
MANDATORY
COMMON

CORE

Manage 
Food

Traceability

Manage
 Recalls

RISK MANAGEMENT & RECALLSHEALTH & SAFETY SANITATION & PEST CONTROL

Implement
Food Defense

FOOD SAFETY & QUALITY MANAGEMENT

Managing
Food Defense

Establish
Organizational
Food Safety
Culture

Develop Quality
Management

System

Develop 
HACCP 

Program

Develop 
Prerequisite 
Program

Manage
 Audits

Develop
Food Defense

Plan

Level MANAGEMENT/ADVANCED
 FUNCTION-

SPECIFIC
ELECTIVES

Choose
5 Electives
from two
or more

 Categories.

FOOD PRODUCTIONFACILITY
MANAGEMENT

Oversee 
Design of
Facility 
Systems

WORKFORCE MANAGEMENT

Develop 
Compensation 

Packages

Set Strategic 
Direction 
for the 

Workforce

Manage in 
a Unionized 

Work 
Environment

SALES & MARKETING

Develop 
Integrated 
Marketing
Strategy

Develop 
Branding 

and
Pricing 

Strategy

Manage
Public 

Relations
Crises and

Controversies

Develop 
Sales Strategy,

Plan and 
Process

FUTURE
ELECTIVES*

LOGISTICS & SUPPLY CHAIN MANAGEMENT

FUTURE

Five of:

FSQAM
FOOD SAFETY AND

QUALITY ASSURANCE
MANAGER

CANADIAN CERTIFIED

Certificate
      Food Processing Ski l ls  Canada

John Smith
Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam 
nonummy nibh euismod tincidunt ut laoreet dolore magna aliquam 
erat volutpat. Ut wisi enim ad minim veniam, quis nostrud exerci tation 
ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo consequat.

We proudly this achievement to:
Awarded By:

Date:

Jennefer Griffith
ExecutiveDirector, 

Food Processing Skills Canada

January, 29  2025

Specialization

Complete the Mandatory 
Common Core and choose 5 
Electives from two or more 
Categories to receive your

Certificate of Achievement.

To be awarded a 
Specialization Certificate 
a credit for two or more
electives under a single 

category must be achieved.

Canadian Certified Food 
Safety & Quality Assurance 
Manager (FSQAM)
Those who hold certification
for FSQAM receive 
credit for boxes with a
at Level 3 and 4

Develop
Logistics

Plan

Manage
Transportation

Establish
Supplier

Verification
Program

Manage
Supply
Chain

Develop
Chemical

Safety
Program

Develop
Pest Control

Program

Develop Facility
Environmental

Monitoring
Program

ELECTIVE

FUTURE
ELECTIVES*

Develop
Occupational
Health and

Safety 
Program

Develop
Facility and 

Product
Security 
Program 

Set Strategic
Direction
for Food

Production

Plan for
Equipment

Manage
Food Loss

Apply
Basic Food
Biophysics
Principles

Apply
Meat

Science

Apply
Dairy

Science

Apply
Basic Food

Science
Principles

Apply
Nutrition
Science

Level SUPERVISORY/INTERMEDIATE
FUNCTION-
SPECIFIC

ELECTIVES

Choose 4
electives from
two or more
Categories,
including at

least one food
safety option

(bordered
in orange)

  Four of:

SUSTAINABILITY

Monitor 
Waste 

Management

Implement
Environmental

Regulations

Implement
Sustainability

WASTE MANAGEMENT

Canadian Certified
Food Production 
Supervisor
Those who hold FPSC 
Food Production Supervisor 
Certification receive 
credit for boxes 
marked with a ◊

Canadian Certified
HACCP Professional
Those who hold certification
for HACCP COORDINATOR
receive credit for boxes
with     at Level 3 and 4 

Complete the Mandatory Common 
Core and choose 4 Electives from 
two or more Categories, including 

at least one food safety option 
(bordered in orange) to receive your 

Certificate of Achievement.

To be awarded a Specialization 
Certificate a credit for two or 
more electives under a single 
category must be achieved.



FOOD SCIENCE

Analyze
Food Sensory

Characteristics

MANDATORY
COMMON

CORE

Intermediate
Other Food 
Processing 
Industry

Intermediate
Natural Health 

Products 
and Others

Intermediate
Cannabis

Intermediate
Fish & Seafood

Industry

Intermediate
Bakery 
Industry

Intermediate
Beverage
Industry

Intermediate
Fruit & 

Vegetable
Industry

Intermediate
Dairy

Industry

Intermediate
Meat & Poultry

Industry

Intermediate
Animal Food
Production

Industry

Intermediate
Grain & 
Oilseed
Industry

Intermediate
Sugar &

Confectionery
Industry

INTERMEDIATE
INDUSTRY-

SPECIFIC
KNOWLEDGE

How Foods 
are Regulated 

in Canada

Supervise Adherence
to Cybersecurity 

Guidelines

Build a Respectful
Workplace

Introduction to 
the Regulatory 
Environment

Leadership for 
Supervisors

Supervise 
Employee

Performance

Monitor OH&S
 and Security

Monitor Budget
Performance

SANITATION AND
PEST CONTROL

WORKFORCE MANAGEMENTSALES & MARKETING FACILITY
MANAGEMENT

Supervise
in a 

Unionized 
Work 

 Environment

Train 
 Employees

Hire 
Employees

Facilitate 
Employee 
Departure

Execute 
Public

Relations
& Media
Activities

Execute
Online

Marketing

Oversee
Marketing
Activities

Sell Products
& Services

Intro to 
Marketing in 

Food 
Processing

Develop
Promotional
Events and
Contests

Intro to 
Facility

Operations

RISK MANAGEMENT & RECALLSLOGISTICS AND SUPPLY
CHAIN MANAGEMENT

Oversee 
Facility 

Cleanliness 
and 

Sanitation

Supervise 
Recalls

Risk 
Management 

for 
Supervisors

Inventory
Management

Purchasing

  

FOOD PRODUCTION

Food 
Production 

Administration

Food Production
Workflow

Management

Food Safety
and Quality

Program 
Implementation

 Food Safety   
and Quality
Compliance

Implement 
Food 

 Defense

Level FOUNDATIONS | ONE YEAR OF EXPERIENCE OR LESS

MANDATORY
COMMON

CORE

 Three of:

Canadian Certified
Industrial 
Meat Cutter

INDUSTRIAL
MEAT CUTTER

CANADIAN CERTIFIED

Complete the Mandatory Common 
Core and choose 3 electives from 
two or more Categories to receive 
your Certificate of Achievement.

INDUSTRY-
SPECIFIC 
ELECTIVES

SECTOR SPECIFIC
ELECTIVES 

Introduction 
to the

Animal Food
Production 

Industry

Introduction
to the

Food Processing 
Industry

Basics of 
Food Safety

Workplace
Sanitation

Introduction to
Quality Control and
Quality Assurance

GMPs SOPs & SSOPs Workplace &
Industrial Safety

Introduction to
Complying with
Cybersecurity

Guidelines

Comply with
Sustainability

Practices

Introduction to
Food Entrepeneurship

Introduction 
to the

Grain & Oilseed
Industry

Introduction 
to the

Sugar & 
Confectionery

Industry

Introduction to 
the

Fruit & Vegetable
Industry

Introduction 
to the

Dairy Industry

Introduction 
to the

Meat and Poultry
Industry

Introduction 
to the

Fish and Seafood
Industry

Introduction
to the

Bakery Industry

Introduction
to the

Beverage 
Industry

Introduction 
to the

Other Food
Processing 
Industry

Introduction
to Natural 

Health
Products and 

Others

Introduction
to

Cannabis

OCCUPATIONAL-
SPECIFIC
TRAINING

MANDATORY
COMMON

CORE

Level OCCUPATIONS | ACQUIRING TECHNICAL SKILLS SPECIFIC TO JOB
Canadian Certified
Meat Professional

Canadian Certified
Seafood 
Processing 
Operator

SPO
SEAFOOD

PROCESSING
OPERATOR

CANADIAN CERTIFIED Course accredited to NOS Course accredited to NOSCourse accredited to NOSCourse accredited to NOS

QA/QC TECHNICIANBAKERY PRODUCTION 
LINE WORKER

INDUSTRIAL 
MEAT CUTTER

FISH & SEAFOOD
PROCESSING OPERATOR

Course accredited to NOS

IN-STORE
MEAT CUTTER

Course accredited to NOS

SANITATION WORKER

Course accredited to NOS

* NEW *
FUTURE NOS TBD

Course accredited to NOS Course accredited to NOS

CHEESEMAKERDAIRY PROCESSING
OPERATOR

Principles of 
Food Safety

Quality Control &
Quality Assurance Systems

Introduction to
Process Control

Choose 3 
electives from
two or more 
Categories.

KNIFE and POWER TOOL SKILLS 
-or-

INDUSTRIAL MEAT CUTTER

(use food processing hand and 
power tools, use knives and saws)

FOOD PROCESSING 
EQUIPMENT PRODUCT PACKAGING INVENTORY HANDLING

(operate food processing equipment 
[pre-op, startup, monitor, changeovers, 

minor maintenance, troubleshoot, lock out])

(prepare materials, portion/weigh, fill
and seal, bottle/can,label, tray/box,

palletize, perform change-over)

(pick and pack, preparation for shipping,
receive, unload, store, etc)

FOOD CHEMISTRY

Apply
Chemistry
in Food

Manufacturing
Operations

Apply
Function of
Ingredients

Establish
Food

Chemistry
Analysis

FOOD SAFETY & QUALITY MANAGEMENT

Food Safety &
Quality Program
Implementation

RESEARCH & DEVELOPMENT

Develop
New

Product
Ideas

Improve
Existing

Products &
Processes

Food Safety
& Quality

Compliance

Implement
Food

Defense
Plan

Complete the Mandatory 
Common Core and choose 

three social/emotional 
electives.

Level WORKPLACE ESSENTIALS

Workplace
Communication

Thinking Skills Document Use Working with Others

(Collaboration)

Problem Solving

(Decision Making)

Digital Technology Numeracy
Skills

Employer & Employee
Expectations

 Canadian Workplace 
Cultures

Creativity &
Innovation

Motivation

(Self-Actualization)

Interpersonal Skills

(Relationship
Management)

Empathy

(Social Awareness)

Stress Management

(Resilience)

Adaptability

(Self-Mastery)

Knowing &
Handling Emotions

(Self-Mastery)(Pre-Requisite)

Positive Attitudes

Minimum
of Three

Food Safety
Culture 

SOCIAL/
EMOTIONAL
ELECTIVES

Choose three social/
emotional electives

MANDATORY
COMMON

CORE

Introduction to
Emotional 

Intelligence

FPSC Credit Recognition
, , and symbols indicate credit eligibility for the corresponding FPSC certifications:

Diamond – Canadian Certified Food Production Supervisor

Star – Canadian Certified Food Safety & Quality Assurance Manager (FSQAM)

Inverted Triangle – Canadian Certified HACCP Professional

Scan the QR code 
to access the

LRF online.
08/18/26

© Copyright 2026 Food Processing Skills Canada (FPSC)  All rights reserved. No part of this publication may be reproduced or transmitted in any form  
or by any means,or stored in a database and retrieval system, without the prior written permission of the Food Processing Skills Canada (FPSC). 

NOTE: An orange border indicates Food Safety content.

As Canada’s first Learning & Recognition Framework (LRF) for the food and beverage manufacturing industry. developed by Food Processing Skills Canada (FPSC), 

the LRF milestone has been groundbreaking for manufacturers and educators. This framework provides clear learning pathways and skill requirements for jobs and 

presents industry and educators with a documented model and a framework that serves as a path for learning and achievements.

Learning and Recognition Framework 
for the Food and Beverage Manufacturing Sector

Risk Management
for Managers

Develop Organizational
Policies, Processes,

and Procedures

FinancialManagement
for Managers

Business Data Analysis &
Statistics for Managers

Leadership for
Managers

Promote Organizational
Food Safety Culture

Oversee Occupational
Health & Safety

REGULATORY AFFAIRS CYBERSECURITYSUSTAINABILITY FOOD ENTREPRENEURSHIPINSPECTIONS &
PRODUCT TESTING

RESEARCH &
 DEVELOPMENT

Develop Facility 
Waste Management

and Recycling
Programs

Manage
New Product
Development

Projects

Manage
Sustainability

Food
Entrepreneurship

and business
management

Food Business
Analysis and 

strategic
assessments

Food Business
negotiation
and conflict
resolution

Manage
Cybersecurity

Guidelines
Implementation

Manage
Compliance &

Regulatory
Affairs

Manage
Pre and Post

Market Approval
& Regulations

Oversee Inspection
& Product Testing

WASTE
MANAGEMENT


