[image: image1.jpg]P
SQA




	GP20 22
	SVQ in Food and Drink Operations: Food Manufacturing Excellence at SCQF level 5


	To attain the qualification candidates must complete 8 units in total. This comprises:
· A minimum of 3 units and maximum of 5 units from Group A
· A minimum of 3 units and maximum of 5 units from Group B



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 a minimum of 3 units and maximum of 5 units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J03B 04
	3010
	Develop Productive Working Relationships with Colleagues
	6
	9

	J0V4 04
	3009
	Allocate and Monitor Work in a Food Business
	6
	4

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

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

	J04K 04
	IMPHS101
	Work Safely in Food Manufacture
	5
	5

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

	J051 04
	2070
	Contribute to the Maintenance of Plant and Equipment in Food Manufacture
	5
	5

	J04E 04
	3101
	Contribute to Developing Product Specifications in Food Manufacture
	6
	4

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


	Group B — Candidates must take a minimum of 3 units and maximum of 5 units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J05J 04
	IMPQI201
	Organise and Improve Work Activities in Food Operations
	6
	6

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


	Group B — Candidates must take a minimum of 3 units and maximum of 5 units from this group (cont)

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	J03S 04
	IMPQI208
	Contribute to the Collection of Improvement Performance Data in Food Operations
	5
	5

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

	J0XH 04
	IMPQI212
	Contribute to the Improvement of Maintenance in Food Operations
	5
	5

	J0XG 04
	IMPQI214
	Contribute to the Improvement of Standard Operating Procedures (SOPs) in Food Operations
	5
	6

	J0XB 04
	IMPQI216
	Manage and Reduce Conflict in Improving Food Operations
	6
	7

	J03T 04
	IMPQI218
	Contribute to the Maintenance of Compliance in Improving Food Operations
	5
	5

	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
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