AMPG307 Inspect wild game field depot
Modification history
	Release
	Comments

	Release 1
	This version released with AMP Australian Meat Processing Training Package Version 5.0.



	AMPG307
	Inspect wild game field depot

	Application

	This unit of competency describes the skills and knowledge required to inspect a wild game field depot.

The unit applies to individuals who are required to conduct and report on inspections of wild game field depots. 

All work must be carried out to comply with workplace procedures according to state/territory health and safety and food safety regulations and standards that apply to the workplace.

No licensing, legislative or certification requirements apply to this unit at the time of publication. 

	Prerequisite Unit
	Nil

	Unit Sector
	



	Elements
	Performance Criteria

	Elements describe the essential outcomes.
	Performance criteria describe the performance needed to demonstrate achievement of the element.

	1. Prepare for the inspection
	1.1 Negotiate and confirm with the field depot operator a suitable time for the inspection 
1.2 Confirm the scope of the inspection, including relevant standards and legislation
1.3 Access workplace forms or templates required for inspection
1.4 Verify that documentation to be used meets the requirements for the inspection
1.5 Prepare inspection documentation

	2. Inspect wild game field depot food safety program
	2.1 Verify that the field depot has a documented food safety program on site
2.2 Review food safety program for accuracy and compliance with standards and legislation
2.3 Question the field depot operator to verify their understanding of the program or to elaborate on inspection findings

	3. Inspect site and equipment for hygiene against quality standards
	3.1 Conduct visual assessment of the field depot to verify it is cleaned and sanitised, seals are intact, the depot is free of rust or flaking paint, and that lighting meets industry standards
3.2 Confirm there are facilities available to enable hygiene and sanitation, including adequate supply of potable water, hand wash facilities and facilities for cleaning and sanitising equipment 
3.3 Confirm that regular hygiene checks have been conducted and recorded
3.4 Check that equipment and machinery being used is in good working order
3.5 Check equipment maintenance is conducted regularly, and maintenance records are compliant and accurate
3.6 Verify temperature is monitored and recorded accurately, and that monitoring instruments have been calibrated 

	4. Inspect wild game animal carcase process and storage 
	[bookmark: _GoBack]4.1 Check wild game carcases are tagged and recorded correctly
4.2 Verify carcases have been delivered to field depot within time requirements
4.3 Confirm carcases are hung and spaced appropriately
4.4 Check carcases have been killed and bled correctly
4.5 Confirm that there is no gut or faecal contamination present
4.6 Check the bladder has been removed and pluck is intact and attached
4.7 Verify muscle temperature has been checked and recorded

	5. Check field depot operator
	5.1 Confirm field depot operator holds appropriate qualifications, licenses and accreditation
5.2 Check that field depot operator follows hygiene and sanitation requirements when processing wild game

	6. Prepare inspection report
	6.1 Complete inspection checklists
6.2 Discuss initial inspection findings with field depot operator and issue any non-compliance notices if required
6.3 Prepare inspection report and present recommendations and opportunities for improvement to appropriate personnel
6.4 Store inspection report using workplace processes and systems






	Foundation Skills
This section describes those language, literacy, numeracy and employment skills that are essential for performance in this unit of competency but are not explicit in the performance criteria.

	Skill
	Description

	Reading
	Interpret key requirements of standards and legislation that relate to the harvesting and processing of wild game meat

	Oral communication
	Address differences of opinion objectively during the inspection
Follow up concerns raised in the inspection

	Numeracy
	Interpret temperature data and ratios to ensure product is chilled correctly
Use temperature gauges and probes




	Unit Mapping Information

	Code and title current version
	Code and title previous version
	Comments
	Equivalence status

	AMPG307 Inspect wild field game depot
	Not applicable
	New unit
	No equivalent unit



	Links
	Companion Volumes, including Implementation Guides, are available at VETNet: 
[Insert hyperlink for the training package]. See Guidelines for developing training package products for directions on how to find the right hyperlink 





	TITLE
	Assessment requirements for AMPG307 Inspect wild field game depot

	Performance Evidence

	An individual demonstrating competency must satisfy all of the elements and performance criteria in this unit. 

There must be evidence that the individual has inspected a wild game field depot on at least two occasions, including:
checked that the field depot meets industry requirements for hygiene and sanitation
documented inspection findings using workplace documents and forms
communicated inspection findings 
prepared and presented the inspection report




	Knowledge Evidence

	An individual must be able to demonstrate the knowledge required to perform the tasks outlined in the elements and performance criteria of this unit. This includes knowledge of:
internal auditing processes
hygiene and sanitation processes for processing wild game carcases
personal hygiene standards and requirements
workplace health and safety associated with wild game processing
relevant sections of the Australian Standard for Hygienic Production of Game Meat for Human Consumption
the AQIS Meat Notice Number 2009/18, Additional Requirements for Wild Game Meat Processing for Export
Food Regulation 2015
Relevant state and territory legislation such as:
Food Act 2003 (New South Wales)
Food Act 2001 (South Australia)
Food Act 1984 (Victoria)
Food Production (Safety) Act (Queensland)
Food Act 2008 (Western Australia)
Food Act 2016 (Northern Territory)
Food Act 2003 (Tasmania)
workplace/organisational document storage systems



	Assessment Conditions

	Assessment of skills must take place under the following conditions: 

physical conditions:
skills must be demonstrated in an operating game field depot or an environment that accurately represents workplace conditions.
specifications:
use of specific workplace documents such as a documented food safety program
access to the Australian Standard for Hygienic Production of Game Meat for Human Consumption
access to the AQIS Meat Notice Number 2009/18, Additional Requirements for Wild Game Meat Processing for Export
a minimum of three different forms of assessment must be used.
relationships:
operators of wild game meat field depots.

Assessors of this unit must satisfy the requirements for assessors in applicable vocational education and training legislation, frameworks and/or standards.



l
	Links
	Companion Volumes, including Implementation Guides, are available at VETNet:
[Insert hyperlink for the training package]. See Guidelines for developing training package products for directions on how to find the right hyperlink
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