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Duration
12 Months

Entry 
Requirements
No entry requirements 
for this course. It is 
preferred that students 
have obtained a minimum 
of a School Certificate or 
equivalent.

Delivery Mode
- Online (predominately)
- On the job
- Job site visits from Trainer

Training delivered by Gateway Training Academy Pty Ltd RTO ID 32305  
Tel: 1300 881 932   |   www.gatewayacademy.edu.au 

Qualification overview
his qualification is designed for food processing workers in production related roles 
such as Advanced Food and Drink Packaging Operator, Advanced Food and Drink 
Production Operator, employed in the following sectors: (points) grain processing 
(including stock feed, animal feeds, milling wheat, barley, oats and flour milling 
baking (including large scale production of cakes, pastry, bread, biscuits and plant 
baking) retail baking beverages (including juices, soft drinks, cordials, aerated 
and still waters, energy drinks and other modified beverages, such as vitamin and 
antioxidant beverages, coffee, tea and ice) confectionery, dairy processing, fruit and 
vegetable, grocery products and supplies (including honey, jams, spreads, sauces, 
dressings, condiments, spices, edible oils and fats and pasta) poultry.

Training Outcomes
The FBP30117 Certificate III in Food Processing is designed to provide employees 
with industry specific skills and knowledge across a range of production processes, 
lead and manage team within production environment, administration, compliance 
and technical skills.  Skills and outcome include: (points)

• Following and implementing food safety plans, programs and procedures
• Implement and monitor workplace hygiene and health and safety practices
• Operating interrelated processes in a Food and Beverage production or 

packaging system
• Supporting and mentoring teams by applying appropriate work practices, 

providing feedback and facilitating group processes.

Training Delivery and Assessment 
We offer assessment only options including RPL work based evidence collection 
(portfolio and workplace documents) and observation assessments to assist 
employees in providing the relevant evidence based on skill and knowledge 
competencies developed in the actual workplace.

Individualised delivery and assessment strategies will be developed based on 
the actual needs and requirements of both employees and employers to ensure 
effectiveness and time efficiency.  
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Our highly qualified trainers will conduct site visits, facilitate 
the training and provide regular progression reports.[ [

Core Units

FDFFS2001A Implement the food safety program and 
procedures

FDFFS3001A* Monitor the implementation of quality and 
food safety programs

FDFOHS3001A Contribute to OHS processes

FDFOP2064A Provide and apply workplace information

MSMENV272 Participate in environmentally sustainable 
work practices

Recommended Course Structure 
The FBP30117 Certificate III in Food Processing requires your employees to complete 17 units of competencies: five (5) core and 
twelve (12) elective units.

Next Steps

Recommended Elective Units*

FDFOP3003A Operate interrelated processes in a 
production system

FDFOP3004A Operate interrelated processes in a packaging 
system

AHCPHT401 Assess olive oil for style and quality

AMPP301 Operate a poultry carcase delivery system

AMPP302 Debone and fillet poultry product (manually)

FBPCHE3001 Conduct cheese making operations

FBPCHE3002 Carry out processes for a range of artisan 
cheeses

FBPFAV3001 Conduct chemical wash for fresh produce

FBPGRA3002 Apply knowledge of animal nutrition principles 
to stockfeed product

FBPGRA3003 Lead flour milling shift operations

BSBCUS301 Deliver and monitor a service to customers 

BSBSMB406 Manage small business finances

*Customised elective unit options may be offered depending on 
the needs of the employer and job role.


