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SFI30210 Certificate III in Seafood Industry (Fishing Operations)

	SFI10210
	Certificate I in Seafood Industry (Fishing Operations)

	Qualification Notes

	This qualification provides individuals with an introduction to the fishing sector of the seafood industry and some basic skills needed in this sector. It is an appropriate level for an individual undertaking work experience, or in a probationary period in employment.  It is particularly applicable to school-based studies.

The qualification will have application for people working:
· for aquaculture farms using wild caught broodstock or seedstock
· on fishing vessels

· on charter vessels.
Job roles

Individuals operating at this level undertake a range of work activities under supervision, which may include 

· assisting with operation of fishing gear and equipment

· handling harvest, sorting by-catch
· basic processing 

· general cleaning and maintenance of equipment and vessel.

Work may vary between enterprises.
Job role titles may include:
· general or deck hand

· fisher.
Pathways into the qualification

· by direct entry and without prior fishing operations skill or knowledge

· through a school vocational studies program combined with work experience,

Pathways from the qualification

After completing this qualification, candidates may undertake:
· SFI20210 Certificate II in Seafood Industry (Fishing Operations)
· SFI30210 Certificate III in Seafood Industry (Fishing Operations) 

Licensing, legislative, regulatory or certification considerations

Competencies in this qualification do not require a licence or certification.

	Packaging Rules

	SFI10210
	Certificate I in Seafood Industry (Fishing Operations)

	A total of 8 units must be achieved.
· 4 core units plus
· 1 fishing specialist elective units (Group A) plus 

· 3 elective units that may be selected from a combination of:

· Group A fishing operations units not yet selected for this qualification

· Group B elective units 
· imported units from SFI10 or any other nationally endorsed Training Package or accredited course. A maximum of 2 units can be imported however they must align to Certificate I or II level and be relevant to fishing operations.

	CORE UNITS

	SFICORE101C
	Apply basic food handling and safety practices

	SFICORE103C
	Communicate in the seafood industry

	SFICORE105B
	Work effectively in the seafood industry

	SFICORE106B
	Meet workplace OHS requirements

	ELECTIVES – GROUP A: FISHING SPECIALIST UNITS

	SFIEMS201B
	Participate in environmentally sustainable work practices

	SFIFISH210C
	Assemble and repair damaged netting

	SFIFISH214B
	Contribute to at-sea processing of seafood

	SFIFISH215B
	Apply deckhand skills aboard a fishing vessel

	SFISHIP211C
	Prepare for maintenance

	TDMMF1007B
	Provide elementary first aid

	TDMMF1107B
	Survive at sea in the event of vessel abandonment

	TDMMF5407A
	Observe safety and emergency procedures on a coastal vessel

	 ELECTIVES – GROUP B 

	Competency field:  Aquaculture operations

	SFIAQUA220A
	Use waders

	Competency field:  Maritime operations

	TDMME507B
	Transmit and receive information by marine radio or telephone

	Competency field:  Seafood processing

	MTMP2002B
	Prepare animals for slaughter

	SFIPROC101C
	Clean fish

	SFIPROC102C
	Clean work area 

	SFIPROC105B
	Fillet fish and prepare portions

	SFIPROC106B
	Work with knives

	Competency field:  Seafood transport and storage

	TLID107C
	Shift materials safely using manual handling methods


	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	SFI10210 Certificate I in Seafood Industry (Fishing Operations)

The following table contains a summary of the employability skills as identified by the fishing operations sector for this qualification. This table should be interpreted in conjunction with the detailed requirements of each unit of competency packaged in this qualification. The outcomes described here are broad industry requirements and may vary from one workplace to another.

	Employability Skill
	Industry for this qualification include:

	Communication
	· confirming instructions

· estimating the duration of tasks

· oral reporting on work activities, problems to a supervisor

· reading and interpreting instructions and work procedures

· recording and reporting data.


	Teamwork
	· contributing to participative occupational health and safety arrangements

· respecting people from diverse backgrounds

· sharing information relevant to work with co-workers

· undertaking duties in a positive manner to promote cooperation.



	Problem-solving
	· assisting in solving problems

· recognising and resolving problems and conflicts that may arise in workplace

· reporting problems to supervisor.


	Initiative and enterprise
	· adapting to new situations
· identifying environmental, occupational health and safety, quality and food safety hazards.



	Planning and organising
	· collecting and checking equipment before beginning work activities

· following safe work practices
· planning to complete work within an allocated time frame.


	Self-management
	· prioritising work 
· seeking support to improve own performance.

	Learning
	· identifying own learning needs for future work requirements and career aspirations
· taking part in learning opportunities.


	Technology
	· using basic technology skills to record data
· using technology and related workplace equipment.



	SFI20210
	Certificate II in Seafood Industry (Fishing Operations)

	Qualification Notes

	This qualification provides the main entry point for individuals working in the fishing sector of the seafood industry. It contains the competencies required for a deckhand in the fishing sector. Units equivalent to the former Elements of Shipboard Safety are included in the electives.
The qualification will have application for people working:
· for aquaculture farms using wild caught broodstock or seedstock

· on fishing vessels

· on charter vessels.

Job roles

Individuals operating at this level undertake a broad range of routine processes and procedures which may include 

· assisting with operation of fishing gear and equipment

· basic processing and temperature control of harvest

· general cleaning and maintenance of equipment and vessel
· handling harvest, sorting by-catch.
Work may vary between enterprises.  
Job role titles may include:
· fisher
· general or deck hand.
Pathways into the qualification

· by direct entry and without prior fishing operations skill or knowledge

· through a school vocational studies program combined with work experience

· prior vocational qualifications related to maritime certifications or fishing operations.

This qualification is suited to Australian Apprenticeship pathways.

Pathways from the qualification

After achieving this qualification, candidates may undertake a:

· SFI30210 Certificate III in Seafood Industry (Fishing Operations)
· SFI40210 Certificate IV in Seafood Industry (Fishing Operations).
Licensing, legislative, regulatory or certification considerations

Licences for operating motor vehicles, tractors, forklifts, vessels and other plant apply for some competencies. 

	Packaging Rules

	SFI20210
	Certificate II in Seafood Industry (Fishing Operations)

	A total of 15 units must be achieved.                                                                                                                                                                                                                                                                                                                                                                                   

· 4 core units plus
· 4 fishing specialist elective units (Group A) plus
· 7 elective units that may be selected from a combination of:

· Group A fishing operations units not yet selected for this qualification

· Group B elective units 
· imported units from SFI10 or from any other nationally endorsed Training Package or accredited course.  A maximum of 3 units can be imported and at least 2 of those units must be aligned to Certificate II or III level. Units must be relevant to fishing operations.


	CORE UNITS

	SFICORE101C
	Apply basic food handling and safety practices

	SFICORE103C
	Communicate in the seafood industry

	SFICORE105B
	Work effectively in the seafood industry

	SFICORE106B
	Meet workplace OHS requirements

	ELECTIVES – GROUP A: FISHING SPECIALIST UNITS

	MTMP2002A 
	Prepare animals for slaughter

	SFIFISH202C
	Cook on board a vessel

	SFIFISH203C
	Maintain, prepare, deploy and retrieve trawls to land catch

	SFIFISH204C
	Maintain, prepare, deploy and retrieve pots and traps to land catch

	SFIFISH205C
	Maintain, prepare, deploy and retrieve drop lines and long lines to land catch

	SFIFISH206C
	Maintain, prepare, deploy and retrieve hand operated lines to land catch

	SFIFISH207C
	Maintain, prepare, deploy and retrieve beach seines, mesh nets or gill nets to land catch

	SFIFISH208C
	Maintain, prepare, deploy and retrieve purse seines to land catch

	SFIFISH209C
	Maintain the temperature of seafood

	SFIFISH210C
	Assemble and repair damaged netting

	SFIFISH214B
	Contribute to at-sea processing of seafood

	SFIPROC304B
	Boil and pack crustaceans

	Competency field:  Vessel operations

	SFIEMS201B
	Participate in environmentally sustainable work practices

	SFIFISH215B
	Apply deckhand skills aboard a fishing vessel

	SFIFISH311A
	Operate vessel deck machinery and lifting appliance

	SFISHIP201C
	Comply with organisational and legislative requirements

	SFISHIP202C
	Contribute to safe navigation

	SFISHIP206C
	Operate a small vessel

	SFISHIP207C
	Operate and maintain outboard motors

	Competency field:  Maritime operations

	The units in this group can contribute towards a TDM20307 Certificate II in Transport & Distribution (Coastal Maritime Operations – Coxswain) Additional TDM units from this qualification are available in Certificate III in Seafood Industry (Fishing Operations). 
The units below are equivalent to the former Elements of Shipboard Safety

	TDMME507B
	Transmit and receive information by marine radio or telephone

	TDMMF1007B
	Provide elementary first aid  

	TDMMF1107B 
	Survive at sea in the event of vessel abandonment

	TDMMF5407A
	Observe safety and emergency procedures on a coastal vessel

	TDMMF5507A
	Fight and extinguish fires on board a coastal vessel

	Competency field:  Vessel maintenance

	MEM18001C
	Use hand tools

	MEM18002B
	Use power tools/hand held operations

	SFISHIP208C
	Operate low powered diesel engines

	SFISHIP211C
	Prepare for maintenance

	ELECTIVES – GROUP B

	Competency field:  Aquaculture Operations

	SFIAQUA220A
	Use waders

	Competency field:  Diving operations

	SFIFISH201C
	Provide support for diving operations

	SFIFISH307C
	Perform breath hold diving operations

	SROSCB001A
	Scuba dive in open water to a maximum depth of 18 metres

	Competency field:  Seafood processing

	SFIPROC101C
	Clean fish

	SFIPROC102C
	Clean work area

	SFIPROC105B
	Fillet fish and prepare portions

	SFIPROC106B
	Work with knives

	Competency field:  Seafood transport and storage

	SFISTOR201C
	Prepare and pack stock for live transport

	SFISTOR202C
	Receive and distribute product

	SFISTOR203C
	Assemble and load refrigerated product

	TLID407C
	Load and unload goods/cargo

	SITXINV001A
	Receive and store stock

	Competency field:  Business services

	BSBWOR204A
	Use business technology

	BSBINM201A
	Process and maintain workplace information

	FNSACC301A 
	Process financial transactions and extract interim reports

	BSBCUS201A
	Deliver a service to customers


	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	SFI20210 Certificate II in Seafood Industry (Fishing Operations)

The following table contains a summary of the employability skills as identified by the fishing operations sector for this qualification. This table should be interpreted in conjunction with the detailed requirements of each unit of competency packaged in this qualification. The outcomes described here are broad industry requirements and may vary from one workplace to another.

	Employability Skill
	Industry for this qualification include:

	Communication
	· calculating workplace measures

· completing forms/records accurately and legibly

· estimating time to complete activities, and routine workplace measures

· expressing own opinion clearly and listening to others without interrupting

· interpreting labels and descriptions

· interpreting work related instructions, notices and documents

· reporting hazards

· requesting assistance from appropriate person(s) as needed.



	Teamwork
	· discussing work related matters with others in a courteous manner appropriate to age and cultural background

· participating in meetings

· participating in OHS and emergency arrangements

· sharing work related information with co-workers

· undertaking duties in a positive manner that promotes cooperation within the workplace

· working with diverse individuals and groups.


	Problem-solving
	· assisting in developing effective solutions to control level of risk associated with tasks

· attempting to resolve personal workplace conflicts

· recognising work related problems and refer to appropriate person

· solving problems by asking questions.


	Initiative and enterprise
	· adapting to new situations
· raising issues such as those related to OHS, food safety and environmental management with designated personnel

· rectifying errors in recorded information

· request additional support to improve own performance

· taking corrective actions within scope of responsibility to maintain food safety standards.



	Planning and organising
	· assessing and prioritising work load within allocated timeframes and according to level of responsibility

· collecting analysing and organising information
· minimising environmental hazards and risks in work area.



	Self-management
	· attending meetings on time

· identifying hazards, assessing and controlling risks

· keeping work area clean and tidy

· maintaining personal hygiene

· prioritising work tasks

· undertaking duties and taking responsibility at the appropriate level.


	Learning
	· identifying career pathways

· identifying own learning needs to further career and/or develop skills and knowledge

· undertaking learning as required for work.


	Technology
	· using basic technology skills to complete work documentation 
· using technology and related workplace equipment.



	SFI30210
	Certificate III in Seafood Industry (Fishing Operations)

	Qualification Notes

	This qualification contains the competencies required by an experienced deckhand undertaking a wide range of fishing operation tasks.
Maritime certifications, such as a Coxswain cannot be achieved through this qualification. Refer to the TDM07 Maritime Training Package for relevant qualifications.
Skill Sets are available through the SFI10 Seafood Industry Training Package as an alternative for fishers using the TDM07 to gain a maritime certification 
· Environmental management system Skill Set
· Fishing operations Skill Set.
The qualification will have application for people working:

· for aquaculture farms using wild caught broodstock or seedstock

· on charter vessels
· on fishing vessels.
Job roles

Individuals operating at this level undertake a broad range of routine processes and procedures which may include:
· maintaining food safety and quality control procedures and policies

· overseeing cleaning and maintenance of equipment and vessel

· overseeing the handling harvest, sorting by-catch

· selection, deployment and operation of fishing gear and equipment

· supervising or leading work teams.
Work may vary between enterprises.  
Job role titles may include:
· senior deck hand

· Coxswain.

Pathways into the qualification

· by direct entry and with or without prior fishing operations skill or knowledge

· through a school vocational studies program combined with work experience

· prior vocational qualifications related to maritime certifications, fishing, seafood processing or aquaculture operations.

This qualification is suited to Australian Apprenticeship pathways.

Pathways from the qualification

After achieving this qualification, candidates may undertake a:

· SFI40210 Certificate IV in Seafood Industry (Fishing Operations)
· SFI50210 Diploma in Seafood Industry (Fishing Operations)
· SFI40310 Certificate IV in Seafood Industry (Environmental Management).

Licensing, legislative, regulatory or certification considerations

Licences for operating motor vehicles, tractors, forklifts, vessels and other plant apply for some competencies. 

	Packaging Rules

	SFI30210
	Certificate III in Seafood Industry (Fishing Operations)

	A total of 18 units of competency must be achieved.
· 4 core units plus 

· 4 fishing specialist elective units (Group A) plus
· 10 elective units that may be selected from a combination of:

· Group A fishing specialist units not yet selected for this qualification

· Group B elective units 

· imported units from SFI10 or from any other nationally endorsed Training Package or accredited course. A maximum of 4 units can be imported and at least 2 of those units must be aligned to Certificate III of IV level. Units must be relevant to workplace needs.


	CORE UNITS

	SFICORE101C
	Apply basic food handling and safety practices

	SFICORE103C
	Communicate in the seafood industry

	SFICORE105B
	Work effectively in the seafood industry

	SFICORE106B
	Meet workplace OHS requirements

	ELECTIVES – GROUP A: FISHING SPECIALIST UNITS 

	BSBCMN416A 
	Identify risk and apply risk management process

	RTE3134A 
	Slaughter livestock 

	SFIEMS301B
	Implement and monitor environmentally sustainable work practices

	SFIEMS302B
	Act to prevent interaction with protected species

	SFIFISH311A
	Operate vessel deck machinery and lifting appliance

	SFIFISH209C
	Maintain the temperature of seafood

	SFIFISH310A
	Adjust and position fishing gear

	SFIFISH401C
	Locate fishing grounds and stocks of fish

	SFIFISH402C
	Manage and control fishing operations

	SFIOHS301C
	Implement OHS policies and guidelines

	Competency field:  Diving operations

	SFIDIVE301B
	Work effectively as a diver in the seafood industry 

	SFIDIVE302B
	Perform diving operations using surface-supplied breathing apparatus

	SFIDIVE303B
	Perform diving operations using self-contained underwater breathing apparatus

	SFIDIVE304B
	Undertake emergency procedures in diving operations using surface-supplied breathing apparatus

	SFIDIVE305B
	Undertake emergency procedures in diving operations using self-contained underwater breathing apparatus

	SFIDIVE306B
	Perform compression chamber diving operations 

	SFIDIVE307B
	Perform underwater work in the aquaculture sector

	SFIDIVE308B
	Perform underwater work in the wild catch sector

	SROSCB001A
	Scuba dive in open water to a maximum depth of 18 metres

	ELECTIVES – GROUP B: 

	Competency field:  Aquaculture operations

	SFIAQUA206C
	Handle stock

	SFIAQUA213C
	Monitor stock and environmental conditions

	SFIAQUA217B
	Maintain stock culture and other farm structures

	SFIAQUA303C
	Coordinate stock handling activities

	SFIAQUA305C
	Optimise feed uptake

	SFIAQUA309C
	Oversee harvest and post-harvest activities

	SFIAQUA312B
	Oversee the control of pests, predators and diseases

	Competency field:  Fishing charter

	SFICHA301C
	Develop information and advice on fishing charter trips

	SFICHA302C
	Operate an inshore day charter

	Competency field:  Crane operations 

	TLID3307C
	Operate a vehicle-mounted mobile crane

	TLILIC808A
	Licence to operate a slewing mobile crane (up to 20 tonnes) 

	TLILIC608A
	Licence to operate a non-slewing mobile crane (greater than 3 tonnes capacity)

	Competency field:  Maritime operations 

	TDMMB4507A
	Monitor condition and seaworthiness of a coastal vessel up to 24 metres

	TDMMC707C
	Apply seamanship skills and techniques when operating a small vessel within the limits of responsibility of a Coxswain

	TDMMC907C
	Manoeuvre a domestic vessel within the limits of responsibility of a Coxswain

	TDMME1107A
	Contribute to effective communication and teamwork on a coastal vessel

	TDMME507B
	Transmit and receive information by marine radio or telephone

	TDMMF1007B
	Provide elementary first aid  

	TDMMF1107B 
	Survive at sea in the event of vessel abandonment

	TDMMF3207C
	Apply domestic regulations and industry practices when operating a small coastal vessel

	TDMMF5407A
	Observe safety and emergency procedures on a coastal vessel

	TDMMF5507A
	Fight and extinguish fires on board a coastal vessel

	TDMMH1207B
	Plan and navigate a short voyage within inshore limits.

	TDMMR3007B
	Operate and carry out basic service checks on small vessel marine propulsion systems

	TDMMR3107B
	Operate and carry out basic servicing on auxiliary systems

	TDMMR3207B
	Operate and carry out basic routine servicing of marine extra low and low voltage electrical systems

	TDMMR5407B
	Carry out refuelling and fuel transfer operations

	TDMMU507B
	Ensure compliance with environmental considerations in a small domestic vessel

	Competency field:  Observer

	SFIOBSV301B
	Monitor and record fishing operations

	SFIOBSV302B
	Collect reliable scientific data and samples

	SFIOBSV303B
	Collect routine fishery management data

	SFIOBSV304B
	Analyse and report on-board observations

	Competency field:  Quality assurance, food safety and environmental management

	FDFCORQFS3A
	Monitor the implementation of the quality and food safety program

	FDFOPTHCP3A
	Participate in a HACCP team

	SFIEMS401B
	Conduct an internal audit of an environmental management system

	Competency field:  Seafood processing

	SFIPROC302C
	Handle and pack sashimi-grade fish

	Competency field:  Seafood transport and storage

	FDFZMHTS2A
	Work with temperature controlled stock

	SITXINV002A
	Control and order stock

	Competency field:  Vessel operations

	SFISHIP201C
	Comply with organisational and legislative requirements

	SFISHIP202C
	Contribute to safe navigation

	SFISHIP206C
	Operate a small vessel

	SFISHIP207C
	Operate and maintain outboard motors

	SFISHIP211C
	Prepare for maintenance

	Competency field:  Business services

	BSBITU307A
	Develop keyboarding speed and accuracy

	BSBITU309A
	Produce desktop published documents

	BSBFIA302A
	Process payroll

	BSBFIA303A
	Process accounts payable and receivable

	BSBFIA401A
	Prepare financial reports

	BSBINM301A
	Organise workplace information

	BSBCITU306A
	Design and produce business documents

	BSBADM311A
	Maintain business resources

	BSBFIA301A
	Maintain financial records

	BSBCUS301A
	Deliver and monitor a service to customers

	BSBSUS201A 
	Participate in environmentally sustainable practices

	BSBRKG304A
	Maintain business records

	Competency field:  Corporate management

	BSBWOR301A
	Organise personal work priorities and development

	BSBINN301A
	Promote innovation in a team environment

	BSBFLM303C
	Contribute to effective workplace relationships

	BSBFLM306C
	Provide workplace information and resourcing plans

	BSBFLM309C
	Support continuous improvement systems and processes

	BSBFLM311C
	Support a workplace learning environment

	BSBFLM312A
	Contribute to team effectiveness

	Competency field:  E-business

	BSBRES401A
	Analyse and present research information

	BSBITU305A
	Conduct online transactions

	BSBRKG402B
	Provide information from and about records

	Competency field:  Training and assessment

	TAEASS301A
	Contribute to assessment

	TAEDEL301A
	Provide work skill instruction


	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	SFI30210Certificate III in Seafood Industry (Fishing Operations)

The following table contains a summary of the employability skills as identified by the fishing operations sector for this qualification. This table should be interpreted in conjunction with the detailed requirements of each unit of competency packaged in this qualification. The outcomes described here are broad industry requirements and may vary from one workplace to another.

	Employability Skill
	Industry for this qualification include:

	Communication
	· completing forms/records accurately and legibly

· estimating time to position fishing devices based on echo sounder

· expressing own opinion clearly and listening to others without interrupting

· giving clear instructions about task and methods to work teams

· interpreting gear plans
· interpreting work related instructions, notices and documents

· requesting assistance from appropriate person(s) as needed

· reading and recording data from electronic detection equipment

· reading tide tables.


	Teamwork
	· contributing to participative OHS and emergency arrangements

· overseeing or coordinating work of other team members

· respecting people from diverse backgrounds

· sharing information relevant to work with co-workers
· undertaking duties in a positive manner that promotes cooperation in the workplace.



	Problem-solving
	· developing effective solutions to control level of risk associated with work tasks

· identifying and rectifying unsafe and inefficient aspects of a work area

· reconditioning or adjusting sub-optimal fishing gear

· solving problems by asking questions and seeking advice.

.

	Initiative and enterprise
	· adapting to new situations

· analysing fish catches to determine effectiveness and performance of fishing device

· identifying, assessing and controlling environmental, occupational health and safety and food safety hazards within area of responsibility
· monitoring and responding to changing weather conditions
· recognising and reporting faulty equipment
· using criteria to assess effectiveness of sub-optimal fishing gear.


	Planning and organising
	· coordinating labour, equipment and other resources to ensure that fishing operation is carried out according to strategy
· developing a fishing strategy that takes into account all relevant factors

· establishing and communicating clear directions and expectations to crew or on land staff
· following environmental management procedures

· having appropriate techniques, tools and equipment for maintaining and readying fish devices for deployment

· identifying hazards prior to commencing  and during the fishing operation or task

· maintaining catch at required temperature
· planning for self and work team to complete operation within an allocated time frame.



	Self-management
	· maintaining own knowledge of the job role, reviewing own performance and actively seeking and acting upon advice and guidance
· prioritising work and completing delegated tasks

· taking responsibility for self and work outcomes of others at the appropriate level.



	Learning
	· being open to learning, new ideas and techniques

· identifying own learning needs for future work requirements and career aspirations 

· undertaking learning as required for work.


	Technology
	· examining options mechanisation or other technology to reduce risks and improve efficiencies

· monitoring position, concentration and movement of target species electronically 

· monitoring positions of vessel and fishing 

· using computer technology for recording information.


	SFI40210
	Certificate IV in Seafood Industry (Fishing Operations)

	Qualification Notes

	This qualification contains the competencies required to oversee fishing operations.
The qualification will have application for people working:
· for aquaculture farms using wild caught broodstock or seedstock

· on charter vessels

· on fishing vessels.
Job roles

Individuals operating at this level undertake a broad range of routine processes and procedures which may include 

· implementing occupational health and safety, environmental, food safety and quality control procedures and policies
· locating fishing grounds

· managing and controlling fishing operations

· managing cleaning and maintenance of equipment and vessel

· managing or leading work teams, including divers
· managing the handling harvest, sorting by-catch

· skippering a vessel.
Work may vary between enterprises.  
Job role titles may include:
· fishing master
· skipper/owner.
Pathways into the qualification

· prior vocational qualifications or equivalent experience related to maritime certifications, fishing, seafood processing or aquaculture operations.

Pathways from the qualification

After achieving this qualification, candidates may undertake a:

· SFI50210 Diploma in Seafood Industry (Fishing Operations), or

· SFI50110 Diploma in Seafood Industry (Aquaculture Operations).

Licensing, legislative, regulatory or certification considerations
Licences for operating motor vehicles, tractors, forklifts, vessels and other plant apply for some competencies.

	Packaging Rules

	SFI40210
	Certificate IV in Seafood Industry (Fishing Operations)

	A total of 20 units must be achieved.
· 4 core units plus 

· 5 fishing specialist elective units (Group A) plus
· 11 elective units 
The elective units must be selected from a combination of:

· Group A fishing specialist units not yet selected for this qualification

· Group B elective units 

· imported units from SFI10 or from any other nationally endorsed Training Package or accredited course. A maximum of 4 units can be imported and at least 2 of those units must be aligned to Certificate IV or Diploma level. Units must be relevant to workplace needs.


	CORE UNITS

	SFICORE101C
	Apply basic food handling techniques

	SFICORE103C
	Communicate in the seafood industry

	SFICORE105B
	Work effectively in the seafood industry

	SFICORE106B
	Meet workplace OHS requirements

	ELECTIVES – GROUP A: FISHING SPECIALIST UNITS

	BSBRSK401A
	Identify risk and apply risk management process

	RTC4306A
	Supervise maintenance of property, machinery and equipment

	RTC4908A
	Supervise work routines and staff performance

	SFIEMS302B
	Act to prevent interaction with protected species

	SFIFISH310A
	Adjust and position fishing gear

	SFIFISH401C
	Locate fishing grounds and stocks of fish

	SFIFISH402C
	Manage and control fishing operations

	SFIOHS301C
	Implement OHS policies and guidelines

	ELECTIVES – GROUP B

	Competency field:  Crane operations 

	TLID3307C
	Operate a vehicle-mounted mobile crane

	TLILIC808A
	Licence to operate a slewing mobile crane (up to 20 tonnes) 

	TLILIC608A
	Licence to operate a non-slewing mobile crane (greater than 3 tonnes capacity)

	Competency field:  Seafood transport and storage

	SFIFISH311A
	Operate vessel deck machinery and lifting appliance

	TLIA2507A
	Regulate temperature controlled stock

	TLIR207C
	Source goods/services and evaluate contractors

	Competency field:  Specialised management systems

	MTMCOR402B
	Facilitate quality assurance process

	MTMMP72C
	Facilitate hygiene and sanitation performance

	MTMPSR406B
	Manage and maintain a food safety plan

	SFIEMS301B
	Implement and monitor environmentally sustainable work practices

	SFIEMS401B
	Conduct an internal audit of an environmental management system

	SFIOHS501C
	Establish and maintain the enterprise OHS program

	Competency field:  Business services

	BSBADM407B
	Administer projects

	BSBADM409A
	Coordinate business resources

	BSBCUS401A
	Coordinate implementation of customer service strategies

	BSBEBU401A
	Review and maintain a website

	BSBFIA302A
	Process payroll

	BSBFIA401A
	Prepare financial reports

	BSBITU203A
	Communicate electronically

	BSBITU305A
	Conduct online transactions

	BSBITU404A 
	Produce complex desktop published documents

	BSBPUR401B
	Plan purchasing

	BSBPUR402B
	Negotiate contracts

	BSBRES401A
	Analyse and present research information

	BSBWOR301A
	Organise personal work priorities and development

	SITXMPR001A
	Coordinate the production of brochures and marketing materials

	TLIR207C
	Source goods/services and evaluate contractors

	Competency field:  Frontline management

	BSBATSIC411B
	Communicate with the community

	BSBINN301A
	Promote innovation in a team environment

	BSBMGT401A
	Show leadership in the workplace 

	BSBFLM406B
	Implement workplace information system

	BSBMGT403A
	Implement continuous improvement 

	BSBHRM401A
	Review human resource functions

	BSBHRM402A
	Recruit, select and induct staff

	BSBLED401A
	Develop teams and individuals

	Competency field:  Industry leadership Focus A – sector representation

	SFILEAD401C
	Develop and promote knowledge of the industry sector

	SFILEAD402C
	Negotiate effectively for the sector

	SFILEAD403C
	Demonstrate commitment and professionalism

	Competency field:  Industry leadership Focus B – Resource management group membership

	SFILEAD407A
	Provide expert information to a resource management group

	SFILEAD408A
	Analyse information to develop strategic seafood management options within the resource management group

	SFILEAD409A
	Negotiate collective outcomes within the resource management group process


	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	SFI40210 Certificate IV in Seafood Industry (Fishing Operations)

The following table contains a summary of the employability skills as identified by the fishing operations sector for this qualification. This table should be interpreted in conjunction with the detailed requirements of each unit of competency packaged in this qualification. The outcomes described here are broad industry requirements and may vary from one workplace to another.

	Employability Skill
	Industry for this qualification include:

	Communication
	· applying numeracy skills to workplace requirements

· promptly instructing crew in response to abnormal situations

· providing oral and written instructions for routine and emergency situations

· responding to diversity

· using clear, timely and accurate communication to inform crew of their responsibilities during fishing operations

· using ranges and bearings from RADAR


	Teamwork
	· identifying and using the strengths of other team members

· showing consideration of other vessels when positioning fishing operation

· working as an individual and a team member
· working with diverse individuals and groups.


	Problem-solving
	· acting to minimise the effects of abnormal situations on crew, environment and vessel safety whilst also minimising disruption to operations

· applying a range of strategies in problem solving 

· maximising vessel stability during all stages of the fishing operation.



	Initiative and enterprise
	· adapting to new situations 
· forecasting weather and responding appropriately

· generating a range of options in response to workplace matters

· identifying improvements to the fishing enterprise including efficiencies, productivity and systems such as OHS, environmental management and QA.


	Planning and organising
	· controlling vessel speed with due regard for safety, fishing operation and prevailing conditions

· fixing position on navigational charts or electronic plotters

· managing time and priorities

· organising personnel into an efficient fishing operation

· planning fishing areas based on information available, target species and fishing gear

· sequencing activities for safe and efficient operation.


	Self-management
	· being timely and effective in responding to enterprise needs within work role

· carrying a fair share of the workload
· managing personal stress

· prioritising work and related activities

· taking responsibility and being accountable for planning and work outcomes.



	Learning
	· being open to learning, new ideas and techniques

· coaching crew and staff to improve performance
· contributing to the learning of others

· learning in order to take up new opportunities
· participating in ongoing learning.



	Technology
	· applying technology as a tool to record and analyse information

· using catch reporting systems

· using electronic aids to assist in locating fishing opportunities

· using electronic communication tools
· using vessel monitoring systems.
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	Qualification Notes

	This qualification prepares skippers to manage fishing operations including aspects of personnel and business management. 
The qualification will have application for people working for fishing companies.
Job roles

Individuals operating at this level are likely to have responsibilities such as:
· managing occupational health and safety, environmental, food safety and quality control procedures and policies 

· managing on land operations for fishing vessel or fleet

· managing the upgrading or purchase of equipment and vessel

· managing transport of product for post harvest operations or sale

· recruiting and training staff including skippers

· skippering a vessel.
Work may vary between enterprises.  
Job role titles may include:
· fleet manager

· on land operations manager

· production manager

· quality or compliance manager
· skipper/owner.
Pathways into the qualification
· prior vocational qualifications or experience related to maritime certifications, fishing operations, seafood processing or aquaculture.
Pathways from the qualification

After achieving this qualification, candidates may undertake professional development activities in areas of benefit to their workplace and their personal aspirations 
This qualification also contains units that are part of:

· Limited Fishing Charter Operator Skill Set

· Extended Fishing Charter Operator Skill Set

· Industry Leadership: Strategic Development Skill Set
Licensing, legislative, regulatory or certification considerations
Licences for operating motor vehicles, tractors, forklifts, vessels and other plant apply for some competencies. Food safety, occupational health and safety, and environmental protection regulatory requirements apply in the management of fishing operations.

	Packaging Rules

	SFI50210
	Diploma of Seafood Industry (Fishing Operations)

	A total of 21 units must be achieved.

· 4 core units plus
· 6 fishing specialist elective units (Group A) plus
· 11 elective units that may be selected from a combination of:

· Group A fishing specialist units not yet selected for this qualification

· Group B elective units 

· imported units from SFI10 or from any other nationally endorsed Training Package or accredited course. A maximum of 4 units can be imported and at least 3 of those units must be aligned to Certificate IV or Diploma level. Units must be relevant to workplace needs.

	CORE UNITS

	SFICORE101C
	Apply basic food handling and safety practices

	SFICORE103C
	Communicate in the seafood industry

	SFICORE105B
	Work effectively in the seafood industry

	SFICORE106B
	Meet workplace OHS requirements

	ELECTIVES – GROUP A: FISHING SPECIALIST UNITS

	RTE5304A
	Implement a machinery management system

	SFIEMS501B
	Develop workplace policy for sustainability

	SFIFISH310A
	Adjust and position fishing gear

	SFIFISH401C
	Locate fishing grounds and stocks of fish

	SFIFISH402C
	Manage and control fishing operations

	SFIOHS501C
	Establish and maintain the enterprise OHS program

	ELECTIVES – GROUP B

	Competency field:  Business services

	BSBADM502B
	Manage meetings

	BSBADM504B
	Plan or review administration systems

	BSBFIM502A
	Manage payroll

	BSBPMG510A
	Manage projects

	BSBMGT515A
	Manage operational plan

	BSBWRK509A
	Manage industrial relations

	BSBHRM506B
	Manage recruitment selection and induction processes

	BSBFIM501A
	Manage budgets and financial plans

	BSBMGT617A
	Develop and implement a business plans

	BSBINM601A
	Manage knowledge and information

	RTE6909A
	Manage estate planning

	Competency field:  Community management

	CHCCD404D
	Develop and implement community programs

	LGACOM502B
	Devise and conduct community consultations

	RTC5913A 
	Collect and manage data

	RTC5914A
	Prepare reports

	RTD5517A
	Propose a negotiated outcome for a given area of country

	RTD5802A
	Support group and community changes in resource management

	RTD5803A
	Operate within community cultures and goals

	RTD5805A
	Facilitate development of group goals and projects

	RTD5806A
	Promote group formation and development

	RTD5910A
	Contribute to regional planning process

	RTD5911A
	Manage the incorporation of a group

	RTD6504A
	Coordinate the preparation of a regional resource management plan

	RTD6505A
	Map regional issues and stakeholders

	SFIPROC611C
	Participate in a media interview or presentation

	TLIR307C
	Negotiate a contract

	Competency field:  Fishing charter operations 

	SFIFCHA302C
	Operate an inshore day charter

	SFIFCHA501C
	Plan and manage extended fishing charter trips 

	Competency field:  Quality assurance, food safety

	MTMPS5603B
	Develop, manage and maintain quality systems

	MTMPSR5601B
	Design and manage the food safety system

	Competency field:  Industry leadership Focus C – strategic development

	SFILEAD501C
	Develop and promote industry knowledge

	SFILEAD502C
	Shape strategic thinking

	SFILEAD503C
	Cultivate productive working relationships

	SFILEAD504C
	Plan and achieve change and results

	SFILEAD505C
	Communicate with influence

	SFILEAD506C
	Demonstrate personal drive and integrity

	SFILEAD507C
	Provide corporate leadership

	Competency field:  Small business management

	BSBSMB301A
	Investigate micro business opportunities

	BSBSMB401A
	Establish legal and risk management  requirements of small business

	BSBSMB402A
	Plan small business finances

	BSBSMB403A
	Market the small business

	BSBSMB404A
	Undertake small business planning

	BSBSMB405A
	Monitor and manage small business operations

	BSBSMB406A
	Manage small business finances

	BSBSMB407A
	Manage a small team

	Competency field:  Strategic management

	BSBATSIC411B
	Communicate with the community

	BSBEBUS501A
	Investigate and design e-business solutions

	BSBFLM509B
	Facilitate continuous improvement

	BSBINM501A
	Manage an information or knowledge management system

	BSBINN502A
	Build and sustain an innovative work environment

	BSBLED501A
	Develop a workplace learning environment

	BSBMGT502B
	Manage people performance

	BSBMGT605B
	Provide leadership across the organisation

	BSBMGT616A
	Develop and implement strategic plans

	BSBPUR501B
	Develop, implement and review purchasing strategies

	BSBPUR504B
	Manage a supply chain

	BSBWOR501A
	Manage personal work priorities and professional development

	FNSICORG613A
	Establish outsourced services and monitor performance


	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	Diploma in Seafood Industry (Fishing Operations)

The following table contains a summary of the employability skills as identified by the fishing operations sector for this qualification. This table should be interpreted in conjunction with the detailed requirements of each unit of competency packaged in this qualification. The outcomes described here are broad industry requirements and may vary from one workplace to another.

	Employability Skill
	Industry for this qualification include:

	Communication
	· consult with and convey information on OHS to staff

· interpreting relevant information to aid decision making

· promptly instructing crew in response to abnormal situations

· providing oral and written instructions for routine and emergency situations

· responding to diversity

· using clear, timely and accurate communication to inform crew of their responsibilities during fishing operations

· using ranges and bearings from RADAR

· using logical argument to gain commitment for financial and human resources for OHS purposes.



	Teamwork
	· showing consideration of others when positioning fishing operation

· facilitating teams to achieve business goals, develop and implement policy
· identifying and using the strengths of other team members

· working as an individual and a team member

· working with diverse individuals and groups.


	Problem-solving
	· acting to minimise the effects of abnormal situations on crew, environment and vessel safety whilst also minimising disruption to operations

· determining solutions to control risks to systems such as OHS, environmental management, physical resource management, HR management, financial management

· maximising vessel stability during all stages of the fishing operation.



	Initiative and enterprise
	· facilitating and promoting change within fishing enterprise

· forecasting weather and responding appropriately

· generating a range of options in response to workplace matters

· identifying improvements to the fishing enterprise including efficiencies, productivity and systems such as OHS, environmental management and QA

· making recommendations on enterprise policy development such as OHS, environmental management and sustainability and workforce development, and regulatory matters

· offering advice to develop industry policy, regulations and procedures

· selecting area of operation to optimise fishing opportunity

· taking initiative and making decisions within workplace role

· translating ideas into actions.



	Planning and organising
	· adapting resource allocations to cope with contingencies

· allocating people and other resources to tasks and workplace requirements

· controlling vessel speed with due regard for safety, fishing operation and prevailing conditions

· delegating roles and responsibilities for OHS and environmental management

· determining or applying required resources

· fixing position on navigational charts or electronic plotters

· implementing and monitoring of systems such as OHS, environmental management systems

· managing time and priorities

· organising personnel into an efficient fishing operation

· planning fishing areas based on information available, target species and fishing gear

· planning systematic approaches such as for OHS, environmental management, workforce development, and meeting regulatory obligations

· sequencing activities for safe and efficient operation

· using basic business systems for planning and organising

· working within or establishing clear enterprise goals and deliverables.


	Self-management
	· being timely and effective in responding to enterprise needs within work role

· carrying their fair share of the workload
· managing personal stress

· prioritising work and related activities

· taking responsibility for actions of self and others to achieve outcomes.


	Learning
	· being open to learning, new ideas and techniques

· consulting and incorporating regulations into work practices

· contributing to the learning of others

· learning in a range of settings including informal learning

· learning in order to accommodate change

· participating in ongoing learning.


	Technology
	· applying technology as a management tool to analyse and present information

· using catch reporting systems

· using electronic aids to assist in locating fishing opportunities

· using electronic communication tools
· using vessel monitoring systems.
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