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What’s happening at MINTRAC?  

 
Since the AMPC decision to internalise the running of the Industry Networks and a number of other        

functions, a great deal of planning and re-focusing has occurred at MINTRAC.  Firstly, please be assured that 

MINTRAC will not be closing its doors.  Our income comes from multiple sources, of which the AMPC       

contracts were only a part, and the coming months will see a strengthening of activities in other areas.   

Firstly, our primary role and focus is, as always, the management of the Australian Meat Industry Training 

Package and the overall training system for the Australian meat processing industry, covering the red meat, 

pork, poultry, wild game harvesting, smallgoods, food services and retail butchery sectors of the industry.  

We will continue to work with the Meat Industry Reference Committee and Skills Impact to ensure that the 

Training Package remains current, relevant and responsive. 

We will continue to collect industry advice to inform the annual Skills Forecast, and we will continue to 

manage and update the Training and Assessment materials which are such an important resource for both 

RTOs and individual companies.  We will also continue to collect information and provide advice about 

training priorities to the State Training Authorities – this advice is critical in ensuring that adequate funding 

for training is directed to those areas of greatest need in the industry. Without the networks, we will rely 

increasingly on electronic communication methods for much of this information gathering and                   

dissemination. As a result, we are likely to increase the publication of MINTRACker to monthly.  

In coming months, we will significantly increase our professional development services to the industry,     

including webinars, on-line training, face-to-face workshops and enterprise-specific programs. We are     

currently developing the program and hope to have this released during July 2019.  

While the annual Meat Inspection and Quality Assurance Conference (MI&QA) Conference will continue  

unchanged, the annual Training and Meat Retail Trainers conferences will be replaced with once-a-year 

Training Forums in each state. The first Training Forum will be held in WA in August 2019, and planning has 

already commenced for this event.  

We will continue to seek and undertake a broad range of projects related to education and training, and   

already have a significant number of contracts in place for the coming year. You may see a slight shift away 

from red meat processing which has previously always been our primary focus due to our involvement with 

AMPC.  

Cont. 
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One of the major changes for the red meat sector relates to access to advisory and support services from 

MINTRAC. Previously funded for all red meat processors by AMPC, access to this kind of support in the     

future will be freely available only to MINTRAC members and MINTRAC Associate members. The MINTRAC 

Board is currently working on a schedule of fees for MINTRAC members, to be finalised at the upcoming 

June meeting. The opportunity to be a MINTRAC Associate has been available for many years, and most 

RTOs are already Associate Members.  This service will continue.  

AMPC has flagged its intention to assume control of its scholarship programs, although the timing of this is 

yet to be finalised.  MINTRAC has for several years also managed its own Kickstart scholarship program 

which is a sponsored program available to any sector of the industry. We will continue to run this program 

and aim to increase the range of available scholarships.  

We will not be providing careers advice services, as this is a role to be taken over by AMPC.  The sales and 

distribution of products by MINTRAC will continue for those products not funded by AMPC – the plan for the 

future maintenance and sale of AMPC-funded items is yet to be determined.  

The MINTRAC staff are all busily planning for this next stage of our operations. While we are disappointed 

not to be providing the AMPC-funded services which have been a core part of our role for so many years, 

the change brings new opportunities to broaden our scope and services.  There are exciting times ahead!  

What’s where on the on the MINTRAC website? 

All presentations 

are here 

Subscribe or view previous 

 MINTRACker  

Upcoming events 

are listed here 

Image Library  

Products for sale 

can be seen here 
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Wrapping up the National Training Conference  

What an interesting and informative two days we had! As usual, we brought rain to the Gold Coast, but the 

Mantra Hotel staff welcomed us and treated us all to a smorgasbord of fine food and service.   

Our keynote speakers across the two days challenged our thinking in the areas of automation (Sean        

Starling), state of the industry (Patrick Hutchinson), attracting university graduates (Clive Richardson), and 

the implications of the AMPC Cost to Operate report (Elise Mizzi). 

The National Training Conference this year took on a slightly different format with extended workshop     

sessions enabling greater discussion and audience involvement. The outcomes of these sessions have been 

published in a Conference proceedings paper available here. 

One of the conference highlights was the Snapshots session where Melissa Stables, Paige Mazoudier,        

Suzanna Roeger, Robert Costello and Janis Manship talked about their life, career and study pathways in the 

meat industry.  What an inspiring and impressive group of people!  

No conference can operate without its sponsors and we offer our sincere thanks to Work Healthy Australia; 

AMIST Super; Victorinox; Printmate Australia; QMS Audits and Kentmaster. 

Finally, a personal thanks to the MINTRAC staff for their efficient management of the conference which ran 

smoothly and seamlessly under the direction of Irene Parker. What a great team!  
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Out and About with MINTRAC - National Training Conference  
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2019 Meat Industry Training Awards 

And the winners are…………. 

At the recent 2019 MINTRAC Training Conference we once again celebrated the accomplishments and 

achievements of everyone who participates in or provides training in the meat industry  

 We celebrated three awards this year. 

• Cert II or III Student of the Year - with three finalists this was a very close decision. 

Finalist were Griffin McDean, Wingham Beef Exports, Jacob Camilleri, CHOP Butchery and Jade Sciberras, 

Australian Meat Emporium 

 

 

The WINNER is - Jade Sciberras 

 

Jade is employed as an apprentice retail butcher at the Australian Meat Emporium in Alexandria, Sydney, 

completing her Certificate III in Meat Processing (Retail Butcher) in November 2018. 

Jade started working at the Australian Meat Emporium as a cashier after leaving school. She showed an    

interest in the large range of sausages being manufactured and when offered the opportunity to be trained 

to manage the entire sausage production for the store, Jade grasped it with passion and enthusiasm.   

Management noticed Jade’s passion and commitment to her role and offered her a Retail Butcher            

Apprenticeship which she started in 2016. 

Jade’s training has had a powerful effect on her job performance and overall development into a highly 

competent retail butcher. She has been allocated the responsibility of managing and coordinating the     

entire lamb section at the Australian Meat Emporium, a role she takes extremely seriously. 

Once she completes her apprenticeship, Jade is looking for further advancement into a management role 

with Australian Meat Emporium. 

• Training initiative of the Year – The winner is – Angela Colliver Consulting Services 

This training initiative was developed in partnership with AMPC to provide opportunities for the red meat 

processing industry to engage the community and showcase their commitment to the region and schools; 

thereby increasing community understandings about their business and their commitment to engaging 

schools in understanding more about its operation and career opportunities in its plants, and broader sup-

ply chain; and to build real consumer understanding and proactively enhance the industry’s social license 

to operate. 

The training initiative involved Response Learning liaising with the industry to appreciate the need for 

school and community engagement and to offer professional learning for teachers onsite in meat pro-

cessing plants as a real opportunity to build stronger connections between meat processors and their local 

communities, one that cultivate lasting professional linkages.      

Cont. 
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2019 Meat Industry Training Awards 

And the winners are…cont. 

• Trainer of the Year  

 

 

The WINNER is – Kaye Ferrari 

 

 

Kaye has been working in the meat industry for over 17 years, starting with CRF in Colac when she was 19 

years old. During her time at CRF Kaye worked in load-out then on the slaughter floor where she worked her 

way through all knife positions eventually becoming a Team Leader and Trainer. 

When the business was acquired by Australian Lamb Company in 2014, Kaye’s reputation as a confident, 

skilled trainer guaranteed her a position as the company trainer. For the past five years Kaye has developed 

her skills further through the training, support and leadership offered by Training & Quality Management 

Services. 

Kaye has always taken the approach of ‘lead by example’ which shows how much she believes in what she 

teaches. She enjoys what she does and is passionate about her role in the meat industry which is evident 

when she is telling her students of the many career opportunities that are available. 

Kaye has strong communication, interpersonal skills and is the model of what hard work and determination 

can achieve within the industry.  

She has excelled at providing robust learning experiences as a workplace-based trainer. 

Congratulations to all the winners, well deserved. 



 

 

MAY2019 
Page  

7 

Gain industry insights from more than fifteen (15) experts from Australia and internationally to benchmark 

and improve your quality assurance and meat safety strategies and practices 

REGISTRATIONS NOW OPEN 

MINTRAC Meat Industry and Quality Assurance Conference 

 23 - 24 October 2019 

MANTRA Legends Hotel, 25 Laycock St, Surfers Paradise QLD 4217 

Thanks to your continued support, the Australian meat industry’s Meat Inspection and Quality Assurance 

(MI&QA) conference is now in its twentieth year. 

The conference is an event built around the interests of Plant Managers, Quality Assurance and Meat      

Inspection personnel as well as regulators in the meat processing industry. 

The conference targets meat industry personnel who need to understand the quality and food safety       

environment in which the Australian meat processors operate. The conference aims to highlight existing 

and over the horizon issues that the industry needs to address. 

This year's conference will put a spotlight on some of the key themes and issues facing the industry now 

and into the future,  including: 

• Blockchain and similar technologies 

• Improving shelf life of meat products 

• Biosecurity 

• Animal health and welfare 

MINTRAC is delighted to welcome representatives of OSPRI from New Zealand to present on their            

Tuberculosis (TB) eradication program. OSPRI is a partnership between primary industries and the            

government, and manages two national programs – NAIT and TBfree. NAIT provides the national animal 

identification and traceability system and TBfree aims to eradicate bovine TB from New Zealand. 

Cont. 
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As well as presentations from: 

• Australian Meat Processor Corporation (AMPC) 

• Commonwealth Scientific and Industrial Research Organisation (CSIRO) 

• University researchers 

• South Australian Research and Development Institute (SARDI) 

• Department of Agriculture and Water Resources (DAWR) 

• Meat and Livestock Australia (MLA) 

• Australian Meat Industry Council (AMIC) 

The MI&QA Conference provides an important forum to exchange views, keep updated on domestic and 

international developments and gain greater awareness of the current issues affecting the meat industry. 

The conference offers delegates a chance to network with other industry associates within and outside the 

sector. 

Industry support for the conference in recent years has been overwhelming, with up to eighty percent of 

the industry being represented at the conference and support from Sponsors and Trade Exhibitors             

increasing each year. For many Managers working within this field the MI&QA Conference is viewed as a 

‘must- attend’ event for the calendar year. 

Why don’t you connect with us via Facebook. 

             www.facebook.com/MINTRACAUS/ 

https://www.facebook.com/MINTRACAUS/
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Domestic Slaughterhouse Project – Update 

MINTRAC has been funded by the Department of Agriculture and Water Resources to: 

• perform a rapid assessment of livestock disease surveillance and Emergency Animal Disease (EAD) 
preparedness in domestic slaughter plants (to identify training, resource and network gaps) 

• develop and deliver training materials and activities (such as workshops) in consultation with        
industry and governments to address identified gaps  

• increase information sharing between slaughter plants and other animal health stakeholders 
(including by assisting plants to implement producer feedback programs and participate in             
surveillance systems). 

This project is part of the Stronger Farmers, Stronger Economy – Improvements to Accessing Premium 

Markets – Improve Biosecurity program. 

The generic EAD plan and manual has now been developed and sent out for consultation with the state 

agricultural departments and meat industry regulators. The delivery of this program to the industry differs 

from state to state. However, plants are encouraged to incorporate this EAD plan into their Food Safety 

Plan or Approved Arrangements to enhance EAD surveillance, something that should be on the forefront 

of your mind in this worrying time with the rapid spread of African Swine Fever. 

EAD plan templates will be supplied. These can be modified to the individual site and training will be given 

in what constitutes ‘abnormal’ at ante and post mortem. The plans will detail simple procedures that 

should be put in place while you wait for a state representative to arrive after calling the EAD Watch     

Hotline.  

Awareness posters, gate signs and flipbooks will be sent to the abattoirs in an ‘EAD pack’ with an                 

e-learning module to follow later in the year that can be used as a training tool for new staff or a             

refresher.  

If you have any questions, please contract Lynne Crawford on 0409 092 566 or lcrawford@mintrac.com.au 

mailto:lynne@mintrac.com.au
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Out and About with MINTRAC 

National Training Conference  
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Training Package Update 

AMP 4.0 is almost ready!  

The draft Case for Endorsement for Release 4.0 of the AMP Australian Meat Processing Training Package is 

now being reviewed by the State Training Authorities. Once they have reviewed the Case for Endorsement 

it will be submitted to the Australian Industry Skills Committee (AISC).  

As many of you are by now aware, thirteen new units of competency and three new skill sets have been 

developed for this release of the package, in the following areas: 

• Animal Health Data Collection 

• Operation and management of biogas facilities in a processing plant 

• Improving meat quality (by identifying secondary sexual characteristics in beef) 

• Conduct a workplace incident investigation 

• Preparation of market reports for sheep and beef 

• Food-safe pest control management 

• Development of a new unit in TACCP and VACCP 

• Material handling through traceability of products. 

The drafts underwent extensive consultation and validation processes as well as an independent quality 

assurance process.  

A number of minor updates to a range of units and qualifications were also included – these predominantly 

consisted of correction of typographical errors and minor wording changes for clarity.  

During the development of this release of the Training Package it was identified that two minor updates 

were actually major edits which affect two units of competency.  

The units impacted are: 

AMPA411 Oversee humane handling of animals – there have been a number of changes to the elements 

and performance criteria, as well as performance evidence and knowledge evidence. These changes will 

require the unit code to change, the new code will be AMPA416. 

AMPA412 Conduct an animal welfare audit of a meat processing plant – it has been recommended that the 

prerequisite unit be changed from the superseded MTMP2010A Apply animal welfare and handling re-

quirements to the more recent AMPA2006 Apply animal welfare and handling requirements. This change 

will also trigger a unit code change and the new code will be AMPA417.  

These units underwent further consultation and validation to ensure they met industry requirements and 

Training Package development standards and they will be included in the Case for Endorsement and be part 

of AMP Release 4.0.   

Thank you to all of the stakeholders who contributed to the new and revised components of the Training 

Package.  

For any questions about the Training Package please contact MINTRAC.  
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Poultry Corner  

National Training Conference: It was great to see poultry processors represented at our recent National 

Training Conference, and we received some excellent and very useful feedback about poultry training 

needs.  Copies of the presentations and discussion summaries are available on the MINTRAC website.  

Poultry processing sector – Companion Guide for Trainers and assessors – this publication is now available 

free of charge from MINTRAC as a pdf document.  Also available are the Training and Assessment materials 

for the AMP poultry processing units – there is a charge for these and details are available by contacting 

MINTRAC directly.  

Opportunity to become a MINTRAC Associate for poultry processing RTOs: RTOs are invited to become a 

MINTRAC Associate. Fees and benefits are detailed on the MINTRAC website www.mintrac.com.au  

Vicky the Virtual Chicken  

One of the comments received at the conference was the need for better understanding of poultry       

anatomy and physiology in the processing sector.  Coincidentally, a recent edition of the Poultry Hub       

carried the article below about Vicky the Virtual Chicken, and this may be of interest.  

 

“As part of Poultry Hub Australia’s training initiative, we have developed a virtual chicken with the            

assistance of Tafe Digital in Armidale. ‘Vicky’ the virtual chicken allows users to experience all parts of the 

chicken from the inside out.” 

Click here to meet Vicky  

http://www.mintrac.com.au
http://www.poultryhub.org/vicky-the-virtual-chicken/
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Out and About with MINTRAC 

Victorian Engineering and  

Environment  meeting 

Visiting Melbourne  port. 
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AMPC Upskilling Scholarships  

The AMPC Upskilling Scholarship program is available to existing red meat processing employees.            

Twenty-five scholarships of $5,000 each have been made available over a five-year period. So far 18       

scholarships have been awarded.  

This Upskilling Scholarship Program will enable existing meat industry personnel to upgrade their current 

knowledge and qualifications. By supporting the upskilling of existing workers, the program ensures red 

meat processing companies and the greater industry are addressing the current skills shortages, building 

plant capacity in a dynamic and changing environment and ensuring succession planning is in place. 

Congratulations to our most recent scholarship recipients:  

1. Angelique Dillion, NCMC: Certificate IV in Meat Processing (Quality Assurance) 

2. David Klaassen, NCMC: Graduate Diploma in Environmental Management 

3. Yong Chen, WAMMCO: Certificate IV in Meat Processing (Meat Safety) 

4. Robyn Hunter, WAMMCO: Certificate IV in Meat Processing (Meat Safety) 

5. Samana Nazarie, WAMMCO: Certificate IV in Meat Processing (Meat Safety) 

6. Jessica Pickett, WAMMCO: Certificate IV in Meat Processing (Meat Safety) 

7. El Say, WAMMCO: Certificate IV in Meat Processing (Meat Safety) 

8. Grant Melrose , John Dee Warwick: Company Director’s Course with the Australian Institute of        

Company Directors. 

Scholarships are still available!  

There are still some AMPC Upskilling Scholarships available.  Details are available on the MINTRAC website 

or contact Jenny Kroonstuiver on jkroonstuiver@mintrac.com.au  

Not eligible for an AMPC scholarship?  

You might be able to access a MINTRAC Kickstart scholarship.  

MINTRAC is offering sponsored scholarships for meat industry personnel to upgrade their qualifications by 

undertaking full or part-time studies to gain a qualification at Certificate IV level or higher. The type of    

qualification must be relevant to the meat industry, including retail, processing, food services, poultry and 

smallgoods. 

The scholarships provide a one off grant of $4,000 to contribute towards the costs for a student to gain a 

qualification at a tertiary institution. This will be paid in two instalments of 50% on commencement and 50% 

on successful completion. 

Details are available on the MINTRAC website or contact Jenny Kroonstuiver on                                 

jkroonstuiver@mintrac.com.au  

Cont. 

https://www.mintrac.com.au/page.asp?p=c-scholarships
mailto:jkroonstuiver@mintrac.com.au
https://www.mintrac.com.au/page.asp?p=c-scholarships
mailto:jkroonstuiver@mintrac.com.au
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Would your company like to sponsor a scholarship?  

MINTRAC is looking for enterprises willing to fund a scholarship, either on a once-off or on an annual basis.  

The commitment per scholarship is $4,000 and your company can be involved in setting the criteria for the 

scholarship, the selection process and in monitoring the ongoing progress of the scholarship holder.  

Victorian Meat Inspection Students update 

 

In an effort to address a shortage of people qualified in meat safety and quality assurance, entering indus-

try, MINTRAC undertook a project in early 2018 to develop a model to attract university students to our        

industry. Following the success of a similar program at Charles Sturt University in Wagga Wagga, this year 

MINTRAC has taken the program to Federation University in Ballarat. The project is funded by the            

Victorian Government as part of the Workforce Training Innovation Fund (WTIF), and involves sixteen    

students studying Veterinary and Wildlife Science, Food and Nutrition Science and other Science related 

degrees undertaking the Certificate III in Meat Processing (Meat Safety). The training and assessment is  

delivered through South West TAFE.  

Since our previous article in the February issue of MINTRACker, our remaining fourteen students are busy 

organising their final placement blocks. With some students already having completed the program, most 

others have a remaining two weeks of practical placements to undertake. Some are returning to             

processing plants where their initial week of training was undertaken, while other students are heading to 

new plants. Most of these placements will be undertaken in the university’s mid-year break, with many 

hoping to complete their practical hours in this time. If you are a Victorian processing plant and are        

interested in hosting students please get in contact with MINTRAC. 

A project evaluation is currently underway with the Project Officers utilising the feedback from both       

students and other project stakeholders, such as student workplaces, in the development of the report. 

MINTRAC invites and welcomes feedback from any persons involved in the current project which we can 

consider in the project evaluation. Please get in touch! 

In addition to this, MINTRAC staff have been busy organising a student dinner, which will be held in        

Ballarat in early June 2019 . The dinner will be a networking event for the students, host employers,       

partner organisations and other project stakeholders to meet and celebrate the success of the project thus 

far. We are looking forward to hearing about our student’s experiences during their remaining placements 

and look forward to meeting them face to face next month! 
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Out and About with MINTRAC 

Visit to the Careers Expo in  

Tamworth 


