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SAQA QUAL ID |QUALIFICATIONTITLE

50306 Further Education and Training Certificate: Dairy Manufacturing Technology

SGB NAME ORGANISINGFIELD ID PROVIDER NAME|

SGB Food Manufacturing 6

QUAL TYPE ORGANISING FIELD DESCRIPTIONJSUBFIELD

Further Ed and Training Cert Manufacturing, Engineeringand Manufacturingand Assembly
Technology

ABET BAND |MINIMUM CREDITS |NQF LEVEL QUALIFICATION CLASS

Undefined 120 Level4 ﬁegular-Unit Stds Based

PURPOSE AND RATIONALE OF THE QUALIFICATION
Purpose:

The purpose of this qualification is to ensure that the personwho does dairy product manufacturingwill be
able to manufacture safe, quality assured and hygienically packaged dairy products from raw materials,
within the specialisation area(s) of his/her choice. The range of dairy productsfor specialisation purposes

includesthe following:

> Ripened cheese.

> Cottage cheese.

> Processed cheese.

> Fermented dairy products.

> Dried dairy products.

> Liquid long life dairy products.

> Condensed milk products.

> Butter and butter-related products.

> Frozen ice cream and frozen ice cream and related dairy products.

Through this qualification the learner will be able to take part in quality control practices within the
manufacturing environment and will thereby contribute to the overall quality assurance procedures and

quality managementsystem within histher work environment.

Portable competencies such as cleaning and sanitising of the manufacturing system will also be obtained.
The personwill be able to apply all relevant personal safety and food safety practices during the
performance of his/her tasks. Portability is further enhanced in this qualification by the different specialisation
options offered, i.e. after completion of the qualification, a personwill be competent in one area of
specialisation but one specialisation area will allow for portabilityto eight other specialisations.

This qualificationwill allow a personto have access to education, training and career paths within the dairy
and food industries, ensuring learning mobility and progression on the framework through articulation with
other qualifications. This qualification will enhance the social, economic and personal development of the
learner, as well as the sustainability and productivity of the dairy industry. The qualificationwill accelerate the
redress df past unfair discriminationin education, training and employment opportunities.

Rationale:

This qualificationis a revised and updated version of the 11 similar qualifications developed by the dairy
industry during the 1990s as a result of the demand in the dairy industry for national recognition for workers
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in dairy manufacturing technology. These 11 former qualifications in dairy manufacturing technology were
respectively registered with the Department of Labour from 1990-1998, where after they were registered on
the NQF up till now as interim registered dairy qualifications on Level 4.

They are:

> 17287 - National Certificate: Butter Manufacturing

> 10835 - National Certificate: Condensed Milk Preparation

> 17284~ National Certificate: Cottage Cheese Preparation

> 10829 - National Certificate: Dairy Powder Manufacturing

> 10817 - National Certificate: Fermented Dairy Products Preparation

> 17282 - National Certificate: Fresh Dairy Product Preparation

> 10827 - National certificate: Gouda and Cheddar Cheese Manufacturing
> 17288 - National Certificate: Pasta Filata and Grana Type Cheese Manufacturing
> 10837 - National Certificate: Processed Cheese Making

> 17285 - National Certificate: Steri Processing

> 10823 - National Certificate: UHT Processing

Due to certain commonalities in the dairy manufacturing industry the need arose to integratealf the above-
mentioned qualifications into one single qualificationwith specialisationoptions. it is therefore the aim of this
gualification to address the combined skills needs of the dairy manufacturing industry as a whole.

This qualification aims at providing formal recognitionfor competencies already obtained but not yet
recognised by providing recognition for workers in the dairy industry, specifically in dairy manufacturing
technology. Inaddition, this qualification provides the new entrant with the opportunityto obtain
competencies in dairy product manufacturing within the workplace. Inthis way, value is added to workers’
employability and competence and the sustainability of the dairy industry is improved.

This qualification providesthe leaner with the skills and knowledge to be employed within the dairy
manufacturingindustry with the possibility of articulationinto areas of quality control and assurance,
laboratory analysis, packagingand other areas of food manufacturing technology (hondairy). The range of
electives will allow the learnerto pursue a career within a laboratory, quality control/assurance or packaging
environment. Skilled workers are one of the key players in better manufacturing standards and productivity,
which may increase business prosperity. This qualificationwill assist in social and economic transformation.

There are currently skills shortages in dairy manufacturingtechnology in South Africa and since South Africa
is now being considered as an opportunity for dairy exports to Europe, the demand for dairy manufacturing
skills and competencies is increasing.

The secondary focus of the qualification is on product quality and food safety and therefore this qualification
will contribute to the establishment of workplace competencies that will ensure food products that are healthy
and safe for human consumption.

RECOGNIZE PREVIOUS LEARNING?
Y

LEARNING ASSUMED TOBE IN PLACE
It is assumed that learners are already competent in:

> Communication at NQF Level 3.

> Mathematical Literacyat NQF Level 3.

> Natural science and technology principles at NQF level 3.

> Application of personal safety practices in a manufacturingenvironment.

> Application of hygiene and health practices.

> Knowledge and application of cleaning-in-place (CIP) and cleaning-out-of-place (COP).
> Knowledge and application of pasteurisation/vaccreation/thermisation.

> Knowledge and application of fat standardization,

> Knowledge and application of cream separation.

> Knowledge and comprehensionof homaogenisation (compulsory only for manufacturingprocesses that
require hornogenisation).

> Application of food safety practices.

Recognition of prior learning:
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s restiliation may be achieved in part or completely through RPL, which includes formal, informaland
soi-fosTng leaining and work axperience,

Accsng tn e guslification

Agesas 10 e qualification 15 open bearing in mind learning assumed to be in place.

QUALIFICATION RULES

i tha sommpuisory Fundameantal component of the qualification, a learner must demonstrate his/her
wnpatents n e 20 crodils of Communication (First Language), plus the 20 credits of Communication
{Hmcesd Lapuage), plus the 106 credits of MathematicalLiteracy (total of 56 credits).

This Cove comipnett of the qualification consists of three unit standards which are equally applicable to all
i iltersinl speciniizations These thres unit Standards contribute a total of 28 credits to the qualification
arwl i conmpulsory 1or all lsarmers,

The Bleclive companent of the qualification consists of five groups of unit standards.

s fusl gronp endlde compulsory unit standards per specialization (Ai - A9). The learner will haveto
urertaks fearming lowards all the unit atandards for the specialization.

The gscond roup enlails additional, varied-focus, manufacturingtechnology unit standards for five of the
i apecializations (A1 - B5). The lancner will have to undertake learning towards histher choice of at least
ani of the Uit stardards in this slective group, relevant to the specializations for which this group of unit
slandaris are applicatio

The third group entids laboratory analyses unit standards. The learnerwill have to undertake learning
lowarda one of moees unit stlandard{s) from this group (C), relevant to the specialization, to attain at least 10
vretiite

Tha fourth group entalls peckaging unit standards The learner will have to undertake learning towards at
lsast one unit standard from this grog, (D). relavagy 1 he specialization.

The fifth group (B) enlalls oglional, manufaciuring related unit standards, The learner may exercise the
option to choose none, any or all of the unit standardsa per specialization.

The learner muat choose one groun 10 specislies In and do all the unit standards listed for that
spacialisation:

A1. Ripaned chesasa:
Compulsory unit standards {choose all of the following three unit standards):

> 123303: "Demonstrate an understanding of the ccnnection between milk constituents, synerasia and

moisture control in cheesa curd”™, Level 4, 8 credits,

> 123307: "Coagulate mitk or a dairy mixture for the manufacturingof a fermented product*, L.evel 4, 20
credits.

> 123287: "Evaluate the sensory guaiity of cheese”, Level 4, 8 credits.

> Total: 36 credits.

A2. Cottage cheese:
Compulsory unit standards (choose all of the following four unit standards):

> 123303: "Demonstrate an understanding of the connection between milk constituents synérests and
moisture control in cheese curd” Level 4, 8 credits.

» 123307 :"Coagulate milk or a dairy mixture for the manufacturing of a fermented peowitit”, | avel 4, 20.
crodits

= 123286: "Evaluate the sensory quality of cottage cheese", Level4, 5 credits.

* 123313: "Manufacture smooth or chunky cottage cheese from coagulated milk * t avet 4, 25 credits.

= Total 58 credits.

Al Processed cheese:
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Compulsory unitstandards (choose all of the following three unit standards):

> 123351 :"Manufacture processed cheese", Level 4, 20 credits.

> 123300:"Evaluate the sensory quality of processed cheese", Level 4,5 credits.

> 123287:-"Evaluate the sensory quality of cheese", Level 4,8 credits.

> Total: 33 credits.

AA. Fermenteddairy products:

Computsory unit standards (choose both of the following two unit standards):

> 123307:"Coagulate milk or a dairy mixturefor the manufacturing of a fermented product", Level 4,20
credits.

> 123305: "Evaluate the sensory quality of fermented dairy products”, Level 4,6 credits.

> Total: 26 credits.

A5. Dried dairy products:

Compulsory unit standards (choose both of the following two unit standards):

> 123349:"Evaporate a liquid food product using a falling or rising film evaporator", Level 4,20 credits.
> 1232838:"Evaluate the sensory quality of dried dairy products”, Level 4, 5 credits.

> Total: 25 credits.

A6. Liquid long life dairy products:

Compulsory unit standard:

> 123289:"Evaluate the sensory quality of liquid long life dairy products”, Level 4,5 credits.

A7 . Condensed milk products:

Compulsory unit standards (choose both of the following two unit standards):

> 123349:"Evaporate a liquid food product using a falling or risingfilm evaporator”, Level 4,20 credits.
> 123296: "Evaluate the sensory quality of condensed milk products", Level4,5 credits.

> 123308:"Perform controlled lactose crystallisation in sweetened condensed milk or concentrated whey",
Level 3,8 credits.

> Total: 33 credits.

A8. Butter and butter related products:

Compulsory unit standards (choose both of the following two unit standards):

> 123283:"Evaluate the sensory quality of butter”, Level 4,6 credits.

> 120240:"Evaluate the sensory quality of pasteurised milk, cream or fruit milk mixtures", Level 3,5
credits.

> Total:11 credits.

AB. Frozenice cream or ice cream related products:

Compulsory unit standards (choose both of the following two unit standards):

> 123297:-"Manufacture a frozen dairy ice cream or ice cream related product”, Level 4, 15 credits.

> 123290: "Evaluate the sensory quality of frozen dairy ice cream or ice cream related products”, Level 4,
5 credits.

> Total: 20 credits.

The learner must choose at least one unit standard listed for the specialisation chosen by the learner in
section A:

B1. Ripened Cheese:

Choose at least one of the following unit standards:
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> 123354: "Manufacture a Cheddar type cheese from coagulated milk.", Level 4, 30 credits.
> 123311: "Manufacture a Gouda or Granatype cheesefrom coagulated milk", Level 4, 30 credits.
> 123358: "Manufacture a Mozzarella type cheesefrom coagulated milk.”, Level 4, 30 credits.

52. Dried dairy products:
Choose at least one of the following unit standards:

> 123355: "Manufacture a dry food product by means of a roller dryer.”, Level 4, 30 credits.
> 123356: "Manufacture a spray dried food powder from an evaporated mixture.”, Level 4, 30 credits.

83. Liquidlong life dairy products:
Choose at least one of the following unit standards:

> 123309: "Manufacture a sterilised food product by means of a retort”, Level 4, 20 credits.
> 123350: "Manufacture a sterilised food product by means of a steri-tower", Level4, 20 credits.
> 123310: "Manufacturea UHT food product”, Level 4, 20 credits.

84. Condensed milk products:
Choose at least one of the following unit standards:

> 123309: "Manufacture a sterilised food product by means of a retort"”, Level4, 20 credits.
> 123350: "Manufacture a sterilised food product by means of a steri-tower", Level 4, 20 credits.

B5. Butter and Butter related products:
Choose at least one of the following unit standards:

> 123346: "Manufacture butter with a continuous butter making machine”, Level4, 25 credits.
> 123293: "Manufacture butter by means of a batch churn®, Level 4, 25 credits.

The Learner must choose unit standards totalling at least 10 credits related to the specialisation chosen:
C. Laboratory Analyses:
Choose a minimum o 10 credits, relevant to the specialization:

> 120411: "Evaluatethe quality of a food product interms of its pH", Level 3,4 credits.

> 120241 "Evaluate the quality of a dairy productin terms of its fat content, as determined by the Gerber
or Babcock fat determination method”, Level 3, 5 credits.

> 123284: "Evaluate the quality of a food productin terms of its fat content as determined by an ether
extraction method", Level 3, 5 credits.

> 123277: "Evaluate the quality of a food product in terms of its total solids content using an oven drying
method"”, Level 3, 4 credits.

> 120400:" Evaluate the quality of milk interms of its solids-non-fat content"”, Level 3, 4 credits.

> 120408: "Evaluate the quality of milk in terms of its freezing point", Level 3, 4 credits.

> 120236: "Evaluate the efficiency of homogenisation of a liquid dairy product”, Level 3,4 credits.

> 123282: "Evaluate the quality of cheese in terms of its salt content”, Level 3, 5 credits.

> 123280: "Evaluate the quallity of a food productin terms of its viscosity", Level 3, 4 credits.

> 123275: "Evaluate the quality of a dairy powder in terms of its moisture content, as indicated by the
Toluene distillation method"”, Level 3, 5 credits.

> 123291: "Evaluatethe quality of instant milk powder in terms of its dispersibility”, Level 3 3 credits.
> 123292: "Evaluatethe quality of a dairy powder in terms of its bulk density"Level3, 3 credits.

> 123276: "Evaluate the fat-, salt-, moisture- and solids-non-fat-contentof butter as indicated by the
Kohmantest”, Level 3, 5 credits.

> 123285: "Evaluatethe extent of saturation of butterfat (in cream or butter), as indicated by its iodine
value", Level 4, 4 credits.

> 123294 "Evaluatethe quality of a food product in terms of its Brix-value", Level 3, 3 credits.

> 123302: "Evaluate the sensory quality of lactic acid fermented cereal-based beverages", Level 4,6
credits.
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D. Packaging:
The learner must Choose the relevant packaging unit standard(s) as required by the chosen speciatization:

> 120258: "Operate and control the forming, filling and hermetic sealing of gable top or brick type cartons
for food products”, Level 3, 12 credits.

> 120256: "Operate and control the forming, filling and hermetic sealing of plastic sachets or bags for food
products", Level 3,10 credits.

> 123312: "Operate and control the filling and sealing of cans for food products”, Level 3, 12 credits.

> 123347:"Operate and control the forming and wrapping of a brick or cube shaped food product", Level
3, 10credits.

> 120233: "Operate and control the filling and closing of glass or rigid plastic containers for food products”,
Level 3, 10 credits.

> 123298: "Operate and control the wrapping and sealing of individualfood product units:", Level 3,8
credits.

> 123301:"Operate and control the individual wrapping of process cheese portions”, Level 3, 12 credits.

> 123306: "Operate and control the aseptic forming, filling and sealing of containers for food products”,
Level 3, 18 credits.

E. Optional Manufacturing Technology:
These unit standards are optional and may be chosen in any combinationas required by the specialization:

> 8875: "Enrobe confectionery products”, Level 3, 8 credits.

> 8880: "Manufacturewafer products”, Level4, 20 credits.

> 123304 "Mould a frozen dairy ice cream or ice cream related product”, Level 3, 7 credits.

> 123353: "Prepare a bulk starter culturefor the manufacturing of fermented dairy products or cheese",
Level 4, 8 credits.

> 123307: "Coagulate milk or a dairy mixture for the manufacturing of a fermented product”, Level 4, 20
credits.

> 123308: "Perform controlled lactose crystallisation in sweetened condensed milk or concentratedwhey”,
Level 3, 8 credits.

> 9068: "Prepare and process oil and aqueous emulsion”, Level 4, 15 credits.

> 123357: "Conduct a hazard analysis critical control point (HACCP) study in a food-handling
environment”, Level 5, 12 credits.

> 123295: "Manufacture a beverage by means of lactic acid fermentation of a cooked cereal-based
mixture”, Level 4, 10 credits.

The total credits of the qualification should at all times add up to a minimum of 120.

A learner will be allowed to complete more than one specialisationgroup, as long as the rules of
combination are followed, This will further support the principle of horizontal progression and articulation.

EXIT LEVEL OUTCOMES

Qualifying learners can

1. Manufacture the relevant dairy product. One of the following dairy products is manufactured:
> Ripened cheese.

> Cottage cheese.

> Processed cheese.

> Fermenteddairy products.

> Dried dairy products.

> Liquid long life dairy products.

> Condensed milk products.

> Butter and butter-related products.

> Frozen ice cream and frozen ice cream related dairy products.

2. Pack the relevant manufactured dairy product.
3. Perform quality control practices on manufactured dairy products.
Critical cross-field outcomes:

Critical cross-field outcomes have been addressed by the exit level outcomes as follows:
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While performinglaboratory functions, qualifying learners can:

1. Identifyand solve problems in which response displays that responsible decisions, using critical and
creative thinking, have been made by:

> Problem solving during manufacturing, packaging and quality assurance:

> Evidentin exit level outcomes: 1, 2 and 3.

2. Work effectivelywith others as a member of a team, group, organisation or community by:
> Applying teamwork during manufacturing, packagingand laboratory analysis:

> Evident in exit level outcomes: 1, 2 and 3.

> Co-ordinating one's work with that of others in the direct surrounding area:

> Evident in exit level outcomes: 1,2 and 3.

3. Organise and manage oneself and one's activities responsibly and effectively by:
> Planning one's activities:
> Evident in exit level outcomes: 1, 2 and 3.

4. Collect, analyse, organise and critically evaluate information by:

> Keeping records of manufacturing, packaging and quality assurance:
> Evident in exit level outcomes: 1, 2 and 3.

> Analysing samples and evaluating the results:
> Evident in exit level outcome: 3.

5. Communicate effectively by using mathematical and/or language skills in the modes of oral and/or
written presentations by:

> Keeping records and noting results:

> Evidentin exit level outcomes: 1, 2 and 3.

6. Use science and technology effectively and critically, showing responsibilitytowards the environment
and health of others by:

> Working according to health and safety regulations:

> Evidentin exit level outcomes: 12 and 3.

7. Demonstrate an understandingof the world as a set of related systems by recognising that problem
solving contexts do not exist in isolation by:

> Problem solving during manufacturing, packagingand quality assurance:

> Evidentin exit level outcomes: 1, 2 and 3.

8. Contribute to the full personal development of each learner and the social and economic development of
the society at large by:
> Manufacturing of a dairy product:
> Evidentin exit leveloutcome: 1.
> Packaging of a dairy product:
> Evidentin exit level outcome: 2,
> Performing quality assurance procedures:
> Evidentin exit level outcome: 3.

ASSOCIATEDASSESSMENT CRITERIA

1

> Knowledge of the relevant manufacturing technology is demonstrated accordingto standard dairy
principles.

> Preparation for the manufacturing of the relevantdairy product is done accordingto standard operating
procedures.

> The relevant dairy product is manufactured accordingto standard operating procedures.

> End of process duties are performed according to standard operating procedures.

2

> Knowledge of the relevant packaging processis demonstrated according to standard dairy principles.
> Preparationfor the packaging of the relevantdairy productis done accordingto standard operating
procedures.

> The relevant dairy product is packed according to standard operating procedures.

> End of packaging duties are performed according to standard operating procedures.
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Cx

> Knowledge and comprehension of microbiological principles and its application in a dairy manufacturing
environment is demonstrated using standard diary practices as examples.

> Quality control practices are performedduring dairy product analysis according to standard operating
procedures.

> Quality assurance procedures are monitored and controlled according to standard operating procedures.
> The sensory and compositional analysis of the relevant dairy product is performed according to standard
dairy principles.

Integrated assessment:

The applied competence (practical, foundational and reflexive competencies) of this qualificationwill be
achieved if a learner is able to manufacture and pack a dairy productand perform the relevant quality
control procedures.

The identifying and solving of problems, team work, organising oneself, the using of applied science, the
implication of actions and reactions in the world as a set of related systems must be assessed during any
combination of practical, foundational and reflexive competencies demonstrated. Assessment methods and
tools must be designed to determine the whole person development and integration of applied knowledge
and skills.

Applicable assessment tool(s) must be used to establish the foundational, reflexive and embedded
knowledge applied to solve problems.

A detailed portfolio of evidence is requiredto prove the practical, applied and foundational competencies of
the learner.

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

Unit standards in the qualification must be used to assess specific and critical cross-field outcomes.

INTERNATIONAL COMPARABILITY

Benchmarkingwas done against the NZQA from New Zealand, NVQ from England, Wales and Northern
Ireland, AQF from Australia andthe SVQ from Scotland.

On the NZQA from New Zealand, three qualifications exist at Level 4 for Dairy Manufacturing, namely:

> National Certificate in Dairy Manufacturing (Process Skills) with optional strands in Product Safety and
People Skills.

> National Certificate in Dairy Manufacturingwith optional strands In Product Safety, People Skills and
Computing Skills.

> National Certificate in Dairy Manufacturing (Laboratory Technology).

The first of the above-mentioned qualificationswas modelled against this qualification. The Level 4 National
Certificate in Dairy Manufacturing(Process Skills) from the NZQA contains a minimum of 50 credits and
can be extended with optional strands in product safety and people skills to 74 credits. Itis aimed at
experienced employeesworking with limited supervision and recognises the ability to apply and monitor a
range of on-the-job skills. The qualification is structured with a compulsory generic section and an efective
section that provides options covering general and specialist com petencies required for unique products
and technologies.

Compulsory generic standards cover the following competencies:

> Implementationof quality systems.

> People skills.

> Dairy processing.

> Dairy product safety and risk management.
> Dairy workplace health and safety.

Elective standards cover the following competencies:
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> Elective A:

> Facilitationskills.

> Personal management.

> Statistics.

> Hazard Analysis Critical Control Points (HACCP).
> Problem solving on faulty equipment.

> Elective B:

> Training and development.

> Workplace assessment.

> Working with temperature controlled stock,

> Implementationof environmental programmes.
> People management.

Thus, the New Zealand qualification compares well with the South African qualification, although product
specialisation inthe former is not defined in such detail as in the South African qualification. The New
Zealand qualificationalso has a strong focus on people skills and management, which is not the case in the
South African qualification. These skills are addressed inthe Level 5 South African qualification in First Line
Manufacturing Management.

Onthe NVQ from England, Wales and Northern Ireland, Dairy Manufacturing Technology forms part of the
City & Guilds National Vocational Qualificationin Food and Drink Manufacturing Operations at Levels 1, 2
and 3. Level 1 is suitable for entry-level staff, whereas Level 3 is aimed at supervisors, team leaders or
those with a high level of technical skills. A Level 2 involves approximately SIX months of study and practice,
whereas a Level 3 would take between one to two years to complete.

Units in the qualification are either optional or mandatory. Mandatory units focus on areas such as health
and safety and teamwork, which are common to any job role within the food and drink manufacturing
industry. Optional units include areas such as maintainingthe quality of products, cleaning in place, hygiene
and control units that focus on different processeswithin food and drink manufacturing.At Levet 2, units
cover similar areas to those at Level 1, with a few additions, in particular diagnosing and rectifying operating
problems. The units in Level 3 differ from those at Levels 1 and 2 by having a more supervisory focus,
reflecting the job roles of those who wilt take them.

The major difference between the UK qualification (Level 3) and this South African qualification (Level 4) is
inthe Level, i.e. supervisoryand entry-level management competencies are addressed at Level 3 in the UK
qualification, but in the South African qualification it is addressedat Level 4. However, the latter is inline
with the SAQA level descriptors and provides a clear learning pathway in the Dairy Industry.

The AQF from Australia contains a qualification (Certificate V) in Food Processing, which consist of
specialist, core, imported, multi-sector specialistand sector specialist units. For the dairy sector, specialist
units include the following competencies, but only on Level 2:

> Butter churning.

> Continuousfreezing.

> Bultter oil processing.

> Curd productionand cutting.

> Cooling and hardening.

> Cheese pressing and moulding.
> Fermentation processes.

> Holding and storage processes.
> Membrane processes.

Inthe South African qualification, most of the above processes are addresses on Level 4, while the
Australian CertificateiV qualification focuses more on the following skills:

> Assessment of food safety programmes.

> Conducting food safety audits.

> Control of food safety hazards.

> Establishment of process capability.

> Management.

> Optimising processes.

> Planning and designingfor quality management.
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> Statistics.
> Application of engineering principles.
> Implementing and maintaining quality management systems.

Most of these skills are addressed in the Level5 South African qualification in First Line Manufacturing
Management.

The SVQ from Scotland contains a quatificationin Food and Drink Manufacturing Operations at Level 4. It
consists of mandatory and optional units outlined below:
Mandatory units:

> Managing food and drink manufacturingprojects.

> Contributingto improvementsin food and drink manufacturing operations.
> Auditing against standards.

> Developmentof resources.

> Maintaining health, safety and hygiene.

Optional units:

> Managing the commissioning and handover of a food and drink manufacturing plant.
> Productdevelopment.

> Developingafood and drink manufacturing process.

> Developmentof people.

> Managingthe use of physical resources.

> Managing the use of financial resources.

> Implementinga quality assurance system.

Very little product manufacturing (technical and operational) skills are found in the Level4 Scottish
qualification, as is the case in the South African qualification. The strong managementfocus in the Scottish
qualification B reflected inthe Level 5 South African qualification in First Line Manufacturing Management.

In conclusion, it can be stated that in terms o the qualifications analysed in this study, this qualification is
justified as it contains similar essential core competencies to those offered internationallyin dairy
manufacturing.

ARTICULATION OPTIONS

This qualification articulates horizontallywithin its different specializationgroups, namely:

> Ripened cheese manufacturing.

> Cottage cheese manufacturing.

> Processed cheese manufacturing.

> Fermented dairy products manufacturing.

> Dried dairy products manufacturing.

> Liquid long life dairy products manufacturing.

> Sweetened condensed milk manufacturing.

> Butter and butter related spreads manufacturing.

> Frozenice cream and frozen ice cream related products manufacturing.

As well as with the following qualifications:

> 20206 - Further Education and Training Certificate: Food and Beverage ManufacturingTechnology: Spray
Dried Food Product Technologist- NQF level 4

> 48915 - Further Education and Training Certificate: Manufacturing and Assembly Operations
Supervision- NQF Level 4.

Vertical articulation exists with the following qualification:

> 49743 - National Certificate: First Line Manufacturing Management - NQF Level 5.
MODERATION OPTIONS

> Anyone assessing a learner or moderatingthe assessment of a learner against this qualification must be
registered as an assessor and moderator respectivelywith the relevant ETQA, or with another ETQA that
has a Memorandumof Understandingwith the relevant ETQA.
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> Any institution offering learning that will enable the achievement of this qualification must be accredited as
a provider with the relevant ETQA, or with another ETQA that has a Memorandum of Understandingwith
the relevant ETQA.

> Assessment and moderation of assessmentwill be overseen by the relevant ETQA, or by another ETQA
that has a Memorandum of Understandingwith the relevant ETQA, accordingto the ETQAs policies and
guidelines for assessment and moderation.

> Moderationmust include both internaland external moderation of assessments at exit points of the
qualification, unless ETQA policies specify otherwise. Moderationshould also encompass achievement of
the competence described both in individual unit standards, exit level outcomes and the integrated
competence described inthe qualification.

> Anyone wishing to be assessed againstthis qualification may apply to be assessed by any assessment
agency, assessor or provider institutionthat is accredited by the relevant ETQA.

CRITERIAFOR THE REGISTRATION OF ASSESSORS

For an applicantto register as an assessor, the following are essential:

> Anyone assessing a learner against this qualificationmust be registeredas an assessor with the relevant
ETQA, or with another ETQA that has a Memorandum df Understandingwith the relevant ETQA.

> The applicant needswell-developed interpersonal skills, as well as subject matter and assessment
experience.

> The applicantshould have a similar qualification than this one at NQF Level 5 or higher, with a minimum
of 12 monthsfield experience after he/she has completed the qualification.

NOTES
N/A

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

Core 119796 Monitorand control quality assurance proceduresin afood or sensitive Level4 8 Recommended
consumer product environment
e 119801 Demonstratean understanding of microbiologicalprinciplesand its application  Levels 12 Recommended
ina food handling environment
Comment
Elective 8875 Enrobe confectionery products Level3 8  Reregistered
. ) . . . 10 .
Elective 120233 888%1% gﬂggontrolme filing and closing of gtass o5 rigid plastic containersfor  Level3 Registered
Elective 120236 Evaluatethe effidency of homogenisation of a liquid dairy product Level3 4 Reoistered
Elective 120241 Evaluatethe qualiiof a dairy product interms ofits fat content as determined ~ Level3 5 Registered
by the Gerber @ Babcock fat determination method
Elective 120256 Operate and contral the forming, filling and hemetic sealing of plastic sachetsor  Levef 3 10 Reaistered
bags for food products
Elective 120258 Operate and controlthe forming, filling and hermetic sealing of gabletop or brick  Level3 12 Registered
type cartons for food products
Elective 120400 Evaluate the quality of milk interms of its solids-non-fat content Levet3 4 _Recommended
Elective 120408 Evaluatethe quality of milk interms of its freezing point Level3 4 Recommended
Elective 120411 Evaluatethe qualtty ofafood productinterms of its pH Level3 4 Recommended
Elective 123275 Evaluatethe quality of a dairy powder in terms of its moisture content, as Level 3 5 Daft-Prepfor P
indicatedby the Toluenedistitiation method Comment
Elective 123276 Evmg%gttry]f %Ksoar%trﬁamn?eisst&ure- and solids-non-fatcontent of butteras Level3 5 Broar% m ePr;?p for P
Elective 123277 Evaluate the quality of afood productin terms of its totat solids contentusingan — Level3 4  Draft- Prepfor P
gven-drying-methad Comment
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Elective T23280 Evaluatethe quality of a food productin temms 0T fis viscosity Level3 4 Draft-PrepforP
Comment
Elective 123282 Evaluatethe quality of cheese in terms of #s salt content Level3 5 Draft- Prepfor P
Comment
Elective 123291 Evaluatethe qualtty of instant milk sowder intermns diits dispersibility Level3 3 Draft™ Prepfor P
Comment
Elective 123292 Evaluatethe qual$ of a dairy powder interms of fits bulk density Level3 3 Draft~ Prepfor P
Camment
Elactive 123294 Evaluatethe quality of a food productinterms of its Brix-value Level3 3 Draft~ Prepfor P
Comment
Elective 123298 Operate andcontrol the wrapping and sealing of individual food productunits ~ Level3 8 Draft~ Prepfor P
Comment
Elective 123301 Operate and control the individualwrapping of process cheese portions Level3 12 Draft-Prep for P
Comment
Elective 123304 Mould a frozen dairy ice cream or ice cream related product Level3 7  Draft- Prepfor P
Comment
Elective 123306 Operateand antrol the aseptic forming, fiting and sealing of containers for food Level3 18  Draft- Prepfor P
products Comment
Elective 123308 Perform controlledlactosecrystalisation in sweetened condensedmilk or Level3 8 Draft- Prepfor P
concentrated whey . Comment
Elective 123312 Operate and control the filing and sealing of cans for food products Level3 12 Draft- Prepfor P
Comment
Elective 123347 Operate and confro! the forming and wrapping of a brick @ cube shapedfood |, Level3 10 Draft- Prepfor P
product Comment
Elective Manufacture wafer products Level4 20 Reregistered
Elective 9068 Prepareand process anaqueous and oil emulsion Level4 15 Reregistered
Elective 123283 Evaluatethe sensory quality of butter Level4 6 Draft- Prepfor P
Comment
Elective 123285 Evaluatethe extentof saturation of butterfat (in cream or butter), as indicated®y [ evel4 4 Draft- Prepfor P
its iodins value Comment
Elective 123286 Evaluatethe sensory quality of cottage cheese Level4 5 Draft- Prepfor P
Cnmment
Elective 123287 Evaluatethe sensory quality of cheese Level4 8 Draft- Prepfor P
Comment
Elective 123288 Evaluatethe sensory qualii of dried dairy products Level4 5 Draft- Prepfor P
Comment
Elective 123289 Evaluate the sensory quality of liquid long #ife dalry products Level4 5 DeftmBngp for P
Elective 123290 Evaluatethe sensery quality of frazen dairy ice cream or ice cream related Leveld 5 Draft" Prepfor P
products Comment
Elective 123293 Manufacturebutter by meansof a batch chum Level4 25  Draft- Prepfor P
Comment
Elective 123295 Manufacture a beveragehy means of tactic acid fermentation of a cooked Level4 10 Draft- Prepfor P
cereal-based mixture Comment
Comment
Elective 123297 Manufacturea frozen dairy ice cream ar ice creamrelated product Level4 15 Draft- Prepfor P
Comment
Elective 123300 Evaluatethe Sensory quallly of processedcheese Level4 5 Draft- Prepfor P
Comment
Elective 123303 Demonstrate an understandingdf the connectionbetweenmilk constituents, Level4 8 Draft- Prepfor P
synerests and moisture contro! in cheese curd Comment
Comment
Elective 123307 Coagulatemilk Or a dairy mixturefor the manufacturing of a fermented produlft | ayel4 20 Draft- Prepfor P
Comment
Elective 123309 Manufacturea sterifised food productby means of aretort Leveld Draft- Prepfor P
Comment
Elective 123310 Manufacturea UHT food product Level4 Draft- Prepfor P
Comment
Elective 123311 Manufacturea Gouda or Grana type cheese from coagulated milk Level4 30 Draft- Prepfor P
Comment
Elective 123313 Manufacturesmooth aor chunky cottage cheese from coagulatedmilk Level4 25 Draft- Prepfor P
Comment
Elective 123346 Manutacture butter with a continuous buttermaking machine Level4 25 Draft- Prepfor P
Comment
Elective 123349 Evaporatea liquidfood product using a falling or risingfilm evaporator Leveld 20  Draft- Prepfor P
Comment
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Elective 123350 Manufacturea stefilised food productby means of a steri-tower Level4 20 Draft-Prep for P
Comment
Elective 123351 Manufactureprocessed cheese Level4 20 Draff " Prepfor P
Comment
Elective 123353 Preparea bulkstartst cufure for the manufacturing of fermented daity products ~ Levei 4 8 Draft- Prep for P
or cheese Comment
Elective 123354 Manufacturea Cheddar type cheesefrom coagufated milk Leveld 30 Draft- Prepfor P
Comment
Elective 123355 Manufacturea dry food product by means of aroller dryer Level4 30 Draft- Prepfor P
Comment
Elective 123356 Manufacturea spray dried food powder from an evaporated mixture Level4 30 Draft-PrepforP
Comment
Elective 123358 Manufacture a Mozzareila type cheese from coagulated milk Level4 30 Draft-Prep for P
Comment
Elective 123357 Conducta hazard analysis Criticalcontrol point (HACCP) study ina food Level5 12 Draft- Prep for P
handlingenvironment Comment
Fundamental 119457 Interpretand use informationfrom texts Level3 5 Recommended
Fundamental 119465 Write/presentsign textStor a range of communicative cONtexts Level3 5 Recommended
Fundamental 119467 Use languageand communication in occupationaliearing programmes Level3 5 Recommended
Fundamental 119472 Accommodateaudience and context needs in oralisigned communication Level3 5 Recommended
Fundamental 7468 Use mathematics to investigateand monitor the financial aspects of personal, ~ Level4 8  Reregistered
business, nationaland Intermational issues
Fundamental 8015 Apply knowledge of statisticsand probabilityto critically interregate and Level4 6  Reregistered
effectively communicate findings On life related problems
Fundamental 9016 Representanalyse and caiculate shape and motionin 2-and 3-gimensional Level4 4 Reregistered
space indifferentcontexts
Fundamental 119459 Write/present/sign for awide range of contexts Level4 5 Recommended
Fundamental 1 %62 Engage in sustained ¢ communication and evaluate spoken/signed Level 4 5 Recommended
texts
Fundamental 119469 Readhview, analyse and respondto a variety of texts Level4 5 Recommended
Fundamental 119471 Use language and communication in occupationalieaming programmes Level4 5 Recomnmended
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SOUTHAFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:
SAQA USID JUNIT STANDARD TITLE
123293 Manufacture butter by means of a batch churn
SGB NAME ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing

6

UNIT STANDARD TYPE

ORGANISING FIELD DESCRIPTION

SUBFIELD DESCRIPTION

Regular Manufacturing, Engineering and Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 25 Level4 Regular

SPECIFIC OUTCOME 1
Demonstrate an understanding of the manufacturingof butter with a batch churn.

SPECIFIC OUTCOME 2
Prepare to manufacture fresh butter with a batch churn.

SPECIFIC OUTCOME 3
Manufacture fresh butter with a batch churn.

SPECIFIC OUTCOME 4
Perform end of manufacturing procedures.
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SOUTHAFRICAN QUALIFICATIONSAUTHORITY

SA A UNIT STANDARD: 2

Manufacture a beverage by means of lactic acid fermentation of a cooked cereal-based mixture

SAQA USID |UNIT STANDARD TITLE
123295 Manufacture a beverage by means of lactic acid fermentation of a cooked cereal-based mixture
SGB NAME ‘ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNITSTANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand Manufacturing and Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 10 Level 4 Regular

SPECIFICOUTCOME 1

Demonstrate an understanding of the manufacturing of a lactic acid fermented cereal-based
beverage.

SPECIFIC OUTCOME 2
Prepare to manufacture a lactic acid fermented cereal-based beverage.

SPECIFIC OUTCOME 3
Manufacture a lactic acid fermented cereal-based beverage.

SPECIFIC OUTCOME 4
Perform end of fermentation procedures.
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SAQA USID UNIT STANDARD TITLE

UNIT STANDARD:

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

Manufacture afrozen dairy ice cream or ice cream related product

123297

Manufacture a frozen dairy ice cream or ice cream related product

SGB NAME

ORGANISINGFIELD ID

PROVIDER NAME

SGB Food Manufacturing

6

UNIT S TYPE ORGANISING FIELD BESCRIPTICNISUBFIELD DESCRIPTION

—Regular Manufacturing, Engineering and Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 15 Level4 Regular

SPECIFIC OUTCOME 1

Demonstrate an understanding of the manufacturing of frozen dairy ice cream or ice cream

related products.

SPECIFIC OUTCOME 2

Prepareto manufacture a frozen dairy ice cream or ice cream related product.

SPECIFIC OUTCOME 3

Manufacture a frozen dairy ice cream or ice cream related product prior to packaging.

SPECIFICOUTCOME 4

Perform end of manufacturing procedures.
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UNIT STANDARD:

SOUTH AFRICAN QUALIFICATIONSAUTHORIN

AQA US ID

UNIT STANDARD TITLE

123298

Operate and control the wrapping and sealing of individual food product units

GB NAME

ORGANJSING FIELD ID

PROVIDER NAME

GB Food Manufacturing

6

NIT STANDARD TYPE

ORGANISING FIELD DESCRIPTION

SUBFIELD DESCRIPTION

egular

Manufacturing, Engineering and
Technology

Manufacturingand Assembly

SETBAND_|CREDITS

NQF LEVEL

UNIT STANDARD TYPE

Level 3

Regular
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 5

Operate and controlthe individualwrapping of process cheese portions

SAQA USID JUNIT STANDARD TITLE
1123301 Operate and control the individualwrapping of process cheese portions
SGB NAME IORGANISING FIELD ID JPROVIDER NAME ' '

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION| SUBFIELD DESCRIPTION.

Regular Manufacturing, Engineering and .Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNJT STANDARD TYPE

Undefined 12 Level 3 Regular

SPECIFIC OUTCOME 1
Demonstrate an understandingof individualwrapping of process cheese portions.

SPECIFIC OUTCOME 2
Prepare forwrapping of process cheese portions.

SPECIFIC OUTCOME 3
Wrap process cheese portions individually.

SPECIFIC OUTCOME 4
Perform end of wrapping procedures.
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f-s SOUTH AFRICAN QUALIFICATIONS AUTHORITY

SAQ UNIT STANDARD: 6

Evaluate the sensory quality of lactic acid fermented cereal-based beverages

SAQA USID |UNIT STANDARD TITLE
123302 Evaluate the sensory quality of : acid fermented  : e gdltey ages
SGB NAME ORGANISINGFIELDID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineering and Manufacturing and Assembly
Technology

ABET BAND |CREDITS JNQF LEVEL UNIT STANDARD TYPE

Undefined 6 Level4 Regular

SPECIFIC OUTCOME 1

Demonstratean understandingof the sensory quality of lactic acid fermented cereal-based
beverages.

SPECIFIC OUTCOME 2

Preparefor the determination of the sensory quality of a lactic acid fermented cereal-based
beverage.

SPECIFIC OUTCOME 3
Determinethe sensory quality of a lactic acid fermented cereal-based beverage.

SPECIFIC OUTCOME 4
Report on the sensory quality of the lactic acid fermented cereal-based beverage.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 7

SAQA USID |UNIT STANDARD TITLE

123303 Demonstrate an understanding of the connection between milk constituents, syneresis and
moisture control in cheese curd

SGB NAME |ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 16

UNIT STANDARD TYPE ORGANJSING FIELD DESCRIPTIONNSUBFIELD DESCRIPTION

.Regular Manufacturing, Engineering and Manufacturing and Assembly
Technology

IABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 8 Level 4 .Regular

SPECIFIC OUTCOME 1
Demonstratean understanding of the role of milk constituents during cheese manufacturing.

SPECIFICOUTCOME 2
Demonstrate an understanding of syneresis in cheese curd.

SPECIFICOUTCOME 3

Demonstratean understanding of the mineral content of cheese curd and its significance
during cheese manufacturing.

SPECIFIC OUTCOME 4
Demonstrate an understanding of moisture control in cheese curd.
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SOUTH AFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD: 8

SAQA USID |UNIT STANDARD TITLE
123304 Mould a frozen dairy ice cream or ice cream related product
SGB NAME ORGANISING FIELD ID PROVIDER NAME
SGB Food Manufacturing 6
UNIT STANDARD TYPE ORGANISINGFIELD DESCRIPTION|SUBFIELD DESCRIPTION
Regular Manufacturing, Engineering and Manufacturing and Assembly

Technology
ABET BAND |CREDITS INOF LEVEL UNIT STANDARD TYPE
Undefined 7 Level 3 Regular

SPECIFIC OUTCOME 1
Demonstrate an understanding of moulding frozen dairy ice cream or ice cream related

products.

SPECIFIC OUTCOME 2
Prepare for moulding a frozen dairy ice cream or ice cream related product.

SPECIFIC OUTCOME 3
Mould a frozen dairy ice cream or ice cream related product.

SPECIFIC OUTCOME 4
Perform end d moulding procedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

Evaluatethe sensory quality of fermented dairy products

SAQA USID [UNIT STANDARD TITLE

123305 Evaluate the sensory quality of fermented dairy products

SGB NAME ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand .Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 6 Level4 Regular

SPECIFIC OUTCOME ?
Demonstrate an understandingof the sensory quality of fermented dairy products.

SPECIFIC OUTCOME 2
Preparefor the determination of the sensory quality of a fermented dairy product.

SPECIFIC OUTCOME 3
Determine the sensory quality of a fermented dairy product.

SPECIFIC OUTCOME 4
Report on the sensory quality of the fermented dairy product.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 10

SAQA USID |UNIT STANDARD TITLE
123306 Operate and control the aseptic forming, filling and sealing of containers for food products
SGB NAME ORGANISINGFIELD ID PROVIDER NAME
SGB Food Manufacturing 6
UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION
Regular Manufacturing, Engineeringand Manufacturing and Assembly

Technology
IABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined 18 Level3 Regular

SPECIFICOUTCOME 1
Demonstrate an understandingdf aseptic packaging.

SPECIFIC OUTCOME 2
Prepare to pack a food product aseptically in containers.

SPECIFIC OUTCOME 3
Pack a food product aseptically in containers.

SPECIFIC OUTCOME 4
Perform end of packaging procedures.
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SOUTHAFRICAN QUALIFICATIONSAUTHORITY

UNIT STANDARD: 11
SAQA USID [UNIT STANDARD TITLE
123307 Coagulate milk or a dairy mixture for the manufacturing of a fermented product
SGB NAME ORGANISINGFIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE __ |ORGANISING FIELD DESCRIPTION SUBFIELD DESCRIPTION

Reguiar " [Manufacturing, Engineering and Manufacturing and Assembiy
v Technology |
|ABET BAND |CREDITS NQF LEVEL - |UNIT STANDARD TYPE
Undefined |20 Level 4 ' Regular )

SPECIFIC OUTCOME 1
Demonstrate an understandingof starter culturesfor fermented dairy product manufacturing.

SPECIFIC OUTCOME 2

Demonstrate an understandingof the mechanism of coagulation during fermented dairy
product manufacturing.

SPECIFIC OUTCOME 3

Demonstrate an understandingof the methods of coagulation for fermented dairy product
manufacturing.

SPECIFIC OUTCOME 4
Preparefor coagulation of milk or a dairy mixture.

SPECIFIC OUTCOME 5
Coagulate milk or a dairy mixture for fermented dairy product manufacturing.

SPECIFIC OUTCOME 6
Perform end of coagulation procedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 12
SAQA USID [UNIT STANDARD TITLE
123308 Perform controlled lactose crystallisationin sweetened condensed milk or concentrated whey
SGB NAME ORGANISINGFIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand Manufacturing and Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE -

Undefined 8 Level 3 Regular

SPECIFICOUTCOME 2
Prepare to crystallise sweetened condensed milk or concentratedwhey.

SPECIFIC OUTCOME 3
Crystallise sweetened condensed milk or concentrated whey.

SPECIFIC OUTCOME 4
Perform end of crystallisation procedures.

G06-013541 —E
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 13

SAQA USID [UNIT STANDARD TITLE
123309 Manufacture a sterilisedfood product by means of a retort
SGB NAME ORGANISING FIELD ID PROVIDER NAME
SGB Food Manufacturing 6
UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION
Regular Manufacturing, Engineering and Manufacturing and Assembly

Technology
ABET BAND (CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined  ]20 4

SPECIFICOUTCOME 1
Demonstrate an understanding of the manufacturing ofsterilised food products.

SPECIFIC OUTCOME 2
Prepare to manufacture a sterilised food product by the application of a retort.

SPECIFIC OUTCOME 3
Manufacturea sterilised food product by the application of a retort.

SPECIFIC OUTCOME 4
Perform end of manufacturingprocedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 14

Manufacturea UHT food product

SAQA USID |UNIT STANDARD TITLE
123310 Manufacture a UHT food product

SGB NAME ORGANISINGFIELD ID PROVIDER NAME
SGB Food Manutacturing 6

UNIT STANDARD TYPE ORGANISINGFIELD DESCRIPTIONNSUBFIELD DESCRIPTION

Regular Manufacturing, Engineering and Manufacturing and Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undetined 20 Level 4 Regular

SPECIFIC OUTCOME 1
Demonstrate an understanding of the manufacturing of UHT products.

SPECIFIC OUTCOME 2
Prepare to manufacture a UHT product.

SPECIFIC OUTCOME 3
Manufacture a UHT product prior to packaging.

SPECIFIC OUTCOME 4
Perform end df manufacturing procedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 15

Manufacturea Gouda or Granatype cheese from coagulated milk

SAQA USID |UNIT STANDARD TITLE
23311 Manufacturea Gouda or Granatype cheese from coagulated milk
SGB NAME ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand Manufacturing and Assembly
Technology

ABET BAND [CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 30 Level4 Regular

SPECIFICOUTCOME 1
Demonstrate an understanding of the manufacturing of Gouda @~ Grana type cheese.

SPECIFICOUTCOME 2
Preparefor the manufacturingof a Gouda or Grana type cheese.

SPECIFIC OUTCOME 3
Manufacturea Gouda or Granatype cheese.

SPECIFICOUTCOME 4
Perform end of manufacturingprocedures.
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SOUTH AFRICAN QUALIFICATIONSAUTHORIN

e

SA( ) UNIT STANDARD: 16

Operate and control the filling and sealing of cans for food products

SAQA USID |UNIT STANDARD TITLE
123312 Operate and control the filling and sealing of cans for food products
SGB NAME ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineering and Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 12 : Level 3 Regular

SPECIFIC OUTCOME 1
Demonstratean understanding of food canning.

SPECIFIC OUTCOME 2
Prepareto can afood product.

SPECIFIC OUTCOME 3
Can afood product.

SPECIFIC OUTCOME 4
Performend of canning procedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 17

Manufacture smooth or chunky cottage cheesefrom coagulated milk

123313 Manufacture smooth or chunky cottage cheese from coagulated milk

SGB NAME ORGANISINGFIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineering and Manufacturingand Assembly
Technology

ABET BAND |CREDITS INQF LEVEL UNIT STANDARD TYPE

Undefined 25 Level 4 Regular

SPECIFIC OUTCOME 1
Demonstratean understanding of the manufacturingof smooth or chunky cottage cheese.

SPECIFIC OUTCOME 2
Preparefor the manufacturing of smooth or chunky cottage cheese.

SPECIFIC OUTCOME 3
Manufacture smooth or chunky cottage cheese.

SPECIFIC OUTCOME 4
Perform end of manufacturing procedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 18

SAQA USID |UNIT STANDARD TITLE
123346 Manufacture butter with a continuous butter making machine
SGB NAME ORGANISINGFIELD ID PROVIDER NAME
SGB Food Manufacturing 6
UNIT STANDARD TYPE ~ |ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION
Regular Manufacturing, Engineeringand Manufacturing and Assembly

Technology
ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined 25 Level4 .Regular

SPECIFICOUTCOME 1
Demonstrate an understanding of the manufacturing of butter with a continuous process.

SPECIFICOUTCOME 2
Prepareto manufacturefresh butter with a continuous butter making machine.

SPECIFICOUTCOME 3
Manufacture fresh butter with a continuous butter making machine.

SPECIFICOUTCOME 4
Perform end of manufacturingprocedures.
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD:

SAQA USID |UNIT STANDARD TITLE
123347 Operate and control the forming and wrapping of a brick or cube shaped food product
SGB NAME ORGANISING FIELD ID PROVIDERNAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISINGFIELD DESCRIPTION SUBFIELD DESCRIPTION

_Regular Manufacturing, Engineering and Manufacturing and Assembly
Technology

ABET BAND [CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 10 Level3 I-?egular

SPECIFIC OUTCOME 1

Demonstratean understandingof forming and wrapping a brick or cube-shapedfood
product.

SPECIFIC OUTCOME 2
Preparefor forming and wrapping a brick or cube-shaped food product.

SPECIFICOUTCOME 3
Form and wrap a brick or cube-shaped food product.

SPECIFIC OUTCOME 4
Perform end of forming and wrapping procedures.
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SOUTHAFRICAN QUALIFICATIONSAUTHORITY
UNIT STANDARD: 2

Demonstratean understanding of the functional components of milk

SAQA US ID |UNIT STANDARD

123348 Dem: st ite ar i-de 'starding of the functional components of milk

SGB NAIN E ?GANISING FiEL | FROVIDERN |
{ y  Manufacturing 6

UNIT STANDARD TYPE

ORGANISINGFIELD DESCRIPTION

SUBFIELD DESCRIPTION

Regular

Manufacturing, Engineering and
Technology

Manufacturing and Assembly

ABETBAND |CREDITS

NQF LEVEL

UNIT STANDARD TYPE

Undefined 8

Level 5

Regular

SPECIFIC OUTCOME 1
Demonstratean understanding of the physical-chemical nature of milk components.

SPECIFIC OUTCOME 2
Demonstrate an understanding of the chemical composition of milk proteins, fat and lactose.

SPECIFICOUTCOME 3

Demonstrate an understandingof the nutritionaland health aspects of milk proteins, fat and
lactose.

SPECIFIC OUTCOME 4
Demonstratean understanding of the functional properties of milk proteins, fat and lactose.

SPECIFIC OUTCOME 5

Demonstratean understanding of the changes in milk proteins, fat and lactose that influence
the quality of dairy products.
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SOUTH AFRICAN QUALIFICATIONS AUTHORIN

£ s st
SAQA UNIT STANDARD: 21

Evaporate a liquid food product using a falling or rising film evaporator

SAQA USID |UNIT STANDARD TITLE
123349 Evaporatea liquid food product using a falling or rising film evaporator
SGB NAME ORGANISINGFIELD ID PROVIDER NAME

SGB Food Manufacturing 6

AL ST AME TYPE JORGANISIN Fi UF  N|SUBFIELD DESCRIPTION
Regular Manufacturing, Engineering and Manufacturing and Assembly
Technology
ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined 20 Level4 Regular

SPECIFIC OUTCOME 1
Demonstrate an understandingof evaporation in a falling or rising film evaporator.

SPECIFIC OUTCOME 2
Prepare to evaporate a liquid food product.

SPECIFICOUTCOME 3
Evaporate a liquid food product by means of a falling or risingfim evaporator.

SPECIFICOUTCOME 4
Perform end of evaporation procedures.
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UNIT STANDARD: 22

Manufacture a sterilised food product by means of a steri-tower

ISAQA US ID |UNIT STANDARD TITLE
123350 Manufacture a sterilised food product by means of a steri-tower

SGB NAME ORGANISING FIELD ID PROVIDER NAME
SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTIONISUBFIELD DESCRIPTION

Regular Manufacturing, Engineering and Manufacturing and Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 20 Level4 Regular

SPECIFIC OUTCOME 1
Demonstrate an understanding of the manufacturing of sterilised food products.

SPECIFIC OUTCOME 2
Prepareto manufacturea sterilised food product by the application of a steri-tower.

SPECIFIC OUTCOME 3
Manufacture a sterilised food product by the application of a steri-tower.

SPECIFIC OUTCOME 4
Perform end of manufacturing procedures.
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UNIT STANDARD:

Manufacture processed cheese

SAQA USID |UNIT STANDARD TITLE
123351 Manufacture processedcheese
SGB NAME ORGANISINGFIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISINGFIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 20 Level 4 Regular

SPECIFICOUTCOME 1
Demonstrate an understanding of the manufacturing of processed cheese.

SPECIFIC OUTCOME 2
Prepareto manufacture processed cheese.

SPECIFIC OUTCOME 3
Manufacture processed cheese prior to packaging.

SPECIFIC OUTCOME 4
Performend of manufacturing procedures.



STAATSKOERANT, 17 FEBRUARIE 2006 No. 28514 73

SOUTH AFRICAN QUALIFICATIONS AUTHORITY

UNIT STANDARD: 24
SAQA USID |UNIT STANDARD TITLE
123353 Prepare a bulk starter culture for the manufacturingof fermented dairy products or cheese
SGB NAME |ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 16

UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand Manufacturingand Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 8 Level4 Regular

SPECIFICOUTCOME 1
Demonstrate an understanding of starter culture preparation.

SPECIFIC OUTCOME 2
Preparefor starter culture preparation.

SPECIFICOUTCOME 3
Prepare a bulk starter culture from a stock culture.

SPECIFICOUTCOME 4
Perform end of starter preparation duties.
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UNIT STANDARD: 25

Manufacture a Cheddar type cheese from coagulated milk

SAQA US ID JUNIT STANDARD TITLE
z wfacture ¢ Cheddar type cheese from coagulated milk
SGB NAME ORGANISINGFIELD ID PROVIDER NAME

SGB Food Manufacturing 6

UNIT STANDARD TYPE ORGANISINGFIELD DESCRIPTION|SUBFIELD DESCRIPTION

Regular Manufacturing, Engineeringand Manufacturing and Assembly
Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE

Undefined 30 Level4 Regular

SPECIFICOUTCOME 1
Demonstrate an understanding of the manufacturingof a Cheddar type cheese.

SPECIFICOUTCOME 2
Prepare to manufacture a Cheddar type cheese.

SPECIFICOUTCOME 3
Manufacture a Cheddar type cheese.

SPECIFICOUTCOME 4
Perform end of manufacturing procedures.
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UNIT STANDARD: 26
SAQA USID |UNIT STANDARD TITLE
123355 Manufacture a dryfood product by means of a roller dryer
3 ME GANI IELD ID 1 UIE
SGB Food Manufacturing W
UNIT STANDARD TYPE ORGANISINGFIELD DESCRIPTION|SUBFIELD DESCRIPTION
Regular Manufacturing, Engineeringand Manufacturingand Assembly
Technology
ABET BAND !CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined 30 Level4 Regular

SPECIFIC OUTCOME 1

Demonstrate an understanding of the manufacturingof a dry food product by means of a

roller dryer.

SPECIFIC OUTCOME 2

Prepareto manufacture dry food product by means cf a roller dryer.

SPECIFIC OUTCOME 3

Dry an evaporated mixture by means of a roller dryer.

SPECIFIC OUTCOME 4

Perform end of drying procedures.
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UNIT STANDARD:

Manufacture a spray dried food powder from an evaporated mixture

[SAQA US ID |UNIT STANDARD TITLE
. 123356 “IManufacture a spray dried food powder from an evaporated mixture
SGB NAME LORGANISING FIELD ID 'PROVIDER NAME

SGB Food Manufacturing I6

{UNIT STANDARD TYPE |ORGANISING FIELD DESCRIPTION}SUBFIELD DESCRIPTION

{Regular Manufacturing, Engineering and {Manufacturing and Assembly
| {Technology

ABET BAND |CREDITS NQF LEVEL ' UNIT STANDARD TYPE
Undefined |30 Level 4 ' ' |Reguiar '

SPECIFIC OUTCOME 1
Demonstrate an understanding of the manufacturing of a spray dried food powder.

SPECIFIC OUTCOME 2
Prepareto manufacture afood powder by means of a spray dryer.

SPECIFIC OUTCOME 3
Dry an evaporated mixture by means of a spray dryer.

SPECIFIC OUTCOME 4
Perform end of drying procedures.
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UNIT STANDARD: 28

Conduct a hazard analysis critical control point (HACCP) study in afood handling environment

SAQA USID |UNIT STANDARD TITLE
123357 Conduct a hazard analysis critical control point (HACCP) study in a food handling environment
SGB NAME ORGANISINGFIELD ID PROVIDER NAME
SGB Food Manufacturing 6
UNIT STANDARL TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION
|Regular [Manufacturing Engil 1 Manufacturing and Assembly
T anhnalasns
WA IV Y
ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined 12 Level 5 Regular

SPECIFIC OUTCOME 1
Plan and prepare for a HACCP study.

SPECIFIC OUTCOME 2
Conduct a HACCP study.

SPECIFIC OUTCOME 3
Review a HACCP plan.
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UNIT STANDARD:

Manufacture a Mozzarella type cheese from coagulated milk

SAQA US ID JUNIT STANDARD TITLE

123358 M:nufa it.re a Mo, : ellatyre 3t ese from ccagulated milk

SGB NAME - |ORGANISING FIELD ID PROVIDER NAME

SGB Food Manufacturing 16 o

|UNIT STANDARD TYPE ORGANISING FIELD DESCRIPTION|SUBFIELD DESCRIPTION
|IRegular Manufacturing, Engineering and Manufacturing and Assembly

Technology

ABET BAND |CREDITS NQF LEVEL UNIT STANDARD TYPE
Undefined 30 level4 Regular

SPECIFIC OUTCOME 1
Demonstrate an understandingof the manufacturing of Mozzarella type cheese.

SPECIFIC OUTCOME 2
Prepare for the manufacturing of a Mozzarella tyje cheese.

SPECIFIC OUTCOME 3
Manufacture a Mozzarella type cheese.

SPECIFIC OUTCOME 4
Perform end of manufacturing procedures.





