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City & Guilds

Level 2 Diploma for Proficiency in Meat and Poultry Industry Skills (600/4039/7)

OVERVIEW

What does this qualification cover?

This qualification moves on from the Level 2 Certificate for proficiency in meat and poultry
industry skills by introducing a wide range of units associated with more advanced
concepts involved in meat and poultry processing and production roles within the meat and
poultry industry process. It builds on the concepts learnt in the Level 2 qualification and
covers more advanced butchery and slaughter operations.

There is a large volume of units within this qualification covering every aspect of the meat
and poultry industry from receiving of livestock, through to killing of livestock and then onto
the processes involved in processing carcasses right through to the final sales of meat and
poultry. You will learn about advanced meat and poultry processing and techniques in this
qualification.

All learners will take a mixture of mandatory and optional units depending on their role
within the food manufacturing process

This is a Framework qualification.
Who could take this qualification?

This qualification is suitable for those wishing to pursue a career in the meat and poultry
industry either in a meat processing, butchery or sales/service role.

This qualification is suitable for anyone from 16 years old or over. You do not need any
previous qualifications to take this qualification.

The City and Guilds of London Institute

Incorporated by Royal Charter Founded 1878 \

Registered Charity in England and Wales 312832 and in Scotland SC039576 world Skl"SUk Yy INVESTORS
President: HRH The Princess Royal The Skills Show \‘a :

Chairman: Sir John Armitt CBE FREng FCGI Director-General: Chris Jones o wm—s D& IN PEOPLE


http://www.cityandguilds.com/
http://www.cityandguilds.com/

City&s
Guilds

WHAT COULD THIS QUALIFICATION LEAD TO?
This qualification could lead to jobs such as:

e Sales/Service Support Assistant (Meat and Poultry)
e Slaughter Operative

e Butcher

e Meat and Poultry Operative

You could progress onto the ‘Food & Drink’ apprenticeships or the following Institute of
Leadership and Management (ILM) qualifications:

e Level 3 Award in First Line Management (500/3586/1)
e Level 3 Diploma in First Line Management (500/3587/3)
e Level 3 Certificate in First Line Management (500/3585/X)

WHO SUPPORTS THIS QUALIFICATION?

This qualification is supported by ‘Seafish’
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