
National Certificate in Meat Processing (Abattoir) (Level 2) 

Level 2 

Credits 67-70 

Credit 
Range 

36 compulsory credits at Level 2 
31 compulsory credits at Level 3 
 
3 elective credits are at Level 2 
 

 
Purpose 

This entry-level certificate is for individuals who intend to develop their knowledge and skills in the meat industry.  

 

The aim of this certificate is to provide the necessary skills required to work as an assistant in an abattoir. 

Examples include but not limited to assistant: 

• abattoir worker; and 

• slaughter floor worker. 

 

This qualification is a pre-requisite for higher level national qualifications in meat processing. 

 

Overall Outcome Statement 

Holders of the National Certificate in Meat Processing (Abattoir) (Level 2) [Ref: NCMEA2] will be able to 
demonstrate basic  knowledge and skills relevant to meat works under direct supervision. 
 
Graduate Profile 

A graduate of the National Certificate in Meat Processing (Abattoir) (Level 2) will be able to:   

1. Demonstrate basic knowledge of pre-slaughtering and slaughtering processes of animals in the abattoir 

2. Demonstrate basic knowledge of hoisting and stunning of animals. 

3. Apply basic knowledge of scalding, evisceration and chilling in the abattoir. 

4. Apply basic knowledge of equipment and machinery used in an abattoir. 

5. Demonstrate basic knowledge of cleaning, hygiene, safety and  team work within the abattoir. 
 

Replacement Information 

This is a new qualification. 

Explanatory Notes 

1. Abattoir also known as a slaughterhouse refers to a facility where animals are kiiled and processed 
into meat products. 
 

2. Due to the health and safety requirements of the sites in which these skills are applied, people 

entering programmes in meat processing leading to the award of this qualification must demonstrate 



the capacity to understand any and all requirements, instructions, and communications (oral, written 

and graphic), to the required industry level. 

 

3. Recognition of prior learning (RPL) recognises learning gained and currently held regardless of 

how, when, and where the learning occurred. 

Application for RPL may be initiated by contacting a Higher Education Institution (HEI) approved to 

deliver and assess this qualification. 

 

4. This qualification reflects both the Fiji Higher Education Commission (FHEC) Competency 

Framework and the Curriculum Matrix for Fiji Higher Education. 

 Competency Framework refers to the teaching competency descriptors defined by the FHEC. 

 Curriculum Matrix refers to the principles of curriculum that underpin higher education in Fiji. 

The qualification encompasses both theoretical learning and the practical application of acquired knowledge 

and skills. Application for RPL should be made to the FHEC/ the Fiji Qualifications Counicil (FQC) or accredited 

providers. 

 

Requirements for Award of Qualification  

Award of the Fiji Qualification Framework (FQF) National Qualifications (NQs) 

 

Summary of Requirements 

This qualification will be awarded to people who have gained a minimum of 67-70 credits to meet the 

requirements of the graduate profile. 

 

• Thirty- six (36) compulsory credits are at Level 2; and 

• Thirty- one (31) compulsory credits are at Level 3. 

One (1) to three (3) elective credits are at Level 2. 

 

Detailed Requirements  

Compulsory Set 

All standards listed below are required. 

Credit gained for a standard or component of a programme may be used only once to meet the 

requirements of this qualification. 

Reviewed standards that continue to recognise the same overall outcome are registered as new versions 

and retain their identification number (ID).  Any version of a standard component of a programme with the 

same ID may be used to meet qualification requirements that list the ID and/or that specify the past or 

current classification of the standard. 

 



 
ID/ Code 

 
Unit Standard(s)Title 

FQF 
Level 

FQF 
Credit 

Core/ 
Elective 

ME00012 Prepare animals for slaughter 
 

2 4 Core 

ME00022 Describe livestock pre-slaughter procedures in an 
abattoir   

2 5 Core 

ME00032 Describe livestock slaughter in an abattoir  2 5 Core 

ME00042 Demonstrate knowledge of Halal slaughter 
requirements in an abattoir operation  

2 5 Core 

ME00052 Demonstrate basic knowledge of contamination 
hazards and control methods used in a meat 
processing operation  

2 2 Core 

ME00063 Clean the processing area during meat processing 
operations under close supervision  

3 5 Core 

ME00073 Demonstrate knowledge of storage and refrigeration of 
meat in the abattoir  

3 4 Core 

ME00082 Hoist or shackle animal  2 2 Core 

ME00093 Stun stock in the abattoir 3 5 Core 

ME00103 Stick stock in the abattoir 3 5 Core 

ME00123 Remove non-viscera by-products from carcasses in the 
abattoir  

3 5 Core 

ME00143 Operate a meat processing skinning machine  3 5 Core 

ME00153 Sharpen a hand knife in a meat processing operation 3 2 Core 

ME00162 Carry out viscera operations in an abattoir under close 
supervision 

2 5 Core 

ME00172 Demonstrate knowledge of cleaning and sanitation in 
an abattoir operation 

2 5 Core 

Core Generic > Work and Study Skills 

 
ID/ Code 

 
Unit Standard Title 

FQF 

Level 

FQF 

Credit 

Core 
/Elective 

CG00832 Work effectively with others  2 3 Core 

Elective Set 

 
ID/ Code 

 
Unit Standard Title 

FQF 

Level 

FQF 

Credit 

Core 
/Elective 

ME00112 Remove head of Halal animals 2 1 Elective 



ME00132 Singe and shave carcass 2 2 Elective 

 

General conditions for the programme leading to the qualification 

Entry requirements ‐ A pre-requisite for entry into this qualification will be those who: 

• have completed Year 8; and 

• minimum age of 18; or 

• have relevant experience in meat industry or 

recognition of prior learning. 

Delivery modes ‐ Outcomes should be integrated across programme design in a 
way that makes it clear. Outcomes are mutually supportive and 
not entirely discrete. 

‐ Programmes must include addressing the needs of individual 
learners, including building language, literacy and numeracy. 

‐ Programmes must provide opportunities for candidates to 
engage in reflective practice throughout the course of study. 

‐ Programmes must include an underpinning base of good 
practice in construction research and theory. 

Assessment 
‐ In a programme, assessment of all outcomes should be 

contextualised to the sector and assessments varied to cover 
both skills and knowledge. Providers are encouraged not to use 
‘test’ environments, instead a variety of assessment methods 
is recommended.  

Required resources 
 (Refer to companion guide)  

http://www.fao.org/3/T0279E/T0279E00.htm#TOC  

 

Credit Transfer Arrangements 

Credit exemption or transfer arrangements for the attainment of the outcomes of learning for this qualification 

may occur on a case-by-case basis between the provider and the candidate. Credit transfer must be granted if 

any unit standard successfully completed in this qualification is included in another qualification to which the 

graduate has enrolled.  

Special Arrangements 

This qualification will be awarded by the FHEC/ the FQC on behalf of the Meat Works Industry Standards 

Advisory Committee (ISAC).  Registered HEIs will need to comply with the internal and external moderation 

requirements as determined by the FHEC. 

 

Transition Arrangements 

 

This is a new qualification. 

 

http://www.fao.org/3/T0279E/T0279E00.htm#TOC


Classification 

ISCED classification 

Level 2 

Broad Field 07 Engineering, Manufacturing and Construction 

Narrow Field 072 Manufacturing and processing 

Detailed Field 0721 Food processing 

 

FQF Accreditation Information 

The Fiji Qualifications Council will enter this information. 

Process Version Accreditation Date Accreditation expiry date 

Accreditation 1 31 July 2020 31 July 2023 

Review 2   

Review 2 15 August 2025 15 September 2028 

 

Qualification Developer 

 
This qualification was developed by the Meat Works ISAC to the FHEC. Contact information for the FHEC is 
provided below: 
 
Fiji Higher Education Commission 
P.O. Box 2583 
Government Buildings 
Suva 
 
Telephone 3100031 
Email info@fhec.org.fj  
Website www.fhec.org.fj  
 
 

Planned Review 

Any person or organisation may contribute to the review of this qualification by sending feedback to the FHEC 

or the training provider at the above address. 

 

  

Other ISACS whose standards are included in the qualification, and/or providers whose components 

are included in this qualification. 

None. 

Certification 

This certificate will display the logo of the FHEC and the registered institution who delivered and assessed the 

qualification. 

Next review 3 years 

mailto:info@fhec.org.fj
http://www.fhec.org.fj/


Quality Management Systems 

 

 

Acknowledgement:  

• New Zealand Qualifications Authority (NZQA) 

• Australia Qualifications Authority (AQF) 

Registered HEIs must also be approved to provide education and training services for this 

qualification to award credit for any component of a qualification registered on the FQF. 

Educators are to have relevant industry experience and/or qualifications one level higher than 
being assessed and must hold one of the following: 

1. National Certificate in Teaching of TVET (Level 4); or  
2. Australian Qualifications Framework Certificate IV in Training and Assessment; or 
3. New Zealand Qualifications Framework unit standard 4098 (or equivalent on the NZQF); 

or 
4. A recognised equivalent to one of the above 

Educators undertaking assessment only activity, must have relevant industry experience and or 
qualifications at least one level higher than been assessed and must hold one of the following: 

1. National Certificate in Teaching of TVET (Level 4); or  
2. Australian Qualifications Framework Certificate IV in Training and Assessment; or 
3. New Zealand Qualifications Framework unit standard 4098 (or equivalent on the NZQF); 

or 
4. FHEC WA00014 (for Assessors)  
5. A recognised equivalent to one of the above 

Educators must demonstrate that their relevant industry knowledge and skills, and, training and 
assessment knowledge and skills are current. 

Providers assessing against unit standards or other components must engage with the moderation 

system that applies to those standards, or components of qualifications as stipulated by the FHEC 

or in their qualification documentation.  


