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Standards

This SVQ is based on standards developed by Improve. Improve draws its membership from the food and drink sector.

For further information, please contact the SQA web site.
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: 

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 

Work with others in a Food and Drink Manufacturing Environment 
1
Establish and maintain effective working relationships with others 
2
Work with others to meet goals
Optional units

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

Diagnose and Rectify Operating Problems  

1
Diagnose operating problems 
2
Rectify operating problems 
Maintain Product Quality  

1
Maintain product quality 
Clean in Place (CIP) Plant and Equipment  

1
Prepare to clean in place 
2
Carry out clean in place 
3
Complete clean in place 
Contribute to Improvement in the Workplace  

1
Contribute to the identification of in improvements in the workplace 

2
Contribute to putting improvements ideas into action 

Prepare and Carry Out Product Changeovers  

1
Prepare for product changeovers 

2
Carry out product changeovers 

Move and Handle Materials in the Workplace  

1
Move and handle materials in the workplace 

Carry Out Hygiene Cleaning   

1
Prepare for cleaning 
2
Carry Out cleaning 
3
Complete cleaning 
Carry Out Task Handovers  

1
Hand over responsibilities to another person 
2
Take over responsibilities from another person 
Receive and Verify Goods and Materials Entering Storage (DNTO Unit 004)  

1
Prepare for the receipt of goods and materials 
2
Accept goods and materials for storage 
Intake Bulk Materials  

1
Confirm the requirements for storing bulk materials 
2
Transfer bulk materials to designated locations
Place Goods and Materials in Storage (DNTO Unit 015)  

1
Confirm the requirements for storing goods and materials 

2
Place goods and materials in designated locations 

Despatch Goods and Materials (DNTO Unit 015) 

1
Prepare work areas for loading 
2
Load consignments 
Maintain the Quality of Goods and Materials in Storage (DNTO Unit 016)  

1
Monitor and maintain storage conditions 
2
Monitor goods and materials in storage 
Contribute to Environmental Safety in Food and Drink Manufacturing Operations  

1
Contribute to environmental safety in food and drink manufacturing operations 
Control Conversion  

1
Prepare for conversion 

2
Carry out conversion 

3
Finish conversion 

Control Size Reduction  

1
Prepare for size reduction 

2
Carry out size reduction 

3
Finish size reduction 

Control Mixing  

1
Prepare for mixing 

2
Carry out mixing 

3
Finish mixing 

Control Heat Treatment  

1
Prepare for heat treatment 
2
Carry out heat treatment 
3
Finish heat treatment 
Control Separation  

1
Prepare for separation 
2
Carry out separation 
3
Finish separation 
Control Conditioning  

1
Prepare for conditioning 
2
Carry out conditioning 
3
Finish conditioning 
Control Forming  

1
Prepare for forming 

2
Carry out forming 

3
Finish forming 

Control Temperature Reduction  

1
Prepare for temperature reduction 

2
Carry out temperature reduction 

3
Finish temperature reduction 

Control Manual Size Reduction  

1
Prepare for manual size reduction 

2
Carry out manual size reduction 

3
Finish manual size reduction 

Control Batching  

1
Prepare for batching 
2
Carry out batching 
Produce Individual Packs  

1
Prepare to produce individual packs 
2
Carry out production of individual packs 
3
Finish production of individual packs 
Collate and Pack for Storage and Distribution  

1
Prepare for collation and packing 
2
Carry out collation and packing  
3
Finish collation and packing  
Assemble Different Products to Pre-Determined Pattern  

1
Prepare to assemble products 
2
Carry out assembly of products
3
Finish assembly of products 
Produce Packs by Hand  

1
Prepare to produce packs by hand 
2
Carry out production of packs by hand 
3
Finish production of packs by hand 
There may be publications available to support this SVQ. For more information, please contact: 
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