tec equipment.

Exit level 4: Pack processed cheese in loaves.

Associated Assessment Crllseria
- Processed cheese is packed in loaves accordmg to standard operatmg prccedunes, makmg sure to
_monitor and contro} the process closely. - wW L B BRGS0 T e

¢ The final packed product is cotlated and shnnk-wrapped accordmg to' standard operating prccedurcs and

- by using automated eqmpment
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International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and Gemman qualifications. International comparability could be found for a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Manufacturing at level 4 and a
National certificate in Food and related processing also at level 4.

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to manufacture safe, quality assured and packaged processed cheese by
operating, controlling and maintaining a processed cheese manufacturing line, from raw materials until the
final manufactured product is ready to be sold in the retail market. '

The identification and solving of problems, team work, organising one-self, the using of applied science, the -
implication of actions and reactions in the world as a set of related systems must-be assessed during any
combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and _s_anﬂi;_si'n_g, first line maintenance and quality assurance related

to processing in the workplace can be assessed in one application. '

Applicable assessment tooi(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems ‘within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. ' ' W PR ' :
Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.
Recognition of prior learning

This qualification may be achieved in part or completely fhn}l:g_l_a the i'é_c'bgnilibﬁ'of prior leaming, which_
includes formal, informal ‘and non-formal leaming and work experience. © ) '
Articulation possibilities

This qualification will enable the qualifying leamer to articulate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 8, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan.at NQF level 4. Ry S

Moderation Options

* Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. ' .

s Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA. D e

* Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies - and. guidelines .. for- assessment and mederation; in. terms: of - agreements: reached around
assessment and moderation between ETQAs (including professional - bodiés); and in- terms “of the

<11 ;moderation guideline detailed immediately DEIOW...-... iyt oo et st ot 3 ; 5 -

« Moderation must include both intemal and extemal moderation of -assessments-at ‘exit .points- of the

qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
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the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification. ; C S

Anyone wishing to be assessed against this Qualification méy apply 1ofbe assessedby any assessment
agency, assessor or provider institution that is accredited by the relevant E__TQA. )

Criteria for registration of assessors

Assessors need experience in the following areas:
Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of learing outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. Subject matter experience must be well developed within
the field of processed cheese manufacturing. The assessor must have completed a similar qualification with
a minimum of 8-12 months field experience after he/she has completed the qualification or a food science
and technology qualification on level 5 or higher. The subject matter experience of the assessor can be
established by recognition of prior learning. v ; :

Assessors need to be registered with the Food and Beverage Education and Trainiﬁg Qua]ity Assurance
Body. : _ :




Fundamental Level | Credits Core Level | Credits
Field of Communication and Language Prepare a process cheese mixture. 2 3
Engage in sustained oral communication and evaluate spoken 4 5 ' Demonstrate an understanding of food orbeverage safety practices and procedures ina 3 7
texts. : food or e manufacturing envirotiment.
Read, analyse and respond to a variety of texts, 4 5 Demonstrate knowledge of the significance of micro-organisms in the manufacturing of 4 8"
dairy products. i
Write for a wide range of contexts. ; 4 5 Demonstrate knowledge of the functional com nts of milk. 4 o
Use language and communication in occupational learning 4 5 | Manufacture process cheese from a formulated process cheese mixture, 4 - 20
ammes. ! : E : :
{ Field of ical, Mathematical, er and Life Sciences Evaluate the ¢ ional and sens uality of proi cheese. . 4 5
Apply knowledge of sequences and series to interpret and solve 4 2 | Evaluate the compositional and sensory quality of cheese, -4 8
blems in real and simulated situations ) z ;
Uummmwmmmmmmrm 4 - 2
of personal, busin national issues
‘Work with a wide range of patterns and transformations of 4 3 -
functions and soclve related ;
Construct, analyse and calculate shape and motion in 2- and 3- 4 4
dimensional in different contexts
Apply knowledge of statistics and probab&y to evaluate and 4 5 . .
communicate findings on % i . _
Available credits on level 4 38 Available credits on level 4 48
Total available credits 36 Total available credits _ 58
Choose a minimum of 26 credits - T
Bulk fill and close food or e in containers. 1 4
Operate and control the filling and closing of glass or rigid piastic containers for food or 2 10
beverage products.
Memmmhwmalmwwmm portions. 2 12
Mkmumdtmdmnuﬁeﬂﬂsfwwmmmﬂmm 2 4
omammmmmmmgdawmkwmmgwwgm 2 10
Collate and shrinicwrap packaged products using automated wrapping equipm 2 4
first line maintenance on food or uipment. ] 3 10
Demonstrate of financial 4 7
A ol
4 8
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE
MANUFACTURING TECHNOLOGY: RIPENED CHEESE TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 1

Title 1:  Bulk fill and close food or beverage products in containers (To be registered, Food,SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title 1: . Prepare a processed cheese mixture (Registered, Dairy SGB).

Title 2:  Operate and control the filling and closing of glass or rigid plastuc containers for food or .
beverage products (Registered, Dairy SGB). : o

Title 3:  Operate and control the individual wrapping of process cheese portions (Registered, Dairy
SGB.

Title 4:  Mix or biend food raw materials for prooesslng usmg automated equipment (Registered,
Food SGB).

Title 5:  Operate and control the forming and wrapping of a brick or cube shaped food product
(Registered, Dairy SGB).

Title 6:  Collate and shrink-wrap packaged products using automated wrapping equipment
(Registered, Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 3

Title1:  Demonstrate an understanding of food or beverage safety practices and procedures in a
food or beverage manufacturing environment (Registered, Food SGB).

Title 2:  Apply first line maintenance on food or beverage processing equipment (To be sourced
from NSB 08).

UNIT STANDARDS AT NQF LEVEL 4

‘Title1:  Implement and maintain a food or beverage production quality assurance system (To be
registered, Food SGB). ,

Title 2:  Demonstrate knowledge of the significance of micro-organisms in the manufacturing of
dairy products (Registered, Dairy SGB).

 Title 3: Demonstrate knowledge of the functional components of milk (Registered, Dairy SGB).

Title 41  Manufacture processed cheese from a formulated processed cheese mixture (Reg:stered
Dairy SGB).

Title 5:  Evaluate the compositional and sensory quality of processed cheese (Registered, Dairy
SGB).

- T“_itle 6: Evaluate the compositional and sensory quality of cheese (Registered, Dairy SGB).

Title7:  Demonstrate knowledge of financial principles (To be sourced from NSB 03).
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Title 8:

Title 9:
Title 10:

Title 11:

Title 12:

Title 13:

Title 14:

Title 15:

Title 16:

Title 17:

Demonstrate knowledge of lndustna! relatlonsh;p principles and legislation (To be sourced
from NSB 08). - :

Engage in sustained oral communication and evaluate spoken texts (Registered, NSB 04).
Read, analyse and nespond to a variety of texts (Registered NSB 04) '

Wnte for a wide range of contexts (Registered, NSB 04).

Use language and communication in occupational learning programmes (Registered, NSB
04). '

Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations (Registered, NSB 10). '

Use mathematics to investigate and monitor the financial aspects of personal, business,
national and inteational issues (Registered, NSB 10). :

Work with a wide range of patterns and transformations of functions and solve related
problems (Registered, NSB 10). _

Construct, analyse and calculate shape and motion in 2- and &dimensione!' space in
different contexts (Registered, NSB 1 0). '

Apply knowledge of statistics and probability to evaluate and communicate findings on' life-
related problems (Registered, NSB 10). '
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No. 975 - Af | 3 October 2001

National Certificate in Food and Beverage Manufacturing.Te;chno!ogy: Liquid Long Life Dairy
Products Technologist NQF 4 ' -

Field: Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly fe
Level: 4 '

Credit: 130

Issue date:

Review date:

Rationale of the qualification

This qualification refiects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification.provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry. : o _ .

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan. '

Purpose of the qualification

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged liguid
long life dairy products by operating, controlling and maintaining a liquid long life product manufacturing line,
from raw materials until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access.

Learning assumed to be in place : _ _

Knowledge, comprehension and application of language, mathematics, na_t:.ifai science and technology
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary
processing NQF level 3. : : f o
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Exit level Outcomes

Qualifying learners can:

Exit level 1: Manufacture liquid UHT dairy products.

bl

Associated Assessment Criteria

Raw milk in a silo is sampled, analysed and evaluated in terms of its acceptability for manufacturing of
liquid UHT dairy products. oo

The importance of microorganisms in the manufaoturing of liquid UHT dairy products is understood and
comprehended.

The functional components of milk are identified and their application in the manufacturing of liquid UHT
dairy products is understood and comprehended. : - g _ '
Liquid IJHT dairy pnoduots are manufaoturod acoording to standard operating pmoedures

quurd UHT dairy products are packed asaptically into cartons, making sure to monitor and oonlrol the
process closely,

The packaged product is collated and shﬁnk-wrapped accordmg to standard operating pnooedums and
by using automated equlpment, o . ; : j
The manufactured products are samplod and analysod for composmonal and sensory quality attnbutes
and an evaluation is made in terms of lts oonfonnanoe to Iegal and company standands

Exit level 2: Manufacture liquid sterilised dairy products using a steri-tower.

Associated Assessment Criteria

Raw milk in a silo is sampled, analysed and evaluated in terms of its aooaptablltty for manufaoturing of
Ilquid sterilised dan‘y produots _ S
The |mportance of microorganisms in the manufao'turlng of Ilquld sterillsed danry products is understood
and comprehended.

The functional components of milk are identified and their application in the manufacturing of liquid

sterilised dairy products is understood and comprehended.

Liquid dairy products intended for sterilisation are Packed hemmetically into glass or rigid plastic
containers, making sure to monitor and control the process closely,

The packed liquid dairy products are sterlllsed in a steri-tower according to standard operating
procedures.

The final packed and sterilised products are collated and shrink-wrapped according to standard
operating procedures and by using automated equipment.

The manufactured products are sampled and analysed for compositional and sensory quality attributes,
and an evaluation is made in temns of its conformance to legal and company standards.
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Exit level 3: Manufacture liquid sterilised dairy products using a sterilising retort.

Associated Assessment Criteria

« Raw milk in a silo is sampled, analysed and evaluated in terms of its acceptability for manufacturing of
liquid sterilised dairy products. i B G . :

« The importance of ?nici‘oorgénisms in the manufacturing of liquid sterilised dairy products is understood
and comprehended.- Y e T ek s e | _

« The functional components of milk are identified and their application in the manufacturing of liquid
sterilised dairy products is understood and comprehended.

o Liquid dairy products intended for sterilisation are packed hemetically into cans, making sure to monitor
and control the process closely. A o | -

o The canned liquid dairy products are sterilised in a s_te_ri_lisiﬁb_ retort abc_ording to _stan_dand operating
procedures. | | o i | :

« The final packed and sterilised products are collated and shrink-wrapped according to standard
operating procedures and by hsing'atﬁoma_iéd equipme__r}_ft.' ' | | o

¢ The manufactured products are sﬁmpled and anélysed for ddrnposﬂional and sensory quality atfributes,
and an evaluatidn is ihade in terms of its éonfbnnanog to 'legal'_ and company standards. ”

International comparabi_iity

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and German qualifications. Intemational comparability could be found for a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Manufacturing atlevel4 anda .
National certificate in Food and related processing also at level 4. _ : S

Integrated Assessment :

The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to manufacture safe, quality assured and packaged liquid long life dairy
products by operating, controlling and maintaining a liquid long life product manufacturing line, from raw
materials until the final manufactured product is ready to be sold in the retail market. o R

The identification and soivin'g of problems, team work, organising one-self, the using of applied science, the -
implication of actions and reactions in the world as a set of related systems must be assessed during any - ..
combination of practical, foundational and reflective competencies assessment methods and toolsto - -
determine the whole person development and integration.of applied knowledge and skills. i

The preparation to processing, cleaning and sanitising, ﬁrst Iiﬁ_e maintenance and quality assurance related
to processing in the workplace can be assessed in one application. i _

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem.
solving and application of the world as a set of related systems within the processing environment.
A detailed portfolio of evidence is required to proof the praciical, applied and foundational competencies of
the learner. :
Assessors and moderators should develop and conduct their own integrated assessment by making use of a

* range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. ' s
Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.
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Recognition of prior learning . - w = ; L

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilites =~~~ . L

This qualification will enable the qualifying learner to articulate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan at NQF level 4. '

Moderation Options

* Anyone assessing a leamer or moderating the assessment of a leamer against this Qualfication must be
registered as an assessor with the relevant ETQA. | o _ '

«  Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA. | | .

»  Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment 'and'. moderéqﬁon; in tems of agréa_ments reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below. D

* Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of

the competence described both in individual unit standards, exit level outcomes as well as the integrated

opmpe'tanoe'd'és:é;ibcd in 'ﬂl,.é qﬁaiiﬁt:a;iqn. ey
Anyéne wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA. '

Criteria for registration of assessors _
Assessors need experience in the following areas: - :
Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of leamning outcomes
and in the design'and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. ‘Subject matter experience must be well developed within
the field of liquid long life dairy products manufacturing. The assessor must have completed a similar
qualification with a minimum of 6-12 months field experience after he/she has completed the qualification or
a food science and technology qualification on level 5 or higher. The subject matter experience of the
assessor can be-established by recognition of prior leaming. o A s+

Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body, - : e ; Y a0 g AL . .




[ Fundamental .
Field of Communication and Language

__Core

Evaluate the acceptability of raw milk In a silo for further processing.

Engage in susiafned oral mmrrmnicaﬁon an& evaluaie spoken
| texts. :

Demonstrate an understanding of food or beverage safety praoﬁces and prucedums ina
food or beverage manufacturing environment.

| Read, analyse and respond toa va:lety oftexts

Demonstrate lmowlodge o( the sugniﬂcanco of mfcro-organisms In the manufar.!urlng of
dalry products -

Demonstrate knowle of the functional com nts of mllc
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Evaluata the oompoanthnal and sensory quallty of liquid long ife dairy p(oducts
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_programmes. - -
. Field of Physical, MMIGB!., Oumputel and Life Sciences

“Apply knowledge of sequences and series to Intarpret and solve
-problems in real and simulated situations .-

- Use mathematics to investigate and monﬂor_lha financial aspects
MMM&W_“_W

“Work with a wide range of patterns and lransl’onnaﬁmd
| functions and solve related problems

Construct, analyse and caiculate shape and moﬁon in2-and 3-
dimensional in different contexts
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" Apply knowledge of statistics and probability to evaluate and
“‘communicate findings on life-related problems

Available credits on level 4

Available credits on level 4

Ll o & w w| o~

Total available credits

Total available credits

” T Electives

:

chooseaninlnunofezq‘odltsﬁecreﬁsoﬂhoezmustbeonlwnlq

“Mix or blend food raw materials for ing using automated nt.

erate and control the filling and closing of glass or id plastic containers for food or bev
Collate and shrink-wrap packaged products automated uipments

ucts.

e products

3=t

Operate and control the filling and seaming of cans for food or beverag
'Evaluate the efficiency of homogenisation of a liquid da uct as indicated

Apply first line maintenance on foed or beverage processing equipment.

the homogenisation index.

Sterilise a food or beve oduct using retortin ipment.

=

Evaporate a liquid food product using a falling or rising film evaporator.

Operate and control the aseptic forming, filling, and sealing of containers for food or beverage products.

18

| Manufacture a UHT product.

12

| sterilise a liquid dalry product in a steri-tower.

12

Implement and maintain a food or beverage groduction quality assurance system.

alalelalssloiojw|oplrisie

Demonstrate knowledge of financial principles.
Demonstrate edge of industrial relationshi les and tion.

32
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE.
MANUFACTURING TECHNOLOGY: RIPENED CHEESE TECHNOI.OGIST NQF 4
UNIT STANDARDS ON NQF LEVEL 2

Title 1:  Mix or blend food raw materials for processing usmg automated aqulpment (Regmered
Food SGB).

Title 22 Operate and control the filling and closing of glass or rfgsd plasuc containers for food or
beverage products (Registered, Dairy SGB)

Title 3:  Collate and shrink-wrap packaged products usmg automated wrapplng equipment
(Registered, Dairy SGB). :

Title 4 Operate and control the filling and seaming of cans for food or beverage products
" (Registered, Dairy SGB). _ .

UNIT STANDARDS ON NQF LEVEL 3

Title 1:  Evaluate the acceptability of raw milk 4 silo for furlher précessing (Ragistered, -Dairy '
SGB). .

Title 2:  Demonstrate an understanding of food or beverage saferty practices and pmoedures ina
food or beverage manufacturing environment (Registered, Food SGB) i

Title 3:  Evaluate the efficiency of homogenisation of a liquid dairy product as indicated by the
homogenisation index (Registered, Dairy SGB) :

Title 4:  Apply first line maintenance on food or beverage pmoessing equlpmem (To be soumed
from NSB 06). :

Title 5:  Sterilise a food or beverage product using retorting equipment (Registered, Food SGB).

Title 6:  Operate and control the aseptic forming, filling, and sealing of containers for food or
beverage products (Registered, Dalry SGB). :

UNIT STANDARDS AT NQF LEVEL 4

Title 1:  Implement and maintain a food production quality assurance system (To be registered,
Food SGB). | P

Title 2:  Demonstrate knowledge of the signiﬁcance of micro-organisms in the manufacturing of
dairy products (Registered, Dawy SGB). B e :

Title 3:  Demonstrate knowledge of the functional components'of rn'llk (Reaistered Dairy SGB).

Title 4:  Evaluate the compositional and sensory qualrty of iqusd long life da:ry pmducts
(Registered, Dairy SGB).

Title 5; Evaporaie a lsquid food pmduct usmg a falhng or rising ﬂlm evaporator (Registened Dairy
SGB). .

Title 6: Manufaclure aUHT pfoduct (Reglstgred Dairy SGB) : e
Title 7:  Sterilise a liquid dalry pmduct ina steri-tower (Registered Dairy SGB)
Title 8:  Demonstrate knowledge of financial principles (To be sourced from NSB.03). o
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Title 9:

Title 10:
Title 11:
Title 12:

Title 13:
Title 14:
Title 15:
Title 1§:
 Title 17:

Title 18:

GOVERNMENT GAZETTE, 3 OCTOBER 2001

| Demonstrate knowledge of industrial relationship principles and legislation (To be sourced

from NSB 08).

| Engage in sustained oral communication and evaluate spoken texis (Registered, NSB 04).

Read, analyse and respon_c_l_ to a variety of texts (Registered, NSB 04).
Write for a wide range of contexts (Registered, NSB 04).

Use language and communication in occupational leaming programmes (Registered, NSB
04).

Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations (Registered, NSB 10).

Use mathematics to investigate and monitor the financial aspects of perSonaI, business,
national and international issues (Registered, NSB 10).

Work with a wide range of patterns and transformations of functions and solve related
problems (Registered, NSB 10). . :

Construct, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered, NSB 10).

Apply knowledge of statistics and probability to evaluate and communicate findings on life-
related problems (Registered, NSB 10). . _
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No. 976 _ ' 3 October 2001

National Certificate in Food and Beverage Manufacturing Technology: Frozen Ice Cream
and Frozen Ice Cream related Products Technoldgist'NQF 4

Field; Manufaclunng. Engmeenng and Tachnology NSB 06
Sub-field: Manufacturing and Assembly

Level: "5 4 -

Credit: 130

Issue date: 25D e B . . -

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation. optlons and articulation within the food manufacturing
industry.

The level of flexibility within the range of electives will allow the individual to pursue a career within .
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

Purpose of the qualification |

A person acquiring this qualification wili be able to manufacture safe, quality assured and packaged frozen

ice cream and frozen ice cream related products. This will be managed by operating, controlling and

maintaining a frozen ice cream and frozen ice cream related product manufacturing line, from raw materials
" until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access.

Learning assumed to be in place

Knowledge, comprehension and application of language, mathematics, natural science and téchnollogy
principles at NQF level 3 and a national certificate in food and beverage processing: dairy prlmary
processing NQF level 3,

Exit level Outcomes
Qualifying learners can:

Exit level 1: Prepare a frozen ice cream and frozen ice cream related product mixture for processing.
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Associated Assessmem Criteria _

¢ The importance of micro-organisms in the manufacturing of frozen ice cream and frozen ice cream -
related products is understood and comprehended.

e The funct[onal components of milk are tdentlﬁed and their application in the manufaclunng of frozen u;e
cream and fmzen lce cream related product i |s understood and comprehended.

¢ Knowledge and comprehension of the purpose and contribution of non dairy related raw materials to the
physical and sensory composition of frozen ice cream and frozen ice cream related product mixlures is
applied.

» Prepare a mixture for frozen ice cream and frozen ice cream related products according to slandard
operating prooedums

Exit level 2: Process a range of frozen i ice cream and frozen ice cream related mixture using frozen |ce

cream technologles :

Associated Assessment Criteria 0

» Dairy ice cream or ice cream related mixture is aged and freezed using a continuous freezer.

o Frozen dairy ice cream or ice cream related mixture is aerated according to standard operating .
procedures. - o

¢ Frozen dairy ice cream or lce cream related pmduct is moulded acoordlng to standard operatmg
procedures, '

+ A range of frozen dairy ice cream or ice cream related products are manufactured according standard
operating procedures. |

« Frozen dairy ice cream or ice cream related pi'oduct- are sampled and analysed for compositional and
-sensow quality attributes, and an evaluation is made in terms of its conformance to Iegal and company '
standards. . ' o

Exit level 3: Pack in frozen dairy ice crearn or ice cream related products.

Associated Assessment Criteria iy

¢ Frozen dairy ice cream or ice cream related product are packed or wrapped in suitable oontainers or
packagmg matenals maldng sure to monitor and control the process closely,

s The packaged product is collated and shrink-wrapped according to standard operating procedures and
by using automated equipment.

International comparablllty
Benchmarking was done agalnst the NVQ from Britain, SVQ from Scotland as well as Australian New
* Zealand and German qualifications. Intemnational comparability could be found for a qualification on thls
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support '
~ this qualification. These qualifications are the National certificate in Dalry Manufactunng at Ievel 4 and a
National certificate in Food and related’ processmg also at level 4,

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) this qualification will be able 'to"
manufacture safe, quality assured and packaged frozen ice cream and frozen ice cream related products..
This will be managed by operating, controlling and maintaining a frozen ice cream and frozen ice cream
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related product manufacturing line, from raw materials until the final manufactured product is ready to be
sold in the retail market. : _ -

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills. .

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. _ _ . N

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience.

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.
Recognition of prior learning : o _
This qualification méy be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qua!iﬁc:_atior]___\nﬁll enable the qualifying learner to articulate to other dairy manufacturing spécialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 8, the certificate in food and beverage manufacturing supervision at NQF level 4

and the certificate in food and beverage process artisan at NQF level 4.

Moderation Options

* Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. '

* Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a

“provider with the relevant ETQA. o

* Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
palicies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below. |

*  Moderation must include both intemal and extemal moderation of assessments at exit points of the

- q‘dél}ﬂﬁaﬁon, uniess ETQA policies specify otherwise. Moderation should also encompass achievement of

the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification,

Anyone wishing.to be assessed against this Qualification may apply to be assessed by any assessment
agenicy, assessor or provider institution that is accredited by the relevant ETQA. b 2® ol B
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Criteria for registration of assessors

Assessors need experience in the following areas:

Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of learning outcomes

and in the design and development of assessments as described in the unit standards Plan and conduct

assessment of learning outcomes NQF level 5. The assessor must have completed a similar qualification

with a minimum of 6-12 months field experience after he/she has completed the qualification or a food

science and technology qualification on level 5 or higher. The subject matter experience of the assessor can
_ be established by recognition of prior learning.

Assessors need to be registered with the Food and Beverage Education and Training Qualﬂy Assurance

Body. -



Fundamental L{ cCr Core L Cr

Field of Communication and Language Freeze or chill a food product. 3 8

Engage in sustained oral communication and evaluate spoken texts. 4 5. | Demonstrate an understanding of food or beverage safety practices and ptocedures in afoodor. | 3 7
beverage manufacturing environment. T i

Read, analyse and respond to a variety of texts. 4 5 Age and freeze a dairy ice cream or ice cream related mixture using a continuous freezer. 3 8

Write for a wide range of contexts, : 4 5 Demonstrate knowledge of the significance of micro-organisms in the manufacturing ofdairy L4 8
products.

Use language and communication in occupational learning programmes. 4 S Manufacture a frozen dairy ice cream or ice cream refated product. 4 15

Field of Physical, Mathematical, Computer and Life Sciences Evaluate the compositional and sensory quality of frozen dairy ice cream or ice cream nelated 4 5
products.

Apply knowledge of sequences and series to interpret and solve problems | 4 2 Aerate a frozen dairy lce oream or ice cream related product. 4 6

in real and simulated situations =

Use mathematics to investigate and monitor the financial aspects of 4 2 Demonstrate knowledge of the functional components of milk. -4 7

personal, business, national and international issues .

Wark with a wide range of patterns and transformations of functions and 4 3

solve related problems

Construct, analyse and calculate shape and motion in 2- and 3- 4 4

dimensional in different contexis

Apply knowledge of statistics and probability to evaluate and communicate | 4 5

findings on fife-related problems : :

Total available credits 36 Total available credits 64

Electives Choose a minimum of L cr |

[s] and control the wra and seafing of individual food product ui hed 3

and control the filling and closing of glass or containers for food or b roducts. 2 10 .

Collate and shrink-wrap packaged products using automated wrapping equipment. 2 4 s

Mix or blend food raw materials for processing using automated equipment. 2 4

Enrobe confectionery products. 3 8

Mould a frozen dai cream or ice cream related product. 3 7

A first line mai ance on food or b e i uipment. 3 10.

Manufacture wafer products. 4 12

Prepare a bulk starter culture for the manufacturing of fermented dairy products or cheese. 4 £

C late a dairy mixture for the manufacturing of a fermented d oduct. 4 £

Manufacture yoghurt and another fermented dairy product. 4 15

Implement and maintain a food or beverage production quality assurance system. 4 8

Demonstrate knowledge of financial principles. 4 7

Demanstrate knowledge of industrial retationship principles and legislation. 4 4
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE MANUFACTURING
TECHNOLOGY: FROZEN ICE CREAM AND FROZEN ICE CREAM RELATED PRODUCTS
TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 2

Title 1:  Collate and shrink-wrap packaged pmducts using aulomated wrapping equipment
' (Registered, Dairy SGB).

Title 22  Operate and control the filling and closing of glass or rigid plastic containers for food or
‘beverage products (Registered, Dairy SGB).

Title 3:  Operate and corﬂrol the wrapping and sealing of individual food product units (Reglstered
Dairy SGB).

Title 4 Mix or blend food raw malerials for procassung using automated equipment (Registered
Food SGB).

UNIT STANDARDS ON NQF LEVEL 3

Title 1:  Enrobe confectionery products (Registemd Food SGB)

Title 22 Mould a frozen dairy ioe cream or ice cream nalated product (Registered, Dairy SGB).
Title 3:  Freeze or chill a food product (Registered, Food SGB).

Title 4:  Age and freeze a dairy ice cream orice cream related mixdure using a continuous freezer
(Registered, Dairy SGB).

Title 5:  Demonstrate an understanding of food or beverage safety practices and proceduresina
food or beverage manufacturing environment (Registered, Food SGB).

Title 6:  Apply first line maintenance on food or beverage processing equlpment (To be sourced
from NSB 06).

UNIT STANDARDS AT NQF LEVEL 4

Title1:  Demonstrate knowledge of the significance of micro-organisms in the manufacturing of
dairy products (Registered, Dairy SGB). -

Title 22  Demonstrate knowledge of the functional components of milk (Registered, Dairy SGB).

" Title 3: Coagulate a dairy mixture for the manufacturing of a fermented dairy product (Registered,
- Dairy SGB).

Title 4@  Manufacture yoghurt and another fermented dairy product (Registered, Dairy SGB).

Title 5:  Manufacture a frozen dairy ice cream or ice cream related product (Registered, Dairy
SGB).

Title 6: - Evaluate the compositional and sensory quality of frozen dairy ice cream or ice cream
related products (Registered, Dairy SGB).

Title 7:  Aerate a frozen dairy ice cream or ice cream related product (Registered, Dairy SGB).
Title 8:  Manufacture wafer pmduc{s (Registered, Dairy SGB).
Title 9:  Prepare a bulk starter culture for the production of fermented dairy products (Reglstered
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Title 10:

Title 11:

Title 12:

Title 13:
Title 14:
Title 15:

Title 16:
Title 17:
Titlé 18:
Title 19:
'ﬁtie 20:

Title 21:

Dairy SGB).

Implement and maintain a food or beverage pmduction quallty assurance system (To be
registered, Food SGB).

Demonstrate knowledge of financial principles (To be souméd from NSB 03).

Demonstrate knowledge of mdustnal nalationsh#p principles and Iegislatuon (To be sourced
from NSB 08).

Engage in sustained oral communication and evaluate spoken texts (Registered, NSB 04).
Read, analyse and respond to a variety of texts (Registered, NSB 04).
Wiite for a wide range of contexts (Registered, NSB 04). |

Use Ianguage and communication in occupational leaming programmes (Registered, NSB
04).

Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations (Registered, NSB 10). : _

Use mathematics to investigate and monitor the financial aspects of personal, business,
national and international issues (Registered, NSB 10).

Work with a wide range of patterns and transformatlons of functions and solve related
problems (Registered, NSB 10).

Construct, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered, NSB 10). -

Apply knowledge of statistics and probability to evaluate and communicate findings on life-
refated problems (Registered, NSB 10).
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No. 977 3 October 2001

National Certificate in Food and Beverage Manufacturing Technology: Fermented Dairy
Products Technologist NQF 4

Field: “Manufacturing, Engineering and Technology - NSB 06
Sub-field: - Manufacturing and Assembly

Level: 4

Credit: 120

Issue date:

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry. Bt 0

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

Purpose of the quaiiﬁcatibn |

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged
fermented dairy products by operating, controlling and ‘maintaining a fermented dairy manufacturing line,
from raw materials until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access. '

Learning assumed to be in place

Knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary
processing NQF level 3.

Exit level Outcomes
Qualifying learners can: .

Exit level 1: M_anufactu_re fermented dairy products.
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.. -Associated Assessment Criteria

Yoghurt and another fermented dairy pmduct are manufaclured from ooagulated milk aocordlng to
standard operating procedures.: ; F e T e '
The manufactured fermented dairy products are Sample'd and analysed for compositional and sensory
quality attributes, and an evaluation is made in terms of its conformance to legal and company
standards.

Exit level 2: Pack fermented dairy products in rigid plastic oommnem.

Associated Assessment Criteria

Fermented dairy products are packed into rigid plastic containers, making sure to monitor and contro! the
process closely.

The packaged product is collated and shnnk-wrappod aooording to standand opemtmg procedures and
by using. automated equipment.

Exit level 3: Pack fermented dairy products in cartons.

Associated Assessment Criteria

Fermented dairy products are packed hermetcally into oarlons, maldng sure to monitor and control the
process closely, :

The packaged product is collated and shrink-wrapped according to standard operating procedures and
by using automated equipment. -

Exit level 4: Coagulate milk or a dairy mixture for the manufacturing of fermented dairy producits.

Associated Assessment Criteria

Raw milk in a silo is sampled, analysed and evaluated i in terms of its aooeptab"hty for the manufacturing
of fermented dairy products. i : )

The importance of microorganisms in the manufacturing of fermented dairy products is understood and
comprehended. :

The functional components of milk are |dent|ﬁed and their application in the manufacturing of fermented
dairy product is understood and comprehended.

Milk or a dairy mixture is coagulated for the manufacturing of fermented dairy products according to
standard operating procedures.

Exit level 5: Manufacture a starter culture for the manufacturing of fermented dairy products.

Associated Assessment Criteria

A bulk starter culture is pnepared for the manufacturing of fermented dairy products according fo
standard operating procedures.

The activity of the prepared bulk starter culture is detarmmed aooortimg to standard operating
procedures and an evaluation is made in terms of its suitability for use.

The importance of microorganisms in the manufacturing of bulk starter cultures is understood and
comprehended. ,
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International comparability ; _

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and German qualifications. International comparability could be found for a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Manufacturing at level 4 and a
National certificate in Food and related prbcessing also at level 4. '

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be
achieved if a candidate is able to manufacture safe, quality assured and packaged fermented dairy products
by operating, controlling and maintaining a fermented dairy manufacturing line, from raw materials until the
final manufactured product is ready to be sold in the retail market.

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any

_ combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleanizig and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. _

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to probl
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. '

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. -

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying learner to articulate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage 'pmcess artisan at NQF level 4.

Moderation Options

e Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an asséssor with the relevant ETQA.

« _ Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA. _ _

o Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around



STAATS.KQERANT,'S-OKT OBER 2001 No. 22629 91

assessment and moderatlon between ETQAs (ncludmg pmfessional bodles), and in terms of the
moderation guideline detailed immediately below,
e Moderation must include both intemal and extemal ‘moderation of assessments at exit points of the
' qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
‘the competence described both in individual unit slandards. exit Ievel outoomes as well as the integrated
competence desmbed in the qualification.

Anyone wssh:ng to be assessed against this Qualiﬁcation may appiy to be assessed by any assessment
.agency. assessor or provider mslltutlon lhat is accredlled by the relevant ETQA

Critena for registration of assessors

Assessors need experience in the foilowing areas.
Interpersonal skllls. subject matter and assessment.

The assessor needs to be competent in the pianning and conducting of assessment of Ieammg outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. Subject matter experience must be well developed within
the field of fermented dairy products manufacturing. The assessor must have completed a similar
qualification with a minimum of 6-12 months field: experience after he/she has completed the qualification or .
a food science and technology qualification on level 5 or higher. The subjecl matter expenenoe of the
assessor can be established by recognition of prior learning.

;IAssessors need to be registered with the Food and Beverage Educa’uon and Trainlng Quality Assurance
Body : 5 : '




‘Ei‘_
2 Fundamental Level | Credits Core Level | Credits
: Collate and shrink-wrap packa oducts using automated wra uipment. 2 4

_Field of Communication and Language S Evaluate the acceptability of raw milk in a silo for further processing. 3 S
~Engage in susta:ned oral communication and evaluate spoken 4 5 Demonstrate an understanding of food or beverage safety practices and procedures in a 3 7
-texis. i food or beverage manufacturing environment.

Read anarysa and respond to a variety of texts. ¥ 4 5 Demonstrate knowledge of the significance of micro-organisms in the rnanufactmlm of 4 8

; dairy products.

: -Wrile fur a wide range of contexis. 4 5 Demonsirate knowledge of the functional components of milk.. 4 7
_Use language and communication in occupational learning 4 5 Coagulate a dairy mixture for the manufacturing of a fermented dairy product. 4 5
_programmes.

_Field of Physical, Mathematical, C and Life Sciences Manufacture yoghurt and another fermented dairy product. 4 15
Apply knowledge of sequences and series to interpret and solve 4 2 Evaluate the compositional and sensory quality of fermented dairy producis 4 6
_problems in realand simulated situations

"Use mathematics to investigate and monitor the financial aspecis 4 2

‘of personal, business, national and international issues - .

“Wark with a wide range of patterns and transformations of 4 3

functions and solve related problems :

Construct, analyse and calculate shape and motion in 2: and 3- 4 4

dimensional space In different contexis

"Apply knowledge of statistics and probability to evaluate and 4 5

communicate findings on lrl'e-related problems -
'rotal mllable credits 36 Total able cred 87

Electl\res Choose a minimum of 27 credits

products.

Operate and control the fllling and closing of sing of glass or rigid plastic containers for food or beverage

food or beverage products.

‘Operate and control the forming, filling and hermetic sealing of gable top or brick type cartons for

Mix of blend food raw materials for ssing using automated

_products.

uipment.

Operate and control the aseptic forming, filling and sealing of containers for food or beverage

&gglz first line maintenance on food or beverage processing equipment.

| Prepare a bulk starter culture for the production of fermented dairy products.

implement and t and maintain a food or beverage production quality assurance sw

Demonstrate knowledge of financial principles.
ey Demonstrate knowledge of industrial relationship principles and legislation.

o | | 00
Aljoo|S
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE MANUFACTURING
TECHNOLOGY: FERMENTED DAIRY PRODUCTS TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 2

Title1:  Collate and shrink-wrap packaged products using automated wrapping equlpmem
(Registered, Dairy SGB).

Title 2:  Operate and control the filling ond closing of glass or rigid plastic containers for food or
beverage products (Registered, Dairy SGB).

Title 3: ~ Operate and control the forming, filling and hemetic sealmg of gable top or brick type
cartons for food or beverage products (Registered, Dairy SGB) :

Title 4:  Mix or blend food raw materials for pmcessmg using automated equipment (Registered,
Food SGB). _ 5 R

UNIT STANDARDS ON NQF LEVEL 3 |

Title 1:  Evaluate the acceptability of raw milk in a silo for further processing (Rogtsteled. Dairy
SGB). : '

Title 2:  Demonstrate an understanding of food or beverage safety practices and procedures in a
food or beverage manufacturing ervironment (Registered, Food SGB)

Title 3:  Operate and control the aseptic forming, filling and sealing of containers forfood or
beverage products (Registered, Dairy SGB).

Title 4:  Apply first line maintenance on food or beverage processing equipm__ént (To be sourced
from NSB 06). ; _ -

UNIT STANDARDS AT NQF LEVEL 4

Title 1:  Demonstrate knowledge of the s:gniﬁcanoe of micro-organisms in the manufacturing of
dairy proctuots (Reglsterad Dairy SGB). : _ :

Title 2:  Demonstrate knowiedge o_f the functional oompononts of milk (Registered, Dairy SGB).

Title 3:  Coagulate a dairy mixture for the tnanufacturing oi a fermented dairy product (Registered,
Dairy SGB). 5 g '

Title4:  Manufacture yoghurt and another fannented dairy product (Registered Dairy SGB)

Title §:  Evaluate the composttional and senso:y quality of fezmented dairy products (Registered,
Dairy SGB) -

Title 6: Prepane a bulk starter cultune for the production of fermentad dauy pmducts (Reglstered
Dairy SGB). :

Title7:  Implement and mamtam a food or beverage production qualtty assuranos systom (Tobe
registered, Food SGB) . _ :

Title 8: Demonstrate knowledge of ﬁnancu;t princrpt {T [ be._ ¢ uroed from NSB 03)

Title 9: Demonstrate knowledg of mdustnar rolationsoip prlnctples and'lagislatton (To be sourced
from NSB 08). i
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Title 10:
Title 11:
Title 12:

Title 13:
Title 14:
Title 15:
Title 16:
Title 17:

Title 18:

Engage in sustained oral communication and evaluate spoken texts (Registered, NSB 04).
Read, analyse and respond to a variety of texts (Registered, NSB 04).
Write for a wide range of contexts (Registered, NSB 04).

Use language and communication in occupational learning programmes (Registered, NSB |

- 04).

Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations (Registered, NSB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business,
national and international issues (Registered, NSB 10).

Work with a wide range of patterns and transformations of functions and solve related
problems (Registered, NSB 10).

Construct, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered, NSB 10).

Apply knowledge of statistics and probability to evaluate and communicate findings on life-
related problems (Registered, NSB 10).
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No. 978 3. ; HRE T : _ - -3 October 2001

National Certificate in Food and Beverage Manufaéturing Technology: .Dried Dairy
¥ Products Technologist NQF 4 o -

Field: ~ Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly

Level: 4 '

Credit: 150

Issue date: = '

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the dairy industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the dairy industry and provides the flexibility to articulate in the dairy manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry. :

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised dairy manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan. :

Purpose of the qualification

A person acquiring this qualification will be able to manufacture safe, quality assured and packaged dried
dairy products by operating, controlling and maintaining a dried dairy product manufacturing line, from raw
materials until the final manufactured product is ready to be sold in the retail market.

Access to the Qualification
Open access.

Learning assumed to be in place

Knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 3 and a national certificate in food and beverage processing: dairy primary
processing NQF level 3. ' . ;

Exit level Qutcomes

Qualifying learners can:
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Exit level 1: Evaporate of liquid dairy based mixture.

Associated Assessment Criteria

Raw milk in a silo is sampled, analysed and evaluated in terms of its acceptability for dried dairy based
products manufacturing. '

The importance of micro-organisms in the manufacturing of dried dairy based products is understood
and comprehended.

The functional components of milk are identified and their application in dried dairy based products
manufacturing is understood and comprehended.

Food raw materials used for dairy based mixtures are mixed and blended for processing according to
standard operating procedures. |
Evaporate a liquid dairy based mixture using a falling or rising film evaporator' according to standard
operating procedures.

Exit level 2: Manufacture dried dairy based products using roller drying technology.

Associated Assessment Criteria

) Evaporated or concentrated dairy based mixture is dried using roller drying technology according to

standard operating procedures. :
Roller dried dairy based products are sampled and analysed for composmonal and sensory quality
attributes, and an evaluation is made in terms of its conformance to logal and company standards.

Exit level 3: Manufacture spray dried dairy products using spray drying technology.

Associated Assessment Criteria

Evaporated or concentrated dairy based mixture is dried using spray drying technology according to
standard operating procedures -

Spray dried dairy producls are sampled and analysed for compositional and sensory quality attributes,
and an evaluation is made in temms of its conformance to legal and company standards.

Exit level 4: Manufacture instant milk powder products.

Associated Assessment Criteria

Evaporated or concentrated milk is spray dned and instantised uslng spray drying and instantismg
technology according to standard operating procedures -
Instant milk powder products are sampled and analysed for compositional and sensory quahty attributes,

" and an evaluation is made in terms of its conforrnanoe to legal and company standards.

Exit level 5: Pack dried dairy products .

Associated Assessment Criteria

Dry dairy products are packed and the packaging process line is operaied and controlled accordlng to
standard operating procedures.

- s 3 22629—3
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» The packaged products is collated and shrink-wrapped according to standard operating procedures and
by using automated equipment. _ - _

International comparability _ _
Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
‘Zealand and German qualifications. International comparability could be found for-a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. These qualifications are the National certificate in Dairy Manufacturing at level 4 and a
National certificate in Food and related processing also at level 4.

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be able
to manufacture safe, quality assured and packaged dried dairy products by operating, controlling and
maintaining a dried dairy product manufacturing line, from raw materials until the final manufactured product
is ready to be sold in the retail market. '

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills. '

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. -

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
. solving and application of the worid as a set of related systems within the processing environment. :
A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. : - '
Assessors and moderators should develop and-conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. '

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During

integrated assessments the assessor should make use of formative and summative assessment methods
_and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning o e ' |

This qualification may be achieved in part or completely through the recognition of prior learning, which

includes formal, informal and non-formal learning and work experience.

Articulation possibilities s . = 3 :

This qualification will enable the qualifying leamer to articulate to other dairy manufacturing specialisation

domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing

management at NQF level 6, the certificate in food and.beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan at NQF level 4. o -

Moderation Options

* Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. o
*  Any insitution offering leaming that will enable the achievement of this Qualification must be accredited as a_
provider with the relevant ETQA. ' _ _ . g -
o Assessment and moderation of assessment will be overseen by the rélevant_ ETQA accoh:iin'g to the ETQAS
policies and guidelines for assessment and moderation; in terms of agreements reached around

00163822—4 ; o : 226294
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assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below. o

«  Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievernent of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
oompetencé described in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors

Assessors need experience in the following areas:
Interpersonal skills, subject matter and assessment.

The assessor needs to be competent in the planning and conducting of assessment of learning outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of learning outcomes NQF level 5. Subject matter experience must be well developed within the
field of dried dairy products manufacturing. The assessor must have completed a similar qualification with a
minimum of 6-12 months field experience after he/she has completed the qualification or a food science and
technology qualification on ievel 5 or higher. The subject matter experience of the assessor can be
established by recognition of prior learning. )

Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body.



Fundamental

Core

Field of Communication and Language

Evaluate the acceptability of raw milk in a silo for further processi ; :

Engage in sustained oral communication and evaluate spoken texts.

Demonstrate an understanding of food or beverage safety practices and procedures in a food or .

Read, analyse and respond to a variety of texts.

AN AT o

beverage manufacturing environment,
Evaporate a liguid food product using a falling or rising film evaporator, :

Wite for a wide range of contexts.

Demonstrate knowledge of the significance of micro-organisms In the manufacturing of dairy
products. : i

and Life Sciences

Demonstrate knowledge of the functional components of milk.

o~ &IB ~ifo|©

Use language and communication in omgbnal learning programmes.
Field of Physical, Mathematical, Computer

Apply knowledge of sequences and series to interpret and solve problems in
real and simulated situations :

M

Evaluate the co itional and sen |_.aal of dried dairy products.

M ENEN BN TS

Use mathematics to investigate and monitor the financial aspects of
ersonal, business, national and international issues

Work with a wide range of patterns and transformations of functions and

Eat I R N Y N N B I

solve related problems
Construct, analyse and calculate shape and motion in 2- and 3-dimensional

space in different contexts

Apply knowledge of statistics and probabiiity to evaluate and communicate
findi on life-related problems

B Y I

Total available credits

B o n w

Total available credits

Electives Choose a minimum of 62 credits
|_Bulk pack dry food products in bags.

Bulk food products in ba,

Mix or blend food raw materlals for processing using automated equ nt.

erate and control the filling and seaming of cans for food or beverage

cts,

Operate and control the forming, filling and hermetic sealing of plastic sachets or I':ags for food or beverage

Collate and shrink: ka ducts using automated wra
pply first line maintenance on food or beverage processin uipment.

equipment.

MR NN
o
L4

Ceontrol lactose ¢

llisation in sweetened condensed milk or concentrated whey.

food uct by means of a roller dryer.

Manufacture a spray dried food powder from an evaporated mixiure.
—Mme-_d’!’__m_____rm_

Manufacture instant d red food

dryer. )

uct by means of a
Im ent and maintain a food or bev e lon quality assurance
Demonstrate knowledge of financlal principles.

PRI TN N Y rY e

_emonstrate knowledge of financial principles.
Domomlte knowledge of industrial relationship principles and legislation.

_.Hmsslsvfo_,as
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE MANUFACTURING
TECHNOLOGY: DRIED DAIRY PRODUCTS TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 1

Title 1:

Bulk pack dry food products in bags (Registered, Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title 1: .
Title 2:
Title 3:

Title 4:

Mix or blend food raw materials for processing using automated equipment (Registered
Food SGB_). ' _

Operate and control the filling and seaming of cans for food or beverage products
(Registered Dairy SGB). : :

Operate and control the formin'g, filling and hermetic sealing of plastic sachets or bags for |
food or beverage products (Registered Dairy SGB).

Collate and shrink-wrap packaged products using automated wrapping equipment
(Registered Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 3

Title 1: .

Title 2:
Title 3:

- Title 4:

_ Evaluate the acceptability of raw milk in a silo for further processing (Regi_stered, Dairy

SGB).

" Demonstrate an understanding of food or beverage safety practices and procedures in a

food or beverage manufacturing environment (Registered, Food SGB).

Apply first line maintenance on food or beverage processing equipment (To be sourced
from NSB 06). ' .

Control lactose crystallisation in sweetened condensed milk or concentrated whey.
(Registered, Dairy SGB). '

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2:

Title 3:

Title 4:

Title 5:

Title 6:

Title 7:

Title 8:

Implement and maintain a food or beverage produciioh quality assurance system (To be
registered, Food SGB). i _ L

Demonstrate knowledge of the significance of micro-organisms in the manufacturing of
dairy products (Registered, Dairy SGB).

Demonstrate knowledge of the ftmdtional components of milk (Registered, Dairy SGB).

Evaporate a liquid food product using a falling or rising film evaporator (Registered, Dairy
8GB). ; -

Evaluate the compositional and sensory fwalﬂy of dried dairy products (Registered, Dairy
SGB).

Manufacture spray dried food pbwder from evaporated milk or an evaporated dairy mixture
(Registered, Dairy SGB).

Manufacture dry food product by means of a roller dryer (Registered, Dairy SGB).
Manufacture instant food powdered product by means of a spray dryer (Registered, Dairy

'SGB).
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Title 9:
Title 10:

Title 11:
Title 12:
Title 13:

Title 14:
Title 15:

Title 16:

Title 17;

Title 18:

Title 19:

i Demonstrate knowledge of ﬁnancial pﬂncip!es (To be soumed from NSB 03)

Demonstrate knowledge of: industnal relallonshlp pnncrples and Ieglslatson (To be soumed
from NSB 08).

Engage in susfalne_d oral ‘communication ar_;gi__e_valuagg spoken texts (Registered, NSB 04).
Read, analyse and respond to a variety of texts (Registered, NSB 04).

Wiite for a wide range of contexts (Registered, NSB 04).

' Use language and communication in occupational learning programmes (Reglstered NSB

04).

‘Apply knowledge of sequences and series to interpret and sorva problarns in real and

simulated situations (Registered, NSB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business,
national and international issues (Registered, NSB 10).

Work with a wide range of pattems and transformations of funct:ons and solve related
problems (Registered, NSB 10).

Construct, analyse and calculate shape and motion in 2- and 3- dtmensional space in
different contexts (Registered, NSB 10).

Apply knowledge of statistics and probability to evaluate and communicate findings on life-
related problems (Registered, NSB 10).
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No. 979 _ : L R _30ct_ober2001

‘National Certificate in Food and Be\?erage Packaging NQF 3

' Field: Manufacturing; Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly o
Level: - 3
Credit: 121
Issue date: '

Review date:

Rationale of the qualification

The typical learner identified to benefit from the qualification will be a person operating packaging equipment
on an automated food and beverage packaging line. At present there is no such qualification and this
qualification will fill a priority identified by the Food and Beverage SETA sector skills plan. This qualification
will provide the basis of further learning in packaging management.. This qualification will improve the
effectiveness and productivity of the beverage manufacturing process in South Africa and thus provide an
impetus for improved global competitiveness

Purpose of the qualification | o

A person acquiring this qualification will be able to produce a safe, quality assured packaged food or
beverage product by operating, controlling and maintaining the packaging line. :

_ This qualification will contribute to the full development of the learner within the food and beverages
packaging environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage packaging environment. .. . ... .

Access to the Qualification
Open access e e T e S e

Learning assumed to be in place .

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2. o v il s T

Exit level Outcomes

Qualifying learners can: .

Exit level 1: Operate the filling, closing and washing processes on an automated packaging line.
Associated Assessment Criteria S R 4 ' '

« Thefilling process of an automated packaging line is operated according to siahdard operaﬁng procedu'res.
e The closing process of an automated packaging line.is operated according to standard operating
procedures. : ' . Te B e ez %
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e The Washing'process of an automated packaging line is operated according to standard operating

' procedures. ' g, ' ' '

¢  First line maintenance is performed on a food and beverage packaging line according to standard operating
procedures. ' , _ -

e Product and packaging material change overs are performed on a food and beverage packaging line
according to standard operating procedures. w '

Exit level 2: Perform aseptic packaging of a food product
Associated Assessment Criteria

. An aseptic forming, filling and sealing packaging line is operated and controlled according to standard -
operating procedures. ; : o o

. Shrink-wrapping equipment is operated on an automated packaging line according to standard
operating procedures. Eo '

Exit level 3: Heat-treat and label ;i packaged foodor beverage product for extended shelf life.

Associated Asséssme’nt Criteria

» The packaged product is heat-heatéd"'ébbbrding' to the in container sterilisation or pasteurisation process.
* The labelling process on a food and beverage automated packaging line is operated according to standard
operating procedures. - - _

Exit level 4: Maintain safety, good manufacturing principles and quality assurance practices in a food or
beverage packaging line environment, -

Associated Assessment Criteria =R : _

* Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the food or beverage packaging industry according to standard operating procedures.

* Apply knowledge -and comprehension of food safety practices and procedures in food or beverage
packaging according to standard operating: procedures. _ o :

* Apply knowledge and comprehension of heating and cooling procedures used in a food or beverage
packaging environment. ] CHREmL o T e g _

* Food or beverage packaging line quality assurance practices are monitored and controlled according to

- standard operating procedures. - _ _ ' -

* Food or beverage manufacturing equipment and surfaces are cleaned and sanitised according to standard
operating procedures. R ;

International comparability : .
Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New

Zealand and German qualifications. International comparability could be found for a qualification on this
level. S .

Integréted Assessment _ _ _
The applied competence (pragtical, foundational and reflexive competencies) of this qualification will be able

to produce a safe, quality assured food or beverage packaged product by operating, controlling and
maintaining the packaging line. _ -

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation, cleaning and sanitising, first line maintenance and quality assurance related to the
packaging process in the workplace can be assessed in one application,

Applicable assessment tool(s) must be used to establish the foundational, reflective and embedded
knowledge to problem solving and application of the world as a set of related systems within the processing
environment. _

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. ' _ ; :

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
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evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience.

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

_ Recognition of prior learning

This quatiﬂcatibn may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcorne maintain food safety, good
manufacturing principles and quality assurance practices in a food manufacturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification will enable the qualifying learner to progress to learning towards the national certificate in
food and beverages processing at NQF level 3, a process artisan NQF level 4, national certificate in food
and beverage manufacturing supervision NQF 4 or national diploma in food and beverage management
NQF 5.

Moderation Options

Anyone assessing a learner or moderating the assessment of a learner against this Qualification must be
registered as an assessor with the relevant ETQA.

Any institution offering learning that will enable the achievement of this Qualification must be accredited as a,
provider with the relevant ETQA. '

Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and - guidelines for assessment and moderation; in terms of agreements reached around

. assessment and moderation between ETQAs (including professional bodies); and in terms of the

moderation guideline detailed immediately below.

- Moderation must include both intemal and external moderation of assessments at exit points of the

qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence dgscribad in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment

agency, assessor or provider institution that is accredi_ted by the relevant ETQA.

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:

Well developed interpersonal skills, subject matter and assessment experience.
The assessor needs to be competent in the planning and conducting assessment of learning
outcomes as described in the unit standards Plan and conduct assessment of learning outcomes
NQF level 5. The subject matter experience must be well developed with in the field of packaging.
A similar qualification with a minimum of 6-12 months field experience after he/she has completed
- the qualification or, o
a packaging diploma on level 5 or higher. _
The subject matter experience of the assessor can be established by recognition of prior learning.
' Assessors need to be registered with the Food and Beverage Education and Training Quality
Assurance Body.. - :
Detailed documentary proof of educational gqualification, practical training undergone, and
experience gained by the applicant must be provided (Portfolio of evidence)



| National Certificate in Food and Beverage Packaging NQF 3 121 credits

Fund tal L | Cr Core L Cr
Field of Communication and Language Demonstrate an understanding of occupational health, safety and environmental legislation 2 4
relevant to the food or beverage environment.

Accommodate audience and context needs in oral communication. 3 5 | Operate closing process on a food and beverages automated packaging line 2 8

Interpret and use information from texts. 3 5 Operate washing process on a food and beverages automated packaging line 2 10

Write texts for a range of communicative context. 3 5 Demonstrate an understanding of food or beverage safety practices and procedures in a food 3 7

: or beverage manufacturing environment.
Use language and communications in occupational learning programmes, 3 5 Monitor & control quality assurance practices in a food or beverage manufacturing 3 4
environment.

Fleld of Physical, Mathematical, Computer and Life Sciences Demonstrate an understanding of supply chain management. 3 3

Produce and use spreadsheets for business. 3 5 Demonstrate understanding of infroductory business principles. 3 5

Demonstrate understanding of numbers and relationships among numbers and 3 2 Apply first line maintenance on food or beverage processing equipment. 3 10

number systems, and represent numbers in different ways.

Use mathematics to investigate and monitor the financial aspects of personal, 3 2 | Operate filling process on a food and beverages aulomated packaging line. 3 18

business and national issues.

Work with a range of patterns of basic functions and solve related problems. 3 3

Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional 3 4

space in different contexts.

Demonstrate knowledge of introductory principles of chemistry and physics. 2 4

Total 40 | Total 69
[ Efectives Choose a minimum of 12 credits LJcCr

Quter-pack and palletise food or beverage containers manually. 1 2

Confrol and maintain packaging line hoppers. 1 3

Operate the inspection and coding process on a food and beverages aulomated 2 | 12

packaging line ;

Operate unpacking process on a tood and beverages automated packaging line 2 8

Operate the shrink-wrapping equipment on a food and beverages automated” 2] 12

packaging ling

Operate packaged product pasteurising process on a food and beverages 2 8

automated packaging line ]

Package food products using automated electronic weigh head systems. 2 | 15

Operate packing process on a food and beverages automated packaging line 2] 8

Operate and control the tamperproof sealing of already filled and dlosed 2| 2

containers. ;

Operate and conirol asepfic forming, filling and sealing of containers for foad or 3] 18

beverage products. )

Operate labelling process on a food and beverages automated packaging iine 3|12

Sterilise a food or beverage product using retorting equipment. 3] 12
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE
PACKAGING NQF 3 : T _

UNIT STANDARDS ON NQF LEVEL 1

Title 1:  Outer-pack and palletise food or bevefage containers manually (To be submitted by the
Food SGB). ; - '

Title2:  Control and maintain packaging line hoppers (To be submitted by the Food SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title 1: Demonstrate an understanding of occupational health, safety and ehvirdnm_ental '
legislation relevant to the food or beverage environment (Registered Food SGB).

Title2:  Operate closing process on a food and beverages automated packaging line (Registered
Beverage SGB).. _ ; :

Title 3:  Operate washing proées_s on a food and beverages automated packaging line (Registered
- Beverage SGB). ' : W oy

Title 4:  Operate the inspection and coding process on a food and beverages automated
packaging line (Registered Beverage SGB).

Title 5: Operéte unpacking process on a food and beverages automated packaging line
(Registered Beverage SGB). : . -

Title 6:  Operate the shrink-wrapping equipment on a food and bevefages automated packaging .
line (Registered Beverage SGB). - :

Title 7:  Operate packaged product pastéurising prooess on a'fobd and beverages automated
packaging line (Registered Beverage SGB). :

Title8:  Package food products using automated electronic weigh head systems (To be registered
Food SGB). .

Title9:  Operate packiﬁg process on a food and beverages automated packaging line (Registered
Beverage SGB). -

Title 10:  Operate and control the tamperproof sealing of alréady. filled and closed (To be registered
Food SGB). _ L

Title 11: Demonstrate knowledge of introductory principles of chemistry and physics (Registered
Dairy SGB). s

UNIT STANDARDS AT NQF LEVEL 3

Title 1: Demonstraté an understanding of'food- or be\ier_agéé séfety practices and proceduresin a
food or beverages manufacturing environment (Registered Food SGB).

Title2:  Monitor & contrdl quality assurance practices in a food or beverages manufacturing
environment (Registered Food SGB). A - .

Title 3: | Operate filling process on a food and beverages automated packaging line (Registered -
Beverage SGB). : :

Title 4:  Operate and control aseptic forming, filling and sealing of containers for food products (To
be registered Dairy SGB). ' _ -

Title 5:  Operate labelling process on a food and beverages automated packaging line ( Registered
Beverage SGB).
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Title 6:
Title 7:

Title 8:
Title 9:

Title 10:
Title 11:
Title 12:
Title 13:

Title 14:
Title 15:

Title 16:

Title 17:

Title 18:

Sterilise a food or beverage product using retorting equipment (Registered Food SGB).

Apply first line maintenance on food or beverage processing equipment (Sourced from
NSB 6). : ;

Demonstrate understanding of supply chain management (Sourced from NSB 11).
Demonstrate understanding of introductory business principles_(Souroed from NSB 3).
Accommodate audience and context needs in oral cbmmunicalion. (Registered NSB 04).
Interpret and use inﬁrmaﬁon from texts (Registered NSB 04).

Write texts for a range of communicative context (Registered NSB 04).

Use Ianguagé and commutations in an oocupational learning programmes (Registered
NSB 04). T i

Produce and use spreadsheets for business (Registered NSB 10).

Demons't'rate understanding of numbers and relationships émong numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Use mathematics to invesﬁgate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10).

Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10).

Describe, apply, analyée and' calculate shape and motion in 2-and 3-dimensional space in
different contexts (Registered NSB 10)
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No. 980 S e . 3 October 2001

National Certificate in Food and Bevgrége Processing:'Bfewing Processing NQF 3

Field: ' Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly '

Level: 3 ' ) :

Credit: 127

Issue date:

Review date:

Rationale of the qualification

The typical learner identified to benefit from this qualification will be a person operating processing
equipment in an automated brewing processing plant. At present there is no such qualification and this
qualification will fill a priority identified by the Food and Beverage SETA sector skills plan. This qualification
will provide the basis for further learning in production supervision and manufacturing management. This
qualification will improve the effectiveness and productivity of the manufacturing process in the food and
beverage sector in South Africa and thus provide an impetus for improved global competitiveness.

Purpose of the qualification

A person acquiring this qualification will be able to produce a safe, quality assured brewed. product by
operating, controlling and maintaining an autom_ated brewing process. !

This qualification will contribute to the full development of the learner within the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and.
economic growth within the brewing manufacturing and processing environment. -

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1and 2. ' .

Exit level Outcomes

Qualifying learners can:

Exit level 1: Operate the brewhouse plant and process
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Associated Assessment Criteria

. interpret production plans and schedules according to standard operating procedures

* Prepare all raw materials requmed for production according to standard operating procedures
¢ Operate the brewhouse plant and process according to standard operating procedures

¢ Clean and sanitise the brewhouse plant according fo standard operating procedures
Perform first line maintenance according to standard operating procedures

Exit level 2: Operate the beverage fermentation plant and process

Associated Assessment Criteria

e Interpret production plans and schedules accordrng to standard operatlng procedures

¢ Prepare all raw materials required for production according to standard operating procedures

* Operate the beverage fermentation plant and process accordmg to standard operating procedures
' Clean and sanitise the beverage fermentation plant according to standard operatung pmoedures '

*  Perform first line maintenance according to standard operating procedures.

Exit level 3: Operate the beverage filtration plant and process

Associated Assessment Criteria . . _

¢ Interpret production plans and schedules according to standard operating procedures

¢ Prepare all raw materials required for production according to standard operating procedures
 Operate the beverage filtration plant and process according to standard operatlng procedures |
e Clean and sanitise the beverage filtration plant according to standard Operatlng procedures

e Perform first line malntenanca according to standard operating procedures.

Exit level 4: Maintain safety, good manufactunng pnnciples and quality assurance praclices in the beverage

manufacturing environment.

Associated Assessment Criteria

¢ Apply knowledge and comprehension of oecupatlonal health, safety and environmental Ieglslahon relevant
to brewing manufacturing industry according to standard operating procedures.

* Apply knowledge and comprehension of food safety practices and procedures in brewng manufacturing
according to standard operating procedures.

* Apply knowledge and comprehension of heating and cooling procedures used in a brewing manufacturing
environment.

¢ Brewing manufacturing quallty assurance practices are monitored and oontrolled according to standard
operating procedures.

e Brewing manufacturlng equipment and surfaces are cleaned and sanitised according to standard operating

procedures

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications, International comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this qualification.
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Integrated Aséessment"- o

The applied competence (praétiCal, foundaﬁonal and reflexive éompetencies) of acquiring this qualification
will be able to produce a safe, quality assured, brewed product by operating, controlling and maintaining the
automated brewing processing plant.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation, cleaning and sanitising, first line maintenance and quality assurance related to processing
in the workplace can be assessed in one application. . )
Applicable assessment tool(s) must be used to establish the foundational, reflective and embedded

_ knowledge related to problem solving and application of the world as a set of related systems within the
processing environment. - '
A detailed portfolio of evidence is required to prove the practical, applied and foundational competencies of
the learner. T s :
Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
wark experience.
Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualiﬁcaﬁbn may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food& beverage safety,
good manufacturing principles and quality assurance practices in a food & beverage manufacturing
environment and unit standards on supply chain management, business principles and first line maintenance
are core to all the national certificates in food and beverages processing on NQF 3.

This qualification will enable the qualifying learner to progress to learning towards a process artisan
qualification at NQF level 4, national certificate in food and beverage manufacturing supervision NQF 4 or
national diploma in beverage science at NQF 5.

Moderation Options

o Anyone assessing a learner or moderating the assessment of a learner against this Qualification must be
registered as an assessor with the relevant ETQA.

« Any institution offering learning that will enable the achievemnent of this Qualification must be accredited as a
provider with the relevant ETQA.

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation: in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

« Moderation must include both internal and external moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification. .
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Anyone wishing to be assessed against this Qualification fnay épp!y to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA. :

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs: N
* Well developed interpersonal skills, subject matter and assessment experience. 5
~ » The assessor needs to be competent in the planning and conducting assessment of learning outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter experience must be well developed with in the field of brewing processing.
¢ A similar qualification with a minimum of 6-12 months field experience after he/she has completed the
qualification or, ' :
A brewing qualification at leve! 5 or higher. _ _
e The subject matter experience of the assessor can be established by recognition of prior learning.
¢ Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. : ;
* * Detailed documentary proof of educational qualification, practical training undergone, and experience
gained by the applicant must be provided (Portfolio of evidence) : :



r : National Cerfificate in Food and Beverage Processing: Brewing Processing NQF 3 127 credits
Fundamental Level Credits Core Level Credits
Field of Communication and Language Demonstrate an understanding of occupational health, safety and 2 4
environmental legislation relevant to the food or beverage
environment
Accommodate audience and context needs in oral communication. 3 5 Demonsirate an understanding of heating and cooling procedures 3 4
Interpret and use information from texts. 3 5 Demonstrate an understanding of food or beverage safety practices 3 T
and procedures in a food or beveragemanufacturing environment.
fite texis for a range of communicative context. 3 5 Monitor & conirol quality assurance practices in a food or beverage 3 4
manufacturing environment.
Use language and communications in occupational learning 3 5 Apply first line maintenance on food or beverage processing 3 10
| programines. equipmeant
Field of Physical, Mathematical, Computer and Life Sciences. Demonstrate understanding of introductory business principles 3 4
Produce and use spreadsheets for business. 3 5 Demonstrate understanding of supply chain management 3 3
Demonsirate understanding of numbers and relationships among 3 2 ‘Apply microbiological principles in a food or beverage environment 3 6
numbers and number systems in different ways.
Use mathematics to investigate and monitor the financial aspects of 3 2
perdonal, business and national issues.
Work with a range of patterns of basic functions and solve related 3 3
problems
Describe, apply, analyse and calculate shape and motion in2and 3 3 4
dimensional space In different coniexts.
Demonstrate knowledge of introductory principles of chemistry and 2 4
physics .
Total 40 Total 42
Electives Choose a minimum of 45 credits
perate raw material intake and storage plant and process 2 15
erate beverage iermentation plant and process 3 20
Operate beverage filtration plant and process 3 30
Operate the beverage flash pasteurisation plani and process 3 10
Operate brew house plant and process 4 30

62922 ON 2}
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UNIT STANDARDS IN NATIONAL CERTIFICATE FOOD AND BEVERAGE
PROCESSING: BREWING PROCESSING NQF 3 '

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2:

Title 3:

Operate raw material intake and storage plant and process.

Demonstrate an understanding of occupational health, safety and environmental
legislation relevant to the food or beverage environment (Registered Food SGB).

Demonstrate knowledge of introductory principles of chemlstry and physics (Registered
Dairy SGB).

UNIT STANDARDS AT NQF LEVEL 3

Title 1:

Title. 2:
Title 3:
Title 4:

Title 5:
Tit‘le 6:
Title 7:
Title 8:

Title 9:

Title 10:
Title 11:
Title 12:
Title 13;
Title 14:

 Title 15:

Title 16:

T‘iﬂe 17:
Title 18:

Title 19:

Operate beverage fermentation plant and prooess

Operate the beverage filtration plant and process

Operate the beverage flash pasteurisation plant and process.

Demonstrate an understanding of heating and cooling procédures (Régister_ed Food SGB).

Demonstrate an understanding of food or beverages safety practices and procedures in a
food or beverage manufacturing environment (Registered Food SGB).

Monitor & control quality assurance practices in a food or beVera'ges manufacturing
environment {Registered Food SGB). .

Apply microbiological principles in a food or beverages environment. (To be registered by
Dairy SGB).

Apply first line maintenance on food or beverages processing equipment (Sourced from
NSB 6).

Demonstrate understanding of supply chain ﬁ'lanagemen_t,(Sourced from NSB 11).
Demonstrate understanding of introductory business principles (Sourced from NSB 3). -
Accommodate audience and context needs in oral communication (Registered NSB 04).
Interpret and use information from texts (Registered NSB 04).

Write texts for a range of communicative context (Regis.tefed NSB '04).

Use 'language and commutations in an occupational learning programmes (Registered
NSB 04).

Produce and use spreadsheets for business (Registered NSB 10).

Demohstraie understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Use mathematics to investigate and monitor the financial aspeéts of personal, business
and national issues (Registered NSB 10).

Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10).

Describe, apply, analyse and calculate shape and motlon in 2-and 3-d|men3|onal space in

~ different contexts. (Registered NSB 10)

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Operate brewhouse plant and process
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UNIT STANDARDS AND SPECIFIC OUTCOMES NATIONAL CERTIFICATE FOOD

AND BEVERAGE PROCESSING BREWING PROCESSING NQF 3

UNIT STANDARDS AT NQF LEVEL 2

1. Title: Operate raw material intake and storage plant and process.

Specific outcome 1.1:
Specific outcome 1.2:
Specific outcome 1.3;
Specific outcome 1.4:

Prepare the beverage raw material intake and storage plant for start-up

Operate the beverage raw material intake and storage plant.

Clean and sanitise the beverage raw material intake and storage plant.

Perform fist line maintenance

UNIT STANDARDS ON NQF LEVEL 3

1. Title: Operate the beverage flltratlon plant and process.

Specific outcome 1:
Specific outcome 2: -
Specific outcome 3:
Specific outcome 4:

* Prepare for beverage filtration plant for start-up
Operate the beverage filtration plant. )
Clean and sanitise the beverage fi Itratlon plant.
Perform first line mamtenance

2. Title: Operate the beverage flash pasteurisation plant and process.

Specific outcome 1:

Specific outcome 2:
Specific outcome 3:
Specific outcome 4:

Prepare the beverage flash pasteurisation plant for start-up
Operate the beverage flash pasteurisation plant.

-Clean and sanitise the beverage flash pasteurisation plant.
Perform first line mamtenance ;

UNIT STANDARDS ON NQF LEVEL 4

1. Title: Operate the brewhouse plant and process.

Specific outcome 1:
Specific outcome 2:
Specific outcome 3:
Specific outcome 4:

Prepare brewhouse plant for start-up
Operate the brewhouse plant.

Clean and sanitise the brewhouse plant.
Perform first line maintenance
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National Certificate in Food and Beverage Processing: Malting Processing NQF 3

Field: Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly

Level: o -3

Credit: 127

Issue date:

Review date:

Rationale of the qualification

The typical learner identified to benefit from this qualification will be a person operating processing
equipment in an automated malting processing plant. At present there is no such qualification and this
qualification will fill a priority identified by the Food and Beverage SETA sector skills plan. This qualification
will provide the basis for further learning in production supervision and manufacturing management. This
qualification will improve the effectiveness and productivity of the manufacturing process in the food and
beverage sector in South Africa and thus provide an impetus for improved global competitiveness.

Purpose of the qualification

A person acquiring this qualification will be able to produce a safe, quality assured malted produci by
operating, controlling and maintaining an automated mailting process.

This qualification will contribute to the full development of the learner wilhin the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the brewing manufacturing and processing environment.

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2. :

Exit level Outcomes

Qualifying learners can:

Exit level 1: Operate the maltings plant and progess
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Associated Assessment Criteria coEEL

« Interpret production plans and sc’:hedules:amordi_ng_ to'sta'nd.ard operating prooeclures
e Achieve prooess specifications aecording to standard operating procedures

*  Operate the maltings plant and process according to standard operating procedures
¢ Clean and sanitise the brewhouse plant according to standard operating procedures
e Perform first line maintenance according to standard operating procedures

Exit level 2: Operate the raw mat;erial"intake and storage plant and process

Associated Assessment Criteria ]

= Interpret production plans and schedules ‘according to standard operating prOcedures '

e Operate the raw material intake plant and process aocordmg to standard operating procedures

. Clean and sanitise the raw material intake and storage plant according to standard operating procedures
e Perform first line maintenance according to stand_ard ope_ratlr_lg prooedures. -

Exit level 3: Maintain food safety, good manufacturmg pnnclples and quallty assurance practices in the

malting manufacturing environment.

Associated Assessment Criteria

« Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the malting manufacturing industry according to standard operating’procedures.

e Apply knowledge and comprehension of food safety practices and procedures in malting manufacturing
according to standard operating procedures. :

* Apply knowledge and comprehensmn of heatmg and coolmg procedures used in a malting manufaclunng
environment. : :

e Malting manufacturing quality assurance practloes are monltored and controlled accordlng to standard
operating procedures, ' ' ' ' ‘

e Malting manufacturing equipment and surfaces are cleaned and sanmsed acoordlng to standard operating
procedures.

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certn“cate in Food and related processing level
3 could be found to support this quatlficatlon

Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of acquiring this qualification
will be able to produce a safe, quality assured brewed product by operatang. oor;trolllng and maintaining the
automated malting process. _

The identifying and solwng of problems, team work, organising one-self, the us‘ing of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and mtagratlon of appl:ed knowledge and skills

The preparation to processmg, cleaning and sanitising, first line maintenance and quality assurance related .
to processing in the workplace can be assessed in one application.
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Applicable assessment tool(s) to establish the foundational, reﬂeciwe and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to prove the prachcal apphed and foundatlonal competencues of
the learner.

Assessors and moderators should develop and oonduct thelr own mtegrated assessrnent by makmg useofa
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience.

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes.’ During’
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or compfetely through the recognition of prior learning, which
includes formai informal and non-formal Ieaming and waork experience.

Articulation possibilities _

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality assurance practices in a food & beverage manufacturing environment

and unit standards on supply chain management, business principles and first line maintenance are core to
all the national certificates in food and beverages processmg on NQF 3. :

This qualification will enable the qualifying learner to progress to learning towards a process artisan
qualification at NQF level 4, national certificate in food and beverage manufacturing superwsron NQF 4 or
national dlploma in beverage smence at NQF 5

Moderation Options

o Anyone aesessing a learner or moderatihg the a'ssesement of a learner against this Qualification must be
registered as an assessor with the relevant ETQA. _

» Any institution offering learning that will enable the aehlevement of this Qua!zﬁcatlon must be accred:ted asa

~ provider with the relevant ETQA. _

‘o Assessment and moderatlon of assessment \mll be overseen by the relevant ETQA aocerding to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professienai bodies); and in terms of the
moderation gwdeline detailed immediately below. ) . _

e Moderation must include both mternal ‘and ex!emal moderatlon of assessments at emt points of the

: qualification, unless ETQA pohmes specnfy otherwise. Moderation should also enoompass achievement of
the competence described both in mdwndual umt standards, exit level outcomes as well as the lntegrated
competence descnbed in the qualiﬁceiion

Anyoh'e wishing to be"eéseesed against'th'is Qualfﬁbaﬁon may apply to be aSSessed by any assessment
agency, assessor or provider institution that is accredited by the relevant 'ETQA._

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:
o ‘Well developed:interpersonal skills, subject matter and assessment experience.
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« The assessor needs to be competent in the planning and conducting assessment of learning outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter experience must be well déveloped with in the field of brewing processing.

o Asimilar qualification with a minimum of 8-12 months field experience after he/she has completed the
qualification or,

A brewing or malting qualification at level 5 or higher.

e The subject matter experience of the assessor can be established by recognltlon of prior learning.

o Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. ' ' : ,

¢ Detailed documentary proof of educational qual‘rﬁcation,;_"practibai training undergone, and experience
gained by the applicant must be provided (Portfolio of evidence) '




National Certificate in Food and Beverage Processing: Malting Processing NQF 3 127 credlts

Credits

Operate the malting plant and process

_ Fundamental Level Credits Core Level

Field of Communication and Language 'Demonstrate an understanding of occupational health, safety and 2 4
environmental legislation relevant to the food or beverage
environment

Accommodate audience and context needs in oral communication. _ 3 5 Demonstrate an understanding of heating and cooling procedures 3 4

Interpret and use information from texts. 3 5 Demonstrate an understanding of food or beverage safety practices 3 7
and procedures in a food or beverage manufacturing environment,

Wirite texts for a range of communicalive context. 3 5 Monitor & control quality assurance practices in a food or beverage 3 4

: manufacturing environment.

Use language and communications in occupational learning 3. 5 Apply first line maintenance on food or beverage processing 3 10
|_programmes. equipment )
Field of Physical, Mathematical, Computer and Life Scienoes Demonstrate understanding of introductory business principles 3 4
Produce and use spreadsheets for business. 3 5 Demonstrate understanding of supply chain management 3 = 3
Demonstrate understanding of numbers and relationships among 3 2 Apply microbiological principles in a food or beverage environment 3 6
numbers and number systems in different ways. :

Use mathematics to investigate and monitor the financial aspects of 3 - 2

perdonal, business and national issues. )

Work with a range of patterns of basic functions and solve refated 3 3

problems

Describe, apply, analyse and calculate shape and motion in 2 and 3 3 4

dimensional space in different contexts.

Demonstrate knowledge of introductory principles of chemistry and 2 4

_physics

Total 40 Total 42

Electives: Choose a minimum of 45 credits

Operate raw material intake and storage plant and process 2 15
3 30
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UNIT STANDARDS IN NATIONAL CERTIFICATE FOOD AND BEVERAGE
PROCESSING: MALTINGS PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2:

Title 3:

Operate raw material intake and storage plant and process.

Demonstrate an understanding of Omupational.health, safety and environmental
legistation relevant to the food or beverage environment (Registered Food SGB).

Demonstrate knowledge of introductory principles of chemistry and physics (Registered
Dairy SGB).

UNIT STANDARDS AT NQF LEVEL 3

Title 1:
Title 2:
Title 3:
Title 4:
Title 5:

Title 6:

Title 7:
Title 8:
Title 9:
Title 10:
Title 11:
Title 12:

~ Title 13:
Title 14:

Title 15:

Title 16:

Title 17:

QOperate a malting plant and process
Demonstrate an understanding of heating and cooling procedures (Registered Food SGB).

Demonstrate an understanding of food or beverages safety practices and procedures in a

- food or beverage manufacturing environment (Registered Food SGB).

Monitor & control quality assurance practices in a food or beverages manufacturing
environment (Registered Food SGB).

Apply microbiological principles in a food or beverages environment. (To be registered by
Dairy SGB).

Apply first line maintenance onfood or beverage processing equipment (Sourced from
NSB 6). o :

Demonstrate understanding of supply chain management (Sourced from NSB 11).
Demonstrate understanding of introductory business principles (Sourced from NSB 3).
Accommodate audience and context needs in orél communication (Registered NSB 04).
Interpret and use information from texts (Registered NSB 04).

1»’f.\'ritea texts for a range of communicative context (Registered NSB 04).

Use language and commutations in an occupational learning programmes (Registered
NSB 04).

“Produce and use spreadsheets for business (Registered NSB 10).

Demonstrate understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10). '

Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10).

Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensicnal space in
different contexts. (Registered NSB 10)
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UNIT STANDARDS AND SPECIFIC OUTCOMES NATIONAL CERTIFICATE FOOD

AND BEVERAGE PROCESSING: BREWING PROCESSING NQF 3

UNIT STANDARDS AT NQF LEVEL 2 o

1. Title: Operate raw material intake and storage plant and process.

Specific outcome 1.1:  Prepare the raw material intake aﬁd st;\rage. plant f& start-up
Specific outcome 1.2: Operate the raw material intake and storage plant.

Specific outcome 1.3: Clean and sanitise the raw material intake and storage plant.
Specific outcome 1.4: Perform first line maintenance

UNIT STANDARDS ON NQF LEVEL 3

1. Title: Operate the maiting plant and process

Specific outcome 1: Prepare for maltings plant for start-up
Specific outcome 2: 'Operate the maltings plant. :
Specific outcome 3; Clean and sanitise the maltings plant.

Specific outcome 4: Perform first line maintenance
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No.982 . S S 3 October 2001

National Cértific'ate Food and Beverage Processing: Soft Drinks Prdcéssi_ng NQF 3

Field: Manufact_uring; Engineering a'n'd Technology - NSB 06 -
Sub-field: ~ Manufacturing and Assembly ’ : '
Level: 3 ' '

Credit: = 122

Issue date: ' o

Review date:

Rationale of the qualification : ,

The typical learner identified to benefit from this qualification will be a person operating processing
equipment in an automated soft drinks processing plant. At present there is no such qualification and this
qualification will fill a priority identified by the Food and Beverage SETA sector skills plan. This qualification
will provide the basis for further learning in production supervision and manufacturing management. This
qualification will improve the effectiveness and productivity of the manufacturing process in the food and

beverage sector in South Africa and thus prqvlde an impetus for improved global competitiveness.

- Purpose of the qualiﬁcatidn'

A person acquiring this qualification will be able to produce a safe, quality assured, soft drinks product by
operating, controlling and maintaining an automated soft drinks processing plant.

This qualification will contribute to the full development of the learner with in the soft drinks processing
environment by providing recognition, further mobility and transportability within the field of manufacturing
and assembly. The skills, knowledge and understanding demonstrated within this qualification are essential
for social and economic transformation and contribute to the upliftment and economic growth within the soft
drinks manufacturing and processing environment. :

Access to the Qualification 5,
Open access '

Learning assumed to be in place . .

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1.and 2. - Bw - :

Exit level Outcomes -

Qualifying learners can: - _ A

Exit level 1: Operate a blending and mixing plant
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. 'Associated Assessment Criteria

¢ The soft drinks blending and mixmg plani and process is opereted and controlied according fo standard _
operating procedures. EE . o : ' |

* The soft drinks blending and mixing planl are cleaned and sanltlsed aocording to standard operating
procedures. .

¢ First line maintenance is performed on the soft drinks blending and mlxing pla nt aocordlng to standard_
operating procedures.

Exit level 2: Maintain safety, good manufacturmg princlples and quaiity assurance praslrces in the beverage

manufacturing environment,

Associated Assessment Criteria

s Apply knowledge and oomprehensmn of oompational health, safety and envrronmental iegrslation relevant
to the soft drinks manufactunng industry asoordrng to standard operating procedures.

o Apply knowledge and comprehensron of safely prachees and prooedunes in sofl dnnks manufacturing
according to standard operaling prooedures ' i ik

e Apply knowledge and oomprehension of heating and oooirng procedures used in a soﬂ dnnks manufaclunng
environment. - - :

» Soft drinks manufacturing quality assurance practioes are monltored and controlled acoorcllng to standard
operating procedures Sl . } _ _ :

. Soft dnnks manufacturlng equrpment and surfaoes are cleaned and sanillsed acoordmg to standard

operatang procedures s

International comparability

Benchmarking was done against the NVQ from Brilaln svQ from Scotland as well as Auslralian and Nsw
Zealand qualifications. International comparability could be found for a qualification on this level. Onthe
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this qualification. 15 R

Integrated Assessment

The applied competence (practical foundational and reflexive compelenmes) of acquiring this qualiﬁcation
will be able to produce a safe, quality assured, soft drinks product by operating, oontrolllng and maintarnmg
an automated soft drinks processing plant. _

The identifying and solving of problems, team work, orgamsing one-self ihe using of applied science, the
implication of actions and reactions in the world as- a set of related systems must be assessed during any-
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation, cleaning and samtistng. first line maintenance and quality assurance related to processing
in the workplace can be assessed in one application.

Applicable assessment tool(s)must be used to establish the foundational reflectwe and ernbedded
knowledge to problem solvmg and application of the world as a set of related systems within the processing
environment.

A detailed portfolio of evidence is required to' prove the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acqurrecl through formal, informal and non-formal learning and
‘work experience.
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Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. _

Articulation possibilities ' .

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain safety, good manufacturing
principles and quality assurance practices in a food or beverage manufacturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3. -

This qualification will enable the qualifying learner to progress to learning towards the national certificate in
food and beverages manufacturing technology or food and beverage manufacturing supervision at NQF level
4, a national certificate in food and beverage laboratory processes, a food and beverages packaging
qualification at NQF level 3, process artisan NQF level 4, national certificate in food and beverage

- manufacturing supervision NQF 4 or national diploma in food and beverage management NQF 5.

Moderation Options

« Anyone assessing a learner or moderating the assessment of a learner against this Qualification must be
registered as an assessor with the relevant ETQA. ' '

« Any institution offering learning that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA. - : . -

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

« Moderation must include both internal and external moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification. :

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors -

For an applicant to register as an assessor, the applicant needs:

« Well developed interpersonal skills, subject matter and ‘assessment experience.

« The assessor needs to be competent in the planning and conducting assessment of learning outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter experience must be well developed with in the field of wine processing.

o A similar qualification with a minimum of 6 -12 months field experience after he/she has completed the
qualification, or i _ _

A food science or technology qualification on level 6 or higher. :

« The subject matter experience of the assessor can be established by recognition of prior learning.

« Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. B G . :

« Detailed documentary proof of educational qualification, practical training undergone, and experience
gained by the applicant must be pr_;bvided (Portfolio of evidence) i




Operate bev% blending and mixing plant and process"
Manufacture a UHT product i »

National Certificate in Food and Beverage Processing: Soft Drinks Processing NQF 3_122 credits
‘Fundamental L | Cr Core L |Cr|
Field of Communication and Language Demonstrate an understanding of occupational health, safety and environmental 2.4
. 2 CE ; : legislation refevant to the food or beverage environment. ) o
Accommodate audience and context needs in oral communication. - 3 5 Demonstrate an understanding of healing and cooling procedures. . 3] 4
interpret and use information fromfexts.— = . 3 5 Demonstrate an understanding of food or beverage safety practices and pracedures 34 7
el SR T - e : in a food or bevaagﬂnanufacmrmg environment. - : . s o 4
Write texts for a range of communicative context. 3| 5 Monitor & control quality assurance practices in a food or beverage manufaciuring 3|4
; g o - ! . environment, » : &k
Use language and communications in oceupational learning programmes. 3.1 8 Apply first line maintenance on food or beverage processing equipment. 3] 10
Field of Physical, Mathematical, Computer and Life Sciences - Demonstrate understanding of Introductory business principles. 3.4 -
Produce and:use spreadsheets for business. |~ i 3] 5 Demonstrate understanding of supply chain management. 313
Demonstrate undeérstanding of numbers and relationships among numbers and number 3 |. 2 | Apply microbiological principles in a food or beverage environment. -31 6
systems, ‘and represent numbers'in different ways:” ; it e T ; o4 il S e
Use mathematics to inVestigate and monitor the financial aspects of personal, business 3 2
and national issues,, " A L - =
Work with a range of patterns of basic funclions and soive Telated problems, e 3| 3
Describe; apply, analyse and calculate shape and-motion in 2-and 3-dimensional spacein| 3 4
different contexts. . : FOEL e R S i ;
Demonstrate knowledge of introductory principles of chemistry and physics. .2 4.
Total - W I R S _40 | Total _ 182
- | Electives Choose a minimum of 40 credits % L Cr
{ Operate faw. material intake and s e plant and process , il L 21 15
Operate the beverage flash pasteurisation plantand process e 3 |- 10
- 3 15
4 12

74§
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UNIT STANDARDS IN NATIONAL CERTIFICATE FOOD AND BEVERAGE
PROCESSING SOFT DRINKS PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 2

Title 1:
Title 2:

Title 3.

Operate raw material intake and storage plant and process.

Demonstrate an understanding of occupational health, safety and environmental |
legislation relevant to the food or beverage environment (Registered Food SGB).

Demonstrate knowledge of introductory principles of chemistry and physics (Registered
Dairy SGB). '

UNIT STANDARDS AT NQF LEVEL 3

 Title 1:
Title 2:
Title 3:

Title 4:

Title 5:

Title 6:

Title 7:

Title 8:
Title 9:
Title 10:

Title 11:

Title 12:

Title 13:

Title 14:

Title 15:

Title 16:
Title 17:

Title 18:

Operate beverage blending and mixing plant and: process.
Operate the beverage flash pasteurisation plant and process.

Demonstrate an understanding of heating and cooling procedures (Regsstered Food SGB).

_Demonstrate an understanding of food or beverage safety practices and procedures in a

food or beverage manufacturing environment (Registered Food SGB).

Monitor & control quality assurance practices in a food or beverage manufacturing
environment (Registered Food SGB).

Apply microbiological principles in a food or beverage environment. (To be registered by
Dairy SGB). .

Apply ﬁrst line maintenance on food or beverage processing equipment (Sourced frorn
NSB 6). ~

Demonstrate understanding of supply chain management (Sourced from NSB 11).
Demonstrate understanding of introductory business principles {Sourced from NSB 3).
Accommodate audience and context needs in oral communication (Registered NSB 04)
interpret and use information from texts (Registered NSB 04).

Write texts for a range of communicative context (Registered NSB 04). |

Use language and commutations in an occupational learning programmes (Registered
NSB 04).

Produce and use spreadsheets for businese (Registered NSB 10).

Demonstrate understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10).

Work with a range of pattemns of basic functions and solve related problems (Registered
NSB 10).

Describe, apply, analyse and calculate shape and motion in 2-and S-dimensmnal space in
different contexts. (Registered NSB 10)

UNIT STANDARDS AT NQF LEVEL4

Title 1:

Manufacture a UHT product (Registered Dairy SGB)
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UNIT STANDARDS AND SPECIFIC OUTCOMES NATIONAL CERTIFICATE FOOD
AND BEVERAGE PROCESSING: SOFT DRINKS PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL2 . G

- 1. Title: Operate raw material intake and storage plant and process.

Specific outcome 1 Prepare for the beverage raw material intake and storage plant for start-
Specific outcome 2: . Operate the beverage raw material intake and storage plant.

Specific outcome 3: Clean and sanitise the beverage raw material intake and storage plant.
Specific outcome 4: Perform first line maintenance .

UNIT STANDARDS ONNQF LEVEL3

- 1. Title: Operate beverage blending and mixing plant and process.

Specific outcome 1; Prepare beverage blending and mixing plant for start-up
Specific outcome 2: Operate the beverage blending and mixing plant
Specific outcome 3: Clean and sanitise the beverage blending and mixing plant
Specific outcome 4: Perform first line maintenance : :

2. Title: _Operate the beverage flash pgsteuﬁsatioh plant and process.

Specific outcome 1: Prepare the beverage flash pasteurisation plant for sta'rt;up
Specific outcome 2: . Operate the beverage flash pasteurisation piant
Specific outcome 3: Clean and sanitise the the beverage flash pasteurisation plant

Specific outcome 4: Perform first line maintenance
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No. 983 ' 3 October 2001

~ National Certificate Food and Beverage Processing: Spirits Processing NQF 3

Field: ‘Manufacturing, Engineering and Technology - NSB 06
Sub-field: " Manufacturing and Assembly o
Level: ' 3

Credit: 127

Issue date:

Review date:

Rationale of the qualification

The typical learner identified to benefit from this qualification will be a person operating processing
equipment in an automated spirits processing plant. At present there is no such qualification and this
qualification will fill a priority identified by the Food and Beverage SETA sector skills plan. This qualification
will provide the basis for further learning in production supervision and manufacturing management. This
qualification will improve the effectiveness and productivity of the manufacturing process in the food and
beverage sector in South Africa and thus provide an impetus for improved global competitiveness.

Purpose of the qualification _

A person acquiring this qualification will be able to produce a safe, quality assured, distilled product by
operating, controlling and maintaining an automated spirit processing plant.
This qualification will contribute to the full development of the learner within the spirits processing
environment by providing recognition, further mobility and transportability within the field of manufacturing
and assembly. The skills, knowledge and understanding demonstrated within this qualification are essential
for social and economic transformation and contribute to the upliftment and economic growth within the

" spirits manufacturing and processing environment.

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2.

Exit level Outcomes '

Qualifying learners can:

Exit level 1: Operate a spirits fermentation and filtration plant and process.

22629—4
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Associated Assessment Criteria

Raw materials used for the. fermentation process of a spirits product is mixed and blended according to

‘standard operating procedures.

The spirits fermentation plant and process is operated and controlled according to standard dperating
procedures. o

The spirits filtration plant is operated and controlled according to standard operating procedures.

The spirits fermentation and filtration plénts are cleaned and sanitised according to standard operating
procedures, 4

First line maintenance is performed on the spirits fermentation and filtration plant according to standard
operating procedures.

Exit level 2: Operate a spirits distillation plant and process
Associated Assessment Criteria

The spirits distillation plant and process is operated and controlled according to standard operating
procedures.

The spirits distillation plant is cleaned and sanitised aoctjrding to standard operating procedures.

First line ‘maintenance is performed on the . spirits distmatio_n plant according to standard operating
procedures.

Exit level 3: Maihtain safety, good manufacturing principles and qdality assurance practices in the beverage

manufacturing environment.

Associated Assessment Cr&eria

Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the spirits rhanufacturing industry according to standard operating procedures.

Apply knowledge and comprehension of food or 6everage safety practices and procedures in spirits
manufacturing according to standard operating procedures. o

Apply knowledge and comprehension of heating and cooling procedures used in a spirits manufacturing
environment. _

Spirits manufacturing quality assurance practices are monitored and controlled according to standard
operating procedures. .

Spirits manufacturing equipment and surfaces are cleaned and sanitised according to standard operating
procedures.

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this qualification. | |

00163822—5
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Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of acquiring this qualification
will be able to produce a safe, quality assured, spirits product by operating, controlling and maintaining an
automated spirits processing plant. we : ’

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation, cleaning and sanitising, first line maintenance and quality assurance related to processing
in the workplace can be assessed in one application.

Applicable assessment tool(s) must be used to establish the foundational, reflective and embedded
knowledge related to problem solving and application of the world as a set of related systems within the
processing environment. ' '

A detailed portfolio of evidence is required to prove the practical, applied and foundational competencies of
the learner. - :
Assessors and moderators should develop and conduct their own integrated assessment by making use ofa
range of formative and summative assessment methods. ‘Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. i .

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations-of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain safety, good manufacturing
principles and quality assurance practices in a food or beverage manufacturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification will enable the qualifying learner to progress to learning towards the national certificate in
food and beverages manufacturing technology or food and beverage manufacturing supervision at NQF level
4, a national certificate in food and beverage laboratory processes, a food and beverages packaging
qualification at NQF level 3, process artisan NQF level 4, national certificate in food and beverage
manufacturing supervision NQF 4 or national diploma in food and beverage management NQF 5.

Moderation Options

« Anyone assessing a learner or moderating the assessment of a learner against this Qualification must
be registered as an assessor with the relevant ETQA.

o Any institution offering learning that will enable the achievement of this Qualification must be accredited
as a provider with the relevant ETQA.

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the

' ETQAs policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below. :

"o Moderation must include both internal and external moderation of assessments at exit points of the
qualification, uniess ETQA policies specify otherwise. Moderation should also encompass achievement
of the competence described both in individual unit standards, exit level outcomes as well as the
integrated competence described in the qualification. %
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Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment

agency, assessor or provic!er inst_it_ution that is accredited by the relevant ETQA.

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:

Well developed interpersonal skills, subject matter and assessment experience.
The assessor needs to be competent in the planning and conducting assessment of learning
outcomes as described in the unit standards Plan and conduct assessment of learning outcomes
NQF level 5. The subject matter experience must be well developed with in the field of spirits
processing. .
A similar qualification with a minimum of 6 -12 months field experience after he/she has completed
the qualification, or . , :

A food science or technology qualification on level 6 or higher. S
The subject matter experience of the assessor can be established by recognition of prior learning.
Assessors need to be registered with the Food and Beverage Education and Training Quality
Assurance Body.
Detailed documentary proof of educational qualification, practical training undergone, and
experience gained by the applicant must be provided (Portfolio of evidence)



1 National Certificate in Food and Beverage Processing: Spirits Processing NQF 3 127 credits B
] Fundamental L Cr Core L|Cr
“Field of Communication and Language Demonstrate an understanding of occupational health, safety and environmental 2] 4
. ) : legislation relevant to the food or beverage environment,
Accommadate audience and context needs in oral communication. 3 5 | Demonsirate an understanding of heating and cooling procedures. 3] 4
“Interpret and use information from texts. -3 | 5 | Demonstrate an understanding of foad or beverage safely practices and procedures 3|7
- ) in a food or beverage manufacturing environment. ;
“Write texts for a.range of communicative context. 3 5 Monitor nsimoontml quality assurance practices in a food or beverage manufacturing 3| 4
o fE J A environ 3 i ¢
"~/ ["Use language and communications in occupational learning programmes. 3 5 | Apply first line maintenance on food or beverage processing equipment. 3110
~Field of Physical, Mathematical, puter and Life Sciences Demonsirate understanding of introductory business principles. 3] 4
“Produce and use spreadsheets for business. G 3 5 Demonstrate understanding of supply chain management. . 3| 3
~Demonstrate understanding of numbers and relationships among numbers and number | 3 2 Apply microbiological principles in a food or beverage environment. 3| 8
- | “systems, and represent numbers in different ways.’ :
~Use mathematics to investigate and monitor the financial aspects of personal, business 3 2
- and national issues. . : ,
. '|"Work with a range of patterns of basic functions and solve related problems. 3 3
-5 T Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional spacein | 3 4
- | different contexis. ) g :
Demonstrate knowledge of intraductory principles of chemistry and physics. 2 4
Total . 40 | Total 42
- [[Electives Choose a minimum of 45 credits ____ L Cr
b ggerate raw matenal intake and storage plant and process 21 15
;L perate the beverage column-still distillation plant and process 3 30
i [~ Operate the beverage pot still distillation plant and process 3| 25
~Operate beverage fermentation plant and process 3| 20
Operate beverage blending and mixing plant and process 3| 15
0 perate the beverage filtration plant and process 3] 30
© ["Operate the beverage maturation plant and process 2| 10
‘I Maintain the beverage wooden barrels 21 10
4] 30

“Dperate the brewhouse plant and process
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UNIT STANDARDS IN NATIONAL CERTIFICATE FOOD AND BEVERAGE
PROCESSING: SPIRITS PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 2
Title1:  Operate raw material intake and storage plant and process.

Title2:  Demonstrate an understanding of occupational health, safety and envirorimental
legislation relevant to the food or beverage environment (Registered Food SGB),

Title 3:  Demonstrate knowledge of introductory principles of chemistry and physics (Registered
: Dairy SGB).
Title 4:  Operate the beverage maturation plant and process.

Title 5:  Maintain the beverage wooden barrels,

UNIT STANDARDS AT NQF LEVEL 3

Title 1:  Operate beverage fermentation plant and process.

Title2:  Operate the beverage filtration plant and process.

Title3:  Operate beverage blending and mixing plant and process. _
‘Titled:  Operate a beverage column-still distillation plant and process

Title 5: Operate a beverage pot-still distillation plant afri.d process _

Title 6:  Demonstrate an understanding of heating and 'ooqling:procedures (Registered Food SGB_).

Title7:  Demonstrate an understanding of food or bév'erage safety practices and procedures in a
food or beverage manufacturing environment (Registered Food SGB).

Title 8:  Monitor & control quality assurance practices in a food or beverage manufacturing
- environment (Registered Food SGB). :

Title9:  Apply microbiological principles in a food or beverage Qﬂvironment.' (To be registered by
Dairy SGB). _ ¥ : :

Title 10:  Apply first liné maintenance on food or beverage processing equipment (Sourced from
NSB 6). : '

Title 11:  Demonstrate understanding of suppl.g} cﬁain‘management (Styurced from NSB 11).

Title 12: Demonstrate undei'standing of introdﬁctdry business prin_cibies (Sourced from NSB 3)..
Title 13:  Accommodate audience and oqntéxt _needé.- in oral com.munication (Registered NSB 04). E
Title 14:  Interpret and use information _f_rom_létts (Registered NSB 04).

Title 15:  Write texts for a range of cor'hmun_icative-cehtext (Registered NSB 04)T

Title 16:  Use language and commutations I_r_i. an-oc_:_c:upational learning programmes (Registered
NSB 04), by a8 gt gte (U R

Title 17:  Produce and use spreadsheets forft)_usf:in@gfs (Régi'gte]"'e"d NSB 10) vy S
Title 18:  Demonstrate understanding of numbers and relationships amiong numbers and number =
systems, and represent numbers in different ways (Registered NSB 10). ' -
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Title 19: Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10). :

Title 20:  Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10). EAS Tl : : '

Title 21:  Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in
different contexts. (Registered NSB 10)

UNIT STANDARDS AT NQF LEVEL 4
Title 1:  Operate brewhouse plant and process

UNIT STANDARDS AND SPECIFIC OUTCOMES NATIONAL CERTIFICATE FOOD
 AND BEVERAGE PROCESSING: SPIRITS PROCESSING NQF 3 :

UNIT STANDARDS ON NQF LEVEL 2

1. Title: Operate raw material intake and storage plant and process. '

Specific outcome 1 Prepare for the beverage raw material intake and storage plant for start-
up. :

Specific outcome 2. Operate the beverage raw material intake and storage plant.

Specific outcome 3: Clean and sanitise the beverage raw material intake and storage plant.

Specific outcome 4: Perform first line maintenance

2. Title: Operate the beverage maturation plant and process.

Specific outcome 1: Prepare for the beverage maturation plant for start-up.

Specific outcome 2: Operate the beverage maturation plant. .
Specific outcome 3: Clean and sanitise the beverage maturation plant.
Specific outcome 4: Perform first line maintenance -

3. Title: Maintain the beverage wooden barrels.

Specific outcome 1: Prepare the beverage wooden barrel maintenance area
Specific outcome 2: Maintain beverage wooden barrels
Specific outcome 3: Perform first line maintenance

UNIT STANDARDS ON NQF LEVEL 3

1. Title: Operate the beverage fermentation plant and process

Specific outcome 1: Prepare beverage fermentation plant for start-up
Specific outcome 2: Operate the beverage fermentation plant
Specific outcome 3: Clean and sanitise the beverage fermentation plant

Specific outcome 4: Perform first line maintenance

2. Title: Operate the bevgragé column-still distillation plant and process

Specific outcome 1. Prepare column-still distillation plant for start-up
Specific outcome 2: Operate the column-still distillation plant.
Specific outcome 3: Clean and sanitise the column-still distillation plant.

Specific outcome 4: Perform first line maintenance
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3. Title: Operate the beverage pot-still distillation plant and process

Specific outcome 1: Prepare pot-still distillation plént for start-up
Specific outcome 2: ' -~ Operate the pot-still distiliation plant.
Specific outcome 3: Clean and sanitise the pot-still distillation plant.

Specific outcome 4: Perform first line maintenance

4. Title: Operate the beverage filtration plant and process.

Specific outcome 1: - Prepare for beverage filtration plant for start-up.
Specific outcome 2: Operate the beverage filtration plant.
Specific outcome 3: Clean and sanitise the beverage filtration plant and process.

Specific outcome 4: Perform first line maintenance

5. Title: Operate beverage blend_iiig and mixing plant and process.

Specific butcoma 1: Prepare beverage blending and mixing plant for start-up
Specific outcome 2: Operate the beverage blending and mixing plant
Specific outcome 3: Clean and sanitise the beverage blending and mixing plant

Specific outcome 4:  Perform first line maintenance

UNIT STANDARDS ON NQF LEVEL 4
1. Title: Operate fho brewhouse plant and procbss.

Specific outcome 1: Prepare brewhouse plant for start-up

~ Specific outcome 2; _ Operate the brewhouse plant.
Specific outcome 3: =~ - Clean and sanitise the brewhouse plant.

Specific outcome 4: Perform first line maintenance
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No. 984 ' : e [=F e 3 October 2001

National Certificate Food and Beverage Processing: Wine Processing NQF 3 '

Field: Manufacturing, Engineeringrénd Technology -NSB 06

Sub-field: Manufacturing and Assembly
Level: 3 :

Credit: . 127

Issue date:

Review date:

Rationale of the dualiﬁcation

The typical learner identified to benefit from this qualification will be a person operating processing
equipment in an automated wine processing plant. At present there is no such qualification and this
qualification will fill a priority identified by the Food and Beverage SETA sector skills plan. This qualification
will provide the basis for further learning in production supervision and manufacturing management. This
qualification will improve the effectiveness and productivity of the manufacturing process in the food and
beverage sector in South Africa and thus provide an impetus for improved global competitiveness.

Purpose of the qualification

A person acquiring this qualification will be able to produce a safe, quality assured, wine product by

operating, controlling and maintaining an automated wine processing plant. _

This qualification will contribute to the full development of the learner with in the wine processing

environment by providing recognition, further mobility and transportability within the field of manufacturing

and assembly. The skills, knowledge and understanding demonstrated within this qualification are essential
for social and economic transformation and contribute to the upliftment and economic growth within the wine

manufacturing and processing environment. . _ iy '

Access to the Qualification
Open access

Learning assumed to be in place . _ , S
A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2. . i ! ¢

Exit level Outcomes

Qualifying learners can: _

Exit level 1: Operate a wine fermentation and filtration plant and procéss.

Associated Assessment Criteria

« Raw materials used for the fermentation process of a wine product is mixed and blended according to
standard operating procedures. . _
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- The wine fermentation plant and process is operated and cbntro!led according to standard operating
procedures. .
The wine filtration plant is operated and controlled according to standard operating procedures.
The wine fermentation and filiration plants are cleaned and sanitised according fo standard operating
procedures. ; ‘ ' ' ‘ ! '

" e First line maintenance is performed on the wine fermentation and filtration plant according to standard
operating procedures. Pt ' TE '

Exit level 2: Mature wine
Associated Assessment Criteria

* The wine maturation plant and process is operated and controlled according to standard operating
procedures.
The wooden barrels for storing are maintained according to standard operating procedures.
The wine maturation plant is cleaned and sanitised according to standard operating procedures.
First line maintenance is performed on the maturation plant according to standard operating procedures.

Associated Assessment Criteria :

¢ The cap classique plant and process is operated and controlled according to standard operating procedures.
¢ The cap classique plant is cleaned and sanitised according to standard operating procedures.

*  Firstline maintenance is performed on the cap classique plant according to standard operating procedures.

Exit level 3: Manufacture a wine product using the cap classique process.

Exit level 4: Maintain safety, good manufacturing principles and quality assurance practices in the beverage
manufacturing environment.

Associated Assessment Criteria

* Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the wine manufacturing industry according to standard operating procedures.

¢ Apply knowledge and comprehension of food safety practices and procedures in wine manufacturing

_ according to standard operating procedures. B
* Apply knowledge and comprehension of heating and cooling procedures used in a wine manufacturing

environment.

* Wine manufacturing quality assurance practices are monitored and controlled according fo standard
operating procedures. _

*  Wine manufacturing equipment and surfaces are cleaned and sanitised according to standard operating
procedures, :

International comparability T .

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing
level 3 could be found to support this qualification. '

Integrated Assessment

The applied competence (practical, foundational and reflexive compeiencies) of acquiring this qualification
will be able to produce a safe, quality assured, wine product by operating, controlling and maintaining an
automated wine processing plant. -

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and fools to
determine the whole person development and integration of applied knowledge and skills.

The preparation, cleaning and sanitising, first line maintenance and quality assurance related to processing
in the workplace can be assessed in one application,

Applicable assessment tool(s)must be used to establish the foundational, reflective and embedded
knowledge to problem solving and application of the world as a set of related systems within the processing
environment. - :

A detailed portfolio of evidence is required to prove the practical, applied and foundational competencies of
the learner. ' o
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Assessors and moderators should develop and conduct their own integrated assessment by making useofa
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. .

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. -

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality assurance practices in a food manufacturing énvironment and unit
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification will enable the qualifying learner to progress to learning towards the national certificate in
food and beverages manufacturing technology or food and beverage manufacturing supervision at NQF level
4, a national certificate in food and beverage laboratory processes, a food and beverages packaging
qualification at NQF level 3, process artisan NQF level 4, national certificate in food and beverage
manufacturing supervision NQF 4 or national diploma in food and beverage management NQF 5.

Moderation Options

« Anyone assessing a learner or moderating the assessment of a learner against this Qualification must be
registered as an assessor with the relevant ETQA. _

« Any institution offering learning that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA.

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQASs (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

« Moderation must include both internal and external moderation of assessments at exit paints of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs: _

« Well developed interpersonal skills, subject matter and assessment experience.

« The assessor needs to be competent in the planning and conducting assessment of learning cutcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter experience must be well developed with in the field of wine processing.

o A similar qualification with a minimum of 6 -12 months field experience after he/she has completed the
qualification, or

A food science or technology qualification on level 6 or higher.

« A diploma in unology NQF 5 or 6.

 The subject matter experience of the assessor can be established by recognition of prior learning.

« Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. - :
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* Detailed documentary proof of educational qualification, practical training undergone, and experience
gained by the applicant must be p‘r‘o?i_ded (Portfolio of evidence) :



National Gertificate in Food and Beverage Processing: Wine Processing NQF 3_ 127 credits I
Fundamental L Cr Core L|Cr
Field of Communication and Language Demonsirate an understanding of occupational health, safety and environmental 2| 4
legislation relevant to the food or beverage environment.
‘Accommodate audience and context needs in oral communication. 3 5 | Demonsirate an understanding of heating and cooling procedures. 3| 4
Interpret and use information from texts. - 3 5 | Demonsirate an understanding of food or beverage safety practices and procedures 3|7
in a food or beverage manufaciuring environment.
Write texts for a range of communicative context. 3 5 Monitor & control quality assurance practices in a food or beverage manufacturing 3| 4
environment.
Use language and communications in occupational learning programmes. 3 5 Apply first line maintenance on food or beverage processing equipment. 3] 10
ield of Physical, ‘Mathematical, Computer and Life Sciences Demonstrate understanding of introductory business principles. 3| 4
Produce and use spreadsheets for business. 3 5 Demonsirate understanding of supply chain management. 3] 3
Demonstrate understanding of numbers and relationships among numbers and number 3 2 Apply microbiological principies in a food or beverage environment. 3| 6
systems, and represent numbers in different ways.
Use mathematics to investigate and monitor the financial aspects of personal, business 3 2
and national issues.
Work with a range of patterns of basic functions and solve related problems.’ 3| 3
Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in | 3 4
different contexis.
Demonstrate knowledge of introductory principles of chemistry and physics. 2 4
Total 40 | Total a2
Electives Choose a minimum of 45 credits L| Cr
Operate raw material intake and storage plant and process 2 15
crate beverage fermentation plani and process 31 20
erate cold stabilisation storage plant and process 3 10
Operate the beverage fillration plant and process 3 30
Operate beverage blending and mixing plant and process 3 15
Operate the beverage maturation plant and process 21 10
Operate the beverage flash pasteurisation plant and process 3 10
Operate beverage cap classique plant and process 3] 25
Maintain the beverage wooden barrels 21 10
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UNIT STANDARDS IN NATIONAL CERTIFICATE FOOD AND BEVERAGE
PROCESSING: WINE PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 2
Title 1:  Operate raw material intake and storage plant and prooess.

Title2:  Demonstrate an understanding of occupational health, safety and environmental |
legislation relevant to the food or beverage enwronment (Registered Food SGB)

Title 3:  Demonstrate knowledge of introductory pnnmples of chemistry and physics (Reglsterecl
Dairy SGB).
Title 4:  Operate the beverage maturation plant and process

Title 5:  Maintain the beverage wooden barrels.

UNIT STANDARDS AT NQF LEVEL 3

Title 1:  Operate beverage fermentation plant and process.

Title 2: 'Operate cold stabilisation storage plant and process.

Title 3:  Operate the beverage filtration plant and process.

Titled:  Operate beverage blending and mixing plant and process.

Title 5:  Operate the be\)etage flash pasteurisation plant and prooess..

Title6:  Operate beverage cap classique plant and process

Title 7:  Demonstrate an understanding of heating and coollng procedures (Reglstered Food SGB).

Title 8:  Demonstrate an understanding of food or beverage safety practlces and procedures ina
food or beverage manufacturing environment (Registered Food SGB).

Title9:  Monitor & control quality assurance practices in a food or beverage manufactunng
environment (Registered Food SGB).

Title 10:  Apply microbiological principles in a food or beverage enwronment (To be reglstered by
Dairy SGB).

Title 11:  Apply first line maintenance on food or beverage processmg eqmpment (Sourced from
NSB 6).

Title 12: Demonstrate understand:ng of supply chain management (Souroed from NSB 11)

Title 13:  Demonstrate understanding of mtroductory business principles (Sourced from NSB 3),
Title 14:  Accommodate audience and context needs in oral communication (Registered I\_ISB 04).
Title 15:  Interpret ane use information from texts (Registered NSB 04)._I B |

Title 16:  Write texts for a range of commumcatwe contexi ( Reglstered NSB 04)

Title 17:  Use language and commutatlons In an occupatlonal learnmg programmes (Reg:stered
NSB 04). i o tEEE s B el sl

Title 18:  Produce and use spreadehei'ats forf'-ﬁusine;és (Registered ENSB gi'q)a_

Title 19: Demonstrate understanding of numbers and relationships among numbers and number



142 No. 22629_ GOVE_FINM ENT GAZETTE, 3 OCTOBER 2001

systems, and represent numbers in diffe’fent ways (Registered NSB 10).

Title 20: Use mathematics to investigate and monitor the financial aspects of personal; business
and national issues (Registered NSB 10). CE S

Title 21:  Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10) B TEE LU

Title 22: Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in
different contexts. (Registered NSB 10)

UNIT STANDARDS AND SPECIFIC'OUT(-_‘.‘;OMES NATIONAL CERTIFICATE FOOD
AND BEVERAGE PROCESSING: WINE PROCESSING NQF 3 '

UNIT STANDARDS ON NQF LEVEL 2

1. Title: Operate raw material intake and s’toréﬁé’l plahf and proceés.

Specific outcome 1 Prepare_ for the beverag'é raw _rﬁaterial intake and storage plant for start-
up. - ' s '

Specific outcome 2: Operate the beverage raw material intake and storage plant.

Specific outcome 3: Clean and sanitise the beverage raw material intake and storage plant.

Specific outcome 4: Perform first line maintenance

2. Title: Operate the beverage maturation plant and process.

Specific outcome 1: Prepare for the beverage maturation plant for start-up.
Specific outcome 2: Operate the beverage maturation plant. '

Specific outcome 3: Clean and sanitise the beverage maturation plant.
Specific outcome 4: Perform first line maintenance

3. Title: Maintain the beverage wooden barrels.

Specific outcome 1:
Specific outcome 2:
Specific outcome 3:

Prepare the beverage wooden barrel maintenance area
Maintain beverage wooden barrels
Perform first line maintenance

UNIT STANDARDS ON NQF LEVEL 3

1. Title: Operate the beverage fermentation plant and process

Specific outcome 1: Prepare beverage fermentation plant for start-up
Specific outcome 2: Operate the beverage fermentation plant

Specific outcome 3: Clean and sanitise the beverage fermentation plant
Specific outcome 4: Perform first line maintenance

2. Title: Operate cold stabilisation storage plant and ﬁrocess.

Specific outcome 1: Prepare cold stabilisation and storage plant for start-up
Specific outcome 2: Operate the cold stabilisation and storage plant.

Specific outcome 3: Clean and sanitise the cold stabilisation and storage plant.
Specific outcome 4: Perform first line maintenance

3. Title: Operate the beverage filtration plant and process.

Specific outcome 1: Prepare for beverage filtration plant for start-up.
Specific outcome 2: Operate the beverage filtration plant.
Specific outcome 3: Clean and sanitise the beverage filtration plant and process.

Specific outcome 4:

Perform first line maintenance
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4. Title: Operate beverage blending and mixing plant and process.

Specific outcome 1: Prepare beverage blending and mixing plant for start-up
Specific outcome 2: Operate the beverage blending and mixing plant
Specific outcome 3: Clean and sanitise the beverage blending and mixing plant

Specific outcome 4: Perform first line maintenance

5. Title: Operate beverage cap classique plant and process.

Specific outcome 1: Prepare the beverage cap classique plant for start-up
Specific outcome 2: Operate the beverage cap classique plant

Specific outcome 3: Clean and sanitise the the beverage cap classique plant
Specific outcome 4: Perform first line maintenance =~ -

6. Title: Operate the beverage flash pasteurisati_on plant and process.

Specific outcome 1: Prepare the beverage flash pasteurisation plant for start-up
Specific outcome 2: Operate the beverage flash pasteurisation plant
Specific outcome 3: Clean and sanitise the the beverage flash pasteurisation plant

Specific outcome 4: Perform first line maintenance
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No. 985 | | 3 October 2001

National Certificate in Food and Beverages Proceésing: Cereals, Snacks, Pasta, Spices, =
Condiments and Culinary Processing NQF 3 '

Field: Manufacturing, Engineering and Technology - NSB 06
Sub-field: Manufacturing and Assembly

Level: 3

Credit: 120

Issue date:

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
‘employed within a wide variety of food processing environment. The qualification further provides the
flexibility to articulate in the food manufacturing and packaging environment.

The level of flexibility within the range of electives will allow the individual to pursue a specialised career
within cereals or snacks or pasta or spices or condiments or culinary products processing environment, food
and beverage quality control and assurance, food and beverage manufacturing management, food and
beverage manufacturing supervision and food and beverage process artisan.

Purpose of the qualification

A person acquiring this qualification will be able to manufacture a safe, quality range of food products by
operating, controlling and maintaining a cereal or snacks or pasta or spices or condiments or culinary
products processing line. - _

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage manufacturing and processing environment.

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2.

Exit level Outcomes
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' Qualifying learners can:

Exit level 1: Prepare food raw materials for prooessmg

Associated Assessment cmena : . :

* Raw materials used during food manufacturing processes are pre-batched according to standard operating
procedures.

e The weighing and measuring equipment is operaied and controlled accordlng to standard operating
procedures.

¢ Mixtures of raw materials used for food manufacturing processes are mixed or blended using automated
equipment according to standard operating procedures.

Exit level 2: Dry food products.
Associated Assessment Criteria _
A range of dri_ed food products can manufactured according to standard operating procedures.

e Puff a food product using a continuous puffing process, and/or
+ Extrude a food product using a continuous extruder, and/pr

e Toast food products using processing equipment, and/or
* Manufacture a food product by means of a roller drier.

Exit level 3: Package a food product using packaging technologies.

Associated Assessment Criteria . v

» Plastic sachets or bags is formed, filled and hermetically sealed according to standard operating
procedures. ) ¥

e Packaged products are shrink-wrapped according to standard operating procedures. :

Exit level 4: Maintain food safety, good manufacturing principles and quality assurance practices ina food

manufacturing environment.

Associated Assessment Criteria ; ; ,

* Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the food manufacturing industry according to standard operating procedures. '

* Apply knowledge and comprehension of food safety practices and procedures in food manufacturing
according to standard operating procedures.

* Apply knowledge and comprehensuon of heating and cooling procedures used in a food manufacturing
environment. "

» Food raw material and final products are frozen or chilled according to standard operating procedures.

e The temperature of food raw materials, final products and their environment is monitored and controlled for
quality control purposes.

e .Food manufacturing quality assurance practices are monitored and controlled according to standard
operating procedures, :

« Food manufacturing equipment and surfaces are cleaned and sanitised according to standard operating
procedures.
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International comparability - _

Benchmarking was doné against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to éq'pport this qualification. ) |

Integrated Assessment

The applied competence (practical, foundational and reflexive oompétenciés) of this qualification will be
achieved if a candidate is able to manufacture a safe, quality range of food products by operating, controlling
and maintaining a cereal or snacks or pasta or spices or condiments or culinary products processing line.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. e
Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of

the learner. i ;

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of leamning that has already been acquired through formal, informal and non-formal learning and
work experience. L

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior leaming, which
includes formal, informal and nqn-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufaduﬁng principles and quality assurance practices in a food manufacturing environment and unit
standards on supply chaiﬁ _management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualiﬁcati.on pMides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
. manufacturing supervision and food and beverage process artisan.

Moderation Options

e Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.
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Any institution offering leaming that will enable the achievement of this Qualification must be aoca‘édited asa
provider with the relevant ETQA. '

Assessment and moderation of assessment will be overseen by the relevant ET QA aocordlng to the ETQAs
pohctes and guidelines for assessment and modetation in terms of agneem_e_m__; _reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below. | N
Mod.e_ralion must include both intemal and extemal mederation of assessments at exit points of the

-qualification, unless ETQA holicies specify otherwise. Moderation shouid also encompass -achievement of

the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any éssessment'
agency, assessor or provider institution that is accredited by the relevant ETQA. -

Criteria for registration of assessors

_ For an applicant to register as an assé850r, the applicant needs:

Well developed interpersonal skills, subject matter and assessment experience. _
Tha assessor needs to be competent in the planning and conducting assessment of leaming outcomes

as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5, The
subject matter expenence must be well developed with in the field of cereals or snacks or pasta or

spices or condiments or culinary processing.

A similar qualification with a minimum of 6 -12 months field expe!ience after he/she has completed the
quallf‘ cation, or

A food science or technology qualification on level 6 or higher. s

The subject matter experience of the assessor can be established by recognition of prior leaming.
Assessors need to be registered with the Food and Beverage Education and Training Quality’ Assurance

- Body.

Detailed documentary proof of educational qualification, pracucal training undergone and experience
gained by the applicant must be provided (Portfolio of evldence)
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FﬁOD AND BEVERAGES
PROCESSING: CEREALS, SNACKS, PASTA, SPICES, CONDIMENTS AND
CULINARY PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 1

Title 1:  Clean and sanitise food manufacturing equipment and surfaces manually (Reglstered
Dairy SGB).

Title 2:  Outer-pack and palletise food or beverage containers manually.

UNIT STANDARDS ON NQF LEVEL 2 ;
Title 1: Package food products using automated electronic weigh head systems.

Title 2:  Demonstrate an understanding of occupational health, safety and envlronmental
legislation relevant to the food or beverage envimnmem (Registered Food SGB).

Title 3:  Clean and sanitise a food processing system using an automated cleaning-m-piace
system (Registered Food SGB).

Title4:  Pre-batch food raw materials (Registered Food SGB).

Title 5:  Mix or blend food raw materials for pmoessmg using automated equipmeat (Reglstered
Food SGB).

Title 6:  Coat or dip a food product using automated equip_ment- (Registered Food SGB).
Title7:  Peel fruit and vegetables for further processing (Registered Food SGB).

Title 8 Operate and control the forming, filling and hermehc seahng of piastic sachets or bags for .
: food products (Registered Dairy SGB).

TItie‘.Q: Collate and shrink-wrap packed products usrng automated equlpmem (Reglstered Darry
©.  8GB).

Title 10:. Demonstrate knowledge of intraductory pnncrples of chemrstry and physics (To be

by registered Dairy SGB).

unrr éTANDARos_ AT NQF LEVEL 3

Tltia 1 Faff a food product using continuous pufﬁng processes. _

Tltle z Cook food products using proeessing equlpment '

Tntle 3 _ Toast or dry a food product in an oven-toasler : .

Tutie 4 Demonstrate an understanding of heating and coolmg procedures (Regislened Food SGB)

Tiﬂe 5 ' _ Demonstrate an understanding of food or beverage safety practices and pmcedures in a
s food or beverage rnanufactunng environment (Registered Food SGB). - .

Trtle 8: Monitor and control quelity assurance practlces in a food or beverege manufactunng
| A envrronment (Registerad Food SGB). D i

: '.;'Apply lTIlO(‘OblOIOQIOal princlples ina food or beverage envirﬁnment Cl'e be regrstered by.'

o et Da:ry SGB)

Tltles 2 Monitor the iemperature of food products and their e
el camrol purposes (Registered Food SGB) o5
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Title 9:

Title 10:
Title 11:
Title 12:
Title 13:
Title 14:
Title 16:
Title 16:
Title 17:
Title 18:

Title 19:
Title 20:
Title 21:
Title 22:
Title 23:
Title 24:

Title 25:

Title 26:

Title 27:

Title 28:

Title 29:

Grade and sort food raw. materials (Registered Food SGB).

Shape fruit and vegetables for further processing (Registered Food SGB).

Extrude food products using a continuous extruder (Registered Food SGB).

Roast beans or nuts (Registered Food SGB). R

Dry mill a food product (Registered Food SGB).

Receive food raw materials (Registered Food-SGB).

Freeze or chill a food product (Registered Food SGB).

Fumigate food raw materials before further processing (Registered Food SGB).

Fry food products using vacuum or atmospheric frying equipment (Registered Food SGB).

Apply continuous first line maintenance on fqu.: or beverage processing equipment
(Sourced from NSB 6). '

Dermonstrate understanding of supply chain management (Sourced from NSB 11).
Demonstrate understanding of introductory business principles (Sourced from NSB 3).
Accommodate audience and context needs in oral communication (Registered NSB 04).
Interpret and use information from texts (Registered NSB 04). ' '
Write texts for a range of communicaﬁve context (Registered NSB 04). -

Use Iahguage and commutations in an occupational leaming programmes (Registered
NSB 04). o s

Produce and use spreadsheets for business (Registered NSB 10).

Demonstrate understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered N_SB 10).

Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10). k o

Work with a range of patterns of basic functions and solve related problems (ReQiStereq
NSB 10). ' '

Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in .
different contexts. (Registered NSB 10) '

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2:
Title 3:
Title 4:
Title 5:

Demonstrate an understanding of the relationship between micro-organisms and food
spoilage (Registered Food SGB).

Determine the quality of food products using sensory evaluation (Registered Food SGB).
Manufacture wafer products (Registered Food SGB).

Store and route food materials and products (Registered Food SGB).

Manufacture a food product by means of a roller dryer (Registered Dairy SGB).



STAATSKOERANT, 3 OKTOBER 2001 No. 22629

151

UNIT STANDARDS AND SPECIFIC OUTCOMES IN NATIONAL CERTIFICATE IN
FOOD AND BEVERAGES PROCESSING: CEREALS, SNACKS, PASTA, SPICES,
CONDIMENTS AND CULINARY PROCESSING NQF 3

UNIT STANDARDS AT NQF LEVEL 1

1. Title: Outef-pack and palletise food or beverage containers manually.

Specific outcome 1.1:

Specific outcome 1.2:
Specific outcome 1.3:
Specific outcome 1.4;

Demonstrate an understanding of outer-packaging and palletising of food
or beverage containers

Outer-pack food or beverage containers manually

Palletise food or beverage containers manually

Perform end of outer-packaging and palletising procedures

UNIT STANDARDS AT NQF LEVEL 2

1. Title: Package food products using automated elecu'drilc weigh head systems.

Specific outcome 1.1:
Specific outcome 1.2;

Specific outcome 1.3:
Specific outcome 1.4:

Demonstrate knowledge of electronic weigh head packaging systems,
Prepare to pack food products using automated electronic weigh head
systems, :

Pack food products using automated electronic weigh head systems,
Perform end-of-packaging procedures.

UNIT STANDARDS AT NQF LEVEL 3

1. Title: Puff a food product using continuous puffing prdce'sses.

Specific outcome 1.1:
Specific outcome 1.2:
Specific outcome 1.3:
Specific outcome 1.4:

Demonstrate an understanding of puffing processes,
Prepare for puffing of a food product,

Puff food products,

Perform end of puffing procedures.

2. Title: Cook food products using processing equipment.

Specific outcome 2.1:
Specific outcome 2.2:
Specific outcome 2.3:
Specific outcome 2.4:

Demonstrate an understanding of cooking.

Prepare for cooking.

Cook food products using a continuous processing equipment.
Perform end of cooking procedures. :

3. Title: Toast a food product in an oven-toaster. -

- Specific outcome 3.1:
Specific outcome 3.2:
Specific outcome 3.3:
Specific outcome 3.4:

Demonstrate an understanding of toasting processes.
Prepare for toasting of a food product. -

Toast food products. .

Perform end of toasting procedures.
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No. 986 | E | 3 October 2001

National Certificate in Food and Beverages Processing: Confectionery Processing NQF 3

Field: Manufacturing, Engineering and Technology - NSB 06
Subdield: ~ Manufacturing and Assembly

Level: 3 '

Credit: 125

Issue date:

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the sugar and chocolate confectionery industry. The qualification further provides the
flexibility to articulate in the food manufacturing and packaging environment.

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised sugar or chocolate confectionery manufacturing, food and beverage manufacturing
management, food and beverage quality control and assurance, food and beverage manufacturing
supervision and food and beverage process artisan.

Purpose of the qualification

A person acquiring this qualification will be able to manufacture a safe, quality assured processed sugar or
chocolate products by operating, controlling and maintaining a confectionery processing line, from the raw
materials until the final product is processed.

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage manufacturing and processing envirocnment.

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2.

Exit level Outcomes
Qualifying learners can:
Exit level 1: Cook confectionery mixtures,
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Associated Assessment Criteria
¢ Raw materials used during oonfectionery manufacturing processes are pra-batehed according to standard
operating procedures.

« The weighing and measuring equipment is operated and controlled according to standard operating

procedures, _

«  Mixtures of raw materials used for confectionery mixtures are mixed or blended using automated equipment
according to standard operating procedures.

« Confectionery mixtures are handled and cooked according to confectionery processing principles and
procedures.

Exit level 2: Temper sugar confectionery
Associated Assessment Criteria .
e Confectionery mass is tempered according to stand'ard'operating procedures.

Exit level 3: Temper liquid chocolate

Associated Assessment Criteria - o

e Chocolate mass or compound is refined and conched according tb chocolate processing principles.
» Liquid chocolate is tempered using manual or tempering equipment.

Exit level 4: Manufacture a range of sugar basad confecﬂonery products

Associatsd Assessment Criteria .

A range of sugar confectionery products is manufactured according to slandard operating prooadures
Range: 2 different processing technologies must be used.

« Confectionery tablets are forming and pressing, or

» Panning of confectionery products, or

» Starch moulded confectionery product technology, or

= Enrobing technology, or

« Single shot moulding process technology, or

s Layering technology.

Exit level 5: Manufacture a range of chocolate confectionery products

A range of chocolate confectionery produds is manufactured according to standard operating prooedures
- Range: 2 different processing technologies must be used. '

+ Hollow moulded chocolate technology, or

» Aerating technology, or
"« Layering technology, or

Exit level 6: Maintain food safety, good manufacturmg principles and quality assurance practices in a food
manufacturing environment.
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Associated Assessment Criteria

« Apply knowledge and comprehension of occupational heaith, safety and environmental legislation relevant
to the food manufacturing industry according to standard operating procedures. '

e Apply knowledge and comprehension of food safety practices and procedures in food manufacturing
according to standard operating procedures. -

s Apply knowledge and comprehension of heating and cooling procedures used in a food manufacturing
environment. .

o Food raw material and final products are frozen or chilled according to standard operating procedures.

e The temperature of food raw materials, final products and their environment is monitored and controlled for
quality control pumoses ' '

s Food manufacturing quality assurance practices are monitored and controlled according to standanrd
operating procedures. : .

« Food manufacturing equipment and surfaces are cleaned and sanitised according to standard operating
procedures.

International comparability |

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. Intemational comparability could be found for a qualification on this level. Onthe
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this qualification. '

Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of this qualification will be able |
to manufacture a safe, quality assured processed sugar or chocolate products by operating, controlling and
maintaining a confectionery processing line, from the raw materials until the final product is processed.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. _ '
Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. '

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal leaming and
work experience. '

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal leaming and work experience.

Articulation possibilities
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This qualification will enable the qualifying candidate to progress to leaming for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality assurance practices in a food mariufécturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to all the'
national certificates in food and beverages prooe&sing on NQF 3. c !

This qualiﬂcation provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

Moderation Options

* Anyone assessing a bamer or maderating the assessment of a Ieamer against this Quanﬁcaﬂon must be
' registered as an assessor with the relevant ETQA.

e Any institution offering leaming that will enable the achievement.of thls Quaﬁﬁcaion must be aocredﬁed asa
provider with the relevant ETQA. : : :

~*  Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETOAS
policies and guidelines for assessment and moderation; in’ terms of agreements reached around
assessment and moderation between ETQAs (includmg professlonal bodaes), and in terms of the
moderation guideline detailed immediately below.

+ Moderation must include both intemal and extemal moderation of assessments at ex points of the
qualification, unless ETQA policies specify otherwise.  Moderation should also encompass achievement of
the competence described both in mdwidual unit standa!ds, exil level outcomes as weil as the integmted
omnpetenee described in the qualification.

Anyone wlshmg to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider mstrtulion that is aocmdited by the nelevam ETQA

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:.
Well developed interpersonal skills, subject matter and assessment expeﬂence :
The assessor needs to be competent in the planning and conducting assessment of Iearning outoomas as
described in the unit standards Plan and conduct assessment of leaming outcomes NQF level 5. The
subject matter experience must be well developed with in the field of sugar or chocolate confectionery
processing. The assessor must have completed: '
& . a similar qualification with a minimum of 6-12 months field expeneno;e after he/she has completed :
the qualification in that field confectionery processing, or i g - i
¢ adiploma in confectionery science on level 6 or higher.. :
The subject matter experience of the assessor can be established by recognition of prior Ieamlng i
Assessors need to be registered with the Food -and Beverage Educatlon and Training Qualzty Assurance
Body.. . .
Detailed documentary proof of educatlonal quahﬁcation pracﬁcai traming undengone and expenenoe gamed
by the applicant must be provided (Porlfolm of evidence)
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGES PROCESSING
CONFECTIONERY PROCESSING NQF 3 :

UNIT STANDARDS ON NQF LEVEL 1

Title 1:

Clean and sanitise food manufacturing equipment and surfaces manualiy (Reglstered
Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2:

Title 3:

Title 4:

Title 5:
‘Title 6:

Title 7:
Title 8:

Title 9:

Title 10:

Demonstrate an understanding of oocupationat health, safety and envinonmental
legislation relevant to the food or beverage environment (Registered Food SGB).

Clean and sanitise a food processing system using an automated cleaning-ln-piace
system (Registered Food SGB).

Pre-batch food raw materials (Registered Food SGB).

Mix or blend food raw materials for processing usmg automated equipment (Registered
Food SGB).

Temper sugar confectionery mass (Registened Food SGB)

Cut and wrap oonfeotionery using automated production equipment (Reg:stened Food
SGB) .

. Fon'n and press confectionery tablets (Registered Food SGB)

Manufacture fondant (Registened Food SGB). |

Collate and shrink-wrap packed pmducts usmg automated equipment (Registered Dany
SGB). ; _

Demonstrate knowledge of introduotory pnncii:des of chemtstry and physics (To be
registered Dairy SGB). -

UNIT STANDARDS AT NQF LEVEL 3

Title 1:
Title 2:

Title 3:
Title 4:

Title 5:
Title 6
Title 7:
Title 8:
Title 9:
Title 10:

Manufacture Iaye ' oonfeotionery pmducts (Registered Food SGB)
Mouid oon%ctionery products (Registered Food SGB
" Aerate 8 confectionery product (Registered Food SGB)

Demonstrate an understanding of heating and cooling procedures (Registered Food SGB).

Demonstrate an understanding of food or beverage safety practices and procedures ina
food or beverage manufactunng env:mnment (Registered Food SGB) .

Monitor and control quaiity assurance praetioes in a food or beverage manufaeturing _ '
environment (Registered Food SGB).. )

Momtor the temperature of food pmducts and their enwronment for qualrty
control purposes (Registered Food SGB).

" Roast beans or nuts (Registered Food SGB)
- Temper Irquid chooolate using automated tempenng (Registered Food SGB).- by o 2

Manufacture oonfeouonery products using a single shot mouiding process (Registered
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Food SGB).
Title 11: Enrobe confectionery products (Registered Food SGB). |
Title 12: Manufacture hollow moulded chocolate. confectionery products (Registered Food SGB).

Title 13:  Apply continuous first line manntenanoe on food or beverage processing equipment
(Sourced from NSB 6).

Title 14: Temper liquid chocolate manually (Registered Food SGB).

Title 15: Demonstrate understanding of supply chain management (Sourced from NSB 11).

Title 16: Demonstrate understandlng of introductory business principles (Sourced from NSB 3).
Title 17: Accommodate audience and context needs in oral communication (Registered NSB 04).
Title 18:  Interpret and use information from texts (Registered NSB 04).

Title 19: Write texts for a range of communicative context (Registered NSB 04).

Title 20: Use language and commutations in an occupational leaming programmes (Registered
NSB 04). - '

Title 21: Produce and use spreadsheets for business (Registered NSB 10).

Title 22: Demonstrate understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Title 23: Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10).

Title 24: Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10). ;

Title 25: Describe, apply, anaiyse and calculate shape and motion in 2-and 3-dimensional space in
different contexts. (Registered NSB 10) '
UNIT STANDARDS AT NQF LEVEL 4

Title1:  Demonstrate an understanding of the relationship between micro-organisms and food
spoilage (Registered Food SGB).

Title 2  Determine the quality of food products using sensory evaluation (Registered Food SGB).
Title 3:  Pan confectionery products (Registered Food SGB).

Title 41  Manufacture starch moulded confectionery products (Registered Food SGB).

Title 5:  Manufacture wafer products (Registered Food SGB). |

Title 6: Ref‘ne and conch a chocolate mass or compound (Registered Food SGB).

Title 7: Manufaclur_e chocolate crumb (Registered Food SGB).
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No. 987 | R ~ ' 3October 2001

National Certificate in Food and Beverages Processing: Oil and Fat Based Products Processing NQF

3 .
Field: Manufacturing, Engineering ar;d Technology - NSB 06
Sub-field: Manufacturing and Assembly' L '
Level: 3 ‘

Credit: ' 125

Issue date;

Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the fats and oil industry. The qualification further provides the flexibility to articulate in the
food manufacturing and packaging environment. . .

The qualification and the level of flexibility within the range of electives will allow the individual to pursue a
specialised career within fat and oil based products processing, food and beverage packaging, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan. ' : =y

Purpose of the qualification

A person acquiring this qualification will be able to manufacture a safe, quality assured oil and fat based
products by operating, controlling and maintaining a fat and oil based products manufacturing and packaging
line, from the raw materials until the oil and fat based products are manufactured and packaged. _

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage manufacturing and processing environment.

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1 and 2. . g b

Exit level Outcomes
Qualifying learners can:
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Qualifying learners can:

Exit level 1: Process an aqueous and oil emuision.

Associated Assessment Criteria ;

e Apply knowledge and comprehension regarding the nature of oils and fats and its transformatidn into oil and
fat based products. | |

« An aqueous in oil emulsion or oil in aqueous emulsion is processed according to emulsion pﬁnciples.

Exit level 3: Pack a aqueous and oil emulsion product.
Associated Assessment Criteria .
e Pack an aqueous and oil emulsion product is filled and sealed according to standard operating procedures.

Perform 1 product and 1 packaging material changeovers.
« Quality control checks are done on closed products according to standard operating procedures.

« Where filling and closing takes place simultaneously with other production processes, it is synchronized
according to standard operating procedures.

Exit level 4: Maintain food safety, good manufacturing principles and quality assurance practices in oil

refinery manufacturing environment.

Associated Assessment Criteria

o Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the oil refining industry according to standard operating procedures. '

« Apply knowledge and comprehension of food safety practices and procedures in oil refining according to
standard operating procedures. '

«  Apply knowledge and comprehension of heating and cooling procedures used in ol refining environment.

e The temperature of raw materials, final products and their environment is monitored and conirolled for
quality control purposes.

e Oil refining quality assurance practices are monitored and controlled according to standard operating

procedures. .
o Food manufacturing equipment and surfaces are cleaned and sanitised according to standard operating

procedures.

international comparability - 3 ,

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
.Zealand qualifications. International comparability could be found for a qualification on this level. On the

New Zealand Qualifications Authority Framework a National Certificate in Food and related prodessing level

3 could be found to support this qualification. '

Integrated Assessment ' :

The applied competence (practical, foundational and reflexive competencies) of this qualification will be able
to manufacture a safe, quality assured oil and fat based producis by operating, controlling and maintaining a
fat and oil based products manufacturing and packaging line, from the raw materials until the oil and fat
based products are manufactured and packaged. ' :

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any

22629—S5
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combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person'development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. o

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowiedge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of -
the learner. _
Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal leamning and
work experience. :

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior laa;-ning .

This qualification may be achieved in part or compleiely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities -

This qualification will enable the qualifying candidate to pmgi'ess to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality control practices in a food manufacturing environment and unit
standards on supply chain management, busiﬂ'eSs principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

?ﬂoderation Options

e Anyone assessing- a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. P _

* Any institution offering leaming that will enable tﬁe achievement of this Qualification must be accredited as a
provider with the relevant ETQA. | |

¢ Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

* Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification. ' : '

Anyone wishing to be éssessad against this Qualiﬂca{ion may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

00163822—6 ' 22629—6
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- Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:

Well developed interpersonal skills, subject matter and assessment experience.

The assessor needs to be competent in the planning and conducting assessmeit of learning outcomes
as described in the unit standards Plan and conduct assessment of leaming outcomes NQF level 5. The
subject matter experience must be well developed with ih the field of oil and fat based products
manufacturing and processing | . '

A similar qualification with a minimum of 6 -12 mbnths field experience after he/she has completed the
qualification, or : '

A food science or technology qualification on level 6or h?ghé_r.

The subject matter experience of the assessor can be established by recognition of prior learming.
Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. ‘ :

Detailed documentary proof of educational qualification, préétical training undergone, and experience
gained by the applicant must be provided (Portfolio of evidénce)




Level | Credits
Field of Communication and Language Demonstrate an mdem&anﬁgofoocupaﬂmul health, safety and environmental 2 4
Iggislationrumitomefoodorbewageenvfmnment.
Accmnnwdﬁaauﬁenoemdcorﬂeﬁneedslnoralcomnwﬂmtbn 3 5 Demonstrate an ui of heating and cooling procedures; 3 4
Interpret and use information from texts. 3 5 Dsmmsﬂaﬁeanmdemancﬁngoffoodorbe\mmgasaﬁtypmwmaMpmah 3 7
a food or beverage manufacturing environm i
Write texds for a range of communicative context, 3 5 Monf&ormdaonhalquallyoa#dpmcweslnafoodwbwomgemmufactunm 3 4
] environment. .

Use language and commutations in occupational learning programmes. 3 S Demonstrate an understanding of supply chain management. - 3
Field of Physical, Mathematical, Computer and Life Sciences Demonstrate understan of introd business . 3 4
PwduoearﬂussMhmfortmmm : : 3 5 ;\pﬂyﬁrdlmmkﬁammmfwdw%mmwm 3 10
Demonstrate understanding of numbers and ips among 3 2 Mmmhammonmenmmddbammmdkmmmmal 4 6
numbers and number systems, and represent numbers in different and fat based products. ; :
Use mathematics t investigate and monitor the financial 8spects of 3 2 slmnmdromefoodmateﬁalswm a 8

I, business and national issues. poh
Workwlhanruoofpmmofbasicﬁmcﬂonsmmw 3 3 Prepare and process an aqueous and oll emuision. 2 4 15
Duedbe apply, mwseandoabtmmandmotmmz-mda- -3 4
Mnalgmlndmm
mmwmmmamm 2 4
_physics. .
| Demonstrate knowledge of introduotory biological principies. 2 4
Total i : 44 Total [1]
Mvucmaniﬂmumoﬂem Level Credits
Clean and sanitise a food processing sys A 2. S

 and control the and ofabr[ckorcubesm luod 2 10
Opemandcommmomwmsb\gofghuwﬂdaedphs&mnhmmﬁormodu 2 10
Bulk fill and ciose food or in containers. 2 5
-morhlwruodmmmmhfwgr_omm automated equipment, 2 4
wﬁaMMﬁymmmmm. 2 4
Prepare and process an aqueous for . 3
Prepare and the fat for ine manufacturi 3
mmwwwwmmmuﬁrmanhwmymwm. _ 3 2
Roast beans or nuts. 3 8
Receive food raw materials. 3 8
|_Freeze or chill a foed product. 3 8
mmmmmutmmmpmmmmmmm 4 8
Dehrmhemeggggofhodmmm gyaraluaum 4 10
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGES PROCESSING: OIL AND
FAT BASED PRODUCTS PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 2
-Title1:  Bulk fill and close food or beverage producls in comainers

Title 22  Demonstrate an understanding of occupational health, safety and environmental
1egis}ation relevant to the food or beverage enwrooment (Reglstened Food SGB}

Title 3:  Clean and sanitise a food processing system using an automated cleaning-in-place
system (Registered Food SGB) ,

Title 4: Demonstrate knowledge of mtroductory blologlcal pnncnples (Soured from NSB 10)

Title5: Operate and control the filling and closing of glass or ndged plasnc contamers for food
-+ ‘products (Registered Dairy SGB). '

Title 6:  Collate and shrink-wrap packed producxs using automated equipment (Registered Dalry
SGB).

Title7: Demonstrate knowledge of introductory pnnoaples of chemistry and physics (To be
_ reg[stered Dairy SGB)

Title 8:  Operate and control the formmg and wrapping of a brtok or cube shaped food product
(Reg:stered Dairy SGB)

Title 9:  Mix or blend food raw matenais for prooessing usmg automated equment. (Regnstered
Food SGB). =

UNIT STANDARDS AT deF LEVEL 3.: |

Title 1: Prepare and prooess an aqueous phase for marganne manufactunng

Title 2: . Prepare and process the fat phase for maugarine manufacturing. -

Title 3:  Roast beans or nuts (Registered Food SGB).

Title 4: Receive food raw materials (Registered Food SGB).

Title 5:  Monitor the temperature of food products and thelr env;ronment for quality control
purposes (Regtstered Food SGB)

Title 6:  Freeze or chill a food product (Roglstered Food SGB)
Title7:  Demonstrate an understanding of heating and cooling prooedures (Registered Food SGB)

Title 8: Demonstrate an understanding of food or beverage safety practices and procedures ina
food or beverage manufacturing environment (Registered Food SGB). :

Title 9:  Monitor and control quality assurance practices in a food or beverage manufacturing
environment (Registered Food SGB) o

Title 10:  Apply continuous first lme mamtenanoe on food or beverage processmg equipmem
(Sourced from NSB 6):: S

Title 11: Demonstrate understariding of supply chain management (Sourced from NSB 11). i o
Title 12: - Démonstrate understéanding of introductory buslness pnnclples _(Sourced from’'NSB 3).7

Title 13: Accommodate audience and context needs i oral communioation (Regustered NSB 04).: ‘-_-‘-'
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Title 14:
Title 15:
Title 16:

Title 17:
Title 18:

Title 19:
Title 20:
Title 21:

Interpret and use information from texts (Registered NSB 04). -
Write tex& for a range of communicative context (Registered NSB 04).

Use language and commutations in an occupational learing brogrammes (Registered
NSB 04). ' :

Produce and use spreadsheets for business (Registered NSB 10).

Demonstrate understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Use mathematics to investigate and monitor the ﬁnéncial aspects of personal, business
and national issues (Registered NSB 10). .
Work with a range of patterns of basic functions and solve related problems (Registered

_ NSB 10). .

Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in
different contexts. (Registered NSB 10) .

UNIT STANDARDS AT NQF LEVEL 4

Title 1:
Title 2:

Title 3:
Title 4:

Title 5:

‘Prepare and process an aqueous and oil emulsion

Demonstrate knowledge on the nature of oils and fats and its transformation into oil and fat
based products. i

Determine the quality of food products using sensory evaluation (Registered Food SGB).
Store and route food materials and products (Registered Food SGB).

Demonstrate an understanding of the relationship between micro-organisms and food
spoilage (Registered Food SGB). # : .

UNIT STANDARDS AND SPECIFIC OUTCOMES IN NAT]ONAL CERTIFICATE IN FOOD AND
BEVERAGES PROCESSING: OIL AND FAT BASED PRODUCTS PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 2

1. Title: Bulk fill and close food or beverage products in containers.

Specific outcome 1.1: Demonstrate knowiedge of bulk filling and closing of food or beverage

products in containers.

Specific outcome 1.2:  Prepare to bulk fill and close food or beverage products.
Specific outcome 1.3:  Bulk fills and closes a food or beverage product.
Specific outcome 1.4:  Perform end of filling and closing procedure

UNIT STANDARDS ON NQF LEVEL 3

1. Titie: Pn'epai-e and process an agueous phaée for margarine manufacturing.

Specific outcome 1.1: Demonstrate an understanding of aqueous phase processing for

margarine manufacturing.

Specific outcome 1.2: Prepare for aqueous phase processing.
Specific outcome 1.3:  Process aqueous phase for margarine manufacturing.
Specific outcome 1.4: Perform end of aqueous phase processing. . - ;

2. Title: Prepare and process the fat phase for margarine manufacturing,

Specific outcome 2.1; . Demonstrate an -und?rét_anding of processing the fat phase of margarine

manufacturing.

Specific outcome 2.2: . - Prepare 1o process the fat phase.
Specific outcome 2.3: Process the fat phase.
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Specific outcome 2.4: Perform end of fat phase preparation procedures.
* UNIT STANDARDS ON NQF LEVEL 4
1. Title: Prepare and process an aqueous and oil emulsion

Specific outcome 1.1: Demonstrate an understanding of aqueous and oil emulsion.
Specific outcome 1.2: Prepare to process an aqueous and oil emulsion.

Specific outcome 1.3: Chill an aqueous and oil emulsion.

Specific outcome 1.4: Stabilise aqueous and oil emulsion.

Specific outcome 1.5: Perform end of aqueous and oil emulsion procedures.

2. Title: Demonstrate knowledge on the nature of oils and fats and its transformation intd oil
and fat based products. .

Specific outcome 2.1:  Demonsirate understanding of the transformation of natural fats and oils
: into commercial fats and oil based products. —
Specific outcome 2.2:  Demonstrate understanding of the physical-chemical nature of fats and.
oils 5 :
Specific outcome 2.3. Demonstrate understanding of the lipid chemical reactions used in oil and

fat processing e N
Specific outcome 2.4: Demonstrate understanding of the physical properties of fats and oils.
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National Certificate in Food and Beverages Processing: ?iéh énd Seﬁfood Prbcessing NGF 3

Field: _ Manufgctuying, Engineering and Technology -NSB 06
Sub-field: - ManufacturmgandAssembly o " '
Level: ' 3 Gl on v B v o

Credit: 130

Issue date:

Review date: i

Rationale of the qualification . AT R, S, g G,
~ This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be

employed within the fish and seafood industry: The qualification further provides the flexibility to articulate in
the food manufacturing and packgging_en’qirpnmgpt__._ . CEE T i -

The level of flexibility within the range of electives will allow the individual to pursue a specialised career fish
and seafood processing, food and beverage packaging, food and beverage quality control and assurance,
food and beverage manufacturing management, food and beverage manufacturing supervision and food and
beverage process artisan. .

Purpose of the qualification

A person acquiring this qualification will be able fo manufacture a safe, quality assured fish or seafood
products by operating, controlling and maintaining a fish or seafood processing line, from the raw materials
until the fish or seafood products are manufactured.

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage manufacturing and processing environment.

Access to the qualification
Open access

Learning assumed to be in place

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1and 2. . ;

Exit level Outcomes
Qualifying learners can:
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Qualifying learners can:

Exit level 1: Prepare raw fish or seafood for further processing.

Associated Assessment Criteria . _

Raw fish or seafood is de-iced, thawed and de-scaled according to standard operating procedures.
Raw fish or seafood is flecked, filleted and portion cuted according to standard operating procedures.

Exit level 2: Manufacture minced fish or seafood products.

Associated Assessment Criteria

e Raw materials used during fish or seafood manufacturing processes are pre-batched acoom[ng to standard
operating procedures.

e The weighing and measuring equipment is operated and controlled according to standard-operating
procedures. T : :

e Mixtures of raw materials used for fish or seafood manufacturing processes are mixed or blended using
automated equipment according to standard operating procedures. !

« Fish is minced using automated mincing equipment.

« Raw minced fish is formed using automated equipment.

Exit level 3: Manufacture a range of processed fish products manufactured-and sold in the fish retail market.
Associated Assessment Criteria
A range of processed fish products is manufactured according to standard operating procedures.
Range: 2 different fish prooessing technologies must be used. " . -
e Cured fish products, and/or
« Smoke fish and/or
« Saltand dry fish, and/or
« Sterilise a fish product, and/or-
e Firy a fish product using atmospheno or vacuum frying equipment B

Exit level 4: Package and extend the shelf life a fish or life seafood using packaging technologles
Associated Assessment Criteria

o Raw fish products or cuts are packed according to standard operating procedures.

« Life seafood is packed according to standard operating procedures.

Exit level 5: Maintain food safety, good manufacturing principles and quality assurénce practices in a fish or

seafood manufacturing environment. | e

Associated Assessment Criteria

¢ Apply knowledge and comprehension of wwpational health, safety and environmental leglslatuon reievant
to the fish or seafood manufactunng industry aooordmg to standard opemtlng pmmdures )

e Apply knowledge and oompmhension of food safety pmctices and prooedures in ﬁsh or seafood
manufacturing according to standard operating procedures. e _

« Apply knowledge and comprehension of heating and ooolmgprocedures used _In a', ﬂsh or" seafood
manufacturing environment. | ' '
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e Fish or seafood raw material and final products are frozen or chilled according to standard operating

procedures. _ :
» The temperature of fish or seafood raw materials, final products and their environment is monitored and

controlled for quality control purposes. et

s Fish or seafood manufacturing ‘quality assurance practices are monitored and controlled -according to
standard operating procedures,

e Food manufacturing equipment ahd surfaces are cleaned and sanitised according to standard operating
procedures. S :

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this quaiification.

Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of this qualification will be able
to manufacture a safe, quality assured fish or seafood products by operating, controlling and maintaining a
fish or seafood processing line, from the raw materials until the fish or seafood products are manufactured.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
1o processing in the workplace can be assessed in one application. o

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem

solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of

the leamer. ' - WOTR TR RN

Assessors and moderators should develop and conduct their own integrated assessment by making use of a

range of formative and summative assessment methods. Assessors should assess and give credit for the

evidence of leamning that has already been acquired through formal, informal and non-formal learning and

work experience. '

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During

integrated assessments the assessor should make use of formative and summative assessment methods

and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualtf'i'cation rhay be achieved in part or'éomple'tely through the recognition of prior learning, which
includes formal, informal and non-formal leamning and work experience. _

Articulation possibilities _

This qualification wiff_';eﬁalbl'é the qualifying candidate to progress to learning for other national certificates in
food and beverages pmcassang on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality assurance practices in a food manufacturing environment and unit
standards on supply chain management, business priniciples and first line maintenance are core to all the
national céﬁiﬁf;atés in food and beverages processing on NQF 3. '
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This qualification provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufactunng management, food and beverage
manufacturing supemsaon and food and beverage process artisan.

Moderation Options

e Anyone assessing a leamer or moderating the assessr_nenf of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.

e Any institution offering leaming that will enable the achlevement of this Qualnﬂcation must be accredited as a
provider with the relevant ETQA. "

o Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderaﬂon in terms of agreements reached around
assessment and moderation between ETQAs (i noluding profesoional bocﬁes), and in terms of the
moderation guideline detailed immediately below. :

e Moderation must include both intemal and extemal moderatmn of assessments at exit points of the
qualification, unless ETQA policies spemfy otherwlse Moderation should also encompass achievement of
the competence described both in mdmdual unit s&andards, e)dt Ievel outcomes as well as the integrated
competence described in the qualification. : :

Anyone wishing to be assessed against ‘lhIS Qualifi cation may apply to be assessed by any assessment
agency, assessor or provider institution that is aocredlted by the relevant ETQA

Criteria for registration of assessors

For an applicant to neglster as an assessor, the appi:cant needs

» Well developed interpersonal skills, subject matter and assessment experience.

e The assessor needs to be competent in the plannlng and conducting assessment of learning outcornes
as described in the unit standards Plan and conduct assessment of leaming outcomes NQF level 5. The
subject matter expenence must be well developed wuth in: the ﬁeld of f sh or seafood processing.

e The assessor must have: eompleted : o : '

« a similar qualification with a m1n|mum ofB -12 months field expenenoe after he/she has completed
the qualification or, . % :

¢ a food science or technology quairﬁcation on Ievel 50r hlgher

The subject matter experience of the assessor can be established by recognluon of prior learning.

s Assessors need to be regtstered with the Food and Beverage Educatlon and Training Quality Assurance
Body. o .

« Detailed documentary proof of eduoationai qual:f catlon practlcal training undergone and experience
gained by the applicant must be prov:_ded I__(F’_o‘_r_tfoho of __ewdence)_ i
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGES PROCESSING: FISH
AND SEAFOOD PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 1

Title1: Clean and sanitise food manufacturing equipment and surfaces manually (Registered
- Dairy SGB)

Title 2:  Pack a food product under vacuum (Registered Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title1: Demonstrate an understanding of occupational health, safety and environmental -
legislation re!evant to the food or beverage environment (Registered Food SGB).

Title 2: | Clean and samtise a food processmg system usmg an automated cieamng—in-place
system (Reg!stered Food SGB).

Title 3: Pre-batch food raw matenals (Registered Food SGB)

Title 4:  Mix or biend food raw materials for prooessmg usmg automated equipment (Reglstered
Food SGB). : ; S

Title §:  Fleck and fillet fish rnanually (Registered Food SGB).

Title 6:  Sort and handle raw seafood manually (Registered Food SGB).

Title7:  Trim and portion cut fish fillsts manually (Registered Food SGB).

Title 8: Coat or dip a food product using automated eqn.uprnent (Roglstered Food SGB)
Title9:  Mince fish or meat usmg automated mincing equipment (Reglstered Food SGB)

Title 10: Operate and contnol the f Iling and seamlng of cans for food or beverage pmduds
(Registered Dairy SGB)

Title 11: Collate and shnnk~wrap packed produots using automated equipment (Registered E)aimr
SGB).

Title 12: Demonstrate knowledge of miroductory principles of chemistry and phys:os (T o be
registered Dairy SGB).

UNIT STANDARDS AT NQF LEVEL 3

Title1: Demonstrate an understanding of heating and cooling procedures (Registered Food SGB).

Title 22 Demonstrate an understanding of food or beverage safety practices and procedures in a
food or beverage manufacturing environment (Registered Food SGB).

Title 3:  Monitor and control quality assurance practices in a food or beverage manufacturing. -
environment (Registered Food SGB).

Title 4:  Form or fill raw minced fish or meat pmducis using automated equipment (Registered’
Food SGB).

Title 5: Freeze or chill a food product. (Registered Food SGB).

Title 6:  Monitor the temperature of food products and their environment for quality
control purposes (Registered Food SGB)
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-Title 7:
Title 8:
Title 9:

Title 10::

Title 11:
Title 12:
Title 13:

Title 14:

Title 15:
“-(Sourced from NSB 6).

Title 16:
Title 17:
Title 18:
Title 19:
Title 20:
Title 21:

Title 22:

Title 23:

Title 24:

Title 25:
" NSB 10).

Title 26:

Process and pack life seafood (Registered Food SGB).
Manufacture cured fish or meat products (Registered Food SGB).,

Smoke fish or meat (Registered Food SGB).

Prepare raw fish or seafood for further processmg (Reg:stered Food SGB)
Salt and dry fish or meat (Regnstered Food SGB).
Sterilise a food or beverage product using retorting equipmem (Registered Food SGB).

Fry food products using vaeoum or atrnospheﬁc fnymg equipment (Reglstered Food SGB).

Apply continuous first hne maintenanoe on food or beverage processmg equ:pment

Demonstrate understanding of supﬂy cham managemem (Souroed from NSB 11)
Demonstrate understandmg of mtroduciory business pﬁncapies (Sourced fmm NSB 3)
Accommodate audlence and context needs in oral communication (Reglstered NSB 04).
Interpret and use information from texts (Registered NSB 04).

Wirite texts for a range of communicative context (Registered NSB 04).

Use language and commutations in an occupationa! learning prograrnmes (Registered

NSB 04) o
_Produce and use spreadsheets for busmess (Regtstered NSB 10)

Demonstrate understandmg of numbers and relahonships arnong numbers and number

"-systems, and represént numbers in different ways (Regls:ered NSB 10)

Use mathematics to investigate and monitor the f'nancual aspects of persona! business

‘and national issues (Registered NSB 10)

Work with a range of pattems of basnc func!ions and solve related prob!ems (Registered

Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in
different contexts. (Registered NSB 10)

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2:

 Demonstrate an understanding of the relationship between mlcro-ongamsms and food -
spon!age (Registered Food SGB).

Determine the quality of food products using sensory evaluation (Registered Food SGB).
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No. 989 : ' 3 October 2001

National Certificate in Food énd erages Processing: Fruit and Vegetables Processing NQF 3

Field: ' Manufacturing, Engineering and Technology - NSB 06
Sub-field: : Manufacturing and Assembly . ' '
Level: 3

Credit: 140

Issue date:

Review date:

Rationale of the qualification .

This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the fruit and vegetable processing industry. The qualification further provides the flexibility
to articulate in the food manufacturing and packaging environment. ; :

The level of flexibility within the range of electives will aliow the individual to pursue a specialised career fruit
and vegetable processing, food and beverage packaging, food and beverage quality control and assurance,
food and beverage manufacturing management, food and beverage manufacturing supervision and food and
beverage process artisan. '

Purpose of the qualification

A person acquiring this qualification will be able to manufacture a safe, quality assured fish or seafood
products by operating, controlling and maintaining fruit and vegetable processing line, from the raw materials
until fruit and vegetable products are manufactured. :

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this
qualification are essential for social and economic transformation and contribute to the upliftment and:
economic growth within the food and beverage manufacturing and processing environment.

Access to the Qualification
Open access

Learning assumed to be in place

A knowledge, comprehénsion and application of language, mathematics, naturél science and technology
principles at NQF level 1 and 2. :

Exit level Outcomes
Qualifying learners can:
Exit level 1: Process prepared fruit and vegetables.
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Associated Assessment Criteria

e Food raw materials are graded and sorted aocordmg to pmduct speczﬂcahons

e Fruit and vegetables are top-and-taaled depitted deoomed tnmrned diced, sliced, cutted, minced,
pulped, blended or any combination thereof. : ;

¢  Fruit and vegetables are fried, blanched, roasted, cooked, boiled or a combinati_on thereof

Exit level 2: Extend the shelf-life of fruit and vegetable products.
Associated Assessment Criteria
Range: 2 different extended shelf-life technologies must be used.

* Sterilise a fruit or vegetable product using retorting equipment, or

*  Firy fruit or vegetable products using vacuum or atmosphenc flylng equrpmenl or

*  Freeze or chill a fruit or vegetable product, or b

e Pasteurise a fruit or vegetable product by means ofa batch pasteunser or

» Evaporate a fruit or vegetable product by means of atmospheric or vacuum type evaopator. Or
¢ Dehydrate fruit or vegetable products. : :

Exit level 3: Package a food product using packaging technologles

Associated Assessment Criteria ac 3

«  Fruit or vegetable products are packed and sealed t usmg suitable packaging technologies.,
* Packaged products are shrink-wrapped according to standard operating procedures.

Exit level 4: Maintain food safety, good manufacturing 'prmc':ipl__es and quality assurance practices in a food

manufacturing environment. VR RRRRETE R T o

- Associated Assessment Criteria

= Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the food manufacturing industry according to standard operating prooedures

e Apply knowledge and oompmhensuon of food safety pmctio&c and pmcedures in food manufaclunng
according to standard opemtmg pmcedures :

* Apply knowledge and comprehension of heatmg and cooling prooedures used in a food manufactunng
environment.

* Food raw material and final products are frozen or chilled according to standard operating procedures.

* The temperature of food raw materials, final products and their environment is monitored and controlled for
quality control purposes.

» Food manufacturing quality assurance practices are monitored and controlled according to standard
operating procedures.

* Food manufacturing equipment and surfaces are cleaned and sanitised according to standard operating

pmoeduras



176 No. 22629 GOVERNMENT GAZETTE, 3 OCTOBER 2001

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotiand as well as Australian and New
Zealand qualifications. International comparability could be found fora qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this qualification.

lntegrated Assessment

The applied competence (practical, foundational and refliexive compétencies) of this qualification will be able
to manufacture a safe, quality assured fish or seafood products by operating, controlling and maintaining fruit
and vegetable processing line, from the raw materials until fruit and vegetable products are manufactured.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal iearning and
work experience. . :

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality assurance practices in a food manufacturing environment and unit '
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

Moderation Options

e Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.

 Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA.
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« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAS (includihg professional bodies); and in terms of the
moderation guideline detailed immediately below. ' - '

e Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also anoompm achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification. :

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:
¢ Well developed interpersonal skills, subject matter and assessment experience.
e The assessor needs to be competent in the plahnlng and conducting assessment of leaming outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5.
« The subject matter experience must be well developed with in the field of fruit and vegetable processing.
e The assessor must have completed: _
. a similar qualification with a minimum of 6 12 months field experience after he/she has
completed the qualification in that field of fruit and vegetable processing, or

. A food science or tecﬁnology qualification on level 6 or higher.: ;

e The subject matter experiénoe of the assessor can be established by re’cdgniiion of prior learning.

e Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. | _ |

« Detailed documentary proof of educational qualification, practi'ca! tx’*alnin'g undergone, and experience
gained by the applicant must be provided (Portfolio of evidence)



ertificate in Food and Beverages Processing

- Fruit and Vegetalalas Processing NQF

6292¢ 'ON 8.1

_Fundamental L] Cr Core L Cr

Field of Communication and l.anguage : Demonstrate an understanding of occupational health, safety and environmental legisation 2 4
relevant to the food or beverage environment. .
Accommodate audience and context needs in oral oornmumcatnon < Demonstrate an understanding of heating and cooling procedures. 3 4
Interpret and use anformation from texts. 3 5 Demonstrate an understanding of food or beverage safety practices and procedures in a food 3 7
: or beverage manufacturing environment.
Wirite texts for a range of communicative ative contexd. 3 | 5 | Grade and sort food raw materials. 3| 6
Use e and commutations in an occy al learni mmes. 3 | S | Shape fruit and vegetables for further processing. 3| 10
Field of Physical, Mathematical, Computer and Life Sciences - Process prepared fruit and 3.1 20 |
Produce and use spreadsheets for business. 3 5 envim and control quality control prachoes in a food or bwerage manufactmng 3| 4
ronment. E
Demonstrate understanding of numbers and re!atlnnsm:s among numbers and 3 | 2 | Demonstrate an understanding of suppey chain mapagement (Searched from NSB 11). 3 3
number systems, and represent numbers in different ways, ]
Use mathematics to investigate and monitor the financial aspects of personal, 3 | "2 | Demonstrate understanding of introductory business principles (Sourced from NSB 3). 3| 4
bussness and national issues. :
| Work with a range of patterns of basic functions and solve related problems. 3 3 | Apply first line maintenance on food or beverage processing equipment (Searched from NGB 3 ( 10
06).

Descmbe apply, analyse and calculate shape and motion in 2-and a-dimensioml 3 | 4 | Demonstrate an understanding of cccupational heaith, safety and environmental iegisiation 21 4
-space in different contexts. relevant to the food or beverage environment.
Demonstrate knowledge of introductory principles of chemistry and physics 2 4 -
| Total 40 | Total 76

Electives Choose a minimum of 24 credits

l_clean and sa_@se a food processing system using an automated cleaning-in-place system.

Pre-batch food related raw materials.

Mix or blend food raw materials for processing using automated equipment.

Peel frult and vegetables for further processing.

Coat or dip a food product using automated equipment.

Operate and control the forming, filling and hermetic sealing of plastic sachets or bags for food
beverage products.

or

Operate and control the filllng and searring_of cans for food or beverage products.

Collate and shrink-wrap packed products using automated equipment.

Operate and control the filling and closing of glass or rigid plastic containers for food or beverage

products.

Fumigate food raw materials before further processing.

Monitor the temperature of food products and their environment for quality control purposes.

Receive food raw materials.

Sterilise a food or beverage product using retoriing equipment.

Fry food products using vacuum or atmospheric frying gguig_’ ment.

Freeze or chill a food product.

| Pasteurise a food product by means of a batch pasteuriser.

.___v‘gporate a food product by means of an atmospheric or vacuum fype evaporator,

Dehydrate food products.

Store and route food materials and products.

Demonstrate an understanding of the relationship between micr&org_gisms and food spoilage.

Determine the g quality of food products using sensory evaluation.

| Manufacture a food product by means of a roller dryer.

|_Evaporate a liquid food product using a falling or rising film evaporator.
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGES
PROCESSING: FRUIT AND VEGETABLES PROCESSING NQF 3 -

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2:

Title 3:

Title 4:
Title 5:

Title 6:
Title 7:

Title 8:

Title 9:
Title 10:

Title 11:

Operate and control the filling and seammg of cans for food or beverage pmducts
(Registered Dairy SGB). \

Demonstrate an understanding of occupational heaith, safety and envi'ronment'al
legislation relevant tq the food or beverage environment (Registered Food SGB).

Clean and sanitise a food processing system using an automaled cleaning-m-plaoe
system (Registered Food SGB). -

Pre-batch food raw materials (Registered Food SGB).

Mix or blend food raw materials for prooessmg using automated equipment (Registered
Food SGB). )

Coat or dip a food product using automated equnpment (Registered Food SGB)
Peel fruit and vegetables for further processing (Registered Food SGB).

Operate and control the forming, filling and hermetic sealing of plashc sachets or bags for
food or beverage products (Registered Dairy SGB). _

Collate and shrink-wrap packed products using automated equipment (Reglstered Dauy
SGB). _

Demonstrate knowledge of mtmduotory pnncnples of chernistry and physscs (To be
regtstered Dairy SGB).

Operate and control the filling and closmg of g!ass or rigid plastic containers for food or
beverage products (Registered Dairy SGB). _ ;

UNIT STANDARDS AT NQF LEVEL 3

Title 1:

Title 2:

Title 3:

Title 4:

Title 5:

Title 6:

Title 7:

Title 10:

'Grade and sort food raw materials (Registeied Food SGB)

: Process prepared fruit and vegetables (Registered F_ood- ISGB)

Pasteurise a food product by means of a batch pesteuriser (Registered Food SGB).

Evaporate a food product by means of an atmosphetic or vacuum type evaporator
(Registered Food SGB).

Demonstrate an understanding of heating and cooling procedures (Registered Food SGB).

“Demonstrate an understanding of food or beverage safety practices and procedures in a
- .food or beverage manufacturing envmonment (Registered Food SGB) i

Monitor and control quality assurance practices in a food or beverage manufaoturing

_ environment (Registered Food SGB). .

* Monitor the temperature of food products and their envuronment for quallty
e .oontroi purposes (Regwtered Food SGB) o L i

."'Shape fruﬂ and vegetables for further prooessmg (Reglstered Food SGB)

Dehydrate food products (Registered Food SGB)
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Title 11: - Sterilise a food or beverage product using retorting equipment (Registered Food SGB)
Title 12:, Receive food raw materials (Registered Food SGB).

Title 13: Freeze or chill a food pmduot (Registered Food SGB) o

Title 14: Fumigate food raw matenals before further pnooessmg (Reglstered Food SGB).

Title 15:  Fry food products using vacuum or atmospheric frying equipment (Registered Food SGB).

Title 16:  Apply continuous first line maintenance on food or beverage processing equipment
(Sourced from NSB 6).

Title 17: Demonstrate understanding of supply chain management (Sourced from NSB 11)§ |
Title 18: Dernonetrate understanding- of introductory bustness principles (Sourced from NSB 3).
Title 19: Accommodate audience and context needsin oral communication (Registered NSB 04).
Title 20: - Interpret and s ii'ftforrneti_on_ frorn texts (Reg'ietereg NSBO4).

Title 21:  Write texts 'fdr a réhg}"e of oomniun'i'cam}e oo'ﬁtesc't“(Regis'te:ea NSB 04).

Title 22: Use language and oommutatlons in an occupational Ieamlng programmes (Registered
NSB 04).

Title 23: Produoe and use spreadsheets fer business (Regrstered NSB 10).

Title 24: _Demonstrate understandung of numbers and relatlenships among numbers and number
systems. and nepresent numbers in dtffenent ways (Registered NSB 10). :

Title 25: ._ Use mathematics to rnves{tgate and monrtor the ﬁnanotal aspects of personal buslness
- and national issues (Registered NSB 10). - bo mand

Title 26: Work wnh a range of pattems of basac functrons and solve related problems (Reg|sterod
NSB 10).

Title 27: Describe, apply, analyse and calculate shape and motion in 2-and 3-dimensional space in
different oontexts (Regnstered NSB 10) :
UNIT STANDARDS AT NQF LEVEI. 4

Tit!e 1. Demonstrate an understanding of the relahonshlp between mtcm-orgamsms and food
spo;lage (Reglstered Food SGB).

Title 2: Deterrnine the quality of food products usmg sensory evaluation (Registered Food SGB)
Title 3: | Manufacture wafer products (Registered Food SGB).

Title 4:  Store and route food materials and products (Registered Food SGB).

Title 5:  Manufacture a food product by means of a roller dryer (Registered Dairy SGB).

Title 6:  Evaporate a liquid food product using a falling or rising film evaporator (Registered Dairy
SGB).
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No.990 R FR T . 3 October 2001

National Certificate in Food a'nd Bev'eragé's Proéessing:‘ Meat- P'i'oé'essing' NQF 3

Field: ) Manufactunng, Engmeering and Technology NSB 06 o
Sub-field: - Manufacturing and Assembly g R
Leve: = 3

Credit: 140

Issue date: '

Review dat_e:_ _

Rationale of the qualification

This qualification reflects the workplace-based needs of the meat prooessing industry that are expressed by
employers and employees, both now and for the future. This qualification provides the learner with
accessibility to be employed within the meat industry. The qualification further provides the flexibility to
articulate in the fish and seafood manufacturing and packaging environment. -

The qualification and the level of flexibility within the range of electives will allow the individual to pursue a
specialised career meat processing, food and beverage packaging, food and beverage quality control and
assurance, food and beverage manufacturing management, food and beverage manufactunng supervision
and food and beverage process artisan.

Purpose of the qualification

A person acquiring this qualification will be able fo manufacture a vaneiy of safe, quallty assured meat
products by operating, controlling and maintainmg a meat processing Iine from the raw matenats until the
meat products are manufactured.

This qualification will contribute to the full deve!opment of lhe learner with in the meat processmg
environment by providing recognition; further mobility and transpnrtabllfty within the field of manufacturing
and assembly. The skills, knowledge and understanding demonstrated within-this qualification are essential
for social and economic transformation and contribute to the upliftment and economic growth within the
meat, fish and seafood and the whole of the food manufactunng and procasslng environment

Access to the qualification 2 s e B :
Open access . R R RO '

Learning assumed to be i in place

A knowledge, comprehension and applicahon of Ianguage, mathemahcs. natural science and technology
principles at NQF level 1 and 2. i

Exit level Outcomes
Qualifying learners can:
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| Exit level 1: Manufacture minced meat products.

Associated Assessment Criteria L i . &

+ Raw materials used during meat manufactunng processes are pm-batched according o standard operating
procedures. ; : : ; ;

« The weighing and measuring equipment is operated and contmlled according to standard operating
procedures.

e Mixtures of raw materials used for meat manufacturing prooesses are mixed or blended using automated
equipment according to stangarcl operating procedures.

e Meat is minced using automated mincing equipment.

_ o Raw minced meat is formed using automated equipment.

Exit level 2: Manufacture a range of processed meat products manufactured and sold in the meat retail
market. L
Associated Assessment Criteria
A range of processed meat products is manufactured acoordmg to standard operating procedures.
Range: 2 different meat processing technologies must be used. "

e Emulsified meat products, and/or

¢ Cured meat sausages, and/or

o Smoke meat, and/or

e Salt and dry meat, and!or

e Sterilise a meat product, and/or

 Fry ameat product using atmospheric or vacuum frying equipment.

Exit level 3: Spiit pig carcasses and debone various pork cuts for further processing.
Associated Assessment Criteria ' '

e The pork carcass is prepared for spitting according to standard operating procedures.

e Pork carcass is split and cut irito primal cuts according to standard operating procedures. :
¢ Derind and debone various pork cuts using automated or semi-automated equipment.

Exit level 4: Break beef sides and debone primal beef cuts.

Associated Assessment Criteria-

e The beef sides are broken and deboned according to standard operating procedures.

¢ Beef primal cuts are cut deboned and prepared according to standard operating procedures.

Exit level 5: Package and extend the shelf life a processed meat product using packaging technologies.
Associated Assessment Criteria

e Meat products or cuts are packaged according to standard operatmg procedures )
Exit level 6: Maintain food safety, good manufactunng prlnc;ples and quallty assurance praotioes in a meat
manufacturing environment. ; .
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Associated Assessment Criteria

o Apply knowledge and comprehension of occupational health, safety and environmental legislation relevant
to the meat manufacturing industry according to standard operating procedures.

« Apply knowledge and comprehension of food safety practices and procedures in meat manufacturing

" according to standard operating procedures.

e Apply knowtedge and oomprehensmn of heating and cooling procedures used in a meat manufacturing
environment. : _

e Meat raw material and final products are frozen or chilled according to standard operating procedures.

e The temperature of meat raw materials, final products and their environment is monitored and oontmﬂed for

quality control purposes.
e Meat manufacturing quality assumnce practices are monitored and controlled according to standard

operating procedures.
+ Food manufacturing equipment and surfaces are cleaned and sanitised aeoordmg to standard operating
procedures. :

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. Intemational comparability could be found for a qualification on this level. On the
New Zealand Qualifications Authority Framework a National Certificate in Food and related prooessing level
3 could be found to support this qualification.

Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of this qualification will be
achieved if a candidate is able to manufacture a variety of safe, quality assured meat products by operating,
controlling and maintaining a meai processing line, from the raw materials until the meat products are
manufactured.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of e\ndence is required to proof the practical, applied and foundational competencies of
the learner.

Assessors and moderators should develop and oonduc! their own mtegrated assessmem by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience. _

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and shoutd assess combmat:ons of pmcttcal apphed foundational and reﬂective compeiencaes

Recognition of prior Ieammg

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities



184 No. 22629 GOVERNMENT GAZETTE, 3 OCTOBER 2001

This qualification will enable the qualifying candidate to progress to leaming for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality assurance practices in a food manufacturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to ail the
national certificates in food and beverages processing en NQF 3.

This qualification provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan.

Moderation Options

e Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.

« Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA.

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in terms of the
maoderation guideline detailed immediately below.

e« Moderation must include both intemal and extemal moderation of assessments at exit poinis of the
qualification, unless ETQA policies specify otherwise. Moderation should aiso encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification.

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs:

« Well developed interpersonal skills, subject matter and assessment experience.

+ The assessor needs to be competent in the planning and conducting assessment of learning outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter experience must be well developed with in the field of meat processing. '

« A similar qualification with a minimum of 6 -12 months field experience after he/she has completed the
qualification, or _

» A food science or technology qualification on level & or higher.

¢ The subject matter experience of the assessor can be established by recognition of prior learning.

» Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. ' ‘.

s Detailed documentary proof of éducational qualification, practical training undergone, and experience
gained by the applicant must be provided (Portfdlio of evidence)
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- Mational Certificate ifi Food and Beverage Processing: Nie: tProcessing NQF 3~

M40 credits

Core

Field of Communication and Language

Demonstrate an understanding of occupational health, safety and environmental legistation
relevant to the food or beverage environment.

Accommodate audience and context needs in oral communication,

Mince fish or meat using automated mincing equipment,

Interpret and use information from texts,

Demonstrate an understanding of and cooling procedures,

Write texts for a range of communicative context,

Demonstrate an understanding of food or beverage safety practices and procedures in a food
or beverage manufacturing environment.

W Wiw|w
gl Ui

Use language and commutations in an occupational learning
rammes.

Form or fill raw minced fish or meat products using automated equipment,

Field of Physical, Mathematical, Computer and Lif2 Sciences

Freaze or chill a food product.

Produce and use spreadshests for business.

w
ut

Monitor the temperature of food preducts and their environment for quality assurance
purposes.

Demonstrate understanding of numbers and relationships among

numbers and number systems, and represent numbers in different
|_ways.

w
%]

Monitor and control quality assurance practices in a food or beverage manufacturing
environment.

W wol o oM e

£ M G

Uso'i;-lathematies to investigate and monitor the financial aspects of
personal, business and national issues,

Demanstrate an understanding of supply chain management.

1]

Work with a range of patterns of basic functions and solve refated
problems.

Demonstrate understanding of intreductory business principles,

W W w

Describe, apply, analyse and caloulate shape and mation in 2-and 3-
dimensional space in contexts.

E BT . )

Demonsirate an understanding of the refationship between micro-
organisms and food spoilage purposes.

Demonstrate knowledge of introductory principles of chemistry and 2
|_physics.

Apply first line maintenance on food or beverage processing equipment.

w & o @

10

Total L

Total

i

Electives (Choose a minimum of 37 credits)

-

| _Clean and sanitise food manufacturing equipment and surfaces manually.

Pack a food under vacuum.

Pre-batch food raw materials.

) _cmwam&eam@&mgmmmmaumwmum.

Mix or blend food raw materials for processing using automated equipment.
Prepare pig :

re pig carcasses for splitting.

| Derind and debone various pork cuts.

| Sort pork cuts for further processing.

. | Goat or dip a food product using automated equipment.

Operate and control the filling and of cans for food or beverage products.

[

Collate and shrink-wrap packed products using automated equipment.

Split and cut pig carcass into primal cuts.

(IR R [ AR (AN NN 4] B A P

Break beef sides and debone primal beef cuts.

'. Manufacture emuisified meat products,

Manufacture cured fish or meat products.

Smoke fish or meat.

Salt and dry fish or meat.

Sterilise a food or beverage product using retorting equipment.

Fry food products using vacuum or atmospheric frying equipment.

|_Determine the quality of food products using sensory evaluation.

_D.Bn,hmm......

Manufacture fermented meat products.
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE
PROCESSING: MEAT PROCESSING NQF 3

UNIT STANDARDS ON NQF LEVEL 1

Title 4:  Clean and sanitise food manufacturing equipment and surfaces manually (Registered
Dairy SGB).

Title 2:  Packa food product under vacuum (Registered Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title1: Demonstrate an understanding of occupational health, safety and environmental
legislation relevant to the food or beverage environment (Registered Food SGB).

Title 2:  Clean and sanitise a food processing sys'.terri using an automated cleaning-in-place
system (Registered Food SGB).

Title 3: - Pre-batch food raw materials (Registered Food SGB).

Title 41  Mix or blend food raw materials for processing using automated equipment (Registered
Food SGB).

Title 5:  Prepare pig carcasses for splitting (Registered Food SGB).

Title 6:  Derind and debone various pork cuts (ﬁe‘gistered Food SGB).

Title7:  Sort deboned pq:k cuts for further processing (Registgred Food SGB).

Title 8:  Coat or dip a food product using automated equ.i'pment (Registered Food SGB). -
Title 9:  Mince fish or meat using automated mincing equipment (Registered Food SGB).

Title 10: Operate and control the filing and seaming of cans for food or beverage products
(Registered Dairy SGB). ' :

Title 11 Collate and shrink-wrap packed products using automated equipment (Registered Dairy
SGB). ' _ |

Title 12: Demonstrate knowledge of introductory principles of chemistry and physics (To be
registered Dairy SGB). '

UNIT STAND;_ARDS AT NQF LEVEL 3

Title1: . Demonstrate an understanding of heating and cooling procedures (Registered Food SGB).

Title 2:  Demonstrate an understanding of food or beverage safety practices and procedures in a
food or beverage manufacturing environment (Registered Food SGB).

Title 3: Mon‘ﬁor and control quality assurance practices in a food or beverage manufacturing
environment (Registered Food SGB).

Title 4:  Form or fill raw minced fish or meat products using automated equipment (Registered
_ Food SGB). .

Title 5:  Freeze or chill a food product. (Registered Food SGB).

Title 6:  Monitor the temperature of food products and their environment for quality
control purposes (Registered Food SGB). :
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Title 7= -

Title 8:

Title 9:

Title 10:_‘

Title 11:
Title 12:
Title 13:
Title 14:

Title 15:

Title 16:
Title 17:
Title 18:
Title 19:

Title 20:

Title 21:
Title 22:

Title 23:
Title 24:

Title 25:

Split and cut pig carcasses into primal cuts (Registered Food SGB).

Manufacture emulsified meat prOducte (Reglslered Food SGB).

Manufacture cured fish or meat produots (Registered Food SGB).

Smoke fish or meat (Registered Food SGB).-

Salt and dry fish or meat (Registered Food SGB). _ _
Sterilise a food or beverage product using retorting eqoipment: (Registered Food SGB).
Fry food products using vacuum or atmospheric frying -equipment (Registered Food SGB).

Apply continuous first line maintenance on food or beverage prooessing equipmeni

- (Sourced from NSB 6).

Demonstrate understanding of supply chain management (Soumed from NSB 11).
Demonstrate understandlng of mtroductory business pnnclples (Sourced from NSB 3).

-Accommodate audnence and context needs in oral oommunicatlon (Regnstered NSB 04).

| lnterpret and use informatlon from texts (Registened NSB 04)

Write texts for a range of oommumcative context (Registered NSB 04)

Use language and commutatlons in.an, occupational leam:ng programmes (Registered
NSB 04)., _ i g BTy _ :

Produce and use spreadsheets for busmess (Regsstered NSB 10)
Demonsirale understanding of numbers and relationshlps arnong numbers and number

-systems, and represent numbers in dlfferent ways (Reglstered NSB 10).

Use mathematics to. mvestlgate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10). o .

Work with a range of patterns of basic functions and solve related problems (Registered
NSB 10).

Describe, apply, anelyse and calcuiate shape and m_otion in 2-end_ S;dirii__ens_ionat space in

different contexts. (Registered NSB 10)

UNIT STANDARDS AT NQF LEVEL 4

Title 1:

Title 2
Title 3:

Demonstrate an understandmg of the relationship between micro-omanisms and food
spoilage (Registered Food SGB).

Determine the quality of food products using sensory evaiuagion (Registered Food SGB).

_ __:M_anof__actulje ferme'nted meat saosagee_ (Registered Food SEGB).
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~ National Certificate in Food and Beverage Processing: Oil Refining NQF 3

Field: Manufacturing, Engineering and Technology - NSB 06
Sub-field: ~ Manufacturing and Assembly

Level: 3 _ .

Credit: 140

Issue date: _

Review date:

Rationale of the qualification .

This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the fats and oil industry and especially within the oil refinery environment. The qualification
further provides the flexibility to articulate in the food manufacturing and chemical industry.

The qualification and the level of flexibility within the range of electives will allow the individual to pursue a
‘specialised career within oil refinery within the fat and oil processing environment, food and beverage
packaging, food and beverage quality control and assurance, food and beverage manufacturing - - -
management, food and beverage manufacturing supervision and food and beverage process artisan.
Purpose of the qualification . i | . | o _
A person acquiring this qualification will be able to manufacture a safe, quality assured oil refined products
by operating, controlling and maintaining an oil refinery line, from the raw materials until the oil is refined.

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition; further mobility and transportability within the field of -
manufacturing and assembly. The skills, knowledge and understanding demonstrated within this o
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage manufacturing and processing environment. .- .. %~

Act_:ess to the Quallﬁcagion
Open access '

dly, @i ¥

Learning as"sumdéltcrbeln-pl’_a_d'e" g g
A knowledge, comprehension and application of lariguage, mathematics, natural science and technology
principles at NQF level1and 2. .~ ... - .~ -~ .o - b, o Sl o0 8

Exit level Outcomes
Qualifying learners can: ~ |
Exit level 1: Prepare for oils for processing.
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Associated Assessment Criteria

¢ Apply knowledge and comprehension regarding the nature of oils and fats and its transformation into oil and
fat based products.

e Impurities for oils are removed according to standard operating procedures.

*  Oils and food ingredients are blended for processing according to standard operating procedures.

Exit level 2: Convert edible oils into fats
Associated Assessment Criteria

¢ Crude oils are refined according to standard operating procedures,
» Edible oils are converted into fats using process equipment according to standard operating procedures.

Exit level 3: Bulk packaging of fats or refined oils

Associated Assessment Criteria. ER

e Bulk containers for mﬁned oils or fats pmclucts are ﬁlled and sealed aooordmg to standard operating
procedures.

Range: Buik ﬁll and close the product for 30 minutes at an aoceptable rate wﬂhout devlatlons form the

specifications in the filling and closing of the contamers Perform 1 product and 1 packaging material

changeovers. :
e Quality control checks are done on closed products aecordmg to standard operatmg procedures

* Where filling and closing takes place simultaneously with other producllon processes, |t is synchronized
according to standard operating procedures,

Exit level 4 Ma:niam food safety, good manufactunng pnnclples ‘and quahty assurance practrees in oil

refinery manufacturing enwronment '

Associated Assessment Criteria

¢ Apply knowledge and comprehension of occupational health, safety and environmental Ieguslation relevant

. tothe oil refining industry according to standard operating procedures.

. Apply knowledge and comprehension of food safety practices and procedures in il refining -according to
standard operating procedures.

*  Apply knowledge and comprehension of heating and coozmg prooedures used in a oil reﬁnmg environment.

¢ The temperature of raw materials, final products and their environment is monitored and controlled for
quality control purposes.

e Oil refining quality assurance practices are monitored and controlled according lo standam opera’ang

s Food manufacturing equipment and surfaces are cleaned and sanitised a’eooading to standard operating
procedures. '

T
i A

International comparability

Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a quallfca!:on on this level. On the
New Zealand Qualifications Authority Framework a National Cemt"cate In Food and related processing level
3 could be found to support this qualification. ¥
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integrated Assessment

The applied oorripetenoe (practical, foundational and reflexive competencies) of this qualification will be able
to manufacture a safe, quality assured oil refined products by operating, controlling and maintaining an oil
refinery line, from the raw materials until the oil is refined. -

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. ; ' ' :
Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of leaming that has already been acquired through formal, informal and non-formal learning and
work experience. ' : .

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. A
Articulation possibilities

This qualification will enable the qualifying candidate to progress to leaming for other national certificates in
food and beverages processinQ on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality control practices in a food manufacturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and beverage
" manufacturing supervision and food and beverage process artisan.

Moderation Options

¢ Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be .
" registered as an assessor with the relevant ETQA.

« Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA.

« Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation between ETQAs (including professional bodies); and in temms of the
moderation guideline detailed immediately below.

o Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should aiso encompass achievement of
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the competenoe descnbecl both in individual unit standards, exlt Ievel ouloomes as well as the mtegrated
competence described in the qualification.

Anyone w:shmg to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA

Criteria for registration of assessors

For an applicant to register as an assessor, the applicant needs: _ _

e Well developed interpersonal skills, subject matter and aseessment expenence

¢ The assessor needs to be oompelerrt in the planning and conducting assessment of leammg outoomes
as described in the unit standards Plan and conduct assessment of Iearnmg outcomes NQF level 5. The
subject matter experience must be well developed with i in the field of oil nefinery

e A similar qualification with a mlmmum of 6 -12 months fi eId experience after helshe has completed the
qualification, or ' d

» A food science or technology qualification on level 6 or higher. i

* The subject matter experience of the assessor can be established by recognition of prior leaming.

» Assessors need to be registered with the Food and Beverage Education and _'Treinin;g Quality Assurance
Body. |

» Detailed documentary proof of educational qualification, practical traimng undergone, and experience
gained by the applicant must be pnovsded (Portfolio of evidence)
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Fundamental Level | Credits Level | Credits

Field of Communication and Language Demonstrate an understanding of occupational health, safety and enviranmental 2 4
legistation relevant to the food or beverage environment.

Accommodate audience and context needs in oral communication. 3 5 Demonstrate an understanding of heating and cooling procedures. 3 4

Interpret and use information from texts. 3 5 Remave impurities from oil using process equipment. 3 5

Wirite texis for a range of communicative context, 3 5 Demonstrate an understanding of food or beverage safety practices and procedures in 3 7
a food or beverage manufacturing environment.

Use language and commutations in occupational learning programmes. 3 5 Monitor and control quality assurance practices in a food or beverage manufacturing 3 4
environment,

Field of Physical, Mathematical, C r and Life Sciences Demonstrate an understanding of supply chain management 3 2

Produce and use spreadsheets for business. 3 5 Demonstrate understanding of introductory business principles. 3 4

Demonstrate understanding of numbers and relationships among 3 2 Apply first line maintenance on food or beverage processing equipment. 3 10

numbers and number systems, and represent numbers in different

ways.

~Use mathematics to investigate and monitor the financial aspects of 3 2 Demonstrate knowledge on the nature of oils and fats and its transformation into oil 4 6

personal, business and national jssues. and fat based products.

Wodmmaranganfpauemsofbasicﬁmcﬂonsandmlvaretated 3 3 Store and route food materials and products. 4 8

problems. )

Describe, apply, analyse and calculate shape and motion in 2-and 3- 3 4 Convert edible oils Into fats using process equipment. 4 15

dimensional space in different contexts. __

Demonstrate knowledge of introductory principles of chemistry and 2 4 Blend oils and food ingredients for processing. 4 8

physics.

Demonstrate knowledge of introductory biological principles. 2 4

Total 44 Total 78

Electives Choose a minimum of 18 credits Level Credits

Clean and sanitise a food processing system using an automated cleaning-in-place-system 2 5

Bulk fill and close food or products in containers. 2 5

Operate and control the filling and closing of glass or ridged plastic containers for food 2 10

products.

Collate and shrink-wrap packed products using automated equipment. 2 4

Refine crude oils using continuous processing equipment 3 15-

Refine crude oils using batch processing equipment 3 15

Monitor the temperature of food products and their environment for quality control purposes. 3 2

Freeze or chill a food product. 3 8

Determine the quality of food products using sensory evaluation. 4 10

6292C ON 261
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE PROCESSING: OIL
REFINERY NQF 3 o ; i ow L

- UNIT STANDARDS ON NQF LEVEL 2

Title 1:

Title 2;

Title 3:

Title 4:
Title 5:

Title 6:

Title 7:

Bulk fill and close food or beverage products in containers.

Demonstrate an understanding of occupational health, safety and environmental
legislation relevant to the food or beverage environment (Registered Food SGB).

Clean and sanitise a food processing system using an automated cleaning-in-place
system (Registered Food SGRB).

Demonstrate knowledge of introductory biological principles. (Soured from NSB 10)

Operate and control the filling and closing of glass or ridged plastic dontéiners for food
products (Registered Dairy SGB). " . . i _

Collate and shrink-wrap packed products using automated equipment (Registered Dairy
SGB). '

Demonstrate knowledge of intnﬁductdry'principles of chemistry and physics (To be
registered Dairy SGB). o

UNIT STANDARDS AT NQF LEVEL 3

Title 1:
Title 2:
Title 3:

Title 4:

Title 5:.
Title 6:
Title 7:

Title 8:
Title 9:

Title 10:
Title 11: |
Title 12:
Title 13:
Title 14:

Title 15:

Title 16:

00163822—7

Remove impurities from oil using process equipment,
Refine crude oils using a batch processing equipment.
Refine crude oils usihg a continuous processing equipment (Registered Food 8SGB)

Monitor the temperature of food products and their environment for quality control
purposes (Registered Food SGB).

Freeze or chill a food product (Registered Food'SGB)

Demonstrate an understanding of heating and cooling procedures (Registered Food SGB).

Demonstrate an understanding of food or beverage safety practices and procedures in a
food or beverage manufacturing environment (Registered Food SGB).

Monitor and control quality assurance practices in a food or beverage manufacturing
environment (Registered Food SGB).

Apply continuous first line maintenance on food or beverage processing equipment
(Sourced from NSB 6).

Demonstrate understanding of supply chain management (Sourced from NSB 11).
Demonstrate understanding of introductory business principles '-(S_\_gumed fmrri NSB 3).

Accommodate audience and context needs in oral communication (Registered NSB 04).

Interpret and use information from texts (Registered NSB 04).
Write texts for a range of communicative context (Registered NSB '04).

Use language and commutations in an occupationél learning programmes (Registered
NSB 04). ; . g & % -

Produce and use spreadsheets for business (Registered NSB 10).

22629—7
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Title 17: Demonstrate qnde_rétanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10).

Title 18: Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10). L g

Title 19: - Waork with a range of pattems of basic functions and solve related problems (Registered
NSB 10).

Title 20: Describe, apply, analyse and calculate shape and motion.in 2-and 3-dimensional space in
different contexts. (Registered NSB 10) _

UNIT STANDARDS AT NQF LEVEL 4
Title1:  Blend oils and food ingredients for processing.

Title 2 Demonstrate knowledge on the nature of oils and fats and its transformation into oil and fat
based products. '
Title 3:  Determine the quality of food products using sensory evaluation (Registered Food SGB).

Title 4:  Store and route food materials and products (Registered Food SGB).

Title 5: = Convert edible oils Into'fats using process equipment (Registered Food SGB).

UNIT STANDARDS AND SPECIFIC OUTCOMES IN NATIONAL CERTIFICATE IN FOOD AND
BEVERAGE PROCESSING: OIL REFINERY NQF 3

UNIT STANDARDS ON NQF LEVEL 2
1. Title: Bulk fill and close food or beverage products in containers.

Specific outcome 1.1:  Demonstrate knowledge of bulk filling and closing of food or beverage
products in containers.

Specific outcome 1.2:  Prepare to bulk fill and close food or beverage products.

Specific outcome 1.3:  Bulk fills and closes a food or beverage product.

Specific outcome 1.4:  Perform end of filling and closing procedures

UNIT STANDARDS ON NQF LEVEL 3 .
1. Title: Remove impurities from oil using process equipment.

Specific outcome 1.1: Demonstrate an understanding of removing impurities from oils using
process equipment.

Specific outcome 1.2: Prepare for removing impurities from oils using process equipment.

Specific outcome 1.3: Remove impurities from oils using process equipment.

Specific outcome 1.4: Perform end of impurity removal procedures.

2. Title: Refine crude oils using a batch processing equipment.

Specific outcome 2.1: Demonstrate an understanding of refining crude oils.
Specific outcome 2.2: Prepare for refining of crude oils.

Specific outcome 2.3: Refine and winterise crude oils.

Specific outcome 2.4: Perform end of refining procedures.

UNIT STANDARDS ON NQF LEVEL 4
1. Title: Blend oils and food ingredients for processing.

Specific outcome 1.1: Demonstrate an understanding of blending oils and food ingredients for
processing.

Specific outcome 1.2: Prepare to blend oils and food ingredients

Specific outcome 1.3: Blend oils and food ingredients

Specific outcome 1.4: Perform end of blending procedures
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2. Title: Demonstrate knowledge on the nature of oils and fats and its transformation into oil
and fat based products. i

Specific outcome 2.1: * Demonstrate understanding of the transformatnon of naturai fats and oils
: . into commercial fats and oil based products. "
Specific outcomé 2.2: © - Demonstrate understanding of the physical-chemical- nature of fats and
oils
Specific outcome 2.3: - Demonstrate understanding of the lipid chemical react:ons used in oil and
fat processing
Specific outcome 2.4; Demonstrate understanding of the physical properties of fats and oils.

R g
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No. 992 g 3 October 2001

National Certificate in Food and Beverage Manufacturing ‘If_e.cﬁnology: Spray Dried Food

Products Technologist NQF 4
Field: Manufacturing, Engineering and Technology - NSB 06 -
Sub-field: Manufacturing and Assembly
Level: 4
Credit: 140
Issue date:
Review date:

Rationale of the qualification

This qualification reflects the workplace-based needs of the food industry that are expressed by employers
and employees, both now and for the future. This qualification provides the learner with accessibility to be
employed within the food industry and provides the flexibility to articulate in the food manufacturing
environment with a wide variety of specialisation options and articulation within the food manufacturing
industry.

The level of flexibility within the range of electives will allow the individual to pursue a career within
specialised food manufacturing, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan,

Purpose of the qualification

A person acquiring this quatiﬁcation will be able to manufacture safe, quality assured and packaged spray
dried food products by operating, controlling and maintaining a spray dried food product manufacturing line,
from raw materials until the final manufactured product is ready to be sold in the retail market.

Acces's to the Qualification

Open access.

Learning assumed to be in place

Knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 3. . : ; o .

Exit level Qutcomes

Qualifying learners can:
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Exit fevel 1: Brew and extract a beverage brew.
Associated Assessment Criteria '
e« A bevera_ge brew is brewed and extracted according to standard operating procedures.

Exit level 2: Evaporate of a liquid food mixture. - -

Associated Assessment Criteria _
¢ The importance of micro-organisms in the manufacturing of dried food products is understood and

comprehended,
¢ Food raw materials are mixed and blended for processing according to standard operating procedures.
» Evaporate a liquid food mixture using a falling or rising film evaporator according to standard operating
procedures. -

Exit level 3: Manufacture instant food powder products.

Associated Assessment Criteria
» Evaporated or concentrated liquid food mixtures are Spray dried and instantised using spray drying and
instantising technology according to standard operating procedures.
¢ Instant powdered food products are sampled and analysed for compositional and sensory quality
®attributes, and an evaluation is made in terms of its conforrhance to legal and company standards.

Exit level 4: Pack dried food products

Associated Assessment Criteria

¢ Dry dairy products are packed and the packaging process line is operated and controlled according to
standard operating procedures.

¢ The packaged products is collated and shrink-wrapped according to standard operating procedures and
by using automated equipment. : _

international comparability . o _
Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian, New
Zealand and German qualifications. International comparability could be found for a qualification on this
level. On the New Zealand Qualifications Authority Framework, two qualifications could be found to support
this qualification. .

Integrated Assessment

The applied competence (practical, foundational and reflective competencies) of this qualification will be able
to manufacture safe, quality assured and packaged spray dried food products by operating, controlling and
maintaining a spray dried food product manufacturing line, from raw materials until the final manufactured
product is ready to be sold in the retail market.

The identification and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflective competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills. ’

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application. .
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Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. i -

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal leaming and
work experience. : :

Unit standards in the qualification must be used to assess specific and criﬁcal cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.
Recognition of prior learning : '

This qualification may be achieved in part or completely through the recognition of prior tearning, which
includes formal, informal and non-formal learning and work experience.

Articulation possibilities

This qualification will enable the qualifying learner to articutate to other dairy manufacturing specialisation
domains at NQF level 4 and will allow progress to the national diploma in food and beverage manufacturing
management at NQF level 6, the certificate in food and beverage manufacturing supervision at NQF level 4
and the certificate in food and beverage process artisan at NQF level 4.

Moderation Options

« Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA. i

e Any institution offering leaming that will enable the achievement of this Qualification must be accredited as a
provider with the relevant ETQA. R =

e Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
assessment and moderation : between ETQAs (including professional bodies); ar'rd: in terms of the
moderation guideline detailed immediately below. ' | I

+  Moderation must indlude both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes as well as the integrated
competence described in the qualification. ,' 3 '

Anyone wishing to be assessed against this Qualiﬂcaﬁ'o'n may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

Criteria for registration of assessors |

Assessors need experience in thé- followi'hg ar_‘eé.s: i :
Interpersonal skills, subject matter and assessment. -

The assessor needs to be competent in the planning and conducting of assessment of leaming outcomes
and in the design and development of assessments as described in the unit standards Plan and conduct
assessment of leamning outcomes NQF level 5. Subject matter experience must be well developed within the
field of spray dried food products manufacturing.. The assessor must have completed a similar qualification
with a minimum of 6-12 months field experience after he/she has completed the qualification or a food
science and technology qualification on level 5 or higher.-The subject matter experience of the assessor can
be established by recognition of prior iearning.’ T -

Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body.
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od Technologist NQF 4 140 credits

Fundamental

Core

Field of Communication and Language

Demonstrate an understanding of food or beverage safety practices and procedures in a food
manufacturing environment.

wre

|_Engage in sustained oral communication and evaluate spoken texts.

Determine the quality of food products using sensory evaluation.

Read, analyse and respond to a variety of texts.

Demonstrate an understanding of the relationship between micro-organisms and food spoilage.

Write for a wide range of contexts. =

Evaporate a liquid food product using a falling or rising film evaporator.

Use language and communieation in occupational learning programmes.

~Manufacture an instant food product by means of a spray drier.
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Fleld of Physical, Mathematical, Com uter and Life Sciences

Apply knowledge of sequences and series to interpret and solve problems in _
real and simulated situations

Use mathematics to investigate and monitor the financial aspects of
l, business, national and international issues

Work with a wide range of patterns and transformations of functions.and
solve related problems

Construct, analyse and calculate shape and motion in 2- and 3-dimensional
space indifferent contexts =

Apply knowledge of statistics and probability to evaluate and communicate
findings on life-related problems ' -
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Total avallable credits

Total available credits

Electives Choose a minimun o7 38 crediis

Bulk dry food products in ba

Mix or blend food raw materials for processing using automated equipment.
Operate and control the filling and seaming of cans for food o e
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- | Apply firstline maintenance on food or beverage processing equipment.
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Brewand extract a beverage brew,

Impiement and maintain food or beverage production quality assurance system.
Demonstrate knowledge of financial princip|
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| Demonstrate knowledge of industrial relationship principles and legisiation.
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Limplement a|_1d -maintain.g food or bever
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE MANUFACTURING
TECHNOLOGY: SPRAY DRIED FOOD PRODUCTS TECHNOLOGIST NQF 4

UNIT STANDARDS ON NQF LEVEL 1

Title 1:

Bulk pack dry food products in bags (Registered, Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 2

Title 1:

- Title 2:

Title 3:

Title 4:

Mix or blend food raw materials for processing using automated equipment (Reqgistered
Food SGB). ;

Operate and control the filling and seaming of cans for food or beverage products
(Registered Dairy SGB).

Operate and control the forming, filling and hermetic sealing of plastic sachets or bags for
food or beverage products (Registered Dairy SGB).

Collate and shrink-wrap packaged products using automated wrapping equipment
(Registered Dairy SGB).

UNIT STANDARDS ON NQF LEVEL 3

Title 1:

Title 2:

Title 3:

Roast beans or nuts.

Demonstrate an understanding of food safety practices and procedures in a food
manufacturing environment (Registered, Food SGB).

Apply first line maintenance on food or beverage processing equipment (To be sourced
from NSB 06).

UNIT STANDARDS AT NQF LEVEL 4

Title 1:
Title 2:

Title 3:

Title 4:

Title 5:
Title 6:
Title 7:
Title 8:

Title 9:

Title 10:

Title 11:

Brew and extract a brew.
Implement and maintain a food or beverage production quality assurance system.

Demonstrate an understanding of the relationship between micro-organisms and food -
spoilage (Registered Food SGB)

Evaporate a liquid food product using a falling or rising film evaporator (Registered, Dairy
SGB).

Evaluate the quality of food products using sensory evaluation (Registered, Food SGB).
Manufacture instant food powdered product by means of a spray dryer (Registered, Dairy
SGB).

Demonstrate knowledge of financial principles (To be sourced from NSB 03).

Demonstrate knowledge of industrial relationship principles and Iegislation'(T o be sourced
from NSB 08).

Engage in sustained oral communication and evaluate spoken texts (Registered, NSB 04).
Read, analyse and respond to a variety of texts (Registered, NSB 04).

Write for a wide range of contexts (Registered, NSB 04).
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Title 12:  Use language and c¢omrunication in occupational leaming programmes (Registered, NSB
0‘4)- .:.'\':':1 s 4 e : ¥ :

Title 13:  Apply knowledge of sequences and series to interpret and solve problems in real and
simulated situations_ (ngi_ster_ed. NSB 10).

Title 14:  Use mathematics to investigate and monitor the financial aspects of personal, business,
national and international issues (Registered, NSB 10).

Title 15:  Work with a wide range of patterns and transformations of functions and solve related
problems (Registered, NSB 10). _ :

Title 16:  Construct, analyse and calculate shape and motion in 2- and 3-dimensional space in
different contexts (Registered, NSB 1 :0).:‘ . o

Title 17:  Apply knowledge of statistics and probability to evaluate and communicate findings on life-
related problems (Registered, NSB 10)...
UNIT STANDARDS AT NQF LEVEL §

Title 1: Imple'ment and maintain a food or beverage production plans.

UNIT STANDARDS AND SPECIFIC OUTCOMEIS IN NATIONAL CERTIFICATE IN FOOD AND
ﬁg\'f__E‘RAGE MANUFJIICTURING TECHNOLOGY: SPMY DRIED FOOD Ii'RODUCT S TECHNOLOGIST
UNIT STANDARDS ON NQF LEVEL 4

1. Title: Brew and extract a beverage brew

Specific outcome 1.1:  Demonstrate an understanding of extracting.

Specific outcome 1.2:  Prepare for extraction.

Specific outcome 1.3:  Exiract a beverage brew.

Specific outcomgg_;_ 4:  Perform e_pd of extraction procedures.

2. Title: Implement and maintain a food or beverage production quality assurance system

Specific outcome 2.1: Demonstrate an understanding of a food or bev.erage production quality
' control system. _

Specific outcome 2.2: I_mple[ne_rn a food or beverage production quality control system.
Specific outcome 2.3: Maintain a food or beverage production quality control system.

UNIT STANDARDS ON NQF LEVEL 5 .

1. Title: lmplemeq,tgnd maintain food or hqve__rage production plans -

Specific outcome 1.1:  Demonstrate an understanding of food or beverage producﬁoh plans.
Specific outcome 1.2: Prepare a foodor bé?veifége?fp:rédui":tla')n ﬁian: - o
Specific outcome 1.3:  Implement a food o beverage production plan.

Specific outcome 1.4:  Review and maintain a food or beverages production plan,
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No. 993 ) 3 October 2001
National Certificate in Food and Beverage Processing: Oil Milling NQF 3

Field: Manufacturing, Engineering and Technblogy - NSB 06

Sub-field: ~__Manufacturing and Assembly
Level: 3

Credit: = _ 140

Issue date:

Review date:

Rationale of the qualification | _

This qualification reflects the workplace-based needs of the edible oil milling industry that are expressed by
employers and employees, both now and for the future. This qualification provides the learner with
accessibility to be employed within the food-oil and -fat manufacturing industry. The qualification further
provides the flexibility to articulate in the oil refinery and the manufacturing of fat and oil based products and
packaging environment. - ' ' 52 4

The qualification and the level of flexibility within the range of electives will allow the individual to pursue a
specialised career in a oil milling related environment, food and beverage packaging, food and beverage
quality control and assurance, food and beverage manufacturing management, food and beverage
manufacturing supervision and food and beverage process artisan., -

Purpose of the q_ualiﬁcation_

A person acquiring this qualification will be able to manufacture a safe, quality extracted and filtered oil by
operating, controlling and maintaining an oil mill, from the handling and preparation of raw materials until the
oll is milled and ready for further processing. e

This qualification will contribute to the full development of the learner with in the food and beverages
processing environment by providing recognition, further mobility and transportability within the field of
manufacturing and assembly.. The skills, knowledge and understanding demonstrated, within this
qualification are essential for social and economic transformation and contribute to the upliftment and
economic growth within the food and beverage manufacturing and processing environment. '

At

Access to the Qualification
Open access '

Learning assumed to be in place -

A knowledge, comprehension and application of language, mathematics, natural science and technology
principles at NQF level 1and2. . .. . o e NI e

Exit level Qutcomes
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Qualifying learners can:

Exit level 1: Prepare and grade food raw materials for conditioning of oil plant seeds.

Associated Assessment Criteria. _ W

¢ Apply knowledge and comprehension regarding the nature of oils and fats and its transformation into oil and
fat based products. ' i vy

 Qil plant seeds and other process related food raw materials are received, graded and stored according to
standard operating procedures.

= Oil plant seeds and other process related food raw materials are prepared for the conditioning according to
standard operating procedures.

Exit level 2: Manufacture filtered oil from an edible food grade oil plant seed
Associated Assessment Criteria

« Oil from oil plant seeds are conditioned and extracted using a continuous production operation according
to standard operating procedures. ,

= Conditioned oil are extracted, degummed and filtered using a solvent extracting method.

¢ The compositional quality of the filtered oil is verified according to standard operating procedures.

Exit level 3: Bulk packaging of filtered oil
Associated Assessment Criteria ' . _
»  Bulk containers for filtered oil products are filled and sealed according to standard operating procedures.

Perform 1 product and 1 packaging material changeovers.
e Quality control checks are done on closed products according to standard operating procedures.

*  Where filling and closing tak'les place simultaneously with other production processes, it is synchronized
according to standard operating procedures. :

Exit level 4: Maintain'l food safety, good manufacturing principles and quality assurance practices in oil milling

manufacturing environment. :

Associated Assessment Criteria

*  Apply knowledge and comprehension of occupational health, safety and environmental legislation refevant
to the oil milling industry according to standard operating procedures.

e Apply knowledge and comprehension of food safety practices and procedures in oil milling according to
standard operating procedures.

*  Apply knowledge and comprehension of heating and cooling procedures used in a oil milling environment.

e The temperature of raw materials, final products and their environment is monitored and controlled for
quality control purposes. _

» Oil milling quality assurance practices are monitored and controlled according to standard 6perating
procedures.

» Food manufacturing equipment and surfaces are cleaned and sanitised according to standard operating

procedures.

International comparability :
Benchmarking was done against the NVQ from Britain, SVQ from Scotland as well as Australian and New
Zealand qualifications. International comparability could be found for a qualification on this level. On the
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New Zealand Qualifications Authority Framework a National Certificate in Food and related processing level
3 could be found to support this qualification. B
Integrated Assessment

The applied competence (practical, foundational and reflexive competencies) of this qualification will be
achieved if a candidate is able to manufacture a safe, quality extracted and filtered oil by operating,
controlling and maintaining an oil mill, from the handling and preparation of raw materials until the oil is
milled and ready for further processing.

The identifying and solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies assessment methods and tools to
determine the whole person development and integration of applied knowledge and skills.

The preparation to processing, cleaning and sanitising, first line maintenance and quality assurance related
to processing in the workplace can be assessed in one application.

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge to problem
solving and application of the world as a set of related systems within the processing environment.

A detailed portfolio of evidence is required to proof the practical, applied and foundational competencies of
the learner. :

Assessors and moderators should develop and conduct their own integrated assessment by making use of a
range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formal leaming and
work experience. '

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes. During
integrated assessments the assessor should make use of formative and summative assessment methods
and should assess combinations of practical, applied, foundational and reflective competencies.

Recognition of prior learning , _ i

This qualification may be achieved in part or completely through the recognition of prior |éaming, which
includes formal, informal and non-formal leamning and work experience.

Articulation possibilities

This qualification will enable the qualifying candidate to progress to learning for other national certificates in
food and beverages processing on NQF 3 since the exit level outcome maintain food safety, good
manufacturing principles and quality control practices in a food manufacturing environment and unit
standards on supply chain management, business principles and first line maintenance are core to all the
national certificates in food and beverages processing on NQF 3.

This qualification provides entry to qualifications in food and beverage manufacturing supervision, food and
beverage quality control and assurance, food and beverage manufacturing management, food and heverage
manufacturing supervision and food and beverage process artisan.

Moderation Options

e Anyone assessing a leamer or moderating the assessment of a leamer against this Qualification must be
registered as an assessor with the relevant ETQA.

¢ Any institution offering leaming that will enable the achievement of this Qualification must be éccredited asa
provider with the relevant ETQA.

e Assessment and moderation of assessment will be overseen by the relevant ETQA according to the ETQAs
policies and guidelines for assessment and moderation; in terms of agreements reached around
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assessment and moderation between ETQAs (including professional bodies); and in terms of the
moderation guideline detailed immediately below.

e Moderation must include both intemal and extemal moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderation should also encompass achievement of
the competence described both in individual unit standards, exit level outcomes .as well as the integrated
competence described in the qualification. o i :

Anyone wishing to be assessed against this Qualification may apply to be assessed by any assessment
agency, assessor or provider institution that is accredited by the relevant ETQA.

L=l

Criteria for registration of assessors

For an applicant to mbistér as an assessor, the app!icant needs:;

« Well developed interpersonal skills, subject matter and assessment experience.

« The assessor needs to be competeni in the planning énd conducting assessment of learning outcomes
as described in the unit standards Plan and conduct assessment of learning outcomes NQF level 5. The
subject matter experience must be well developed with in the field of oil milling.

. A similar qualification with a minimum of 6 -12 months field experience after he/she has completed the
qualification, or . _ _ :

» A food science or technology qualification on level 6 or higher. - _

¢ The subject mattef experience of the assessor can be established by reodgnition of prior learning.

e Assessors need to be registered with the Food and Beverage Education and Training Quality Assurance
Body. O | : o |

« Detailed documentary proof of educational quétlﬂcation, practicél trainlnd andergone, and experience
gained by the applicant must be provided (Portfolio of evidence) |



National Certificate in Food and Beverage Processing: Oil Milling NQF 3 140 credits

Fundamental L|Cr Core L|Cr

Field of Communication and Language : Demonstrate an understanding of occupational health, safety and 2| 4
= environmental legislation relevant to the food or beverage environment. .
Accommodate audience and context needs in oral 3 | 5 | Demonstrate an understanding of heating and cooling procedures. 3| 4
communication. -
Interpret and use information from texis. 3 | 5 [ Condition and express oil from oil plant seeds. 3|15
Write texts for a range of communicative context. 3 | 5 | Extract and filter oils using a solvent extraction. 320
Use language and oommutatlons II'I occupational learning 3 | 5 | Demonstrate an understanding of food or, beverage safety practices and 3|7
rammes. . - e procedures in a food or beverage manufacturmg environment. s
Field of Phys:cal Mathematlcal COmputer and Life Sciences Monitor and control quality assurance practices in a food or beverage 3|4
is .| manufacturing environment.

Produoe and use spreadsheets for business. : ] 3 | 5| Demonstrate an understanding of supply chain management. 3] 3
Demonstrate understanding of numbers and relaiionshlps among | 3 | 2 | Demonstrate understanding of introductory business principles. 3|4
numbers and number systems, and represent numbers in :
different ways. _
Use mathematics to investigate and monitor the financial aspects 131 2 [ Apply first line maintenance on food or beverage processing equipment. 3110
of personal, business and national issues. ) -
Work with a range of patterns of basic functions and solve related | 3 | 3 | Demonstrate knowledge -on the nature of oils and fats and its transformation -| 4 | 8-
problems, _ into oil and fat based products.
Describe, apply, analyse and calculate shape and motion in 2- 3 | 4 | Store and route food materials and products. 4 8
and S-dlmensaonal space in different contexts. : : ; .
Demonstrate knowledge of introductory principles of chemlstry 21 4
and physics.
Demonstrate knowledge of introductory biological principles. 21( 4 :
Total | 44 | Total 87

Eleci:ves Choose a minimum of 9 credits

Clean and sanitise a food processing system using an aulomated cleaning-in-
place-system.

Bulk fill and close food or beverage products in containers.

Mix or blend food raw materials for processing using automated equipment.

Toast a food product in an oven-toaster.

Receive food raw materials.

Grade and sort food raw materials.

Monitor the tempemlure of food products and thelr envuronment for quairty control

purposes.

Fumigate food raw materials before further processing.

Determine the quality of food products using sensory evaluation.

Dry mill a food product.
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UNIT STANDARDS IN NATIONAL CERTIFICATE IN FOOD AND BEVERAGE PROCESSING: OIL
MILLING NQF 3 .

UNIT STANDARDS ON NQF LEVEL 2
Title1:  Bulk fill and close food or beverage products in containers..

Title 22  Demonstrate an understanding of oocupationel health, safety and environmental
legislation relevant to the food or beverage environment (Registered Food SGB).

Title 3:  Clean and sanitise a food processing system using an automated cleaning-in-place
system (Registered Food SGB). o o

Title 4:  Demonstrate knowledge of Entroduetdry biological principles. (Soured from NSB 10)

Title 5:  Mix or blend food raw materials for processmg using automated equtpment (Registered
Food SGB).

Title 6:  Demonstrate knowledge of mtroductory princlpies of chemts’uy and physm (T obe’
registered Dauy SGB).

UNIT STANDARDS AT NQF LEVEL 3

Title1:  Toast a food product in an oven-toaster.

Title 2: Receive food raw materials (Registered Food SGB).

Title 3: Grade and sort food raw matenals (Reglstered Food SGB)

Title 4: Momtor the temperature of food pmducts and thelr envnronment for quality eontmol
purposes (Registered Food SGB). ; ;

Title 5: Fum;gaie food raw materials before fuﬂher prooessmg (Registemd Food SGB).
Title 6: Dry mill a food product (Registered Food SGB). _ _
Title 71 Der_nenstrate an understanding of heating and cooling proeedu}es-(Registered Food SGB). .

Title 8: Den;ifenstrate an understanding of food or beverage safety pmetiees and procedures in a
-food'or beverage manufacturing environment (Registered Food SGB)

Title 9: . -Monltnr and control quality assurance practices in a food or beverage manufacturing
environment (Reg:stened Food SGB).

Title 10:  Condition and express oil from oil plant seeds (Registered Food SGB).

Title 11: Exiract and filter oils usmg a solvent extraction (Reglstered Food SGB)

Title 12: Apply eontmuous first Ime maintenance on processing equupmenl (Sourced from NSB 6).
Title 13: .Demonstrate understandmg of supply chaln management (Sourced from NSB 11)

Title 14: _Dem ’strate understsndmg of mtroduciory business principles (Souﬂ:ed from NSB 3)

Title 31-'5:_ o Acce odate audience and eontext needs in oral oommumcation (Registered NSB 04).

Title 16: --'.:,iﬁit_e 1 and use. mformatlon from texts (Reg;stered NSB 04)
T_itle"'1'7:i-_,%-l;wme texts for a range of oommumcalive oontexi (Reglstered NSB 04).

Title 18: Use language and commutahons in an oocupatlonal learning programmes (Reglstered
; NSB 04).
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Title 19: Produce and use spreadsheets for business (Registered NSB 10).

Title 20: Demonstrate understanding of numbers and relationships among numbers and number
systems, and represent numbers in different ways (Registered NSB 10). '+

Title 21:  Use mathematics to investigate and monitor the financial aspects of personal, business
and national issues (Registered NSB 10).

Title 22: Work with a range of patterns of basic funcmons and so&ve related problems (Reg:stered
NSB 10).

Title 23: Describe, apply, analyse and calculate shape and motion In 2-and 3-dimensional space in
different contexts. (Registered NSB 10)

UNIT STANDARDS AT NQF LEVEL 4 -

Title 1: Demonstrate knowledge on the nature of oils and fats and its transformation into oil and fat
based products.

Title 2:  Determine the quality of food products using sensory evaluation (Reg:stered Food SGB).

Title 3:  Store and route food materials and products (Registered Food SGB).

UNIT STANDARDS AND SPECIFIC OUTCOMES IN NATIONAL CERTIFICATE IN FOOD AND

BEVERAGE PROCESSING: OIL MILLING NQF 3

UNIT STANDARDS ON NQF LEVEL 2

1. Title: Bulk fill and close food or beverage products in containers.

Specific outcome 1.1: Demonstrate knowiedge of bulk ﬁlling and closing of food or beverage
products in containers.

Specific outcome 1.2: Prepare to bulk fill and close food or beverage products.

Specific outcome 1.3:  ‘Bulk fills and closes a food or beverage product. e

Specific outcome 1.4: Perform end of filling and closing procedures

UNIT STANDARDS ON NQF-LEVEL 3 o : SRS S W
1. Title: Toast a food product in an oven-toaster.

Specific outcome 1.1: Demonstrate an understanding of toasting processes.
Specific outcome 1.2: Prepare for toasting of a food product.

Specific outcome 1.3: -~ Toast food products.

Spectﬁc outcome 1.4: Perform end of toasting procedures.

UNIT STANDARDS ON NQF LEVEL 4

1. Title: Demonstrate knowledge on the nature of oils and fats and its transformation into oil
and fat based products. .

Specific outcome 1.1: Demonstrate understanding of the transformation of natural fats and oils
. Jinto commercial fats and oil based products. .
Specific outcome 1.2: Demonstraté understanding of the physical-chemical nature of fats and
oils
Specific outcome 1.3: Demonstrate understanding of the lipid chemical reactions used in oil and
: fat processing
Specific outcome 1.4: Demonstrate understanding of the physical properties of fats and oils.



STAATSKOERANT, 3 OKTOBER 2001 No. 22629 209

No. 994 - 3 October 2001

UNIT STANDARDS DEVELOPED BY THE FOOD MANUFACTURING SGB

FIELD MANUFACTURING, ENGINEERNG AND TECHNOLOGY
SUB-FIELD : MANUFACTURING AND ASSEMBLY
NQF LEVEL : 1-6

UNIT STANDARDS AT NQF LEVEL 1

Title 1: Control and maintain packaging line hoppers.
UNIT STANDARDS AT NQF LEVEL 2

Title 1: Operate and control the tamperproof sealing of already filled and closed
containers,

UNIT STANDARDS AT NQF LEVEL 4

Title 1: Maintain a food safety programme.

UNIT STANDARDS AT NQF LEVEL 5

_Title1: ~ Verify a supplier quality assurance system in a food manufacturing

environment. .
Title 2: Manage operations in a food or beverage laboratory.

UNIT STANDARDS AT NQF LEVEL 6

Title 1: Provide nutritional information on food or beverage products.

Title 2:  Provide technical information on food or beverage products and processing
;_ procedures.

Title 3: Develop a new food product and standards.

Title 4: _ Develop a processinQ recip}_e for a food product.

Title 5: .Update and publish specifications for food or béve;‘gge pmduét's.



. 210 No. 22629

'GOVERNMENT GAZETTE, 3 OCTOBER 2001

UNIT STANDARDS AND SPECIFIC OUTCOMES NQF LEVEL 1

1.

TITLE

Speclﬁc outcome 1. 1:_

Specific outcome 1.2:
Specific outcome 1.3:

Specific outhrhe 1.4:

_ _Co_ntrol and maintain packaging line hoppers.

Demonstrate an understanding of controlling and
maintaining packaging line hoppers.

" Prepare to control and maintain packaging line hoppers.

Control and maintain packaging line hoppers.

" Perform end of controlling and maintaining procedures.

UNIT STANDARDS AND SPECIFIC OUTCOMES NQF LEVEL 2

. B

TITLE:

‘Specific outcome 1.1:

| Specific outcome 1.2:
Specific outcome 1.3:

- Specific outcome 1.4:

Operate and control the tamperproof sealing of already
filled and closed containers.

Demonstrate an understanding of tamperproof sealing
procedures.

Prepare to tampérprbof' ﬁ!led'and closed containers.

‘Tamperproof filled and closed containers.

Perform end of tamperproofing procedures.

UNIT STANDARDS AND SPECIFIC OUTCOMES NQF LEVEL 4

1.

TITLE:

Specific omcon‘ié 14

Specific outcome 1.2:

Specific outcome 1.3:

Maintain a food safety programme.

" 'Demonstrate an understanding of a food safety
programme.

Implement a food safety programme.

Maintain a food safety programme.

UNIT STANDARDS AND SPECIFIC OUTCOMES NQF LEVEL 5

CTITLE:

BT L
‘?1’\.';_.' R e

Specific outcome 1.1:
““assurance system in a food manufacturing environment.

Specific outcorie 1:2"

o Véﬁfy a supplier quality assurance system in a food

manufacturing e_.nvironment.

Demonstrate an understanding of a supplier quality

“Evaluate & supplier quality assurance system.

Monitor the supplier quality assurance system.
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Specific outcome 14

TITLE:

Specific outcome 2.1:
- Specific outcome 2.2:
Specific outcome 2.3:

Specific outcome 2.4

Report on the audit finding of a supplier quality assurance
system.

" Manage operat:ons in a food or beverage Iaboratory

Manage Iaboratory operattons

~ Maintain operation of laboratory equipment.

Report on iaboratory operations.

Liase with internal and external customers.

UNIT STANDARDS AND SPECIFIC OUTQ%MES. NQF LEVEL 6

1.

TITLE:

Specific outcome 1.1:
Specific outcome 1.2:

Specific outcome 1.3;

TITLE:

Specific outcome 2.1:

Specific outcome 2.2:

Specific outcome 2.3;

TITLE:

Specific outcome 3.1;
Specific outoome 3.2:
Speclftc outcome 3.3

Specuf:c outcome 3.4:

Provide nutritional information on food or beverage

_ products.

Research and gather information on food and beverage
products.

Maintain nutritional information on food and beverage

product composition.

Provide nutritional information and .advice of food or
beverage products.

Provide techmcal mformatlon on food or beverage
products and processing proceduros

~ Research and gather mfon*nation on food and beverage

products.

Maintain technical lnformat:on on food and beverage
product composition, manufacturing procedures and
technological improvements.

Provide technical information and advice of food or
beverage products or processjng procedures.
Develop A New Food Product And Standards.
Demonstrate knowledge of food product development.

Prepare for a food product development.

Develop a new food product.

Report on a new product development.
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4, TITLE:

Specific outcome 4.1:

Specific outcome 4.2:
Specific outcdme 4.3:

Specific outcome 4.4.

5. TITLE:

Specific outcome 5.1:

Specific outcome 5.2:

Specific outcome 5.3:

Develop a processing recipe for a food product.

Demonstrate knowledge of processing recipe
development.

Prepare for developing a processing recipe.
Develop a processing recipe for a food prdduct.

Perform end-of recipe development procedures.

Update and publish specifications for food or beverage
products.

Research and gather information on food or beverage
specifications.
Collate food or beverage specifications.

Publish and maintain food or beverage specifications.
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PUBLIC NOTICE BY NSB 06, MANUFACTURING, ENGINEERING AND
TECHNOLOGY TO EXTEND THE BRIEF OF THE FOOTWEAR SGB FROM NQF
LEVELS1-6

National Standards Body (NSB 06) — Manufacturing, Engineering and Technology
wishes to extend the brief of the Footwear SGB in the sub-field of Manufacturing and
Assembly from NQF levels 1 -5 e B B s o, _ :
' EXTENSION OF THE BRIEF
1. Develop learning pathways for potential qualifications and unit standards in the

sub-field of Manufacturing and Assembly from Level 1 through to level 5 in
Footwear and Leather processes and Technology [Regulation 24(1)(e)].

2. Genera‘te the following qual_ifit_:atioqgin accordance with Authq(ity requirements;

National Certificate in Footwear Processes (NQF level 2)
National Certificate in Footwear Technology (NQF level 4)
National Diploma in Footwear Technology (NQF level 5)
National Certificate in Leather Processes (NQF level 2) ;
National Higher Certificate in Leather Processing (NQF level 4)
National Diploma in Leather Technology (NQF leve! 5)
[Regulation 24(1)(a)].

3. Recommend the standards and qualifications generated under 2, above to the
National Standards Body [Reguiation 24(1)(c)]. :

4. Recommend criteria for the registration of assessors and moderators or
moderating bodies [Regulation 24(1)(d)].

5. Review these qualifications and unit standards and effect the necessary changes
[Regulation 24(1)(b)]. -

6. Maintain liaison with other related Standards Generating Bodies in the field
[Regulation 24(1)(e)].

7. Perform such functions as may from time to time be delegated by the NSB.
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Crown Footwear

COMPOSITION OF THE SGB ..
NOMINEE Workplace Nominating Body Experience/
i Qualifications
Amery T . | Footwear Institute of | Footwear institute of | 5 years EO OF
.. | South Africa South Africa Footwear Institute of
South Africa.
Bansi P Caprini Footwear Caprini Footwear 30 years
(Palm Group) (Palm Group) Experience in
Footwear Industry
Chunder R Andreoli Shoes NULAW 15 years experience
’ in Footwear Industry
Clarke WJG South African Critical Interest 55 years experience
Bureau of Gorup in Footwear Industry
Standards (SABS)
Deepnarin J. Richleigh Shoes Richleigh Shoes 21 years experience
(Conshu) in Footwear Industry
including 10 years
in Training and
Human Resource
Dumas B Watson Shoes Watson Shoes 20 years experience
(Bolwear) in Footwear Indust
Lubbe A AP Lubbe & Sons AP Lubbe and Sons | B. Economics
i S 30 years experience
in Footwear Indust
Matsopaulos B 1 Matsons Matsons 50 years experience
in Footwear Industry
Memela B Dick Whittington South African 13 years
Shoes Clothing and Textile | Experience in
Workers Union Footwear Industry
(SACTAWU)
Miya M Richleigh Shoes South African 10 years experience
: Clothing and Textile | in Footwear Industry
- Workers Union)
Munsamy R Bambi Shoes NULAW : 18 years experience
, in Footwear Industry
Oosthuizen R Watson Shoes Watson Shoes B. Administration
' (Industrial
Psychology
- 10 years in
Footwear Industry
Proctor B Crown Footwear Graduate ~ British

Boot and Shoe
Institute.

33 years in
Footwear Industry
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Rabe E

Technisa '

Technisa

| B:A English and

History

| Higher Education

‘Diploma
Training and
‘Development: City

| ‘and Guilds

Deputy Principal:
Operations

Wood A

Clothing, Textiles,

Footwearr and
Leather SETA
(CTFL)

Clothing, Fodwear
and Leather SETA
(CTFL)

National Teacher’s
-Diploma

National
Technology
Diploma

10 years
Experience in
Footwear Industry
Chamber Manager
CTFL '

Ritz T

CETON SA

Sode_ty of Leather
Technologists and
Chemists

Diploma in Leather
- Science

/| Leather Generalist

30 years inthe .
_Leather Industry

Henry J

CETON SA

CETON SA

B Degree Industrial

‘| Psychology and

Sociology

| Diploma in Training

Management and
Labour Relations

| 15 years in the

Leather Industry

Jackson — Moss Dr

 Technology

Internati‘ona’l School
of Tanning

Society of Leather

Technologists and
Chemists

'B.Sc. Honours in
Leather Sciences

-| Ph.D. Leather
“I' Sciences.

18 years Teaching
Experience in the
Leather Industry

Boast D

| Trading Corporation

African Hide

African Hide
Trading Corporation

34 years
- Experience in the
Leather Industry

Yzelle J

-~ | South Cape Ostrich
| Tannery

Clothing,-. Textiles,
Footwearand
Leather SETA .

B.Sc. Chemistry
and Mathematics
N3 Leather
‘Manufacturing
.34 years in the

Leather Industry
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| Els M - | Technikon - South African - Diploma in Podiatry
" | Witwatersrand Podiatry Association | B. Sc. Podiatric

o Studies
NHD: Podiatry ..
Lecturer : School of
Health: Wits

Pririted by and obtalnable from the Government Printer, Bosman Street, Private Bag X85, Pretoria, o001
Publications: Tel: (012) 334-4508, 334-4509, 334-4510
- Advertisements: Tel: (012) 334-4673, 334-4674, 334-4504
Subscnpt:ons Tel: (012) 334-4735, 33447‘36 334-4737
Cape Town Branch: Tel: (021) 465-7531

Gedmk deur en verkrygbaar by die Staatsdrukker, Bosmanstraat, Privaatsak X85 Pretoria, 0001
Publikasies: Tel: (012)'334-4508, 334-4509, 334-4510. i .
Advertensies: Tel: (012) 334-4673, 334-4674, 334-4504
Subskripsies: Tel: (012) 334-4735, 334-4736, 334-4737 o
Kaapstad-tak: Tel (021) 465- 7531 ‘ ek : : )

SR

| 22629—7



