Draft Unit Standard Matrix:  Fresh Produce Sorting and Packing Industry
	Quality and Food Safety
	Qualification

	Fine Name
	Unit Standard Title
	NQF
	Credit
	NQF 1
	NQF 2
	NQF 3
	NQF 4

	8 Draft FPH 07
	Comply with food safety standards and protocols
	2
	4
	
	Core
	
	

	17 Draft FPH 07
	Monitor and control conformance to food safety and quality management systems
	3
	6
	
	
	Core
	

	2 PPECB
	Apply food safety practices in the perishable produce industry
	4
	10
	
	
	
	Elective

	3 PPECB
	Apply knowledge of total quality management systems for perishable produce exportation
	4
	10
	
	
	
	Elective

	1 PPECB
	Identify the factors that affect the exportation of perishable produce
	4
	4
	
	
	
	Elective

	10 Draft FPH 07
	Conduct in-line quality control in a fresh produce sorting and packing operation
	2
	4
	
	Core
	
	

	Operations and Technology
	Qualification

	Fine Name
	Unit Standard Title
	NQF
	Credit
	NQF 1
	NQF 2
	NQF 3
	NQF 4

	1 Draft FPH 07
	Explain the operational environment of the workplace 
	1
	3
	Core
	
	
	

	2 Draft FPH 07
	Fold cartons and feed carton on a carton assembly line
	1
	3
	Elective
	
	
	

	3 Draft FPH 07
	Palletize packed fresh produce
	
	
	
	
	
	

	4 Draft FPH 07
	Identify and describe a variety of fresh produce
	1
	4
	Elective
	
	
	

	5 Draft FPH 07
	Conduct produce receiving operational activities
	1
	4
	Elective
	
	
	

	11 Draft FPH 07
	Conduct produce intake operations
	2
	4
	
	Elective
	
	

	9 Draft FPH 07
	Apply produce sorting standards and protocols
	2
	6
	Elective
	Core
	
	

	12 Draft FPH 07
	Apply fresh produce packing standards and protocols
	2
	5
	Elective
	Core
	
	

	22 Draft FPH 07
	Monitor fresh produce grading and packing lines and equipment
	3
	12
	
	
	Core
	

	13 Draft FPH 07
	Demonstrate an understanding of cold chain protocols and practices
	2
	5
	
	Elective
	
	

	14 Draft FPH 07
	Receive and issue fresh produce packing consumables
	2
	4
	
	Elective
	
	

	15 Draft FPH 07
	Maintain and repair bins, pallets and cartons
	2
	2
	
	Elective
	
	

	18 Draft FPH 07
	Monitor and control fresh produce treatment lines, applications and equipment
	3
	5
	
	
	Elective
	

	19 Draft FPH 07
	Monitor and assure treatment agent availability
	2
	3
	
	
	Elective
	

	20 Draft FPH 07
	Monitor and control the flow of produce by means of control technology
	3
	6
	
	
	Elective
	

	21 Draft FPH 07
	Demonstrate an understanding of controlled atmosphere storage practices of fresh produce
	3
	6
	
	
	Elective
	

	26 Draft FPH 07
	Monitor and control controlled atmosphere storage facilities
	4
	10
	
	
	
	Elective

	24 Draft FPH 07
	Prepare for and dispatch fresh produce according to a loading manifest
	3
	5
	
	
	Elective
	

	The Business Environment and Life Skills
	Qualification

	Fine Name
	Unit Standard Title
	NQF
	Credit
	NQF 1
	NQF 2
	NQF 3
	NQF 4

	7 Draft FPH 07
	Describe the business environment of operations 
	1
	4
	Core
	
	
	

	16 Draft FPH 07
	Explain the basics of marketing of fresh produce
	2
	4
	
	Core
	
	

	23 Draft FPH 07
	Plan and schedule production activities
	4
	12
	
	
	
	Core

	25 Draft FPH 07
	Assess operational trends
	4
	4
	
	
	
	Core






















































































