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	GP3Y 23
	SVQ in Food and Drink Operations (Bakery Skills) at SCQF level 6


	To attain the qualification candidates must complete 8 units in total. This comprises:
· 1 mandatory unit from Group A

· 4 optional units from Group B

· 3 remaining units from Group A, B or C
· 


Please note the table below shows the SSC identification codes listed alongside the corresponding SQA unit codes. It is important that the SQA unit codes are used in all your recording documentation and when your results are communicated to SQA. 
	Group A — Candidates must take at least one unit from the following group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J03G 04
	3069
	Monitor Food Safety at Critical Control Points in Food and Drink Operations
	6
	6

	J0PF 04
	IMPHS307
	Monitor Health, Safety and Environmental Systems in Food Manufacture
	6
	6

	J03N 04
	IMPQI103
	Monitor and Maintain Product Quality in Food and Drink Operations
	6
	7


	Group B — Candidates must take at least four units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J1K6 04
	IMPCB124
	Design and Develop Specialist Individual Dough-based Products
	7
	7

	J1K7 04
	IMPCB125
	Evaluate Specialist Individual Dough-based Products
	6
	7

	J1K8 04
	IMPCB126
	Produce Specialist Individual Dough-based Products
	6
	7

	J1K9 04
	IMPCB215
	Design and Develop Specialist Individual Flour Confectionery Products
	7
	7

	J1KA 04
	IMPCB127
	Batch Produce Specialist Fermented Dough Products
	6
	6

	J1KB 04
	IMPCB129
	Batch Produce Specialist Non-Fermented Dough Products
	6
	6

	J1KC 04
	IMPCB216
	Evaluate Specialist Individual Flour Confectionery Products
	6
	7

	J1KD 04
	IMPCB217
	Produce Specialist Individual Flour Confectionery Products
	6
	7

	J1KG 04
	IMPCB218
	Batch Produce Specialist Flour Confectionery Products
	6
	6


	Group C - Candidates may take up to three units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J04D 04
	IMPQI224
	Manage Organisational Change and Improvement in Food Operations
	6
	6

	J03V 04
	3211
	Monitor Hygiene Cleaning in Food and Drink Operations
	6
	6

	J0P1 04
	3090
	Manage Commissioning and Handover of Plant and Equipment in Food Manufacture
	8
	7

	J0NY 04
	3092
	Maintain Plant and Equipment in Food Manufacture
	6
	6

	J05G 04
	IMPQI111
	Interpret and Communicate Information and Data in Food and Drink Operations 
	6
	5

	J0NX 04
	IMPSF111
	Control and Monitor Energy Efficiency in a Food Environment
	6
	7

	J03K 04
	3070
	Contribute to Continuous Improvement of Food Safety in Food and Drink Operations
	6
	5

	J04C 04
	3072
	Report on Food Safety Compliance in Food and Drink Operations
	6
	6

	J03W 04
	3071
	Control and Monitor Safe Supply of Raw Materials and Ingredients in Food and Drink Operations
	6
	6

	J0NV 04
	IMPHS203
	Maintain, Promote and Improve Environmental Good Practice in Food Manufacture
	7
	6

	J0NR 04
	IMPPM111
	Manage Production Performance in Food and Drink Operations
	7
	7

	J0NN 04
	IMPPM114
	Evaluate Production Performance in Food and Drink Operations
	7
	7

	J0NM 04
	IMPPO115
	Contribute to Optimising Work Areas in Food and Drink Operations
	7
	6

	J047 04
	IMPPO117
	Diagnose Production Problems in Food and Drink Operations
	7
	6

	J048 04
	IMPPO119
	Resolve Production Problems in Food and Drink Operations
	7
	7

	J045 04
	IMPQI105
	Monitor and Control Quality of Work Activities in Food and Drink Operations
	6
	7

	J0PA 04
	IMPSD306
	Set Up and Maintain Picking and Packing Orders in Food and Drink Operations
	6
	6

	J0P9 04
	IMPSD307
	Monitor Effectiveness of Picking and Packing Operations in Food and Drink Operations
	6
	5

	J0PD 04
	IMPSD111
	Organise the Receipt and Storage of Goods in Food and Drink Operations
	6
	6

	J04G 04
	IMPSD116
	Monitor and Maintain Storage Systems and Procedures in Food and Drink Operations
	5
	5

	J0NH 04
	IMPSO407
	Maximise Sales of Food and Drink Products in a Retail Environment
	6
	6

	J0NL 04
	IMPSO419
	Set Up and Maintain Operations in Food and Drink Retail Manufacture
	6
	6

	J1KR 04
	IMPSO420
	Monitor Effectiveness of Operations in Food and Drink Retail Manufacture
	6
	6

	J1KS 04
	IMPSO509
	Plan and Co-ordinate Food Services
	6
	6

	J1KT 04
	IMPSO513
	Set Up and Maintain Food Service Operations in Food Manufacture
	6
	6

	J1KV 04
	IMPSO514
	Monitor Effectiveness of Food Service Operations in Food Manufacture
	6
	6
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