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_ Repubtic of the philippines
TECHNICAL EDUCATION AND SKILLS O'EVEr-OPUETVT AUTHORITY

East Service Road, South Superhighway, Taguig City

1076 TESDA BOARD TEETIiIG
11 January 2Oi9, Friray, 9:0O a.m.

7tF TESDA Board Roorn, Oifice of the Chair
TESDA Complex, South Superhighway, Taguig City

Resoluton t{o.2019- os
(page 1 of3pages)

AppRov,ttc ailD pRof,rI:cAnNG THE AilEI|DilENTS OF THE TRAIN|NG
REGUT-ATIOI{S FOR FOOD pROCEStttitG tttC I

W{EREA!| TESDA Board Resdutirn I{o. 2007_56 was issued ?pprovingand Promulgatturg the Trairrrp Regulirtns r. rooa pro"e"srg NC ij'iast tzDecember2OO7 dudngthe Sg fgsda goarC flrrfing;

W{EREA!i, it is the policy of TESOA b rcvierr after trree (3) years anyTraining Regutafions ORs) prbmuisateo oirp fEdbe eo"rd;

WHEREAS, the phitippire Assorrdbn of Fq Tecf,n@isG, tnc. (pAFTl)wirt TESDA der$red b re;iau ad_,pgrade ft";drerg TR""ril dJrnlrr"n.vAssessmenr roors in Erarion b the Foor F^r*i"ird nci q;rifi#r#n!""r"n,PAFTI needs successive training anu cenifi-cation prog,",n. to have a poor ofEained, competent, cedifred 
"no 

Laov ,"npGitor sfihh te corporation mayrecruit to replace outgoing tooa procesiing p,i="nn"i;

WHEREAS, tE pAFTr 
_Bgert_ par=rs, with fte assistance of theQualifications and ganrbnrs gm*'(@) d itsua hane recomrnended theamendment of ore eristirg T"inins neirffi tor FooJ 

'#""iirJ-llc 
rqualification tullowing cuneniinduetry liO* O""r"ri'ino praaices;

(sssDfl 
Em;#Xf .bffiltr"#i}ffi ;9ff y;"*#;;,JX,*

deliberabd upon ard fauodly- d;;ded'iil rn nor,"rn" d the above_mentioned r.anang Reguhnons ior rooo pGsi,s Nc r as dached in Annex A

(."pft::ffi h#[E&ffi1"'Eii#ffiJlB,ti,Sff#*H,:1".:*T
ffi,:lH##ffiffiT* ut'' -,'.'rr'""r c rre-?rlinins

,* "Hjffi!ffi#JtHEH Hr;H:** on 11 January 201e ar
promutgarim oro"-"iltio rr*nr'rilR.in r"ffi #ffi ffir* *
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TESOAOP-OSO{1+CS

Reoublic of the philippines
TECHNICAL EDUCATION AND SKILLS dEViI-OPUrEr.rr AUTHORITYEast Service Road, South Superfrighway, iaguig City

1o7tl TESDA BOARD TEETING
11 January 2019, Friday, 9:00 a.m.

7/F TESDA Board Room, Od". 
"f 

U,. bf,"i,
TESDA Comptex, South Superhigt,""Vl i"i,ig City

Resolution No. 20i9_ 05
(page2of3pages)

APPROVIiIG ANO PROflUL.G.ATI'IG THE ATEI{T'TEilTS OF THE TRAINIITIGREGuLATtoits FoR FooD inoitsslne ic i- 
-- . . .^..rrrr

t{ow, THEREFORE BE rT RES@VED, AS lT^ts }tEREBy RESOLVED,that the TESDA B@rd h ns meefiry bd4r;;i Jffi
n:f:M#menrsroi.i;i,,iE"ilH;:H##r*#f#i,?

BE lT RESOLVED Ftt{ALLyrhat:

(1) Copies of thb Resorution and aboyer*ntioned rraining Reguration bepubtished in the Oficia ,c.=fi" -d 
-",i" 

tf l "rdt-";i;;:;circulation, and disseminated to all conemi, anO the same shall beeffective fifteen (15) days upon publicatioq- --

(2) All programs registered. under the cunent Food processing NC r mustcompry with reguiremenb of the aforementio,ii t,"rning Regurations asamended. The one-vea.p"rid.."f .Gs"d; under tris ne$, TraininoReguration shalr commene-on the date?iff".ilw of ttre rmprementiniGuidetines/TESDA Circutar for rh; dd;yr";it t.i r.*i"j dilffiri:to be issued by the TESDA S*r"art.I 
"lij-"'-'(3) Graduates of wET progr€nns covered by the aforementioned trainingregulation shail be reqrdred o_ 

"r,o.rg. ,#dH.y assessrnerrt under thenational assessment and *,tifi*til; ;;";;'ff -
Adopted this .t16 

day of January 2019.

JtaF^,!o*d,
AcfinuiBoed Secretary
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Republic of the philippines
TECHNICAL EDUCATION AND SKILLS O'CVEI-OPUEruT AUTHORITY

East Service Road, South Superhighway, Taguig Clty

1O7tT. TESDA BOARD MEENilG
11 January 2019, Friday, 9:00 a.m.

7/F TESDA Berd Rootn, OfEce of tre Chair
TESDA Complex, South Superhighway, Taguig City

Retolution t{o. 2019- o,
(page3of3pages)

APPROVIiIG AND PROTULGATING TI{E AUENDIENTS
REGULANOilS FOR FOOD PR@ESIIIT{G

sEc. LEOipRn BROi|ES
Departnent of Educatbn

SEC. ETIAITIUEL F. PfiOL
Departrnent of Agriculture

RAMOI'I R. TELEoT
Board Member, tabor Sector

-'ESOA:OP{SO{1 +{B

OF THE TRAINI]iIG
I
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Govemment
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l-=-'^'- /--
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APPROVING THE AMENDMENT OF THE TRAINING REGULAT]ONS
FOR FOOD PROCESSING NC I

ANNEX A

TraixE tits n Prom us nlgated ins Regulations
rdBoa Resol onuti No 7200 56

Amendments
Qual ification Tifle

rocessing NC IFood P
Food ProcessingNCl

Job Title

Food Factory worker
Food Production / Warehouse helper

Food Processtng personnel

. Food Processing aideo Focrd Factory workero Food Produclion heloer. Fish Detroner

Quality control aid-
Production aide

, Laboratory aide.

Section 1 - Definition of the Qualification

nitia ctivities

The Food Processi NC ong ualification
nco sists of ompetencies that mustperson

chteve to cond uct a related to
ssrocep basicrng operate CESSIpro ng

u m ne ndeq p Undertake clean functionstng
atWorkers this level would not rerequt

uo Sprevt Wexpenen ork would be nerouti
and ca rried uto nu der close rustonsupe

processing, operate basic equipment, clean
:T,.l1lrtt" equipment and processing/
pad(agtng prernises, and debone and fillet
fish.

lificatio
chieve

materia

FThe ood Process n Ncs
uao n consists of com n Sepete ath a

mnperso aust to assrSt n uaq itv
inspection matedispense an s rep pa
packag Srng sand ES foruppl

onSecti 1 U itsn cof om npete Gy

Receive and respond to workplace
communtcation
Work with others
Demonstrate work values
Practice housekeeping procedures

2
J
4

1

nctesomBasic C

1. Receive and respond to workplace
communication

2. Work with others
3. Solve/address routine problems
4. Enhance selfflanagement skills5. Support innovation
6. Access and maintain information
7. Fo_{o1v occupational safety and health

potlcles and procedures
8. Apply environmental work standa
9. Adopt entrepreneurial mindset in

wo

rds
the

Apply Food Safety and Sanitation
Use Standard Measunng Devices /
lnstruments
Use Food Processing Tools, Equipmefit and
Utensils
Follow Work procedures to Maintain Good
Manufactunng practice

enctesComommon

1

2

4.

Apply Food Safety and Sanitation
Use Standard Measuring Devices and
lnstruments

Y_-.1:.0 Processing Toots. Equipment
and Utensils

4. lmplement Good Manufacturing practice
and Procedures

1

2

3

n n

Page 1 of 20



ANNEX A

APPROVING THE AMENDTUENT OF THE TRATNING REGULATIONS
FOR FOOD PROCESSING NC I

latioroP um T nrar n R ulgated nsg eg
aBo rd 700 -56

Amendments

1 . Assist in Quality lnspection
2. Dispense Materials
3. Prepare Packaging Materials and Supplies

for Processing
4. Operate Basic Equipment
5. Clean and Sanitize Equipment and

Processing/Packaging premises
6. Debone and Fillet Fish

Core Comoete nctes

1 . lmplement sampling procedures
2. lnspect and sort materials and product
3. Dispense non-bulk ingredients
4. Prepare rawipackaging materials for

processing
5. Operate basic equipment
6. Clean and sanitize equipment and

processingipackaging area
7. Load and unload raw materials, products

and supplies

Updates/Changes were made consistent with the proposed amendmerfis on Basic, Common andCore Competencies.

ncresUO re Comoete

Section 2 - Competency Standards

Secti on 3 - Training Standards

Nominal Training Duration:
28 hrs - Basic Competencies
88 hrs - Common Competencies

364 hrs - Core Competencies

3 1 Curriculum Design

480 hrs - Total

Nominal Training Duration:
47 hrs - Basic Competencies
14 hrs - Common Competencies

136 hrs - Core Com petencies
197 hrs - Total

Course Description

rs course is designed to enhance the
knowledge, desirable skills and attitudes Food
Processing NC I in accordance vrrith industry
standards. lt covers the basic, common and
core competencies.

Th

attitude, applicable in performing work
activities involve in assisting in quality
rnspectaon. dispensing matenals, preparing
packaging materials and supplies for
processing, operating basic equipment,
cleaning and sanitiZng equipment and
proce.ssing/p-ackaging premises and deboning
and filleting fish. This include classroom
leaming activities and practical work in actual
work site or simulation area.

Upon completion of the course. the
leamers are expected to demonstrate the
above-+nentioned competencies to be
employed. To obtain this, all units prescribed
for this qualification must be achieve.

This course is desig
leamer with knowledge,

ned to provide the
practical skills and

Page 2 of 20
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APPROVTNG THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

ANNEX A

Ex tis n P rom u Tra!, n ngated u nlatio ss Reg
rdBoa Reso ution N 7200 -56

Amendments

3.2 Training Delivery

The delivery of training
the design of the curriculum.
guided by the 10 basic princi
competency-based TVET

should adhere to
Delivery should be
ples of

The training is based on curriculum
developed from the competency standards;
Leaming is modular in its structure;
Training delivery is individualized and self_
paced;
Training is based on work that must be
performed;
Training materials are direcfly related to the
competency standards and the curriculum
modules;
Assessment is based in the collection of
evidence of the performance of work to the
industry required standard;
Training is based both on and ofithe-job
components;
Allows for recognition of prior leaming (RpL)
or current competencies;
Trarning allows for multiple entry and exit;
and
Approv-ed training programs are Nationally
Accredited.

The competency-based TVET system
recognizes various types of delivery modes,
both on and off{he-job as long as the leaming is
driven by the competency standards specmej
by the industry. The following training modalities
may be adopted when designing training
programs;

The dualized mode of training delivery is
preferred and recommended. Thus programs
would contain both in-school anO lnlnaistry
training or fieldwork components. Details can
be refened to the Dual Training System
(DTS) lmplementing Rules anJ Regulations.

The delivery of tral
the design of the curricu
guided by the principles
TVET.

ning shall adhere to
lum. Delivery shall be
of competency-based

Course design is based on competency
standards set by the industry or
recognized industry sector; (Leaming
system is driven by competencies written
to industry standards)
Training delivery is leamer-centered and
should accommodate individualized and
:etf:paced leaming strategiest
I ratnlng can be done on an actual
workplace setting, simulation of a
workplace anc or through adoption of
modem technology.
Assessment is based in the collection of
evidence of the performance of work to the
industry required standards;
Assessment of competency takes the
trainee's knowledge and attitude into
account but requires evidence of actual
performance of the competency as the
pnmary source of evidence.
Training program allows for recognition of
prior leaming (RpL) or cunent
competencies;
Training completion is based on
satisfactory performance of all specified
competencies.

a-

b

c

d

f

The competency-based ryET system
recognizes vanous types of delivery modes,
both on-and ofi-the.job as long as the learning
is driven by the competency standards
specified by.the industry. The fo owing
training modalities and their variationsT
components may be adopted singly or in
combrnatton with other modalities when
designing and delivenng training programs:

. Dual Training System (DTs)/Dualized
Training Program (DTp) which contain
both in-school and in-industry training or
fieldwork components.

Page 3 of 20
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Existing Promulgated Training Regulations
Board Resolution No. 2007

Amendments

o Modular/self-paced leaming is a
competency-based training modality wherein
the trainee is allowed to progress at his own
pace. The trainer just fucilitates the training
delivery.

. Peer teaching/mentoring is a training
modality wherein fast leamers are given the
opportunity to assist the slow leamers_. Supervised industry training or on-the-job

training is an approach in training designed to
enhance the knowledge and skills of the
trainee through actual experience in the
workplace to acquire specific competencies
prescribed in the training regulations.

o Distance learning is a formal education
process in which majority of the instruction
occurs when the students and insirudor are
not in the same place.

. Project-based instruction is an authentic
instructional model or strategy in which
students plan, implement and evaluate
projects that have real world applications.

Supervised lndustry Training (StT) or on-
the-job training (OJT) is an approach in
training designed to enhance the
knowledge and skills of the trainee through
actual experienc€ in the workplace to
acquire specific competencies as
prescribed in the training regulations. lt is
imperative that the deployment of trainees
in the workplace is adhered to training
programs agreed by the institution and
enterprise and status and progress of
trainees are closely monitored by the
training institutions to prevent opportunity
for work exploitation.
Projed-based instrucuon is an authentic
instructional model or strategy in which
students plan, implement and evaluate
projects that have real world applications.
Enterprise-based Training - where training
is implemented within the company in
accordance with the requirements of the
specific company.
Formal Apprenticeship - Training within
employment involving a contract between
an apprentice and an enterprise on an
approved apprenticeable occupation.
lnformal Apprentieship - is based on a
training (and working) agreement between
an apprentice and a master craftsperson
wherein the agreement may be wntten or
oral and the master craftsperson commits
to training the apprentice in all the skills
relevant to his or her trade over a
significant period of time, usually between
one and four years, while the apprentice
commits to contributing productively to the
work of the business. Training is integrated
into the production pro"""" 

"ndapprentices leam by working alongside the
experienced craftsperson.
Community-Based -refers to a short
program conducted or coordinated by
NGOs, LGUs, training centers and other
TVET providers which are intended to
address the specific needs of a
community. Such programs are usually
conducted in informal settings such as
barangay hall, basketball courts and other
available venues in a community.

ANNEX A

APPROVING THE AIiENDTIENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

Page 4 of 20



Existing Promulgated Training Reg ulatiorrs
Board Resolution No. 20O7-56

Amendments

rainee Entry Requirements3.3 T

ents wishing to gain entry into
ld possess the following

. can communicate both oral and wdtten
o physically and mentally ft
. with good moral character
. can perform basic mathematical computation

requirements

Trainees or stud
this course shou

rarnees or students wishing to enroll in this
course should possess the following
requirements:

. Able to read and write;
o Able to communicate, both orally and in

writing; and
. Able to perform simple computations

T

List of Tools, Equipment and aterials

TOOLS
QTY. DESCRIPTION
5 sets Measuri cu
5 sets Measuri cu uid
5 sets Measurin S NS

Mixin bowls. stainless steel
assorted sizes

Jars uid'for
'10 Colanders stainless steel
'10 Casseroles, stainless steel
10 Sauce n, stainless steel
10 Roastin NS
10
5 Double boilers
10 Hard stic boards

Wooden boards
s, woodenS

10 J oons,
ons, slottedS

10 Skimmers
5 Paddles wooden
5 \y'Vire whi

'10 Food to S

5 Wire baskets
5 Soakin container
5 Fermenti containers

20 ln redient bins
'10 St containers
20 utit

Pi ES

(FULL QUAUFICATTON)

TOOLS
QTY DESCRIPTION

Sampling tools and
containers

5 sets knives
5 sets Measunng cups (solid and

id
5 rodsh I

A board
5 sam borer buriki

25 force
5 thermometer
q bucket

,q Force
5 Thermometer

10 Beaker
10 Sieve or strainer
10 Graduated inder
5 sets Sets of standardve hts
1pc Refractometer (with work

instructions
1pc pH meter (with work

instructions
25 units Tweezor
5 units Rubber hammer
10 units HDPE Cho boardI

10 units Colander
10 units Basin

Containers
25 Tra

Canister varied sizes

List of Tools and Equipment

ANNEX A

APPROVING THE AIIENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSTNG NC I

1.4
I Recommended list of tools, equipment and materials for the training of 25 trainees forI fooO Processing NC t.

5 sets

100

rLi
oc_:

oc<

oG<

DC!

Funnels,'1 set i

Stock pots

10

10

Page 5 of 20



ANNEX A

APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

lati
esolution

xE tIS n P urom Tg ra n n ugated onso Reg
B rd R oN -562007

Amendments

TOOLS
QTY. DESCRIPTION

5 Whisks
Scalers
Kitchen shears

10 Pari knives
Carborundum

'10 Peelers

canH d
5 S( Mortar and
2 Clocks / Timers

TOOLS
QTY. DESCRIPTION

Sampling tools and
containers

5 sets knives
5 sets Measuring cups (solid and

ti uid
5 sha I rod

Glasswares
10 Pi CS tools
10 Graduated nders li uid{n Flasks

rough cooperative arrangements
partner-companies/institut jons

Note: *Access to and use of equipmenvfacititie=
can be provided th
or MOA with other

EQUIPMENT
ITEIU

ca c
Weighing scales (2 - 10 G
Dietetic scales 1

2 Electronic scales
1

1 Trolle
1 Wheeler
1 lm
q Stoves 2-bumer
1 Laborato ry scale cabinet drier

or forced draft oven
I

1 Roller sorter
1 Belt and roller sortei
1 Conve r

'1 set Food r
1 Washin ut
1 Stainless steel table

Mixers
A Blenders
5 Roasters
5 Grinders
5 ch r
5

Cutters
5 Molders

EQUIPMENT
DECRIPTION

lns entI

5 h scales 5K
5 hi scales 1
'l set Sets of hts

z H meter
Refractometer

rometer
1 unit Belt r and roller sorter

Screens /sieve
cesslnI

Fumifure/Fixture
3 units

4ftx2ftReceivin table
Stainless steel tables /

1 unit Mixer
1 unit Blender
1 unit
1 unit Grinder
1 unit U
1 unit Food cessor
1 unit Washi ul ment
1 unit entF
1 unit
1 unit Co f
1 unit Freezer

Cutter
1 unit Molder

Page 6 of 20

QTY.

Jacklift

Oven

Graters

QTY.

2

1 unit

Roaster

Oven

1 unit

riair

Dc!

rtea

Beaker
DCS

2



isti Train
lution 2007-56

Ex n ulPromg gated ng ulationsReg
B rd Reso No

Amendments

EAUIPiIENi
ITEM

A F u ment
Pressure cooker (5 - 10

llons
1 fePressu canner 1 0 liters
1 Heads
1 Chiller
I Refri
1 Freezer
2 Dteam acketed kettle
5 Smoki
1 Fish smoker
1 rinderMeat
1 Stuffer/linker
1 Fiiti machine
1 machineSea

Ca machine
1 UI ntPack
1 Labeli
1 acu mu cleaner
1 Pressure washer
2 Steamers
2 Brix

Brix
refractom eters (0-20 o

1 Salinometer

(0

Therm ometers varying
emperature 3000ranges

q Dial thermometer
5 sets asswares - cylinders,

beakers, flasks,
ns

GI

varyrng

5 sets
ut ent*

Personal protective

2 Receivi tables
1 with drainHand ksrn board

EQUIPMENT
QTY ITEM
1 unit Pressure canner other than

retort
1 unit Filling machi ne (bottle, can,

fill and seal
1 unit

sealer
Plastic sealer or impulse

1 unit Vacuum seale
form

r except thermo

1 unit italDig we hi scale 1Erg ng ( kg

1 unit acuum sealer
Freezer

1 unit Plastic sealer

through coope
equipmenUfacilitiesNote: "Access to and use of

can be provided rative arrangements
or MOA with other partner-companies/institutions

^AppRovtNG THE AiTENDMENT OF THE TRATN|NG REGUL^AT|ONS
FOR FOOD PROCESSTNG NC I

ANNEX A

1 unit

OTY.

I

1

2 sets

sn

Page 7 of 20



ANNEX A

APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

Existi Tra i
ution 2007-56

Promung ated ns uing nslatioReg
oaB Rrd eso No

Amendments

EQUIPIT'ENT
Qry ITEM
2 sets Thermometers

mte ureperat ra ES 0ng 300.a
5 ID ja th rmometer

5 sets cylinlaLJ swa re3 derS
flasks varyrng

raduations
5 sets Personal protective

ut ment*
2 Receivin tables
1 withH nd SInk dr:lrnboard
1 Towel dis nser
2 hS ives Racks

utit carts
1 Kitchen hood
1 Demonstration table with

overhead mirror
2 sets Fire

MATERIALS
OTY ITEM

A. FOOD
10 Fresh fruits
10k Fresh

10 Dressed
20 kg Fresh fish and other marine

cts medium size
20 kg Fresh fish and other marine

ucts medium size
10 Fresh meat

Fresh S
2 sets Curi

ham
ng ingredients
and/or longan

(for pork -
isa or

tocino
3k Salt

l sack Refined ar
al5 ar
al1 Mother

All s ckli solution
1 Citric acid

odS uI m benzoate
Firmi a

MATERIALS
QTY ITEM

Raw materia s
1 Meat and Poult
1 Fish nd other am nne
1Okg Vegetable (fresh and

defective
1 Fruits
1 Root cro
10 Cereals a dn sta rch
1 N uts and seed

50 pcs
per

training
session

Packagi
supplies

ng materials and

100 onta rners SBottle C na S
100 Ca
100 sealsc
100 Labels

redients
5 Salt

S ar and sweeteners
3 Condimenti

Page 8 of 20

varytng

beakers.

5 doz

2 gal
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APPROVING THE ATUENDMENT OF THE TR.AINING REGULATIONS
FOR FOOD PROCESSING NC I

ANNEX A

ti ulatioEx s n P ro um Tated tas n ns nss Reg
Bo rda SORe nlutio oN 2007

Amendments

MATERIALS
QTY. ITEIU

al Pinea utce
1 can Active d st

B. NON-FOOD
5 sets Packaging materials - can,

paper, plastic, bot e, glass,
carton, laminates

al2 D isinfectants/ sanitizers
5 CS Bar soa det ents
2 sets rious cleaning agents (e.g

abrasives, degreasers, acid
Va

anic solventcleaners o
5 Cleanin and scou

Washclothes
5 Brushes

Pails
Basins

A Di
Hoses

cs Mo
2 CS Mo wn er
5

1 0 sets ATP (adenosine triphosphate)
uick test

1 ck Litmus
10 Com.r cartons
10

bundles
Firewood

5 S Ga e cans/baskets
ck1 Trash

5 bottlesS
5 cks Deodorizers
2 bottles GIue

1 ack Ta bels
First aid kit

" Apron/laboratory gown; Mouth masks: G/oyes.
Rubber bootysafety sroes; Head gears such as
caps, hair nets, ear plugs

MATERIALS
OTY ITEM
3 S

Herbs
2009/ per
additive

rvatives/ Food additrves
colors and flavors (varied
SlzES

Prese

owna ron/laborato
)\ mouth masks

25 trs oves
)q rubber boots
25 pcs

ear lu
head gears such as caps,
hai

25 sweat bands
l set First - Aid Kit

Note: 'Access to and use of equipmenufacilities
can be provided through cooperative arrangements
or MOA with other partner-companies/institutions

Page 9 of 20
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ANNEX A

APPROVING THE AiiENDilIENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

romulgated Training Regulations
Board Resolution No. 2007-56

Existing P Amendments

List of Tools and
coc 1-AsStsT

Equipment per COC
IN QUALITY INSPECTION

TOOLS
OTY ITEM
5 sets Knives

Bucket
Cho board
Sam borer

)E, Fo
Thermometer

10 Beaker
Sieve or strainer

10 Graduated linder
5 sets Sets of standard wei hts
1pc Refractometer (with work

instructions
'1 pc pH meter (with work

instructions
9 pcs/

session
Containers
o lrays
o Canister varied sizes

EQUIPISENT
QTY ITEM

3 units Stainless steel tables /
Recei table

1 unit Belt co and roller sorter

IUATERIALS
QTY ITEM

5 kg per
SCSSION

5 kg per
sesston

Livestock meat

Poultry

5 kg per
sesslon

Fish and other marine

5 kg per
session

Cereals and starches

5kg
each

Fruits and vegetables

2.5k9 per
sessron

Root crops

5 Seeds

Page 10 of 20

5 pcs
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10 pcs

5 pcs
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romulgated Training Regulations
Board Resolution No. 2007-56

Existing P Amendments

MATERIALS
ITEM

5kg per
sesston

Fats and oils

2OOSI

Sessioni
supply

Processing supplies:
o Salt
o Sugar and sweeteners
o Condiments
o Spices
o Herics
o Food additives

- DISPENSE i'ATERIALS

TOOLS
QTY ITEM

None

EQUIPMENT
QTY ITEM

None

MATERIALS
QTY ITEM
1009/

session/
additive

Food additives
. Colors
. Flavors
. Preservatives
. Extenders
. Binders
. Cloudifier

5kg
each

Fruits and vegetable-

5 Livestock meat
E andPou u
5kg
each

Fish and other marine

5009i
SCSSION

r-ereais and starches

2. ar and sweetenersS
250mll
session

coc 2

ANNEX A

APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSTNG NC I
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xisting Promulgated Training Regulations
Board Resolution No. 2007-56

E Amendments

MATERIALS
QTY. ITEM
5009/

session/s
upply

Processing supplies
o Salt
. Sugar
. Condiments
. Spices
. Herbs
. Sauces

25 unitV
session/

Item

Packaging materials
o Bottles
. Cans
. Cups
. Cup seal
o Label
. Pouches
. Plastic

- PREPARE PACKAGING
MATERIALS AND SUPPLIES FOR
PROCESSING

TOOLS
QTY ITEM

None

EQUIPMENT
QTY ITEM

None

MATERIALS
QTY ITEM

ontainec Irs Bottles cI na s
1 Ca

Ca seals
Labels

25 units/
session

Pouches

5Opcs/
session

coc 3

ANNEX A

APPROVING THE AMENDTf,ENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I
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ti
Resolution

sExi n Prom u Tra tng gated ing Regulations
Boa rd No 2007-56

Amendments

MATERIALS
QTY ITEM

oc nenta i rsi I Bottles ca sn
5pers

producU
session

econdary packaging
matefals:
. Bottles
. Cans
. Cups
. Cup seal
. Label
o Pouches

J

o Plastic

TOOLS
QTY ITEM

None

EQUIPMENT
CTTY- ITEM
1 unit Mixer
1 unit Blender
1 unit Roaster
1 unit Grinder
'1 unit Cho
1 unit Food

Scaleshi
1 unit Washi ul ment
1 unit entF
1 unit Oven
1 unrt
1 unit Freezer
'1 unit Cutter
1 unrt
1 unit Pressure canner other than

retort
1 unit Fiiling machine (bottle, can.

, fill and
1 unit Plastic sealer or impulse

sealer
1 unil

form
Vacuum sealer except thermo

ERATEcoc 4 OP BASIC EQ PUI M ENT

APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

ANNEX A
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romulgated Training Regulations
Board Resolution No. 2007

Existing P
-56

Amendments

IIIATERIALS
ITEM

None

EQUIPTENT AND PROCESSING /
PACKAGING PRETISES

TOOLS
QTY ITEM

None

EQUIPMENT
OTY ITEM

None

IUATERIALS
QTY ITEM
100mL

session
chemicals (cleaners,
sanitizers , etc.

2s0g
session

Cleani ng and scouring pads

5units/
session

Washcloth

5unitsi
session

Brush (floor bruslt)

5units,/
session

Pail

5units/
session

Basin

5units/
session

Dipper

2 units Hose
5units/

session
Mop

5unitsi
session

Mop wringer

5units/
session

Squeegee

l uniU
session

pressure washer

1 uniU
Session

vacuum cleaner

2units/
Session

Garbage bin i Trash bag

coc 5 - CLEA N AND SANITIZE

ANNEX A
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RegulationsxE tirs n romP T inras ulgated ng
Board Resolution oN 200 -567

Amendments

MATERIALS
QTY ITEM
2units/

Session
Towel dispenser

5 strips
per

session

lorine paper (for testing
effectiveness of sanitation)
Ch

1 unit ATP (adenosine triphosphate)
uick test

TOOLS
ITEM

25 units Tweezor
18 units Knives
5 units Rubber hammer
10 units HDPE C board
10 units Colander
10 units Basin

EQUIPMENT
QTY ITEM
1 unit

ca
Digital weighing scale (25kg

1 unit Vacuum sealer
1 unit Freezer
1 unit

TIATERIALS
QTY ITEM

Fishes
. Dilis
. Danggit
. Bangus
r Tilapia
. Labahita
. Yellow fin
r Cream dory
o Tuna

Plastic sealer

COC 6-DEBONE AND FILLET FISH

ANNEX A

APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC t

QTY.
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ti
2007-56

Ex S n romP u ratTg nlgated u olati nsing Reg
B rdoa Res ution No

Amendments

3 .5 Training Facilities

processing workshop must be oi
concrete structure. Based on a class ste of 25
students/trainees, the space requiremerts for
the teaching/leaming and circulation areas are
as follows:

Based on a class size of 25 students/trainees

FOOD PROCESSING NC I

Teaching/
Learning Areas

Size in
ileters

Area in
Sq.
eteIs

Total
Area in

SC.
eters

6 x10 60 60
Tool room &
S/M storage
area

4x5 20 20

Leaming
resource area

5x6 30 30

Wash
area/comfort
room (male &
female

10

Total 120
Facilities/
EquipmenU
Circulation
(30o/o of
teaching
accommodation

40

B,
Experimental
Land Area

nla

't60

SlzE IN
ETERS

AREA
IN SQ.

ETER
S

TOTAL
AREA
IN SQ.

METER
S

S

StudenU
Trainee
Working

2-00 x
2.00 per
studenU
trainee

4.00
per

student

100 00

Lecture
Room

10.00 x
6.00

60.00 60.00

Leaming
Resource
Center

3.00 x
5.00

15.00 1s.00

Storeroom
2

5x5 50 50

Sanitary
Facility
(washroom
, changing
area and
comfort
room)
- Male/
PWDs
- Femalel
PWDs

2.5x4 10 10

TOTAL AREA 235

APPROVING THE AIIENDiiENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

ANNEX A
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APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

ANNEX A

lationsstiExi n romP u ratT n ng lgated (, Regu
Boa rd CSR olution No 7200 -56

Amendments

3.6 Traine/s Qualifi cation

Must be a holder of Food processing NC I or
its equivalent
Must have undergone training on Training
Methodology I (TM t)
Must be computer literate

a

TRAINER OUALrFrcATtoN fro l)

New Trainer
o Must be a holder of NTTC on Food

Processing NC ll or higher levelr Two (2) years industry experience within
the last five (5) years

FOOD PROCESSING NC I

Must be physically and mentally fit
*Must have at least 2 years job/industry
expenence
Must be a civil service eligible (for
government position or appropriate
professional license issued bv the
Professional Regulatory Commission)

*Optional. 
Only when required by the hiring

institution.

Reference: TESDA Board Resolution No.
03

a

20C4

a

a o Must be a holder of NTTC on Food
Processing NC ll or higher level

. At least forty (40) hrs. industry immersion
within the last two (2) years

Existng Trainer

3.7 lnstitutiona I Assessment

The result of the institrrtional assessment
may be considered as an evidence for national
assessment.

r/

n stitutiona ASSESS ment tots be undertaken
h e rnerea owhby ledenrol n a structured

rn n m tos p determ nerog achthe revement
of com n Itpete tnadm istered theby
tra ne a orSSESS endat eachof modu leleaming

undertaken by the leamer who enrolled in a
structured leaming program to determine the
achievement of competencies. It is
administered by the trainer/assessor at end of
each leaming module.

The resuh of the institutional assessment
may be considered as an evidence for national
assessment.

lnstitr.rtional Assessment is to be

Section 4. National Assessme nt and Certification

demonstrate competence covering all the
units listed in Section 1. Successful
candidates shall be awarded a National
Certificate signed by the TESDA Director
General

atio ificati14 To atta then N na ualo on of Food
P roces nst Nc ethg mcandidate ust CERTIFICATION ARRANGEMENTS

4.'1.1 A Nationat Certificate (NC) is
issued when a candidate has
demonstrated competence on all
units of competency in a

4.'. NATIONA L ASSESSMENT AND

ificationqual with a u atedprom lg
raT nt ulationS

Page 17 of 20



Existing Promulgated Training Regulations
Board Resolution No. 2007-56

Amendments

4.2 The qualification
may be attained

of Food Processing, NC I

through:

Implement sampling
procedures
Inspect and sort raw materials
and products
Dispense non-bulk
ingredients
Prepare raw/packaging
materials for processing
Operate basic equipment
Clean and sanitize equipment
and processing / packaging
area

4.2.1 Accumulation of Certificates of
Competency (COCs) in the following
areas:

4.2.1.1

4.2.1.2

4.2.1.3

4.2.1.4

4.2.1.5
4.2.1.6

4.2.1.7 Load and unload raw
materials, products ancuor
supplies

Successful candidates shall be
awarded Certificates of Competency
(CoCs).

4.3 Accumulation and submission of all COCs
acquired for the relevant units of
competency compnsing a qualification, an
individual shall be issued the corresponding
National Certificate

4.4 Assessment shall focus on the core units of
competency. The basic and common units
shall be integrated or assessed concurrenfly
with the core units.

4.5 The following are qualified to apply for
assessment and certification:

4.5.'1 Graduates of formal, non formal and
informal including erterprise-based
training programs.

4.5.2 Experienced workers (wage employed
or self-employed)

assessed as competent in a
single unit or cluster of related
units of competency.

Assist in Quality
lnspection
Dispense Materials
Prepare Packaging
Materials and Supplies
for Processing
Operate Basic
Equipment
Clean and Sanitize
Equipment and
Processing/Packaging
Premises
Debone and Fillet Fish

4-1.3 Upon accumulation of the
COCs acquired, an individual
shall be issued the
conesponding National
Certificate for the eualification

4.1 .4 lndividuals wanting to be
certified will have to be
assessed in accordance wilh
the requirements identified in
the relevant uniUs of
competency.

The industry shall determine
assessment and certification
requirements for each
qualification with promulgated
Training Regulations_ lt includes
the following:

4.1.2.

4.1.2.4

4.1.2.5.

A Certrficate
(CoC) is issu
to individuais

of Competency
ed by the Authority
who were

4.1.2.1

4.1.2.6.

4.1.5

4.1.2.2
4.1_2.3

ANNEX A

APPROVING THE AMENDMENT OF THE TRAINING REGULATTONS
FOR FOOD PROCESSING NC I
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Existing Promulgated Training Regulations
Board Resolution No. 2007-56

Amendments

4.6 The guidelrnes on assessment and
certification are discussed in detail in the
Procedures manual on Assessment and
Certification and Guidelines on the
implementation of the philippine WET
Qualifi cation and Certification System
(Procs)

Entry requirements for
candidates
Evidence gathering
methods
Qualifi cation requirements
of competency assessors
Specific assessment and
certifi cation anangements
as identified by industry

Self-Assessment Guide. The
seff-assessment guide (SAG)
|s accomplished by the
candidate prior to actual
competency assessment. SAG
ls a pre.assessment tool to
help the candidate and the
assessor determine what
evidence is available, where
gaps exist, including readiness
for assessment.

This document can:
a. ldentify the candidate,s

skills and knowledoe
b. Highlight gaps in

candidate's skills and
knowledge

c. Provide critical guidance to
the assessor and candidate
on the evidence that need
to be presented

d. Assist the candidate to
identify key areas in which
prac{ice is needed or
additional information or
skills that should be gained

a

b

c.

d.

4.1.6 Recognition of prior Leaming
(RPL). Candidates who havi
gained competencies through
informal training, previous work
or life experiences may apply
for recognition in a particular
qualification through a
recognitioni assessment
process.

4.2. COTPETENCY ASSESSMENT
REQUISlTE

4.2.1_

r

ANNEX A

APPROVING THE AMENDi,IENT oF THE TRAINING REGULATIoNS
FOR FOOD PROCESSING NC I
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APPROVING THE AMENDMENT OF THE TRAINING REGULATIONS
FOR FOOD PROCESSING NC I

ANNEX A

sti latio
Resolution

Exi Promu Trainng ugated nsng Reg
Board No 2007-56

Amendments

Accredited Assessment
Center. Only Assessment
Center accredited by TESDA is
authorized to conduct
competency assessment.
Assessment centers undergo a
quality assured procedure for
accreditation before they are
authorized by TESDA to
manage the assessment for
National Certifi cation.

Accredited Competency
Assessor. Only accredited
competency assessor is
authorized to conduct
assessment of competence.
Competency assessors
undergo a quality assured
system of accreditation
procedure before they are
authorized by TESDA to
assess the competencies of
candidates for National
Certification.

4.2.2.

4.2.3.
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