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SOUTH AFRICAN QUALIFICATIONS AUTHORITY (SAQA) 

In accordance with Regulation 24(c) of the National Standards Bodies Regulations of 28 March 
1998, the Standards Generating Body (SGB) for 

Food 

registered by Organising Field 06 - Manufacturing, Engineering and Technology, publishes the 
following qualification and unit standards for public comment. 

This notice contains the titles, fields, subfields, NQF levels, credits, and purpose of the 
qualification and unit standards. The full qualification and unit standards can be accessed via 
the SAQA web-site at www.saqa.orq.za. Copies may also be obtained from the Directorate of 
Standards Setting and Development at the SAQA offices, SAQA House, 1067 Arcadia Street, 
Hatfield, Pretoria. 

Comment on the qualification and unit standards should reach SAQA at the address below and 
no later than 19 February 2007. All correspondence should be marked Standards Setting - 
Food. addressed to 

The Director: Standards Setting and Development 
SAQA 

Attention: Mr. D. Mphutbing 
Postnet Suite 248 
Private Bag X06 

Waterkloof 
01 45 

or faxed to 012 - 431-5144 
e-mail: dmphuthing@saqa.org.za 

DR. S. BHIKHA 
DIRECTOR: STANDARDS SETTING AND DEVELOPMENT 
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SAQA QUAL ID 
58026 

GOVERNMENT GAZETTE, 19 JANUARY 2007 

QUALIFICATION TITLE 
General Education and Training Certificate: Food and Beverage Handling 
Processes 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

QUALIFICATION TYPE FIELD 
National Certificate 6 - Manufacturing, 

SAQA 
“....,.‘....“““1~....I””.. 

SUBFIELD 
Manufacturing and Assembly 

QUALIFICA TION: 

Based 
RE GIs TRA TI0 N SAQA DECISION REGIS TRA TI0 N REGISTRATION 
STATUS NUMBER START DATE END DATE 
Draft - Prep for P 

PURPOSE AND RATIONALE OF THE QUALIFICATION 
Purpose: 

This qualification will contribute to increasing levels of personal and product safety and will 
develop a common integrated and co-ordinated approach to the handling of food and related 
products. A person acquiring this qualification will be able to have an understanding of personal 
and product safety, life skills that will allow them to be responsible citizens, which in turn, will 
provide benefits to the society and economy of South Africa and knowledge and skills in the 
handling of food and related products. The learner is sensitised to the specific culture, 
opportunities and demands relating to food handling. The skills, knowledge, values and 
understanding demonstrated within this qualification are essential for a positive impact on social 
and economic transformation and upliftment within the democratic South African society. 
Learners will be able to: 

0 Carry out familiar food and beverage handling processes. 
0 Receive and pass information. 
0 Offer a clear choice of routine responses. 
0 Perform clearly defined tasks. 
0 Apply basic skills. 
0 Work as a member of a team. 
0 Work under direct supervision with some responsibility and accountability. 

Rationale: 

This qualification specifies the knowledge, skills and values required to access food and 
beverages processing and other food related qualifications in the Further Education and 
Training Band. It serves as an entry-level qualification for the food and beverage manufacturing 
qualifications in the Further Education and Training Band. This qualification allow learners to 
obtain the necessary knowledge and skills for career advancement and advancement to higher 
qualifications in food and beverage manufacturing supervision, food and beverage quality 
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control and assurance, food and beverage manufacturing management, food and beverage 
manufacturing supervision and food and beverage process artisan. 

This qualification is for learners who: 

0 Were unable to complete their schooling. 
0 Have worked in the Food and Beverage Manufacturing Environment for many years, but have 
no formal or recognised qualifications in their area of work. 
0 Wish to extend their knowledge and understanding of the Food and Beverage Manufacturing 
environment. 
0 Can be empowered to sustain themselves economically within the food industry in basic 
handling of food and related products to improve the quality of their lives. 

The intention of this qualification is to: 

0 Promote the development of functional knowledge and competencies that are required in the 
Food and Beverage Manufacturing environment. 
0 Develop the potential of employees in the Food and Beverage Manufacturing environment. 
0 Provide opportunities for career pathways and life-long learning for learners who work in the 
Food and Beverage Manufacturing environment. 

This qualification specifies: 

0 Fundamental skills in communication and mathematical literacy. 
0 Core skills in personal and product safety related to the learner's specific work context. 
0 Life skills that will allow them to be a responsible citizen which will provide benefits to the 
society and economy of South Africa. 
0 Basic knowledge and skills in the handling of food and related products. 

The qualification will allow for transformation in the field of food and beverage processing where 
learner's will receive a formal qualification in the basic handling of food and related products. 

RECOGNIZE PREVIOUS LEARNING? 
Y 

LEARNING ASSUMED TO BE IN PLACE 
It is assumed that learners are already competent in Communication and Numeracy at ABET 
Level 3. 

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. 

Access to the Qualification 

Open access. 

QUALIFICATION RULES 
Learners intending to achieve the General Education and Training Certificate in Food Handling 
Process (120 credits), need to do the 39 credits as part of the fundamental'leaming component 
and the 44 core credits. The rest of the credits (37 credits) are to be obtained from the elective 
area totalling to at least 120 credits, or any other elective relating to the purpose of the 
qualification. . 

0 Fundamental: 46 credits. 
0 Core: 45 credits. 
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0 Elective: 37 credits. 
0 Total: 128 credits. 

EXIT LEVEL OUTCOMES 
Qualifying learners can: 

1. Communicate and demonstrate problem solving within a food and beverage-handling 
environment. 
2. Maintain personal and product safety in a food and beverage manufacturing environment. 
3. Demonstrate an understanding of life skills within a food and beverage handling context. 
4. Handle food. 

Critical Cross-Field Outcomes 

All unit standards include the assessment of relevant Critical Cross-Field Outcomes via the 
assessment criteria. These Critical Cross-Field Outcomes should be at the core of all education 
and training and provide a means of performing tasks in a learning, work or everyday situation. 
Critical Cross-Field Outcomes are developed through the engaging of knowledge and activities 
in a specific context and they cannot be directly assessed. Rather assessment is carried out 
indirectly via the performance of tasks. 

The following Critical Cross-Field Outcomes have been addressed in the qualification and 
specified as per the unit standards. 

0 Identifying and solving problems in which responses display that responsible decisions using 
critical and creative thinking have been made. 
0 Working effectively with others as a member of a team, group, organisation, or community. 
0 Organising and managing oneself and one's activities responsibly and effectively. 
0 Collecting, analysing, organising and critically evaluating information. 
0 Communicating effectively using visual, mathematical and/or language skills in the modes of 
oral and/or written persuasion. 
0 Using science and technology effectively and critically, showing responsibility towards the 
environment and health of others. 
0 Demonstrating an understanding of the world as a set of related systems by recognising that 
problem-solving contexts do not exist in isolation. 

ASSOCIATED ASSESSMENT CRITERIA 
1. 
0 Written and oral communication skills are used taking into account social and cultural diversity. 
0 Mathematical principles and skills are demonstrated and applied according to the relevant 
context. 
0 Scientific principles are explained and applied within the food and beverage handling context. 

2. 
0 The applicable principles related to personal hygiene and health are explained, described and 
applied within food and beverage manufacturing context. 
0 Personal safety practices in the workplace are explained, described and applied at all times. 
0 Food manufacturing equipment and surfaces are cleaned and sanitised according to standard 
practices within the food and beverage environment. 

3. 
0 Factors contributing to healthy living are explained and described with examples. 
0 Time and self management skills are explained and applied as they relate to the context of 
food handling. 
0 Concepts of workplace diversity are explained and described within the food and beverage 
working environment. 
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4. 
0 Food raw materials are prepared in accordance with workplace requirements. 
0 Food Products temperature is measured and readings are evaluated in accordance with the 
requirements. 
0 Basic economic principles relating to the manufacturing of food are explained and applied in 
the food handling environment. 

Integrated Assessment 

The applied competence (practical, foundational and reflexive competencies) of this qualification 
will be achieved if a candidate is able to produce a range of safe, quality food products in the 
context of the learners work environment. 

The identifying and solving of problems, team work, organising one-self, 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 
assessment methods and tools to determine the whole person development and integration of 
applied knowledge and skills. 

Applicable assessment tool(s) to establish the foundational, reflective and embedded knowledge 
to problem solving and application of the world as a set of related systems within the processing 
environment. A detailed portfolio of evidence is required to proof the practical, applied and 
foundational competencies of the learner. 

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, informal and non-formal learning and work experience. 

Unit standards in the qualification must 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, applied, 
foundational and reflexive competencies. 

INTERNATIONAL COMPARABILITY 
It is important to develop a qualification that is internationally comparable as a number of 
products manufactured in South Africa are also manufactured in other countries around the 
world. This includes developed and developing countries. The developed qualification should 
underpin the objectives of the National Qualifications Framework, especially with regard to 
transformation and for economic and social development. In selecting countries for international 
comparison it is important to consider countries where the economic context in which the 
qualification is to be used, is similar to the South African context. Ideally, this qualification should 
be compared to qualifications from a country with a developed economy and as well as with a 
developing country with an emerging economy in order to include contexts that have similarities 
to the South African situation. 

The following websites were searched for qualifications that relate to the food and beverages 
processing qualification: 

0 www.aqf.edu.au/aqfqual. htm: Senior Secondary Certificate of Education on Food Processing. 
0 www. kiwiquals.govt.nz: See information below. 

New Zealand 

The following qualifications were identified on vvww. kiwiquals.govt.nz that could relate to this 
qualification: 
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Qualification: National Certificate in Food and Related Products Processing (Level I), Level: 1, 
50 credits. 

Description: 

0 This qualification is a first in a series of four National Certificates in Food and Related 
Products Processing. They can each provide skill recognition at different points on a progressive 
pathway that leads towards any one or all four of the certificates. 
0 This qualification is awarded to people who, working under supervision, have demonstrated 
competence in a range of basic skill practices required by the food and related products 
processing industry. These practices include standards operational requirements found in most 
food and related product processing sites, worksite safety and fundamentals of literacy, 
numeracy, and interpersonal communications. 

Qualification: National Certificate in Food and Related Products Processing (Level 2), Level: 2, 
60 credits. 

Description: 

This is the second of a series of the four National Certificates. It provides skill recognition at 
different levels on a progressive skill pathway. 
0 This qualification is awarded to learners who, working under supervision, have demonstrated 
competence in a range of basic skill practices required by the food and related products 
processing industry. These practices include standard operational requirements found in most 
food and related product processing sites, worksite safety and fundamentals of literacy, 
numeracy, and interpersonal communications. 

Qualification: National Certificate in Food and Products Processing (Level 3), Level: 3, 120 
credits. 

Description: 

0 This is the third of a series of four. It is intended as an intermediate on-the-job ,qualification for 
learners working in processing operations, packaging, storage, and distribution of food and 
related product information. 
0 Learners credited with this qualification have good practical skills and are developing sound 
theoretical knowledge and understanding of food processing and related operations. 

Parallels with the GETC: The GETC: Food handling processes relates to the National Certificate 
in Food and Related Products Processing (Level 1) offered in New Zealand as the GETC is also 
for learners who are working under supervision, should demonstrate competence in a range of 
basic skill practices required by the food and related products processing industry. These 
practices include standard operational requirements found in most food and related product 
processing sites, worksite safety and fundamentals of literacy, numeracy, and interpersonal 
communications. 

Australia 

The following websites were searched for qualifications in Australia: 

0 www.aqf.edu.au. 
0 www. boardofstudies.nsw.edu.au. 

There are three Senior Certificates within the School Sector, i.e. Senior Certificates I ,  fl and 111. 
The following Certificates are offered as part of the vocational education and training sector - 
Certificate I ,  I I ,  111 and IV, diploma and advanced diploma. The Senior Certificate I is at the same 
level as the GETC: Food Handling Processes. A comparison on what the qualifications set out 
to achieve is done in the table below. 
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0 Qualification: Senior Certificates I, 11, and 111. 

Purpose, content and duration 

0 These qualifications are at statelterritory level. The requirements of the qualifications are set 
by statutory bodies which are responsible for the development and accreditation of courses of 
study, assessment and quality assurance of the qualification. 
0 Studies range from traditional academic disciplines in order to prepare students for university 
entrance to more vocational and semi-vocational courses to prepare the learner to enter the 
world of work. The balance between the breadth and depth of knowledge and skills, and 
between academic disciplines and applied and work related courses vary depending on the 
needs of the learner and the work environment. The outcomes include both specific and subject 
specific knowledge and skills. 

GETC: Food Handling Processes 

0 This qualification will contribute to increasing levels of personal and product safety and will 
develop a common integrated and co-ordinated approach to the handling of food and related 
products. 

This qualification is based on the needs of the industry. (therefore preparing the learner for the 
world of work) 
0 The GETC is for learners who are working under supervision, and who should demonstrate 
competence in a range of basic skill practices required by the food and related products 
processing industry. 
0 The duration of this qualification is more or less one year of full time study. 

0 Qualification: Certificate I, Certificate 11. 

Purpose, content and duration 

0 Qualifications are based on nationally endorsed competency standards where they exist or on 
competency standards developed by the relevant industry. The qualification certifies 
achievement of learning outcomes generally identified as sets of competencies for levels of the 
workplace performance reflected in the qualification. The focus in the vocational qualifications is 
on the capacity to enter a specific work environment. 
0 The Certificate I prepares a learner to perform a defined range of activities, which may be 
routine and predictable. 
0 The duration is normally two years of full-time study. 
0 The Certificate I I  prepares the learner to perform a range of varied activities or knowledge 
application where there is a clearly defined range of contexts in which the choice of actions 
required is usually clear and there is limited complexity in the range of options applied. 
Performance involves known routines and procedures. 
0 The duration is nor.mally according to the pathway taken and factors related to the particular 
industry or work area. Nominal duration statements appear in training programmes. 

Qualification: Certificate 111. 

Purpose, content and duration 

The Certificate 111 covers selecting, adapting and transferring of skills and knowledge to new 
environments or a variety of environments. Performance involves a defined range of skilled 
operations, usually within a range of broader related activities involving known routines, 
methods and procedures where some discretion and judgement is required. 

The duration is normally according to the pathway taken and factors related to the particular 
industry or work area. Nominal duration statements appear in training programmes. 

0 Qualification: Certificate IV. 
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Purpose, content and duration 

0 The Certificate IV covers a broad range of varied activities or application in a wider variety of 
context which are complex and non-routine. Performance involves a broad range of skilled 
applications including requirements to evaluate and analyse current practice and to develop new 
criteria and products. 
e The duration is normally according to the pathway taken and factors related to the particular 
industry or work area. Nominal duration statements appear in training programmes. 

Conclusion 

0 The GETC: Food handling processes compares with the qualifications offered in the above 
countries. Qualifying learners would work under supervision, and would be able to demonstrate 
competence in a range of basic skill practices required by the food and related products 
processing industry. These practices include standard operational requirements found in most 
food and related product processing sites, worksite safety and fundamentals of literacy, 
numeracy, and interpersonal communications. 
0 The GETC in Food and Beverage Handling Processes compares with international food and 
beverage handling practices and therefore has to be registered on the NQF. 

ARTICULATION OPTIONS 
This qualification will enable the qualifying learners to progress to further learning in food and 
beverages processing in the Further Education and Training Band. 

This qualification articulates vertical with the following qualifications: 

0 50307: National Certificate: Bread and Flour confectionery Baking: NQF Level 2, ID: 50307. 
0 20657: National Certificate: Food and Beverage Processing: NQF Level 2, ID: 20657. 
0 20207: National Certificate: Raw milk and cream handling and storing: NQF Level 2, ID: 
20207. 

There is some horizantal articulation with the following NQF Level 1 qualifications, especially 
with regards to the fundamental learning components: 

0 General Education and Training Certificate: Animal production, ID: 48970. 
0 General Education and Training Certificate: Hygiene and Cleaning, ID: 20173. 
0 General Education and Training Certificate: Manufacturing, Engineering and Related 
Activities, ID: 23253. 

MODERATION OPTIONS 
0 Anyone assessing a learner or moderating the assessment of a learner against this 
Qualification must be registered as an assessor with the relevant ETQA. 
0 Any institution offering learning that will enable the achievement of this Qualification must be 
accredited as a provider with the relevant ETQA. 
0 Assessment and moderation of assessment will be overseen by the relevant ETQA according 
to the ETQAs policies and guidelines for assessment and moderation; in terms of agreements 
reached around assessment and moderation between ETQAs (including professional bodies); 
and in terms of the moderation guideline detailed immediately below. 
0 Moderation must include both internal and external moderation of assessments at exit points 
of the qualification, unless ETQA policies specify otherwise. Moderation should also encompass 
achievement of the competence described both in individual unit standards, exit level outcomes 
as well as the integrated competence described in the qualification. 
0 Anyone wishing to be assessed against this Qualification may apply to be assessed by any 
assessment agency, assessor or provider institution that is accredited by the relevant ETQA. 

CRITERIA FOR THE REGISTRATION OF ASSESSORS 
The following criteria should be applied by the relevant ETQA: 
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0 Registration as an assessor with the relevant ETQA. 
0 Relevant qualification in the field of food and beverage processing, at least one level higher 
than this qualification. 
0 A minimum of 6 -12 months field experience after he/she has completed the qualification. 

NOTES 
N/A 

UNIT STANDARDS 
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44 Produce a range of yeast fermented products in a micro Level 1 6 I 
baking environment: 

Elective 243343 Produce a range of chemically aerated flour confectionery Level 1 5 
products in a micro baking environment 

Elective 10692 Manage and handle pan operations manually in a plant Level 1 4 
bakery 

Elective 14096 Understand and apply technological knowledge and skills Level 1 2 
in Processes 

Elective 14098 Understand and use energy in technological product and Level 1 1 
systems 

Elective 13174 Identify and discuss inappropriate behaviours in the Level 1 2 
workplace 

Elective 13171 Describe and show how the NQF can heb me to plan a Level 1 5 
learning and career pathway 

Elective 15092 Plan and manage personal finances Level 1 5 
Elective 8766 Mix or blend food raw materials for processing using Level2 4 - -  

automated equipment 
Fundamental 119641 Identify and respond to selected literary texts Level 1 5 
Fundamental 119635 Engage in a range of speakinglsigning and listening Level 1 6 

interactions for a variety of purposes 
Fundamental 11 9640 Readhriew and respond to a range of text types Level 1 6 
Fundamental 119636 WritelSign for a variety of different purposes Level 1 6 
Fundamental 14084 Demonstrate an understanding of and use the numbering Level 1 1 

Fundamental 119373 Describe and represent objects in terms of shape, space Level 1 5 

Fundamental 119368 Describe, interpret and represent mathematical patterns, Level 1 6 

Fundamental 119364 Evaluate and solve data handling and probability Level1 5 

Fundamental 119362 Work with numbers; operations with numbers and Level 1 4 

system 

and measurement 

functions and algebra in different contexts 

problems within given contexts 

relationships between numbers 
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. 
SAQA US ID UNIT STANDARD TITLE 
243343 Produce a range of chemically aerated flour confectionery products in a micrc 

baking environment 
SGB PROVIDER 
SGB Food 
FIELD SUBFIELD 
6 - Manufacturing, Engineering and Technology 
ABET BAND I UNIT STANDARD TYPE NQF LEVEL CREDITS 

REGISTRATION I REGISTRATION START REGISTRATION END SAQA DEClSIOh 

Manufacturing and Assembly 

Undefined I Regular Level 1 5 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

STATUS 
Draft - Prep for P 

UNIT STANDARD: 

Produce a range of chemically aerated flour confectionery products in a micro 
baking environment 

SAQA 
I_. “W”IW..*.I UIUyll 

DATE DATE NUMBER 

SPECIFIC OUTCOME 1 
Demonstrate an understanding of the production of chemically aerated flour confectionery 
products. 

SPECIFIC OUTCOME 2 
Plan and prepare for the processing of chemically aerated flour confectionery products. 

SPECIFIC OUTCOME 3 
Process the chemically aerated products. 

SPECIFIC OUTCOME 4 
Produce baked and/or fried chemically aerated flour confectionery products. 

SPECIFIC OUTCOME 5 
Perform end of production activities. 

Source: National Learners’ Records Database Unit Standard 243343 11/01/2007 Page 1 



122 No. 29543 GOVERNMENT GAZETTE. 19 JANUARY 2007 

SGB 
SGB Food 
FIELD 
6 - Manufacturing, Engineering and Technology 
ABET BAND UNIT STANDARD TYPE 
Undefined Regular 
REGISTRATION REGISTRATION START 
STATUS DATE 
Draft - Prep for P 
Comment 

SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

PROVIDER 

SUBFIELD 
Manufacturing and Assembly 
NQF LEVEL CREDITS 
Level 1 6 
REGISTRATION END SAQA DECISION 
DATE NUMBER 

UNIT STANDARD: 

Produce a range of yeast fermented products in a micro baking environment. 
SAQA 
u . - . u u * * - w  

SPECIFIC OUTCOME 1 
Demonstrate an understanding of the production of yeast fermented products. 

SPECIFIC OUTCOME 2 
Plan and prepare for the processing of yeast fermented products. 

SPECIFIC OUTCOME 3 
Process the dough. 

SPECIFIC OUTCOME 4 
Produce baked and/or fried yeast fermented products. 

SPECIFIC OUTCOME 5 
Decorate and/or fill yeast fermented products. 

SPECIFIC OUTCOME 6 
Perform end of production activities. 
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SOUTH AFRICAN QUALIFICATIONS AUTHORITY 

UNIT STANDARD: 

Handle food materials in a food production process 
SAQA 
w.,. .I- ""l.1,UU.I ..,".,,, 

SPECIFIC OUTCOME 1 
Explain the importance of food material handling within the production process. 

SPECIFIC OUTCOME 2 
Identify food materials in a food production process. 

SPECIFIC OUTCOME 3 
Identify allergenic food materials in a food handling process. 

SPECIFIC OUTCOME 4 
Store food material for the food production process. 

SPECIFIC OUTCOME 5 
Apply stock rotation principles in the food handling process. 

SPECIFIC OUTCOME 6 
Measure quantities of food material for the food production process. 
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