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Standards

This SVQ is based on standards developed by Improve. Improve draws its membership from the Bakery Industry.

Structure of the SVQ

The way the SVQ is made up is shown below. The unit title appears in bold and the elements that make up each unit are listed under the unit title. 

Mandatory units

Candidates must complete all of these units: 

Work Effectively with Others 

1
Establish and maintain effective working practices

2
Work with others to achieve work goals

Contribute to Health and Safety in Food and Drink Manufacturing Operations 

1
Lift and handle safely

2
Maintain a healthy and safe working environment

Maintain Hygiene Standards in Food and Drink Manufacturing Operations 

1
Maintain personal hygiene

2
Maintain workplace hygiene

Optional units

Candidates must also complete 3 of the following units, in addition to the mandatory units: 

Store Baking Ingredients and Materials 

1
Prepare storage area for receipt of bakery ingredients and materials

2
Store bakery ingredients and materials

Complete Routine Cleaning of Bakery Tools and Equipment 

1
Prepare for cleaning bakery tools and equipment 

2
Clean bakery tools and equipment

Prepare Tools and Equipment for Use in Bakery Operations 

1
Obtain tools and equipment for bakery operations

2
Set up and prepare tools and equipment for bakery operations

Weigh and Measure Materials and Ingredients for Bakery Production 

1
Obtain materials and ingredients for weighing and measuring

2
Weigh and measure materials and ingredients for production

Mix Bakery Premixes to Given Specification 

1
Prepare work area for mixing premises

2
Mix premises for next stage of bakery production

Operate Bakery Plant 

1
Prepare and start up plant for processing bakery products

2
Operate plant to control bakery process

Assemble and Prepare Bakery Products 

1
Prepare work area for assembly of bakery products

2
Assemble bakery products to specification

3
Store assembled bakery products in correct location

Bake-Off Bakery Products 

1
Prepare work area for bake-off

2
Bake-off bakery products to specification

Finish Batch Bakery Products 

1
Prepare work area for finishing batch bakery products

2
Finish batch bakery products to specification

3
Store finished batch products in correct location

Wrap and Label Bakery Products 

1
Prepare work area for wrapping and labelling

2
Wrap bakery goods for storage and distribution

3
Label bakery goods for storage and distribution

Pick Orders of Bakery Products 

1
Obtain specifications for bakery product orders

2
Pick orders and store in current location

Pack Orders of Bakery Products 

1
Prepare work area for collation and packing of bakery products

2
Pack bakery orders to specification

Load Vehicles with Bakery Products for Transport 

1
Prepare bakery goods for loading

2
Prepare work area for loading

3
Load bakery goods for transport

Display Bakery Products as Directed 

1
Clean and prepare display area for bakery products

2
Display bakery goods for sale
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