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Level 2 Award and Certificate for Proficiency in Fish and Shellfish Industry Skills

Qualification purpose

These qualifications are designed for learners who are working in a fish and shellfish industry.  They offer learners the opportunity to develop skills and knowledge required to prove competence at work. They will also suit learners who are competent at core industry activities and are looking for ways of developing their existing skills and knowledge, perhaps to support multi-skilling or increase productivity at work.
For the first time, the qualifications offer the fish and shellfish industry a unique mix of 
· occupational skills and knowledge units covering processing, retail or support competencies  within the fish and shellfish industry, combined with

·  the detailed fish and shellfish knowledge units relevant to all roles.
The flexible choice of units, allows learners to select units that are most relevant to their own employment, learning and progression requirement. The choice of units also reflects the wide variety of jobs which people do in different types of companies in the fish and shellfish industry.
The Common Operations units also offer learners the opportunity to take competencies which are generic to the whole food and drink manufacturing industry, such as food safety, working with others and quality.

Learners may progress from the Award to the Certificate. They may progress from the Certificate to Level 3 qualifications.
Assessment requirements for the qualifications are detailed in Improve’s Proficiency Assessment Strategy 2010, and in Awarding Organisations’ guidance.

	Ofqual purpose
	D.1 Occupational Competence

	Target learners
	16-19, 19+

	Certificate fullness threshold 
	25 credits


Rules of Combination

	
	Award
	Certificate

	Total credits required for qualification
	6-12
	13-36

	Fish and shellfish processing skills units
	6-12
	13-36

	Fish and shellfish retail units
	
	

	Support operations units
	
	

	Common operations units
	0-3
	0-3

	Fish and shellfish knowledge units
	
	0-6


Qualification Unit Groups
	Fish and Shellfish Processing Units

	Unit Ref
	Unit Type
	Unit Title
	Credit
	Level
	GLH

	FP.101S
	OS
	Fillet fish by hand
	
	
	

	FP.102K
	OK
	Understand how to fillet fish by hand 
	
	
	

	FP.103S
	OS
	Process fish by hand
	
	
	

	FP.104K
	OK
	Understand how to process fish by hand
	
	
	

	FP.105S
	OS
	Grade fish or shellfish by hand
	
	
	

	FP.106K
	OK
	Understand how to grade fish or shellfish by hand  
	
	
	

	FP.107S
	OS
	Intake fish or shellfish
	
	
	

	FP.108K
	OK
	Understand how to intake fish or shellfish
	
	
	

	FP.109S
	OS
	Control fish or shellfish defrosting
	
	
	

	FP.110K
	OK
	Understand how to control fish or shellfish defrosting
	
	
	

	FP.111S
	OS
	Shuck bivalves by hand
	
	
	

	FP.112K
	OK
	Understand how to shuck bivalves by hand
	
	
	

	FP.113S
	OS
	Pack and ice fish or shellfish
	
	
	

	FP.114K
	OK
	Understand how to pack and ice fish or shellfish
	
	
	

	FP.115S
	OS
	Grade fish or shellfish by machine
	
	
	

	PO.222K
	OK
	Understand how to control processes in food manufacture 
	
	
	

	FP.117S
	OS
	Control the fish or shellfish brining process
	
	
	

	FP.118K
	OK
	Understand how to control the fish or shellfish brining process
	
	
	

	FP.119S
	OS
	Control the dry curing of fish
	
	
	

	FP.120K
	OK
	Understand how to control dry curing of fish
	
	
	

	FP.121S
	OS
	Control the fish or shellfish smoking process
	
	
	

	FP.122K
	OK
	Understand how to control the fish or shellfish smoking process
	
	
	

	FP.123S
	OS
	Control the fish or shellfish marinating process
	
	
	

	FP.124K
	OK
	Understand the fish or shellfish marinating process 
	
	
	

	FP.125S
	OS
	Gut and clean fish by hand
	
	
	

	FP.126K
	OK
	Understand how to gut and clean fish by hand
	
	
	

	FP.127S
	OS
	Assemble fish or shellfish products by hand
	
	
	

	FP.128K
	OK
	Understand how to assemble fish or shellfish products by hand
	
	
	

	FP.129S
	OS
	Extract shellfish meat by hand
	
	
	

	FP.130K
	OK
	Understand how to extract shellfish meat by hand 
	
	
	

	FP.131S
	OS
	Control shellfish meat extraction operations
	
	
	

	FP.132K
	OK
	Understand how to control shellfish meat extraction operations
	
	
	

	FP.133S
	OS
	Pack live shellfish for despatch
	
	
	

	FP.134K
	OK
	Understand how to pack live shellfish for despatch
	
	
	

	FP.135S
	OS
	Control fish gutting operations
	
	
	

	FP.136S
	OS
	Control fish skinning operations
	
	
	

	QI.103S
	OS
	Monitor product quality in food operations
	
	
	

	FP.137K
	OK
	Understand hw to use fish or shellfish quality assessment methods
	
	
	

	FP.138S
	OS
	Harvest fish for human consumption
	
	
	

	FP.139K
	OK
	Understand how to harvest fish for human consumption
	
	
	

	FP.140S
	OS
	Conduct shellfish depuration operations
	
	
	

	FP.141K
	OK
	Understand how to conduct shellfish depuration operations
	
	
	

	FP.142S
	OS
	Control shellfish depuration production
	
	
	

	FP.143K
	OK
	Understand how to control shellfish depuration
	
	
	

	PO.201S
	OS
	Operate central control systems in food manufacture
	2
	2
	11

	PO.202K
	OK
	Understand how to operate central control systems in food manufacture
	2
	2
	10

	PO.205S
	OS
	Control size reduction in food manufacture
	1
	2
	7

	PO.206S
	OS
	Control weighing in food manufacture
	1
	2
	10

	PO.207S
	OS
	Control mixing in food manufacture
	3
	2
	20

	PO.208S
	OS
	Control heat treatment in food manufacture
	3
	2
	20

	PO.209S
	OS
	Control separation in food manufacture
	3
	2
	20

	PO.210S
	OS
	Control temperature reduction in food manufacture
	3
	2
	20

	PO.214S
	OS
	Control forming in food manufacture
	3
	2
	20

	PO.215S
	OS
	Control depositing in food manufacture
	3
	2
	18

	PO.230S
	OS
	Control defrosting in food manufacture
	2
	2
	15

	PO.231K
	OK
	Understand how to control defrosting in food manufacture
	3
	2
	19

	PO.232S
	OS
	Prepare orders for despatch in food manufacture
	3
	2
	

	PO.232S
	OS
	Prepare sauces and marinades by hand in food manufacture
	3
	2
	

	PO.233K
	OK
	Understand how to prepare sauces and marinades by hand in food manufacture
	5
	2
	

	Total credit available in Group = 40 credits

	Fish and Shellfish Retail Units

	Unit Ref
	Unit Type
	Unit Title
	Credit
	Level
	GLH

	SD.113S
	OS
	Monitor and maintain storage conditions in food operations
	3
	3
	14

	SO.401
	OS
	Contribute to the effectiveness of  food retail operations
	2
	2
	10

	SO.402
	OK
	Understand how to contribute to the effectiveness of food retail operations
	2
	2
	11

	SO.403
	OS
	Assist with selling food products
	 
	 
	

	SO.404
	OK
	Understand how to assist with selling food products
	 
	 
	

	SO.405
	OS
	Sell food products in a retail environment
	2
	2
	14

	SO.406
	OK
	Understand how to sell food products in a retail environment
	3
	2
	20

	SO.407
	OS
	Maximise sales in a food retail environment
	4
	3
	20

	SO.408
	OK
	Understand how to maximise sales of food products in a retail environment
	3
	3
	24

	FP.144S
	OS
	Process fish or shellfish for sale in a retail environment
	
	
	

	FP.1445K
	OK
	Understand how to process fish or shellfish for sale in a retail environment
	
	
	

	FP.146S
	OS
	Display fish or shellfish for retail sale
	
	
	

	FP.147K
	OK
	Understand how to display fish or shellfish for retail sale
	
	
	

	Total credit available in Group = 19 credits

	Support Operations Units

	Unit Ref
	Unit Type
	Unit Title
	Credit
	Level
	GLH

	FS.130S
	OS
	Monitor food hygiene standards using rapid test methods
	3
	2
	

	FS.131K
	OK
	Understand how to monitor food hygiene standards using rapid test methods
	2
	2
	

	HS.104S
	OS
	Lift and handle materials safely in food operations
	2
	2
	10

	HS.105K
	OK
	Understand how to lift and handle materials safely in food operations
	2
	2
	15

	HS.201S
	OS
	Contribute to environmental safety in food operations
	1
	2
	5

	HS.202K
	OK
	Understand how to contribute to environmental safety in food operations
	2
	2
	

	HS.202S
	OK
	Maintain, promote and improve environmental good practice in food operations
	 
	 
	

	EM.107S
	OS
	Contribute to the maintenance of plant and equipment in food manufacture
	4
	2
	

	EM.108K
	OK
	Understand how to contribute to the maintenance of plant and equipment in food manufacture
	3
	2
	24

	SD.108S
	OS
	Store goods and materials in food operations 
	3
	2
	25

	SD.110K
	OK
	Understand how to store goods and materials in food operations 
	4
	2
	18

	SD.201S
	OS
	Supply materials for production in food operations
	3
	2
	

	SD.202K
	OK
	Understand how to supply materials for production in food operations
	
	
	

	SD.309S
	OS
	Produce product packs in food operations
	 3 
	2
	10

	SD.311K
	OK
	Understand how to produce product packs in food operations
	3
	2
	25

	SD.312S
	OS
	Pack orders for despatch in food operations 
	1
	2
	6

	SD.313K
	OK
	Understand how to pack orders for despatch in food operations 
	1
	2
	6

	SD.327S
	OS
	Prepare orders for despatch in food operations
	3
	2
	19

	SD.328K
	OK
	Understand how to prepare orders for despatch in food operations
	3
	2
	20

	PO.113S
	OS
	Carry out product changeovers in food manufacture
	2
	2
	11

	PO.114K
	OK
	Understand how to carry out product changeovers in food manufacture
	2
	2
	16

	PO.125S
	OS
	Contribute to problem diagnosis in food manufacture
	 2
	2
	10

	PO.126K
	OK
	Understand how to contribute to problem diagnosis in food manufacture
	 2
	2
	15

	PO.127S
	OS
	Contribute to problem resolution in food manufacture
	3
	2
	13

	PO.128K
	OK
	Understand how to contribute to problem resolution in food manufacture
	2
	2
	18

	PO.217S
	OS
	Control wrapping in food manufacture
	3
	2
	17

	PO.222K
	OK
	Understand how to control processes in food manufacture
	4
	2
	26

	PO.226S
	OS
	Slice and bag individual food products
	2
	2
	15

	PO.227K
	OK
	Understand how to slice and bag individual food products
	2
	2
	15

	SO.107S
	OS
	Control washing and drying machinery in food operations
	3
	2
	16

	SO.108K
	OK
	Understand how to control washing and drying machinery in food operations
	2
	2
	12

	SO.111S
	OS
	Sharpen cutting tools for use in food operations
	
	
	

	SO.112K
	OK
	Understand how to sharpen cutting tools for use in food operations
	
	
	

	SO.113S
	OS
	Control hygiene cleaning in food operations
	3
	2
	23

	SO.114K
	OK
	Understand how to control hygiene cleaning in food operations
	3
	2
	28

	SO.301S
	OS
	Deal effectively with waste in food operations
	 
	 
	

	SO.302K
	OK
	Understand how to deal effectively with waste in food operations
	 
	 
	

	SO.305S
	OS
	Monitor and control waste disposal in food operations
	
	
	

	SO.306K
	OK
	Understand how to monitor and control the recovery of by-products in food operations
	
	
	

	MP.217S
	OS
	Fill or extrude meat and meat-based mixtures
	 
	2
	

	MP.218K
	OK
	Understand how to fill or extrude meat and meat-based mixtures
	
	2
	

	Total credit available in Group = 71 credits 

	Common Operations Units

	Unit Ref
	Unit Type
	Unit Title
	Credit
	Level
	GLH

	PL.202S
	OS
	Work effectively with others in food operations
	2
	2
	15

	PL.203K
	OK
	Understand how to work effectively with others in food operations
	2
	2
	18

	QI.101S
	OS
	Maintain product quality in food operations
	2
	2
	5

	QI.102K
	OK
	Understand how to maintain product quality in food operations
	2
	2
	11

	FS.103S
	OS
	Maintain workplace food safety standards in operations
	2
	2
	16

	FS.104K
	OK
	Understand how to maintain workplace food safety standards in operations
	2
	2
	20

	HS.101.1S
	OS
	Maintain workplace health and safety in food operations
	2
	2
	4

	HS.103K
	OK
	Understand how to maintain workplace health and safety in food operations
	2
	2
	18

	QI.205S
	OS
	Contribute to continuous improvement for achieving excellence in food operations
	3
	2
	14

	QI.206K
	OK
	Understand how to contribute to continuous improvement for achieving excellence in food operations
	2
	2
	12

	SO.103S
	OS
	Clean in place (CIP) plant and equipment in food operations
	3
	2
	19

	SO.104K
	OK
	Understand how to prepare for and conduct cleaning in place (CIP) of plant and equipment in food operations
	2
	2
	12

	SO.104K
	OK
	Understand how to avoid contamination and complete cleaning in place (CIP) of plant and equipment in food operations
	2
	2
	13

	PO.111S
	OS
	Carry out task hand-over procedures in food manufacture
	2
	2
	10

	PO.112K
	OK
	Understand how to carry out task hand-over procedures in food manufacture
	1
	2
	7

	Total credit available in Group = 31 credits

	Fish and Shellfish Knowledge Units

	Unit Ref
	Unit Type
	Unit Title
	Credit
	Level
	GLH

	FP.153K
	UK
	Principles of brining and salting fish or shellfish 
	
	
	

	FP.116K
	UK
	Principles of fish or shellfish smoking
	
	
	

	FP.154K
	UK
	Principles of fish or shellfish quality assessment 
	
	
	

	FP.148K
	UK
	Principles of displaying fish or shellfish for retail sale 
	
	
	

	FP.149K
	UK
	Principles of marine finfish 
	
	
	

	FP.150K
	UK
	Principles of shellfish, non-marine finfish and marine food products 
	
	
	

	FP.151K
	UK
	Principles of seafood quality science 
	
	
	

	FP.152K
	UK
	Principles of frying fish and chips 
	
	
	

	PO.237K
	UK
	Principles of canning and closing cans in food manufacture
	
	
	

	FT.147K
	UK
	Principles of sterile processing
	
	
	

	Total credit available in Group = ?? credits


NB: need to consider producing a new knife skills unit
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