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VET Train Pty Ltd    
MTM40307 Certificate IV in Meat Processing (Quality Assurance)
The qualification MTM40307 – Certificate IV in Meat Processing (Quality Assurance) is designed for those employees who demonstrate understanding of a broad knowledge base incorporating some theoretical concepts, applies solutions to a defined range of unpredictable problems, identified and applies skill and knowledge areas to a wide variety of contexts with depth in some cases, identifies, analyses and evaluates information from a variety of sources, takes responsibility for own outputs in relation to specified quality standards and/or takes limited responsibility for the quantity and quality of the output of others.
C
Prior to entry into this qualification, an appropriate Cert II or III must be completed.

The qualification consists of 18 Units of Competency made up of 15 Core units and 3 Elective units.

Core Units of Competency in this qualification include:

MTMMP1C Maintain personal equipment

MTMMP2C Apply hygiene and sanitation practices

MTMMP3C Apply quality Assurance practices

MTMMP4C Follow safe work policies and procedures

MTMMP5C Communicate in the workplace

MTMMP6C Overview the meat industry

MTMMP70C Participate in OH&S risk control process

MTMMP72C Facilitate hygiene and sanitation performance

MTMCOR401A Manage own work performance

MTMCOR402A Facilitate quality assurance process
MTMMP79C Participate in ongoing development and implementation of a HACCP and Quality Assurance system

MTMMP90C manage/oversee and external audit of the establishment’s quality system

FDFFSACA Access compliance with food safety programs
FDFFSCHZA Identify, evaluate and control food safety hazards
FDFFSCOMA Communicate and negotiate to conduct food safety audits
The qualification is nationally recognised and can only be delivered by a Registered Training Organisation (RTO) that complies with the governing standards of quality control and quality training and assessment.  

Upon successful completion of the course assessments you will awarded a:

Certificate IV in Meat Processing (Quality Assurance)
The qualification process also recognises your existing skills and knowledge.  Recognition of Prior Learning (RPL) is a process where the participants existing skills and knowledge are matched against the requirements of the qualification.  If the participant is assessed as already having achieved competency the course can be reduced in duration.
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