[bookmark: _Hlk146052560]613101-000-00-PM-04,
Apply Post-Harvest Management and Livestock Weaning, NQF Level 5, Credits 10

PRACTICAL MODULE












	[bookmark: _Hlk33692251]Module #
	613101-000-00-PM-04

	NQF Level
	5

	Occupational Code
	613101-000-00

	SAQA QUAL ID
	125077

	Qualification Title
	Higher Occupational Certificate: Mixed Crop and Livestock Farmer



INTRODUCTION
Congratulations on completing the program. As part of your training, you are required to keep a logbook of all practical on the job training and exposure you receive during the learning process.
You will now be assigned to a mentor who will oversee your off-site training, usually referred to as on-the-job training.
The mentor will assist and advise you on the practical aspects of the job, how to fit into the company, what is expected of you as an employee and as a future supervisor.

Responsibilities of the learner include:
· One hundred percent commitment to the learning process. Learners are encouraged to study any additional source of information relevant to this learning process.
· Doing all assignments contained in this workbook as well any tasks and assignments received from your mentor or supervisor to whom you have been assigned.
· Although the mentor is responsible to sign off all sections completed, it is the learner’s responsibility to ensure that all paperwork is completed and handed in for filing on his/her record of learning. It should be clearly stated to learners that a 100% complete record of learning, as prescribed by this logbook, is their sole responsibility.  Any document missing from the record may result in your not being declared competent.
· Discuss any problems that you may have with your mentor.






[bookmark: _Toc496236333]Acknowledgment of Receipt
I ____________________________ (Learner) acknowledge receipt of my on the job Training 
Logbook on this the __________ day of ____________ 200 ___

The process of on-the-job training has been explained to me.
_______________________
Signature of Learner 
Name of Mentor: ___________________
________________________
Signature of Mentor
[bookmark: _Toc493030434][bookmark: _Toc493371693][bookmark: _Toc496236334]Declaration of Authenticity

I (learner name and surname) ________________________________, ID Nr 
__________________________ hereby declare that the work contained herein was completed by me on my own.
Where assistance or advice was received or where I used resource material form a workbook, policy wording, internet or any other printed sources, this has been acknowledged and referenced. I further declare that I understand that plagiarism is a punishable offence as it constitutes the theft of another’s intellectual property rights.
_______________________________                         _______________________
Learner signature						Date
Declaration by mentor

I (mentor name and surname) _______________________, ID Nr ________________hereby declare that the learner is being mentored by myself and that the functions listed and the working hours is a true reflection of the learner’s situation. According to my knowledge I declare that this is his/her own work.
Instructions to the Mentor
Congratulations on your appointment as a mentor to the learner. This is a very responsible assignment because you have been tasked with the responsibility of rounding off the learner’s practical exposure.
You must ensure that you are familiar with all aspects of the work covered in this logbook because you must keep a daily account of the learner’s performance. 
You are also required to report to the learnership coordinator skills development facilitator, or as agreed between yourself, the coordinator and the learner regarding the learner’s progress. Your responsibilities as mentor are as follows:
· Study the logbook and acquaint yourself with its content and format
· Remember this logbook is the learner’s full record of learning and workplace exposure. All activities which the learner participates in must be recorded, and all documents produced in relation to this learnership must form part of the record of learning
· Get all the learners together and explain its purpose to them and also what is required of them
· Remember the mentor is the creator of learning and exposure opportunities. You should therefore not confine the learner’s exposure to this logbook alone
· Continuously guide them in doing the assignments and arranging the planned exposure with the relevant departments
· File all duplicate records of learning on a file for each learner
· Send all original records to the training provider at the end of end of each month. The Seta also requires that copies be held at the companies
· This logbook need not be followed chronologically, but please note that the learner is required to work through the entire logbook by the end of the learning period


Responsibilities of the Employer
· Creating an atmosphere conducive to learning
· Giving learners ample access to the working environment. Remember that learners should be productive employees to get practical exposure to all aspects of the transport operation as required by the learnership 
· Ensure that learners, mentors and assessors attend all training required and arrange and pay travelling and accommodation costs
· Ensure availability of sufficient mentors and workplace assessors
· Training Provider Responsibility
· Provide all practical learning material in electronic and/or hard copy, depending on the circumstances
· Provide training for mentors and workplace assessors if required and provide the learning material 
· Visit employers to monitor progress and provide guidance and feedback.
· Provide an online and telephonic support system to all mentors and learners
· 

Purpose of the Practical Skill Module
[bookmark: _Hlk101385287]The focus of the learning in this module is to provide learners with an opportunity to acquire the techniques and skills necessary to conduct post-harvest activities and market readiness practices in agricultural systems. The learning contract time, which is the time that reflects the required duration of enrolment for this module, is at least 12 days.  
List of Practical Skills: 
· PM-04-PS01 Harvest matured crops 
· PM-04-PS02 Implement weaning protocols and management practices for livestock 
· PM-04-PS03 Participate in post-harvesting process 
· PM-04-PS04 Attend to crop processing





[bookmark: _Hlk225250158]SECTION A- PM-04-PS01 Harvest matured crops  
Case Study: Harvesting Matured Crops on a Mixed Crop and Livestock Farm
Scenario
You are working as a farm assistant on a mixed crop and livestock farm located in the Western Cape Province of South Africa. The farm produces crops such as maize, cabbage, carrots, and spinach, and also raises cattle and sheep.
The farm manager has informed the workers that several crops are approaching maturity and must be harvested at the correct time to ensure high quality and good market prices. Harvesting crops too early can result in poor taste and low market value, while harvesting too late may cause spoilage or damage.
The farm supplies fresh produce to local markets and food retailers. Therefore, crops must be harvested carefully using proper techniques to prevent damage and maintain quality during handling and transportation.
You have been assigned to assist with determining when crops are ready for harvesting, harvesting them using appropriate techniques, and applying correct post-harvest handling practices to maintain product quality.

Learner Task
As the farm assistant responsible for crop harvesting activities, you must complete the following tasks:

Task 1: Determine the Correct Harvesting Time for Crops (PA0101)
Observe different crops in the field and determine when they are ready for harvesting.
Consider the following factors:
· Crop maturity indicators such as size, colour, and firmness 
· Recommended harvesting periods for each crop 
· Market demand and product quality requirements 
Explain how these factors influence the timing of harvest.

Task 2: Harvest Crops Using Appropriate Techniques (PA0102)
Harvest crops using suitable methods depending on the type of crop.
Examples include:
· Picking crops such as tomatoes or spinach by hand 
· Cutting crops such as cabbage using a knife or harvesting tool 
· Digging root crops such as carrots from the soil 
Ensure that crops are harvested carefully to avoid bruising or damaging the produce.

Task 3: Apply Post-Harvest Handling Techniques (PA0103)
After harvesting, apply proper post-harvest handling methods to maintain crop quality.
These may include:
· Sorting and grading harvested crops 
· Removing damaged or diseased produce 
· Packing crops carefully in appropriate containers 
· Storing produce in suitable conditions to prevent spoilage 
Explain how proper handling helps reduce post-harvest losses.

Portfolio of Evidence (PoE)
Learners must submit the following:
1. Crop maturity assessment report. 
2. Record of crops harvested and harvesting methods used. 
3. Photographs or diagrams showing harvesting techniques. 
4. Post-harvest handling checklist. 
5. Sorting and grading report of harvested produce. 
6. Reflection report explaining the importance of harvesting crops at the correct time. 

Assessment Questions Drawn from the Scenario
Knowledge Questions
1. What is crop maturity? 
2. Why is it important to harvest crops at the correct time? 
3. Name three methods used to harvest crops. 
4. What factors influence the timing of crop harvesting? 
5. Why is proper post-harvest handling important? 

Practical Application Questions
1. Identify signs that indicate a crop is ready for harvesting. 
2. Demonstrate the correct method for harvesting leafy vegetables. 
3. Show how root crops are safely dug from the soil. 
4. Sort harvested crops according to quality and size. 
5. Demonstrate how to pack harvested crops to avoid damage. 

Critical Thinking Questions
1. What could happen if crops are harvested too early or too late? 
2. How can improper harvesting techniques affect crop quality? 
3. Why is it important to remove damaged crops during sorting? 
4. How does proper post-harvest handling improve farm profitability? 

Facilitator Observation Checklist
	Assessment Criteria
	Yes
	No
	Comments

	Learner correctly identifies crop maturity indicators
	
	
	

	Learner determines correct harvesting time
	
	
	

	Learner uses appropriate harvesting techniques
	
	
	

	Learner harvests crops without damaging produce
	
	
	

	Learner demonstrates proper post-harvest handling
	
	
	

	Learner sorts and grades harvested crops correctly
	
	
	

	Learner documents harvesting activities accurately
	
	
	

	Learner demonstrates awareness of product quality and market standards
	
	
	


Applied Knowledge
· AK0101 Methods of harvesting different crops 
· AK0102 Post harvest handling techniques 

INSTRUCTIONS 
You are required to perform the task below and your Supervisor/facilitator/mentor will assess you based on the below observation checklist attached:
[bookmark: _Hlk225250256]Given samples and demonstrations on crops that should be harvested, the learner will be able to: 
· PA0101 Determine timing for harvesting different crops based on maturity and market demand. 
· PA0102 Harvest crops such as picking, cutting, or digging crops. 
· PA0103 Apply post-harvest handling techniques to minimize damage and maintain quality. 



EVALUATION
	NAME: …………………………………….….
SURNAME: ……………………………….…
COMPANY……………………………….…..
ID……………………………………………...

	EVALUATION CHECKLIST

DATE:

TIME: 





	EVALUATION CRITERIONS
	COMPETENT
	NOT YET 
COMPETENT
	COMMENTS OR ACTION REQUIRED

	

	Ability of the learner to:
	

	PA0101 Determine timing for harvesting different crops based on maturity and market demand. 
	
	
	

	PA0102 Harvest crops such as picking, cutting, or digging crops. 
	
	
	

	PA0103 Apply post-harvest handling techniques to minimize damage and maintain quality. 
	
	
	

	GENERAL COMMENTS OF OBSERVER:









	Date _________
	Time started_________
	Time completed_______

	MENTOR/SUPERVISOR NAME
____________
	MENTOR/SUPERVISOR SIGNATURE
_____________
	LEARNER
(SIGNATURE)
____________






Internal Assessment Criteria (IAC)  
· IAC0101 Timing for harvesting different crops based on maturity and market demand are determined. 
· IAC0102 Crops are harvested such as picking, cutting, or digging crops. 
· IAC0103 Post-harvest handling techniques to minimize damage and maintain quality are applied.


[bookmark: _Hlk225250397]SECTION B- PM-04-PS02   Implement weaning protocols and management practices for livestock
Case Study: Implementing Weaning Protocols and Management Practices for Livestock
Scenario
You are working as a farm assistant on a mixed crop and livestock farm located in the North West Province of South Africa. The farm grows crops such as maize and vegetables, and also keeps cattle, goats, and sheep for meat production.
The farm manager has informed the workers that several young animals have reached the stage where they must be weaned from their mothers. Weaning is an important livestock management practice that involves gradually separating young animals from their mothers so they can transition to independent feeding.
If weaning is done incorrectly or too early, it may cause stress, poor growth, or illness in young animals. Proper weaning procedures must be followed to ensure that animals remain healthy and continue to grow properly.
You have been assigned to assist with determining the correct time for weaning animals, applying appropriate weaning procedures, and monitoring the health and behaviour of the weaned animals.

Learner Task
As the farm assistant responsible for assisting with livestock weaning management, you must complete the following tasks:

Task 1: Wean Livestock Based on Age and Health (PA0201)
Identify young animals that are ready for weaning.
Consider the following factors:
· Age of the animal 
· Body condition and weight 
· Ability to eat solid feed independently 
· Overall health condition 
Record the animals selected for weaning and explain why they are ready to be separated from their mothers.

Task 2: Apply Weaning Procedures for Livestock (PA0202)
Demonstrate appropriate weaning procedures for livestock.
Weaning methods may include:
· Gradual separation of young animals from their mothers 
· Providing adequate feed and water for young animals 
· Placing animals in secure and comfortable pens or grazing areas 
· Reducing stress by maintaining calm handling practices 
Explain why proper weaning procedures are important for animal welfare.

Task 3: Monitor Weaned Animals (PA0203)
Observe weaned animals regularly after separation.
Monitor the following:
· Feeding behaviour 
· Weight gain and growth 
· Signs of stress or illness 
· Interaction with other animals 
Record observations and report any health concerns to the farm manager.

Portfolio of Evidence (PoE)
Learners must submit the following:
1. Livestock weaning assessment report. 
2. List of animals selected for weaning and reasons for selection. 
3. Demonstration report of weaning procedures used on the farm. 
4. Monitoring logbook for weaned animals. 
5. Health and welfare observation checklist. 
6. Reflection report explaining the importance of proper weaning management. 

Assessment Questions Drawn from the Scenario
Knowledge Questions
1. What is weaning in livestock production? 
2. Why is weaning an important stage in animal development? 
3. At what age are livestock commonly weaned? 
4. What signs show that an animal is ready for weaning? 
5. Why must weaning be done carefully? 

Practical Application Questions
1. Identify livestock that are ready to be weaned. 
2. Demonstrate the process of separating young animals from their mothers. 
3. Explain how to provide appropriate feed for weaned animals. 
4. Record the behaviour and health status of weaned animals. 
5. Identify signs of stress in recently weaned animals. 

Critical Thinking Questions
1. What problems could occur if animals are weaned too early? 
2. Why is it important to monitor animals after weaning? 
3. How can farmers reduce stress during the weaning process? 
4. How does proper weaning management improve livestock productivity? 

Facilitator Observation Checklist
	Assessment Criteria
	Yes
	No
	Comments

	Learner identifies livestock ready for weaning
	
	
	

	Learner explains factors influencing weaning age
	
	
	

	Learner demonstrates correct weaning procedures
	
	
	

	Learner handles livestock calmly and safely
	
	
	

	Learner monitors behaviour and health of weaned animals
	
	
	

	Learner records weaning activities accurately
	
	
	

	Learner identifies signs of stress or illness
	
	
	

	Learner demonstrates understanding of animal welfare
	
	
	



Applied Knowledge
· AK0201 Identifying the optimal timing for weaning 
· AK0202 Practicing safe and humane weaning techniques. 
· AK0203 Monitoring the weaned animals and providing necessary care and nutrition. 

INSTRUCTIONS 
You are required to perform the task below and your Supervisor/facilitator/mentor will assess you based on the below observation checklist attached:
[bookmark: _Hlk225250492]Given a case study with information about the weaning and skills essential for safely separating young animals from their mothers to transition them to independent feeding, the learner will be able to: 
· PA0201 Wean livestock based on age and health. 
· PA0202 Apply weaning procedures for livestock. 
· PA0203 Monitor weaned animals. 



EVALUATION
	NAME: …………………………………….….
SURNAME: ……………………………….…
COMPANY……………………………….…..
ID……………………………………………...

	EVALUATION CHECKLIST

DATE:

TIME: 





	EVALUATION CRITERIONS
	COMPETENT
	NOT YET 
COMPETENT
	COMMENTS OR ACTION REQUIRED

	

	Ability of the learner to:
	

	PA0201 Wean livestock based on age and health. 
	
	
	

	PA0202 Apply weaning procedures for livestock. 
	
	
	

	PA0203 Monitor weaned animals. 
	
	
	

	GENERAL COMMENTS OF OBSERVER:









	Date _________
	Time started_________
	Time completed_______

	MENTOR/SUPERVISOR NAME
____________
	MENTOR/SUPERVISOR SIGNATURE
_____________
	LEARNER
(SIGNATURE)
____________






Internal Assessment Criteria (IAC)  
· IAC0201 Livestock is weaned based on the optimal timing for age and health. 
· IAC0202 Safe and humane weaning techniques are practiced. 
· IAC0203 Weaned animals are weighed. 
· IAC0204 Weaned animals are recorded



[bookmark: _Hlk225250857]SECTION C- PM-04-PS03   Apply post-harvesting process
Case Study: Applying Post-Harvesting Processes on a Mixed Crop and Livestock Farm
Scenario
You are working as a farm assistant on a mixed crop and livestock farm located in the Limpopo Province of South Africa. The farm produces crops such as tomatoes, cabbage, carrots, and maize, and also raises cattle and goats for meat production.
After the harvesting season, the farm manager observed that some produce loses quality before reaching the market. Some vegetables become bruised during handling, while others spoil because they are stored improperly. Additionally, livestock products such as meat must be handled carefully to maintain hygiene and quality standards.
To improve product quality and market value, the farm manager has decided to implement proper post-harvesting processes, including grading, sorting, packaging, and appropriate storage methods.
You have been assigned to assist with grading harvested crops and livestock products, selecting suitable packaging materials, and applying proper storage techniques to maintain freshness and extend shelf life.

Learner Task
As the farm assistant responsible for post-harvest management, you must complete the following tasks:

Task 1: Grade and Sort Crops and Livestock Products (PA0301)
Examine harvested crops and livestock products and separate them according to quality standards.
Sorting and grading should consider factors such as:
· Size and shape of crops 
· Colour and maturity 
· Presence of damage or disease 
· Quality and condition of livestock products 
Separate products into categories such as:
· High quality (market grade) 
· Medium quality 
· Damaged or unsuitable products 
Explain why grading and sorting are important for marketing agricultural products.

Task 2: Select Suitable Packaging for Different Crops (PA0302)
Choose appropriate packaging materials and methods for different types of produce.
Examples include:
· Plastic crates for vegetables 
· Cardboard boxes for delicate crops 
· Mesh bags for root crops 
Ensure that packaging:
· Protects the produce from damage 
· Allows proper ventilation 
· Maintains hygiene and product quality 
Explain how correct packaging helps maintain product quality during transport and storage.

Task 3: Apply Proper Storage Methods (PA0303)
Apply suitable storage techniques to maintain product freshness and extend shelf life.
Examples of storage practices include:
· Storing crops in cool, dry conditions 
· Separating different types of produce 
· Protecting products from pests and contamination 
· Maintaining hygiene in storage facilities 
Explain how proper storage reduces post-harvest losses.

Portfolio of Evidence (PoE)
Learners must submit the following:
1. Crop grading and sorting report. 
2. Record of packaging materials selected for different crops. 
3. Storage management plan for harvested produce. 
4. Photographs or diagrams showing grading, packaging, and storage procedures. 
5. Post-harvest handling checklist. 
6. Reflection report explaining the importance of post-harvest management in agriculture. 

Assessment Questions Drawn from the Scenario
Knowledge Questions
1. What is post-harvest handling in agriculture? 
2. Why is grading and sorting important for agricultural products? 
3. What factors are considered when grading crops? 
4. Why must packaging materials be selected carefully? 
5. How does proper storage help extend the shelf life of produce? 

Practical Application Questions
1. Demonstrate how harvested crops are graded and sorted. 
2. Select suitable packaging materials for different crops. 
3. Show how to pack crops in containers to avoid damage. 
4. Identify proper storage conditions for vegetables. 
5. Record post-harvest handling activities in a farm logbook. 

Critical Thinking Questions
1. What could happen if harvested crops are not graded before selling? 
2. How can improper packaging affect crop quality during transport? 
3. Why is hygiene important in storage areas? 
4. How can farmers reduce post-harvest losses through better management practices? 

Facilitator Observation Checklist
	Assessment Criteria
	Yes
	No
	Comments

	Learner correctly grades and sorts crops
	
	
	

	Learner identifies damaged or diseased produce
	
	
	

	Learner selects suitable packaging materials
	
	
	

	Learner demonstrates correct packing techniques
	
	
	

	Learner applies appropriate storage methods
	
	
	

	Learner maintains hygiene during handling and storage
	
	
	

	Learner records post-harvest activities accurately
	
	
	

	Learner demonstrates understanding of product quality and market standards
	
	
	



Applied Knowledge 
· AK0301 Principles of grading and sorting. 
· AK0302 Types of packaging materials 
· AK0303 Types of storage 

INSTRUCTIONS 
You are required to perform the task below and your Supervisor/facilitator/mentor will assess you based on the below observation checklist attached:
[bookmark: _Hlk225250866]Given information on essential skills for preserving the quality, safety and marketability of harvested agricultural products, the learner must be able to: 
· PA0301 Grade and sort crops and livestock 
· PA0302 Select suitable packaging and methods suitable for different crops. 
· PA0303 Apply storage methods to maintain product freshness and extend shelf life. 
 


EVALUATION
	NAME: …………………………………….….
SURNAME: ……………………………….…
COMPANY……………………………….…..
ID……………………………………………...

	EVALUATION CHECKLIST

DATE:

TIME: 





	EVALUATION CRITERIONS
	COMPETENT
	NOT YET 
COMPETENT
	COMMENTS OR ACTION REQUIRED

	

	Ability of the learner to:
	

	PA0301 Grade and sort crops and livestock 
	
	
	

	PA0302 Select suitable packaging and methods suitable for different crops. 
	
	
	

	PA0303 Apply storage methods to maintain product freshness and extend shelf life. 
	
	
	

	GENERAL COMMENTS OF OBSERVER:









	Date _________
	Time started_________
	Time completed_______

	MENTOR/SUPERVISOR NAME
____________
	MENTOR/SUPERVISOR SIGNATURE
_____________
	LEARNER
(SIGNATURE)
____________






Internal Assessment Criteria (IAC)  
· IAC0301 Produce/products is graded and sorted. 
· IAC0302 Crops are packaged using suitable packaging material 
· IAC0303 Harvested products are correctly loaded and transported. 
· IAC0304 Post harvest management is recorded  


[bookmark: _Hlk225251030]SECTION D- PM-04-PS04   Attend to Crop Processing
Case Study: Attending to Crop Processing on a Mixed Crop and Livestock Farm
Scenario
You are working as a farm assistant on a mixed crop and livestock farm located in the KwaZulu-Natal Province of South Africa. The farm produces crops such as maize, tomatoes, beans, and spinach, and also raises cattle and goats.
During the harvest season, the farm produces large quantities of crops that must be processed before being sold or stored. Some crops are sold fresh, while others are processed into value-added products such as maize meal, dried vegetables, or processed beans.
The farm manager has observed that poor handling during crop processing can lead to contamination, spoilage, and reduced product quality. To improve profitability and ensure food safety, the farm must apply proper crop processing techniques such as washing, milling, drying, and packaging, while following strict food safety protocols.
You have been assigned to assist with preparing harvested crops for market by washing, milling, or drying them using appropriate processing techniques and ensuring that food safety standards are maintained.

Learner Task
As the farm assistant responsible for crop processing, you must complete the following tasks:

Task 1: Wash, Mill, or Dry Crops to Prepare Them for Market (PA0401)
Prepare harvested crops using appropriate processing methods.
Examples include:
· Washing vegetables such as tomatoes and spinach to remove soil and contaminants 
· Milling maize to produce maize meal or animal feed 
· Drying crops such as beans or maize to reduce moisture content and prevent spoilage 
Explain why these processes are necessary before crops are marketed or stored.

Task 2: Use Different Processing Techniques (PA0402)
Apply suitable processing techniques depending on the type of crop.
Examples include:
· Cleaning and trimming vegetables 
· Milling grains into flour or meal 
· Sun-drying or mechanical drying of crops 
· Packaging processed products for storage or sale 
Demonstrate how these techniques improve the value and usability of agricultural products.

Task 3: Apply Food Safety Protocols (PA0403)
Ensure that crop processing activities follow food safety and hygiene standards.
This includes:
· Cleaning processing equipment before and after use 
· Washing hands and maintaining personal hygiene 
· Using clean water for washing produce 
· Preventing contamination during processing and packaging 
Explain how food safety practices protect consumers and maintain product quality.

Portfolio of Evidence (PoE)
Learners must submit the following:
1. Crop processing activity report. 
2. Record of crops washed, milled, or dried. 
3. Demonstration report of crop processing techniques used. 
4. Food safety and hygiene checklist. 
5. Photographs or diagrams of crop processing activities. 
6. Reflection report explaining the importance of crop processing in agriculture. 

Assessment Questions Drawn from the Scenario
Knowledge Questions
1. What is crop processing? 
2. Why are crops washed before being sold or processed? 
3. What is the purpose of drying crops such as maize or beans? 
4. Name two processing techniques used for agricultural products. 
5. Why are food safety protocols important in crop processing? 

Practical Application Questions
1. Demonstrate how vegetables should be washed before processing. 
2. Explain the process of milling maize into maize meal. 
3. Show how crops can be dried to reduce moisture content. 
4. Demonstrate proper hygiene practices during crop processing. 
5. Identify suitable processing methods for different types of crops. 

Critical Thinking Questions
1. What could happen if crops are processed without proper hygiene? 
2. How can crop processing increase the value of farm products? 
3. Why is it important to remove moisture from grains before storage? 
4. How can farmers reduce contamination during crop processing? 

Facilitator Observation Checklist
	Assessment Criteria
	Yes
	No
	Comments

	Learner washes crops properly before processing
	
	
	

	Learner demonstrates milling or drying techniques correctly
	
	
	

	Learner selects appropriate processing methods for different crops
	
	
	

	Learner follows food safety and hygiene protocols
	
	
	

	Learner prevents contamination during processing
	
	
	

	Learner records crop processing activities accurately
	
	
	

	Learner demonstrates understanding of value-added agricultural products
	
	
	

	Learner maintains clean processing equipment and work area
	
	
	



Applied Knowledge
· AK0401 Crop processing methods 

INSTRUCTIONS 
You are required to perform the task below and your Supervisor/facilitator/mentor will assess you based on the below observation checklist attached:
[bookmark: _Hlk225251159]Given information on converting harvested crops into value-added products for consumption, storage, or commercialization, the learner will be able to: 
· PA0401 Wash, mill or dry crops to prepare them for market. 
· PA0402 Use different processing techniques 
· PA0403 Apply food safety protocols 
 

EVALUATION
	NAME: …………………………………….….
SURNAME: ……………………………….…
COMPANY……………………………….…..
ID……………………………………………...

	EVALUATION CHECKLIST

DATE:

TIME: 





	EVALUATION CRITERIONS
	COMPETENT
	NOT YET 
COMPETENT
	COMMENTS OR ACTION REQUIRED

	

	Ability of the learner to:
	

	PA0401 Wash, mill or dry crops to prepare them for market. 
	
	
	

	PA0402 Use different processing techniques 
	
	
	

	PA0403 Apply food safety protocols 
	
	
	

	GENERAL COMMENTS OF OBSERVER:









	Date _________
	Time started_________
	Time completed_______

	MENTOR/SUPERVISOR NAME
____________
	MENTOR/SUPERVISOR SIGNATURE
_____________
	LEARNER
(SIGNATURE)
____________






Internal Assessment Criteria (IAC)  
· IAC0401 Crops are washed, milled or dried to prepare for markets 
· IAC0402 Different processing techniques are used. 
· IAC0403 Food safety protocols are implemented

[bookmark: _Hlk140508571]
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