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Unit Code Unit Title 
Mandatory/ 

Elective 

FP00038 
Prepare fish or shellfish for freezing and frozen 
storage 

Mandatory 

FP00039 Dress and loin fresh/ chilled fish by hand Mandatory 

FP00040 Fin and process crabs by hand Mandatory 

FP00041 Grade fish or shellfish by hand Mandatory 

FP00042 Defrost fish and shrimp Mandatory 

FP00044 
Package fresh (chilled), frozen, cured and 
delicatessen fishery products 

Mandatory 

FP00045 Control the fish or shellfish smoking process Mandatory 

FP00046 Control the salt (dry) curing of fish/shellfish Mandatory 

FP00047 Dress and steak fish using a meat/band saw Elective 

FP00048 Control the fish or shellfish marinating process Elective 

FP00049 Control the fish or shellfish brining process Elective 

FP00050 Grade fish or shellfish by machine Elective 

FP00051 Display fish or shellfish for retail sale Elective 

FP00052 Operate refrigerated storerooms Elective 

FP00043 
Handle and stow fish or shellfish on board 
vessels 

Elective 

FP00053 
Assemble delicatessen fish or shellfish 
products by hand 

Elective 

 
 
   
To achieve this qualification all mandatory units and a minimum of 2 electives must be 
achieved. 
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FP00038 Prepare Fish or Shellfish for Freezing and Frozen 

Storage  

 

Unit Descriptor: 

 
 

 
 

 

ELEMENTS 

Candidates must be 

able to: 

PERFORMANCE CRITERIA 

1 
Prepare to  freeze fish or 
shellfish 

1.1 Wear suitable personal protective gear when working 

  1.2 Confirm freezing specification with supervisor 

  1.3 
Obtain instruments, tools and materials required to 
support planned freezing operations, in accordance 
with workplace procedures 

  1.4 
Prepare glazing liquid as required, following industry 
standards 

  1.5 
Check freezer temperatures to ensure that they are 
correct for operation  

  1.6 
Perform operation checks to ensure smooth and 
efficient product flow 

  1.7 
Take corrective action in response to operating 
problems, following workplace procedures 

    

2 
Prepare fish or shellfish 
for  freezing 

2.1 
Obtain pre-chilled fish or shellfish to meet required 
specification 

  2.2 
Arrange fish or shellfish and place fish or shellfish in 
freezer following workplace procedures 

  2.3 
Freeze fish or shellfish for specified time and 
temperature according to regulatory requirements 

    

3 
Prepare fish or shellfish 
for frozen storage 

3.1 
Remove fish or shellfish from freezer and glaze fish 
or shellfish as necessary; according to industry 
requirements 

  3.2 
Package and/or wrap fish and shellfish using 
material suitable for each market form or type of fish, 
following workplace procedures 

  3.3 
Tag or label all packages as required following 
industry standards  

  3.4 
Place in secondary containers as required according 
to industry procedures 

This unit deals with the skills and knowledge required for preparing 
fish for freezing and frozen storage. It describes the work 
expectations associated with setting-up and carrying out this 
operation to ensure that fish is adequately protected during storage.  

 



 
FP00038                                                     Prepare fish or shellfish for freezing and frozen storage  

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA)
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior 
permission of the publishers. 

 

  3.5 
Transfer containers to frozen storage in a timely 
fashion and store according to industry standards 

  3.6 
Maintain condition of work station throughout the 
process, following workplace procedures 

    

4 
Complete preparation 
operation  

4.1 
Dispose of waste material according to regulatory 
requirements 

  4.2 
Prepare equipment and work station for future use, 
following workplace procedures 

  4.3 Complete all records following workplace procedures 

    

 

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 
 insulated clothing as required 

 

Instruments, tools and materials include: 
 wraps, boxes/cartons, trays, bags 
 labels/ tags 
 thongs/spatulas 
 thermometer 
 anemometer 

 

Work station includes: 
 tables, trolleys, racks 
 glazing machines or baths 
 waste receptacles 
 freezing equipment 

Freezing preparation specification includes: 
 specification identifying treatments or 

glazes 
 specifications for packaging 
 quality requirements 
 Individual Quick Frozen (IQF) handling 
 freezing temperature specifications 

 
Operating problems include: 

 improper glazes 
 problems with materials - poor 

quality/condition, wrong cutting 
techniques used 

 problems with equipment - malfunction/ 
broken 

 problems with labelling or tagging  
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UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements for glazes and frozen fish 
2. What is the importance of wearing personal protective gear when preparing fish or shellfish 

for freezing operations 
3. How to obtain and interpret the relevant process specifications 
4. How to prepare and maintain IQF status of products 
5. What are the market forms of fish and shellfish 
6. How to prepare glazing liquid 
7. How to prepare and maintain work stations in a condition suitable for glazing fish 
8. How to ensure that frozen fish intended for glazing is maintained frozen 
9. What are the packaging requirements for various market forms and types of fish and shellfish 
10. What is the importance of maintaining the cold chain especially during glazing 
11. What action must be taken when the process specification is not met 
12. Why is it important to dispose of waste correctly 
13. What are the limits of authority and competence and why it is important to work within those 

limits 
14. What are the relevant records and reports to be completed and who should they be sent to  
 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 prepare work station to ensure conditions are suitable for preparation of fish for 

freezing 
 place fish and shellfish in correct positions 
 glaze fish and shellfish according to requirements 
 maintain the Individual Quick Frozen (IQF) nature of fish and shellfish products  
 apply packaging material to fish or shellfish according to workplace procedures 
 place containers in frozen storage in a manner to control deterioration 
 prepare equipment and work station for future use 

 
 
(2)  Method of Assessment  

Assessors should gather a range of evidence that is valid, sufficient, current and 
authentic.  Evidence may be gathered through a variety of ways including direct 
observation, supervisor’s reports, practical demonstration of tasks and functions and oral 
and written questioning. Questioning techniques should not require language, literacy 
and numeracy skills beyond those required in this unit of competency.  The candidate 
must have access to a suitable venue and all materials and documentation required.  
The candidate must be permitted to refer to any relevant workplace procedures, product 
and manufacturing specifications, codes, standards, manuals and reference materials. 

 
(3)         Context of Assessment  

This unit must be assessed on the job. The competencies covered by this unit would be 
demonstrated by an individual working alone or as part of a team.  The assessment 
environment should not disadvantage the candidate. 
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FP00039 Dress and Loin Fresh/Chilled Fish by Hand 

 

Unit Descriptor: 

 
 

 
 
 

ELEMENTS 

Candidates must be able 

to: 

PERFORMANCE CRITERIA 

1 
Prepare to dress and loin 
fresh/chilled fish by hand 

1.1 Wear suitable personal protective gear when working 

  1.2 Confirm dressing specification with supervisor 

  1.3 
Obtain tools and equipment required to support planned 
dressing and loining operations, in accordance with 
workplace procedures 

  1.4 
Prepare work station to ensure conditions are suitable for 
dressing and loining of fish, following workplace 
procedures 

  1.5 
Sharpen knife into a condition suitable for achieving 
clean, smooth cuts 

  1.6 Obtain fish to meet required loin specification 

    

2 
Dress fresh/chilled fish by 
hand 

2.1 
Dress fish to achieve specification and quality 
requirements 

  2.2 
Rinse fish according to workplace procedures, to remove 
any traces of fins or other undesirable scraps  

  2.3 
Transfer the product to the next stage in the process in 
accordance with workplace procedures 

    

3 
Loin fresh/chilled fish by 
hand 

3.1 
Cut fish into loins to achieve specified size and 
appearance requirements  

  3.2 
Handle fish in a manner that retains quality and ensures 
food safety in accordance with industry standards 

  3.3 
Achieve required rate of production in accordance with 
workplace procedures 

  3.4 
Maintain condition of work station throughout the process, 
following workplace procedures 

  3.5 
Transfer completed fish loins to designated containers 
following workplace procedures 

  3.6 
Take corrective action in response to operating problems, 
in accordance with workplace procedures 

This standard is about dressing and cutting fresh/chilled fish into loins 
by hand. It describes the work expectations associated with setting-
up and carrying out this operation manually using a knife.  
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4. 
Complete fish dressing and 
loining operation 

4.1 
Handle and store loins in a manner which retains quality 
and ensures food safety in accordance with good 
manufacturing practices  

  4.2 
Deal with materials that can be re-cycled or re-worked 
according to workplace procedures 

  4.3 
Dispose of waste material according to regulatory 
requirements 

  4.4 
Clean and sanitize tools and utensils following workplace 
procedures 

  4.5 
Sharpen knives as required to maintain their 
effectiveness as a cutting tool  

  4.6 
Store knives when not in use, following workplace 
procedures 

  4.7 
Prepare equipment and work station for future use 
following workplace procedures 

  4.8 Complete all records following workplace procedures 

 
 

RANGE STATEMENT 
Personal protective wear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 

Tools and equipment include: 
 knives 
 fish scissors 
 sharpening tools 

 

Work station includes: 
 filleting/cutting boards  
 product storage facilities 
 product receptacles  
 waste receptacles 

 

Dressing specification includes: 
 fish species for loins 
 belly cut 
 quality requirements 

 

Operating problems include: 
 poor quality fish  
 problems with tools- malfunction/broken, dull 
 problems with facilities- poor lighting, in 

adequate water supply, absence of or 
insufficient supply of ice  
 
 
 
 

Loining specification includes 
 placement of  cuts  
 techniques for removing skin 
 techniques to be used throughout 

operation  
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UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental standards and instructions and consequences if they are not followed 
2. What are the personal protective gear that is required to support loining 
3. What are the tools and equipment required to support hand dressing and loining of fish 
4. How to sharpen, maintain and store knives 
5. How to obtain and interpret the relevant process and quality specifications 
6. How to identify commonly used fish species 
7. What are the basic physiology and anatomy of fish 
8. How to prepare and maintain work stations in a condition suitable for dressing and loining of fish 
9. How to dress fish  and remove fins without damaging the flesh 
10. How to apply the techniques for the loining of fish, in order to maximise yield 
11. How to prepare loins while observing all hygiene requirements 
12. What is the significance of removing the skin using the correct techniques 
13. How to assess the quality of whole fish and loins 
14. How to deal with trimmings  that can be used elsewhere 
15. How to deal with fish that is not fit for human consumption 
16. What are the common quality problems associated with dressing and loining of fish and likely causes 
17. What is the importance of accuracy during cutting loins by hand 
18. What action must be taken when the process specification is not met 
19. What parts of the fish frame can be reworked and recycled 
20. Why is it important to dispose of waste correctly 
21. What are the limits of authority and competence and why it is important to work within those limits 
22. What are the relevant records and reports to be completed and who should they be sent to  

 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence 

Evidence should include a demonstrated ability to: 
 prepare work station to ensure conditions are suitable for dressing and loining of fish 
 dress fish to remove fins in a manner that does not adversely affect the appearance of the loins 
 loin fish to achieve required specification including product yield and quality requirements 
 handle and store fish and fish products in a manner which maintains quality and condition 

 
 
(2)  Method of Assessment  

Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, practical demonstration of tasks and functions and oral and written questioning. 
Questioning techniques should not require language, literacy and numeracy skills beyond those 
required in this unit of competency.  The candidate must have access to a suitable venue and all 
materials and documentation required.  The candidate must be permitted to refer to any relevant 
workplace procedures, product and manufacturing specifications, codes, standards, manuals and 
reference materials. 
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(3)         Context of Assessment  

This unit must be assessed on the job. The competencies covered by this unit would be 
demonstrated by an individual working alone or as part of a team.  The assessment environment 
should not disadvantage the candidate. 
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FP00040  Fin and Process Crabs by Hand 

 

Unit Descriptor: 

 
 

 
 
 

 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to fin and process 
crabs by hand 

1.1 Wear suitable personal protective gear when working 

  1.2 Confirm grading and process specifications with supervisor 

  1.3 
Prepare the work area into a condition suitable for finning 
and processing crabs, according to workplace procedures 

  1.4 Check crabs to ensure it meets workplace specifications 

    

2 Fin and process crabs by hand 
2.1 

Handle and store live crabs in a manner which maintains 
food safety, quality and condition following industry 
procedures  

  2.2 
Grade live crabs according to required size and quality 
requirements 

  2.3 Butcher and fin crabs following industry procedures 

  2.4 
Clean legs, claws and carapace following industry 
procedures 

  2.5 
Achieve required rate of finning and processing in 
accordance with workplace procedures 

  2.6 
Maintain condition of work area throughout finning and 
processing, following workplace procedures  

  2.7 Scald legs and claws following industry procedures 

  2.8 Label crab products according to product specifications 

  2.9 
Transfer finned and processed crab products to the next 
stage in the process, according to industry procedures 

  2.10 
Take corrective action in response to operating problems, 
following workplace procedures 

    

3 
Finish finning and processing of 
crabs 

3.1 
Dispose of waste according to industry procedures 

This unit deals with the skills and knowledge required for finning and 
processing crabs by hand. It describes the work expectations 
associated with preparing to process and fin crabs by hand and 
carrying out the finning and processing of crabs.  
. 
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  3.2 
Prepare equipment and work station for future use, 
following workplace procedures 

  3.3 Complete all records according to workplace procedures 

                                             

 
 
 

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 

Grading specifications include: 
 size 
 condition 
 quality 
 species 

Work station includes: 
 cutting boards  
 washing facilities 
 product drainage and storage utensils  
 waste disposal receptacles 

 

Product specification include: 
 species and size of crab, claws and legs 
 finning specifications 
 storage and packaging requirements 

 

Handling and storage methods include: 
 removal of fins, carapace, claw and legs 
 washing and cleaning of crab  
 use of ice 
 chilled storage 
 freezing and frozen storage 

 

Operating problems include: 
 problems with materials– poor 

quality/condition, wrong cutting 
techniques used 

 problems with tools – malfunction/broken, 
dull 

 problems with product– appearance, 
taste and texture not up to standard, 
inappropriate packaging 

 
Tools include: 

 knives 
 scissors 
 brushes 

 

 

  
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental standards and instructions; and what are the consequences if they are not followed 
2. What facilities are required to fin and process crabs 
3. How to obtain and interpret grading specifications 
4. How to identify crab species 
5. How to prepare and maintain work areas used for grading and processing of crabs 
6. How to grade crabs by size and quality 



 
FP00040  Fin and process crabs by hand 

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA)
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

 

7. How to evaluate quality of crabs and crab products 
8. What are the common quality problems and their likely causes 
9. What are the critical refrigeration temperatures for handling and processing of crabs  
10. What is the significance of scalding crab legs, claws and carapace 
11. What are handling methods required to maintain the quality and condition of crabs 
12. What is the importance of accuracy during grading and processing 
13. How to deal with crabs that are not fit for human consumption 
14. What action to take when the grading specification is not met 
15. Why is it important to dispose of waste correctly 
16. What are the limits of authority and competence and why it is important to work within those limits 
17. What are the relevant records and reports to be completed and who should they be sent to  

 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 grade crabs according to required size and quality requirements 
 butcher and fin crabs following industry procedures 
 achieve required rate of grading and processing in accordance with workplace standards 
 handle and store raw and processed crabs in a manner which maintains food safety, quality 
and condition 
 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00041  Grade Fish or Shellfish by Hand 

 

Unit Descriptor: 

 
 

 
 

 

 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to grade fish/shellfish 
by hand 

1.1 Wear suitable personal protective gear when working 

  1.2 Confirm grading specifications with supervisor 

  1.3 
Prepare the work area into a condition suitable for receiving 
fish or shellfish, according to workplace procedures 

    

2 Grade fish/shellfish by hand 2.1 
Grade fish or shellfish according to required size and 
quality requirements 

  2.2 
Achieve required rate of grading in accordance with 
workplace procedures 

  
2.3 

Handle and store fish or shellfish in a manner which 
maintains quality and condition following industry 
procedures 

  2.4 
Maintain condition of work area throughout grading process 
following workplace procedures 

  2.5 
Tag fish or shellfish accurately according to workplace 
procedures 

  2.6 
Transfer graded fish or shellfish to the next stage in the 
process, according to workplace procedures 

  2.7 
Take corrective action in response to operating problems, 
following workplace procedures 

    

3 Finish grading process 3.1 Dispose of waste according to regulatory requirements 

  3.2 
Prepare equipment and work station for future use following 
workplace procedures 

  3.3 Complete all records according to workplace procedures 

 

 

 

 

 

 

 

This unit deals with the skills and knowledge required for grading fish 
or shellfish by hand. It describes the work expectations associated 
with setting-up and grading fish or shellfish.  
. 
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RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 

Grading specifications include: 
 size and species 
 condition 
 quality 
 labelling requirements 

  
Handling and storage methods include: 

 use of ice 
 washing/rinsing fish/shellfish 
 packing  

Operating problems include: 
 problems with materials– poor 

quality/condition, wrong cutting 
techniques used 

 problems with equipment- malfunction/ 
broken 

 problems with product– appearance, 
taste and texture not up to standard, 
inappropriate packaging 

 

 
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental/conservation standards and instructions and what are the consequences if they are 
not followed 

2. What are the facilities required to grade fish or shellfish 
3. How to obtain and interpret grading specifications 
4. How to identify commonly processed fish or shellfish species 
5. How to prepare and maintain work areas used for grading 
6. How to grade by size and species 
7. How to assess and grade by quality 
8. What are the common quality problems and their likely causes 
9. What are handling methods that maintain the quality and condition 
10. What is the importance of accuracy during grading 
11. How to deal with fish or shellfish that is not fit for use 
12. What action to take when the grading specification is not met 
13. Why is it important to dispose of waste correctly 
14. What are the limits of authority and competence and why it is important to work within those limits 
15. What are the relevant records and reports to be completed and who should they be sent to  

 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence 

Evidence should include a demonstrated ability to: 
 grade fish or shellfish according to size, species and quality requirements 
 achieve required rate of grading  
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 handle and store fish or shellfish in a manner which maintains quality and condition 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00042  Defrost Fish and Shrimp 

 

Unit Descriptor: 

 
 

 
 

 

 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to defrost fish and 
shrimp 

1.1 Wear suitable personal protective gear when working 

  1.2 Obtain and confirm defrosting specifications from supervisor 

  1.3 
Prepare defrosting facilities and work area into a condition 
suitable for receiving fish and shrimp, following workplace 
procedures  

  1.4 Check humidity of defrosting facility against specifications 

  1.5 
Obtain frozen fish and shrimp according to requirements of 
the defrosting specification 

    

2 Defrost fish and shrimp 2.1 
Place frozen fish and shrimp in defrosting facility, following 
industry procedures 

  2.2 
Monitor and maintain defrosting process according to 
defrosting specifications 

  2.3 
Monitor temperature and report according to workplace 
procedures 

  2.4 
Handle and store fish and shrimp in a manner which 
maintains food safety, quality and condition 

  2.5 
Remove defrosted fish/shellfish from defrosting facility and 
transfer to the next stage in the process according to 
workplace procedures  

  2.6 
Maintain condition of work area throughout process, 
following workplace procedures 

  2.7 
Take corrective action in response to operating problems, 
following workplace procedures 

    

3 Finish defrosting process 3.1 
Dispose of waste material according to regulatory 
requirements 

  3.2 
Check that defrosting facilities and work area is ready for 
future use, on completion of the process  

This unit deals with the skills and knowledge required for defrosting of 
fish and shrimp as part of a processing operation. It describes the 
work expectations associated with setting-up and maintaining the 
defrosting process. 
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  3.3 Complete all records according to workplace procedures 

 

 
   

RANGE STATEMENT 
 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 
Defrosting process includes: 

 time control 
 temperature control 

 

 
Preparing defrosting facilities and work area 
include: 

 correct room and thawing medium 
temperature 

 correct room humidity 
 sanitary controls 

 
Equipment includes: 

 thermometer 
 hygrometer 

 
Operating problems include: 

 defected materials  
 problems with facilities- poor lighting, in 

adequate water supply, absence of or 
insufficient supply of ice  

 

 

  
  

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental standards and instructions  and what are the consequences if they are not followed 
2. What are the facilities required to defrost fish and shrimp 
3. How to obtain and interpret the defrosting specifications 
4. How to prepare defrosting facilities for operation 
5. How to assess the quality of frozen fish, fish products, shrimp and shrimp products 
6. What are the common quality problems and their likely causes 
7. What are the process requirements for the controlled defrosting of fish and shrimp 
8. How and why it is important to monitor the defrosting process 
9. How defrosted fish and shrimp and products should be handled to maintain condition and quality 
10. What is the importance of following organisational procedures 
11. What are the handling methods to maintain the condition of fish and shrimp 
12. What action to take when the process specifications are not met 
13. Why is it important to dispose of waste correctly 
14. What are the limits of authority and competence and why it is important to work within those limits 
15. What recording, reporting and communication is required 

 
 
 
 



 
FP00042                                                                                                               Defrost fish and shrimp  

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA) 
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

  

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 prepare defrosting facilities and work area into a condition suitable for receiving frozen fish and 
shrimp 
 establish, monitor and maintain defrosting process according to defrosting specifications 
 handle and store fish and shrimp in a manner which maintains food safety, quality and condition 
 remove defrosted fish and shrimp from defrosting facility and transfer to the next stage in the 
process 
 complete all records according to workplace procedures 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 

 
 

 
 
 
 



 
FP00044  Package fresh (chilled), frozen, cured and delicatessen fishery products 

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA)
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

  

FP00044  Package fresh (chilled), frozen, cured and delicatessen 

fishery products 

 

Unit Descriptor: 

 
 

 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to package fresh 
(chilled), frozen, cured and 
delicatessen fishery products 

1.1 Wear suitable personal protective gear when working 

  
1.2 

Prepare work station in a manner that is suitable for 
packaging fishery products, according to workplace 
procedures 

  1.3 
Check all packaging machinery and ensure that they are all 
clean, sanitized and  operational  

  1.4 Obtain packaging specifications from supervisor 

  1.5 
Obtain fishery products and store in a manner consistent 
with best practices and industry standards 

   
 

2 
Package fresh (chilled), frozen, 
cured and delicatessen fishery 
products 

2.1 
Check quality, temperature and condition of fresh (chilled), 
frozen, cured or delicatessen product is in accordance with 
quality specifications and report any nonconforming 
products to supervisor  

  2.2 
Package products and maintain temperature parameters in 
accordance with regulatory guidelines 

  2.3 
Maintain sanitary environment and procedures throughout 
packaging operations, according to food safety guidelines 

  2.4 
Label products according to packaging specifications and 
regulatory requirements 

  2.5 
Take corrective action in response to operating problems 
following workplace procedures  

  2.6 
Transfer packaged product  to the next stage in production 
in accordance with workplace procedures 

   
 

3 Finish  packaging process 3.1 
Deal with materials that can be re-cycled or re-worked, 
following workplace procedures 

  3.2 
Clean work area in preparation for the next batch of 
products, according to workplace procedures 

  3.3 Dispose of waste according to regulatory requirements 

  3.4 
Complete records of packaging according to workplace 
procedures 

This unit deals with the skills and knowledge required for packaging 
of fresh, frozen, cured and delicatessen fishery products. It describes 
the work expectations associated with the preparation and packaging 
of fishery products for human consumption.  

 

andrear
Cross-Out
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RANGE STATEMENT 
Personal protective equipment includes: 

 uniform as defined by workplace 
 aprons 
 gloves 
 mouth guards 
 hair restraints 
 foot wear  

 

Work station includes: 
 tables/trolleys 
 product storage facilities  
 waste receptacles 
 packaging materials  
 packaging machines 

 

Packaging specifications includes: 
 product temperatures 
 packing requirements  
 quality requirements 

 

Product storage facilities includes 
 freezers 
 chillers 
 insulated boxes 

 
Operating problems include: Packaging machines include 

 problems with materials– poor 
quality/condition, wrong cutting techniques 
used 

 problems with equipment- malfunction/ 
broken 

 problems with product– appearance, taste 
and texture not up to standard, inappropriate 
packaging 
 

 vacuum sealers 
 impulse sealers 
 shrink wrap sealers 
 metal detectors 
 label dispensers 

 
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements and what are the consequences if they are not 

followed 
2. What are the hygiene and food safety requirements and considerations associated with the 

packaging fish and fishery products  
3. Why are time and temperature control important during the packaging process 
4. How to assess the quality of fresh (chilled), frozen, cured and selected delicatessen products 
5. What are the methods used to control the temperature of products during packaging 
6. How can products become contaminated during packaging 
7. What are the labelling requirements associated with the packaging of food in particular fish and 

fishery products 
8. What is the significance of best before, use-by and expiry dates 
9. What are the implications of incorrect naming of fish species on product labels 
10. What are the limits of authority and competence and why it is important to work within those limits 
11. What are the relevant records and reports to be completed and who should they be sent to  
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EVIDENCE GUIDE 
 

(1) Critical Aspects of Evidence  
Evidence should include a demonstrated ability to: 
 prepare work station in a manner that is suitable for packaging fishery products 
 check quality, temperature and condition of fresh (chilled), frozen, cured or delicatessen product 
before packaging 
 package fishery product according to product type 
 label products according to specification and regulatory requirements 
 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00045  Control the Fish or Shellfish Smoking Process  

 

Unit Descriptor: 

 
 

 
 
 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 Prepare to smoke fish/shellfish 1.1 Wear suitable personal protective wear when working 

  1.2 
Obtain and interpret smoking specifications from supervisor’s 
instructions 

  
1.3 

Prepare the smoking kiln and associated work area into a 
condition suitable for receiving fish, following workplace 
procedures and OSH requirements 

  1.4 
Obtain fuel for smoking and prepare method of smoke 
generation, following workplace procedures 

  1.5 
Obtain brined/salted fish/shellfish in accordance with 
workplace specifications 

  
 

 

2 Smoke fish/shellfish 2.1 Load kiln according to operating instructions 

  2.2 
Establish smoke generation according to kiln operating 
instructions and workplace procedures 

  2.3 
Establish required smoke and temperature conditions within 
the kiln to achieve required smoking specification 

  2.4 
Monitor and maintain smoking process for required period, 
according to workplace specifications 

  
2.5 

Remove fish/shellfish from kiln following conclusion of 
smoking process and transfer to the cooling and next 
production stage 

  2.6 
Handle fish/shellfish in a manner which maintains quality and 
food safety, in accordance with industry’s procedures 

  2.7 
Maintain condition of work area throughout process, following 
workplace procedures 

  2.8 
Take corrective action in response to operating problems, 
following workplace procedures 

This unit deals with the skills and knowledge required for smoking of 
fish or shellfish as part of a processing operation. It describes the 
work expectations associated with setting-up and maintaining the 
smoking process.  

 



 
FP00045                                                                                       Control the fish or shellfish smoking process  

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA)
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

 

3 Finish the smoking process 
3.1 

Dispose of waste material according to regulatory 
requirements 

  3.2 
Prepare smoking tools, utensils, equipment, smoking kiln and 
work area for future use, following workplace procedures 

  3.3 Complete all records following workplace procedures 

    

 

RANGE STATEMENT 
Personal protective wear includes: 

 outer garments as defined by workplace 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 
 
 

Methods of smoke generation include: 
 convectional flow of air 
 forced flow of air 

Smoking tools, utensils and equipment includes: Fuels used in smoking fish/shellfish include: 
 convectional smoking kilns 
 mechanical smoking kilns 
 dripping/drying cages 
 hooks 
 banjos 
 racks 
 fire pans 
 chafing and cooling pans 
 tongs 

 

 chips and sawdust of non-resinous hard 
woods 

 bagasse 
 dry coconut shells 

 

  
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. How variations in typical smoking specifications can impact on the process requirements of hot and 

cold smoking 
2. How to prepare the facilities, tools and equipment required to smoke fish/shellfish 
3. What are the different types of fuels used in smoking and the different methods of generating smoke 
4. How to assess that fish/shellfish is suitable and ready for smoking 
5. How to monitor the smoking process and the impact, variation in parameters, will have on the process 
6. What is the significance of temperature, humidity, flow rates on product quality 
7. How smoking kilns operate including how they should be prepared and controlled 
8. What are the methods used to hold fish/shellfish in smoking kilns 
9. What is the impact of handling and storage on the quality of smoked products 
10. What is the purpose of pellicle formation and how does air drying affect it  
11. How the smoking process can impact on yield and product quality 
12. How does  smoking times and fuel types impact the appearance and flavour of the smoked product  
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13. How to manage the smoking process to solve common quality problems, such as ashing and case 
hardening, and their likely causes 

14. How different preparation and smoking techniques produce different smoked fish/shellfish products 
15. What is the role of brining and salting in preparation for smoking 
16. How can the wood quality impact on the smoking process 
17. How fish/shellfish flesh and oil content impact the characteristics of smoked products 
18. What are accepted good manufacturing practices in fish/shellfish smoking 
19. What is the acceptable method of cooling after smoking 
 
 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence (lists what should be demonstrated by performance  

evidence) 
Evidence should include the ability to: 
 

 prepare the smoking kiln and associated work area into a condition suitable for receiving 
fish/shellfish 

 establish smoke generation according to kiln operating instructions and workplace 
procedures 

 establish required smoke and temperature conditions within the kiln to achieve required 
smoking specification 

 monitor and maintain smoking process for required period 
 transfer fish/shellfish to cooling stage in a manner which maintains quality and food safety 

 
(2)  Method of Assessment  

Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00046  Control the Salt (Dry) Curing of Fish/Shellfish 

 

Unit Descriptor: 

 
 

 
 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 Prepare to dry cure fish/shellfish  1.1 Wear suitable personal protective gear when working 

  1.2 
Obtain and interpret salt curing specifications from 
supervisor 

  1.3 
Prepare the facilities and associated work areas according 
to regulatory requirements 

  1.4 Obtain salt and prepare salt cure of required quality 
according to specifications 

  1.5 Obtain fish/shellfish of specified quality according to 
supervisor’s instructions 

   
 

2 Salt cure fish/shellfish 2.1 
Lay out and apply salt cure to fish/shellfish according to 
specifications 

  2.2 
Maintain fish/shellfish in cure for given time period 
according to specifications 

  2.3 Remove fish/shellfish from cure according to specifications 

  
2.4 

Handle fish/shellfish in a manner which maintains quality 
and condition, following industry procedures and regulatory 
requirements 

  2.5 
Transfer cured fish/shellfish to the next production stage, 
following workplace procedures 

  2.6 
Maintain condition of work area throughout process in 
accordance with workplace procedures 

  2.7 
Take corrective action in response to operating problems, 
following workplace procedures 

   
 

3 Finish the salt curing process 3.1 Dispose of waste material according to regulatory 
requirements 

  3.2 
Check that curing facilities and work areas are ready for 
future use 

This unit deals with the skills and knowledge required for the dry 
curing of fish/shellfish as part of a fish processing operation. It 
describes the work expectations associated with setting-up and 
maintaining the salting process. 
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  3.3 Complete all records following workplace procedures 
 

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 

Types of cure include: 
 salting – pickle, dry, kench 
 curing – chilled or ambient, pressed or 

un-pressed 
 

 

Salt includes: 
 rock salt 
 sea salt 

 
Operating problems include: 

 problems with materials – poor 
quality/condition, wrong cutting techniques 
used 

 problems with plant or equipment - 
malfunction/ broken 

 problems with product– appearance, taste 
and texture not up to standard, inappropriate 
packaging 

Facilities include: 
 chilled storage 
 ice box 
 salting receptacles 

 

  
 
 

 

  

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental standards and instructions relating to salting and salt curing and what are the 
consequences if they are not followed 

2. What is the salt curing process including different methods that are used to salt fish/shellfish 
3. What are the facilities required to salt cure fish 
4. How to prepare curing facilities for operation 
5. What are the curing materials including their preparation and correct application 
6. How quality and temperature can impact on the curing process 
7. How to assess the quality of cures 
8. What are the effects of the cure on fish flesh during the curing process 
9. How cure quality can impact on the quality of the product 
10. How flesh oil content and fillet size impacts on curing times 
11. How and why is it important to monitor the curing process 
12. How to assess the quality of cured fish/ shellfish 
13. How salt curing can impact on product yields 
14. How and why excess cure should be removed before fish/shellfish is forwarded to the next stage 

in production 
15. What are the uses of cured fish in further process operations 
16. How cured fish/shellfish should be handled to maintain condition and quality 
17. What action to take when the process specification is not met 
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18. Why is it important to dispose of waste correctly 
19. What are the limits of authority and competence and why it is important to work within those limits 
20. What are the relevant records and reports to be completed and who should they be sent to  

 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 prepare the curing facilities and associated work areas into a condition suitable for salting 
fish/shellfish 
 obtain and prepare salt cure of required quality according to specifications 
 lay out and apply salt cure to fish/shellfish according to specifications 
 maintain fish/shellfish in cure for given time period according to specifications 
 determine quality of fish/shellfish prior to and after curing 
 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00047 Dress and Steak Fish using Meat/Band Saw 

 

Unit Descriptor: 

 
 

 
 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to dress and steak 
fish using a meat/band saw 

1.1 Wear suitable personal protective gear when working 

  1.2 Confirm dressing specification with supervisor 

  
1.3 

Disassemble, clean, sanitize and re assemble meat/band 
saw in accordance with safety practices, manufacturer's 
instructions  and workplace procedures 

  
1.4 

Prepare work station to ensure conditions are suitable for 
dressing and steaking of fish, following workplace 
procedures 

  1.5 Obtain fish to meet required steak specification 

    

2 
Dress  and cut fish into 
steaks 

2.1 
Dress fish to achieve specification and quality 
requirements 

  2.2 
Observe all safety procedures with respect to operating 
the meat/band saw 

  2.3 
Cut fish into steaks to achieve specified size and 
appearance requisites  

  2.4 
Transfer the product to the next stage in the process in 
accordance with workplace procedures 

    

3 Finish steaks  
3.1 

Rinse steaks  in chilled water and trim to remove any 
traces of extraneous materials, following workplace 
procedures  

  3.2 
Achieve required rate of production in accordance with 
workplace procedures 

  3.3 
Maintain condition of work station throughout the process, 
following workplace procedures 

  3.4 
Take corrective action in response to operating problems, 
in accordance with workplace procedures 

    

4 
Complete fish dressing and 
steaking operation 

4.1 
Wrap steaks in protective material, place into containers 
and transfer to frozen storage, following workplace 
procedures 

This standard is about dressing and cutting fish into steaks using a 
meat/band saw. The unit assumes that the fish is frozen. It describes 
the work expectations associated with setting-up and carrying out this 
operation.  
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4.2 

Handle and store steaks in a manner which retains quality 
and ensures food safety in accordance with good 
manufacturing practices  

  4.3 
Dispose of waste material according to regulatory 
requirements 

  
4.4 Disassemble, clean, sanitize and re-assemble band saw 

in accordance with manufacturer’s instructions  

  4.5 Clean and sanitize knives and other utensils following 
workplace procedures 

  
4.7 Store knives when not in use, following workplace 

procedures 

  
4.8 

Prepare equipment and work station for future use after 
the completion of the process, following workplace 
procedures 

  4.9 Complete all records following workplace procedures 

 
 

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 

Tools and utensils include: 
 knives 
 sharpening tools 
 draining trays and pans 

 

Work station includes: 
 meat saw/band saw 
 filleting/cutting boards  
 product storage facilities 
 product receptacles or containers 
 waste receptacles 

 

Dressing and steaking specification includes: 
 identifying fish for steaks 
 removal of fins, tails etc. 
 quality requirements  

Protective material includes: 
 wraps 
 glazes 
 coated boxes 
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UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental standards and instructions and consequences if they are not followed 
2. What are the personal protective gear that is required to support machine steaking 
3. What are the tools and equipment required to support machine steaking of fish 
4. How to sharpen, maintain and store knives 
5. What are the theoretical and practical aspects of  meat saw operations, inclusive of safety, cleaning 

and sanitizing 
6. How to obtain and interpret the relevant process and quality specifications 
7. How to identify commonly used fish species 
8. What are the relevant aspects of anatomy and morphology in the machine steaking of fish 
9. How to prepare and maintain work stations in a condition suitable for dressing and machine steaking 

of frozen fish 
10. How to dress fish using a band/meat saw 
11. How to prepare skinless steaks and what species require skinning 
12. Which fish species must the skin be retained 
13. How to assess the quality of whole fish and fish steaks 
14. How to deal with trimmings that are not suitable for steaks and can be used elsewhere 
15. How to treat with fish that is not fit for human consumption 
16. What are the common quality problems and likely causes associated with dressing and steaking of 

fish using a meat saw  
17. What is the significance of  safety and accuracy during cutting 
18. What actions must be taken when the process specifications are not met 
19. What parts of the fish frame can be reworked and recycled 
20. Why is it important to dispose of waste correctly 
21. What are the limits of authority and competence and why it is important to work within those limits 
22. What are the relevant records and reports to be completed and who should they be sent to  
 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 prepare work station to ensure conditions are suitable for dressing and steaking fish using a 
meat/band saw 
 operate a meat/band saw in a manner that observes all safety standards as set out in the 
operations guide 
 dress fish to remove fins, tails etc. in a manner that does not adversely affect the appearance of 
the steaks 
 steak fish to achieve required product yield, specification and quality requirements 
 handle and store fish and fish products in a manner which maintains quality and condition 
 

 
(2)  Method of Assessment  

Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, practical demonstration of tasks and functions and oral and written questioning. 
Questioning techniques should not require language, literacy and numeracy skills beyond those 



 
FP00047   Dress and steak fish using meat/band saw 

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA) 
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

 

required in this unit of competency.  The candidate must have access to a suitable venue and all 
materials and documentation required.  The candidate must be permitted to refer to any relevant 
workplace procedures, product and manufacturing specifications, codes, standards, manuals and 
reference materials. 

 
(3)         Context of Assessment  

This unit must be assessed on the job. The competencies covered by this unit would be 
demonstrated by an individual working alone or as part of a team.  The assessment environment 
should not disadvantage the candidate. 
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FP00048  Control the Fish or Shellfish Marinating Process 

 

Unit Descriptor: 

 
 

 
 
 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to marinate 
fish/shellfish 

1.1 Wear suitable personal protective gear when working 

  1.2 
Obtain and interpret marinating specifications from 
supervisor 

  1.3 
Prepare the marinating facilities and associated work areas 
into a condition suitable for receiving fish/ shellfish 

  1.4 Obtain ingredients for marinade of required quality, 
according to specifications 

  1.5 
Mix ingredients to form marinade according to 
specifications 

  1.6 
Obtain fish/shellfish of required quality, following workplace 
specifications 

    

2 Marinate fish/shellfish 2.1 Place fish/shellfish in marinade according to operating 
instructions 

  2.2 
Maintain fish/shellfish in marinade for given period 
according to specifications 

  2.3 
Handle fish/shellfish in a manner which maintains quality 
and food safety 

  2.4 
Transfer marinated fish/shellfish to the next production 
stage, following workplace procedures 

  2.5 
Maintain condition of work area throughout process, 
following workplace procedures 

    

3 Finish the marinating process 3.1 Dispose of waste material according to regulatory 
requirements  

  3.2 
Check that marinating facilities and work area are prepared 
for future use, after the completion of the process 

  3.3 Complete all records following workplace procedures 

This unit deals with the skills and knowledge required for marinating 
of fish or shellfish as part of a processing operation. It describes the 
work expectations associated with the setting-up and maintaining the 
marinating process. 
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RANGE STATEMENT 
Brining tools and utensils include: 

 brine baths/tank 
 salinometer 
 thermometers 
 balances 

 
 

Ingredients include: 
 salt 
 sugar 
 spices (powdered or granular) 
 liquids 

Operating problems include: 
 problems with fish/shellfish or ingredients– 

poor quality/condition, wrong cutting 
techniques used 

 incorrect temperature 
 problems with equipment- malfunction/ 

broken 
 problems with product– appearance, taste 

and texture not up to standard, inappropriate 
packaging 
 

 

  
  

 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 

1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 
environmental standards and instructions for marinating fish and shellfish 

2. What are the specifications for marinating fish and shellfish 
3. How to prepare marinating facilities and associated work areas for receiving fish/ shellfish 
4. How to mix ingredients to make marinades 
5. How to check the quality of the marinade 
6. What are the different types of processes for marinating fish/shellfish 
7. What is the length of time for the marinating process and what are the food safety implications 
8. How to handle fish/shellfish to maintain quality and food safety 
9. What is the flow in the production process for marinating fish 
10. Why is it important to dispose of waste correctly 
11. What are the relevant records and reports to be completed and who should they be sent to  

 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence 

Evidence should include a demonstrated ability to: 
 prepare the marinating facilities and associated work areas into a condition suitable for 
receiving fish/ shellfish 
 mix ingredients to form marinade according to specifications 
 maintain fish/shellfish in marinade for given period according to specifications 
 handle fish/shellfish in a manner which maintains quality and food safety 
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(2)  Method of Assessment  

Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00049  Control the Fish or Shellfish Brining Process 

 

Unit Descriptor: 

 
 

 
 
 

 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 Prepare to brine fish/shellfish 1.1 Wear suitable personal protective gear when working  

  1.2 Obtain and interpret brining specifications from supervisor 

  1.3 
Obtain and prepare tools, utensils, instruments and 
equipment for brining, following workplace procedures 

  1.4 
Prepare the brine facilities and associated work areas into 
a condition suitable for receiving fish/shellfish 

  1.5 Obtain salt and water of required quality according to 
specifications 

  1.6 
Measure and mix required quantities of salt and water 
according to specifications 

  1.7 
Obtain fish/shellfish of specified quality following 
workplace procedures 

    

2 Brine fish/shellfish 2.1 Load fish/shellfish into brine according to operating 
instructions 

  2.2 Maintain fish/shellfish in brine for specified time period 

  2.3 
Monitor and maintain brine quality throughout brining 
period, according to workplace procedures 

  2.4 
Remove fish/shellfish from brine and allow to dry 
according to specifications 

  
2.5 

Handle fish/shellfish in a manner which maintains quality 
and condition, following industry standards and regulatory 
requirements 

  2.6 
Transfer fish/shellfish to the next production stage, 
following workplace procedures 

  2.7 Maintain condition of work area throughout process, 
following workplace procedures 

    

This unit deals with the skills and knowledge required for brining of 
fish or shellfish as part of a processing operation. It describes the 
work expectations associated with setting-up and maintaining the 
brining process.  

 



 
FP00049  Control the fish or shellfish brining process 

 

  

Copyright 2012 Caribbean Association of National Training Agencies (CANTA)
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

 

3 Finish the brining process 3.1 Take corrective action in response to operating problems, 
following workplace procedures 

  3.2 Dispose of waste material according to regulatory 
requirements 

  
3.3 Check that brining facilities and work area are ready for 

future use following workplace procedures 

  3.4 Complete all records following workplace procedures 
 

    

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry 

 

Instruments include: 
 hydrometer (brining meter) 
 thermometer 

Tools and utensils include: 
 scale 
 measuring cup 
 brining containers 

 

Equipment includes: 
 chiller 
 draping cabinets 

Operating problems include: 
 problems with materials– poor 

quality/condition, wrong cutting techniques 
used 

 problems with equipment- malfunction/ 
broken 

 problems with product– appearance, taste 
and texture not up to standard, inappropriate 
packaging 

 

 

  
  
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental standards and instructions relating to brining fish/shellfish and what are the 
consequences if they are not followed 

2. How to obtain and apply the brining specification 
3. How to obtain fish/shellfish of satisfactory quality for brining 
4. What facilities, tools, utensils, instruments and equipment are needed to brine fish/shellfish 
5. What is the importance of monitoring the quality and temperature of fish/shellfish during brining 
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6. How to obtain salt, water or other ingredients of satisfactory quality for brine production 
7. How to prepare brine of the concentration stated in the brining specification 
8. How to monitor the key characteristics of the brine during brining 
9. How to ensure brining times are kept within specified limits 
10. How to maintain brining conditions during the brining operation 
11. What are the appropriate post brining storage conditions before fish/shellfish is forwarded to the 

next stage in production 
12. How to identify brined seafood that is of unsatisfactory quality 
13. How brined products should be handled, moved and stored during production 
14. What action to take when the process specification is not met 
15. Why is it important to dispose of waste correctly 
16. How to prepare the facilities, tools and equipment for future use 
17. What are the limits of authority and competence and why it is important to work within those limits 
18. What are the relevant records and reports to be completed and who should they be sent to  

 
 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 prepare the brine facilities and associated work areas into a condition suitable for receiving 
fish/shellfish 
 measure and mix required quantities of salt and water according to specifications 
 maintain fish/shellfish in brine for specified time period 
 monitor and maintain brine quality throughout brining period 
 take effective action in response to operating problems, following workplace procedures 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00050  Grade Fish or Shellfish by Machine  

 

Unit Descriptor: 

 
 

 
 
 

 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare for fish/shellfish 
grading 

1.1 Wear suitable personal protective gear when working 

  1.2 
Check product specifications at the specified time following 
workplace procedures 

  1.3 Set up grading equipment according to specifications 

  1.4 Check that fish/shellfish is available and fit for use 

  1.5 Check that utility services meet requirements 

  1.6 
Start-up the equipment and check that it is running 
according to specifications 

    

2 Carry out fish/shellfish grading 2.1 
Use equipment according to manufacturer’s guidelines and 
compliance with OSH requirements  

  2.2 
Check that equipment is correctly supplied with materials 
and utility services 

  2.3 
Achieve the required grading output according to 
specification 

  2.4 Tag graded product following workplace procedures 

  2.5 
Transfer product to the next stage in the manufacturing 
operation following workplace procedures 

  2.6 
Take corrective action in response to operating problems 
following workplace procedures 

    

3 
Finish fish/shellfish grading 
operations 

3.1 Check specifications to time shut down process accurately, 
following workplace procedures 

  3.2 
Shut down equipment according to manufacturer’s 
guidelines 

  3.3 
Handle materials that can be re-cycled or reworked 
following workplace procedures 

  3.4 Dispose of waste according to regulatory requirements 

This unit deals with the skills and knowledge required for controlling 
the machine grading of fish or shellfish. It describes the work 
expectations associated with starting up, running and shutting down 
grading equipment, as well as preparing fish or shellfish for grading 
and carrying out fish or shellfish grading by machine.  
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  3.5 
Prepare equipment for future use following workplace 
procedures 

  3.6 Complete all records following workplace procedures 

   
 

 
 

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons 
 gloves as required 
 head gear and hair restraints 
 footwear as defined by industry  

Grading specifications include: 
 size  
 condition 
 quality 
 labelling requirements 

  
Operating problems include: 

 poor quality fish  
 problems with equipment- malfunction/ 

broken 
 problems with materials– poor 

quality/condition, wrong cutting techniques 
used 

 problems with utility services – short circuit/ 
no electricity/ poor or high volatge 

 

 

  
 
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the legal or regulatory requirements, the organisational health and safety, hygiene and 

environmental/conservation standards and instructions and what are the consequences if they are 
not followed 

2. What are the facilities required to grade fish or shellfish 
3. How to obtain and interpret grading specifications 
4. How to identify commonly processed fish or shellfish species 
5. How to set up, operate and shut down equipment required to grade fish or shellfish 
6. How to grade by size  
7. How to assess and grade by quality 
8. What are the common quality problems and their likely causes 
9. What is the importance of accuracy during grading 
10. How to deal with fish or shellfish that is not fit for use 
11. What action to take when the grading specification is not met 
12. Why is it important to dispose of waste correctly 
13. What are the limits of authority and competence and why it is important to work within those limits 
14. What are the relevant records and reports to be completed and who should they be sent to  

 
 



 
FP00050  Grade fish or shellfish by machine 

 

Copyright 2012 Caribbean Association of National Training Agencies (CANTA)
All rights reserved.  No part of this document may be reproduced in any form or by any means without the prior permission of the 
publishers. 

 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 set up grading equipment according to specification 
 start-up, operate and shut down the equipment according to specifications 
 take corrective action in response to operating problems following workplace procedures 
 achieve the required grading output according to specification 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00051  Display Fish or Shellfish for Retail Sale 

 

Unit Descriptor: 

 
 

 
 
 

 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to display fish/ shellfish 
products 

1.1 
Wear suitable personal protective gear throughout the 
process 

  1.2 
Clean and sanitize display area, equipment and 
accessories and take prompt action on finding any 
problems 

  1.3 
Check that sufficient clean ice is available for preparing and 
maintaining the display 

  1.4 
Review and select products available for display with 
regard to shelf life, demand, appeal and promotional 
requirements 

  1.5 
Check that additional materials are available for use 
following workplace procedures 

  1.6 
Check and take steps to ensure that the display area meets 
the requirements for food quality and food safety 

    

2 
Label displays of fish/shellfish 
products 

2.1 
Confirm requirements for labelling of products as required 
by the legislation 

  2.2 
Confirm that label information is correct and conforms to 
regulations and standards  

  2.3 Position labels for products according to legislation 

  2.4 
Check that labels are legible, visible to customers, and 
securely positioned in the correct place 

    

3. 
Arrange and maintain 
fish/shellfish products for 
display 

3.1 
Transfer products safely to the display area according to 
instructions and specifications 

  3.2 
Arrange and promptly replace fish/shellfish products, clean 
ice and additional materials in a way that is attractive and 
meets the requirements for food quality and food safety 

  3.3 
Prepare the display to ensure maximum appeal and to 
comply with both food quality and food safety regulations 
and standards 

This unit deals with the skills and knowledge required for displaying 
fish or shellfish for retail sale. It describes the work expectations 
associated with preparing, arranging and maintaining a fish or 
shellfish product display for retail sale. 
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  3.4 
Reposition and reorganise remaining products, clean ice 
and accessories to maintain the presentation and to meet 
merchandising conditions 

  3.5 
Monitor displays according to instructions and 
specifications 

  3.6 
Carry out emergency cleaning procedures promptly when 
required, following workplace procedures 

  3.7 
Take prompt action to address any product or display 
related problem, in accordance with workplace procedures 

  3.8 
Monitor and record temperature and other parameters as 
appropriate, following workplace procedures 

    

4. 
Empty and clean the 
fish/shellfish product display 

4.1 
Withdraw products from the display according to 
instructions and store or discard following workplace 
procedures 

  4.2 
Remove and dispose of used ice appropriately, following 
industry procedures 

  4.3 
Identify and select the appropriate cleaning materials for 
display equipment and accessories, following workplace 
procedures 

  4.4 
Clean and sanitize display surfaces, equipment and 
accessories in accordance with industry procedures 

  4.5 
Store cleaning and sanitizing chemicals and materials for 
further use according to manufacturer’s instructions and 
regulations 

  4.6 
Take prompt action to address any display, cleaning or 
product related problems, following workplace procedures 

 
 

RANGE STATEMENT 
Personal protective gear includes: 

 outer garments as defined by workplace 
 aprons/coats 
 head gear and/or hair restraints 

 

Equipment, accessories and materials include: 
 storage chillers and freezers 
 display chillers and freezers 
 packaging equipment and materials 
 decorative items /display tags 

 
 
 
 

 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the food safety and hygiene regulations that affect how fish or shellfish products may be 

displayed and what are the consequences if they are not adhered to 
2. What are the quality considerations and how to maintain and assess fish or shellfish quality during 

display and storage 
3. What are the general controls involved in the display of fish or shellfish products 
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4. What are the common procedures and practices used to maximise product quality and shelf life 
during storage and display 

5. Why it is important to review the display area and how is this done 
6. Why it is important to select fish or shellfish products for display to suit specific objectives (e.g. 

promotional, appeal, seasonal) 
7. What are the typical accessories that can be used for a safe, hygienic and effective display 
8. What are the principles of effective displays of fish or shellfish, including the use of clean ice  
9. What are the common fish or shellfish products available for retail sale, including part processed, 

whole and live products, packaged, RTE 
10. How to source information for labelling such as product specifications, source of supplies, shelf 

life, approved names and other display information 
11. What is the potential for typical fish or shellfish products to present allergen or other food safety 

risks, and how these may be controlled 
12. Why it is important to assess the content of raw material labels  
13. What are the key features of legal and good practice requirements for labelling 
14. How to recognise and assess products against a typical product specification 
15. What is the importance of rejecting and isolating failed products, and the potential impact on 

business performance 
16. Why displays may change as part of the ongoing monitoring and maintenance process 
17. What are the principles and importance of stock rotation 
18. What are the types of data that may need to be collected and recorded during display and storage 

operations 
19. What are the accepted practices in breaking down the display and moving products into storage 

or to waste so that food quality and safety are maintained 
20. What are the types of cleaning and sanitizing materials appropriate for display equipment and 

accessories, their purpose and how they work 
21. What is the role of counter staff in maintaining food safety and ensuring food quality 

 
 
 

EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence 

Evidence should include a demonstrated ability to: 
   select products for display that are most suitable with regard to shelf life, demand, appeal and 

promotional requirements 
   prepare the display to ensure maximum appeal and to comply with both food quality and food 

safety requirements 
   position labels for products according to legislation 
   check and take steps to ensure that the display area always meets the requirements for food 

quality and food safety 
   transfer products safely to the display area according to instructions and specifications 
   take prompt action to address any product or display related problem, in accordance with 

workplace procedures 
   clean and sanitize display surfaces, equipment and accessories in accordance with industry 

procedures 
   store cleaning and sanitizing chemicals and materials according to manufacturer’s instructions 

and regulations 
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(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00052 Operate Refrigerated Storerooms 

 

Unit Descriptor: 

 
 

ELEMENTS 
Candidates must be able to: 

PERFORMANCE CRITERIA 

1 Set up refrigerated storage 
rooms 

1.1  Wear suitable personal protective wear when working 

  1.2 
Place shelving or other appropriate material for storage of 
product into refrigerated equipment rooms to allow even flow 
of refrigerated air throughout room and between products 

  1.3 
Check door/closing alarm system to ensure that it is fully 
operational 

  1.4 Check lighting to ensure safe working conditions within the 
closed room 

  1.5 Check that on/off switches are fully operational to ensure 
that the cooling system is not inadvertently switched off 

  1.6 Check that air curtain or plastic strips across the door of the 
storage room is operational, to ensure minimal temperature 
fluctuations 

  1.7 Use temperature probes or temperature data loggers and 
anemometers to check and record temperatures and 
conditions of the storage room 

  1.8 Make maintenance requests to appropriate personnel, 
following workplace procedures 

2 Place product in refrigerated 
storage rooms 

2.1 
Place product in the refrigerated storage rooms in a timely 
manner on its arrival at the workplace, following workplace 
procedures 

  2.2 
Reduce temperature of warm product before placing it in the 
refrigerated storage rooms, according to regulatory 
procedures 

  2.3 Check product to be placed into the refrigerated storage 
rooms to ensure that its label is intact and legible 

This unit deals with the skills and knowledge required for the 
management of chill rooms and freezer storage rooms. It describes the 
work expectations associated with setting up the room to ensure correct 
air flow, product storage temperature, stock rotation and placement of 
product to avoid cross-contamination.   
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2.4 

Set aside product without adequate labelling and report to 
the appropriate person following workplace procedures 

  
2.5 

Place chilled or frozen product on shelving or other 
appropriate system to ensure that correct air flow is 
maintained to keep product at the required temperature 

  
2.6 

Store product in rooms on a 'first-in-first-out' (FIFO) basis 
and in a way that its label can be easily seen 

  
2.7 

Store fresh product in a way that ensures that there is no 
contamination from one product to another, following 
workplace procedures 

  
2.8 

Stack product on top of other product making use of load-
shifting equipment and safe manual handling procedures 

3 Maintain stock in refrigerated 
storage rooms 

3.1 Check fresh product to ensure that there is sufficient ice 
mixed throughout and covering product 

  3.2 Collect and move potable ice using clean and sanitized 
shovels, scoops and bins following industry requirements 

  3.3 Avoid cross-contamination by ensuring that product is 
correctly placed on shelving, following workplace procedures 

4 Stock-take product 4.1 
 Check fresh product for freshness and signs of spoilage and 
dispose of unsatisfactory product following workplace 
procedures 

  4.2 Enter count records on fresh product daily following 
workplace procedures 

  4.3 Make records on frozen product on a regular basis as 
indicated in workplace procedures 

5 Clean refrigerated storage 
rooms 

5.1 Clean cool rooms using chemicals and equipment consistent 
with industry requirements ensuring that product is not 
contaminated 

  5.2  Control vermin using methods consistent with regulatory 
procedures 

 

 

RANGE STATEMENT 

Relevant government regulations, licensing 
and other compliance requirements include: 

 workplace operations, policies and 
practices 

OSH guidelines include: 

 clean, uncluttered, hygienic workplace 

 codes of practice, regulations and/or 
guidance notes which may apply in an 
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 correct marketing names and labelling 

 environmental hazard identification, 
risk assessment and control 

 food safety 

 OSH hazard identification, risk 
assessment and control 

industry sector 

 workplace-specific OSH procedures, 
policies or standards 

 OSH training register 

 safe lifting, carrying and handling 
techniques, including manual handling, 
and the handling and storage of 
hazardous substances 

 systems and procedures for the safe 
maintenance of property, machinery 
and equipment 

 the appropriate use, maintenance and 
storage of PPE 

 

Food safety and hygiene regulations and 
procedures include: 

 equipment use, cleaning, sanitizing 
and maintenance  

 HACCP, food safety program 

 hygiene and sanitation requirements 

 product labelling, tracing and recall 

 receipt, storage and transportation of 
seafood and aquatic products 

 temperature and contamination control  

 

Personal protective gear includes: 
 outer garments as defined by 

workplace 
 insulated garments as required 
 aprons 
 head gear and hair restraints 

 footwear as defined by industry 

 

Records include: 

 company stock-take forms 

 workplace temperature monitoring 
sheets 

 product storage, dump and distribution 
sheets 

 

Load-shifting equipment include: 

 forklift 

 manual lifting equipment 

 

  

 

 

UNDERPINNING KNOWLEDGE & SKILLS 

Candidates must know: 

1. What are the methods for hygienic handling and storage of fresh and frozen seafood 
2. What are the procedures for personal, workplace and product hygiene 
3. What are the safe procedures for cold and confined spaces, manual handling and load shifting 
4. How to place product in refrigerated store rooms to ensure proper air flow is maintained 
5. What are the temperature storage requirements of fresh and frozen products 

6. What are the stock rotation principles 
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7. How to assess seafood freshness and shelf life 
8. How to use cleaning chemicals and cleaning equipment  
9. How to use forklifts and manual lifting equipment 
10. How to interpret graphs/charts of temperature recordings 
11. How to read and interpret thermometers anemometers accurately 
12. How to apply workplace safety procedures 

 

 

EVIDENCE GUIDE 

 
(1) Critical Aspects of Evidence 
             Evidence should include a demonstrated ability to: 

 comply with workplace procedures and food safety regulations 
 set up and place product into a refrigerated storage room 
 use thermometers and anemometers to determine temperature and conditions in refrigerated 

storage rooms 

 maintain stock in refrigerated storage rooms 

 stock-take product in refrigerated storage room 
 clean refrigerated storage room 
 

(2) Method of Assessment 
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence can be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, samples and questioning.  Questioning techniques should not require 
language, literacy and numeracy skills beyond those required in this unit of competency.  The 
candidate must have access to all tools, equipment, materials and documentation required.  The 
candidate must be permitted to refer to any relevant workplace procedures, product and 
manufacturing specifications, codes, standards, manuals and reference materials. 
 

(3) Context of Assessment  
This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations.  The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00043  Handle and Stow Fish or Shellfish On Board Vessels 

 

Unit Descriptor: 

 
 

 
                                                  
 
 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to receive catch 
onboard vessel 

1.1 Wear suitable personal protective gear when working 

  1.2 
Maintain high standards of personal hygiene following 
industry procedures 

  1.3 
Organise and set-up catch receiving areas to maintain 
quality and hygiene standards  

  1.4 
Prepare tools and equipment for handling of the catch 
following industry practice 

  
1.5 

Ensure that adequate ice and other cooling mediums 
(where necessary) are available and are at the correct 
temperatures 

  1.6 
Check that storage area/coolers are at the correct 
temperatures 

    

2 
Receive and handle catch on 
board vessel 

2.1 Remove the catch from the fishing gear in a manner which 
retain its quality following established industry procedures 

  2.2 
Recognise, sort and discard unmarketable species in 
accordance with industry and regulatory requirements 

  2.3 
Prepare fish for stowage to meet market and regulatory 
requirements  

  
2.4 

Stow the catch to assure food  safety, retain quality and 
wholesomeness in accordance with the industry and 
regulatory requirements 

  2.5 
Maintain accurate catch records following industry or 
regulatory practices 

  2.6 
Clean catch receiving and handling areas and equipment to 
maintain quality and hygiene standards 

  2.7 
Secure stowage equipment following industry and 
regulatory procedures 

 
 

 

 
 

RANGE STATEMENT 
Personal protective equipment includes: Fishing gear includes: 

This unit deals with the skills and knowledge required for dealing with 
the catch including removing the catch from the fishing gear, storing, 
preparing and stowing the catch. It describes the work expectations 
associated with measures to retain quality of the catch. 
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 marine type coveralls  
 thermal gloves 
 protective eye wear 
 helmet 
 life jackets 
 rubber safety boots 
 bib and brace trousers with hooded jacket 

 

 nets 
 pots 
 lines 
 reels and rods 
 sinkers 
 hooks 

Catch handling tools and equipment includes: Stowage areas include: 
 knives 
 sharpening stones 
 gaffs 
 mallet 
 cutting table/cutting boards 
 ice shovel/scoop/fork 
 thermometer 
 measuring equipment 

 fish hold and pens 
 deck 
 chilled and refrigerated sea water 

systems 
 insulated bins/coolers 

 
Prepare fish includes: 

 washing  
 butchering/de-heading 
 gutting 
 chilling 

 

 

 
 

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the different types of catch handling tools and equipment and its application  
2. What are the different types of catch containment and stowage devices  
3. How to identify the main/common fish and shellfish species  
4. What are the principles governing the care of the catch and the recommended procedures to 

maximise catch quality  
5. How to control deterioration in fish  
6. What are the procedures for removal of the catch as it pertains to fishing gear  
7. What are the techniques for butchering/de-heading and gutting  
8. What are the storage requirements for different species of fish 
9. What are the consequences of poor catch handling  
10. What are the market requirements for different fish species  
11. What are the basic principles governing vessel stability in relation to stowage of catch 
12. What are the safe working practices and safety precautions to be observed during heavy 

weather  
13. What are the marketable sizes of fish and shellfish as it pertains to regulations  
14. What are the hygiene standards and procedures for handling fish on board a vessel 
15. What are the types of cleaning materials and the safety considerations for use of these 

cleaners  
2. What is the importance of effective cleaning and the implications if cleaning is not done properly 
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EVIDENCE GUIDE 
 
(1) Critical Aspects of Evidence  

Evidence should include a demonstrated ability to: 
 organise and set-up catch receiving areas to maintain quality and hygiene standards 
 prepare tools and equipment for handling of the catch following industry practice 
 remove the catch from the fishing gear in a manner which maintains its quality following industry 
procedures  
 prepare fish for stowage to meet market and regulatory requirements 
 clean and prepare stowage areas and equipment following industry and regulatory procedures 
 stow catch to assure food  safety, retain quality and wholesomeness in accordance with the 
industry and regulatory requirements 

 
(2)  Method of Assessment  
             Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  

Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  
             This unit may be assessed on the job, off the job or a combination of both on and off the job.  

Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 
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FP00053  Assemble Delicatessen Fish or Shellfish Products by 

Hand  

 

Unit Descriptor: 

 
 

 
 

 

 
 
 

ELEMENTS 

Candidates must be able to: 

PERFORMANCE CRITERIA 

1 
Prepare to assemble 
delicatessen fish/shellfish 
products 

1.1 
Wear suitable personal protective equipment when working 

  1.2 
Confirm product specifications following workplace 
procedures 

  1.3 
Prepare work station to ensure conditions are suitable for 
product assembly, following workplace procedures 

  1.4 
Obtain tools, utensils and equipment required to support 
product assembly 

  1.5 
Obtain fish/shellfish and other raw materials to meet the 
required product specification 

   
 

2 
Assemble delicatessen 
fish/shellfish products  

2.1 
Assemble fish/shellfish products according to product 
specifications 

  2.2 
Use tools, utensils and equipment effectively to support 
production process, following manufacturer’s instructions 

  2.3 
Achieve required rate of production for assembling fish 
products 

  
2.4 

Handle and store fish/shellfish and other food materials in a 
manner which assures food safety, wholesomeness and 
maintains quality 

  2.5 
Take effective action in response to operating problems, 
following workplace procedures 

   
 

3 Finish assembly operations 3.1 Finish assembly according to instructions 

  3.2 
Transfer product to packaging stage in accordance with 
workplace procedures 

  3.3 
Deal with materials that can be re-cycled or re-worked 
according to workplace procedures 

  3.4 
Dispose of waste material according to regulatory 
requirements 

This unit deals with the skills and knowledge required for assembling 
delicatessen fish products by hand. It describes the work 
expectations associated with preparing and assembling fish/shellfish 
products and completing the assembly of products. It includes 
forming food products using fish or shellfish in combination with other 
animal or plant based foodstuffs, to assemble products such as, 
whole muscle products for eg. fish kebabs and sushi; and formed 
products for eg. patties and fish fingers. 
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  3.5 
Clean and prepare equipment and work station for future 
use 

  3.6 Complete all records following workplace procedures 

   
 

 

RANGE STATEMENT 
Personal protective equipment includes: 

 outer garments as defined by workplace 
 aprons 
 gloves  
 head gear and hair restraints 
 footwear as defined by industry 
 mouth guard 

 
 

Tools, utensils and equipment include: 
 knives 
 tongs/spatulas/spoons 
 screens 
 pans and dishes 
 packaging 
 stuffers 
 grinders 
 presses 
 ballers 

 
Fish/shellfish and raw materials include: 

 fillets of fish and portions 
 prepared shrimp and other shellfish 
 vegetables and root crops 
 seasonings, spices and additives 

 
 
 

Operating problems include: 
 problems with materials  
 problems with equipment 
 problems with product 

  

UNDERPINNING KNOWLEDGE & SKILLS 
Candidates must know: 

 
1. What are the specifications for raw materials  
2. What are the specifications for finished products 
3. What are the various categories of delicatessen products 
4. What are the hygienic conditions for delicatessen product assembly 
5. How to prepare work station for product assembly and how to maintain it 
6. How to use tools and equipment 
7. How to assemble various delicatessen fish/shellfish products 
8. How to store fish/shellfish and other raw materials 
9. How to deal with operating problems 
10. How to dispose of waste material 
11. What materials can be re-cycled and re-worked and how to deal with them 
12. What are the relevant records to be completed 
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EVIDENCE GUIDE 
 

(1) Critical Aspects of Evidence (lists what should be demonstrated by performance  
evidence) 
Evidence should include the ability to: 
 prepare work station to ensure conditions are suitable for product assembly 
 assemble delicatessen fish/shellfish products according to product specification 
 store fish/shellfish and other food materials in a manner which assures food safety, 

wholesomeness and maintains quality 
 

(2)  Method of Assessment  
Assessors should gather a range of evidence that is valid, sufficient, current and authentic.  
Evidence may be gathered through a variety of ways including direct observation, supervisor’s 
reports, project work, practical demonstration of tasks and functions and oral and written 
questioning. Questioning techniques should not require language, literacy and numeracy skills 
beyond those required in this unit of competency.  The candidate must have access to a suitable 
venue and all materials and documentation required.  The candidate must be permitted to refer to 
any relevant workplace procedures, product and manufacturing specifications, codes, standards, 
manuals and reference materials. 

 
(3)         Context of Assessment  

This unit may be assessed on the job, off the job or a combination of both on and off the job.  
Where assessment occurs off the job, that is the candidate is not in productive work, then an 
appropriate simulation must be used where the range of conditions reflects realistic workplace 
situations. The competencies covered by this unit would be demonstrated by an individual 
working alone or as part of a team.  The assessment environment should not disadvantage the 
candidate. 

 
 
 
 
 

 




