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PR-40726 - 2563 NZC v2 - Dairy Processing L4 Milk Protein Automated Cleaning and Heat

Qualification Requirements

You will be awarded this qualification once you have completed 90 credits, the trainee must complete:

80 credits from the compulsory section
10 credits from the elective section

Compulsory - The following unit standards are required

Unit No. | Unit Title Version | Level | Credits | Selected

58652 Demo.nst.rate krTowIedge of and implement \.Norkplace. 5 4 10 10
planning in a primary products food processing operation

28653 Collect and convey workplace |nformat|on in a primary ) 4 5 5
products food processing operation

28645 Implement r?md m(?nltor health and safety and femergenq'/ 3 4 5 5
procedures in a primary products food processing operation

28625 Monitor sustainable er'1V|ronmen'taI practices in a primary 5 4 5 5
products food processing operation

»8631 Implement fc?od safety ‘reqwrements in a primary products 5 4 5 5
food processing operation

58620 !Vlonltor the |mplementat|on of a quality system in a primary 5 4 5 5
industry operation

50012 Operatg pumpmg.or powder transport equipment in a dairy 5 4 5 5
processing operation

21136 Operat‘e a process control interface in a dairy processing 3 4 5 5
operation

20002 Carry outa d:?ury produc.:t holding and storage process in a 5 4 5 5
dairy processing operation

58949 Ident|fy.and contr!bute to continuous improvement in a dairy 1 4 10 10
processing operation

20005 Operat.e a heat treatment process in a dairy processing 4 4 5 5
operation

28632 Ca.rry out automated clean-ln-PIace (CIP).processes ina 1 4 5 5
primary products food processing operation

28661 Demonstrate .knowlfadge of an automated cIean-.m-pIace . 1 4 10 10
(CIP) process in a primary products food processing operation
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Elective - Milk Protein Strand
Select 10 credits from only ONE of the contexts

Unit No. | Unit Title Version | Level | Credits | Selected
Casein - Dry
20003 Carry out a drying process in a dairy processing operation 4 4 5
20009 Carry Oljlt a m|X|ng and/or blending process in a dairy 4 4 5
processing operation
Casein - Wet
19996 Carry out a centrifugal separation process to separate milk 4 4 5
components
28609 Carry gut a wet-side casein process in a dairy processing 1 4 5
operation
Ethanol - Please select TWO units from the following
28604 Operate an ethanol process in a dairy processing operation 1 4 5
Describe ethanol distillation principles, equipment, and
31929 control and protection systems in a dairy processing 1 4 5
workplace
31977 Carry out and monltpr a centrlfugal separation process in an 1 4 5
ethanol manufacturing operation
Lactose
21799 Operat.e a lactose milling process in a dairy processing 3 4 5
operation
51800 Operate.a Iactqse evaporz?tlon, cryst.alllsatlon and decanting 5 4 5
process in a dairy processing operation
Whey
19996 Carry out a centrifugal separation process to separate milk 4 4 5
components
50008 Carry out a membrane separation process to separate milk 4 4 5
components
Credit Summary Selected
Total credits from Compulsory 80

Total credits from Elective

Total Qualification Credits 90
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