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Study VET while you complete SACE

PLUS
Customised SACE subjects
¢ Pastoral care — mentoring and monitoring

Qualification codes and titles are subject to change due to training package updates. This pathway may
not be available at all schools. Talk to your teacher about your options. Accurate as of 28 April 2025.
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Use your VET qualification to work as:

Baker

Pastry Chef

Food Processing Operator
Food Processing Salesperson
Poultry Process Operator
Meat Process Operator
Butcher or Smallgoods Maker
Slaughterer

Meat Inspector

Pharmaceutical Production
Operator

e Cellar Door Assistant

* Vineyard Operator

¢ Assistant winemaker

* Wine laboratory Technician
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Study:

FBP40321 Certificate IV in Food
Processing

FBP40421 Certificate IV in Food
Science and Technology
FBP40621 Certificate IV in
Artisan Fermented Products
FBP40522 Certificate IV in
Pharmaceutical Manufacturing
AMP40222 Certificate IV in Meat
Processing

AMP40522 Certificate IV in Meat
Safety Inspection

To work as:

e Food and Drink Production
Supervisor

* Poultry Production Line
Manager

e Pastry Chef

* Meat Processing Production
Supervisor (Abattoirs)

* Meat Processing Team Leader
* Quality Assurance Officer

e Supervising /Export Meat
Inspector

¢ Pharmaceutical Production
Supervisor

* Cheese Maker
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Study at university
to work in:

Food technologist
Production Manager

Food testing manager
Quality Manager

Food safety systems manager

Environmental Manager
(food processing)

Food Scientist

Flavour Creations Manager —
Food Technologist

What do | need to study?

¢ Food and Nutrition Science

* Biopharmaceutical Engineering
* Biotechnology

« Viticulture and Oenology

« Science

¢ Wine Business




