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E
2018/19 2018/19 2018/19

1 2 Yellowtail Kinafish — farmed 660,242 606,829 $17.15 $16.99
2 1 Tiger Flathead 603,007 673,298 $8.56 $8.46
3 3 Blue Swimmer Crab 548,890 528,538 $14.50 $13.52
4 4 Snapper 513,319 515,013 $12.35 $12.16
5 5 Eastern School Whiting 450,931 473,424 $4.04 $3.81
6 6 Sea Mullet 445,336 464,528 $3.78 $3.94
7 7 Pink Ling 353,801 427,685 $8.81 $8.40
8 8 Mud Crab 349,653 412,660 $34.22 $31.14
] 1 Blue Mackerel 330458 307168 $4.45 $4.32
10 14 Black Tiger Prawn — farmed* 291,702 245,395 $21.70 $23.06
" Octopus 287,094 181.855 $11.01 $12.31
12 13 Ocean Jacket 282,227 261,610 $4.92 $4.76
13 15 Yellowfin Bream 279191 244,448 $12.11 $12.82
14 9 Barramundi - farmed 271,168 323,346 $10.19 $10.30
15 10 Yellowfin Tuna 268,053 312,688 $12.64 $11.95
16 12 Pipi 266,714 268,720 $12.80 $13.04
17 16 Yellowtail Scad 238,201 228,601 $3.91 $3.84
18 Australian Bonito 210,208 164,201 $6.56 $9.77
19 17 Chinook (King) Salmon — NZ 194,174 223,258 $18.85 $16.21
20 20 King Prawn 193,095 206,294 $24.83 $25.32

Total for Top 20: 7037462 7,069,558

Total Sales: 12,999,011 13,334,736

Percentage of Total Sales: 54.1% 53.0%

HH#h Sydney Fish Market Annual Report 2019
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2018/19 Description 2018/19 2018/19

1 1 Mud Crab $11,963,635 $12,850,753 $34.22 $31.14
2 2 Yellowtail Kingfish - farmed $11,322,103 $10,312,145 $17.15 $16.99
3 3 Blue Swimmer Crab $7,959,691 $7,147,951 $14.50 $13.52
4 4 Snapper $6,339,223 46,262,399 $12.35 $12.16
5 5 Tiger Flathead §5.161,667 §5.694,432 $8.56 §8.46
6 7 Eastern Rock Lobster $5.119,766 $4,982,843 $80.75 $75.06
7 6 King Prawn $4,794,960 $5,222,829 $24.83 $25.32
8 Black Tiger Prawn — farmed® $4.699,804 $4.494,272 $21.70 $23.06
9 10 Chinook {King) Salmon - NZ $3.660,053 §$3,619,228 $18.85 $16.21
10 12 Pipi $3.415,165 $3,504,511 $12.80 $13.04
1" 9 Yellowfin Tuna $3,387,383 $3.737.583 $12.64 $11.95
12 14 Yellowfin Bream $3.382,160 $3.133,388 $1211 $12.82
13 18 Octopus $3,159,735 $2,238111 $11.01 $12.31
14 1 Pink Ling $3,117,596 $3,593,400 $8.81 $8.40
15 15 Southern Calamari $2,897,208 $2.477,947 $20.03 $13.58
16 13 Barramundi — farmed $2,762,654 $3.331.486 $10.19 $10.30
17 17 Grey Mackerel $2,461,733 $2,477,947 $13.69 $13.58
18 16 School Prawn $2,397,214 $2,664.406 $13.75 $12.70
19 19 Bass Groper $1,958,902 $1,983,934 $16.53 $15.87
20 Yellowbelly Flounder $1,902,430 $1,367,185 $15.73 $16.96

Total for Top 20: $91,863,082 $91,096,751

Total Sales: $145,206,384  $145,985,079

Percentage of Total Sales: 63.3% 62.4%

HH#h Sydney Fish Market Annual Report 2019
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Sydney Fish Markets benefit from NSW Japan
agreement

2 AUg 2019
Avisittoday from Japanese representatives 1o the Sydney
Fish Markets marked the first milestone under a new
Memarandum of Coaperation (MoC) between the NSW
Department of Primary Industries (DPI) and Ministry of
Agriculture, Forestry and Fisheries Japan (MAFF).

In November last year, DPI signed the MoG with MAFF to
enhance future trade and Investment opportunities.

Ryeko Uchica, from DPI's Imernational Engagement team,
said the MoC includes a statement on bilateral cooperation
and collaboration on the Sydney Fish Markets

“Japan recently relocated its famous Tsuki)i (Tokye) fish
market, and the first activity under the MoC is sharing the
skills, knowledge and experience gained in this process with
NSW as it redevelops the Sydney Fish Market” Ms Uchida
said

“Today the former Chief Director of the Tsukiji Fish Market, Mr Hiroyuki Morimoto, visited the Sycney Fish Market to learn mare
‘about the market and provide advice to representatives.

Former Chief Director of the Tsukiji Fish Market Mr Hirayuki
Marimote, with Sydney Fish Market General Manager Bryan
Skepper.

“Based on leamings from this visit, Mr Morimoto, in cooperation with MAFF and DPI, will help develop a customised program for a
visit from Sydney Fish Market representatives to Japan in September”

Genera| Manager of Sydney Fish Market, Bryan Skepper, said today's visit from Mr Morimato is the first step in a long-term
collaboration that will benefit both regions.

“Sydney Fish Market is keen o with the fisherles Industry, in the lead up to our relocation to
a new Sycney Fish Market which is expected to apen in 2024," Mr Skepper said.

“We are excited about the DP-MAFF MoC: and the opportunities to learn from each other through ongoing colaberation with Japan
that will come as a consequence of that agreement "

Rycko Uchdia said NSW DP| will cantinue to closely work with MAFF and the Consulate-General of Japan in Sydney to support the
Sydney Fish Market program, along with other MoC activities

“We see many opportunities for NSW and Japan to grow our agri fisheries i - isit s the first
example of that.” Ms Uchida said.
“The MoC provides 1o coll | activities, as well a in knowledge,

technology and skills related to agriculture, food and fisheries *
Media contact: (02) 6391 3686
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https://www.dpi.nsw.gov.au/about—us/media—centre/releases/2019/sydney—fish-markets—benefit-from—nsw-japan—agreement
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Collaboration continues with Sydney Fish
Markets visit to Japan

10ct2019

Representatives from the Sydney Fish Market
(SFM) had an opportunity toleam firsthand from
the best in the business last week, with a visit to
Japan's famous fish markets.

The NSW Department of Primary Industries (DPI)
led a delegation from SFM to visit the largest
wholesale fish and seafood market in the world,
Toyosu Fish Market in Tokyo, as well as the
Numazu Fish Market in Shizuoka -a market similar
in size to SFM.

Ryoko Uchida, from DPI's International Engagement ‘ \
team, said the trip itinerary was designed to give the

representatives a comprehensive ur of Auction observer deck at Toyosu Fish Market with SFM
Japanese fish market operations and fish representatives, Chief Director of the Toyosu Market,
management, as well as expanding their network officer from the Tokyo Metropolitan Governrment and Mr
with Japanese Fisheries’ industry. Hireyuki Morimoto.

“The three-day program for SFM was customised

by Mr Hiroyuki Morimato, Former Chief Director of the Tsukiji Fish Market, based on his visit to SFM in August,”
Ms Uchida said.

“The itinerary covered a range of meetings and site visits, including market wholesalers and retailers, market
auctions, fish processing facilities, vertical transporters and suppliers | ke ice machine manufacturers”

The visit is part of an ongoing collaboration between DP| and Ministry of Agriculture, Forestry and Fisheries Japan
(MAFF) under a Memerandum of Cooperation signed in November last year.

Sydney Fish Market CEO Greg Dyer said the knowledge shared and contacts made during this trip will be
invaluable in the lead up to the SFM's relocation scheduled for 2024

“This has been an important leaming experience, from aspects of product management — including temperature
control and display methods, to logistics — such as transport and vertical movermnent between floors,” Mr Dyer
said.

“We were also given opportunities to learn about concerns from Japanese industry players during their relocation
process from Tsukiji to Toyosu, and we realised we share similar issues and challenges.

“Based on the connections that were developed during this visit, we would like to start discussing the
development of ongoing and official cooperation between SFM and Tayosu

"We are looking forward to working with DPI and MAFF on this arrangement, under the existing DPI-MAFF MoC."

Media contact; +61 2 6391 3686, "
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https://www.dpi.nsw.gov.au/about—us/media—centre/releases/2019/collaboration—continues—with—sydney—fish-markets—visit—to—japan
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B Each country has each different farming character. ~ Product

B [t will be important that collaboration between Commodity
Australia and Japan in horticulture considers Australian farming know-how
business trends in the world.

B NRI recommends that each horticulture industry

seats at the same table to discuss business

[Cost reduction with keeping appropriate quality]

trends in the world first, and clarify each roll to
develop business based on each farming
character.

Business trend of local-

Small production/local consumption

¥" Controlled and automation farming
v Supply-chain

L)

with sustainability in the world

[Safety and security with low carbon]
¥" Organic or environmental-friendly farming
v Local logistics/network

Business trend of add

Vast

Size of farmland

-valued in Australia, US,

Canada, EU, Japan and middle/upper class of

China, South Korea,

Japanese farming know-how

Special

Thailand and Vietnam

[Good quality]
v’ Sophisticated farming using e.g. Al
¥’ Cold-chain

NRI

Copyright Nomura Research Institute, Ltd. All rights reserved
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Australian Qualifications Framework (AQP)IZ THESIL T D,

M Z 49 Australian Qualifications Framework (AQF) CHLESINLA AT /L L ~UL O3

ot |

Doctoral Degree

Masters Degree

Graduate Diploma
Graduate Certificate
Bachelor Honours Degree

Bachelor Degree

Associate Degree
Advanced Diploma

Diploma
Certificate IV
Certificate Il
Certificate ||
Certificate |

Senior Secondary Certificates of Education
(HSC in NSW)

HHL NSW TAFE /R—A~_X— https://www.nsi.tafensw.edu.au/courses/typesofcourses/default.aspx

HIAE ., Certificate 252\ FHZENHRDFHERAN B #H 2 — A% 6 Z2—ABH D,

X# 50 HIfE, Certificate 23211 DT EHNH KL AT PR BT d = — =

L~ X £ W B
Certificate 1l Asian Cookery LT VT REDT 7= AT =R T AT T = A S T O
AHEEL L (SIT20516)
Certificate III | Asian Cookery TIOTREE EETDVANT AR TTHEATI S L TEIK2ENTED
L~UL(SIT31116)

Certificate 11l | Commercial Cookery L AN EETHHELE S LTI 28N TE AL ~UL(SIT30816)

Maritime Operations | it E TR EEAATHFHEEAT (Australian Maritime Safety Authority
(Marine Cookery) D3R DD EFOESD L E)(MAR30415)

TYT R E ELTDLVANT VL TY 27 LTI A E LN
S ZENTEHL ~UL(SIT40816)

VAN VT =7 L TEGZE LR NOEKIENTE O
~L(SIT40516)

H#fL Australian Skills Quality Authority (ASQA)AR— L~ X—035 NRI VERK

Certificate Il

Certificate IV | Asian Cookery

Certificate IV | Commercial Cookery

5l 212, Certificate Il Asian Cookery THEALSHIEG T REa—ADNFITIR DY
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X% 51 Certificate Il Asian Cookery THMAELIINLTWAIT—ADONE
- a7a=yhr(19 =y MAME)

BSBSUS201 Participate in environmentally sustainable work practices Bgfi [ CHRift /] REZR EBTHEN ~D SN
BSBWOR203 Work effectively with others 38 EDENIRA2
SITHASC001 Prepare dishes using basic methods of Asian cookery 77 $IFRD FEAH) F k% V-1
SITHASC002 Prepare Asian appetisers and snacks 727 2 A3 B L O A OFHFL
SITHASC003 Prepare Asian stocks and soups 77 R7ZLEBILIOVA—T DO E
SITHASC004 Prepare Asian sauces, dips and accompaniments 77 R/ —A, T 47 AT EEOFHEL
SITHASC005 Prepare Asian salads 77 RH 74 OFEL
SITHASC006 Prepare Asian rice and noodles 77 Zflds L O 0 FH #E
SITHASC008 Prepare Asian cooked dishes 77 ANNEVEHEL DO FHER
SITHCCC001 Use food preparation equipment PR B f#
SITHCCCO018 Prepare food to meet special dietary requirements RFE DR B BT DB 2573 T
SITHCCC020 Work effectively as a cook /=7 L CORALEE 7
SITHKOP001 Clean kitchen premises and equipment FHFEGI L OGHFLER B OTE
SITHKOP002 Plan and cost basic menus FEARA==2—OREEIANHEHE
SITXFSA001 Use hygienic practices for food safety £ ih22 D 7= O A S FLD Efi
SITXFSA002 Participate in safe food handling practices ZZ&72 8 5O EDHL
SITXHRMO001 Coach others in job skills & ~DZEHAFx/LigE
SITXINV002 Maintain the quality of perishable items {5729V VR 5h D SV HERF
SITXWHS001 Participate in safe work practices ZZ472t 9 BB ~D BURLZ N
- B =R (6 2=y NBIR, 2 2=y MU TOBRIR, 4 2=y NI F6bLAL, BICHESNG Sy —Ya— 2o gEd )
Administration HEHs BSBCMM201 Communicate.in the workplace H%%%’G??i::/?“—“/a‘( __
TLIE1005 Carry out basic workplace calculations Bk I81T B IHAR 2GR
SITHASCO007 Prepare curry pastes and powders HL —~_—ZRE L — D FL
SITHASCO009 Prepare Asian desserts 77 &7 Y —hDifEL
SITHASCO010 Prepare Japanese cooked dishes JINZ\ B AR DR
SITHASCO11 Prepare sashimi |5 O3
SITHASCO012 Prepare sushi F & DT
SITHASCO013 Produce Japanese desserts H AZRT P — DB
Asian Cookery 7 7 ##H SITHASCO014 Prepare dim sum LR
Prepare Chinese roast meat and poultry dishes H1[EZ P2 —ARBLN
SITHASCO15 B B oD
SITHASCO016 Prepare tandoori dishes Z> N —UEHOFHH
SITHASCO017 Prepare Indian breads > RE X OFHE
SITHASCO018 Prepare Indian sweetmeats >R =DM DL
SITHASCO019 Prepare Indian pickles and chutneys A RRXEINVALT ¥ X OFHER
“C;Tl;;?d Customer Service BR% SITXCCS006 Provide service to customers AZ~OH—E R HEHE
SITHCCC004 Package prepared foodstuffs FHELF AR LD aL%E
— — - TN 5
SITHCCC009 %(;ﬂ;uce cook—chill and cook—freeze foods 72H 7Y ik « 20 4 B A2 L D
gzg‘;ﬁ;‘g %}ggg?g sy, | SITHCCCOI0 | Re-thermalise chilled and frozen foods %) fh VA& D BEIZR
P SITHCCCO015 Produce and serve food for buffets ] E‘:y7:h€4£¥@§)ﬁﬁ!ﬁ'&%ﬁj§
SITHCCCO021 Prepare specialised food items HFEk72 S O
I K7 S B ~
SITHCCC022 ];)rj};;z;r:e portion—controlled meat cuts R DY HILT=4r EOEIN B
Communication and Teamwork =3 = SITXCOMO001 Source and present information {&¥RDINEE LHER
=r—ariF—LU—7 SITXCOMO002 Show social and cultural sensitivity #H23f+ {LAYELIED RN
Computer Operations and ICT BSBITU202 Create and use spreadsheets T7¥/LE£DVERE1E
Management 2t 2—H—F YT BSBITU301 Create and use databases 7 —#~X—ZADVEREH
F—artICT &H BSBITU306 Design and produce business documents B RALEDT WAL LER
First Aid JEEATFY HLTAID003 Provide first aid J&2F 2 O Efi
Food Safety £ SITXFSA003 Transport and store food £ FhODHiRE &R
Inventory £ SITXINVO001 Receive and store stock TEJE D2 HHEA&H
SITXINV003 Purchase goods #5hDiEAN
Work Health and Safety Hikts it SITXWHS002 Identify hazalids\ assess and control safety risks fERROER, ZEUAY
A OEELBIOEHE
Working in Industry P&t SITHIND002 %?%;Egrady%szggrmatlon on the hospitality industry H—E AZEIZI1)

H#L Australian Skills Quality Authority (ASQA)AR— L~ X—035 NRI VERK
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Application

- This unit describes the performance outcomes,
skills and knowledge required to prepare and
present raw fish dishes for Japanese cuisine. It
requires the ability to select and prepare
ingredients, using relevant equipment.

- The wunit applies to hospitality and catering
organisations that offer Japanese cuisine, and to
cooks who usually work under the guidance of more
senior chefs.

- No occupational licensing . certification or
specific legislative requirements apply to this unit
at the time of publication.

Pre—requisite Unit
- SITXFSAO001 Use hygienic practices for food safety

Competency Field
- Asian Cookery

Elements and Performance Criteria

1. Select ingredients.

1.1.Confirm food production requirements from food
preparation list and standard recipes.
according to

1.2.Calculate ingredient amounts

requirements.

1.3.Identify and select sashimi ingredients from stores
according to recipe. quality, freshness and
stock rotation requirements.

1.4.Check perishable supplies for spoilage or
contamination and evaluate freshness and quality
of fish prior to preparation.

2. Select, prepare and use equipment.

2.1.Select type and size of knives and equipment
suitable to requirements.
cleanliness of

2.2.Safely assemble and ensure

equipment before use.

2.3.Use knives and equipment safely and hygienically
according to manufacturer instructions.

m
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3.Prepare fish and accompaniments.

3.1.Maintain and kill live seafood in a humane manner
and according to regulations.

3.2.Clean, gut and fillet fish and shellfish efficiently.

3.3.Prepare accompaniments according to recipe
requirements.

3.4.Minimise waste to maximise profitability of food
items prepared.

4 .Present and store sashimi.

4.1.Serve sashimi on service—ware of appropriate
shape. size and colour taking steps to retain
freshness and quality.

4.2.Present sashimi with required garnishes. sauces.
dips and accompaniments according to regional and

recipe requirements.

4.3.Visually evaluate dish and adjust presentation.

4.4.Ensure food safety., quality and shelf life by
storing food in appropriate environmental
conditions .

4.5.Clean work area and dispose of or store surplus
and re-usable by-products according to
organisational procedures . environmental
considerations and cost—reduction initiatives.

Foundation Skills

Foundation skills essential to performance in this
unit, but not explicit in the performance criteria are
listed here, along with a brief context statement.

Reading skills to:

- locate information in food preparation lists and
standard recipes to determine food preparation
requirements

- interpret
equipment

- locate and read date codes and rotation labels on
food products.

manufacturer instructions for

Writing skills to:
- record notes on recipe requirements.

Numeracy skills to:
- calculate the number of portions
- determine cooking times and temperatures
- measure familiar quantities of ingredients using
simple measuring instruments.

Problem—solving skills to:
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3.1 NEBIRFIET, Mt~ TEEy—7—F
LUK D B

3.2. W57 41, HBRA TR BRICALE
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- evaluate quality of ingredients and finished dishes
and make adjustments to ensure a quality
product

- adjust  flavourings and
accompaniments are not balanced as required.

where sauces

Planning and organising skills to:
- efficiently sequence the
preparation and production.

stages of food

Self-management skills to:
- manage own speed, timing and productivity.

Range of Conditions

Specifies different work environments and conditions
that may affect performance. Essential operating
conditions that may be present (depending on the
work situation . needs of the candidate .
accessibility of the item. and local industry and
regional contexts) are included.

Range is restricted to essential operating conditions
and any other variables essential to the work
environment.

Adjusting presentation must involve consideration
of?
accompaniments
visual appeal:
balance
colour
contrast
plating food for practicality of?
customer consumption
service
wiping drips or spills.

and garnishes to maximise

Environmental conditions must ensure
appropriate:

atmosphere

humidity

light

packaging

temperature

use of containers

ventilation.
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Assessment requirements
Performance Evidence
- Evidence of the ability to complete tasks outlined
in elements and performance criteria of this unit
in the context of the job role, and:
mprepare each of the following types of
sashimi:
= kobujime
= sashimi (moriawase)
= tataki
= usu zukuri
mprepare each of the following
accompaniments:
= fresh condiments:
= daikon
m ginger root and sauces
= wasabi
= prepared items:
= momiji oroshi
= tosa joyu
= demonstrate use of the following methods
when preparing sashimi:
= cutting
= portioning
= uniformity
mprepare the above sashimi for at least six
different customers:
= within commercial time constraints

sashimi

mreflecting  required quantities to be
produced

m following procedures for food safety
practices when handling and storing

sashimi
= responding to special customer requests
and dietary requirements.

Knowledge Evidence
- Demonstrated knowledge required to complete
the tasks outlined in elements and performance
criteria of this unit:
m culinary terms and trade names for sashimi
ingredients:
= fish types
= herbs and spices
= condiments
= thickening and flavouring agents
= seasoning delicacies
mrequired changes to sashimi to

reflect

cultural and regional considerations and
variations

= contents of stock date codes and rotation
labels

= characteristics of sashimi:
= accompaniments and garnishes
m appearance and presentation:
= artistic arrangement
= uniformity of pieces
» freshness and other quality indicators:
m clear eyes
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= correct colour of scales
= firm texture of flesh
= moist but not slimy
m pleasant sea odour
m red gills
= nutritional value
m service style
= taste
= texture
= items required for:
= momiji oroshi
m sarashi—negi
= preparation methods for sashimi:
= cutting
= portioning
= uniformity
m gppropriate environmental
storing sashimi to:
= ensure food safety
= optimise shelf life
msafe operational practices using essential
functions and features of equipment used to
produce and present sashimi.

conditions for

Assessment Conditions
- Skills must be demonstrated in an operational
commercial kitchen. This can be:
= an industry workplace
m 3 simulated industry environment such as a
training kitchen servicing customers.

- Assessment must ensure access to:
= fixtures and large equipment:
= commercial:
= blenders and food mills
= food processors
= planetary mixers
= commercial  grade
(1.5m/person)
= commercial refrigeration facilities:
= freezer
= fridge
= designated storage area for dry goods and
perishables
= double sink
= small equipment:
= cutting boards
= food handler gloves
= graters and peelers
= knives:
= carving knives
= filleting knives
= ytility knives
= measures:
= metric calibrated measuring jugs
= measuring spoons
= portion controlled scoops
= mincers
= scales
= service—ware:

work  benches
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s platters, dishes, and bowls
= cutlery and serving utensils
= chopsticks
= sets of stainless steel bowls
» sharpening steels and stones
= stone grinders
= cleaning materials and equipment:
» cleaning cloths
= commercial cleaning and sanitising agents
and chemicals for cleaning commercial
kitchens. equipment and food storage
areas
» dustpans and brooms
» garbage bins and bags
= hand towel dispenser and hand towels
= mops and buckets
m separate hand basin and antiseptic liquid
soap dispenser for hand washing
= sponges, brushes and scourers
= tea towels
= organisational specifications:
= equipment manufacturer instructions
mcurrent commercial  stock  control
procedures and documentation for
ordering . monitoring and maintaining
stock
mmise en place lists. menus, standard
recipes and recipes for special dietary
requirements
= ordering and docketing paperwork
= food safety plan
» guidelines relating to food disposal .
storage and presentation requirements
msafety data sheets (SDS) for cleaning
agents and chemicals
mdiverse and comprehensive range of
perishable food supplies for Asian cookery
m industry-realistic ratios of kitchen staff to
customers; these can be:
sstaff and customers in an industry
workplace during the assessment process;
or
= individuals who participate in role plays or
simulated activities ., set up for the
purpose of assessment, in a simulated
industry environment operated within a
training organisation.

n S Toa L, ATV
s AT T YR A
L
8 27 UL AATF— LR L DEv R
» AR E A
» 5 D EER
» Jel b - i
") == A
EBHX T B R BT
U7 2 ERR T 50O RO EE B IO
HAERIBIOMEZE
s HDEDEIFHE
s IIGHENY ST
W NUREF T 4 AR — LN R BT

%
P A s
» FREWHO Fitmas S HBR AT 1
AN —
" AR T T AR —T—
" T —ETF)

w KRR E L Tl 2 D EHIA:

 JHELLE B A—H— D RE

P SETE B PRI L OMEE O3,
Bl BIOEHOOH O E

» KR B EOELO T D DAY AR, A
—a— fEEARLIERLIED—E
7

o R EIALRE

o B R E

» B OBEE, RE LB T—ar
DOENZBATDHART A

» Jeip A - M Z 2T — 2 —NSDS)

» TOT RO D D AERER SO S EEN O,
FER 72T It
» R DO NENZH U TR E T R E BN 7%
T AR T DR
» BRI e AL, BLER R TR
B 7 RFBEDOENPHEINLTWAI L,
F2ix
s o0— L AEIT 2 — NN
S INT DM AL, L —=2 7%
N Tl SNAHIIal — S - ¥R m
BT, Ml B TR ESND,

R I, EE D R ERAIHE L D 2
Mafie s LE DD, TLT:

- Assessors must satisfy the Standards for
Registered Training Organisations’ requirements
for assessors; and: " ZOREST BN DA L EFERAIE AL, D7

= have worked in industry for at least three <& 3 FEML ERTENNZERE S SLTELX
years where they have applied the skills and D,
knowledge of this unit of competency.
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