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GG49 23 SVQ 3 in Food and Drink Operations (Supply Chain Skills) at SCQF Level 6 - Structure 
	To attain the qualification candidates must complete 8 Units in total. This comprises:

· At least 1 Mandatory Unit
· 4 Units from Group B

· The remaining 3 Units can be taken from Group A or B
· The Additional Units are not compulsory


	 Mandatory Units: Candidates must complete at least 1 Unit from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	F2NY 04
	3069
	Monitor Food Safety in Critical Control Points in Manufacture
	6
	3

	F2P1 04
	3076
	Monitor Health, Safety and Environmental Systems in Food Manufacture
	6
	6

	H3GG 04
	3049
	Monitor and Maintain Product Quality in Food and Drink Operations
	6
	5


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

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	H3L1 04
	3120
	Organise the Receipt and Storage of Goods and Materials in a Food Environment 
	6
	6

	H3KS 04
	3121
	Monitor and Maintain Storage Conditions in a Food Environment 
	6
	5

	H3KT 04
	2082
	Monitor Stored Goods and Materials in a Food Environment 
	5
	4

	H3L2 04 
	3122
	Monitor and Maintain Storage Systems and Procedures in Food Manufacture
	5
	5

	H3YF 04
	3124
	Set up and Maintain Picking and Packing Orders in a Food Environment 
	6
	6

	H3YG 04
	3125
	Monitor Effectiveness of Picking and Packing Operations in a Food Environment 
	6
	5

	H3KV 04
	3126
	Monitor Wrapping and Labelling of Products in a Food Environment 
	6
	5

	H3KW 04
	3127
	Set up and Maintain Despatch and Transport of Products in a Food Environment 
	6
	6

	H3KX 04
	3128
	Monitor Effectiveness of Despatch and Transport Operations in a Food Environment
	6
	6


	Group B - Optional Units: Candidates may complete up to 3 Units from this group

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	H13N 04
	3065
	Manage Organisational Change for Achieving Excellence in a Food Environment 
	6
	7

	H3HE 04
	3211
	Monitor Hygiene Cleaning in Food and Drink Operations
	6
	5

	H3KY 04
	3090
	Manage Commissioning and Handover of Plant and Equipment in Food Manufacture 
	8
	7

	F2M8 04
	3092
	Maintain Plant and Equipment in Food Manufacture 
	6
	6

	H3L0 04
	3053
	Interpret and Communicate Information and Data in Food and Drink Operations 
	6
	4

	H144 04
	3084
	Control Energy Efficiency in a Food Environment 
	7
	6

	F2JH 04
	3070
	Contribute to Continuous Improvement of Food Safety in Manufacture 
	6
	5

	F2N6 04
	3072
	Report on Compliance with Food Safety Requirements in Manufacture 
	6
	6

	F2JW 04
	3071
	Control and Monitor Safe Supply of Raw Materials and Ingredients in Food Manufacture
	7
	6

	F2MF 04
	2062
	Maintain, Promote and Improve Environmental Good Practice in Food Manufacture
	7
	6

	H3H9 04
	3168
	Manage Production Performance in Food Manufacture
	7
	7

	H3HA 04
	3169
	Evaluate Production Performance in Food Manufacture
	7
	7

	F2JP 04
	3179
	Contribute to Optimising Work Areas in Food Manufacture
	7
	6

	H442  04
	3180
	Diagnose Problems in a Food Environment 
	7
	6

	H443 04
	3181
	Resolve Problems in a Food Environment 
	7
	7

	H3GJ 04
	3051
	Monitor and Control Quality of Work Activities in Food and Drink Operations
	6
	4

	H449 04
	3156
	Set Up and Maintain Operations in Retail Food Manufacture 
	5
	5

	H440 04
	3155
	Maximise Sales of Food Products in a Food Retail Environment
	6
	6


	Additional Units, not compulsory

	SQA code
	SSC code
	Title
	SCQF level
	SCQF credits

	H3GC 04
	3006
	Principles of Communication in a Food Business
	6
	5

	H3H0 04
	3110
	Principles of Food Policy and Regulation
	7
	3

	H157 04
	3080
	Principles of Sustainability in a Food Environment 
	7
	4

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

	H13J 04
	3060
	Principles of Continuous Improvement techniques (Kaizen) in a Food Environment
	7
	4

	H3GA 04
	3003
	Principles of Organisational Compliance in a Food Business 
	6
	6

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

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


