
The following content will be added to the Companion Volume Implementation Guide (CVIG) for the AMP Australian Meat Processing Training Package, Release 8.0 (along with mapping tables and implementation information).
Assessment 
Assessment conditions field in units
The Assessment Conditions field of the units of competency/assessment requirements has been updated in all units included in Stage 1 of the training package review. 


	Assessment Conditions

	Assessment of the skills in this unit of competency must take place under the following conditions:
physical conditions:
skills must be demonstrated in lairage or an environment that accurately represents workplace conditions
resources:
real animals for ante-mortem inspection
specifications:
workplace procedures, including advice on safe work practices and animal welfare and safety
relationships:
interactions with work team.

Assessment for this unit must include at least three forms of evidence.

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



Example Assessment Conditions from unit AMPLSK3X1 Handle animals humanely while conducting ante-mortem inspection
		
The ‘physical conditions’ noted refer to the physical environment where the assessment must take place. The skills in some units must be assessed in a particular setting, a slaughtering premises, for example. Where a particular setting is specified, the physical environment cannot be varied – this is a mandatory work requirement for assessment.

Several units include ‘or an environment that accurately reflects workplace conditions’. This means that the assessment can be simulated, but the environment for that simulation must be ‘work-like’ and include the equipment and documentation that would be available in a typical workplace, for example, work instructions, Standard Operating Procedures (SOPs) or guidelines for work tasks, real animals and team members to work alongside.
Simulated assessment is appropriate for units where the content covers situations that are dangerous or unlikely to occur during everyday work, such as with the unit AMPMSY3X2 Recognise signs of emergency animal diseases. Many emergency animal diseases are not seen in Australia and so the assessment for this unit needs to include graphic images or photos of the signs and symptoms of disease that may occur and must be reported.
The assessment methods (such as quizzes, third party reports, exams) referred to in previous versions of the units have been removed, to ensure compliance with the Standards for Training packages 2012. RTOs can determine which assessment methods are used to assess the content of the unit. However, the meat processing industry, through the Meat Industry Reference Committee (IRC), insist that assessment of units included in the AMP Australian Meat Processing Training Package must be robust and meet best practice standards for assessment, including meeting the Principles for Assessment and the Rules of Evidence, as outlined in the Standards for RTOs 2015.
Principles of Assessment
Assessment must demonstrate:
	Fairness
	The individual learner’s needs are considered in the assessment process.
Where appropriate, reasonable adjustments are applied by the RTO to take into account the individual learner’s needs.
The RTO informs the learner about the assessment process, and provides the learner with the opportunity to challenge the result of the assessment and be reassessed if necessary.

	Flexibility
	Assessment is flexible to the individual learner by: 
· reflecting the learner’s needs; 
· assessing competencies held by the learner no matter how or where they have been acquired; and
· drawing from a range of assessment methods and using those that are appropriate to the context, the unit of competency and associated assessment requirements, and the individual. 

	Validity
	Any assessment decision of the RTO is justified, based on the evidence of performance of the individual learner. 
Validity requires: 
· assessment against the unit/s of competency and the associated assessment requirements covers the broad range of skills and knowledge that are essential to competent performance; 
· assessment of knowledge and skills is integrated with their practical application; 
· assessment to be based on evidence that demonstrates that a learner could demonstrate these skills and knowledge in other similar situations; and  
· judgement of competence is based on evidence of learner performance that is aligned to the unit/s of competency and associated assessment requirements.

	Reliability
	Evidence presented for assessment is consistently interpreted and assessment results are comparable irrespective of the assessor conducting the assessment. 


From page 14, Standards for Registered Training Organisations (RTOs) 2015


Rules of evidence
Assessment must demonstrate the following:
	Validity
	The assessor is assured that the learner has the skills, knowledge and attributes as described in the module or unit of competency and associated assessment requirements.

	Sufficiency
	The assessor is assured that the quality, quantity and relevance of the assessment evidence enables a judgement to be made of a learner’s competency.

	Authenticity
	The assessor is assured that the evidence presented for assessment is the learner’s own work.

	Currency
	The assessor is assured that the assessment evidence demonstrates current competency. This requires the assessment evidence to be from the present or the very recent past.


 From page 15, Standards for Registered Training Organisations (RTOs) 2015
Assessment methods and evidence
Most of the updated Assessment Conditions still specify that:
‘Assessment for this unit must include at least three forms of evidence.’

This is included to promote good practice assessment processes.
Assessment methods that are appropriate for assessing skills and knowledge included in AMP units are noted in the tabled below, along with the types of evidence the method generates.
	Assessment of:
	Assessment method:
	Evidence for this method:

	Performance Evidence
	Observation of practical skills (face to face or using online, real time technology)
	· Observation checklist (paper-based or digital)
· Logbook/third party referee report signed off by a suitably qualified supervisor (see below) 
· Video recording of performance
· Photographs of performance


	Performance Evidence

Knowledge Evidence
	Oral questioning (of knowledge and contingencies)
	· Paper-based or digital written record of responses
· Voice recording


	Knowledge Evidence
	Written questions (quiz, short answer, multiple choice, open or closed-book exam) – paper-based or online

	· Written responses (paper-based or digital)


	Knowledge Evidence
	Project or assignment with clear guidelines about content that must be included

	· Paper-based or digital (and possibly graphic) written responses

	Performance Evidence (depending on the unit)

Knowledge Evidence
	Oral presentation
	· Video recording
· Observation checklist (paper-based or digital)
· Presentation aids (e.g. PowerPoint or supporting handouts)



For further information about developing or contextualising assessment tools that meet the requirements of the Standards for RTOs, go to https://www.asqa.gov.au/resources/guides/guide-developing-assessment-tools. 
MINTRAC also have a range of assessment tools available for purchase. Go to https://www.mintrac.com.au. 
Assessment of Meat Safety (MSY) units
The Meat Safety (MSY) units include some requirements for assessment that are not included in other units.
The requirement to keep a logbook record of 100 hours of post-mortem work is included in most of the ‘Ante and post-mortem inspection’ units, except for those based in a micro meat processing premises (see below). This requirement ensures that individuals complete post-mortem inspections on the chain in a real workplace for assessment, and importantly, it helps to reassure international auditors that the Australian qualification for meat safety inspectors in Australian meat export plants is equivalent to the qualifications of inspectors in the countries to which Australia exports meat. 
The 100 diarised or logged hours of post-mortem inspection practice on the chain, (including the number of livestock/carcases inspected and conditions detected) must be carried out under the supervision of, and verified by, a qualified meat inspector or a suitably qualified supervisor.
The RTO assessor does not need to be onsite for the whole 100 hours but should validate the evidence (in this case the logbook) to be satisfied that the content is valid, sufficient, authentic and current.

Who is a ‘suitably qualified supervisor’ for ante and post-mortem units?
Units previously included the requirement for assessment diaries or log books to be signed off by a ‘meat inspector or on-plant veterinarian’. The feedback received through Draft 1 of the Training Package Review incorporated several comments to say that on-plant vets were often reluctant to be involved in signing off individuals’ diaries. So the requirement has been expanded to include those who are ‘suitably’ qualified.
The Assessment Conditions of these units state:
‘A suitably qualified supervisor must hold the unit AMP Perform ante and post-mortem inspection unit for the species being supervised or have equivalent and current skills and knowledge.’

This may include those who work as livestock managers, animal welfare managers, quality managers, veterinarians or in small processing premises, it may be the owner of the meat processing premises.
Note that the logbook is just one form of evidence that must be produced for assessment for the meat safety units. As with all units, there must also be evidence of the assessment of knowledge to address the dot points listed in the ‘Knowledge Evidence’ field of the Assessment Requirements. 
Assessing AMPMSY3X1 Apply food animal anatomy and physiology to inspection
Industry strongly recommends that best practice assessment method to address the Knowledge Evidence in the unit AMPMSY3X1 Apply food animal anatomy and physiology to inspection would be a closed book ‘exam’ or written assessment to assess the individual’s knowledge of the ante and post-mortem processes and the anatomy, physiology, diseases, parasites and conditions relevant to the species. It’s imperative that individuals have a sound grasp on the knowledge specified in the unit to be able to perform accurate inspections on the chain in a processing premises.
Overlapping content to be assessed
In some units there is overlapping knowledge evidence that needs to be assessed, for example most ‘Ante and post-mortem inspection’ units include the following dot point in the Knowledge Evidence:
‘anatomy and physiology of bovine food animal, including skeletal structure, organs, circulatory, digestive, urinary, nervous and respiratory systems.’

This dot point overlaps with content included in the unit AMPMSY3X1 Apply food animal anatomy and physiology to inspection processes. It is included in the ‘Ante and post-mortem inspection’ units to cover the situation where an individual might be picking up an extra species-specific unit, possibly at a later time from when an original ‘Ante and post-mortem inspection’ unit was completed.
If AMPMSY3X1 Apply food animal anatomy and physiology to inspection processes is delivered at the same time as the ‘Ante and post-mortem inspection’ unit, then the content can be assessed at the same time using the same assessment tasks.

Units covering work in ‘micro’ meat processing premises
Release 8.0 of the AMP Australian Meat Processing Training Package includes two new units that cover meat safety inspection in ‘micro meat processing premises’:
AMPMSY4X14 Conduct ante and post-mortem inspection in micro meat processing premises
AMPMSY4X15 Conduct post-mortem inspection in micro meat processing premises – Wild game.

For the purposes of training and assessment, a ‘micro meat processing premises’ is defined as:
[bookmark: _Hlk95314099]operating fewer than four days a week with a small throughput for one or more species, or 
employing fewer than four workers on the processing floor. 

A micro meat processing establishment is a premise where the business owner has direct oversight of all processing activities conducted on-site.

Unlike other ‘Ante and post-mortem inspection’ units, these units do not require the completion of the 100 hours of performance evidence for assessment. These units have been developed because the 100 hours is very difficult to achieve in some micro meat processing premises, and these units provide a training and assessment solution for some premises. 

This unit must only be selected for workers in micro meat processing premises when 100 hours of performance evidence for assessment is unachievable within a reasonable timeframe. It must only be selected for training and assessment in states/territories where the controlling food safety authority deems it is appropriate.

The micro units must not be co-delivered with an 'Ante and post-mortem inspection' unit that requires 100 hours of performance evidence.

Users must note that the new ‘micro’ units will not satisfy the regulatory requirements for meat inspection work in export premises or larger domestic premises, where individuals must hold at least one species-specific ‘Ante and post-mortem inspection’ unit that includes 100 hours of logged performance for assessment.

State and territory regulators are aware that the micro units have been developed and will determine if they are appropriate for meat safety inspection in very small plants within their jurisdictions, so users must check with their local authority before delivery.

Employers and regulators will be able to check whether individuals have completed units that include the 100 hours of performance evidence by checking the individual’s ‘Statement of attainment’ (the certificates that individuals receive at the end of their training) to see which units have been completed. The table below lists the meat safety inspection units and notes which units include the 100 hours for assessment.

	Unit code
	Unit title
	Unit requires 100 hours of performance for assessment?

	AMPMSY4X1
	Perform ante and post-mortem inspection - Ovine and Caprine
	Yes

	AMPMSY4X2
	Perform ante and post-mortem inspection - Bovine
	Yes

	AMPMSY4X3
	Perform ante and post-mortem inspection - Porcine
	Yes

	AMPMSY4X4
	Perform ante and post-mortem inspection - Poultry
	Yes

	AMPMSY4X5
	Perform ante and post-mortem inspection - Ratites
	Yes

	AMPMSY4X6
	Perform ante and post-mortem inspection - Camels
	Yes

	AMPMSY4X7
	Perform post-mortem inspection - Wild game
	Yes

	AMPMSY4X8
	Perform ante and post-mortem inspection - Rabbits
	Yes

	AMPMSY4X9
	Perform ante and post-mortem inspection - Deer
	Yes

	AMPMSY4X10
	Perform ante and post-mortem inspection - Equine
	Yes

	AMPMSY4X11
	Perform ante and post-mortem inspection - Alpacas or Llamas
	Yes

	AMPMSY4X12
	Perform ante and post-mortem inspection - Calves
	Yes

	AMPMSY4X14
	Conduct ante and post-mortem inspection in micro meat processing premises
	No

	AMPMSY4X15
	Conduct post-mortem inspection in micro meat processing premises - Wild game
	No

	AMPMSY3X3
	Conduct ante-mortem inspection and make disposition
	No



Note that the units with titles that begin with ‘Perform…’ require the 100 hours of Performance Evidence, whereas the units with titles that begin with ‘Conduct…’ do not include the 100 hours.

As stated above, the logbook of 100 hours of performance is just one form of evidence that must be produced for assessment for most meat safety inspection units. As with all units, there must also be evidence of the assessment of knowledge to address the dot points listed in the ‘Knowledge Evidence’ field of the Assessment Requirements. There must also be three forms of evidence for the assessment.

Pathways into different meat safety workplaces
Meat inspectors who hold one of the ‘micro’ units who want to transition to work in large domestic or export meat premises, will need to upgrade their qualifications to hold at least one species-specific unit with the 100 hour assessment requirement. This will involve being enrolled in the relevant unit with an RTO that has the relevant unit, or units, on their scope of registration. This scenario is the same for meat inspectors who hold just one species-specific ‘Ante and post-mortem inspection’ unit, who want to transition to work in plants that cover other species.

By way of example, an individual who holds one of the ‘micro’ units, or ‘AMPMSY4X2 Perform ante and post-mortem inspection – Bovine’, and who wants to work in a plant that processes sheep and goats, then the individual will need to be enrolled (and consequently assessed) for the unit ‘AMPMSY4X1 Perform ante and post-mortem inspection - Ovine and Caprine’. If this is the first unit the individual has undertaken with the 100 hour requirement for assessment, then the 100 hour logbook must be completed. If the second unit also has the 100 hour requirement, then the hours can be reduced to 50 hours logged for assessment (see details in Assessment Requirements of units).  

Meat safety regulators (or controlling authorities)
Note that the regulations for meat safety, and the qualifications required of meat safety inspectors, vary between the states and territories. Users should check local requirements.
	Jurisdiction
	Responsible department

	Commonwealth 
	Department of Agriculture, Water and the Environment

	Queensland
	Safe Food Production Queensland

	New South Wales
	Department of Primary Industries

	Australian Capital Territory
	Health Protection Service

	Victoria
	PrimeSafe

	Tasmania
	Department of Natural Resources and Environment Tasmania, Primary Produce Safety Program, Biosecurity Tasmania

	South Australia
	Department of Primary Industries and Regions

	Western Australia
	Department of Health

	Northern Territory
	Department of Primary Production



Co-assessment for AMPWHS2X1 Sharpen and handle knives safely
The unit AMPWHS2X1 Sharpen and handle knives safely has an assessment condition that requires the Performance Evidence for the unit to be co-assessed with a meat processing unit that requires the use of a knife. This requirement has been added to ensure that the individual can maintain a sharp knife during the actual processing of meat. Example units for co-assessment would include units such as an ‘Ante and post-mortem inspection’ unit, a boning unit, or a slicing unit – any unit that requires the use of a sharp knife.

Co-assessment means that the Performance Evidence for the two units must be assessed at the same time. How the evidence of the assessment is recorded is up to the RTO to determine, but as an example, it could involve an observation checklist for each unit, or it could be a checklist for each unit. The important aspect is that the individual should be observed sharpening and maintain the sharp edge on a knife while carrying out a real meat processing task.
Preparing for mandatory workplace requirements
Mandatory workplace requirements refer to requirements for skills and knowledge to be demonstrated, and evidence collected, in a workplace.
Gearing up for assessment of units that stipulate mandatory work requirements will take some negotiating. Many learners will already be in workplaces but nonetheless, RTO staff will need to negotiate with the hosting workplace to:
· get access to the site for assessors
· negotiate times, dates and opportunities for the individual to be assessed 
· set up initial meetings between the host organisation and the RTO to explain expectations.
Where there is a requirement for performance evidence to be logged, or for a workplace diary to be kept and signed off by a ‘suitable qualified supervisor’, the RTO will need to meet with the potential supervisor to:
· ensure s/he is suitably qualified to sign the log book (see above)
· explain the expectation that in signing off on hours performed by the individual, the supervisor has actually seen the individual carry out the work specified in the Performance Evidence of the unit.
It will also be helpful to explain the background to mandatory workplace requirements and the fact that the meat processing industry as a whole, see them as an integral part of the training and assessment and ensure that successful individuals have the ability to actually perform duties in a real workplace. In the case of the Meat Safety Inspection qualifications, the record of 100 hours of performance for assessment, or more if the individual takes up more than one ‘Ante and post-mortem inspection’ unit, goes a long way to reassuring representatives from countries that import Australian meat, that Australian qualifications for meat safety inspectors are equivalent to international qualifications in those countries. 
Qualifications that contain units with mandatory workplace requirements will show a hash (#) next to the unit code. The following sentence will be included in the qualification:
‘A hash (#) next to the unit code indicates mandatory workplace requirements which must be met when assessing this unit. Please refer to the individual unit’s Assessment Requirements for details.'  
Foundation skills
The revised units of competency have content added to the Foundation Skills field of the unit. The skills identified connect to the Australian Core Skills Framework, covering:
· Learning
· Reading
· Writing
· Oral communication 
· Numeracy.
Not all units include all of these skills. The intent of the information in this field is to pick up on the foundation skills that are not explicit in the Performance Criteria of the units, highlighting that the skill is important to carrying out the overall job task described in the unit of competency.
For example, in the unit AMPQUA4X11 Calculate carcase yield in a boning room, the following skills are noted in the foundation skills field.
	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 workplace procedures and legislative responsibilities 

	Writing
	Record weights using digital and/or paper-based formats

	Numeracy
	Carry out calculations to identify yields, including percentages (%)
Weigh cuts of meat (g, kg)
Calculate actual and expected carcase yields 



The skills noted in the table must be addressed as part of the training for this unit, in the context of the job task. There is no industry requirement for these skills to be separately assessed, unless specifically noted in the Assessment Requirements for the unit.
For further information about the Australian Core Skills Framework, go to: https://www.dese.gov.au/skills-information-training-providers/australian-core-skills-framework. 
Other
Note about Australian Standards
There are many references to specific Australian Standards throughout the units of competency. If and when these standards are updated, then reference must be made to the successor.
Note about ‘Industry standards’
Many units refer to ‘industry standards’ in the Performance Criteria and sometimes in the Assessment Requirements. Industry standards set the standard for the work to be performed, and may include documents such as Work Instructions, Safe Work Method Statements (SWMS), Standard Operating Procedures (SOPs), or they may be broader statements of standards, such as AUSMEAT Standards, Meat Standards Australia (MSA) Standards, or standards set by regulators.
Usage of terms
Some of the language used in the training package components has been updated to align with the AS 4696:2007 Australian standard for the hygienic production and transportation of meat and meat products for human consumption. For example, the work ‘plant’ has been replaced with ‘premises’ on many occasions, and ‘enterprise’ has often been replaced with ‘workplace’. 
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