Learning and Recognition Framework
for the Food and Beverage Manufacturing Sector

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.
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To be awarded a Specialization
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category must be achieved.
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(use food processing hand and
power tools, use knives and saws)

(operate food processing equipment
[pre-op, startup, monitor, changeovers,
minor maintenance, troubleshoot, lock out])
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two or more Categories to receive
your Certificate of Achievement.
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Each to include what it produces, overview of industry in Canada, processes used (smoking, distilling, etc, grading systems/inspection process, raw ingredients).
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FPSC Credit Recognition

0, %, and ¥ symbols indicate credit eligibility for the corresponding FPSC certifications:

NOTE: An orange border indicates Food Safety content.

() Diamond - Canadian Certified Food Production Supervisor
* Star - Canadian Certified Food Safety & Quality Assurance Manager (FSQAM)
V¥ Inverted Triangle - Canadian Certified HACCP Professional

Scan the QR code
to access the
LRF online.
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