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POTENTIAL UNITS TO COMPRISE VOCATIONAL GRADUATE DIPLOMA OF
FOOD INDUSTRY MANAGEMENT

Curriculum writer: David Trembath

Units

Skills/Knowledge

Core units

New Unit 1 Manage food industry projects

(drawn from VPAU683 Manage science or
technology based projects)

(100 hrs)

Deliver technical presentations to a
range of audiences

Design and manage projects

Write business cases for projects
Write detailed professional and
technical reports

BSBRES801A Initiate and lead applied
research

(150 hrs)
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Evaluate processes

Implement innovative ideas
Research new raw materials and
processes, new changes in
regulations, new market trends etc
Knowledge areas :

Sustainability

Consumer behaviour

Population trends

Changes in technology

Elective units

BSBMGT605B Provide leadership across the
organisation

(60 hrs)

Implement innovative ideas
Provide leadership in seeking and
identifying opportunities for
company growth

BSBMGT617A Develop and implement a
business plan

(60 hrs)

Write business and strategic plans

FNSICORG515B Provide mentoring and
coaching in the workplace

(60 hrs)

Conduct training sessions
Provide mentorship

New Unit 2 Manage the compliance
requirements of a food industry enterprise

(drawn from VPAU689 Manage the
compliance requirements of a science or
technology-based enterprise)

(60 hrs)

Manage compliance requirements
Manage legal requirements




Course rules :

Vocational Graduate Certificate = Two (2) core plus three (3) electives = 5 units = 340-440
hrs

Vocational Graduate Diploma = Four (4) core plus (4) electives = 8 units = 650 -750 hrs

NOTE : V G Diploma incorporates the V G Certificate
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