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	Title
	Produce marinated poultry products using an injection marinating machine

	Level
	3
	Credits
	4


	Purpose
	People credited with this unit standard are able to: prepare to marinate poultry products using an injection marinating machine; marinate poultry products using an injection marinating machine; complete the injection marinating process, and grade injection marinated poultry products.


	Classification
	Food and Related Products Processing > Food Production - Poultry Products


	Available grade
	Achieved


Guidance Information
1
Legislation relevant to this unit standard includes but is not limited to the: 
Health and Safety at Work Act 2015.
Animal Products Act 1999.
Resource Management Act 1991.


Food Act 2014.
Food Regulations 2015.

Australia New Zealand Food Standards Code, available at http://www.foodstandards.govt.nz/.
2
Definitions

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.


Pick-up check refers to the marination quality check that ensures marination of product meets product specification standards.

3
Assessment information


All activities and evidence must be in accordance with organisational procedures.
Outcomes and performance criteria
Outcome 1

Prepare to marinate poultry products using an injection marinating machine.

Performance criteria

1.1
Product specifications and quantities are established from product order.

1.2
Marinade is prepared to meet product order.

Outcome 2

Marinate chicken products using an injection marinating machine.
Performance criteria

2.1
Machine is set up and operated.

2.2
A marination pick-up check is performed.
2.3
Machine is adjusted until marinade pick-up meets product specifications.

Outcome 3

Complete the injection marinating process.

Performance criteria

3.1
Documentation is completed.

3.2
Machine is cleaned and flushed.

Outcome 4

Grade injection marinated poultry products.

Performance criteria

4.1
Products are graded.

4.2
Seconds are identified and actioned.
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