List of ALL Units within Training Package

	Code and Name
	Volume

	FDFFS1001A Follow work procedures to maintain food safety 
	2

	FDFFS2001A Implement the food safety program and procedures 
	2

	FDFFS3001A Monitor the implementation of quality and food safety programs
	2

	FDFOHS1001A Work safely
	2

	FDFOHS2001A Participate in OHS processes
	2

	FDFOHS3001A Contribute to OHS processes
	2

	FDHOHS4001A Identify, assess and control OHS risk in own work
	2

	FDFOHS4002A Maintain OHS processes
	2

	FDFOHS5001A Manage OHS processes
	2

	FDFOP1001A Pack or unpack product manually
	2

	FDFOP1002A Operate automated washing equipment
	2

	FDFOP1003A Carry out manual handling tasks
	2

	FDFOP1004A Prepare basic mixes
	2

	FDFOP1005A Operate basic equipment
	2

	FDFOP1006A Monitor process operation
	2

	FDFOP1007A Participate effectively in a workplace environment
	2

	FDFOP1008A Take and record basic measurements
	2

	FDFOP1009A Follow work procedures to maintain quality
	2

	FDFOP1010A Communicate workplace information
	2

	FDFOP2001A Work effectively in the food processing industry
	2

	FDFOP2002A Inspect and sort materials and product
	2

	FDFOP2003A Clean equipment in place
	2

	FDFOP2004A Clean and sanitise equipment
	2

	FDFOP2005A Work in a socially diverse environment
	2

	FDFOP2006A Operate a bulk dry goods transfer process
	2

	FDFOP2007A Work in a freezer storage area
	2

	FDFOP2008A Operate a bulk liquid transfer process
	2

	FDFOP2009A Load and unload tankers
	2

	FDFOP2010A Work with temperature controlled stock
	2

	FDFOP2011A Conduct routine maintenance
	2

	FDFOP2012A Maintain food safety when loading, unloading and transporting food
	2

	FDFOP2013A Apply sampling procedures
	2

	FDFOP2014A Participate in sensory analyses
	2

	FDFOP2015A Apply principle of statistical process control
	2

	FDFOP2016A Work in a food handling area for non-food handlers
	2

	FDFOP2017A Operate a blending, sieving and bagging process
	2

	FDFOP2018A Operate a casepacking process
	2

	FDFOP2019A Fill and close product in cans
	2

	FDFOP2020A Operate a form, fill and seal process
	2

	FDFOP2021A Operate a fill and seal process
	2

	FDFOP2022A Operate a high speed wrapping process
	2

	FDFOP2023A Operate a packaging process
	2

	FDFOP2024A Operate a cooling, slicing and wrapping process
	2

	FDFOP2025A Manufacture extruded and toasted products
	2

	FDFOP2026A Operate a forming or shaping process
	2

	FDFOP2027A Dispense non-bulk ingredients
	2

	FDFOP2028A Operate a mixing or blending process
	2

	FDFOP2029A Operate a baking process
	2

	FDFOP2030A Operate a process control interface
	2

	FDFOP2031A Operate a coating application process
	2

	FDFOP2032A Work in a clean room environment
	2

	FDFOP2033A Operate a depositing process
	2

	FDFOP2034A Operate an evaporation process
	2

	FDFOP2035A Operate an enrobing process
	2

	FDFOP2036A Operate an extrusion process
	2

	FDFOP2037A Operate a filtration process
	2

	FDFOP2038A Operate a grinding process
	2

	FDFOP2039A Operate a frying process
	2

	FDFOP2040A Operate a heat treatment process
	2

	FDFOP2041A Operate a mixing or blending and cooking process
	2

	FDFOP2042A Operate a drying process
	2

	FDFOP2043A Operate an homogenising process
	2

	FDFOP2044A Operate a retort process
	2

	FDFOP2045A Operate pumping equipment
	2

	FDFOP2046A Operate a production process
	2

	FDFOP2047A Operate a portion saw
	2

	FDFOP2048A Pre-process raw materials
	2

	FDFOP2049A Operate a reduction process
	2

	FDFOP2050A Operate a separation process
	2

	FDFOP2051A Operate a spreads production process
	2

	FDFOP2052A Operate a chocolate tempering process
	2

	FDFOP2053A Operate a washing and drying process
	2

	FDFOP2054A Operate a water purification process
	2

	FDFOP2055A Freeze dough
	2

	FDFOP2056A Operate a freezing process
	2

	FDFOP2057A Operate a membrane process
	2

	FDFOP2058A Operate a holding and storage process
	2

	FDFOP2059A Operate a continuous freezing process
	2

	FDFOP2060A Operate an automated cutting process
	2

	FDFOP2061A Use numerical applications in the workplace
	2

	FDFOP2062A Apply work procedures to maintain integrity of product
	2

	FDFOP2063A Apply quality systems and procedures
	2

	FDFOP2064A Provide and apply workplace information
	2

	FDFOP3001A Control contaminants and allergens in the workplace
	2

	FDFOP3002A Set up a production or packaging line for operation
	2

	FDFOP3003A Operate interrelated processes in a production system
	2

	FDFOP3004A Operate inter related processes in a packaging system
	2

	FDFOP3005A Prepare food products using basic cooking methods
	2

	FDFOP3006A Identify cultural, religious and dietary requirements for food products
	2

	FDFBK2001A Operate a cooling and slicing process
	2

	FDFBK2002A Operate a pastry forming and filling process
	2

	FDFBK2003A Manufacture rye crisp breads
	2

	FDFBK2004A Manufacture wafer products
	2

	FDFBK2005A Operate a doughnut making process
	2

	FDFBK2006A Operate a griddle production process
	2

	FDFBK2007A Operate a pastry production process
	2

	FDFBV2001A Operate a deaeration, mixing and carbonation process
	2

	FDFBV2002A Manufacture coffee (roast and ground)
	2

	FDFBV2003A Operate an ice manufacturing process
	2

	FDFCON2001A Examine raw ingredients used in confectionery
	2

	FDFCON2002A Operate a boiled confectionery process
	2

	FDFCON2003A Operate a chocolate conching process
	2

	FDFCON2004A Operate a chocolate depositing or moulding process
	2

	FDFCON2005A Operate a confectionery depositing process
	2

	FDFCON2006A Operate a granulation and compression process
	2

	FDFCON2007A Operate a panning process
	2

	FDFCON2008A Operate a chocolate refining process
	2

	FDFCON2009A Operate a starch moulding process
	2

	FDFDP2001A Operate a butter churning process
	2

	FDFDP2002A Operate a butter oil process
	2

	FDFDP2003A Operate a curd production and cutting process
	2

	FDFDP2004A Operate a cooling and hardening process
	2

	FDFDP2005A Operate a cheese pressing and moulding process
	2

	FDFDP2006A Operate a fermentation process
	2

	FDFAU4001A Assess compliance with food safety programs
	2

	FDFAU4002A Communicate and negotiate to conduct food safety audits
	2

	FDFAU4003A Conduct food safety audits
	2

	FDFAU4004A Identify, evaluate and control food safety hazards
	2

	FDFAU4005A Audit bivalve mollusc growing and harvesting processes
	2

	FDFAU4006A Audit a cook chill process
	2

	FDFAU4007A Audit a heat treatment process
	2

	FDFAU4008A Audit manufacturing of ready-to-eat meat products 
	2

	FDFFV2001A Apply hydro-cooling process to fresh produce
	2

	FDFFV3001A Conduct chemical wash for fresh produce
	2

	FDFFV3002A Program fresh produce grading equipment
	2

	FDFGR2001A Operate a liquid, mash or block stockfeed process
	2

	FDFGR2002A Understand mill operations and technologies
	2

	FDFGR2003A Operate a grain conditioning process
	2

	FDFGR2004A Operate a grain cleaning process
	2

	FDFGR2005A Operate a purification process
	2

	FDFGR2006A Operate a scalping and grading process
	2

	FDFGR2007A Operate a scratch and sizing process
	2

	FDFGR2008A Operate a break roll process
	2

	FDFGR2009A Operate a pelleting process
	2

	FDFGR2010A Handle grain in storage area

FDFGR3001A Work with micronutrients or additions in stockfeed manufacturing processes
	2
2

	FDFGR3002A Demonstrate knowledge of animal nutrition principles
	2

	FDFGPS2001A Operate a bleaching process
	2

	FDFGPS2002A Operate a complecting process
	2

	FDFGPS2003A Operate a deodorising process
	2

	FDFGPS2004A Operate a flake preparation process
	2

	FDFGPS2005A Operate a fractionation process
	2

	FDFGPS2006A Operate a hydrogenation process
	2

	FDFGPS2007A Operate an interesterification process
	2

	FDFGPS2008A Operate a neutralisation process
	2

	FDFGPS2009A Operate a soap splitting process
	2

	FDFGPS2010A Operate a winterisation process
	2

	FDFGPS2011A Operate a creamed honey manufacture process
	2

	FDFPPL2001A Participate in work teams and groups
	2

	FDFPPL3001A Participate in improvement processes
	2

	FDFPPL3002A Report on workplace performance
	2

	FDFPPL3003A Support and mentor individuals and groups
	2

	FDFPPL3004A Lead work teams and groups
	2

	FDFPPL3005A Participate in an audit process
	2

	FDFPPL3006A Establish compliance requirements for work area
	2

	FDFPPL4001A Manage people in the work area
	2

	FDFPPL4002A Plan and co-ordinate maintenance
	2

	FDFPPL4003A Schedule and manage production
	2

	FDFPPL4004A Optimise a work process
	2

	FDFPPL4005A Establish process capability
	2

	FDFPPL4006A Manage a work area within budget
	2

	FDFPPL4007A Manage supplier agreements and contracts
	2

	FDFPPL4008A Manage internal audits
	2

	FDFPPL5001A Design and maintain programs to support legal compliance
	2

	FDFPH1001A Follow work procedures to maintain Good Manufacturing Practice
	2

	FDFPH2001A Apply Good Manufacturing Practice procedures
	2

	FDFPH2002A Operate a concentration process
	2

	FDFPH2003A Operate an extraction process
	2

	FDFPH2004A Operate a separation process using chromatography
	2

	FDFPH2005A Operate an aseptic fill and seal process
	2

	FDFPH2006A Operate an aseptic form, fill and seal process
	2

	FDFPH2007A Co-ordinate a label store
	2

	FDFPH2008A Operate a compressing process
	2

	FDFPH2009A Dispense pharmaceutical raw materials
	2

	FDFPH2010A Operate an encapsulation process
	2

	FDFPH2011A Operate a granulation process
	2

	FDFPH2012A Operate a liquid manufacturing process
	2

	FDFPH2013A Operate a tablet coating process
	2

	FDFPH2014A Operate a terminal sterilisation process
	2

	FDFPH2015A Operate a filtration process using diatomaceous earth
	2

	FDFPH3001A Monitor and maintain Good Manufacturing Practice procedures
	2

	FDFPH4001A Prepare and review workplace documentation to support Good Manufacturing Practice
	2

	FDFPH4002A Facilitate and monitor Good Manufacturing Practice
	2

	FDFPH4003A Facilitate contamination control
	2

	FDFPH4004A Participate in change control procedures
	2

	FDFPH4005A Participate in validation processes
	2

	FDFPH4006A Respond to non-conformance
	2

	FDFPB3001A Operate a dough mixing process
	2

	FDFPB3002A Operate a final proof and baking process
	2

	FDFPB3003A Operate a dough make up process
	2

	FDFPO2001A Operate a dicing, stripping or mincing process
	2

	FDFPO2002A Operate an evisceration process
	2

	FDFPO2003A Grade carcass
	2

	FDFPO2004A Harvest edible offal
	2

	FDFPO2005A Operate a marinade injecting process
	2

	FDFPO2006A Operate a washing and chilling process
	2

	FDFPO2007A Operate the bird receival and hanging process
	2

	FDFPO2008A Operate a stunning, killing and defeathering process
	2

	FDFPO3001A Operate a chickway system
	2

	FDFPO3002A Debone and fillet product (manually)
	2

	FDFPO3003A Work in an egg grading floor
	2

	FDFPO3004A Operate egg grading and packing floor equipment
	2

	FDFRB1001A Finish products
	2

	FDFRB2001A Form and fill pastry products
	2

	FDFRB2002A Prepare fillings
	2

	FDFRB2003A Produce meringue-based products
	2

	FDFRB2004A Provide production assistance for bread products
	2

	FDFRB2005A  Provide assistance in cake, pastry and biscuit production
	2

	FDFRB3001A Produce pastry
	2

	FDFRB3002A Produce bread dough
	2

	FDFRB3003A Produce sponge, cake and cookie batter
	2

	FDFRB3004A Decorate cakes and cookies
	2

	FDFRB3005A Bake bread
	2

	FDFRB3006A Bake sponges, cakes and cookies
	2

	FDFRB3007A Bake pastry products
	2

	FDFRB3008A Store, handle and use frozen dough
	2

	FDFRB3009A Retard dough
	2

	FDFRB3010A Process dough
	2

	FDFRB3011A Diagnose and respond to product and process faults (bread)
	2

	FDFRB3012A Diagnose and respond to product and process faults (pastry, cake and cookies) 
	2

	FDFRB3013A Produce artisan breads
	2

	FDFRB3014A Produce sweet yeast products
	2

	FDFRB3015A Produce and decorate gateaux and tortes
	2

	FDFRB3016A Plan and schedule production for retail bakery
	2

	FDFRB3017A Participate in product development
	2

	FDFTEC3001A Participate in a HACCP team
	2

	FDFTEC3002A Implement the pest prevention program
	2

	FDFTEC3003A Apply raw materials, ingredient and process knowledge to production problems
	2

	FDFTEC4001A Determine handling processes for perishable food items
	2

	FDFTEC4002A Manage controlled atmosphere storage
	2

	FDFTEC4003A Control food contamination and spoilage
	2

	FDFTEC4004A Apply basic process engineering principles to food processing
	2

	FDFTEC4005A Apply an understanding of food additives
	2

	FDFTEC4006A Apply an understanding of legal requirements of food production
	2

	FDFTEC4007A Describe and analyse data using mathematical principles
	2

	FDFTEC4008A Apply principles of food packaging
	2

	FDFTEC4009A Identify the physical and chemical properties of materials, food and related products
	2

	FDFTEC4010A Manage water treatment processes
	2

	FDFTEC4011A Participate in product recalls
	2

	FDFTEC5001A Manage and evaluate new product trials
	2

	FDFTEC5002A Manage utilities and energy for a production process
	2


