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Strategies for Delivery
AMPR320 

Assess and Address Customer Preferences
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Australian College of Training
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ASQA Delegated RTO
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Introductions
Background about your Trainer and 

Facilitator, Mr Terry Richards
CEO of College
Consultant Meat Exports & Value Chains
Food Technologist
Quality Manager Smallgoods
Food Safety Auditor
Butcher
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Key points of program
Strategies for Delivery and Assessment:
 Knowledge development: 

 Develop knowledge in basic marketing terminology, 
research concepts and meat technical aspects

 Application of knowledge and concepts
 Using research projects to apply the above knowledge 

and concepts to own work situation
 Assessment Processes

 Knowledge in form of quizzes
 Application assessment in work project
 Demonstration of application via co-assessment
 Third party validation
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Knowledge Development
Understanding marketing terminology and 

concepts
 Local and market demographics
 Target market

Research techniques
 Demographics
 Competitor analysis
 Meat technology

Unique meat categories
 Product features and benefits of categories
 Branding and brand support
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Application Knowledge and 
Concepts

 Guided research and determination of 
demographics and local customer base

 Identifying trends and established customer 
preferences

 Competitor analysis
 Reflection
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Assessment Processes
 Co-assess with AMPR307 Merchandise products, 

services
 Knowledge - Question and answer
 Application assessment - research project on local 

demographics
 Plan and implement cultural/festival display

 Demonstration of application - via co-assessment
 Includes an explanation of the current product range 

in store
 Third party validation – Referee Report
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