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Introduction
It is of crucial importance to the future well-being of the 
meat and poultry sector and its customers that a high level 
of hygiene is achieved in its operations. Most authorities 
recognise that a reduction in the number of food poisoning 
cases will only be achieved by the proper training and 
certifi cation of food handlers.

The Meat Training Council has produced this Level 2 Award 
in Food Safety for Manufacturing (Meat and Poultry), 
which is dedicated to the needs of the meat supply chain. 
It is designed to give workers in meat and/or poultry an 
appreciation of good meat and poultry hygiene practice.

Centre Approval
The Level 2 Award in Food Safety for Manufacturing (Meat 
and Poultry) may only be off ered by organisations (meat 
businesses, colleges, training centres etc) or individuals 
approved and registered by Food & Drink Qualifi cations 
Awarding Body*. An approved organisation/individual 
will be termed a “Centre”. For further information on the 
procedure and criteria for approval as a Centre, contact the 
Meat Training Council/FDQ.

Course Structure
The training programme must cover the syllabus and 
should involve tutor contact time of at least 6-9 hours 
(including review and assessment). This time is a minimum, 
and it may be necessary to extend the hours of tuition 
according to the needs of the trainees. Centres are 
permitted to devise their own course structure to suit local 
conditions.

Centres are provided with a training package which 
contains:

◗ Trainer’s guide

◗ Candidate support booklet

◗ PowerPoint presentation on disc

Candidate Registration
All meat and/or poultry handlers can take the training. No 
specifi c educational qualifi cations are required. Trainers 
are responsible for ensuring that training methods and 
materials are appropriate for the candidates.

Assessment
Assessment is by means of one 30-question multiple 
choice test paper. There is no set time limit, although a 
minimum of 45 minutes is recommended. The test may be 
conducted orally, at the discretion of the tutor. A candidate 
must achieve 20 correct answers to pass the unit.

Successful candidates will be awarded the Level 2 Award in 
Food Safety for Manufacturing (Meat and Poultry).

* Meat Training Council is a brand name of
Food and Drink Qualifi cations Awarding Body

Level 2 Award in Food Safety for Manufacturing
(Meat and Poultry)
National Qualifi cation Number: 500/1669/6



Learning Outcome 1 (LO1)

Keep the Product Safe
On the completion of LO1, the candidate will be able to:

◗ Appreciate the potential for food to cause harm, and 
the nature of food borne illnesses

◗ Understand the consequences of poor food hygiene, 
and the food handler’s role in maintaining food safety

◗ Understand how food can become contaminated by 
physical, chemical or bacterial agents

◗ Recognise the signs of food spoilage

◗ Describe the common bacterial causes of food-borne 
illness, common symptoms, importance of spores and 
toxins

◗ Understand how foods can be preserved to lengthen 
shelf life and maintain safety and quality

◗ Understand how foods become contaminated, and 
the sources of contamination including raw foods, 
humans, pests, soil, dust and refuse, vehicles and 
routes, procedures for reducing food safety, risk from 
contamination

◗ Give examples of food hazards familiar to the 
candidate’s own workplace

◗ Appreciate that temperature control can reduce 
bacterial multiplication, and that the time during 
which food is in the danger zone must be minimised

◗ Understand how foods are processed to destroy 
bacteria or minimise multiplication, including heat 
treatment and low temperature processes

Learning Outcome 2 (LO2)

Keeping Clean and Hygienic
On the completion of LO2, the candidate will be able to  
explain the good personal hygiene practices concerned 
with:

◗ Protective clothing

◗ Illness reporting and fi rst aid precautions

◗ Hygienic hand washing

◗ Jewellery and hair coverings

Learning Outcome 3 (LO3)

Keeping Work Area Clean
and Hygienic
On the completion of LO3, the candidate will be able to:

◗ Appreciate how good premises design and 
construction can assist cleaning and prevent 
contamination

◗ Understand the terms cleaning, disinfection, sterilising 
and sanitising, and where and how cleaning and 
disinfection routines should be carried out

◗ Understand the importance of the hygienic disposal of 
waste

◗ Understand the importance of pest control

Learning Outcome 4 (LO4)

Keep the Product Safe
On the completion of LO4, the candidate will be able 
to understand that food safety can be improved and 
maintained by applying the following main controls:

◗ Prevention of contamination

◗ Temperature control

◗ Cleaning and disinfection

◗ Personal hygiene

◗ Premises design and construction

◗ Stock Control

◗ Pest Control

◗ Outline the legal requirements of a food safety 
management system (HACCP)

◗ Understand the main legislation that applies to meat 
and poultry businesses and should be able to describe 
in general terms the requirements of current legislation

The written permission of the Meat Training Council must be 
obtained before any part of this syllabus may be reproduced.

Course
Syllabus

Unit title:

Meat and Poultry Industry Food Safety
(K/500/4174)



VRQL008 – Issue 1.0

PO Box 141
Winterhill House
Snowdon Drive
Milton Keynes
MK6 1YY

Tel: 01908 231062
Fax: 01908 231063
Email: info@meattraining.org.uk
www.meattraining.org.uk

MEAT
TRAINING
COUNCIL



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


