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SUBJECT OUTLINE

	Qualification
	Code: Title : 21616VIC Certificate IV in Food Science and

Technology

	Department
	Food Science and Technology

	Semester /Year
	Semester Two 2012

	Subject Name PMLQUAL301B Apply Critical Control Point Requirements

	Class /Group Name
	4A
	Time
1100
	Day/s
Tuesday
	Building
D
	Room
D118

	Teacher
	Barry Brazier
	Office
	D119

	Telephone
	9606 2161
	Email
	barryb@angliss.edu.au


	This subject is comprised of the following competency units 

	Unit 
	PMLQUAL301B Apply Critical Control Point Requirements

	Pre-requisite units
	None

	Description
	This unit of competency covers the ability to monitor critical, quality and regulatory control points related to a person's work responsibilities. This unit of competency also covers support for ongoing improvement of the enterprise HACCP (Hazard Analysis and Critical Control Points) plan.



	Elements


	1.  Provide routine input to the HACCP plan.

2. Contribute to the continuous improvement of the HACCP plan


	Critical Aspects of 
Evidence
	• Class activities 
• Food Safety Program for New Product Dev 

• Exam

	Assessment Criteria 
	     Graded Unit     (         or       Non Graded Unit     (
(Your teacher will provide you with an assessment (evidence) criteria sheet.)


	Assessment 

(This assessment strategy is for
X( a single unit of competency

( a ‘bundled’  set of competency units with each unit being assessed separately

( a ‘bundled’  set of competency units using a single holistic assessment activity

The listed assessment task’s content has been developed to

encompass and is aligned to the unit’s elements of competency and

the critical aspects of evidence All assessment tasks must be

completed  and achieve a minimum mark of “C”
	Weight
	Unit and element

being assessed 
	Submission 

date

	
	
	
	

	Midyear Examination
	40%
	1 and 2
	Week 12

	Food Safety Program for New Product Dev
	60%
	1 and 2
	Week 17


	Result Table

	A
	Competency achieved to an outstanding level in this subject

	B
	Competency achieved to a superior level in this subject

	C
	Competency achieved in this subject

	PC
	Passed competent (non graded assessment)

	N
	Not yet assessed as being competent

	
	A minimum mark of C must be achieved in all assessments to Pass the unit as a whole


Assessment Information

For some elements teachers/trainers will observe you in practical exercises or activities (in class). For other elements teachers will set special tasks and/or assignments which need to be successfully completed to achieve competency in the subject

It is important that you attend classes regularly to keep up to date with any alterations or changes.
To be successful, all units of competency must be successfully completed and assessed as competent. It is also expected that you would study for at least a further 15-20 hours per week. The Learning Resource Centre provides students with the necessary resources to complete their studies.
Consequences of late or overdue assessments

The purpose of training in this subject is to skill students/trainees to standards of performance expected in the workplace. If a student/trainee does not meet expected timelines (handing work in on due date), the student may lose their opportunity of achieving a superior or an outstanding result. 

If you require an extension of 7 days or less you must request an extension at least 24 hours prior to the due date by filling out an ‘Extension Request form’ 

Extensions of longer than 7 days must be accompanied by an ‘Application for Special Consideration’. 

Forms and Additional information

To obtain forms and additional information regarding; 

· William Angliss Institute Student Guidelines
· Recognition of Prior Learning (RPL)  

· Application for Extension

· Application for Special Consideration  

· Appeals on Assessment 

· Withdrawal from subjects or the course

· Students with specific learning needs or who need help with study skills, literacy or numeracy

· Cheating and Plagiarism 

· Reasonable adjustment

  Go to:  http://mywai.angliss.edu.au 
	Resources required for this subject are available from:



	  Institute Bookshop Room B114
	Ground Floor SWAC Building Bookshop      
	Other 

	NSW Food Authority
	General Guidelines for the Development and

Implementation of a Food Safety Program
http://www.foodauthority.nsw.gov.au/_Documents/industry_pdf/Part%201%20-%20General%20Guidelines%20Food%20Safety%20Program.pdf
	

	Internet resources 
	Department of Health Food Safety website http://www.health.vic.gov.au/foodsafety/index.htm
	

	Moodle
	http://angliss.trainingvc.com.au
	

	Dept Health
	Australia New Zealand Food Standards Code
	

	Safe Quality Food Institute
	SQF 2000 Guidance
http://www.sqfi.com/wp-content/uploads/2000-Guidance-General.pdf
	

	SAI Global
	AS ISO 22000-2005
	


	Additional Information



	Online information is available at http://mywai.angliss.edu.au


Weekly Delivery Schedule
(Summary document only, detail lesson plans should be produced but not recorded in this document)
	Delivery Schedule
	Content
	Delivery Method
	Assessment Linkage
	Resources

	
	Lectures
	Practicums
	
	
	

	
	List the content focus of each session
	
	List the training delivery methods to be used in each session
	Record the assessment tasks linked to a particular week
	Detail the resources to be used during this session

	Week 1
week starting 16/7/12
	L 1 Revise HACCP from Who needs FSP

What legislation involved
Overview of Food Safety Program process


	
	Lecture and Practicum
	
	SQF

ISO

Food Act

Primesafe Act

Dairy board Act

	Week 2
Week starting 23/7/12
	L2 
 Classification of businesses that require Food safety plans 
7 principles of HACCP
FS Policy

HACCP Teams
	1.  
	Lecture and Practicum
	Elements 1,2,3,4
	

	Week 3
week 21tarting 30/7/12
	L3 
Templates for FSPrograms

Product Descriptions & Intended Use 
	3 
	Lecture and Practicum
	Elements 1,2,3,4
	

	Week 4
week starting 7/8/12
	L4 

Process Flow Charts

SOPs, Plant layout
	
	Lecture and Practicum
	Elements 1,2,3,4
	

	Week.5
week starting 6/8/12
	L5 
Hazard Analysis and Hazard Audit Tables 
	
	
	
	

	Week 6
week starting 13/8/12


	L6 

Hazards: Physical, Chemical Biological
	
	
	
	

	Week 7
week starting 20/8/12
	L7. 
Critical Control Points

Critical limits and specifications
	
	Lecture and Practicum
	
	

	Week 8
week starting 27/8/12
	L8. 
Verification
Risk Analysis
	
	Lecture and Practicum
	
	

	Week 9
week start

3/9/12
	L9 
Monitoring methods, 
	
	Lecture and Practicum
	
	

	Week 10
week start

10/9/12
	L10  
Non-conformance 
corrective action & records
	
	Lecture and Practicum
	
	

	Week 11

week start 17/9/12
	L11 Support Programs:

· Inspection and Testing

· Approved Suppliers

· Calibration

· Product & Process Traceability
	
	Lecture and Practicum
	
	

	week start

24/9/12
5/10/12
	Mid-semester  break
	
	
	
	

	Week 12
week starting 8/10/12
	L12 Support Programs (continued)

-      Maintenance

-      Allergen Management

-      Training & Competency 

-    Document control

	· Development of Food Safety Program for own product
· Product Description, Flowchart
	Lecture and Practicum
	
	

	Week 13
week starting 15/10/12
	L 13. Food Safety Auditing

	· Development of Food Safety Program for own product
· Hazard Analysis
	Lecture and Practicum
	
	

	Week 14
week starting 22/10/12
	Development of Food Safety Program for own product

	· Development of Food Safety Program for own product
· Critical Control Point’s & Limits
	Practicum
	
	

	Week 15
week starting 29/10/12
	Development of Food Safety Program for own product

	· Development of Food Safety Program for own product
· Monitoring, records, corrective actions
	Practicum
	
	

	Week 16
week starting 

5/11 /12


	Development of Food Safety Program for own product

	· Development of Food Safety Program for own product

· Support Programs
	Practicum
	
	

	Week 17
week starting 12/6/11
	Development of Food Safety Program for own product

	· Development of Food Safety Program for own product
· Complete program
	Practicum
	
	

	Week 18
week starting 19/6/11
	· 
	· Group discussion of individual FSP’s
· Submit Food Safety Program Assessment Task
	Practicum
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