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Introduction 

The NSDA aims to enhance an individual’s employability by certifying completeness with 

skills. NSDA works to expand the skilling capacity of identified public and private training 

providers qualitatively and quantitatively. It also aims to establish and operationalize a 

responsive skills ecosystem and delivery mechanism through a combination of well-defined 

set of mechanisms and necessary technical supports.   

Key priority economic growth sectors identified by the government have been targeted by 

NSDA to improve current job skills along with existing workforce to ensure required skills to 

industry standards. Training providers are encouraged and supported to work with industry to 

address identified skills and knowledge to enable industry growth and increased employment 

through the provision of market responsive inclusive skills training program. "Domestic Food 

Preservation" is selected as one of the priority occupations of Agrofood Sector. This standard 

is developed to adopt a demand driven approach to training with effective inputs from Industry 

Skills Councils (ISC’s), employer associations and employers. 

Generally, a competency standard informs curriculum, learning materials, assessment and 

certification of trainees enrolled in Skills Training. Trainees who successfully pass the 

assessment will receive a qualification under Bangladesh National Qualification Framework 

and will be listed on the NSDA’s online portal. 

This competency standard is developed to improve skills and knowledge in accordance with 

the job roles, duties and tasks of the occupation and ensure that the required skills and 

knowledge are aligned to industry requirements. A series of stakeholder consultations, 

workshops were held to develop this document.  

The document also details the format, sequencing, wording and layout of the Competency 

Standard for an occupation which is comprised of Units of Competence and its corresponding 

Elements. 

 

 

 

 

 



 

iv 

Overview 

 

A competency standard is a written specification of the knowledge, skills and attitudes required 

for the performance of an occupation, trade or job corresponding to the industry standard of 

performance required in the workplace. 

The purpose of a competency standards is to: 

▪ provide a consistent and reliable set of components for training, recognising and 

assessing people’s skills, and may also have optional support materials 

▪ enable industry recognised qualifications to be awarded through direct assessment of 

workplace competencies 

▪ encourage the development and delivery of flexible training which suits individual and 

industry requirements 

▪ encourage learning and assessment in a work-related environment which leads to 

verifiable workplace outcomes 

Competency standards are developed by a working group comprised of representative from 

NSDA, Key Institutions, ISC, and industry experts to identify the competencies required of an 

occupation in Agrofood Sector. 

Competency standards describe the skills, knowledge and attitude needed to perform 

effectively in the workplace. CS acknowledge that people can achieve technical and vocational 

competency in many ways by emphasizing what the learner can do, not how or where they 

learned to do it. 

With competency standards, training and assessment may be conducted at the workplace or at 

training institute or any combination of these. 

Competency standards consist of a number of units of competency. A unit of competency 

describes a distinct work activity that would normally be undertaken by one person in 

accordance with industry standards. 

Units of competency are documented in a standard format that comprises of: 

▪ unit title 

▪ nominal duration 

▪ unit code 

▪ unit descriptor 

▪ elements and performance criteria 

▪ variables and range statement 

▪ curricular content guide 

▪ assessment evidence guide 

Together, all the parts of a unit of competency: 

▪ describe a work activity 

▪ guide the assessor to determine whether the candidate is competent or not yet 

competent 

The ensuing sections of this document comprise of a description of the relevant occupation, 

trade or job with all the key components of a unit of competency, including: 

▪ a chart with an overview of all Units of Competency for the relevant occupation, trade or 

job including the Unit Codes and the Unit of Competency titles and corresponding 

Elements 

▪ the Competency Standard that includes the Unit of Competency, Unit Descriptor, 

Elements and Performance Criteria, Range of Variables, Curricular Content Guide and 

Assessment Evidence Guide. 
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Competency Standards for National Skill Certificate, Level-3 in 

Domestic Food Preservation in Agrofood Sector 

 
 Level Descriptors of BNQF 1-6 

Level & Job 

classification 

Knowledge Domain 

 

Skills Domain 

 
Responsibility Domain 

6-Mid-Level 

Manager/ Sub 

Assistant Engineer 

Comprehensive actual and 

theoretical knowledge within a 

specific work or study area 

with an awareness of the 

validity and limits of that 

knowledge, able to analyse, 

compare, relate and evaluate. 

Specialised and wider range of 

cognitive and practical skills required 

to provide leadership in the 

development of creative solutions to 

defined problems. Communicate 

professional issues and solutions to 

the team and to external 

partners/users. 

Work under broad guidance and self-

motivation to execute strategic and 

operational plan/s. Lead lower-level 

management. Diagnose and resolve 

problems within and among work 

groups. 

5-Supervisor 

Broad knowledge of the 

underlying, concepts, 

principles, and processes in a 

specific work or study area, 

able to scrutinize and break 

information into parts by 

identifying motives or causes. 

Broad range of cognitive and 

practical skills required to generate 

solutions to specific problems in one 

or more work or study areas. 

Communicate practice-related 

problems and possible solutions to 

external partners. 

Work under guidance of management 

and self-direction to resolve specific 

issues. Lead and take responsibility for 

the work and actions of group/team 

members. Bridge between 

management. 

4-Highly Skilled 

Worker 

Broader knowledge of the 

underlying, concepts, 

principles, and processes in a 

specific work or study area, 

able to solve problems to new 

situations by comparing and 

applying acquired knowledge. 

A range of cognitive and practical 

skills required to accomplish tasks 

and solve problems by selecting and 

applying the full range of methods, 

tools, materials and information. 

Communicate using technical 

terminology and IT technology with 

partners and users as per workplace 

requirements. 

 

Work under minimal supervision in 

specific contexts in response to 

workplace requirements. Resolve 

technical issues in response to 

workplace requirements and 

lead/guide a team/ group. 

3-Skilled Worker 

Moderately broad knowledge 

in a specific work or study 

area, able to perceive ideas and 

abstract from drawing and 

design according to workplace 

requirements.  

Basic cognitive and practical skills 

required to use relevant information 

in order to carry out tasks and to 

solve routine problems using simple 

rules and tools. Communicate with 

his team and limited external 

partners upholding the values, 

nature and culture of the workplace 

Work or study under supervision with 

considerable autonomy. Participate in 

teams and responsible for group 

coordination. 

2-Semi Skilled 

Worker 

Basic understanding of 

underpinning knowledge in a 

specific work or study area, 

able to interpret and apply 

common occupational terms 

and instructions. 

Skills required to carry out simple 

tasks, communicate with his team in 

the workplace presenting and 

discussing results of his work with 

required clarity. 

Work or study under supervision in a 

structured context with limited scope 

of manipulation 

1 –Basic Skilled 

Worker 

Elementary understanding of 

ability to interpret the 

underpinning knowledge in a 

specific study area, able to 

interpret common 

occupational terms and 

instructions. 

Specific Basic skills required to 

carry out simple tasks. Interpret 

occupational terms and present the 

results of own work within guided 

work environment/ under 

supervision. 

Work under direct supervision in a 

structured context with limited range 

of responsibilities. 
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List of Abbreviations 

 

 

CS Competency Standard 

ISC Industry Skills Council 

NSDA       National Skills Development Authority 

OSH Occupational Safety and Health 

PPE        Personal Protective Equipment 

SCVC Standards and Curriculum Validation Committee 

STP Skills Training Provider 

SOP       Standard Operating Procedure 

UoC        Unit of Competency 

Occupation Specific 

KSA knowledge, Skills and Attitudes  

OSH Occupational Safety and Health  

SWOT Strength, Weakness, Opportunity and Threat  

HACCP Hazard Analysis and Critical Control Points  

BFSA Bangladesh Food Safety Authority 
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Competency Standards for National Skill Certificate – 3 in  

Domestic Food Preservation in Agro Food Sector  

Course Structure 

SL Unit Code and Title 
UoC 

Level 

Nominal 

Duration 

(Hours) 

Generic Units of Competencies 30 

1.  GU-02-L1-V1 

Apply Occupational Safety and 

Health (OSH) Procedure in the 

Workplace 

1 15 

2.  GU-06-L3-V1 Develop Entrepreneurship Skills 3 15 

Sector Specific Units of Competencies   20 

3.  SU-AF-04-L3-V1 
Follow Food Safety, Hygiene and 

HACCP Requirements 
3 20 

Occupation Specific Units of Competencies  180 

4.  OU-AF-DFP-01-L3-V2 
Interpret Food Preservation and 

Preparation   
3 15 

5.  OU-AF-DFP-02-L3-V2 Preserve Raw Materials / Ingredients 3 65 

6.  
OU-AF-DFP-02-L3-V2 Preserve Cooked and Homemade 

Foods 

3 
100 

Workplace Visit 20 

Total Nominal Learning Hours 250 
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Units & Elements at Glance 

 

Generic Units of Competencies  

Code Unit of Competency Elements of Competency 
Duration 

(Hours) 

GU-02-L1-V1 

Apply Occupational 

Safety and Health 

(OSH) procedure In the 

Workplace 

1. Identify OSH policies and 

procedures 

2. Follow OSH procedure  

3. Report hazards and risks        

4. Respond to emergencies 

5. Maintain personal well-being                   

15 

GU-06-L3-V1 
Develop 

Entrepreneurship Skills 

1. Recognize concept of 

Entrepreneurship   

2. Explain functions of 

Entrepreneur    

3. Explain role of Entrepreneur 

in Economic Development  

4. Plan for Business and 

marketing  

5. Explain small business 

6. Interpret reasons of failure 

and success in small business  

15 
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Sector Specific Units of Competencies  

 

Code 
Unit of 

Competency 
Elements of Competency 

Duration 

(Hours) 

SU-AF-01-L3-V1 

Follow Food Safety, 

Hygiene and 

HACCP 

Requirements 

1. Practice personal hygiene 

and good grooming 

standards 

2. Follow safe food handling 

and sanitation practices 

3. Participate in a Hazard 

Analysis and Critical 

Control Points (HACCP) 

team 

4. Monitor quality of work 

outcome 

5. Identify and act on quality 

deficits and / or food 

safety hazards 

20 
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Occupation Specific Units of Competencies 

Code 
Unit of 

Competency 
Elements of Competency 

Duration 

(Hours) 

OU-AF-DFP-01-L3-V2 

Interpret Food 

Preservation and 

Preparation   

1. Interpret Food Preservation 

and Methods  

2. Collect and Prepare 

Materials for Preservation  

15 

OU-AF-DFP-01-L3-V2 

Preserve raw 

materials / 

ingredients 

1. Prepare for preservation 

2. Preserve Perishable items 

3. Preserve Semi-perishable 

items 

4. Preserve Non-perishable 

items 

5. Clean and Maintain Tools, 

Equipment and Workplace 

65 

OU- AF -DFP-02-L3-

V2 

Preserve Cooked 

and Homemade 

Foods 

1. Prepare for preservation 

2. Preserve Cooked and 

Homemade Items 

3. Clean and Maintain 

Tools, Equipment and 

Workplace 

100 
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Generic Units of Competencies 
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Unit Code and Title 
GU-02-L1-V1: Apply Occupational Safety and 

Health (OSH) Procedure in the Workplace 

Unit Descriptor 

This unit covers the knowledge, skills and attitudes (KSA) 

required in applying occupational safety and health (OSH) 

procedures in the workplace.  

It specifically includes identifying OHS policies and procedures, 

following OSH procedure, reporting to emergencies, and 

maintaining personal well-being.   

Nominal Hours 15 Hours 

Elements of 

Competency 

Performance Criteria 

Bold & Underlined terms are elaborated in the Range of 

Variables 

1. Identify OSH policies 

and procedures.  

1.1 OHS policies and safe operating procedures are 

accessed and stated. 

1.2 Safety signs and symbols are identified and followed. 

1.3 Emergency response, evacuation procedures and other 

contingency measures are determined according to 

workplace requirements. 

2. Follow OSH 

procedure  

2.1 Personal protective equipment (PPE) is selected and 

collected as required. 

2.2 Personal protective equipment (PPE) is correctly used in 

accordance with organization OHS procedures and 

practices. 

2.3 A clear and tidy workplace is maintained as per workplace 

standard. 

2.4 PPE is maintained to keep them operational and compliant 

with OHS regulations. 

3. Report hazards and 

risks.  

3.1 Hazards and risks are identified, assessed and controlled. 

3.2 Incidents arising from hazards and risks are reported to 

designated authority. 

4. Respond to 

emergencies 

4.1 Alarms and warning devices are responded. 

4.2 Workplace emergency procedures are followed. 

4.3 Contingency measures during workplace accidents, fire 

and other emergencies are recognized and followed in 

accordance with organization procedures. 

4.4 Frist aid procedures is applied during emergency situations. 

5. Maintain personal 

well-being 

5.1 OHS policies and procedures are adhered to. 

5.2 OHS awareness programs are participated in as per 

workplace guidelines and procedures.  

5.3 Corrective actions are implemented to correct unsafe 

condition in the workplace. 

5.4 “Fit to work” records are updated and maintained 

according to workplace requirements. 

Range of Variables  
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Variables  Range (may include but not limited to): 

1. OHS Policies  1.1 Bangladesh standards for OHS  

1.2 Fire Safety Rules and Regulations 

1.3 Code of Practice 

1.4 Industry Guidelines  

2. Safe Operating 

Procedures 

2.1 Orientation on emergency exits, fire extinguishers, fire 

escape, etc. 

2.2 Emergency procedures 

2.3 First Aid procedures 

2.4 Tagging procedures 

2.5 Use of PPE 

2.6 Safety procedures for hazardous substances 

3. Safety Signs and 

symbols 

3.1 Direction signs (exit, emergency exit, etc.) 

3.2 First aid signs 

3.3 Danger Tags  

3.4 Hazard signs 

3.5 Safety tags 

3.6 Warning signs  

4. Personal Protective 

Equipment (PPE) 

4.1 Gas Mask 

4.2 Gloves 

4.3 Safety boots 

4.4 Face mask 

4.5 Overalls 

4.6 Goggles and safety glasses 

4.7 Sun block 

4.8 Chemical/Gas detectors 

5. Hazards  5.1 Chemical hazards 

5.2 Biological hazards 

5.3 Physical Hazards 

5.4 Mechanical and Electrical Hazard 

5.5 Mental hazard 

5.6 Ergonomic hazard  

6. Emergency 

Procedures 

6.1 Fire fighting 

6.2 Earthquake  

6.3 Medical and first aid 

6.4 Evacuation 

7. Contingency measures 7.1 Evacuation 

7.2 Isolation 

7.3 Decontamination 

8. “Fit to Work” records 8.1 Medical Certificate every year  

8.2 Accident reports, if any 

8.3 Eye vision certificate 

Evidence Guide 

The evidence must be authentic, valid, sufficient, reliable, consistent, recent and meet all 

requirements of current version of the Unit of Competency 

1. Critical aspects of 

competency 

Assessment required evidence that the candidate: 

1.1 stated OHS policies and safe operating procedures 

1.2 followed safety signs and symbols 
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1.3 used personal protective equipment (PPE)  

1.4 maintained workplace clear and tidy  

1.5 assessed and Controlled hazards  

1.6 followed emergency procedures 

1.7 followed contingency measures  

1.8 implemented corrective actions   

2. Underpinning 

knowledge 

2.1 Define OHS  

2.2 OHS Workplace Policies and Procedures 

2.3 Work Safety Procedures 

2.4 Emergency Procedures 

2.5 Hazard control procedure 

2.6 Different types of Hazards  

2.7 PPE and uses 

2.8 Personal Hygiene Practices 

2.9 OHS Awareness 

3. Underpinning skills 

3.1 Accessing OHS policies 

3.2 Handling of PPE  

3.3 Handling cleaning tools and equipment  

3.4 Writing report  

3.5 Responding to emergency procedures 

4. Required attitude 

4.1 Commitment to occupational health and safety 

4.2 Sincere and honest to duties 

4.3 Promptness in carrying out activities  

4.4 Environmental concerns 

4.5 Eagerness to learn 

4.6 Tidiness and timeliness 

4.7 Respect of peers and seniors in workplace 

4.8 Communicate with peers and seniors in workplace 

5. Resource implications 

5.1 Workplace  

5.2 Equipment and outfits appropriate in applying safety 

measures 

5.3 Tools, materials and documentation required 

5.4 OHS Policies and Procedures 

6. Methods of 

assessment 

Competency should be assessed by: 

6.1 Written test 

6.2 Demonstration 

6.3 Oral Questioning 

6.4 Portfolio 

7. Context of assessment 

7.1 Competency assessment must be done in NSDA 

accredited assessment centre  

7.2 Assessment should be done by a NSDA 

certified/nominated assessor 

Accreditation Requirements 

Training Providers must be accredited by National Skills Development Authority (NSDA), 

the National Quality Assurance Body, or a body with delegated authority for quality 

assurance to conduct training and assessment against this unit of competency for credit 

towards the award of qualification under BNQF. Accredited providers assessing against 

this unit of competency must meet the quality assurance requirements set by NSDA. 
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Unit Code and Title GU-06-L3-V1: Develop Entrepreneurship Skills    

Unit Descriptor 

This unit covers the knowledge, skills and attitudes required to 

develop entrepreneurship skills.   

It specially includes recognizing concept of entrepreneurship, 

functions of entrepreneur explaining role of entrepreneur in 

economic development, planning for business and marketing, 

explaining small business and Interpreting reasons of failure 

and success in small business.  

Nominal Hours 15 Hours 

Elements of 

Competency 

Performance Criteria 

Bold and Underlined terms are elaborated in the Range of 

Variables 

1. Recognize concept of 

Entrepreneurship   

1.1 Entrepreneurship is defined  

1.2 Advantages of entrepreneurship is discussed  

1.3 Strength, Weakness, Opportunity and Threat (SWOT) is 

analyzed for business  

1.4 Methods of operating salon in profitable manner is 

discussed 

1.5 Importance of controlling expenses and cost saving 

methods is discussed  

1.6 The units of sale for different types of services are 

Identified  

1.7 Future prospects of business are Identified 

2. Explain functions of 

Entrepreneur    

2.1 Important aspects of business including selection business 

place, services to render & monetary matters are discusse

d  

2.2 Different business situation and importance of compiling 

data regarding clients, income, expenses are discussed 

2.3 Goals for sales of business is identified  

2.4 Source and way of financing in small business is identifie

d 

2.5 Method for building a professional team is discussed  

3. Explain role of 

Entrepreneur in 

Economic 

Development  

 

3.1 Plan to play vital role to boost economy by creating and p

roviding new job opportunities are discussed 

3.2 Method to develop hiring plan as per need of business an

d importance of depositing contributions in government d

epartments are discussed  

3.3 Methods to generate maximum profits and expansion pla

n of business is discussed 

4. Plan for Business and 

marketing  

 

4.1 Business plan is prepared as per market demands.  

4.2 Areas of business or services which are more profitable a

nd popular in clients are identified  
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4.3 Services and products offered by the competitors is analy

zed and business strategy is made accordingly  

4.4 Estimate of finance is prepared for required business  

4.5 Methods for attaining knowledge of current market trend

s are discussed  

5. Explain small business 

5.1 Small business is defined 

5.2 Money management and cash flows are explained  

5.3 Importance of customer satisfaction is discussed  

5.4 Customers comfort policies is explained  

5.5 Importance of maintenance of record of purchases, sales, 

inventory and list of regular customers are explained  

5.6 Branding of business is explained  

5.7 Methods to build team of honest workers on long term ba

sis are explained  

6. Interpret reasons of 

failure and success in 

small business  

6.1 Fields of business causing loss is identified  

6.2 Key factor for selection of proper suitable location of bus

iness place easily accessible is discussed for customers.  

6.3 Factors annoying customers by action of workers are Ide

ntified 

6.4 Control of utility bills especially turning off extra lights a

nd ACs when client is not in service discussed  

6.5 Importance to make purchases of best items keeping in vi

ew quality, quantity and prices are explained  

6.6 Communicate with the customers in effective conversati

on and good relations are discussed  

6.7 Time schedule is prepared for self-workers and services 

Range of Variables 

Variables Range (may include but not limited to): 

Evidence Guide 

The evidence must be authentic, valid, sufficient, reliable, consistent and recent and meet the 

requirements of the current version of the Unit of Competency. 

1. Critical Aspects of 

Competency 

Assessment required evidence that the candidate:  

1.1 recognized concept of entrepreneurship 

1.2 functioned of entrepreneur  

1.3 explained role of entrepreneur in economic development  

1.4 planned for business and marketing  

1.5 explained small business  

1.6 interpreted reasons of failure and success in small business  

2. Underpinning 

Knowledge 

2.1 Describe the methods of running salon on profitable  

manner.  

2.2 Identify the cost saving methods.  
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2.3 List the services generally offered in salon.  

2.4 Illustrate factors for forecasting of future market trends 

2.5 Explain the planning techniques for services, rates and loc

ation identification for better business opportunities.  

2.6 Describe the importance of client’s data and skills for  

efficient financial controls of business.  

2.7 Define the techniques for Increasing sales of business 

2.8 Explain the Importance of team building.  

2.9 Explain the role of creating job opportunities in economy.  

2.10 Explain the importance of appropriate and suitable   work 

2.11 force for the business, prevailing labor laws and prevailing 

taxes levied on the business.  

2.12 Describe the important factors for expansion plan  

according to demand and supply position prevailing in  

market.  

2.13 Explain market trends  

2.14 Define profitable and popular services of business.  

2.15 Describe the procedure of implementation of business and 

marketing plan.  

2.16 Calculate Capital requirements for business. 

2.17 State the possible sources of finance  

2.18 Define the techniques of money management.  

2.19 Describe the importance of customer’s satisfaction and  

demands of clients.  

2.20 Explain the Importance of customer’s comfort level in  

terms of prices and services.  

2.21 Illustrate the techniques of maintaining records of  

purchases, sales and client’s data.  

2.22 Describe the major Fields of business causing loss.  

2.23 Explain the importance of easily accessible location for  

setting up business.  

2.24 Define the importance of good behavior of workers with  

the customers.  

2.25 Explain the methods of cost saving steps in salon.  

2.26 Illustrate method of purchases of materials competitively  

and cost efficiently 

2.27 Describe the importance of pleasant communication skills.  

2.28 Explain the importance of time management and the role  

of proper time 

3. Underpinning Skills 

3.1 Applying skills of communicating  

3.2 Applying skills of literacy and numeracy  

3.3 Analyzing business environment  

3.4 Planning for own business 
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3.5 Using the effective tools to make presentations 

3.6 Identifying business places  

3.7 Identifying target customers  

3.8 Maintaining business plan  

3.9 Handling business promoting media and equipment 

4. Required Attitudes 

4.1 Commitment to occupational health and safety 

4.2 Promptness in carrying out activities 

4.3 Sincere and honest to duties 

4.4 Environmental concerns 

4.5 Eagerness to learn 

4.6 Tidiness and timeliness 

4.7 Respect for rights of peers and seniors in workplace 

4.8 Communication with peers and seniors in workplace 

5. Resource 

Implications 

The following resources must be provided:  

5.1 Workplace (actual or simulated) 

5.2 Fire extinguisher 

5.3 Uninterrupted power supply 

5.4 Internet facilities   

5.5 Adequate Surveillance devices   

5.6 Manuals, catalogs and magazine 

5.7 Competency Based Learning Materials (CBLM) 

6. Methods of 

Assessment 

Methods of assessment may include but not limited to: 

6.1 Written test 

6.2 Demonstration 

6.3 Oral questioning 

6.4 Portfolio 

7. Context of 

Assessment 

7.1 Competency assessment must be done in NSDA accredited 

center. 

7.2 Assessment should be done by NSDA certified/ nominated 

assessor 

Accreditation Requirements 

Training Providers must be accredited by National Skills Development Authority (NSDA), 

the National Quality Assurance Body, or a body with delegated authority for quality 

assurance to conduct training and assessment against this unit of competency for credit 

towards the award of qualification under NSQF. Accredited providers assessing against this 

unit of competency must meet the quality assurance requirements set by NSDA. 
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Unit Code and Title 
SU-AF-01-L3-V1: Follow Food Safety, Hygiene 

and HACCP Requirements 

Unit Descriptor 

This unit covers the knowledge, skills and attitudes required to 

follow food safety, hygiene and HACCP management.  

It specifically includes the tasks of practicing personal hygiene 

and good grooming standards, following safe food handling and 

sanitation practices, participating in a Hazard Analysis and 

Critical Control Points (HACCP) team, monitoring quality of 

work outcome, identifying and act on quality deficits and / or 

food safety hazards 

Nominal Hours 20 Hours 

Elements of 

Competency 

Performance Criteria 

Bold and Underlined terms are elaborated in the Range of 

Variables 

1. Practice personal 

hygiene and good 

grooming standards 

 

1.1 Personal hygiene and good grooming are practiced in line 

with workplace health and safety requirements. 

1.2 Health conditions and/or illness are reported as required 

by the food safety program. 

1.3 Clothing and footwear are appropriate for the food 

handling task and meets the requirements of the food 

safety program. 

1.4 Movement around the workplace complies with the food 

safety program. 

2. Follow safe food 

handling and 

sanitation practices 

2.1 Food handling requirements are identified. 

2.2 Safe food handling practices are followed in line with 

workplace sanitation regulations and the food safety 

code. 

2.3 The workplace is maintained in a clean and tidy order to 

meet workplace standards. 

3. Participate in a 

Hazard Analysis and 

Critical Control 

Points (HACCP) 

team 

3.1 A HACCP team is formed following industry standard 

3.2 Potential sources of microbiological, chemical and 

physical hazards are identified 

3.3 Critical Control Points and critical limits for taking 

corrective action are set to prevent potential hazards 

3.4 Monitoring system is established according to standard 

operating procedures (SOP) 

3.5 Corrective action procedure and verification system are 

established according to standard procedures 

3.6 Paper work related to the HACCP system and all critical 

control points are recorded as per standard procedure. 
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4. Monitor quality of 

work outcome 

4.1 Quality requirements are identified. 

4.2  Inputs are inspected to confirm capability to meet quality 

requirements. 

4.3  Work is conducted and monitored to produce required 

outcomes. 

5. Identify and act on 

quality deficits and / 

or food safety 

hazards 

5.1 Work area, materials, equipment and product are routinely 

checked to ensure compliance with quality and / or food 

safety requirements. 

5.2 Processes, practices or conditions that are not 

consistent with quality standards or food safety program 

are identified. 

5.3  Quality variations and / or food safety hazards are 

rectified or removed within the level of responsibility and 

in accordance with workplace procedures. 

5.4  Quality variations and / or food safety outside the scope 

of individual responsibility are reported to appropriate 

personnel according to workplace reporting requirements. 

Range of Variables 

Variable Range (may include but not limited to): 

1. Personal Protective 

Equipment (PPE) 

1.1 Apron 

1.2 Protective clothing 

1.3 Gloves 

1.4 Hair net 

1.5 Other PPE as per OSH requirements 

2. Clothing and 

footwear  

2.1 Purpose designed overalls or uniforms 

2.2 Hair-nets 

2.3 Beard snoods 

2.4 Gloves 

2.5 Overshoes 

3. Food handled and 

stored  

3.1 Raw materials 

3.2 Consumables 

3.3 Part-processed product 

3.4 Finished product 

3.5 Cleaning materials 

4. Processes, practices 

or conditions 

4.1 Methods of receiving and storing food 

4.2 Food preparation 

4.3 Cooking 

4.4 Holding 

4.5 Cooling 

4.6 Chilling and reheating 

4.7 Packaging 

4.8 Disposal 
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5. Food safety 

5.1 Failure to check delivery temperatures of potentially 

hazardous chilled food 

5.2 Failure to place temperature-sensitive food in 

temperature-controlled storage conditions promptly 

5.3 Failure to wash hands when required 

5.4 Use of cloths for unsuitable purposes 

Evidence Guide 

The evidence must be authentic, valid, sufficient, reliable, consistent and recent and meet 

all requirements of current version of the Units of Competency. 

1. Critical aspects of 

competency 

Assessment required evidence that the candidate: 

1.1 maintained housekeeping standards in workplace 

following OSH requirements. 

1.2 maintained personal hygiene and worn PPE as per OSH 

requirements. 

1.3 cleaned equipment and workplace for production and 

hygiene requirements. 

1.4 rectified or removed quality variations and/or food safety 

hazards with the level of responsibility and in accordance 

with workplace procedures. 

2. Underpinning 

knowledge  

2.1 Practice personal hygiene. 

2.2 Rules and regulations to produce quality and safety in 

food. 

2.3 Control measures for food safety. 

2.4 Food safety hazards. 

2.5 Cleaning, sanitation and waste storage and disposal 

practices. 

2.6 Food safety procedures. 

2.7 HACCP team  

2.8 Monitor quality of work outcome. 

2.9 Job roles, responsibilities and compliance. 

3. Underpinning skills 

3.1 Practicing personal hygiene and good grooming in line 

with workplace health and safety requirements. 

3.2 Identifying food rules and regulations, food grade 

preservatives and food additives to meet food production 

safety requirements according to BSTI.  

3.3 Controlling the measures for minimizing food 

contamination for food safety (for example keeping out 

micro-organisms, maintenance of anaerobic conditions, 

use of low temperatures, drying, use of chemical 

preservatives etc.). 

3.4 Performing waste collection, recycling, handling and 

disposal.  
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3.5 Performing food safety procedures such as: checking 

delivery temperatures of potentially hazardous chilled 

food, placing temperature-sensitive food in temperature-

controlled storage conditions promptly, washing hands 

when required, use of cloths for unsuitable purposes. 

3.6 Performing food safety and quality responsibilities and 

requirements relating to the work area. 

3.7 Responding quickly and to take safety precautions for 

different hazardous situations. 

4. Required attitudes 

4.1 Commitment to occupational health and safety. 

4.2 Promptness in carrying out activities. 

4.3 Sincere and honest to duties. 

4.4 Eagerness to learn. 

4.5 Tidiness and timeliness. 

4.6 Environmental concern. 

4.7 Respect to peers and seniors at workplace. 

4.8 Communicate with peers and seniors at workplace. 

5. Resource 

implications 

The following resources must be provided: 

5.1 workplace (actual or simulated) 

5.2 tools, equipment and facilities appropriate to processes or 

activities 

5.3 materials relevant to the proposed activity. 

6. Methods of 

assessment 

Methods of assessment may include but not limited to:  

6.1 written Test 

6.2 Demonstration 

6.3 Oral Questioning 

7. Context of 

assessment 

7.1 Competency assessment must be done in NSDA 

accredited center. 

7.2 Assessment should be done by NSDA certified/ 

nominated assessor 

Accreditation Requirements 

Training Providers must be accredited by National Skills Development Authority 

(NSDA), the National Quality Assurance Body, or a body with delegated authority for 

quality assurance to conduct training and assessment against this unit of competency for 

credit towards the award of qualification under NSQF. Accredited providers assessing 

against this unit of competency must meet the quality assurance requirements set by 

NSDA. 
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Unit Code and Title 
OU-AF-DFP-01-L3-V2: Interpret Food 

Preservation and Preparation   
Unit Descriptor This unit covers the knowledge, skills and attitude required to 

Interpret Food Preservation and Preparation.  

It specifically includes interpreting food preservation and 

methods and collecting materials for preservation.   

Nominal Hours 15 hours 

Elements of Competency Performance Criteria  

Bold and underlined terms are elaborated in the range of 

variables  

1. Interpret Food 

Preservation and 

Methods  

1.1 Food Preservation is interpreted  

1.2 Food Preservation methods are recognized  

1.3 Application of domestic food preservation methods 

are Identified 

1.4 Foods are identified for preservation 

1.5 Main food safety risks are interpreted   

1.6 Authorities related to food safety are recognized   

2. Collect and Prepare 

Materials for 

Preservation  

2.1 Materials are selected for collection  

2.2 Characteristics of each material are recognized  

2.3 Measuring instruments are identified  

2.4 Materials are measured as per requirement  

2.5 Materials are collected as per workplace standard   

2.6 Materials are prepared for processing as per SOP 

Range of Variables 

Variable  Range (May include but not limited to: ) 

1. Food preservation 

methods 

1.1 Freezing 

1.2 Heating  

1.3 Drying / Dehydration  

1.4 Fermentation 

1.5 Canning  

1.6 Pickling  

1.7 Chilling  

1.8 Sugaring  

1.9 Salting 

1.10 Smoking  

1.11 Vacuum Sealing 

1.12 Using preservatives  

1.13 Irradiation  

2. Application of 

domestic food 

preservation methods 

2.1 Freezing 

2.2 Heating  

2.3 Drying / Dehydration  

2.4 Fermentation 

2.5 Pickling  

2.6 Chilling  

2.7 Sugaring  

2.8 Salting 

2.9 Using preservatives  

https://www.google.com/search?q=Freezing&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgBEAE&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Fermentation&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgDEAE&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Refrigeration&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgGEAE&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Smoking&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgGEAU&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Vacuum+Sealing&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgGEAc&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Freezing&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgBEAE&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Fermentation&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgDEAE&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
https://www.google.com/search?q=Refrigeration&sca_esv=a5a0522d64990aca&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifP5iXJm1q44_0yBsWmGxs2NbrqHMg%3A1765683229843&ei=HTA-afqXM7CO4-EPkqu1gAM&ved=2ahUKEwjx6vTRk7yRAxWNoWMGHSunAmcQgK4QegYIAQgGEAE&uact=5&oq=domestic+food+preservation&gs_lp=Egxnd3Mtd2l6LXNlcnAiGmRvbWVzdGljIGZvb2QgcHJlc2VydmF0aW9uMgQQIxgnMgUQABiABDIGEAAYBxgeMgUQABiABDIGEAAYCBgeMgYQABgIGB4yCBAAGAgYChgeMgsQABiABBiGAxiKBTIIEAAYgAQYogQyCBAAGIAEGKIESMUZUKUHWK8McAF4AZABAJgBtAGgAacGqgEDMC41uAEDyAEA-AEBmAIDoAKDA8ICChAAGLADGNYEGEfCAgcQIxiwAhgnwgIFEAAY7wXCAggQABiiBBiJBZgDAIgGAZAGCJIHAzEuMqAHhyOyBwMwLjK4B_UCwgcDMy0zyAckgAgA&sclient=gws-wiz-serp
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3. Foods 3.1 Ready to eat 

3.2 Ready to cook  

4. Main food safety risks 4.1 Food contamination (biological, chemical, physical) 

4.2 Cross-contamination 

4.3 Temperature Danger Zone (unsafe temperatures where 

bacteria grow) 

5. Authorities related to 

food safety 

5.1 Bangladesh Food Safety Authority  

5.2 Bangladesh Standards and Testing Institution (BSTI)  

6. Materials 6.1 Raw materials  

6.2 Packaging materials  

6.3 Additives 

6.4 Preservatives     

7. Measuring instruments 7.1 Weighing scale 

7.2 Measuring balance   

7.3 Measuring Spoon/ Cup/ Jar  

7.4 Measuring cylinder 

7.5 Thermometer  

7.6 Stop watch/ Timer 

7.7 pH meter  

7.8 Hand Refractometer  

7.9 Cooking thermometer    

Evidence Guide 

The evidence must be authentic, valid, sufficient, reliable, consistent and recent and meet the 

requirements of the current version of the unit of competency. 

1. Critical aspects of 

competency 

1.1 recognized food preservation methods  

1.2 identified domestic food preservation methods  

1.3 measured materials  

1.4 selected and collected materials for preservation  

2. Underpinning 

knowledge 

2.1 Food Preservation  

2.2 Food Preservation methods  

2.3 Application of domestic food preservation methods  

2.4 Foods identification for preservation 

2.5 Authorities related to food safety are recognized   

2.6 Materials and characteristics 

2.7 Measuring instruments  

2.8 Materials measuring and collection   

3. Underpinning skill  3.1 Recognizing food preservation methods  

3.2 Identifying domestic food preservation methods  

3.3 Measuring materials  

3.4 Selecting and collecting materials for preservation 

https://www.google.com/search?q=Bangladesh+Standards+and+Testing+Institution&sca_esv=25dfd463629c044b&rlz=1C1CHBF_enBD1028BD1028&sxsrf=AE3TifNM-vTtjtNRVkA25qn2tP1P9WSgGg%3A1765703373120&ei=zX4-afOFB5Sl2roPh7io0AI&ved=2ahUKEwi6tO_y3byRAxWrslYBHVkzAlQQgK4QegQIARAE&uact=5&oq=is+BSTI+related+to+food+safety+in+bangladesh&gs_lp=Egxnd3Mtd2l6LXNlcnAiLGlzIEJTVEkgcmVsYXRlZCB0byBmb29kIHNhZmV0eSBpbiBiYW5nbGFkZXNoMggQABiABBiiBDIIEAAYgAQYogQyCBAAGIAEGKIEMgUQABjvBTIIEAAYgAQYogRI8mNQAFjvX3AAeAGQAQCYAfkEoAHpKqoBCzAuNy40LjMuMi4yuAEDyAEA-AEBmAIKoAKTE8ICCBAhGKABGMMEwgIKECEYoAEYwwQYCpgDAJIHBzAuMi42LjKgB5o9sgcHMC4yLjYuMrgHkxPCBwkwLjEuNS4zLjHIB1SACAA&sclient=gws-wiz-serp&mstk=AUtExfDr-lQnIHT5RpyTy40r34Dxs_jS1DhDzy4cb5w6Mec1oNksgdrg-CEO2iEG7uZZWMvwSq1P_4ANurbIqd0QDwmSVB474u9TJSQRcUIxgyLCt2aGY5FaBoJLR89zQ_qiidxh3T92bG568VNn7rDDVnDhy4Pl-xdLGxTthizSL-LGWGs7XPDa3aaVSb9onpw8HeptYQk_IWiVPjUaAvgF4yjnYDYYqKNV3iy9f8rBSB0vUSQlS62D-gyHSUWKIblbcidHaPClwpktZj3YKdxwJ9ozzfDmSM3aSUUqxHE2ZNTD9w&csui=3
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4. Required attitude  4.1 Commitment to occupational safety and health. 

4.2 Promptness in carrying out activities. 

4.3 Sincere and honest to duties. 

4.4 Eagerness to learn the document preparation process. 

4.5 Tidiness and timeliness. 

4.6 Environmental concerns. 

4.7 Respect for the rights of peers, subordinates and seniors 

at the workplace. 

4.8 Communication with peers, subordinates and seniors in 

the workplace. 

4.9 Keeps a clean and orderly workplace and equipment.  

5. Resource implication 5.1 Actual or simulated workplace  

5.2 Relevant tools and Equipment 

5.3 Materials for preservation  

5.4 Learning materials 

6. Methods of assessment  6.1 Written test 

6.2 Demonstration  

6.3 Oral questioning 

7. Context of assessment  7.1 Competency assessment must be done in NSDA 

accredited center. 

7.2 Assessment should be done by NSDA certified/ 

nominated assessor 

Accreditation Requirements 

Training Providers must be accredited by National Skills Development Authority (NSDA), 

the National Quality Assurance Body, or a body with delegated authority for quality 

assurance to conduct training and assessment against this unit of competency for credit 

towards the award of qualification under NSQF. Accredited providers assessing against this 

unit of competency must meet the quality assurance requirements set by NSDA. 
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Unit Code and Title 
OU-AF-DFP-02-L3-V2: Preserve Raw Materials / 

Ingredients 
Unit Descriptor This unit covers the knowledge, skills and attitude required to 

preserve raw materials / ingredients.  

It specifically includes the requirements of preparing for 

preservation, preserving perishable items, semi-perishable 

items, non-perishable items, and cleaning and storing tools and 

equipment. Nominal Hours 65 hours 

Elements of Competency Performance Criteria  

Bold and underlined terms are elaborated in the range of 

variables  

1. Prepare for Preservation 1.1 Personal hygiene is maintained  

1.2 Personal Protective Equipment (PPE) are Collected 

and used 

1.3 Tools, equipment and utensils are collected, cleaned 

and sanitized   

1.4 Required food grade containers are cleaned and sanitized 

as per standard   

2. Preserve Perishable 

Items 

2.1 Perishable items are identified and collected as per 

requirement  

2.2 Perishable items are processed for preservation as per 

standard procedure  

2.3 Labeling is carried out as per workplace standard  

2.4 Perishable items are preserved and stored as per 

standard procedure  

3. Preserve Semi-

perishable Items 

3.1 Semi-perishable items are identified and collected as 

per requirement 

3.2 Semi-perishable items are processed for preservation 

3.3 Semi-Perishable items are preserved and stored as per 

standard procedure  

4. Preserve Non-perishable 

item 

4.1 Non-perishable items are identified and collected as per 

requirement 

4.2 Non-perishable items are processed for preservation 

4.3 Non-Perishable items are preserved and stored following 

required preservation methods 

5. Clean and Maintain 

Tools, Equipment and 

Workplace  

5.1 Tools and equipment are cleaned and stored as per 

standard procedure  

5.2 Working area is cleaned  

5.3 Waste materials are disposed as per standard procedure   

Range of Variables 

Variable  Range (May include but not limited to: ) 

1. Personal hygiene 1.1 Bathing/ Showering  

1.2 Hand washing / sanitization  

1.3 Dental Care 

1.4 Hair washing 

1.5 Nail care (Trimming / Cutting) 

1.6 Wearing clean cloths  

1.7 Using Hair / bear net  

1.8 Proper toileting  
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1.9 Avoid ornaments   

2. Personal Protective 

Equipment (PPE) 

2.1 Mask  

2.2 Hair net 

2.3 Apron 

2.4 Hand Gloves  

2.5 Long sleeve gloves 

2.6 Safety Goggles  

3. Tools, equipment and 

utensils 

3.1 Refrigerator 

3.2 Food grade Jar/ container 

3.3 Knife 

3.4 Spoon 

3.5 Chopping board 

3.6 Blender 

3.7 Mortar Pastel (Haman dista) 

3.8 Sieve 

3.9 SS Bowl 

3.10 SS small cup 

3.11 SS strainer  

3.12 Lid strainer 

3.13 Wooden strainer/ paddle 

3.14 Cooking hand gloves  

3.15 Rolling pin 

3.16 Scale  

3.17 Dryer 

3.18 Sealing machine 

3.19 Hand beater  

3.20 Cooking pan 

3.21 Breaker 

3.22 Cooking range/ burner 

4. Perishable items 4.1 Vegetable  

4.2 Fish 

4.3 Meat 

4.4 Milk 

4.5 Egg 

4.6 Green Spices 

4.7 Any cooked item 

5. Labeling 5.1 Products name  

5.2 Weight  

5.3 Storage condition  

5.4 Processing date and time  

5.5 Best before use  

6. Semi-perishable items 6.1 Lentils 

6.2 Potatoes 

6.3 Grains 

6.4 Flour  

6.5 Spices 

6.6 Honey 

6.7 Nuts 

6.8 Onion 
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7. Non-perishable items  7.1 Cloves 

7.2 Cinnamon  

7.3 Cardamom 

7.4 Bay leaf  

Evidence Guide 

The evidence must be authentic, valid, sufficient, reliable, consistent and recent and meet the 

requirements of the current version of the unit of competency. 

1. Critical aspects of 

competency 

1.1 Preserved Perishable items 

1.2 Preserved Semi-perishable items 

1.3 Preserved Non-perishable item 

2. Underpinning 

knowledge 

2.1 Hygiene  

2.2 Personal Protective Equipment 

2.3 Food grade containers 

2.4 Storage place  

2.5 BFSA guideline 

2.6 Perishable items 

2.7 Semi-perishable items 

2.8 Non- perishable items 

3. Underpinning skill  3.1 Preparing for preservation 

3.2 Preserving perishable, semi-perishable and non-

perishable items. 

3.3 Cleaning and storing tools and equipment  

4. Required attitude  4.1 Commitment to occupational safety and health. 

4.2 Promptness in carrying out activities. 

4.3 Sincere and honest to duties. 

4.4 Eagerness to learn the document preparation process. 

4.5 Tidiness and timeliness. 

4.6 Environmental concerns. 

4.7 Respect for the rights of peers, subordinates and seniors 

at the workplace. 

4.8 Communication with peers, subordinates and seniors in 

the workplace. 

4.9 Keeps a clean and orderly workplace and equipment. 

  

5. Resource implication 5.1 Relevant tools, Equipment, software and facilities 

needed to perform the activities. 

5.2 Required learning materials.  

6. Methods of assessment  6.1 Written test 

6.2 Demonstration  

6.3 Oral questioning 

7. Context of assessment  7.1 Competency assessment must be done in NSDA 

accredited center. 

7.2 Assessment should be done by NSDA certified/ 

nominated assessor 
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Accreditation Requirements 

Training Providers must be accredited by National Skills Development Authority (NSDA), 

the National Quality Assurance Body, or a body with delegated authority for quality 

assurance to conduct training and assessment against this unit of competency for credit 

towards the award of qualification under NSQF. Accredited providers assessing against this 

unit of competency must meet the quality assurance requirements set by NSDA. 
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Unit Code Title OU-AF-DFP-03-L3-V2: Preserve Cooked and 

Homemade Foods  

Unit Descriptor This unit covers the knowledge, skills and attitudes required to 

preserve cooked and homemade foods.  

This specifically includes the tasks of preparing for preservation, 

preserving cooked and homemade items, and cleaning and store 

tools and equipment. 

Nominal Hours 100 Hours 

Elements of 

Competency 

Performance Criteria  

Bold & Underlined terms are elaborated in the Range of 

Variables) 

1. Prepare for 

preservation 

1.1 Personal hygiene is maintained  

1.2 Required Personal Protective Equipment (PPE) are 

Collected and used 

1.3 Required Tools, equipment and utensils are collected, 

cleaned and sanitized   

1.4 Required food grade containers are cleaned and sanitized as 

per standard   

2. Preserve Cooked and 

Homemade Items 

2.1 Cooked and homemade items are identified  

2.2 Foods are selected for preservation  

2.3 Containers are selected as per requirement 

2.4 Items are placed into container as per standard procedure   

2.5 Containers are kept at storage place following Bangladesh 

food safety authority guideline  

3. Clean and Maintain 

Tools, Equipment 

and Workplace 

3.1 Tools and equipment are cleaned and stored as per standard 

procedure  

3.2 Working area is cleaned  

3.3 Waste materials are disposed as per standard Procedure  

Range of Variables 

Variable Range (may include but not limited to): 

1. Cooked and 

homemade items 

1.1 Snacks products  

1.2 Meal products  

1.3 Desert products  

2. Foods  
2.1 Cereal based 

2.1.1 Ruti 

2.1.2 Parata 

2.2 Meat  

2.2.1 Kabab  

2.2.2 Nuggets 
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2.2.3 Meat ball  

2.3 Dairy products 

2.3.1 Pudding 

2.3.2 Firni 

2.3.3 Halua   

2.3.4 Yogurt  

2.3.5 Chana 

2.3.6 Ghee 

2.3.7 Sweet 

2.4 Vegetables based  

2.4.1 Chips  

2.4.2 French fries 

2.4.3 Blanching vegetables   

2.4.4 Curry  

2.4.5 Salad  

2.4.6 Mesh 

2.5 Meal   

2.5.1 Rice 

2.5.2 Polao 

2.5.3 Khichuri  

2.5.4 Cooked curry  

2.6 Fruits:  

2.6.1 Juice  

2.6.2 Jam  

2.6.3 Jelly  

2.6.4 Pickle  

2.6.5 Marmalade  

2.7 Fish  

2.7.1 Curry and Fish products 

2.7.2 Fish ball  

2.7.3 Fish kabab 

2.8 Snacks  

2.8.1 Sandwich 

2.8.2 Soup 

2.8.3 Chal vaja  

2.8.4 Muri  

2.8.5 Chira 

2.8.6 Pitha  

2.8.7 Moa  

2.8.8 Naru  

2.8.9 Murki 

2.8.10 Khud vaja  

2.8.11 Khoi  

2.8.12 Chatu 

2.8.13 Dal vaja  

2.8.14 Badam vaja  

2.9 Motorshuti vaja  

3. Storage place 
3.1 Ambient Temperature place 

3.2 Refrigerator  
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3.3 Freezer/ chiller 

Evidence Guide 

The evidence must be authentic, valid, sufficient, reliable, consistent, recent and meet all 

requirements of current version of the Unit of Competency. 

1. Critical aspects of 

competency 

Assessment required evidence that the candidate: 

1.1 prepared for preservation 

1.2 preserved cooked Items 

2. Underpinning 

knowledge 

2.1 Hygiene  

2.2 Personal Protective Equipment 

2.3 Food grade containers 

2.4 Storage place  

2.5 BFSA guideline 

2.6 Perishable items 

2.7 Semi-perishable items 

2.8 Non- perishable items 

3. Underpinning skills 
3.1 Preparing for preservation 

3.2 Preserving cooked items 

3.3 Cleaning and storing tools and equipment  

4. Required attitudes 
4.1 Commitment to occupational safety and health. 

4.2 Promptness in carrying out activities. 

4.3 Sincere and honest to duties. 

4.4 Eagerness to learn the document preparation process. 

4.5 Tidiness and timeliness. 

4.6 Environmental concerns. 

4.7 Respect for the rights of peers, subordinates and seniors 

at the workplace. 

4.8 Communication with peers, subordinates and seniors in 

the workplace. 

4.9 Keeps a clean and orderly workplace and equipment. 

5. Resource implication 
The following resources must be provided: 

5.1 Workplace (actual or simulated). 

5.2 Tools, equipment and physical facilities appropriate to 

perform activities. 

5.3 Materials consumable to perform activities. 

6. Methods of 

assessment 

Methods of assessment may include but not limited to: 

6.1 Written test 

6.2 Demonstration 

6.3 Oral questioning 

7. Context of assessment 
7.1 Competency assessment must be done in NSDA 

accredited center. 
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7.2 Assessment should be done by NSDA certified/ 

nominated assessor 

Accreditation Requirements 

Training Providers must be accredited by National Skills Development Authority (NSDA), 

the National Quality Assurance Body, or a body with delegated authority for quality 

assurance to conduct training and assessment against this unit of competency for credit 

towards the award of qualification under NSQF. Accredited providers assessing against this 

unit of competency must meet the quality assurance requirements set by NSDA. 
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Development of Competency Standard  

The Competency Standards for National Skills Certificate in Domestic Food Preservation, Level-3 is 

developed by NSDA on 16-20 October 2022.  

 

S/N Name and Address Position in the 

committee 

1.  

Alif Rudaba, Member (Planning & Skills Standard)  

Joint Secretary, National Skills Development Authority (NSDA)

  

Chairman 

2.  

Dr. A.M.Zahirul Islam, Chief Instructor(Chem&Food), Dhaka 

Polytechnic Institute, Dhaka, Email: zahirdpi89@gmail.com, 

Cell: 01740920809 

Member 

3.  

Dr. S.M. Maruf Kabir, Head of Quality Control, PRAN Group, 

Cell phone :01704134122, Email: pblqc@pip.prangroup.com, 

marufqc@gmail.com 

Member 

4.  

Md.Nurul Islam, Chief Coordinator, SKills for Employment 

Investment Program (SEIP), Finance Division,Ministry of 

Finance, Bangladesh Agro Processors’ Association (BAPA), 

Email: bapa.seip.cc@gmail.com; 

nurulislamkpm1953@yahoo.com, Cell: 01715026752 

Member 

5.  

Mohammod Mosharrof Hossain, Chief Executive Officer, Agro 

Food Industry Skills Council, afiscbd@gmail.com, Cell: 

+8801711311173 

Member 

6.  

Siddikur Rahman, Head of Quality Assurance, Olympic 

Industries limited, Email: siddikur.rahman@olympicbd.com, 

siddikur02@gmail.com   Cell: 01712410867 

Member 

7.  

Md.Mahfujar Rahman, Production Manager, Kazi Food 

Industries Ltd, Email: mahfuj.mission@gmail.com, Cell: 01741-

610621 

Member 

8.  
Jubayer alam,trainer, CEAFS-Agro Food ISC, Email: 

jubayeralam49@gmail.com, Cell: 01792338347 

Member 

9.  

Md. Harun or Rashid Akand, Manager( production). Tasnim 

Condensed Milk, Email:  harun.akand@gmail. com, Cell: 

01716137951 

Member 

10.  
Nibedita Paul, Executive Curriculum, Agrofood ISC 

Email:  nibeditapaul676@gmail. com, Cell: 01793262815 

Member 

11.  
Effat Jahan, Executive Curriculum, Agrofood ISC 

Email: effatjahan3386@gmail.com, Cell: 01791222266 
Member 

12.  
Mahbub Huda, Specialist, NSDA, Email: huda73@gmail.com, 

Mobile: 01735490491. 
Member 
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Validation of Competency Standard 

The Competency Standards for National Skills Certificate in Domestic Food Preservation, Level-3 is 

validated by NSDA on 27 October 2022.  

 

Members of the SCVC  

S/N  Name and Address 

Position in 

the 

committee  

Signature 

and Date 

1.  
Md. Shafiqur Rahman Bhuian, Chairman, Agro-Food ISC, 

Dhaka. Email: chairman.ceafs@gmail.com Cell: 01711228747 
Chairman 

 

2.  

Prof. Dr. Khaleda Islam, Director, Food and Nutrition Science 

Institute, Dhaka University, Dhaka. Email: 

aurunadu15@gmail.com, Cell: 01715312079 

Member  

3.  

Md. Farhanul Alam, Food Analyst, Bangladesh Food Safety 

Authority, Email: farhanul.alam@bfsa.gov.bd, Cell: 

01765404330 

Member  

4.  

Dr. A.M.Zahirul Islam, Chief Instructor(Chem&Food), Dhaka 

Polytechnic Institute, Dhaka, Email: zahirdpi89@gmail.com, 

Cell: 01740920809 

Member  

5.  

Md.Nurul Islam, Chief Coordinator, SKills for Employment 

Investment Program (SEIP), Finance Division,Ministry of 

Finance, Bangladesh Agro Processors’ Association (BAPA), 

Email: bapa.seip.cc@gmail.com; 

nurulislamkpm1953@yahoo.com, Cell: 01715026752 

Member  

6.  

Dr. S.M. Maruf Kabir, Head of Quality Control, PRAN Group, 

Cell phone :01704134122, Email: pblqc@pip.prangroup.com, 

marufqc@gmail.com 

Member  

7.  

Siddikur Rahman, Head of Quality Assurance, Olympic 

Industries limited, Email: siddikur.rahman@olympicbd.com, 

siddikur02@gmail.com   Cell: 01712410867 

Member  

8.  

Mohammod Mosharrof Hossain, Chief Executive Officer, Agro 

Food Industry Skills Council, afiscbd@gmail.com, Cell: 

+8801711311173 

Member  

9.  
Mahbub Huda, Specialist, NSDA, Email: huda73@gmail.com, 

Mobile: 01735490491. 

Member  
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Review of Competency Standard 

The Competency Standards for National Skills Certificate in Domestic Food Preservation, Level-3 is 

reviewed by NSDA on 14 December, 2025.  

S/N Name and Address 

Position in 

the 

committee 

Signature 

and Date 

1. 

Md. Shafiqur Rahman Bhuian  

Chairman, Agro-Food ISC, Dhaka.  

Cell: 01711228747, Email: chairman.ceafs@gmail.com  

Chairman 

 

2.  

Isfaq Wahed Bin Rahim 

Monitoring Officer 

Bangladesh Food Safety Authority, Dhaka 

Cell: 01671818600, Email: isfaq.wahed@bfsa.gov.bd 

Member  

3.  

Md. Magfur Rahman 

Assistant Director 

Directorate of National Consumers’ Right Protection, Dhaka  

Cell: 01739673233 

Email:magfurrahman85@gmail.com, ad-finance@dncrp.gov.bd 

Member  

4.  

Taslim Uddin 

Instructor & Head of the Department, Food Technology 

Dhaka Polytechnic Institute, Dhaka  

Cell: 01714304348, Email: taslim.polytechnic@gmail.com 

Member  

5.  

Engr. Limon Mahmud 

Founder & CEO, Food Expert, Mirpur, Dhaka  

Cell: 01708515191, Email: limonft@gmail.com 

Member  

6.  

Parvin Akter 

Asst. Manager, QA 

Bengal Meat Processing Industries Ltd, Tejgaon, Dhaka  

Cell: 01769969902, Email: parvin.qa@bengalmeat.com 

Member  

7.  

Md. Akteruzzaman 

Senior Manager-Production 

Taufika Foods and Lovello Ice-Cream PLC, Valuka, Mymensingh  

Cell:01841102979, Email:  akteruzzaman@lovello.club 

Member  

8.  

Md. Motaleb Hosen 

Deputy Manager, Production 

Royce UH Ltd (Kishwan Group), Cumilla 

Cell: 01717372341, Email:  motalebhosen96@gmail.com   

Member  

9.  

Md. Nasir Uddin 

Head of Manufacturing, DAN Foods Ltd., Savar, Dhaka 

Cell: 01943693811, Email: nasir.uddin@dancake.com.bd 

Member  

10.  

Mohammod Mosharrof Hossain 

Proprietor, eShaBee Enterprizes 

Chief Executive Officer, Agro Food Industry Skills Council,  

Cell: +8801711311173, E-mail: afiscbd@gmail.com  

Member  

11.  

Shahnaz Joya 

General Manager, The Royal Garden, Uttara, Dhaka 

Cell: 01721270505, Email: shahnazjoya@gmail.com 

Member  

12.  

Syed Azharul Haque 

Competency Standard Expert, National Skills Development Authority 

(NSDA) 

Cell: +880 1711047815 

Email: azharulhaque2008@gmail.com 

Member  
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