[bookmark: _Hlk183686818]
DACUM CHART

	DUTIES
	TASKS

	TASK ELEMENTS 

	1. MAINTAIN OCCUPATIONAL HEALTH AND SAFETY PRACTICES
	1.1 Maintaining Safe Working Practices

	1.1.1 Inspect hazards in food processing plant

	
	
	1.1.2 Perform First Aid 

	
	
	1.1.3 Conduct emergency response

	
	
	1.1.4 Perform Fire Prevention and Control Measures

	
	
	1.1.5 Handle tools and equipment safely

	
	[bookmark: _Hlk218351825]1.2 Practicing workplace safety
	1.2.1 Use Personal Protective Equipment (PPE)

	
	
	1.2.2 Design production layout 

	
	
	1.2.3 Maintain processing layout

	2. [bookmark: _GoBack]PERFORM FRUITS AND VEGETABLES PROCESSING TECHNOLOGY
	2.1 Performing processing of fruit products
	2.1.1 Maintain Good Manufacturing practices for fruits processing

	
	
	2.1.2 Perform processing of fruit juice 

	
	
	2.1.3 Perform processing of fruit jam

	
	
	2.1.4 Perform packaging of processed products

	
	2.2 Performing processing of vegetable products
	2.2.1 Maintain Good Manufacturing practices for vegetables processing

	
	
	2.2.2 Perform processing of tomato sauce

	
	
	2.2.3 Perform processing of tomato paste 

	
	
	2.2.4 Perform processing of habanero sauce

	
	
	2.2.5 Perform packaging of processed products

	3. PERFORM GRAIN AND NUTS PROCESSING
	3.1 Performing processing of grain products
	3.1.1 Maintain Good Manufacturing practices for grain processing

	
	
	3.1.2 Perform processing of nutritious flour

	
	
	3.1.3 Perform processing of composite flour 

	
	
	3.1.4 Perform processing of maize flour ‘dona’

	
	
	3.1.5 Perform processing of whole maize flour ‘sembe’

	
	
	3.1.6 Perform packaging of processed products

	
	3.2 Performing processing of nuts products
	3.2.1 Maintain Good Manufacturing practices for nuts processing

	
	
	3.2.2 Perform processing of butter

	
	
	3.2.3 Perform processing of snacks

	
	
	3.2.4 Perform oil extraction

	
	
	3.2.5 Perform packaging of processed products

	4. PERFORM HERBS AND SPICES PROCESSING
	4.1 Performing processing of wet/fresh herbs and spices products

	4.1.1 Maintain Good Manufacturing practices for wet/fresh herbs and spices processing

	
	
	4.1.2 Perform processing of ginger paste

	
	
	4.1.3 Perform processing of garlic paste 

	
	
	4.1.4 Perform processing of cooking paste

	
	
	4.1.5 Perform packaging of processed products

	
	4.2 Performing processing of dried herbs and spices products

	4.2.1 Maintain Good Manufacturing practices for dried herbs and spices processing

	
	
	4.2.2 Perform processing of beef masala

	
	
	4.2.3 Perform processing of chicken masala

	
	
	4.2.4 Perform processing of tea masala

	
	
	4.2.5 Perform processing of pilau masala

	
	
	4.2.6 Perform processing of fish masala 

	
	
	4.2.7 Perform processing of individual spice

	
	
	4.2.8 Perform packaging of processed products

	5. PERFORM FABRICATION OF PROCESSING MACHINES   AND STORAGE EQUIPMENT




	5.1 Performing technical drawing and measurement
	




	5.1.1 Perform measurement and marking out

	
	
	5.1.2 Draw different postharvest machines and equipment

	
	
	5.1.3 Interpret different postharvest machines and equipment

	
		



	5.2 Fabricating processing machines and storage equipment



	5.2.1 Perform benchwork

	
	
	5.2.2 Perform fabrication of processing machines

	
	
	5.2.3 Perform fabrication of storage

	
	
	5.2.4 Test fabricated machines 

	
	
	5.2.5 Perform calibration of fabricated machines

	6. ENTREPRENEURSHIP
	6.1 Your strengths and skills
	6.1.1 Strength’s identification 

	
	
	6.1.2 Recognise noted strengths 

	
	6.2 Developing unique identity
	6.2.1  Having a strong brand 

	
	
	6.2.2  Describe my brand to a stranger 

	
	
	6.2.3  Practice professional conduct  

	
	6.3 Business model generation 	
	6.3.1  Define a problem and articulate your business vision 

	
	
	6.3.2  Building a business model 

	
	6.4 Digital skills for business    
	6.4.1  Famous digital platforms 

	
	
	6.4.2  Benefit of your business 

	
	6.5 Financial management
	6.5.1  Financial record keeping  

	
	
	6.5.2  Plan personal and business budget

	
7. Gender and safeguarding

	7.1 Gender Equality and Non-Discrimination in Agricultural Value Chains



[bookmark: _Hlk218961863]7.2 Understanding Safeguarding in Agricultural Value Chains
	7.1.1 Understand concepts related to Gender 

	
	
	7.1.2 Understand equal rights

	
	
	7.1.2 Identify responsibilities and opportunities for women and men in Agricultural Value Chains

	
	
	7.1.3 Understand Gender Discrimination 

	
	
	7.2.1 Explain concept of Safeguarding children, youth and vulnerable persons in Agricultural Value Chains

	
	
	7.2.2 Identify Safeguarding Policy

	
	
	7.2.3 Reporting & Responding to Safeguarding Incidents & Allegations  

	
	
	7.4.2 Preventing Abuse, Exploitation, and Harassment

	
	[bookmark: _Hlk218962544][bookmark: _Hlk218965151]7.3 Challenging Gender Stereotypes in Agricultural Value Chain
	[bookmark: _Hlk218965028]7.2.1 Identify cultural beliefs and biases 

	
	
	7.2.2 Address cultural beliefs and biases

	
	[bookmark: _Hlk218965562]7.4 Creating a Safe and Inclusive Training and Work Environment

	7.3.1 Prevent gender-based harassment and violence

	
	
	7.3.2 Promote respectful communication

	
	
	7.3.3 Practice safe facilities and policies in workshops and workplaces

	[bookmark: _Hlk218965820]8. Life skills 
	[bookmark: _Hlk218965854]8.1 Manage Conflict 
	8.1.1 Understand Conflicts 

	
	
	8.1.2 Identify Conflict in the Working Environment 

	
	
	8.1.3 Identify Conflict in the Working Environment

	
	[bookmark: _Hlk218966204]8.2 Manage Emotion 
	8.2.1 Understand Emotion  

	
	
	8.2.2 Identify Emotions in the Working Environment 

	
	
	8.2.3 Managing Emotions in the Working Environment 

	
	[bookmark: _Hlk218966678]8.3 Employ creative thinking 
	8.3.1 Understanding Creative Thinking in Vocational Work

	
	
	8.3.2 Creative Problem-Solving Techniques

	
	
	8.3.3 Applying Creativity to Improve Work Processes and Products

	
	[bookmark: _Hlk218966973]8.4 Understand Personal Values 
	8.4.1 Identifying Personal Values

	
	
	8.4.2 Aligning Personal Values with Professional Ethics

	
	
	8.4.3 Applying Values in Decision-Making and Conduct








 


DACUM 


CHART


 


 


DUTIES


 


TASKS


 


 


TASK ELEMENTS 


 


1.


 


MAINTAIN 


OCCUPATIONAL 


HEALTH AND SAFETY 


PRACTICES


 


1.1 Maintain


ing


 


Safe Working 


Practices


 


 


1.1.1 Inspect hazards in food processing plant


 


1.1.2 


Perform


 


First Aid 


 


1.1.3 


Conduct 


e


mergency 


r


esponse


 


1.1.


4


 


Perform 


Fire Prevention and Control Measures


 


1.1.


5


 


Handle 


t


ools and 


e


quipment 


s


afely


 


1.2 Practic


ing


 


w


orkplace 


s


afety


 


1.2.1 Use Personal Protective Equipment (PPE)


 


1.2.2 


Design production


 


layout 


 


1.2.3 Maintain 


processing 


layout


 


2.


 


PERFORM FRUITS 


AND 


VEGETABLES PROCESSING 


TECHNOLOGY


 


2


.1 Perform


ing


 


processing of 


fruit products


 


2


.1.1 


Maintain


 


Good Manufacturing practices for fruits 


processing


 


2


.1.2 Perform processing of fruit juice 


 


2.1.3 Perform processing of fruit jam


 


2


.1.


4


 


Perform packaging of processed products


 


2


.2 Perform


ing


 


processing of 


vegetable products


 


2


.2.1 


Maintain


 


Good Manufacturing practices for vegetables 


processing


 


2


.2.2 Perform processing of tomato sauce


 


2.2.3 Perform processing of tomato paste 


 




  DACUM  CHART    

DUTIES  TASKS    TASK ELEMENTS   

1.   MAINTAIN  OCCUPATIONAL  HEALTH AND SAFETY  PRACTICES  1.1 Maintain ing   Safe Working  Practices    1.1.1 Inspect hazards in food processing plant  

1.1.2  Perform   First Aid   

1.1.3  Conduct  e mergency  r esponse  

1.1. 4   Perform  Fire Prevention and Control Measures  

1.1. 5   Handle  t ools and  e quipment  s afely  

1.2 Practic ing   w orkplace  s afety  1.2.1 Use Personal Protective Equipment (PPE)  

1.2.2  Design production   layout   

1.2.3 Maintain  processing  layout  

2.   PERFORM FRUITS  AND  VEGETABLES PROCESSING  TECHNOLOGY  2 .1 Perform ing   processing of  fruit products  2 .1.1  Maintain   Good Manufacturing practices for fruits  processing  

2 .1.2 Perform processing of fruit juice   

2.1.3 Perform processing of fruit jam  

2 .1. 4   Perform packaging of processed products  

2 .2 Perform ing   processing of  vegetable products  2 .2.1  Maintain   Good Manufacturing practices for vegetables  processing  

2 .2.2 Perform processing of tomato sauce  

2.2.3 Perform processing of tomato paste   

