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Brief Job DescriptionA Butcher is responsible for eviscerating, splitting, cutt
trimming and preparing meat and poultry using knives, cleavers, meat setesto the
specifications intended for commercial, indtat, whole sale or retail sale. S/he
expected tomaintainfood safety anchygiene inthe work environment

Food Industry
Capacity & Skill
Initiative

FICCI office

1, Federation House
Tansen Marg

New Delhi110001
91-11-23738760670
E mail:

Personal Attributes:A Butcher must be able toead andwrite. S/he must posse

hand eye ceordination, dexterity, knife techniques, physical strength and stamin
addition, s/he must also be able to lift heavy weights, stémdlong hours,posses:
good health and persondiygiene and have amnderstanding of food safety standard
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Qualifications Pack Code FIC/Q3004

Job Role Butcher

Credits NSQF) TBD Version number 1.0

Sector Food Processing Drafted on 23/08/ 2015
Subsector Meat and Poultry ISV ETo el 30/03/2016

Occupation Processing NI EVEAEICEN 30/03/2019
NSQC clearance date N/A

Job Role Butcher

A Butcher is responsible for evisceratingpliting, cuting,
trimming, deboningmeat and poultry, procedsg carcasses
Role Description into primary and secondary cuts using knives, cleavers,
saws to consumer sized portions, and maintaining food sg
& hygiene in work environment
NSQ~HRevel 4

Minimum Educational Qualifications | Class 5, preferably

Maximum Educatnal Qualifications | Not applicable

1. Type of meat cuts
Training 2. Meat cutting tqols and equipments
(Suggested but not mandatory) 3. Computgr basics _
4. Waste disposal technigues
Minimum Job Entry Age 18years
Experience 0-1 years irmeat & pultry processing
Compulsory:
1. FIC/N308 Prepare and maintain work area and proce
machineries

2. FIC/I8009Prepare fobutchery
3. FIC/B010Carry out lntchery of meat and poultry
Applicable NationalOccupational 4. FIC/I8011Complete documentation and record keepit

Standards KOS) related to butchery
5. FIC/M001 Ensuredod safety hygiene and sanitation

for processing food products

Optional:
N.A.

Performance Criteria As described in the relevant OS units
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Keywords /Terms

Description
Sector is a conglomeration of different business operations haimdar
Secbor businesses and interests. It may also be defined as a distinct subset of the
economy whose components share similar characteristics and interests.
Subsector is derived from a further breakdown based on the characteristicg
Subsector . .
and interess of its components.
) Occupation is a set of job roles,which perform similar/related st of
Occupation functions in an industry.
Function is an activity necessary for achieving the key purpose of the secto
Function occupation, or area of work, whiadan be carried out by a person or a group
persons. Functions are identified through analysis and form the basis of OS
1o Role Jdb role definesa unique set of functionsthat together form a wique
employment opportunity in an organization.
OSspecifythe standards of performance anindividual must achieve when
oS carrying out a function in the workplace, together with the knowledge and
understanding they need to meet that standard consistently. Occupational
Standards are applicable both in thedian and global contexts.
Performance Performance Criteria are statements that together specify the standard of
Criteria performance required when carrying out a task.
NOS NOS are Occupational Standards which apply uniguely in the Indian contex
Qualifications Pack Quialifications Pack Code is a unigue reference code that identifies a
Code qualifications pack.
Quialifications Pack comprises the set of OS, together with the educational,
Qualifications Pack training and other criteria requéd to perform a job role. A Qualifications Pac
is assigned a unique qualification pack code.
Unit Code Unit Codg is a unique identifier for an Occupational Standard , whick
RSY2U0SR o0ée |y WYbQ
. Unit Title gives a clear overatiatement about what the incumbent should be
Unit Title
able to do.
Desription givesa shat summary of the unit content. Thiswould be helpful to
Description anyone searching on a database to verify that this is the appropriate OS thg
are looking for.
Krowledge and Underdanding are statementswhich together specifythe
Krowledge and : : . o o
. technical, generic, professional and organizational specific knowledge that
Underganding o ; i
individual needs in order to perform to the required standard.
L Organizational Context includes the way the organization is structured and
Organizational . . : .
Context it operates, including the exten_t (_)f operative knowledge managers have of
their relevant areas of responsibility.
Technical Technical Knowledge is the specific knalge needed to accomplish specific
Krowledge designated responsibilities.
Core illsor Generic Core Skills or Generic Skills are a group of skills that are key to learning an
Skils working in today's world. These skills are typically needed in any work
environment. In the context of the OS, these include communication relateq
skills that are applicable to most job roles.
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Clean In Place
COP Clean Out Of Place
ERP Enterprise Resource Planning
FIFO Firstin First Out
FEFO First Expiry First Out
FSSAI Food Safety and Standards Authority of India
GMP Good Manufacturing Practice
GHP Good Hygiene Practices
HACCP Hazard Analysis and Critical Control Point
NOS National Occipational Standard
NSQF National SKi Qualification Frarmework
oS Occupational Standard
PC Performance Qriteria
QP Qualification Pack
SSC Secor Skil Gouncil
SOP Standard Operating Procedure
QMS Quality Management System
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FIC/N3008 Prepareand maintain work area and process machineries for
butchery

National Occupational
Standard

Overview
This OS unit is about preparing work area for hygiene and safety, and ensuring performance,

efficiency and maintenance of process machineries and tools as per the specifications and
standards of the organization.
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FIC/N3008 Prepareand maintain work area and process machineries for
butchery

H_r;;-kl;'tle Prepare and maintain work area and process machineffi@sbutchery

ThisOSunit is aboutpreparingand maintaining wdg area and process machineries
considering the specifications and standards of@ahganization
This unit/task covers the following:

1 Prepare and maintainvork areafor butchery

1 Prepare and maintaiprocess machineries and todts butchery

Description

h OOdzL

Scope

Performance Criteria(PC) w.r.t. the Scope

Element Performance Criteria
Prepare and maintain| To be competent, the user/individual must be able to:
work areafor PCL1. clean and maintain the cleanliness of the work area using approved sanit
butchery and keep it free from dust, waste, flies and pests

PC2. ensure that the work area safe and hygienic for food processing
PC3. dispose waste materials as per define®@Pand industry requirements

7

bl A2yl ¢

Prepare and maintainj- To be competent, the user/individual must be able to:
process machineries PC4. check the working and performance of all machineges tools used for

and toolsfor process such ameat cutters de-boners trimmers, carcass washeknives
butchery cleaver grinders.and saysterilizer etc.

PC5. clean the machineries and tools used waghprovedsanitizers flowing SOP
PC6. place the necessary tools require¥3ér process

PC7. attend to the minor repairs/ faults of all machines, if required

Knowledge and Understanding (K)

A. Organizational Theuser/individual on the job needs to know and understand:
Context KA1. hygeine requirements and standards relavnat to food processing unit
(Knowledge of the| KAZ2. standards and procedures followed in the organisation for cleaning proce
company / and to disinfect equipment/ tools
. KAS3. job responsibilities/duties to maintian hygiene standards
grganlzatlon e KA4. dress code to be followed
its processes) KA5. whom to approach for support in order to obtain work related instructions
clarifications and support
KAG. relevant people and their responsibilities withime work area
KA7. importance of following hygiene, safety and quality standards and the imj
of not following the standards

Page |6



£ FICSI NOS Ve iE

National Occupational Standards Skill Develo pment
Corporation

Faod weasty Capmoty oot 38 venit

FIC/N3008 Prepareand maintain work area and process machineries for
butchery
B. Technical The user/individual on the job needs to know and understand:
Knowledge KB1. types ofchemicals materials and equipment required for the cleaning and

maintenance
KB2. cleaning processo disinfect equipment/ tools
KB3. supplier/manufacturersnstructions related to cleaning and maintenance
KB4. knowledge of Food Safety Standards and Regulations (as per FSSAI)
KB5. knowledge ofegal regulatios pertaining to work place such hsalth and
safety, recommended dosage for use of sanitizeositrol of substances
hazardous to health, handling/storage/ disposal/ cautions of use of sanitize
and disinfectants, fire precautions, occurrences, hygiene practice, disposa
waste, environmental protectigretc.

A. Core Skills/ Writing Skills
Generic Skills

The user/ individual on the job needs to know and understand how to:
SA1l. note the information communicated by the supervisor
SA2. note the raw materials used for production and the finished products
produced
SA3. note the readings of the proceparameters and provide necessary
information to fill the process chart
SA4. note down observations (if-any) related to the process
SA5. write information documents to internal departments/ internal teams
SA6. note down the data for online ERIP as per applicability irhe organization
Reading Skills

The user/individual on the job needs to @ and understand how to:
SA7. read and interpret the process reqtired for producing various types of
products
SA8. read and interpret and process flowchart for all'products produced
SA9. readequipment manuals and process documents to understand the
eguipments operation and process requirement
SA10.read internal information documents sent by internal teams
Oral Communication (Listening and Speaking skills)

The user/individual on the job needs to know and understand how to:
SA11.discuss task lists, schedules and activities with the supervisor
SA12.effectively communicate with the team members
SA13.question the supervisor in order to understand the nature of the proband

to clarify queries
SA14 .attentively listen and comprehend the information given by the speaker
SA15.communicate clearly with the supervisor and cross department s@mthe
issues faced during process
B. Professional Skill§ Decision Making
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butchery

Theuser/individual on the job needs to know and understand how to:
SBlanalyse critical points in day to day tasks through experience and observat
and identify control measures to solve the issue
SB2.handle issues in case the supervisor is not available (ah@eauthority
matrix defined by the organization)
Plan and Organize
The user/individual on the job needs to know and understand how to:
SB3plan and organize the work order and jobs received from the supervisor
SB4organize raw materials and packagimgterials required for all products
following the instruction provided by the supervisor
SB5plan and prioritize the work based on the instructions received from the
supervisor
SBé6plan to utilise time and equipment's effectively
SB7organize all process/ equipmentanuals so as to access information easily
SB8.support the supervisor in scheduling tasks for helper(s)
CustomerCentricity
The user/individual on the job needs to know and understand how to:
SB9understand customer requirements and their priority ar$pond as per their
needs
Problem Solving
SB10support supervisor in solving problems by detailing out problems
SBi1discuss the possible solutions with the supervisor for problem solving
Analytical Thinking
The user/individual onthe job needs to know amdlerstand how to:
SB12apply domain informatiorabout mamienance qocesses and technical
knowledge about tools and equip
Ciitical Thinking
The user/individual on the job needs to know and understand how to:
SB13use common sense and make judgmentsay to day basis
SB14use reasoning skills to identify and resolve basic problems
SB15wuse intuition to detect any potential problems which could arise during
operations
SB16use acquired knowledge of the process for identifying and handling issue
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NOS VerC®inomol

NOSCode FIC/N30®

Credits(NSQF) TBD 1.0

Industry Food Processing IR 23/08/2015

Industry Subsector Meat and Poultry | Last reviewed on 30/03/2016
Occupation Processing 30/03/2019

Back to Top
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National Occupational
Standard

Overvi ew

This OS units about preparing for butchery of meat and poultry through planning machinery
utilization and manpower requirement and sterilizing tools and equipments.
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FIC/N3009 Prepare forbutchery

Unit Code

Unit Title
(Task)

Description ThisOSunit is aboutpreparing forbutchery of meat and poultry

FIC/N300®

Prepare for butchery

h OOdzL

This unit/task covers the following:
Scope 1 Planequipment utilization
1 Prepare fobutchery

Performance Criteria(PC) w.r.t. the Scope

Element Performance Criteria
Plan equipment To be competent, the user/individual must be able to:
utilization PCL1. ensure the working and performance of each equipment required for proc

PC2. calculate the process timfer performing cuts

PC3. plan to utilize machineries for various species without affectirgduality of
the meat , andptimize process and save energy

PC4. allot responsibilities/ work:-to the assistants and helpers

bl GAZ2YI

Prepare for butchery | To be competent, theiser/individual must be able to:
PC5. read and understand the production order from the supervisor

PC6. weigh the raw materials (meat and poultry) required for the batch

PC7. check the conformance of raw matesjal quality to standards, through phys
parameters and byeferringto the quality analysis report from the supplier
internal lab and veterinary inspector

PC8. ensure working and performance of required machineries and tools

PC9. sharpen and adjust cutting equipment

PC10sterilize the tools and equipments

PC11keep the tools accessible to attend repairs/faults in case of breakdown

Knowledge and Understanding (K)

A. Organizational The user/individual on the job needs to know amierstand:
Context KAL. organization standards, process standards and procedures followed in th
(Knowledge of the organisation o
company / KA2. types of products produced by the organisation

KA3. job responsibilities/duties and standard operating procedures relavant to
_ preparation for production

its processes) KA4. provisionof wages, working hours as per organisation policy

KA5. food safety and hygiene standards followed

organization and
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FIC/N3009 Prepare forbutchery
B. Technical The user/individual on the job needs to know and understand:
Knowledge KB1. types and species of raw materials (meat and poultry) puediucts obtained

A. Core Skills/
Generic Skills

from each raw materials

KB2. types of machineries used in processing and machineries used in the
organisation

KB3. maintenance of process equipments

KB4. supplier/manufacturers instructions related to machineries

KB5. sterilization procedures for knivesqdls and equipments

KB6. basic mathematics

KB7. quality parameters, basic food microbiology and quality assessment base
physical parameters

KB8. cleaning proceduresuch as CIP and COP

KB9. food safety and hygiene

KB10.GMP

KB11.HACCP

Writing Skills

The user/ individual on the job needs to know and understand how to:

SAl. note the information communicated by the supervisor

SA2. note the raw materials used for production and the finished products
produced

SA3. note the readings of the procegarameters and provide necessary
information to fill the process chart

SA4. note down observations (if any) related to the process

SAS5. write information documents to in | departments/ internal teams

SAG6. note down the data for online ERI? as per applicability irhe organization

Reading Skills

The user/individual on the job needs to know and understand how to:
SA7. read and interpret the process required for producing various types of
products
SA8. read and interpret and process flowchart for all products produced
SA9. readequipment manuals and process documents to understand the
equipments operation and process requirement
SAlO0.read internal information documents sent by internal teams

Oral Communication (Listening and Speaking skills)

The user/individual on the job needs to know and understand how to:

SAlldiscuss task lists, schedules and activities with the supervisor

SA12 effectively communicate with the team members

SAl13guestion the supervisor in order to understand the nature of pineblem and
to clarify queries

SAl4 attentively listen and comprehend the information given by the speaker

SAl15communicate clearly with the supervisor and cross department tsamthe
issues faced during process

B. Professional Skills

Decision Making

Theuser/individual on the job needs to know and understand how to:
SB1. analyse critical points in day to day tasks through experience and observj
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and identify control measures to solve the issue
SB2.handle issues in case the supervisor is not available (ah@eauthority
matrix defined by the organization)
Plan and Organize
The user/individual on the job needs to know and understand how to:
SB3plan and organize the work order and jobs received from the supervisor
SB4organize raw materials and packagmgterials required for all products
following the instruction provided by the supervisor
SB5plan and prioritize the work based on the instructions received from the
supervisor
SBé6plan to utilise time and equipment's effectively
SB7organize all process/ equipmentanuals so as to access information easily
SB8.support the supervisor in scheduling tasks for helper(s)
CustomerCentricity
The user/individual on the job needs to know and understand how to:
SB9understand customer requirements and their priority are$pond as per their
needs
Problem Solving
The user/individual on the job needs to know and understand how to:
SB10support supervisor in solving.problems by detailing out problems
SB11ldiscuss the possible solutions with the supervisor for problem solving
Analytical Thinking
The user/individual on the job_needs to know and understand how to:
SB12apply domain informatiorabout maintenance focesses and technical
knowledge about tools and equippgeqt
Ciitical Thinking
The user/individual on the job neetts know and understand how to:
SB13use common sense and make judgments on day to day basis
SB14use reasoning skills to identify and resolve basic problems
SB15use intuition to detect any potential problems which could arise during
operations
SB16.use acquired knowledge tifie process for identifying and handling issues
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Food Processing

| Drafted on 23/08/ 2015

Meat and Poultry

| Last reviewed on 30/03/2016

Processing

3000372019
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FIC/N301( Carry out butchery of meat and poultry

National Occupational
Standard

Overview

This OS unit is about butchergf meat and poultry in orderto obtain cut, trimmed and
deboned meat from various species of animals and birds using tools and machineries as per
specifications and standards of the organization.
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FIC/N301( Carry out butchery of meat and poultry

Unit Code

Unit Title
(Task)

FIC/N3@0

Carry outbutchery of meat and poultry

ThisOSunit is aboutobtaining cut, trimmed and deboned meat from various specie
Description of animals and birds using tools and machineries as per specifications and stand
of the organization

This unit/taskcovers the following:

Eviscerate split, wash, cut, trim and debaacasses

Eviscerate, chill, cutt, trim debormoultry

Carry out retail store butchery

Carry out pst production cleaning and regular maintenance of equipment
Provide on the job training to the trainees

h OOdzL

Scope

E R I

Performance Criteria(PC) w.r.t. the Scope

Element Performance Criteria

Eviscerate, split, To be competent, the user/individual must be able to:

wash, cut, trim and PCL1. receive carcass in tHeutchering line table (in-.case of lamb) or hoisted on

debone carcasses railing (in case of beef), check the tag on the carcass for slaughteatithe
any important information an@ssess the quality of the carcass through
physical parameters

PC2. start saw/electric saw and tearcass carefully along the middle line to ope
abdominal cavity

PC3. use knife to split and cut breast bome to loosen viscera so that it fall out
underits own weight on offal collection table

PCA4. start.electric saw and split the carcggs case of biggeramials such abeef)
down the backbone from the pelvis to the neck inte two halves (ha)ving

PC5. remove fat, all damaged or contaminated parts from carcass using knife {
improve/ standardize presentation of carcasses

PC6. start high pressure water spraying/jet $gs and wash carcass to remove
blood stains and improve appearance after chilling

PC7. inspect carcass through veterinary doctor/inspector to ensure it conform:s
quality standards.of the organisatiorad the carcass with details such as
types-of-animal, tira of slaughter, quality inspection findings, time entering
into refrigeration/cold storage roonretc.

PC8. set controls such a&mperature, relative humidity, air speed etaf
refrigeration/ cold storage room following sop for chilling carcass and
maintain ontrol parameters during the refrigeration period

PC9. push carcass hung on the rails into refrigeration/cold storage room and &
to chill for specified period following sop until it reached required
temperature

PC10check the temperaturef carcass by insertinthermometer probe into the
carcass to ensure inside of carcass has attained required temperature

PC11remove chilled carcass from refrigeration/cold storage and transfer to cut
area (in case of beef) or cutting table (in case of animals like goat, laaap <

bl GAZ2YI f
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Carry out butchery of meat and poultry

etc)

PC12cut the carcass using electric saw between the twelfth and thirteenth ribs
fore and hindquarters (quartering) (in case of beef)

PC13place the lamb carcass on the cutting talieannside up position (in case of
lamb), cut carcass with saw/ stelnife into three parts flank (cut from rib 1
to 6 from chest cavity), breast (cut at the end of hip bone) and foreleg

PC14 start electric saw and cut primal/wholesale cuts of beef from the forequar
like squarecut chuck, shank, brisket, plate and rib, dram the hindquarter
the flank, loin and round

PC15.using saw and knifeut lamb carcass into four primal cuts, shoulder (cut
between the fifth and sixth rib), rib (cut between the twelfth and thirteenth
i.e. the last rib), separate loin and legs/shank judtamt of the hip bones
(cut through the back where the curve of the leg muscles blends into the

PC16remove the kidney knob consisting of kidney and fat from the loin, trim so
bone and remove fat from primal cuts, scarp off bone dust

PC17check the qualityf primal cuts/ whole sale/customer sized cuts, sample &
transfer to quality lab for analysis

PC18weigh meat, start vacuum packaging machine and vaepack meat in
suitable packaging material, transfer to refrigeration/cold storage room ar
store maintaning storage temperature

Eviscerate, chill, cut,
trim and debone
poultry

To be competent, the user/individual must be able to:
PC19receive stunned; décathered, head cut bird on the butchering line

suspended by the leg on solid wiackles attachedctanaeyor system

PC20make an incision carefully using p knife such that intestine is not cut,
cut round the vent big enough to place a hand inside the carcass

PC21 pull and remove the offal out of carcass using hand and drop on the offal
collection line

PC22inspect the intestine (viscera) for signs of disease or contaminations, if fo
contaminated remove the carcass from the processing line

PC23.cut liver, heart and gizzard from offal and place in appropriate trays, plact
inedible offal in the offal bin

PC24 inspect he carcass to ensure complete removal of offal

PC25 remove pieces of bone, excess skin and fat from meat by pulling away us
fingers, remove gristle, tendons from the meat using tools like scissors

PC26start high pressure water spraying/jet system/insioletside carcass washer
and wash inside and outside of carcass with water/chlorinated water

PC27transfer the eviscerated bird in the chilled water tank or screw chiller/wate
dripper to remove water and clitarcass

PC28.operate band saw meat cutter machine or manually cut chilled carcass td
halves, quarters, legs, thighs, wings, breasts, drumstitks

PC29remove bone from the cut meat (usually breast and thigh) for making
deboned meat, cut deboned meat to custer requirement

PC30perform specialtycutting to produce products such genders and nuggets
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according to customer specifications
PC31.check the quality of carcass or maatough physical parameters such as
colour, blood clots, broken bones, remains of organfeather etc , inspect
for damage, poor dressing, sample and transfer to quality lab for analysi
PC32pack the carcass, cut meat and deboned meat in suitable packing materi
and transfer to refrigeration/ cold storage room and store maintaining
storage paraneters

Carry out etail store | To be competent, the user/individual must be able to:

butchery PC33receive primal cut meat, check weight, check the quality of nil@aigh
physical parameters such eslour, appearance etc

PC34 set controls or refrigerationoom/system and load the meat, transfer meat
into refrigeration room/system and store maintaining storage conditions

PC35.cut and trim larggoortions of meat intssmaller portions such ageaks,
chops, roasts, and other cuts, as per customer requirement

PC36weighcut and trimmed meat, wap/pack in the suitable packaging material,
collect money and sell to the customer

Carry out st To be competent, the user/individual must be able to:

production cleaning PC37clean the workarea, machineries, equipment and tools using recommend

and regular cleaning agents and sanitizers

maintenance of PC38attend minor repairs/faults of all machines (if any)

equipments PC39ensure periodic (daily/weekly/mo /quarterly/half yearly/annual)
maintenance of all machines and ipmeotlowing the SOP or following

suppliers instructions/manuals

Provide on the job To be competent, the user/individual must be able to:
training to the PC40 provide training on various species of animals-and birds, various product

trainees handled, specificatins and standards of the organization

PC41 provide training on entireneat and poultry processing suchfzndling
carcass, evisceration, cutting, trimming and deboning of meat, chilling,
packing and refrigeration of meat and poultry

PC42 provide training on handlim machineries and tools used in meat and poultt
processing

PC43 provide training on refrigeration and cold storage techniques for meat anc
poultry

PC44 provide training on documentation and record keeping

PC45 provide training on maintaining work area, food hygiene aaditation

Knowledge and Understanding (K)

A. Organizational The user/individual on the job needs to know and understand:
Context KA1. organization standards, process standards and procedoilesved in the

(Knowledge of organisation
KA2. types of products and bgroducts produced by the organisation
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the company / KAS3. code of business conduct
organization and KA4. dress code to be followed
its processes) KAS. job responsibilities/duties and standard operating procedures relavant to

prodution process

KAG. internal processesKe procurement, store management, inventory
management, quality management and key contact points for query
resolution

KA7. provision of wages, working hours, accident compensation as per
organisation policy

KA8. food safety and hygiene standards followed

B. Technical The user/individual on the job needs to know and understand:

Knowledge

KB1. types and species of animals and birds and products (meat and meat
products) obtained from different speciesdbasic anatomy of animals and
birds

KB2. standard procedures, methods, equipment and tools used in meat and
poultry processing

KB3. various religious laws

KB4. performing meat cuts of all species of animals and bimsat cuts, grades
and varieties of meats

KB5. methods of handling and storing meat and meabgiucts

KB6. types of machineries, equipments and tools used indtganization andafe
handling of sharp tools and equipments

KB7. maintenance of machineries, equipments and tools

KB8. basic mathematics

KB9. procedures for disposal of waste

KB10.quality parameters, basic foadicrobiology and quality assessment based
physical parameters

KB11 storage procedures for carcass and meafrigeration and cold storage
techniquesand packaging requirements for meat and meat products

KB12.customer evaluation and satisfaction

KB13.cleaning procedressuch as CIP and Cé@iiknowledge ofanitizers and
disinfectants and its handling and storing methods

KB14 food laws and regulations on product, packaging and labedimbother food
safety and hygiene standards

Skills (S)
A. Core Skills/ Writing Skills

Generic Skills  The yser/ individual on the job needs to know and understand how to:

SAL. note the information communicated by the supervisor

SA2. note the raw materials used for production and the finished products
produced

SA3. note the readings othe process parameters and provide necessary
information to fill the process chart

SA4. note down observations (if any) related to the process

SAS5. write information documents to internal departments/ internal teams
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SA6. note down the data for online ERI? as per applicability in the organization
Reading Skills

The user/individual on the job needs to know and understand how to:
SA7. read and interpret the process required for producing various types of
products
SA8. read and interpret and process flowchdotr all products produced
SA9. read equipment manuals and process documents to understand the
equipments operation and process requirement
SA10.read internal information documents sent by internal teams
Oral Communication (Listening and Speaking skills)

The user/individual on the job needs to know and understand how to:
SAlldiscuss task lists, schedules and activities with the supervisor
SA12 effectively communicate with the team members
SA13question the supervisor in order to understand the nature of pineblem and
to clarify queries
SAl4attentively listen and comprehend the information given by the speaker
SA15communicate clearly with the supervisor and cross department tsamthe
issues faced during process
B. Professional Skill§ Decision Making
Theuser/individual on the job needs to know and understand how to:
SB1. analyse critical points in day to day tasks through experience and observ
and identify control measures to solve the issue
SB2.handle issues in case the supervisgr|s not available (ab@authority
matrix defined by the organization)
Plan and Organize
The user/individual on the job needs to know and understand how to:
SB3plan and organize the work order and jobs received from the supervisor
SB4organize raw materials and packagmaterials required for all products
following the instruction provided by the supervisor
SB5plan and prioritize the work based on the instructions received from the
supervisor
SBé6plan to utilise time and equipment's effectively
SB7organize all process/ equipmentanuals so as to access information easily
SB8.support the supervisor in scheduling tasks for helper(s)
CustomerCentricity
The user/individual on the job needs to know and understand how to:
SB9understand customer requirements and their priority argpond as per their
needs
Problem Solving
The user/individual on the job needs to know and understand how to:
SB10support supervisor in solving problems by detailing out problems
SB11discuss the possible solutions with the supervisor for problem solving
Analytical Thinking
The user/individual on the job needs to know and understand how to:
SB12 apply domain informatiorabout maintenance qocesses and technical
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knowledge about tools and equipment

Ciitical Thinking
The user/individual on the job neettsknow and understand how to:
SB13use common sense and make judgments on day to day basis
SB14use reasoning skills to identify and resolve basic problems
SB15use intuition to detect any potential problems which could arise during
operations
SB16use acquired knowledge tifie process for identifying and handling issues
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ThisOSunit is aboutdocumenting and maintaining records ofaw materials procesgs and
finished products related tdoutchery.
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Unit Code FIC/N3a1

Unit Title

(Task) Complete documentation and record keeping related boitchery

ThisOSunit is aboutdocumenting and maintainingecords ofraw materials,
procesesand finished productselated tobutchery
This unit/task covers the following:
1 Document and maintairrecords ofraw materialsrelated tobutchery
Scope 1 Document and maintan records ofproductionand process parameters
related tobutchery
1 Document and maintairrecords offinished productselated tobutchery

Description

h OOdzL

Performance Criteria(PC) w.r.t. the Scope

Element Performance Criteria

bl GAZ2Y I f

Document and To becompetent, the user/individual must be able to:

maintain records of PCL1. document and maintain record afetails of raw materis and packaging
raw materials materials such adetails of animal/bird or carcass from tag, species, weigh
related to butchery livestock/bird or carcass, health of livestock/bird or carcass, temperature

carcass, types of cuts magehysical properties of meat such as colour and
temperature etc,supplier details, reeiving date/ date of manufacture, expir
date, supplier quality document, quality parameters of all raw materials,
internal quality analysis report etc,_as per organisation standards

PC2. document and maintain record o ervatiofisany) related to rev
materials and packaging materials

PC3. loadthe raw materials details in ER#? future reference

PC4. verify the documents and track from finished product to raw materials, in
case of quality concerns and during quality management system audits

Document and To be competent, the user/individual must be able to:

maintain records of PC5. document and maintain record @roduction plan with details such #se
production schedule product details, production sequence, equipments and machinery details
and process efficiency and capacity utilization of equipment

parametersrelated

e PC6. document and maintain records of process details such as typmnof

material used, process (cuts) performed, machineries and tes#d, process
parameters {emperature, time, pressure etc as applicable) for entire
production and packaging in process chart or production log for all prody
produced

PC7. document and maitain records obatch size, production yield, wastage of
raw materials, energy utilization and final products produced

PC8. document and maintain record observations (if any) or deviations related
to process and production

PC9. load the productiorplan and proces details in ERI®r future reference
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PC10verify documents and track from finished product to ingredients, in case ¢
quality concerns and for quality management system audits

Document and To becompetent, the user/individual must be able to:

maintain records of PC1lldocument and maintain records tie finished products details such laatch
the finished products number, time of packing, date of manufacture, date of expiry, other label
related to butchery details, primary, secondary and tertiary packaging materior all finished

products, storage conditiongtc, as per organisation standards

PC12document and maintain record observations or deviations (if any) related
to finished products

PC13load thefinished product details in ER& future reference

PC14verify thedocuments and track from finished product to raw materials, in
case of quality concerns and for quality management system audits

Knowledge and Understanding (K)

A. Organizational Theuser/individual on the-job needs to-know and understand:
Context KA1. organization standards and procedures followed for documentation and
(Knowledge of record keeping ¥
the company / KA2. marks and a_lc_c_r(_adltathns of the organlsa}tlon _
STz E KA3. job re_spo_nS|b|I|t|es/dut|es for documentaion and records managemetité
organisation

its processes) KA4. ERBsoftware system used/follow the organisation
B. Technical The user/individual on the job needs to know and understand:
Knowledge KB1. documentation system followed in the organization like, production chart,

process chart and finished products chart
KB2. details to be recorded on raw materials and finished products
KB3. details to be recorded and maintained on process
KB4. methods to records and miiain records on observations (if any) related tq
raw materials, process and finished products
KB5. methods to track back the record from finished product to raw material
KB6. basic computer knowledge
KB7. entering the details ircRPsystem followed by the organisation

Skills (S)
A. Core Skills/ Writing Skills
Generic Skills

The user/ individual on the job needs to know and understand how to:

SALl. note the information communicated by the supervisor

SA2. note the raw materials used for production and the finished products
SA3. note the readings of the process parameters and provide necessary

information to fill the process chart

SA4. note down observations (if any) related to the process

SAb5. write information documents to internal departments/ internal teams
SA6. note down the data for onlin&RPor as per applicability in the organization
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Reading Skills

The user/individual on the job needs to know and understand how to:
SA7. read and interpret the process required for producing various types of
products
SA8. read and interpret and proces®wechart for all products produced
SA9. read equipment manuals and process documents to understand the
equipments operation and process requirement
SA10.read internal information documents sent by internal teams
Oral Communication (Listening and Speaksiglls)

The user/individual on the job needs to know and understand how to:
SAlldiscuss task lists, schedules and activities with the supervisor
SA12 effectively communicate with the team members
SAl13guestion the supervisor in order to understand the naturelef problem and
to clarify queries
SAl4attentively listen and comprehend the information given by the speaker
SAl15communicate clearly with the supervisor and cross department taamthe
issues faced during process
B. Professional Skill{ Decision Making
Theuser/individual on the job needs to know and understand how to:
SB1. analyse critical points in day to day tasks through experience and observg
and identify control measures to solve the issue
SB2.handle issues in case the supervisgsis not available (ah@eauthority
matrix defined by the organization)
Plan and Organize

The user/individual on the job needs to know and understand how to:
SB3plan and organize the work order and jobs received from the supervisor
SB4organize raw materials and packagimgterials required for all products
following the instruction provided by the supervisor
SB5plan and prioritize the work based on the instructions received from the
supervisor
SB6plan to utilise time and equipment's effectively
SB7organize all process/ equipmentanuals so as to.access information easily
SB8.support the supervisor in scheduling tasks for helper(s)
CustomerCentricity
The user/individual on the job needs to know and understand how to:
SB9understand customer requirements and their priority arespond as per their
needs
Problem Solving
The user/individual on the job needs to know and understand how to:
SB10support supervisor in solving problems by detailing out problems
SB11ldiscuss the possible solutions with the supervisor for problem solving
Analytical Thinking
The user/individual on the job needs to know and understand how to:
SB12 apply domain informatiorabout maintenance qocesses and technical
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knowledge about tools and equipment

Ciitical Thinking
The user/individual on the job neettsknow and understand how to:
SB13use common sense and make judgments on day to day basis
SB14use reasoning skills to identify and resolve basic problems
SB15use intuition to detect any potential problems which could arise during
operations
SB16use acquired knowledge tiie process for identifying and handling issues
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FIC/N9001 Ensure bod safety, hygiene and sanitatiofor processing
food products

National Occupational
Standard

Overvi ew

This OS unit is about maintaining food safety, hygiene and sanitation in work area and
processing unifor processing food products.
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Unit Code FIC/N9001

Unit Title

(Task) Ensure 6od safety, hygiene and sanitatiorior processing food products

—

N

©
O o ThisOSunit is about maintaining food safethilygiene and sanitation in work area an
Yo il Description processing unifor processing food products.

~ This unit/task covers the following:

Sco 1 Perform safety and sanitation related functions
pe )
1  Apply food safety practices

Performance Criteria(PC) w.r.t. the Scope

Element Performance Criteria

Perform safety and | To be competent, the user/individual must be able to:

sanitation related PC1. comply with food safety and hygiene procedures followed in the organisa

functions PC2. ensurepersonal hygiene by us# gloves, hairnets, masks, ear plugs, gogg
shoes, etc.

PC3. ensure hygienic production of food by inspecting raw materials, ingredien
finished products, etc. for compliance to physical, chemical and
microbiological parameters

PC4. pack products in appropria packaging materials, label and store them in
designated area, free from pests, fiies and infestations

PC5. clean, maintain and monitor foodcessing equipment periodically, usin
only for the specified purpose

PC6. use safety equipment such as fire extindnais first aid kit and eyavash
station when required

PC7. follow housekeeping practices by having designated area for materials/to

PC8. follow industry standards lik&MP andHACCPRand product recall process

PC9. attend training on hazard management to understdyges of hazards such
as physical, chemical and biological hazards and measures to control an
prevent them

PC10.identify, document and report problems such as rodents and pests to
management

PC11conduct workplace checklist audits before and after work to ensafetg
and hygiene

PC12document and maintain raw material, packaging material, process and
finished products for the credibility and effectiveness of the food safety

control system
Apply food safety To be competent, the user/individual must be abde

practices PC13determine the quality of food using criteria suak odour appearance, taste
and best before date, and take immediate measures to prevent spoilage
PC14store raw materials, finished products, allergens separately to prevent-crg

bl GAZ2YI
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contamination

PC15label raw naterials and finished products and store them in designated
storage areas according to safe food practices

PC16follow stock rotation basedn FEFO/ FIFO

Knowledge and Understanding (K)

A. Organizational The user/individual on the job needs to know and understand:
Context KA1. organization standards and procedures followed for food safety, hygeine
(Knowledge of sanitation _
the company / KA2. food safety apdwyglene_standards followed
o KAS3. personal hygiene and fitness requirements
F)rganlzatlon A KA4. job responsibilities/duties for following food safety, hygeine and sanitatior
its processes) KAS5. personal protective equipment and clothing to be used
KAG6. safe methods to usmaterials and equipment
KA7. housekeeping methods and importance
KAS8. safe disposal methods for waste
KA9. methods for minimizing environmental damage
KAlO0accident compensation as per organisation policy
KAllimportance of followinghealth, hygiene and safety standards and the impg
of not following the standard
B. Technical The user/individual on the job needs to know and understand:
Knowledge KB1. possible physical, chemical and biological hazards and methods of preve
of various hazards
KB2. personal hygiene requirement
KB3. different types of sanitizers used for process area, equipment and the
procedure to use them
KB4. knowledge on Food Safety Standards and Regulations (as per FSSAI)
KB5. quality parameters and quality assessment lzthea physical parameters,
basic food microbiology
KB6. labelling/marking requirements for raw materials, finished goods, stored
materials, packaging materials and their designated storage area
KB7. cleaning and sanitation of equipment and work area
KB8. CIP and COPeathods and procedures
KB9. storage norms for raw materials, packaging material and finished produci
KB10stock rotation of ingredients and finished products based on FEFO/FIFO
KB11method of maintaining safety check lists for all machineries

KB12GHR GMPandHACCP
Skills(S)
A. Core Skills/ Writing Skills

Generic Skills  The yser/ individual on the job needs to know and understand how to:

SALl. note the information communicated by the supervisor

SA2. note the raw materials used for production and the finished products
produced

SA3. note the readings of the process parameters and provide necessary
information to fill the process chart
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SA4. note down observations (if any) related to the process

SAb5. write information documents to internal departments/ internal teams

SA6. note down the data for onlin&RPor as per applicability in the organization
Reading Skills

The user/individual on the job needs to know and understand how to:
SA7. read and interpret the process required for producing various types of
products
SA8. read and interpret and proceswchart for all products produced
SA9. read equipment manuals and process documents to understand the
equipments operation and process requirement
SA10.read internal information documents sent by internal teams
Oral Communication (Listening and Speaking skills

The user/individual on the job needs to know and understand how to:
SAlldiscuss task lists, schedules and activities with the supervisor
SA12 effectively communicate with the team members
SAl13guestion the supervisor in order to understand the nature of pineblem and
to clarify queries
SA14 attentively listen and comprehend the information given by the speaker
SAl5communicate clearly with the supervisor and cross department ssamthe
issues faced during process
B. Professional Skill§ Decision Making
Theuser/individual on the job needs to know and understand how to:
SB1. analyse critical points in day to d sks through experience and observ
and identify control measures to sGlve the issue
SB2. handle issues in case the supervisor is not available (ab@authority
matrix defined by the organization)
Plan and Organize
The user/individual on the job needs to know and understand how to:
SB3. plan and organize the work order and jobs received from the supervisor
SB4. organize raw materials and packagimgterials required for all products
following the instruction provided by the supervisor
SB5. plan and prioritize the work based on the instructions received from the
supervisor
SB6. plan to utilise time and equipment's effectively
SB7. organize all process/ equipmentanuals so as to access information easily
SB8. support the supervisor in scheduling tasks for helper(s)
CustomerCentricity
The user/individual on the job needs to know and understand how to:
SB9. understand customer requirements and their priority amgpond as per
their needs
Problem Solving
The user/individual on the job needs to know and understand how to:
SB10support supervisor in solving problems by detailing out problems
SB11discuss the possible solutions with the supervisor for problem solving
Analytical Thinking
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The user/individual on the job needs to know and understand how to:
SB12 apply domaininformation about maintenancerpcesses and technical
knowledge about tools and equipment
Critical Thinking
The user/individual on the job neettsknow and understand how to:
SB13use common sense and make judgments on day to day basis
SB14use reasoning skills to identify and resolve basic problems
SB15use intuition to detect any potential problems which could arise during
operations
SB16use acquired knowledge tifie process for identifying and handling issues
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Qualifications Pack

[Insert 3 letter code for SSC]

Q denoting Qualifications Pack
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An example oNh {

[Insert 3 letter code for SSC]

N denotingNationalOccupational Standara

Back to to

| VV SEdzNB

I 0 dzNBh F 2 NJ vt

9 characters
[AB_C] Qo101

[-— QPnumber (2 numbers)

Occupation (2 numbers)

Gl yRINR

gA 0K Wb Q 9characters

[ABC)/ N 0101

[-— OS number (2 numbers)

Occupation (2 numbers)

N\ N:S:D-C
a National
Skill Development
Corporation
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The following acronyms/codes have been used inrtbmenclature above:

Subsector Range of Occupation
numbers
Fruit and Vegetable 01¢09
Food Grain Milling (including Oilseeds) 10-19
Dairy products 20-30
Meat and Poultry 30¢ 40
Fish and Sea Food 40-49
Bread and Bakery 50-59
Alcoholic Beverages
. 60-69
Aerated water/ soft drinks
Quality Analysis (involving physical and chemical la
[ 76¢79
analysis)
PackagingRefrigerationand Procurement 70¢ 75
Soya Food 80¢ 84
Packaged Foods 85-90
Miscellaneous 90-95
Sequence Description Example
Three letters Industry name FIC
Slash / /
Next letter Whether QP or NOS QorN
Next two numbers Occupation code 01
Next two numbers OS number 01

Note:

1 The range of occupation numbers have been decided basednumtber of existing and

future occupations in a segment

Skill Development
Corporation
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Assessment Criteria

CRITERIRORASSESSMENIFTRAINEES

JobRole Butcher
QualificationPack FIC/Q30@

SectorSkillCouncilFood Processing

Guidelinesfor Assessment

1. Criteria for assessment for each Qualification Pack will be created by the Sector Skill Council. Each Performance
(PC) will be assigned marks proportional to its importance in NOS. SSC will also lay down proportdks for Theory and
SkillsPractical for each PC

2. The assessment for the theory part will based on knowledge bank of questions created by the SSC

3. Individual assessment agencies will create unique question papers for theory part for each candidate at each
examination/training center (as per assessment criteria below)

4. Individual assessment agencies will create unique evaulations for skill practical for every student at each
examination/training center based on this criteria

5. To pass the Qualification Pack , everyna should score a minimum 00% in every NOS

6. In case of successfully passing only certain number of NOS's, the trainee is eligible to take subsequent assetmne
balance NOS's to pass the Qualification Pack

Assessable outcomes Assessment criteria for outcomes Marks Allocation

Total Out Of | Theory | Skills
Marks Practical

1. FIC/NBOO8 (Prepare PC1 dean and maintain the cleanliness of

and maintain work area the work area using approved sanitize

and process and keep it free from dust, waste, flies

machinerie3 and pests

PC2. Ensurethat the work area is safe and
hygienic for food processing

PC3. Dispose waste materials as per define
SOPs and industry requirements 15 S 10

25 10 15

10 3 7

PC4. (heck the working and perfarance of
allmachineries and tools used for
process such ameat cutters de-

boners trimmers, carcass washer,
knives cleave, grinders and sawnd
sterilizer

PC5. dean the machineries and tools used
with approved sanitizers following SOF 15 5 10

15 5 10

PC6. Pace the necessary tools required for
process 5 2 3

PC7. Attend to the minor repairs/ faults of al

machines, if required 15 5 10
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100

35 65

2. FIC/NBOO9: (Prepare
for butchery)

PC1.

Ensure the working and performance
each equipment required for process

PC2.

Calculate the process time for
performingeach cuts

15

PC3.

Plan to utilize machineries for various
species without affecting the quality of
the meat , and to optimize process an
save energy

10

PCA4.

Allotting responsibilities/ work to the
assistants and helpers

PCS.

Read andinderstand the production
order from the supervisor

0.5 15

PC6.

Weigh the raw materials (meat and
poultry) required for the batch

PC7.

Check the conformance of raw materig
quality to standards, through physical
parameters and by referring the quality
analysis report from the supplier /
internal lab and veterinary inspector

10

PCS8.

Ensure working and performance of
required machineriesand tools

10

PCo.

Sharpen and adjust cutting equipment

20

PC10.Sterilize the tools and equipments

10

PC11.Keep the tools accessible to attend

repairs/faults in case of breakdown

10

3.5 6.5

100

35 65

3. FIC/NBO10(Carry out
butchery of meatand

poultry)

PC1.

Receive carcass in the butchering line
table (in case of lamb) or hoisted on
railing (in case of beef), check the tag
on the carcass for slaughter time and
any important information, assess the
quality of the carcass through physical
parametes

PC2.

Start saw/electric saw and cut carcass
carefully along the middle line to open
abdominal cavity

0.5 0.5
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PC3. Use knife to split and cut breast bone {
loosen viscera so that it fall out under
their own weight on offal collection 2 0.5 15
table

PC4. Start electric saw and split the carcasg
(in case of bigger animals like beef)
down the backbone from the pelvis to 3 1 2
the neck into two halves (halving

PC5. Remove fat, all damaged or
contaminated parts from carcass using
knife to improve/ standardize 2 0.5 15
presentation of carcasses

PC6. Start high pressure water spraying/jet
system and wash carcass to remove
blood stains and improve appearance 1 0.5 0.5
after chilling

PC7. Inspect carcass through veterinary
doctor/inspector to ensure it conforms
to quality standards of the organisatior
tag the carcass with details like types 1 0.5 05
animal, time of slaughter, quality
inspection findings, time entering into
refrigeration/cold storage room etc

PC8. Set controls like temperature, relative
humidity, air speed etc of refrigeration
cold storage room following sop for
chilling carcass and maintain control 2 0.5 15
parameters during the refrigeration
period

PC9. Push carcass hung on the rails into
refrigeration/cold storage room and
allow to chill for specified period 1 05 05
following sop until it reached required
temperature

PC10.Check the temperature in of carcass b,
inserting thermometer probe into the
carcass to ensure inside of carcass ha 1 0.5 0.5
attained required temperature

PC11.Remove chilled carcass from
refrigeration/cold storage and transfer
to cutting area (in case of beef) or 1 0.5 0.5
cutting table (in case of animals like
goat, lamb sheep etc)
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PC12.Cut the carcass using electric saw

between the twelfth and thirteenth ribs

into fore and hindquarters (quartering) 3 1 2

(in case of beef)

PC13.Place the lamb carcass on the cutting
table inside up position (in case of
lamb), cut carcass with sawteak knife
into three parts flank (cut from rib 1 to 5 15 3.5
6 from chest cavity), breast (cut at the
end of hip bone) and foreleg

PC14.Start electric saw and cut
primal/wholesale cuts of beef from the
forequarter like squareut chuck,

shank, brisketplate and rib, and from 5 1.5 3.5
the hindquarter the flank, loin and
round

PC15.Using saw and knife cut lamb carcass
into four primal cuts, shoulder (cut
between the fifth and sixth rib), rib (cut
between the twelfth and thirteenth i.e.
The last rib)separate loin and 5 15 3.5
legs/shank just in front of the hip bone
(cut through the back where the curve
of the leg muscles blends into the loin

PC16.Remove the kidney knob consisting of
kidney and fat from the loin, trim some
bone and remove fat fromrimal cuts, 2 0.5 15
scarp off bone dust

PC17.Check the quality of primal cuts/ whol
sale/customer sized cuts, sample and 1 05 0.5
transfer to quality lab for analysis ' '

PC18.Weigh meat, start vacuum packaging
machine and vacuuspack meat in
suitable packaging material, transfer t¢ 1 05 0.5
refrigeration/cold storage room and
store maintaining storage temperature

PC19.Receive stunned, dieathered, head
cut bird on thebutchering line
suspended by the leg on solid wire 1 0.5 0.5
shackles attached to a conveyor syste

PC20.Make an incision carefully using sharp
knife such that intestine is not cut, and
cut round the vent big enough to place 2 0.5 1.5
a hand inside the carcass
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PC21.Pull and remove the offal out of carcag
using hanq and drop on the offal 2 05 15
collection line

PC22.Inspect the intestine (viscera) for signg
of disease or contaminations, if found
contaminated remove the carcass fron 1 0.5 0.5
the processing line

PC23.Cut liver, heart and gizzard from offal
and place in appropriate trays, place 3 1 2
inedible offal in the offal bin

PC24.Inspect the carcass to ensure complet
removal of offal 1 0.5 0.5

PC25.Remove pieces of bone, excess skin g
fat from meat bypulling away using
fingers, remove gristle, tendons from 3 1 2
the meat using tools like scissors

PC26.Start high pressure water spraying/jet
system/insideoutside carcass washer
and wash inside and outside of carcas 1 0.5 0.5
with water/chlorinated water

PC27.Transfer the eviscerated bird in the
chilled water tank or screw
chiller/water dripper to remove water 1 0.5 0.5
and chill carcass

PC28.0perate band saw meat cutter machin
or manually cut chilled carcass to
halves, quarters, legs, thighs, wings, 5 1 4
breasts,drumsticks etc

PC29.Remove bone from the cut meat
(usually breast and thigh) for making
deboned meat, cut deboned meat to 3 1 2
customer requirement

PC30.Perform specialty cutting to produce
products like tenders and nuggets 3 1 2
according to customespecifications

PC31.Check the quality of carcass or meat
through physical parameters like colod
blood clots, broken bones, remains of|
organs or feather etc , inspect for 2 1 1
damage, poor dressing, sample and
transfer to quality lab for analysis
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PC32.Pack the carcass, cut meat and debor
meat in suitable packing material and
transfer to refrigeration/ cold storage 2 1 1
room and store maintaining storage
parameters

PC33.Receive primal cut meat, check weigh
check the quality of meat through
physical parameters like colour, 3 1 2
appearance etc

PC34. Set controls or refrigeration
room/system and load the meat,
transfer meat into refrigeration 3 1 2
room/system and store maintaining
storage conditions

PC35.Cut and trim large portions of meat int
smaller portions like steaks, chops,
roasts, and other cuts, as per customeg 6 2 4
requirement

PC36.Weigh cut and trimmed meat,
wrap/pack in the suitable packaging
material, collect money and sell to the 3 1 2
customer

PC37.Clean the work area, machineries,
equipment and tools using
recommended cleaning agents and 2 0.5 15
sanitizers

PC38.Attend minor repairs/faults of all
machines (if any) 2 0.5 15

PC39.Ensure periodic
(daily/weekly/monthly/quarterly/half
yearly/annual) maintenance of all
machines anequipment following the 1 0.5 0.5
SOP or following suppliers
instructions/manuals

PC40.Provide training on various species of
animals and birds, various products
handled, specifications and standards 1 0.5 0.5
the organization

PC41.Provide training orentire meat and
poultry processing like handling carcas
evisceration, cutting, trimming and 3 1 2
deboning of meat, chilling, packing an
refrigeration of meat and poultry
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PC42.Provide training on handling
machineries and tools used in meat ar 2 1 1
poultry processing

PC43.Provide training on refrigeration and
cold storage techniques for meat and
poultry

PC44.Provide training on documentation ang
record keeping 1 0.5 0.5

PC45.Provide training on maintaining work
area, food hygiene and sanitation 1 0.5 0.5

100 35 65

4.FIC/NB011(Complete | PC1. Document and maintain record on 100
documentation and details of raw materials and packagin
record keeping related materials like details of animal/bird or
to butchery) carcass from tag, species, weigtft
livestock/bird or carcass, health of
livestock/bird or carcass, temperature
of carcass, types of cuts madghysical
properties of meat like colour & 10 6 4
temperature etc, supplier details,
receiving date/ date of manufacture,
expiry date, supplier quality document
quality parameters of all raw materials
internal quality analysis report etc, as
per organisatiorstandards

PC2. Document and maintain record on
observations (if any) related to raw

5 3 2
materials and packaging materials
PC3. Load the raw materials details in erp fq
future reference 5 3 2

PC4. Verify the documents and track from
finishedproduct to raw materials, in
case of quality concerns and during 5 3 2
guality management system audits

PC5. Document and maintain records on
production plan with details like the
product details, production sequence,
equipments and machinery details, 10 6 4
efficiency and capacity utilization of
equipment

PC6. Document and maintain records on
process detas like type or raw material 15 9 6
used, process (cuts) performed,
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