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Before we start…
Dear Learner - This Learner Guide contains all the information to acquire all the
knowledge and skills leading to the unit standard:
Title:
US No:

Manage the quality of the harvesting of animal products
116307

NQF Level: 4

Credits: 3

The full unit standard will be handed to you by your facilitator. Please read the unit
standard at your own time. Whilst reading the unit standard, make a note of your
questions and aspects that you do not understand, and discuss it with your
facilitator.
This unit standard is one of the building blocks in the qualifications listed below.
Please mark the qualification you are currently doing:
Title

ID Number

NQF Level

Credits

National Certificate in Animal Production

48979

4

120

National Certificate in Plant Production

49009

4

120

Are you enrolled in a:

Please mark the learning program you
are enrolled in:

Learnership?

Your facilitator should explain the above
concepts to you.

Short Course?

Y

Mark

N

Skills Program?

This Learner Guide contains all the information, and more, as well as the activities
that you will be expected to do during the course of your study. Please keep the
activities that you have completed and include it in your Portfolio of Evidence.
Your PoE will be required during your final assessment.

What is assessment all about?
You will be assessed during the course of your study. This is called formative
assessment. You will also be assessed on completion of this unit standard. This is
called summative assessment. Before your assessment, your assessor will discuss
the unit standard with you.
Assessment takes place at different intervals of the learning process and includes
various activities. Some activities will be done before the commencement of the
program whilst others will be done during programme delivery and other after
completion of the program.
The assessment experience should be user friendly, transparent and fair. Should
you feel that you have been treated unfairly, you have the right to appeal. Please
ask your facilitator about the appeals process and make your own notes.
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Your activities must be handed in from time to time on request of the facilitator for
the following purposes:
The activities that follow are designed to help you gain the skills, knowledge
and attitudes that you need in order to become competent in this learning
module.
It is important that you complete all the activities, as directed in the learner
guide and at the time indicated by the facilitator.
It is important that you ask questions and participate as much as possible in
order to play an active roll in reaching competence.
When you have completed all the activities hand this in to the assessor who
will mark it and guide you in areas where additional learning might be
required.
You should not move on to the next step in the assessment process until this
step is completed, marked and you have received feedback from the
assessor.
Sources of information to complete these activities should be identified by your
facilitator.
Please note that all completed activities, tasks and other items on which you
were assessed must be kept in good order as it becomes part of your
Portfolio of Evidence for final assessment.

Enjoy this learning experience!
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How to use this guide …
Throughout this guide, you will come across certain re-occurring “boxes”. These
boxes each represent a certain aspect of the learning process, containing
information, which would help you with the identification and understanding of these
aspects. The following is a list of these boxes and what they represent:
What does it mean? Each learning field is characterized by unique terms and
definitions – it is important to know and use these terms and definitions correctly. These
terms and definitions are highlighted throughout the guide in this manner.

You will be requested to complete activities, which could be group activities, or individual
activities. Please remember to complete the activities, as the facilitator will assess it and
these will become part of your portfolio of evidence. Activities, whether group or individual
activities, will be described in this box.

Examples of certain
concepts or principles to
help you contextualise
them easier, will be shown
in this box.

The following box indicates a summary of
concepts that we have covered, and offers
you an opportunity to ask questions to your
facilitator if you are still feeling unsure of
the concepts listed.

My Notes …
You can use this box to jot down questions you might have, words that you do not understand,
instructions given by the facilitator or explanations given by the facilitator or any other remarks that
will help you to understand the work better.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . .
..................................................................................
..................................................................................
..................................................................................
..................................................................................
..................................................................................
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What will I be able to do?
When you have achieved this unit standard, you will be able to:
Evaluate systems that retain product quality
Suggest alternative practices and systems to retain product quality
Monitor systems to ensure quality products
You will specifically be able to
Analyse, Improve, Implement, Monitor, and Maintain Systems and practices
that will retain animal product integrity and quality.

Learning Outcomes
At the end of this learning module, you must is able to demonstrate a
basic knowledge and understanding of:
Comprehension, identification and understanding of the specific animal.
Comprehension, identification and understanding of the product.
Sensory evaluation of animal products and their quality.
Observation of animal product processing systems.
Evaluation of data related to animal product quality and integrity.
The purpose of learning about animal products, their harvesting and
processing.
Basic agricultural production.
Quality management systems.
Basic record keeping.
Observation and maintenance of processing systems.
Methodology
To be competent in this unit standard, you should spend some time at an
animal product processing facility, so that you can observe, evaluate and
monitor the whole process to see where product quality can be impaired.

What do I need to know?
It is expected of the learner attempting this unit standard to demonstrate
competence against the unit standard:
NQF 3: Explain the harvesting of animal products.
NQF 4: Apply procedures to manage damage control in animals and victims.
NQF 4: Explain functional animal anatomy and physiology.
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Q ua l i t y i ssues
After completing this session, you should be able to:

SO 1: Investigate animal product processing systems with
regard to quality issues.
In this session we explore the following concepts:
Why quality?
Attributes of product quality.
Quality control, gathering data.
Methods to ensure and improve quality.

1.1

Introduction: Why quality?
Animal Production provides human society with a myriad of useful products.
However, these products are not only provided to the consumer in their raw form,
they are often processed in some manner. Processing changes the raw product in
some way that may be more convenient for the consumer, it may make the product
safer for the consumer to consume, or it may make the product more attractive to
the consumer.
The diagram below shows all the dairy products that can be made from cow’s milk.
Other products such as cosmetics and soap can also be made from cow’s milk.

My Notes …
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . .
..................................................................................
..................................................................................
..................................................................................
..................................................................................
..................................................................................
..................................................................................
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Please complete Activity 1:
List at least 5 raw products of animal origin and then provide a list of the processed
products that can be derived from those raw products. Use a table to present your results.
Remember, one raw product can be processed into several different secondary products.

Value-adding or processing requires inputs, equipment, infrastructure and safety.
This means that if you add these things to a raw product a secondary product is
produced. Let’s see what this means. We’ll make a sandwich together…….
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Our inputs
are:

Bread

jam

Butter

A bread board

A cloth

Our skill or labour
or idea

Our
equipment is:

A Knife
Our
infrastructure
is:

A table
The PROCESS
is:

We slice the bread

We spread the
butter

We open the jar
of jam

We spread the jam

The final
product is:

A SANDWICH!

Thus, the making of the sandwich is the PROCESS by which we change the inputs
into the final product utilising the equipment and infrastructure. We are, through our
labour and the use of various inputs, equipment and infrastructure, adding value to
our raw ingredients (in this case the “raw ingredients” are secondary products of
agriculture: bread, jam and butter – products from value-adding to the primary
products wheat, fruit and milk)
Please complete Activity 2:
Decide on three processed products of animal origin. For each of these products, discuss
the quality requirements of the consumer for each of these products. Try and think of all
the things that are important to you as a consumer. Be strict. Say to yourself, “For my
money, I believe this product should provide me _______________________________. If
not, I will take it back and ask for a refund!”
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From Activity II it becomes clear that all consumers have certain quality expectations
from agricultural products. Quality characteristics may refer to colour (sight), flavour
(taste), texture (touch), smell (nasal), strength, tenderness, and so on.
Most importantly, when considering food products, safety is an important
consideration by consumers. This is because, each year, an estimated 76 000 000
people experience a food borne infection in the United States; 325 000 are
hospitalised and 5 000 die. The annual patient-related costs of just the principal
bacterial and parasitic food borne infections have been estimated at $6,5 billion or
more (Buzby and Roberts,1996). To this can be added lost wages, product recalls
and other social costs.
Among the established food borne infections, bacterial infections account for an
estimated 30% of cases, 63% of hospitalisations and 72% of deaths. Five food
borne pathogens namely;
•

E. coli 0157: H7;

•

Salmonella;

•

Campylobacter;

•

Listeria; and

•

Toxoplasma,

Together the above cause an estimated 35 000 000 cases; 33 000 hospitalisations
and 1600 deaths each year.
Effective control of many food borne infections ultimately depends on designing food
production and processing for safety.

1.2

Attributes of product quality: What is
quality?
Before quality is addressed, the term should be clearly defined as it can differ from
product to product. This is a difficult task, because quality is a personal perception
and sometimes subjective.
The definition of quality is: “The degree to which a set of inherent (existing)
characteristics fulfils requirements”.
When you refer to the quality of a food product you look at factors such as:
Eating / drinking quality (appearance, texture, flavour)
Convenience (availability, ease of preparation)
Stability (shelf-life, quality retention)
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Wholesomeness (safety, purity)
Nutritive value (nutrient content, nutrient availability, caloric value)
Please complete Activity 3:
The quality of a non-food product is defined differently to that of a food product. Draw a
table where you compare the quality characteristics of food products with those of nonfood products.

1.3

Gathering quality data: Quality control
How can the raw product producer or the secondary product processor ensure that
the products that he produces meet the consumer’s demands?
Farmers and processors must produce products that meet certain quality standards.
In South Africa there are very clear standards for the quality of meat, milk, fibre
(mohair, wool, and cashmere), eggs, leather etc.
Various indicators or indices are used to measure quality. When quality is measured
and the results of this measurement are assessed and acted upon, we are busy with
the process of Quality Control.
Quality control can be defined as: “The degree to which control is measured against
predetermined requirements (quality).”
Quality Control has been with us for a long time. It is safe to say that when animal
product harvesting began and competition accompanied product processing,
consumers would compare and choose the most attractive product.
For example: producer A discovered that producer B's profits soared, the former
tried to improve his/her offerings/production, probably by improving the quality of
the output, and/or lowering the price. Improvement of quality did not necessarily
stop with the product - but also included the process used for adding value to the
product.
Factors that affect quality
Many factors influence product quality. Some of these factors are:
On the farm:
•
•
•
•
•
•
•

Animal
Personnel (handling of animals)
The facilities e.g. milking parlour/ abattoir
Handling and storage rooms
Equipment and materials
Quality of cleaning and washing
Cooling and storage of products
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Delivery for collection

Transport:
•
•
•
•

Cleanliness and condition of transport vehicle
Temperature during transport
Duration of transport
Unloading and reception methods

At Processing Plant:
•
•
•
•
•
•
•

Overall cleanliness and condition
Personnel
Storage time
Handling and processing
Packaging and labelling (production and best before dates)
Storage
Loading and transport for distribution

Distribution and resale:
•
•
•
•

General cleanliness and condition
Storage time
Storage temperature
Methods of handling, distribution and sale

Factors that affect the quality of milk
Many food products present a favourable physical environment for the multiplication
of micro-organisms. For example, milk is a highly nutritious substance, and thus
provides a favourable environment for the growth of micro-organisms especially at
temperatures above 16 °C.
Micro-organisms are living organisms which are too small to be seen with the naked
eye. These organisms are found everywhere: in the air, water and the ground. Many
micro-organisms cause disease in people and animals while others are beneficial and
even necessary for human and animal life.
“Micro-organism” is the term applied to all small living organisms. Three main types
of organisms found in milk and milk products are:
Bacteria
Yeasts and
Moulds
In dairying, some micro-organisms are harmful as they may spoil milk and milk
products. Some are pathogenic in that they can be harmful to the health of humans.
Bacteria are the most numerous of the milk organisms. Even if production is done
aseptically from the animal, contamination can occur thereafter. Bacteria can enter
the milk through:
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The animal
From the air
From animal feeds
From the milker
From the milk container
Once micro-organisms have entered the milk they grow quickly and once they
are established they are difficult to remove.
Milk drawn aseptically from a healthy udder contains less than 1000 bacteria/ml.
There is considerable variation in the number of organisms found in milk at
different stages of milking. During the milk harvesting process, bacteria from
various sources may gain entry into the milk. During storage, even under
refrigeration, these bacteria will multiply further.
Cooling of the milk prevents the growth of most types of bacteria to a
considerable degree. If milk has to be stored for 12 - 18 hours only, cooling
down to 8oC is enough. If milk must be stored for one day or longer, cooling
down to 4oC is necessary. Micro-organisms can be killed by pasteurization. This is
done by heating the milk to 72 °C for 15 seconds.
Factors that affect the quality of meat
As demonstrated above, food quality cannot be defined as the absence of high
microbial numbers alone, attention should be paid to those factors to which human
beings respond, e.g.: changes in colour or texture, pH, concentrations of volatile
sulphides, fatty acids, toxins and allergens. Thus, the quality of meat is defined by
many factors. These include:
Contamination by micro-organisms
Bacteria gain access to a carcass in the following ways:
•

•

Deep infection - the invasion of the musculature, via blood and lymph
circulation. Such bacteria arise from either the intestinal tract which can
infect the liver via the portal system or by the throat cut to cause the animal
to bleed to death, allowing bacteria to enter the circulation system.
Contact or surface bacteriological contamination - the bacteriological load
applied to the exposed surfaces of the carcass during the process of dressing
and subsequent handling.

Version: 01

Version Date: July 2006

Manage the quality of the harvesting of animal products
Primary Agriculture

NQF Level 4

Unit Standard No: 116307

14

In general the micro flora on the meat will be that of the external surfaces of the
animal, contaminating the meat by direct contact through air, water, soil, manure
and the hands and tools of the worker.
Three critical factors which influence the microbiological status of meat are:
•
•
•

The microbiological status of the animal at slaughter
The extent of transfer of micro-organisms to the meat during slaughtering
and
The temperature, time and other conditions of storage and distribution.
The main sources of contamination are:
•
•
•

The slaughter man’s knife after the opening lines
The hands and fore arms of the slaughter man.
Contact between freshly exposed surfaces of the carcass and dirty
hides, fleece or slaughtering surfaces.

Chilling
In general, low temperature preservation adds nothing to the quality of the final
product. Its aim is only to slow down or arrest the micro-biological, biochemical
and other effects that lead to spoilage. The quality and safety of the final product
are determined by the initial quality of the muscle, hygiene standards during
dressing and processing, temperatures throughout processing operations and
finally the duration of and environmental conditions during the chilling and
storage phase.
It is with regard to the chilling stages that conflicting factors with regard to
safety and quality often exists. Current regulatory stipulations
for both local and
o
export requirements stipulate a deep bone temperature of 7 C. Spoilage due to
bone taint is unlikely to occur at this temperature. Low temperatures with high
air velocities to obtain this temperature do however greatly increase the
possibility of cold shortening, resulting in tough meat.
Chilling procedures
do not prevent the activity of spoilage
organisms, which can
o
o
grow at about 7 C however, temperatures below 2 C will delay the onset of slime
formation.
Control of the relative humidity in chill rooms, e.g.: reducing the amount of water
activity, can reduce bacterial spoilage, but results in a loss of carcass weight and
liability to spoilage by psychotropic bacteria and some moulds.
Residues
Agricultural chemicals and animal remedies are used extensively in SA to control
pests and parasites in crops and to prevent and control diseases in livestock.
These compounds may be taken up in the food chain and may therefore be in
concentrations higher than the permitted maximum residue levels (MRL) safe for
human consumption. The results below show the percentage of meat samples
that tested positive for various residues during the 1997/1998 period:
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Antibiotics:
NATIONAL AGRICULTURAL MONITORING SCHEME

Results for the period 1997 - 1998

•
•

Species

No tested

% positive

Bovine

2842

14

Mutton

231

12

Poultry

371

56

Ostrich

366

18

Pork

360

55

Organochlorines: 22 tests out of 963 were above the maximum residue limits
Heavy metals: 3 tests exceeded the maximum residual levels.

National residue programmes conducted by Veterinary Public Health Authorities
are currently used to verify the prevalence of residues and to provide health
assurances to the local and international market. The responsibilities in this
regard should rest with or at least be shared by the producer.
Drug residues in food produced by animals may result in either systemic toxicity,
reproductive toxicity, genotoxicity, carcinogenicity, immunotoxicity, antimicrobialor pharmacological -effects following consumption in man. These effects may be
acute or chronic in nature. An effective residue monitoring programme is
essential for the control of residues in meat. Laboratory analyses are also used to
provide information on both individual cases and screening tests to detect the
presence of residues.
Diseases and conditions pertaining to livestock
The following conditions identified at the abattoir are not only related to the
handling of the livestock or the product at the abattoir but are the result of a
combination of factors which originated on the farm or on its way to the abattoir:
•

DFD in cattle (Dark cutting meat)
The muscle cells in the carcass of a slaughtered animal continue living for a
while by using stored glycogen for energy. This glycogen is converted to
lactic acid which causes the acidity in the muscles to increase and thus the ph
to fall. Normal lamb and beef carcases reach an ultimate ph after 24 - 36
hours (10 hours for pork).
Without glycogen reserves to break down after slaughter, the following
changes will occur:
•
•
•
•

muscles become stiff almost immediately after slaughter
these muscles look black
are very firm
and retain water

This is referred to as DARK CUTTING MEAT.
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Dark Cutting Meat is usually identified only during the processing stage and
for this reason the incidence of the problem is not always certain.
International literature does however suggest that the cost to the beef
industry may be as high as R20 - R30 for every feedlot animal slaughtered.
•

Causes of DCM
The two main factors responsible for DCM are EXERCISE and STRESS. During
exercise and/or exposure to stressful conditions, animals use up their muscle
glycogen. This causes the ultimate ph to become progressively higher.
The following are examples of factors that might induce DCM:
•
•
•
•
•
•
•
•
•

disease
fever
strenuous exercise
mounting behaviour
fighting for social dominance of unfamiliar animals
being put in an unfamiliar situation
injury
change in weather conditions
nervous excitement

The stressors have their effect over a prolonged time before slaughter,
usually more than four hours. DCM is not an all-or-nothing phenomenon and
can occur in various degrees. At the same time it is often a combination of
factors leading to the occurrence of DCM. Not all animals respond equally to
these stressors.
•

Problems caused by DCM
Appearance: DCM appears unattractive. This dark appearance is often
associated with old animals or with meat that has deteriorated.
Sensory problems: DCM has a changed flavour profile and is sticky
Tenderness: The development of tenderness during aging is markedly slower
in meat with an ultimate ph between 5.8 and 6.2. Meat in this ph range will
be tougher.
Spoilage: At higher ph values meat tenderization becomes very rapid, but this
meat has a poor texture, poor cooking qualities and undergoes rapid
spoilage.

•

Determination of DCM
Extreme dark cutters can be identified by the appearance and feel of the cut
meat surface. Ph measurement 16 - 20 hours after slaughter accurately
identifies the high ultimate ph responsible for DCM. Electrical stimulation
immediately after slaughter can result in the meat reaching ph levels of 5.8 in
about 2 hours.
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Prevention of DCM
The following factors are important to reduce the incidence of DCM:
•
•
•
•
•

Strange animals should not be mixed shortly before slaughter.
Animals should be well rested before being presented for
slaughter.
Stunning should be effective: Similarly the handling prior and
during stunning should be in a calm manner.
Cattle should be transported in vehicles specifically designed
to prevent unnecessary stress and injuries.
Water should always be available to cattle during the waiting
period at abattoirs prior to slaughter.

Bruising
The incidence of bruising of cattle and the consequent losses to the industry
remains a serious concern to the meat industry as a whole. The really bad news
is that bruises have probably stayed at the same level on a national basis during
the last two decades and will remain that way unless measures exist to stop the
current lack of accountability. Although the producer is currently not
compensated for these trimmings, unless cattle are bought on the hoof, it is also
not reflected in the payment as being condemned for this specific purpose.
Surveys conducted have indicated that trimmings for this reason may be as much
as 0.6 kg per carcass resulting in a loss of R 6 million rand per annum taking into
account that part of these trimmings may be utilised for by-products if such a
facility is available. Unfortunately this is not always the case with decentralised
slaughter facilities.
Wet carcass syndrome in sheep
Ovine wet carcass syndrome is a condition characterised by a wet shiny
appearance of a carcass due to the accumulation of a watery fluid in the
subcutaneous and other connective tissues of the carcass. Affected carcasses
have poor keeping qualities and are also aesthetically unacceptable to the
customer. Losses due to this condition as a result of condemnation or trimmings
have a seasonal incidence of enormous proportions in the sheep industry.
Although this condition was researched and investigated during the last 15 years,
it can be concluded that a number of factors influencing the food and water
intake of sheep over an extended period prior to slaughter, may induce this
condition.
They are:
•
•
•
•
•

Chronic ketosis during the week or days prior to slaughter.
Source of energy and feeding patterns during the feeding period.
Water deprivation patterns prior to slaughter.
Rest periods before slaughter.
Undue stress as a result of transport and handling prior to slaughter.
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The interstitial fluid of wet or oedematous carcasses show the following
significant changes compared to normal ovine interstitial fluid:
•
•
•

Total protein content (g/l) (14 vs. 52)
Albumin to globulin ratio (3.2 vs. 1.5)
Osmotic pressure (mm Hg) (3 vs. 9)

Ovine wet carcasses can be prevented or at least controlled taking the
following into consideration:
1. Slaughter sheep should only be restricted from water during transport
periods.
2. Slaughter sheep must be rested overnight or (at least) for 8 hours prior
to slaughter.
3. In the case of sheep subjected to poor feeding, this rest period may be
lengthened with access to roughage 2 to 4 days prior to this period.
4. Chilling period of suspect cases should be lengthened with an additional
8 - 12 hours under optimum conditions e.g. air speed.
Although the development of ovine wet carcasses is of a multi-factorial
nature with an underlying nutritional basis, the resolution lies with both the
producer and the abattoir industry to limit the condition to an acceptable
level.
Factors that affect the quality of non-food products
The quality of non-food products such as fibre and leather can also be negatively
influenced. The correct procedure for maintaining the quality of leather from the
flaying of the animal carcass is provided in Section 4.2 below.

1.4

Methods to ensure and improve quality
of agricultural products
Procedures were established, in general, aimed at the maintenance and
improvement of the quality of the process of value-adding.
In modern times you have professional societies, governmental regulatory bodies
(such as the FAO, RPO, WHO), and factory inspection systems, aimed at assuring
the quality of products sold to consumers. These are called Quality Assurance
Systems, Processes, Procedures, Regulations or Guidelines.
The last decade has witnessed several encouraging trends in the thinking of food
safety. First, it has become clear that the responsibility for food safety is not only up
to Government or the abattoir owner but evenly distributed along the entire food
chain of production, and does not reside solely with the final consumer.
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Secondly, new strategies have been adopted that engineer safety into food products,
such as Hazard Analysis Critical Control Point (HACCP), Good Manufacturing
Practices and Good Agricultural Practices. Food borne diseases remain an important
challenge to public health, thus causing a major burden of illness and requiring
substantial resources for their control and prevention.
New active surveillance strategies can provide better data on the burden of illness
and can track trends in the incidence of specific diseases as prevention
improvements such as HACCP systems are implemented. Although the principles of
HACCP have been known for more than 20 years, within most food companies little
was known on this subject. Furthermore, legal requirements for HACCP in Europe-EC
Directive 93/43 (EEC, 1993) and USA (FDA, 1995) meant the principles of HACCP
and training of HACCP skills had to be put in place in a relatively short period of time
(De Winter, 1998).
With the promulgation of the Regulations of the Meat Safety Act, Act 40 of 2000, the
implementation of food safety systems such as Good Manufacturing Practices (GMP),
Hazard Analysis Critical Control Points (HACCP) and Hygiene Management Systems
(HMS) has now become a requirement in the abattoir industry.
Most of these systems or guidelines have been developed in such a manner that
they can assist a practitioner to move through a procedure which can reduce the
process variability or to identify specific problems in the process. However, other
methodologies may need to be developed to allow for sufficient customisation to a
certain specific process. As a start, these tools can be utilized to ensure process
maintenance and improvement. They include:
Analysis
Improvement
Monitoring
Implementation
Furthermore, it is important to note that the mere use of the quality control tools
does not necessarily constitute a quality program. Thus, to achieve lasting
improvements in quality, it is essential to establish a system that will continuously
promote quality in all aspects of the value-adding operation.
Principles of quality control include:
Defining quality
Quality control
Measuring quality
Analysing quality
Methods to evaluate quality
New techniques for improving quality
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These methods vary from rapid platform tests to more sophisticated and timeconsuming analysing methods including, e.g. microbiological quality tests.
However, the scope and quality of quality control and methodology depend greatly
on the size of the production unit, volume of production and the product mix.
Small processing systems, producing only one product, start with limited production
capacity and have to rely on less sophisticated quality control methods. However,
the quality control methods used should be reliable and cover the most essential
quality criteria like hygiene.
The quality control standards and methodology used should be under
continuous evaluation and development according to increases in and
diversification of production and improvement of processing methods.
There are hundreds of food safety hazards and prioritising them according to the
type of product, process and end use, an effective, practical and economical safety
management system can be developed. When analysing the hazards the risks can be
assessed by determining: severity, incidence and onset.
The inspections at an abattoir
At an abattoir meat inspection forms an important part of quality control.
a

To ensure that only apparently healthy, physiologically normal animals are
slaughtered for human consumption and that abnormal animals are separated
and dealt with accordingly.

b

To ensure that meat from animals is free from disease, wholesome and of no
risk to human health.

Therefore specific inspection procedures are followed to minimise contamination.
Meat inspection should be seen as an integral part of the slaughter and production
process and is not regarded as an end product inspection. It consists of the following
aspects:
Ante-mortem inspection
Primary (on the line) inspection
Secondary meat inspection of detained carcasses or organs
Laboratory analysis including screening procedures
A final decision about a carcass or part of one must be based on all the information
obtained from these ante-mortem inspections, visual inspections, palpations,
incisions, smells and laboratory analysis forthcoming from these procedures.
The following areas of concern are addressed during this process:
An ante-mortem inspection is the first opportunity to:
recognize and have removed those animals that cannot be converted to a
wholesome product or may act as a possible source of contamination
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identify and slaughter separately animals suspected of being affected by a
disease that might render the carcass or part of it unfit for human consumption
gather information of importance for the evaluation of the carcass during meat
inspection. Examples are Rabies, Tetanus, diarrhoea and abscesses
A routine meat inspection remains the most important way to identify and
remove pathology and abnormalities, including contamination that poses a threat
to both the safety and quality of the product. The judgement of carcasses and
organs are based on:
•
•
•

the severity of the lesions
the causes thereof
and the duration of the lesions.

Provided care is taken in the interpretation of results, microbiological examination
of meat is of value in the assessment of wholesomeness, of hygienic methods
adopted during slaughter, dressing and processing and of the efficiency of
methods of preservation. It can also indicate the potential shelf-life and identify
potential health hazards.
The bacterial status of meat is determined in superficial and deep samples.
Superficial samples may be taken by removing thin slices, by rinses, swabs or
adhesive tape, or by the agar sausage and impression plate techniques. Deep
samples of meat must be taken with care in order to avoid superficial
contamination. They can be obtained using sterile scalpels and forceps or, in the
case of frozen meat, a cork borer or an electrical drill fitted with a boreextracting bit.
Although microbial counts have been made the basis of food microbiological
analysis, they are defective indicators for the following reasons:
•
•
•
•
•
•

bacteria in food are not stable like heavy metals; their populations vary
constantly
food usually contains a variety of micro-organisms, some or all of which may
enhance or inhibit each other
time of sampling, usually at plant or retail shops, gives no indication of the
final microbial count in the consumer’s home, long after sale
the number of organisms or amount of toxin or allergen which affects man is
not known
environmental conditions, e.g.: temperature, pH and type of sampling,
markedly influence bacterial growth
counting microbes is a cumbersome procedure

The following areas are examples of control areas (not always critical control
points) at the abattoir to eliminate or reduce poor meat quality:
•
•
•
•
•

Assessment of the transport used for animals to the abattoir
Ante-mortem inspection of livestock
Compulsory resting periods for slaughter stock
Measures to ensure the cleanliness of slaughter stock
Meat inspection
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Slaughter processes and control measures to reduce the possible
contamination of meat with the external skin/hide surfaces.
Routine and specific laboratory diagnostics to confirm disease conditions or
residues.
Chilling

The inspections on a dairy farm
Platform tests or milk reception tests are the commonly used names for the tests
carried out by the persons responsible for raw milk collection and/or reception. The
tests in question are rapid quality control tests - organoleptic tests being of great
importance.
This is important from the point of view of processing and quality of end products,
because one single lot of milk of poor quality can spoil the rest of the milk it is mixed
with.
Application of platform tests does not directly involve laboratory analysis of raw milk
samples but in suspected cases a sample from milk should be taken to the
laboratory for further inspections for quality. This lot of milk should be taken aside
and not mixed with bulk milk in order to verify its quality.
At milk reception sites - during milk collection and reception at milk plant - the
platform tests can be applied as follows:
Organoleptic tests
•
•

The appearance of the surface of the milk and the lid is observed (Any
abnormal colour of the milk)
Any abnormal smell

Lactometer test (determination of adulteration of milk by adding water)
•

If the milk appears to be too thin and watery and its colour is "blue thin" it is
suspected that milk contains added water.

Alcohol test (rapid determination of elevated acidity of milk)
•
•

Any reason to suspect that milk is sour.
If the result of alcohol test indicates too high acidity in milk a sample from
milk is to be taken to the laboratory for further testing of titratable acidity.

One of the most important tasks of quality control is to control and follow up
regularly the fulfilment of quality standards at every stage of the process flow in
order to guarantee the best possible quality of end products.
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Questions that I still would
like to ask

Data gleaned off animal product
processing systems related to product
quality is gathered and processed.

The attributes of the animal product in
process that relate to the product`s
quality are investigated and reported
on.

Areas of influence on animal products
where quality may be impaired
including equipment, implements,
human intervention, input or the
process are evaluated.

Quality control systems and
methodologies are investigated and
evaluated.

My Notes …
...................................................................
...................................................................
. . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
...................................................................
...................................................................
...................................................................
...................................................................
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T h e q u a l i t y of h a r v e s t e d
a n i m a l p r od u c t s
After completing this session, you should be able to:

SO 2: Communicate evaluations and findings regarding
processing systems and the quality of harvested animal
products processed by such systems to superiors
In this session we explore the following concepts:
The impact of procedures, systems and methodologies on the quality of
animal products.
Cost and benefit analysis.
Communication to demonstrate and motivate the implementation of changes.
Knowledge regarding quality in the processing of animal products.

2 .1

Introduction
All food manufacturers have a responsibility to ensure that quality assurance
systems are in place to provide the final consumer with a product that is safe and
wholesome to eat (Axtell and Fellows, 2003). As a supervisor or manager in a
production unit or processing plant, it is your responsibility to ensure that the
product leaving your facility is of the highest quality to be able to satisfy the
discerning demands of the consumer. Any breach in quality will have serious
consequences for your establishment. These consequences may include: loss of
sales, loss of customers, cost of product recalls, and costs of wasted transport costs,
law suits or fines. Thus, quality control and continuous and dedicated attention to all
aspects of product quality should be a matter that is discussed with superiors on a
daily basis.

2.2 The impact of various procedures,
systems and methodologies on the
quality of animal products is evaluated
Quality control includes a wide range of and scope of activities to be carried out
regularly. The ultimate task of quality control is to provide you, who are responsible
for quality, with information such as the areas of highest risk, the source of a likely
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hazard, the quality criteria and standards that should be maintained, and methods to
prevent the hazard from reducing this quality objective.
Early warning about failures and inability to meet quality standards at any stage of
the production or value-adding process will help you to correct the situation in time
and decrease losses caused by irrelevant quality of the end product.
The best way to manage the quality of products is to establish a system wherein you
can monitor and control hazards. The concept is to ensure the most efficient and
effective sanitary control. Systems were designed to prevent problems by making
sure controls are applied at any point in food production systems where critical
situations could occur. These systems included TQM, QES, EUREGAP, HACCP, etc.
First of all you should identify the threats that could damage animal products for
humane consumption. These threats can usually be grouped as follows:
Biological threats
Living organisms that make products unsafe for consumption.
It can be introduced during processing by people involved in processing, from
environment in which processing occurs or from other ingredients in the product.
Chemical threats
Occurs naturally in products.
Added during processing.
Added to food during growth, harvesting, storage, processing, etc.
Physical threats
Foreign material (piece of equipment).
Contaminated raw materials.
Poorly designed facilities and equipment.
Contaminated packaging.
After you had identified the threats you need to find the control points:
You should find points in the process where preventive measures could be
applied.
Some points where control can be applied include:
•
Inspections for contamination before shearing/ slaughter
•
Chilling to temperatures that minimise microbial growth
•
Slaughter procedures
•
Processing procedures
After you had identified these critical points, you need to find ways to control and
maintain these points.
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How to monitor these procedures
Monitor that the procedure is carried out routinely and create a record for
future use.
Monitoring procedures include observations
Make sure that the procedure is efficient and accurate
Provide rapid feedback
To set up a quality control system for your production or processing facility a risk
assessment should be carried out for each of the products that are produced (Axtell
and Fellows, 2003). It should be remembered though that a manufacturer’s
responsibility does not end when the product leaves the production unit. Poor
control in the transport and retail chain can result in quality problems that may
cause consumer complaints. In law, the food manufacturer may be able to claim that
illness due to eating a product is the result of the retailer failing to keep the food at
the correct temperature or the consumer using the product after its use-by date.
However, any complaint will damage the name and image of the producer and may
place the future of the enterprise at risk.
The following is a simple Risk Analysis for biltong (Biltong is considered a high risk
meat product because it is eaten raw without further cooking). Notice that the risk
analysis goes beyond the manufacturer’s production unit.
Where risk occurs

Hazard sources

Possible actions

In the production unit

The greatest risk is crosscontamination from raw meat
either by direct contact or by
worker contact. Other risks
include poor “first-in-first-out”)
stock control and poor heat
sealing of plastic packaging.

Implement systems that
ensure cross-contamination
cannot occur. Check that all
products are fully dried. Check
heat seals.

In the transport chain

Poor handling can result in
packaging being perforated
and allowing moisture pick-up.
Products transported with
another hazardous material
can become contaminated.

Pack bags in strong, sealed
cartons. Explain how you want
the product transported. Use a
reliable transport company
even if a little more expensive.

At the point of consumption
where the biltong is placed in
bowls on the bar as a snack

Contamination due to flies or
to people not washing their
hands after using the toilet.
The possibility that any biltong
left over at the end of the day
will be put out again the next
day.

Control solutions become
difficult at this distance from
production. However, provide
advice by visiting your
consumers and labelling your
product. for example, suggest
that proprietors only put small
amounts in bowls to minimise
customer contamination or
provide individual snack plates
to customers.

Version: 01

Version Date: July 2006

Manage the quality of the harvesting of animal products
Primary Agriculture

NQF Level 4

Unit Standard No: 116307

27

The objectives of a Risk or Hazard Analysis, known as the hazard analysis and critical
control point (HACCP) system, are to identify:
Where the hazards occur
The nature of the hazards
Potential solutions to minimise risks that might damage the consumer or
cause complaints
Please complete Activity 4.
Visit a production or processing unit with the permission of the manager of the unit (Wear
the appropriate safety and protective clothing and follow the hygiene rules of the
establishment).
•
•
•

Do a risk analysis of the production or value-adding system using the format shown
above.
Identify risk areas (areas of influence on products which could impair quality).
Name the hazards that are present at that risk point and name methods that can be
used in order to control quality at that point.

2.3 Cost/benefit analysis regarding the
effect of such processes and
procedures are developed
Once the methods to mitigate or prevent the risk have been established it is
important that you ascertain whether the benefit accrued is more than the cost to
implement the control. When suggesting an improved methodology for controlling
risk to a superior, it is advisable that the cost benefit be presented also. Look at the
following example of a cost-benefit analysis in a sausage making plant:
Where risk
occurs
At the
meat
grinding
(mincing)
machine

Hazard sources

Possible actions

Potential cost benefit

The operator of
the
mincing/grinding
machine picks up
the chunks of
meat with his/her
hands to place in
the grinding
machine. If the
operator’s hands
are dirty then the
risk of
contamination
between different
sausage lots
occurs.

Possible action 1:
The operator
should wash
his/her hands
with antibacterial soap
and rinse and
dry his/her
hands between
every lot.
Possible action 2:
The operator
should wear new
disposal plastic
gloves for each
batch.

An operator makes 50kg batches of
ground mince to go on to the sausage
maker. At R 30/kg this means 50kg x
R30/kg = R 1500. If a batch is
contaminated with bacteria such as
Salmonella then R 1500 could be
lost. Additionally if the sausage were
to cause illness among a wide group
of consumers the loss in revenue due
to the poor reputation of the
manufacturer could have even higher
financial losses.
The cost of one bottle of antibacterial soap is R 15.
The cost benefit of this control
method is thus R1485 or 100 times
the cost of the control.
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Please complete Activity 5.
Using the risk analysis done in the previous exercise (of the production or value-adding
system that you visited), choose two control points and your suggested control measures
and perform a cost benefit analysis of your suggested risk control methods. If you make
assumptions regarding the costs explain how you arrived at those assumptions.

2.4 Relevant communication to
demonstrate and motivate the
implementation of changes in the
processing of animal products is
developed and produced
Please complete Activity 6.
Prepare a presentation that reports on your findings of Activity IV and V above. Present
this report to the rest of your class as if you were reporting it to your superior at the
production or processing plant.

2.5 Knowledge regarding quality in the
processing of animal products is
applied
Please complete Activity 7.
The class will be divided into three equal groups. In your group discuss the impact of
various control procedures and methods on the quality of a product of animal origin of
your choosing. Especially discuss whether these control procedures will be simple and
viable to implement. Write down your discussion points.
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Questions that I still would
like to ask

The impact of various procedures,
systems and methodologies on the
quality of animal products Evaluate.

Cost/benefit analysis regarding the
effect of such processes and
procedures are developed.

Relevant communication to
demonstrate and motivate the
implementation of changes in the
processing of animal products is
developed and produced.

Relevant communication to
demonstrate and motivate the
implementation of changes in the
processing of animal products is
developed and produced.

My Notes …
...................................................................
...................................................................
. . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
...................................................................
...................................................................
...................................................................
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A l t e r n a t i v e p r a c t i c e s or
q u a l i t y c on t r ol s y s t e ms
After completing this session, you should be able to:

SO 3: Suggest alternative practices or quality control systems that
will ensure retention of product quality and maintain these systems

Please complete Activity 8:
In the example of the grinding of mince in a sausage manufacturing plant two solutions to
the problem of bacterial contamination of ground mince lots was provided: that the
operator wash his/her hands between lots OR that the operator wear a new pair of
disposal plastic gloves for each lot.
More than one solution to quality control issues will often be available. Using one critical
control point identified in Activities 4, 5 and 6 suggest at least three alternative practices
regarding the management of quality of the particular animal product that you
investigated.

Concept (SO 3)

I understand
this concept

Knowledge and experience in the
processing of animal products are
exhibited.

Basic knowledge of quality
management systems is demonstrated.
Suggested alternative practices or
systems regarding the management of
quality of animal products are
communicated.
The cost/benefit ratios of implementing
such alternatives or quality
management systems are described
and explained.
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E n s u r e a n i ma l pr od u c t
q ua l i t y
After completing this session, you should be able to:

SO 4: Maintain systems implemented to ensure animal
product quality.
In this session we explore the following concepts:
Knowledge of animal product harvesting and processing systems.
Quality in existing implemented animal harvesting systems are maintained.
Animal product quality and integrity are maintained.

4.1

Introduction
To be able to implement and maintain a quality control system in an animal
production unit or a processing unit requires an intimate knowledge of the various
steps of the process through which the product is produced or manufactured.
Without knowledge of every step in the production process it will be impossible to
identify where risks to quality may occur or how those risks can be prevented or
reduced.

4.2 A complete knowledge of the animal
product harvesting and processing
system is demonstrated
The following section demonstrates the knowledge regarding the correct flaying of a
carcass:
The factors which determine the suitability of a tanned hide or skin do not start with
the curing process, but with the removal of the hide or skin from the carcass. Once
it has been removed from the carcass, the handling it receives immediately
thereafter is of vital importance for the retention of quality. The final shape of the
hide or skin is more important than most people realise. The value of the processed
hide or skin depends on the way in which the cutting lines are made on the carcass.
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The preparation begins with flaying or the removal of the hide or skin from the
animal after slaughtering, followed by curing of the hide or skin by the addition of
salt to dry and preserve the material until it can be processed further into leather. By
carefully following the various preparation steps the value of the leather can be
conserved. The correct preparation steps are discussed below.
Slaughtering and flaying
Slaughtering should be done early in the morning or late in the afternoon when the
temperature is low and the air is cool to prevent bacterial growth on the hide or
skin. It is also important to bleed the animal well after slaughter, otherwise the
blood stays behind in the skin and the blood veins will show in the grain surface of
the leather. This can also happen when dead or very old animals are slaughtered.
Poor handling of carcasses after slaughtering can also damage the skin.
Ripping lines
These are the cutting lines along which the skin is to
be removed from the carcass. When the wrong lines
are used, the value of the skin is reduced. The right
ripping lines are shown in the figure to the right.
Hints on removing the skin
Blood should be drained from the carcass taking care
that the minimum amount of blood contaminates the
skin or comes into contact with the hide or the skin.
This will discourage bacterial spoilage.
Use a sharp flaying knife with a rounded blade so as
to avoid bad flay cuts on the hide or skin. Do not use
the flaying knife where it is possible to simply pull the
skin from the carcass. However, pulling too hard will
result in “butchers strain” marks on the leather.
Remove the hide or skin from the animal immediately
after slaughter and allow the hide or skin to cool off
in a clean place out of the sun and off the ground to
prevent bacterial contamination.
Blood and dirt on hides and skins can be washed off
with clean cold water.
Curing
The aim of curing hides and skins is to make them resistant to bacterial attack. They
can then be transported or stored until the tanner is able to process them. There are
three methods commonly used for salt curing hides or skins, which are as follows.
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Wet- salting
Cover the flesh side of the hide or skin with salt and stack the skins in a pile. The
salt takes up the water inside the hide or skin and draws off a mixture of blood
and water. Most bacteria will not increase in numbers in very salty water.
Dry salting
The salting hide or skin is hung in the
shade to dry or dried in hot air in tunnels
where the climate is wet. Dry salting is
usually carried out in places where salt
can be bought, but storage and
transporting of wet salted hides is
difficult. The method of application is the
same as for wet salting. After the
minimum treatment period of 48 hrs
where the hides or skin have been in
contact with the salt, the loose salt is
shaken off and the hides or skins are
then dried by hanging symmetrically
along the line of the backbone over
horizontal poles with diameters not less
than 7 cm. The hides or skins are placed
initially with the flesh side uppermost on
the poles for drying and then turned over
with the hair side uppermost to complete
the drying on the wool/hair side.
Air-drying
If it is difficult to get salt for curing, the skins can be dried by air, but only in dry
climates. The skins should be dried in the shade, with sufficient air movement
otherwise the outside of the skin will dry too fast, leaving the inside wet and the
skin will rot on the inside. They can be hung over poles as described for dry
salting or the skins can be stretched with strings from all sides in the frame to let
the skin dry uniformly, as shown in the figure to the right.
Factors to be kept in mind during the removal of hides
Hygienic, clean conditions will help to maintain the quality of the hides,
skins and wool.
Contact between the meat and the hide or skin must be prevented at all
costs.
Use a flaying knife, and handle it with care because hides and skins can be
badly damaged by cuts and flaying marks, and this lowers their value.
The hide or skin must be removed from the carcass immediately after
slaughter while it is still warm, as this makes its removal easier.
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As little blood as possible should come into contact with the hide or skin.
Do not sacrifice the value of the hide or skin for the sake of the carcass. If
correct flaying methods are used, neither needs to be damaged.
Do not use a flaying knife if it is possible to pull the hide or skin off the
carcass, especially in the case of sheep where the skin can be eased off by
hand.
All cuts to the hide or skin must be made from the inside to the outside to
prevent contamination.
Contamination of the carcass because of dirty hands, hooks, rollers and
protective clothing must be prevented.
To prevent contamination, lactating udders must be cut off as soon as
possible and placed in a container.
Please complete Activity 9A:
Choose a product of animal origin (either a raw product or a processed product) and
convince the reader that you have a thorough knowledge of the process of that product’s
manufacture or production (As is shown in the example of the correct flaying procedure
described above). Use clear language to describe every step of the process of
manufacture or production.

4.3 Quality in existing implemented animal
harvesting systems are maintained
Please complete Activity 9B:
Continue with your report in Activity IX A: List those quality characteristics which are of
most importance to your consumers regarding the product under discussion.

My Notes …
...................................................................
...................................................................
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4.4 Animal harvesting and processing
systems, ensuring animal product
quality and integrity are maintained
Please complete Activity 9C:
Continue with your report in Activity IX A and B: Clarify those points at which the quality
of the final product may be impaired and provide methods to reduce and completely
prevent such hazards.

Concept (SO 4)

I understand
this concept

Questions that I still would
like to ask

A complete knowledge of the animal
product harvesting and processing
system is demonstrated.
Quality in existing implemented animal
harvesting systems are maintained.
Animal harvesting and processing
systems, ensuring animal product
quality and integrity are maintained.

•
•
•
•
•

It is important to analyse the quality demands and public health risks associated with
your product and to put systems in place to maximise customer satisfaction and
safety
Risk analysis should include risks beyond your production or processing unit and
methods to reduce these risks should be relayed to the transporters of your goods in
writing, or to your consumers by providing advice on labels.
Establish formal cleaning and quality control procedures that should be part of the job
description of each of the employees within a production or processing plant
Strict control measures at all stages of a process will allow a safe, uniform product to
be produced
Carry out simple quality control checks regularly.
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Am I ready for my test?
Check your plan carefully to make sure that you prepare in good time.
You have to be found competent by a qualified assessor to be declared
competent.
Inform the assessor if you have any special needs or requirements before
the agreed date for the test to be completed. You might, for example,
require an interpreter to translate the questions to your mother tongue, or
you might need to take this test orally.
Use this worksheet to help you prepare for the test. These are examples of
possible questions that might appear in the test. All the information you
need was taught in the classroom and can be found in the learner guide that
you received.
1.
2.

I am sure of this and understand it well
I am unsure of this and need to ask the Facilitator or Assessor to explain what it means
Questions

1. I am sure

1.

Define quality

2.

Name five factors that may be used to refer to the
quality of a food product.

3.

Define quality control

4.

Name four stages of the production of a processed
animal product that may influence product quality.

5.

What is the most numerous type of microorganism in milk?

6.

Name five sources of contamination of milk?

7.

Name three critical factors that influence the
microbiological status of meat.

8.

Name the three main sources of contamination of
meat.

9.

Name the six main principles of quality control.

10.

What are the objectives of a Risk or Hazard
Analysis?
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Checklist for practical assessment …
Use the checklist below to help you prepare for the part of the practical
assessment when you are observed on the attitudes and attributes that you need
to have to be found competent for this learning module.
Answer
Yes or No

Observations

Motivate your Answer
(Give examples, reasons, etc.)

Can you identify problems and deficiencies
correctly?
Are you able to work well in a team?
Do you work in an organised and
systematic way while performing all tasks
and tests?
Are you able to collect the correct and
appropriate information and / or samples
as per the instructions and procedures that
you were taught?
Are you able to communicate your
knowledge orally and in writing, in such a
way that you show what knowledge you
have gained?
Can you base your tasks and answers on
scientific knowledge that you have learnt?
Are you able to show and perform the
tasks required correctly?
Are you able to link the knowledge, skills
and attitudes that you have learnt in this
module of learning to specific duties in
your job or in the community where you
live?

The assessor will complete a checklist that gives details of the points that are
checked and assessed by the assessor.
The assessor will write commentary and feedback on that checklist. They will
discuss all commentary and feedback with you.
You will be asked to give your own feedback and to sign this document.
It will be placed together with this completed guide in a file as part
of you portfolio of evidence.
The assessor will give you feedback on the test and guide you if there are
areas in which you still need further development.
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Paperwork to be done …
Please assist the assessor by filling in this form and then sign as instructed.
Learner Information Form
Unit Standard

116307

Program Date(s)
Assessment Date(s)
Surname
First Name
Learner ID / SETA
Registration
Number
Job / Role Title
Home Language
Gender:

Male:

Female:

Race:

African:

Employment:

Permanent:

Non-permanent:

Disabled

Yes:

No:

Coloured:

Indian/Asian:

Date of Birth
ID Number
Contact Telephone
Numbers
Email Address
Signature:

Postal Address
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PURPOSE OF THE UNIT STANDARD
The learner achieving this unit standard will be able to understand practices that could damage or
otherwise be harmful to animal products to be harvested and will be able to evaluate, suggest and
maintain alternative practices and systems that will retain animal product integrity and quality. In
addition they will be well positioned to extend their learning and practice into other areas of animal
husbandry and agriculture.
Learners will gain specific knowledge and skills in the harvesting of animal products and will be able
to operate in an animal production environment implementing sustainable and economically viable
production principles.
They will be capacitated to gain access to the mainstream agricultural sector, in animal production,
impacting directly on the sustainability of the sub-sector. The improvement in production technology
will also have a direct impact on the improvement of agricultural productivity of the sector.
LEARNING ASSUMED TO BE IN PLACE AND RECOGNITION OF PRIOR LEARNING
It is assumed that a learner attempting this unit standard will demonstrate competence against the
following unit standards or equivalent:
• NQF 3: Explain the harvesting of animal products.
• NQF 4: Apply procedures to manage damage control in animals and victims.
• NQF 4: Explain functional animal anatomy and physiology.
UNIT STANDARD RANGE

Whilst range statements have been defined generically to include as wide a set of alternatives as
possible, all range statements should be interpreted within the specific context of application.
Range statements are neither comprehensive nor necessarily appropriate to all contexts. Alternatives
must however be comparable in scope and complexity. These are only as a general guide to scope
and complexity of what is required.
UNIT STANDARD OUTCOME HEADER
N/A

Specific Outcomes and Assessment Criteria:
SPECIFIC OUTCOME 1
Investigate animal product processing systems with regard to quality issues.
OUTCOME RANGE
Animal products include but are not limited to bee products (such as wax, honey, propolis, bee
venom, brood, royal jelly), manure, urine and other excretions of animals, meat, horns, bones, skins,
feathers, snake venom, silk, fibre, cochineal, whole (live or slaughtered) animals such as marine
molluscs and crustaceans and insects such as mopane worms or animals for use in medical science
and research, animal derivatives such as semen and ovaries (including eggs), glandular and
endocrine products (including hormones and milk), animal body parts, animal work and services such
as traction, pollination, guiding as relevant to the context of application.
ASSESSMENT CRITERIA
ASSESSMENT CRITERION 1
Data gleaned off animal product processing systems related to product quality is gathered and
processed.
ASSESSMENT CRITERION 2
The attributes of the animal product in process that relate to the product`s quality are investigated
and reported on.
ASSESSMENT CRITERION 3
Areas of influence on animal products where quality may be impaired including equipment,
implements, human intervention, input or the process are evaluated.
ASSESSMENT CRITERION 4
Quality control systems and methodologies are investigated and evaluated.
SPECIFIC OUTCOME 2
Communicate evaluations and findings regarding processing systems and the quality of harvested
animal products processed by such systems to superiors.
OUTCOME RANGE
Animal products include but are not limited to bee products (such as wax, honey, propolis, bee
venom, brood, royal jelly), manure, urine and other excretions of animals, meat, horns, bones, skins,
feathers, snake venom, silk, fibre, cochineal, whole (live or slaughtered) animals such as marine
molluscs and crustaceans and insects such as mopane worms or animals for use in medical science
and research, animal derivatives such as semen and ovaries (including eggs), glandular and
endocrine products (including hormones and milk), animal body parts, animal work and services such

as traction, pollination, guiding as relevant to the context of application.
ASSESSMENT CRITERIA
ASSESSMENT CRITERION 1
The impact of various procedures, systems and methodologies on the quality of animal products
Evaluate.
ASSESSMENT CRITERION 2
Cost/benefit analysis regarding the effect of such processes and procedures are developed.
ASSESSMENT CRITERION 3
Relevant communication to demonstrate and motivate the implementation of changes in the
processing of animal products is developed and produced.
ASSESSMENT CRITERION RANGE
Communication includes but are not limited to reports, presentations, shows, demonstrations, visits,
books and pamphlets.

ASSESSMENT CRITERION 4
Relevant communication to demonstrate and motivate the implementation of changes in the
processing of animal products is developed and produced.
SPECIFIC OUTCOME 3
Suggest alternative practices or quality control systems that will ensure retention of product quality.
OUTCOME RANGE
Quality systems include but are not limited to work study, quality management systems such as TQM,
QES, ISO certification, EUREPGAP, HACCP, simple changes in procedure or settings in the system
such as temperature management or manipulation of the animal or the product as relevant to the
context of application.
ASSESSMENT CRITERIA
ASSESSMENT CRITERION 1
Knowledge and experience in the processing of animal products are exhibited.
ASSESSMENT CRITERION 2
Basic knowledge of quality management systems is demonstrated.
ASSESSMENT CRITERION 3
Suggested alternative practices or systems regarding the management of quality of animal products
are communicated.
ASSESSMENT CRITERION 4
The cost/benefit ratios of implementing such alternatives or quality management systems are
described and explained.
SPECIFIC OUTCOME 4

Maintain systems implemented to ensure animal product quality.
OUTCOME RANGE
Quality systems include but are not limited to work study, quality management systems such as QES,
ISO certification, EUREPGAP, simple changes in procedure or settings in the system such as
temperature management or manipulation of the animal or the product as relevant to the context of
application.
ASSESSMENT CRITERIA
ASSESSMENT CRITERION 1
A complete knowledge of the animal product harvesting and processing system is demonstrated.
ASSESSMENT CRITERION 2
Quality in existing implemented animal harvesting systems are maintained.
ASSESSMENT CRITERION 3
Animal harvesting and processing systems, ensuring animal product quality and integrity are
maintained.

UNIT STANDARD ACCREDITATION AND MODERATION OPTIONS
The assessment of qualifying learners against this standard should meet the requirements of
established assessment principles.
It will be necessary to develop assessment activities and tools, which are appropriate to the contexts
in which the qualifying learners are working. These activities and tools may include an appropriate
combination of self-assessment and peer assessment, formative and summative assessment,
portfolios and observations etc.
The assessment should ensure that all the specific outcomes; critical cross-field outcomes and
essential embedded knowledge are assessed.
The specific outcomes must be assessed through observation of performance. Supporting evidence
should be used to prove competence of specific outcomes only when they are not clearly seen in the
actual performance.
Essential embedded knowledge must be assessed in its own right, through oral or written evidence
and cannot be assessed only by being observed.
The specific outcomes and essential embedded knowledge must be assessed in relation to each
other. If a qualifying learner is able to explain the essential embedded knowledge but is unable to
perform the specific outcomes, they should not be assessed as competent. Similarly, if a qualifying
learner is able to perform the specific outcomes but is unable to explain or justify their performance
in terms of the essential embedded knowledge, then they should not be assessed as competent.
Evidence of the specified critical cross-field outcomes should be found both in performance and in the
essential embedded knowledge.
Performance of specific outcomes must actively affirm target groups of qualifying learners, not
unfairly discriminate against them. Qualifying learners should be able to justify their performance in
terms of these values.
• Anyone assessing a learner against this unit standard must be registered as an assessor with the
relevant ETQA.

• Any institution offering learning that will enable achievement of this unit standard or assessing this
unit standard must be accredited as a provider with 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.
UNIT STANDARD ESSENTIAL EMBEDDED KNOWLEDGE
The person is able to demonstrate a basic knowledge of:
•
•
•
•
•
•
•
•
•
•
•

Comprehension, identification and understanding of the specific animal.
Comprehension, identification and understanding of the product.
Sensory evaluation of animal products and their quality.
Observation of animal product processing systems.
Evaluation of data related to animal product quality and integrity.
The purpose of learning about animal products, their harvesting and processing.
Basic agricultural production.
Basic presentation skills.
Quality management systems.
Basic record keeping.
Observation and maintenance of processing systems.

UNIT STANDARD DEVELOPMENTAL OUTCOME
N/A
UNIT STANDARD LINKAGES
N/A

Critical Cross-field Outcomes (CCFO):
UNIT STANDARD CCFO IDENTIFYING
Problem Solving: relates to all outcomes.
UNIT STANDARD CCFO WORKING
Teamwork: relates to all outcomes.
UNIT STANDARD CCFO ORGANIZING
Self-Organisation and Management: relates to all outcomes.
UNIT STANDARD CCFO COLLECTING
Interpretation of information: relates to all outcomes.
UNIT STANDARD CCFO COMMUNICATING
Communication: relates to all outcomes.
UNIT STANDARD CCFO SCIENCE
Science and technology: relates to all outcomes.
UNIT STANDARD CCFO DEMONSTRATING
The world as a set: relates to all outcomes.

UNIT STANDARD CCFO CONTRIBUTING
Personal Development: relates to all outcomes.
UNIT STANDARD ASSESSOR CRITERIA
N/A
UNIT STANDARD NOTES
N/A
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