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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. 

6 Mandatory units

Candidates must complete all of these units: 

Control, and Maintain Quality within, Multi-Stage Manufacturing Operations  

1
Achieve product specification and operational 
2
Maintain operations
Resolve Problems in Multi-Stage Manufacturing Operations 

1
Identify and diagnose problems 
2
Select and implement solutions to problems
Maintain and Improve Health and Safety within the Workplace  

1
Maintain and promote healthy and safe work practices within the workplace 
2
Contribute to risk assessment in the workplace 
Maintain and Improve Hygiene within the Workplace  

1
Maintain and improve hygienic work practices
2
Maintain and improve product safety
Contribute to the Achievement of Organisational and Personal Goals 

1
Establish and maintain positive working relationships 
2
Work with others to achieve goals
3
Contribute to your own development 
Provide Information to Support Decision Making  

1
Obtain information for decision making 
2
Record and store information 
3
Analyse information to support decision making 
4
Advise and inform others
Optional units

Candidates must also complete 4 of the following units, in addition to the mandatory units: 

Start Up and Shut Down Multi-Stage Manufacturing Operations  

1
Start up multi-stage manufacturing operations 
2
Shut down plant and equipment 
Contribute to the Maintenance of Plant and Equipment  

1
Prepare for the maintenance of plant and equipment 

2
Undertake maintenance of plant and equipment 

Contribute to Auditing  

1
Contribute to auditing 

Facilitate Individual Learning Through Coaching  

1
Coach individual learners 
2
Assist individual learners to apply their learning
Monitor and Maintain the Handling and Storage of Materials 

1
Handle and store materials 
2
Monitor and maintain handling and storage systems and procedures
Contribute to the Commissioning of Plant, Equipment and Processes 

1
Contribute to the commissioning of plant, equipment and processes 
Support the Efficient Use of Resources 

1
Make recommendations for the use of resources 
2
Contribute to the control of resources
Contribute to Meeting Personnel Requirements  

1
Contribute to the identification of personal requirements
2
Contribute to the selection of personnel for recruitment and promotion
Lead the Work of Teams and Individuals to Achieve their Objectives 

1
Plan the work of teams and individuals 
2
Assess the work of teams and individuals 
3
Provide feedback to team and individuals on their work
Monitor and Maintain Required Standards of Conduct and Performance  

1
Monitor and maintain the required standards of staff conduct 
2
Contribute to the implementation of disciplinary and grievance procedures 
Implement Quality Assurance Systems  

1
Establish quality assurance systems 
2
Maintain quality assurance systems
3
Recommend improvements to quality assurance systems
Develop a Food and Drink product  

1
Develop a plan for product trials 
2
Implement product trials 
3
Develop and agree a final specification 
Contribute to Improvements in Food and Drink Manufacturing Operations 

1
Agree objectives for an improvement programme 
2
Implement and evaluate an improvement programme
Maintain and Improve Environmental Practice within the Workplace  

1
Maintain and promote environmental good practice 

2
Improve environmental practice within the workplace 
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