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Standards

This SVQ is based on standards developed by the Food and Drinks Qualifications. The Food and Drinks Qualifications draws its membership from a wide variety of people working in a broad range of occupations within the meat and poultry processing 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: 

Maintain and Improve Health and Safety within the Workplace

1
Maintain occupational health and safety work practices

2 Improve occupational health and safety within the work environment

3 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 Monitoring and Controlling the Quantity and Quality of Work in Progress

1
Monitor and control throughput to achieve targets

2
Monitor and control the quality of work

Working with Others (Higher)

1
Negotiate collective and personal responsibilities in relation to set targets

2
Establish and maintain working relationships, in relation to set targets

3
Analyse personal contribution to working with others to achieve targets

Optional units

Candidates must also complete a total of 4 units from Group A and Group B, in addition to the mandatory units, to ensure a total of 8 units are completed to achieve the award. A minimum of 2 units must be selected from Group B.

Group A 

Assess and Evaluate the Quality of Meat, Meat Products and Related Materials

1
Assess and evaluate materials and products

2 Collect and report information on the quality of materials and products

3 Test and evaluate the quality of materials and products

4 Classify materials and products

5 Advice individuals and teams on the results of quality evaluations

Monitor and Control the Recovery of By-Products and The Disposal of Waste

1
Organise and control the separation of by-products

2 Organise and control the recovery of by-products for further processing

3 Organise and control the disposal of waste and despatch of by-products

Contributing to Scheduling and Controlling the Supply of Livestock into the Meat Plant

1
Contribute to transport scheduling for the delivery of livestock

2 Monitor and control the reception of livestock

3
Contribute to maintaining lairage and antemortem facilities

Contribute to Converting Livestock into Meat

1
Organise and control the slaughter process

2 Organise and control the dressing operations

3 Organise and control the evisceration operation

4 Organise and control the post slaughter treatment of carcasses

Optional units
Group B

Contribute to Optimising the Use of the Work Area and Equipment

1
Control the preparation of the work area and equipment for use

2 Control the use of the work area and equipment

Manage Information for Action (METO)

1
Gather required information

2 Inform and advise others

3 Hold meetings

Facilitate Learning through Demonstration and Instruction (ENTO)

1
Demonstrate skills and methods to learners

2
Instruct learners

Problem Solving (Intermediate 2)

1 Analyse a non-routine situation or issue

2 Plan, organise and carry out a non-routine task

3 Review and evaluate a non-routine problem solving activity

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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