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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

QUALIFICATION:

Esrablished in rerms of Act S8 of 1995

Further Education and Training Certificate: Primary Tobacco Processing

SAQA QUAL ID |QUALIFICATION TITLE

49074 Further Education and Training Certificate: Primary Tobacco Processing
ISGB NAME SGB for Secondary Agriculture: Processing -
[ABET BAND PROVIDER NAME

Undefined

QUALIFICATION CODE QUAL TYPE SUBFIELD

AGR-2-National Certificate National Certificate Secondary Agriculture
MINIMUM CREDITS NQF LEVEL QUALIFICATION CLASS
141 Level 4 Regular-Unit Stds Based

SAQA DECISION NUMBER |REGISTRATION START DATE |REGISTRATION END DATE

PURPOSE OF THE QUALIFICATION

This Qualification is aimed at level 4 on the National Qualification Framework. It provides learnerswith the
opportunityto obtain competence in specialisedtobacco processing namely, maintainingthe tobacco
process and equipment to improve product quality and the opportunity for learners to grow in this specific
field.

The fundamental learning, which learners will acquire, will allow them to be able to compile verbal and
written communicationsand perform basic calculations. This Qualification complies with the objectives of

the NQF with regard to facilitating access to, mobilityand progression within the tobacco processing industry.

The Qualificationfocuses on the skills, knowledge, values and attitude required to progress further in the
industry. The intentionis to release the potential of people, in order for them to grow, develop and become
more competent workers. This Qualification will furthermore add value to the individuals, their workplace
and the economy as a whole.

Rationalefor the Qualification

This Qualification provides current learners with the opportunity to advance from the Tobacco Production=
NQF Level 3 Qualification or for persons entering the Tobacco Processing environment and others to obtain
an integrated practical and theoretical grounding in the maintaining of the tobacco processingand the
functions thereof. This will ensure a portable, nationally recognized Qualification that will:

> improve the quality of safety in the work environment.
> Optimally utilize resources in the production industry.
> Lead to transformation in economic growth and social development.

The typical range of learners is the currently employed, unemployedand other persons, who want to enter a
learning programme to obtain a National Certificatein Tobacco Processingat NQF Level 4, to continue
building a career path in this industry.

Improved levels of knowledge and skills lead to greater ability to produce at more competitive costs and
better quality, which will impact favorably both on the society and the economy of the country.

Fundamental learning:

> Use mathematicsto investigate and monitor the financial aspects of personal, business, and national
issue.

> Apply knowledge of statistics and probability to critically interrogate and effectively communicate findings
of life-related problems.
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> Measure, estimate and calculate physical quantities and explore, critique and prove geometrical relations
in two and three-dimensional space in the life and workplace of the audit with increasing responsibilities.

> Engage in sustained oral communicationand evaluate spoken texts.

Read, analyse and respond to variety of texts.

Write for a wide range of contexts.

Use language and communication in occupational learning programmes.

Accommodate audience and context needs in oral communication.

Interpretand use informationfrom texts.

Write texts from a range of communicative contexts.

Analyse and respond to a variety of literary texts.

VVVVVYVYyY

Core learning:

Analyse processed tobacco quality
Maintaindosing and weighing belt units
Maintain a conditioning unit

Maintain tobacco transport unit
Maintain a tobacco feeder unit

Maintain a tobacco silo

Maintain a tobacco fines extraction unit
Maintain a tobacco airlock

Functionin ateam

VVVVVYVVYVYV

Elective learning:

Maintain a tobacco pre-conditioning unit
Maintaina tobacco reclaim unit
Precondition unmanufactured tobacco
Preparetobacco humectants

Control conditioning process

Maintaina conditioning cylinder unit
Produce cutrag

Control cutting process

Maintaina lamina and stem cuttér
Maintaina stem roller

RECOGNIZE PREVIOUS LEARNING?
Y

LEARNING ASSUMED TOBE IN PLACE
Learners:

VVVVVVVVVYV

> Have attained a National Certificate in Tobacco Production NQF 3 on the National Qualifications
Framework.

OR

> Have demonstrated competence in a Mechanical background at that level through recognition of prior
learning.

Recognitionof prior learning (RPL)

This Qualificationmay be achieved in part or completely through the recognition of prior learning, which
includesformal, informal and non-formal learning and work experience. Where RPL is requiredthe learner
wil need to prove applied competence in that specific area in order to obtain recognition of that skill and / or
knowledge.

Evidence can be presented in a variety of forms, including international or previous local Qualifications,
reports, testimonials mentioningfunctions performed, work records, portfolios, videos of practice and
performancerecords. The assessment methods and tools to be used to assess Prior Learning shall be
decided uponjointly by the assessor and the learner.

QUALIFICATIONRULES

To obtain this Qualification, all fundamental and core unit standards are compulsory. In addition, a learner
must select one of the following combinations from the elective unit standards below:
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(1)

Maintain a tobacco pre-conditioningunit
> Maintain a tobacco reclaim unit
Pre-condition unmanufacturedtobacco
Prepare tobacco humectants
Control conditioning process
Maintain a conditioning cylinder unit

A" v

Vv VvV

(2)

> Produce cutrag

> Control cutting process

> Maintain a lamina and stem cutter
> Maintain a stem roller

EXIT LEVEL OUTCOMES

1. Identify, explain and execute the functionsldutieslresponsibilitiesrequired in the maintenance of tobacco
processing machines in order to sustain optimum production levels and minimize down time and product
loss.

2. Describe the functionsldutieslresponsibilitiesin the preparationfor the conditioning process during
product supply, filling of the process lines and blend change-over to ensure required process standards.

3. Describe and perform the functions/duties/responsibilities required to ensure that conditioning
procedures are maintainedthroughout the process.

4. Describethe functions/duties/responsibilities in the preparationfor the cutting process during product
supply, filling of the process lines and blend change-over to ensure required process standards.

5. Describe and perform the functionsldutieslresponsibilitiesrequired to ensure that cutting proceduresare
maintained throughout the process.

Critical cross field outcomes:
The following reflect the relevance of the critical cross field outcomes applicable to this Qualification.

Identifying and solving problems in which responses display that responsible decisions using critical and
creative thinking have been made.

> Analyse processed tobacco quality
Maintain dosing and weighing belt units
Maintaina conditioning unit

Maintain tobacco transport unit
Maintain a tobacco feeder unit

Maintain a tobacco silo

Maintain a tobacco fines extraction unit
Maintaina tobacco airlock

Maintain a tobacco pre-conditioning unit
Maintain a tobacco reclaim unit
Pre-condition unmanufactured tobacco
Preparetobacco humectants

Control conditioning process

Maintaina conditioning cylinder unit
Produce cutrag

Control cutting process

Maintain a lamina and stem cutter
Maintain a stem roller

VVVVVVVVVVVVVVYVYVYV

Working effectively with others as a member of a team.
> Maintaina conditioning unit

Maintain tobacco transport unit

> Maintain a tobacco feeder unit

> Maintain a tobacco silo

> Maintainatobacco fines extraction unit

v
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Maintain a tobacco airlock

Function in a team

Maintain a tobacco pre-conditioning unit
Maintaina tobacco reclaim unit
Precondition unmanufactured tobacco
Prepare tobacco humectants

Control conditioning process

Maintain a conditioning cylinder unit
Produce cutrag

Control cutting process

Maintain a lamina and stem cutter
Maintain a stem roller

VVVVVVVVVVVY

Organizing and managing oneself and one's activities responsibly and effectively.
> Maintain a conditioning unit

> Maintain tobacco transport unit

> Maintaina tobacco feeder unit

> Maintaina tobacco silo

> Maintain a tobacco fines extraction unit
> Maintain a tobacco airlock

> Functionin a team

> Maintain a tobacco pre-conditioning unit
> Maintain a tobacco reclaim unit

> Pre-condition unmanufactured tobacco
> Preparetobacco humectants

> Control conditioning process

> Maintain a conditioning cylinder unit

> Produce cutrag

> Control cutting process

> Maintain a lamina and stem cutter

> Maintain a stem roller

Communicating effectively using visual, mathematical and/or language skills in the modes of oral and/or
written persuasion.

> Maintain a conditioning unit

Maintain tobacco transport unit
Maintain a tobacco feeder unit

Maintain a tobacco silo

Maintain a tobacco fines extraction unit
Maintain a tobacco airlock

Functionin ateam

Maintain a tobacco pre-conditioning unit
Maintain a tobacco reclaim unit
Pre-condition unmanufactured tobacco
Preparetobacco humectants

Control conditioning process

Maintain a conditioning cylinder unit
Produce cutrag

Control cutting process

Maintain a lamina and stem cutter
Maintain a stem roller

VVVVVVVVVVVYVVVVYV

Collecting, analysing, organising and critically evaluating information.
Maintain a conditioning unit

Maintain tobacco transport unit
Maintain a tobacco feeder unit

Maintain a tobacco silo

Maintain a tobaccofines extraction unit
Maintain a tobacco airlock

Maintain a tobacco pre-conditioning unit
Maintain a tobacco reclaim unit

Control conditioning process

Maintain a conditioning cylinder unit
Control cutting process

VVVVVVVVYVYVY

2004/10/15 Qual ID: 49074 SAQA: NLRD Report "Qualification Detail" Page4



STAATSKOERANT, 2 NOVEMBER 2004 No. 26928 621

> Maintain a lamina and stem cutter
> Maintain a stem roller

Using science and technology effectively and critically, showing responsibility towards the environment and
health of others.

Maintain a conditioningunit

Maintain tobacco transport unit
Maintain a tobacco feeder unit
Maintaina tobacco silo

Maintain a tobacco fines extraction unit
Maintain a tobacco airlock

Maintain a tobacco pre-conditioning unit
Maintain a tobacco reclaim unit
Pre-conditionunmanufactured tobacco
Preparetobacco humectants

Control conditioning process

Maintain a conditioning cylinder unit
Produce cutrag

Control cutting process

Maintain a lamina and stem cutter
Maintain a stem roller

VVVVVVVVVVVVVYVYVYV

Demonstratingan understanding of the world as a set of related systems by recognising that problem-
solving contexts do not exist in isolation.
Maintain a conditioning unit

Maintain tobacco transport unit
Maintain a tobaccofeeder unit

Maintain a tobacco silo

Maintain a tobaccofines extraction unit
Maintain a tobacco airlock

Maintain a tobacco pre-conditioning unit
Maintain a tobacco reclaim unit
Pre-conditionunmanufactured tobacco
Prepare tobacco humectants

Control conditioning process .
Maintain a conditioning cylinder unit
Produce cutrag\

Control cutting process

Maintaina lamina and stem cutter
Maintain a stem roller

NNNSNV VY VVV VYV VYV VY

Contributingto the personal development of each learner and the social and economic development of the
society at large.
7 Functionin a team

ASSOCIATEDASSESSMENT CRITERIA

[

> Work site procedures and manufacturer's specifications for a tobacco processing machines are identified
and explained.

> Faultfinding methods and techniques for a tobacco processing machines are applied in the establishing
of functional and quality deviations.

> Minor repairs, adjustments and maintenance for a tobacco processing machines are conducted in

accordance with work site procedures and manufacturer's specifications.
> Consequences of not adhering to work site procedures and manufacturer's specifications for a tobacco

processing machines are explained.
> Environment, health and safety measures are complied with during the implementationof minor repairs,
adjustments and maintenance for tobacco processing machines.

2.

> Work site preparation procedures are identified and explained

> Consequences of not adhering to work site procedures are explained

> The relevant supply, filling and change-over activities are performed in accordance with standard
operating procedures

> Proceduresfor handling equipment and product correctly and according to safety requirements are

2004/10/15 Qual ID: 49074 SAQA: NLRD Report "Qualification Detail" Page5




622

No. 26928 GOVERNMENT GAZETTE, 2 NOVEMBER 2004

explained and implemented.

3.

> Work site conditioning procedures are identifiedand explained

> Consequences of not adhering to work site supply, filling and change-over procedures are explained
> The relevantactivities are performed in accordance with standard processing procedures and quality
requirements

> Procedures for handling equipment and product correctly and according to safety requirements are
explained and implemented.

4.

> Work site preparation procedures are identifiedand explained

> Consequences of not adhering to work site procedures are explained

> The relevant supply, filing and changeover activities are performed in accordance with standard
operating procedures

> Procedures for handling equipment and product correctly and accordingto safety requirementsare
explained and implemented.

5.

> Work site cutting procedures are identified and explained

> Consequences of not adhering to work site supply, filing and change-over procedures are explained
> The relevantactivities are performed in accordance with standard processing procedures and quality
requirements

> Procedures for handling equipment and product correctly and accordingto safety requirements are
explained and implemented.

Integrated Assessment Criteria
Learnerswill produce evidence of the following:

> Verbal and written explanations of reasons for adhering to operational and work site procedures as well
as statutory requirements, adhering to specific sequence of operations, identifying deviations, taking
corrective actions and recording relevant data, and reporting deviations outside the jobholder's
responsibility.

> Demonstrations of a range of operational actions relating to the maintenance of tobacco processing
machineryand applying general safety in the work place.

> Oral or written questioning regarding the reflexive competencies within the Qualification:

If the identifyingand solving of problems, team work, organising one-self, the using of applied science, the
implication of actions and reactionsin the world as a set of related systems are not clear from the
observationa method of oral questioning or a cases study should be applied to determine the whole person
development and integrationof applied knowledge and skills.

> A portfolio of evidence is required to prove the practical, foundational and reflexive competencies of the
learner which may include production and quality statistics.

> Assessors and moderators should develop and conduct their own integrated assessment by making use
of a range of formative and summative assessment methods. Assessors should assess and give credit for
the evidence of learning that has already been acquired through formal, informaland non-formal learning
and work experience.

> Unit standards in the Qualificationmust be used to assess specific and critical cross-field outcomes.
During integrated assessments the assessor should make use of formative and summative assessment
methods and should assess combinations of practical, foundational and reflexive competencies.

INTERNATIONAL COMPARABILITY

Website benchmarkingwas done with Australia, Canada, New Zealand, Ireland and Scotland but none
could be found. Furthermore, the International Tobacco Industry was also investigatedfor relevant
Qualification information, but even within the Industry, nothing could be found to make Industry specific
comparisons. Therefore this could be regarded as one of the first formalised Qualifications in Tobacco
Processing.
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ARTICULATION OPTIONS
N/A
MODERATION OPTIONS

Moderation includes internal and external moderation of assessments. Internal and external moderation
systems must ensure that all assessors conduct assessmentsthat are credible, fair, reliable, consistent,
adequate and practical.

Internal and external moderation systems must provide learning opportunities that are transparent,
affordable and enhancing developmentin the field and sub-field of the National Qualifications Framework.

The accredited provider with the relevant ETQA must be able to provide internal moderation.
External moderationwill be done by the relevant ETQA at its discretion.

CRITERIA FOR THE REGISTRATION OF ASSESSORS

Assessors need experience in the following areas:

> Interpersonal skills, subject matter and assessment.

> The assessor needs to be competent in the planning and conducting assessment of learning outcomes
and design and develop assessments as described in the relevant unit standards. The subject matter
experience must be well developed within the field of cigarette packaging.

> The subject matter experience of the assessor can be established by recognition of prior learning.

> Assessors needto be registered with the relevant Education and Training Quality Assurance Body.

NOTES
N/A

UNIT STANDARDS
(Note: A blank space after this line means that fhe qualificationis nof based on Unit Standards.)

[ UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS

Core 116913 Anatyse processedtobacco quality Level3 10 Draft- Prep for P
Comment

core 116594 Functionina team Leveld . 4  Draft- Prep for P
Comment

core 116904 Maintain a tobacco fines extraction unit Leveld 2 Draft- Prepfor P
Comment

core 116905 Maintain a tobacco airfock Level4 2 Draft- Prepfor P
Comment

Core 116910 Maintain a tobacco feeder unit Leveld 4 Draft- Prepfor P
Comment

core 116911 Maintaina conditioning unit Level4 14  Draft= Prep for P
Comment

Core 116912 Maintain dosing and weighing belt units Level4 6 Draft- Prep for P
Comment

core 116915 Maintaintobacco transport units Level4 4  Draft- Prep for P
Comment

core 116916 Maintaina tobacco silo Leveld 4  Draft- Prep for P
Comment

Elective 114128Prepare Tobacco Humectants Level2 3 Registered

Elective 114124 Preconditionunmanufactuted tobacco Level3 6 Registered

Elective 114125 Producecutrag Level4 12 Registered

Elective 116902 Maintain a stem roller Level4 3 Draft-Prepforp
Comment

Elective 116903 Control the conditioning process Level4 6  Draft- Prep for P
Comment

Elective 116906Maintaina tobacco preconditioning unit Level4 8 Draft- Prep for P
Comment

Elective 116907 Maintain a tobacco reclaim unit Level4 6 Draft- Prep for P
Comment
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Elective 116908 Maintaina lamina and stem cutter Level4 14  Draft- Prep for P
Comment
Elective 116909 Contro! the cutting process Level4 6 Draft= Prepfor P
Comment
Elective 116914 Maintaina conditioning cylinder Level4 6  Draft- Prep for P
Comment
Fundamental 8968 Accommodate audience and context needs in oral communication Level3 5 Reglstered
Fundamental 8969 Interpretand use information from texts Level3 5 Registered
Fundamental 8970 Wiite texts for a range of communicativecontexts Level 3 5 Registered
Fundamental 8972 Interpreta variety of literary texts Level3 5 Registered
Fundamental 7468 Use mathematics 10 investgate and monitor the financial aspects of personal,  Level 4 2 Registered
business, national and internationalissues
Fundamental 8974 Engage in sustained oral communication and evaluate spoken texk Level4 5 Registered
Fundamental 8975 Readanalyse and respondto a variety of texts Level4 5 Registered
Fundamental 8976 Wiite for awide range of contexk Level4 5 Registered
Fundamental 8979 Use language and communication in occupational leaming programmes Level4 5 Registered
Fundamental 9015Apply knowledge of statistics and probability to critically interrogate and Leveld 5 Registered
effectively communicate findings on life related problems
Fundamental 12417 Measure, estimate & calculate physical quantities & explore, critique & prove Level4 4  Reregistered
geometrical relationships in 2 and 3 dimensional space in the life and workplace
of adultwith increasing responsibiiities
2004/10/15 Qual ID: 49074 SAQA: NLRD Report"QualificationDetail" Page 8
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Extublished in terms of Acs 58 af 1995

UNIT STANDARD:

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

Analyse processed tobacco quality

SAQA USID |UNIT STANDARD TITLE

116913 Analyse processed tobacco quality

SGB NAME |ABET BAND

PROVIDER NAME

SGB for Secondary Agriculture: Processing |Undeﬁned

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE INQE LEVEL

CREDITS

AGR-SAG-0-SGB SAP Regular (Level3

10

Specific Qutcomes:
SPECIFIC OUTCOME 1

Preparefor quality tests.

SPECIFIC OUTCOME 2

Analyse samples.

SPECIFIC OUTCOME 3
Complete quality tests.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 2

Exiabbisied ix terms of Act S8 «f 1995

Control the conditioning process

SAQA USID |UNIT STANDARD TITLE

116903 Control the conditionina process

SGB NAME IABET BAND  IPROVIDER NAME

SGB for Secondary Agriculture: Processing  JUndefined |

FIELD DESCRIPTION [SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondarv Adticulture

UNIT STANDARD CODE IUNIT STANDARD TYPE INQF LEVEL ICREDITS
AGR-SAG-O-SGB SAP [Regular Level 4 6

Specific Qutcomes:
SPECIFIC OUTCOME 1

Plan and prepare for process startup.

SPECIFIC OUTCOME 2

Control process activities.

SPECIFIC OUTCOME 3
Conclude process activities.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 3
Exienivbed in 1erms af Acs 58 af 1993
Control the cutting process

ISAQA US ID [UNIT STANDARD TITLE |
116909 |Control the cutting process

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 6

Specific Qutcomes:
SPECIFIC OUTCOME 1

Plan and preparefor process startup.

SPECIFIC OUTCOME 2
Control process activities.

SPECIFIC OUTCOME 3
Conclude process activities.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

" UNIT STANDARD: 4

Exiublished in terms of Aci 58 of 1993

Maintain a conditioning cylinder

SAQA USID |UNIT STANDARD TITLE

116914 Maintain a conditioning cylinder

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD NPE  |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 6

Specific Outcomes:
SPECIFIC OUTCOME 1
Demonstrate an understanding of fault-finding on a conditioning cylinder.

SPECIFIC OUTCOME 2
Plan and preparefor the maintenance of a conditioning cylinder unit.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

gy UNIT STANDARD: >

Kssubinshed b serms of Act S8 of 1945

Maintain a conditioning unit

SAQA USID |UNIT STANDARD TITLE

116911 (Maintaina conditionina unit

SGB NAME IABET BAND  |PROVIDER NAME

SGB for Secondary Agriculture: Processing  |Undefined |

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 14

Specific Qutcomes:
SPECIFIC OUTCOME 1

Demonstrate an understanding of fault-finding on a conditioning unit.

SPECIFIC OUTCOME 2
Plan and preparefor the maintenance of a conditioning unit.

SPECIFIC OUTCOME 3 .
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SouTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 6

Esiublivhed n terms nf Act 58 of 1995

Maintain a laminaand stem cutter

SAQA USID |UNIT STANDARD TITLE

116908 Maintain a laminaand stem cutter

SGB NAME IABET BAND  IPROVIDER NAME

SGB for Secondary Agriculture: Processing [Undefined |

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE [NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 14

Specific Qutcomes:
SPECIFIC OUTCOME 1
Demonstrate an understandingof fault-finding on a lamina and stem cultter.

SPECIFIC OUTCOME 2
Planand prepare for the maintenance of a lamina and stem cultter.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 7

Extablished in terms of Act S8 of 1995

Maintain a stem roller

SAQA USID IUNIT STANDARD TITLE

116902 (Maintain a stem roller

SGB NAME IABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing |lUndefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agariculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE |UNIT STANDARD TYPE |[NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP (Regular Level 4 3

Specific Qutcomes;
SPECIFIC OUTCOME 1

Demonstratean understanding of fault-finding on a stem roller.

SPECIFIC OUTCOME 2
Plan and preparefor the maintenanceof a stem roller.

SPECIFIC OUTCOME 3

Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 8

Exiabtisied in terms of Act 55 of 1993

Maintain atobacco airlock

SAQA USID (UNITSTANDARD TITLE

116905 [Maintain a tobacco airlock

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE (UNITSTANDARD TYPE |NQF LEVEL (CREDITS
AGR-SAG-0-SGB SAP [Regutar Level 4 |2

Specific Qutcomes:
SPECIFIC OUTCOME 1

Demonstrate an understanding of fault-finding on a tobacco airlock.

SPECIFIC OUTCOME 2
Pian and prepare for maintenance of the airlock.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

NNNNNNN

UNIT STANDARD: 9

Fatuhlisired in serms of Act S8 of 1993

Maintain a tobacco feeder unit

SAQA USID (UNITSTANDARD TITLE

116910 _ [Maintain a tobacco feeder unit

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agricutture: Processing Undefined
|FIELD DESCRIPTION [SUBFIELD DESCRIPTION

Agriculture and Nature Conservation (SecondaryAgriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL (CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 {4

Specific Qutcomes:
SPECIFIC OUTCOME 1

Demonstrate an understanding of fault-finding on a tobacco feeder.

SPECIFIC OUTCOME 2
Plan and preparefor the maintenance of the tobacco feeder.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS

Estatlished in sgrmy of Act 3K of 1995

SOUTH AFRICAN QUALIFICAT‘ONS AUTHORITY

UNIT STANDARD:

Maintain atobacco fines extraction unit

10

SAQA USID

UNIT STANDARD TITLE

116904
SGB NAME

Maintain a tobacco fines extraction unit
IABET BAND  |PROVIDER NAME

SGB for Secondary Agriculture: Processing (Undefined |

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARDNPE  |NQF LEVEL

CREDITS

AGR-SAG-0-SGB SAP Regular Level 4

2

Specific Qutcomes:
SPECIFIC OUTCOME 1

Demonstrate an understanding of fault-finding on a tobacco fines extraction Unit.

SPECIFIC OUTCOME 2
Plan and prepare for the maintenance of a tobacco fines extraction.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.




STAATSKOERANT, 2 NOVEMBER 2004 No. 26928

635

SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

Esiablished in erois of Act S8 nf 1995

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 1

Maintain atobacco pre-conditioning unit

SAQA USID [UNIT STANDARD TITLE

116906 Maintain a tobacco pre-conditioning unit

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE |UNIT STANDARD TYPE |NQF LEVEL CREDITS

AGR-SAG-0-SGB SAP (Regular

Level 4 8

Specific Outcomes:
SPECIFIC OUTCOME 1

Demonstrate an understanding of fault-findingon a tobacco pre-conditioning.

SPECIFIC OUTCOME 2

Plan and prepare for the maintenance of the pre-conditioning unit.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS

Exanlistied in serms of Act 58 of 1995

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

Maintain a tobacco reclaim unit

12

SAQA USID |UNIT STANDARD TITLE

116907 Maintain a tobacco reclaim unit

SGB NAME

ABET BAND

PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION

|SUBFIELD DESCRIPTION

Agriculture and Nature Conservation

(SecondaryAgriculture

UNIT STANDARD CODE

UNIT STANDARD TYPE

NQF LEVEL

CREDITS

AGR-SAG-0-SGB SAP

Regular

Level 4

6

SDecific Outcomes:

SPECIFIC OUTCOME 1

Demonstratean understandingof fault-finding on a tobacoo reclaim unit.

SPECIFIC OUTCOME 2

Plan and preparefor the maintenance of a tobacco reclaim unit.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN

i SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 13

Extablished in terms of Avt S8 af 1995

Maintainatobacco silo

SAQA USID |UNIT STANDARD TITLE

116916 (Maintaina tobacco silo

SGB NAME IABET BAND |PROVIDER NAME

SGB for SecondaryAgriculture: Processing  JUndefined |

FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation )SecondaryAgriculture

UNIT STANDARD CODE UNIT STANDARD TYPE INQF LEVEL : CREDITS
AGR-SAG-0-SGB SAP Regular (Leveld 4

Specific Outcomes:
SPECIFIC OUTCOME 1

Demonstrate an understanding of fault-finding on a tobacco silo.

SPECIFIC OUTCOME 2
Plan and prepare for the maintenance of the tobacco silo.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 14

Esiahtished in serms of Act 38 of 1995

Maintain dosing and weighing belt units

{SAQA USID |UNIT STANDARD TITLE
116912 [Maintain dosing and weighing belt units

SGB NAME ABET BAND |PROVIDER NAME
SGB for Secondary Agriculture: Processing Undefined
FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL ICREDITS
AGR-SAG-0-SGB SAP Reaular Level 4 16

Specific Qutcomes:
SPECIFIC OUTCOME 1

Demonstratean understanding of fault-finding on dosing and weighing belt units.

SPECIFIC OUTCOME 2
Plan and preparefor the maintenance of the dosing and weighing belt units.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.




STAATSKOERANT, 2 NOVEMBER 2004 No. 26928 639

SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 15

Establisked in yerms af Act 5§ of 1993

Maintain tobacco transport units

SAQA USID |UNIT STANDARD TITLE
116915 Maintain tobacco transport units

SGB NAME (ABETBAND |PROVIDER NAME
SGB for Secondary Agriculture: Processing [Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture
UNIT STANDARD CODE |UNIT STANDARD TYPE  |NQF LEVEL |CREDITS
. -0- Jlevel 4 Ja

SDecific Qutcomes:
SPECIFIC OUTCOME 1
Demonstrate an understanding of fault-finding on tobacco transport units.

SPECIFIC OUTCOME 2
Plan and prepare for the maintenance of the tobacco transport units.

SPECIFIC OUTCOME 3
Perform maintenance.

SPECIFIC OUTCOME 4
Complete maintenance.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

QUALIFICATION:

Exiphlished in serms af Act 58 of 1995

National Certificate: Grain Milling

SAQA QUAL ID |QUALIFICATION TITLE

48648 INational Certificate: Grain Milling

SGB NAME |SGB for Secondary Agriculture: Processing

IABET BAND PROVIDER NAME

Undefined

QUALIFICATION CODE QUAL TYPE SUBFIELD ,
JAGR-2-National Certificate . [National Certificate Secondary Agriculiure
MINIMUM CREDITS NQF LEVEL QUALIFICATION CLASS

120 Level 2 Regular-Unit Stds Based

SAQA DECISION NUMBER |REGISTRATION START DATE |REGISTRATION END DATE

PURPOSE OF THE QUALIFICATION

. This qualificationis registeredat level 2 on the National Qualification Framework. It provides learners with
the opportunityto obtain competence in broad milling specialising in either maize or wheat milling processes
and practices, such as conditioning of grain, blending of grain, processing of impurities in grain, reduction of
grain and endosperm and sieve and grading of grain mill stocks. The qualification will provide learners with
the opportunityto grow in these millingfields.

This qualificationis an entry level qualification and has building blocksthat can be developed further and will
lead to a more defined milling learning path at NQF level 4.

The qualificationfocuses on the skills, knowledge, values and attitude to ensure competence at this level of
learning. The intention is to releasethe potential of people, in order for them to grow and develop. This
qualificationwill furthermore add value to the individuals, their workplace and the economy as a whole.

Rationalefor the qualification

This qualification is aimed at people who are working in the milling industry or who would like to start a
career inthe industry. It is aimed at formalising the skills required in the milling industry to facilitate career-
pathing and to provide access to new entrants. The qualification provides learners with access to advanced
learning in specialised areas within the milling industry. It also provides learners with the necessary
background knowledge and skills to enhance the NQF's principle of portabilitywith other industries.

Through the above the qualificationwill address one of the key priorities of the Department of Labour in the
reduction of unemploymentand under employment. Itwill assist in creatingjob opportunities.

RECOGNIZE PREVIOUS LEARNING?

Y

LEARNING ASSUMED TOBE IN PLACE

The learnerwill have appropriate levels of written Communication, English proficiency, Numeracy and
occupationalcompetence equivalent to grade 9 (NQFI) standards.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. Where RPL is required the learner
will need to prove competence in that specific area in order to obtain recognition of that skill and knowledge.

Evidence can be presentedin a variety of forms, including international or previous local qualifications,
reports, testimonials mentioning functions performed, work records, portfolios, videos of practise and
performancerecords. The assessment methods and tools to be used to assess Prior Learning shall be
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decided uponjointly by the assessor and the learner.

QUALIFICATION RULES
Rules of combination

To obtain this qualification all fundamental and core unit standards are compulsory. The learner must elect
a minimumof 12 credits from the elective categories of maize or wheat milling to total 129 credits.

EXIT LEVEL OUTCOMES

1. Clean, blend, mill, condition wheat and maize, and process impurities.
2. Processwheat and maize based product (Wheat and Maize Mill Operator).

ASSOCIATED ASSESSMENT CRITERIA

1. > Implicationsof impuritiesin the raw materialand its influence on the final product are identified and
explained.

> Conseguencesof not blending correctly are explained.

> Equipmentto clean, blend and condition wheat for milling processes are used according to work site
procedures.

> Milling quality of conditioned wheat is assessed according to quality requirements.

> Principles of safety requirements and hygiene factors are explained.

> Implications of impuritiesin the raw materialand its influence on the final product are identified and
explained.

> Consequencesof not blending correctly are explained.

> Equipmentto clean, blend and condition maize for milling processes are used according to work site
procedures.

> Milling quality of conditioned maize is assessed accordingto quality requirements.

> Principles of safety requirements and hygienefactors are explained

2. > Gradual reduction of wheat and endosperm processes are explained and applied.

> Standard operating proceduresfor sieving mill stocks are explained and adhered to.

> Standard operating proceduresfor puriiing mill stocks are explained and adhered to.

> Quality of finished productsis assessed according to quality requirements.

> Hygienic procedures are adhered to and applied accordingto instructions.

> Standard operating proceduresfor degerminating maize are explained and adhered to.

> Gradual reduction of maize and endosperm processes are explained and applied.

> Standard operating procedure to sieve and grade mill stocks are explained and adhered to.
> Consequences of not adheringto standard operating procedures for classifying maize stocks are
explained.

> Quality of final productis assessed according to quality requirements.

> Hygienic procedures are adhered to and applied accordingto instructions.

Integrated Assessment Criteria

Unit standards associated with this qualificationmust be used to assess specific and critical cross-field
outcomes. Assessment shouldfocus in an integratedway on determining the competence of the learner in
terms of the overall purpose and title of this qualification.

The term integrated assessment also implies that the theoretical and practical components should be
assessed together and assess combinations of practical, applied, foundational and reflective competencies.
Assessment activities should be done in realworkplace situations and where simulations or role-plays are
used, there should be supporting evidence to show that the learner is able to display the competencies to
the realwork situation.

All assessments should be conducted in line with the following documented principles of assessment:
appropriateness,fairness, manageability, integrationinto work of learning, validity, direct, authentic,
sufficient, systematic, open and consistent.

Learnerswishing to be assessed will needto provide evidence of the following:

> Verbal and written explanations of reasons for adheringto operationaland work site procedures as well as
statutory requirements, adheringto specific sequence of operations, identiing deviations, taking corrective
actions and recordingrelevant data, and reporting deviations outside the jobholder's responsibility.

> Documentationand explanation of administrative records completed during the process of millingwheat
and maize.
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> Demonstrationof a range of skills required to prepare, operate and carry out running maintenance of
milling equipment.

> Demonstratea range of skills in applying general safety and hygiene practises at the work site.

> A portfolio of evidence is required to prove the practical, applied and foundational competencies of the
learner, which may include production and quality data.

Assessors and moderators should develop and conduct their own integratedassessment by making use of
a range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learning that has already been acquired through formal, informal and non-formallearning and
work experience.

INTERNATIONAL COMPARABILITY

Comparisonswere done against qualificationsin the United Kingdom and America.

These were:

> Advanced Certificate in Flour Milling (Namibia).

> Diplomain Flour Milling (AOM).

A comparisonof the above qualifications was undertaken and the best practice points were incorporated
and used in the generation of this qualification's unit standards.

Because of the difference in levels across the different countries, difficulty was found in making actual direct
comparisons, levelto level. Itwas found that the South African qualificationsseem to contain more detail
and therefore are slightly more complex in their presentation and execution.

ARTICULATION OPTIONS

This qualification lends itself to both vertical and horizontal articulation
possibilities. These possibilities ensure both mobility and progression for the
learner in other fields of learning such as the grain handling, feed milling and
baking industries.

Vertical and horizontal articulation possibilities:

National Certificate in Agricultural machinery technician NQF 2 (ID 14891)
National Certificate in Grain handling NQF 3 (ID 14872)

MODERATION OPTIONS -

Anyone assessing a learner against these unit standards must be registeredas an assessor with the
relevant ETQA.

Any institution offering learning that will enable achievement of these unit standards or will assess these unit
standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be
overseen by the relevant ETQA according to the moderation guidelines in the relevant qualificationand the
agreed ETQA procedures.

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any
assessment agency, assessor or provider institution, which is accredited by the relevant ETQA.

CRITERIA FOR THE REGISTRATION OF ASSESSORS
N/A

NOTES
N/A

UNIT STANDARDS
(Note: A blank space after this line means that the qualificationis not based on Unit Standards.)

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS
core 8182 Care for handtools, utensils and protective equipment Level 1 2 Registered
Core 8186 Routine maintenance of technical and site equipment Level 1 5 Registered
core 8190Introduction to grain handiing industry Level 1 4 Registered
core 114347 Conditiongrain Level 1 4 Draft- Prepfor P
Comment
Core 114360 Blend grain Level 1 4 Draft- Prepfor P
Comment
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core 114369 Processingimpuritiesin grain Level1 4  Draft- Prepfor P
Comment
core 114384 Gradual reduction of grain and endosperm Levell 6 Draft- Prepfor P
Comment
core 114385 Sieving and grading grain mill stocks Level 1 8 Draft- Prepfor P
Comment
core 114386 Classify/ purify grain endosperm Levelt 6  Draft- Prepfor P
Comment
Core 114387 Convey grain milling stocks Levell 8  Draft-Prep for P
Comment
Elective 114337 Prepare wheat for milling Levell 8 Draft- Prep for P
Comment
Elective 114382 Degermmaize Level 1 6§ Draft-Prepfor P
Comment
Elective 8166 Cleaning of grain . Level2 Draft - Prep for P
Comment
Fundamental 7469 Use mathematics to investigateand monitorthe financial aspects of personal Level2 2 Registered
and community life
Fundamental 7480 Demonstrate understandingof rationaland irrationalnumbers and number Level 2 3 Registered
systems
Fundamental 8962 Maintain and adaptoral communication Level2 5 Registered
Fundamental 8963 Access and use informationfromtexts Level2 5 Registered
Fundamental 8964 Write for a defined context Level2 5 Registered
Fundamental 8965 Respond tofiterary texts Level2 5 Registered
Fundamental 8966 Respondto selected literary texts Level2 5 Registered
Fundamental 8967 Use language and communication in occupationallearning programmes Level2 5 Registered
Fundamental 9007 Work with a range of pattems and functions and solve prablems Level2 2 Registered
Fundamental 9009 Apply basic knowledge  statistics and probability to influencethe use of data  Level 2 4 Registered
and proceduresin order to investigate e related problems
Fundamental 12444 Measure, estimate and calculate physicalquantities and explore, describeand  {evel 2 3 Registered
representgeometrical relationships in 2-dimensions in differentiife or workplace
contexts
Fundamental 8969 Interpretand use informationfrom texts Level3 5  Registered
Fundamental 8970 Write texts for a range of communicative contexts Level3 5 Registered .
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

QUALIFICATION:

Exichlished in serma of Act 58 of 1995

Further Education and Training Certificate: Meat Examination

SAQA QUAL ID |QUALIFICATION TITLE

48649 Further Education and Training Certificate: Meat Examination

SGB NAME SGB for Secondary Agriculture: Processing

ABET BAND PROVIDER NAME

Undefined

QUALIFICATION CODE QUAL TYPE SUBFIELD

AGR-4-National Certificate National Certificate Secondary Agriculture
MINIMUM CREDITS NQF LEVEL QUALIFICATION CLASS

169 Level 4 Regular-Unit Stds Based
SAQA DECISION NUMBER |REGISTRATION START DATE |REGISTRATION END DATE

PURPOSE OF THE QUALIFICATION

This qualificationwill provide learnerswith the capability to perform meat examination accordingto legislation
and stipulated regulations.

The fundamental learning, which learners will acquire, will allow them to be able to compile verbal and
written communications and perform basic calculations. This qualificationcomplies with the objectives of the
NQF with regardto facilitating access to, mobility and progression within the red meat industry.

0

The qualificationfocuses on the skills, knowledge, values and attitude required to progress further in the
industry. The intentior is to release the potential of people, in order for them to grow, develop and become-
more competent workers. This qualificationwill furthermore add value to the individuals, their workplace and
the economy as a whole.

Rationalefor the qualification:

This qualification provides learners with the opportunity to qualify themselves as meat examiners in the red
meat industry and includes opportunities for learner's career development in the red meat industry. Itis
aimed at formalising the skills required in the red meat industry to facilitate career-pathing and to provide
accessto new entrants. The qualification provides learners with access to advanced learning in specialised
areas within the red meat industry. It also provides learners with the necessary background knowledge and
skills to be portable within other Industries.

Through the above the gualificationwill address one of the key priorities of the Department of Labour in the
reduction of unemployment and under employment.

RECOGNIZE PREVIOUS LEARNING?

Y

LEARNING ASSUMED TOBE IN PLACE

The learner will have appropriate levels of competence in Communication, Languagesand Numeracy
equivalent to NQF 3.

Recognition of prior learning:

This qualificationmay be achieved in part or completely through the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. Where RPL is required the learner
will need to prove competence in that specific area in order to obtain recognition of that skill and knowledge.

Evidence can be presented in a variety of forms, including international or previouslocal qualifications,
reports, testimonials mentioningfunctions performed, work records, portfolios, videos of practise and
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performance records. The assessment methods and tools to be used to assess Prior Learning shall be
decided uponjointly by the assessor and the learner.

QUALIFICATION RULES
To obtnin this qualificationthe learner must complete 66 fundamental, 75 core and a minimum of 10 elective
unit standardsto total 151 credits.

EXIT LEVEL OUTCOMES

1. Show an understanding of the basic principles, processes, and operations within the abattoir industry.
2. Prepare and handle animals/carcasses pre and during slaughter.

3. Handle and dispatch chilled carcasses.

4. Apply proper handling techniques of condemned material.

5. Carry out Primary meat inspection incisions.

6. Evaluate suitability of carcasses and organs for human consumption.

ASSOCIATEDASSESSMENT CRITERIA

11 Reasons and consequences of not adhering to principles, processes and operations are identified and
explained.

1.2 Basic principles of work ethics are recalled and described.

1.3 Principles of safety requirements and hygiene factors are explained.

2.1 Reasonsfor handlinganimals/carcasses according to requirements are identified and explained.
2.2 Reasons and consequencesfor not adhering to legal and procedural requirements are explained.

3.1 Proceduresand policies for handling chilled carcasses correctly and according to work site procedures,
safety regulations and statutory requirements are explained and applied.

3.2 Machineryand equipmentfor chilling carcasses are operated according to manufacturersspecifications.
3.3 Reasons and consequences of not dispatching chilled carcasses according to policies and procedures
are identified and, explained.

4.1 Proceduresfor handling condemned material correctlyand according to health and safety requirements
are exptained and applied.

4.2 Reasons and consequences of not adhering to procedural requirements for correct handling of
condemned material are identified and explained.

5.1 Reasons and consequences of not adhering to legal and procedural requirements regarding inspection
incisions are identifiedand explained.

5.2 Proceduresfor handling equipment correctly and according to safety requirements are explained and
applied.

5.3 Hygienic procedures are adheredto and applied according to instructions.

6.1 Reasons and consequences of not adhering to legal and procedural requirementsregarding inspection
incisions are identified and explained.
6.2 Proceduresfor handling equipment correctly and according to safety requirementsare explained and

applied.
6.3 Hygienic procedures are adhered to and applied according to instructions

Integrated Assessment Criteria:

Unit standards associated with this qualification must be used to assess specific and critical cross-field
outcomes. Assessment should focus in an integratedway on determining the competence of the learner in
terms of the overall purpose and title of this qualification.

The term integratedassessment also implies that the theoretical and practical components should be
assessed together and assess combinations of practical, applied, foundational and reflective competencies.

Assessment activities should be done in realworkplace situationsand where simulations or role-plays are
used, there should be supporting evidence to show that the learner is able to display the competenciesto
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the real work situation.

All assessments should be conducted in line with the following documented principles of assessment:
appropriateness, fairness, manageability, integrationinto work of learning, validity, direct, authentic,
sufficient, systematic, open and consistent.

Learners wishing to be assessed will need to provide evidence of the following:

> Verbal and written explanations of reasons for adhering to operational and work site procedures as well as
statutory requirements, adhering to specific sequence of operations, identifying deviations, taking corrective
actions and recording relevant data, and reporting deviations outside the jobholder's responsibility.

> Documentationand explanation of administrative records completed during the process of preparing
animals for slaughter and handling of red and rough offal.

> Demonstrationsof a range of actions in handling animals and applying general safety in the workplace

> A portfolio of evidence is requiredto provethe practical, applied and foundational competencies of the
learner, which may include production and quality data.

Assessors and moderators should develop and conduct their own integrated assessment by making use of
a range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learningthat has already been acquired through formal, informal and non-formal learning and
work experience.

INTERNATIONAL COMPARABILITY

Comparisons were done against unit standards and qualifications in the New Zealand Qualifications

Authority. These were:
> National Certificate in Meat Processing

A comparison of the above qualificationswas undertaken and the best practice points were highlighted and
used in the generation of this qualification's unit standards.

Ingeneral this qualificationand its component unit standards were compared with their international
counterparts and the differencesare in the formatting, titles and scope of coverage or focus.

ARTICULATION OPTIONS

This qualification lends itselfto both vertical and horizontal articulation possibilities.
These possibilities ensure both mobility and progressionfor the learner in other
fields of learning such as the poultry, dairy, and fish industries and areas where
examination and supervisory competence is required. The learning areas outlined
in the purpose of the qualificationindicate the vertical articulation possibilities.

This Quialificationwdl articulate horizontallywith the:
> Further Educationand Training Certificate: Meat Classification level4.

MODERATION OPTIONS

Anyone assessing a learner against these unit standards must be registered as an assessorwith the
relevant ETQA.

Any institution offering learning that will enable achievement of these unit standards or will assess these unit
standards must be accredited as a provider with the relevant ETQA. Moderationof assessment will be
overseen by the relevant ETQA according to the moderation guidelines in the relevant qualificationand the
agreed ETQA procedures.

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any
assessmentagency, assessor or provider institution, which is accredited by the relevant ETQA.

CRITERIA FOR THE REGISTRATION OF ASSESSORS
N/A

NOTES

An elective unit standard concerning sanitation and sterilisationwill be included, as soon as it has been
developed.
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UNIT STANDARDS
(Note: A blank space affer this line means that the qualification is not based on Unit Standards.)

[ UNIT STANDARDID AND TITLE LEVEL CREDITS STATUS
core 114341 Basic handling on condemned material Level2 4 Registered
core 114362 Basic introduction to abattoir industry Level2 3 Registered
core 9042 Demonstratean understanding of food or beveragesafety practicesand Level3 7 Registered
proceduresin the food or beverage manufacturing environment
core 10200 Preventand manage safety and emergency incidents Level4 2 Registered
114340Evaluate the suitability of small stock carcasses and organs for human Level4 16  Draft- Prepfor P
COTG cansumotion Comment
core 114349Evaluate the suitability of pork carcasses and organs for humanconsumption Level4 16  Draft- Prep for P
Comment
Core 114374 Perform primary meat inspection incisions of beef Level4 8 Draft- Prepfor P
Comment
core 114379Perform primary meat inspection incisions of small stock Level4 8 Draft- Prepfor P
Comment.
core 114380 Perform primary meatinspection incisions of pork Level4 8 Draft- Prepfor P
Comment
core 114383 Evaluate the suitabilityof beef carcasses and organs for humanconsumption  Level4 16 Draft-Prepfor P
Comment
Elective 7637 Maintainhygiene in food preparation, cooking and storage Level3 2 Reregistered
Elective 8000 Applying basic business principles Level3 9  Reregistered
Elective 7789 Provide Customer Service Level4 8 Reregistered
Elective 13944 Describe the relationshipof junior managementto the general management Level4 5 Registered
function
Elective 114448 Perform primary meat inspection incisions of ostrich Level4 8  Draft- Prepfor P
Comment
Elective 114450 Perform primary meatinspection incisions of crocodile Level4 8 Draft- Prepfor P
Comment
Elective 114452 Perform primary meat inspection incisions of horse and donkey Level4 8 Draft- Prepfor P
Comment
Elective 114453 Performprimary meatinspection incisions of game - Level4 8 Draft-Prepfor P
' Comment
Fundamental 8968 Accommodateaudience and contextneeds in oral communication Level3 5 Registered
Fundamental 8969 Interpretand use information from texts Level3 5 Registered
Fundamental 8970 Write texis for a range of communicative contexts Level3 5 Registered
Fundamental 8973 Use language and communication in occupationalleaming programmes Level3 5 Registered
Fundamental 13223 Apply safety, healthand environmental protection procedures Level3 6 Registered
Fundamental 7468 Use mathematicsto investigate and monitor the financial aspects of personal, ~ Level4 2 Registered
business, nationaland internationalissues
Fundamental 7854 Provide FirstAid Level4 4 Registered
Fundamental 8974 Engage in sustained oral communicationand evaluatespoken texts Leveld 5 Registered
Fundamental 8975 Read analyse and respondto a variety of texts Level4 5 R egistered
Fundamental 8976 Writefor a wide range of contexts Level4 5 Registered
Fundamental 8979 Use language and communicationin occupationalleaming programmes Level4 5 Registered
Fundamental 9015 Apply knowledgeof statisticsand probabilityto critically interrogateand Level4 5 Registered
effectively communicatefindings on lie related problems
Fundamental 9016 Representanalyse and calculate shape and motion i 2-and 3-dimensional Level4 4 Registered
space in differentcontexts
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

QUALIFICATION:

Establizhed in terms of Act K of 1995

Further Training and Education certificate: Meat classification

SAQA QUAL ID |QUALIFICATION TITLE

48651 Further Training and Education Certificate: Meat classification

SGB NAME SGB for SecondaryAgriculture: Processing

ABET BAND PROVIDER NAME

Undefined

QUALIFICATION CODE QUAL TYPE SUBFIELD

AGR-4-National Certificate National Certificate Secondary Agriculture
MINIMUM CREDITS NQF LEVEL QUALIFICATION CLASS

147 Level 4 Regular-Unit Stds Based
SAQA DECISION NUMBER !REGISTRA TION START DATE !REGISTRA TION END DATE

PURPOSE OF THE QUALIFICATION

This qualificationis registered at level 4 on the National Qualification Framework. It provides learnerswith
the opportunity to obtain competence in abattoir processes and practices namely classify carcasses and
evaluate carcass dressing providing opportunity for learners to grow in this specific field.

The fundamental learning, which learners will acquire, will allow them to be able to compile verbal and
written communications and perform basic calculations. This qualificationcomplies with the objectives of the
NQF with regard to facilitating access to, mobility and progression within the red meat industry.

The qualificationfocuses-on the skiffs, knowledge, values and attitude requiredto progress further inthe
industry. The intentionis to release the potential of people, in order for them to grow, develop and become
more competent workers. This qualification will furthermore add value to the individuals, their workplace
and the economy as a whole.

Rationalefor the qualification

This qualificationis aimed at learners wanting to classify slaughtered carcasses. it is aimed at formalising
the skills required in the red meat industry to facilitate career-pathing and to provide access to new entrants.
The qualification provides learners with access to advanced learning in specialised areas within the red meat
industry. Italso provides learners with the necessary background knowledge and skills to be portablewithin
other Industries.

Through the above the qualificationwill address one of the key priorities of the Department of Labour inthe
reduction of unemploymentand under employment.

RECOGNIZE PREVIOUS LEARNING?

Y

LEARNING ASSUMED TOBE IN PLACE

The learner will have appropriate levels of writen Communication, English proficiency, Numeracy and
occupational competence equivalent to grade 12 (NQF4) standards. It is assumed that the learner entering
a programme leadingto this qualification has achieved a National Certificate in Abattoir at NQF 3.

Recognition of prior learning

This qualification may be achieved in part or completely through the recognition of prior learning, which
includesformal, informal and non-formal learning and work experience. Where RPL is required the learner
will need to prove competence in that specific area in order to obtain recognition of that skill and knowledge.

Evidence can be presented in a variety of forms, including international or previous local qualifications,
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reports, testimonials mentioning functions performed, work records, portfolios, videos of practise and
performance records. The assessment methods and tools to be used to assess Prior Learning shall be
decided uponjointly by the assessor and the learner.

QUALIFICATIONRULES

To obtain this qualificationthe learner must complete 56 fundamental, 74 core and a minimum of 17
elective unit standards to total 147 credits.

EXIT LEVEL OUTCOMES

1. Perform classification of carcasses.
2. Perform counting of incisors.
3. Evaluate dressing of carcasses.

ASSOCIATED ASSESSMENT CRITERIA

1

11 Consequences of not preparing equipment, not classifying to set standards and not identifying and
reporting abnormalities in carcasses are explained.

1.2 Basic principles of work ethics are recalled and described.

1.3 Principles of safety requirements and hygiene factors are explained,

1.4 Reasons and consequences for not adhering to legal and procedural requirements are explained.

L.
2.1 Procedures for counting incisors according to work site procedures, safety regulations and statutory

requirementsare explained and implemented.
2.2 Hygienic procedures are adhered to and applied according to instruction.

3.

3.1 Consequences of not adhering to correct evaluation forms for different species, determining the amount
and species to be evaluated are explained.

3.2 Purpose of evaluating results of evaluation to relevant parties is explained

3.3 Procedures for evaluating carcasses according to work site procedures, safety regulationsand statutory ~
requirements are explained and implemented.

IntegratedAssessment Criteria

Unit standards associatedwith this qualification must be used to assess specific and critical cross-field
outcomes. Assessment should focus in an integrated way on determining the competence of the learnerin
terms of the overall purpose and title of this qualification.

Integrated assessmentalso implies that the theoretical and practical components should be assessed
together and assess combinations of practical, applied, foundational and reflective competencies.

Assessment activities should be done in real workplace situations and where simulations or role-plays are
used, there should be supporting evidence to show that the learner is able to display the competencies to
the realwork situation.

All assessments should be conducted in linewith the following documented principles of assessment:
appropriateness, fairness, manageability, integration into work of learning, validity, direct, authentic,
sufficient, systematic, open and consistent.

Learnerswishing to be assessed will need to provide evidence df the following:

> Verbal and written explanations of reasons for adheringto operational and work site procedures as well as
statutory requirements, adhering to specific sequence of operations, identifying deviations, taking corrective
actions and recording relevant data, and reporting deviations outside the jobholder's responsibility.

> Documentationand explanation of administrative records completed during the process of classifying
carcasses and countingincisors.

> Demonstrationsof a range of actions in classifying carcasses and applying general safety in the workplace

> A portfolio of evidence is required to prove the practical, applied and foundational competencies of the
learner, which may include production and quality data.
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Assessors and moderators should develop and conduct their own integrated assessment by making use of
a range of formative and summative assessment methods. Assessors should assess and give creditfor the
evidence of learning that has already been acquired through formal, informal and non-formal learning and
work experience.

INTERNATIONAL COMPARABILITY

Comparisonswere done against unit standards and qualificationsin the New Zeeland Qualifications
Authority. These were:

> National Certificate in Meat Processing (Grading)

A comparison of the above qualificationswas undertaken and the best practice pointswere highlighted and
used in the generation of this qualification's unit standards.

In general this qualificationand its component unit standards were compared with their international
counterparts and the differences are in the formatting, titles and scope of coverage or focus.

ARTICULATION OPTIONS

This qualification lends itself to both vertical and horizontal articulation possibilities.
These possibilitiesensure both mobilityand progressionfor the learner in other
fields of learning such as management, and areas where supervisory competence
is required. The learning areas outlined in the purpose of the qualification indicate
the vertical articulation possibilities.

This Qualificationwill articulate horizontally with the:
> Further Education and Training Certificate: Meat Examination level 4.

MODERATION OPTIONS

~ Anyone assessing a learner against these unit standards must be registeredas an assessor with the

relevant ETQA.

Any institution offering learning that will enable achievement of these unit standards or will assess these unit
standards must be accredited as a provider with the relevant ETQA.

Moderation of assessment will be overseen by the relevant ETQA according to the moderation guidelines in
the relevant qualificationand the agreed ETQA procedures.

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any
assessment agency, assessor or provider institution, which is accredited by the relevant ETQA.

CRITERIAFOR THE REGISTRATION OF ASSESSORS
NIA

NOTES
NIA

UNIT STANDARDS
(Note: A blank space after this line means that the qualificationis not based on Unit Standards.)

UNIT STANDARDID AND,TITLE LEVEL CREDITS STATUS

core 9062 Monitorthe temperature of food products and their environment for quality Level3 2 Registered

control purposes
core 114670 General knowledgeof treseed industry Level3 11 Registered
core 13844 Provide assistancein implementingand assuring projectwork is conductedin ~ Level4 6 Draft- Prep for P

accordance with the projectquality plan Comment
core 114335Evaluatedressing of carcasses Level4 6 Registered
core 114342 Classify beef carcasses Level4 8 Registered
core 114345 Classify pork carcasses Level4 16 Registered
core 114348 Classify small stock carcasses Level4 13 Registered
Elective 8187 Carefor elestronic equipment and measuringinstruments Level2 4 Registered
Elective 7567 Produce and use spreadsheetsfor business : Level3 5 Reregistered
Elective 7570 Produce word processingdocumentsfor business Level3 5 Reregistered
Fundamental 8968 Accommodate audience and contextneeds in oral communication Level3 5 Registered
Fundamental 8969 Interpretand use informationfrom texts Level3 5 Registered
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Fundamental 8970 Write texts for a range of communicative contexts Level3 5  Registered

Fundamental 8973 U language and communication in occupational learing programmes Level3 5 Registered

Fundamental 9013 Describe, apply, analyse and calculate shape and motion in 2-and 3- Level3 4 Registered
dimensionalspace in differentcontexts

Fundamental 7468 U mathematics to investigate and monitorthe financial aspects of personal. Leveld 2 Registered
business, nationaland internationalissues

Fundamental 8974 Engage in sustained oral communication and evaluate spoken texts Level4 5 Registered

Fundamental 8975 Read analyse and respond to a variety of texts Leveld 5 Registered

Fundamental 8976 Write for a wide range of contexts Leveld 5 Registered

Fundamental 8979 U language and communication in occupational leaming programmes Leveld 5 Registered

Fundamental 9015 Apply knowledgeof statistics and pmbabili o critically interrogate and Leveld 5 Registered
effectively communicatefindings on lie related problems
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

QUALIFICATION:

Esiublished in serms of Act 38 of 1995

National Certificate: Dry Pet Food Processing

SAQA QUAL ID |QUALIFICATION TITLE

48652 National Certificate: Dry Pet Food Processing

SGB NAME SGB for Secondary Agriculture; Processing

IABET BAND PROVIDER NAME

Undefined

QUALIFICATION CODE QUAL TYPE SUBFIELD

AGR-3-National Certificate National Certificate Secondary Agriculture

MINIMUM CREDITS NQF LEVEL QUALIFICATION CLASS

120 Level 3 |Regular-Unit Stds Based

SAQA DECISION NUMBER !REGISTRA TION START DATE !REGISTRA TION END DATE
| l

PURPOSE OF THE QUALIFICATION

The qualificationand the level of flexibility within the range of electives will allow the individualto pursue a
specialised career of processing, packaging and quality control, including process artisan and manufacturing
supervision in the industries of dry petfood, animal feeds and foods.

The fundamental learning, which learners will acquire, will allow them to be able to compile verbal and
written communications and perform basic calculations. The core learning will enable the learner to obtain
competence in Dry Pet Food manufacturing operations. This qualificationcomplies with the objectives of the
NQF with regard to facilitating access to, mobility and progression within the Dry Pet Food Processing
Industry.

The qualificationfocuses on the skills, knowledge, values and attitude requiredto progress in industry. The
intention s to release the potential of people, in order for them to grow, develop and become more
competent workers in industry and the manufacturing industry in particular. This qualificationwill furthermore
add value to the individuals, their workplace and the economy as a whole.

Rationalefor the qualification

This qualificationreflects the workplace-based needs of the dry petfood Industry that are expressed by
Industry, employers and employees, both now and for the future. Itis aimed at people who are working in
the Dry Pet Food Processing Industry or who would like to start a career inthe industry. Itis aimed at
formalising the skills required in the Dry Pet Food Processing Industry to facilitate career-pathingand to
provide access to new entrants. The qualificationfurther provides the flexibility to articulate in the animal
feeds and food-manufacturing environment, and provides learners with the necessary background
knowledge and skills to be portable within other Industries.

Through the above the Qualification will address one of the key priorities of the Department of Labour in the
reduction of unemploymentand under employment. It will assist in creatingjob opportunities.

RECOGNIZE PREVIOUS LEARNING?

Y

LEARNING ASSUMED TOBE IN PLACE

It is assumed that learnerswishing to enter a programme leadingto this qualification have demonstrate
competence in mathematical literacy, communication and languages at NQF level 2 or equivalent.

Recognition of prior learning

This qualification may be achieved in part or completelythrough the recognition of prior learning, which
includes formal, informal and non-formal learning and work experience. Where RPL is required the learner
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will need to prove competence in that specific area in order to obtain recognition of that skill and knowledge.

Evidence can be presented in a variety of forms, including internationalor previous local qualifications,
reports, testimonials mentioning functions performed, work records, portfolios, videos of practice and
performance records. The assessment methods and tools to be used to assess Prior Learning shall be
decided uponjointly by the assessor and the learner.

QUALIFICATIONRULES
This qualification consists of a minimum of 120 credits taken from 36 Fundamental, 63 Core and a minimum
of 21 credits from Elective.

EXIT LEVEL OUTCOMES

1. Demonstrate a theoretical understanding of the manufacture of dry petfood kibbles.
2. Preparationsfor production.

3. Operate equipment and machinery relatedto Dry Pet Food Processing.

4. Analyse and evaluate process and product data related to Dry Pet Food.

ASSOCIATED ASSESSMENT CRITERIA

1

> Basic principles, processes and operations of pre-batching, mixing and milling of raw materials followed
by extrusion, drying, coating cooling and packing are identified and explained.

> Differenttypes of equipment used in the dry pet food manufacturing process are identified and described.
> Functionsof raw materials are identified

> The data capturing procedure relating to equipment operation and product are explained

> Reasons and consequences of not adhering to statutory, operational requirements, safety and hygiene
are identified and explained.

2

> Raw materials and identify shortages and deviations

> Knowledge of start up routine maintenance procedures are understoodand implemented

> Personal protective clothing is identified and selected

> Productionschedules, internal orders and specifications are interpretedfor implementation.

3.
> Reasons and consequences of not adhering to principles, processesand operations are identified and

explained.,
> Machineryand equipment related to Dry Pet Food Processing are operated accordingto manufacturers

specifications and standard operating procedures.
> Principles of safety requirements and hygienefactors are explained and applied.
> Process conditions are monitored and maintained according to standard operating procedures.

4.
> Samples, informationand reporting results in accordance with work site procedures are collected and

analysed.
IntegratedAssessment Criteria:

Unit standards associated with this qualification must be used to assess specific and critical cross-field
outcomes. Assessment should focus in an integratedway on determiningthe competence of the learner in
terms of the overall purpose and title of this qualification.

The term integrated assessment also implies that the theoretical and practicalcomponents. should be
assessed together and assess combinations of practical, applied, foundational and reflective competencies.

Assessment activities should be done in real workplace situations and where simulations or role-plays are
used, there should be supporting evidence to show that the learner is able to display the competencies to
the realwork situation.

All assessments should be conducted in line with the following documented principles of assessment:
appropriateness,fairness, manageability, integration into work of learning, validity, direct, authentic,
sufficient, systematic, open and consistent.

Learnerswishing to be assessed will need to provide evidence of the following:
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> Verbal and written explanations of reasons for adheringto operational and work site procedures as well as
statutory requirements, adhering to specific sequence of operations, identifying deviations, taking corrective
actions and recording relevantdata, and reporting deviations outside the jobholder's responsibility.
-> Documentation and explanation of administrative records completed during the process of Dry Pet Food
Processing.

> Demonstrationsof a range of actions in handling materials and equipment during Dry Pet Food
Processingand applying general safety in the workplace.

> A portfolio of evidence is requiredto prove the practical, applied and foundational competencies of the
learner, which may include productionand quality data.

Assessors and moderators should develop and conduct their own integrated assessment by making use of
a range of formative and summative assessment methods. Assessors should assess and give creditfor the
evidence of learningthat has already been acquired through formal, informal and non-formal learning and
work experience.

INTERNATIONAL COMPARABILITY

Comparisonswere done against unit standards and the only qualificationregisteredat level 3 with the New
Zealand Quialifications Authority:

> National Certificate in Food and Related Products Processing (Level 3)

> National Certificate in Dairy Manufacturing (Level 3)

> National certificate in Dairy Manufacturing -workplace safety- (Level 3)

A comparison of the above qualificationwas undertaken and the best practice points were highlightedand

used to benchmark this qualification's unit standards.

Because of the difference in levels and types of qualifications across the 2 countries, difficulty was found in
making actual direct comparisons, levelto level. It was found that the South African qualificationsseem to
contain more detail and therefore are slightly more complex in their presentation and execution.

ARTICULATION OPTIONS

The high number of unit standards adopted in this qualification, together with the
multi-skilling nature, and the close similarity to the animal feed manufacturing
industry, as well as the food and beverage industry offers the possibility of
portability of credits to these industries. It is also envisaged that the personswith
this qualification or elements thereof will be equally employable in the animalfeed
manufacturingindustry. This qualificationprepares the learners and forms the
basisfor progressiontowards various other qualificationsand career pathways.
The qualification addresses the multi-skilled requirementsof the industry.

MODERATION OPTIONS

Anyone assessing a learner against these unit standards must be registered as an assessor with the
relevant ETQA.

Any institution offering learning that will enable achievement of these unit standards or will assess these unit
standards must be accredited as a provider with the relevant ETQA. Moderation of assessment will be
overseen by the relevant ETQA according to the moderation guidelines in the relevant qualificationand the
agreed ETQA procedures.

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any
assessmentagency, assessor or provider institution, which is accredited by the relevant ETQA.

CRITERIA FOR THE REGISTRATION OF ASSESSORS

NOTES
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UNIT STANDARDS
(Note: A blank space after this line means fhat the qualification is not based on Unit Standards.)

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS
core 8765 Pre-batchfood raw materials Level2 4 Registered
core 8766 Mix of blend food raw materiak for processing using automatedequipment Level2 4 Registered
core 114352 Take and prepare representative sample Level2 2 Draft- Prepfor P
Comment
core 114359 Evaluateparticlesize of grinded material Level2 3 Draft-Prepfor P
Comment
core 8863 Dry millafood product Level3 8 Registered
core 114354 Routine maintenance of animal feed plant equipment Level3 7  Draft- Prepfor P
Comment
Core 114364 Evaluate kibblequali Level3 4  Draft- Prepfor P
Comment
core 114371 Demonstrate an understanding of dry petfood extrusion principles Level3 5 Draft-Prepfor P
Comment
core 114376 Operate and control dry petfood extrusion equipment Level3 8  Draft- Prepfor P
Comment
Core 114377 Dry and cool an extruded pet food kibbles Level3 6 Draft- Prepfor P
Comment
core 114368Moisture managementin animalfeed Leveld 10  Draft~ Prepfor P
Comment
Elective 9075 Package food products using automated electronic weigh head systems Level2 15 Registered
Elective 10530 Operate the inspectionand coding process on afood and beverages automated  Level2 12 Registered
packagina line
Elective 114365 Apply animal feed storage practices Level2 3 Draft- Prepfor P
Comment
Elective 114373 Apply storage practicesof animal feed raw materialsin bulk Level2 3 Draft-Prepfor P
Comment
Elective 9042 Demonstrate an understanding of food or beverage safety practicesand Level3 7 Registered
procedures in the food or beverage manufacturingenvironment
Fundamental 7456 Use mathematics to investigate and monitor the financial aspects of personal, ~ Level3 2 Registered
. busingss and nationalissues o
Fundamental 8968 Accommedate audience and contextneeds in oral communication Level3 5 Registered
Fundamental 8969 interpretand use informationfrom texts Level3 5 Registered
Fundamental 8970 Write texts for a range of communicative contexts Level3 5 Registered
Fundamental 8973 Use language and communicationin occupationallearing programmes Level3 5 Registered
Fundamental 9010 Demonstrate an understanding of the use of different number bases and Level3 2 Registered
measurement units and an awareness of error in the context of relevant
calculations
Fundamental 9012 Investigatelife and work related problems usingdata and probabilities Level3 5 Registered
Fundamental 9013 Describe, apply, analyse and calculate shape and motion in 2-and 3- Level3 4  Registered
dimensionalspace in different contexts

-
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

QUALIFICATION:

Esiablished in terms of Act 58 of 1995

National certificate: Abattoir slaughtering processes

SAQA QUAL ID |QUALIFICATION TITLE

48660 National certificate: Abattoir slaughtering processes

SGB NAME SGB for Secondary Agriculture: Procegsﬁg

ABET BAND PROVIDER NAME

Undefined

QUALIFICATION CODE QUAL TYPE SUBFIELD

AGR-2-National Certificate National Certificate Secondary Agriculture

MINIMUM CREDITS NQF LEVEL QUALIFICATION CLASS

120 Level 2 Reﬂar-Unit Stds Based

SAQA DECISION NUMBER |REGISTRATION START DATE |REGISTRATION END DATE
[ |

PURPOSE OF THE QUALIFICATION

This qualification is registered at level 2 on the National Qualification Framework. It provides learnerswith
the opportunity to obtain competence in specialised abattoir processes and practices, namely slaughtering
animals of different species, chill and despatch of carcasses, and quality monitoring, providing opportunity
for learners to grow in this specific field.

The fundamental learning, which learners will acquire, will allow them to be able to compile verbal and
written communications and perform basic calculations. This qualificationcomplies with the objectives of the
NQF with regardto facilitating access to, mobility and progression within the red meat industry.

The qualificationfocuses on the skills, knowledge, values and attitude requiredto progressfurther inthe
industry. The intention isto release the potential of people, in order for them to grow, develop and become
more competentworkers. This qualificationwill furthermore add value to the individuals, their workplace
and the economy as a whole.

Rationalefor the qualification

This qualification provides learnerswith the opportunity to advance from general abattoir processes and
includes opportunities for learner's career development in the red meat industry. Itis aimed at formalising
the skills requiredin the red meat industry to facilitate career-pathing and to provide accessto new entrants.
The qualification provides learnerswith access to advanced learning in specialised areas withinthe red meat
industry. It also provides learners with the necessary background knowledge and skills to be portable within
other Industries.

Through the above the qualificationwill address one of the key priorities of the Department of Labour in the
reduction of unemploymentand under employment. It will assist in creating job opportunities.

The learnerwill have demonstrated an ability to make decisions and consider a range of options after
completion of the following unit standards in three specified areas.

RECOGNIZE PREVIOUS LEARNING?

Y

LEARNING ASSUMED TO BE IN PLACE

The learnerwill have appropriatelevels of competence in Communication, Languagesand Numeracy
equivalent to NQFI.

Recognition of prior learning
This qualification may be achieved in part or completely through the recognition of prior learning, which
includes formal, informaland non-formal learning and work experience. Where RPL is requiredthe learner
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will need to prove competence in that specific area in order to obtain recognition of that skill and knowledge,

Evidence can be presentedin a variety of forms, including international or previouslocal qualifications,
reports, testimonials mentioning functions performed, work records, portfolios, videos of practise and \
performance records. The assessment methods and tools to be used to assess Prior Learning shall be
decided uponjointly by the assessor and the learner.

QUALIFICATION RULES

To obtain this qualificationthe learner must complete 54 fundamental, 47 core and a minimum of 19 elective
unit standardsto total 120 credits.

EXIT LEVEL OUTCOMES

1. Carry out slaughter process of animals from different species

2. Apply proper handling technigues of effluentand condemned material
3. Handle and despatch chilled carcasses.

4. Evaluatedressing of carcasses

ASSOCIATED ASSESSMENT CRITERIA

1.

> The slaughtering process of different species is conducted in accordance with standard operating
procedures.

> Requiredequipment is identified and serviced, readyfor use.

> Proceduralrequirementsfor handling offal are identified and explained.

> Proceduresfor handling equipment correctly and according to safety requirementsare explained and
applied.

> Reasons and consequences of not operating machinery according to manufacturers specificationsare
identifiedand explained

2
> Proceduresfor handlingeffluent and condemned materiai correctly and accordingto health and safety

requirements are explained and applied.
> Reasons and consequences of not adhering to procedural requirementsfor correct handling of effluent

and condemned material are identified and explained.

3.
> Proceduresand policiesfor handling chilled carcasses correctly and according to work site procedures,

safety regulations and statutory requirements are explained and applied.

> Machineryand equipmentfor chilling carcasses are operated accordingto manufacturersspecifications.

> Reasons and consequences of not dispatching chilled carcasses according to policies and procedures are
identified and explained.

4.
> Consequencesof not adhering to correct evaluation forms for different species, determiningthe amount

and species to be evaluated are explained.

> Purpose of evaluating results of evaluation to relevant parties is explained

> Proceduresfor evaluating carcasses accordingto work site procedures, safety regulationsand statutory
requirements are explained and implemented

Integrated Assessment Criteria

Unit standards associatedwith this qualificationmust be used to assess specific and critical cross-field
outcomes. Assessment should focus in an integrated way on determiningthe competence of the learner in
terms of the overall purpose and title of this qualification.

The term integrated assessment also implies that the theoretical and practical components should be
assessed together and assess combinations of practical, applied, foundational and reflective competencies.

Assessment activities should be done in realworkplace situationsand where simulations or role-plays are
used, there should be supporting evidence to show that the learner is able to display the competenciesto
the realwork situation.
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All assessments should be conducted in line with the following documented principles of assessment:
appropriateness, fairness, manageability, integrationinto work of learning, validity, direct, authentic,
sufficient, systematic, open and consistent.

Learners wishing to be assessed will need to provide evidence of the following:

> Verbal and written explanations of reasons for adhering to operational and work site procedures as well as
statutory requirements, adhering to specific sequence of operations, identifying deviations, taking corrective
actions and recording relevant data, and reporting deviations outside the jobholder's responsibility.

> Documentation and explanation of administrative records completed during the process of preparing
animals for slaughter and handlingof red and rough offal.

> Demonstrationsof a range of actions in handling animals and applying general safety in the workplace

> A portfolio of evidence is requiredto prove the practical, applied and foundational competencies of the
learner, which may include productionand quality data.

Assessors and moderators should develop and conduct their own integrated assessment by making use of
a range of formative and summative assessment methods. Assessors should assess and give credit for the
evidence of learningthat has already been acquired through formal, informal and non-formallearningand
work experience.

INTERNATIONAL COMPARABILITY

Comparisonswere done against unit standards and qualifications in the New Zeeland Qualifications
Authority. These were:

> National Certificate in Meat Processing

A comparison of the above qualificationswas undertaken and the best practice points were highlighted and
used in the generation of this qualification's unit standards.

Ingeneralthis qualification and its component unit standards were compared with their international
counterparts and the differences are in the formatting, titles and scope of coverage or focus.

ARTICULATION OPTIONS

This qualificationlends itselfto both vertical and horizontal articulation
possibilities. These possibilities ensure both mobility and progressionfor the
learner in other fields of learning such as management, and areas where
supervisory competenceis required. The learning areas outlined in the purpose of
the qualification indicatethe vertical articulation possibilities.

This Quialificationwill articulate vertically and horizontally with the:

Further Educationand Training Certificate: Meat Examination level 4.

Further Education and Training Certificate: Meat Classification level 4.

National Certificate in General Abattoir Processes level 2.

MODERATION OPTIONS

Anyone assessing a learner against these unit standards must be registeredas an assessor with the
relevant ETQA.

Any institution offering learning that will enable achievement of these unit standards or will assess these unit
standards must be accredited as a provider with the relevant ETQA.

Moderationof assessment wAl be overseen by the relevant ETQA according to the moderation guidelines in
the relevantqualification and the agreed ETQA procedures.

Therefore anyone wishing to be assessed against these unit standards may apply to be assessed by any
assessment agency, assessor or provider institution, which is accredited by the relevant ETQA.

CRITERIA FOR THE REGISTRATION OF ASSESSORS
NIA

NOTES

An elective unit standard concerning sanitation and sterilisation will be included, as soon as it has been
developed.
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UNIT STANDARDS
(Note: A blank space after this line means that the qualification is not based on Unit Standards.)

UNIT STANDARD ID AND TITLE LEVEL CREDITS STATUS
Core * 114346 Handleeffluent Level1 © 3 Registered
core 12483 Performbasic first aid Level2 4 Reregistered
core 114367 Slaughterand dress small stock Level2 8  Draft- Prepfor P
Comment
core 8902 Monitor q ualicontrol practicesin a food-manufacturing environment Level3 4 Registered
Core 9042 Demonstrate an understanding of food or beverage safety practicesand Level3 7 Registered
procedures inthe food or beverage manufacturingenvironment
core 114335 Evaluatedressing of carcasses Level4 6 Reaistered
Elective 8187 Care lor electronic equipmentand measuringinstruments Level2 4  Registered
Elective 114375 Slaughterand dress horse and donkey Level2 10 Draft- Prepfor P
Comment
Elective 114378 Slaughterand dressgame Level2 10 Draft= Prep for P
Comment
Elective 114381 Slaughter and dress crocodite Level2 0  Draft- Prep for P
Comment
Fundamental 7469 Use mathematics 1 investigate and monitor the financial 80ects of personal Level 2 2 Registered
and community life
Fundamental 7480 Demonstrate understanding of rationaland irrationalnumbers and number Level 2 3 Registered
systems
Fundamental 8962 Maintainand adaptoral communication Level2 5 Registered
Fundamental 8963 Access and use information from texts Level2 5 Registered
Fundamental 8964 Write for a defined context Level2 5 Registered
Fundamental 8967 Use language and communicationin occupationalleaming programmes Level2 5 Registered
Fundamental 9008 Identify, describe, compare. dassify, explore shape and motion in 2-and 3 Level 2 3 Registered
dimensionalshapes in different contexts
Fundamental 7786 Operatea Computer Level3 8 Reregistered
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 1

Extablizhed in serms of Act 58 of 1995

Conditiongrain

SAQA USID |UNIT STANDARD TITLE

114347 Condition grain

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 1 4

Specific Qutcomes:
SPECIFIC OUTCOME 1

Prepare for the conditioning of grain.

SPECIFIC OUTCOME 2
Perform the conditioning of grain process.

SPECIFIC OUTCOME 3
Assure the correct degree of conditioning and plant utilization.

SPECIFIC OUTCOME 4
Complete the conditioning of grain.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHONTY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 2

Esibluhed in terms of Act X5 of 1995
Blend grain

SAQA USID JUNIT STANDARD TITLE
114360 Blend grain
SGB NAME |ABET BAND _|[PROVIDER NAME.
SGB for Secondary Aariculture: Processina IIUndeﬁned
FIELD DESCRIPTION SUBFIELD DESCRIPTION
Agriculture and Nature Conservation Secondary Agriculture
UNIT STANDARD CODE |UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP (Regular Level 1 4

Specific Qutcomes:
SPECIFIC OUTCOME 1

Preparefor the blending of grain.

SPECIFIC OUTCOME 2
Perform the blending process of grain.

SPECIFIC OUTCOME 3
Assure correct blending and plant utilization.

SPECIFIC OUTCOME 4
Complete the blending process of grain.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

ATy

UNIT STANDARD: 3

Exiahlished in serms of Act 5K of 1995

Processing impurities in grain

SAQA USID JUNIT STANDARD TITLE

114369 |Processing impurities in grain

SGB NAME ABET BAND IPROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined
[FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation (SecondaryAgriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Requtar Level1 4

Specific Qutcomes:
SPECIFIC OUTCOME 1

Prepare for the processing of impurities.

SPECIFIC OUTCOME 2
Perfom the processing of impurities.

SPECIFIC OUTCOME 3 -
Assure correctly processed impurities and plant utilization.

SPECIFIC OUTCOME 4
Minimisefinancial loss

SPECIFIC OUTCOME 5
Preventdamage to equipment and possiblefires.

SPECIFIC OUTCOME 6
Complete the processingof impurities in grain.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 4

Exiablished in icrms of Act 58 of 1W9S

Gradual reduction of grain and endosperm

ISAQA USID |UNIT STANDARD TITLE

114384 Gradual reduction of grain and endosperm

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined |

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE JUNIT STANDARD TYPE  |[NQF LEVEL |CREDITS
AGR-SAG-0-SGB SAP (Regular (Level1 6

Specific Outcomes:
SPECIFIC OUTCOME 1

Preparefor the gradual reduction d grain and endosperm.

SPECIFIC OUTCOME 2
Perform the gradual reduction process.

SPECIFIC OUTCOME 3
Assure plant utilization.

SPECIFIC OUTCOME 4
Completereduction of grain and endosperm.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 5

Eswghlisied in serms of Act S8 of 1995

Sieving and grading grain mill stocks

SAQA USID JUNIT STANDARD TITLE

114385 Sieving and grading grain mill stocks

SGB NAME (ABETBAND |PROVIDER NAME

SGB for Secondary Aariculture: Processina  (Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 1 8

Specific Qutcomes:
SPECIFIC OUTCOME 1
Preparefor the the serving and grading of grain mill stocks.

SPECIFIC OUTCOME 2
Perform sieving and grading of grain mill stocks.

SPECIFIC OUTCOME 3
Assure correct grading and degree of finess is maintained.

SPECIFIC OUTCOME 4
Complete grading and sieving of grain mill stocks.
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SOUTH
AFRCAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

N UNIT STANDARD: 6

Established in terma of Act 5 of 1993

Classify/ purify grain endosperm

SAQA USID |UNIT STANDARD TITLE

114386 Classify/ purify grain endosperm

SGB NAME ABET BAND PROVIDER NAME

SGB for Secondary Agriculture: Processing | yndefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Aariculture

[UNIT STANDARD CODE |UNIT STANDARD TYPE {NQF LEVEL ~CREDITS
AGR-SAG-0-SGB SAP |Regular {Level I |6

Specific Qutcomes:
SPECIFIC OUTCOME 1

Preparefor classifying/ purifying grain endosperm.

SPECIFIC OUTCOME 2
Perform classifying/ purifying grain endosperm.

SPECIFIC OUTCOME 3
Assure correct degree of classification/ purificationis maintained.

SPECIFIC OUTCOME 4
Complete classifying/ purifying of grain endosperm.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 7
Esrantisbied in terms of Act SK of 1995
Convey grain milling stocks

SAQA USID JUNIT STANDARD TITLE

114387 Convey grain milling stocks

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processina Undefined
} ——

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD TYPE |NQF LEVEL CREDITS

UNIT STANDARD CODE

AGR-SAG-0-SGB SAP

Regular

Level 1

6

Specific Outcomes:
SPECIFIC OUTCOME 1

Preparefor the conveying of grain mill stocks.

SPECIFIC OUTCOME 2

Perform conveying of the grain mill stocks.

SPECIFIC OUTCOME 3
Prevent environmental pollution.

SPECIFIC OUTCOME 4
Complete conveying of grain.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD: 8

Eviablnked in terms of Act S8 of 1905

Prepare wheat for milling

SAQA USID |UNIT STANDARD TITLE

114337 Prepare wheat for milling

SGB NAME JABET BAND _JPROVIDERNAME

SGB for Secondary Agriculture: Processing (Undefined

FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation |Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL |CREDITS
AGR-SAG-0-SGB SAP Regular Level 1 (8

Specific Qutcomes:
SPECIFIC OUTCOME 1

Planfor the preparation of wheat.

SPECIFIC OUTCOME 2
Perform preparation process.

SPECIFIC OUTCOME 3
Assure correct preparationof wheat and plant utilization.

SPECIFIC OUTCOME 4
Complete preparationof wheat.



668 No. 26928 GOVERNMENT GAZETTE, 2 NOVEMBER 2004

SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 9

Extahlished in serms of Act S8 of 1993

Degerm maize

SAQA USID |UNIT STANDARD TITLE

114382 Degerm maize

SGB NAME |ABET BAND [PROVIDERNAME

SGB for Secondary Agriculture: Processing Jundefined |

FIELD DESCRIPTION (SUBFIELDDESCRIPTION

Agriculture and Nature Conservation |Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-O-SGB SAP Regular Level 1 6

Specific Outcomes:
SPECIFICOUTCOME 1

Preparefor the degerming of maize.

SPECIFIC OUTCOME 2
Perform degerming of maize.

SPECIFICOUTCOME 3
Assure the production of low fat products.

SPECIFIC OUTCOME 4
Assure full plant utilization.

SPECIFIC OUTCOME 5
Remove bran and germ adheringto the endosperm.

SPECIFICOUTCOME 6
Complete degerming of maize
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669

SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 10
Batablished in jerms of Act S8 of 1993
Cleaning of grain
SAQA USID [UNIT STANDARD TITLE
8166 |Cleaning of grain
SGB NAME |JABET BAND |PROVIDER NAME
SGB Grain |Undefined
FIELD DESCRIPTION )SUBFIELD DESCRIPTION
Agriculture and Nature Conservation |Secondar§ Agriculture
UNIT STANDARD CODE JUNIT STANDARD TYPE  |[NQF LEVEL CREDITS
AGR-SAG-0 |Regular jLevel 2

'Specific Outcomes:
SPECIFIC OUTCOME 1
PREPARE FOR THE CLEANING PROCESS BY

SPECIFIC OUTCOME 2
PERFORM CLEANING PROCESS BY

SPECIFIC OUTCOME 3
COMPLETE CLEANING OF GRAIN BY
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 11

Estamlished in tarms of Act S8 of 1993

Slaughter and dress small stock

SAQA USID |UNIT STANDARD TITLE

114367 ISlaughter and dress small stock

SGB NAME IABET BAND IPROVIDER NAME

SGB for Secondary Agriculture: Processing |Undefined

FIELD DESCRIPTION |SUBFIELD DESCRIPTION

Agriculture and Nature Conservation (Secondary Agriculture

UNIT STANDARD CODE JUNIT STANDARD TYPE |NQF LEVEL |CREDITS
AGR-SAG-0-SGB SAP IReaular Level 2 I8

Specific Outcomes:
SPECIFIC OUTCOME 1

Plan and prepare slaughter process.

SPECIFIC OUTCOME 2

Perform slaughter process.

SPECIFIC OUTCOME 3
Complete process.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

Extahlished in verms of Act 58 af 1993

Slaughter and dress’game

13

[SAQA US ID [UNIT STANDARD TITLE

1114378 Slaughter and dress game |
SGB NAME IABET BAND |PROVIDER NAME |I
SGB for Secondary Agriculture: Processina  |Undefined | |
|FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation [Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |[NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Reqular ILevel 2 10

SDecific Qutcomes:
SPECIFIC OUTCOME 1

Plan and prepare slaughter process.

SPECIFIC OUTCOME 2

Perform slaughter process.

SPECIFIC OUTCOME 3
Complete process.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 14

Exiablished in terms of Act S8 of 1995

Slaughter and dress crocodile

SAQA USID JUNIT STANDARD TITLE

114381 Siaughter and dress crocodile

SGB NAME ABET BAND [PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined |

FIELD DESCRIPTION |SUBFIELD DESCRIPTION

Agriculture and Nature Conservation [Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE INQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regqular Level2 0

Specific Outcomes:
SPECIFIC OUTCOME 1

Plan and prepare slaughter process.

SPECIFIC OUTCOME 2
Perform slaughter process.

SPECIFIC OUTCOME 3
Complete process.

26928 21
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SOuTH
AFRICAN
QUALIFICATIONS

Establisked in tarms of Act 58 of 1995

UNIT STANDARD:

SOUTH AFRICAN QUALIFICATIONSAUTHORITY

Slaughter and dress horse and donkey

15

SAQA USID |UNIT STANDARD TITLE

114375 Slaughter and dress horse and donkey

SGB NAME ABET BAND

PROVIDER NAME

SGB T0r Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION iEUBFIELD DESCRIPTION

Agriculture and Nature Conservation ISecondary Agriculture
UNIT STANDARD CODE (UNITSTANDARD TYPE  [NQF LEVEL |CREDITS
AGR-SAG-O-SGB SAP . |Regular [Cevel 2 [10

Specific Qutcomes:
SPECIFIC OUTCOME 1

Plan and prepare slaughter process.

SPECIFIC OUTCOME 2
Perform slaughter process.

SPECIFIC OUTCOME 3
Complete process.

03-195840— 22

26928—22
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 16

Established in \erms of Act 58 af 1993

Take and prepare representative sample

SAQA USID |UNIT STANDARD TITLE

114352 Take and prepare representative sample

S$GB NAME ABET BAND |PROVIDER NAME
Jﬁ for Secondary Agriculture: Processing Undefined

'FIELDDESCRIPTION [SUBFIELDDESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE [UNITSTANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-O-SGB SAP IReqular Level?2 12

Specific Qutcomes:
SPECIFIC OUTCOME 1

Preparefor the sampling process.

SPECIFIC OUTCOME 2
Take sample.

SPECIFIC OUTCOME 3
Prepare sample.

SPECIFIC OUTCOME 4
Complete the sample taking process.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD: 17

Estatiuhed in terms af Act S8 of 1995

Evaluate particle size of grinded material

SAQA USID |UNIT STANDARD TITLE

114359 |Evaluate particle size of grinded material

SGB NAME |[ABET BAND _]PROVIDERNAME

SGBfor Secondary Aariculture: Processina  |Undefined

FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation (Secondary Agriculture

[UNIT STANDARD CODE |UNIT STANDARD TYPE |NQF LEVEL |CREDITS
AGR-SAG-0-SGB SAP |Regular |Level 2 (3

Specific Outcomes:
SPECIFIC OUTCOME 1

Preparefor evaluating of particle size.

SPECIFIC OUTCOME 2

Sieve sample.

SPECIFIC OUTCOME 3
Weigh sample.

SPECIFIC OUTCOME 4
Complete the evaluation process
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SOUTH
AFRICAN
QUALIFICATIONS

b
Estahlished in werms of Act 58 of 1995

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

Operate and control dry petfood extrusion equipment

18

SAQA US ID |UNIT STANDARD TITLE

114376 |0perate and control dry pet food extrusion equipment

SGB NAME

JABET BAND

PROVIDER NAME

FIELD DESCRIPTION

SGB for Secondary Agriculture: Processing Undefined
(SUBFIELDDESCRIPTION

Agriculture and Nature Conservation

[Secondary Agriculture |,

UNIT STANDARD CODE

UNIT STANDARD TYPE

NQF LEVEL

CREDITS

AGR-SAG-0-SGB SAP

Regular

Level 3

8

Specific Qutcomes:

SPECIFIC OUTCOME 1

Preparefor extrusion of a dry pet food.

SPECIFIC OUTCOME 2

Extrude a dry pet food.

SPECIFIC OUTCOME 3
Capture operating details.

SPECIFIC OUTCOME 4

Perform end of extrusion procedures.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD: 19

Extablished ix arms of Act 58 of 1993

Evaluate kibble quality

SAQA USID |UNIT STANDARD TITLE

114364 Evaluate kibble quality

SGB NAME ABET BAND PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE (UNITSTANDARD TYPE NQF LEVEL (CREDITS
AGR-SAG-O-SGB SAP |Regular Level 3 4

Specific Qutcomes:
SPECIFIC OUTCOME 1

Preparefor evaluating kibble quality.

SPECIFIC OUTCOME 2
Compare the appearance, shape and texture of final product to product specifications.

SPECIFIC OUTCOME 3
Determine the percentage of fines in final product.

SPECIFIC OUTCOME 4
Preparation of sample for further evaluation.

SPECIFIC OUTCOME 5
Conducting moisture/ph/water activity determination.

SPECIFIC OUTCOME 6
Complete evaluation process.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 20

Estahivnhed in sarms of At 58 af 1998

Dry and cool an extruded pet food kibbles

SAQA US ID JUNIT STANDARD TITLE

114377 IBry and cool an extruded pet food kibbles

SGB NAME [ABETBAND |PROVIDER NAME

ISGB for SecondaryAgriculture: Processing  lUndefined | ,l
|IFIELD DESCRIPTION ISUBFIELD DESCRIPTION L
Agriculture and Nature Conservation (SecondaryAgriculture

UNIT STANDARD CODE UNIT STANDARD TYPE  INQF LEVEL CREDITS
AGR-SAG-O-SGB SAP Reqular Level 3 6

Specific Outcomes;
SPECIFIC OUTCOME 1

Demonstrate an unéerstanding of basic principles of drying and cooling a kibbled pet food.

SPECIFIC OUTCOME 2
Preparefor dryingand cooling of a dry petfood.

SPECIFIC OUTCOME 3
Dry and cool a dry pet food.

SPECIFIC OUTCOME 4
Capture operating details.

SPECIFIC OUTCOME 5
Perform end of drying,and cooling procedures.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 21

Estahlished in terms of Act 38 of 1995

Demonstratean understanding of dry petfood extrusion principles

SAQA US ID |UNIT STANDARD TITLE

114371 IDemonstrate an understanding of dry petfood extrusion principles

SGB NAME ABETBAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE |UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP [Regular Level 3 5

Specific Outcomes:
SPECIFIC OUTCOME 1

Demonstratean understanding of basic principles of extrusion.

SPECIFIC OUTCOME 2
Demonstratean understanding of the procedural aspects.

SPECIFIC OUTCOME 3
Demonstratean understanding of the operational procedures in the extrusion of a dry petfood.

SPECIFIC OUTCOME 4
Demonstrate an understanding for the capture of operating and product details.

SPECIFIC OUTCOME 5
Demonstratean understanding of the procedural aspectsto be conducted on completion of extrusion.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTHAFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

Established im serms of Act 58 af 1993

Routine maintenanceof animal feed plant equipment

22

{SAQA US ID |UNIT STANDARD TITLE

|114354 JRoutine maintenance of animal feed plant equipment
[SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Aariculture: Processina Undefined

FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation ISecondary Agriculture

UNIT STANDARD CODE JUNITSTANDARD TYPE (NQFLEVEL (CREDITS
AGR-SAG-0-SGB SAP IReaular ILevel 3 7

Specific Qutcomes:
SPECIFIC OUTCOME 1

Plan routine maintenance.

SPECIFIC OUTCOME 2
Inspect plant equipment and report deviations.

SPECIFIC OUTCOME 3
Maintain and store plant and site equipment.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 23

Extablisbrd in terms f Act 58 of 1995

Moisture management in animal feed

SAQA USID JUNIT STANDARD TITLE

114368 IMoisture managementin animal feed

SGB NAME (ABETBAND _|PROVIDER NAME

SGB for Secondary Aariculture: Processing {Undefined

FIELD DESCRIPTION !SUBFIELD DESCRIPTION

Agriculture and Nature Conservation [Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 10

Specific Qutcomes:
SPECIFIC OUTCOME 1

Prepareto perform moisture management.

SPECIFIC OUTCOME 2
Conduct sampling.

SPECIFIC OUTCOME 3
Analyse and evaluate moisture content.

SPECIFIC OUTCOME 4
Take corrective action.

SPECIFIC OUTCOME 5
Complete the moisture management process.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 24

Established in ierm of Act 58 of 1995

Apply animal feed storage practices

SAQA USID |UNIT STANDARD TITLE

114365 |App|y animal feed storage practices

SGB NAME ABET BAND JPROVIDER NAME

SGB for Secondary Agriculture: Processina Undefined

FIELD DESCRIPTION (SUBFIELD DESCRIPTION

Agriculture and Nature Conservation |Secondary Agriculture

UNIT STANDARD CODE (UNITSTANDARD TYPE (NQFLEVEL ICREDITS
AGR-SAG-0-SGB SAP [Regular lLevel 2 (3

Specific Outcomes:
SPECIFIC OUTCOME 1
Preparework area.

SPECIFIC OUTCOME 2
Storing of bagged final product.

SPECIFIC OUTCOME 3
Complete the storage process.
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SouTh
AFRICAR
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 2

Estubtissed in terms of Act 58 of 1998

Apply storage practices of animal feed raw materials in bulk

ISAQA US ID |UNIT STANDARD TITLE

114373 Apply storage practices of animal feed raw materials in bulk

SGB NAME JABET BAND |[PROVIDER NAME

SGB for Secondary Agriculture: Processing [Undefined

FIELD DESCRIPTION (SUBFIELD DESCRIPTION

Agriculture and Nature Conservation |Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE INQF LEVEL ICREDITS
AGR-SAG-0-SGB SAP Regular JLevel 2 (3 i

Specific OQutcomes:
SPECIFIC OUTCOME 1

Preparework area.

SPECIFIC OUTCOME 2
Storing of bulk raw materials.

SPECIFIC OUTCOME 3
Complete the storage process.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 28

Extublished in iarms of Act S8 of 1995

Perform primary meat inspection incisions of pork

SAQA USID JUNIT STANDARD TITLE

114380 IPerform primarv meat inspection incisions of pork

$GB NAME |ABET BAND  |PROVIDER NAME

SGB for Secondary Agriculture: Processing )Undefined

FIELD DESCRIPTION (SUBFIELDDESCRIPTION

Agriculture and Nature Conservation |Secondary Agriculture

UNIT STANDARD CODE (UNITSTANDARD TYPE {NQF LEVEL CREDITS
IAGR-SAG-0-SGB SAP (Regular Level 4 8

SDecific Qutcomes:
SPECIFIC OUTCOME 1
Plan and prepare primary meat inspection incisions task.

SPECIFIC OUTCOME 2
Perform primary meat inspection incisions.

SPECIFIC OUTCOME 3
Complete primary meat inspection.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 29

Evaluatethe suitability of small stock carcasses and organs for human consumption

SAQA USID |UNIT STANDARD TITLE

114340 Evaluate the suitability of small stock carcasses and organs for human consumption

SGB NAME ABET BAND rPROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined |

FIELD DESCRIPTION (SUBFIELDDESCRIPTION

Agricultureand Nature Conservation |Seoondary Agriculture

UNIT STANDARD CODE JUNIT STANDARD TYPE  |JNQF LEVEL CREDITS
AGR-SAG-0-SGB SAP |Regular JLevel 4 16

Specific Qutcomes:
SPECIFIC OUTCOME 1

Identify any abnormalities or deviations.

SPECIFIC OUTCOME 2
Formulateand execute judgement.

SPECIFIC OUTCOME 3
Complete task.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD: 30

Exianlisked in terms of Act 38 of 1995

Evaluatethe suitability of beef carcasses and organs for human consumption

SAQA USID |UNIT STANDARD TITLE

114383 |Evaluate the suitability of beef carcasses and organs for human consumption

SGB NAME (ABETBAND |PROVIDER NAME

SGB for Secondary Aariculture: Processina lUndeﬁned

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE |UNIT STANDARD TYPE |NQF LEVEL (CREDITS
AGR-SAG-0-SGB SAP |Reguiar Level 4 |16

Specific OQutcomes:
SPECIFICOUTCOME 1

Identify any abnormalities or deviations.

SPECIFIC OUTCOME 2
Formolative and executejudgement.

SPECIFIC OUTCOME 3
Completetasks.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 31

Estahliohed in 1erms of Act 58 of 1995

Evaluate the suitability of pork carcasses and organs for human consumption

SAQA USID |UNIT STANDARD TITLE

114349 Evaluate the suitability of pork carcasses and organs for human consumption

SGB NAME ABET BAND )PROVIDERNAME

SGB for Secondary Agriculture: Processing Undefined |

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE _|NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular (Level4 16

Specific Qutcomes:
SPECIFIC OUTCOME 1

Identifyany abnormalitiesor deviations.

SPECIFIC OUTCOME 2
Formulateand executejudgement.

SPECIFIC OUTCOME 3
Complete task.
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SOUTH
AFRICAN
QUALIFICATIONS
AUTHORITY

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 32

Estantished in terms of Act 38 of 1993

Perform primary meat inspection incisions of beef

SAQA US ID |UNIT STANDARD TITLE

114374 Perform primary meat inspection incisions of beef

SGB NAME EBE T BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing ]Undeﬁned

FIELD DESCRIPTION SUBFIELD DESCRIPTION ‘L,
Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL CREDITS
AGR-SAG-0-SGB SAP Regular Level 4 8

Specific Qutcomes:
SPECIFIC OUTCOME 1

Pian and prepare primary meat inspectionincisions task.

SPECIFIC OUTCOME 2
Perform primary meat inspection incisions.

SPECIFIC OUTCOME 3
Complete primary meat inspection.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 33

Estehlished in terms af Act S8 of 1995

Perform primary meat inspection incisions of small stock

SAQA USID |UNIT STANDARD TITLE
114379 IPerform primary meat inspection incisions of small stock

SGB NAME ABET BAND |PROVIDER NAME
SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION iSUBFIELD DESCRIPTION

Agriculture and Nature Conservation )Secondary Agriculture
UNIT STANDARD CODE |UNIT STANDARD TYPE  |NQF LEVEL |CREDITS
AGR-SAG-O-SGB SAP [Regular JLevel 4 I8

Specific OQutcomes:
SPECIFIC OUTCOME 1

Plan and prepare primary meat inspection incisions task.

SPECIFIC OUTCOME 2
Perform primary meat inspection incisions.

SPECIFIC OUTCOME 3
Complete primary meat inspection.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

Eatablished in serncs of Act S8 of 1995

Perform primary meat inspection incisions of crocodile

SAQA USID JUNIT STANDARD TITLE

114450 Perform primary meat inspection incisions of crocodile

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing  |Undefined
FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE UNIT STANDARD TYPE |NQF LEVEL (CREDITS

AGR-SAG-0-SGB SAP Reaular _lLeveld I8

Specific Outcomes:
SPECIFICOUTCOME 1

Plan and prepare primary meat inspectionincisions task.

SPECIFIC OUTCOME 2
Perform primary meat inspection incisions.

SPECIFIC OUTCOME 3
Complete primary meat inspection.
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SOUTH
AFRICAN
QUALISICATIONS

Extablished in terms of Act S8 of 1995

SOUTH AFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD:

Perform primary meat inspectionincisions of horse and donkev

35

SAQA USID |UNIT STANDARD TITLE

114452 Perform primary meat inspection incisions of horse and donkey

SGB NAME

ABET BAND  |[PROVIDERNAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE |UNIT STANDARD TYPE __INQF LEVEL

CREDITS

AGR-SAG-0-SGB sAP |Regular |Level 4

8

Soecific Qutcomes:
SPECIFIC OUTCOME 1
Perform primary meat inspection incision.

SPECIFIC OUTCOME 2
Complete primary meat inspection.

SPECIFIC OUTCOME 3
Plan and prepare primary meat inspection incisions task.
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SOUTH
AFRICAN
QUALIFICATIONS

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 36

Baimblualted in terms of Act 58 of 1993

Perform primary meat inspection incisions of ostrich

SAQA USID |UNIT STANDARD TITLE

114448 Perform primary meat inspection incisions of ostrich

SGB NAME ABET BAND PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION ISUBFIELD DESCRIPTION

Agriculture and Nature Conservation (SecondaryAgriculture

UNIT STANDARD CODE (UNITSTANDARD TYPE (NQFLEVEL CREDITS
AGR-SAG-0-SGB sAP (Regular |Level 4 8

Specific Outcomes:
SPECIFIC OUTCOME 1

Plan and prepare primary meat inspection incisions task.

SPECIFIC OUTCOME 2
Perform primary meat inspection incisions.

SPECIFIC OUTCOME 3
Complete primary meat inspection.
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SOUTH
AFRICAN
QUALIFICATIONS

Estunlished in verms of Act SE of 1995

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 37

Perform primary meat inspection incisions of game

SAQA USID [UNIT STANDARD TITLE

114453 (Performprimary meat inspectionincisionsof game

SGB NAME ABET BAND |PROVIDER NAME

SGB for Secondary Agriculture: Processing Undefined

FIELD DESCRIPTION SUBFIELD DESCRIPTION

Agriculture and Nature Conservation Secondary Agriculture

UNIT STANDARD CODE JUNIT STANDARD TYPE  |NQF LEVEL |CREDITS
jLevel 4 (8

AGR-SAG-0-SGB SAP (Regular

Specific Outcomes:
SPECIFIC OUTCOME 1

Plan and prepare primary meat inspection incision task.

SPECIFIC OUTCOME 2
Perform primary meat inspection incisions.

SPECIFIC OUTCOME 3
Complete primary meat inspection.
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SOUTH
AFRICAN
QUALIFICATIONS

Estublished in icrms of At 58 af 1993

SOUTHAFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 41

Provideassistancein implementingand assuring projectwork is conducted in accordancewith the

project quality plan

SAQA USID

UNIT STANDARD TITLE

13844

Provide assistance in implementing and assuring projectwork is conducted in accordance with

the project quality plan

SGB NAME

(ABETBAND (PROVIDERNAME

SGB Project Management

lUndefined J

FIELD DESCRIPTION

SUBFIELD DESCRIPTION

Business, Commerce and Management Studies |Project Management

UNIT STANDARD CODE

(UNITSTANDARD TYPE (NQFLEVEL (CREDITS

BUS-PMG-0-SGB PM

YRegular-Fundamental JLevel 4 l6

Specific Qutcomes:
SPECIFIC OUTCOME 1

Discuss and explain need for process and standards to achieve quality.

SPECIFIC OUTCOME 2
Contribute to quality planning.

SPECIFIC OUTCOME 3
Monitor and evaluate the project quality plan's implementation.

SPECIFIC OUTCOME 4
Record quality deviations and exceptions against project quality plan.

SPECIFIC OUTCOME 5
Prepare and distribute quality deviation reports.

SPECIFIC OUTCOME 6
Communicate and maintain central record of standards and proceduresto be met on a project.






