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	Title
	Prebatch ingredients for food or related product production

	Level
	2
	Credits
	2


	Purpose
	People credited with this unit standard are able to: prepare to prebatch; and prebatch, ingredients for food or related product production.


	Classification
	Food and Related Products Processing > Food and Related Product Production


	Available grade
	Achieved


Guidance Information
1
Legislation relevant to this unit standard may include but is not limited to the:
Health and Safety at Work Act 2015.
Food Act 2014.
Food Regulations 2015.
Resource Management Act 1991.
2
Definitions

Equipment refers to items such as hoppers, buckets, silos, scales, bins, trolleys, forklifts, block and tackle.

Ingredients refer to items such as wet or dry bulk foods, beverages, personal care or household products.


Organisational procedures refer to documents that include: worksite rules, codes, and practices; equipment operating instructions; manufacturer’s specifications; production specifications; documented quality management systems; and health and safety requirements, including the use of PPE.

PPE refers to personal protective equipment such as protective clothing, gloves, safety glasses, headwear, footwear, hearing protection, safety devices.

Related products refer to beverages, household products, or personal care products.

3
Assessment information


All activities and evidence must be in accordance with organisational procedures.

Outcomes and performance criteria
Outcome 1

Prepare to prebatch ingredients for food or related product production.

Performance criteria

1.1
Ingredients for prebatching are prepared.

1.2
Ingredients for prebatching are checked for availability, sufficient quantity for production, and to ensure they conform to production specifications.
1.3
Prior to use, equipment is checked for operability, cleanliness, and any possible contamination.

1.4
Prior to use, containers for prebatched ingredients are checked for cleanliness, identification of intended contents, and availability of sufficient quantity for prebatched ingredients.

Outcome 2
Prebatch ingredients for food or related product production.

Performance criteria

2.1
Ingredients are prebatched.

Range
may include but is not limited to – minimal ingredient wastage.
2.2
During use, prebatched ingredients are checked to ensure they conform to production specifications.

2.3
Prebatched ingredients are stored in containers that protect ingredient integrity.

2.4
Opportunities to rework non-conforming product are maximised.
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