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V3 AMP released – what has 
changed
• Animal Welfare Officer Assistant Skill Set added
• Ten poultry processing units moved into the AMP 

package
• New units added: 

• AMPA2078 Inspect meat for defects in a packing room 
• AMPA3136 Monitor welfare of stock during out-of-

hours receival  
• AMPA413 Participate in the ongoing review and 

development of an Emergency Animal Disease site response 
plan 

• AMPX312 Calculate carcase yield in a boning room 

• Deleted imported units replaced  - note that Waste 
Water Skill Sets have nearly all new units 
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Currently under development  

• Maintenance qualifications

• Pest control monitoring 

• TACCP and VACCP units

• Warehousing
• Three new units

• Two Skill sets

• Hides and Skins 
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Proposed for development in 
2018-2019
• Review of Diploma and Advanced Diploma 

qualifications 

• Removal of Diploma of Meat Processing (Meat 
Retailing)

• Recommended review of Cert III Feedlot Operations  

• New units
• preparation of market reports
• animal health data collection 
• carry out an investigation
• operation and management of biogas facilities
• identify secondary sexual characteristics – beef
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What is the status of the AISC’s 
Cross-sector projects? 
Big data skills Data-driven decision making Case for Change prepared for 

AISC consideration 

Automation skills Drones, robotics and remote 
operations and systems

Case for Change prepared for 
AISC consideration 

Coding skills Coding for additive and digital 
manufacturing (3D printing, and 
computer aided drafting, 
manufacturing and machining)

Case for Change prepared for 
AISC consideration 

Consumer 
engagement through 
social and online 
media

Social and online media, point of 
sale and business booking 
systems, business websites, e-
commerce platforms

public consultations 
concluded at the end of 
December 2017 
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Supply Chain skills Impact of new technologies on 
supply chain skills, which may 
include automation, robotics 
and big data and other 
emerging technologies

Case for Change prepared for 
AISC consideration 

Cyber security Data confidentiality and 
protection

Case for Change prepared for 
AISC consideration 

Environmental 
sustainability 

Environmentally sustainable 
products, manufacturing and 
waste processes, and 
sustainable energy production

Case for Change prepared for 
AISC consideration 

Team work and 
communication

Team work and communication Case for Endorsement 
prepared for submission to 
the AISC 

Inclusion of people 
with disability in VET

Public consultation period
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Review of units with fewer than 10 
enrolments over the last three years –
are these units still needed? 
• See handout in packs 
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What are the ten most used abattoirs 
units in the TP (excluding core units)? 
• AMPX209 Sharpen knives (av. 3942)

• AMPX202 Clean work area during operations (av. 1855)

• AMPA2068 Inspect meat for defects (av. 1246)

• AMPX210 Prepare and slice meat cuts (av.1236)

• AMPX211 Trim meat to specifications (av. 1224)

• AMPA2070 Identify cuts and specifications (av.1164)

• AMPA2071 Pack meat products (av. 1124)

• AMPX201 Prepare and operate bandsaw (av. 1102)

• AMPX304 Prepare primal cuts (av. 1037)

• AMPA2006 Apply animal welfare and handling 
requirements (av. 619)
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Updates to Training and Assessment 
materials released Jan 2018 

• AMPA2003 Perform emergency kill – section about 
firearms added

• AMPA2011 Cut hocks  - material from an e-safety alert 
added 

• AMPA3119 Apply food animal anatomy and physiology 
to inspection processes  - additional text added

• AMPA3127 Perform post mortem inspection – wild 
game  - minor corrections 

• AMPA411 Oversee humane handling of animals  -
additional text added; more quiz questions 

• AMPX419 Participate in product recall - Trade Practice 
Act has been replaced by the Competition and 
Consumer Act
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T&A materials update cont…

• SIRRINV002 Control stock  - updated to new unit 

• SIRRMER003 Coordinate visual merchandising activities  
- updated to new unit 

• SIRRRTF001 Balance and secure point-of-sale terminal -
updated to new unit 

• SIRRMRM001 Plan merchandise buying strategy  -
updated to new unit 

• FBPOPR2007 Work in a freezer storage area  - updated 
to revised unit 

• FBPOPR2010 Work with temperature controlled stock  -
updated to revised unit 
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Unit by Unit listing of available 
resources  
Dec 2017 update  - what changed? 

• Latest AMPC resources added (includes, reports, films, 
webinars and SnapShots)

• Weblinks checked and updated

• Poultry,  plus new units added

• Imported units updated 

• New AUS-MEAT resources added

• Resources no longer available removed 

The Unit-by-unit listing of available resources is located 
on the MINTRAC website 


