Unit Standard Matrix
Monitor and Control Fresh Produce Sorting and Packing Operations NQF 3
Core:  54 Credits

Fundamental:  36 Credits

Elective:  94 credits
Rules of combination:  Qualification minimum: 120 credits.  Select a minimum of 30 credits from the elective unit standards.

List of Core Unit Standards:
	ID
	Unit Standard Title
	NQF
	Credit

	120329
	Respond to, implement and manage emergencies according to an emergency action plan in a workplace
	3
	2

	Draft
	Monitor and control conformance to food safety and quality management systems (17 Draft PH 07)
	3
	6

	244076
	Apply elementary statistical process control principles
	2
	6

	244087
	Solve operating problems in a process plant
	3
	5

	Draft
	Monitor fresh produce grading and packing lines and equipment
	3
	12

	13918
	Manage time and the work process in a business environment
	3
	4

	113845
	Supervise employees
	3
	10

	242820
	Maintain records for a team
	3
	4

	244094
	Perform and support maintenance function
	3
	5


List of Fundamental Unit Standards:
	ID
	Unit Standard Title
	NQF
	Credit

	119472
	Accommodate audience and context needs in oral/signed communication
	3
	5

	119457
	Interpret and use information from texts
	3
	5

	119467
	Use language and communication in occupational learning programmes
	3
	5

	119465
	Write/present/sign texts for a range of communicative contexts
	3
	5

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

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

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

	7456
	Use mathematics to investigate and monitor the financial aspects of personal, business and national issues
	3
	5


List of Elective Unit Standards:
	ID
	Unit Standard Title
	NQF
	Credit

	120325
	Monitor, report and advise on the application of safety and health principles regarding the movement of people and materials in and around a working place
	3
	7

	120239
	Monitor critical control points (CCPs) as an integral part of a hazard analysis critical control point (HACCP) system
	3
	6

	8000
	Apply basic business principles
	3
	9

	244084
	Use operating instructions to control process plant conditions
	3
	10

	Draft
	Monitor and control fresh produce treatment lines, applications and equipment
	3
	5

	Draft
	Monitor and assure treatment agent availability
	2
	3

	Draft
	Monitor and control the flow of produce by means of control technology
	3
	6

	Draft
	Demonstrate an understanding of controlled atmosphere storage practices of fresh produce
	3
	6

	119267
	Maintain safety in the handling of ammonia refrigerant
	3
	9

	13912
	Apply knowledge of self and team in order to develop a plan to enhance team performance
	3
	5

	114981
	Capture numerical and text information on an electronic database
	2
	2

	242816
	Conduct a structured meeting
	4
	5

	Draft
	Prepare for and dispatch fresh produce according to a loading manifest
	3
	5

	110300
	Clean, inspect and lubricate a production machine, and repair minor faults
	2
	9

	244095
	Dismantle, assemble and install basic components in a process environment
	3
	6
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