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	Purpose:
1. To ensure that all staff are competent to enable effective, efficient completion of duties, and to protect food safety, animal welfare, biosecurity and worker safety.

Also relates to APIQ(® Standards 1.1, 2.1, 2.2, 3.2, 3.5, 3.6, 4.3, 7.1, 7.2, and 7.3.

	Action and Person Responsible
	Record(s)

	 Other (please specify):  Staff     Manager       Owner      

	Keeping Records

	A Staff Training/Competency Register/Diary record is completed for all staff to document their competency in specific work related skills. The record is updated as new training, competencies and qualifications are completed, or when job descriptions change for individual staff.
	Job Descriptions/Staff Training/Competency Register/Diary

	Staff Selection and Training

	On commencing employment, new staff undergo a skills check.
	Staff Training/Competency Register/Diary

	Training is provided where additional needs are identified and the Staff Training/Competency Register/Diary is updated. Staff members are given access to a copy of the Piggery Management Manual. Relevant sections (as per their job description) are discussed and explained to ensure the staff member understands the document and their responsibilities.
	Staff Training/Competency Register/Diary

	All stock persons receive instruction and/or training in all or some of the following areas, depending on their job description:  

· Moving and handling pigs.
· Loading and unloading pigs
· Inspecting and assessing the health and wellbeing of pigs.

· Identifying any pigs that are unable to be treated, or have not responded to treatment, and require euthanasia.

· Maintaining records as required.

· Pig husbandry such as vaccinations, health treatments and elective husbandry procedures.

· Humanely destroying pigs suffering an incurable disease, untreatable injury or painful deformity (where euthanasia of pigs is part of their job description). 
	Staff Training/Competency Register/Diary

	All staff are given access to, and are familiar with, the Model Code of Practice for the Welfare of Animals —Pigs. (3rd Edition, 2007)
	Model Code of Practice for the Welfare of Animals — Pigs



	All staff are made aware of procedures to identify, manage and report exotic and endemic diseases. Staff are aware of the farm Food Safety and Biosecurity Plan, including the importance of maintaining hygiene requirements, and their role in the event of an emergency disease or food safety emergency situation.
	Food Safety and Biosecurity Plan/Staff Training/Competency Register/Diary

	All staff are aware of the farm fire safety policy and procedures, along with the location and correct use of fire-fighting equipment, should it be required.
	Farm Fire Safety Emergency Plan/Staff Training/Competency Register/Diary


Disclaimer: The opinions, advice and information contained in this publication have not been provided at the request of any person but are offered by Australian Pork Limited as general comments to assist pig producers meet the standards of the Australian Pork Industry Quality Assurance Program (APIQ(®).   Pig producers should not assume or rely on the applicability of any opinion, advice or information stated in this document to the producer’s own circumstances, and should obtain their own specific advice.  Australian Pork Limited is not responsible for any loss that may be suffered as a result of any such reliance by any producer. 
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