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Unit F2RV 04 (212)
Store Goods and Materials in Food Manufacture
Unit Summary

This Unit is about storing goods and materials in a food manufacturing environment. You will need to identify the different types of stock and their storage requirements. You will also need to put goods and materials into correct locations using correct handling techniques to minimise damage to or contamination to the goods and materials.

In order to be assessed as competent you must demonstrate to your assessor that you can consistently perform to the requirements set out below. Your performance evidence must include at least one observation by your assessor.  
Achievement of this Unit will provide you with opportunities to develop the following SQA Core Skills:

Communication Access 2

· Read and understand very simple written communication.
Numeracy Access 3

· Apply simple numerical skills in everyday contexts.
Information Technology Access 3

· Using an IT system to perform simple tasks.
Problem Solving Access 3
· Analyse a simple situation or issue.
· Plan, organise and complete a simple task.
· Review and evaluate a simple problem solving activity.
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	You must be able to
	Evidence Requirements

In order to be assessed as competent you must demonstrate to your assessor that you can consistently perform to the requirements set out below.  Your performance evidence must include at least one observation by your assessor.

Your evidence must be work-based, simulation alone is only allowed where shown in bold italics
	Evidence/

Activity 

Ref No.

	1
	Select goods and materials for storage and correct locations
This means you:
(a)
Identify the right stock to be put in selection and storage locations.
(b)
Identify the correct storage location and keep it hygienic and safe.
(c)
Meet customers’ requirements regarding storage where possible, taking into account what facilities are available and the storage conditions.


	Evidence of selecting goods and materials for storage and correct locations in accordance with workplace procedures.
This must include two types of goods or materials.
	

	2
	Arrange and put stock in allocated locations
This means you:
(a)
Follow safe and hygienic working practices when handling stock.
(b)
Maintain stock condition by using the correct handling techniques.
(c)
Check the product visually to make sure it meets customer or company specification.
(d)
Put the correct stock in the correct location and in the allocated space within the time specified.
(e)
Place goods and materials so that they can be accessed in the order required to meet stock rotation requirements.
(f)
Store goods and materials in a way that makes best use of available space.


	Evidence of arranging and putting stock in allocated locations in accordance with workplace procedures.
This must include identifying the necessary conditions, eg security, safety and environment, for two types of goods and materials.
This must include identifying the storage requirements, eg duration, volume, accessibility, for two types of goods and materials.
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	Evidence Requirements (cont)
	

	3
	Report difficulties and check documentation
This means you:
(a)
Report difficulties in placing goods and materials which cannot be immediately resolved to the relevant person.
(b)
Complete stock records accurately and pass them on promptly as required.
(c)
Make sure that documentation is complete and accurate.

	Evidence of reporting difficulties and checking documentation in accordance with workplace procedures.
This must include taking effective action in response to one operating problem.
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	Evidence of Performance

Evidence of performance may employ examples of the following assessment: 
· observation

· written and oral questioning 

· evidence from company systems (eg Food Safety Management System)

· reviewing the outcomes of work

· checking any records of documents completed

· checking accounts of work that the candidate or others have written
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	You need to know and understand
Evidence of knowledge and understanding should be collected during observation of performance in the workplace. Where it cannot be collected by observing performance, other assessment methods should be used.
	Evidence

	K1
	Types of goods and materials held in storage.
	

	K2
	Types of location designed specifically for the storage of particular types of goods and materials.
	

	K3
	What storage facilities and locations are available and their characteristics.
	

	K4
	Why it is important to select suitable storage locations.
	

	K5
	How to assess the suitability of storage locations, including its suitability to maintain the quantity and quality of goods and materials in storage, and the suitability of the location to support the goods and materials for the duration of the storage period.
	

	K6
	What the storage requirements are for the range and types of goods and materials held in storage and where to get information about them.
	

	K7
	Why it is important to check the transfer route to storage and hazards.
	

	K8
	The different security, safety and environmental conditions required for different types of goods and materials.
	

	K9
	Relevant regulations that apply to the storage of goods and materials (eg COSHH).
	

	K10
	Methods of handling goods and materials to protect them from damage and possible contamination, and to protect personnel and equipment.
	

	K11
	Checks required to make sure goods and materials meet customer or company specifications.
	

	K12
	Types of equipment defects and how to deal with them.
	

	K13
	Types of handling and securing equipment, including mobile equipment and vehicles.
	

	K14
	What costs are associated with damaged goods and materials, and why it is important that damaged goods and materials reported immediately.
	

	K15
	Why it is important to store items in the allocated location, and the procedures to follow when the allocated location is not suitable or available.
	

	K16
	What information contained on goods and materials or in documentation is relevant to storage requirements.
	

	K17
	Why complete and accurate documentation is important.
	

	K18
	What the communication structures and procedures are within your company.
	

	K19
	Why it is important to communicate effectively and what may happen if this is not done.
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	Notes/Comments
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