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Learner Assessment Summary Form
Level 2 Award / Certificate in Proficiency in Poultry Meat Inspection 
Carry out Post Mortem Inspection of Broilers and Hens *
Carry out Post Mortem Inspection of ducks and geese*
Carry out Post Mortem Inspection of turkeys*
* Select one as appropriate

	Learning Outcome/Assessment Criteria
	Evidence for Achievement1
	Assessor Decision2

	
	
	

	Prepare for post-mortem inspection of (poultry species)
	
	

	
	
	

	Select appropriate personal protective equipment and protective clothing
	
	

	Wear and use personal protective equipment in line with workplace requirements
	
	

	Select equipment that will enable safe and effective inspection
	
	

	Check that facilities are appropriate for carrying out safe and effective inspection
	
	

	Follow personal hygiene requirements 
	
	

	
	
	

	Carry out post-mortem inspection of (poultry species) and accompanying offal
	
	

	
	
	

	Inspect in accordance with specified procedures
	
	

	Identify normal and abnormal material
	
	

	Judge conditions that render material unfit for human consumption
	
	

	Follow specified procedures to ensure that material unfit for human consumption is not allowed to progress into the food chain
	
	

	Sort unfit material into the relevant by-product category 
	
	


Award of unit / qualification recommended:

	
	YES / NO
	Name
	Signature
	Date

	
	
	
	
	

	Assessor
	
	
	
	

	Internal Verifier
	
	
	
	


1. Use this column to signpost the relevant evidence in the portfolio.

2. The assessor should tick this box if he/she believes the assessment criterion / learning outcome has been met.
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