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Standards

This SVQ is based on standards developed by Improve. Improve draws its membership from a wide variety of people working in a broad range of occupations within the Meat 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: 

Follow Safe Working Practices 

1
Work safely

2
Keep a healthy and safe working environment

Process Meat Safely to Specific Safety Standards 

1
Maintain personal hygiene standards

2
Maintain hygiene standards in the workplace

Optional units

Candidates must also complete 6 of the following units, in addition to the mandatory units: 

Process Meat Safely to Specific Quality Standards 

1
Work to defined quality standards

2
Pass on product that meets defined quality standards

Working with Others 

1
Work co-operatively with others towards the achievement of defined objectives

2 Make personal contributions to the overall benefits of the group

Deal with Waste 

1
Separate waste

2 Store waste

Move Material of Products 

1
Prepare to move materials or products

2
Move materials or products within the workplace

Carry Out Hygiene Cleaning 

1
Prepare for cleaning

2
Carry out cleaning

Support Meat or Poultry Processing Operations 

1
Work to support meat or poultry processing operations

2
Meet relevant standards when doing support work

Sharpen and Maintain the Edges on Cutting Tools 

1
Sharpen cutting tools

2
Maintain the edges of cutting tools

Receive Livestock 

1
Receive and prepare to unload livestock

2 Unload livestock

Receive Poultry 

1
Receive and prepare to unload poultry

2
Unload poultry

Move, Hold and Care for Livestock 

1
Move livestock

2
Care for livestock pre-slaughter

Provide Pre-slaughter Care for Poultry 

1
Monitor the welfare of poultry

2
Care for poultry pre-slaughter

Carry Out Manual Slaughter 

1
Check equipment and facilities for manual slaughter

2
Slaughter or stun animals using manually operated equipment

Mind an Automated Stunning System 

1
Prepare to operate an automated stunning system

2
Operate an automated stunning system

Carry Out Manual Bleeding Operations on Animals or Birds 

1
Prepare to carry out sticking and bleeding

2
Stick and bleed animals or birds

Mind an Automated Bleeding System

1
Prepare to work with an automated bleeding system

2
Work with an automated bleeding systems

Skin Animals 

1
Prepare to carry out skinning

2
Carry out skinning

Eviscerate Animals or Birds Manually 

1
Prepare to eviscerate

2
Eviscerate animals or birds

Mind an Automated Evisceration System 

1
Prepare to operate an automated evisceration system

2
Operate an automated evisceration system

Mind an Automated De-Hairing or De-Feathering Systems 

1
Prepare to operate automated de-hairing or de-feathering system

2
Operate an automated de-hairing or de-feathering system

Mind an Automated Pig Processing System

1
Prepare to operate automated pig processing system

2
Operate an automated pig processing system

Process Offals or By-Products of Slaughter 

1
Prepare to process offals or by-products of slaughter

2
Trim and process offals or by-products of slaughter

Use Powered Tools or Equipment for Separating Meat or Meat Product 

1
Prepare to use powered tools or equipment

2
Use powered tools or equipment 

Carry Out Primal Cutting 

1
Prepare for primal cutting

2 Cut primals
Carry Out Boning 

1
Prepare to carry out boning

2
Bone out meat

Carry Out Seaming or Filleting 

1
Prepare for seaming of filleting

2
Carry out seaming or filleting

Carry Out Trimming 

1
Prepare to carry out trimming

2
Trim meat cuts

Produce Portion Controlled Raw Meat Products 

1
Prepare to produce portion controlled raw meat products

2
Produce portion controlled raw meat products

Carry Out Size Reduction of Boneless Meat 

1
Prepare to carry out size reduction of boneless meat

2
Carry out size reduction of boneless meat

Mixing Ingredients for Meat or Poultry Products 

1
Assemble raw materials and set up mixing machinery and equipment

2
Carry out mixing for meat or poultry products

Form Meat or Poultry Products 

1
Assemble materials to form products and set up machinery and equipment

2
Carry out forming of meat or poultry products

Massaging Boneless Meat 

1
Assemble meat for massaging and set up machinery and equipment

2 Carry out massaging of meat

Inject Meat 

1
Assemble raw material and set up injection machinery

2
Carry out injection of meat

Fill or Extrude Meat and Meat-Based Mixtures 

1
Assemble materials for filling or extrusion and check machinery and equipment

2
Carry out filling or extrusion

Reduce Temperature of Meat or Meat Products 

1
Prepare to reduce temperature of meat or meat products

2
Carry out temperature reduction

Heat Treatment of Meat or Meat Products 

1
Prepare for heat treatment of meat and meat products

2
Carry out heat treatment of meat or meat products

Pack Meat Products for Retail Sale 

1
Prepare to present meat products for retail sale

2 Present meat products for sale

Process Control Meat Processing and Production Operations 

1
Carry out quantitative checking procedures

2
Carry out instrumentation checks

Quality Control Meat Processing 

1
Sample for quality control

2
Carry out product quality checks

Package Meat or Meat Products 

1
Prepare to package meat or meat products

2
Carry out meat packaging

Weigh Meat or Meat Products 

1
Prepare to weigh meat or meat products

2
Carry out weighing operations

Label Meat or Meat Products 

1
Prepare to label meat or meat products

2 Carry out labelling operations

Prepare Orders for Customers 

1
Cut and prepare meat and meat products to meet customer orders

2
Weigh, package and wrap meat and meat products to complete customer orders

Serve Customers at a Counter 

1
Establish customer needs

2
Satisfy customer needs

Display Meat or Meat Products for Sale 

1
Prepare meat or meat products for display

2
Arrange and maintain meat or meat products for display

Unload Meat or Meat Products 

1
Prepare to receive meat or meat products

2
Unload meat or meat products

Store Meat or Meat Products 

1
Prepare to store meat or meat products

2
Arrange meat or meat products in storage

Despatch Meat or Meat Products 

1
Prepare to despatch meat or meat products

2 Carry out despatch of meat or meat products

Report and Record 

1
Record operational activities

2
Report on operational activities

Carry Out Disinfection 

1
Prepare for disinfection

2
Carry out disinfection procedures

Carry Out Butchery in a Retail Outlet 

1
Carry out primary butchery

2
Carry out secondary butchery

Manufacture Meat Products in a Retail Environment 

1
Prepare to manufacture meat products

2
Manufacture meat products

Pick an Order 

1
Prepare to carry out order picking

2
Carry out order picking

Cure or Marinate Meat Products 

1
Prepare to cure or marinate meat products

2
Produce cured or marinated meat products

There may be publications available to support this SVQ. For more information, please contact:

The Food and Drink Qualifications 

PO Box 141

Winterhill House

Snowdon Drive

Milton Keynes

MK6 1YY

Tel: 01908 231062

Fax: 01908 231063

Website: www.meattraining.org.uk
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