
• Certificate IV in Food 
Processing - this qualifica-
tion is for people progress-
ing to or in the management 
structure of a stock feed 
company.  It can be struc-
tured for technical, leader-
ship and operational streams 
depending on the role and 
intended succession plans 
for the trainee. 

The qualifications available to 
the stock feed industry are as 
follows: 

• Certificate II in Food    
Processing - this is for 
people entering the stock 
feed industry and beginning 
their career path.  Existing 
workers would do this as 
part of their traineeship.  
The qualification includes 

most of the operator units 
for milling. 

• Certificate III in Food 
Processing - this is for 
more experienced mill op-
erators, quality assurance 
personnel  and leading 
hands/supervisors.  The 
qualification includes super-
visory and leadership train-
ing. 

The Australian College of Training is the preferred 
training provider for the Stock Feed Manufactur-
ers’ Council of Australia (SFMCA). 

All training is delivered on site at your premises, 
with all training resources being supplied free of 
charge by the College . 

The normal enrolment fee of $22.50 per student 
does not apply for SFMCA members. 

There are other training costs associated with 
training delivery to manufacturing sites.  These 
costs will be on a case by case basis and supplied 
in writing to each client. 

In many incidences the training is supported by 
State and Commonwealth funding or incentive 
payments. 

This differs for each State and will be detailed in 
training quotes/proposals. 

All training resources are developed by the Col-
lege and tailored to the industry.  These are avail-
able for financial members of the Council and can 
be customized for site delivery at no cost for 
Council members.  

Qualifications and Career Path 

General Information 

Stock Feed Qualifications & 

Career Paths 
A Q F  L E V E L  I I  - I V  F O O D  P R O C E S S I N G  

C E R T I F I C A T E  
R E Q U I R E -
M E N T S  

• Level II - 5 core 

units plus 7 
technical units 

• Level III - 2 
level II core 
plus 2 Level III 
core and 9 
technical units 

• Level IV - 2 
level II core 
plus 2 Level III 
core and 17 
technical units 
(no level IV 
units are 
shown) 

Certificate IV

Certificate III

Certificate II

Managers

Leading 
Hands/Supervisors

Millers/Operators

Quality Officers

Mill Labourers
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P A G E  2  

If you have 

completed any 

of these units or 

feel that you 

may be already 

competent in a 

unit then you 

may receive a 

credit or 

recognition 

 

Example Technical Units - Level II - III 

Compulsory Core Units 
FDFCORWCM2A  Present and apply workplace information    Level II 

FDFCORFSY2A      Implement the food safety program and procedures  Level II 

FDFCORHS2A       Implement occupational health and safety systems and procedures     Level II 

FDFCORQAS2A    Implement quality systems and procedures                             Level II 

FDFCORBM2A      Use basic mathematical concepts                                             Level II 

FDFCORHS3A       Monitor the implementation of occupational health and safety  

    policies and procedures      Level III 

FDFCORQFS3A     Monitor the implementation of quality and food safety program         Level III 

FDFZPMDNB2A Dispense non-bulk ingredients 

FDFZPMMB2A Operate a mixing/blending process  

FDFZPREX2A Operate an extrusion process  

FDFZPRPP2A Operate pumping equipment  

FDFFMGC2B Operate a grain cleaning process  

FDFSFGP2B Operate a grinding process  

FDFSFPFP2A Operate a pelleting process  

FDFZPRCP2A Operate a coating application process  

FDFZPRCI2A Operate a process control interface  

FDFZPKPP2A Operate a packaging process  

FDFOPTISP2A Implement sampling procedures  

FDFOPTSPC2A Apply principles of statistical process  control  

FDFZMHDT2A Operate a bulk dry goods transfer process  

TDTA1697B Use inventory systems to organize stock control  

FDFZMHLU2A Load and unload tankers  

FDFOPTTG2A Participate in work teams and groups  

FDFOPTENV2A Implement environmental policies and procedures  

RUAAG3356GRA Handle grain in storage area  

FDFOPTPIP3A  Participate in improvement processes  

FDFZPRSYS3A Operate processes in a production system  

FDFOPTTG3A Lead work teams and groups  

FDFOPTIPP3A Implement the pest prevention program  

FDFOPTHCP3A Participate in a HACCP team  

FDFOPTPAP3A Participate in an audit process   

S T O C K  F E E D  Q U A L I F I C A T I O N S  &  C A R E E R  P A T H S  

Contact Details 
Australian College of Training 
PO Box 1106 Booragoon WA 6954 
Ph: 0400 087 100 
Fax: 08 9332 9486 
liam.flanagan@auscollege.com.au 


