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Summary of changes made during development phase – Meat Processing Pathways Project – August 2026 
 

Meat Processing Pathways Project summary of proposed changes for 
Broad Consultation 1 

September – October 2026 

Summary of proposed changes to draft Unit of competency  

Note – temporary codes have not yet been assigned to units. These will be assigned in the next round of consultation.  

Key to qualification/skill set/unit outcomes 

 
Major Change (New Code) - This 
component is proposed to be 
updated, with a new code 

 
Merged - This component is being 
proposed to be merged with 
another component 

 Split – This component has 
been split into one or more 
components 

 

Minor Change (Same Code) 
– This component is 
proposed to be updated 
with very minor changes 

 Newly created 
component 

 
Deleted - This component 
is proposed for deletion 

 

Summary of proposed changes to draft Qualification  

Current 
qualification 
code on 
TGA 

Current 
qualification 
Title on TGA 

Temporary 
qualification 
code 

Proposed 
qualification 
title 

Qualification 
outcome 

Summary of changes for Broad Consultation 

AMP20126 

 Certificate II 

in Meat 

Processing 

NA NA Minor Change 
(Same Code) – This 
component is 
proposed to be 
updated with very 
minor changes 

Updates to superseded or deleted units only.  

AMP30116 Certificate III 

in Meat 

AMP3X327 Certificate III 
in Meat 

Major Change 
(New Code) - This 
component is 
proposed to be 

Title: No change 
Description: Updated to reflect new training package standards 
Entry Requirements: No change  
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Processing 

(Boning Room) 

Processing 
(Boning Room) 

updated, with a 
new code 

Packaging Rules: Major change – removal of points system in favour of clearer elective selection 
Core Units: Major change – updated to reflect new core units developed in Stage 2 for Certificate 
III level qualifications in the AMP package.  
Elective Units: Major change to points system, updates to units to replace previously superseded or 
deleted units and those in scope for this stage of the package review.  
 

AMP30216 Certificate III 

in Meat 

Processing 

(Food 

Services) 

AMP3X427 Certificate III 

in Meat 

Processing 

(Food 

Services) 

Major Change 
(New Code) - This 
component is 
proposed to be 
updated, with a 
new code 

Title: No change 
Description: Updated to reflect new training package standards 
Entry Requirements: No change  
Packaging Rules: No change 
Core Units:  
Elective Units: Major change - updates to units to replace previously superseded or deleted units 
and those in scope for this stage of the package review. Pending further advice from industry and 
technical committee.  

AMP30322 Certificate III 

in Meat 

Safety 

Inspection 

NA NA Minor Change 
(Same Code) – This 
component is 
proposed to be 
updated with very 
minor changes 

Updates to superseded or deleted units only.   

AMP30421 Certificate III 

in Meat 

Processing 

(Rendering) 

AMP3X527 Certificate III 

in Meat 

Processing 

(Rendering) 

Major Change 
(New Code) - This 
component is 
proposed to be 
updated, with a 
new code 

Title: No change 
Description: Updated to reflect new training package standards 
Entry Requirements: No change  
Packaging Rules: Major change – addition of second specialisation stream – Livestock Handling 
Core Units: To be confirmed with technical committee.  
Elective Units: Major change - updates to units to replace previously superseded or deleted units 
and those in scope for this stage of the package review.  

AMP30516 Certificate III 

in Meat 

Processing 

(Slaughtering) 

AMP3X627 Certificate III 

in Meat 

Processing 

(Slaughtering) 

Major Change 
(New Code) - This 
component is 
proposed to be 
updated, with a 
new code 

Title: No change 
Description: Updated to reflect new training package standards 
Entry Requirements: No change  
Packaging Rules: Major change – removal of points system in favour of clearer elective selection 
Core Units: Major change – updated to reflect new core units developed in Stage 2 for Certificate 
III level qualifications in the AMP package.  
Elective Units: Major change to points system, updates to units to replace previously superseded or 
deleted units and those in scope for this stage of the package review. Addition of wool classing 
units to general elective pool. 
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AMP30622 Certificate III 

in Meat 

Processing 

AMP3X227 Certificate III 

in Meat 

Processing 
Major Change 
(New Code) - This 
component is 
proposed to be 
updated, with a 
new code 

Title: No change 
Description: Updated to reflect new training package standards 
Entry Requirements: No change  
Packaging Rules: Major change – addition of second specialisation stream – Livestock Handling 
Core Units: Major change – updated to reflect new core units developed in Stage 2 for Certificate 
III level qualifications in the AMP package.  
Elective Units: Major change - updates to units to replace previously superseded or deleted units 
and those in scope for this stage of the package review.  

AMP31116 Certificate III 

in Meat 

Processing 

(Livestock 

Handling) 

AMP3X227 Certificate III 

in Meat 

Processing 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

This qualification is proposed to be merged with the AMP3X227 Certificate III in Meat Processing 
(once updated) as a specialisation.  
This qualification or the Certificate III in Meat Processing are required for PAMI licensing in 
Australia, allowing for the merging to facilitate one qualification outcome.  

AMP31216 Certificate III 

in Meat 

Processing 

(Packing 

Operations) 

AMP3X427 Certificate III 

in Meat 

Processing 

(Food 

Services) 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

Units in this qualification are all contained in the AMP3X427 Certificate III in Meat Processing 
(Food Services), merging with this qualification will reduce unnecessary duplication.  

AMP40222 Certificate IV 

in Meat 

Processing 

NA NA Minor Change 
(Same Code) – This 
component is 
proposed to be 
updated with very 
minor changes 

Updates to superseded or deleted units only.  
 

AMP40522 Certificate IV 

in Meat 

Safety 

Inspection 

NA NA Minor Change 
(Same Code) – This 
component is 
proposed to be 
updated with very 
minor changes 

Updates to superseded or deleted units only.  
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Summary of proposed changes to draft Skill Set  

 

  

Current skill 
set code on 
TGA 

Current skill 
set title on 
TGA 

Temporary 
skill set 
code 

Proposed 
skill set title 

Skill set 
outcome 

Summary of changes for Broad Consultation 

AMPSS00014    Effective 

Stunning 

(Captive Bolt) 

Skill Set 

AMPSSXXX01 Effective 
Stunning 
(Captive Bolt) 
Skill Set 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Updates made to reflect units of competency that have been superseded since last review. 
Foundation skills pending review once units finalised.  

AMPSS00015  Effective 

Stunning 

(Electrical 

Stunning) Skill 

Set 

AMPSSXXX02 Effective 
Stunning 
(Electrical 
Stunning) Skill 
Set 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Updates made to reflect units of competency that have been superseded since last review. 
Foundation skills pending review once units finalised.  

AMPSS00027    Humane 

Slaughter of 

Animals Skill 

Set 

AMPSSXXX03 Humane 
Slaughter of 
Animals Skill 
Set 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Updates made to reflect units of competency that have been superseded since last review. 
Foundation skills pending review once units finalised.  
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Summary of proposed changes to draft Unit of competency  

Current unit 
code on 
TGA 

Current unit 
title on TGA 

Temporary 
unit code 

Proposed unit 
title 

Unit outcome Summary of changes for Broad Consultation 

AMPA2177  Handle working 
dogs in stock 
yards 

AMPLSK2X01 Handle working 
dogs in stock 
yards 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated performance criteria to capture 
performance evidence not originally stated in performance criteria  
Performance Evidence: Removed duplication.  
Knowledge Evidence: No change  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3000  Stun animal AMPABA3X01 Stun animal Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Removed some duplication in element 1, removed 
“where required by work instruction” from PC 3.3 – this was mandated in performance 
evidence. Moved reporting equipment faults and use of measuring equipment from 
performance evidence to performance criteria as had not appeared in performance 
criteria first.  
Performance Evidence: Removed duplication by taking out performance evidence 
already explicit in performance criteria and in performance evidence opening statement 
(e.g. working safely, following regulatory requirements) 
Knowledge Evidence: Split some line items that read as unclear (e.g. workplace health 
and safety and consequences of not achieving effective stun were on the same line). 
Removed religious considerations – addressed in own unit 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package format.  

AMPA3001  
 

Stick and bleed 
animal 

AMPABA3X02 Stick and bleed 
animal 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context.  
Elements and Performance Criteria: Split into sequenced elements. Updated to address 
skills noted in performance evidence that had not been explicitly included in performance 
criteria (e.g. minimising contamination/cross contamination, communication, health and 
safety and confirming knife sharpness and readiness for work). 
Performance Evidence: Condensed to minimise repetition of performance criteria and 
adjusted language to reflect new training package language.  
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Knowledge Evidence: Expanded knowledge evidence relating to cross contamination to 
move “identify” performance criteria that was more relevant to knowledge to this section 
and updated performance criteria to reflect control instead of just identification. 
Removed religious considerations – addressed in own unit 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package format.  

AMPA3004  Monitor the 
effective 
operations of 
electrical 
stimulation 

AMPABA3X03 Monitor the 
effective 
operations of 
electrical 
stimulation 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Element 3 PC3.1 and 3.2 were “describe” moved to 
knowledge evidence, 3.3 was perform – moved to Element 2 
Performance Evidence: Removed items explicit in PC (many were repeated) to ensure PE 
was a summary of evidence instead of a list of performance criteria 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Minor updates to 
align to other units in this release 

AMPA3005  Rod weasand AMPABA3X04 Rod weasand Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated elements to capture performance 
evidence not stated in elements and performance criteria. Expanded performance 
criteria to divide the rod weasand process into separate criteria.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: Updated to align with other units relating to sealing the digestive 
tract for consistency.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3006  Seal weasand AMPABA3X05 Seal weasand Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated elements to capture performance 
evidence not stated in elements and performance criteria.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: Updated to align with other units relating to sealing the digestive 
tract for consistency.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3007  Ring bung AMPABA3X06 Ring bung Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated element 1 to capture performance 
evidence not stated in elements and performance criteria.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: Updated to align with other units relating to sealing the digestive 
tract for consistency.  
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Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3008  Seal bung AMPABA3X07 Seal bung Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated element 1 to capture performance 
evidence not stated in elements and performance criteria.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: Updated to align with other units relating to sealing the digestive 
tract for consistency.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3009  Split carcase AMPABA3X08 Split carcase Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added “no soft siding” and communication skills as 
first appeared in performance evidence without earlier context. 
Performance Evidence: Removed duplication by taking out performance evidence 
already explicit in performance criteria and in performance evidence opening statement 
(e.g. completing work, cleaning and maintaining equipment) 
Knowledge Evidence: removed “where applicable to saw knowledge, 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package format.  

AMPA3010 Overview 
legging 
operation 

NA NA Deleted - This 
component is 
proposed for 
deletion 

This unit is being proposed for deletion due to duplication. 

This unit was a pre-requisite to AMPA3012 Make first leg opening cuts, AMPA3013 Make 
second leg opening cuts and AMPA3014 Perform legging on small stock. The unit was 
theory-only and the evidence addressed in this unit was already captured in the units it 
was a pre-requisite to. All of these units listed are in draft with the AMPA3010 Overview 
legging operation prerequisite unit removed. 

AMPA3012
  

Make first leg 
opening cuts 

AMPABA3X09 Make first leg 
opening cuts 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added element to capture performance evidence 
not included in performance criteria and to ensure no content lost from removal of 
prerequisite  
Performance Evidence: List reduced to reduce repetition from performance criteria  
Knowledge Evidence: minor adjustments made to language and some additional 
evidence listed to ensure no content lost from removal of prerequisite 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3013
  

Make second 
leg opening 
cuts 

AMPABA3X10 Make second 
leg opening cuts 

Major Change (New 
Code) - This 
component is 
proposed to be 

Application: Updated to new training package standard, did not change context. 
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updated, with a new 
code 

Elements and Performance Criteria: Added element to capture performance evidence 
not included in performance criteria and to ensure no content lost from removal of 
prerequisite  
Performance Evidence: List reduced to reduce repetition from performance criteria  
Knowledge Evidence: minor adjustments made to language and some additional 
evidence listed to ensure no content lost from removal of prerequisite 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3014
  

Perform 
legging on 
small stock 

AMPABA3X11 Perform legging 
on small stock 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added element to capture performance evidence 
not included in performance criteria and to ensure no content lost from removal of 
prerequisite  
Performance Evidence: List reduced to reduce repetition from performance criteria  
Knowledge Evidence: minor adjustments made to language and some additional 
evidence listed to ensure no content lost from removal of prerequisite 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3015  Perform animal 
slaughter in 
accordance 
with Halal 
certification 
requirements 

AMPABA3X12 Perform animal 
slaughter in 
accordance with 
Halal 
certification 
requirements 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: No change 
Performance Evidence: No change 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3020  Bone neck AMPABA3X13 Bone neck Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Adjusted to reflect correct order and split into 2 
elements. Renamed element to not duplicate unit name. Moved some items from 
performance evidence for clarity and to meet current training package format (e.g. 
anatomical structure of neck) 
Performance Evidence: Moved relevant items to performance criteria and removed 
duplicates.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3021  Perform 'Y' cut AMPABA3X14 Perform 'Y' cut Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Did not include preparation step in performance 
criteria that was later referred to in performance evidence. Added to new element 1.  
Performance Evidence: Removed duplication from performance criteria.  
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Knowledge Evidence: Updated for clarity and to reflect other similar units. Added some 
knowledge evidence from AMPA3023 Explain opening cuts which is proposed for 
deletion and was a pre-requisite. 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3022  Skin head AMPABA3X15 Skin head Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Adjusted to reflect appropriate order of plan and 
do and split into 2 elements. Moved some items from performance evidence for clarity 
and to meet current training package format (e.g. identification and application of 
sterilisation techniques and management of cross contamination) 
Performance Evidence: Moved relevant items to performance criteria and removed 
duplicates.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3023 Explain 
opening cuts 

NA NA Deleted - This 
component is 
proposed for 
deletion 

This unit is being proposed for deletion due to duplication. 

This unit was a pre-requisite to AMPA3024 Perform flanking cuts, AMPA3025 Perform 

brisket cuts, AMPA3027 Perform rosette cuts, AMPA3028 Perform midline cuts, 

AMPA3021 Perform 'Y' cut and AMPA3026 Perform rumping cuts. The unit was theory-

only and the evidence addressed in this unit was already captured in the units it was a 

pre-requisite to. Due to the removal of the point system, this unit was small enough to be 

absorbed into the units it was a pre-requisite to without any loss of knowledge in the 

package. All of these units listed are in draft with the AMPA3023 Explain opening cuts 

prerequisite unit removed. 

AMPA3024  Perform 
flanking cuts 

AMPABA3X16 Perform flanking 
cuts 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Did not include preparation step in performance 
criteria that was later referred to in performance evidence. Added to new element 1.  
Performance Evidence: Removed duplication from performance criteria.  
Knowledge Evidence: Updated for clarity and to reflect other similar units. Added some 
knowledge evidence from AMPA3023 Explain opening cuts which is proposed for 
deletion and was a pre-requisite. 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3025  Perform brisket 
cuts 

AMPABA3X17 Perform brisket 
cuts 

Major Change (New 
Code) - This 
component is 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Did not include preparation step in performance 
criteria that was later referred to in performance evidence. Added to new element 1.  
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proposed to be 
updated, with a new 
code 

Performance Evidence: Removed duplication from performance criteria.  
Knowledge Evidence: Updated for clarity and to reflect other similar units. Added some 
knowledge evidence from AMPA3023 Explain opening cuts which is proposed for 
deletion and was a pre-requisite. 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3026  Perform 
rumping cuts 

AMPABA3X18 Perform rumping 
cuts 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Did not include preparation step in performance 
criteria that was later referred to in performance evidence. Added to new element 1.  
Performance Evidence: Removed duplication from performance criteria.  
Knowledge Evidence: Updated for clarity and to reflect other similar units. Added some 
knowledge evidence from AMPA3023 Explain opening cuts which is proposed for 
deletion and was a pre-requisite. 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3027  Perform rosette 
cuts 

AMPABA3X19 Perform rosette 
cuts 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Did not include preparation step in performance 
criteria that was later referred to in performance evidence. Added to new element 1.  
Performance Evidence: Removed duplication from performance criteria.  
Knowledge Evidence: Updated for clarity and to reflect other similar units. Added some 
knowledge evidence from AMPA3023 Explain opening cuts which is proposed for 
deletion and was a pre-requisite. 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3028  Perform midline 
cuts 

AMPABA3X20 Perform midline 
cuts 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Did not include preparation step in performance 
criteria that was later referred to in performance evidence. Added to new element 1.  
Performance Evidence: Removed duplication from performance criteria.  
Knowledge Evidence: Updated for clarity and to reflect other similar units. Added some 
knowledge evidence from AMPA3023 Explain opening cuts which is proposed for 
deletion and was a pre-requisite. 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3029  
 

Scald and 
dehair carcase 

AMPABA3X21 Scald and 
dehair carcase 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Some items moved from PE to PC where better fit 
with current standards (e.g. communication) 
Performance Evidence: as above 
Knowledge Evidence: No change 
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Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3030  Operate pelt 
puller 

AMPABA3X22 Operate pelt 
puller 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Aligned to PE 
Performance Evidence: Removed duplication  
Knowledge Evidence: No change  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3031  Operate hide 
puller 

AMPABA3X23 Operate hide 
puller 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Aligned to PE 
Performance Evidence: Removed duplication  
Knowledge Evidence: No change  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3032  Remove pelt 
manually 

AMPABA3X24 Remove pelt 
manually 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Aligned to PE 
Performance Evidence: Removed duplication  
Knowledge Evidence: No change  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3033  Bed dress 
carcase 

  

Merged - This 
component is being 
proposed to be 
merged with 
another component 

This unit is being split and merged into other units that address this skill. The unit was 

allocated heavily weighted points due to the coverage and as a standalone unit is 

equivalent to completion of eight other units.  

This unit is merged through the following eight units: 

• AMPABA3X06 Ring bung 

• AMPABA3X07 Seal bung 

• AMPABA3X16 Perform flanking cuts 

• AMPABA3X17 Perform brisket cuts 

• AMPABA3X09 Make first leg opening cuts 

• AMPABA3X18 Perform rumping cuts 

• AMPABA3X20 Perform midline cuts  

• AMPABA3X10 Make second leg opening cuts. 

AMPA3034  Eviscerate 
animal carcase 

AMPABA3X26 Eviscerate 
animal carcase 

Major Change (New 
Code) - This 
component is 
proposed to be 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: No change 
Performance Evidence: No change 
Knowledge Evidence: No change 
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updated, with a new 
code 

Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3040
  

Operate 
brisket cutter or 
saw 

AMPABA3X27 Operate brisket 
cutter or saw 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Merged in AMPA2012 Mark brisket. Added 
preparing equipment and marking product. Moved some content from performance 
evidence to performance criteria for clarity.  
Performance Evidence: Removed duplication, embedded marking into overall evidence 
requirement 
Knowledge Evidence: Increased knowledge evidence to reflect knowledge relating to 
marking brisket.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3042 Backdown pig 
carcase 

NA NA 

Deleted - This 
component is 
proposed for 
deletion 

This unit is being proposed for deletion due to duplication. 

This unit addressed the process of marking a carcase for cutting, which was absorbed into 
the unit AMPA3054 Break carcase using a bandsaw. Due to the removal of the point 
system, this unit was small enough to be absorbed without any loss of knowledge in the 
package. AMPA3054 Break carcase using a bandsaw is in draft with the AMPA3042 
Backdown pig carcase prerequisite unit removed. 

AMPA3044  Operate air 
knife 

AMPABA3X28 Operate air 
knife 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added new element 1 to capture performance 
evidence not stated in elements and performance criteria.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: Minor wording change to provide more clarity.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3045  Drop sock and 
pull shoulder 
pelt 

AMPABA3X29 Drop sock and 
pull shoulder 
pelt 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added element 1 to address PE not previously 
covered in performance criteria.  
Performance Evidence: Removed duplication  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3046  Undertake 
retain rail 
operations 

AMPABA3X30 Undertake 
retain rail 
operations 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured into sequenced elements covering 
preparation, trimming and workplace communication, and updated to explicitly include 
Quality Assurance personnel, regulatory requirements, communication and feedback 
requirements previously contained only in the performance evidence. 

https://skillsinsight.com.au/


   03 9321 3526 
   PO Box 466, North Melbourne, VIC 3051 
   skillsinsight.com.au 

 

Summary of changes made during development phase – Meat Processing Pathways Project – August 2026 
 

Performance Evidence:  Condensed to remove repetition of the performance criteria and 
focus on the overall evidence outcome and required assessment volume. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPA3048  Bone small 
stock carcase - 
leg 

AMPBAS3X01 Bone small stock 
carcase - middle 
and leg 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

Merged with: AMPA3064 Bone small stock carcase – middle 
Title: Renamed to reflect merged units. 
Application: Updated to new training package standard and noted the change in 
application to include both middle and leg as outcomes from the unit. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence and reflect merged unit outcome. Expanded elements to cover both leg and 
middle boning.  
Performance Evidence: Removed items that duplicated performance criteria and 
updated to reflect new merged unit outcome.  
Knowledge Evidence: Merged and removed duplication.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3049  Slice and trim 
leg - small 
stock 

AMPBAS3X02 Slice small stock 
carcase - middle 
and leg 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Merged with: AMPA3066 Slice small stock carcase – middle 
Title: Renamed to reflect merged units.  
Application: Updated to new training package standard and noted the change in 
application to include both middle and leg as outcomes from the unit. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence and reflect merged unit outcome. Expanded elements to cover both leg and 
middle slicing. 
Performance Evidence: Clarified small stock definition in application instead of 
performance evidence. Removed items that duplicated performance criteria and updated 
to reflect new merged unit outcome. 
Knowledge Evidence: Merged and removed duplication.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3050  
 

Bone large 
stock carcase – 
forequarter 

AMPBAS3X03 Bone large stock  
carcase - 
forequarter 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence  
Performance Evidence: Removed items that duplicated performance criteria.  
Knowledge Evidence: Updated to match other small stock boning units for consistency 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 
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AMPA3051  Bone large 
stock carcase – 
hindquarter 

AMPBAS3X04 Bone large stock 
carcase - 
hindquarter 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence  
Performance Evidence: Removed items that duplicated performance criteria.  
Knowledge Evidence: Updated to match other small stock boning units for consistency 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3052  Slice and trim 
large stock 
forequarter 

AMPBAS3X05 Slice and trim 
large stock 
forequarter 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated element 1 to capture performance 
evidence not stated in elements and performance criteria. Clarified element 2 to reduce 
repetition. Merged element 3 and 4 for clarity.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3053  Slice and trim 
large stock 
hindquarter 

AMPBAS3X06 Slice and trim 
large stock 
hindquarter 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated element 1 to capture performance 
evidence not stated in elements and performance criteria. Clarified element 2 to reduce 
repetition.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3054
  

Break carcase 
using a 
bandsaw 

AMPBAS3X07 Break carcase 
using a 
bandsaw 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added element 1 – preparation and moved safety 
to element 1 to ensure performance evidence was appropriately located.   
Performance Evidence: Moved to performance criteria and removed duplication.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3062
  

Operate trunk 
boning machine 

AMPBAS3X08 Operate trunk 
boning machine 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added element 1 – preparation and moved safety 
to element 1 to ensure performance evidence was appropriately located.   
Performance Evidence: Moved to performance criteria and removed duplication.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 
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AMPA3063  Bone small 
stock carcase – 
shoulder 

AMPBAS3X09 Bone small stock 
carcase - 
shoulder 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence  
Performance Evidence: Removed items that duplicated performance criteria.  
Knowledge Evidence: Updated to match other small stock boning units for consistency 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3064  Bone small 
stock carcase – 
middle 

AMPBAS3X01 Bone small stock 
carcase - middle 
and leg 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

Merged with: AMPA3048 Bone small stock carcase – leg 
Title: Renamed to reflect merged units. 
Application: Updated to new training package standard and noted the change in 
application to include both middle and leg as outcomes from the unit. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence and reflect merged unit outcome. Expanded elements to cover both leg and 
middle boning.  
Performance Evidence: Removed items that duplicated performance criteria and 
updated to reflect new merged unit outcome.  
Knowledge Evidence: Merged and removed duplication.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3065  Slice small stock 
carcase – 
shoulder 

AMPBAS3X11 Slice small stock 
carcase - 
shoulder 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Updated element 1 to capture performance 
evidence not stated in elements and performance criteria. Clarified element 2 to reduce 
repetition.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3066  Slice small stock 
carcase – 
middle 

AMPBAS3X02 Slice small stock 
carcase - middle 
and leg 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

Merged with: AMPA3049 Slice and trim leg - small stock 
Title: Renamed to reflect merged units.  
Application: Updated to new training package standard and noted the change in 
application to include both middle and leg as outcomes from the unit. 
Elements and Performance Criteria: Updated to remove duplication with performance 
evidence and reflect merged unit outcome. Expanded elements to cover both leg and 
middle slicing. 
Performance Evidence: Clarified small stock definition in application instead of 
performance evidence. Removed items that duplicated performance criteria and updated 
to reflect new merged unit outcome. 
Knowledge Evidence: Merged and removed duplication.  
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Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3068  Prepare and 
despatch meat 
products 

AMPLOA3X03 Prepare and 
despatch meat 
products 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured and updated to explicitly include 
interpretation of product quantities, clarification of customer requirements, coordination 
of order preparation, workplace communication, verification of despatch documentation 
and action on documentation discrepancies previously contained or implied only in the 
performance evidence. 
Performance Evidence: Condensed to remove repetition of the performance criteria and 
focus on the overall evidence outcome and required assessment volume. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPA3071  Implement food 
safety program 

AMPQUA3X01 Implement food 
safety program 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added element 8 to capture documentation 
referenced for the first time in performance evidence.  
Performance Evidence: Removed duplication 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3086  Monitor boiler 
operations 

AMPREN3X08 Monitor boiler 
operations 

Major Change 
(New Code) - This 
component is 
proposed to be 
updated, with a 
new code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria:  
Condensed to remove repetition of the performance criteria and focus on the overall 
evidence outcome and required assessment volume. 
Performance Evidence: Updated to include communication, monitoring of boiler 
operation, identification of production problems and out-of-specification product, 
corrective action, reporting and applicable regulatory requirements that were previously 
included only in the performance evidence. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPA3113  Prepare a kill 
sheet 

AMPOPR3X01 Prepare and 
monitor a kill 
sheet 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Unit title: Expanded to reflect monitoring process 
Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Consolidated element 1 and 2. 
Performance Evidence: Consolidated to remove repetition from performance criteria 
and made clear kill sheet must be developed and monitored over a production shift 
Knowledge Evidence: Moved two knowledge items from PE to KE (importance and 
application of PIC and NVD).  
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Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3117  Oversee 
product 
loadout 

AMPLOA3X01 Oversee 
product loadout 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured into sequenced elements and updated 
to explicitly include supervision of product preparation and loadout, oversight of re-pack 
operations, workplace communication, coordination of corrective actions, and verification 
of loadout security and documentation. 
Performance Evidence: Condensed to remove repetition of the performance criteria and 
focus on the overall evidence outcome and required assessment volume. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPA3133  Manage NLIS 
data for pigs in 
lairage 

AMPOPR303  Manage animal 
identification 
data 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

This unit is proposed to be superseded by AMPOPR303 Manage animal identification 
data. 

AMPA3134  Overview of 
the NLIS Pork 

AMPOPR303  Manage animal 
identification 
data 

Merged - This 
component is being 
proposed to be 
merged with 
another component 

This unit is proposed to be superseded by AMPOPR303 Manage animal identification 
data. 

AMPA3136  Monitor 
welfare of 
stock during 
out-of-hours 
receival 

AMPLSK3X01 Monitor welfare 
of stock during 
out-of-hours 
receival 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added some context when removing repetitive 
performance evidence.  
Performance Evidence: Removed duplication. 
Knowledge Evidence: Removed ‘where appropriate’ to reflect requirements for all 
individuals to demonstrate knowledge.  
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPA3137  Operate 
biogas facilities 

AMPREN3X09 Operate biogas 
facilities 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Condensed to remove repetition of the performance 
criteria and focus on the overall evidence outcome and required assessment volume. 
Performance Evidence: No additional requirements added, as all skills previously listed 
in the performance evidence are already explicitly covered by the performance criteria. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPA3138  Identify 
secondary 

AMPQUA3X02 Identify 
secondary 

Major Change (New 
Code) - This 
component is 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: No change 
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sexual 
characteristics – 
beef 

sexual 
characteristics - 
beef 

proposed to be 
updated, with a new 
code 

Performance Evidence: Removed repetition where items were already addressed in 
performance criteria.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPG303  Receive and 
inspect wild 
game carcases 
from the field 

AMPGAM3X01 Receive and 
inspect wild 
game carcases 
from the field 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured into sequenced elements and updated 
to explicitly include detailed carcase inspection requirements, disposition decisions, 
workplace communication, information handling, problem-solving, numeracy and use of 
workplace technology and equipment previously contained only in the performance 
evidence. 
Performance Evidence: Condensed to remove repetition of the performance criteria and 
focus on the overall evidence outcome, independence and required assessment volume. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPG304  Receive and 
inspect wild 
game carcases 
at a processing 
plant 

AMPGAM3X02 Receive and 
inspect wild 
game carcases 
at a processing 
plant 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Removed “where applicable” from elements to 
ensure consistent performance is captured.   
Performance Evidence: Removed repetition from performance criteria.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPG305  Store wild 
game carcases 

AMPLOA3X02 Store wild game 
carcases 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured and updated to explicitly include 
movement of carcases into and out of the chiller, hygiene, sanitation and Quality 
Assurance requirements, confirmation of storage requirements, refrigeration fault 
reporting and action on out-of-specification temperature results. 
Performance Evidence: Condensed to remove repetition of the performance criteria and 
focus on the overall evidence outcome and required assessment volume. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPG307  Inspect wild 
game field 
depot 

AMPGAM3X03 Inspect wild 
game field 
depot 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria:  
No additional requirements added, as hygiene and sanitation inspection, documentation 
of findings and communication with the field depot operator are already explicitly 
covered by the performance criteria. 
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Performance Evidence:  
Condensed to remove repetition of the performance criteria and retain the required 
assessment volume of inspections on at least two separate occasions. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPOPR303  Manage animal 
identification 
data 

NA NA Minor Change 
(Same Code) – This 
component is 
proposed to be 
updated with very 
minor changes 

Application: No change 
Elements and Performance Criteria: No change 
Performance Evidence: Added tagging to ensure relevance to pork lairage  
Knowledge Evidence: No change  
Assessment Conditions and Mandatory Workplace Requirements: No change 
Mapping – Note this unit is superseding AMPA3133 Manage NLIS data for pigs in lairage 
and AMPA3134 Overview of the NLIS Pork 

AMPP301  
 

Operate a 
poultry carcase 
delivery system 

AMPPOU3X01 Operate a 
poultry carcase 
delivery system 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria:  
Restructured and updated to explicitly include WHS hazard identification and controls, 
safe work practices, food safety requirements, corrective action for equipment faults and 
inconsistencies, and communication of outstanding issues during handover. 
Performance Evidence:  
Condensed to remove repetition of the performance criteria and focus on the overall 
evidence outcome and required assessment volume. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPP302  Debone and 
fillet poultry 
product 
(manually) 

AMPPOU3X02 Debone and 
fillet poultry 
product 
(manually) 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: No change 
Performance Evidence: Removed duplication already covered in performance criteria 
(e.g. use of PPE, cleaning, pre-start checks) 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPREN301  Operate and 
monitor a batch 
rendering 
process 

AMPREN3X01 Operate and 
monitor a batch 
rendering 
process 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured into sequenced elements and updated 
to include raw material quality checks, equipment calibration, process flow adjustments, 
corrective action, liquid discharge management, environmental monitoring, workplace 
communication and detailed production reporting previously contained only in the 
performance evidence. 
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Performance Evidence: Condensed to remove repetition of the performance criteria and 
retain only the required volume, frequency and range of evidence. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPREN302  Operate and 
monitor a 
continuous dry 
rendering 
process 

AMPREN3X02 Operate and 
monitor a 
continuous dry 
rendering 
process 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured into sequenced elements and updated 
to explicitly include raw material quality checks, cooker operating parameters, process 
monitoring, product discharge, corrective action and environmental monitoring 
requirements previously contained only in the performance evidence. 
Performance Evidence: Condensed to remove repetition of the performance criteria and 
retain the required volume, frequency and range of evidence. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPREN303  Operate and 
monitor a low 
temperature 
wet rendering 
process 

AMPREN3X03 Operate and 
monitor a low 
temperature wet 
rendering 
process 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured and updated to explicitly include raw 
material quality checks, endpoint temperature control, coarse meal grinding, drying of 
wet solids, machinery performance monitoring, corrective action for production and 
product issues, and environmental monitoring requirements previously contained only in 
the performance evidence. 
Performance Evidence: Condensed to remove repetition of the performance criteria and 
retain the required volume, frequency and range of evidence. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPREN304  Operate a 
tallow refining 
process 

AMPREN3X04 Operate a 
tallow refining 
process 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: added “and record” to monitoring emissions data 
and removed from PE.   
Performance Evidence: Removed duplication by taking out performance evidence 
already explicit in performance criteria (e.g. hazard identification, risk control, use of 
PPE, documentation requirements) 
Knowledge Evidence: removed AS# and changed to just reflect “Australian Standards 
for” 

Assessment Conditions and Mandatory Workplace Requirements: Added mandatory 
workplace requirements statement  
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AMPREN305  Operate a 
blood 
coagulation 
and drying 
process 

AMPREN3X05 Operate a 
blood 
coagulation and 
drying process 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria:  
Restructured into sequenced elements and updated to explicitly include emergency and 
isolation checks, equipment calibration, detailed corrective actions, environmental 
monitoring, accurate industry terminology in records and verbal handover requirements 
previously contained only in the performance evidence. 
Performance Evidence:  
Condensed to remove repetition of the performance criteria and retain the required 
volume, frequency and range of evidence. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPREN306  Render edible 
products 

AMPREN3X06 Render edible 
products 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Restructured into sequenced elements and updated 
to explicitly include verbal confirmation of work requirements, raw material 
contamination checks, equipment calibration, process monitoring parameters, corrective 
actions, environmental monitoring, workplace communication and detailed production 
records previously contained only in the performance evidence. 
Performance Evidence:  
Condensed to remove repetition of the performance criteria and retain the required 
volume, frequency and range of evidence. 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPX309  Identify and 
repair 
equipment 
faults 

AMPOPR3X04 Identify and 
repair 
equipment faults 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: Added new element 1 to capture performance 
evidence not stated in elements and performance criteria.  
Performance Evidence: Removed duplication.  
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPX316 Monitor 
product to be 
sent to 
rendering 

AMPREN3X07 Monitor product 
to be sent to 
rendering 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria:  
Minor updates made to explicitly include corrective action, renderer requirements and 
documentation of improvement strategies and outcomes. 
Performance Evidence:  
Condensed to remove repetition of the performance criteria and retain the required 
assessment volume of a minimum of three separate shipments. 
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Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: Updated to new 
training package standards 

AMPX317  Monitor 
product flow in 
an automated 
process 

AMPOPR3X02 Monitor product 
flow in an 
automated 
process 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: No change  
Performance Evidence: No change 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 

AMPX410  Facilitate 
achievement of 
enterprise 
environmental 
policies and 
goals 

NA NA Deleted - This 
component is 
proposed for 
deletion 

This unit is being proposed for deletion due to duplication. 

This unit duplicates outcomes from other cross-sector environmental sustainability units, 
including BSBSUS411 Implement and monitor environmentally sustainable work practices 

AMPX418  Lead 
communication 
in the 
workplace 

NA NA Deleted - This 
component is 
proposed for 
deletion 

This unit is being proposed for deletion due to duplication. 

This unit duplicates other cross-sector units of competency, including BSBXCM501 Lead 
communication in the workplace 

AMPX431  Oversee meat 
processing 
establishment's 
Halal 
compliance 

AMPQUA4X01 Oversee meat 
processing 
establishment's 
Halal 
compliance 

Major Change (New 
Code) - This 
component is 
proposed to be 
updated, with a new 
code 

Application: Updated to new training package standard, did not change context. 
Elements and Performance Criteria: No change 
Performance Evidence: No change 
Knowledge Evidence: No change 
Assessment Conditions and Mandatory Workplace Requirements: updated to new 
standards 
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