MEAT TRAINING COUNCIL QUALIFICATIONS MAP
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Learners have the opportunity to progress to the different S/INVQs and also through the related vocational route. This may mean
completing the Level 2 Award in Food Safety for Manufacturing (Meat and Poultry), then progressing onto the NVQ Level 1 and 2

Cleaning and Support Services or completing an S/INVQ Level 2 in Food and Drink or Meat and Poultry if they are moved
departments, then if they are promoted, they can complete the Intermediate Management and progress onto the Advanced
Certificate in Meat and Poultry then onto the higher level management awards.
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