Draft Unit Standard

Identify and describe a variety of fresh produce
	NQF Level
	:
	1

	Credit(s)
	:
	4

	Field
	:
	NSB 01: Agriculture and Nature Conservation

	Sub-Field
	:
	Secondary Agriculture

	SGB Name
	:
	SGB Secondary Agriculture: Processing


	PURPOSE STATEMENT:

	Learners who demonstrate competence as described in the outcomes of this unit standard will have a basic understanding of the produce handled by the workplace.  This will establish a foundation that is essential for all learners that whish to pursue a career in this industry.
The qualifying learner is able to:

· Distinguish between the different types of produce handled on site
· Explain the basic production practices of the produce handled on site
· Describe and explain the variables that impact on produce shelf life
· Explain the procurement and supply of produce



	LEARNING ASSUMED TO BE IN PLACE:

	Learners accessing this unit standard will have demonstrated competence against literacy at ABET Level 3.



	SPECIFIC OUTCOMES AND ASSESSMENT CRITERIA


	Specific Outcome 1:
	Distinguish between the different types of produce handled on site

	Assessment Criteria: 
1.1
The distinguishing features of produce handled on site are identified and described in terms of visual characteristics and production areas
Assessment Criterion Range:
The range includes but is not limited to classification, distinguishing features of different types, cultivars and varieties, local production areas and regions, global production regions

1.2
The general factors that determines the marketability of the produce are listed and explained as relevant to the specific workplace
Assessment Criterion Range:
The range includes but is not limited to listing and explaining the factors that will determine the marketability of the produce in various markets (export, local, processing) and the factors that will cause the produce to be rejected in basic and general terms such as:

· General external appearance

· Colour

· Decay

· Size

· Damage or injury caused by produce handling, picking, harvesting or transport practices
1.3
The nature of the produce is explained as relevant to the specific workplace
Assessment Criterion Range:
The range includes but is not limited to providing explanation of a general and basic nature on factors such as:

· Hardiness – susceptibility or sensitivity to injury or damage

· Perishable nature – life span


	Specific Outcome 2:
	Explain the basic production practices of the produce handled on site

	Assessment Criteria: 
2.1
The growth cycle and seasonality is explained for produce relevant to the specific workplace
2.2
Harvesting practices and methods is explained for produce relevant to the specific workplace
2.3
The factors determining ripeness/readiness for harvesting is explained for produce relevant to the specific workplace


	Specific Outcome 3:
	Describe and explain the variables that impact on produce shelf life

	Assessment Criteria: 

3.1
The variables that impacts on produce shelf life are listed and explained in general and basic terms
Assessment Criterion Range:
The range includes but is not limited to on farm, to packhouse, on packing site, after packing activities and practices
3.2
Measures, controls and standard practices implemented by the worksite to enhance produce shelf life are listed and explained in general and basic terms
3.3
The impact of deviations from measures, controls and standard practices on produce shelf life are described in general and basic terms


	Specific Outcome 4:
	Explain the procurement and supply of produce

	Assessment Criteria: 

4.1
The key suppliers of produce to the workplace are listed in terms of the supply of different produce
4.2
The payment to suppliers are understood in terms of basic criteria used by the workplace to determine payment


	ACCREDITATION AND MODERATION OPTIONS:

	· Assessors assessing learners against this unit standard must be registered as an assessor with the relevant ETQA
· An institution offering learning that will enable achievement of this unit standard must be accredited as a provider through 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 procedures.




	NOTES:



	Critical cross-field outcomes

	UNIT STANDARD CCFO WORKING
Work effectively with others as a member of a team, group, organisation or community by:

· Maintaining sound relations with co-workers / learners


	UNIT STANDARD CCFO COMMUNICATING
Communicate effectively by using mathematical and/or language skills in the modes of oral and/or written presentations by:

· Reading and interpreting descriptions, colour charts or illustration of produce varieties and quality standards


	UNIT STANDARD CCFO COLLECTING
Collect, analyse, organise and critically evaluate information when:

· Differentiating between different types, cultivars and varieties of fresh produce based on the characteristics and the nature of the produce



	UNIT STANDARD CCFO DEMONSTRATING
Demonstrate an understanding of the world as a set of related systems by:

· Listing the different production regions of local and global fresh produce 



	Embedded Knowledge:

	Embedded knowledge is reflected within the assessment criteria of each specific outcome.
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