
AMP40315 CERTIFICATE IV IN

The key skills and knowledge participants will gain
through this qualification include: 

Develop the confidence to move from ‘in team’ leaders
and into the role of frontline leaders, as you commence
your leadership journey. Have the image near here if
possible

Enhance understanding and application of ‘self-
management’ including decision making, distraction
management, emotional self-control and the value of
diaries and planning our time. 

Enhance understanding of how a culture can be
influenced and changed by the behaviour of the
leaders and the importance of effective relationships.
 
Develop the skills to integrate the new learnings to get
the best performance out of the team and yourself. 

The Certificate IV in Meat Processing
(Leadership) focuses on developing the
participants understanding and skills as
team leaders or frontline managers where
supervision and leadership of work teams
is a large part of their job. 

BENEFITS

(LEADERSHIP)
MEAT PROCESSING

leading and promoting effective communication in
the workplace

monitoring and obtaining feedback on their own
work performance and accessing learning
opportunities for professional development

assuming responsibility for their own work
performance and be role models for others 

developing, maintaining and modelling positive
workplace relationships

planning and supervising the performance of the
team to develop team cohesion 

supporting, mentoring and developing new recruits

implementing the operational plan by monitoring
and adjusting operational performance, planning
and acquiring resources and providing reports on
performance

implementing the organisation’s continuous
improvement systems and processes

participating in the reduction of workplace health
and safety risks in a meat processing plant

overseeing a Hazard Analysis Critical Control Point
(HACCP)-based Quality Assurance (QA) program,
and 

monitoring the hygiene and sanitation performance
of a plant. 



To achieve this qualification, competency must be demonstrated in 12 units of competency, including:
 

    4 core units, plus           8 elective units

LEAD TEAM RELATIONSHIPS

AMPX423 Supervise new recruits

BSBLDR411 Demonstrate leadership in the workplace

How is the course delivered? 
This qualification is broken down into six (6) events as
outlined in the course details. It is delivered as a blended
delivery model which includes face to face workshops,
online learning and on the job implementation and
reflection. 

Are there entry requirements?

Who is the Certificate IV
in Meat Processing
(Leadership) for?
The Certificate IV in Meat Processing
(Leadership) is designed for first line
managers, including supervisors and team
leaders, working in a meat industry context.
The units within this qualification apply to
individuals who take responsibility for their
own work and for the quality of others’
work within known parameters. These
leaders provide and communicate solutions
to a range of predictable and sometimes
unpredictable problems.  

How am I supported through my journey?

We know that learning is a commitment for both
individuals and their organisations, which is why we’ll be
there to support participants throughout their study
journey. We provide prompt, personalised and ongoing
support from our Support Team throughout the duration
of the program.

There are no entry requirements for this qualification.

COURSE DETAILS

LEAD SELF1 AMPCOR401 Manage own work performance (core)

AMPX418 Lead communication in the workplace

LEAD CULTURE CHANGE

BSBLDR413 Lead effective workplace relationships

BSBLED401 Develop teams and individuals 

LEAD SAFE WORK

AMPCOR403 Participate in workplace health and
safety risk control process (core)

BSBWHS411 Implement and monitor WHS policies,
procedures and programs

To enrol or for further information 
please contact: 

Andrew Moore Kate Christensen

0418 983 194 
andrew@responseaust.com.au

0409 070 431  
kate@responseaust.com.au
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LEAD QUALITY AND HYGIENE STANDARDS
AMPCOR402 Facilitate quality assurance process (core)
 

AMPCOR404 Facilitate hygiene and sanitation
performance (core) 
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LEAD OPERATIONS
BSBMGT402 Implement operational plan

BSBLDR403 Lead team effectiveness
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