Australian Government

" Department of Employment
and Workplace Relations

Training Product Submission

This form facilitates Section 7: Step 5.1 Submission of draft training products to the Assurance Body
in the Training Package Products Development and Endorsement Process Policy (TPPDEPP).

Completing this form and submitting the required information, including in the attachments,
provides the Assurance Body with the necessary information to assess your Training Product
Submission (the submission) against the standards and policies set out in the Training Package
Organising Framework (TPOF). This is an opportunity to describe how the processes you have applied
to develop your products and the products themselves comply with the requirements of the TPOF.

Refer to the Training Package Assurance Submission Compliance Guide for detailed information
about the evidence required for your submission.

Components of the submission include:

e this form
e completed attachments including:
0 the draft training package products (products)

0 the Companion Volume Implementation Guide

About this form

There are three sections to this submission form:
Section 1: Submission Details
Section 2: Submission Evidence
Section 3: CEO Declaration

Unless otherwise indicated, you must provide a response to each question and to each part of each
question.

This symbol has been used throughout this form to indicate where attachments and additional
information must be attached to the submission.
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Submission to the department

This form and the required attachments must be uploaded to the relevant activity folder in the
TPA GovTEAMS Community. Once all documents have been uploaded and your submission is
complete, email TrainingPackageAssurance@dewr.gov.au with the Activity ID and Title to advise the

submission is ready for assurance.

Incomplete submissions, including where there is insufficient/missing detail in the submission form
and/or attachments, will be returned to you and the assurance process will be paused until the
required information is received.

One form of evidence may satisfy multiple questions. A checklist is provided at the end of this
document to assist you to ensure your submission is complete. You can use the column titled
‘Evidence Reference’ in the checklist to identify the location of evidence in your submission,

alternatively, you may prefer to produce your own cover sheet to accompany the submission.

Assistance completing this form

Please refer to the Training Package Assurance Submission Compliance Guide for information about
how the Assurance Body will review the submission, noting that the examples of evidence provided
are only a guide and not intended to be an exhaustive list.

If you need help completing this form, please contact TrainingPackageAssurance@dewr.gov.au.

Refer to the department’s website and the TPA Community in GovTEAMS for further information
about the Training Package Assurance process.

Form | Training Product Submission v2.0 Page 2 of 16



Section One: Submission Details

1. Jobs and Skills Council Details

Jobs and Skills Council Name:

Skills Insight

Contact person:

(the person the Training Package Assurance team will liaise with during the assessment process, you can
identify more than one person here if required)

Name(s): Elvie Arugay Position: |[JSC Officer
Phone: +61393213526 Mobile:  |0466232838
Email(s): elvie@skillsinsight.com.au

rebecca@skillsinsiaht.com.au (Proiect Manaaer)

2. Activity Details

Activity ID: AFP_ANN_2324 001

G0N HE E ssential Meat Processing Skills Project

Provide a brief description of the activity.

This project reviewed and updated the Certificate Il level qualifications that support
accredited training pathways for new entrants in the Australian Meat Processing (AMP)
Training Package. The qualifications, along with related units of competency and skill sets,
have been revised to reflect contemporary meat processing practices and evolving
training requirements. These updates were designed to ensure training outcomes align
with real-world conditions and support improvements in productivity, quality assurance,
and safety across the supply chain. This project was the second stage of a broader project
to review the entire AMP Training Package, so that it meets the Standards for Training
Packages and supports training and skills development that is relevant, practical, and
aligned with current industry needs.

The undates made incliided allacatina new 1init sectar cades ta clarifv inh tacks
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3. Scope of the submission

Provide the number of Qualifications, Units of Competency, and Skills Sets included in the proposed
release of the Training Package. This may also include any minor changes that will be made as a
result of the project.

While the assurance assessment only focuses on products that require endorsement by Skills
Ministers (i.e. major changes), understanding the context for the entire release may be helpful to the
Assurance Body.

For assistance refer to the Categories of Change table at Appendix A of the TPPDEPP.

Major Minor  Total

Qualification(s):

Unit(s) of competency:

Skill Set(s):

If applicable, provide an overview of minor change updates that will be included in this release.

One qualification, AMP30622 Certificate lll in Meat Processing had five units added to
general elective group B and updated prerequisite table. Of the five units, four were AQF
level 2 units that industry reviewed and indicated should be AQF level 3 and therefore
better suited in the Certificate Il qualification.

@ Complete and attach Attachment A — Products submitted for assurance

4. The Annual Training Product Development Plan

Provide a link to the published plan on your website.

https://skilIsinsight.com.au/wordpress/wp-content/uploads/2023/12/PLN.AnnuaI.T|

If the activity is not listed in the plan, provide an overview of the unforeseen or urgent need
addressed by the activity.
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Technical Committee

Section 2 - Submission Evidence

5. Technical Committee Composition

@ Attach details of the membership of the technical committee and their expertise as per
Section 7, Step 1.2 of the TPPDEPP including the Terms of Reference for the committee.

Has the composition of the technical committee changed from that published at the pre-submission
stage?

@ Yes |:| No (go to Q6)

Provide a reason for the change describing any impact of the change on the development activity.

The Technical Committee for the Essential Meat Processing Skills project was established
in March 2024, with Terms of Reference endorsed at that time. Its membership reflects a
range of expertise relevant to the project according to organisational representation and/or
the individual's expertise and experience in the industry.

Some Technical Committee members’ job titles and organisational representation has
changed over the course of this project. Since its establishment, two members, both
respected industry and education experts, have been contracted by our partner
organisation, MINTRAC, for unrelated work. These contracts commenced months after the
Technical Committee was established. While there is no actual conflict of interest, the matter
was communicated to DEWR in April 2025, and the potential has been recorded in the Skills
Insight’s Conflict of Interest Register accordingly.

Additionally, during the project, it was identified that subject matter experts would be able to
provide specific information about key industry sectors and/or workplace processes and job
roles. For example, additional consultation was undertaken to review the ten units of
competency that related to poultry processing with representatives from the Australian
Chicken Meat Federation. The Technical Committee supported the project team engaging

wiith ci1ithinrt mattar avnarte and thav racainiad raniilar iindatac Aan tha avnarte' cantrihiitinne

6. Technical Committee Statement

@ Attach a statement that the technical committee has reviewed the draft training products
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Consultation Activity

7. Stakeholder Consultation Strategy

@ Attach a copy of the stakeholder consultation strategy

Did the consultation undertaken deviate from the stakeholder consultation strategy (including
changes to identified stakeholders, and any delays or changes to consultation timeframes)?

IE' Yes I:' No (go to Q8)

Provide a summary of what changed and why.

Overall, deviations from the consultation strategy were of minimal impact on the project
or were enacted to increase engagement and did not impact the submission deadline.
These deviations included:

. Changes to planned site visit locations

. Consultation periods extended

. Additional consultation period added

. Additional consultation activities for poultry sector

. Additional Technical Committee meetings

8. Consultation Timeframes

Provide an overview of when the consultation activities were undertaken.

You can enter more than one set of dates for each consultation phase as required.

Consultation Phase

Broad stakeholder consultation:
15 May to 19 August 2024
2nd round of Broad stakeholder consultation: 1 October

Public and government consultation

(additional consultation if required) [l November to 3 February 2024

4 to 19 June 2025

|nc0rporating feedback 20 August to 30 September 2024
Senior Officials Check
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9. Vulnerable and Minority Cohorts

Describe how consultation activities have been responsive to the needs of vulnerable or minority

cohorts, including women, people with disability, culturally and linguistically diverse communities,
and First Nations people.

Information should include how vulnerable or minority stakeholders were identified and how
consultation activities were tailored to respond to the needs of those stakeholders.

Although vulnerable and minority cohorts (or priority cohorts) were not explicitly
identified in the project's activity submission, feedback gathered during broad
consultation highlighted the importance of considering these cohorts in training product
development. In response, targeted activities were undertaken to ensure these cohorts
were appropriately considered throughout consultation activities and in the training
products developed.

Young learners in rural, regional and remote areas

Stakeholder feedback identified that young people in rural, regional and remote (RRR)
areas are a vulnerable cohort that need to be considered in development of training
products. The aging workforce in this sector, combined with the physical demands of
meat processing job roles, leads to a need to attract young learners to the sector.
Feedback reported that a proportion of young learners attracted to, or suited to meat
processina education and workforce were likelv to face a ranae of challenaes. includina

10. Consultation Log

@( Attach the consultation log including the high-level summary
(an example consultation log is provided in GovTEAMS)

If required, provide context or further information to support the assurance assessor’s understanding
of the consultation log.

The Consultation Log provides a comprehensive summary of all feedback received,
including detailed contributions from individual stakeholders. Please refer to the
Consultation log overview and the explanatory information at the top of each tab for
information about the structure of the document.

The Consultation Log contains the following tabs;

* Dashboard - this project overview provides graphic information on stakeholders
engaged in the project

* Consultation Summary - high-level summary of all feedback received including
issues raised by stakeholders and the actions taken to address any issues

* Stakeholders contacted - a list of all stakeholders who were contacted

* Engagement Activities - a list of key engagement activities that have taken place
during the project

* Technical Committee Members - a list the project's Technical Committee Members

e AUFRK and racnancac far RC _ a lict nf all faadharlr and anvicciiac vaicad durina
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11. Senior Officials Check

@ Attach evidence that the Senior Responsible Officer check was undertaken

12. Support from Regulatory and Licensing Bodies

Do any of the products in the submission have regulatory, licensing, or legislative implications?

IE' Yes |:| No (go to Q13)

@ Identify products that contain regulatory, licensing or legislative implications in
Attachment A — Products submitted for assurance

@ Attach evidence of support from all relevant national/state and territory regulatory and/or
licensing bodies

13. Engagement with other Jobs and Skills Councils

Do any of the products in this submission impact other Jobs and Skills Councils products?

IEI Yes I:I No (go to Q14)

List the Jobs and Skills Council(s) impacted:

The following Jobs and Skills Councils (JSC's) do use some of the reviewed/updated units
of competency within the Training Packages under their responsibility as imported
electives. The project team notified the relevant JSC's of the project and invited them to
share this information with their stakeholders;

Manufacturing Industry Skills Alliance Jobs and Skills Council JSC - Food and Beverage
and Pharmaceuticals (FBP) Training Packages and Laboratory Operations (MSL) Training
Package

@ Attach evidence of engagement with all relevant Jobs and Skills Councils
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14. Rationale for mandatory workplace requirements

Are any Mandatory Workplace Requirements (MWRs) included in the submitted products?

IE' Yes I:' No (go to Q16)

@ Identify products that contain MWRs in Attachment A — Products submitted for assurance

Describe the process undertaken to determine the MWR. Consider the process set out in the good
practice guide on MWR: On the Mark: 5 Good Practice Principles when completing this section.

Of the 153 total units of competency being submitted to the assurance body for this
project, 132 of the units have Mandatory Workplace Requirements (MWR).

Each unit was carefully discussed with industry stakeholders who came to consensus on
whether the tasks needed to be done in the workplace and not simulated. The units with
MWR mostly utilise processing equipment that is not available outside of a processing
workplace. Assessment of these units currently occurs within the workplace and therefore
industry has continued to support the inclusion of MWR. This project has clarified MWR
wording to these units, and the notification of MWR requirements in qualifications and
skill sets. Further information is available in the Companion Implementation Guides to
assist RTO in implementation.

Ninety three (93) stakeholders supported adding MWR to all relevant units the
Application, Performance Evidence and Assessment Conditions sections. Support was
provided by a variety of stakeholder types (Industry, RTOs and National employers) from
across Australia during the Consultation phases and the Consensus Gathering phase of
the project. The Technical Committee also support the inclusion of Mandatory Workplace
Requirements in the relevant units.

15. Support for mandatory workplace requirements

;;z Attach evidence of support for proposed requirements (including from small to medium sized
enterprises), and employer willingness to support learner work placements
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16. Implementation Issues

Were any implementation issues raised through the consultation process?

IE' Yes I:' No (go to Q17)

Provide a summary of the implementation issues raised and the proposed management strategy.
For example:

e how the downstream impacts of the changes will be managed (for example, where the
submission proposes deletion of units/qualifications)

e implications for other products in the training system

Implementation issues addressed throughout the project included:
1. Updates to units of competency codes.

All units of competency have been reviewed and allocated an updated unit sector which has
been reflected in the revised unit code structure. This trend was established during the
previous AMP project and will continue for future AMP reviews to streamline all training
products. Stakeholders understand that with each training package review the product
codes and/or titles will be updated and RTOs will be required to apply for these updated
products to be put onto their scope.

Throughout the project, stakeholders were informed that any units of competency in
Certificate Il qualifications and skill sets that fall outside the current project's scope will be
updated in future projects. These updates will then be reflected in the qualifications at that
time.

2. Project scope adjustment.

During the first broad consultation phase, stakeholder feedback indicated that the nine retail
units, eight at AQF Level 1, within the retail qualification no longer accurately reflected
current industry skill requirements. Instead, they were found to align more closely with AQF
Level 2 competencies. In response to this feedback, the project's scope was expanded to
include the review and update of these nine retail units. This adjustment ensures the training
package remains relevant and aligned with industry expectations.

3. Units proposed for deletion.

Three units of competency have been proposed for deletion;
AMPA2014 Trim pig pre-evisceration

AMPA2133 Treat hides chemically

AMPA2135 Crop pelts
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17. Disputes

Note: This section refers to disputes as described in the Model Dispute Resolution Policy at Appendix C
of the TPPDEPP

Were there any disputes about the content of the products during stakeholder consultations?

|:| Yes IEl No (go to Q19)

Describe the dispute/s and how you applied your internal dispute resolution process to resolve the

matter.

@ Provide detail about the dispute/s including the stakeholders involved in the consultation log
(See example Attachment B Consultation Log - Dispute Resolution tab)

18. Alternative Dispute Resolution (ADR)

Was an Alternative Dispute Resolution (ADR) practitioner engaged?

I:l Yes IE No (go to Q19)

Provide a summary of any disputes that were escalated to ADR. Include the recommendations
produced, the final position of the Jobs and Skills Council, and a justification where the ADR
practitioner’s recommendations were not adopted.

@ Attach a copy of the ADR practitioner’s advice
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19. Evidence of broad consensus

Has broad consensus been reached on all products?

IE' Yes (go to 19.1) |:| No (go to 19.2)

@ Attach evidence of support (e.g. letters of support)

19.1 Provide a summary of how broad consensus has been determined.

Consensus was sought nationally during the Consensus Gathering phase where the draft
training products were made available via the project webpage from 4 February to 4
March 2025. During this period, three online workshops were held to discuss the most
recent updates to the drafts and how to provide feedback. In addition to these sessions a
Summary of Changes document was provided to show all updates to the training
products. Details of the feedback received during the Broad Consultation phases and how
this has shaped the updated drafts was also made available via the Consultation Log.

Stakeholders were able to provide their support for the drafts through our online
feedback system and where required they could also provide any minor modifications to
the drafts.

Eighty one (81) stakeholders provided their consensus for the drafts.

The drafts were then reviewed and supported by the Technical Committee across a series
of meetings held in late March 2025.

Each draft training product was presented, reviewed and supported during these sessions,
naotina that where anv further edits were reauired these were actioned and re-circulated

19.2 Where broad consensus is not reached, provide a justification for why the product has been
submitted for endorsement, including how you attempted to gain consensus.
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Compliance with Requirements

20. Anti-Discrimination Assessment

Provide an assessment that demonstrates that the products meet anti-discrimination legislation, and
associated standards and regulations, including the Disability Standards for Education 2005.

@ Attach a copy of the Anti-Discrimination Assessment

21. Pathways

@ Attach evidence that pathways into and through the products have been considered and
agreed

22. Rationalising and Streamlining

Describe the process undertaken to rationalise and streamline the training package products.

This may include units and/or qualifications to be deleted and the use of cross sector units and/or
other existing units.

Units proposed for deletion, merged, and split

Unit deletions:

Initially, members of the Technical Committee were presented with a list of 47 units of
competency which were flagged for potential rationalisation or deletion. This list was
comprised of units with no or very low enrolment data, and those which could potentially

23. Request to change transition period

Is a change to the standard transition period (12 months) proposed for any products in this
submission?

IE' Yes I:I No (go to Q24)

@ Identify products where a change to the transition period is proposed in
Attachment A — Products submitted for assurance

Provide a rationale for the proposed transition period.

This project requests a 12-month extension to the transition period for the AMP20316
Certificate Il in Meat Processing (Abattoirs) due to the extensive scope of work required to
implement the updated training package. The recent changes are not limited to updated
unit codes; they include significant revisions to the structure and content of multiple
units, necessitating a comprehensive review and redevelopment of all associated learning
and assessment materials.

Thic radovalanmant ic a cithcetantial iindartakina that raniiirac timao and avnartico tn
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Training Product Content

24. Training Package Products

Provide a link to the pre-published training package.

@ Attach a copy of all training package products submitted for assurance including the
Companion Volume Implementation Guide

25. Pre-requisites

Does the submission include any units of competency that contain pre-requisites?

@ Yes |:| No (go to Q26)

Describe the process undertaken to ensure the use of pre-requisites is minimised.

Some units of competency require a pre-requisite unit due to the skills and knowledge
required in the tasks and for safety. This means that an individual must be competent in

the pre-requisite unit of competency before undertaking any assessment in the unit
containing the pre-requisite.

Throughout the AMP Training Package individuals perform tasks that require the use of a
knife. Many units included in the scope of this project already contained the pre-requisite
AMPX209 Sharpen knives. Having skills on how to sharpen and maintain knives for safe
and effective use in meat processing premises is a vital skill.

Were there any issues raised about pre-requisites through the consultation process?

IE' Yes I:' No (go to Q26)

Provide a summary of the issue/s raised and how the issue/s have been resolved.

There were issues raised about pre-requisites through the consultation process. The issue
raised was in regard to the increased use of equipment to mechanically perform a work
task so that it did not require a worker to manually use a knife for that task. However,
stakeholders also stated that a worker may still need to have the skills and knowledge to
use a knife in cases where the equipment failed. This issue was resolved by including
information in the Application statement of the unit of competency to provide some
flexibility. This was added to units where use of a knife is a possibility but not a necessity
depending on the job role and situation. This information states "Where {task is done}
manually, and a knife is used as part of the process, users must complete AMPWHS201
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Section 3 - CEO Declaration

26. Submission declaration

] The proposed products were developed in accordance with all components of the
Training Package Organising Framework (TPOF).

L1{ 1 confirm all required attachments are included with this submission.

Jobs and Skills Council Chief Executive Officer

Signature: /;@L:j:_% Date:  |26/06/2025
Full Name: Michael Hartman

27. CEO summary statement

Include a summary from the CEO describing how they have ensured that the submission has been
developed in accordance with the requirements set out in the TPOF.

This submission has been developed in accordance with the requirements set out in the
TPOF, and the project which is described in the submission has also been carried out
consistent with best practice training product development and the requirements of the
TPOF. This submission outlines the process used to engage with all relevant stakeholders
and that the training products have undergone proofreading, anti-discrimination
assessment and quality checks. The products have been reviewed to ensure they are of
high quality and comply with the Standards for Training Packages, the Training Package

Products Policy and the Training Package Products Development and Endorsement
Process Policy.

This process also ensures that any barriers to training have been identified,
acknowledged, and reduced as far as possible, to enable learners to gain the skills

required to participate in the workforce in the areas of work described in these training
products.
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Submission Checklist

To avoid a delay in the processing of your submission, please ensure that your submission is

complete. Submissions that are not accompanied by the required attachments will be returned for

completion. Confirm the following documents have been uploaded where applicable:

Required Document

Attachment A — Products submitted for assurance,
including (where applicable):

Uploaded

n/a

2%

Evidence
Reference

TPA.AMP.2324-
001.Submission
AttachmentA.Tr

3. e Regulatory, licensing, or legislative implications IE' aining products
(see item 12) lejts)m;tnegefor
e Mandatory Workplace Requirements (see item 14)
e Requested extension period details (see item 23)
5. | Technical committee membership details IE' TC.001.2324.A
MPTechnicalCo
. A statement that the technical committee has reviewed IEI SUB.TPAB.AM
" | the draft training products ;ﬁgi}fnizo‘gcon
7. | Acopy of the stakeholder consultation strategy @ CS.001.2324.A
MP.Consultation
The consultation log including: SUB.TPAB.AM
10. IEI P.001-2324.Con
e Detail about disputes and the stakeholders sultationLog
involved where applicable (see item 17)
11. | Evidence that the SRO check was undertaken @ SUB.TPAB.AM
P.001-2324.Con
1 Evidence of support from all relevant national/state |:| |z|
" | and territory regulatory and/or licensing bodies
13. | Evidence of engagement with other relevant JSCs @ |:| SUB.TPAB.AM
P.001-2324.Con
Evidence of support for proposed MWRs including SUB.TPAB.AM
1. employer willingness to support placements @ ;ﬂgafnizotcon
18. | The Alternative Dispute Resolution practitioner’s advice |:| IZI
19. | Evidence to support broad consensus @ SUB.TPAB.AM
P.001-2324.Con
20. | The Anti-Discrimination Assessment IE' ADA.AMP.2324-
001.Anti-discrim
)1 Evidence that pathways into and through the products SUB.TPAB.AM
" | have been considered and agreed IE' ;ﬁgﬁjﬁ%‘;con
24. | A copy of each product submitted for assurance IE'
24. | The Companion Volume Implementation Guide IEI IMP.AMPAustral
ianMeatProcess
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	1: 
	 JSC Name: [Skills Insight]
	 Contact Names: Elvie Arugay
	 Contact Position: JSC Officer
	 Contact Phone: +61393213526
	 Contact Mobile: 0466232838
	 Contact Emails: elvie@skillsinsight.com.au
rebecca@skillsinsight.com.au (Project Manager)

	2: 
	 Activity ID: AFP_ANN_2324_001
	 Activity Title: Essential Meat Processing Skills Project
	 Description of Activity: This project reviewed and updated the Certificate II level qualifications that support accredited training pathways for new entrants in the Australian Meat Processing (AMP) Training Package. The qualifications, along with related units of competency and skill sets, have been revised to reflect contemporary meat processing practices and evolving training requirements. These updates were designed to ensure training outcomes align with real-world conditions and support improvements in productivity, quality assurance, and safety across the supply chain. This project was the second stage of a broader project to review the entire AMP Training Package, so that it meets the Standards for Training Packages and supports training and skills development that is relevant, practical, and aligned with current industry needs.
The updates made included allocating new unit sector codes to clarify job tasks, prerequisites updated, Foundation Skills added to better support the implicit skills within the units, Assessment Requirements were updated, including changes to the Performance Evidence to allow for assessment in both Micro Meat Processing Premises and Larger Meat Processing Premises, and Mandatory Workplace Requirements were added to units requiring assessment in the workplace. 
Two qualifications have been merged to offer greater flexibility, with the ability to choose from a range of electives, without being restricted to one specialist area. Some units have been split, and many units have been merged, removing duplication and to better align the skills and knowledge for the job tasks. Three units have been confirmed for deletion as their tasks are no longer relevant in the workplace. Two new skill sets have been created to better support learners entering into the meat retailing sector and for livestock handling.
The draft qualifications, skill sets, and units were initially reviewed in consultation with the Technical Committee, preparing the drafts for national Broad Consultation which occurred from 15 May to 19 August 2024. Eight face-to-face workshops, three online workshops, and twelve site visits to meat processing and retail workplaces across Australia provided valuable opportunities to observe these roles in action and gather detailed input from over 100 industry experts. Stakeholders directly involved in meat processing and meat retailing contributed over 1,000 insights into the skills and knowledge required for various job roles and tasks. Through this consultation phase, feedback indicated that further edits were required on some draft training products which resulted in an additional Broad Consultation phase held from 1 October to 10 November, 2024.
The second phase of Broad Consultation sought input on two of the qualifications, three skill sets, and 50 units of competency. This phase included one online workshop focused on meat retailing, two online workshops for general meat processing, and one online workshop for poultry-specific feedback. A total of 72 stakeholders participated in these events, contributing valuable comments and feedback. Further discussions with subject matter experts and the Technical Committee were conducted to collaborate with the project team in responding to stakeholder feedback received during both broad consultation phases.
The final draft qualifications, skills sets and units of competency were available for comment and validation from 4 February to 4 March 2025, with the Technical Committee providing final support across a series of meeting in late March 2025.

	3: 
	 Number of Qualifications - Major Changes: 2
	 Number of Qualifications - Minor Changes: 1
	 Total Number of Qualifications: 3
	 Number of Units - Major Changes: 153
	 Number of Units - Minor Changes: 
	 Total Number of Units: 153
	 Total Number of Skill Sets: 12
	 Overview of minor changes: One qualification, AMP30622 Certificate III in Meat Processing had five units added to general elective group B and updated prerequisite table. Of the five units, four were AQF level 2 units that industry reviewed and indicated should be AQF level 3 and therefore better suited in the Certificate III qualification.
One Skill Set, AMPSS00001 Animal Welfare Officer Skill Set has had minor wording changes made.

	4: 
	 Link to Annual Plan: https://skillsinsight.com.au/wordpress/wp-content/uploads/2023/12/PLN.Annual.Training.Product.Development.Plan_.2023-24_updated.pdf
	 Overview of unforeseen need: 

	5 - Yes: Yes
	5 - No: Off
	5 - Tech C'ttee changes: The Technical Committee for the Essential Meat Processing Skills project was established in March 2024, with Terms of Reference endorsed at that time. Its membership reflects a range of expertise relevant to the project according to organisational representation and/or the individual’s expertise and experience in the industry. 
Some Technical Committee members’ job titles and organisational representation has changed over the course of this project. Since its establishment, two members, both respected industry and education experts, have been contracted by our partner organisation, MINTRAC, for unrelated work. These contracts commenced months after the Technical Committee was established. While there is no actual conflict of interest, the matter was communicated to DEWR in April 2025, and the potential has been recorded in the Skills Insight’s Conflict of Interest Register accordingly. 

Additionally, during the project, it was identified that subject matter experts would be able to provide specific information about key industry sectors and/or workplace processes and job roles. For example, additional consultation was undertaken to review the ten units of competency that related to poultry processing with representatives from the Australian Chicken Meat Federation. The Technical Committee supported the project team engaging with subject matter experts and they received regular updates on the experts' contributions. This collaborative approach allowed the project to benefit from specialised knowledge and ensured that the project aligns with industry best practices and emerging trends. 

Furthermore, to ensure all members were kept up-to-date with the project, proxies attended the Technical Committee meetings where a Technical Committee member was unable to attend. 

	7 - Summary of changes: Overall, deviations from the consultation strategy were of minimal impact on the project or were enacted to increase engagement and did not impact the submission deadline. These deviations included:
·         Changes to planned site visit locations
·         Consultation periods extended
·         Additional consultation period added
·         Additional consultation activities for poultry sector
·         Additional Technical Committee meetings
Site visits were to be conducted in VIC, NSW, QLD, SA. Site visits in Queensland were not possible at the time due to staff availability. However, additional site visits were undertaken in Western Australia and Northern Territory to investigate regional, rural and remote workplace training needs.
Due to the volume of draft documents in this project, Broad Consultation was increased from eight weeks to just over 14 weeks, from 15 May to 19 August 2024, with eight face to face sessions and three online sessions held. 
In response to feedback received during Broad Consultation phase it was determined that some draft components required adjustments and further discussion before progressing to the `Consensus Gathering' stage. As a result, a second Broad Consultation phase was undertaken from 1 October to 10 November 2024. The project team were able to consolidate feedback on the components initially listed, whilst the newly updated components were online for additional broad stakeholder consultation, allowing the team to maintain initial deadlines. 
The Consensus Gathering stage was held one month later than initially scheduled, from 4 February to 4 March 2025. The revised timeline provided extra time to incorporate feedback from the second Broad Consultation phase and ensured that the Consensus Gathering period did not coincide with the holiday season.
Additional key industry organisations and stakeholders from the poultry processing industry sector were identified, and subsequent consultation took place. The Australian Chicken Meat Federation played a crucial role as the peak coordinating body for participants in the chicken meat industries in Australia and were appointed as subject matter experts for their industry. This resulted in one online workshop (23 October 2024) and numerous emails and phone discussions to gather valuable feedback from representatives who were managing a devastating outbreak of avian flu at the time.
Additional consultation sessions were also held online with targeted stakeholders involved in the meat retailing industry sector. Strong feedback was received from industry that the Certificate II in Meat Retailing should not be merged with the other two Certificate II qualifications and should be a stand-alone qualification. Therefore, some consultation sessions were tailored to review the meat retailing qualification, skill set and units of competency.
Additional workshops with the Technical Committee were held as required.
The Project Team met with subject matter experts at a two-day workshop (25 and 26 November 2024) to review and discuss all the components where there was conflicting feedback to clarify, resolve and further develop the drafts.
The adjustments to the Consultation Strategy have not caused any delay in the submission to the Assurance Body.
	7 - Public consultation: Broad stakeholder consultation: 
15 May to 19 August 2024 
2nd round of Broad stakeholder consultation: 1 October to 10 November 2024
Consensus Gathering:
4 February to 4 March 2025
Technical Committee Consensus Gathering:
25 to 31 March 2025
	7 - Incorporating feedback dates: 20 August to 30 September 2024
11 November to 3 February 2024
	7 - SRO dates: 4 to 19 June 2025
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	9 - Vulnerable and Minority Cohorts: Although vulnerable and minority cohorts (or priority cohorts) were not explicitly identified in the project's activity submission, feedback gathered during broad consultation highlighted the importance of considering these cohorts in training product development. In response, targeted activities were undertaken to ensure these cohorts were appropriately considered throughout consultation activities and in the training products developed.
Young learners in rural, regional and remote areas
Stakeholder feedback identified that young people in rural, regional and remote (RRR) areas are a vulnerable cohort that need to be considered in development of training products. The aging workforce in this sector, combined with the physical demands of meat processing job roles, leads to a need to attract young learners to the sector. Feedback reported that a proportion of young learners attracted to, or suited to meat processing education and workforce were likely to face a range of challenges, including disengagement with school and language, literacy and numeracy (LLN) challenges.
Foundation Skills were made more robust to address needs for learners with low LLN or from a culturally and linguistically diverse (CALD) background. For example, emphasis was put on encouraging individuals to ask questions of their team or supervisor and develop communication skills in the workplace.
Remote communities
Site visits were an effective way of connecting with stakeholders in rural, regional and remote areas. In Katherine in NT, the project team visited Town & Country Butchers, a small, family-run retail butchery and learned how a local business is making a real difference in their community and industry. Their supply of farmed and game meats to remote communities, especially those such as mining sites with a significant Indigenous workforce, highlights their crucial role in providing essential food services to areas that might otherwise have limited options. They are also breaking down traditional gender stereotypes in what has historically been a male-dominated trade and are providing valuable career opportunities and empowering young women to successfully finish their Certificate 2 in meat retail. By training new talent, they are helping to ensure the ongoing availability of skilled professionals in the meat retail sector.
Incarcerated individuals re-entering the workforce
Another notable site visit was to Karnet Prison Farm, located in Western Australia, is a minimum-security prison for adult males. Its primary objective is to prepare prisoners for successful re-entry into the community upon their release. This is achieved through a focus on developing job skills linked to industry and farming practices, including enrolment in Certificate II in Meat Processing (Abattoirs). 
Multiple engagement methods
All presentations delivered to industry stakeholders at face-to-face or online information sessions were tailored to meet audience language needs and knowledge of the VET system. For example, the Project Team was mindful regarding the delivery of overly bureaucratic or technical information to stakeholders and actively included practical examples during discussions to ensure stakeholders could see the relevance of the subject matter to their work settings and processes. Stakeholders were also offered several methods of providing their feedback such as online survey tools, face-to-face workshops or online workshops, emails, telephone conversations and whatever method they were most comfortable using. Stakeholders were also given generous timeframes in which to provide their feedback. The extra time was particularly appreciated by the poultry industry sector as they were managing an avian flu outbreak.
	10 -  Consultation Log: The Consultation Log provides a comprehensive summary of all feedback received, including detailed contributions from individual stakeholders. Please refer to the Consultation log overview and the explanatory information at the top of each tab for information about the structure of the document.
The Consultation Log contains the following tabs; 
·   Dashboard  - this project overview provides graphic information on stakeholders engaged in the project
·   Consultation Summary  - high-level summary of all feedback received including issues raised by stakeholders and the actions taken to address any issues
·   Stakeholders contacted  - a list of all stakeholders who were contacted
·   Engagement Activities - a list of key engagement activities that have taken place during the project
·   Technical Committee Members - a list the project's Technical Committee Members
·   All FBK and responses for BC  - a list of all feedback and any issues raised during Broad Consultation phase of the project
·   FBK and responses for CG  - a list of all feedback and any issues raised during Consensus Gathering phase of the project
·   SRO SignOff  - support and/or feedback provided by Senior Responsible Officers.
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	13 - JSCs impacted: The following Jobs and Skills Councils (JSC's) do use some of the reviewed/updated units of competency within the Training Packages under their responsibility as imported electives. The project team notified the relevant JSC's of the project and invited them to share this information with their stakeholders;
Manufacturing Industry Skills Alliance Jobs and Skills Council JSC  - Food and Beverage and Pharmaceuticals (FBP) Training Packages and Laboratory Operations (MSL) Training Package
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	14 - Yes: Yes
	14 - MWR process: Of the 153 total units of competency being submitted to the assurance body for this project, 132 of the units have Mandatory Workplace Requirements (MWR).
Each unit was carefully discussed with industry stakeholders who came to consensus on whether the tasks needed to be done in the workplace and not simulated. The units with MWR mostly utilise processing equipment that is not available outside of a processing workplace. Assessment of these units currently occurs within the workplace and therefore industry has continued to support the inclusion of MWR. This project has clarified MWR wording to these units, and the notification of MWR requirements in qualifications and skill sets. Further information is available in the Companion Implementation Guides to assist RTO in implementation.
Ninety three (93) stakeholders supported adding MWR to all relevant units the Application, Performance Evidence and Assessment Conditions sections. Support was provided by a variety of stakeholder types (Industry, RTOs and National employers) from across Australia during the Consultation phases and the Consensus Gathering phase of the project. The Technical Committee also support the inclusion of Mandatory Workplace Requirements in the relevant units.
The Assessment Requirements attached to units of competency specify the details of how MWR are to be assessed with additional supporting information for RTOs provided in the Companion Volume Implementation Guide. Careful consideration and consultation took place to ensure that assessment of each task accurately reflects workplace conditions, including accommodating for a range of meat processing premises sizes which have varying throughput.
The meat processing industry as a whole see MWRs as an integral part of the training and assessment to ensure that successful individuals have the ability to actually perform duties in a real workplace. 
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	16 - Implementation Issues: Implementation issues addressed throughout the project included:
1.         Updates to units of competency codes.
All units of competency have been reviewed and allocated an updated unit sector which has been reflected in the revised unit code structure. This trend was established during the previous AMP project and will continue for future AMP reviews to streamline all training products. Stakeholders understand that with each training package review the product codes and/or titles will be updated and RTOs will be required to apply for these updated products to be put onto their scope.
Throughout the project, stakeholders were informed that any units of competency in Certificate II qualifications and skill sets that fall outside the current project's scope will be updated in future projects. These updates will then be reflected in the qualifications at that time.
2.         Project scope adjustment.
During the first broad consultation phase, stakeholder feedback indicated that the nine retail units, eight at AQF Level 1, within the retail qualification no longer accurately reflected current industry skill requirements. Instead, they were found to align more closely with AQF Level 2 competencies. In response to this feedback, the project's scope was expanded to include the review and update of these nine retail units. This adjustment ensures the training package remains relevant and aligned with industry expectations.
3.         Units proposed for deletion.
Three units of competency have been proposed for deletion;
AMPA2014 Trim pig pre-evisceration
AMPA2133 Treat hides chemically
AMPA2135 Crop pelts
Throughout the project consultation phases, feedback from stakeholders and RTOs was sought on units proposed for deletion, with final support received during Consensus Gathering. These three units contain skills and knowledge which are no longer required by industry. These units are only listed in the Certificate II in Meat Processing (Abattoirs) which has been updated in this project with these units no longer included. As a result of this update these units will officially be marked as deleted once updated on the National Register. 
4.         Performance Evidence Wording.
To address identified issues and enhance the applicability of assessment across a broader range of workplace contexts, the wording for Performance Evidence in several units has been expanded to accommodate a wider range of work settings and scenarios:
"Micro meat processing vs larger processing premises": This acknowledges the different scales of operations within the same industry (e.g., small abattoirs vs. large-scale abattoirs) and the availability of stock for assessment. 
"Species and small stock vs large stock animals": This recognizes that meat processing premises can process different species and various sized stock and that the units of competency need to reflect this flexibility. 
For example: AMPLSK207 Identify animals using electronic or other systems.
"Number of carcasses vs minimum time period": This is a crucial shift. Instead of solely relying on a fixed number of items produced (which might be impossible in micro premises), assessment can now consider performance demonstrated over a period of time. This allows for observation of consistent application of skills and knowledge, even if the output volume is lower.
For example: AMPOPR221 Operate new technology or process.
"Evidence of completing shifts on the job": This emphasizes the importance of sustained, real-world work experience and consistency.
For example: AMPOPR206 Operate whizard knife.
Guidance has been included in the CVIG to support the implementation and assessment of units that include this Performance Evidence wording.
5.         Concerns were raised that learners are not adequately prepared for entry to the Certificate II in Meat Retail.
To assist learners in their entry into the meat retailing industry a new skill set was developed, AMPSS00092 Introduction to Meat Retailing Skill Set. This introductory skill set is designed to provide learners with essential knowledge and practical skills, easing their transition into the full qualification and enhancing their prospects for success in the meat retailing industry.
6.         Concerns were identified regarding learners entering into the meat processing industry who face challenges with language, literacy and numeracy (LLN).
Foundation Skills were reviewed and included in units of competency to address needs for learners with low LLN or those from culturally and linguistically diverse (CALD) backgrounds. These skills were discussed in detail and industry agreed that the inclusion of foundation skills will support learners with low LLN by emphasising practical workplace communication and comprehension. This includes; asking questions to clarify instructions, interacting with team members to ensure flow of work is maintained, and interpreting key elements of workplace instruction. 
7.         Concerns about the standard transition period.
Stakeholders expressed concern for the standard 12 month transition period of the AMP20316 Certificate II in Meat Processing (Abattoirs) and are seeking an extension of 12 months, bringing the total transition time to 24 months. The primary reason for this extension is the extensive scope of work involved in implementing the updated training package.
Please see section 23. Request to change transition period of this document for further information. 
8.         Concerns around inclusion of specific language.
Stakeholders provided feedback that individuals entering into the meat industry at a Certificate II level would not need to be aware of specific regulatory terminology. Instead, they would follow relevant workplace information. References to this in the unit Knowledge Evidence have been updated to; all work done must be to the `workplace requirements', rather than listing the specific `regulatory requirements'.
For example: AMPPET201 Process pet meat  - `workplace requirements for processing pet food'.
 
There are many different types of workplace environments where these training products can be delivered and assessed. Stakeholders supported using the generic language `meat processing premises' in place of listing specific meat processing locations so that none are eliminated. Further information on the different types of work environments can be found in the Companion Volume Implementation Guide (CVIG).
Additionally, language was adopted throughout the units of competency to accommodate the range of meat processing premises sizes and their throughput:
“Assessment of skills must be demonstrated in a meat processing premises at workplace production speed.”
9.         Proposed merging of qualifications.
Iniitally all three Certificate II qualifications being reviewed in this project were proposed to be merged with the packaging rules providing direction on which elective choices suited the particular industry sectors. Feedback received did not support the merge of all three qualifications, noting that the retail qualification appeared to be overshadowed within the combined structure. The Certificate II in Meat Retailing was reinstated as a standalone qualification and supported by industry. 
10.         Packaging rules and elective choices.
Stakeholders expressed concerns regarding the number of elective units required to achieve the qualifications and if there were enough choices for an individual who has a niche job role. The Certificate II in Retail has been reviewed and streamlined from 27 to 14 units of competency, comprising five core and nine elective units, to better align with industry needs.
The Certificate II in Meat Processing no longer includes the outdated points system, and has now has been restructured with the electives split into Group A (units with approximately 10-20 nominal hours) and Group B (units with approximately 30 or more nominal hours). This new structure provides greater flexibility in packaging the qualification to suit varying job roles and training needs.
11.         Concerns around inclusion of pre-requisites.
There are some units included in the AMP20125 Certificate II in Meat Processing that cover tasks where a knife is used in some contexts, but not in others. The Unit Application of these units includes this sentence: `Where a knife is used as part of the process, users must complete AMPWHS201 Sharpen and handle knives safely, before or in conjunction with this unit.' 
A note about AMPWHS201
AMPWHS201 Sharpen and handle knives safely supersedes AMPX209 Sharpen knives. These units are not equivalent. AMPX209 Sharpen knives will be removed from the training package when all units that include it as a pre-requisite have been reviewed and updated. 
In the meantime, RTOs may use AMPWHS201 Sharpen and handle knives safely or AMPX209 Sharpen knives as a pre-requisite unit. This option is noted in the `Pre-requisite requirements' section of the AMP20125 Certificate II in Meat Processing and the AMP20425 Certificate II in Meat Retailing.
For further information please see section 25 of this document. 
12.         Impacts on other training products. 
An analysis was undertaken to determine which training package products within the VET system that would be impacted by any changes made as a result of this project. Impacted JSCs were notified and all other AMP components that were unable to be updated have been noted in the Skills Insight Continuous Improvement Register to be addressed in a future project.
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	19-1 - Consensus Reached: Consensus was sought nationally during the Consensus Gathering phase where the draft training products were made available via the project webpage from 4 February to 4 March 2025. During this period, three online workshops were held to discuss the most recent updates to the drafts and how to provide feedback. In addition to these sessions a Summary of Changes document was provided to show all updates to the training products. Details of the feedback received during the Broad Consultation phases and how this has shaped the updated drafts was also made available via the Consultation Log. 
Stakeholders were able to provide their support for the drafts through our online feedback system and where required they could also provide any minor modifications to the drafts.
Eighty one (81) stakeholders provided their consensus for the drafts. 
The drafts were then reviewed and supported by the Technical Committee across a series of meetings held in late March 2025. 
Each draft training product was presented, reviewed and supported during these sessions, noting that where any further edits were required these were actioned and re-circulated with the Technical Committee and supported via email.
	19-2 - Consensus not reached: 
	22 - Rationalising and streamlining: Units proposed for deletion, merged, and split
 
Unit deletions:
Initially, members of the Technical Committee were presented with a list of 47 units of competency which were flagged for potential rationalisation or deletion. This list was comprised of units with no or very low enrolment data, and those which could potentially duplicate other units of competency. 
The Technical Committee reviewed the list and confirmed the majority of the skills in the units were still required but there were opportunities where some units could be merged. They identified six units of competency that were no longer suitable as these skills are no longer required or there was opportunity to replace them with another, imported unit. These six units were proposed for deletion during Broad Consultation. Each RTO with the units on scope was contacted and asked if they supported deleting the units. Feedback during Broad Consultation phases indicated that the three proposed imported replacement units were not suitable due to the unique industry requirements for meat processing work settings and so the units were updated and retained and put out for further consultation. 
In conclusion, three units have now been confirmed for deletion from the system as these three units are no longer required by industry.
·         AMPA2014 Trim pig pre-evisceration
·         AMPA2133 Tread hides chemically
·         AMPA2135 Crop pelts.
 
Unit merges and splits:
One unit (AMPA2152 Process paunch) has been split into two units (AMPOFF206 Open and wash rumen and AMPOFF207 Process and pack rumen), the tasks covered in the original unit in some processing premises are conducted by two separate workers. 
18 units have been merged with another unit, reducing the number of units by half (nine).
In two instances there was opportunity to merge three units together thereby reducing the unit numbers from six to two. These were;
·         AMPA2114 Overview offal processing on the slaughter floor, AMPA2115 Separate offal and AMPA2116 Trim offal fat to become AMPOFF201 Separate offal
·         AMPR103 Store meat product, AMPS208 Rotate stored meat and AMPS209 Rotate meat product to become AMPRET204 Store meat product.
Three units within the project were identified as knowledge-based units and recommendations were to pair these units with practical tasks. These units were effectively split and the content then merged with another practical unit therefore reducing nine units into six. They are:
AMPA2128 Overview hide or pelt or skin processing merged with AMPA2129 Trim hide or skin to become AMPHSK201Trim hide or skin
and
AMPA2128 Overview hide or pelt or skin processing merged with AMPA2130 Salt hide or skin to become AMPHSK202 Salt hide or skin
AMPA2173 Overview cleaning program merged with AMPA2174 Clean after operations  - boning room to become AMPCLE202 Clean boning room after operations
AMPA2173 Overview cleaning program merged with AMPA2175 Clean after operations  - slaughter room to become AMPCLE203 Clean slaughter room after operations
AMPCOR201 Maintain personal equipment merged with AMPCOR202 Apply hygiene and sanitation practices to become AMPQUA205 Apply hygiene and sanitation practices
and
AMPCOR201 Maintain personal equipment merged with AMPCOR204 Follow safe work policies and procedures to become AMPWHS202 Follow safe work policies and procedures
Twelve units have merged to become six units.
In total, the above merges and splits come to a total of 34 units updated to become 19.
Qualification merges:
The project also sought to rationalise and streamline the qualifications and proposed to merge all three existing Certificate II qualifications. However, after strong opposition to this merge by stakeholders involved in the meat retailing industry sector who argued meat retailing was very different to meat processing premises and tasks, the Certificate II in Meat Retailing was developed as a stand-alone qualification and the other two qualifications were merged.
 
	23 - Transition Period: This project requests a 12-month extension to the transition period for the AMP20316 Certificate II in Meat Processing (Abattoirs) due to the extensive scope of work required to implement the updated training package. The recent changes are not limited to updated unit codes; they include significant revisions to the structure and content of multiple units, necessitating a comprehensive review and redevelopment of all associated learning and assessment materials.
This redevelopment is a substantial undertaking that requires time and expertise to ensure quality and compliance. Rushing this process would risk the delivery of substandard materials, potentially compromising both the learning experience and the integrity of assessment outcomes.
An extended transition period will allow:
·         Continuity of Training: Current students can complete their qualifications using existing, high-quality resources without disruption.
·         Material Redevelopment: RTOs will have adequate time to design, validate, and implement training and assessment resources that align with the updated package requirements and industry expectations.
·         Workforce Readiness: Graduates will be better prepared to meet current industry standards, ensuring training remains relevant and outcomes are meaningful for both students and employers.
This approach supports the delivery of robust, industry-aligned training and enhances student outcomes.
We have received strong support for this proposed extension from several RTOs currently delivering the qualification, all of whom have active student cohorts and require additional time to manage the transition effectively. These include:
·         TAFE NSW
·         Fletcher International WA
·         NOLAN MEATS PTY LTD
·         FS Alliance
·         Response Learning
·         FGM Consultants
This collective feedback highlights the sector-wide impact and supports the need for a considered, well-managed transition period.
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	24 - TGA link: 
	25 - Pre Reqs Issues: There were issues raised about pre-requisites through the consultation process. The issue raised was in regard to the increased use of equipment to mechanically perform a work task so that it did not require a worker to manually use a knife for that task. However, stakeholders also stated that a worker may still need to have the skills and knowledge to use a knife in cases where the equipment failed. This issue was resolved by including information in the Application statement of the unit of competency to provide some flexibility. This was added to units where use of a knife is a possibility but not a necessity depending on the job role and situation. This information states `Where {task is done} manually, and a knife is used as part of the process, users must complete AMPWHS201 Sharpen and handle knives safely, before or in conjunction with this unit.' Stakeholders were supportive of this approach.
As per the qualification structure we must list all pre-requisites in the packaging rules. This means that until all units that include AMPX209 Sharpen knives as a pre-requisite have been reviewed and updated, it will need to be included in the relevant qualifications. To assist with delivery, RTOs may use AMPWHS201 Sharpen and handle knives safely or AMPX209 Sharpen knives as a pre-requisite unit. This option is noted in the `Pre-requisite requirements' section of the AMP20125 Certificate II in Meat Processing and the AMP20425 Certificate II in Meat Retailing.
In support of this direction, ASQA had released a policy position that RTOs should consider if they need to transition to new units if units have been superseded: Keeping course structure relevant | Australian Skills Quality Authority (ASQA). ASQA have also clarified that that RTOs should follow the current training package/qualification requirements for transitioning to new units as provided on Training.gov.au, set out by the training package owner; in this case, Skills Insight. 
	25 - Pre Reqs Process: Some units of competency require a pre-requisite unit due to the skills and knowledge required in the tasks and for safety. This means that an individual must be competent in the pre-requisite unit of competency before undertaking any assessment in the unit containing the pre-requisite.
Throughout the AMP Training Package individuals perform tasks that require the use of a knife. Many units included in the scope of this project already contained the pre-requisite AMPX209 Sharpen knives. Having skills on how to sharpen and maintain knives for safe and effective use in meat processing premises is a vital skill. 
During the previous AMP Training Package project, the knife handling unit was reviewed and updated: AMPWHS201 Sharpen and handle knives safely supersedes AMPX209 Sharpen knives. These units are not equivalent.
Where possible, the existing pre-requisite was removed as some tasks are now only done through a mechanical process and no longer required use of a knife. In other circumstances, the pre-requisite was updated to the current unit AMPWHS201 and feedback was sought during each consultation phase. 
There are some units included in the AMP20125 Certificate II in Meat Processing that cover tasks where a knife is used in some contexts, but not in others. The Unit Application of these units includes this sentence: `Where a knife is used as part of the process, users must complete AMPWHS201 Sharpen and handle knives safely, before or in conjunction with this unit.' Units that include this sentence include:
·         AMPCRP202 Remove head
·         AMPCRP203 Cut hocks
·         AMPCRP217 Remove spinal cord
·         AMPCRP224 Remove tenderloins from small stock
·         AMPQUA204 Inspect meat for defects.
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	26 - CEO sign date: 26/06/2025
	26 - CEO Name: Michael Hartman
	27 - CEO Summary Statement: This submission has been developed in accordance with the requirements set out in the TPOF, and the project which is described in the submission has also been carried out consistent with best practice training product development and the requirements of the TPOF. This submission outlines the process used to engage with all relevant stakeholders and that the training products have undergone proofreading, anti-discrimination assessment and quality checks. The products have been reviewed to ensure they are of high quality and comply with the Standards for Training Packages, the Training Package Products Policy and the Training Package Products Development and Endorsement Process Policy.
This process also ensures that any barriers to training have been identified, acknowledged, and reduced as far as possible, to enable learners to gain the skills required to participate in the workforce in the areas of work described in these training products.
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