
Food or 
Beverage 

Processing

Primary 
Processing 

Support

2735 - NZC in Food or 
Beverage Processing - L2, 

45 credits

2736 - NZC in Food or 
Beverage Processing - L3, 

40 credits

Dairy 
Processing

2917 - NZC in Primary 
Products Food Processing - 

L3, 40 credits

2918 - NZC in Primary 
Products Food Processing 
(Level 4) - 45 - 55 credits

2562 - NZC in Dairy 
Processing (Level 3) - 85 - 

95 credits

2563 - NZC in Dairy 
Processing (Level 4) - 85 

-100 credits

4268 - NZC in Dairy 
Processing (Level 5) - 65 - 

85 credits

Meat 
Processing

2493 - NZC in Meat 
Processing and Meat 

Product Manufacturing 
(Halal) (Level 3) - 40 credits

2495 - NZC in Meat and 
Meat Product 

Manufacturing (Level 3) - 
40 credits

Butchery 2973 -  NZC in Butchery 
(Level 3) - 80 credits

2496 - NZC in Meat 
Processing and Meat 

Product Manufacturing 
(Level 4) - 50 - 75 credits

2972 -  NZC in Trade 
Butchery (Level 4) - 180 - 

235 credits

4919 - NZC in Animal 
Product Examination 

(Level 4) - 40 - 60 credits

2971 - NZC in Butchery 
Operations Management 

(Level 5) - 70 credits

3016 - NZ Diploma in Meat 
Processing Operations 
(Level 5) - 140 credits

Baking

1841 -  NZC in Baking (Level 
3) - 60 credits

2696 - NZC in Trade Baking 
(Level 3) - 100 credits

1842 -  NZC in Baking 
(Generalist) (Level 4) - 120 

credits

2697 - NZC in Trade Baking 
(Plant) (Level 4) - 200 

credits

2698 - NZC in Trade Baking 
(Craft) (Level 4) - 185 - 195 

credits

1844 - NZ Diploma in 
Baking (Level 5) - 120 

credits

Brewing 3188 - NZC in Brewing 
(Level 4) - 120 credits

3812 - NZC in Brewing 
(Level 5) - 60 credits

4266 - NZC in Dairy 
Processing Engineering 

(Level 3) - 60 credits

4267 - NZC in Dairy 
Processing Engineering 
(Level 4) - 120 Credits

strand in 
environmental 

systems

strand in 
product quality 
implementation

strand in 
laboratory skills

strand in 
environmental 

systems

strand in 
product quality 

auditing

strand in 
laboratory skills

optional strand 
in heat 

treatment

optional strand 
in Automated 

Cleaning

optional strand 
in heat 

treatment

optional strand 
in Automated 

Cleaning

strand in dairy 
technology

strand in 
operational 
leadership

strand in 
Grading

strand in Meat 
Quality 

Assurance

strand in 
Boning 

Operations

strand in 
Slaughter Floor 

Operations

strand in 
Dressing 

Operations

optional strand 
in Optimising 
Meat Yields

strand in Meat 
Product 

Manufacturing

optional strand 
in Ante- Mortem

optional strand 
in Curing and 

Smoking

optional strand 
in Handcrafted 

Small Goods

optional strand 
in Carcass 

Breaking and 
Boning

strand in Craft 
Baking

strand in Plant 
Baking

strand in Bread strand in Cake 
and Biscuit

strand in Pastry

Level
Specialised technical or theoretical 
knowledge with depth in a field of work 
or study

SKILLS
Analyse and generate solutions to 
familiar and unfamiliar problems.
Select and apply a range of standard 
and non- standard processes relevant 
to the field of work or study.

APPLICATION
Complete self- management of learning 
and performance within dynamic 
contexts.
Responsibility for leadership within 

Broad operational or technical and 
theoretical knowledge within a specific 
field of work or study.

SKILLS
Select and apply a range of solutions to 
familiar and sometimes unfamiliar 
problems.
Select and apply a range of standard 
and non- standard processes relevant 
to the field of work or study.

APPLICATION
Complete self- management of learning 
and performance within defined 
contexts.

Broad operational and theoretical 
knowledge in a field of work or study

SKILLS
Select and apply solutions to familiar 
and sometimes unfamiliar problems.
Select and apply a range of standard 
and non- standard processes relevant to 
the field of work or study.

APPLICATION
Self- management of learning and 
performance under broad guidance.
Some responsibility for performance of 
others.

Basic factual and/or operational 
knowledge of a field of work or study

SKILLS
Apply known solutions to familiar 
problems.
Apply standard processes relevant to 
the field of work or study.

APPLICATION
General supervision
Requiring some responsibility for own 
learning and performance.
Collaborating with others.

Some operational and theoretical 
knowledge in a field of work or study

SKILLS
Select and apply from a range of 
known solutions to familiar problems.
Apply a range of standard processes 
relevant to the field of work or study.

APPLICATION
Limited supervision.
Requiring major responsibility for 
own learning and performance.
Adapting own behaviour when 
interacting with others.
Contributing to group performance.
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Food & Beverage 
QUALIFICATION PATHWAYS

2270 - NZ Diploma in Dairy 
Processing (Level 6) - 120 

credits

3813 - NZ Diploma in 
Brewing (Level 6) -120 

credits

5319 - NZC in Baking 
(Fundamentals) (Level 3) - 

60 credits

5321 - New Zealand 
Certificate in Baking 
(Trade) (Level 3) - 95 

credits

5320 - New Zealand 
Certificate in Baking 

(Generalist)
(Level 4) - 120 credits

5322 - New Zealand 
Certificate in Baking 

(Trade) (Level 4) - 190 - 205 
credits

strand in Bread strand in Cake 
and Biscuit

strand in Pastry

strand in Plant strand in 
Instore

The above baking qualifications were developed in 2025 and will replace all existing 
pathways (below) which have a last entry date of 31 May 2027. 

https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2735
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2736
https://www.nzqa.govt.nz/nzqf/search/displayQualificationOverViewWidgetJS.do?&selectedItemKey=2917
https://www.nzqa.govt.nz/nzqf/search/displayQualificationOverViewWidgetJS.do?&selectedItemKey=2918
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2562&_gl=1*euol80*_ga*MjI1MzA3MDY5LjE2OTgxODg2NzU.*_ga_TFQQ681L2E*MTcwMDE2OTEzNi4yOC4xLjE3MDAxNjkxNTAuMC4wLjA.
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2563
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=4268
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2493
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2495
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2973
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2496
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2972
https://www.nzqa.govt.nz/nzqf/search/displayQualificationOverViewWidgetJS.do?&selectedItemKey=4919
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2971
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=3016
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=1841
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2696
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=1842
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2697
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2698
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=1844
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=3811
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=3812
https://www.nzqa.govt.nz/nzqf/search/displayQualificationOverViewWidgetJS.do?&selectedItemKey=4266
https://www.nzqa.govt.nz/nzqf/search/displayQualificationOverViewWidgetJS.do?&selectedItemKey=4267
https://www.nzqa.govt.nz/nzqf/search/viewQualification.do?selectedItemKey=2270
https://www.nzqa.govt.nz/nzqf/search/displayQualificationOverViewWidgetJS.do?&selectedItemKey=3813

