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Introduction

Core Skills signposting indicates if there are opportunities within units to develop Core Skills in the workplace to a specified SCQF level. The signposting document should also acknowledge where there are no opportunities to develop Core Skills. This signposting can be used by providers and assessors to plan the development and assessment of Core Skills.

The five Core Skills are: 
 Communication 
 Information and Communication Technology 
 Numeracy 
 Problem Solving 
 Working with Others 
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	Unique Reference Number (URN)
	Unit title
	Communication
	ICT
	Numeracy
	Problem Solving
	Working with Others

	2050
	Maintain workplace food safety standards in manufacture
	3
	
	
	3
	

	IMPHS101
	Work safely in food manufacture
	3
	
	
	
	3

	IMPBW101
	Control malt handling and milling in brewing
	4
	
	4
	3
	3

	IMPBW102
	Control mashing and conversion in brewing
	4
	
	4
	3
	3

	IMPBW103
	Control wort boiling, clarification and cooling in brewing
	4
	5
	4
	4
	4

	IMPBW106
	Control fermentation in brewing
	4
	5
	4
	4
	4

	IMPBW113
	Control maturation and conditioning in brewing
	4
	
	4
	3
	3

	IMPBW116
	Carry out filtration and dilution for chilled and filtered beer in brewing
	4
	
	4
	3
	3

	IMPBW117
	Carry out cask beer preparation and racking in brewing
	4
	
	4
	4
	4

	IMPBW118
	Contribute to the production of beer in a brewing environment
	4
	
	4
	3
	3

	IMPBW120
	Use and store process gases in brewing
	4
	
	4
	3
	3

	IMPBW201
	Handle and store bright beer in brewery
	4
	
	4
	4
	

	IMPBW202
	Carry out beer packaging in brewing
	4
	
	4
	4
	

	IMPBW203
	Carry out pasteurisation and sterile filtration for packaging in brewing
	4
	4
	4
	4
	

	IMPBW204
	Carry out container inspection and labelling in brewing
	4
	
	4
	4
	4

	IMPBW205
	Carry out bottling in brewing
	4
	
	4
	3
	3

	IMPBW206
	Carry out canning in brewing
	4
	
	4
	3
	3

	IMPBW207
	Control kegging in brewing
	4
	
	4
	3
	3

	IMPBW209
	Carry out packaging preparation and on-line checks in brewing
	4
	
	4
	3
	3

	IMPBW210
	Carry out the assessment of packaging performance in brewing
	4
	4
	4
	3
	3

	IMPBW211
	Carry out quality control for packaging in brewing
	5
	
	4
	5
	4

	IMPBW212
	Carry out flavour quality assurance in brewing
	5
	
	4
	5
	4

	IMPBW213
	Carry out dissolved oxygen quality assurance in brewing
	5
	
	4
	5
	4

	IMPPO201
	Operate central control systems in food and drink operations
	4
	4
	
	4
	

	IMPEM107
	Contribute to the maintenance of plant and equipment in food and drink operations
	4
	
	
	4
	3

	4006
	Carry out disinfection in food and drink operations
	3
	3
	4
	3
	3

	IMPQI101
	Maintain product quality in food and drink operations
	3
	
	3
	3
	

	IMPQI205
	Contribute to continuous improvement in food operations
	5
	5
	5
	5
	5

	3210
	Clean in place (CIP) plant and equipment in food and drink operations
	3
	
	
	3
	3

	IMPPO111
	Carry out task handover procedures in food and drink operations
	4
	
	
	5
	5

	2051
	Monitor food hygiene standards using rapid test methods in food and drink operations
	3
	
	3
	3
	

	IMPHS104
	Lift and handle materials in food manufacture
	3
	
	
	3
	3

	IMPHS201
	Contribute to environmental safety in food manufacture
	3
	
	
	
	3

	IMPPO113
	Carry out product changeovers in food and drink operations
	5
	3
	
	5
	5

	IMPPO125
	Contribute to problem diagnosis in food and drink operations
	4
	
	
	4
	3

	IMPPO127
	Contribute to problem resolution in food and drink operations
	4
	
	
	4
	3

	2210
	Carry out hygiene cleaning in food and drink operations
	3
	
	3
	
	3

	IMPQI113
	Carry out sampling in food and drink operations
	4
	
	
	
	4

	IMPQI111
	Interpret and communicate information and data in food and drink operations 
	4
	4
	
	
	4

	IMPPO105
	Report and record production information in food and drink operations
	3
	
	3
	3
	

	IMPQI201
	Organise and improve work activities in food operations
	4
	5
	5
	5
	5

	IMPQI210
	Contribute to the application of improvement techniques  in food operations
	5
	5
	5
	5
	5

	IMPSF119
	Contribute to sustainable practice in a food environment
	3
	
	3
	3
	

	IMPSO401
	Contribute to the effectiveness of food and drink retail operations
	3
	
	3
	
	3

	IMPSO405
	Sell food and drink products in a retail environment
	3
	
	3
	
	3

	IMPSO409
	Display food and drink products in a retail environment
	3
	
	
	
	3

	4016
	Contribute to maintaining security and minimising stock losses in food and drink operations
	4
	4
	3
	4
	3

	4017
	Control effluent treatment in food and drink operations
	4
	4
	3
	4
	3
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