Draft Unit Standard

Monitor and control conformance to food safety and quality management systems
	NQF Level
	:
	3

	Credit(s)
	:
	6

	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 be able to:

· Demonstrate an understanding of food safety and quality management systems
· Monitor the application of food safety and quality assurance standard and procedures
· Administer food safety and quality assurance documentation and records
· Participate in internal food safety and quality audits



	LEARNING ASSUMED TO BE IN PLACE:

	Learners accessing this unit standard will have demonstrated competence against numeracy and literacy at NQF level 2.




	SPECIFIC OUTCOMES AND ASSESSMENT CRITERIA


	Specific Outcome 1:
	Demonstrate an understanding of food safety and quality management systems

	Assessment Criteria: 
1.1
Food safety and quality management is explained in terms of the importance and implications for the workplace
Assessment Criterion Range:
The importance includes but is not limited to legislation, consumer health, consumer confidence, market share, rework of product, financial implications.
1.2
Different systems commonly implemented to manage food safety and quality assurance is described as applicable to the food industry.
Assessment Criterion Range:
Descriptions include but are not limited to a comparison between food safety management systems and product quality management systems in terms of key principles, system objectives and application, and the structure of the systems.  The systems include but are not limited to HACCP, GMP, ISO systems, TQM systems.
1.3
The food safety and quality control systems implemented in the workplace is explained.
Assessment Criterion Range:
The explanations of the systems includes but is not limited to the purpose and objectives, the policy structure, delegated authorities, standard documentation, standard procedures, non-conformance procedures, review procedures.
1.4
Non-compliance with product safety and quality assurance practices are explained in terms of the implications for the workplace.


	Specific Outcome 2:
	Monitor the application of food safety and quality assurance standard and procedures

	Assessment Criteria: 

2.1
Measures and critical control points to prevent product contamination are listed and monitored for compliance as implemented by the workplace.
2.2
Measures and critical control points to assure quality standards are listed and monitored for compliance as implemented by the workplace.
2.3
Deviations from standards are recorded according to standard workplace procedures.
2.4
Trends are monitored and recorded and preventative measures implemented according to workplace procedures.


	Specific Outcome 3:
	Administer food safety and quality assurance documentation and records

	Assessment Criteria: 

3.1
Documentation and records are maintained in accordance with workplace food safety and quality assurance policies and procedures.
3.2
Standard reports are completed and administered in accordance with workplace food safety and quality assurance policies and procedures.
3.3
Administrative procedures regarding changes to standard documentation are complied with in accordance with quality assurance policies and procedures of the workplace.


	Specific Outcome 4:
	Participate in internal food safety and quality audits

	Assessment Criteria: 

4.1
The role of internal auditing and review is explained in terms of quality assurance policies and procedures of the workplace.
4.2
The internal auditing process is explained in terms of quality assurance policies and procedures of the workplace.
4.3
The duties and responsibilities of the members of the internal audit team are explained in terms of quality assurance policies and procedures of the workplace.
4.4
Contributions are made as a member of the internal audit team in terms of quality assurance policies and procedures of the workplace.
4.5
Standard internal audit reports and documents are completed in terms of quality assurance policies and procedures of the workplace.


	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 IDENTIFYING

The learner is able to identify and solve problems in which responses display that responsible decisions, using critical and creative thinking, have been made by:
· Applying standard operating procedures and work instructions

· Recognising and correcting problems that could results in product non-conformance
· Ensuring compliance with food safety and hygiene and product specifications


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

· Maintaining sound relations with co-employees when addressing food safety and quality issues that arise on the work floor


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

· Reporting deviations, trends and actions taken to line management

· Maintaining records as prescribed by the workplace


	UNIT STANDARD CCFO ORGANISING

The learner is able to organise and manage himself and his activities responsibly and effectively by:

· Monitoring and controlling adherence to prescribed policies, procedures and instructions.
· Achieving production targets, quality and food safety standards.


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

· Monitoring deviations and recognising trends
· Correcting deviations and trends


	UNIT STANDARD CCFO SCIENCE
Use science and technology effectively and critically, showing responsibility towards the environment and health of others by:
· Understanding of food safety and quality assurance systems commonly applied by the food industries


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

· Solving problems and initiating corrective actions within the policy and procedure framework of the workplace
· Making meaningful contributions to quality assurance and food safety standards

· Ensuring operational efficiencies and compliance with food safety, quality and product standards.


	UNIT STANDARD CCFO CONTRIBUTING
Contribute to the full personal development of each learner and the social and economic development of the society at large.




	Embedded Knowledge:

	Embedded knowledge is reflected within the assessment criteria of each specific outcome and includes but is not limited to:

· The importance of quality management, control and food safety

· The different quality management, control and food safety systems, policies and procedures commonly implemented in the food industry

· Potential sources of product contamination

· Measures implemented to prevent product contamination

· Workplace quality standards and expected levels of conformance

· Quality review procedures

· Non conformance

· Standard documentation and reporting

· Quality audits
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