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	GP3W 22
	SVQ in Food and Drink Operations (Food Sales and Service Skills) at SCQF level 5


	To attain the qualification candidates must complete 8 units in total. This comprises:
· 2 mandatory units from Group A
· 4 optional units from Group B
· 2 optional units from Group 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 both units in this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J04H 04
	2050
	Maintain Workplace Food Safety Standards in Manufacture
	5
	6

	J04K 04
	IMPHS101
	Work Safely in Food Manufacture
	5
	5


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

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J05M 04
	IMPSO401
	Contribute to the Effectiveness of Food and Drink Retail Operations
	5
	5

	J0TC 04
	IMPSO403
	Assist with Selling Food and Drink Retail Products
	4
	4

	J05N 04
	IMPSO405
	Sell Food and Drink Products in a Retail Environment 
	5
	6

	J05P 04
	IMPSO409
	Display Food and Drink Products in a Retail Environment 
	5
	5

	J0TB 04
	IMPSO705
	Serve on a Specialist Food Retail Counter
	6
	4

	J0TA 04
	IMPSO501
	Prepare and Clear Areas for Counter/Take-away Service
	4
	3

	J0T9 04
	IMPSO503
	Provide a Counter/Take-away Service
	4
	3

	J0PK 04
	IMPSO505
	Prepare and Clear Areas for Table/Tray Service 
	5
	4

	J0PJ 04
	IMPSO507
	Provide a Table/Tray Service 
	4
	3

	J117 04
	IMPSO511
	Assemble and Process Products for Food Service 
	5
	7

	J0T5 04
	IMPSD102
	Receive Goods and Materials in Food and Drink Operations
	5
	6

	J0R1 04
	IMPSD108
	Store and Organise Goods and Materials in Food and Drink Operations 
	5
	7

	J0VV 04
	IMPSD118
	Control Stock Levels in Food and Drink Operations  
	6
	4

	J0T2 04
	IMPSD301
	Process Orders for Goods in Food and Drink Operations 
	5
	6

	J0T1 04
	IMPSD304
	Pick Orders and Store in Food and Drink Operations 
	5
	7

	J053 04
	IMPSD309
	Produce Product Packs in Food and Drink Operations 
	5
	6

	J0T0 04
	IMPSD312
	Pack Orders for Despatch in Food and Drink Operations
	5
	7

	J0SY 04
	IMPSD314
	Assemble Different Products to a Pre-determined Pattern in Food and Drink Operations 
	5
	7

	J049 04
	3013
	Deliver a Good Service to Customers
	8
	5

	J0SX 04
	2304
	Display Fish/Shellfish for Retail Sale
	5
	5

	J0SW 04
	2262
	Carry Out Butchery of Red Meat Primal Joints
	5
	5

	J0SV 04
	2263
	Carry Out Poultry Butchery
	5
	5

	J0ST 04
	2264
	Carry Out Wild Game Butchery
	5
	5

	J0SP 04
	3266
	Display Meat or Poultry for Sale
	6
	5

	J0SM 04
	2271
	Produce Added Value Meat or Poultry Products
	5
	4

	J0SK 04
	IMPPO226
	Slice and Bag Individual Products in Food Operations
	5
	6

	J0SJ 04
	IMPPO228
	Bake Off Food Products for Sale in Food Operations
	5
	6

	J0SG 04
	IMPSO711
	Finish Bake-off Products 
	5
	5

	J0SF 04
	IMPPO243
	Control the Production of Bread-based Convenience Food in Food and Drink Operations
	5
	5

	J0SC 04
	IMPPO250
	Weigh or Measure Ingredients in Food and Drink Operations
	5
	5

	J0SD 04
	IMPPO254
	Wrap by Hand in Food and Drink Operations
	5
	5

	J0R2 04
	3212
	Use Knives in Food and Drink Operations
	5
	4

	J0S8 04
	2352
	Control the Production of Ready-to-eat Fresh Produce Products
	5
	5

	J0PR 04
	IMPSD310
	Produce Individual Packs by Hand in Food and Drink Operations
	5
	7


	Group C — Candidates may take up to two units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J0R5 04
	2001
	Plan and Organise Your Own Work Activities in a Food Business
	5
	4

	J04A 04
	3004
	Communicate in a Business Environment 
	6
	3

	J054 04
	IMPQI101
	Maintain Product Quality in Food and Drink Operations
	5
	5

	J055 04
	IMPQI205
	Contribute to Continuous Improvement in Food Operations
	5
	6

	J059 04
	IMPHS104
	Lift and Handle Materials in Food Manufacture
	5
	4

	J05A 04
	IMPHS201
	Contribute to Environmental Safety in Food Manufacture
	5
	4

	J05C 04
	IMPPO125
	Contribute to Problem Diagnosis in Food and Drink Operations
	6
	6

	J05D 04
	IMPPO127
	Contribute to Problem Resolution in Food and Drink Operations
	5
	5

	J04R 04
	IMPPO210
	Control Temperature Reduction in Food and Drink Operations
	5
	6

	J0R7 04
	IMPPO217
	Control Wrapping and Labelling in Food and Drink Operations
	6
	8

	J05E 04
	2210
	Carry Out Hygiene Cleaning in Food and Drink Operations
	5
	5

	J05F 04
	IMPQI113
	Carry Out Sampling in Food and Drink Operations
	6
	6

	J03L 04
	IMPQI210
	Contribute to the Application of Improvement Techniques in Food Operations
	5
	5

	J05L 04
	IMPSF119
	Contribute to Sustainable Practice in a Food Environment
	5
	4
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