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GG4W 22 SVQ 2 Food and Drink Operations (Distribution Skills) at SCQF Level 5 - Structure 
	To attain the qualification candidates must complete 8 Units in total. This comprises:

· The 2 Mandatory Units

· 4 Units from Group A
· The remaining 2 Units can be taken from Group A or B

· The Additional Units are not compulsory


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. 

	Mandatory Units: Candidates must complete the following 2 Units

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	F2MD 04
	2050
	Maintain Workplace Food Safety Standards in Manufacture
	5
	6

	F2MB 04
	3075
	Maintain the Workplace and Health and Safety in Food Manufacture
	5
	6


	Group A - Optional Units: Candidates must complete at least 4 Units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	H44F 04
	2080
	Receive Goods and Materials in a Food Environment
	5
	7

	H3KB 04
	2081
	Store Goods and Materials in a Food  Environment
	5
	7

	H3L6 04
	3123
	Control Stock Levels in a Food Environment
	6
	4

	H3CV 04
	2083
	Supply Materials for Production in Food and Drink Operations
	5
	6

	H3CW 04
	2085
	Carry out Bulk Filling in Food and Drink Operations
	5
	4

	H44G 04
	2084
	Move and Handle Products and Materials in Food and Drink operations
	5
	4

	H3CX 04
	2086
	Move Materials using Mechanical Transfer Systems in Food and Drink Operations
	5
	4

	H3NM 04
	2087
	Process Orders for Goods in a Food Environment
	5
	6

	H441 04
	2088
	Pick orders and Store in Food Manufacture
	5
	7

	H3CY 04
	2089
	Produce Product Packs in a Food Environment
	5
	6

	H3D1 04
	2091
	Pack Orders for Despatch in a Food Environment
	5
	5

	H3NN 04
	2092
	Assemble Different Products to a Pre-determined Pattern in a Food Environment
	5
	7

	H3NP 04
	2093
	Palletise and Wrap Products in a Food Environment
	5
	6

	H3NR 04
	2094
	Load Consignments for Despatch in a Food Environment
	5
	7

	FA0K 04
	2100
	Plan the Route and Timings for the Delivery and Collection of Loads 
	6
	5

	H3D5 04
	2098
	Complete Pre-journey and Post-journey Procedures in Food and Drink Operations
	5
	3

	B1XX 04
	2099
	Transport Goods and Materials 
	4
	2

	H2CR 04
	2107
	Use Equipment to Move Goods in Logistics Operations
	5
	4

	H3NJ 04
	2105
	Protect the Vehicle and the Load
	5
	2

	H3NK 04
	2106
	Ensure the Vehicles is Unloaded Correctly
	5
	2

	FA0T 04
	2104
	Maintain Food Safety During Transport
	4
	3

	FA0V 04
	2102
	Maintain Food Safety During Loading and Unloading
	5
	2

	H3NL 04
	2103
	Clean Vehicle to Maintain Food Safety
	3
	2

	FA0X 04
	2101
	Maintain Food Safety During Delivery
	5
	2


	Group B - Optional Units: Candidates may complete up to 2 Units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	H3P3 04
	2001
	Plan and Organise your Own Work Activities in a Food Business
	6
	4

	FE02 04
	3004
	Communicate in a Business Environment 
	6
	3

	H3GH 04
	3050
	Maintain Product Quality in Food and Drink Operations
	5
	4

	H136 04
	2021
	Contribute to Continuous Improvement for Achieving Excellence in a Food Environment 
	5
	4

	H3KA 04
	3210
	Clean in place (CIP) Plant and Equipment in Food and Drink Operations
	6
	7

	F2JB 04
	3177
	Carry out Task Hand-over Procedures in Food Manufacture
	6
	6

	F2M4 04
	2060
	Lift and Handle Materials Safely in Food Manufacture
	6
	6

	H3CR 04
	2061
	Contribute to Environmental Safety in Food Manufacture
	6
	6

	H44A 04
	2070
	Contribute to the Maintenance of Plant and Equipment in Food Manufacture
	5
	5

	F2J7 04
	3178
	Carry out Product Changeovers in Food Manufacture
	6
	8

	H13D 04
	3184
	Contribute to Problem Diagnosis in a Food Environment
	6
	6

	H13E 04
	2172
	Contribute to Problem Resolution in a Food Environment
	5
	5

	F2KK 04
	2175
	Control Temperature Reduction in Food Manufacture
	5
	6

	H3HD 04
	3194
	Control Wrapping and Labelling in Food Manufacture
	6
	8

	F2P4 04
	2178
	Slice and Bag Individual Food Products
	5
	6

	H3DV 04
	2210
	Carry out Hygiene Cleaning in Food and Drink Operations
	5
	5

	H3L3 04
	3054
	Carry out Sampling in Food and Drink Operations
	5
	4

	H135 04
	2020
	Organise and Improve Work Activities for Achieving Excellence in a Food Environment
	5
	7

	H138 04
	3061
	Contribute to the Application of Improvement Techniques for Achieving Excellence in a Food Environment
	6
	7

	H134 04
	2065
	Contribute to Sustainable Practice in a Food Environment
	5
	5


	Additional Units, not compulsory

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	H3GM 04
	3081
	Principles of Energy Efficiency in a Food Environment
	7
	4

	H3GN 04
	3082
	Principles of Waste Minimisation in a Food Environment
	7
	4

	H3GP 04
	3083
	Principles of Efficient Water Usage in a Food Environment
	6
	6

	H157 04
	3080
	Principles of Sustainability in Food Environment
	7
	4

	H13J 04
	3060
	Principles of Continuous Improvement Techniques (Kaizen) in Food Environment
	7
	7


