
 

 

 

 

Overview of BMP On-the-job Qualifications 

 
Certificate II Meat Processing - 

Abattoirs 

• Hygiene, maintain PPE  

• Communication in the workplace 

• Animal handling and welfare 

• Feed race and restrain animal 

• Grade carcass 

• Identify animals using electronic 

system 

• Trim hindquarter to specification 

• Overall offal processing 

• Grade Hide and skin 

• Prepare carcass and equipment 

• Operate new technology or process 

• Identify cuts and specifications 

• Maintain records 

• Overall cleaning programme 

• Operate air filtration system 

• Operate a forklift 

• Provide 1
st
 aid in the workplace 

• Operate a computer 

 

Certificate III Meat Processing -

Slaughtering 

• Slaughter floor operations 

• Perform midline cuts 

• Bone small stock carcass 

• Slice and trim forequarter 

• Operate leg boning machine 

• Maintain food safety of meat 

• Handle animals humanely 

• Calibrate testing equipment and assist 

with maintenance 

• Process and record data 

• Inspect transportation 

• Split Carcass 

• Operate press 

• Produce rendered products 

hygienically 

• Develop and implement a quality 

assurance programme 

• Overview of meat sciences relating to 

eating qualities of meat 

• Grade beef carcasses 

• Work efficiently as part of a team 

• Prepare working solutions 

Certificate IV Meat Processing – 

Meat Safety, Quality Assurance, 

Leadership, General 

• Participate in OH&S risk control 

• Facilitate Quality Assurance process 

• Collect evidence for prosecution 

• Oversee humane handling of animals 

• Oversee export requirements 

• Conduct external audit of a quality 

assurance system 

• Manage business operations 

• Coordinate contracts 

• Facilitate achievement of enterprise 

environmental policies and goals 

• Prepare payroll 

• Manage finances within a budget 

• Provide leadership in the workplace 

 

 

Central West Community College  

are both our 

o New Apprenticeship Centre and 

o Registered Training Organisation 

 

BMP employs its own staff trainers/mentors 

backed up by CWCC trainers/assessors that 

all have many years experience  

in the meat industry. 

 

 
 


