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GOVERNMENT NOTICES 

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

No. 422 6 May 2005 

    
   

SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
      
    

Established is terms of Act $8 of 1995 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA) 

In accordance with regulation 24(c) of the Standard Generating Bodies Regulations of 28 March 

1998, the Standards Generating Body (SGB) for 

ENVIRONMENTAL SCIENCE, ENVIRONMENTAL MANAGEMENT 
AND WASTE MANAGEMENT 

publishes the following qualifications and unit standards for public comment. 

This notice contains the titles, fields, sub-fields, NQF levels, credits, and purpose of the 
qualifications and unit standards. The 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, Hatfield Forum West, 1067 Arcadia 

Street, Hatfield, Pretoria. 

Comment on the qualification and unit standards should reach SAQA at the address below and 

no later than 6 June 2005. All correspondence should be marked Standards Setting - SGB 
ENVIRONMENTAL SCIENCE, ENVIRONMENTAL MANAGEMENT AND WASTE 
MANAGEMENT and addressed to 

  

The Director: Standards Setting and Development 

SAQA 

Attention: Mr. Eddie Brown 

Postnet Suite 248 
Private Bag X06 

Waterkloof 
0145 

or faxed to 012 — 431-5144 
e-mail: ebrown@saqa.co.za       

  

ACTING DIRECTOR: STANDARDS SETTING AND DEVELOPMENT
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      SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
      
    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

4 QUALIFICATION: 

National Certificate: Environmental Practice 

    

  

  
  

  

  

  

  

  

SAQA QUAL ID [QUALIFICATION TITLE 

49605 National Certificate: Environmental Practice 

SGB NAME NSB 10 PROVIDER NAME 

SGB Environmental Sc/ Mgt & Waste |Physical, Mathematical, Computer 
Mgt and Life Sciences 

QUAL TYPE FIELD SUBFIELD 

National Certificate Physical, Mathematical, Computer Environmental Sciences 
and Life Sciences 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 

Undefined 4128 Level 2 Regular-Unit Stds Based             

PURPOSE AND RATIONALE OF THE QUALIFICATION 

Purpose: 

This qualification is the second in a learning pathway for practitioners in the field of environmental science, 
environmental management and waste management. This series of qualifications will equip practitioners 
with the skills, knowledge and values to contribute towards the wise and effective use and management of 
our built environment, natural resources and ecological systems. 

The specific purpose of this qualification represents the skills, knowledge and values required by competent 
practitioners to: 

> Operate and maintain machinery and equipment and use resources in an environmentally responsible 
manner 
> Apply basic principles and tools of environmental practice to avoid, minimise or remedy negative 
environmental impacts 

With this understanding, practitioners will be able to engage productively and responsibly in work, individual 

or community related activities in the field of environmental science, environmental management and waste 
management. This qualification will also serve as a basis for further learning, and will equip learners with the 
knowledge, skills and values to participate meaningfully in society and contribute towards developing 

sustainable communities. 

This qualification is applicable to a range of contexts within the field of environmental science, environmental 
management and waste management, such as local government, public and private waste management 

enterprises, cultural or natural heritage sites, community projects, recycling and recovery of resources, 

control and eradication of invasive and alien species, rural development and site preparation or rehabilitation. 
It is also suitable for workers with environmental functions in a range of industries such as mining, chemicals 
or manufacturing. The following are typical contexts in which this qualification can be assessed: 
> Waste management related activities, eg 
> Materials recovery and buy-back centres 
> Waste reception 

> Landfill operations 

> Water course cleaning, care and maintenance 
> Care of public places, open areas, cultural and natural heritage sites 
> Maintenance of parks and sports fields 
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> Community projects and job creation schemes relating to environmental practice 

> General industrial, extraction, ie activities with an environmental care or improvement focus 

Rationale for the qualification: 

South Africa has a need to manage and protect its natural resources and ecological systems, while 

simultaneously using its resources in a sustainable manner to promote social, physical and economic 

development. 

People as individuals, and as members of social or workplace communities, need to become aware of their 

responsibilities towards the environment and to be empowered to make informed choices regarding their 

own activities and the impact that these activities have on the environment. There is also a need for people 

to develop practices which will ensure that their activities, individually and collectively, result in the 

sustainable use of resources and minimal negative impact on the environment. 

Recent developments in environmental legislation have resulted in an increased demand for practitioners 

with the necessary skills, knowledge and values to fulfil these legislative requirements. 

Such practitioners - as learners, as workers and as members of social communities - need to be equipped to 

engage with the complexities and challenges which arise from this need to ensure that use of resources and 

development is socially, ecologically and economically sustainable. 

This qualification will enable providers, assessors and learners to plan, implement and measure the 

outcomes of suitable learning programmes, or to recognize prior learning. It will recognise the skills, 

knowledge and values of learners who engage actively in activities relevant to the field of environmental 
science, environmental management and waste management. Such activities are necessary in order to 
develop a portfolio of evidence. 

The qualification is suitable for learners who: 
> Have attended courses and then apply the knowledge gained to activities in a workplace or in a 

community, or 
> Are already workers and have acquired the skills and knowledge without attending formal courses, or 

> Are already active in the community and have acquired the skills and knowledge without attending formal 

courses, or 
> Participate in skills programmes and appropriate work experience or community work, or 

> Are part of a learnership programme which integrates structured jearning and work experience, or 
> Acquire their learning through any combination of the above. 

RECOGNIZE PREVIOUS LEARNING? 

Y 

LEARNING ASSUMED TO BE IN PLACE 

It is assumed that the learner is competent in Communication and Mathematical literacy at NQF level 1. 

Recognition of prior learning: 

This qualification may be obtained through the process of RPL. The learner should be thoroughly briefed 
prior to the assessment and support should be provided to assist the learner in the process of developing a 

portfolio. While this is primarily a context-based qualification, evidence from other areas of endeavour may 

be introduced if pertinent to any of the Exit Level Outcomes. 

QUALIFICATION RULES 

All the Fundamental credits (39) plus the (77) core credits are compulsory. A total of (12) electives should 
be selected to make up the total of 128 for the qualification. 

EXIT LEVEL OUTCOMES 

The Exit Level Outcomes for this qualification reflect a combination of Specific Outcomes and Critical Cross- 
Field Education and Training Outcomes. The way in which the Critical Cross-Field Outcomes have been 
advanced through the learning required for this qualification is embedded in the way in which the unit 
standards have been constructed. Critical Cross-Field Outcomes form the basis for acquiring skills, 

knowledge and values. The application of these in a specific context results in the achievement of Specific 
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Outcomes. The integration of Specific Outcomes from a variety of unit standards results in the ability to 
achieve the Exit Level Outcomes. 

1. Use simple, work-related machines and equipment in an environmentally efficient and effective manner. 
Range: Simple, work-related machines and equipment include hand tools and mechanical machines, eg 
pneumatic compaction equipment, chain saws, bush cutters, static compaction equipment, weighing 
equipment, pumps, mixing equipment, shredding equipment, lifts, hoists, loaders, transport vehicles 
(inspection and basic maintenance only. 

2. Participate as a member of a team or group to achieve work and environmental objectives. 
Range: Group includes members of the public where applicable: 
Environmental objectives includes reducing waste or energy consumption, carrying out repair and 
maintenance activities to remedy environmental impacts, etc. 

3. Gather, compare and report data relating to environmental impacts. 
Range: Data includes time periods, location, conditions before and after change, etc. 

4. Use basic environmental tools in practical activities to prevent, correct or remedy environment impacts. 
Range: Practical activities include broader activities such as rehabilitation projects and public participation. 
Using tools includes assess impact and evaluating the effect of interventions. Tools are appropriate to the 
level of qualification, eg risk assessment, environmental checklists, audit sheets, compliance sheets. 

ASSOCIATED ASSESSMENT CRITERIA 

i 

> Materials and resources are handled and used in an environmentally responsible manner. 
Range: Examples of materials and resources include: chemicals, sewage, sludge, hazardous materials; 
energy, air, water, soil, minerals, plants, animals. 
Environmentally responsible: an awareness of conservation of resources, prevention and control of 
pollution, maintenance of health and safety. 

> The process is monitored and adjustments are made to meet operational standards. 
Range: Examples of the process include: loading, handling, compacting; lifting and moving; shredding; 
clearing or cleaning; taking, checking and testing of samples; monitoring and checking emissions, flow and 
quality of materials, energy usage, noise, leaks, smoke, effluents; mixing and preparing ingredients and 
chemicals; taking stock; digging holes or trenches. 

> Machinery and equipment are checked, maintained and operated responsibly. 
Range: Operating includes preparing for use and monitoring equipment where appropriate. 

> Procedures are applied appropriately and accurately. 
Range: Includes procedures for routine and non-routine activities. 

> Products are produced or services delivered that meet operational requirements and standards. 
Range: Product means any results of an action or process, eg compacted or shredded materials. Services 
include any work done to correct or remedy environmental impacts, eg clearing invasive plants, cleaning or 
rehabilitating affected areas. 

a 

> Contribution is made to the achievement of the objectives, including meeting deadlines. 
> Relevant information is reported and conveyed accurately. 
> Assistance and support is given to other team or group members. 
> Contribution is made to the general maintenance and the housekeeping of the facility. 

3. 
> Field tests and data collection techniques are performed according to applicable criteria. 
Range: Field tests relate to on-site testing using simple equipment and procedures. 

> Applicable records and reports are completed and maintained. 
Range: Applicable includes safety, health and environmental records 
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Maintained includes updated, handed on, filed, stored correctly. 

> Appropriate actions are taken in response to the data. 

> The need for and the significance of the data is explained. 

4. 
> A tool is used correctly to assess potential or actual environmental impact. 

Range: Includes knowledge of human interactions with operational processes that have the potential to 

create environmental impacts. 

> A plan to prevent, correct or remedy impacts is developed and implemented appropriately. 

Range: Plans are within the scope and responsibility of the learner's context. 

> The results of the intervention are evaluated. 

Integrated Assessment: 

in order to achieve the aims of integrated assessment it is recommended that the assessor assesses all 

components of the learning that credits are awarded for the unit standards during this assessment.It is 

recommended that learning components (ie fundamental and core) are combined into assignments and 

projects which are then included in the portfolio of evidence. This will form the basis for the bulk of the 

assessment, The assessor can then focus on specific areas for further probing and verification. 

The assessment process should: 

> Cover the explicit activities required for the qualification as well as the understanding of the concepts and 

principles which underpin the activities 

> Establish how the Critical Cross-Field Outcomes have been advanced by the learning process. 

The integrated assessment must be based on a summative assessment guide. The guide will spell out how 

the assessor will assess different aspects of the performance and will include: 

> Looking at records and reports in the portfolio and reviewing previous assessments 

> Asking questions and initiating short discussions to test understanding 

> Observing the iearner at work (in the primary activity as well as in other interactions). 

The learner may choose in which language s/he wants to be assessed. This should be established as part 

of a process of preparing the learner for assessment and familiarising the learner with the approach being 

taken. 

While this is primarily a context-based qualification, evidence from other areas of endeavour may be 

introduced if pertinent to any of the exit-level outcomes. 

Assessors should also evaluate evidence that the learner has been performing consistently to standard over 

a period of time. 

INTERNATIONAL COMPARABILITY 

Qualifications which are directly comparable with this one in level and scope have not been identified. The 

fact that this is a generic qualification that must serve the diverse needs of the broad field of environmental 

science, environmental management and waste management, puts it in a class of its own. Internationally, 

qualifications related to environmental science and environmental management fall into the sphere of higher 

education, apart from a few isolated examples at supervisory and first-tier management level. There are a 

limited number of qualifications which focus on waste management, such as the Scottish Vocational 

Qualifications and the National Vocational Qualifications of England, Wales and Northern Ireland. The 

approach taken in these qualifications aligns broadly with the approach taken here: qualifications are 

standards-based, learning is workplace-based, assessment is observation- and portfolio-based, and skills 

and knowledge are acquired, practiced and assessed within contexts relevant to the learner. However, this 

(ie the South African) qualification places a greater requirement on the learner to demonstrate successful 

integration of the knowledge and skills acquired. Another recent development has been the initiative by the 

International Solid Waste Association to develop qualifications and promote training internationally. 
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Developments are also taking place in other parts of the world, notably South America. However, concrete information of the type needed to carry out a detailed comparison could not be found within the limits of the research capability. 

ARTICULATION OPTIONS 

This qualification articulates with the National Certificate in Environmental Practice: NQF 3. 

This qualification has been designed and structured so that qualifying learners can move from one context to another. Employers or institutions should be able to evaluate the outcomes of this qualification against the needs of their context and structure top-up learning appropriately, Equally, holders of other qualifications may be evaluated against this qualification for the purpose of RPL. 

MODERATION OPTIONS 

Moderators for the qualification should be registered as assessors with the relevant ETQA or an ETQA that has a mou with the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

The following criteria should be applied by the relevant ETQA: 
> A qualification in a relevant field of environmental science, environmental management and waste management at NOF Level 3 
> Any other criteria required by a relevant ETQA. 

NOTES 

N/A 

UNIT STANDARDS 
(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

  

  

  

  

  

  

    
  

  

  

  

    

  

  

  

    

  

  

  

  

  

  

  

‘ UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS 
12036 Orientate self in the workplace 

Level 2 6 Registered 
42464 Communicate at work 

Level 2 5 Registered 
12483 Perform basic first aid Level 2 4 Reregistered 
13217 Collect and use information Level 2 5 Registered 
13220 Keep the work area safe and productive Level 2 8 Registered 
13221 Perform routine maintenance Level 2 8 Registered 
13258 Participate in work group activities Levei 2 4 Registered 

~~ 116080 Monitor, collect and collate agricultural data Level 2 2 Registered 
Ff 9553 Take action to address impacts on the environment Level 2 10 Draft - Prep for P 

s, Comment Core 119554 Apply environmental management tools to assess impacts Level 2 5 Draft - Prep for P 
Comment Core 119556 Use tools and operate equipment in an environmentally responsible manner Level 2 10 Draft - Prep for P 
Comment Core 119558 Work with, use and care for materials and resources which can impact on health Level 2 10 Draft - Prep for P | and the environment 
Comment Elective 8330 Combat problem plants Level 2 3 Reregistered 

Elective 8332 Perform conservation guardianship Level 2 8 Reregistered 
Elective +8346 Manage cultural heritage resources in the field Level 2 2 Reregistered 

Elective 8348 Understand Nature Conservation issues Level 2 4 Reregistered 
Elective 10718 Use a personal budget to manage own money Level 2 3 Registered 7 
‘Elective 11818 Investigate work opportunities in order fo make a personal career/employment Level 2 2 Registered / : decision 

Elective 12033 Demonstrate knowledge of water cycle, water and wastewater systems and Level 2 5 Registered processes 

Elective 12334 Conduct water process laboratory tests Level 2 6 Registered   
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Elective 12351 Demonstrate An Ability To Work With Local Communities Level 2 7 Registered 

Elective 42352 Demonstrate knowledge of the roles and responsibilities of a community Level 2 Registered 

; a committee 

Elective 12465 Develop a leaming plan and a portfolio for assessment Level 2 6 Registered 

[Elective 12484 Perform basic fire fighting Level 2 4 Reregistered 

Elective 13202 Apply study and learning techniques Level 2 3. _ Registered 

Elective | 43679 Control and extinguish a fire in a conservation area Level 2 3 Reregistered 

Elective ~~ 14051 Collect and record data Level 2 3. Registered 

Elective 14784 Apply sampling theory and practice in the chemical industry Level 2 5 Registered 

Elective 113818 Clean and maintain area of responsibility Level 2 8 Registered 

Elective ~ 416064 Recognise and identify the basic functions of the ecological environment Level 2 4 Registered 

Elective 416077 Monitor water quality Level 2 3 Registered 

Elective 116121 Apply sustainable farming practices to conserve the ecological environment Level 2 5 Registered 

Elective 119555 Separate, handle, store, treat and transport waste Level 2 9 Draft - Prep for P 

\ 
Comment 

(Elective 419557 Operate waste disposal facilities Level 2 6 Draft - Prep for P 

| 
Comment 

Fundamental 7469 Use mathematics to investigate and monitor the financial aspects of personal Level 2 2 Reregistered 

— and community life 

Fundamental 7480 Demonstrate understanding of rational and irrational numbers and number Level 2 3 Reregistered 

systems 

Fundamental 8962 Maintain and adapt oral communication Level 2 5 Reregistered 

Fundamental 8963 Access and use information from texts Level 2 5 Reregistered 

Fundamental 8964 Write for a defined context Level 2 5 Reregistered 

Fundamental ~~ 8967 Use language and communication in occupational leaming programmes Level 2 5 Reregistered 

Fundamental! 9007 Work with a range of patterns and functions and solve problems Level 2 5 Reregistered 

Fundamental ~ 9008 dentify, describe, compare, classify, explore shape and motion in 2-and 3- Level 2 3. Reregistered 

dimensional shapes in different contexts 

Fundamental 9009 Apply basic knowledge of statistics and probability to influence the use of data Level 2 3. Reregistered 

and procedures in order to investigate life related problems 

Fundamental 42463 Understand and deal with HIV/AIDS Level 2 3 Registered 

2005/04/22 Qual ID 49605 SAQA: NLRD Report "Qualification Detail” Page 6
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
       
    

UNIT STANDARD: 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

Apply environmental management tools to assess impacts 

  

  

  
  

  
  

  

  

and Life Sciences 

SAQA US ID |UNIT STANDARD TITLE 
119554 Apply environmental management tools to assess impacts 

SGB NAME NSB 10 PROVIDER NAME 
SGB Environmental Sc/ Mgt & |Physical, Mathematical, Computer 
Waste Mat and Life Sciences 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Physical, Mathematical, Computer Environmental Sciences 

  ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 
  Undefined 5       Level 2   Regular   

SPECIFIC OUTCOME 1 

Identify a variety of potential and actual impacts on the environment and use the correct 
terminology to describe them. 

SPECIFIC OUTCOME 2 

Explain the reasons for using particular assessment tool(s). 

SPECIFIC OUTCOME 3 

Use environmental management tools to assess the impacts. 

SPECIFIC OUTCOME 4 

Record and maintain data and identify anomalies. 

SPECIFIC OUTCOME 5 

Determine the immediate causes of the identified impacts. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

    

     
SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

hang” UNIT STANDARD: 2 

Take action to address impacts on the environment 

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119553 Take action to address impacts on the environment 

SGB NAME NSB 10 PROVIDER NAME 

SGB Environmental Sc/ Mgt & |Physical, Mathematical, Computer 

Waste Mot and Life Sciences 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Physical, Mathematical, Computer Environmental Sciences 

and Life Sciences 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular           
SPECIFIC OUTCOME 1 

Determine an appropriate response to a variety of identified environmental impacts. 

SPECIFIC OUTCOME 2 

Develop an appropriate plan to address each identified impact. 

SPECIFIC OUTCOME 3 

Implement the plans and evaluate the results. 

SPECIFIC OUTCOME 4 

Record and report interventions and results achieved. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

  

    

    

UNIT STANDARD: 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

Use tools and operate equipment in an environmentally responsible manner 
  

  

  
  

  

  

  

  

          

SAQA US ID |UNIT STANDARD TITLE 
119556 Use tools and operate equipment in an environmentally responsible manner 

SGB NAME NSB 10 PROVIDER NAME 
SGB Environmental Sc/ Mgt & [Physical, Mathematical, Computer 
Waste Mgt and Life Sciences 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Physical, Mathematical, Computer Environmental Sciences 

and Life Sciences 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 10 Level 2 Regular 

  

SPECIFIC OUTCOME 1 

Select and use appropriate tools and equipment responsibly. 

SPECIFIC OUTCOME 2 

Inspect and prepare tools and equipment prior to use. 

SPECIFIC OUTCOME 3 

Maintain and store tools and equipment. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

  

   

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
Bing” UNIT STANDARD: 4 

Work with, use and care for materials and resources which can impact on health and the 
environment 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119558 Work with, use and care for materials and resources which can impact on health and the 
environment 

SGB NAME NSB 10 PROVIDER NAME 

SGB Environmental Sc/ Mgt & |Physical, Mathematical, Computer 
Waste Mgt and Life Sciences 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Physical, Mathematical, Computer — |Environmental Sciences 
‘ and Life Sciences 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Classify materials and resources found in an environment according to their potential 
impact(s) on health and the environment. 

SPECIFIC OUTCOME 2 

Work with, use, transport, store and care for materials and resources. 

SPECIFIC OUTCOME 3 

Recognise and respond to environmentally damaging impacts resulting from the extraction, 

use, transport or storage of materials or resources. 

SPECIFIC OUTCOME 4 

Compile required records related to handling and using materials or resources and submit 
reports. 

SPECIFIC OUTCOME 5 

Collect, handle and dispose of waste. 

SPECIFIC OUTCOME 6 

Conserve materials and resources and use them wisely. 

G05-038179—B



14 No. 27559 GOVERNMENT GAZETTE, 6 MAY 2005 

    

    
SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  

  
  

  

  

  

  

  

LT TD 

go” UNIT STANDARD: 

Operate waste disposal facilities 

SAQA US ID | UNIT STANDARD TITLE 

119557 Operate waste disposal facilities 

SGB NAME NSB 10 PROVIDER NAME 
SGB Environmental Sc/ Mgt & |Physica!, Mathematical, Computer 
Waste Mat and Life Sciences 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Physical, Mathematical, Computer Environmental Sciences 

and Life Sciences 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 6 Level 2 Regular             

SPECIFIC OUTCOME 1 

Apply the appropriate disposal method for each category of waste. 

SPECIFIC OUTCOME 2 

Control and direct movement of vehicles on the waste disposal site. 

SPECIFIC OUTCOME 3 

Control access and monitor the flow of incoming materials to a waste facility. 

SPECIFIC OUTCOME 4 

Recognise and report threats or damage to health, safety or the environment. 

SPECIFIC OUTCOME 5 

Compile records related to waste disposal.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
nd UNIT STANDARD: : 

Separate, handle, store, treat and transport waste 

  

  

  
  

  

  

  

  

  

SAQA US /ID |UNIT STANDARD TITLE 

119555 Separate, handle, store, treat and transport waste 

SGB NAME NSB 10 PROVIDER NAME 

SGB Environmental Sc/ Mgt & {Physical, Mathematical, Computer 
Waste Mgt and Life Sciences 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Physical, Mathematical, Computer Environmental Sciences 
and Life Sciences 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 9 Level 2 Regular             

SPECIFIC OUTCOME 1 

Separate, treat and store waste. 

SPECIFIC OUTCOME 2 

Transport waste. 

SPECIFIC OUTCOME 3 

Control access and monitor the flow of incoming materials to a waste facility. 

SPECIFIC OUTCOME 4 

Recognise and report threats or damage to health, safety or the environment. 

SPECIFIC OUTCOME 5 

Compile relevant records. 

15
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No. 423 6 May 2005 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA) 

In order to proceed with the recognition of Standards Generating Bodies in terms of 

Government Regulations 19(1)(c) and 22(2) of 28 March 1998, Organising Field 06, 
Manufacturing, Engineering and Technology, invites public comment with respect to the 
acceptability of the nominees and the representativeness of the key education and 

training stakeholder interest groups listed as SGB applicants below. 

In addition, the coordinator invites submissions from interested parties wishing 

to serve on such an SGB. Interested parties should take note of the section on SGB 

Information below. 

All nominations/ applications should be accompanied by curricula vitae. 

More information regarding this application may be obtained on the SAQA website or 

from the SAQA offices. 

Comment should reach the Directorate at the address below by not later than 6 June 
2005. All correspondence should be marked SGB for Manufacturing and Assembly 

Processes and be addressed to: 

  
The Director: Standards Setting and 

Development 

SAQA 
Attention: Mr. Eddie Brown 

Postnet Suite 248 
Private Bag X06 

Waterkloof 

0145 
or faxed to 012 — 431-5144 
e-mail: ebrown@saqa.co.za       

SGB INFORMATION 

As a necessary step in the development and implementation of the National 

Qualifications Framework, The Directorate of Standard Setting and Development is 

briefed [regulation 19(1)(c) of 28 March 1998] to recognise or establish Standards 

Generating Bodies (SGBs). 

SGBs shall: 

a. generate standards and qualifications in accordance with the Authority 

requirements in identified sub-fields and levels; 
b. update and review standards; 
cs recommend standards and qualifications to Directorate;
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d. recommend criteria for the registration of assessors and moderators or 

moderating bodies; and 
e. perform such other functions as may from time-to-time be delegated by the 

Directorate of Standard Setting and Development. 

Any bodies wishing to nominate representatives, make application to serve on, or make 

any other submission with regard to the above SGB should note the following 

information. 

SGBs should be composed of organisations, which shail be key education and training 
stakeholder interest groups and experts in the sub-field. The Directorate, when making 

its final decisions will have due regard for, among other things, the need for 
representativeness and equity, redress and relevant expertise in terms of the work of 

the SGBs.’ 

Organisations proposing to nominate persons to SGBs should be sensitive to the need 
for equity and redress, and shall nominate persons who- 

(a) will be able to consider issues of productivity, fairness, public interest and 

international comparability as related to education and training in the sub-field; 

(b) enjoy credibility in the sub-field in question, who enjoy respect; have the 
necessary expertise and experience in the sub-field and have the support or 

backing of the nominating body; 

(c) are able to advocate and mediate the needs and interests of all levels within the 
sub-field covered by the Standards Generating Body; 

(d) are able to exercise critical judgement at a high level; and 
(e) are committed to a communication process between the Standards Generating 

Body, the Directorate for Standard Setting and Development and the 
Constituency. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

_ AUTHORITY 

   
   

Established in terms of Act $8 of 1995 

  

  
PUBLIC NOTICE BY NSB 06, MANUFACTURING, ENGINEERING AND TECHNOLOGY TO 
REREGISTER THE SGB FOR MANUFACTURING AND ASSEMBLY PROCESSES   
  

National Standards Body (NSB 06) — Manufacturing, Engineering and Technology wishes to 
re-register the SGB for Manufacturing and Assembly Processes in the sub-field of Manufacturing and 

Assembly from NOF levels 1 — 6, for a period of three years, 29 April 2005 to 29 March 2007. 

1. 

BRIEF OF THE SGB 

Develop learning pathways for potential qualifications and unit standards in the sub-field of 

Manufacturing and Assembly in NSB 06 Manufacturing, Engineering and Technology from Level 1 
through to level 6 [Regulation 24(1)(e)]. 

Generate qualifications in accordance with Authority requirements. These would cover: Ferrous and 

Mon-ferrous metals Manufacturing; Automotive components; Electrical Equipment and Component 

Production including Power and Telecommunications Cables; Ferrous and Non-Ferrous Metal 

products; Ferrous and Non-ferrous Metal Intermediate; Ferrous and Non-ferrous Metal Fabrication. 

Qualifications and Unit standards in the Metals, Engineering, New Tyre manufacturing and assembly 
processes. [Regulation 24(1)(a)] 

The qualifications are: 

National Certificate: Wire Making NQF Levels 2 and 3 

Further Education and Training Certificate: Wire Making NOF L4 
National Certificate: Locks and Keys Manufacturer NQF Levels 2 and 3 

Further Education and Training Certificate: Locks and Keys Manufacturer NOF L4 
National Certificate: Electromechanical (Millwright) NQF Levels 2 and 3 
Further Education and Training Certificate: Electromechanical (Millwright) NQF Level 4 
National Certificate: Metal Finishing NQF Levels 2,3 and 5 

Further Education and Training Certificate: Metal Finishing NQF Level 4 

National Certificate: Lifts Servicing and Maintenance NQF Levels 2 and 3 
Further Education and Training Certificate: Lifts Servicing and Maintenance NOF Level 4 
National Certificate: Fluid Power NOF Levels 2,3,5 and 6 

Further Education and Training Certificate: Fluid Power NQF Level 4 

National Certificate: Moulding, Melting and Pattern Making NOF Levels 2 and 3 

Further Education and Training Certificate: Moulding, Melting and Pattern Making NQF Level 4 

National Certificate: Manufacturing and Repairing Armatures NOF Levels 2,3 and 5 
Further Education and Training Certificate: Manufacturing and Repairing Armatures NOF Level 4 

National Certificate: Computer Numerical Controlled (CNC) Machining and Maintenance NOF Levels 
2 and 3 

Further Education and Training Certificate: Computer Numerical Controlled (CNC) Machining and 
Maintenance NQF Level 4 
National Certificate: Rigging NQF Levels 2 and 3
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Further Education and Training Certificate: Rigging NQF Level 4 

National Certificate: Boat Manufacturing NQF Levels 2 and 3 
Further Education and Training Certificate: Board Manufacturing NOF Level 4 

National Diploma: Rubber Technologist NQF Level 5 

Recommend the standards and qualifications generated under 2, above to the National Standards 

Body [Regulation 24(1)(c)]. 

. Recommend criteria for the registration of assessors and moderators or moderating bodies 

[Regulation 24(1)(d)]. 

Review the following qualifications and unit standards. [Regulation 24(1)(b)]. 

National Certificate: Power and Telecommunication Cable Manufacturing NQF Levels 2 and 3 
Further Education and Training Certificate: Power and Telecommunication Cable Manufacturing 

NOF Level 4 
National Certificate: Automotive Component Manufacturing and Assembly NQF Levels 2,3 and 5 

Further Education and Training Certificate: Automotive Component Manufacturing and Assembly L4 

National Certificate: Iron and Steel Manufacturing NQF Level 2 and 3 
Further Education and Training Certificate: Iron and Steel Manufacturing NQF Level 4 
National Certificate: Metal and Engineering Manufacturing Levels 2 and 3 
Further Education and Training Certificate: Metal and Engineering Manufacturing Processes NQF 

Level 4 
Further Education and Training Certificate: Metal and Engineering Manufacturing NQF Level 4 

National Certificate: Autotronics NOF Levels 2,3 and 5 

Further Education and Training Certificate: Autotronics NQF Level 4 

National Certificate: Mechatronics NQF Levels 2,3 and 5 
Further Education and Training: Mecatronics NOF Level 4 

National Certificate: Engineering Fabrication NQF Level 2 
National Certificate: Engineering Fabrication (light or heavy) NQF Levels 3 and 4 

National Certificate: Mechanical Engineering (Machining) NQF levels 2 and 3 
Further Education and Training Certificate: Mechanical Engineering (Machining) NQF Levels 4 
National Certificate: Mechanical Engineering (Tooling Manufacturing) NOF Levels 2 and 3 
Further Education and Training Certificate: (Tooling Manufacturing) NQF Level 4 
National Certificate: Mechanical Engineering: Fitting NQF Levels 2 and 3 

Further Education and Training Certificate: Fitting NQF Level 4 

National Certificate: Mechanical Engineering Fitting and Machining NOF levels 2 and 3 
Further Education and Training Certificate: Mechanical Engineering Fitting and Machining NQF level 
4 
National Certificate: Tyre and Tyre Component Manufacturing NOF Level 2 and 3 

Further Education and Training Certificate: Tyre and Tyre Component Manufacturing NOF L4 

National Certificate: Quality checking and Finishing of Manufacturing Tyres Level 2 
National Certificate: Quality Checking of Tyres and Tyre Components NOF Level 3 
Further Education and Training Certificate: Fitting and Machining NOF Level 4 

National Certificate: Mechanical Engineering: Machining NOF Levels 2 and 3 
Further Education and Training Certificate: Mechanical Engineering: Machining NOF Level 4 

National Certificate: Mechanical Engineering: Tooling Manufacture NOF Level 3 
Further Education and Training Certificate: Mechanical Engineering: Tooling Manufacture NQF L4 

Further Education and Training Certificate: Quality Assurance of Tyre Manufacturing Processes 

NQF Level 4 

National Certificate: Tyre Assembly NQF Level 3 
National Certificate: Industrial Rubber Manufacturing: Mixing OR Extruding OR Moulding OR 

Calendaring NQF Levels 2,3 and 5 
Further Education and Training Certificate: Industrial Rubber Manufacturing: Mixing OR Extruding
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OR Moulding OR Calendaring NOF Level 4 
National Certificate GETC: Manufacturing, Engineering and Related Activities NOF Level 1 
National Certificate: Master Craftsmanship (Electrical) NQF Level 5 
Nation Diploma: Master Craftsmanship (Electrical) NOF Level 5 
National Degree: Master Craftsmanship (Electrical) NQF Level 6 

6. Maintain liaison during the process of developing standards and qualifications with other related 
Standards Generating Bodies in the field [Regulation 24(1)(e)].
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COMPOSITION OF THE SGB 

NOMINEE WORKPLACE |NOMINATING BODY EXPERIENCE/QUALIFICATIONS 

National Union of Metal Matric 

Verryne P Dorbyl Workers of South Africa : ; ; 
(NUMSA) Machine Operating experience 

  

. : Senior Quality Inspector 
Defy Appliances National Union of Metal NTC 03 

  

  

  

Singh N Limited NUMA, South Africa Production Manager 

industrial Relations Diploma 

ae : Qualified Fitter and Turner 

Swarts Cape Gate Solidarity Union Advanced Certificate in Human Resources 

Steel Engineering Industry] Human Resource Development Specialist 

Van Der Bergh J |Cape Gate Federation of South Africa |National Diploma: Personnel Management 

(SEIFSA) Human Resources Development Manager 

‘ ‘ Diesel Mechanic ; Maintenance Fitter 
. Steel Engineering Industry ri , 

Janes Defy Appliances Federation of South Africa Group Training and Development Manager 

IPM Diploma; Industrial Relations 

Certificate 

Employee Development Manager 

National Diploma for Technicians 

Government Certificate Competency 

Certificate in General Management 

Limited (SEIFSA) 

  

(Electrical Engineering 

Gibson A ABB Powertech_|and Allied Industries 

Association) EEAIA 

  

Doctorate in Technology (D Tech) 
Mangosuthu 

r 

Naidoo P Technical CTP casts Salary Instrumentation and 

College rocess control; Mechanician 
Electrical/Electronics Lecturer 

NHDP: Human Resources Management; 

BTECH: Labour Relations Management; 

New Tyre Chamber Senior Management Programme 

Employers (Stellenbosch) Research and Development 
Manager Training and development 

manager; Training Facilitator 

Training and Senior Full Time Shop 

  

Welgemoed P [Bridgestone 

  

  

; . ers Steward; 

Steln'V Continental Tyres|Soldanty Basic Business Principles and Basic Tyre 

Manufacturing 

; a Qualified Toolmaker for 30 years; Shop 

Pillay SS Gedore Tools United Association of Steward served on the Training board and 

South Africa (UASA) Bargaining Council. 

National Diploma In Mechanical and 

Electrical Engineering; B Ed (Honours) 

National Product Mathematics M Ed (Masters) Diesel 

Development Centre Mechanic; Millwright; Panel beater; 

Technical Training Specialist/Assistant 

Project Manager 

  

Volschenk D CSIR          
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No. 424 
6 May 2005 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA) 

In order to proceed with the recognition of Standards Generating Bodies in terms of 
Government Regulations 19(1)(c) and 22(2) of 28 March 1998, Organising Field 10, 
Physical, Mathematical, Computer and Life Sciences, invites public comment with 
respect to the acceptability of the nominees and the representativeness of the key 
education and training stakeholder interest groups listed as SGB applicants below. 

In addition, the coordinator invites submissions from interested parties wishing 
to serve on such an SGB. Interested parties should take note of the section on SGB 
Information below. 

All nominations/ applications should be accompanied by curricula vitae. 

More information regarding this application may be obtained on the SAQA website or 
from the SAQA offices. 

Comment should reach the Directorate at the address below by not later than 6 June 
2005. All correspondence should be marked SGB for Statistics and be addressed to: 

  

The Director: Standards Setting and 
Development 

SAQA 
Attention: Mr. Eddie Brown 

Postnet Suite 248 
Private Bag X06 

Waterkloof 

0145 
or faxed to 012 — 431-5144 
e-mail: ebrown@saqa.co.za     
  

SGB INFORMATION 

As a necessary step in the development and implementation of the National 
Qualifications Framework, The Directorate of Standard Setting and Development is 
briefed [regulation 19(1)(c) of 28 March 1998] to recognise or establish Standards 
Generating Bodies (SGBs). 

SGBs shall: 

a. generate standards and qualifications in accordance with the Authority 
requirements in identified sub-fields and levels; 

b. update and review standards: 
C. recommend standards and qualifications to Directorate: 
d. recommend criteria for the registration of assessors and moderators or 

moderating bodies; and
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e. perform such other functions as may from time-to-time be delegated by the 

Directorate of Standard Setting and Development. 

Any bodies wishing to nominate representatives, make application to serve on, or make 

any other submission with regard to the above SGB should note the following 

information. 

SGBs should be composed of organisations, which shall be key education and training 

stakeholder interest groups and experts in the sub-field. The Directorate, when making 

its final decisions will have due regard for, among other things, the need for 

representativeness and equity, redress and relevant expertise in terms of the work of 

the SGBs.’ 

Organisations proposing to nominate persons to SGBs should be sensitive to the need 

for equity and redress, and shall nominate persons who- 

(a) will be able to consider issues of productivity, fairness, public interest and 

international comparability as related to education and training in the sub-field; 

(b) enjoy credibility in the sub-field in question, who enjoy respect; have the 

necessary expertise and experience in the sub-field and have the support or 

backing of the nominating body; 

(c) are able to advocate and mediate the needs and interests of all levels within the 

sub-field covered by the Standards Generating Body; 

(d) are able to exercise critical judgement at a high level; and 

(e) are committed to a communication process between the Standards Generating 

Body, the Directorate for Standard Setting and Development and the 

Constituency. 
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PUBLIC NOTICE BY NSB 10, 

PHYSICAL, MATHEMATICAL, COMPUTER AND LIFE SCIENCES, TO REGISTER A 
STANDARDS GENERATING BODY FOR STATISTICS AT NQF LEVELS 1 TO 8       

National Standards Body (NSB) 10 - Physical, Mathematical, Computer and Life Sciences - 
wishes to register a Statistics SGB in the sub-field at NOF levels 1 - 8. 

The SGB will develop appropriate and specific unit standards and qualifications for Statistics 

with regard to the following roles: Statistics specialists, Statistics officers at all levels. 

PROPOSED BRIEF OF THE SGB 

1: Develop learning pathways for a potential qualification and unit standards 
in the area of Statistics from level 1 through to 8 [Regulation 24 (1) (a)]. 

2. Review existing qualifications that have been developed in the sub-field to 
identify the core competencies embedded within them [Regulation 24(1)(a)]. 

3. Design learning pathways for the roles and specialisation described above 
within the field of Statistics [Regulation 24(1)(e)]. 

4. Generate the following unit standards and qualifications in Statistics at 
Levels 1 - 8 with reference to the roles and specialisation described above 
in accordance with the Authority requirements [Regulation 24(1)(a)]. 

e Unit Standards at NOF levels 1 to 4 

e Unit Standards at NOF level 5 

e Unit Standards for a Certificate at levels 2, 3 and 4 
e Unit Standards for a National Certificate at level 5 

e Unit Standards for a National Diploma at level 6 

e Unit Standards for a Bachelor degree at level 6 

e Unit Standards for an Honours degree at level 7 

e Unit Standards for Research Methodology at level 5 

e Bachelors and Honours degrees at level 6 

e Masters and Doctoral degrees at level 8 

¢ Qualifications for a Doctorate degree at level 8. 

5. Recommend the unit standards and qualifications under 3 above to the 
National Standards Body [Regulation 24(1)(c)].
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6. Recommend criteria for the registration of assessors and moderators or 

moderating bodies [Regulation 24(1)(d)]. 

i Perform such other tasks as may from time to time be assigned by 

the SAQA [Regulation 24(1)(e)]. 

8. The SGB will operate in Field 10 (Physical, Mathematical, Computer and Life 

Sciences) and will liase closely with other relevant SGB's in the field as well 

as other organised fields, which have vested interest in Statistics [Regulation 

  

  

  

  

  

  

  

  

  

        

24(1)(e)]. 

PROPOSED COMPOSITION OF THE SGB 

Nominee Nominating Body Experience and Qualifications in the Field 

Conradie, W.J University of PhD; 10 years lecturing, 7 years 

Stellenbosch management 

Dunne, T.T University of PhD Maths Stats, UED, Bed, BA Maths 

Cape Town Stats, BSC Hons Stats, BA Hons Maths, 

Fellow Institute of Statisticians for 8yrs, 

Chartered Statisticians for 10 yrs, 15 yrs 
extensive experience in the field; 

Juritz, J.M University of PhD; 13 years lecturing, 18 years 

Cape Town management 

Lesaoana, M University of the |PhD (University of Southampton, UK); 2 

North years administration, 8 years lecturing, 6 

years management 

Nthangeni, M Statistics South |PhD; 13 years lecturing, 6 years 

Africa management 

Radloff, S.E Rhodes PhD; 21 years lecturing, 6 years 

University management 

Adiel Chikobu University of MSc Maths Stats, BSc, 3yrs+ 
Limpopo Experience in the field 

Gumede F University of PhD; MSc Mathematical Stats, BSc hons 
Cape Town Stats Sciences, BA stats, 3yrs+ experience 

in the field. 

Dooka K C Statistics South Diploma in Education, 5yrs + experience in 

Africa the field. 

Mankete S Statistics South BSc Stats & Maths, Post Graduate Cert in 
Africa Management (current), 4yrs + experience in 

statistics field 

Crowther N University of BSc, BSc Hons, MSc and D Sc. 10 year + 
Pretoria managerial experience in the field.     
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Chetty N Statistics S. A. BSc Comp Science, B Pharm., 

Kasonga AR. University of - BSc Maths, Dip Informatics, MSc Maths, 
Pretoria PhD Mathematical Stats, 15+ yrs experience 

Vilakazi S M Support Statistics | BSc Mathematical stats, Bed, Dip Clinical 
Services Durban Pathology, Dip Medical Tech, 5yrs 

Experience in the field, 

Lekala L T. University of BSc, BSc Hons., Statistics 
Pretoria 

Micali V Eskom —Head {Currently studying for PhD, MSc, 10 + 
Office yrs experience in the field. 

Tyupu V Eskom—Head  |BSc Hons Maths Stats 
Office 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

Exsablished in terms of Act Sé of 1993 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA) 

In accordance with regulation 24(c) of the Standard Generating Bodies Regulations of 28 March 

1998, the Standards Generating Body (SGB) for 

SECONDARY AGRICULTURE: PROCESSING 

publishes the following qualifications and unit standards for public comment. 

This notice contains the titles, fields, sub-fields, NQF levels, credits, and purpose of the 

qualifications and unit standards. The qualifications and unit standards can be accessed via the 

SAQA web-site at www.saga.org.za. Copies may also be obtained from the Directorate of 

Standards Setting and Development at the SAQA offices, Hatfield Forum West, 1067 Arcadia 

Street, Hatfield, Pretoria. 

Comment on the qualification and unit standards should reach SAQA at the address below and 

no later than 6 June 2005. All correspondence should be marked Standards Setting - SGB 

SECONDARY AGRICULTURE:PROCESSING and addressed to 

  

The Director: Standards Setting and Development 

SAQA 
Attention: Mr. Eddie Brown 

Postnet Suite 248 

Private Bag X06 

Waterkioof 

0145 
or faxed to 012 — 431-5144 

e-mail: ebrown@saqa.co.za       
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

     

  

  

  

  
  

  

  

  

  

  

ge QUALIFICATION: 

General Education and Training Certificate: Poultry Processing 

SAQA QUAL ID |QUALIFICATION TITLE 

49583 General Education and Training Certificate: Poultry Processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture: Agriculture and Nature Conservation 
Processing 

QUAL TYPE FIELD SUBFIELD 

National Certificate Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 
Undefined 132 Level 1 Regular-Unit Stds Based         
  

PURPOSE AND RATIONALE OF THE QUALIFICATION 

Purpose: 

The qualification provides learners with the opportunity to gain competence in poultry processing and will 
facilitate their securing employment in the industry. For those who are already employed in a poultry 
processing plant, the multi-skilling that the qualification offers will open up a career path in the industry. 

A learner achieving this qualification will be able to work effectively and productively within the poultry 
processing industry knowing: 

> Health and safety principles in a poultry abattoir. 
> The principles and procedures of poultry abattoir hygiene. 

> The processing procedures in a poultry abattoir. 
> The quality assurance and good manufacturing procedures. 

The generic nature of the qualification will facilitate muitiskilling, which in turn, will have a positive impact on 
the efficiency and productivity of the processing plants. 

The combined commitment of the learners and employers in the achievement of this qualification, will help 
alleviate the transient nature of the workers at this level, which will result in a more stable and efficient 
workforce. 

Rationale: 

The qualification addresses the urgent need for the establishment of skills and accompanying standards that 
the industry required, especially within the SMME sector. This will allow them to operate on a more 
professional basis. The observance of strict health, hygiene and bio-security principles will minimize the risks 
that these role players face. 

This qualification and the resultant skills that are learnt will have a positive contribution to the establishment 
of small processing plants in the rural areas that can serve their communities and distant markets. 

The qualification embodies the international requirements for Good Manufacturing Practices (GMP) and 
Hazard Analysis Critical Control Points (HACCP), which will ensure that producers will be able to export 
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poultry products that will meet the stringent international requirements. 

RECOGNIZE PREVIOUS LEARNING? 

¥ 

LEARNING ASSUMED TO BE IN PLACE 

Learners who would like to access this qualification should have demonstrated competency in 
Communication and Numeracy at ABET Level 3. 

Recognition of prior learning: 

The qualification may be achieved in part or as a whole through the recognition of prior learning process for 

the unit standards. 

QUALIFICATION RULES 

This qualification consists of a minimum of 132 Credits, composed of: 

> Fundamental: 45 Credits. 

> Core: 65 Credits. 

> Electives: 22 Credits. 

EXIT LEVEL OUTCOMES 

1. Recognize the various sectors within the poultry industry and the career paths that are available. 

2. Understand the procedures to ensure health and safety in the poultry processing environment. 

3, Show a basic understanding of the anatomy and physiology of poultry. 

4. Understand the principles and procedures of personal hygiene that must be adhered to in a poultry 
processing plant. 

5. Understand the necessity of following the abattoir hygiene procedures. 

6. Understand the role of water management and conservation practices in poultry processing. 

7. Demonstrate an understanding of the principles of cold chain management and the cold storage facilities 

in a poultry abattoir. 

8. Understand how Quality Assurance enhances the maintenance of standards and productivity in a poultry 
abattoir. 

ASSOCIATED ASSESSMENT CRITERIA 

1: 

> The history and the growth of the poultry industry in South Africa is described. 
> The importance that poultry plays in the provision of meat for the South African population is explained. 

> The ‘farm to fork' supply chains within the poultry industry are described. 

2: 
> The sections of the health and safety act that affect workers in the poultry processing industry are 

described. 
> The responsibilities and duties of employers and employees to ensure a safe and a healthy working 

environment are explained. 

> The importance of good housekeeping for the provision of a safe working environment is explained. 

3: 

> The various body parts and the internal components of poultry are detailed. 

> The possible abnormalities in live birds and carcasses are described. 
> The portions into which poultry is packaged is explained. 
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4: 

> The dangers of transmitting sickness and diseases onto the poultry products is explained. 

> The methods of maintaining good personal hygiene in the workplace are described. 

> The importance of using the correct Personal Protective Clothing and adhering to the dress regulations is 
explained. 

5: 

> The ways in which poultry meat can be contaminated and the need to minimise the contamination by 
using good hygiene practices is explained. 

> The importance of cleaning the equipment and facilities in the correct sequence and manner is described. 
> The reasons for using detergents and disinfectants in the cleaning process are explained. 

6: 

> The need for clean potable water in an abattoir is explained. 

> The reasons for chlorinating the washing water in select areas within the abattoir is explained. 
> The objectives of water conservation and the methods of reducing the usage are explained. 

TT: 

> The conditions that will allow the growth of bacteria in poultry products are described. 

> The aims of cold chain management are explained. 

> The equipment used to control the temperatures and the ways in which poultry carcasses are cooled in 
the abattoir are described. 

8: 

> The benefits of implementing a quality assurance system in a poultry abattoir are explained. 

> The operation of the specific quality assurance programs and their role in improving the standards of 

product quality, productivity and customer service is described. 

> The critical control points where the quality of poultry products is most likely to be compromised are 
identified. 

Integrated assessment: 

The integrated assessment allows the Learners the opportunity to show that they are able to utilize 
concepts, ideas and actions across the unit standards. This will allow Learners to achieve competency that 

is in keeping with the purpose of the qualification. 

An integrated assessment will indicate how theoretical learning is demonstrated in a practical environment 

in such a way that the application of the work learnt becomes second nature. 

In conducting an assessment, the quality of the performance must also be evaluated i.e. both the 

performance and the thinking behind the action must be qualitative. 

The assessment should include both formative and summative options and should use various assessment 

tools i.e. not by observation only. It is required that a Portfolio of Assessment form part of the summative 
assessment, with practical outcomes being demonstrated in a simulated or real work place situation. 

A broad range of task-orientated and theoretical tools may be used, with the distinction between practical 

knowledge and disciplinary knowledge being maintained. 

It is recommended that the assessment tools give Learners the opportunity to account for their decision- 

making and problem solving in line with the specific outcomes and related assessment criteria. 

As a result of this qualification being generic in forming the foundation for a career in poultry processing. 
Learners should be assessed in occupational contexts and activities. The assessment should ensure that 
the foundational skills are portable and prepare them for further learning, whatever career path they may 
choose. 

INTERNATIONAL COMPARABILITY 
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Comparison of unit standards from the United Kingdom, Australia and New Zealand offer similarities in 

poultry processing practices, but no complete Qualification at level 1 exists in these countries: 

The related United Kingdom certificates are: 

> MTC Foundation Certificate in Meat and Poultry Hygiene - Level 1 - ref 100/1502/4 

> MTC NVQ in Meat and Poultry Processing - Level 2 - ref 100/3525/4 
> MTC NVQ in Meat and Poultry Processing - Level 1 - ref Q1053892 

ARTICULATION OPTIONS 

The qualification is designed to provide a structured learning path for employees in the Poultry Processing 

industry in South Africa, be they in employ of commercial businesses or as entrepreneurs. 

The qualifications, with national recognition, would not only enable employees to move within the poultry 

industry, between the fields of Production and Processing, but would also create the opportunity for learners 

to move into the red meat and abattoir industries. 

This Qualification will articulate vertically with the: 

> National Certificate: Abattoir Slaughtering Processes at NOF Level 2 
> National Certificate: General Abattoir Processes at NOF Level 2 

> National Certificate: Poultry Processing at NQF Level 2 

While the Production and Processing qualifications diverge as they progress upwards, there remains 
sufficient common ground for holders of one qualification to be able to be employed in the other field with 
minimum additional training. 

MODERATION OPTIONS 

Anyone assessing a learner against these unit standards must be registered as an assessor with the 
relevant ETQA and have the experience or in depth knowledge of the poultry processing industry. 

Any institution offering learning that will enable achievement of these unit standards or will assess these unit 
standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be 

overseen by the relevant ETQA according to the moderation guidelines in the relevant qualification and the 
agreed ETQA procedure. 

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any 
assessment agency, assessor or provider institution which is accredited by the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

Assessors must: 

> Be accredited as assessors by the relevant ETQA. 

> Have experience or in depth knowledge of the poultry processing industry. 

> Meet any other requirements that may be stipulated by the relevant ETQA. 

  

    

  

NOTES 

N/A 

UNIT STANDARDS 

(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS 

Core 119388 Apply health and safety practices in poultry processing Level 4 12 Draft - Prep for P 

Comment 

Core 119395 Demonstrate an understanding of the basic anatomy and physiology of poultry — Level 1 2 Draft - Prep for P 
processing Comment     
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‘Core — 119403 Apply personal hygiene in poultry processing Level 1 15 Draft - Prep for P 

| : _ Comment > 

‘Core 119414 Apply abattoir hygiene in poultry processing Level 1 15 Draft - Prep for P 

ws _ Comment 

Core 119425 Apply water management in poultry processing Level 1 3 Draft - Prep for P 

Comment 

(Core 119428 Apply cold chain management in poultry processing Level 1 3 Draft - Prep for P 
ee Comment 

(ore 119433 Apply quality assurance in a poultry abattoir Level 1 15 Draft - Prep for P 

Comment 

Elective 119379 Receive live birds and place on the poultry processing line Level 2 6 Draft - Prep for P 

Comment 

Elective 119410 Slaughter birds in a poultry abattoir Level 2 6 Draft - Prep for P 
- Comment 

Elective 119415 Operate a processing scanner in a poultry abattoir Level 2 5 Draft - Prep for P 
/ ; Comment 

‘Elective 119426 Operate an automatic tray wrapper in a poultry abattoir Level 2 5 Draft - Prep for P 

| - oe Comment 

[Elective 119432 Operate a portion cutting machine in a poultry abattoir Level 2 12. Draft - Prep for P 
| 

Comment 

Elective 119438 Operate a processing scale in a poultry abattoir Level 2 10 Draft - Prep for P 

ee oe Comment 

Elective 119443 Utilise cold storage and despatch practices in a poultry abattoir Level 2 6 Draft - Prep for P 

| a Comment 

‘Elective 119445 Defeather in poultry processing Level 2 8 Draft - Prep for P 

| . Comment 
\Elective 119446 Process pouitry frozen meat products in an abattoir Level 2 8 Draft - Prep for P 

Comment 
Elective 119451 Perform 1st phase evisceration in poultry Level 2 8 Draft - Prep for P 
| 

Comment 

Elective 119453 Process poultry fresh meat products in an abattoir Level 2 8 Draft - Prep for P 

Comment 

Elective 119476 Perfomr 2nd phase evisceration in poultry Level 2 8 Draft - Prep for P 

: sae Comment 
(Fundamental 7447 Working with numbers in various contexts Level 4 6  Reregistered 

Fundamental 7449 Critically analyse how mathematics is used in social, political and economic Level 1 2 Reregistered 
relations 

Fundamental 7451 Collect, analyse, use and communicate numerical data Level 1 2 Reregistered 

‘Fundamental 7461 Use maps to access and communicate information conceming routes, location — Level 1 1 Reregistered 
and direction 

Fundamental 7463 Describe and represent objects and the environment in terms of shape, space, —_ Level 1 2 Reregistered 

time and motion 

Fundamental 7464 Analyse cultural products and processes as representations of shape, space Level 1 2 Reregistered 
and time 

Fundamental | 12203 Demonstrate knowledge of issues relating to HIV and AIDS Level 1 2 Registered 

Fundamental 12462 Engage ina range of speaking and listening interactions for a variety of Level 1 6 Registered 
purposes 

\Fundamental 12470 Write for a variety of different purposes Level 1 6 Registered 

‘Fundamental 12471 Explore and use a variety of strategies to learn (revised) Level 1 5 Registered 

[Fundamental 12473 identify and respond to selected literary texts Level 1 5 Registered 

Fundamental 14084 Demonstrate an understanding of and use the numbering system Levei 4 1 Registered 

‘Fundamental 15092 Plan and manage personal finances Level 1 5 Registered 
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49581 National Certificate: Poultry Processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture: Agriculture and Nature Conservation 
Processing 

QUAL TYPE FIELD SUBFIELD 

National Certificate Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 

Undefined 132 Level 2 Regular-Unit Stds Based           
PURPOSE AND RATIONALE OF THE QUALIFICATION 

Purpose: 

The qualification provides learners with the opportunity to gain competence in poultry processing and will 

facilitate their securing employment in the industry. For those who are already employed in a poultry 

processing plant, the multi-skilling that the qualification offers will open up a career path in the industry. 

A learner achieving this qualification will be able to work effectively and productively within the poultry 
processing industry knowing: 

> Health and safety principles in a poultry abattoir. 

> The principles and procedures of poultry abattoir hygiene. 
> The processing procedures in a poultry abattoir. 

> The quality assurance and good manufacturing procedures. 

The generic nature of the qualification will facilitate multi-skilling, which in turn, will have a positive impact on 

the efficiency and productivity of the processing plants. 

The combined commitment of the learners and employers in the achievement of this qualification, will help 
alleviate the transient nature of the workers at this level, which will result in a more stable and efficient 
workforce. 

Rationale: 

The qualification addresses the urgent need for the establishment of skills and accompanying standards that 

the industry required, especially within the SMME sector. This will allow them to operate on a more 
professional basis. The observance of strict health, hygiene and bio-security principles will minimize the risks 

that these role players face. 

This qualification and the resultant skills that are learnt will have a positive contribution to the establishment 

of small processing plants in the rural areas that can serve their communities and distant markets. 

The qualification embodies the international requirements for Good Manufacturing Practices (GMP) and 
Hazard Analysis Critical Control Points (HACCP), which will ensure that producers will be able to export 
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poultry products that will meet the stringent international requirements. 

RECOGNIZE PREVIOUS LEARNING? 

Y 

LEARNING ASSUMED TO BE IN PLACE 

Learners who would like to access this qualification should have demonstrated competency in 

Communication and Numeracy at NOF Level 1. 

Recognition of prior learning: 

The qualification may be achieved in part or as a whole through the Recognition of Prior Learning process 
for the unit standards. 

QUALIFICATION RULES 

This qualification consists of a minimum of 132 credits, composed of: 

> Fundamental: 44 

> Core: 66 

> Electives: 22 

EXIT LEVEL OUTCOMES 

1. Understand all the facets of the poultry processing industry. 

2. Demonstrate an understanding of the necessity for maintaining health and safety standards in a poultry 
abattoir. 

3. Demonstrate an understanding of the anatomy and physiology of poultry and the abnormalities that may 
be prevalent. 

4. Understand the necessity of adhering to strict personal hygiene and the methods by which diseases may 
be transmitted to poultry products by workers in an abattoir. 

5. Identify the potential health hazards that contamination of poultry products can pose and the hygiene 
procedures that are to be followed to minimize contamination. 

6. Show an understanding of the various uses of water in a poultry abattoir and the necessity to use water 
conservation practices. 

7. Recognize the importance of maintaining the cold chain through all the processing procedures and the 
cold storage facilities that have to be monitored. 

8. Understand the principles and procedures of Quality Assurance in poultry processing and the role that 
each worker has in ensuring the quality within their scope of work. 

ASSOCIATED ASSESSMENT CRITERIA 

1: 

> The species of poultry that are processed in abattoirs are detailed. 
> The role that poultry meat plays in the provision of food security in South Africa is explained. 
> The various factors that are involved in the production, processing and distribution of poultry products are 
described. 

2 

> The importance of the OHS in assuring health and safety in the workplace and the way in which these 
objectives are addressed in the company Standard Operating Practices are described. 

3: 

> The major component of the body structure are identified and their functions are explained. 
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> The recognition of physical abnormalities that commonly occur in poultry and the probable causes of 

these are explained. 

4: 
> The facilities that are necessary to ensure good personal hygiene are described. 

> The Personal Protective Clothing and the procedures for the maintenance of good personal hygiene are 

detailed. 
> The difference between personal and general equipment used in the workplace and the responsibility for 

cleaning and sanitizing these are explained. 

5: 
> The various ways in which the meat may be contaminated are described. 

> The specific roles of detergents and disinfectants are explained. 

> The procedures to prevent the contamination of poultry products are described. 

6: 
> The various uses of hot and cold water in the abattoir are explained. 

> The function of chlorine in the prevention of contamination in the abattoir is explained. 

> The necessity of water conservation and the methods to implement this are explained. 

ee 
> The objectives of the cold chain management and the procedures for monitoring the temperatures is 

described. 
> The cooling sequences and the areas where cooling is conducted are explained. 
> The monitoring of the poultry products and the abattoir environmental temperatures are described. 

8: 
> The contribution that a quality assurance system plays in the maintenance of high standards in a poultry 

abattoir is explained. 
> The role that the Standard Operating Practices and Quality Assurance Systems have on the maintenance 

of product quality are explained. 
> The importance of the Critical Control Points (CCP) for the monitoring of quality in the abattoir is explained. 

Integrated assessment: 

The integrated assessment allows the Learners the opportunity to show that they are able to utilize 

concepts, ideas and actions across the unit standards. This will allow Learners to achieve competency that 

is in keeping with the purpose of the qualification. 

An integrated assessment will indicate how theoretical learning is demonstrated in a practical environment 

in such a way that the application of the work learnt becomes second nature. 

in conducting an assessment, the quality of the performance must also be evaluated that is both the 

performance and the thinking behind the action must be qualitative. 

The assessment should include both formative and summative options and should use various assessment 

tools that is not by observation only. It is required that a Portfolio of Assessment form part of the summative 
assessment, with practical outcomes being demonstrated in a simulated or real work place situation. 

A broad range of task-orientated and theoretical tools may be used, with the distinction between practical 
knowledge and disciplinary knowledge being maintained. 

It is recommended that the assessment tools give Learners the opportunity to account for their decision- 

making and problem solving in line with the specific outcomes and related assessment criteria. 

As a result of this qualification being generic in forming the foundation for a career in poultry processing, 
Learners should be assessed in occupational contexts and activities. The assessment should ensure that 
the foundational skills are portable and prepare them for further learning, whatever career path they may 

choose. 

  

2005/04/22 Qual ID 49581 SAQA: NLRD Report "Qualification Detail" Page 3



36 No. 27559 GOVERNMENT GAZETTE, 6 MAY 2005 
  

INTERNATIONAL COMPARABILITY 

Comparison of unit standards from the United Kingdom, Australia and New Zealand offer similarities in 
poultry processing practices, but no complete. Qualification at level {exists in these countries. 

The related United Kingdom certificates are: 

> MTC Intermediate Certificate in Meat and Poultry: Level 2 ref 100/1383/0 

> MTC NVQ in Meat and Poultry processing: Level 2 ref 100/3525/4 
> MTC NVQ in Meat and Poultry Processing: Level 2 ref 100/2590/x 

ARTICULATION OPTIONS 

The qualification is designed to provide a structured learning path for employees in the Poultry Processing 
industry in South Africa, be they in employ of commercial businesses or as entrepreneurs. 

The qualifications, with national recognition, would not only enable employees to move within the poultry 
industry, between the fields of Production and Processing, but would also create the opportunity for learners 
to move into the red meat and abattoir industries. 

This Qualification will articulate horizontally with the: 

> National Certificate: Abattoir Slaughtering Processes at NQF Level 2. 
> National Certificate: General Abattoir Processes at NOF Level 2. 

While the Production and Processing qualifications diverge as they progress upwards, there remains 

sufficient common ground for halders of one qualification to be able to be employed in the other field with 
minimum additional training. 

MODERATION OPTIONS 

Anyone assessing a learner against these unit standards must be registered as an assessor with the 

relevant ETQA and have the experience or in depth knowledge of the poultry processing industry. 

Any institution offering learning that will enable achievement of these unit standards or will assess these unit 
standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be 

overseen by the relevant ETQA according to the moderation guidelines in the relevant qualification and the 
agreed ETQA procedure. 

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any 
assessment agency, assessor or provider institution which is accredited by the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

Assessors must: 

> Be accredited as assessors by the relevant ETQA. 
> Have experience or in depth knowledge of the poultry processing industry. 
> Meet any other requirements that may be stipulated by the relevant ETQA. 

  

  

  

NOTES 

N/A 

UNIT STANDARDS 

(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS 

Core 119386 Demonstrate basic understanding of the poultry processing industry Level 2 1 Draft - Prep for P 
Comment 

Core 119387 Utilise the anatomical and physiological characteristics of poultry in processing — Level 2 2 Draft - Prep for P 
_ Comment 
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Core ~~ 419399 Utilise abattoir hygiene in poultry processing Level 2 15 Draft - Prep for P 

- ee - 
Comment 

Core 419405 Utilise water management in poultry processing Level 2 3 Draft - Prep for P 

Comment 

(ene 4149413 Utilise cold chain management in poultry processing Level 2 3 Draft - Prep for P 

Comment 

Core 119418 Implement quality assurance in a poultry abattoir Level 2 15 Draft - Prep for P 

- Comment 

Core 119422 Utilise health and safety in poultry processing Level 2 12 Draft - Prep for P 

ee 
Comment 

Core 449492 Utilise personal hygiene in a poultry abattoir Level 2 15 Draft - Prep for P 

a 
Comment 

Elective 419379 Receive live birds and piace on the poultry processing line Level 2 6 Draft - Prep for P 

a 
Comment 

Elective 119410 Slaughter birds in a poultry abattoir Level 2 6 Draft - Prep for P 

= 
Comment 

Elective 119415 Operate a processing scanner in a poultry abattoir Level 2 5 Draft - Prep for P 

LS 
Comment 

Elective 119426 Operate an automatic tray wrapper in a poultry abattoir Level 2 5 Draft - Prep for P 

Comment 

Elective 419432 Operate a portion cutting machine in a poultry abattoir Level 2 {2 Draft - Prep for P 

a 
Comment 

[Elective 119438 Operate a processing scale in a poultry abattoir Level 2 10 Draft - Prep for P 

Comment 

cine 119443 Utilise cold storage and despatch practices in a poultry abattoir Level 2 6 Draft - Prep for P 

fo oe 
Comment 

\Elective 419445 Defeather in poultry processing Level 2 8 Draft - Prep for P 

| 
Comment 

Nees 
(Elective 119446 Process poultry frozen meat products in an abattoir Level 2 8 Draft - Prep for P 

\ 
Comment 

lElective 419451 Perform 1st phase evisceration in poultry Level 2 8 Draft - Prep for P 

a 
Comment 

Elective 119453 Process poultry fresh meat products in an abattoir Level 2 8 Draft - Prep for P 

ee, 
Comment 

‘Elective 119476 Perfomr 2nd phase evisceration in poultry Level 2 8 Draft - Prep for P 

| 
Comment 

Fundamental 7469 Use mathematics to investigate and monitor the financial aspects of personal Level 2 2 Reregistered 

and community life 

‘Fundamental 7480 Demonstrate understanding of rational and irrational numbers and number Level 2 3 Reregistered 

| systems 

Fundamental 8962 Maintain and adapt oral communication Level 2 5  Reregistered 

Fundamental 8963 Access and use information from texts Level 2 5 Reregistered 

Fundamental “8964 Write for a defined context Level 2 5 Reregistered 

Fundamental 8966 Respond to selected literary texts Level 2 5  Reregistered 

Fundamental 9007 Work with a range of patterns and functions and solve problems Level 2 5 Reregistered 

Fundamental 9008 Identify, describe, compare, classify, explore shape and motion in 2-and 3- Level 2 3. Reregistered 

dimensional! shapes in different contexts 

Fundamental 9009 Apply basic knowledge of statistics and probability to influence the use of data Level 2 3 Reregistered 

and procedures in order to investigate life related problems 

Fundamental 12483 Perform basic first aid Level 2 4 Reregistered 

Fundamental 14342 Manage time and work processes within a business environment Level 2 4 Registered |     
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49580 General Education and Training Certificate: Poultry Production 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture: Agriculture and Nature Conservation 
Processing 

QUAL TYPE FIELD SUBFIELD 
National Certificate Agriculture and Nature Conservation Secondary Agriculture 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 
Undefined 134 Level 1 Regular-Unit Stds Based             

PURPOSE AND RATIONALE OF THE QUALIFICATION 
Purpose: 

The qualification provides learners with the opportunity to gain competence in poultry production and will 
facilitate their securing employment in the industry. For those who are already employed in a poultry 
production farms, the multi-skilling that the qualification offers will expand their horizons and allow them to 
follow career paths in other sectors of the industry. 

A learner achieving this qualification will be able to work effectively and productively on a poultry production 
facility. The qualification will allow the learners to: 

> Care for the poultry environment. 
> Feeding, rearing and care of poultry. 
> Apply bio-security principles on a poultry farm. 
> Perform basic poultry health care tasks. 
> Operate poultry drinkers and drinking systems. 
> Operate poultry feeders and feeding systems. 

The upskilling of the learners at this level will have a positive impact on the efficiency and profitability of a 
production unit. 

Rationale: 

The qualification addresses the urgent need for adopting nationally accepted standards for the industry, 
especially within the SMME sector. This will allow them to operate on a more professional basis. The 
observance of strict health, hygiene and bio-security principles will minimize the risks that these role players 
currently face. 

This qualification and the resultant skills that are learnt will make a positive contribution to the establishment or improvement of poultry farms in the rural areas that can serve their communities and distant markets. 

The qualification embodies the international requirements for poultry handling and care that will ensure the 
production of high quality poultry. 
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RECOGNIZE PREVIOUS LEARNING? 

Y 

LEARNING ASSUMED TO BE IN PLACE 

Learners who would like to access this qualification should have demonstrated competency in 

Communication and Numeracy at ABET Level 3. 

Recognition of prior learning: 

The qualification may be achieved in part or as a whole through the Recognition of Prior Learning process 

for the unit standards. 

QUALIFICATION RULES 

This qualification consists of a minimum number of 134 credits, composed of: 

> Fundamental: 43 

> Core: 66 

> Electives: 25 

EXIT LEVEL OUTCOMES 

1. Recognize the various sectors within the poultry industry and the career paths that are available. 

2. Identify the principles of health and safety in poultry production and create an awareness of the potential 

dangers in the workplace. 

3. Demonstrate a basic understanding of the functions of the main external and internal body parts of 

poultry. 

4. Show an understanding of the raw materials used in poultry diets. 

5. Understand the role and procedures of bio-security and how these are applied in a poultry production 

facility. 

6. Indicate the necessity of providing poultry with constant clean water for the maintenance of health and 

growth. 

7. Show an understanding of the effects of environmental conditions on the health and productivity of poultry. 

8. Demonstrate the practices and procedures for the cleaning of poultry buildings and equipment. 

9. Recognise the signs of any abnormal behaviour or condition of poultry as an indication of a disease. 

ASSOCIATED ASSESSMENT CRITERIA 

1: 

> The structures of the poultry egg and meat industries are described. 

> The important role that the poultry industry plays in the provision of meat for the South African population. 

2: 

> The reasons for the implementation of health and safety in a poultry production facility are explained. 

> The responsibilities of eh employer and employee to ensure a safe working environment are described. 

3 

> The functioning and movement of eh body parts are explained. 

> The process of blood circulation and breathing are described. 

> The digestion of feed is described. 

4: 

> The raw materials that are used in the production of poultry feed are described. 
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> The various types of feed and the importance of using the bio-security principles for the prevention of feed 
wastage are explained. 

5: 

> The danger that the microscopic organisms pose to the health of poultry is explained. 
> The bio-security procedures to minimize the occurrence of pathogens on the poultry farm are described. 

6: 

> The necessity of water for the body functions and health of pouitry is described. 
> The various poultry drinkers, their setting and maintenance is demonstrated. 

7: 

> The effect that temperature extremes have on the health and growth of poultry is explained. 
> The importance of ventilation for the health of poultry and the reduction of ammonia formation in the 
poultry house are described. 
> The effects of photoperiods on the productivity and sexual maturity of poultry are described. 

8: 

> The pre-cleaning procedures and removal of all loose equipment are described. 
> The washing and disinfecting of the equipment surfaces in the poultry house are demonstrated. 
> The re-installation of all the loose equipment and the fumigation of the poultry house are explained. 

9: 

> The various indications of "dis-ease" and abnormalities in the behaviour of poultry are described. 
> The objectives of vaccination and the various methods of administration are explained. 

Integrated assessment: 

The integrated assessment allows the Learners the opportunity to show that they are able to utilize 
concepts, ideas and actions across the unit standards. This will allow Learners to achieve competency that is in keeping with the purpose of the qualification. 

An integrated assessment will indicate how theoretical learning is demonstrated in a practical environment 
in such a way that the application of the work learnt becomes second nature. 

in conducting an assessment, the quality of the performance must also be evaluated i.e.: both the 
performance and the thinking behind the action must be qualitative. 

The assessment should include both formative and summative options and should use various assessment tools i.e.; not by observation only. It is required that a Portfolio of Assessment form part of the summative assessment, with practical outcomes being demonstrated in a simulated or real work place situation. 

A broad range of task-orientated and theoretical tools may be used, with the distinction between practical 
knowledge and disciplinary knowledge being maintained. 

It is recommended that the assessment tools give Learners the opportunity to account for their decision- making and problem solving in line with the specific outcomes and related assessment criteria. 

As a result of this qualification being generic in forming the foundation for a career in poultry processing, 
Learners should be assessed in occupational contexts and activities. The assessment should ensure that the foundational skills are portable and prepare them for further learning, whatever career path they may 
choose. 

INTERNATIONAL COMPARABILITY 

Comparison of unit standards from the United Kingdom, Australia and New Zealand offer similarities in poultry processing practices, but no complete Qualification at level 1 exists in these countries: 

The related United Kingdom certificates are: 
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> MTC Foundation Certificate in Meat and Poultry Hygiene: Level 1 ref 100/1502/4 

> MTC NVQ in Meat and Poultry processing: Level 2 ref 100/3525/4 

> MTC NVQ in Meat and Poultry Processing: Level 1 ref Q1053892 

ARTICULATION OPTIONS 

The qualification is designed to provide a structured learning path for employees in the Poultry Production 

industry in South Africa, be they in employ of commercial farms or as entrepreneurs. 

The qualification would enable employees to move within the poultry industry, between the fields of 

Production and Processing. 

This Qualification will articulate vertically with the: 

> National Certificate: Abattoir Slaughtering Processes at NQF Level 2. 

> National Certificate: General Abattoir Processes at NQF Level 2. 

While the Production and Processing qualifications diverge as they progress upwards, there remains 

sufficient common ground for holders of one qualification to be able to be employed in the other field with 

minimum additional training. 

MODERATION OPTIONS 

Anyone assessing a learner against these unit standards must be registered as an assessor with the 

relevant ETQA and have the experience or in depth knowledge of the poultry processing industry. 

Any institution offering learning that will enable achievement of these unit standards or will assess these unit 

standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be 

overseen by the relevant ETQA according to the moderation guidelines in the relevant qualification and the 

agreed ETQA procedure. 

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any 

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

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

Assessors must: 

> Be accredited as assessors by the relevant ETQA. 

> Have experience or in depth knowledge of the poultry processing industry. 

> Meet any other requirements that may be stipulated by the relevant ETQA. 

  

  

  

  

  

  

  

  

NOTES 

N/A 

UNIT STANDARDS 
(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS 

Core 119391 Apply environmental management practices in poultry production Level 1 12 Draft - Prep for P 
Comment 

Core 119398 Demonstrate an understanding of the basic anatomy and physiology of poultry —_Level 1 2 Draft - Prep for P 

a production Comment 

Core 4119406 Provide feed and nutrition for poultry Level 1 10 Draft - Prep for P 

1 Comment 

‘Core 119412 Maintain water for poultry production Level 1 8 Draft - Prep for P 

L Comment 

Core 119416 Apply bio-security in poultry production Level 1 10 Draft - Prep for P 

Comment 

Core 119423 Clean a poultry house and its equipment Level 1 5 Draft - Prep for P 

Comment 

__|     
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[Core 119431 Maintain the health of poultry Level 1 10 Draft-PrepforP | 
fe astatstaeenenneness Speen -ot-rort aoe seman 

Comment Core 119434 Apply health and safety practices in poultry production Level 4 4 Draft - Prep for P 

Core 119488 Demonstrate basic knowledge of the poultry industry Level 1 2 Draft - Prep for P 
oe 

Comment 
\Elective 119385 Rear poultry parent stock Level 2 15 Draft - Prep for P 

- 
Comment 

Elective 119397 Produce table eggs Level 2 10 Draft - Prep for P —_ - 
Comment = 

Elective 119404 Care for commercial layers Level 2 10 Draft - Prep for P 
- 

Comment 
Elective 119421 Set of hatch eggs Level 2 10 Draft - Prep for P 

a 
Comment 

Elective 119427 Monitor the incubation process in hatcheries Level 2 1S Draft - Prep for P 
i / 

Comment 
|Elective 119448 Brood poultry chicks Level 2 10 Draft - Prep for P 
| oo 

Comment - 
‘Elective 119450 Produce poultry broilers Level 2 18 Draft - Prep for P | 

Comment 
Elective 119473 Rear pullets for table egg production Level 2 15 Draft - Prep for P 
| . 

Comment 
Elective 119498 Care for poultry parent stock Level 2 15 Draft - Prep for P 

—_ Comment 
Fundamenta! 7447 Working with numbers in various contexts Level 1 6 Reregistered 
Fundamental 7449 Critically analyse how mathematics is used in social, political and economic Level 1 2 Reregistered 

relations 

Fundamental 7451 Collect, analyse, use and communicate numerical data Level 1 2 Reregistered 
‘Fundamental "7461 Use maps to access and communicate information conceming routes, iocation —_ Level 1 1 Reregistered 

| and direction 

IF undamental 7463 Describe and represent objects and the environment in terms of shape, space, —_ Level 1 2 Reregistered 
time and motion A 

| Fundamental 7464 Analyse cultural products and processes as representations of shape, space Level 1 2 Reregistered 
and time 

Fundamental 12203 Demonstrate knowledge of issues relating to HIV and AIDS Level 1 2 Registered 
Fundamental 12462 Engage in a range of speaking and listening interactions for a variety of Level 4 6 Registered 

purposes 

Fundamental! 12469 Read and respond to a range of text types Level 1 6 Registered 
Fundamental 12470 Write for a variety of different purposes Level 1 6 Registered 
Fundamental 12471 Explore and use a variety of strategies to learn (revised) Level 1 5 Registered 
Fundamental 14084 Demonstrate an understanding of and use the numbering system Level 1 1 Registered 
‘Fundamental, ~~ 15092 Plan and manage personal finances Level 1 5 Registered 
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SAQA QUAL ID |QUALIFICATION TITLE 

49582 National Certificate: Poultry Production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture: Agriculture and Nature Conservation 

Processing 

QUAL TYPE FIELD SUBFIELD 

National Certificate Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 

Undefined 133 Level 2 Regular-Unit Stds Based             
PURPOSE AND RATIONALE OF THE QUALIFICATION 

Purpose: 

The qualification provides learners with the opportunity to gain competence in poultry production and will 

facilitate their securing employment in the industry. For those who are already employed in a poultry 

production farm, the multi-skilling that the qualification offers will open up a career path in the industry. 

A learner achieving this qualification will be able to work effectively and productively within the poultry 

production industry and will gain competency to: 

> Adjust and maintain the poultry house environmental control equipment. 

> Feed, rear and ensure primary care of poultry. 

> Apply poultry bio-security on a production facility/farm. 

> Perform poultry health care, including medication and vaccination. 

> Operate and maintain poultry drinkers and drinking systems. 

> Operate and maintain poultry feeders and feeding systems. 

The generic nature of the qualification will facilitate multi-skilling, which in turn, will have a positive impact on 

the efficiency and productivity of the production farms. 

The upskilling of the learners at this level will have a positive impact on the efficiency and profitability of a 

production farm. 

Rationale: 

The qualification addresses the urgent need for the adoption of nationally accepted standards for the 

industry, especially within the SMME sector. This will allow them to operate on a more professional basis. 

The observance of strict health, hygiene and bio-security principles will minimize the risks that these role 

players currently face. 

This qualification and the resultant skills that are learnt will make a positive contribution to the establishment 

of small farms in the rural areas that can serve their communities and distant markets. 

The qualification embodies the international requirements for poultry handling and care which will ensure that 
  

2005/04/22 Qual ID 49582 SAQA: NLRD Report "Qualification Detail" Page 1



44 No. 27559 GOVERNMENT GAZETTE, 6 MAY 2005 

  

poultry of a high quality will be produced. 

RECOGNIZE PREVIOUS LEARNING? 

Y 

LEARNING ASSUMED TO BE IN PLACE 
Learners who would like to access this qualification should have demonstrated competency in Communication and Numeracy at NOF Level 1. 

Recognition of prior learning: 

The qualification may be achieved in part or as a whole through the Recognition of Prior Learning process for the unit standards. 

QUALIFICATION RULES 

This qualification consists of a minimum of 133 credits, composed of: 

> Fundamental: 44 

> Core: 64 

> Electives: 25 

EXIT LEVEL OUTCOMES 

1. Show an understanding of the structure of the poultry industry and the role it plays in the production of 
food for the population. 

2. Indicate the principles and procedures of health and safety that are necessary in a poultry production facility. 

3. Demonstrate an understanding of the basic anatomy and physiology of poultry. 

4. Understand the various components that are used in poultry diets and the function of these in the 
promotion of health and growth. 

5. Show an understanding of the dangers that microscopic organisms pose to the bio-security in a poultry production facility and the rules and procedures that are required to minimize their occurrence. 

6. Recognise the importance of providing constant clean water for the continued health of poultry. 

7. Indicate the importance of monitoring the environmental conditions for the production and health of poultry. 

8. Understand the procedures for cleaning a poultry house at the end of a production cycle and he 
preparation for the introduction new flock. 

9. Recognize the conditions that can lead to the onset of poultry diseases and the role of vaccines to 
prevent and control these. 

ASSOCIATED ASSESSMENT CRITERIA 

t: 

> The sources of breeding material for the various sectors of the industry are explained. 
> The contribution that the poultry industry has in providing food security for the population is described. 

2: 
> The procedures to maintain health and safety in poultry production are detailed. 
> The safe transporting of workers and equipment is described. 
> The correct procedures to follow in the case of an emergency are explained. 

3: 
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> The major component of eh body structure and their functions are described. 
> The components of he cardio and respiratory systems and their functions are described. 
> The reproductive systems of poultry and the process for the formation of an egg are explained. 

4: 

> The reasons for the implementation of various diets for poultry are explained. 
> The importance of the food conversion ratio in broiler production and the factors that affect these costs 

are described. 

5: 

> The reasons for the strict bio-security procedures on poultry farms are explained. 
> The ways in which pathogens may be introduced onto the farms and the precautions that have to be taken 
are described. 

6: 

> The various physiological requirements for water are explained. 
> The importance of filtration, purification and maintenance of the water systems are explained. 

> The water consumption patterns in poultry and the role that water plays in disease prevention is described. 

fi 

> The methods of modifying the environmental conditions in a poultry house are explained. 
> The methods of cooling a poultry house and the limitations on cooling are described. 
> The importance of maintaining the photoperiods and the effects that the various photoperiods have on the 
different sectors of poultry production are described. 

8: 

> The removal of all loose equipment and the pre-cleaning procedures are described. 
> The detergent washing, drying and disinfecting of all surfaces and equipment is described. 
> The clean up of the poultry house surrounds and the final fumigation of eh poultry house is described. 

9: 

> The conditions that may contribute to the onset of disease are discussed. 

> The signs of abnormal behaviour and the condition of poultry that indicate a disease are explained. 

> The methods of administering vaccines and the aims of vaccination are described. 

Integrated assessment: 

The integrated assessment allows the Learners the opportunity to show that they are able to utilize 
concepts, ideas and actions across the unit standards. This will allow Learners to achieve competency that 

is in keeping with the purpose of the qualification. 

An integrated assessment will indicate how theoretical learning is demonstrated in a practical environment 

in such a way that the application of the work learnt becomes second nature. 

In conducting an assessment, the quality of the performance must also be evaluated i.e.: both the 
performance and the thinking behind the action must be qualitative. 

The assessment should include both formative and summative options and should use various assessment 

tools i.e.; not by observation only. It is required that a Portfolio of Assessment form part of the summative 

assessment, with practical outcomes being demonstrated in a simulated or real work place situation. 

A broad range of task-orientated and theoretical tools may be used, with the distinction between practical 
knowledge and disciplinary knowledge being maintained. 

It is recommended that the assessment tools give Learners the opportunity to account for their decision- 

making and problem solving in line with the specific outcomes and related assessment criteria. 

As a result of this qualification being generic in forming the foundation for a career in poultry processing, 
Learners should be assessed in occupational contexts and activities. The assessment should ensure that 
the foundational skills are portable and prepare them for further learning, whatever career path they may 
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choose. 

INTERNATIONAL COMPARABILITY 

Comparison of unit standards from the United Kingdom, Australia and New Zealand offer similarities in 
poultry processing practices, but no complete Qualification at level 1exists in these countries. 

The related United Kingdom certificates are: 

> MTC Intermediate Certificate in Meat and Poultry: Level 2 ref 100/1383/0 
> MTC NVQ in Meat and Poultry processing: Level 2 ref 100/3525/4 
> MTC NVQ in Meat and Poultry Processing: Level 2 ref 100/2590/x 

ARTICULATION OPTIONS 

The qualification is designed to provide a structured learning path for employees in the Poultry Processing 
industry in South Africa, be they in employ of commercial businesses or as entrepreneurs. 

The qualifications, with national recognition, would not only enable employees to move within the poultry 
industry, between the fields of Production and Processing, but would also create the opportunity for learners 
to move into the red meat and abattoir industries. 

This Qualification will articulate horizontally with the: 

> National Certificate: Abattoir Slaughtering Processes at NOF Level 2. 
> National Certificate: General Abattoir Processes at NOF Level 2. 
> National Certificate: Poultry Processing at NOF Level 2. 

While the Production and Processing qualifications diverge as they progress upwards, there remains 
sufficient common ground for holders of one qualification to be able to be employed in the other field with 
minimum additional training. 

MODERATION OPTIONS 

Anyone assessing a learner against these unit standards must be registered as an assessor with the 
relevant ETQA and have the experience or in depth knowledge of the poultry processing industry. 

Any institution offering learning that will enable achievement of these unit standards or will assess these unit 
standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be 
overseen by the relevant ETQA according to the moderation guidelines in the relevant qualification and the 
agreed ETQA procedure. 

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any 
assessment agency, assessor or provider institution which is accredited by the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

Assessors must: 

> Be accredited as assessors by the relevant ETQA. 

> Have experience or in depth knowledge of the poultry processing industry. 

> Meet any other requirements that may be stipulated by the relevant ETQA. 

  

  

NOTES 

N/A 

UNIT STANDARDS 

(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS 

‘Core 419382 Apply health management practices for poultry Level 2 12 Draft - Prep for P 
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—_ Comment 

Core 119394 Clean and disinfect a poultry house Level 2 5 Draft - Prep for P 

Comment 

Core 119437 Utilise feed management in poultry production Level 2 10 Draft - Prep for P 
Comment 

Core 119442 Demonstrate basic understanding of the poultry production industry Level 2 2 Draft - Prep for P 
Comment 

Core « 119447 Utilise health and safety principles in poultry production Level 2 4 Draft - Prep for P 

Comment 

Core 119452 Show an understanding of the anatomy and physiology of poultry Level 2 5 Draft - Prep for P 
Comment 

Core 119483 Utilise environmental management practices in poultry production Level 2 10 Draft - Prep for P 

Comment 

Core 119487 Utilise water management in poultry production Level 2 8 Draft - Prep for P 
Comment 

Core 119490 Utilise bio-security practices in poultry production Level 2 8 Draft - Prep for P 
Comment 

Elective 119385 Rear poultry parent stock Level 2 15 Draft - Prep for P 

Comment 

Elective 119397 Produce table eggs Level 2 10 Draft - Prep for P 
Comment 

Elective 119404 Care for commercial layers Level 2 10 Draft - Prep for P 
Comment 

Elective 119421 Set of hatch eggs Level 2 10 Draft - Prep for P 
Comment 

Elective 119427 Monitor the incubation process in hatcheries Level 2 15 Draft - Prep for P 
Comment 

Elective 119448 Brood poultry chicks Level 2 10 Draft - Prep for P 
Comment 

Elective 119450 Produce poultry broilers Level 2 15 Draft - Prep for P 
Comment 

Elective 119473 Rear pullets for table egg production Level 2 15 Draft - Prep for P 

= Comment 

Elective 119498 Care for poultry parent stock Level2 15 Draft - Prep for P 
Comment 

Fundamental 7469 Use mathematics to investigate and monitor the financial aspects of personal Level 2 2 Reregistered 

and community life 

Fundamental 7480 Demonstrate understanding of rational and irrational numbers and number Level 2 3 Reregistered 

systems 

Fundamental 8962 Maintain and adapt orai communication Level 2 5 Reregistered 

Fundamental 8963 Access and use information from texts Level 2 5 ~ Reregistered 

Fundamental 8965 Respond to literary texts Level 2 5 Reregistered 

Fundamental 8966 Respond to selected literary texts Level 2 5 Reregistered 

Fundamental 9007 Work witha range of patterns and functions and solve problems Level 2 5 Reregistered 

Fundamental 9008 Identify, describe, compare, classify, explore shape and motion in 2-and 3- Level 2 3 Reregistered 
dimensional shapes in different contexts 

Fundamental 9009 Apply basic knowledge of statistics and probability to influence the use of data —_ Level 2 3. Reregistered 
and procedures in order to investigate life related problems 

Fundamental 12483 Perform basic first aid Level 2 4 Reregistered 

Fundamental 14342 Manage time and work processes within a business environment Level 2 4 Registered     
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ep ae QUALIFICATION: 
aan 

National Certificate: Poultry Production 

SAQA QUAL ID |QUALIFICATION TITLE 

49578 National Certificate: Poultry Production 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture: Agriculture and Nature Conservation 
Processing 

QUAL TYPE FIELD SUBFIELD 
National Certificate Agriculture and Nature Conservation Secondary Agriculture 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 
Undefined 135 Level 3 Regular-Unit Stds Based             

PURPOSE AND RATIONALE OF THE QUALIFICATION 
Purpose: 

The qualification provides learners with the opportunity to gain competence in poultry production and will 
facilitate their securing employment in the industry. For those who are already employed in a poultry 
production farm, the multi-skilling that the qualification offers will open up a Career path in the industry. 

The qualification will allow the learners to: 

> Monitor and manage the poultry house environment. 
> Allocate and manage the poultry feeding programs. 
> Manage the bio-security programs on the poultry farm. 
> Monitor the health of poultry. 
> Inspect, weigh and ensure that the poultry are within the required performance standards. 
> Compile records and construct basic graphs of growth, consumption and other statistics. 
> Perform farm management functions. 

The qualification will equip the learner with the necessary skills to manage a poultry production unit on a 
farm. 

At present the majority of learners at this level have little or no formal training in the industry. 

Rationale: 

The qualification addresses the urgent need for the adoption of nationally accepted standards for the 
industry, especially within the SMME sector. This will allow them to operate on a more professional basis. 
The observance of strict health, hygiene and bio-security principles will minimize the risks that these role 
players currently face. 

This qualification and the resultant skills that are learnt will have a positive contribution to the establishment 
of poultry production farms in the rural areas that can serve their communities and distant markets. 

The qualification embodies the international requirements for handling and care of poultry which will ensure 
that high quality poultry products are produced. 
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Through the electives, learners will be able to choose a specialization that will impart specific knowledge and 
skills. 

RECOGNIZE PREVIOUS LEARNING? 

Y 

LEARNING ASSUMED TO BE IN PLACE 

Learners who would like to access this qualification should have demonstrated appropriate levels of 
competence in Communication and Numeracy at NQF level 2. 

Recognition of prior learning: 

The qualification may be achieved in part or as a whole through the Recognition of Prior Learning process 
for the unit standards. 

QUALIFICATION RULES 

This qualification consists of a minimum of 135 credits, composed of: 

> Fundamental: 42 

> Core: 68 

> Electives: 25 

EXIT LEVEL OUTCOMES 

1. Recognize the importance of the poultry industry's contribution to the provision of good quality food for the 
population and the various sectors that are involved in the industry. 

2. Show an understanding of the importance of adhering to the principles and procedures of health and 

safety to maintain a safe working environment. 

3. Indicate the functions of the external features of poultry and the role that the various body systems play in 
the health and growth of birds. 

4. Demonstrate an understanding of the components of various poultry diets and the nutrient values that 
these provide. 

5. Show an understanding of the role that water plays in the digestive and metabolic processes and the use 

of water management practices to achieve high standards of health and production. 

6. Indicate the means of monitoring and modifying the environmental conditions to create a favourable 
environment for health and optimal growth of poultry. 

7. Identify the possible entry routes for disease-causing organisms onto a poultry farm, or the incubation 

areas of the hatchery, and the bio-security practices necessary to restrict the entry of these. 

8. Understand the procedures for cleaning, disinfecting, fumigation and preparation of poultry houses for the 
introduction of a new flock. 

9. Demonstrate the ability to compile reports, keep records and conduct basic documentation for poultry 
production. 

ASSOCIATED ASSESSMENT CRITERIA 

1: 

> The various structures within the poultry industry and the roles that the fulfill are discussed. 

> The efficient conversion of agricultural by products into nutritious food is described. 

Z: 

> The necessity for the constant evaluation and improvement of health and safety is explained. 
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> The principles of health and safety and the responsibilities of he employer and employees to ensure a 
safe working environment are detailed. 

3: 

> The external features and organs of poultry are identified and their functions are explained. 
> The components and functions of the main body systems of poultry are described. 

4: 

> The raw materials that are included in the formulation of poultry diets are detailed. 
> The sources of nutrition and growth enhancing components of poultry food are explained. 
> The main source of energy and the role that feed plays in the life processes is explained. 

5: 

> The role that water plays in moisturizing the nasal and tracheal membranes is explained. 
> The importance of water for the maintenance of body temperature at high ambient temperatures is 
explained. 

> The necessity of water for digestion, absorption and food passage rate is described. 

6: 

> The importance of monitoring and adjusting ventilation in a poultry house is explained. 
> The effects that photoperiods have on the growth and sexual maturity of poultry are described. 
> The necessity and operation of evaporative coolers are described. 

7: 

> The pathogens that affect poultry and the methods of minimizing these are explained. 
> The bio-security procedures to restrict the entry of disease-causing organisms onto a poultry farm are 
described. 
> The procedures for the disposal of waste and mortalities are explained. 

8: 

> The removal of loose equipment from the poultry house and the pre-cleaning operation is described. 
> The procedures for washing, disinfecting and fumigation of the poultry house are explained. 

9: 

> The compiling and filing of relevant documentation is demonstrated. 
> The writing of brief reports is demonstrated. 
> The construction of basic statistical graphs and their interpretation is demonstrated. 

Integrated assessment: 

The integrated assessment allows the Learners the opportunity to show that they are able to utilize 
concepts, ideas and actions across the unit standards. This will allow Learners to achieve competency that 
is in keeping with the purpose of the qualification. 

An integrated assessment will indicate how theoretical learning is demonstrated in a practical environment 
in such a way that the application of the work learnt becomes second nature. 

In conducting an assessment, the quality of the performance must also be evaluated i.e.: both the 
performance and the thinking behind the action must be qualitative. 

The assessment should include both formative and summative options and should use various assessment 
tools i.e. not by observation only. It is required that a Portfolio of Assessment form part of the summative 
assessment, with practical outcomes being demonstrated in a simulated or real work place situation. 

A broad range of task-orientated and theoretical tools may be used, with the distinction between practical 
knowledge and disciplinary knowledge being maintained. 

It is recommended that the assessment tools give Learners the opportunity to account for their decision- 
making and problem solving in line with the specific outcomes and related assessment criteria. 
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Learners should be assessed in occupational contexts and activities. The assessment should ensure that 

the foundational skills are portable and prepare them for further learning, whatever career path they may 

choose. 

INTERNATIONAL COMPARABILITY 

The unit standards and qualifications were benchmarked against those offered internationally. In the 
process it was discovered that the South African qualifications would, in terms of detail, be superior to those 
being presented internationally. 

Background research through international literary works was also undertaken, to establish the benchmarks 
of learning for the industry. 

The related United Kingdom certificates are: 

> MTC Advanced Certificate in Meat and Poultry - Level 3 ref 100/2251/0 
> MTC Advanced Certificate in Meat and Poultry Hygiene - Level 3 ref 100/2366/5 

> MTC NVQ in Meat and Poultry Processing - Level 3 ref Q 1054081 
> RSPH Certificate in meat inspection - Level 3 ref100/1438/ 

ARTICULATION OPTIONS 

The qualification is designed to provide a structured learning path for employees in the Poultry Processing 
industry in South Africa, be they in employ of commercial businesses or as entrepreneurs. 

The Level 3 National Certificate in Poultry Processing is seen as a qualification to up-skill the learners who 

are currently employed in poultry or red meat abattoirs. 

The qualifications, with national recognition, would not only enable employees to move within the poultry 

industry, between the fields of Production and Processing, but would also create the opportunity for learners 

to move into the red meat and abattoir industries. 

While the Production and Processing qualifications diverge as they progress upwards, there remains 

sufficient common ground for holders of one qualification to be able to be employed in the other field with 
minimum additional training. 

MODERATION OPTIONS 

Anyone assessing a learner against these unit standards must be registered as an assessor with the 
relevant ETQA and have the experience or in depth knowledge of the poultry processing industry. 

Any institution offering learning that will enabie achievement of these unit standards or will assess these unit 
standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be 

overseen by the relevant ETQA according to the moderation guidelines in the relevant qualification and the 

agreed ETQA procedure. 

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any 
assessment agency, assessor or provider institution which is accredited by the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

Assessors must: 

> Be accredited as assessors by the relevant ETQA. 

> Have experience or in depth knowledge of the poultry production industry. 
> Meet any other requirements that may be stipulated by the relevant ETQA. 

NOTES 

N/A 
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UNIT STANDARDS 
(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

  
r 

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS 
  

\Core 

  

  

  

  

  

  

  

  

  

  

  

    
  

    

  

  

  

  

  

  

  

  

  

  

  

    

  

  

  

    
  

  

  

119442 Demonstrate basic understanding of the poultry production industry Level 2 2 Draft - Prep for P 
| _ Comment 
Core 119402 Manage water for poultry production Level 3 6 Draft - Prep for P 

Comment 
Core 119408 Maintain health and safety in poultry production Level 3 2 Draft - Prep for P 

Comment 
Core 119417 Manage a poultry production facility Level 3 5 Draft - Prep for P 

| Comment 
Core 119420 Vaccinate poultry Level 3 6 Draft - Prep for P 

Comment 
Core 119429 Perform and administer record keeping functions in poultry production Level 3 5 Draft - Prep for P 

Comment 
Core 119430 Provide selective feeds and nutrition for poultry. Level 3 10 Draft - Prep for P 
Ls = Comment 
Core 119441 Maintain the bio-security in poultry production. Level 3 8 Draft - Prep for P 

Comment 
Core 119444 Monitor and manage the poultry production environment Level 3 10 Draft - Prep for P 

Comment 
Core 119468 Clean and prepare the poultry house for a new flock Level 3 6 Draft - Prep for P 

Comment 
Core 119491 Demonstrate knowledge of the facets of anatomy and physiology for poultry Level 3 2 Draft - Prep for P 

production Comment 
Core 119537 Demonstrate an understanding of poultry diseases Level 3 6 Draft - Prep for P 

a Comment 
Elective 119381 Manage the rearing of pullets for table egg production Level 3 18 Draft - Prep for P 

Comment 
‘Elective 119396 Manage the production of poultry broilers Level 3 15 Draft - Prep for P 

oe Comment 
‘Elective 119409 Manage the brooding of poultry chicks Level 3 10 Draft - Prep for P 
| = Comment 

‘Elective 119439 Manage the incubation process in hatcheries Level 3 15 Draft - Prep for P 

| Comment 
Elective 119449 Manage the setting of hatching eggs Level 3 10 Draft - Prep for P 
_ Comment 

[Elective 119474 Manage the care of poultry parent stock Level 3 18 Draft - Prep for P 
| Comment 
iElective 119486 Manage the production of table eggs Level 3 10 Draft - Prep for P 

Comment 
Elective 119489 Manage the care of commercial layers Level 3 15 Draft - Prep for P 

L Comment 
iElective 119493 Manage the rearing of poultry parent stock Level 3 15 Draft - Prep for P 

Comment 
Fundamental 7456 Use mathematics to investigate and monitor the financial aspects of personal, Level 3 5 Reregistered 

business and national issues 

Fundamental 8968 Accommodate audience and context needs in oral communication Level 3 5 Reregistered 

Fundamental 8969 interpret and use information from texts Level 3 5 Reregistered 

Fundamental 8970 Write texts for a range of communicative contexts Level 3 5 Reregistered 

Fundamental 8971 Analyse and respond to a variety of literary texts Level 3 5  Reregistered 

Fundamental 9010 Demonstrate an understanding of the use of different number bases and Level 3 2 Reregistered 
Measurement units and an awareness of error in the context of relevant 
calculations 

Fundamental 9012 Investigate life and work related problems using data and probabilities Level 3 5 Reregistered 

Fundamental 9013 Describe, apply, analyse and calculate shape and motion in 2-and 3- Level 3 4 Reregistered 
dimensional space in different contexts 

Fundamental 14063 Apply Seif Management through the Concepts of Positive Self-esteem and Level 3 2 Registered 
Resiliency 

Fundamental 116714 Lead a team, plan, allocate and assess their work Level 3 4 Registered 
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SAQA QUAL ID |QUALIFICATION TITLE 

49579 National Certificate: Poultry Processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture: Agriculture and Nature Conservation 

Processing 

QUAL TYPE FIELD SUBFIELD 

National Certificate Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS 

Undefined 132 Level 3 Reguiar-Unit Stds Based             
PURPOSE AND RATIONALE OF THE QUALIFICATION 

Purpose of the qualification 

The qualification provides learners with the opportunity to gain competence in poultry processing and will 

facilitate their securing employment in the industry. For those who are already employed in a poultry 

processing plant, the multi-skilling that the qualification offers will open up a career path in the industry. 

The qualification will allow the learners to gain competency and to: 

> Operate and care for the major processing equipment 

> Perform preventative maintenance checks on the processing equipment 

> Meet the processing quotes for the particular products being produced 

> Inspect the poultry carcasses/portions and confirm that these conform to the required standards 

> Operate the data loggers to record the production statistics 

> Monitor the ambient and carcass temperatures to maintain the cold chain 

> Identify any abnormality on a poultry carcass and remove those carcasses 

> Conduct quality assurance checks on all products within the designated area 

The generic nature of the qualification will facilitate multiskilling, which in turn, will have a positive impact on 

the efficiency and productivity of the processing plants. 

At present the majority of learners at this level have little or no formal training in the industry. 

Rationale for the qualification 

The qualification addresses the urgent need for the establishment of skills and accompanying standards that 

the industry required, especially within the SMME sector. This will allow them to operate on a more 

professional basis. The observance of strict health, hygiene and bio-security principles will minimize the risks 

that these role players face. 

This qualification and the resultant skills that are learnt will have a positive contribution to the establishment 

of small processing plants in the rural areas that can serve their communities and distant markets. 

The qualification embodies the international requirements for Good Manufacturing Practices (GMP) and 

Hazard Analysis Critical Control Points (HACCP), which will ensure that producers will be able to export 
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poultry products that will meet the stringent international requirements. 

Through the electives, learners will be able to choose a specialization that will impart specific knowledge and skills. 

RECOGNIZE PREVIOUS LEARNING? 

¥ 

LEARNING ASSUMED TO BE IN PLACE 
Learners who would like to access this qualification should have demonstrated appropriate levels of 
competence in Communication and Numeracy at NOF level 2. 

Recognition of prior learning 
The qualification may be achieved in part or as a whole through the Recognition of Prior Learning process 
for the unit standards and the exit level outcomes of the qualification. 

QUALIFICATION RULES 

This qualification consists of a minimum of 132 credits, composed of: 
Fundamental- 42 
Core- 68 

Electives- 22 

EXIT LEVEL OUTCOMES 

1. Understand all the facets of the poultry processing industry. 
2. Understand the need for constant evaluation and improvement to the standards of health and safety 
within a poultry processing plant. 
3. Show an understanding of the general anatomy and physiology of poultry with emphasis on the digestive 
tract. 

4. Show an understanding of the necessity of following strict personal hygiene procedures and the diseases 
that are commonly transmitted by workers to poultry products. 
5. Understand the need for good standards of abattoir hygiene and the risks that microbiological 
contaminates can have on the quality of poultry products and the procedures to minimize them. 
6. Indicate the role of water in poultry processing and the internal drainage and effluent management in all 
areas within the processing chain. 
7, Understand the critical temperature ranges that have to be maintained in each stage of the process and 
the equipment that is used to monitor and control the cold chain. 
8. Show an understanding of the critical control points within a quality assurance system, where possible 
contamination or quality lapses may occur, and the operation of the product ‘trace and recall’ tests. 

ASSOCIATED ASSESSMENT CRITERIA 

1. 

> The species of poultry that are processed in abattoirs are listed 
> The role that poultry meat plays in the provision of food security in South Africa is explained 
> The various factors that are involved in the production, processing and distribution of poultry products are 
described 

2. 
> The importance of creating an awareness of improving the standards of safety is explained 
> The procedures for the evaluation and reporting of safety conditions in an abattoir are described 

3. 
> The functions of the major internal components of poultry are described 
> The body systems of poultry are identified 
> The role of the various digestive regions in poultry are explained 
4, 
> The importance of the pre-employment medical examination is explained 
> The need to conduct daily monitoring of the health status of employees is explained 
> The infrastructural requirements to ensure the maintenance of good personal hygiene are detailed 
5. 
> All the possible sources for contamination of poultry are detailed 
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> The seven steps of cleaning and disinfecting the equipment and facilities of an abattoir are explained 

> The procedures for monitoring the hygiene status within the processing plant are described 

6. 
> The importance of providing sufficient hot and cold water to all equipment and take-off points in the 

abattoir is explained 
> The main areas of water usage in the abattoir and the need for water conservation are explained 

> The role that the chlorination of washing water plays in contamination control in an abattoir is described 

> The operation and maintenance of the waste water drainage systems in an abattoir are described 

7. 

> The role of cold chain mapping and the monitoring of temperatures of each area/room is explained 

> The cold temperature terminology and the average deep muscle temperatures of poultry meat in the cold 

chain is explained 

> The role of data capturing of the readings from the thermographs and deep muscle tests is described 

8. 
> The composition and operation of the quality assurance programs are described 

> The importance of the product trace and recall tests are explained 

> The areas (critical control points) that pose the highest risk to compromising quality are identified 

Intergrated assessment 

> The integrated assessment allows the Learners the opportunity to show that they are able to utilize 

concepts, ideas and actions across the unit standards. This will allow Learners to achieve competency that 

is in keeping with the purpose of the qualification. 

> An integrated assessment will indicate how theoretical learning is demonstrated in a practical environment 

in such a way that the application of the work learnt becomes second nature. 

> In conducting an assessment, the quality of the performance must also be evaluated i.e.: both the 

performance and the thinking behind the action must be qualitative. 

> The assessment should include both formative and summative options and should use various 

assessment tools i.e. not by observation only. It is required that a Portfolio of Assessment form part of the 

summative assessment, with practical outcomes being demonstrated in a simulated or real work place 

situation. 

> A broad range of task-orientated and theoretical tools may be used, with the distinction between practical 

knowledge and disciplinary knowledge being maintained. 

> It is recommended that the assessment tools give Learners the opportunity to account for their decision- 

making and problem solving in line with the specific outcomes and related assessment criteria. 

> Learners should be assessed in occupational contexts and activities. The assessment should ensure that 

the foundational skills are portable and prepare them for further learning, whatever career path they may 

choose. 

INTERNATIONAL COMPARABILITY 

The unit standards and qualifications were benchmarked against those offered internationally. In the 

process it was discovered that the South African qualifications would, in terms of detail, be superior to those 

being presented internationally. 

Background research through international literary works was also undertaken, to establish the benchmarks 

of learning for the industry. 
The related United Kingdom certificates are: 

> MTC Advanced Certificate in Meat and Poultry Level 3 ref 100/2251/0 

> MTC Advanced Certificate in Meat and Poultry Hygiene Level 3 ref 100/2366/5 

> MTC NVQ in Meat and Poultry Processing Level 3 ref Q 1054081 

> RSPH Certificate in meat inspection Level 3 ref100/1438/ 

ARTICULATION OPTIONS 
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> The qualification is designed to provide a structured learning path for employees in the Poultry Processing industry in South Africa, be they in employ of commercial businesses or as entrepreneurs. 

> The Level 3 National Certificate in Poultry Processing is seen as a qualification to up-skill the learners who 
are currently employed in poultry or red meat abattoirs. 

> The qualifications, with national recognition, would not only enable employees to move within the poultry 
industry, between the fields of Production and Processing, but would also create the opportunity for learners 
to move into the red meat and abattoir industries. 

> While the Production and Processing qualifications diverge as they progress upwards, there remains sufficient common ground for holders of one qualification to be able to be employed in the other field with 
minimum additional training. 

MODERATION OPTIONS 

> Anyone assessing a learner against these unit standards must be registered as an assessor with the 
relevant ETQA and have the experience or in depth knowledge of the poultry processing industry. 

> Any institution offering learning that will enable achievement of these unit standards or will assess these 
unit standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be overseen by the relevant ETQA according to the moderation guidelines in the relevant qualification and the 
agreed ETQA procedure. 

> Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any assessment agency, assessor or provider institution which is accredited by the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 

Assessors must: 

> Be accredited as assessors by the relevant ETQA 
> Have experience or in depth knowledge of the poultry production industry 
> Meet any other requirements that may be stipulated by the relevant ETQA 

  

  

  

  

  

    

  

  

  

  

  

NOTES 

N/A 

UNIT STANDARDS 

(Note: A blank space after this line means that the qualification is not based on Unit Standards.) 

f UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS _—+s| 
Core 119386 Demonstrate basic understanding of the poultry processing industry Level 2 1 Draft - Prep for P 

Comment 
[Core 119413 Utilise cold chain management in poultry processing Level 2 3 Draft - Prep for P I 

Comment 
\Core 119380 Monitor the quality assurance in a poultry abattoir Level 3 15 Draft - Prep for P { _ 

Comment 
\Core 119389 Implement abattoir hygiene in poultry processing Level 3 15 Draft - Prep for P | 

Comment 
‘Core ~~ 419393 Implement personal hygiene in a poultry abattoir Level 3 18 Draft - Prep for P 

Comment 
Core 119407 Implement water management in poultry processing Level 3 2 Draft - Prep for P Pe oe ee 

Comment 
[Core 119419 Impiement administration and record keeping in poultry processing Level 3 5 Draft - Prep for P _ 

Comment 
‘Core 119436 Implement health and safety in a poultry abattoir Level 3 10 Draft - Prep for P i 

Comment 
‘Core 7 119477 Implement the anatomical and physiological characteristics of poultry in Level 3 1 Draft - Prep for P j processing 

Comment 
Elective 119415 Operate a processing scanner ina poultry abattoir Level 2 5 Draft - Prep for P i 

Comment 
  

WW __   
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Elective 119426 Operate an automatic tray wrapper in a poultry abattoir Level 2 5 Draft - Prep for P 

_ ss 
Comment 

Elective 119432 Operate a portion cutting machine in a poultry abattoir Level 2 12 Draft - Prep for P 
Comment 

Elective 119438 Operate a processing scale in a poultry abattoir Level 2 10 Draft - Prep for P 
Comment 

Elective 419445 Defeather in poultry processing Level 2 8 Draft - Prep for P 

\ _ 
Comment 

Elective 119390 Receive live birds and place on the poultry processing line Level 3 6 Draft - Prep for P 

_ _ Comment 

Elective 119392 Produce fresh meat products in a poultry abattoir Level 3 8 Draft - Prep for P 

Comment 

Elective 119400 Slaughter birds in a poultry abattoir Level 3 6 Draft - Prep for P 

Comment 

‘Elective 119401 Implement the cold storage and despatch practices in a poultry abattoir Level 3 8 Draft - Prep for P 
Comment 

Elective 119411 Perform 2nd phase evisceration of poultry Level 3 8 Draft - Prep for P 
Comment 

[Elective 119424 Produce frozen meat products in a poultry abattoir Level 3 8 Draft - Prep for P 

i Comment 

[Elective 119475 Perform 1st phase evisceration of poultry. Level 3 8 Draft - Prep for P 

acs pe 
Comment 

Fundamental 7456 Use mathematics to investigate and monitor the financial aspects of personal, Level 3 5 Reregistered 

business and national issues 

Fundamental 8968 Accommodate audience and context needs in oral communication Level 3 5 Reregistered 

Fundamentai 8969 Interpret and use information from texts Level 3 5  Reregistered 

Fundamental 8970 Write texts for a range of communicative contexts Level 3 5 Reregistered 

Fundamental 8971 Analyse and respond to a variety of literary texts Level 3 5  Reregistered 

Fundamental | 9040 Demonstrate an understanding of the use of different number bases and Level 3 2 Reregistered 

measurement units and an awareness of error in the context of relevant 

{ calculations 

Fundamental 9012 Investigate life and work related problems using data and probabilities Level 3 5 Reregistered 

Fundamental 9013 Describe, apply, analyse and calculate shape and motion in 2-and 3- Level 3 4 Reregistered 

dimensional space in different contexts 

Fundamental 14063 Apply Self Management through the Concepts of Positive Self-esteem and Level 3 2 Registered 

Resiliency 

Fundamental 116714 Lead a team, plan, allocate and assess their work Level 3 4 Registered     
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
ee UNIT STANDARD: 

Apply abattoir hygiene in poultry processing 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 
119414 Apply abattoir hygiene in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 15 Level 1 Regular             

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the need to minimise meat contamination by using good 
hygiene practices. 

SPECIFIC OUTCOME 2 

Understand the ways in which poultry meat can be contaminated. 

SPECIFIC OUTCOME 3 

Understand the importance of cleaning the equipment and facilities in the correct sequence 
and manner. 

SPECIFIC OUTCOME 4 

Understand the reasons for using detergents in the cleaning process. 

SPECIFIC OUTCOME 5 

Understand the role of disinfectants and the their correct application.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

td UNIT STANDARD: 2 

Apply bio-security in poultry production 

  

  

    
  

  

  

  

  

SAQA USID |UNIT STANDARD TITLE 

119416 Apply bio-security in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 1 Regular           
SPECIFIC OUTCOME 1 

Show an understanding of the wide distribution of the microscopically small organisms that 

can cause diseases in animals and mankind. 

SPECIFIC OUTCOME 2 

Demonstrate an awareness of how pathogens can enter a poultry farm and the methods to 

control these entries. 

SPECIFIC OUTCOME 3 

Relate the bio-security rules and regulations to the workplace. 

SPECIFIC OUTCOME 4 

Understand the procedures for waste disposal. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

a” UNIT STANDARD: 

Apply cold chain management in poultry processing 

  

     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  

  
  

  

  

  

  

  

SAQA US /D |UNIT STANDARD TITLE 

119428 Apply cold chain management in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation [Secondary Agriculture 

ABET BAND jCREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 3 Level 1 Regular             

SPECIFIC OUTCOME 1 

Show an understanding of the conditions that will allow the growth of bacteria in poultry 
products. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the aims of cold chain management. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the ways in which the poultry carcasses are cooled. 

SPECIFIC OUTCOME 4 

Describe the equipment used to control the temperatures in the abattoir.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

a” UNIT STANDARD: 4 

Apply environmental management practices in poultry production 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

  

  

    
  

  

  

  

  

SAQA US !D |UNIT STANDARD TITLE 

119391 Apply environmental management practices in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 12 Level 1 Regular           
  

SPECIFIC OUTCOME 1 

Describe the effects that temperature extremes have on poultry. 

SPECIFIC OUTCOME 2 

Understand the importance of maintaining an adequate ventilation in a poultry house. 

SPECIFIC OUTCOME 3 

Understand the importance that photoperiods have in poultry production. 

SPECIFIC OUTCOME 4 

Describe the effects that ammonia has on the health of poultry and the methods to control 
its formation in poultry houses. 

G05-038179—E
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SOUTH 

AFRICAN 
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AUTHORITY 
      

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

ean i” UNIT STANDARD: 

Apply health and safety practices in poultry processing 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119388 Apply health and safety practices in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 12 Level 1 Regular             

SPECIFIC OUTCOME 1 

Understand the relevant sections of the health and safety act that affect workers in a poultry 
processing plant. 

SPECIFIC OUTCOME 2 

Understand the employer's responsibilities to ensure a safe workplace and a healthy 
environment for workers. 

SPECIFIC OUTCOME 3 

Describe the duties and responsibilities of employees to ensure a safe and healthy 
environment. 

SPECIFIC OUTCOME 4 

Respond to a safety emergency in the correct manner. 

SPECIFIC OUTCOME 5 

Understand the role that good housekeeping plays in providing a safe working environment.
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SAQA US ID |UNIT STANDARD TITLE 

119434 Apply health and safety practices in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation ;Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 4 Level 1 Regular           
  

SPECIFIC OUTCOME 1 

Understand the relevant sections of the health and safety act that affect workers in a poultry 
production facility / farm. 

SPECIFIC OUTCOME 2 

Understand the employer's responsibilities to ensure a safe workplace and a heaithy 

environment for workers. 

SPECIFIC OUTCOME 3 

Describe the duties and responsibilities of employees to ensure a safe and healthy 

environment. 

SPECIFIC OUTCOME 4 

Respond to a safety emergency in the correct manner. 

SPECIFIC OUTCOME 5 

Understand the role that good housekeeping plays in providing a safe working environment.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

an io” UNIT STANDARD: 

Apply personal hygiene in poultry processing 
  

  

  
  

  

  

  

  

  

SAQA US ID | UNIT STANDARD TITLE 

119403 Apply personal hygiene in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 1 Regular             

SPECIFIC OUTCOME 1 

Recognize the dangers of transmitting sickness and diseases in the workplace and how this 

can be prevented. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the methods of maintaining good personal hygiene in the 
workplace. 

SPECIFIC OUTCOME 3 

Understand the reasons for the regulations on the movement of workers from the abattoir 
and poultry farms. 

SPECIFIC OUTCOME 4 

Understand the importance of using the Personal Protective Clothing (PPC) and of adhering 
to the company's dress regulations.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

td UNIT STANDARD: 

Apply quality assurance in a poultry abattoir 

    SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119433 Apply quality assurance in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |/Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 1 Regular             

SPECIFIC OUTCOME 1 

Show an understanding of the benefits of implementing a quality assurance system within a 

poultry abattoir. 

SPECIFIC OUTCOME 2 

Show how the inclusion of existing programmes in the quality assurance system benefits 

quality. 

SPECIFIC OUTCOME 3 

Understand the operation of the specific quality assurance programmes and their role in 

improving the standards of product quality, productivity and customer service. 

SPECIFIC OUTCOME 4 

Recognise the critical control points where the quality of poultry products is most likely to be 

compromised.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

ng” UNIT STANDARD: 
@ 

Asithlesbord re een ot Wat $8 af 100s 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

Apply water management in poultry processing 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119425 Apply water management in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND jCREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 3 Level 1 Regular             

SPECIFIC OUTCOME 1 

Understand the need for clean potable water in the abaittoir. 

SPECIFIC OUTCOME 2 

Show an understanding of the uses of hot and cold water in an abattoir. 

SPECIFIC OUTCOME 3 

Understand the reasons for chlorinating water for select areas in the abattoir. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the objectives of water conservation and the ways of 
achieving these. 

SPECIFIC OUTCOME 5 

Describe the function of the open drains in the abattoir and the maintenance that is required.
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AFRICAN 

QUALIFICATIONS 

AUTHORITY 

Oy” UNIT-STANDARD: 40 

Clean a poultry house and its equipment 

      
    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119423 Clean a poultry house and its equipment 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 5 Level 1 Regular           
  

SPECIFIC OUTCOME 1 

Conduct the pre-cleaning preparations in the poultry house. 

SPECIFIC OUTCOME 2 

Demonstrate the washing of all surfaces with a detergent solution. 

SPECIFIC OUTCOME 3 

Disinfect all surfaces and equipment in the poultry house. 

SPECIFIC OUTCOME 4 

Flush, clean and disinfect the watering system in the poultry house. 

SPECIFIC OUTCOME 5 

Conduct the cleaning of the areas surrounding the poultry house. 

SPECIFIC OUTCOME 6 

Re-install the movable equipment and test the facilities.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
nga” UNIT STANDARD: 11 

Demonstrate an understanding of the basic anatomy and physiology of poultry processing 
  

  

  
  

  

  

  

  

  

SAQA USID [UNIT STANDARD TITLE 

119395 Demonstrate an understanding of the basic anatomy and physiology of poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 1 Regular             

SPECIFIC OUTCOME 1 

Indicate the body parts of poultry. 

SPECIFIC OUTCOME 2 

Recognize the various parts and functions of the digestive system in poultry. 

SPECIFIC OUTCOME 3 

Recognize the possible abnormalities in live birds and carcasses. 

SPECIFIC OUTCOME 4 

Describe the portions into which poultry is packaged.
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SOUTH 

AFRICAN 

apni SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

ins UNIT STANDARD: 12 

Demonstrate an understanding of the basic anatomy and physiology of poultry production 

SAQA US ID |UNIT STANDARD TITLE 

119398 Demonstrate an understanding of the basic anatomy and physiology of poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

  

  

Regular Agriculture and Nature Conservation }Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 1 Regular             
SPECIFIC OUTCOME 1 

Understand the functions of the main external body parts of poultry. 

SPECIFIC OUTCOME 2 

Understand the functioning of the various body parts that are responsible for locomotion in 
poultry. 

SPECIFIC OUTCOME 3 

Understand the digestive processes of poultry. 

SPECIFIC OUTCOME 4 

Understand the functions of the urogenital organs of poultry. 

SPECIFIC OUTCOME 5 

Understand the roles of the circulatory and the respiratory systems of poultry.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

ani” UNIT STANDARD: 13 
Demonstrate basic knowledge of the poultry industry 

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  
  

  

  

  

  

  

SAQA USID [UNIT STANDARD TITLE 

119488 Demonstrate basic knowledge of the poultry industry 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 2 Level 1 Regular             

SPECIFIC OUTCOME 1 

Understand the structures within the poultry industry that provide breeding material for the 
different sectors. 

SPECIFIC OUTCOME 2 

Understand the structure of the poultry meat industry and it's contribution in the supplying of 
meat for the South African population. 

SPECIFIC OUTCOME 3 

Show an understanding of the structure of the egg industry. 

SPECIFIC OUTCOME 4 

Understand the role that the poultry industry plays in converting agricultural by-products that 
are unpalatable in their natural state, into tasty and highly nutritious human food.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

ng” UNIT STANDARD: 44 

Maintain the health of poultry 

   

      

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

419431 Maintain the health of poultry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 1 Regular           
  

SPECIFIC OUTCOME 1 

Describe the conditions of “dis-ease” which may result in the onset of disease. 

SPECIFIC OUTCOME 2 

Observe any change in the bird's habits and the abnormal appearance of egg shells that 

could be disease related. 

SPECIFIC OUTCOME 3 

Demonstrate the identification of the presence of parasites on poultry. 

SPECIFIC OUTCOME 4 

Understand the purpose of vaccination and how it helps to control diseases.
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UNIT STANDARD: 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

15 

Maintain water for poultry production 
  

  

  
  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119412 Maintain water for poultry production 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

  

          
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 8 Level 1 Regular 

  

SPECIFIC OUTCOME 1 

Understand the role of water for maintaining the important life processes in poultry. 

SPECIFIC OUTCOME 2 

Understand the importance of filtration and purification of water. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the setting and operation of common poultry drinkers. 

SPECIFIC OUTCOME 4 

Understand the relationship between the water consumption and feed intake of poultry. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

UNIT STANDARD: 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

16 

Provide feed and nutrition for poultry 
  

  

    
  

  

SAQA US ID |UNIT STANDARD TITLE 

119406 Provide feed and nutrition for poultry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

  

          
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 1 Regular   
  

SPECIFIC OUTCOME 1 

Describe the main ingredients that are used in the formulation of poultry feeds. 

SPECIFIC OUTCOME 2 

Describe the different types of feeds (diets) used for poultry. 

SPECIFIC OUTCOME 3 

Understand the principles of good feed management. 

SPECIFIC OUTCOME 4 

Understand how the implementation of good bio-security practices can result in savings on 

feed cost.
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     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

ng” UNIT STANDARD: " 
Apply health management practices for poultry 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119382 Apply health management practices for poultry 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 12 Levei 2 Regular             

SPECIFIC OUTCOME 1 

Understand the conditions that may contribute fo the onset of poultry diseases. 

SPECIFIC OUTCOME 2 

Observe any abnormal behaviour of the birds and recognise the signs of a possible disease. 

SPECIFIC OUTCOME 3 

Recognise the effect that diseases have on the body systems of poultry. 

SPECIFIC OUTCOME 4 

Understand the reasons for different medication practices for poultry. 

SPECIFIC OUTCOME 5 

Understand the role of vaccinations in the prevention of diseases in poultry. 

SPECIFIC OUTCOME 6 

Understand the reasons for the different methods of administrating vaccines.
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eg” UNIT STANDARD: 18 

Brood poultry chicks 

SAQA US ID |UNIT STANDARD TITLE 

119448 Brood pouitry chicks 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Understand the procedures for the preparation of the poultry house to receive chicks. 

SPECIFIC OUTCOME 2 

Understand the typical physical appearances of healthy day-old chicks. 

SPECIFIC OUTCOME 3 

Understand the procedures for the placement of chicks in the poultry house / brooding 

environment. 

SPECIFIC OUTCOME 4 

Encourage chicks to start consuming the day- old chick feed. 

SPECIFIC OUTCOME 5 

Encourage drinking by placing the water at easily accessible levels for the chicks. 

SPECIFIC OUTCOME 6 

Understand the behaviour of chicks during chilling and overheating.
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Care for commercial layers 
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SAQA US ID |UNIT STANDARD TITLE 

119404 Care for commercial layers 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 10 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand the procedures for preparing the laying house to receive point-of-lay pullets. 

SPECIFIC OUTCOME 2 

Understand the procedures for the placement of pullets in the layer house. 

SPECIFIC OUTCOME 3 

Understand the procedures to be used to control the ventilation for the provision of a 
comfortable environment for the layers. 

SPECIFIC OUTCOME 4 

Ensure that water is always available to the layers and all the equipment is in good working 
order. 

SPECIFIC OUTCOME 5 

Understand the principles of feed management practices for layers. 

SPECIFIC OUTCOME 6 

Understand the necessity of setting the appropriate light programs to ensure a high level of 
egg production. 

SPECIFIC OUTCOME 7 

Understand the manure management practices to ensure a healthy environment for layers.
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SAQA US ID |UNIT STANDARD TITLE 

119498 Care for poultry parent stock 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Understand the procedures for the preparation of a poultry house to receive breeding stock. 

SPECIFIC OUTCOME 2 

Understand the placement of day-old breeders in a rearing house. 

SPECIFIC OUTCOME 3 

Understand the procedures for the management of bedding. 

SPECIFIC OUTCOME 4 

Understand the ventilation procedures for breeding stock during rearing. 

SPECIFIC OUTCOME 5 

Understand the feeding programmes to suit the various growth phases of breeders. 

SPECIFIC OUTCOME 6& 

Understand the effect that lighting has on the sexual maturity of breeders. 

SPECIFIC OUTCOME 7 

Understand the implementation of the breeder health programmes. 

SPECIFIC OUTCOME 8 

Understand the management of the clean out and the transferring of the breeders to the 

laying houses. 
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i” UNIT STANDARD: 21 

Clean and disinfect a poultry house 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119394 Clean and disinfect a poultry house 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 5 Level 2 Regular             

SPECIFIC OUTCOME 1 

Conduct the pre-cleaning preparation. 

SPECIFIC OUTCOME 2 

Demonstrate the washing of all surfaces with a suitable detergent solution. 

SPECIFIC OUTCOME 3 

Disinfect all surfaces and equipment in the poultry house. 

SPECIFIC OUTCOME 4 

Flush, clean and disinfect the watering system in the poultry house. 

SPECIFIC OUTCOME 5 

Clean the area surrounding the poultry house and apply pesticides at possible entry points. 

SPECIFIC OUTCOME 6 

Re-install the movable equipment, test facilities and apply pesticides in the poultry house.
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Defeather in poultry processing. - 

  

  

    
  

  

  

  

  

SAQA USID |UNIT STANDARD TITLE 

119445 Defeather in poultry processing 

SGB NAME NSB 01 PROVIDER NAME> 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 2 Regular             
SPECIFIC OUTCOME 1 

Comply with all safety and hygiene principles. 

SPECIFIC OUTCOME 2 

Show an understanding of the scalding process. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the operation of the defeathering machine. 

SPECIFIC OUTCOME 4 

Understand the purpose and the function of the first inspection point. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the operation of the head puller. 

SPECIFIC OUTCOME 6 

Demonstrate an understanding of the operation of the hock cutter. 

SPECIFIC OUTCOME 7 

Demonstrate an understanding of the operation of the pre-evisceration washer. 
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Ring” UNIT STANDARD: 23 
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Demonstrate basic understanding of the poultry processing industry 
  

  

  
  

  

  

  

  

  

SAQA US 1D |UNIT STANDARD TITLE 

119386 Demonstrate basic understanding of the poultry processing industry 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 1 Level 2 Regular         
  

SPECIFIC OUTCOME 1 

Show an understanding of the poultry processing industry and the species utilized. 

SPECIFIC OUTCOME 2 

Outline the growth of poultry processing in South Africa. 

SPECIFIC OUTCOME 3 

Indicate the importance that poultry plays in food security and meat provision for the South 
African population. 

SPECIFIC OUTCOME 4 

Describe the supply chains within the poultry industry. 
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Demonstrate basic understanding of the poultry production industry 
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24 

  

  

    
  

  

SAQA US ID |UNIT STANDARD TITLE 

119442 Demonstrate basic understanding of the poultry production industry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

  

  

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Show an understanding of the sources of breeding material for the different sectors of the 

poultry industry. 

SPECIFIC OUTCOME 2 

Understand the structure of the poultry meat industry and it's contribution to the supply of 

meat for the South African population. 

SPECIFIC OUTCOME 3 

Understand the structure of the egg industry. 

SPECIFIC OUTCOME 4 

Understand how the poultry industry converts agricultural by-products into tasty and highly 

nutritious human food. 

SPECIFIC OUTCOME 5 

Recognize the industries’ responsibility to ensure that the handling of poultry and poultry 

products will not jeopardize the health of the consumers.
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iP UNIT STANDARD: 25 

implement quality assurance in a poultry abattoir 
  

  

  
  

  

  

  

  

  

SAQA US /D |UNIT STANDARD TITLE 

119418 implement quality assurance in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 15 Level 2 Regular             

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the benefits of the positive contribution that a quality 
assurance system plays n the maintenance of high standards in a poultry abattoir. 

SPECIFIC OUTCOME 2 

Understand the role of the existing Standard Operating Procedures within a quality 
assurance system programmes in the quality assurance system benefits quality. 

SPECIFIC OUTCOME 3 

Understand the role of the specific quality assurance programmes in the implementation of a 
quality assurance system. 

SPECIFIC OUTCOME 4 

Understand the important role that the Critical Control Points (CCP) play in monitoring 
quality in the abattoir.
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ange UNIT STANDARD: 26 

Monitor the incubation process in hatcheries 

SAQA US ID |UNIT STANDARD TITLE 

119427 Monitor the incubation process in hatcheries 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

  

  

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Understand the importance of monitoring the incubation environment to ensure high 

hatchability. 

SPECIFIC OUTCOME 2 

Understand the procedures for the transference of eggs from the setter to the hatcher. 

SPECIFIC OUTCOME 3 

Understand the procedures for monitoring the hatcher to maintain the correct environmental 

conditions for the final stages of incubation. 

SPECIFIC OUTCOME 4 

Understand the chick take-off procedures and the criteria for the selection of sub-standard 
chicks. 

SPECIFIC OUTCOME 5 

Understand the sexing, vaccination and despatch of day-old chicks. 

SPECIFIC OUTCOME 6 

Understand the procedures for the cleaning and disinfecting of the hatchery and its 
equipment.
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SAQA US ID |UNIT STANDARD TITLE 

119432 Operate a portion cutting machine in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 12 Level 2 Regular             

SPECIFIC OUTCOME 1 

Comply with hygiene and safety regulations and procedures. 

SPECIFIC OUTCOME 2 

Operate the manual portion-cutting machine in order to cut carcasses according to company 
specifications and standards. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the placement of cut portions onto the take away 
conveyor. 

SPECIFIC OUTCOME 4 

Demonstrate the removal of backbones from cutter platform. 

SPECIFIC OUTCOME 5 

Demonstrate the carcass trimming as per company procedures.



STAATSKOERANT, 6 MEI 2005 No. 27559 

    

     
    

SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

a UNIT STANDARD: 28 

  

Operate a processing scale in a poultry abattoir 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119438 Operate a processing scale in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND jCREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular             

SPECIFIC OUTCOME 1 

Comply with hygiene and safety regulations and procedures. 

SPECIFIC OUTCOME 2 

Understand the importance of correctly levelling and calibrating a scale for weighing poultry 
products. 

SPECIFIC OUTCOME 3 

Demonstrate the correct setting of a scale to weigh various packing configurations. 

SPECIFIC OUTCOME 4 

Demonstrate the procedure of matching portions to standard weight packaging. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the safe operation and maintenance of a processing scale. 

SPECIFIC OUTCOME 6 

Demonstrate the knowledge and ability to enter the relevant data for the production of a 
correct label for poultry packaging. 
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a” UNIT STANDARD: 29 

Operate a processing scanner in a poultry abattoir 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119415 ' JOperate a processing scanner in a poultry abattoir 

SGB NAME NSB 017 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 5 Level 2 Regular             

SPECIFIC OUTCOME 1 

Comply with hygiene and safety regulations and procedures. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the scanning process. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the error correction procedures. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the safe operation and maintenance of a scanner.
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Operate an automatic tray wrapper in a poultry abattoir 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119426 Operate an automatic tray wrapper in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 5 Level 2 Regular             

SPECIFIC OUTCOME 1 

Comply with hygiene and safety regulations and procedures. 

SPECIFIC OUTCOME 2 

Demonstrate the operation of an automatic tray wrapper and explain the necessary 
adjustments an settings hat must be conducted. 

SPECIFIC OUTCOME 3 

Demonstrate the cleaning and lubrication of the automatic wrapper. 

SPECIFIC OUTCOME 4 

Understand the routine maintenance that the automatic wrapper requires.
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o UNIT STANDARD: 31 

Perfomr 2nd phase evisceration in poultry 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119476 Perfomr 2nd phase evisceration in poultry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 2 Regular             

SPECIFIC OUTCOME 1 

Comply with hygiene, safety regulations and procedures. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the carcass and organ separation. 

SPECIFIC OUTCOME 3 

Demonstrate knowledge of the preparation and packaging of Mala. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the preparation and packaging of giblets. 

SPECIFIC OUTCOME 5 

Describe the function of the cropping machine. 

SPECIFIC OUTCOME 6 

Understand the function of the neck cracking machine. 

SPECIFIC OUTCOME 7 

Describe the function of the finishing machine. 

SPECIFIC OUTCOME 8 

Understand the role of the internal and external washing machine.
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Perform 1st phase evisceration in poultry 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119451 Perform 1st phase evisceration in poultry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 2 Regular             

SPECIFIC OUTCOME 1 

Comply with hygiene and safety regulations and procedures. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the operation of the vent cutting machine for the removal 

of the cloaca from the carcasses. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the operation of the slitting machine for the opening of the 
abdominal cavity. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the in-line evisceration machine. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the role of the second inspection point. 
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nga” UNIT STANDARD: 33 

Process poultry fresh meat products in an abattoir 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119453 Process poultry fresh meat products in an abattoir 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 8 Level 2 Regular             

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the poultry grading process. 

SPECIFIC OUTCOME 2 

Understand the operation and efficiency of the air chiller. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the placement and packaging of whole carcasses. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the portioning of fresh meat and the packaging to suit the 
clients needs. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the filleting of fresh meat and the monitoring of the yield 
factor. 

SPECIFIC OUTCOME 6 

Demonstrate an understanding of the wrapping and weighing processes for fresh poultry 
products.
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Process poultry frozen meat products in an abattoir 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119446 Process poultry frozen meat products in an abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand the function of the spin chiller. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the preparation and packaging of whole carcasses for 
freezing. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of how suitable portions from the holding room are utilised. 

SPECIFIC OUTCOME 4 

Demonstrate the ability to operate the manual portion cutter and conduct quality control 
checks on portions. 

SPECIFIC OUTCOME 5 

Understand the function of the injection machine. 

SPECIFIC OUTCOME 6 

Understand the function of the spiral freezer and blast freezer. 
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Produce poultry broilers 
  

  

  
  

  

  

  

  

  

SAQA USID [UNIT STANDARD TITLE 
119450 Produce poultry broilers 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand the procedures for the preparation of the poultry house to receive broiler chicks. 

SPECIFIC OUTCOME 2 

Understand the procedures for conducting bedding management to optimize broiler health 
and performance. 

SPECIFIC OUTCOME 3 

Understand the procedures for the monitoring and management of the environment to 

ensure ideal conditions for the production of broilers. 

SPECIFIC OUTCOME 4 

Understand the reasons for feeding different diets to broilers. 

SPECIFIC OUTCOME 5 

Show an understanding of the health management programs for broiler farms. 

SPECIFIC OUTCOME 6 

Understand the procedures for maintaining production records on broiler farms, as per 
company SOP's. 

SPECIFIC OUTCOME 7 

Understand the procedures for the harvesting of broiler chickens and the cleaning and 
disinfecting of the poultry house at the end of the production cycle.
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SAQA US ID |UNIT STANDARD TITLE 

119397 Produce table eggs 

SGB NAME NSB 07 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular             
SPECIFIC OUTCOME 1 

Understand the health and bio-security programs for commercial layers. 

SPECIFIC OUTCOME 2 

Understand the egg collection procedures that are necessary to maintain a high internal and 
external quality of eggs. 

SPECIFIC OUTCOME 3 

Understand the procedures for the storage of table eggs on the farm. 

SPECIFIC OUTCOME 4 

Understand the vaccination procedures for disease control in commercial layers. 

SPECIFIC OUTCOME 5 

Understand the procedures for the depopulation of a layer house.
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UNIT STANDARD: 37 

Rear poultry parent stock 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119385 Rear poultry parent stock 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand the procedures for the preparing a poultry house to receive point-of-lay breeders. 

SPECIFIC OUTCOME 2 

Understand the need for body mass control in meat strain breeders as opposed to egg 
strain breeders. 

SPECIFIC OUTCOME 3 

Understand the procedures for the controlling of the ventilation system for breeders. 

SPECIFIC OUTCOME 4 

Understand the procedures for the application of health programs for breeders. 

SPECIFIC OUTCOME 5 

Understand the reasons for maintaining the specified photoperiods in breeder houses. 

SPECIFIC OUTCOME 6 

Understand the factors affecting the fertility of eggs. 

SPECIFIC OUTCOME 7 

Understand egg handling and hygiene practices to ensure maximum hatchability of fertile 
eggs. 

SPECIFIC OUTCOME 8 

Understand the procedures to depopulate and clean the breeder house to ensure a healthy 
environment for the next flock.
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Ts UNIT STANDARD: 38 

Rear pullets for table egg production 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119473 Rear pullets for table egg production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Understand the procedures for the preparation of a pullet rearing house to receive day-old 

chicks. 

SPECIFIC OUTCOME 2 

Understand the procedures for the safe placement of chicks in the rearing cages. 

SPECIFIC OUTCOME 3 

Understand the daily procedures of manure handling to minimize the production of ammonia. 

SPECIFIC OUTCOME 4 

Understand the necessity of providing a constant water supply for the maintenance of the 
health and body temperature of pullets. 

SPECIFIC OUTCOME 5 

Understand the role of ventilation for the maintenance of health in pullets. 

SPECIFIC OUTCOME 6 

Understand the necessity of adjusting the feeding times to suit the needs of the specific 
growth phases of pullets. 

SPECIFIC OUTCOME 7 

Understand the importance of lighting programs in pullet rearing. 

SPECIFIC OUTCOME 8 

Understand the role of health programs and the beak trimming of pullets.
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AUTHORITY 

oan” UNIT STANDARD: 39 

Receive live birds and place on the poultry processing line 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119379 Receive live birds and place on the poultry processing line 

SGB NAME NSB 07 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 6 Level 2 Regular             

SPECIFIC OUTCOME 1 

Show an understanding of the collection of crates from the delivery vehicles and loading 
onto conveyor. 

SPECIFIC OUTCOME 2 

Understand the procedures and demonstrate ability to place birds onto the processing line. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the procedures for the removal of all dead and unsuitable 
poultry from the process. 

SPECIFIC OUTCOME 4 

Demonstrate the maintenance of personal hygiene and the cleaning of the area.
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AUTHORITY 
      

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
a yO UNIT STANDARD: 40 

Set of hatch eggs 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119421 Set of hatch eggs 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand the procedures for the safe operation of all equipment and the adherence to the 
bio-security procedures. 

SPECIFIC OUTCOME 2 

Understand the procedures for the receiving, giading and selection of eggs that are suitable 

for hatching. 

SPECIFIC OUTCOME 3 

Understand the reasons for the storage of eggs before setting. 

SPECIFIC OUTCOME 4 

Understand the procedures for the fumigation of eggs to minimise the microbial 
contamination of the egg shells. 

SPECIFIC OUTCOME 5 

Understand the procedures for pre-warming eggs in preparation for placing in setters. 
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AUTHORITY 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

gn” UNIT STANDARD: 44 
Eotebtinbedd ian sevmig ned aed Sit ah Pus 

Show an understanding of the anatomy and physiology of poultry 
  

  

  
  

  

  

  

  

  

SAQA US ID [UNIT STANDARD TITLE 
119452 Show an understanding of the anatomy and physiology of poultry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE © . FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 5 Level 2 Regular         
  

SPECIFIC OUTCOME 1 

Identify the major external components of the body structure of poultry and understand their 
functions. 

SPECIFIC OUTCOME 2 

Recognize the components of the cardio and respiratory systems and their functions to 
sustain life. 

SPECIFIC OUTCOME 3 

Understand the process of feed digestion and the transport of absorbable products through 
the body. 

SPECIFIC OUTCOME 4 

Describe the process of egg formation. 

SPECIFIC OUTCOME 5 

Understand the male reproductive system. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

  

     
     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

ONS uo UNIT STANDARD: 42 

Slaughter birds in a poultry abattoir 
  

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119410 Slaughter birds in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 6 Level 2 Regular             

SPECIFIC OUTCOME 1 

Demonstrate a knowledge of stunning. 

SPECIFIC OUTCOME 2 

Understand the importance of monitoring the stunning process. 

SPECIFIC OUTCOME 3 

Demonstrate the correct Halal slitting of the bird's throat. 

SPECIFIC OUTCOME 4 

Understand the importance of monitor the bleeding of birds. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

ad UNIT STANDARD: 43 

Utilise abattoir hygiene in poultry processing 

    

    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

    

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119399 Utilise abattoir hygiene in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE -—— |FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular             

SPECIFIC OUTCOME 1 

Recognise the dangers of meat contamination and the role that sanitizing plays in 
minimising this. 

SPECIFIC OUTCOME 2 

Understand the possible ways in which poultry meat can become contaminated. 

SPECIFIC OUTCOME 3 

Ensure that the equipment and facilities of an abattoir are cleaned and disinfected in the 
prescribed sequence. 

SPECIFIC OUTCOME 4 

Understand the role that detergents play in cleaning. 

SPECIFIC OUTCOME 5 

Understand the specific role of disinfectants and why disinfecting must follow detergent 
washing.



STAATSKOERANT, 6 MEI 2005 No. 27559 101 
  

  

    
   

  

SOUTH 
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AUTHORITY 

ed UNIT STANDARD: a4 
at fi 

    
     
    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

Fotabheben i 

Utilise bio-security practices in poultry production 
    

  

    
  

  

  

  

  

SAQA US /D |UNIT STANDARD TITLE 

119490 Utilise bio-security practices in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 2 Regular             

SPECIFIC OUTCOME 1 

Show an understanding of the role and distribution of microscopic single-celled organisms in 
nature. 

SPECIFIC OUTCOME 2 

Demonstrate an awareness of how pathogens can enter a poultry farm and how to control 
these entries. 

SPECIFIC OUTCOME 3 

Applying the personal principles and procedures of bio-security for poultry production. 

SPECIFIC OUTCOME 4 

Understand the company procedures for waste disposal.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

Bag” UNIT STANDARD: “ 

Utilise cold chain management in poultry processing 

   
   

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

    

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119413 Utilise cold chain management in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 3 Level 2 Regular           
SPECIFIC OUTCOME 1 

Understand the importance of maintaining the cold chain throughout the meat handling 
process. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the objectives of cold chain management. 

SPECIFIC OUTCOME 3 

Describe the cooling sequences and sectors where poultry products are cooled. 

SPECIFIC OUTCOME 4 

Show an understanding of the equipment used to control and record the temperatures in the 

cold chain. 

 



  

     

      
    

Utilise cold storage and despatch practices in a poultry abattoir 
  

  

  
  

  

  

SAQA US 1D |UNIT STANDARD TITLE 

119443 Utilise cold storage and despatch practices in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

Regular Agriculture and Nature Conservation Secondary Agriculture 

  

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
  

Undefined 6       Level 2   Regular     
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

  

    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
UNIT STANDARD: 47 

Utilise environmental management practices in poultry production 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119483 Utilise environmental management practices in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand why temperature extremes are unsuitable for poultry production. 

SPECIFIC OUTCOME 2 

Understand the role that ventilation plays in promoting a healthy and comfortable 

environment for poultry. 

SPECIFIC OUTCOME 3 

Understand the need for the cooling of poultry buildings during hot weather and the various 
means that are used. 

SPECIFIC OUTCOME 4 

Understand the role that light and photoperiods play in poultry production.



  

   

     

   
    

  

Utilise feed management in poultry production 
  

  

  
  

  

  

  

  

          

SAQA US ID |UNIT STANDARD TITLE 

119437 Utilise feed management in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 2 Regular     

SPECIFIC OUTCOME 1 

Understand the functions of the components that are used in making poultry feed (diets, 
rations). 

SPECIFIC OUTCOME 2 

Understand the functions of the various types of diets for poultry. 

SPECIFIC OUTCOME 3 

Understand the factors affecting feed cost and the efficiency of feed usage on a poultry farm. 

SPECIFIC OUTCOME 4 

Understand how the condition of feed affects the health of poultry. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   

      
    SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

UNIT STANDARD: 49 

Utilise health and safety in poultry processing 
  

  

  
  
  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119422 Utilise health and safety in poultry processing 

SGB NAME NSB 01 PRO VIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation jSecondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
      
Undefined 12 Level 2     Regular   

SPECIFIC OUTCOME 1 

Explain the relevant sections of the health and safety act that affect workers in a poultry 
abattoir. 

SPECIFIC OUTCOME 2 

Understand the duties and responsibilities of employers. 

SPECIFIC OUTCOME 3 

Explain the duties and responsibilities of employees. 

SPECIFIC OUTCOME 4 

Transport staff and equipment safely. 

SPECIFIC OUTCOME 5 

Reaction in an emergency situation. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

UNIT STANDARD: 50 

Utilise health and safety principles in poultry production 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119447 Utilise health and safety principles in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 4 Level 2 Regular             

SPECIFIC OUTCOME 1 

Explain the relevant sections of the health and safety act that affect workers in a poultry 
production facility. 

SPECIFIC OUTCOME 2 

Understand the duties and responsibilities of employers to create and maintain a safe 
working environment. 

SPECIFIC OUTCOME 3 

Explain the duties and responsibilities of employees to maintain a safe working environment. 

SPECIFIC OUTCOME 4 

Transport staff and equipment safely. 

SPECIFIC OUTCOME 5 

Reaction in an emergency situation.
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AUTHORITY 

  

     
       SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

og” UNIT STANDARD: 51 

Utilise personal hygiene in a poultry abattoir 
    

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119492 Utilise personal hygiene in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 2 Regular           
SPECIFIC OUTCOME 1 

Show an understanding of the facilities necessary to ensure personal hygiene. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the responsibilities and procedures to ensure good 

personal hygiene. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the personal protective clothing that is required to ensure 
good personal hygiene. 

SPECIFIC OUTCOME 4 

Distinguish between personal and general equipment used in the workplace and the 

responsibility for the cleaning and sanitizing of these. 
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     SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

Utilise the anatomical and physiological characteristics of poultry in processing 

52 

  

109 

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119387 Utilise the anatomical and physiological characteristics of poultry in processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation jSecondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Identify the major components of the body structure and understand their role. 

SPECIFIC OUTCOME 2 

Recognise the components of the cardio and respiratory systems and their importance. 

SPECIFIC OUTCOME 3 

Understand the function of the various parts of the digestive and excretory tract. 

SPECIFIC OUTCOME 4 

Identify the abnormalities that may lead to a carcass being rejected for further processing.| 

SPECIFIC OUTCOME 5 

Recognise the portions into which the poultry is packaged.
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     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
eg” UNIT STANDARD: 83 

Utilise water management in poultry processing 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119405 Utilise water management in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 3 Level 2 Regular             

SPECIFIC OUTCOME 1 

Understand the requirements of clean water in the abattoir. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the use of hot and cold water in the abattoir. 

SPECIFIC OUTCOME 3 

Understand and implement water conservation practices. 

SPECIFIC OUTCOME 4 

Describe the role that chlorine plays in the control of contamination of meat in the abattoir. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the open drainage channels in an abattoir.
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meu” UNIT STANDARD: 54 

Utilise water management in poultry production 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119487 Utilise water management in poultry production 

SGB NAME NSB 017 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 2 Regular           
  

SPECIFIC OUTCOME 1 

Understand the functions of water in the physiology of poultry. 

SPECIFIC OUTCOME 2 

Understand the function of water in disease prevention. 

SPECIFIC OUTCOME 3 

Understand the water consumption patterns of poultry. 

SPECIFIC OUTCOME 4 

Understand the importance of the filtration and purification of drinking water for poultry. 

SPECIFIC OUTCOME 5 

Identify the common poultry drinking systems that are in use in the workplace. 

SPECIFIC OUTCOME 6 

Perform preventative maintenance checks to ensure a constant clean water supply for 

poultry. 
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     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

Clean and prepare the poultry house for a new flock 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119468 Clean and prepare the poultry house for a new flock 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 6 Level 3 Regular         
  

SPECIFIC OUTCOME 1 

Remove bedding / manure before cleaning. 

SPECIFIC OUTCOME 2 

Dismantle all moveable equipment and dry clean / pre-clean the poultry house. 

SPECIFIC OUTCOME 3 

Understand the action and use of detergents for cleaning a poultry house. 

SPECIFIC OUTCOME 4 

Disinfect a poultry building and all equipment. 

SPECIFIC OUTCOME 5 

Re-install all moveable equipment, carry out maintenance, test for functionality and spread 
fresh bedding or litter. 

SPECIFIC OUTCOME 6 

Fumigate the poultry house. 

SPECIFIC OUTCOME 7 

Evaluate the effectiveness of the cleaning process. 
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
a o UNIT STANDARD: 

Demonstrate an understanding of poultry diseases 

56 

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119537 Demonstrate an understanding of poultry diseases 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 6 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the aggravating factors that may result in disease 
manifestation in poultry. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the factors that assist in the prevention of disease in 

poultry. 

SPECIFIC OUTCOME 3 

Identify abnormal behaviour in poultry and the signs that are characteristic of diseases of the 
various body systems. 

SPECIFIC OUTCOME 4 

Submit mortalities and sick birds for diagnosis and complete all necessary documentation. 

SPECIFIC OUTCOME 5 

Apply medication according to the prescribed program. 
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QUALIFICATIONS 
AUTHORITY 

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

UNIT STANDARD: 57 

Demonstrate knowledge of the facets of anatomy and physiology for poultry production 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119491 Demonstrate knowledge of the facets of anatomy and physiology for poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture anc Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 3 Regular             

SPECIFIC OUTCOME 1 

Identify and understand the function of the major external features of poultry. 

SPECIFIC OUTCOME 2 

Identify the internal body systems of poultry. 

SPECIFIC OUTCOME 3 

Identify and understand the functions of the digestive and excretory organs in poultry. 

SPECIFIC OUTCOME 4 

Understand the functions of the circulatory and respiratory organs in poultry. 

SPECIFIC OUTCOME 5 

Understand the role of the reproductive organs in male and female poultry.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

Implement abattoir hygiene in poultry processing 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119389 Implement abattoir hygiene in poultry processing 

SGB NAME NSB 017 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation /Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Provide a clear understanding of the role of hygiene in minimising the contamination of 

poultry products. 

SPECIFIC OUTCOME 2 

Outline all the possible sources for the contamination of poultry meat. 

SPECIFIC OUTCOME 3 

Describe the seven steps of cleaning and disinfecting the equipment and facilities of an 
abattoir. 

SPECIFIC OUTCOME 4 

Understand the role that detergents play in cleaning and the various types that are available. 

SPECIFIC OUTCOME 5 

Describe the role that disinfectants play in ensuring good hygiene. 
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angi” UNIT STANDARD: 59 
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Implement administration and record keeping in poultry processing 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119419 Implement administration and record keeping in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 5 Level 3 Regular             

SPECIFIC OUTCOME 1 

Demonstrate knowledge of the rudimentary accounting documentation for purchases and 
sales. 

SPECIFIC OUTCOME 2 

Show an understanding of the correct completion and filing of documentation and record 
keeping. 

SPECIFIC OUTCOME 3 

Demonstrate the ability to utilise a computer for capturing and retrieving data. 

SPECIFIC OUTCOME 4 

Demonstrate the ability to write brief reports to both superiors and subordinates. 

SPECIFIC OUTCOME 5 

Show a knowledge of basic statistical representation and interpretation.
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implement health and safety in a poultry abattoir 

60 

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119436 Implement health and safety in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Understand the principles of the OHS and the other Acts that govern the poultry industry. 

SPECIFIC OUTCOME 2 

Create an awareness of improving standards of safety. 

SPECIFIC OUTCOME 3 

Demonstrate the procedures to be followed in an emergency evacuation. 

SPECIFIC OUTCOME 4 

Show an understanding of the roles and responsibilities with regard to health and safety.
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implement personal hygiene in a poultry abattoir 

  

     
     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119393 Implement personal hygiene in a poultry abattoir 

SGB NAME NSB 017 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular             

SPECIFIC OUTCOME 1 

Understand the importance of the pre-employment medical examination. 

SPECIFIC OUTCOME 2 

Understand why the daily health status of workers must be monitored. 

SPECIFIC OUTCOME 3 

Understand the infrastructural requirements for personal hygiene. 

SPECIFIC OUTCOME 4 

Understand the personal hygiene practices that must be observed in an abattoir. 

SPECIFIC OUTCOME 5 

Demonstrate a knowledge of selecting the correct PPC for the workplace conditions.
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UNIT STANDARD: 62 
rye 

Implement the anatomical and physiological characteristics of poultry in processing 
  

  

    
  

  

SAQA US ID |UNIT STANDARD TITLE 

119477 Implement the anatomical and physiological characteristics of poultry in processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
  

  

  

  

Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 1 Level 3 Regular       
    
SPECIFIC OUTCOME 1 

Identify and understand the role of the external features of poultry. 

SPECIFIC OUTCOME 2 

identify and understand the function of the major internal components of poultry. 

SPECIFIC OUTCOME 3 

Identify and understand the body systems and their components of poultry. 

SPECIFIC OUTCOME 4 

identify and understand the role of the digestive regions in poultry. 
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SOUTH 

AFRICAN 
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AUTHORITY 

    
      
    SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

A UNIT STANDARD: 63 

implement the cold storage and despatch practices in a poultry abattoir 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119401 Implement the cold storage and despatch practices in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 3 Regular             

SPECIFIC OUTCOME 1 

Identify the facilities and storage requirements of a fresh meat poultry cold room. 

SPECIFIC OUTCOME 2 

Outline the loading positioning and monitoring of pallets in a cold storage warehouse. 

SPECIFIC OUTCOME 3 

Indicate the hygiene and temperature monitoring checks that are necessary for a cold 
storage facility. 

SPECIFIC OUTCOME 4 

Understand the requirements of storing and handling poultry products for despatch from a 
cold storage facility.
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SOUTH 
AFRICAN 

wa SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

SETS 

8g” UNIT STANDARD: 64 

implement water management in poultry processing 

SAQA US ID |UNIT STANDARD TITLE 

119407 Implement water management in poultry processing 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Describe what constitutes quality potable water and the methods to filter and treat it. 

SPECIFIC OUTCOME 2 

Understand the importance of providing sufficient hot and cold water to all the equipment 

and take off points in the abattoir. 

SPECIFIC OUTCOME 3 

Recognise the main points of water usage in the abattoir and the need for water 

conservation. 

SPECIFIC OUTCOME 4 

Understand the role that the chlorination of washing water plays in the contamination control 

in an abattoir. 

SPECIFIC OUTCOME 5 

Describe the internal waste water drainage systems and the maintenance that must be 

performed.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
Wg” UNIT STANDARD: 65 

Maintain health and safety in poultry production 
  

  

  
  

  

  

  

  

  

SAQA US ID | UNIT STANDARD TITLE 

119408 Maintain health and safety in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 2 Level 3 Regular             

SPECIFIC OUTCOME 1 

Understand the principles of the OHS and the other Acts that govern the poultry industry. 

SPECIFIC OUTCOME 2 

To create an awareness of improving standards of safety. 

SPECIFIC OUTCOME 3 

Demonstrate the procedures to follow in an emergency evacuation. 

SPECIFIC OUTCOME 4 

Show an understanding of the roles and responsibilities of all persons to ensure health and 
safety.
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SOUTH 

‘AFRICAN 

QUALIFICATIONS 

AUTHORITY 

nd UNIT STANDARD: 66 

Maintain the bio-security in poultry production. 

  

     
     SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119441 Maintain the bio-security in poultry production. 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND jCREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Show an understanding of the pathogens that affect poultry. 

SPECIFIC OUTCOME 2 

Describe the transmitters/vectors of disease-causing organisms and the methods of limiting 

their entry onto a poultry production facility. 

SPECIFIC OUTCOME 3 

Understand how the rules and regulations make a positive contribution to the bio-security in 

the workplace. 

SPECIFIC OUTCOME 4 

Describe the practices and procedures of handling daily waste and mortalities. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

  

   

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
Ia ri UNIT STANDARD: 67 

Manage a poultry production facility 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119417 Manage a poultry production facility 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 5 Level 3 Regular             

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the principles of supervisory management. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the national and local legislations that impact on poultry 
production. 

SPECIFIC OUTCOME 3 

Demonstrate an understanding of the role and responsibilities for human resource 
management within a poultry production facility 

SPECIFIC OUTCOME 4 

Understand the role and responsibilities of a manager in dealing with industrial relations 
matters. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the principles of financial budgeting for a poultry 
production facility.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

Rg” UNIT STANDARD: 68 
Lotebleshent in erm oj Aut SY of 10k 

   
   

  

    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
   

  

Manage the brooding of poultry chicks 
    

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119409 Manage the brooding of poultry chicks 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Preparing the poultry house to receive chicks. 

SPECIFIC OUTCOME 2 

Describe the physical appearances of healthy day-old chicks. 

SPECIFIC OUTCOME 3 

Describe the day-old chick's limited ability to maintain a constant body temperature. 

SPECIFIC OUTCOME 4 

Describe the placement of chicks in the brooding environment. 

SPECIFIC OUTCOME 5 

Provide feed in a form that will facilitate early intake by chicks. 

SPECIFIC OUTCOME 6 

Provide sufficient water, at an easily accessible height, to facilitate early water intake. 

SPECIFIC OUTCOME 7 

Provide sufficient ventilation for the chicks during early brooding and prevent chilling or the 
creation of cold spots. 
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      SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

rr UNIT STANDARD: 69 

Manage the care of commercial layers 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119489 Manage the care of commercial layers 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular             

SPECIFIC OUTCOME 1 

Complete the final preparations to the laying house and equipment to receive point of lay 
pullets. 

SPECIFIC OUTCOME 2 

Transfer the layer birds into cages / layer houses and complete the required documentation. 

SPECIFIC OUTCOME 3 

Operate the ventilation system to ensure comfortable environmental conditions for the layers. 

SPECIFIC OUTCOME 4 

Maintain and monitor the water supply to the layers. 

SPECIFIC OUTCOME 5 

Implement the feeding programs for layers. 

SPECIFIC OUTCOME 6 

Set and maintain the light programs to ensure a constant egg production. 

SPECIFIC OUTCOME 7 

Control the manure removal to ensure a healthy environment for layers.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
      

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
Wing” UNIT STANDARD: 70 

Manage the care of poultry parent stock 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119474 Manage the care of poultry parent stock 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Prepare the poultry house to receive point-of-lay breeding stock. 

SPECIFIC OUTCOME 2 

Apply the feeding programs and understand the reasons for the body mass control in males 

and females. 

SPECIFIC OUTCOME 3 

Operate the ventilation of the breeder house to ensure the maximum comfort and health for 
broiler parent stock. 

SPECIFIC OUTCOME 4 

Apply the health programs for breeders. 

SPECIFIC OUTCOME 5 

Monitor the time switches to ensure that the photoperiods are in accordance with the 
standard operating procedures. 

SPECIFIC OUTCOME 6 

Collect hatching eggs to ensure maximum hatchability. 

SPECIFIC OUTCOME 7 

Gather the relevant data and manage the records of parent flocks to enable early 
recognition of disease and production drops. 

SPECIFIC OUTCOME 8 

Depopulate and clean the breeder house to ensure a healthy environment for the next flock. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

  

   

    

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
A UNIT STANDARD: 74 

Manage the incubation process in hatcheries 
  

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119439 Manage the incubation process in hatcheries 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 15 Level 3 Regular             

SPECIFIC OUTCOME 1 

Monitor the incubation environment to ensure a high hatchability. 

SPECIFIC OUTCOME 2 

Transfer the eggs from the setter to the hatcher. 

SPECIFIC OUTCOME 3 

Monitor the conditions in the hatcher to ensure that the correct environment for the final 
stages of incubation is maintained. 

SPECIFIC OUTCOME 4 

Ensure that favourable environmental and sanitary conditions are provided for the chicks in 
the working area when processing the hatch. 

SPECIFIC OUTCOME 5 

Manage the sexing, vaccination and despatch of day-old chicks. 

SPECIFIC OUTCOME 6 

identify the infertility and hatchability problems from the egg break-outs. 

SPECIFIC OUTCOME 7 

Ciean, sanitize and disinfect the hatchery.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

ag” UNIT STANDARD: 72 

Manage the production of poultry broilers 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

    

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119396 Manage the production of poultry broilers 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular             

SPECIFIC OUTCOME 1 

Prepare the poultry house to receive broiler chicks. 

SPECIFIC OUTCOME 2 

Conduct bedding management to optimize broiler health and performance. 

SPECIFIC OUTCOME 3 

Monitor and manage the environment to ensure the ideal conditions for the production of 
broilers. 

SPECIFIC OUTCOME 4 

Manage feeding programs to promote optimum growth. 

SPECIFIC OUTCOME 5 

Understand and follow health management programs to ensure optimal broiler production. 

SPECIFIC OUTCOME 6 

Harvest broiler chickens, dismantle and remove loose equipment at the end of the 
production cycle. 

SPECIFIC OUTCOME 7 

Keeping production records on broiler farms, according to company policy. 
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      SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

os” UNIT STANDARD: 73 
Sis oe preos 

      
    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

Manage the production of table eggs 
  

  

    
  

  

  

  

  

SAGA US ID |UNIT STANDARD TITLE 

119486 Manage the production of table eggs 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 3 Regular             

SPECIFIC OUTCOME 1 

Perform egg collection to maintain a high internal quality and external integrity of eggs. 

SPECIFIC OUTCOME 2 

Apply bio-security programs to ensure optimum health of layers. 

SPECIFIC OUTCOME 3 

Vaccinate commercial layers to control diseases. 

SPECIFIC OUTCOME 4 

Depopulate and clean out the layer house. 

SPECIFIC OUTCOME 5 

Maintain production records to monitor the performance of the laying flock.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
_ ing” UNIT STANDARD: of 

Manage the rearing of poultry parent stock 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119493 Manage the rearing of poultry parent stock 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 15 Level 3 Regular             

SPECIFIC OUTCOME 1 

Prepare the rearing house to receive the breeding stock. 

SPECIFIC OUTCOME 2 

Conduct manure management to prevent the production of ammonia. 

SPECIFIC OUTCOME 3 

Ventilate a rearing house to the requirements of breeders according to the increases in body 
mass. 

SPECIFIC OUTCOME 4 

Supply feed to meet the particular growth phases of growing breeding stock. 

SPECIFIC OUTCOME 5 

Apply lighting regimes for controlling the sexual maturity at a prescribed age. 

SPECIFIC OUTCOME 6 

Applying health programs for poultry breeding stock. 

SPECIFIC OUTCOME 7 

Collect data and manage the records of the breeding flocks. 

SPECIFIC OUTCOME 8 

Manage the clean-out and the transfer of the breeders to the laying houses.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
      
    

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

ig” UNIT STANDARD: a 
fatahirben in tents of Ac SS af 1088 

Manage the rearing of pullets for table egg production 
    

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119381 Manage the rearing of pullets for table egg production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation {Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Bring the poultry house and cages into readiness to receive day-old pullets. 

SPECIFIC OUTCOME 2 

Conduct daily manure management to prevent the production of ammonia. 

SPECIFIC OUTCOME 3 

Ensure that sufficient water is supplied to maintain the health and body temperature of 

pullets. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the environmental conditions that will ensure the optimum 

growth and sexual development of pullets. 

SPECIFIC OUTCOME 5 

Adjust the feeding times in accordance with the requirements of the particular pullet growth 

phase. 

SPECIFIC OUTCOME 6 

Apply the health program and beak trimming procedure for pullets. 

SPECIFIC OUTCOME 7 

Depopulate the rearing house of the ‘point of lay’ pullets and initiate the cleaning process.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

  

     
     SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

  

  

  
  

  

  

  

  

  

a” UNIT STANDARD: 76 

Manage the setting of hatching eggs 

SAQA US ID |UNIT STANDARD TITLE 

119449 Manage the setting of hatching eggs 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 10 Level 3 Regular             

SPECIFIC OUTCOME 1 

Operate all equipment safely and adhere to the bio-security procedures. 

SPECIFIC OUTCOME 2 

Receive, grade and select eggs that are suitable for hatching. 

SPECIFIC OUTCOME 3 

Store eggs and monitor the conditions that will ensure the vitality of the embryos. 

SPECIFIC OUTCOME 4 

Fumigate the hatching eggs before setting. 

SPECIFIC OUTCOME 5 

Conduct the pre-warming and placement of the eggs in setter cabinets. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
      
    SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

PF UNIT STANDARD: 77 

Manage water for poultry production 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119402 Manage water for poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 6 Level 3 Regular           
  

SPECIFIC OUTCOME 14 

Understand the function that water plays in the digestive and absorption processes of poultry. 

SPECIFIC OUTCOME 2 

Understand the moisturizing function of water in the nasal and tracheal membranes, to act 

as a first line of defense against bacterial infections. 

SPECIFIC OUTCOME 3 

Understand the function of water to enable poultry to maintain a constant body temperature 

at high environmental temperatures. 

SPECIFIC OUTCOME 4 

Understand the role that water plays in the feed passage rate and feed consumption. 

SPECIFIC OUTCOME 5 

Understand the importance of the filtration and purification of drinking water for poultry. 

SPECIFIC OUTCOME 6 

Understand the implementation of water management principles to achieve high standards 

of production and poultry health.
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soutH 
AFRICAN 

Ce SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

a” UNIT STANDARD: 78 

Monitor and manage the poultry production environment 

SAQA US ID |UNIT STANDARD TITLE 

119444 Monitor and manage the poultry production environment 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 3 Regular             

SPECIFIC OUTCOME 1 

Understand the mechanisms of body temperature regulation by young and adult poultry 

SPECIFIC OUTCOME 2 

Understand the air-flow patterns in mechanically ventilated houses and the use of 

evaporative cooling. 

SPECIFIC OUTCOME 3 

Understand the various air-flow patterns that occur in naturally ventilated poultry houses. 

SPECIFIC OUTCOME 4 

Understand the effect that the air temperature has on the capacity for moisture removal from 
bedding material or manure. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the lighting equipment used in poultry houses. 

SPECIFIC OUTCOME 6 

Understand the effects that photoperiods have on the growth and sexual maturity of poultry. 

SPECIFIC OUTCOME 7 

Understand the importance of the back up systems for power failures.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

  

  

    
  

  

  

  

  

Saag UNIT STANDARD: 79 

Monitor the quality assurance in a poultry abattoir 

SAQA US ID |UNIT STANDARD TITLE 

119380 Monitor the quality assurance in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND j|CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 15 Level 3 Regular           
SPECIFIC OUTCOME 1 

Demonstrate an understanding of the role that a Quality Assurance system plays in 
improving product quality. 

SPECIFIC OUTCOME 2 

Understand the importance of pre-requisite programmes for the achievement of Quality 

Assurance. 

SPECIFIC OUTCOME 3 

Understand the composition and operation of the Quality Assurance programmes. 

SPECIFIC OUTCOME 4 

Identify the areas (critical contro! points) that pose the highest risk to the compromising of 

quality. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the procedures to sustain a Quality system. 
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

         SOUTH AFRICAN QUALIFICATIONS AUTHORITY    
a” UNIT STANDARD: 80 

Perform 1st phase evisceration of poultry. 
  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119475 Perform 1st phase evisceration of poultry. 

SGB NAME NSB 017 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 3 Regular             

SPECIFIC OUTCOME 1 

Adhere to the hygiene and safety procedures in the evisceration process. 

SPECIFIC OUTCOME 2 

Demonstrate the process of vent cutting and cloaca removal. 

SPECIFIC OUTCOME 3 

Describe the opening of the abdominal cavity. 

SPECIFIC OUTCOME 4 

Describe the evisceration process. 

SPECIFIC OUTCOME 5 

Understand the role of the second inspection point and the reasons why carcasses are 
condemned.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

   
   

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

ofa iP UNIT STANDARD: 81 
ey Bt tus 

Perform 2nd phase evisceration of poultry 
  

  

    
  

  

  

  

  

SAQA USID |UNIT STANDARD TITLE 

119411 Perform 2nd phase evisceration of poultry 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation ;Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Describe the hygiene and safety procedures in the evisceration process. 

SPECIFIC OUTCOME 2 

Describe the carcass and organ seperation. 

SPECIFIC OUTCOME 3 

Understand the requirements for and the storage of Mala. 

SPECIFIC OUTCOME 4 

Describe the procedures necessary for the preparation and packaging of Giblets. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the function and operation of the cropping machine and of 

this section of the processing line. 

SPECIFIC OUTCOME 6 

Supervise the operation of the neck cracking machine. 

SPECIFIC OUTCOME 7 

inspect the effective operation of the finishing machines. 

SPECIFIC OUTCOME 8 

Supervise the operation of the internal and extenal washing machine for the completion of 

the final carcass wash.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

a” UNIT STANDARD: 

Perform and administer record keeping functions in poultry production 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY    

  

82 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119429 Perform and administer record keeping functions in poultry production 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND jCREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 5 Level 3 Regular             

SPECIFIC OUTCOME 1 

Demonstrate knowledge of the rudimentary accounting documentation for purchases and 
sales. 

SPECIFIC OUTCOME 2 

Show an understanding of the correct completion and filing of documentation and record 
keeping. 

SPECIFIC OUTCOME 3 

Demonstrate the ability to utilise the computer software menu for capturing and retrieving 
data. 

SPECIFIC OUTCOME 4 

Demonstrate the ability to write brief reports to both superiors and subordinates. 

SPECIFIC OUTCOME 5 

Show a knowledge of basic statistical interpretation.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 
SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

| ig” UNIT STANDARD: 83 

Produce fresh meat products in a poultry abattoir 
  

  

    
  

  

  

  

  

SAQA US ID {UNIT STANDARD TITLE 

119392 Produce fresh meat products in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the grading process at the fresh selection point. 

SPECIFIC OUTCOME 2 

Monitor the operation and efficiency of the air chiller. 

SPECIFIC OUTCOME 3 

Describe the placement and packaging of whole carcasses. 

SPECIFIC OUTCOME 4 

Demonstrate an understanding of the portioning of fresh meat and the packaging to suit the 

clients needs. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the filleting of fresh meat and the monitoring of the yield 
factor. 

SPECIFIC OUTCOME 6 

Describe the wrapping, weighing and labelling processes for fresh poultry products. 

SPECIFIC OUTCOME 7 

Demonstrate an understanding of the function and operation of the scanners and data 
recording equipment.
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SOUTH 

AFRICAN 

QUALIFICATIONS 

AUTHORITY 

         

  

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
      

    

  

  

  
  

  

  

  

  

  

og 

“hing” UNIT STANDARD: 84 

Produce frozen meat products in a poultry abattoir 

SAQA US ID |UNIT STANDARD TITLE 

119424 Produce frozen meat products in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 8 Level 3 Regular             

SPECIFIC OUTCOME 1 

Demonstrate an understanding of the operation of the spin chiller. 

SPECIFIC OUTCOME 2 

Describe the preparation and packaging of whole carcasses for freezing. 

SPECIFIC OUTCOME 3 

Recognise the selection process and use of suitable portions of recovered carcasses. 

SPECIFIC OUTCOME 4 

Describe the role and operation of the brine injection machine. 

SPECIFIC OUTCOME 5 

Demonstrate an understanding of the operation and function of the portion cutter. 

SPECIFIC OUTCOME 6 

Demonstrate an understanding of the function and operation of the spiral and blast freezers. 

SPECIFIC OUTCOME 7 

Monitor the weighing and labelling of frozen meat products. 

SPECIFIC OUTCOME 8 

Demonstrate an understanding of the function and operation of the scanners and data 
recording equipment.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

pp” UNIT STANDARD: 85 

Provide selective feeds and nutrition for poultry. 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119430 Provide selective feeds and nutrition for poultry. 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 10 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Name the major raw materials and their contribution to the nutrient content of poultry diets. 

SPECIFIC OUTCOME 2 

Identify the main nutrients that are necessary for the growth and egg formation in poultry. 

SPECIFIC OUTCOME 3 

Show an understanding of the process of digestion and the functions of the different parts of 

the digestive tract. 

SPECIFIC OUTCOME 4 

Show an understanding of the main source of energy in feedstuffs and the role that feed 

energy plays in the life processes. 

SPECIFIC OUTCOME 5 

Understand the factors that influence the consumption and utilization of feed by poultry.
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aga” UNIT STANDARD: 86 

Receive live birds and place on the poultry processing line 

SAQA US ID |UNIT STANDARD TITLE 

119390 Receive live birds and place on the poultry processing line 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation Secondary Agriculture 

ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 6 Level 3 Regular             

SPECIFIC OUTCOME 1 

Understand the vehicle parking, offloading and cleaning procedures. 

SPECIFIC OUTCOME 2 

Describe the ante-mortem inspection of poultry. 

SPECIFIC OUTCOME 3 

Demonstrate the placement of birds on the processing line. 

SPECIFIC OUTCOME 4 

Describe the cleaning of the receiving area and its’ equipment. 

SPECIFIC OUTCOME 5 

Demonstrate the completion of all the necessary documentation for the receiving area. 
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY 
     

  

  

Slaughter birds in a poultry abattoir 
  

  

    
  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119400 Slaughter birds in a poultry abattoir 

SGB NAME NSB 01 PROVIDER NAME 

SGB for Secondary Agriculture and Nature Conservation 

Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 

Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND {CREDITS NQF LEVEL UNIT STANDARD TYPE 

Undefined 6 Level 3 Regular           
  

SPECIFIC OUTCOME 1 

Show an understanding of the reasons why stunning is conducted. 

SPECIFIC OUTCOME 2 

Demonstrate an understanding of the stunning of birds on the processing line. 

SPECIFIC OUTCOME 3 

Describe the throat slitting of the bird. 

SPECIFIC OUTCOME 4 

Demonstrate an understand of the correct manner for bleeding a carcass.
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ag UNIT STANDARD: 88 
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     SOUTH AFRICAN QUALIFICATIONS AUTHORITY     

    

Vaccinate poultry 

  

  

  
  

  

  

  

  

  

SAQA US ID |UNIT STANDARD TITLE 

119420 Vaccinate poultry 

SGB NAME NSB 01 PROVIDER NAME 
SGB for Secondary Agriculture and Nature Conservation 
Agriculture: Processing 

UNIT STANDARD TYPE FIELD DESCRIPTION SUBFIELD DESCRIPTION 
Regular Agriculture and Nature Conservation |Secondary Agriculture 

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE 
Undefined 6 Level 3 Regular             

SPECIFIC OUTCOME 1 

Receive vaccines and evaluate their condition upon receipt. 

SPECIFIC OUTCOME 2 

Monitor the storage conditions of vaccines to prevent a loss in potency and ensure that 
these are maintained in transit on the poultry farms. 

SPECIFIC OUTCOME 3 

Administer vaccines to poultry. 

SPECIFIC OUTCOME 4 

Clean and maintain vaccination equipment.
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Looking for out of print issues of 

Government and Provincial 

Gazettes 

We can provide photocopies 

Contact 

The National Library of South Africa, 

Pretoria Campus 
PO Box 397 

0001 PRETORIA 

   
Physical address 

C/o Andries and Vermeulen Streets 

Entrance in Andries Street 

Contact details 
Tel: (012) 321-8931 

Fax: (012) 325-5984 
E-mail: infodesk@nlsa.ac.za
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Dog ate your Gazette? 

... read it online      

    
www. f GaZelTes .co.za 

    
A new information Portal keeping you up to date with news, legislation, 
the Parliamentary programme and which is the largest pool of SA Gazette 

information available on the Web.      
    

      
* Easily accessible through the www! 

- Government Gazettes - from January 1994 
- Compilations of all Indexes pertaining to the past week's Government Gazettes 

- All Provincial Gazettes - from September 1995 

- Parliamentary Bills - as of January 1999 
* Available in full-text, with keyword searching 
* Sabinet Online scans, formats, edits and organize information for you. Diagrams and forms 

included as images. 

* No stacks of printed gazettes - all on computer, Think of the storage space you save. 
* Offers Bill Tracker - complementing the SA Gazettes products. 

  

    

      
    
     

     
    

    

  

For easy electronic access to full-text gazette info, subscribe to the SA Gazettes from 
Sabinet Online. Please visit us at www.sagazettes.co.za 

Sabinet_ 
Nuline 

Tel: (012) 643-9500, Fax: (012) 663-3543, Toll free: 0800 11 8595, e-mail: corporate@sabinet.co.za, www: hitp://corporate. sabinet.co.za 
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DEPT. OF ENVIRONMENTAL AFFAIRS AND TOURISM + DEPT. VAN OMGEWINGSAKE EN TOERISME 
 



150 No. 27559 GOVERNMENT GAZETTE, 6 MAY 2005 

       

  
  

  

  

  

THE WEATHER BUREAU HELPS FARMERS 
TO PLAN THEIR CROP 

  

      

  
SUNSHINE RECORDER 

  

THE WEATHER BUREAU: DEPARTMENT OF ENVIRONMENTAL AFFAIRS & TOURISM 

DIE WEERBURO: DEPARTEMENT VAN OMGEWINGSAKE EN TOERISME  
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DIE WEERBURO HELP BOERE OM 
HULLE OES TE BEPLAN 

  

      

   

  

      

  
SONSKYNMETER 

  

DIE WEERBURO: DEPARTEMENT VAN OMGEWINGSAKE EN TOERISME 
THE WEATHER BUREAU: DEPARTMENT OF ENVIRONMENTAL AFFAIRS & TOURISM  
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THE GOVERNMENT PRINTING WORKS 

  

NB: The Publications Division of the Government 

Printing Works will be relocating to its new premises 

within the: 

MASADA BUILDING at 196 PROES STREET, PRETORIA 

(ie. CORNER OF PAUL KRUGER AND PROES STREETS) 

with effect from 3 May 2005. 

  

For enquiries and information: 

Mr M Z Montjane 
Tel: (012) 334-4653 
Cell: 083 640 6121 

A 
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