21-11 High Volume Production Baking – Tracking Draft 1
Text in red indicates where changes have been made to names or coding. 
	[bookmark: _Hlk49936697]Previous qualification code
	Previous qualification title
	New qualification code
	New qualification code
	
	Notes

	FBP30217
	Certificate III in Plant Baking
	FBP3XX21
	Certificate III in High Volume Baking
	Not equivalent
	Updated qualification title. Changed core units. Changed packaging rules. Updated elective bank.



	Previous unit code
	Previous unit title
	New unit code
	New unit code
	Equiv/
Not equiv
	Changes

	FBPOPR2024X
	Operate a cooling, slicing and wrapping process
	FBPHVB3X16
	Operate and monitor a cooling, slicing and wrapping process
	E
	Minor changes to Performance Criteria 1.1, 1.2, 1.5, 2.2, 3.1, PC 3.4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment Conditions

	FBPOPR2025
	Manufacture extruded and toasted products
	FBPHVB3X15 
	Operate and monitor a forming or shaping process
	N
	Units merged
Unit code updated to better match work task
Minor changes to wording of Elements 2, 3 and 4
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 1.6, 2.1, 3.3, 4.4
Element 5 added
PC 1.5 and 4.3 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment Conditions

	FBPOPR2026
	Operate a forming or shaping process
	
	
	
	

	FBPOPR2055
	Freeze dough
	FBPHVB2XX2 
	Freeze and thaw dough
	E
	Unit sector code and unit title updated to better match work task
Minor change to unit Application
Minor changes to Element 3 and Performance Criteria 2.2, 2.3, 3.6, 3.7, 4.1
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment

	FBPPBK2001
	Operate a cooling and slicing process
	FBPHVB3XX1
	Operate and monitor a cooling and wrapping process
	N
	Unit title and AQF level in code updated to better match complexity of work task
Emphasis on slicing changed to wrapping for broader coverage 
Change to wording in unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.2, 2.3 and Element 2
PC 1.1, 1.4 and 1.8 removed
PC 1.6 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements 

	FBPPBK2002
	Operate a pastry forming and filling process
	FBPHVB3XX3
	Operate and monitor a pastry forming and filling process
	N
	Unit title and AQF level in code updated to better match complexity of work task
Change to wording in unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.2, 2.3 and Element 2
PC 1.1, 1.4 and 1.8 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements 

	FBPPBK2003
	Manufacture rye crisp breads
	FBPHVB3XX7
	Manufacture crisp breads
	N
	Updated unit code to better match complexity of work task
Updated unit title
References to ‘rye’ removed throughout
Minor change to wording in unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.2, 2.5 and wording of Element 2
PC 1.6 and 2.4 added
PC 1.1, 1.3 and 1.8 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment Conditions

	FBPPBK2004
	Manufacture wafer products
	FBPHVB3XX4
	Manufacture wafer products

	N
	Unit AQF level in code updated to better match complexity of work task
Change to wording in unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 1.6, 1.7 2.3, 3.1, 3.2, 3,3 and wording of Element 2
PC 2.6 and 3.4 added
PC 1.4, 1.5 and 1.8 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment Conditions

	FBPPBK2005
	Operate a donut making machine
	FBPHVB3XX5
	Operate and monitor a doughnut making process
	N
	Unit title and AQF level in code updated to better match complexity of work task
Change to wording in unit Application
References to finishing removed
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.1, 2.2, 2.6 and Element 2
PC 1.1, 1.4 and 1.8 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements 

	FBPPBK2006
	Operate a griddle production process
	FBPHVB3X15
	Operate and monitor a griddle production process
	N
	Updated unit code and title
Change to wording in unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.2, 2.3 and wording of Element 1
PC 1.1, 1.4 and 1.8 removed, Element 3 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements 

	FBPPBK2007
	Operate a pastry production process
	FBPHVB3XX2
	Operate and monitor a laminated pastry production process
	N
	Unit title and code updated to better match complexity of work task
Focus of unit changed to laminated pastry
Change to wording in unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.2, 2.3 and Element 2
PC 1.1, 1.4 and 1.8 removed
PC 2.4 and 2.5 added
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements 

	FBPPBK3001
	Operate a dough mixing process
	FBPHVB3001X
	Operate a bread dough mixing and development process
	N
	Updated unit code and title
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 2.3, 2.4 and Element 2
PC 1.6, and 3.4 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements

	FBPPBK3002
	Operate a final prove and baking process
	FBPHVB3002X
	Operate a final prove and bread baking process
	N
	Updated unit code and title
Minor changes to Performance Criteria 1.2, 1.3, 2.3, 2.4 and Element 2
PC 1.6 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements

	FBPPBK3003
	Operate a dough make up process
	FBPHVB3003X
	Operate a bread dough make up process
	N
	Updated unit code and title
Minor changes to Performance Criteria 1.2, 1.3, 2.3 and Element 2
PC 1.6 removed
Element 4 added
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence and Assessment Conditions to clarify requirements

	FBPOPR2033
	Operate a depositing process
	FBPOPR2033X
	Operate a depositing process
	E
	Minor changes to Performance Criteria 1.1, 1.2, 1.4, 3.1, 3.2, 3.3, 3.4 wording of Element 3 
PCs in Element 2 re-ordered
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment Conditions

	FBPOPR2036
	Operate an extrusion process
	FBPOPR3XX4
	Operate and monitor an extrusion process
	E
	Unit title updated to include ‘monitor’
AQF level in code updated to better match complexity of work task
Minor change to unit Application
Minor changes to Performance Criteria 1.1, 1.2, 1.3, 3.3, 4.2, PC 3.4 and 4.4 added 
Foundation skills refined
CSfW information removed
Performance Evidence clarified
Minor changes to Knowledge Evidence to clarify requirements and Assessment Conditions

	
	
	FBPTEC3XX2
	Work with flours and baking additives
	
	Newly created unit

	
	
	FBPTEC3XX1
	Work with bakery ingredients, their functions and interactions
	
	Newly created unit

	
	
	FBPHVB3XX9
	Operate and monitor a non laminated pastry production process
	
	Newly created unit

	
	
	FBPHVB3X10 
	Operate and monitor a pastry baking process
	
	Newly created unit

	
	
	FBPHVB3X11
	Operate and monitor the production of fillings
	
	Newly created unit

	
	
	FBPHVB3XX8
	Operate and monitor a batter production process
	
	Newly created unit

	
	
	FBPHVB3X12
	Operate and monitor a biscuit dough make up process
	
	Newly created unit

	
	
	FBPHVB3X13
	Operate and monitor a baking process
	
	Newly created unit 

	
	
	FBPHVB3X14
	Finish baked products
	
	Newly created unit



