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SFI30510 Certificate III in Seafood Industry (Seafood Processing)

	SFI10510
	Certificate I in Seafood Industry (Seafood Processing)

	Qualification Notes

	This qualification provides individuals with an introduction to seafood processing and some basic skills needed in this area of the seafood industry. Employment would be as first level process workers. 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:

· on aquaculture farms or fishout/put-and-take operations

· in processing plants

· for wholesalers or retailers.

Job roles 

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

· general cleaning and maintenance of equipment and facilities 
· handling and slaughtering harvested stock.

Work may vary between enterprises.  

Job role titles may include:

· factory hand

· fish processor

· general or process worker.

Pathways into the qualification

Entry into this qualification may be:

· by direct entry and without prior seafood processing skill or knowledge
· through a school vocational studies program combined with work experience.

Pathways from the qualification

After achieving this qualification, candidates may undertake:

Certificate II in Seafood Industry (Seafood Processing) or 

Certificate III in Seafood Industry (Seafood Processing) 

Licensing, legislative, regulatory or certification considerations

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

	Packaging Rules

	SFI10510
	Certificate I in Seafood Industry (Seafood Processing)

	A total of 8 units must be achieved.
· 4 common industry core units plus
· 2 seafood processing specialist elective units (Group A) plus 

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

· Group A seafood processing specialist units 

· Group B elective units 

· 2 imported units from SFI10 or any other nationally endorsed Training Package or accredited course from Certificate I or II level and be relevant to seafood processing.


	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: SEAFOOD PROCESSING SPECIALIST UNITS

	SFIPROC101C
	Clean fish

	SFIPROC102C
	Clean work area

	SFIPROC105B
	Fillet fish and prepare portions

	SFIPROC106B
	Work with knives

	SFIPROC201C
	Head and peel crustaceans

	SFIPROC202C
	Process squid, cuttlefish and octopus

	SFIPROC203C
	Shuck molluscs 

	ELECTIVES – GROUP B

	Competency field:  Maintenance and operations support

	FDFZPRW1A
	Participate effectively in a workplace environment

	SITHACS006A
	Clean premises and equipment

	Competency field:  Occupational health and safety

	HLTFA301B
	Apply first aid

	Competency field:  Seafood processing

	FDFCORFSY2A
	Implement the food safety program and procedures

	SFIEMS201B
	Participate in environmentally sustainable work practices

	SFIFISH209C
	Maintain the temperature of seafood

	Competency field:  Seafood transport and storage

	TLID107C
	Shift materials safely using manual handling methods

	TLIA1407C
	Use product knowledge to complete work operations

	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	Certificate I in Seafood Industry (Seafood Processing)

The following table contains a summary of the employability skills as identified by the seafood processing 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 agency to another.

	Employability Skill
	Industry requirements for this qualification include:

	Communication
	· communicate information about problems with work 

· complete all reporting as required

· read and apply workplace procedures and instructions

· receive and relay oral and written messages.

	Teamwork
	· identify own role and responsibilities within a team

· share workplace information 

· work as a team member.

	Problem-solving
	· follow workplace food safety procedures

· identify common problems and take required action

· recognise and report any workplace hazards.

	Initiative and enterprise
	· distinguish between urgent and non-urgent tasks

· inspect quality of work on an ongoing basis

· select appropriate equipment

· take appropriate corrective action to routine work problems,

	Planning and organising
	· direct items to the correct area for further processing

· identify work requirements

· identify work priorities 

· identify and use relevant personal protective equipment

· organise work area to maintain housekeeping standards

· organise relevant equipment and tools

· plan work activities to meet daily work requirements.

	Self-management
	· follow OHS practices 

· identify personal responsibilities and work requirements

· identify safety requirements for working in food processing industry

· keep the work area clean and tidy at all times

· manage time to meet own work requirements

· monitor the quality of own work against quality standards 

· plan activity to meet own work requirements

· seek assistance from other team members where appropriate.

	Learning
	· ask questions to expand own knowledge 

· assess own ability to meet job requirements

· attend training or skill development activities

· check work outcomes against workplace standards and identify inconsistencies

· identify own skill requirements and seek skill development if required

· listen to feedback and advice of supervisors

· self-check numerical information.

	Technology
	· use work tools, machines and equipment safely and according to workplace procedures

· use manual handling technologies in the workplace

· use information technology devices as required.


	SFI20510
	Certificate II in Seafood Industry (Seafood Processing)

	Qualification Notes

	This qualification represents the competencies relevant to people working in the seafood processing sector of the seafood industry in the capacity of a processing employee. It comprises the base entry point into this sector of the industry and provides people with a range of core and underpinning competencies relevant to their work.
The qualification will have application for people working:
· on aquaculture farms or fishout/put-and-take operations

· for contract harvesting and on farm processing companies

· in processing plants

· for wholesalers or retailers.

Job roles

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

· basic processing 

· general cleaning and maintenance of equipment and facilities
· handling and slaughtering harvested stock.

Work may vary between enterprises.  
Job role titles may include:
· factory hand

· general or process worker
· seafood or fish processor.
Pathways into the qualification

Entry into this qualification may be:

· by direct entry and without prior seafood processing skill or knowledge

· Certificate I in Seafood Industry (Seafood Processing)
· other Seafood Industry stream qualification/s.
Pathways from the qualification
After achieving this qualification, candidates may undertake a:

· SFI30510 Certificate III in Seafood Industry (Seafood Processing)

· SFI30310 Certificate III in Seafood Industry (Environmental Management Support)
Licensing, legislative, regulatory or certification considerations
Licences for operating motor vehicles, tractors, forklifts, vessels and other plant apply for some competencies.

	SFI20510
	Certificate II in Seafood Industry (Seafood Processing)

	A total of 15 units must be achieved.
· 4 core units plus
· 7 seafood processing specialist elective units (Group A) plus
· 4 elective units that may be selected from a combination of:

· Group A seafood processing 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 3 units can be imported however at least 2 of those units must be aligned to Certificate II or III level. Units must be relevant to seafood processing and not duplicate skills already selected. 


	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:SEAFOOD PROCESSING SPECIALIST UNITS

	FDFCORFSY2A
	Implement the food safety program and procedures

	FDFCORQAS2A
	Implement the quality system and procedures

	FDFOP2056A
	Operate a freezing process

	FDFOPTCRM2A
	Conduct routine maintenance

	FDFZPKFCC2A
	Fill and close product in cans

	FDFZPKPP2A
	Operate a packaging process

	FDFZPMMB2A
	Operate a mixing or blending process

	FDFZPRBE1A
	Operate basic equipment

	FDFZPREX2A
	Operate an extrusion process

	FDFZPRHT2A
	Operate a heat treatment process

	FDFZPRMP1A
	Monitor process operation

	FDFZPROR2A
	Operate a retort process

	FDFZPRPP2A
	Operate pumping equipment

	FDFZPRPR2A
	Operate a production process

	RTE3134A
	Slaughter livestock

	SFIAQUA216B
	Harvest stock

	SFIEMS201B
	Participate in environmentally sustainable work practices

	SFIFISH209B
	Maintain the temperature of seafood

	SFIPROC101C
	Clean fish

	SFIPROC102C
	Clean work area

	SFIPROC105B
	Fillet fish and prepare portions

	SFIPROC106B
	Work with knives

	SFIPROC201C
	Head and peel crustaceans

	SFIPROC202C
	Process squid, cuttlefish and octopus

	SFIPROC203C
	Shuck molluscs 

	SUGPWWT2A
	Operate a waste water treatment system

	SUGPOBB2A
	Operate a boiler – basic

	ELECTIVES – GROUP B

	Competency field:  Competitive manufacturing

	MSACMS200A
	Apply competitive manufacturing practices

	MSACMS201A
	Sustain process improvements

	MSACMC210A
	Manage the impact of change on own work

	MSACMT221A
	Apply Just in Time (JIT) procedures

	MSACMT230A
	Apply cost factors to work practices

	MSACMT231A
	Interpret product costs in terms of customer requirements

	MSACMT240A 
	Apply 5S procedures in a manufacturing environment

	MSACMT250A
	Monitor process capability

	MSACMT251A
	Apply quality standards

	MSACMT260A
	Use planning software systems in manufacturing

	MSACMT261A
	Use SCADA systems in manufacturing

	MSACMT280A
	Undertake root cause analysis

	MSACMT281A
	Contribute to the application of a proactive maintenance strategy

	Competency field:  Maintenance and operations support

	SITHACS006A
	Clean premises and equipment

	Competency field:  Quality assurance and food safety

	FDFOPTISP2A
	Implement sampling procedures

	Competency field:  Seafood transport and storage

	SFIFISH311A
	Operate vessel deck machinery and lifting appliance

	SFISTOR201C
	Prepare and pack stock for live transport

	SITXINV001A
	Receive and store stock

	TLID1007C
	Operate a forklift

	TLID1307C
	Move materials mechanically using automated equipment

	TLID207C
	Shift a load using manually-operated equipment

	TLID3307C
	Operate a vehicle-mounted mobile crane

	TLID407C
	Load and unload goods/cargo

	Competency field:  Business services

	BSBCUS201A
	Deliver a service to customers

	BSBINM201A
	Process and maintain workplace information

	BSBWOR204A
	Use business technology

	FNSACC301A 
	Process financial transactions and extract interim reports

	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	Certificate II in Seafood Industry (Seafood Processing)

The following table contains a summary of the employability skills as identified by the seafood processing 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 agency to another.

	Employability Skill
	Industry requirements for this qualification include:

	Communication
	· communicate information about problems with work 

· communicate information relating to OHS

· complete work forms and required written documentation 

· demonstrate effective and appropriate interpersonal skills 

· interpret and apply workplace procedures and instructions

· share workplace information

· use communication and information technologies to support work operations.

	Teamwork
	· identify own role and responsibilities within a team

· identify team goals

· maintain health and safety of work area for self and others 

· provide assistance to others in the work area

· share work related information

· work as part of a team.

	Problem-solving
	· apply knowledge of materials, product purpose and processes to work operations

· check performance of machines and equipment and identify signs of faulty operations

· identify and report any workplace hazards

· identify workplace problems and make contributions to their solution

· identify and apply health and safety issues relating to work in the food industry

· monitor workplace activities and identify and report non-compliances.

	Initiative and enterprise
	· ask questions regarding requirements and expectations

· gather and interpret information to support safe and efficient work

· inspect quality of work on an ongoing basis

· make suggestions for continuous improvement 

· provide feedback on procedures and processes

· record basic information on the quality and other indicators of work outcomes.

	Planning and organising
	· direct items to the correct area for further processing

· identify work requirements and work load priorities 

· identify and use relevant personal protective equipment

· identify and report issues affecting ability to meet work outcomes

· organise work area to maintain housekeeping standards

· plan work activities to meet daily work requirements

· select and organise relevant equipment and tools.

	Self-management
	· accept responsibility for quality of own work

· apply food safety practices 

· identify personal responsibilities

· keep the work area clean and tidy at all times

· maintain own work efficiency

· monitor own work 

· participate in OHS practices

· plan to meet required work outcomes of self and team.

	Learning
	· ask questions to expand own knowledge 

· assess own competencies in meeting job requirements

· attend training or skill development activities

· identify own skill requirements and seek skill development if required

· listen to feedback and advice of supervisor(s).

	Technology
	· perform minor maintenance on machinery in accordance with workplace practice

· use work tools, machines and equipment safely and effectively

· use manual handling technologies in the workplace.


	SFI30510
	Certificate III in Seafood Industry (Seafood Processing)

	Qualification Notes

	This qualification represents the competencies relevant to people working in the seafood processing sector of the seafood industry. 
The qualification will have application for people working:

· for contract harvesting and on farm processing companies

· for wholesalers or retailers
· in processing plants

· on aquaculture farms or fishout/put-and-take operations.
Job roles

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

· calibration and maintenance of equipment and facilities

· handling and slaughtering harvested stock 

· maintaining food safety and quality control procedures and policies

· supervising or leading work teams.
Work may vary between enterprises.
Job role titles may include:
· autonomous processor

· leading or senior fish processor

· process manager

· supervisor 

· shift manager.
Pathways into the qualification

Pathways for candidates considering this qualification include:

· direct entry

· Certificate II in Seafood Industry (Seafood Processing)

· vocational experience or tertiary studies related to processing animals, fishing, working on vessels, working with hands/ manual labouring, trade skills.
Pathways from the qualification

After achieving this qualification, candidates may undertake:

· SFI40510 Certificate IV in Seafood Industry (Seafood Processing)

· 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 to some competencies.

	SFI30510
	Certificate III in Seafood Industry (Seafood Processing)

	A total of 18 units must be achieved.

· 4 core units plus 

· 7 seafood processing specialist elective units (Group A) plus
· 7 elective units that may be selected from a combination of:

· Group A seafood processing 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 however at least 2 of those units must be aligned to Certificate III or IV level. Units must be relevant to seafood processing and not duplicate units already selected. 
 

	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: SEAFOOD PROCESSING SPECIALIST UNITS

	FDFCORQAS2A
	Implement quality systems and procedures

	FDFCORQFS3A
	Monitor the implementation of quality and food safety programs

	FDFOPTHCP3A
	Participate in a HACCP team

	FDFOPTIPP3A
	Implement the pest prevention program

	FDFOPTRWP3A
	Report on workplace performance

	FDFOPTSM3A
	Support and mentor individuals and groups

	FDFZPKSYS3A
	Operate processes in a packaging system

	FDFZPRIPK3A
	Apply raw materials/ingredient and process knowledge

	FDFZPRSYS3A
	Operate processes in a production system

	MSAPMSUP303A
	Identify equipment faults

	MTMMP70C
	Participate in OH&S risk control process

	MTMS38C
	Smoke product

	PMLDATA400A
	Process and interpret data

	PMLMAIN300B
	Maintain the laboratory fit for purpose

	PMLTEST300A
	Calibrate testing equipment and assist with its maintenance

	RTC3805A
	Coordinate work site activities

	RTE3134A
	Slaughter livestock

	SFIAQUA216B
	Harvest stock

	SFIEMS301B
	Implement and monitor environmentally sustainable work practices

	SFIPROC101C
	Clean fish

	SFIPROC102C
	Clean work area

	SFIPROC105B
	Fillet fish and prepare portions

	SFIPROC106B
	Work with knives

	SFIOHS301C
	Implement OHS policies and procedures

	SFIPROC302C
	Handle and pack sashimi-grade fish

	SFIPROC304B
	Boil and pack crustaceans

	SFIPROC305B
	Slaughter and process crocodiles

	SFIPROC401C
	Evaluate a batch of seafood 

	SFISTOR301C
	Operate refrigerated storerooms

	ELECTIVES – GROUP B ELECTIVE UNITS

	Competency field:  Competitive manufacturing

	MSACMS200A
	Apply competitive manufacturing practices

	MSACMS201A
	Sustain process improvements

	MSACMC210A
	Manage the impact of change on own work

	MSACMT221A
	Apply Just in Time (JIT) procedures

	MSACMT230A
	Apply cost factors to work practices

	MSACMT231A
	Interpret product costs in terms of customer requirements

	MSACMT240A 
	Apply 5S procedures in a manufacturing environment

	MSACMT250A
	Monitor process capability

	MSACMT251A
	Apply quality standards

	MSACMT260A
	Use planning software systems in manufacturing

	MSACMT261A
	Use SCADA systems in manufacturing

	MSACMT280A
	Undertake root cause analysis

	MSACMT281A
	Contribute to the application of a proactive maintenance strategy

	MSASUP310A
	Contribute to the development of plant documentation 

	MSAPMSUP390A
	Use structured problem solving tools

	MSAPMPER300A
	Issue work permits

	MSAPMOP405A
	Identify problems in fluid power system

	MSAPMOPS406A
	Identify problems in electronic control systems

	MSACMS401A
	Ensure process improvements are sustained 

	MSACMC410A
	Lead change in a manufacturing environment

	MSACMT421A
	Facilitate a Just in Time (JIT) system

	MSACMT423A
	Monitor a manufacturing levelled pull system 

	MSACMT440A
	Lead 5S in a manufacturing environment

	MSACMT441A
	Facilitate continuous improvement in manufacturing

	MSACMT450A
	Undertake process capability improvements*

MSACMT452A Apply statistics to processes in manufacturing

	MSACMT451A
	Mistake proof a production process

	MSACMT452A
	Apply statistics to processes in Manufacturing

	MSACMT460A
	Use planning software systems in manufacturing

	MSACMT482A
	Assist in implementing a proactive maintenance strategy

	MSACMT483A
	Support proactive maintenance

	Competency field:  Occupational health and safety

	HLTFA301B
	Apply first aid

	Competency field:  Seafood processing

	SFIDIST201C
	Prepare, cook and retail seafood products 

	SFIDIST202C
	Retail fresh, frozen and live seafood 

	SIRXCCS001A
	Apply point of sale handling procedures 

	FDFOP2056A
	Operate a freezing process

	FDFOPTCRM2A
	Conduct routine maintenance

	FDFZPKFCC2A
	Fill and close product in cans

	FDFZPKPP2A
	Operate a packaging process

	FDFZPMMB2A
	Operate a mixing or blending process

	FDFZPRBE1A
	Operate basic equipment

	FDFZPREX2A
	Operate an extrusion process

	FDFZPRHT2A
	Operate a heat treatment process

	FDFZPRMP1A
	Monitor process operation

	FDFZPROR2A
	Operate a retort process

	FDFZPRPP2A
	Operate pumping equipment

	FDFZPRPR2A
	Operate a production process

	FDFOPTISP2A
	Implement sampling procedures

	SFIPROC201C
	Head and peel crustaceans

	SFIPROC202C
	Process squid, cuttlefish and octopus

	SFIPROC203C
	Shuck molluscs

	SFIFISH209C
	Maintain the temperature of seafood

	SFISTOR202C
	Receive and distribute product

	SUGPWWT2A
	Operate a waste water treatment system

	SUGPOBB2A
	Operate a boiler – basic

	SFIAQUA315A
	Oversee emergency procedures for on land operations

	Competency field:  Seafood transport and storage

	FDFZMHTS2A
	Work with temperature controlled stock

	TLID1007C
	Operate a forklift

	TLIA250D
	Regulate temperature controlled stock

	SFIFISH311A
	Operate vessel deck machinery and lifting appliance

	TLID3307C
	Operate a vehicle-mounted mobile crane

	SITXINV002A
	Control and order stock

	Competency field:  Business services

	BSBADM311A
	Maintain business resources

	BSBCITU306A
	Design and produce business documents

	BSBCUS301A
	Deliver and monitor a service to customers

	BSBFIA301A
	Maintain financial records 

	BSBFIA302A
	Process payroll

	BSBFIA303A
	Process accounts payable and receivable

	BSBFIA401A
	Prepare financial reports

	BSBINM301A
	Organise workplace information

	BSBITU307A
	Develop keyboarding speed and accuracy

	BSBITU309A
	Produce desktop published documents

	BSBRKG304A
	Maintain business records

	BSBSUS201A 
	Participate in environmentally sustainable practices

	Competency field:  Frontline management

	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

	BSBINN301A
	Promote innovation in a team environment

	BSBITU305A
	Conduct online transactions

	BSBRES401A
	Analyse and present research information

	BSBRKG402B
	Provide information from and about records

	BSBWOR301A
	Organise personal work priorities and development

	Competency field:  Training and assessment 

	TAEASS301A
	Contribute to assessment

	TAEDEL301A
	Provide work skill instruction

	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	Certificate III in Seafood Industry (Seafood Processing)

The following table contains a summary of the employability skills as identified by the seafood processing 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 agency to another.

	Employability Skill
	Industry requirements for this qualification include:

	Communication
	· complete standard documentation

· confirm relevant industry and workplace requirements 

· ensure records are accurate and legible

· establish effective working relationships with colleagues

· provide relevant work related information to others 

· support team communication practices

· understand personal and team requirements of relevant industry and workplace standards, regulations and policies 

· undertake interactive workplace communication

· use communication technologies efficiently.

	Teamwork
	· demonstrate and encourage others in working cooperatively with people of different ages, gender, race or religion 

· explain and implement work team reporting requirements

· monitor work team tasks in accordance with regulatory and workplace requirements

· provide support to team members 

· undertake appropriate and effective communication with team members.

	Problem-solving
	· assess processes and outcomes against quality criteria

· evaluate skill requirements of work tasks

· identify risks and implement risk control measures for machinery and equipment

· identify and address problems and faults 

· implement food safety procedures

· provide problem solving support to team members

· use problem solving techniques to determine work requirements.

	Initiative and enterprise
	· collect and assess data and information on work processes

· contribute to and promote continuous improvement processes

· identify non-conformances to standards and take appropriate action 

· identify, assess and act on existing and potential risks 

· monitor and adjust activity in response to operational variations

· rectify problems promptly and appropriately

· seek and provide feedback on procedures and processes.

	Planning and organising
	· allocate tasks to operators and monitor outcomes

· determine work requirements in order to meet output targets 

· ensure work tools are ready and available for operations 

· identify priorities and variables that impact on work planning

· implement contingency plan promptly when incidents occur

· plan work tasks for self and others as required.

	Self-management
	· conduct regular housekeeping activities during shift to keep work area clean and tidy at all times

· identify and apply safety procedures, including the use of protective equipment

· maintain currency of relevant, work related information 

· manage own work to meet performance criteria

· manage work load priorities and timelines

· monitor information in work area

· monitor own work against quality standards and identify areas for improvement

· understand own work activities and responsibilities.

	Learning
	· ask questions to expand own knowledge

· assess competencies in meeting job requirements

· maintain skill and knowledge currency

· participate in meetings to inform work practices

· recognise limits of own expertise and seek skill development if required.

	Technology
	· monitor machine operation 

· perform minor maintenance on machinery

· use work machines or equipment in correct operational mode 

· work with technology safely and according to workplace standards.


	SFI50110
	Certificate IV in Seafood Industry (Processing)

	Qualification Notes

	This qualification represents the competencies relevant to people working in the seafood processing sector of the seafood industry in the capacity of a supervisor, shift manager or process manager. 
The qualification will have application for people working:

· on aquaculture farms or fishout/put-and-take operations

· for contract harvesting and on farm processing companies

· for wholesalers or retailers
· in processing plants.
Job roles

A person operating at this level will have a wide range of technical skills and/or managerial, coordination and planning responsibilities which may include:

· coordinating advanced processing 

· coordinating the handling and slaughtering of harvested stock 

· overseeing calibration and maintenance of equipment and facilities

· maintaining food safety and quality control procedures and policies

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

· process manager
· supervisor 

· shift manager.
Pathways into the qualification

Pathways for candidates considering this qualification include:

· Certificate II in Seafood Industry (Seafood Processing)

· Certificate III in Seafood Industry (Seafood Processing)

· prior experience related to seafood processing
· vocational and tertiary studies related to seafood processing.
Pathways from the qualification

After achieving this qualification, candidates may undertake:

· SFI50510 Diploma in Seafood Industry (Seafood Processing)
· SFI50110 Diploma in Seafood Industry (Aquaculture)
Licensing, legislative, regulatory or certification considerations
Licences for operating motor vehicles, tractors, forklifts, vessels and other plant apply to some competencies.

	Packaging Rules

	SFI40510
	Certificate IV in Seafood Industry (Seafood Processing)

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

· 5 seafood processing specialist elective units (Group A) plus
· 11 elective units that may be selected from a combination of:

· Group A seafood processing 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 however at least 2 of those units must be aligned to Certificate IV or Diploma level. Units must be relevant to seafood processing and not duplicate units already selected. 


	COMMON INDUSTRY 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: SEAFOOD PROCESSING SPECIALIST UNITS

	FDFCORQFS3A
	Monitor the implementation of the quality and food safety programs

	MSACMC411A
	Lead a competitive manufacturing team

	MSACMS400A
	Implement a competitive manufacturing system

	MSACMS401A
	Ensure process improvements are sustained

	MSACMT430A
	Improve cost factors in work practices

	MSACMT432A
	Analyse manual handling processes

	MSACMT450A
	Undertake process capability improvements*

MSACMT452A Apply statistics to processes in manufacturing

	MSACMT451A
	Mistake proof a production process

	MSACMT452A
	Apply statistics to processes in manufacturing

	MTMMP72C
	Facilitate hygiene and sanitation performance

	RTC4908A
	Supervise work routines and staff performance

	SFIAQUA412A
	Develop emergency procedures for on land operations

	SFIDIST401C
	Buy seafood product

	SFIEMS301B
	Implement and monitor environmentally sustainable work practices

	SFIOHS301C
	Implement OHS policies and guidelines

	SFIPROC401C
	Evaluate a batch of seafood (mandatory unit for this qualification)

	SFIPROC402C
	Maintain hygiene standards while servicing a food-handling area

	SFIPROC404C *
	Apply and monitor food safety requirements

	SFIPROC405C *
	Oversee the implementation of a food safety program in the workplace 

	SFIPROC406C *
	Develop food safety programs 

	SFIPROC407C *
	Conduct internal food safety audits

	SFISTOR301C
	Operate refrigerated storerooms

	ELECTIVES – GROUP B

	Competency field:  Seafood processing

	FDFCORFSY1A
	Follow work procedures to maintain food safety

	RTE3134A
	Slaughter livestock

	SFIAQUA216B
	Harvest stock

	SFIFISH311A
	Operate vessel deck machinery and lifting appliance

	SFIPROC607C
	Prepare work instructions for new seafood processing tasks

	SFIPROC608C
	Provide practical and/or commercial advice to seafood users

	SUGPOBB2A
	Operate a boiler – basic

	TLID1007C
	Operate a forklift

	TLID3307C
	Operate a vehicle-mounted mobile crane

	Competency field:  Competitive manufacturing

	MSACMT260A 
	Use planning software systems in manufacturing

	MSACMT261A 
	Use SCADA systems in manufacturing

	MSACMT280A
	Undertake root cause analysis

	MSACMS405A
	Lead a manufacturing team using a balanced score card approach

	MSACMC410A
	Lead change in a manufacturing environment

	MSACMC413A
	Lead team culture improvement

	MSACMT421A
	Facilitate a Just in Time (JIT) system

	MSACMT423A
	Monitor a manufacturing levelled pull system*

MSACMT280A Undertake root cause analysis 

	MSACMT440A
	Lead 5S in a manufacturing environment

	MSACMT441A
	Facilitate continuous improvement in manufacturing

	MSACMT453A
	Use six sigma techniques*

MSACMT452A Apply statistics to processes in manufacturing

	MSACMT460A
	Facilitate the use of planning software systems in manufacturing*

MSACMT260A Use planning software systems in manufacturing

	MSACMT461A
	Facilitate SCADA systems in a manufacturing team or work area*
MSACMT261A Use SCADA systems in manufacturing

	Competency field:  Occupational health and safety

	HLTFA301B
	Apply first aid

	Competency field:  Post-harvest operations

	SFISDIST501C
	Export product

	SFISDIST502C
	Import product

	TLIR207C
	Source goods/services and evaluate contractors

	TLIA2507D
	Regulate temperature controlled stock

	SITXMPR001A
	Coordinate the production of brochures and marketing materials

	Competency field:  Quality assurance, food safety and environmental management

	MTMMP77C
	Participate in product recall

	MTMMP83C
	Establish sampling program

	BSBRSK401A
	Identify risk and apply risk management process

	SFIEMS401B
	Conduct an internal audit of an environmental management system

	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

	Competency field:  Small business management

	BSBIMN201A
	Process and maintain workplace information

	BSBSMB301A
	Investigate micro business opportunities

	BSBSMB401A
	Establish legal and risk management requirements of a 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

	BSBSBM407A
	Manage a small team

	Competency field:  Training and assessment

	TAEASS401A
	Plan assessment activities and processes

	TAEASS402A
	Assess competence

	TAEASS403A
	Participate in assessment validation

	TAEDEL402
	Plan, organise and facilitate learning in the workplace

	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	Certificate IV in Seafood Industry (Seafood Processing)

The following table contains a summary of the employability skills as identified by the Seafood Processing 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 agency to another.

	Employability Skill
	Industry requirements for this qualification include:

	Communication
	· access, interpret and apply technical information

· analyse data and information to determine implications for work operations

· communicate with all team members in a professional manner

· complete workplace documentation and records

· demonstrate effective and appropriate communication and interpersonal skills when dealing with people

· demonstrate effective and appropriate documentation, communication and interpersonal skills when dealing with internal and external clients

· develop work instructions, specifications and procedures 

· use a range of communication technologies to support work operations 

· use most appropriate communication method given priority, cost and audience needs.

	Teamwork
	· demonstrate leadership skills

· identify and manage performance required to meet internal and external customer needs in own work and team work

· liaise with and provide support to other team members 

· manage organisational processes and provide problem solving support to others

· work cooperatively with people of different ages, gender, race or religion.

	Problem-solving
	· identify factors which may affect the product or service to be provided

· identify hazards and suggest control measures

· identify, rectify or report potential and actual problems associated with work operations

· implement food safety procedures in the workplace

· investigate problem causes

· monitor food safety practices

· use material and process knowledge to solve problems.

	Initiative and enterprise
	· assess quality and other indicators of products 

· assist in the implementation of continuous improvement processes

· determine and act on situations requiring further information or problem solving

· gather and analyse feedback on products, processes and procedures

· provide leadership in the workplace

· support achievement of efficient production processes

	Planning and organising
	· demonstrate time management skills

· identify hazards and implement appropriate hazard control measures

· optimise work processes

· schedule and sequence work to maximise safety and productivity

· source and prepare materials and resources and ensure availability to support work operations.

	Self-management
	· implement and monitor workplace procedures and instructions

· interpret and apply relevant acts and regulations

· keep the work area clean and tidy at all times

· manage own time to meet deadlines

· monitor own work and work of team and identify and act on any quality issues.

	Learning
	· assess work data and information to identify areas for improved performance

· be supportive, assertive and use interpersonal skills to encourage workplace learning

· gather feedback to own work to assess effectiveness in meeting objectives and integrate information into own practice

· identify own training needs and seek skill development if required

· implement learning activities as appropriate to ensure achievement of specified work requirements.

	Technology
	· ensure readiness and operational efficiency of workplace technology

· help others use technology efficiently and safely

· use computer software applications effectively

· work with machines and workplace technology safely and according to workplace standards.


	SFI50510
	Diploma of Seafood Industry (Seafood Processing)

	Qualification Notes

	This qualification represents the competencies relevant to people working in the seafood processing sector of the seafood industry in the capacity of an owner manager or operations manager. A person operating at this level will have a wide range of technical skills and/or managerial, coordination and planning responsibilities.  
The qualification will have application for people working:

· on aquaculture farms or fishout/put-and-take operations

· for contract harvesting and on farm processing companies

· in processing plants

· for wholesalers or retailers.

Job roles

A person operating at this level will have a wide range of technical skills and/or managerial, coordination and planning responsibilities which may include:

· managing risk and implementation of effective controls and corrective actions 

· managing the production system

· design and planning of processing and holding systems and other structures

· developing policies and procedures ensuing continual improvement throughout the business

· compliance to a wide range of local, state and federal government regulations and restrictions including human resources, aquaculture operations, occupational health and safety, environment, animal welfare and food safety

· implementation of new technologies and ideas

· sourcing external contractors and services.
Work may vary between enterprises.  
Job role titles may include:

· owner-manager

· factory manager

· production manager

· quality manager

· compliance manager

· marketing manager

· new technology / automation specialist.
Pathways into the qualification

Pathways for candidates considering this qualification include:

· Certificate III in Seafood Industry (Seafood Processing) or equivalent experience
· Certificate IV in Seafood Industry (Seafood Processing)

· vocational and tertiary studies related to environmental sustainability 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.
Licensing, legislative, regulatory or certification considerations

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

	Packaging Rules

	SFI50510
	Diploma of Seafood Industry (Seafood Processing)

	A total of 21 units must be achieved.

· 4 core units plus 

· 4 seafood processing specialist elective units (Group A) plus
· 15 elective units that may be selected from a combination of:

· Group A seafood processing 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 however at least 3 of those units must be aligned to Certificate IV or Diploma level. Units must be relevant to seafood processing and not duplicate units already selected. 


	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:  SEAFOOD PROCESSING SPECIALIST UNITS

	SFIEMS501B
	Develop workplace policy for sustainability

	SFIOHS501C
	Establish and maintain the enterprise OHS program

	SFIPROC401C
	Evaluate a batch of seafood (mandatory unit for this qualification)

	SFIPROC406C *
	Develop food safety programs 

	SFIPROC407C *
	Conduct internal food safety audits

	SFIPROC501C
	Manage seafood processing production unit/s

	SFIPROC502C
	Produce technical reports on seafood processing systems

	SFIPROC503C
	Analyse seafood packaging requirements

	SFIPROC504C
	Design and manage a product recall

	SFIPROC601C
	Establish costs and/or conditions for sale of seafood product

	SFIPROC602C
	Plan and manage seafood and related product concept development

	SFIPROC603C
	Develop and manage seafood and related product production trials

	SFIPROC604C
	Plan and develop formulations and/or specifications for new seafood product

	SFIPROC606C
	Develop and implement energy control systems in seafood processing environments

	SFIPROC609C
	Monitor the seafood business environment to determine threats and opportunities

	SFIPROC610C
	Establish and manage effective external relationships

	TAADEL502B
	Facilitate action learning projects

	*Note:
	Units SFIPROC406C and SFIPROC407C are co-requisites – if one is chosen the other is to be completed as well.

	ELECTIVES – GROUP B

	Competency field: Competitive manufacturing

	MEM15001A
	Perform basic statistical process control

	MSACMT452A
	Apply statistics to processes in manufacturing

	MSACMC611A
	Manage people relationships

	MSACMS600A
	Develop a competitive manufacturing system

	MSACMT620A
	Develop quick changeover procedures

	MSACMT650A
	Determine and improve process capability*

MSACMT452A Apply statistics to processes in manufacturing

	MSACMT670A
	Develop and manage sustainable energy practices

	Competency field:  Occupational health and safety

	HLTFA301B
	Apply first aid

	Competency field:  Post-harvest operations

	RTE5921A
	Market product and services

	SFIDIST501C
	Export product

	SFIDIST502C
	Import product

	SFIPROC611C
	Participate in a media interview or presentation

	TLIC207C
	Source goods/services and evaluate contractors

	TLIA2507D
	Regulate temperature controlled stock

	SITXMPR004A
	Coordinate marketing activities

	SITXMPR005A
	Develop and manage marketing strategies

	Competency field:  Quality assurance and food safety

	MTMPS5603B
	Develop, manage and maintain quality systems

	Competency field:  Business services

	BSBADM502B
	Manage meetings

	BSBADM504B
	Plan or review administration systems

	BSBFIM501A
	Manage budgets and financial plans

	BSBFIM502A
	Manage payroll

	BSBFLM505A
	Manage operational plan

	BSBHRM506A
	Manage recruitment selection and induction processes

	BSBINM601A
	Manage knowledge and information

	BSBMGT617A
	Develop and implement a business plans

	BSBPMG510A
	Manage projects

	BSBPUR501B
	Develop, implement and review purchasing strategies

	BSBPUR502B
	Manage supplier relationships

	BSBPUR504B
	Manage a supply chain

	BSBWRK509A
	Manage industrial relations policies and processes

	RTE6909A
	Manage estate planning

	TAADEL502B
	Facilitate action learning projects

	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:  Strategic management

	BSBATSIC411B
	Communicate with the community

	BSBEBU501A
	Investigate and design e-business solutions

	BSBFLM509B
	Facilitate continuous improvement

	BSBFLM511B
	Develop a workplace learning environment

	BSBINM501A
	Manage an information or knowledge management system

	BSBINN502A
	Build and sustain an innovative work environment

	BSBMGT502B
	Manage people performance

	BSBMGT507A
	Manage environmental performance

	BSBMGT605B
	Provide leadership across the organisation

	BSBMGT605B
	Provide leadership across the organisation

	BSBMGT616A
	Develop and implement strategic plans

	BSBPUR501B
	Develop, implement and review purchasing strategies

	BSBPUR504B
	Manage a supply chain

	BSBSUS501A
	Develop workplace policy and procedures for sustainability

	BSBWOR501A
	Manage personal work priorities and professional development

	PSPPOL501A
	Develop organisation policy

	EMPLOYABILITY SKILLS QUALIFICATION SUMMARY

	Diploma in Seafood Industry (Seafood Processing)

The following table contains a summary of the employability skills as identified by the seafood processing 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 agency to another.

	Employability Skill
	Industry requirements for this qualification include:

	Communication
	· determine performance required to meet internal and external customer needs 

· facilitate team achievements

· lead cooperative work relations with people of different ages, gender, race or religion 

· manage organisational processes and provide problem solving support to others

· provide leadership.

	Teamwork
	· analyse food safety practices

· identify and address potential and actual problems associated with work operations or in achieving work outcomes

· identify environmental features, regulations, insurance requirements, legal requirements and other factors which may affect the product or service to be provided

· identify hazards and suggest control measures

· investigate problem causes and implement corrective strategies

· use material and process knowledge to solve problems.

	Problem-solving
	· determine information gathering requirements to monitor work processes and procedures

· determine quality and other indicators of work 

· determine and act on situations requiring further information or problem solving

· identify efficient production processes

· implement continuous improvement processes

· implement business development processes

· provide leadership in the workplace.

	Initiative and enterprise
	· conduct business planning processes

· demonstrate time management skills

· determine resource requirements

· determine work timelines and output targets

· identify hazards and implement appropriate hazard control measures

· optimise work processes.

	Planning and organising
	· analyse implications of relevant acts and regulations on work practices

· conduct work reviews to determine improvement requirements

· determine workplace procedures and instructions

· manage own time to meet deadlines

· monitor work operations and identify and act on any quality and performance issues.

	Self-management
	· assess work data and information to identify areas for improved performance

· be supportive, assertive and use interpersonal skills to encourage workplace learning

· develop learning opportunities

· gather feedback to own work to assess effectiveness in meeting objectives and integrate information into own practice

· identify own training needs and seek skill development if required

· maintain currency of industry skill and knowledge.

	Learning
	· ensure readiness and operational efficiency of workplace technology

· help others use technology efficiently and safely

· select computer software applications to perform work operations

· work with technology safely and according to workplace standards.

	Technology
	· ensure readiness and operational efficiency of workplace technology

· help others use technology efficiently and safely

· select computer software applications to perform work operations

· work with technology safely and according to workplace standards.
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