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This qualification has been approved by Pearson Education Limited as meeting the 

criteria for Pearson’s Self Regulated Framework. 

Pearson’s Self Regulated Framework is designed for qualifications that have been 

customised to meet the needs of a particular range of learners and stakeholders. These 

qualifications are not accredited or regulated by any UK regulatory body. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

References to third-party material made in this specification are made in good faith. We 

do not endorse, approve or accept responsibility for the content of materials, which may 

be subject to change, or any opinions expressed therein. (Material may include 

textbooks, journals, magazines and other publications and websites.) 

 

 

 

 

 

 

All the material in this publication is copyright 

© Pearson Education Limited 2013 

 



 

Contents 

1 Purpose of this specification 1 

2 Qualification summary 2 

Key information 2 

Aim of the qualification 2 

3 Centre resource requirements 3 

4 Qualification structure 4 

Pearson SRF BTEC Level 3 Advanced Award in Introduction to Food Safety 

Management 4 

Assessment 5 

5 Centre approval 5 

Approvals agreement 5 

6 Quality assurance 5 

7 Programme delivery 6 

8 Access and recruitment 6 

9 Unit format 7 

Unit 9 

Unit 1: Introduction to Food Safety Management 11 

 





1 Specification – Pearson SRF BTEC Level 3 Advanced Award in Introduction to Food Safety Management – Issue 1 – July 2013    

 

 

1 Purpose of this specification 

All customised qualifications on the Pearson Self Regulated Framework have a 

specification developed by Pearson.  

The purpose of this specification is to set out: 

● the aim/objective of the qualification 

● the structure and rule of combination of the qualification 

● the resources required by the centre to offer the qualification 

● the knowledge, skills and understanding which will be assessed as part of the 

qualification 

● the method of assessment and any associated requirements relating to it  

● the criteria against which learners’ level of attainment will be measured  

(for example assessment criteria). 

Centres should make sure that they deliver their approved customised qualification 

as it is set out in this specification. If centres would like to amend or extend a 

customised qualification they should contact their Pearson representative, who will be 

happy to provide advice. 



 

 

2 Qualification summary 

Key information 

Pearson SRF BTEC Level 3 Advanced Award in Introduction to Food Safety 

Management 

Total Notional Learning Hours 

(NLH) 

60 

Qualification value (NLH/10) 6 

Assessment  This qualification is assessed via a combination of a 

written assignment and an open book assessment 

interview*. 

Unit grading information Pass/Merit/Distinction 

Overall qualification grading 

information 

Not achieved/Pass/Merit/Distinction 

 

*The learner will take part in an interview (face-2-face; Skype or other electronic 

means). This interview will be recorded for verification purposes. 

Aim of the qualification 

The Pearson SRF BTEC Level 3 Advanced Award in Introduction to Food Safety 

Management is for learners who work in, or want to work in, the food industries. 

It gives learners the opportunity to: 

● develop knowledge related to the principles of microbiology and an understanding 

of risks and hazards associated with food, food production, traceability, security 

and preservation 

● develop their own personal growth and engagement in learning 

● progress to other qualifications in food safety management. 
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3 Centre resource requirements 

As part of the approval process, centres must make sure that the resource 

requirements below are in place before offering the qualification. 

● Centres must have appropriate physical resources (for example equipment, IT, 

learning materials, teaching rooms) to support the delivery and assessment. 

● Staff involved in the assessment process must have relevant expertise and 

occupational experience. 

● There must be systems in place to make sure that there is continuing professional 

development for staff delivering the qualification. 

● Centres must have appropriate policies in place relating to the delivery of the 

qualification. 

● Centres must deliver the qualification in accordance with current equality 

legislation. 

● Centres must have in place any specific unit resource requirements as listed in 

each unit under the heading Essential requirements. 



 

 

4 Qualification structure 

Pearson SRF BTEC Level 3 Advanced Award in Introduction to 

Food Safety Management  

The Pearson SRF BTEC Level 3 Advanced Award in Introduction to Food Safety 

Management qualification totals a minimum of 60 Notional Learning Hours (NLH). 

Learners must achieve the mandatory unit to the value of 6 to achieve the 

qualification.  

 

Mandatory unit 

Unit Unit title Level Notional 

Learning 

Hours 

Value 

(NLH/10) 

1 Introduction to Food Safety Management 3 60 6 
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Assessment 

The unit in this qualification is internally assessed. 

Assessment is a process of measuring learners’ work reliably against criteria, to 

produce results that are a valid interpretation of knowledge or performance. 

To avoid over-assessment, centres are encouraged to link delivery and assessment 

across units, where appropriate. 

The unit has specified outcomes of learning and assessment criteria. To pass the 

unit, learners must meet all of the outcomes of learning.  

Centres will need to devise a range of assessment methods to allow learners the 

opportunity to meet the outcomes of learning and the assessment criteria. 

 

5 Centre approval 

Centres must be approved before delivering and assessing customised qualifications 

on Pearson’s Self Regulated Framework. Centres that have not previously been 

approved will need to apply for, and be granted, centre recognition as part of the 

process for approval to offer this qualification.  

If you are an international centre please refer to the centre approval guidance on our 

website at: www.edexcel.com/iwantto/Pages/BTEC-cust-approval-international.aspx 

If you are a UK centre please refer to the centre approval guidance on our website 

at: www.edexcel.com/iwantto/Pages/customised.aspx 

Approvals agreement 

All centres are required to enter into an approval agreement that is a formal 

commitment by the head or principal of a centre to meet all requirements. If centres 

do not comply with the agreement, this could result in the suspension of certification 

or withdrawal of approval.  

 

6 Quality assurance 

Quality assurance is at the heart of customised qualifications on Pearson’s Self 

Regulated Framework. The centre internally assesses this customised qualification 

and is responsible for making sure that all assessors and internal verifiers adhere to 

their internal verification processes, to ensure consistency and validity of the 

assessment process.  

Pearson Education Ltd uses quality assurance to check that all centres are working to 

the agreed standard. It gives us the opportunity to identify and provide support, if 

needed, to safeguard certification.  

Qualifications that include the BTEC brand are required to follow the BTEC quality 

assurance processes. 

For guidance, centres should refer to their centre handbook. 

http://www.edexcel.com/iwantto/Pages/BTEC-cust-approval-international.aspx
http://www.edexcel.com/iwantto/Pages/customised.aspx


 

 

7 Programme delivery 

Centres are free to offer qualifications using any mode of delivery (for example full 

time, part time, evening only, distance learning) that meets their learners’ needs.  

Whichever mode of delivery is used, centres must make sure that learners have 

access to the required resources, outlined in the specification, and to the subject 

specialists delivering the units.  

For this qualification, delivery methods include:  

● online learning 

● distance learning 

● work-based learning.  

 

8 Access and recruitment 

Pearson is committed to providing qualifications with no artificial barriers. A full 

statement, included in our Equality Policy, can be found on our website at: 

www.edexcel.com/policies 

Equality and fairness are central to our work. We are committed to making sure that: 

● qualifications do not discriminate on the grounds of age, colour, creed, ethnic 

origin, gender, nationality, marital status, race or sexual orientation 

● all learners achieve the recognition they deserve from undertaking a qualification 

and that this achievement can be compared fairly to the achievement of their 

peers. 

http://www.edexcel.com/policies
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9 Unit format 

The unit in this qualification has the following sections. 

Title 

The title is a short description of the content of a unit.  

Level 

The level of the unit indicates the complexity and demand expected to achieve it. The 

level places the unit on a framework of comparability with other units and 

qualifications at that level. 

Notional Learning Hours (NLH) 

The Notional Learning Hours (NLH) is the total amount of time a learner is expected 

to take, on average, to complete the unit to the required standard, including 

teaching, study and assessment time. 

Value  

The unit value is calculated by dividing the Notional Learning Hours (NLH) by ten.  

SRF unit code 

The unique approval code for the unit. 

Aim 

The unit aim develops the unit title to explain what a learner can expect to cover by 

taking the unit. 

Introduction  

The introduction gives a snapshot of the unit, and the key knowledge, skills and 

understanding gained while studying the unit. It highlights the focus of the unit and 

how the unit links to the vocational sector the qualification relates to. 

Outcomes of learning 

Outcomes of learning state what a learner can be expected to know, understand or 

be able to do as a result of completing a programme of study for the unit. 

Assessment criteria  

Assessment criteria specify the standard required by the learner to achieve each 

outcome of learning.  



 

 

Assessment and grading grid  

The assessment and grading grid gives the criteria used to determine the evidence 

that each learner must produce in order to receive a pass, merit or distinction grade. 

It is important to note that the merit and distinction grading criteria require a 

qualitative improvement in a learner’s evidence and not simply the production of 

more evidence at the same level. 

Content  

The unit content identifies the breadth of knowledge, skills and understanding 

needed to design and deliver a programme of learning to achieve each of the 

outcomes of learning.  

Each outcome of learning is stated in full and then the key phrases or concepts 

related to it are listed as bullets, followed by the subsequent range of related topics.  

It is not a requirement of the unit specification that all of the content is assessed. 

However, the indicative content will need to be covered in a programme of learning 

to allow the learner to meet the standard determined in the assessment criteria. 

Information for tutors  

This section gives tutors information on delivery and assessment. It contains the 

following subsections. 

Essential requirements – identifies any specialist resources needed to allow learners 

to generate the evidence required for the unit. The centre will need to ensure that 

any requirements are in place when it seeks approval to offer the qualification. 

Delivery guidance – explains the content’s relationship to the outcomes of learning 

and offers guidance on possible approaches to delivery.  

Assessment guidance – gives information about the evidence that learners must 

produce, together with any additional guidance if appropriate. This section should be 

read in conjunction with the assessment criteria and grading criteria, where relevant.  

Suggested resources – lists resource materials that can be used to support the 

teaching of the unit, for example books and journals. 
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Unit 1: Introduction to Food Safety 

Management 

Level: 3 

NLH: 60 

Value: 6  

SRF unit code: 20699F 

 

This unit is internally set and internally assessed 

Unit aim 

The aim of this unit is to provide an overview of the principles of microbiology 

associated with food and knowledge of the risks associated with the food industry. 

The unit will also introduce learners to food production, traceability, security and 

extension of shelf life. 

Unit introduction 

People who want to progress to management positions in the food industry must 

have an appreciation of the various elements of the food supply chain, the laws and 

codes of practice relating to each industry sector and the practical aspects of 

maintaining traceability in and between food businesses. They must also understand 

the reasons for operational hygiene rules and the interaction of the different activities 

that help to prevent the release and sale of unsafe food. It is essential that anyone 

managing food business has an appreciation of the hazards in the food handling and 

processing environment. They must be aware of the controls that need to be in place 

to reduce the risk of contamination or deterioration of foods and food ingredients. 

These controls vary for different types of food processing. People also need an 

awareness of the nature of food and influences from different processing 

environments and how it is an important element of any hazard analysis and critical 

control point (HACCP) process. 

Outcomes of learning  

On completion of this unit a learner should: 

1 Understand the food supply chain 

2 Know laws and regulation relevant to food safety 

3 Know the basic principles of microbiology associated with food 

4 Understand food poisoning 

5 Know the risks posed by allergens 

6 Understand the principles of food preservation in the food industry 

7 Understand HACCP principles and methodology.



 

 

 

Assessment and grading grid  

In order to pass this unit, the evidence that the learner presents for assessment 

needs to demonstrate that they can meet all the outcomes of learning for the unit. 

The assessment criteria for a pass grade describe the level of achievement required 

to pass this unit. 

 

Assessment and grading criteria 

To achieve a pass grade 

the evidence must 

show that the learner is 

able to: 

To achieve a merit 

grade the evidence 

must show that, in 

addition to the pass 

criteria, the learner is 

able to: 

To achieve a distinction 

grade the evidence 

must show that, in 

addition to the pass 

and merit criteria, the 

learner is able to: 

P1 describe the elements 

of the food supply 

chain 

 

 

 P2 explain the purpose 

and function of a food 

supply chain 

P3  describe the activities 

of the food industry 

sectors  

M1 evaluate the impact of 

errors on the 

traceability and 

security of a food 

product 

 

P4 explain the role of 

traceability in the food 

supply chain 

P5  identify legislation and 

regulations relevant to 

food safety 

M2 evaluate the impact of 

the 1990 Food Safety 

Act and other 

legislation on food 

business operators 

D1 analyse the link 

between food safety 

legislation and the 

development of 

industry standards 

and codes of practice P6  give examples of how 

legislation has shaped 

best practice in 

industry sectors 

 

P7  describe the different 

types of micro-

organism relevant to 

food production and  

food safety 

M3 analyse the potential 

for development of 

dangerous 

microorganisms in a 

typical food-handling 

operation 

 

P8  describe the phases of 

microbiological growth 

in foods 

P9  explain how micro-

organisms relevant to 

food production and 

food safety are 

measured 
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Assessment and grading criteria 

To achieve a pass grade 

the evidence must 

show that the learner is 

able to: 

To achieve a merit 

grade the evidence 

must show that, in 

addition to the pass 

criteria, the learner is 

able to: 

To achieve a distinction 

grade the evidence 

must show that, in 

addition to the pass 

and merit criteria, the 

learner is able to: 

P10 describe the positive 

and negative uses of 

bacteria in the food 

industry 

 

P11 identify the most 

common types of 

food-poisoning 

M4 analyse preventative 

measures utilised by a 

food business in 

relation to their legal 

obligations concerning 

food-poisoning 

 

P12 explain the sequence 

of events that leads to 

a food-poisoning 

incident 

P13 identify the risks 

posed to consumers 

by allergens 

 

P14 describe the controls 

put in place for 

controlling allergens in 

the food industry 

M5 compare and contrast 

the food safety 

measures required in 

high-care and high- 

risk processing in 

relation to allergens 

D2  evaluate the 

effectiveness of 

current legislation in 

relation to control of 

allergens within the 

food industry 

P15 identify products that 

could be derived from 

an allergenic food 

  

P16 explain why food 

preservation is 

necessary 

M6 investigate suitable 

methods of 

segregating preserved 

foods to prevent re-

contamination  

 

P17  explain the different 

methods of food 

preservation 

P18 explain the role of 

HACCP in relation to 

foods and food 

suppliers 

M7 explain the purpose of 

the risk assessment 

and use of the 

standard four question 

decision tree 

 

 D3 justify the use of due 

diligence as a defence 

and explain how this 

relates to HACCP and 

a standardised 

approach to food 

safety assurance 

P19 explain the steps in     

developing a HACCP 

plan 

M8 evaluate the various 

factors that are 

required to properly 

implement a HACCP 

plan 

 

 



 

 

 

 

 

Unit content  

1 Understand the food supply chain 

● Food supply chain: food movement between food business operators, farm-to- 

fork traceability 

● Differentiation of food industry sectors: fisheries, agriculture, manufacture, 

trading, retail, food service, food industry networks 

● Industry sector best practice: impact of errors on the rest of the supply chain, 

codes of practice relating to industry sector concerns 

● Traceability: importance, principles and practices, contribution to food safety   

and security 

 

2  Know laws and regulation relevant to food safety 

● Legal requirements and best practice 

● Legal responsibilities of a food business operator 

● Legislation—Food Safety Act 1990, HACCP etc 

 

3  Know the basic principles of microbiology associated with food 

● Basic microbiology: growth rate; scales of measurement, types of micro- 

organism; growth limiting competitive interaction, 

● Types of microorganisms and their significance: in digestion, in food and food 

product processing, as causative agents of disease 

● Bacteria associated with food-poisoning: common food-poisoning organisms, 

differences between infection and intoxication 

 

4  Understand food poisoning 

● Sequence of a food-poisoning incident: contamination, growth to infective  

● dose; presentation; delivery to consumer; consumption; onset of symptoms 

● Bacteria causing food-poisoning: salmonella spp; shigella spp; E.coli; S.aureus; 

V.parahaemolyticus; campylobacter; L.monocytogenes; Cl. Botulinum; B.cereus 

● Nature of each type of infection: sources; symptoms; treatments 

● Preventative measures: hygiene; cleaning and cleaning verification, cleaning 

chemicals, clean in place (CIP) cleaning, pest control, glass control, waste 

management 

 

5  Know the risks posed by allergens 

● Allergens: legislation regarding allergens in home country 

● Identification of risk: management of risk; high-risk, intermediate risk, low-risk, 

cross-contamination risk 

● Methods to control allergens: labelling; segregation; cross-contamination routes 
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6  Understand the principles of food preservation in the food industry 

● Methods of preservation: fermentation, cooking, refrigeration, freezing, pickling 

and sugar preserving, salting and smoking, canning 

● Factors limiting microbial growth: cooking, low moisture foods, salt, sugar and 

acid as preservatives, temperature control 

● High, intermediate and low risk foods: categorisation based on potential for 

recontamination, categorisation based on intended use, methods of segregation 

● High-risk and high-care controls: criteria, appropriate controls and segregation 

measures 

 

7  Understand HACCP principles and methodology 

● HACCP methodology: codex alimentarious guidelines; risk analysis; hazard 

analysis 

● Steps in the development of an HACCP plan: hazard analysis; identification of 

critical controls; defining critical limits; documentation of monitoring procedures; 

corrective actions 

● The role of risk assessment: control, monitor, verify, validate 

 



 

 

Information for tutors  

Essential requirements 

There are no special resources needed for this unit. 

Delivery  

This is a self-managed learning programme where the learner is entirely in control of 

the pace of learning and the stage at which they receive assessment. This method of 

delivery has been chosen because it allows learners maximum flexibility to 

programme their study around any other work or home commitments.  

Learning materials are provided as a set of notes, which provide a systematic and 

comprehensive set of reference documents. There is no time limit for the completion 

of the programme but it is expected that the unit would be assessed within a 12- 

month period. Circumstances and possible exceptions to these timescales will be 

considered on a case by case basis. 

The main reason for the 12-month limit is that the printed learning material is 

reviewed annually, along with feedback from assessors and learners, annually by an 

editorial board. This board updates material as appropriate, to ensure its currency 

and relevance. 

Assessment 

Assessment is through a combination of a marked written assignment and an open- 

book assessment interview. The learner will use the written assignment to address 

the assessment criteria at pass, merit or distinction. 

The aim of the assessment is not to gauge the learner’s ability to retain facts and 

figures but to assess their understanding of the information provided and knowledge 

of where to find detail, if this is required. The assessment interview may be 

organised using electronic VOI Protocols (Skype or similar), telephone or as a face-

to-face meeting. 

The assessment interview will be recorded for verification purposes. 

When the learner is confident that they understand the unit materials the forward the 

written assignment to the programme manager and an assessor is assigned. The 

assessor is selected from the Institute of Food Science and Technology register of 

assessors and mentors. The assessor marks the written assignment based on the 

assessment criteria and gives the learner written feedback. Once an assessor 

considers the written assignment to have sufficient content to proceed to interview 

they arrange a mutually convenient time and method of contact with the learner. 

The interview time for assessment of this unit should be at least 30 minutes and no 

more than 45 minutes. A record of the interview is sent to the programme manager 

with a recommendation that the learner has passed the unit or has been 

unsuccessful. Following internal verification of the assessment decisions the learner 

will receive feedback within ten working days. 
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Suggested resources 

 

Books  

T Hutton – Food Microbiology: an Introduction - Key Topics in Food Science and 

Technology 12 (Campden & Chorleywood Food Research Association 2006) ISBN 

9780905942872 

L Manning – Food & drink – Good Manufacturing Practice: A Guide To Its Responsible 

Management (GMP6) (6th Edition) (Wiley-Blackwell, 2013) ISBN 9781118318201 

R Y Stanier, J L Ingraham, M L Wheelis, P R Painter - General Microbiology (Palgrave 

Macmillan 1987) ISBN 9780333417683 

 

Journals  

Food Manufacture (William Reed Business Media) 

Food Processing (P & F M Ltd) 

New Food  (Russell Publishing Ltd)  

 

Websites 

www.fda.gov 

www.food.gov.uk 
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