ASSESSMENT ALIGNMENT MATRIX (INTERGRATED OUTCOMES)

	Module No: 12
	How it is assessed (Assessment methodology)
	Where is it covered (Learning material)
	Where it is assessed
	First Submission

	
	
	
	Summative
	Formative
	

	SAQA ID Number: 97590
	Two methods of assessment are followed which are:

1. Summative assessment: written tests, knowledge questions using fundamental and reflexive questions.

2. Formative assessment: assignments, tasks, portfolio of evidence submitted and presentations.
	
	
	
	Clearly meets all the criteria
	Meets some but not all criteria
	Clearly does not meet any of the criteria

	Title: Safety, Health, Environment, Risk and Quality Control, (SHERQ)
	
	
	
	
	
	
	

	NQF level and credits:

NQF Level 5: 8 Credits
	
	
	
	
	
	
	

	Topic: 1 Quality management
	
	Page 12-15
	Question 12.1-12.3 &12.12 page 21,22&25
	Learning Activity 1.1 page 10-14
	
	
	

	Assessment criteria:
Quality management systems can be defined and explained in terms of the purpose of the system, administrative and reporting requirements
	
	
	
	
	
	
	

	Assessment criteria: The auditing procedures and importance of maintaining quality certification status can be explained
	
	
	
	
	
	
	

	Topic 2. Occupational safety, health and environmental protection management concepts
	
	Page 16-27
	Question 12.4-12.6 & 12.11,13&15 page 22,25,26
	Learning Activity 2.1-2.3 page 11-21
	
	
	

	Assessment criteria: Responsibilities and delegated authorities of different appointments and management officials can be explained
	
	
	
	
	
	
	

	Assessment criteria: Statutory provisions that regulates the sugar milling industry can be listed and their impact explained
	
	
	
	
	
	
	

	Assessment Criteria:
The concept


	
	
	
	
	
	
	

	Topic 3. Controlling quality
	
	Page 28-35
	Question 12.7 page 23
	Learning Activity 3.1 page 23
	
	
	

	Assessment criteria: The control of quality can be described in terms of critical stages in the process, quality indicators, causes of typical quality problems and remedial actions
	
	
	
	
	
	
	

	Topic 4. Environmental protection and pollution concepts

	
	Page 36-45
	Question 12.8-12.10 & 12.18 page 23,24&27
	Learning Activity 4.1 page 26-27
	
	
	

	Assessment criteria:  Measures to minimise the impact of a sugar mill on the environment can be explained
	
	
	
	
	
	
	

	Topic 5. Contamination control
	
	Page 46-55
	Question 12.16,12.17 & 12.19 page 26
	Learning Activity 5.1 page 29-31
	
	
	

	Assessment criteria:Contamination control concepts can be explained from a food safety and product quality perspective
	
	
	
	
	
	
	

	Topic 6. Risk control and safety practices
	
	Page 56-72
	Question 12.20 page 27
	Learning Activity 6.1 page 33-36
	
	
	

	Assessment criteria: Risk control and safety practices common to the sugar milling industry can be explained and motivated
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