Draft Unit Standard

Demonstrate an understanding of cold chain protocols and practices
	NQF Level
	:
	2

	Credit(s)
	:
	5

	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 understand cold chain principles and protocols and be able to monitor, record and communicate data related to maintaining the cold chain.  The qualifying learner is able to:
· Explain the cold chain principles and protocols
· Explain the importance of maintaining cold chain and time protocol records and documentation
· Monitor cold chain controls/instrumentation and collect data
· Compare data collected and communicate or present results



	LEARNING ASSUMED TO BE IN PLACE:

	Learners accessing this unit standard will have demonstrated competence against numeracy and literacy at NQF level 1.



	SPECIFIC OUTCOMES AND ASSESSMENT CRITERIA


	Specific Outcome 1:
	Explain the cold chain principles and protocols

	Assessment Criteria: 
1.1
The reasons for and the importance of maintaining the cold chain and time protocols are listed and explained in terms of specific workplace requirements
1.2
Methods, equipment and technology used to preserve the cold chain at all operational stages are listed and explained in terms of specific workplace requirements
1.3
The cold chain variables that are monitored and controlled are listed and explained in terms of the impact on produce quality
1.4
Methods, instrumentation and technology used to monitor the cold chain variables are listed and explained in terms of workplace application
1.5
The affect of cold chain variables on produce is explained for produce handled by the workplace

Assessment Criterion Range:
The range includes but is not limited to physiological factors, microbial growth, affect on external surfaces (cold burn, dehydration)



	Specific Outcome 2:
	Explain the importance of maintaining cold chain and time protocol records and documentation

	Assessment Criteria: 

2.1
The reasons for maintaining accurate and complete records are explained in terms of workplace requirements
2.2
The range if information that must be recorded is listed and explained in terms of workplace requirements
2.3
The potential consequences of incomplete or inaccurate information is explained in terms of the affect on the workplace



	Specific Outcome 3:
	Monitor cold chain controls/instrumentation and collect data

	Assessment Criteria: 

3.1
Activities are planned and conducted in terms of standard workplace schedules

3.2
Data is collected from designated control points as determined by the workplace procedures

3.3
Personal health and safety protection measures are complied with according to workplace procedures

3.4
Food safety standards are complied with according to workplace procedures
3.5
Visual inspections are performed according to workplace procedures
3.6
Data is collected and recorded according to standard workplace procedures



	Specific Outcome 4:
	Compare data collected and communicate or present results

	Assessment Criteria: 

4.1
Data and information are compared for conformance to standards and protocols as applicable to the workplace

4.2
The results and findings are recorded/captured on workplace systems or documents according to standard workplace procedures
4.3
Non-conformance is reported in accordance with standard workplace procedures
4.4
Communication channels are effectively maintained as applicable to the workplace

Assessment Criterion Range:
The range includes but is not limited to communication with supervisory staff, management, QC department, end of line inspection services (PPECB)



	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:
· Recognising and responding to deviations, variations and areas of non compliance 



	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
· Adhering to standard workplace procedures when conducting inspections and collecting data


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

· Identifying and reporting deviations and variations according to standard workplace procedures.

· Collecting and recording data accurately and completely
· Displaying the ability to communicate effectively in the work environment with regard to trends and results


	UNIT STANDARD CCFO ORGANISING

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

· Conducting inspections in a organized and structured manner
· Maintaining effective communication with stakeholders


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

· Conducting inspections and evaluating data collected

· Reporting information and trends


	UNIT STANDARD CCFO SCIENCE
Use science and technology effectively and critically, showing responsibility towards the environment and health of others by:
· Complying with food safety standards and protocols, rules and practices

· Complying with personal health and safety standards rules and practices


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

· Understanding the importance of maintaining the cold chain for the organization
· Understanding the cold chain as an integral component of assurance of produce quality, marketing and operational activities 


	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.  The essential embedded knowledge included in the outcomes of this unit standard includes but is not limited to:

· Standard workplace procedures

· The affect of the cold chain on the physiology of produce

· Records and documentation that must be maintained

· Key control points

· Operation of control technology

· Inspection protocols
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