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Overview
The Food Manufacturing industry is thriving in 
the UK but to maintain high standards training is 
vital. Equip staff with the skills they need to work 
effectively.

Who would benefit from this qualification?

This qualification is aimed at people who are 
involved in food production operatives, line leaders, 
team leaders, process workers, quality assurance, 
technicians, distribution and warehouse workers, 
confectioners, bakers and craft and cake decorators, 
meat and poultry process operatives, abattoir 
operatives, hygiene and cleaning support  services 
and food retail operatives.

Course Content

This qualification will be made up of 2 mandatory 
units and a number of optional units, based on the 
individual’s role. The mandatory units are:

•	 Maintain workplace food safety standards in 	 	
	 manufacture

•	 Maintain the workplace and health and safety in 	
	 food manufacture

There are 8 training pathways available to suit a 
wide range of employees within the industry.

Pathways include:

•	 Production control

•	 Craft bakery

•	 Process bakery

•	 Meat and poultry processing 

•	 Butchery

•	 Retail and service support

•	 Facilities support

•	 Distribution

 
Entry Requirements:

There are no formal entry requirements for 
candidates undertaking this NVQ, however 
employers must ensure that candidates have the 
potential and opportunity to gain evidence for the 
qualification in the work place.
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