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Essential Meat Processing Skills Project 

Summary of changes – additional Broad Consultation round 

 

Please see the comments under heading “Key Changes Draft 2 Broad Consultation” for the updates relating to the current drafts (October 2024).  

Notes about the latest changes: 

• Certificate II in Meat Retailing is no longer proposed to be merged with other qualifications and has been updated as a standalone qualification 

• One skill set has been updated to include unit previously proposed for deletion 

• Two skill sets added to project, one updated and one new 

• Unit sector codes updated: 

o CAR – Carcase Processing, now CRP 

o HID – Hides and Skins, now HSK 

• All poultry units made available again 

• Three units previously proposed for deletion are now proposed to be retained and updated 

• Several units initially proposed to be merged with other units are now proposed to remain unmerged  

• AQF 1 and some AQF 2 meat retailing units now included in project and updated 

 

During online workshops for Broad Consultation 2, stakeholders confirmed that 2 units were still required by industry. These units have now been updated 

and are available for feedback. The units are; 

• AMPCLE2X04 Clean amenities and grounds, will be placed as an elective in the Certificate II in Meat Processing to support important skills for 

keeping meat processing spaces hygienic. 

• AMPCRP3X02 Grade carcase, will be placed as an elective in the Certificate III in Meat Processing to support important skills for grading carcases. 
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Key to qualification/skill set/unit outcomes 

 New – This is 
a proposed 
new 
component  

 

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

 Minor Update 
(same code) – This 
component will go 
to a new release  

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

 

Deleted - 
This 
component is 
proposed 
for deletion 

 Split - This 
component 
has been 
split into 2 
units 

 

• Red text indicates a title change 

• Where a pre-requisite has been updated this is highlighted in GREEN 

• Where a pre-requisite has been removed this is highlighted in BLUE 

• Specific questions for units have been highlighted in YELLOW 

 

Mandatory Workplace Requirements: 

Many units of competency in the meat processing industry contain assessment components that must be completed in a workplace and cannot be 

achieved in a simulated environment. For each unit where this might occur, we have included the following comment in the unit draft:  

‘This unit contains Mandatory Workplace Requirements, meaning that the assessment must take place in the workplace, such as in an operating 

abattoir. Please provide feedback if you support workplace assessment. Alternatively, if you believe assessment could be simulated, please let us 

know how.’ 

• In the Key Changes below we have included the following comment: * Flag for mandatory work requirements (to be assessed in workplace) – is it 

reasonable? 

• Your feedback on Mandatory Workplace Requirements is extremely valuable to the project, please provide any comments on the draft unit/s. 
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Summary of proposed changes to Qualification drafts 

Current 
Qualification 

code from 
TGA 

Current 
Qualification 

Title from 
TGA 

Proposed 
New 

Qualification 
code 

Proposed 
New 

Qualification 
title 

Qualification 
Outcome 

Key Changes Draft 1 
Broad Consultation 

Key Changes Draft 2 
Broad Consultation 

Equivalency 

E = Equivalent 

NE = Not 
Equivalent 

AMP20117 Certificate II in 
Meat Processing 

(Food Services) 

AMP2XX01 Certificate II in 
Meat Processing 

Merged Qualifications merged into a 
general qualification with 

flexibility to choose from a 
range of electives, not 

restricted to one specialist 
area. 

 

Points system removed from 
packaging rules. Nominal 

hours will be set so that 
electives cannot include all of 

the units with minimal 
(nominal) hours allocated. 

 
Specific packaging rule 

added when selecting pre-

requisite unit AMPX209 
Sharpen knives, 

accompanying information will 
also be included in the draft 

Companion Volume 
Implementation Guide to 

assist with unit selection and 
delivery. 

 

Several listed electives 
removed, but packaging rules 

Packaging rules revised, with 
electives split into Group A (10-

20 nominal hours) and Group B 
(30 or more nominal hours). 

 
Meat Retailing components 

removed. 

 
Units with AMPX209 as pre-

requisite updated to have 
AMPWHS201as option. 

 
Optional versions of pre-

requisite units listed for units yet 
to be updated (including 

AMPX209 and AMPWHS201). 

NE 

AMP20316 Certificate II in 

Meat Processing 
(Abattoirs) 

AMP2XX01 Certificate II in 

Meat Processing 

Merged NE 
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 now allowing for a choice of 
up to 2 units from other 

training packages or 
accredited courses. 

Units grouped together in 

industry sectors to assist with 
elective selection. 

AMP20415 Certificate II in 
Meat Processing 

(Meat Retailing) 

AMP2XX02 Certificate II in 
Meat Retailing 

Major change  Qualification ‘unmerged’ and 
separated from Certificate II in 

Meat Processing, with different 
core units and different 

packaging rules.  

Qualification code and title 

updated 

Packaging rules updated 

Core units updated 

Elective units list updated 
 

Optional versions of pre-
requisite units listed for units yet 

to be updated. 

NE 

 

Summary of proposed changes to Skill Set drafts 

Current 
Skill set 
code from 

TGA 

Current Skill 
set Title 
from TGA 

Proposed New 
Skill set code 

Proposed 
New Skill 
set title 

Skill Set 
Outcome 

Key Changes Draft 1 
Broad Consultation 

Key Changes Draft 2 Broad 
Consultation  

Equivalency 

E = Equivalent 

NE = Not 

Equivalent 
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 AMPSS00048 Process Animal 
Covering Skill 

Set 

AMPSSXXX07 Process Animal 
Covering Skill 

Set 

Major Change Pathways information 
updated 

Unit codes updated, including 
AMPA2128 now merged into 

AMPHID2X01 (pre-requisite 

AMPWHS201 included) and 
AMPA2132 replaced with 

TLID0016 

Updated to include revised units 
including reinstated forklift unit 

and prerequisites. 
Licencing statement updated. 

NE 

AMPSS00056 Meat 

Processing New 
Supervisor Skill 

Set 

AMPSSXXX09 Meat 

Processing 
New 

Supervisor 
Skill Set 

Major Change  Added as feedback requested 

during Draft 1. 
Note: SS contains a unit proposed 

for deletion from 22-20 AMP v8 
project. The unit is: 

AMPX418 Lead communication in 

the workplace 
Propose replacing with BSBXCM40 

- Apply communication strategies 
in the workplace 

NE 

N/A N/A AMPSSXXX10  Introduction to 
Meat Retailing 

New N/A New Skill Set created from 
feedback received during Draft 1 

N/A 
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Summary of proposed changes to Unit of Competency drafts  

Current Unit 
code from 

TGA 

Current Unit 
Title from 

TGA 

Proposed New 
Unit code 

Proposed 
New Unit 

title 

Unit 
Outcome 

Key Changes Draft 1 
Broad Consultation 

Key Changes Draft 2 Broad 
Consultation  

Equivalency 

E = 

Equivalent 

NE = Not 
Equivalent 

AMPA2000 Prepare 

animals for 
slaughter 

AMPLSK2X01 

 
 

Prepare animals 

for slaughter 
 

 

Major 

Change 

Unit code updated – sector 

code added. 
Unit application updated. 

Minor updates to Performance 
Criteria. 

Foundation skills added. 
Animal welfare enhanced 

throughout unit. 
Assessment Requirements 

updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

 
* Flag for mandatory work 

requirements (to be assessed in 

workplace) – is it reasonable? 

Many feedback comments. 

Updates made to Unit Application, 
Performance Criteria, Assessment 

Requirements. 

E 

AMPA2003 Perform 

emergency kill 

AMPLSK2X04 Perform 

emergency kill 

Major 

Change 

Unit code updated – sector 

code added. 
Unit application updated. 

Element 2 added to cover 
preparation for work task (and 

Many feedback comments. 

Updates made to Unit Application, 
Performance Criteria, Assessment 

Requirements. 
Remaining query about whether 

assessment could be simulated for this 

E 
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 to ensure unit has more than 
one element). 

Performance Criteria clarified. 
Foundation skills added. 

Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 
 

* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

unit, given that emergency kills are not 
often required? 

 

AMPA2005 Unload livestock AMPLSK2X05 Unload animals Major 
Change 

Unit sector code updated 
Performance Criteria clarified 

Foundation Skills added 
Performance Evidence, 

Knowledge Evidence and 
Assessment Conditions revised. 

 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

Many feedback comments. 
‘Livestock’ changed to ‘animals’ 

throughout. 
Unit title updated. 

E 

AMPA2010 Remove head AMPCRP2X02 Remove head Major 

Change 

Unit code updated – sector 

code added. 
Unit application updated. 

Pre-requisite removed (now a 
mechanical process). 

Element 1 and 3 added to 
cover preparation for work 

task and maintenance (and to 

ensure unit has more than one 
element). 

Performance Criteria clarified. 
Foundation skills added. 

Many feedback comments received, 

most are about the prerequisite and 
whether it stays or goes. 

A statement has been added to the unit 
Application to say: ‘Where heads are 

removed manually, or where a knife is 
used as part of the process, users must 

complete AMPWHS201 Sharpen and 

handle knives safely.’ 

Minor updates to wording throughout. 

Unit updated and released again for 
further feedback 

E 
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 Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 
 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

 
 

AMPA2011 Cut hocks AMPCRP2X03 Cut hocks Major 

Change 

Unit code updated – sector 

code added. 

Unit application updated. 
Pre-requisite removed -  is it 

needed if the task uses 
mechanical aids? 

Element 1 added to cover 
preparation for work task (and 

to ensure unit has more than 
one element). 

Performance Criteria clarified. 

Foundation skills added. 
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 
 

* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Many feedback comments received.  

A statement has been added to the unit 

Application to say ‘Where heads are 
removed manually, or where a knife is 

used as part of the process, users must 
complete AMPWHS201 Sharpen and 

handle knives safely.’ 

Minor updates to wording throughout. 

 

E 

AMPA2027 Operate rise 
and fall 

platform 

AMPOPR2X03 Work from rise 
and fall 

platform 

Major 
Change 

Unit code updated – sector 
code added. 

Unit application updated. 

Unit updated to include more content 
about working safely at heights. 

Unit title updated 

E 
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 Element 1 added to cover 
preparation for work task (and 

to ensure unit has more than 
one element). 

Performance Criteria clarified. 

Foundation skills added. 
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 

Should this unit include an 
element about working from 

an RFP?  
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

AMPA2028 Operate 
vacuum blood 

collection 

process 

AMPOPR2X21 Operate 
vacuum blood 

collection 

process 

Major 
Change 

These skills are no longer 
required by industry 

Not deleted. Updated as requested by 
Technical Committee. 

Is this unit still required? Please provide 

feedback. 
Unit application updated. 

Element 1 added to cover preparation 
for work task (and to ensure unit has 

more than one element). 
Performance Criteria clarified. 

Foundation skills added. 
Assessment Requirements updated - 

volume and frequency details added to 
Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 

updated to match format established in 
Stage 1 review. 

* Flag for mandatory work requirements 
(to be assessed in workplace) – is it 

reasonable? 

E 
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 AMPA2037 De-rind meat 
cuts 

AMPOPR2X07 De-rind meat 
cuts 

Major 
Change 

Unit code updated – sector 
code added. 

Unit application updated. 
Element 1 added to cover 

preparation for work task (and 

to ensure unit has more than 
one element). 

Performance Criteria clarified. 
Foundation skills added. 

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 

No feedback received in Stage 1 for 
this unit – possibly missed. Released 

again in Draft 2 for feedback. 

E 

AMPA2044 Trim neck AMPCRP2X14 Trim neck Major 

Change 

Unit code updated – sector 

code added. 
Unit application updated. 

Pre-requisite updated. 
Element 1 added to prepare 

for work task (and so unit 

doesn’t have just one element). 
Performance Criteria clarified. 

Foundation skills added. 
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 

 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Many feedback comments made. One 

comment to say that the prerequisite is 
not required. Please provide your 

feedback. 
Unit updated and included for Draft 2 

feedback. 

 
Many feedback comments received, 

most are about the prerequisite and 
whether it stays or goes. 

A statement has been added to the unit 
Application to say: ‘Where heads are 

removed manually, or where a knife is 
used as part of the process, users must 

complete AMPWHS201 Sharpen and 

handle knives safely.’ 

Minor updates to wording throughout. 

Unit updated and released again for 
further feedback 

 

E 
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 AMPA2045 Trim 
forequarter to 

specification 

AMPCRP2X15 Trim 
forequarter to 

work instruction 

Major 
Change 

Unit code updated – sector 
code added. 

Unit application updated. 
Pre-requisite updated. 

Element 1 added to prepare 

for work task (and so unit 
doesn’t have just one element). 

Performance Criteria clarified. 
Foundation skills added. 

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 
 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

Many feedback comments received. 
Unit title updated 

Several wording changes made to 
Performance Criteria and Assessment 

Requirements. 

Performance Evidence reduced from 10 
to 3. 

E 

AMPA2060 Grade carcase AMPCRP2X20 Sort carcases Split Unit title updated to better 

match content/task. 

Unit code updated – sector 
code added. 

Unit application updated. 
Performance Criteria clarified. 

Foundation skills added. 
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 

to match format established in 
Stage 1 review. 

 

At an early stakeholder meeting that 

included several Technical Committee 

members, there was agreement that 
grading was a level 3 task, and this 

level 2 unit should be reviewed to focus 
on sorting, rather than grading. The 

feedback about this focus is mixed. It 
has been included in Draft 2 to seek 

further feedback. 
Some revisions made to wording of PCs 

and Foundation Skills field. 
Unit content for grading carcases has 

now been split and is available in unit 

AMPCRP3X02 Grade carcase 

E 
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 AMPA2060 Grade carcase AMPCRP3X02 Grade carcases Split Was incorporated in 
AMPCRP2X20 Sort carcase 

Feedback received during Draft 1 
indicated for us to remove the grading 

skills from the revised unit which resulted 
in AMPCRP2X20 Sort carcase being put 

up for Draft 2. However, from 

discussions during the online workshops 
at the start of Draft 2 is was made clear 

that carcase grading is still a required 
skill and that it belonged in a higher 

AQF level, being 3. Taking all of this 
into consideration we have split the 

original unit AMPA2060 into 2 units 
now, separating out the tasks of sorting 

and grading and coded and placed the 

units in their appropriate qualifications. 
 

AMPCRP3X02 will be included in the 
General Electives of the Certificate III in 

Meat Processing (which we are updating 
as part of this project). 

AMPCRP2X20 is included in the electives 
of the Certificate II in Meat Processing. 

 

Unit code updated – sector code 
added. 

Unit application updated. 
Performance Criteria clarified. 

Foundation skills added. 
Assessment Requirements updated - 

volume and frequency details added to 
Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 
updated to match format established in 

Stage 1 review. 

* Flag for mandatory work requirements 
(to be assessed in workplace) – is it 

reasonable? 
 

E 
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 For unit content on carcase sorting 
please see AMPCRP2X20 Sort carcase 

AMPA2068 Inspect meat for 
defects 

AMPQUA2X02 Inspect meat for 
defects 

Merged Merged with AMPA2078 
Inspect meat for defects in a 

packing room due to 
duplicated content.  

Unit code updated 

Unit sector code added 
Unit application updated 

Performance Criteria clarified 
Foundation Skills added 

Assessment Requirements 
reworded for clarity 

Many feedback comments. 
Wording updates made to unit 

Application, Performance Criteria, 
Assessment Requirements. 

E 

AMPA2078 Inspect meat for 
defects in a 

packing room 

AMPQUA2X02 Inspect meat for 
defects 

Merged Merged with AMPA2068 
Inspect meat for defects – 

duplicated content. Unit can be 

assessed on the slaughter floor 
or in a packing room. 

Unit code and title updated  
Pre-requisite removed 

Performance Criteria clarified 
Foundation Skills added 

Performance Evidence, 
Knowledge Evidence and 

Assessment Conditions revised. 

Many feedback comments. 
Wording updates made to unit 

Application, Performance Criteria, 

Assessment Requirements. 

E 

AMPA2081 Drop tongue AMPCRP2X33 Free tongue Major 
Change 

Unit code updated – sector 
code added. 

Unit application updated. 
Pre-requisite updated. 

Element 1 added to cover 
preparation for work task (and 

so unit has more than one 
element). 

Performance Criteria clarified. 
Foundation skills added.  

Discussion at Technical Committee 
meeting about whether there needs to 

be two units for dropping tongue – one 
for bovine and one for small stock. 

Decision made to go ahead with one 
unit. 

Updates made to ensure unit can cover 
different species. 

E 
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 Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

AMPA2132 Despatch hide 
or skin 

AMPOPR3X22 
 

(Also noted below) 

Operate a 
forklift in a 

specific work 

area 

Merged Duplication of skills, proposed 
replacement: TLID0016 

operate a forklift 

Not deleted. 
Merged with AMPX206 Operate forklift 

in a specific workplace 

Unit code updated to AQF3, sector code 
added. 

Prerequisite added. 
Unit application updated 

Performance Criteria clarified. 
Foundation skills added 

Assessment Requirements updated - 
volume and frequency details added to 

Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 
updated to match format established in 

Stage 1 review. 
* Flag for mandatory work requirements 

(to be assessed in workplace) – is it 
reasonable? 

NE 

AMPA2136 Overview 
fellmongering 

operations 

AMPHSK2X04 Chemically treat 
skins  

Merged This unit is a knowledge unit, 
and no longer meets 

Standards. 
Unit merged with AMPA2138 

Prepare chemicals for 

fellmongering process and 
AMPA2137 Chemically treat 

skins for fellmongering process. 
Unit code and title updated 

Unit sector code added 

AMPA2138 Prepare chemicals for 
fellmongering process unmerged from 

this unit and updated. 

NE 
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 Unit application updated 
Performance Criteria updated 

Foundation skills added 
Assessment requirements 

updated 

AMPA2137 Chemically 
treat skins for 

fellmongering 
process 

AMPHSK2X04 Chemically treat 
skins  

Merged Unit merged with AMPA2138 
Prepare chemicals for 

fellmongering process and 
AMPA2136 Overview 

fellmongering operations. 
Unit code and title updated. 

Unit application updated. 
Element 1 added to cover 

preparation for work task and 

Element 2 split. 
Performance Criteria clarified. 

Foundation skills added.  
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 

to match format established in 
Stage 1 review. 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

AMPA2138 Prepare chemicals for 
fellmongering process unmerged from 

this unit and updated. 

NE 

AMPA2138 Prepare 

chemicals for 
fellmongering 

process 

AMPHSK2X11 Prepare 

chemicals for 
fellmongering 

process 

Major 

Change 

Unit merged with AMPA2137 

Chemically treat skins for 
fellmongering process and 

AMPA2136 Overview 
fellmongering operations. 

Unit code and title updated. 

Unit application updated. 
Element 1 added to cover 

preparation for work task and 
Element 2 split. 

Performance Criteria clarified. 

Unit unmerged to stand alone from 

AMPHSK2X04 Chemically treat skins 

E 
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 Foundation skills added.  
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

AMPA2146 Perform skin 

fleshing 

operation 

AMPHSK2X07 Operate 

fleshing 

machinery 

Major 

Change 

Unit merged with AMPA2148 

Operate wool puller 

Unit application updated. 
Element 1 added to cover 

preparation for work task. 
Performance Criteria clarified. 

Foundation skills added.  
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

Unit AMPA2148 unmerged. 

Unit sector code and title updated. 

Unit reworked to cover fleshing of skins 
or hides. 

E 

AMPA2148 Operate wool 

puller 

AMPHSK2X08 Operate wool 

puller 

Major 

Change 

Unit merged with AMPA2146 

Perform skin fleshing operation 

Unit unmerged from AMPHSK2X07 

Unit application updated. 
Element 1 added to cover preparation 

for work task. 

Performance Criteria clarified. 
Foundation skills added.  

Assessment Requirements updated - 
volume and frequency details added to 

Performance Evidence, Knowledge 

E 
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 Evidence refined, Assessment Conditions 
updated to match format established in 

Stage 1 review. 
* Flag for mandatory work requirements 

(to be assessed in workplace) – is it 

reasonable? 

AMPA2149 Dispose of 

condemned 
carcase 

AMPCRP2X35 Break down 

carcase for pet 
meat  

Major 

Change 

Unit merged with AMPA2163 

Break down and bone carcase 
for pet meat or rendering. 

(Content not really about 
disposal, more about 

processing) 

Unit unmerged from AMPA2163 and 

updated. 
Unit application updated. 

Pre-requisite updated. 
Element 1 added to cover preparation 

for work task. 
Performance Criteria clarified. 

Foundation skills added.  

Assessment Requirements updated - 
volume and frequency details added to 

Performance Evidence, Knowledge 
Evidence refined, Assessment Conditions 

updated to match format established in 
Stage 1 review. 

* Flag for mandatory work requirements 
(to be assessed in workplace) – is it 

reasonable? 

NE 

 

AMPA2153 Process slink by-
products 

AMPABA2X07 Process slinks Major 
Change 

Is this a Level 2 task? Possibly 
AQF3? 

Unit code updated – sector 
code added. 

Unit application updated. 
Pre-requisite updated. 

Element 1 added to cover 
preparation for work task  

Performance Criteria clarified. 
Foundation skills added.  

Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 

Unit code and title updated. 
Unit reviewed to remove focus on by-

products. 
 

E 
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 to match format established in 
Stage 1 review. 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

AMPA2157 Overview 
rendering 

process 

AMPREN2X06 
 

Operate meat 
size reduction 

equipment 

Merged This unit is a knowledge unit, 
and no longer meets 

Standards. 
Merged with AMPA2160 

Operate meat meal mill 
Unit code updated  

Unit sector code added 
Unit application updated 

Performance Criteria clarified 

Foundation Skills added 
Performance Evidence, 

Knowledge Evidence and 
Assessment Conditions revised 

Unmerged from AMPA2160 and merge 
with AMPABA201Operate meat size 

reduction equipment instead. 
Wording changes throughout. 

NE 

AMPA2160 Operate meat 
meal mill 

AMPREN2X04 
 

 
 

Operate meat 
meal mill 

Major 
Change 

Merged with AMPA2157 
Overview rendering process  

Unit code updated – sector 
code added. 

Unit application updated. 

Element 1 added to cover 
preparation for work task (and 

so unit has more than one 
Element). 

Performance Criteria clarified. 
Foundation skills added.  

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 

Unmerge from AMPA2157 and stand 
alone. 

Minor wording changes. 

E 
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 * Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

AMPA2163 Break down 
and bone 

carcase for pet 
meat or 

rendering 

AMPCRP2X34 Break down 
and bone 

carcase for 
rendering 

Major 
Change 

Unit merged with AMPA2149 
Dispose of condemned carcase 

Unit code updated – sector 
code added. 

Unit application updated. 

Pre-requisite updated. 
Element 1 added to cover 

preparation for work task  
Performance Criteria clarified. 

Foundation skills added.  
Assessment Requirements 

updated - volume and 
frequency details added to 

Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

Unmerged from AMPA2149 E 

AMPA2172 Clean amenities 

and grounds 

AMPCLE2X01 Clean amenities 

and grounds 

Major 

Change 

Was proposed for deletion 

during Draft 1 and suggested 

replacement unit CPPCLO3103 
Clean and maintain amenities 

Unit reinstated because it meets the 

requirements of EU standards. 

Unit code updated 
Unit application updated 

Performance Criteria clarified. Element 
1 added to cover preparation for work. 

Foundation skills added 
Assessment requirements updated 

* Flag for mandatory work requirements 
(to be assessed in workplace) – is it 

reasonable? 

E 
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 AMPABA201 Operate meat 
size reduction 

equipment 

AMPREN2X06 
 

Operate meat 
size reduction 

equipment 

Merge Unit code updated 
Unit application updated 

Performance Criteria clarified. 
Element 1 added to cover 

preparation for work. 

Foundation skills added 
Assessment requirements 

updated 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Merge with AMPA2157 Overview 
rendering process 

E 

AMPR101  Identify species 
and meat cuts 

AMPRET2X02 Identify species 
and meat cuts 

Major 
Change 

N/A Added to project after Draft 1, when 
the Certificate II in Meat Retailing was 

separated from other Certificate II 

qualifications. 
Unit code updated – sector code 

added. 
AQF level updated to Level 2. 

Unit application updated. 
Element 1 added to cover preparation 

for work task  
Performance Criteria clarified. 

Foundation skills added.  

Assessment Requirements updated - 
volume and frequency details added to 

Performance Evidence, Knowledge 
Evidence refined, Assessment Conditions 

updated to match format established in 
Stage 1 review. 

E 

AMPR102 Trim meat for 
further 

processing 

AMPRET2X03 
 

Trim meat for 
further 

processing 

Major 
Change 

 Added to project after Draft 1, when 
the Certificate II in Meat Retailing was 

separated from other Certificate II 
qualifications. 

Unit code updated – sector code 

added. 
AQF level updated to Level 2. 

Unit application updated. 
Prerequisite updated. 

E 
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 Element 1 added to cover preparation 
for work task  

Performance Criteria clarified. 
Foundation skills added.  

Assessment Requirements updated - 

volume and frequency details added to 
Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 
updated to match format established in 

Stage 1 review. 

AMPR103  Store meat 

product 

AMPRET2X04 Store meat 

product 

Merged  Added to project after Draft 1, when 

the Certificate II in Meat Retailing was 
separated from other Certificate II 

qualifications. 

Unit code updated – sector code 
added. 

AQF level updated to Level 2. 
Unit application updated. 

Element 1 added to cover preparation 
for work task  

Performance Criteria clarified. 
Foundation skills added.  

Assessment Requirements updated - 

volume and frequency details added to 
Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 
updated to match format established in 

Stage 1 review. 
Merged with AMPS208 and AMPS209 

E 

AMPR104  Prepare minced 
meat and 

minced meat 
products 

AMPRET2X05 Prepare minced 
meat and 

minced meat 
products 

Major 
Change 

 Added to project after Draft 1, when 
the Certificate II in Meat Retailing was 

separated from other Certificate II 
qualifications. 

Pre-requisite updated. 

Unit code updated – sector code 
added. 

AQF level updated to Level 2. 
Unit application updated. 

E 
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 Element 1 added to cover preparation 
for work task  

Performance Criteria clarified. 
Foundation skills added.  

Assessment Requirements updated - 

volume and frequency details added to 
Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 
updated to match format. 

 

AMPR105  Provide service 

to customers 

AMPRET2X06 Provide service 

to customers 

Merged  Added to project after Draft 1, when 

the Certificate II in Meat Retailing was 
separated from other Certificate II 

qualifications. 

Merged with AMPR106 
Unit code updated – sector code 

added. 
AQF level updated to Level 2. 

Unit application updated. 
Element 1 added to cover preparation 

for work task  
Performance Criteria clarified. 

Foundation skills added.  

Assessment Requirements updated - 
volume and frequency details added to 

Performance Evidence, Knowledge 
Evidence refined, Assessment Conditions 

updated to match format 
 

NE 

AMPR106  Process sales 
transactions 

AMPRET2X06 Provide service 
to customers 

Merged  Added to project after Draft 1, when 
the Certificate II in Meat Retailing was 

separated from other Certificate II 
qualifications. 

Merged with AMPR105 Provide service 

to customers 
Merged with AMPR105. 

Unit code updated – sector code 
added. 

AQF level updated to Level 2. 

NE 
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 Unit application updated. 
Element 1 added to cover preparation 

for work task  
Performance Criteria clarified. 

Foundation skills added.  

Assessment Requirements updated - 
volume and frequency details added to 

Performance Evidence, Knowledge 
Evidence refined, Assessment Conditions 

updated to match format 

AMPR107 Undertake 

minor routine 
maintenance 

AMPOPR205 Undertake 

routine 
preventative 

maintenance 

Merged  Was proposed for deletion in Stage 1. 

Revisited with other AQF Level 1 units. 
Merged with  

AMPR207 (now AMPOPR205). 

NE 

AMPR108 Monitor meat 

temperature 
from receival to 

sale 

AMPQUA202 Monitor meat 

temperature 

Major 

Change 

This unit was reviewed during 

Stage 1 AMP project but was 
not submitted for endorsement. 

No further edits have been 

made.  
Unit added to Cert II elective 

bank and will be submitted for 
endorsement in this project. 

Revision during stage 1: 
Unit sector code updated 

Three Elements added 
Performance Criteria clarified 

Foundation Skills added 

Performance Evidence, 
Knowledge Evidence and 

Assessment Conditions revised 

Included in proposed Certificate II in 

Meat Retailing 
 

NE 

AMPR207 Undertake 

routine 
preventative 

maintenance 

AMPOPR205 Undertake 

routine 
preventative 

maintenance 

Merged This unit was reviewed during 

Stage 1 AMP project but was 
not submitted for endorsement. 

No further edits have been 
made.  

Unit added to Cert II elective 
bank and will be submitted for 

endorsement in this project. 

Included in proposed Certificate II in 

Meat Retailing 
Merged with AMPA107 

 
 

NE 
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 Revision during stage 1: 
Unit code updated 

Performance Criteria 
rearranged for clarity 

Foundation Skills added 

Assessment Requirements 
revised 

AMPCOR201 Maintain 
personal 

equipment 

AMPQUA2X03 
 

 
 

And 
 

 

AMPWHS2X01 
 

Apply hygiene 
and sanitation 

practices 
 

And 
 

Follow safe 

work policies 
and procedures 

Merged Unit merged with 
AMPCOR202 Apply hygiene 

and sanitation practices & 
AMPCOR204 Follow safe work 

policies and procedures. 
 

Unit code and title updated 

Unit sector code added 
Unit application updated 

Elements and Performance 
Criteria revised 

Foundation skills added 
Assessment Requirements 

updated 

Core unit. Lots of feedback. 
Updates made to unit Application, 

Performance Criteria, Assessment 
requirements. 

NE 

AMPCOR202 Apply hygiene 

and sanitation 

practices 

AMPQUA2X03 Apply hygiene 

and sanitation 

practices 

Merged Unit merged with 

AMPCOR201 Maintain 

personal equipment. 
Unit code updated, sector 

code added. 
Unit application updated 

Elements and Performance 
Criteria revised to reflect 

AQF2. 
Foundation skills added 

Assessment Requirements 
updated - volume and 

frequency details added to 

Performance Evidence, 
Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 

Core unit. Lots of feedback. 

Updates made to unit Application, 

Performance Criteria, Assessment 
requirements. 

NE 
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 AMPCOR203 Comply with 
Quality 

Assurance and 
HACCP 

requirements 

AMPQUA2X04 Follow food 
safety and 

quality 
programs 

Major 
Change 

Unit code updated, sector 
code added. 

Unit application updated 
Elements and Performance 

Criteria revised to reflect 

AQF2. 
Foundation skills added 

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 

Stage 1 review. 
 

FBPFSY2002 Apply food 
safety procedures not a 

suitable replacement. 

Core unit. Lots of feedback. 
Updates made to unit Application, 

Performance Criteria, Assessment 
requirements. 

E 

AMPCOR204 Follow safe 

work policies 
and procedures 

AMPWHS2X01 Follow safe 

work policies 
and procedures 

Merged Unit merged with 

AMPCOR201 Maintain 
personal equipment. 

Unit code updated, sector 

code added. 
Unit application updated 

Elements and Performance 
Criteria revised to reflect 

AQF2. 
Foundation skills added 

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 
 

Core unit. Lots of feedback. 

Updates made to unit Application, 
Performance Criteria, Assessment 

requirements. 

NE 
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 FBPWHS2001 - Participate in 
work health and safety 

processes found not 
appropriate as replacement – 

no mention of specific meat 

related hazards. 

AMPCOR205 Communicate in 

the workplace 

AMPCOM2X01 Communicate in 

the workplace 

Major 

Change 

Unit code updated, sector 

code added. 
Unit application updated 

Elements 1 and 2 swapped. 
Elements and Performance 

Criteria clarified. PC 2.4 and 
2.5 added. 

Foundation skills added 

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

Many feedback comments received – 

thank you. 
Unit updated and released for further 

comment. 
Wording in unit application updated. 

PC 3.3 updated. 
‘Writing’ removed from Foundation Skills 

field. 

Dot points in Foundation Skills, 
Performance Evidence and Knowledge 

Evidence simplified. 

E 

AMPCOR206 Overview the 

meat industry 

AMPOPR2X01 Complete 

induction to the 
meat processing 

industry 

Major 

Change 

Unit reworked to take into 

account the need for 
induction/buddy systems (as 

outlined in AMPC report by 
Response Learning). 

Unit code and title updated. 
Unit renamed to address an 

active task (rather than 
knowledge) 

Elements and Performance 
Criteria refined to reflect 

AQF2. 

Element 6 added to address 
responsibility for own skill 

development. 
Foundation skills added 

Many feedback comments received. 

Focus of induction changed from 
workplace to industry, so as not to 

overlap with workplace specific 
requirements. 

Unit title updated. 

NE 
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 Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 

Assessment Conditions updated 
to match format established in 

Stage 1 review. 

AMPP201 Operate a 

poultry dicing, 
stripping or 

mincing process 

AMPPOU2X09 Operate a 

poultry dicing, 
stripping or 

mincing process 

Major 

Change 

Unit code updated 

Unit sector code added 
Unit application updated 

Performance Criteria clarified.  
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Minor wording changes. 

Included in Draft 2 seeking further 
feedback. 

E 

AMPP202 Operate a 
poultry 

evisceration 
process 

AMPPOU2X06 Operate a 
poultry 

evisceration 
process 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Minor wording changes. 
Included in Draft 2 seeking further 

feedback. 

E 

AMPP203 Grade poultry 
carcase 

AMPPOU2X08 Grade poultry 
carcase 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 
revised. 

* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Included in Draft 2 seeking further 
feedback. 

E 
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 AMPP204 Harvest edible 
poultry offal 

AMPPOU2X07 Harvest edible 
poultry offal 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Minor wording changes. 
Included in Draft 2 seeking further 

feedback. 

E 

AMPP205 Operate a 
poultry 

marinade 
injecting process 

AMPPOU2X10 Operate a 
poultry 

marinade 
injecting process 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Included in Draft 2 seeking further 
feedback. 

E 

AMPP206 Operate a 
poultry washing 

and chilling 
process 

AMPPOU2X05 Operate a 
poultry washing 

and chilling 
process 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Minor wording changes. 
Included in Draft 2 seeking further 

feedback. 

E 

AMPP207 Operate the 
bird receival 

and hanging 
process 

AMPPOU2X02 Operate the 
bird receival 

and hanging 
process 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 
revised. 

* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Note: This unit must not be 
completed in the same 

qualification as AMPPOU2X01 

Included in Draft 2 seeking further 
feedback. 

Minor wording changes. 
Removed comment in Application 

recommending unit must not be 
completed in the same qualification as 

AMPPOU2X01 Operate the live bird 

receival process. 

E 
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 Operate the live bird receival 
process. 

AMPP208 Operate a 
poultry stunning, 

killing and 
defeathering 

process 

AMPPOU2X04 Operate a 
poultry stunning, 

killing and 
defeathering 

process 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Minor wording changes. 
Included in Draft 2 seeking further 

feedback. 

E 

AMPP209 Operate the 
live bird 

receival process 

AMPPOU2X01 Operate the 
live bird 

receival process 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 

revised. 
* Flag for mandatory work 

requirements (to be assessed in 
workplace) – is it reasonable? 

Note: This unit must not be 
completed in the same 

qualification as AMPPOU2X02 
Operate the bird receival and 

hanging process. 

Included in Draft 2 seeking further 
feedback. 

Minor wording changes. 
Removed comment in Application 

recommending unit not be completed in 

the same qualification as AMPPOU2X02 
Operate the bird receival and hanging 

process. 

E 

AMPP210 Prepare birds 
for stunning 

AMPPOU2X03 Prepare birds 
for stunning 

Major 
Change 

Unit code updated 
Unit sector code added 

Unit application updated 
Foundation skills revised. 

Assessment requirements 
revised. 

* Flag for mandatory work 
requirements (to be assessed in 

workplace) – is it reasonable? 

Minor wording changes. 
Included in Draft 2 seeking further 

feedback. 

E 
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 AMPR207 Undertake 
routine 

preventative 
maintenance 

AMPOPR205 Undertake 
routine 

preventative 
maintenance 

Merged This unit was reviewed during 
Stage 1 AMP project but was 

not submitted for endorsement. 
No further edits have been 

made.  

Unit added to Cert II elective 
bank and will be submitted for 

endorsement in this project. 
Revision during stage 1: 

Unit code updated 
Performance Criteria 

rearranged for clarity 
Foundation Skills added 

Assessment Requirements 

revised 

Included in proposed Certificate II in 
Meat Retailing, now merged with 

AMPR107 

NE 

AMPR210 Receive meat 

products 

AMPRET2X01 Receive meat 

products 

Merged Unit code updated, sector 

code added. 
Unit application updated 

Elements and Performance 
Criteria clarified. 

Foundation skills added 
Assessment Requirements 

updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

Merged with AMPS210 Receive meat 

products 

E 

AMPS208 Rotate stored 
meat 

AMPRET2X04 Store meat 
product 

Merged  Included in current project and merged 
with AMPR103 Store meat product and 

AMPR209 Store meat product 

E 

AMPS209 Roate meat 
product 

AMPRET2X04 
 

Store meat 
product 

Merged  Included in current project and merged 
with AMPR103 Store meat product and 

AMPS208 Rotate stored meat 

E 
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 AMPS210 Inspect carton 
meat 

AMPRET2X01 Receive meat 
products 

Merged  Included in current project and merged 
with AMPR210 Receive meat products 

NE 

AMPS212 Measure and 
calculate 

routine 
workplace data 

AMPOPR2X23 Use numeracy 
skills in meat 

processing 
 

Major 
Change 

 Included in current project and replaces 
FBPOPR2069 Use numerical 

applications in the workplace.  
Unit application updated 

Performance Criteria clarified. 

Foundation skills added 
Assessment Requirements updated - 

volume and frequency details added to 
Performance Evidence, Knowledge 

Evidence refined, Assessment Conditions 
updated to match format established in 

Stage 1 review. 

NE 

AMPX206 Operate forklift 

in a specific 

workplace 

AMPOPR3X22 Operate a 

forklift in a 

specific work 
area 

Merged Duplication of skills, proposed 

replacement: TLID0016 

operate a forklift  
(It is proposed that this unit be 

removed from the Certificate II 
in Meat Processing and skill 

sets. This unit also sits in two 
other Certificate III 

qualifications, so it will not be 
deleted until those two 

qualifications have also been 

reviewed as part of a future 
project. ) 

Not deleted. 

Updated and merged with AMPA2132 

Despatch hide or skin. 
Unit code updated to AQF3, sector code 

added. 
Prerequisite added. 

Unit application updated 
Performance Criteria clarified. 

Foundation skills added 
Assessment Requirements updated - 

volume and frequency details added to 

Performance Evidence, Knowledge 
Evidence refined, Assessment Conditions 

updated to match format established in 
Stage 1 review. 

* Flag for mandatory work requirements 
(to be assessed in workplace) – is it 

reasonable? 
Not equivalent 

NE 
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 AMPX208 Apply 
environmentally 

sustainable 
work practices 

AMPENV2X01 Apply 
environmentally 

sustainable 
work practices 

Major 
Change 

Unit code updated, sector 
code added. 

Unit application updated 
Performance Criteria clarified. 

Foundation skills added 

Assessment Requirements 
updated - volume and 

frequency details added to 
Performance Evidence, 

Knowledge Evidence refined, 
Assessment Conditions updated 

to match format established in 
Stage 1 review. 

Lots of feedback received. 
Wording of Application, Performance 

Criteria, Assessment requirements 
refined. 

E 
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