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GROUP A 
MANDATORY units

A/101/0018 Direct the implementation of organisational improvement in food and drink operations 
L/101/0042 Lead the identification of priorities in organisational improvement in food and drink 

operations 
L/101/0043 Lead the quantification of current performance in organisational improvement in food and 

drink operations 
L/101/0044 Lead the analysis of current performance in organisational improvement in food and drink 

operations 
L/101/0045 Lead the improvement of performance in organisational improvement in food and drink 

operations 
L/101/0046 Lead the control of performance in organisational improvement in food and drink 

operations 
A/101/0019 Develop an improvement strategy in food and drink operations

A/101/0016 Secure commitment to an improvement strategy in food and drink operations 

L/101/0047 Lead and direct organisational change to sustain improvement in food and drink operations

L/101/0048 Communicate a vision and policy for improvement in food and drink operations

A/101/0020 Ensure compliance to support improvement in food and drink operations

L/101/0049 Develop an improvement culture in food and drink operations
A/101/0021 Manage risk to control improvement in food and drink operations

L/101/0050 Encourage innovation in organisational improvement in food and drink operations 

L/101/0051 Develop and manage relationships with external organisations in food and drink operations

A/101/0022 Ensure compliance with legal, regulatory, ethical and social requirements

L/101/0052 Develop and evaluate operational plans for own area of responsibility

A/101/0024 Develop, implement and evaluate quality assurance systems in food and drink operations

A/101/0025 Assess quality compliance and food safety standards in food and drink operations

A/101/0013 Report on food safety compliance in food operations 

A/101/0023 Develop a strategy to achieve sustainability in food and drink operations
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GROUP b 
Underpinning knowledge units

Y/601/9683 Principles of food policy and regulation 
D/601/9684 Principles of using Information Communication Technology and Management Information 

Systems in food technology 
H/601/9685 Principles of energy efficiency in food operations 

K/601/9686 Principles of waste minimisation in food operations 

M/601/9687 Principles of efficient water usage in a food environment

T/601/9688 Principles of efficient transport usage in food operations 

A/601/9689 Principles of change project management in food operations 

L/602/2001 Principles of an achieving excellence strategy in food operations 

M/601/9690 Principles of achieving an excellence culture in food operations 

D/601/9944 Principles of achieving excellence in food operations 

T/601/9948 Principles of quality improvement methodologies in achieving excellence in food operations 

F/601/9953 Principles of defining improvement opportunities in achieving excellence in food operations 

J/601/9954 Principles of measuring organisational performance in achieving excellence in food 
operations 

L/601/9955 Principles of analysing current organisational performance in achieving excellence in food 
operations  

R/601/9956 Principles of improving organisational performance in achieving excellence in food 
operations 

Y/601/9957 Principles of controlling organisational performance in achieving excellence in food 
operations 
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