
A Learnership is a structured learning programme that combines theoretical learning and practical workplace experience,
culminating in a qualification that is registered with SAQA. A person who successfully completes a learnership will obtain a
qualification registered on the NQF.

FoodBev SETA also funds learnership qualifications that have been developed by other SETAs, but address a scarce skill in
the food and beverages manufacturing sector.

General Education and Training Certificate: 
Gain competence in Poultry Production.

Fixed-term employment contract for the duration of the
learnership enables learners to gain practical experience
and increase employment opportunities. 
Learners obtain a nationally recognised qualification that is
relevant to the sector;
Learners can still earn an income while enhancing their
skills in their immediate working environment. This will
ultimately enhance their career prospects; and
A learner’s personal development and self-esteem improve
when they obtain a good qualification.
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The government offers tax incentives to companies for
participating in learnerships. SETAs offer cash grants
for learnerships.
Companies earn points on the BEE scorecard for
learnership training.
Learnerships open doors to further learning and
because it is registered on the NQF, it is also nationally
recognised; and
Learnerships create skilled employees who strive to
add value to the business.
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Select the Qualification Description on the pages
that follow to view the Learnership Outline

Select the SAQA ID on the pages that follow to view 
 the Qualification Details
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National Certificate: Food and Beverage Packaging Operations
A person acquiring this qualification will be able to produce a packaged food
or beverage product by operating, controlling and maintaining a primary or
secondary packaging process within a food manufacturing environment
whilst applying food safety, personal safety, quality assurance and
monitoring critical control points. 

3 120

2 125L010024 National Certificate: Milk and Cream Handling and Storing
The purpose of this qualification is to ensure that the person who receives
bulk milk or cream at a dairy reception facility can monitor the acceptability
of bulk raw milk or cream and receive it into the processing system, thereby
contributing to the quality assurance of dairy products

L010023
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GETC Food and Beverage Handling Processes
This qualification will contribute to increasing levels of personal and product
safety and will develop a common integrated and co-ordinated approach to
the handling of food and related products. 

58026

57694

ACS ACADEMY
 

admin@acsacademy.co.za
www.acs360.co.za

74229

https://www.acs360.co.za/wp-content/uploads/2022/02/NC_Food-and-Bev.pdf
https://www.acs360.co.za/wp-content/uploads/2022/02/NC_Milk-and-Cream-handling.pdf
https://www.acs360.co.za/wp-content/uploads/2022/02/GETC-Food-and-Bev.pdf
https://regqs.saqa.org.za/showQualification.php?id=58206
https://regqs.saqa.org.za/showQualification.php?id=57694
https://regqs.saqa.org.za/showQualification.php?id=74229

