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Learner Assessment Summary Form
Level 2 Award / Certificate in Proficiency in Poultry Meat Inspection 
Understand how to use food safety management procedures for post-mortem inspection of poultry
	Learning Outcome/Assessment Criteria
	Evidence for Achievement1
	Assessor Decision2

	
	
	

	Understand poultry processing stages from slaughter to chilling
	
	

	
	
	

	List the key stages in processing
	
	

	Define the purpose of the key processing stages
	
	

	
	
	

	Understand food safety management procedures
	
	

	
	
	

	Describe the purpose of food safety management procedures
	
	

	Identify food safety hazards
	
	

	Describe the measures in place to control food safety hazards,  including the use of limits or tolerances.
	
	

	
	
	

	Understand the role of the Plant Inspection Assistant within the regulatory framework
	
	

	
	
	

	Outline the main responsibilities of Food Business Operators, Official Veterinarians and Plant Inspection Assistants within the regulatory framework
	
	

	Describe the company reporting arrangements for Plant Inspection Assistants.
	
	


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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