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HouseofRepresentatives
ParliamentHouse
CanberraACT 2600

DearMr Seith

Re: Inquiry into Vocational Education in Schools.
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Pleasefind attachedthemeatindustry’s submissionto the inquiry into
VocationalEducationin Schools.

Labourturnover— attractingandretainingworkersis oneofthebiggest
problemsin the meatindustryandtheindustryis keento setup and
implementVET in schoolsprogramsin meatprocessingplants

Pleasecontactmeif you requiremoredetailedinformation.

Kind regards

VrQ~ ~

MargaretTayar
ExecutiveOfficer
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ABN NO. 28058494063
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Summary response

TheAustralianMeat Industryincludesregisteredexportand domesticmeat
processing,food serviceandsmaligoodsestablishmentsandmeatretailingoutlets
including thetraditional shopsandmeatdepartmentsin supermarkets.

Themeatprocessingsectorof the industry is the largest,employing43,000and is
basedin regionalandremoteAustralia.Meatprocessingplantsareoftenthelargest
employerin countrytownsandhavestronglinks with the local community.Overthe
pastfew years,the meatprocessingsectorhasconcentratedon improvingthe
perceptionof the industry in thegeneralcommunity.Many companieshave
introducedand developedcareerpathwayssupportedby structuredtraining and
qualificationsand conductedinformationsessionsfor local schoolsand career
teachers.

In recenttimes theAustralianMeat Industryhasparticipatedin arangeofvocational
educationprogramsfor youngpeople— vocationaleducationandtraining units in
seniorsecondaryschoolprograms,part-timetraineeshipsandapprenticeshipsin
schools,pre-employmentprogramsandindustrymentoringprograms.These
programshavehadvarying degreesofsuccess.

Howevera rangeof factorshaspreventedstrongindustrytakeup ofsuchprograms.

Thesefactorsinclude:
• occupationalhealthandsafetyissues

• regulatoryrequirementsrelatingto the processingof meatfor humanconsumption

• the selectionofappropriateunits for VET in schoolstraining programs

• the lackof industryqualificationsandexperienceofteachersin theschoolsystem

• the limited flexibility ofthe schoolsystemto accommodatework
experience/employmentandtraining outsidetraditionalschoolhours

• a lackofnationalconsistencyin theprocessesandrequirementsfor the
developmentandimplementationof appropriateVET in schoolsprograms

• theconfusionaround(andoften inadequacyof) funding for appropriatetraining

support,includingpartnershipswith RTOs
• continuingdifficultieswith recruitmentandthereluctanceofcareersteachersto

promotesomeareasofthemeatindustry asapositivecareerpathway.

The industryseesVET in schoolsasan extensionofthecareerpathwaysfor themeat
industry.While someofthesefactorsareoutsidethescopeofthe industryto resolve,
the industrytakeup ofVET in schoolsprogramswould increaseif the industrywas
guaranteedthat suchprogramswould:

• strictly monitorthe occupationalhealthand safetyof theparticipantsby:

• restrictingVET in schoolsparticipantsto particularjobs, equipmentand areas
oftheplant

• requiringthe inclusionof participantsin Q fevervaccinationprograms

• be limited to particularcareerpathwayswhich poseless risk to youngpeoplewho
arenot work hardened(manyjobs in the industryarephysicallydemanding,
potentiallydangerousandconductedat a very fast paceoverlong hours)
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• accommodatetheoperatinghoursofthe industry(basedon awide rangeof shifts)
andtheneedto providereal’jobs and tasksaspart ofon thejob training

• includea rangeofCertificateIII qualificationsandunitsin nonpart time
traineeshipoptionsfpr VET in schoolsprograms.

The range, structure, resourcing and delivery of vocational education
programs in schools, including teacher training and the impact of
vocational education on other programs

Rangeand structure

Thereis no doubtthat for individual companiesandyoung people,thesuccessof
anyVET in schoolsprogramdependson local factors.However,for anyindustry
wide acceptanceofsuchprograms,anationalapproachis required.

Thediversity ofprogramstructuresandrequirementsacrossall statesand territoriesis
perplexingandfrustrating.Many meatprocessingcompanieswith sitesin several
stateshaveto negotiatetheirway throughdifferentsetsof requirements.Somestates
recogniseschoolbasedparttime meatprocessingtraineeshipsandotherstatesdo not.
Somerecogniseapprenticeships,but not traineeships.

In oneinstance,ameatprocessingcompanywith plantsin two regional centres,has
approachedtherelevantstateauthority andministerseekingclarificationabout
requirementsfor recognitionof aVET in schools,schoolbasedtraineeshipprogram.
Oneyearandninemonthslater, thecompanyis yetto receiveclarification.

At present,thereareno VET in schoolsprogramsfor themeatindustry otherthan
schoolbasedtraineeships/apprenticeships.This limits the optionsfor youngpeopleto
CertificateII andthereforelimits their careerpathways.Theindustrywould welcome
theinclusionof selectedunits of competencefrom CertificateIII programs,suchas
laboratoryandmeatsafety.Incorporationofsomeoftheseunitswould assistthe
deliveryof off thejob training, astheycanbe conductedawayfrom theplant. Many
units,becauseof therequirementsoftheAustralianStandardfor theProcessingand
TransportationofMeatfor HumanConsumption2002mustbe conductedon plant
and on thejob.

Theindustryacceptanceof VET in schoolsprogramsis not limited to meat industry
qualifications.Manypositionsin themeat industryrequirenon-meatspecific
technicalskills suchasbusinessadministration,laboratoryskills andtraditional trades
suchasplumbingandfitting andturning. Thesewould provideyoungpeoplewith a
broaderrangeofoptionswithin themeatindustry,thebroaderfoodprocessing
industryanda rangeofmanufacturingandbio-techindustries.
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Table one: Approved VET in schoolsprograms, meat industry specific

Stateor Territory Schoolbased
traineeships/apprenticeships

VET in schools
programs

Victoria Nil Nil

New South Wales Meatretailing
* prohibitedin abattoirs

Nil

SouthAustralia Nil Nil

Queensland Meatprocessing

Meatretailing

Nil

Tasmania Nil Nil

WesternAustralia Nil Nil

ACT Nil Nil

NorthernTerritory Nil Nil

Delivery and teachertraining

Onebarrierto industryparticipationin part time traineeshipsandapprenticeshipsis
the limited flexibility ofthe schoolto accommodateindustryoperatinghoursandthe
needto givetraineesexperiencein realjobs andtasks.This createsdifficulties for
small and mediumenterprisestaking on a small numberof youngpeopleastrainees
or for work experience.

For example,onemeatprocessingcompanywith two youngpeopleaspart time
traineesdevelopedaprogramwheretheparticipantscouldjob sharearealjob, rather
thanbe given limited taskson aweekby weekbasis.Thetraineeswereto alternate
weeksofthreeandtwo dayson thejob with two andthreedaysat school.The
traineeswould experiencethewholejob over a two weekperiodwith no disruptionto
plant operationsasthepositionwasfilled (byone or otherofthetrainees)all week.

However,theschoolsystemwasnot ableto accommodatetheyoung person’srotating
participationin schoolsubjects.TheRTO wasalsounableto accommodatesupport
for the off thejob training, otherthanthroughselfpacedlearning.

Thequalificationsofteachersandtrainersin VET in schoolprogramsis alsoof
concernto theindustry.Schoolteachersrarelyhavemeatindustryqualificationsand
experienceandareunableto offer evengeneralsupportfor youngpeople.Where
schoolstakeon theresponsibilityfor theoff thejob training,thequality ofthe
training mustbe in questions.As well, therearea limited numberof qualifiedtrainers
andassessors~in registeredtraining organisations,andthesearenot alwaysavailable
to workwith a singletraineein asinglelocation. In manyinstancesthe off thejob
training is limited to selfpacedworkbooksor any help the employeris ableto
provide.Employersaregenerallynot fundedfor this taskorresponsibility.
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Themeat industrywould recommendnegotiationofformalpartnershipswith
companiesin VET in schoolprogramsforthe provisionof off thejob training and
appropriatereimbursement.

Alternativemodels,whereschoolsaccommodateblock releasefor induction training,
includingon andoff thejob training shouldalsobe considered.

Theindustryalsorecommendsthat teachersfrom schoolsundertakingmeatindustry
VET in schoolsprogramsalso undertakefamiliarisationprograms,in orderto provide
effectivesupportto youngpeoplein theseprograms.

Occupational Health and Safety

Thesinglemajorconcernfor the industry is occupationalhealthandsafety.Themeat
processingindustry is physicallydemanding,requireshigh concentrationlevels,
complexskills, speedandthe ability to work safelywith awide rangeofpotentially
dangerousequipmentandmaterials.This includeshandheldknives,much
mechanicallyoperatedequipmentsuchasbandsaws,cutters,knives andmincers,
work in chillers andvery low temperaturesand useof hot waterand chemicals.As
well, workersin the industryareoften exposedto zoonoticdiseasessuchasQ fever.

Themeatindustryhasmademajor advancesin its managementofoccupationalhealth
andsafety. It is clear however,thatyoung peopleattendingwork for only one ortwo
daysa week(includingoff thejob training) takemuchlongerto developcompetence
in theuseofdangerousequipmentandmaterialandmustremainunderclose
supervisionfor sometime. Thepolicy ofrotationthroughjobs to minimiseinjury
furtherslowsthedevelopmentof competence.

The meatindustrythereforerecommendsthat meatindustryVET in schoolsprograms
be strictly monitoredandcontrolledandthat youngpeoplebe restrictedin therange
oftasksandjobs theyareable to undertake.This will requirecareful selectionofthe
units ofcompetenceto be includedin suchtraining programs.

The differences between school-based and other vocational education
programs and the resulting qualifications, and the pattern of industry
acceptance of school-based programs

Industry acceptance

Thenumbersofyoungpeopleinvolved in meatindustry VET in schoolsis low but
haspotentialto grow. TheindustryacceptanceofVET in schoolsprogramsis not
limited to meatindustry qualifications.Manypositionsin themeatindustry require
non-meatspecifictechnicalskills suchasbusinessadministration,laboratoryskills
andtraditionaltradessuchasplumbing andfitting andturning.

IndustryacceptanceofmeatspecificVET in schoolprogramsvaries,and is dependant
on theresolutionofthe issuesidentified above.Acceptanceis strongerin themeat
retailing industry,wherethesizeofthebusinessandthenatureofthe workmeansthat
individual employersarebetterableto providethelevel of supervisionrequired.The
meatretail industryhasalsohad long experiencewith modelsofblock releaseor one
day aweekreleaseof apprentices.

Wheretheseissueshavebeenresolved,the industryhasutilised schoolbased
traineeshipswith positiveresults.On plantin Queenslandhasinvolved 37 school
basedtrainees,including indigenousyoungpeopleandyoung peoplewith disabilities.
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Appendix one: School based apprenticeships in the meat retail industry

Gleeson Quality Meats Pty Ltd
Theteamat GleesonQuality Meatsincludesa schoolbasedtraineeundertakingatwo
year,part-timeschoolbasedtraineeshipIn meatretailing. On completionthetrainee
will be awardedtheCertificateII MeatProcessing(MeatRetailing) andbe eligible to
completethe CertificateIII tradequalification.

Thetraineeis employedby agrouptraining company,works at GleesonQuality
Meatsfor oneday a week, attendsschoolfour daysaweekandundertakestraining
with an RTO. Thetraineeis paidat therelevantawardrate.Currentlythetrainee
attendswork on the busiestday of theweekbut themanageris keento changethe
rosternextyear, to give thetraineeabroaderexperienceacrossthemeat retailing
business.Thetraining will include breakingdownbeef,makingsausages,value
addingandcustomerservice.TheRTO visits thepart-timetraineeat theworkplaceto
conductthetraining andassessment.

Oneof the attractionsoftheprogramfor Gleeson’sis thatpart-timetraineesarekeen
to completetheireducationanddevelopjob skills. Theyarenot in theschemeto
avoid learningandgetajob— anyjob. Part-timetraineeshavecareeraspirationsand
becauseof this, takeeveryopportunityto developtheirworkandspecificindustry
skills. This paysdividendsfor thetraineeandthebusiness.

Gleeson’sarevery satisfiedwith thetraineeandwho is seenasavaluablepartofthe
team.Theyarehappyto extendhis employmentat othertimes, includingholiday
periodsto covertheholidaysof otherteammembers.

GleesonQuality Meatswantto takeon a secondpart-timetraineenextyearandare
keento haveafemalein thejob. Therearealreadytwo peopleon thewaiting list for
nextyear.

Appendix two: School based apprenticeships in the meat processing
industry

Teys Bros (Holdings) Pty Ltd - School Based Train eeships
TeysBros(Beenleigh)hasformeda partnershipwith what is knownastheBeenleigh
IndustryTrainingNetwork (BIYN). BITN is a communitybasednetworkgroupmade
ofof local businessleadersandlocal high schoolrepresentatives.Its primaryfunction
is to promoteandfacilitatethetakeup of schoolbasedtraineeshipsby employersin
theBeenleighcommunity.

Thenetworkengagesa co-ordinatorbasedat oneof thehigh schoolswho is the
contactpersonbetweenschools,employers,students,parentsand otherpartieswho
becomeinvolved in schoolbasedtraineeships.

Thepartnershipwhich hasbeenestablishedbetweenTeysBros andBITN hasproven
to bevery effective.Theprocessadopted/ actionplanto recruit schoolbasedtrainees,
whichwasjointly formulated,included:-

• initial discussioninvolving BITN, Teys,theRTO andtheNAC

• presentationsby TeysBros at schools

• seekingofexpressionof interestfrom students
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• morespecificinformationsessionswith studentsandtheirparentsregarding
companyrequirementsand schoolrequirements,andprovidingofpromotional
material.

• arrangingofselectioninterviews,with input from theschoolsre student

references.
• job offers.

• Q feverscreeningandvaccination,medicals.

• inductiontraining (parentsinvited) includingcompletionoftraining contract,and
trainingplan.

• work experience.

• launchof programand publicity in thecommunityandpress.

• commencementsand monitoring.

Someissueshavearisenre schoolbasedtraineeshipemploymentandBITN have
assistedwith theresolutionofthese.

BITN havestreamlinedand supportedtheprocessofrecruitmentandplacementof
schoolbasedtrainees.TeysBros is attemptingto facilitatethesetting up ofsimilar
IndustryTrainingNetworksin otherlocationswherewe haveprocessingfacilities.

We highly recommendtheindustrymakeuseofandinvolvementin ITNs.
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