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Note to the learner
This Learner Guide provides a comprehensive overview of the module. It is designed to improve the skills and knowledge of learners, and thus enabling them to effectively and efficiently complete specific tasks.

Purpose
The main focus of learning in this knowledge module is to ensure the quality, safety, and marketability of agricultural products, while also maximizing their economic value.  The learning contact time, which is the time that reflects the required duration of enrolment for this module, is at least 6 days 
 List of Knowledge Topics: 
· KM-04-KT01 	Concepts and importance of timely harvesting 	25 
· KM-04-KT02 	Concepts and importance of crops post-harvest handling 	25 
· KM-04-KT03 	Concepts and importance of value adding 	25 
· KM-04-KT04 	Livestock market readiness 	25 


Exemptions
None 

Entry Requirements
NQF Level 4 Qualification with Agriculture Science/Applied Agriculture/Agricultural Technology or related. 

Provider Accreditation Requirements for the Knowledge Module

Physical Requirements
· Classroom with chairs, tables, sufficient lighting and ventilation 
· Whiteboards, data projector and screen Computer, internet access, applicable software. Ablutions facilities. 
· Curriculum Aligned Learning Material 
· Quality Management System  
· Learner Management Information System

Human Resource Requirements:
· Facilitator must hold a minimum of NQF Level 6 qualification in Agriculture with 3 years working experience in Crop and Livestock production environment.

FACILITATOR/LEARNER RATIO   	1:30

Legal Requirements
· CIPC registered entity  
· Valid Tax Compliance pin  
· Infrastructure compliant with OHS Act  
· Display of Labour Laws within the premises 
· Compliant to POPI Act 
· Valid Lease Agreement / Title deed

Venue, Date and Time:
Consult your facilitator should there be any changes to the venue, date and/or time.
  Refer to your timetable

Assessments

The only way to establish whether you are competent and have accomplished the learning outcomes is through continuous assessments. This assessment process involves interpreting evidence about your ability to perform certain tasks. You will be required to perform certain procedures and tasks during the training programmer and will be assessed on them to certify your competence.
This module includes assessments in the form of self-evaluations/activities and exercises. The exercises, activities and self-assessments will be done in pairs, groups or on your own. These exercises/activities or self-assessments (Learner workbook) must be handed to the facilitator. It will be added to your portfolio of evidence, which will be proof signed by your facilitator that you have successfully performed these tasks.

Listen carefully to the instructions of the facilitator and do the given activities in the time given to you.











KM-04-KT01 Concepts and importance of harvesting. 25%	
1. IAC0103 Describe the tools and equipment used for harvesting. 

Harvesting requires the right combination of manual tools and mechanized equipment depending on the type of crop, scale of production, and farm resources.
a) Manual Tools:
· Sickles and knives: Used for cutting cereals, grasses, and small-scale vegetable crops. They are inexpensive and suitable for small plots or uneven terrain. 
· Pruning shears: Ideal for fruits like grapes, apples, and citrus, allowing careful cutting to avoid damaging the plant and improve future yields. 
· Harvest baskets and crates: Facilitate the collection of harvested crops like vegetables and fruits, reducing bruising or damage during transport to storage areas. 
b) Mechanized Equipment:
· Combine harvesters: Efficiently harvest cereals such as maize, wheat, and barley by cutting, threshing, and cleaning grain in a single operation. 
· Forage harvesters and mowers: Used for hay and silage production, cutting and chopping grasses at the optimal stage to maintain nutritional value for livestock. 
· Balers: Compact forage into bales for easy handling and storage. 
· Tractors and trailers: Transport harvested crops from the field to storage or processing areas, reducing labour and time. 
c) Post-Harvest Equipment:
· Moisture meters: Ensure crops are dried to safe levels before storage, preventing mould or spoilage. 
· Dryers and ventilated storage bins: Particularly important for grains and seeds to maintain quality during storage. 
· Cold storage or refrigeration units: Essential for perishable crops like fruits, vegetables, and livestock products such as milk and eggs.
	
2. IAC0104 Explain safety measures for harvesting. 	

Safety during harvesting is critical to protect workers, livestock, and equipment. Key measures include:
a) Personal Safety:
· Personal Protective Equipment (PPE): Workers should wear gloves, boots, hats, eye protection, and clothing appropriate for sun exposure and chemical residues. 
· Training: Staff must be trained to handle sharp tools, machinery, and livestock safely. 
b) Machinery Safety:
· Regular maintenance: Harvesting machines should be inspected and serviced to prevent malfunctions or accidents. 
· Operation protocols: Only trained personnel should operate tractors, balers, or combine harvesters. 
· Emergency procedures: Clear instructions on stopping machines and responding to injuries or entanglements should be in place. 
c) Crop and Livestock Safety:
· Animal handling: Ensure safe distances when harvesting near livestock to prevent injuries from startled animals. 
· Chemical safety: If pesticides or fertilizers were applied before harvest, ensure re-entry periods are observed, and workers are aware of residue risks. 
d) Environmental Considerations:
· Ergonomics: Rotate workers during manual harvesting to reduce fatigue and musculoskeletal injuries. 
· Weather precautions: Avoid harvesting during extreme heat or storms to prevent heat stress, accidents, or crop damage.

 
KM-04-KT02 Concepts and importance of post-harvest handling 25% 	
1. IAC0201 Explain the importance of post-harvest handling in maintaining crop quality and ensuring food safety. 

Post-harvest handling is a critical stage in agriculture because it directly affects the quality, safety, and market value of crops. After harvesting, crops remain biologically active and are susceptible to spoilage due to pests, fungi, bacteria, and environmental conditions such as temperature and humidity. Proper post-harvest handling reduces losses, maintains nutritional content, preserves appearance, and ensures that crops meet food safety standards required by consumers, local markets, and export regulations. For example, maize must be properly dried and stored to prevent aflatoxin contamination, which poses serious health risks and reduces marketability. Similarly, fresh vegetables and fruits require careful handling to prevent bruising, wilting, and microbial contamination. For mixed crop-livestock farmers, post-harvest handling ensures that both crop and feed products retain quality, which ultimately supports livestock health and productivity.
	
2. IAC0202 Describe techniques for cleaning and sanitizing equipment and facilities used in post-harvest handling. 

Maintaining hygiene during post-harvest handling is essential to prevent contamination and ensure food safety. Techniques include:
· Cleaning: Removing visible dirt, soil, plant residues, and organic matter from tools, storage bins, containers, and machinery using brushes, water, and detergents. 
· Sanitizing: Applying approved sanitizing agents or disinfectants to eliminate harmful microorganisms. For example, using a chlorine-based solution for washing crates or food contact surfaces. 
· Routine checks: Inspecting storage areas, harvesting tools, and equipment for damage, rust, or residues that can harbor pathogens. 
· Personnel hygiene: Workers should wash hands, wear clean clothing, and follow proper handling procedures to prevent contamination during handling. 
Regular cleaning and sanitization not only improve crop safety but also extend shelf life and help comply with South African food safety regulations.
	
3. IAC0203 Explain methods for sorting and grading crops based on their characteristics. 

Sorting and grading are essential for delivering consistent quality and meeting market standards. Methods include:
· Visual assessment: Inspecting crops for size, colour, shape, and uniformity. Damaged, diseased, or immature produce is separated from high-quality stock. 
· Mechanical sorting: Using sieves, graders, or conveyor belts to automatically classify crops by size, weight, or diameter. 
· Quality grading: Categorizing produce into premium, standard, or lower grades based on aesthetic appearance and internal quality (e.g., sugar content, firmness). 
· Livestock feed crops: Grading forage based on nutritional content such as protein and fibre levels to ensure appropriate feed quality.
	
KM-04-KT03 Concepts and importance of value adding 25% 	
1. IAC0304 Describe packaging materials and methods used in value adding.

Packaging is both functional and promotional. Materials and methods depend on the product type:
· Materials: 
· Plastic, glass, or metal containers for liquids (milk, juice, sauces) 
· Paper, cardboard, or laminated bags for grains, flour, or dried fruits 
· Vacuum-sealed bags or pouches for meat or dried products to prevent spoilage 
· Biodegradable or eco-friendly packaging to appeal to environmentally conscious consumers 
· Methods: 
· Vacuum sealing: Removes air to extend shelf life and preserve freshness. 
· Modified atmosphere packaging: Adjusts gas composition in packaging to reduce spoilage in fruits, vegetables, and meat. 
· Labelling: Includes product information, nutritional content, expiry dates, and branding.
	
2. IAC0305 Discuss quality control measures for value-added products. 	

Quality control ensures that value-added products are safe, consistent, and meet consumer expectations:
· Inspection: Regular checks of raw materials and finished products for contamination, defects, or spoilage. 
· Monitoring processing conditions: Temperature, humidity, and processing times are controlled to preserve quality and safety. 
· Testing: Microbiological, chemical, or physical tests to ensure compliance with health and safety standards. 
· Traceability: Keeping records of production batches to track product origin and respond to any quality issues.

3. IAC0306 Explain regulatory requirements for value-added products, labelling, packaging, traceability, and safety standards. 	

Compliance with regulatory requirements is crucial to legally market value-added products in South Africa:
· Labelling: Products must display ingredients, nutritional information, expiry dates, batch numbers, and allergen warnings. 
· Safety standards: Food products must comply with regulations from the Department of Agriculture, Forestry and Fisheries (DAFF), the South African Bureau of Standards (SABS), and the Department of Health, including HACCP guidelines. 
· Traceability: Maintaining records of sourcing, processing, and distribution to allow quick response to recalls or safety concerns. 
· Packaging regulations: Packaging materials should be food-grade, non-toxic, and suitable for the type of product to prevent contamination or spoilage.
	
 
KM-04-KT04 Livestock market readiness 25% 	
1. IAC0401 Describe the different categories of livestock grades and their significance in production and marketing. 

Livestock grading is the process of classifying animals based on characteristics such as age, weight, body condition, breed, and intended market use. In South Africa, common categories include:
· Weaners: Young animals recently weaned from their mothers, typically 6–8 months old. Their grade is important for determining readiness for backgrounding or feedlotting. 
· Steers and heifers: Young cattle used for beef production; grading is based on weight, frame size, and muscling. 
· Cull animals: Older or less productive animals removed from breeding herds; often sold for lower-value markets. 
· Breeding stock: High-quality animals selected for reproduction; grading focuses on genetic traits, health, and fertility. 
Significance:
· Production planning: Helps farmers make decisions on feeding, breeding, and culling to maximize herd performance. 
· Marketing and pricing: Livestock grades affect market value; higher-grade animals fetch better prices in auctions or contracts. 
· Health and welfare monitoring: Grading ensures animals are managed according to their growth stage and nutritional requirements.
	
2. IAC0402 Explain how to identify weaners that are ready for the market based on physical and physiological indicators. 

Weaners are ready for the market when they meet specific physical and physiological indicators:
· Body weight: Animals should reach the target weight for their breed and market specifications. For example, beef weaners may be sold at 200–250 kg. 
· Body condition score (BCS): Assesses fat cover and muscle development; a BCS of 3–4 on a 5-point scale is usually ideal. 
· Health status: Animals should be free from disease, parasites, and injuries. 
· Physical maturity indicators: Firm muscling, straight back, and well-formed limbs signal readiness for sale. 
· Behavioural cues: Animals that feed well, are active, and show good temperament are suitable for transport and market.
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