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	Title
	Manage the condition of live crustaceans and maintain their display and/or holding system

	Level
	4
	Credits
	8


	Purpose
	People credited with this unit standard are able to: explain the water quality requirements for maintaining a live crustacean display and/or holding system; manage the condition of live crustaceans in their display and/or holding system; and maintain a live crustacean display and/or holding system.


	Classification
	Seafood > Seafood Retailing


	Available grade
	Achieved


Guidance Information
1
Definitions


Company requirements refer to instructions to staff on policy and procedures that are communicated in an oral or written form.  These requirements must include legislation and safety requirements and may include but are not limited to, industry codes of practice and standards;


Legislative requirements refer to those requirements that are relevant to company operation and include but are not limited to – Food Amendment Act 1996, Health and Safety at Work Act 2015, and their subsequent amendments.

2
All work practices must meet company safety requirements.  The company safety requirements must meet the obligations of the Health and Safety at Work Act 2015, and subsequent amendments.

Outcomes and performance criteria
Outcome 1

Explain the water quality requirements for maintaining a live crustacean display and/or holding system.
Performance criteria

1.1
Explanation includes the checks and tests that are carried out in accordance with company requirements.

Range
may include but is not limited to – temperature, pH, ammonia, salinity, nitrates.

1.2
The explanation includes the optimal water quality for the display and/or holding system in accordance with company requirements.

Range
may include but is not limited to – temperature, pH, ammonia, salinity, nitrates.

1.3
The explanation includes the impact of loss of water quality on the species.

Range
may include but is not limited to – temperature, pH, ammonia, salinity, nitrates.

1.4
The explanation includes stock loading and the impact of the bio-filter.

Outcome 2

Manage the condition of live crustaceans in their display and/or holding system.

Performance criteria

2.1
Potential and/or recurring problems associated with live crustaceans in their display and/or holding system are identified, and corrective action is taken.

2.2
Where the problem remains unsolved, advice and assistance is sought from industry experts in accordance with company requirements.

Range
industry experts may include but are not limited to – sea specialist, merchandising manager, seafood manager, live product environment suppliers, manufacturer’s engineers, Seafood Industry Council;


evidence is required for one industry expert.

2.3
Quality and quantity of product stored in display and/or holding system is in accordance with company requirements and/or manufacturer’s recommended load limits.

Outcome 3

Maintain a live crustacean display and/or holding system.

Performance criteria

3.1
Display and/or holding system is set up and operated in accordance with company requirements.

3.2
The display and/or holding system is maintained in accordance with company requirements.
Range
maintenance may include but is not limited to – visual checking, cleaning, action taken in response to identified problems.

3.3
Display and/or holding systems tests are performed in accordance with company requirements.

Range
tests may include but are not limited to – filters, temperature fluctuations, ammonia, 
hydrometer, nitrates.

3.4
Unsaleable stock is removed, recorded, and disposed of in accordance with company requirements.

3.5
Stock loading is suitable to allow the bio-filter to achieve maximum capacity in accordance with company requirements.
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