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1. EXECUTIVE SUMMARY

1.1 Introduction

The Goal of the Studyfrom the Original Terms of Reference

Drawing on funding provided in part by theood and Beverage Industry Innovation Fund,
administered by theAgricultural Adaptation Council(AAC), the Ontario Independent Meat
Processor¢OIMP) commissioned our firm to undertake a training needs and lsastiedy.As set
out in the original terms of reference:

The goal of the study is identify and prioritize the needs of the industry in regards to
skill requirements. The study will look at the barriers to training both within the existing
educational framework and within the industry. As a result of the study a business plan
for movingforward will be developed that identifies actions from both government and
industry in regards to the availability of a trained workforce to ensure that Ontario can
retain a strong meat processing industry and w
competitive The goal at the conclusion of the study is to have a clear pathway defined for
Ontario meat industry workers to participate in a program that will address the need for
skilled meatcuttersand other positions. Ideally, this goal will mean thatleast one
training institution, such as an Ontario college of applied arts and technology, will be
ready to move forward with the first course and accept students approximately coincident
with the conclusion of this project.

The purpose of this repos to provide a detailed account of the research and findings on which the
businesplan is based. The business pi@elf has been published aseparate document

Challenges Of The Project
Threefactors must be cited that made this assignment morkegbelg than anticipated.

e Although the diverse composition thfe sector was well known in advance, the extent of the
diversity and the corresponding lack of convergence of sector needsgreater than
expected. This finding clearly establishes that there is not one specific solution that will
benefit all firms in the sector because they have different needs. Firms in rural areas of
Ontario, for example, tend to rely much less heavily omignant labour where in the large
metropolitan areas, immigrants predominate in the workfaaceounting for as much as
80% Thus, language barriers are remote to rural employers but significant to urban
employers in the sector. This differential needhwigspect to ESL training is only one
example of the diversity.

e As a resultof the recession that begin in late 2008 and extended through 2009, the tight
labour market conditions in Ontario significantly eased as unemployment rose, especially in
the manufcturing sector. Thus, the difficulties arising from skilled labour shortages that
were more of a concern to firms in the sector earlier in the decade were masked by the
recession. When the economy recovers and unemployment falls, the shortages ard expecte
to be even more acute on account of the long term demographic trends in which the demand
for workers is expected to exceed the supplye increased availability of workers in the
short termalso has implications for training because workers from othemufacturing

! The business plan has been published e Business Case Farr ai ni ng | nvestment in Onta
Sectorand is available from Ontario Independent Meat Procesgocapy is also included as Appendix D.
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industries seeking jobs in the meat processing sewed to learn about the unique
requirements of the pcessingenvironment.

e The ideal goal articulated in the terms of reference, that there should be at least one training
institution readyto move forward by late 2009, has not been possible to adhigveis now
within t he . Ehe cetvdnstitutsof Fpad #gessing TechnologFPT) now
under construction on the Cambridge campus of Conestoga Cullkgeot be accepting
studerts before the fall of 2l As a result, thdirst recommendation in the business case
focusson t he urgency of the meat sectords havi
the proposed new three year food processing certificate progittma meatspecialization
option in the third year.

Ontari o6s Meat HHcooone Statuisng Sector 6s

e Ontari ods mesectoris@mo cienspsoi rntga n t contributor t
economy, representingpproximately24% of a 83 billion industry. This shag ranksit first
in the value of overall shipments compared with the other sectors of tharfidodeverage
manufacturing industry.

e Meat processing has seen strong grawtithe value of shipments. Expansion has occurred
the downstream parts the seatr value chainwhile there has beean overall decline ithe
number of firms engaged primary processing activitfthat is, animal slaughter)

e The continuingdevelopmenbf technology and automation in production akoier higher
productivity, improved food safety and higher standards of quality coftnols, while the
value of shipments has increased, the number dfer®has been relatively stable, indicating
that the sector is able to produce more value per waaken result of investment in
technology.

e At the same tim¢hattherei s opti mi sm over the sectasr 6s c
concern about thiuture supply ofskilled labouro n a ¢ ¢ 0 u n t dediting Rirthmadéed a 6 s
and aging population. Mefprocessing is aectorin transition that needs to address skilled
worker training needs and barriers in order to effectively competeaipidly evolving global
economy where workers will biess available than in the past and the need for a highly
skilled workforce will be vital towards maintaining a competitive advantage.

Consultation With Employers and Educators

This project examirgt the current and future needs of tlsector vis-a-vis skilled worker
requirements as well as barriers to recruitingining and retention of skilled workers in a changing
economy. The OIMP has consulted with thectorto obtain directemployerinput on issues
surrounding skilled worker availability, current training practices, worker promotion and
progression, trainingvailability within thesectorand barriers to undertaking more traininghe
educatioml sectorhas been consulted to obtain their input and commitment to supporting the meat
processingsector with more accessible education programming and curriculajegppaining,
experiential learning and professional development. Governofigcials have also been consulted

for their feedback on skilled worker training issues and barriewgetisas senior staff fromother
industrytradeassociations. A comprehewsj meat processingector workforceprofile for Ontario

has been completed utilizirmustom tabulations frorB006 Statistics Canad#nsusand other data

The willingness of individual employers and educators to provide information to this project is
graefully acknowledged, as it was indispensable to forming a better understanding of the training
needs and opportunities of the sector.
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1.2 Project Methodology

The project has involved comprehensive research from a number of complementary sources and
industry partners, including datan the sector as a whole and figpecific data directly from
employers Qualitative observationsand quantitative data from industry, government and the
education sectawere both obtained Specific methodology components of theearch included:

e A detailed, indepth surveyvas distributed t&00 Ontariomeat processing firms by the OIMP to
obtaindirect industry input and feedback related to worker training néadsers, demographic
labour trends and future industry plannifigne response rate to this surwegs 10% with 80
surveys having been returned. The resafipear to be broadly representative of the diversity
which characterizes the sector in relation to factors such as firm location, firnarsizgpe of
processing

e Two focus groupswere facilitated by James Farraafter the surveys were returned and results
were tabulated and interpretéthe facus group process enabl#te facilitator to presenand
highlight surveyresults in order tealidate the findingsThis process generated more qualitative
informationthat was valuablan enhaning and further interpratg the original surveydata.

e An experiencedlabour market economist, Mel Soucjewas contracted to prepare a
comprehensive economic update and profile ef ieat processingector drawing on survey
data from the 2001 and 2006 Censuses, oon St a
as wel | as Statistics Canadads Canadian Busir

e A graduate studenat the University of Guelph from western Canadam Oliver, was
contracted to conduct a thorough survey of roediing programs and curricula that have
become well established western Canadal'his work was undertaken order to provide the
project with learning about successfiitaining modelsin other jurisdictionsthat could be
consideredfor generating recommendations for programming in Ontdrioaddition to his
survey of programs in western Canada, Tom also interviewed those responsible for post
secondary programs in Ontario to assess what Ontario institutions are currently able to offer.

e A series of individual interviews, both in person andtelephone were conductdy Steve
Compton a graduate in Agricultural Science from the University of Guelph with over twenty
yearso experience i-0p ppgransiwithgemgloyeasd Tha intergsiews n ¢
covered a cross section of industry repemtatives from the meat processiagctor and
educators Representation rangedom largescale proessos of valueaddedmeat products
small and medium poessos, slaughterhouseand small, community retail operations. These
confidentialinterviews wee utilized to gather complementary types of input and feedback that
would otherwise not be readily available from either the survey method or from focus groups.
Interviewees were open and willing to share their r md sn ammere directvay tha would
otherwisehavebeendifficult to obtain fromthe survey andn focus groups.

This project brought together a team, coordinated by James FartaYEHF PARTNERS, tO
specialize in areas of research where their own background and experezeceost relevat. As

noted above, the members of the team were Mel Soucie, Tom Oliver, Steve Compton and James
Farrar. In addition, Rose Davison OAYEFF PARTNERSO staff was engaged irh¢ mailing and
inputting of surveys and Cindy Aiken in the preddading and layoudf the final report.
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The chart on the left shows the fin

. major research methods used to gat
Employers and validate information fol
development of the business case

Survey of

Analysis of
meat course

The detailed findings are provided

of Sector this report.
Employers

Focus Groups

curricula in
WESE
Canada

Sector
Advisory
Body

The approach included maeanalysis
of the sector as a whole as well
micro-analysis at the individual firnr
level.

, A sector advisory body provide
Interviews . . . .
with guidance and direction to the project

Employers . . .
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Statistics

Canada sector
data analysis

1.3 Key Findingsfrom the Labour MarketAnalysis

Ont ar i tpfeessingeaad manufacturing sedatogenerally robust and growing at a faster rate
than the broader food ranufacturingindustry as a whole. Between 2001 and 20@7e sector
enjoyed strong growth in productivity, especially in the a-& d € ardadf the sector advancing

at al most twice the rate of shipments as a
economy and significantly faster than the entoed manufacturing group. Growth in the industry
was not uniformacross the full sector. Slaughteriogerationssuffered significant downsizing and
consolidation whilerenderingand meat processing enjoyed growth in shipments and numbers of
firms over three times the ratéd employment growth. Poultryrpcessing grevat a lesser rate of
1.5% oveall employment growthT h e s growttowa$ strongestom 20017 2005 However,
production input costs also grew significantly in that period, especially energy costs.

In comparing the results of the 2001 and 2006 censusparticular, the following points were
noted:

e The i ndust rydimmigtamtpladoud didhnotechamga significantly and is still
perceived as an issubat could impact orfuture growth. Overall, Ontario is still 50%
dependent upon immigrant labowhile in Toronto that number approaches 80%. This
reliance on immigrantstill remains a source afectorvulnerability that could change the
availability of skilled workers inthefuture.

e While very modest workforce gains in education levels were expeed, the meat
processingsectorstll is one of the most poorly educatabrkforces by f ar i n

w h

Ont

economy.The educational levels may be a barrier to adopting more sophisticated technology.

e Age demographics are @ncern.Meat processing shows atder labour force than the
general economy wie being slightly younger tharobd manufacturing overallThe ageing
of the workforce is most noticeable in the most highly skilled occupations.
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e Several key occupations are still in short supply, includingstréal electricians, mechanics
and industrial butchers. €lthallengeof filling these positionss not helped by the large pay
scale differences among firms and occupations.

1.4 Survey Results

The survey resultsvere consistent with most of the data in tabdur market analysis and they
provided additional qualitative information on training needs of the seR&irrned surveys had a
10% response ratd@ his is agoodresponsédor a survey as detailed and lengthy as this tool needed to
be. Participation incided a broad crossection ofsectorrepresentation, from largerocessorgo
small and medium enterprises. Key findings were as follows:

e About 75% of respondents were provincially inspected, with 23% indicatiederal levelof
inspectionandthe remainder being municipally inspected operations.

e Approximately 32% of respondents were from the primary slaughter sector; 64% in
fabricating/processing; 73% in wholesale/distribution and 45% in retail $&lesfigures do not
add to 100% becauseamy respondents participate in more than one segment of the value chain).

e Basic wagerates at which the majority of the workforce is paidnged widely from $9.50
$12.00 (23%); $12.01$14.00 (35%); $14.01$16.00 (24%); $16.01$18.00 (13%); and over
$18.00 (5%).

o About9% of firms indicated that wer 50% of their staff hadless tharone year of servicelhis
level indicates that there are high turnover rates among new hires in some firms.

e Numbers of workerprojected forretirementwithin the next fie years ranged from less than
10% (82% of respondents) to betweeni 1Z5% (15% of respondents) to 2&0% (©ne firm)to
517 75% (ore firm). The Statistics Canada data on workforce ages would indicate that a higher
level of retirements for the sector rhigoe expected than individual firms are predicting.

e When asked about the level of difficulty imfing and retaining workers, most respondents
indicated that they foundinskilled categories of workers moderately easy to fillt they
experiencdifficultiesin filling many skilled positiors including meatcuttergbutchers, machine
operators, gality assurance workers, HACCP coordinators, sausaglers and
management/supervision staff.

e Most respondents acknowledged the benefitmvesting in employee aining although almost
65% of participating companies had no formal budget for training staf. most common
approach taraining delivey is to rely onfellow workers on the job (98%).

e With respect to new technology, automation and equipment, almossptindents indicated that
training was delivered by suppléers p r orvsitedraining (92%).

¢ Regarding the prioritizeon of training needs, HACCPo®d safety & handling,health & safety,
guality assurancandknife skills were all dentifiedas imprtant focus areas.

e When asked about t h e rmarenntrairing needs,r nsost cespondentsnp a n
indicated that customers and/or government regulation were the pfatogs.

e With respectto the position responsible fomanagng company training programs, most
respondents indicated that HRipgrvisors,production nanegers andplant sipervisors are
primarily tasked withdelivery of training.
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e When asked about English language skills and training for workers, over 61% of respondents
indicated that thisraining needvas either extremely important or importaint.one confidential
interview with a major employer, however, the employer indicated that notwithstanding the
company6s support for ESL trecdenditng, very few

e Regarding external sources of training, 36% of respondents indicated that training should be
available within one hourots travel time from
should be subsidi es av arainiagbAbaut 56% prefeweadiptoma s 6 W
or certificate uporcompletion of thecourse or traininggrogramand over 50% were looking to
institutions to be able to provide practical, haodstraining for employeesviost respondents
would only agree to betweehi 3 days of external training for employesisa timeand over
71% would only pay for courses upon successful completion of the training.

e When asked about future sources of workers for the meat processtiog about60% of firms
indicated that they wuld continue to dependn immigrant recruiting, while49% identified
competitors as likely hiring sources. Abdift% chose the unemployed labour pool as a likely
source,55.6% indicated high school graduatef98 chose community college graduates, and
finally 20% chose university graduatd€ompanies could choose more than one category).

e When asked about the likely proportion of workers that will possess the skills thsedtos
needs, the responses were far less optimistic than the rest of the wesuttsndicate. Only
12% of the firms indicated confidence that half or more of their future workers could be hired
with the skills they will require and 62% of the firms responded that less thaguanter of their
future workers will have the skillsgeired at the time of hiring.

1.5 Focus Group Feedback

In general, the focus groups served to reinforce and further qualify the results generated by the
survey. Participants expressed very positive experiences with their workers over the past year, as
measured by employee morale, absenteeism and staff turnover.

Participants did not express any real difficulties in accessing a large pool of worker candidates,
primarily due to the recession and a higher rate of unemployment in other manufacturing sectors,
such as the automotive industry. Not surprisingly, howeweise same participants also indicated
that despite the increase mumber ofapplicants, the vast majty of candidates are proving to be
unqualified for the food manufacturing industry. As a result, there continues to be the perennial issue
of trying to find sufficient workers with the right skills, background and suitable knowledge to fill
the skill gapfor the industry. On@ositiveoutcome of the current recessionary economy is that with
the large increase in thtevailablelabour pool, most candidates are much more flexible about wage
and benefit expectations.

With respect to training needs, the fogmeups were helpful in identifying key issues thatghetor

really needs to address. With such a lack of food industry knowledge, most workers enter the
industry with little or no appreciation of food safety and the unique factors surrounding foodyindust
manufacturing, so most new hires must be trained from the ground up. Companies must therefore
hire on the basis of attitude, work ethic and the right values. Immigrant workers continue to be a
draw due to their consistently strong work ethic and le¥elommitment. Canadiaborn workers

tend to succeed better when they come from farm backgrounds, small family businesses, or if they
exhibit good team sports skills and social skills.

Training priorities identified included food safety and HACCP, GME A, sanitation, food
technology and knife skills. Skilled trades were also mentioned as a key area of need as there is a
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chronic shortage of suitable candidates from the trades. Other training priorities included
supervision, problem solving skills, labr relations knowledge and background. Teamwork and
communication skills were also mentioned as an area of need for training.

With respect to future hiring needs, participants pointed out the need for more high school streaming
so that graduates could lakentified as future career candidates in the industry. In addition, language
skills were also identified as a need and a barrier. With the diversity of cultural, ethnic and racial
backgrounds, it was recommended that training materials need to be radablavin different
languages.

The role of government participation was also mentioned as a priority, and the suggestion was made
to provide greater access to OSAP funding for students, as well as financial support for upgrade
training, external coursesi@ language training.

1.6 Individual Interviews

Employers

Personal interviews were completed with a broad cross sectisectdrrepresentatives from large
processorsto small and medium firms, to business owners in the retail sector. Government and
education representatives were also interviewed, along with participants from professaatal
organizations. Onen-one interviews not only served to confirm the dapanions and results of the
focus groups and survey but also sdrieegain more detailed, qualitative information, opinions and
views. Inteview participants werbelpful and often provided detailed information thataseasy to
gainusing other meand oesearch.

All participants indicated that they did not particularly have difficulty in finding and identifying
workersat this time However, they did express various difficulties in finding skilled workers with

the right skills and backgrounds. Thal tended to hire on the basis of core values, personality fit,
work ethic, communication skillgnd problem solving abilities. There was agreement that most or

all trainingwasdone irhouse through existing workers and supervisors. Different emploifersd

varying levels of formal training, from highly structured to very casual, even perfunctory. Most
companies did not maintain a separate budget for staff training and professional development. They
indicated thatertainjobs were difficult to fill,including meatcuttersand butchers, sausage makers,
stationary engineers, mechanics, refrigeration technicians, QA staff, Safety & HACCP certified
workers to name a few.

Staff turnover varied widely from an average ofi280% in the slaughtering secttar around 10%

for most valueadded operations, to almost negligible levels. Wages paid tended to be in-toe mid
upper end of the pay scale, from $15/hour, up to $19/hour and even up to $25/hour for more skilled
and senior worker&Employersindicated hat their pay rates needed to be at the higher level in order
to compete withskilled workers in other manufacturing sectors such aatomotive parts
manufacturers. The slaughter sector tended teepaty level workerdowards thdower endof the
scalealthough more experienced workers earned raspecially in deboning operations

Most interviewees acknowledged that there was a high dependency on immigrant workers, including
Europeans, Asians, South Asians and Latin Americ@mdy one company, in a ralr location,
indicated that its needs were fully met ®gnadiarborn workers. No employers seemed concerned
about their ability to find enough workers in future, with the exception of those key shortage areas
previously indicated. Connections with Eurapeworkers were particularly strong with several
firms, on account of the senior owners and managers having a common background.
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Most companies indicated that sales were strong and increasing, especially in-#ednégid value
added sectors, althoughettslaughtering sector admitted to lower sales due to the recession. The
impact of the recession appeared to affect urban Toronto companies more than elsewhere.

Most companies did not fund or support much external training with the exception of thosedsy a

of need, such as QA, QMP, Food Safety and HACCP. All companies discussed increasing
government regulation as the primary motivator for external training and upgrading. The larger
companies valued the importance of HR staff while the smaller player®haakedo without any
professional HR support.

Supervision and managemengneindicatedasproblem areafor many companiesMany firmsrely

on promotion through the ranks rather than depending on external sources. There was mention of
recruiting seror workers from other companies in thector The larger proessorplaced a much

higher emphasis on external training and professional development for supervisors and managers as
opposedo the smaller operationfarge companies interviewed indicateattthey have their own

training programs which they regard as a proprietary advantaggevigstheir competitors and
therefore tend to rely less on external training sources.

Few company representatives seemed to take advantage of student hiring thioaigéntzal

learning programs at local colleges and universities. When asked about the level of interest in
Conestogads new Food Processing Apprenticeship
in the apprenticeship side of the program versescthnventional academic side. Most employers

would not support much or any external upgrade modules or courses at colleges or universities due to
the cost and impact on production while employees were being trained. One interviewee indicated
more willingress to embrace external training and upgrading if government funding and support
were made available.

The average age of worleewas either below the sectaverage or about par at betweeni380

years. Not one company seemed concerned about futurerwetkements, except for the more
difficult to fill positions like supervisors, managers and niche workers like sausage makers, butchers
and experienceheatcutters

Government

Government is also an important potential user of expanded training capacity for the meat sector in
Ontario. The Meat Inspection Branch of OMARA was consulted tmbtain individual views on
training needs, barriers and staffing issues. Araach experieres almost chronic worker shortages
since many incumbents enap leaving the gvernment in favour of more lucrative industry
opportunities. Worker training for inspection is intensive, expensive and takes upwards%f 6
months or more to coptete. Many warkers leave theayernment shortly after receiving training for

jobs in easier environments. The slaughtering side of the industrytisufsly challenging for the
branch to retain workers, due to the harsh, uncomfortable environments and workingresndhe
Inspection Branch is making inroads, however with more targeted hiring, excellent pay rates and
opportunites for advancement within th@gernment. There is already considerable participation in
external training for specific skills such asoddHandling & Safety, HACCP, QA and GMP.

When asked about interest in supporting college and university training programs and graduates, the
Inspection Branch already hires graduates of any relevant programs, such as the Food Science
Program at Universitpf Guelph. There was strong interest shown in supporting theCeetificate

Program in development for the Institute of Food Processing Technology.
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Education and Training Institutions

Onssite interviews were conducted with senior staff members of bathesioga College and
Durham College, both of which will be launching food technology programs within the next year to
two years. While these programs will not be specifically aimed at the meat processing industry, there
will be strong meat science and puation elements ahcourses within the curricula. Discussions
were alsdheld with George Brown College where the emphasis is on training for chefs.

Both institutions are aiming to attract traditionally dggudents out of high school as a lelegm
commitment to supporting longgerm job and career growth in their respective communities.
Additionally, the schools are going to be offering fihe, parttime and modular programs and
courses in a flexible format in order to attract the training and upgraaf existing industry
workers. Both indicate a strong interest in building awareness of the food industry and many career
opportunities by directly targeting the high school level. Curricula are being developed with
extensive industry participation float future programming will remain relevant and well targeted to
industry needs.

There was concern expressed about whether or not the food industry will sufficiently support the
new course and program offerings when it comes to training and upgradinggewisrkers. Given

the industryds reluctance to fund external wor
serious marketing and relationship building with the industry to ensure a hapttie of course
registrants.Durham Collegeplans to launch their new Food Processing Certificate Program
beginningin fall 2 0 1 0 . Durhamdés curriculum is already cc
curriculum committee for approvalo ne st oga 6 s u p c o mCeattifcatéPoogram i r o c e
still in development and it is anticipated that the program launch will take placedr2@01upon
completion otthe Institute oFFoodProcessing echnology.
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2. THE SURVEY RESULTS

In May 2009, the OIMRconductedh survey to better analyze tberrent and futuréraining needs of

the meat processing sectorParticipation included a broad cross sectionnodat processing
businessesfrom large proesseos to small and mediumsized enterprisesOf approximately 850

surveys distributed, 80 wemnpleted. The survey was deliverad an online format with the
option of submitting it by paper i f t hat was
Monkey, include a securityfeature that only accegd one survey froneachor i gi nati ng cor
IP addressThe survey is reproduced in Appendix C.

A key question which arises from a response ratE0¥% is the extent to which the sample of those
who responded is representative of the entire population. There is no way of definitively answering
this question. Because the results were not used to make any statistical valid projections, it is not
necessary for the purposes of this study to prove that the sample was strictly representative.
However, two tests could be used to qualitatively determinextest to which it is representataive.

e The first six questions gathered information on the respondent firm including its location,
inspection regime, size by number of workers, pay structure, and nature of operations. The
answers to these questions in@wdbroad distribution indicative of a representative sample.

e The survey results were shared at the two focus groups on July 8 and 22 respectively and
participants there (14 firms in total) were asked to validate or otherwise the survey findings.
The partcipants did not identify any responses that would indicate that the survey findings
reflected a nommepresentative sample bias.

The first question in the survey related to geographic identificatidirdaytwo digits ofpostal code.
The results indicatetiroad geographic coverage across the Provihbe.table below provides a
summary by the first digit of the postal code.

Answers to Survey Question # 1

Postal Code First Digit Number of Responses

K - East 5
LT GTA, Hamilton, Niagara 26
M Toronto 16
N i South central, south west 25
P - North 7
Did not answer 1
Total responses 80
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Survey Question # 2

2. Is your plant located on a public transit route?

Answer Options Response  Response
Yes 49.4% 39
No 50.6% 40
answered question 79
skipped question 1

2. Is your plant located on a public transit route?

OYes
ENo

This question was asked becapsevious research indicated tipabcessorsocated on public transit

routes were better able to attract workers. For new immigrants, for example, the requirement to have
an access to a vehicle for transportation (where public transit is not available) may limit the firms at
which they could acceptork.
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Survey Question # 3

3. Which government body carries out meat inspection at your plant?

Answier Opions Response  Response
CFIA (Federal) 22.8% 18
OMAFRA (Provincial) 73.4% 58
MOH (Local Health Unit) 3.8% 3
answered question 79
skipped question 1

3. Which government body carries out meat inspection at your
plant?

3.8%

B CFIA (Federal)
B OMAFRA (Provincial)
OMOH (Local Health Unit)

The responses indicate that therasa representative mix of larger federally inspected plants and
smaller provincially inspected plants in the sample.



TRAINING NEEDS & BARRIERS STUDY FINDINGS FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 16

Survey Question #4

4. Indicate all the operations in which your company is directly involved.
Answer Options Rszg;r:\s;e Reggj:f ©
Primary Slaughter 32.1% 25
Fabricating/Processing 64.1% 50
Wholesale/Distribution 73.1% 57
Retail Counter Sales 44.9% 35
Other 2.6% 2
Other (please specify) 2
answered question 78
skipped question 2

4. Indicate all the operations in which your company is directly
involved.

80%
70%
60%
50%
40%
30%
20%
10%

0%

The responses indicate a broad creastion of firms participated in the survepresenting different
segments of the value chain. Some firms participate in more than one segment.
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5. | ndicate the total average number of workers in your company. Full

Survey Question #5

w eek and higher) Part -time (Permanent  workers who work less than 35 hours per week)

-time (35 hours per

FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 17

Answer Options 1-5 6-19 20-49 50-99 100-199 over 200 Response Count
Full Time 30 26 8 4 7 1 76
Part Time 30 11 3 1 0 1 46
answered question 78
skipped question 2

80
70
60
50
40
30
20
10

The responses indicate thatange of firms responded. As the size range may be biased towards
smaller employers, in the interviews, more focus was placed on larger employers.

5. Indicate the total average number of workers in your company. Full -
time (35 hours per week and higher) Part -time (Permanent workers
who work less than 35 hours per week)

s .

Full Time Part Time

o1-5
m6-19
020-49
050-99

@ 100-199
Oover 200
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Survey Question # 6

6. Indicate the hourly wage range at which the majority of your

Processing line workers are paid.

Answer Options R;:i‘;’:\ie Regglj’:fe
$9.50 - $12.00 23.1% 18
$12.01 - $14.00 34.6% 27
$14.01 - $16.00 24.4% 19
$16.01 - $18.00 12.8% 10
over $18.00 5.1% 4
answered question 78
skipped question 2

6. Indicate the hourly wage range at which the majority of your
processing line workers are paid.
over $18.00
5%

$14.01 - $16.00
24% $12.01 - $14.00

35%

There is a broad range of median wage rates.
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Survey Question # 7

7. Indicate which non  -statutory benefits you provide to permanent workers that the company

pay s for in whole or in part.

Ansiwer None Medical Dental Vision Pension RRSP Hlite Other Response
Options Insurance Count
Check all ) 28 27 19 11 3 24 1 73
that apply
Other (please specify) 3
answered question 73
skipped question 7

Number of Firms

7. Indicate which non  -statutory benefits you provide to permanent
workers that the company pays for in whole or in part.

180
160 ONone
140 B Medical
120 O Dental

80 OPension

60 [ RRSP

B Life Insurance
40 @ Other
20
0
Check all that apply

A majority of firms in the sectasurveydo not provide any benefits.
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Survey Question # 8

8. What percentage of your workforce has at least one year's service?

Answer Options ngrﬁg:fte Regg&?fe
100% 29.9% 23
90% 26.0% 20
80% 15.6% 12
70% 9.1% 7
60% 10.4% 8
50% or less 9.1% 7
answered question 77
skipped question 3

8. What percentage of your workforce has at least one year's
service?

Percentof workers with at

@100%
B90%

080%

070%

W 60%

B50% or less

A purpose in asking this question was to be able to make a determination of the turnover rate. Firms
with a significant number of empl oyees with |
through amajor expansion, in which they hired new workers, or have a high turnover rate. The
answers indicate that over 25% of the firms have turnover rates in excess of 25% per year. High
turnover is indicative of the inally to keep lowskilled workers and tersdto militate against
investment in training. Why would a firm with high turnover want to invest in training a worker who

will leave? On the other hand, a trained worker may be more likely to stay.
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Survey Question #9

9. What percentage of your current workforce will retire in the next five

years?
Answer Options RPe:E:%r;]sée R‘?ES:? €
less than 10% 82.2% 60
10 - 25% 15.1% 11
26 - 50% 1.4% 1
51 - 75% 1.4% 1
Over 75% 0.0% 0
answered question 73

9. What percentage of your current workforce will retire in the
next five years?

Olessthan 10% ®@10-25% 0O26-50% 0O51-75% MOver 75%

206 170\ 0%

The answers to this question do not correlate well with the Statistics Canada data showing the
average of workers in the sector. Based on the Statistics Canada data, significantly more workers
might be expected to retire than this data indicaté® Statistics Canada data is based on the census
and is expected to be more reliable than employer rough estimates not necessarily confirmed with
actual worker ages in payroll records.
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Survey Question #0

10. Indicate which of the following designations workers in your company

have. Check all that apply.

Answer Options Rs:gg;ie Regc[));):ts €
Master Butcher 39.7% 27
Sausage Maker 44.1% 30
Meat Cutter 77.9% 53
Millwright 13.2% 9
Industrial Electrician 10.3% 7
Refrigeration Operator Class A or B 13.2% 9
Stationary Engineer 7.4% 5
Other 8.8% 6
Please specify(see details in table below) 13
answered question 68
skipped question 12

Number i Ot h e specifs e d 0

tripe maker, tripe cutter, packer, shipper, driver etc
butchers and packers

Plant lead hand, Sanitation Lead hand

NONE

Mechanical Engineer

welder

Owner operator

further processing online

GENERAL HELP

General labour-poultry processing

© 00 N o o B~ W N P

=
(N )

Packagers

=
N

Packagers

=
w

labourers, store clerks, shippers

Almost all employers of any size have at least one highly skilled position.



TRAINING NEEDS & BARRIERS STUDY FINDINGS  FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR - p. 23

Percent of Frims

10. Indicate which of the following designations workers in your company
have. Check all that apply.

90%
80%
70%
60%
50%
40%
30%
20%
0 e
0% [
— 6] - e = (9] —
£ — —l 7] Z‘h
L £ & £5 sg g g £
S 5 23 3} s = s9m S § o
0 = £ 28 g iy
= "5%
e
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11. Indicate how easy or difficult it is to fill the following positions:

Answer Options very
Easy
Butcher / Meat
Cutter 2 6
Control & Machine
3 5

Operator
Quality  Assurance

- 0 4
Technician
Maintenance 0 3
Mechanic/Millwright
Forklift Operator 4 12
General Labourer 9 16
Kill Floor Worker 1 4
Refrigeration 1 7
Mechanic
HACCP Coordinator 0 3
Sausage Maker 1 2
Management 3 3
Supervisor 2 4

Other (please specify)

Survey Question #11

Moderately
Easy to Fill

12

11

11

12
17

11

12

Difficult

27

13

11
10

12
16
20

Very Rating
Difficult A Average
18 10 3.82
4 24 3.19
2 24 3.43
4 28 3.58
24 2.29
4 7 2.74
8 25 3.69
7 29 3.43
12 23 3.85
20 19 4.23
6 18 3.48
15 9 3.88
answered question
skipped question

11. Indicate how easy or difficult it is
to fill the following positions:

Supervisor |

Management |

Sausagemaker |

HACCP Coordinator |

Refrigeration Mechanic

Kill Floor Worker |

General Labourer |

Forklift Operator

Maintenance Mechanic/Millwright :

Quality Assurance Technician |

Control & Machine Operator |

Butcher / Meat Cutter

0.00 0.50 1.00 1.50 2.00 2.50 3.00 3.50 4.00 4.50

The lower the score on this chart, the mdifécult the position is to fill.

FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 24

Response

Count

75

56

54

52

52
64
54

57

56
58
58
57
3

78
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Survey Question #12

12. What are the greatest benefits your company receives from training employees?

Answer Options

Higher quality product,
more consistency

Less waste, rework
and/or returns

More productivity -
more output per labour
dollar

More motivated and
loyal workforce

Less absenteeism and
turnover

Better  understanding
of food safety
requirements

Lower level of worker
injuries, improves plant
safety

Other (please specify)

Very
Benefic ial

35

35

33

28

24

34

31

Benefic ial

30

28

30

30

21

29

31

Somewhat
Benefic ial

8

11

10

12

18

10

No Rating
Benefit Average

2 1.69

1 1.71

2 1.75

3 1.86

9 2.17

1 1.70

3 1.75
answered question
skipped question

The lower thescore on the chabielow, the greater the benefit is perceived to be.

12. What are the greatest benefits your company receives from

training employees?

Lower level of worker injuries, improves plant
safety
Better understanding of food safety
requirements

Less absenteeism and turnover

More motivated and loyal workforce

More productivity - more output per labour

dollar

Less waste, rework and/or returns

Higher quality product, more consistency

0.00

2.00

3.00
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Response

Count

75

75

75

73

72

74

72

75
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The high score for 0l enstte chabferduoestere# Dmelatasntalthet ur n c
relatively high turnover reported in answer to question #8&he businesgase this chart was
presented in a different format.

Survey Question # 13

13. What percentage of your total annual payroll is spent on training?

Answer Options Rs;&‘;':fte Reggjr']‘fe
More than 2% 11.7% 9
Between 1-2% 11.7% 9
Less than 1% 11.7% 9
No formal budget 64.9% 50
answered question 77
skipped question 3

13. What percentage of your total annual payroll is spent on
training?

64.9% @ More than 2%

B Between 1-2%

OLess than 1%

O No formal budget

The highnumber offirms that do not track their investment in training is a concern. Unless training
is explicitly measured, there is no referemment from which to make a conscious management
decision to increase the training investment and measure its effectiveness.
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Survey Question # 14

14. How do existing workers receive training? (Check all that apply)

Answer Options Rs:gg;ie Recsc[))S:ts €
Trained by fellow-workers on the job 98.7% 76
Trained by external instructors brought to the plant 20.8% 16
Self-study course taken 19.5% 15
On-line Study 3.9% 3
Community College or other classroom course 9.1% 7
Other (please specify) 2
answered question 77
skipped question 3

14. How do existing workers receive training? (Check all that

apply)
120.0%
100.0%
80.0%
60.0%
40.0%
20.0%
0.0% ‘ : ' [ |
Trained by Trained by Self-study On-line Study Community
fellow-workers external course taken College or other
on the job instructors classroom
brought to the course

plant

Because oiine study is a relatively littleised method, itwas not emphasizedn the
recommendationsAs the education levels of the workforce increases, the opportunity to use more

on-line study will also increase.
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Survey Question # 15

15. How do you train workers when new technology or equipment is introduced?

Answer Options ngrpcc;?te ngj:ts €

Rely on the equipment supplier for on-site training 92.4% 61

Send workers to the equipment supplier's test site 10.6% 7

Hire workers already experienced with the equipment 15.2% 10

Other (please specify) 7
answered question 66

skipped question 14

No. Other (please specify)

Fellow workers and management train.

| the operator learn it first then | train my staff

Trained by management who has been trained by manufacturer/supplier of equipment
instruction manual

personally train worker on any equipment

We haven't had any new equipment

N o 0o~ WON B

trial and error

15. How do you train workers when new technology or equipment
is introduced?

100%
90%
80%
70%
60%
50%
40%
30%
20%
10%

0%

Rely on the equipment Send workers to the Hire workers already
supplier for on-site training equipment supplier's test experienced with the
site equipment
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The heavy reliance on equipment suppliers was considered in formulating the recommendations in
the business plan as they needb® brought into a role at the Institute of Food Processing
Technology.

Survey Question # 16

16. What limits your investment in training? (Check all that apply)

Answer Options Rpezrrz;f:ie ReCSSSthS €
Cannot afford the cost of training 66.7% 44
Do not have the training materials or methods 50.0% 33
Workers not motivated to receive training 22.7% 15
Do not see the value in training 6.1% 4
Trained workers leave for the competition 16.7% 11
answered question 66
skipped question 14

16. What limits your investment in training? (Check all that apply)

80%

70%

60%

50%

40%

30%

20%

10% ——

0% ‘ ‘ ‘ 1] ‘
Cannot afford Do not have the Workers not Do not see the Trained workers
the cost of training motivated to  value in training leave for the

training materials or  receive training competition
methods
Halfoft he firms identified that Athey do not have

is a need to provide those resources.
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Survey Question # 17

17. Indicate which three (3) categories of worker represent the highest

need for trainin g in your plant?

Answer Options Rs:rpg;ie Recsc[))l:):f ©
Butcher / Meat Cutter 71.6% 53
Quality Control 33.8% 25
Control & Machine Operator 6.8% 5
Management 17.6% 13
Supervisor 28.4% 21
Skilled line worker 17.6% 13
General Labourer 39.2% 29
Maintenance Mechanic/Millwright 6.8% 5
Forklift Operator 6.8% 5
Kill Floor Worker 24.3% 18
Sausage Maker 32.4% 24
Other (please specify) 1
answered question 74
skipped question 6

17. Indicate which three (3) categories of worker represents the
highest need for training in your plant?

80%
70% — 71
60% —f
50% —
40% —
30% —
20% — — —
10%
0% \

]
]

Butcher / Meat
Cutter
Quality Control

Operator
Management
Supervisor
Maintenance
Sausagemaker

Mechanic/Millwright
Forklift Operator D

Control & Machine
Skilled line worker
General labourer
Kill Floor Worker
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Survey Question # 18

18. What are the three (3) highest prior ity needs that you identify for training?

Answer Options RG] Response Count
Percent
HACCP/GMP 35.1% 26
Personal Hygiene 13.5% 10
Safe Food Handling 58.1% 43
Health & Safety 39.2% 29
Equipment Operation 20.3% 15
Knife Skills 28.4% 21
Sausage making 16.2% 12
Quality Control 27.0% 20
Supervisory skills 6.8% 5
Understanding the work flow 13.5% 10
Company Philosophy 9.5% 7
What customers need 12.2% 9
What yield means and how it is calculated 9.5% 7
General Labourers 10.8% 8
Other (please specify) 1
answered question 74
18. What are the three (3) highest priority needs that you identify
for training?
70%
60% —
50%
40% — The
30% - | - hlgh(_-:-st
] priority
20% - | needs for
10% - ENR- ) N, B training
o [] | tend to be
0 T T T T T T T T T T T T T 1
o meat
o — (] > > N
o - 5 3 S = S g 2 0 specific.
< % w O a ox =2
T




TRAINING NEEDS & BARRIERS STUDY FINDINGS FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 32

Survey Question # 19

19. What factors are driving your current training needs? (Check all that apply)

Answer Options Rs:i%r:]s'z[e Response Count

Customers 64.8% 46

Government 77.5% 55

New Technology 33.8% 24

Workers with different languages and/or cultures 21.1% 15

Other (please specify) 2
answered question 71

skipped question 9

19. What factors are driving your current training needs? (Check
all that apply)

90%
80%
70%
60%
50%
40%
30%
20% EE—
10% —

0%

Customers Government New Technology Workers with
different languages
and/or cultures

This question is similar to # 36 except that it concenmsent training needs and # 36 concerns
future training needs. Comparing the answers allows one to see how employers perceive the drivers
of training may change in the future.
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20. What government agencies require your employees to undertake training?

(Check all that

apply)

Answer Options

Ministry of Labour

Workers Safety Insurance Board

Canadian Food Inspection Agency

FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 33

Survey Question # 20

Ontario Ministry of Agriculture Food and Rural Affairs

Ministry of Environment

Ministry of Health

Other (please specify)

80%
70%
60%
50%
40%
30%
20%
10%

0%

Thi

45.8%
43.1%
52.8%
69.4%
6.9%
15.3%

Response
Percent

answered question

skipped question

20. What government agencies require your employees to

undertake training? (Check all that apply)

Response

Count
33
31
38
50

5
11
0

72

T T
Ministry of Workers Canadian Ontario Ministry of ~ Ministry of
Labour Safety Food Ministry of  Environment Health
Insurance Inspection  Agriculture
Board Agency Food and
Rural Affairs
s gqguestion Adrills downodo into t

determine which parts government impose the greatest training demand.

h e

governme.l
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Survey Question #21

21. Do any of your customers require evidence of certification or training?

(e.g., food safety compliance, quality control, etc)

Answer Options R:Zi"err‘fte Regglj’:fe
Yes 29.7% 22
No 70.3% 52
If yes, please indicate specific requirement or certification 10
answered question 74
skipped question 6
Number gryéaesr,ﬂ?ilce;is:nindicate specific requirement
1 Federal Inspection & HACCPcertification letter sometimes required
2 GMP- provincial plant number
3 GMP, Quality, Food Safety
4 HACCP
5 OMAFRA License and FOOD HANDLINGeGificate
6 Food safety
7 Forklift certification, annual GMP / food safety / HACCP training
8 Food Handling Course, FirstAid
9 Food safety compliance/quality control
10 Food handling, first aid

21. Do any of your customers require evidence of
certification or training? (e.g., food safety
compliance, quality control, etc)

OYes
ENo
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Question # 22

22. How often do you use the following training methods for new hires? (Check all that apply)

: Most of .
Answer Options Always the Time Sometimes Rarely Never
Formal orientation process 1/2 day or 14 9 8 8 9
longer
Shown around by the supervisor 11 13 4 1 0
Training provided by fellow-workers on 30 10 4 0 0

the job

Other (please specify)

Number

© 00 N oo o B~ W N Bk
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answered question

skipped question

Other (please specify)

Alwaysto all 3 ............... the system won't take those choices

Always for all of the above - system would not me to check them.

We are very small; 1/2 day orientation is not necessary

Formal orient and fellow workers - always happens both

Always shown around by supervisor, training provided by fellow workers
All of the above

Shown around by supervisor, training provided by fellow workers

Also shown around by supervisor and training provided by fellow workers
Also shown around by supervisor, training provided by fellow workers
Also shown around by supervisor and training provided by fellow workers
Training provided by fellow workers most of the time

Also shown around by supervisor and training provided by fellow workers

and training provided by fellow workers

FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 35

Respon
se
Count
48
29
44

13
64
16
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22. How often do you use the following training methods for new hires?
(Check all that apply)

B Always
OMost of the Time
60 )
OSometimes
50 B Rarely
ONever
40

30
: N

0 \

Formal orientation process Shown around by the Training provided by fellow-
1/2 day or longer supervisor workers on the job

Number of Firms
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Question # 23

23. Who manages the training program in your company?

Answer Options Response Percent R%SSS:,[S €

HR Supervisor 12.3% 8

Production Manager 12.3% 8

Plant Supervisor 16.9% 11

HACCP Coordinator 4.6% 3

Owner 53.8% 35

Other (please specify) 13
answered question 65

skipped question 15

Number Other (please specify)

1 Joint responsibility of HACCP Coordinator, HR & Plant Supervisor

2 Different aspects - HR and HACCP coordinator do this

3 Experienced co worker

4 Consultant

5 Owner involved in training process as well

6 Food safety consultant

7 All of the above except owner

8 And Plant Supervisor

9 Also Plant Supervisor

10 And Production Manager

11 And Plant Supervisor

12 And Plant Supervisor

13 And Plant Supervisor
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23. Who manages the training program in your company?

B HR Supervisor
@ Production Manager
OPlant Supervisor

OHACCP Coordinator

B Owner
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Survey Question #24

24. Where do you source external training materials that you use in your

facility? (Check all that apply)

Answer Options Rs:rpczl:]s;e Reggg:ts €

CFIA 26.2% 17

OMAFRA 64.6% 42

OIMP 52.3% 34

Consultants 36.9% 24

Industry Suppliers 41.5% 27

Other Industry Associations 13.8% 9

Other (please specify) 5
answered question 65

skipped question 15

Number Other (please specify)

1 WSIB, Ministry of Labour

2 IAPA

3 WHIMIS

4 IAPA, Ministry of Labour; Safety organizations,

5 n/a we don't

24. Where do you source external training materials that you use
in your facility? (Check all that apply)

70%

60%

50%

40%

30%

20%

10% .
0% ‘ ‘ ‘

CFIA OMAFRA OIMP Consultants  Industry Other
Suppliers Industry
Associations
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Survey Question # 25

25. List the training materials that you have used and you consider being most valuable

Answer Options Response Count
55
answered question 55
Skipped question 25

Num ber Response Text

1 Rational Oven, Pork Merchandising Model, Tumbler

2 Food Handling Program Sausages ProductionMeat Smoking Procedures

3 O.1.M.P. operating procedure manual

4 CFIA website, HACCP, WSIB handbooks, WHMIS

5 FOOD HANDLERS COURSBCALHEALTH UNIT FOOD SAFEY COURSE FORK LIFT CERSEVERAL DVD'& VIDEO'S

6 HACCP,GMP,Advantage program Supplier programs

7 Standards of Compliance, HACCPManuals

8 FOOD HANDLERS TRAINING COUR®RINTED WHIMISCD/DVD CERTIFICATION 1 & 2HEALTH & SAFETON LINE

9 ask my consultant

10 food handler training

11 DVD, HCCP program training

12 printed material

13 Visual Aids such as Videos/Overhead slidespractical on-site training with demo s

14 WHIMIS pamphlets HACCP material

15 Ministry of Labour IAPA Safety groups Materials created by consultants Alchemy system

16 HACCP Health & Safety, Tow Motor, Customer Service Harassment in Workplace Manuals, DVD, role playing

17 Video, written material.

18 Recall procedures manual, Food Handling manual , Standard of CompliancelOMAFRA)

19 HACCP VIDEAPROCEDURES THAT WE HAVE DEVELOPED

20 Consultant

21 Hands on training

22 Outside sources like chemical suppliers

23 MOST OF THE INFORMATION OBTAINED FROM OIMRMMINISTRY OF AGRICULTURE

24 Food Handler CourseSausage Making short course

25 Self

26 Paper facts to show worker and personal training from owner

27 CFIA /IAPA

28 OMAFRA Training video on Safe Food Handling

29 Food handler safety course
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Number Response Text

30 Not sure of the materials.

31 Trained internally by management... no specific materials used.
32 HACCP WHMIS

33 Knives

34 Hands on approach

35 Programs (food and safety) provided by OMAFRA

36 Food Handling Course Manual& Non-Emergency on Farm Slaughter CourseManual
37 Consultants

38 Written GMP food handling training

39 Manufacturer's representatives outside courses

40 Food handling and safety course

41 Handbook

42 Training program from GMP OMAFRA video- food safety Zep training material
43 HACCP

44 HAACPDVD

45 Printed Manuals and CDs

46 Food Safe Handling Program

47 Food Handling GMP

48 OIMP workshops Industry suppliers

49 Previous employees who performed the same task

50 Food handling course

51 Food handling course

52 Equipment manuals

53 Training tapes, pamphlets, internet updates

54 SRM CD from OMAFRAIACCP- GMP CD

55 OIMP food safety video

Note that the responseimbers to question # 27 do not necessarily correspond to those in # 26.



Survey Question # B

26. Why were these training materials useful?

Answer Options

e
©

A W N P

© 00 N o O

11

12
13
14
15

16

17

18
19

Response
Count
39
answered question 39
skipped question 41

Response Text

More profit, new products, different flavouring profile, understanding the true cost

They are important in everyday production procedures for the best outcome of the production

GIVES EMPLOYEES A CONCEPT AND UNDERSTANDING OF IMPORTANCE OF FOOD SAFETY AND WORKER SAFE’

Because they worked!

FOOD HANDLERS COURSE TAUGHT OUR EMPLOYEES THE PROPER AND SAFE WAY TO HANDLE FOOD PRODUC
DURINGPRODUCTION.WHIMIS AND CERTIFICATION TRAINING (REQUIRED BY LAW), TAUGHT OUR EMPLOYEES

THE PROPER WAY TO HANDLE MATERIALS AND ACTIONS TO BE TAKEN IN ANY GIVIMATION. THESE MATERIALS

WERE EVEN MORE USEFUL BECAUSE ALL OF OUR EMPLOYEES WERE TRAINED IN HOUSE.
Because they worked

Gave employees better understanding of food hazards

DVD explains everything - written material must be explained

Easy for all to comprehend, barring language limitations, plus retain attention of listeners/viewers
Clarity, concise, easily understood, ability to measure learning

Video provides real life situations.
Tells us how we should be handling certain problems and how we should handle raw products

and cooked products and how our staff should be thinking about FOOD
If we need to renovate while respecting provincial laws, the STANDARD OF COMPLIANCE is very helpful

COVERS ALL OF THE REGULGNS IN ALL AREAS (HEALTH AND SAFETY, FOOD HANDLING, ETC.)
Designed for our specific facility and employee needs.

Formal meetings

ALL THE INFO WAS VERY MTH RELATED TO OUR

WE WELOME MORE OF IT

Better food safety
Improved quality control
| ndthe boss

Visual and repetitive

SAFETY.

NEED

controls
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No. Response Text To Survey Question # 26
20 Helps with food safety

21 It works best for us.

22 Required

23 Goes through in detail

24 They gave us information on how to do the job right, and it was beneficial for the business
25 Readily available

26 Hands on very important

27 Good overview of all aspects and criteria required

28 Used pictures

29 The videos give specific examples and the visual helps them to remember

30  Because of Sakty on food handling

31 Enforced verbal training -visual aids seem more effective with verbal training

32 On the job and in training new employees

33 Fulfill due diligence and obligation to yearly training

34 Up to date, with new ways to do things because of better technology

35 Employee awareness of handling food safely avoiding cross contamination

36  cCan receive current updated materials

37 The employees could watch them and they were easy for them to understand

38 A good visual example
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Survey Question # 27

27. What was the format of the training material?

Answer Options RPe:rp::c;r:]ste R%gg:f €
Printed Manual 86.4% 51
CD/DVD 44.1% 26
Web based 20.3% 12
answered question 59
skipped question 21
27. What was the format of the training material?
100%
90%
80% -
70% -
60% -
50% -
40% ~
30% -
20% -
10% -
0% -

Printed Manual CD/DVD Web based




TRAINING NEEDS & BARRIERS STUDY FINDINGS  FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR - p. 45

Survey Question #28

28. How important is English language training as the first step to training workers?

Answer Options R::Eg:ie Re(-:sgl?rr:f €

Extremely important 36.1% 22

Important 23.0% 14

Somewhat important 26.2% 16

Not important 14.8% 9
answered question 61

skipped question 19

28. How important is English language training as the first step to
training workers?

O Extremely important
B Important

O Somewhat important

O Not important




TRAINING NEEDS & BARRIERS STUDY FINDINGS FOR ONTARIO 6 SIEAT & POULTRY PROCESSING SECTOR-p. 46

Survey Question # 29

29. What are the top three (3) first languages of your workforce?

Answer Options Response Percent Response Count
English 93.8% 60
French 14.1% 9
Cantonese 14.1% 9
Mandarin 17.2% 11
Urdu 1.6% 1
Hindi 1.6% 1
Punjabi 0.0% 0
Spanish 12.5% 8
Portuguese 12.5% 8
Ukrainian 6.3% 4
Romanian 4.7% 3
Bulgarian 0.0% 0
Polish 10.9% 7
Italian 18.8% 12
German 10.9% 7
Other (please specify) 13
answered question 64
skipped question 16

Number Other (please specify)

1 Philipino

2 Various Arabic

3 Philipino

4 ARABIC

5 Croatian

6 Greek

7 Russian

8 Philipino

9 Hungarian

10 Croatian

11 Bosnian

12 Lao

13 Dutch
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Survey Question # 29 Graph

29. What are the top three (3) first languages of your workforce?
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Survey Question #30

30. Under what circumstances would you send a worker to an external course? (Check all
that apply)

. Response Response
Answer Options Percent Count
Within one hour's travel time from the plant 35.5% 22
Worker pays part of the course 14.5% 9
Subsidy available for worker's wages while training 61.3% 38
Course was available from accredited third party such as a 37.1% 23
community college
Diploma or Certificate upon completion of course with testing 54.8% 34
Instltut.|0n was able to provide hands-on training simulating real 50.0% 31
operating environment
Other (please specify) 3
answered question 62
skipped question 18
Number Other (please specify)
1 Free courses...if the gov. wants it, they should help pay for it
2 The date for the course would also be a factor- Feb Mar April would be good months
3 If we see the need for it or our customers need it
30. Under what circumstances would you send a worker to an
external course? (Check all that apply)
70%
60%
50%
40% ——
30% I
20% ——
10% |' |' ——
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Survey Question # 31

31. How many consecutive days of external training would you provide a

worker if the subject met your needs? (Select one)

Answer Options R;:ﬁg:ie ReCs(r))Lcj):tse
1 day 24.2% 15
2 days 38.7% 24
3 days 11.3% 7
4 days 3.2% 2
1 week 21.0% 13
2 weeks 1.6% 1
answered question 62
skipped question 18

31. How many consecutive days of external training would you
provide a worker if the subject met your needs? (Select one)

2 weeks

2%

4 days
3%
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Survey Question # 32

32. How do you support an employee in taking a course?

oo R
Pay for the course fees upon successful completion and prior approval 71.7% 43
Pay for the course fees if the employee took the course on their own time 31.7% 19
Pay the employee straight time for hours spent taking the course 45.0% 27
Pay the mileage for travel to the course location 28.3% 17
Pay for accommodation if required 25.0% 15
Other (please specify) 2
answered question 60
skipped question 20
Other
Number (please
specify)
1 Wedon't
2 Can't afford it
32. How do you support an employee in taking a course?
80%
70%
60%
50%
40%
30%
20% —
10% —
0% ‘
Pay for the Pay for the Pay the Pay the mileage Pay for
course fees course fees if employee  for travel to the accommodation
upon successful the employee straight time for course location if required
completion and took the course  hours spent
prior approval  on their own taking the
time course
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Survey Question #33

33. Where do you expect to source workers from over the next ten years?
Answer Options Lhi/lk()eT:/ Likely Solr_r;l(j;/\ll;at Unlikely A?/Ztrigge R(zsgs:ts €
Immigrants 20 12 6 7 2.00 45
Competitors 4 11 16 8 2.72 39
Unemployed Labour Rool 14 14 12 4 2.14 44
High School Graduates 10 15 10 4 221 39
Community College Graduates 2 10 10 9 2.84 31
University Graduates 1 3 9 15 3.36 28
Other (please specify) 5
answered question 63
skipped question 17

Number  Other (please specify) The. lower the numbe.r on the chart below, the higher
likelihood that source is for the supply of future workers
Semi retirees

Word of mouth

Agencies

Family

a A W N BB

We don't know

33. Where do you expect to source workers from over the next ten
years?
i \ \

University Graduates |

Community College |
Graduates

High School Graduates |

Unemployed labour |
pool

Competitors

Immigrants

0.00 1.00 2.00 3.00 4.00
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Survey Question #34

34. What proportion of the workers will you be able to hire with the skills you need?

Answer Options Rpesr[z:c;r:]ste Response Count

Under 10% 30.8% 20

10 - 25% 30.8% 20

26 - 50% 26.2% 17

51 - 75% 9.2%

Over 75% 3.1% 2
answered question 65

skipped question 15

34. What proportion of the workers will you be able to hire with
the skills you need?

3.1%

B Under 10%
W10 - 25%
026 - 50%
051 - 75%
B Over 75%
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Survey Question #35

35. Over the next five years, do you expect your needs to train workers to:

Answer Options lejfc"e?fte Regglj’r’]‘fe
Significantly decrease 1.5% 1
Decrease 1.5% 1
Slightly decrease 4.6% 3
Stay the same 23.1% 15
Slightly increase 23.1% 15
Increase 30.8% 20
Significantly increase 15.4% 10
answered question 65
skipped question 15

35. Over the next five years, do you expect your needs to train
workers to:

@ Significantly decrease
B Decrease

OSlightly decrease

O Stay the same

B Slightly increase

OlIncrease

B Significantly increase
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Survey Question #36

36. What factors are driving your future training needs? (Check all that apply)

Answer Options jof;’;ff Reggj:fe
Customers 54.7% 35
Difficulty finding workers with the skills we need 60.9% 39
Difficulty keeping workers with the skills we need 29.7% 19
Government 68.8% 44
New Technology 32.8% 21
Workers with different languages and/or cultures 18.8% 12
Other (please specify) 0
answered question 64
skipped question 16

36. What factors are driving your future training needs? (Check all
that apply)
80%
70%
60%
50%
40%
30%
20%
10%
O% T T T 1
Customers Difficulty Difficulty =~ Government New Workers with
finding keeping Technology  different
workers with workers with languages
the skills we the skills we and/or
need need cultures
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3. FOCUS GROUP FINDINGS

On July8 and July22, 2009, a number a#xecutives frombusinessesnvolved in the meat and

poultry sectorgathered to review and discuss the sumasultsin two focus groups facilitated by

James FarrarComments and suggestions were also received on ways to improve on the future
trainingneeds of the industtff he points that follow are partici

3.1 Feedback on Survey

Key findings from the survey were reviewed with the participants. Among the training needs that
were identified and discussed were:

e Most of the newly hired workers lack any food industry knowledge and are particularly
deficient in understanding food safety and in the ability to have a broad understanding of the
entire operation and how it is integrated

e Supervisors are difficult to recruénd those with backgrounds in other sectors like auto
assembly find the transition to meat processing very challenging

e Companies select workers based on their work ethic and then train to understand the meat
processingsectori very few new hires have ¢hnecessary training. Immigrants are valued
because they tend to bring a higher work ethic to the job. Among Caszatianvorkers, a
good predictor of the work ethic is having grown up on a farm; workers who play team sports
have also been found to mareadily socialize successfully in the work environment with
other workers in tearbased collaboration

e Meatcutters kill floor workers, clearup and sanitation were all identified as mgpgcific
high priority skills categories

3.2 The Affect of CurrentEconomic Conditionson the Supply oSkilled Workers

With the recessioremployers reporthat a larger pool of workers available, as measured bye

amount ofresunes dropped off. Howeverthere is no noticeablencrease in qualified workers
availabke. Many of those seeking work come from backgrounds in auto assembly and auto parts
manufacturing, including candidates at the supervisory ;lebely find the adjustment to meat
processing represents a fAhuge | ergrohhygege, focodr v e .
safety and how maintaining a clean environment affects product quality. Even gsaftloatdood

science programs do hbave much background specifically in meat scietiogasnoted that there

is ahigh turnover among new hires besatthey have difficulty understanding and adjusting to the
production environment.

The abundant supply of labour has increased the willingness of workers to moderate wage
expectations. One participant reported very good results from the EmploymenCeidi@ and
attributed this success to the skills of the staff person who handles their account and who undertakes
the screening from among potential candidates very effectively. Another participant indicated that
referrals from current employeesvieavorked well in identifying workers to hire.

3.3 Training Priorities

Recognizig the diversity of participantbased on company size, species handled and scope of
operation, a number of training priorities were elaborated:
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e GMP program and HACCH in order to adgst those workers who have difficulty
communicating in English, the idea of having a CD available that workers could listen to (not
having to read as literacy is also an issue) in a number of languages such as Mandarin,
Cantonese, and Punjabi, was ideatifas a tool that might be widely used

e Labour relations management skilis for supervisors in a unionized workplace, it is
important to understand how to work within the collective agreement and the law. The needs
that supervisors have for training aréetient from hourly workers

e There is a lack of understanding of what courses and tools are available now. Among the
experiences of those who participated are:

— One participant uses training program modules sourced from theAlBSwas
identified as an excleint provider of material

— One patrticipant has attendeeb3ay courses put on by lowa State University that
cover different topic areas

— The Ministry of Labour also sponsors %2 day courses related to topics like WHMIS.

— Another participant sends workers#odays courses put on by the local public health
boardi while targeted for restaurant workers and food handlers, it is also beneficial as
an orientation for those in meat processing, for the modest cost of $45, a price that
includes testing and providirgycertificate to those who passed

— One participant noted that the GFTC once offered a sausalieg course and that it
had a relatively highaurse fee which was a deterrent

e Supervisors need to understand the entire plant process and serve as a mothedrfo
workers in helping explain why processes need to be done in a particular way as well as what
needs to be done. The need for developing
workplace and engages every worker was expressed as a higfly.prio

¢ Knife skills are the most unique requirement of meat processing, not only for use in primary
slaughter operations but also downstream in the production side in preparingorsadye
portions. The skill of properly sharpening knives was repeataied asa very important
factor in reducing repetitive strain injury and fatigue while increasing productivity and
quality.

¢ Many of the newly hired workers lack any food industry knowledge. Finding an electrician
with experience working in a wet enviroent was given as an example. Having workers
gain a basic understanding of the requirements of working in the food industry is important.

e Skilled trades are particularly difficult to find

e Companies select workers based on their work ethic and thentdramderstand the meat
processing industry

e Most participants see an expanded role for et@@Bing to increase worker versatility and
interest in the job

There was discussion about an expanded role for automation in improving the working conditions of
the meat processing environment and changing the kinds of skills that are needed:

e Steps are being made to increase the levels of automation including replacing or supporting
manual tasks such as heavy lifting with hoists and greater use of computeigteatams
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e Very small operations cannot justify the investmerautomation and therefore they may be
less sustainable thdarger scale operationsless they have unique niche markets to serve

3.4 Attracting Workers to the Meat Processirggctor
Therewas discussion about the overall positionofghe meat processing sects a place to work:

e The meat processing sectsrculturally positioned more favourably in most other parts of the
world but tends to be looked down on in Canada as inferior wotdnpteasant working
conditions offering lower wages than other alternatives

There was discussion about attracting workers to the meat processttayas a place to work and
determining whom to promote:

e Workers that take initiative for seiinprovement ortheir own (through sel$tudy courses,
for example) would be viewed favourably as well as high school graduates that take meat
specific training on their own prior to seeking employment

Program Models

One participant relatethe experienceof a master btcher apprenticeshiprogramin Europe which

is a seven year program leading to the designation of master sausage maker. The program is
integrated with irclass study as well as practical work in a butcher shop. The examination process
includes taking aamplete carcass and being required to butcher the whole animal to ensure that the
apprentice understands all phases of the process.

3.5 Accessing External Training Opportunitiefor Existing Workers

In determining whether to support external courses,gyaatits indicated it would depend on their
perception of value.

¢ Value would be measured by reference to such factors as the benefit in relation to the cost of
the course (both the course fee and the time commitment); what the trainee brought back that
coud be applied; what the trainee was able t
and whether the same results could be better obtained-tiyuse training as compared to
external offsite training.

e One participant noted that in a unionized/iemnment, care needs to be exercised that all
members of the bargaining unit have equivalent opportunities for training.

e A general view was that it is more justifiable to send salaried supervisesieofbr training
and to undertake houryaid worker t r aisitei ng on
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36 Designing Training for Ontariobs Meat
Supervisors

Participants tended to the view that hands t r ai ning i s best undert a
workspace as the equipment, processes and practick®tbe unique to each firm.

On the other hand, increasing the knowledge of both the art and science of meat lends itself to more
formal instruction, either delivered in the classroom or througlhneninstruction.

Most participants have training programow but they tend to be ad hoc in the se¢hatthey have
pulled materials from a number of sources but they lack an integrated approach.

Three distinct 6mar ketfgsbdisexisting workees,itaincneage thee skiks i d e
and uneérstandingsecond is new workers for the future and third is training trainers.

e [Existing workers: participants favour short courses (one day to one week duration) to which
workers would be sent offite.

¢ New hires: participants saw value in aaw progam that combined classroom and practical
experience but noted that the work ethic would need to be in place asegisste

e Trainers: having certified trainers that could deliversde was viewed as important. In large
firms, the trainers might be ehogees and in smaller firms, they might be third party
consultants hired for the purpose as needed.

There was consensus that a kind of certificate or designation after completing a course was
important.

In the second focus grouget needs wergimilarly segregated into four streams:
Streaming High School Studentsnto Meat Processing Careers

The need for better marketing of opportunities and better positioning of careers in the sector was
identified, for example, the opportunity to be creative in makirggycts The need to engage
senior level or recent graduate high school students and considepgongram in step with formal

meat specific training was raised as a possibilitye of the key issuewas sorting out which
candidates had a strong enough work ethic for the business

An entry level course for six to eight weeks was proposed that would emphasize topics such as
health and safety as well as food safety hi s pr ogr am wo ul dthelsemse fhator k e
individuals seeking employment in the meat industry would be expected to take the program on their
own initiative as a preequisite for seeking a job in the sector

Supporting Immigrant Workers with Language and Literacy Issues

As previou$y noted, having training materials in languages other than English could be helpful
Increasing the Skills d Existing Workers

Participants believe that short courses are bélsere could be core program with various elective
courses that lead to a dédate when all are completed; best done in small blocks to make it easier
to absorb and apply and reduce consecutive time.away

Timing of courses is importaiitthe optimal window is February to April excluding Easter
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Increasing the Skillsof Existing Supervisors

A 4 to 6 month course could be developed for supervisory preparation that would cover human
relations skills as well as management topics such asanalgsis.

3.7 Roleof Government

Existing programs such as OSAP were noted as a way fdergtito fund their tuitianOne
participant noted a program that will sponsor a master sausage maker from Europe asvattiane
grant of up to $50,000.

Government incentives to encourage and/or enable training were considered necessary to increase
the extent to which companies in the sector are able to train workers

The cost barriewas discussed and the idea of a subsidy to offset wage costs during training was
viewed as desirable. The need to verify that the training actually took place waseatisendghree
suggestions were made:

e Require the use of a certified trainer
¢ Require the use of an approved training program

¢ Require orine testing of workers taking the program
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4. CURRENT MEAT-CUTTING PROGRAMS

Information in this sector was compiled Bgm Olver in the late spring of 2009 and is accurate as
of that date to the best of the authords and e

4.1 Comparison Summary of Schools in Western Canada

There are five schools operating practioaatcutting training in Western Canada. These schools
are Northern Alberta Institute of Technology (NAIT), Olds College, Saskatchewan Institute of
Applied Science and Technology (SIAST), Southern Alberta Institute of Technology (SAIT), and
Thompson River UniversityTRU).

This section provides a summary of the general similarities found across most or all of the programs.
Where relevant, aspects unique to one or two programs are also discussed. More specific details
about each program follow this summary section.

The programs are all designed to offer practicalised training to develop meaitting skills for
employment in contexts such as a local abattoir or butchery, or a retail deli or meat counter.

Programs at NAIT, SIAST, SAIT, and TRU provide students ithcticalmeatcutting experience

with blockready and regular sides of meat. Therefore, featcutting skills and abilities that
students develop through their practical training are most relevant to employment at a retail deli or
meat counter.

The pogram at Old<Collegeis the only program to provide students with practioaatcutting
experience with complete carcasses. Thereforembatcutting skills and abilities that students
develop through their practical training are most relevant to gmmaot at a local abattoir, butcher,
or smaltto-medium size meat processor.

All program coordinators indicated that their programs were not designed to train students for
employment at large industriadeatcutting facilities (i.e., larger than 120 emplegs).They stated

that the training provided in their programs wasrecomprehensivéhanthe knowledge, skills, and
abilities required for a meautting job in such facilities.

Size of Programs

Programs range in duration from 15 weeRéds Collegée to 39 weeks (TRU), and are offered 1 or 2
times a year. Programs range in size fromQl¢ Colleg¢to 18 (TRU) students per intake. Factors

that limit student capacity include room size, amount of equipment, and maintaining a safe student to
teacher rag.

Student intake has been above 90% capacity over the pagi-tiuee years at NAITOIds College
and TRU. However, SIAST reported tretrolmenthas been below 50% capacity over the last two
years. Due to the recent economic slowdown, all programecéxipcoming applicant numbers to
increase.

Student Requirements and Information

Stated requirements for all programs are that applicants are in good physical condition, and are clean
and well groomed. A minimum Grade 10 education or equivalent is eefualthougtOlds College
does state that a high school diploma is recommended.
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Enrolled students come from a variety of backgrounds. These most commonly include recent high
school graduates, or individuals looking for a second career.

Approximately 50%of current students enrolled at Ol@®llegewere sponsored bgn employer,

who promised the employee a job upon completion of the certificate. The majority of employers who
sponsor employees in ti@ds Collegeprogram are small independent meat proassseo butcher
shops. Employees are not typically paid to attend the program, but will typically receive an increased
hourly wage upon return to their employer.

TRU benefits from a BC provincial apprenticeship subsidy that facilitates the recruitmemtewit cu
high school students, who comprise approximately 25% of their cuereotment As part of the
apprenticeship program, the government subsi di

Student fees for tuition, materials, and other schookgcommhge from $2826 (SAIT) to $4400 (TRU).
Training Delivery

All programs deliver curricuim and training that meet the national standards for Retail Meat Cutter
Curriculum established by the Canadian Food Industry Council (CFIC) and thedi&@ana
Professimal MeatCutter® Association (CPMCA) Therefore, all programs have a heavy emphasis
on practical/handsn skill training.

Practical training comprises approximately 8086t 9 0 % o f al | phis experiences 6 h o
includes in-lab training on cuttingand processing. All programs offer hasais training with beef,

pork, and poultry. Some programs also offer hamudrainingin bison, game animals, lamb,
seafood, and valdadded processes such as sausage making. Practical training is supplemented with
work experience at #school retail meat counters and/or outsedeployer practicum, where skills in
business mathematics, meatroi@ndising, and general professional ethics are also developed.

Olds Collegeis the only program to offer practical training in slaughter techniques for beef, lamb,
and pork. These include skills in carcass preparation, evisceration and skinning. TeUordy
program to offer speed training foreatcutting

Lecture Training comprises approximately 10% to 20% of all program hours. For all programs it
includes classroom knowledge instruction on such topics as equipment care, food safety, meat
science ad meat theory, and shop sanitation. Some programs also offer instruction for business
mathematics, customer and quality focus, and workplace communication.

Graduate Employment

All programs boast a 100% employment rate for graduates. Employment oppesttoritgraduates

in all programs include jobs in independent abattoirs, butchers, and delicatessens, or jobs behind a
grocery store retail meat count@ids Collegeand TRU graduates also go on torbeat inspectors

or managers and supervisors at largecpssing facilities.

4.2 Olds College
Program Overview

Olds Collegeoffers two 15week programs for training in the meat preparasiector Olds College

is looking to develop programs and training that offer a similar range of training as offered by the
Danish Meat Trade College, whichadarge educational institution that primarily serves the Danish
slaughterhouses.
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The Meat Processing Certificate

The Meat Processing program trains students to develop knowledge and skills related to equipment
and food safetymeatcutting shop sanitation, and vakaelded production. As well, it is unique to
all othermeatcuttingprograms in Canada because it afferaining for slaughter techniques.

The Meat Industry Management Certificate

The Meat Industry Management program is designed for graduates of the Meat Processing program
or individuals with relevant work experience. It trains students to develop krgeviead skills

related to business management, food safety, marketing, and manufacturing for meat processing
operations.

Size of Programs

The Meat Processing Certificate

The Meat Processing program is offered two times per year. It isveedk course witla capacity of
12 students per intake.

The Meat Industry Management Certificate

The Meatindustry Managemerprogram is offered once each year. It is anEek course with a
capacity of 24 students per intakedwill be offeredin September 2010.

Intake for the Meat Rocessing Certificate program has been very strong. Over the past year there
were 67 applicants to the programs. Ofdsllegeis looking to increase capacity for the Meat
Processing program and is seeking approwalbliilding a new facilitythat will increase intake
capacity to 50 students.

Student Requirements and Information

Stated requirements for Ol@ollege are that an applicant must I years of age or older, and in
good physical condition. A high school diplomaeguivalentis recommended.

Around 50% of current students enrolled@ids Collegewere sponsored bgn employer who
promised the employee a job upon completion of the certificate.

The employers who most often sponsor employees inQlus Collegeprogram are small
independent meat processors or butcher shops. Of the other 50% of current students enrolled, the
majority are individuals who are looking to begin a second career.

Olds Collegedraws students from out of province, as well as outsid€arfada. Students from
Ontario have been in enrolled@ids Colleganeatcuttingprograms.

Student fees for tuition, materials, and other school costs, are currently at $3096.
Training Delivery

The Meat Processing Certificate

The Meat Processing programaquires students to take the following five courddeatcutting
Slaughter; Processed Meats; Plant and Food Safety; and Meat Merchandising. The required reading
for all courses is the Manual ®dleatcutting and Processing, which is published by the CRAMC
Overall, just over 80% of training is delivered in an #&pllab settingand justless than20% of

training is delivered in a lecture setting.

The Meat Processing program offeredCitls Collegeis the only program in Canada to offer
practical trainig in slaughter techniques for beef, lamb, and pork.



Below is a detailed breakdown of the training delivery across the five courses (45 credits).
1.

TRAINING NEEDS & BARRIERS STUDY FINDINGS

Meat-cutting (20 credits)

Competencies Developed

@ ooooTp

Demonstrate equipment safety and assembly.
Explain the meagrading process.

Fabricate beef carcass

Fabricate hog carcass.

Fabricate lamb carcass

Fabricate poultry

Prepare fish.

Training Delivered

Lab 90%
Lecture 10%

Method of Assessment

A
A

A

Practical test = 75%
Oral exam = 15%
ID exam = 10%

Slaughter (6 credits)

Competencies Developed

a.
b.
c.
d.
e.

Handle livestock.

Slaughter beef

Slaughter hogs.

Slaughter lambs

Explain meat inspection process.

Training Delivered

Lab 90%
Lecture 10%

Method of Assessment

A Practical exam = 90%
A Dalily lab performance = 10%

Processed Meats (10redits)

Competencies Developed

S@mo a0 Ty

Operate equipment thatamufactures valuadded product
Explain the development of sagsamaking processes
Prepare casing for ¢hmanufacture of sausage product
Perform procedures fdhe manufacture of cured meats
Explainprocedures for managing a smokehouse

Explain the proedures used in making emulsions

Explain the procedure for uting the meat block

Explain the process for manufacturing fermented sausage

Training Delivered

Lab 75%
Lecture 25%

Method of Assessment

Practical lab performance = 60%
Daily lab performance = 40%
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4. Plant and Food Safety (6 credits)

Competencies Developed
a. ldentify basic microbiology and explain pest control procedures.
b. Demonstrate sanitation procedures.
c. Explain current safety programs.

Training Delivered
e Lab50%
e |Lecture 50%

Method of Assessment
e Lab cleanup = 40%
e Written exam = 30%
e Presentation = 30%

5. Meat Merchandising (3 credits)
a. Prepare meat products for retail sale.
b. Merchandise meat.
c. Develop retail sales skills.

Training Delivered
e Lab90%
e Lecture 10%

Method of Assessment
A Practical exam = 90%
A Dalily lab performance = 10%

The Meat Industry Management Certificéidnis is a new program)

The Meat I ndustry Management program is design
processing operation. Knowledge and skills pertain to areas of food safety, marketing, and
manufacturing. Theare trainedhrough studenprojects. The project requires students to generate a
business and marketing plan to support the manufacturing @lugadded meat product. It is
expected that the plaakes intcaccount recognized food safety standards.

Graduate Employment

Olds Collegeboasts a 100% employment rate for graduates. As many students already worked as
meatcutters many students returmo their previous employer but receive higheages of
approximately $2 to $3 more per hour. The program has trained two students from Ontario over the
past two years. Both of these students accepted employment in Alberta. Foreign students and
students fron other provinces have sometimes returned to their place of origin for employment.

The Meat Processing Certificate

Employment opportunities for graduates in the Meat Processing program include jobs in independent
abattoirs, butchers, and meat processors. A small number of students become employed at a grocery
store retail meat counter. Canada West Foods (plant siappobximately 120 employees) is the
largest processor that a graduate from the program has worked at as a meat cutter.

The Meat Industry Managemebertificate (This is a new program)

Employment opportunities for graduates in the Meat Industry Manadge@enificate include
supervisory or managemeletvel positions at a meat processing plant or retail meat operations.
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Further,a number ofgraduates go on to start their own business or work as government food
inspectors. The program is recommended foirasses that want fgromotea currentmeatcutting
employee into a management position.

Additional Program Information

Beyond the two lBveek programsQlds Collegealso offers short mulilay courses to teach
students about the supply chain for beepork, food safety issues for processed meats. Further,
Olds Collegeis currently developing a meat inspection training course in partnership with the
University of Guelph that would be delivered through distance learning and residential training
components

The Olds Collegeprogram is planning to offer anvBeek online retaiimeatcutting certificate in

2010. The course will be targeted toward younger individuals (i.e., 18 to 35). Based on primary
research conducted as part of the feasibility analysishfercburse it was determined that the vast
majority of targeted students had access to a computer andgegl internet connection. Further, it

was found that most of the targeted students will have the necessary computer skills to be
comfortable with oline learning, and it is expected that all of the targeted students will be
comfortalbe with online learning within fivgrear®time.

Theprogram coordinator for the Meat Processing progra®ids Collegehas expressed inter@t
partnering with natioal and outof-province associations and industry groups to develop training on

a National level. He believes this could be accomplished through the licensing of already prepared
online materials for knowledge training, and the arrangement of practicls kihing at local
employers or colleges. Ideally, the employer or college would have a slaughter facility. In his
opinion, this would be the most effective process for programreostery as meat could be sold
through custororders with local farmerd-urther, students would receive more relevant applied
training by working with full carcasses.

4.3 Northern Alberta Institute of Technology (NAIT)
Program Overview

NAIT offers one program for training in retaiheatcutting The RetailMeat Cutting Certificate
emphasizes training on practical cutting methods, selection of meats, preparation of specialty meats,
general operation and maintenance of shop equipment. Further, the program is designed to train
students to have a basic understanding of concegdéged to cutting yields, merchandising,
purchasing, sausage making, and value added meats.

Size of Programs

The NAIT RetailMeatcutting program is offered two times per year. It is avid@ek course with a
capacity of 17 students per intake.

The programcoordinator reports that program intake has been very strong since its inception in
1968, and that recruitment has never been an issue in the program.

2 The program coordinator met with representatives of OIMP and this project on November 16 andfirewsmh that
interest.
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Student Requirements and Information

Stated requirements for the NAIT Retdleat Cutting program are that an applicant must have
successfully completed Grade 10, or equivalent. This includes a basic aptitude for math, reading, and
writing skills. Further, NAIT requires that students are fluent in English.

Most students in the program are ilnduals who are looking for a second career. This includes
individuals who may have been referred to the program from Employee Disability or Unemployment
Assistance offices. The average age of students in the program is around 30 years of age. A small
minority of students in the program were recent high school attendees.

Student fees for tuition, materials, and other school costs, are currently at $2903.

Training Delivery

The NAIT RetailMeatCutting program requires that students take the following ¢wersesMeat
cutting Practical Laboratory; Meat Theory; Business Mathematics; Business Fundamentals and
Sanitation.

Further, students are also required to takewae8k internship to acquire g@hejob training. The
practicum allows students to work algside experiencetheatcuttersin a realworld job setting.
Along with the onrthe-job training provided in theracticum students also have opportunities to
work in the school 6s meat store.

Overall, about 90% of training is delivered in an applied rsgtitn either the lab or practicum, and
about 10% of training is delivered in a lecture setting.

Below is a detailed breakdown of the training delivery across the five courses and practicum (590
hours / 32.5 credits).

1. Meat-cutting Practical Laboratory (408 hours / 25.5 credits)

Knowledge Trained
a. The care and safe operation of powegatcuttingequipment
b. Methods used to sharpen knives; types of stones, steels and their uses
c. Proper use of boning knives and steak knives
d. Methods used for identifying meat item
Abilities and Skills Trained
a. Breaking beef fronts and hinds, veal sides, pork sides and lamb carcasses into pripamaiudnd retail
cuts
Preparing various types of meat items for retail sales irsgelice counters.
Preparing pork cuts for curirend smoking
Preparing variety meats and specialty cuts of beef, pork and lamb
Wrapping and packaging meat for freezer and retail sale counters
Packaging poultry and fish for retail sales counters
Meat merchandising, management and customer sepricg of items, and ordering of supplies

N

2. Meat Theory (20 hours / 1.5 credits)

Knowledge Trained
a. General awaness of domestic species from animal processing to retail presentation
b. Allows students to know hoto acquire knowledge about consumer demeatdted toquality of product,
product presentation, service and satisfaction
c. Continuous Quality Improvement (CQI)
d. Meat inspection and grading of common species is emphasized
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e. A basic understanding of meat structure, composition and nutrition as wellsagsanaking, meat curing
and preservation are included

3. Business Mathematics (10 hours / 1.0 credits)

Knowledge Trained
a. Knowledge of basic mathematical operations, use of decimals, ratio and proportion, percentages and their
use in trade calculations
b. Knowledge of how to tabulate weights, determine pricing, calculate percentage profits, percentage weights
and breakeven costs well agContinuous Quality Improvement (CQI)
c. Understanding of spreadsheet analysis relevant to the meat industry

4. Business Fundametals (15 hours / 1.0 credits)

Knowledge Trained
a. Basic methods of meat purchasing, receiving, sales policies, marketing strategies, product merchandising,
stocktaking and inventory control
b. Basic knowledge of meat terminology standards are stressadcordance with the customer service
component in the regulations set by Canada Industries

5. Sanitation (32 hours / 2.0 credits)

Knowledge Trained
a. Learn standards and procedures for the maintenance of clean and sanitary conditions throughout the food
service facility
b. May train students to be eligible to write the Government of Alberta Certificate Exam in Food Sanitation
and Hygiene

The practicum componentProfessional Experiendeis also a requirement. It counts towards 105 hours and 1.5 credits.
Graduate Employment

NAIT boasts a 100% employment rate for graduates. Students primarily find employment in
independent butchers, local abattoirs, or behind the delis and meat counters of retail grocery stores.

4.4 Saskatchewan Institute of Applied Scienaad TechnologySIAST)

Program Overview

SIAST offers one program for training in retafleatcutting The RetailMeat Cutting certificate
provides hands on training in modemeatcutting facilities to provide students with skills
development in the follwing key areas: muscle and skeletal structures; preparing pork, beef, lamb,
and poultry; curing and smoking meats; sausage making; -added oven ready products;
merchandising seafood and sanitation. Throughout the course there is a heavy emphagsls on foo
safety.

A difference between the SIAST Retilkatcuttingprogram and the programs offered at NAIT and
SAIT is that the former provides students with hands on training for saalded products, such as
cured and smoked meats and sausages.

As of fall 2009 the program will be referred to as the Retail Meat Specialist certificate.
Size of Programs

The SIAST RetailMeatcutting program is offered once a year. It is aW@ek course with a
capacity of 12 students per intake.
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Program intake has been bel®9% capacity over the past two years. This is likely due to the
strength of the Saskatchewan economy. The program is competing with many other industries that
are short of workers and offering far more competitive wages than those offeredneatmitting

and processing industrie¥he program coordinator believes that student intake may be slightly
higher forfall 2009 due to declines in the global economy.

Student Requirements and Information

Stated requirements for the SIAST Retisliéatcutting progam are that an applicant must have
successfully completed Grade 10, or equivalent. Further, as there is a practicum component to the
course, potential students are advised that a criminal records check and/or security clearance may be
required.

About half of the students in the program are individuals who are looking for a second career. The
other half ofthestudents in the program were recent high school attendees.

Student fees for tuition, materials, and other school costs, are currerliéat $
Training Delivery

The SIAST RetailMeatcutting program requires students to take the following fifteen courses:
Workplace Communication; Applied Mathematics; Muscle and Skeletal Structure; Processing Pork;
Processing Hind of Beef; Processing FrohBeef; Processing Lamb; Processing Poultry; Curing
and Smoking; Sausage Making; Valddded Products; Merchandising Seafood; Sanitation and
Food Steps; Hand and Power Tools; Workplace Hazardous Material Information System (WHMIS).

Further, students ardsa required to take a-week internship to acquire ghejob training. The
practicum allows students to develop tragecific skills as well as general professional work ethics.
Along with the orthe-job training provided in the practicum, students diswe opportunities to
work in the school s meat store.

According to the breakdown of I ab and | ecture
training is applied, and 20% of training is knowledge. However, according to the program
coordinator le training delivery is actually 90% lab based, and about 10% lecture based.

Below is a detailed breakdown of the training delivery across the fifteen courses and practicum (590
hours / 32.5 credits).

1. Workplace communication (24 lecture hours / 0 lab hors / 2 credits)

Knowledge, Skills, and Abilities Trained
a. Job related interpersonal skills
b. Customer relations, conflict resolution, job search skills

2. Mathematics (30 lecture hours / 0 lab hours / 2 credits)

Knowledge, Skills, and Abilities Trained
a. Coves basic mathematical functions and metric system
b. Focus on applied math for the retail meat industry

3. Muscle and Skeletal Structure (10 lecture hours / 20 lab hours / 2 credits)

Knowledge, Skills, and Abilities Trained
a. Study skeletal structure, bonkssification and muscle types and construction
b. Learn proper cooking methods for different muscle groups
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10.

Processing Pork (10 lecture hours / 50 lab hours / 4 credits)

Knowledge, Skills, and Abilities Trained
a. Acquire the skills needed to break down pioio primal and sutprimal cuts.
b. Preparation and costing of pork retail meat products

Processing Hind of Beef (10 lecture hours / 50 lab hours / 4 credits)

Knowledge, Skills, and Abilities Trained
a. Learn the breakdown of a beef hind
b. Learn how to cuttmerchandise and cost a beef loirahort hip

Processing Front of Beef (10 lecture hours / 50 lab hours / 4 credits)

Knowledge, Skills, and Abilities Trained
a. Learn how to brealown a front of beef
b. Learn how to cut, merchandise and cost, seven bonggulare cut chuck and lesser beef cuts
c. Develop deboning skills

Processing Lamb (4 lecture hours / 26 lab hours / 2 credits)

Knowledge, Skills, and Abilities Trained
a. Learn to break down a lamb carcass into primal anepsinhal cuts
b. Learn how to preparand cost lamb retail meat products

Processing Poultry (4 lecture hours / 26 lab hours / 2 credits)

Knowledge, Skills, and Abilities Trained

a. Become familiar with the classification and inspection of poultry
b. Develop skills in cutting, costing, and merchiimg chicken and turkey

Curing and Smoking (5 lecture hours / 40 lab hours / 3 credits)

Knowledge, Skills, and Abilities Trained

a. Become familiarizedwith the equipment, processing techniques and costing for cured and smoked
meat products
b. Learn how to mke brines, hams, and bacons

Sausage Making (0 lecture hours / 45 lab hours / 3 credits)

Knowledge, Skills, and Abilities Trained

a. Become familiarized with the equipment, processing techniques and costing used to make sausage
products
b. Course content covetke production of fresh and cured sausage products

11. Value-Added Products (4 lecture hours / 26 lab hours / 2 credits)

12.

Knowledge, Skills, and Abilities Trained

a. Understand the methods used to increase the profit from various meats
b. Learn how to produce armbst valueadded and oveready products for beef, lamb, poultry, and pork

Merchandising Seafood (3 lecture hours / 12 lab hours / 1 credits)

Knowledge, Skills, and Abilities Trained

a. Become familiarizedwith the packaging, costing, displalgbelling and advertising of fish in the
marketplace
b. Study the common species of fish and indicators of seafood quality
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13. Sanitation and Food Steps (8 lecture hours / 7 lab hours / 1 credits)

Knowledge, Skills, and Abilities Trained
a. Learn the procedures and regulatigym/erning sanitation and hygiene as set out by the Provincial
Meat Inspection criteria
b. The course focuses on the safe handling of fresh and cured meat products

14. Hand and Power Tools (0 lecture hours / 15 lab hours / 1 credits)

Knowledge, Skills, and Ahties Trained
a. Learn the types and uses of hand and power tools used in retail meat industry
b. Course focuses on the safe use and maintenance of trade tools.

15. Workplace Hazardous Materials Information System (WHMIS) (4 lecture hours / 0 lab hours / 1 credits)

Knowledge, Skills, and Abilities Trained
a. Become familiarizedvith the WHMIS for identifying hazards associated with materials found in the
workplace. This system helps to prevent personal injury andterng negative health effects

The practicum compamti Practicumi is also a requirement. It counts towards 160 hours and 11 credits.

Graduate Employment

SIAST boasts a 100% employment rate for graduates. Students primarily find employment in
independent butchers, local abattoirs, or behind the dedisreat counters of retail grocery stores.
Retail grocery stores in the province have offered graduates $3/hour more than they would have
received prior to completing the course. Further, with more years of work experience, many
graduates will eventually nve on to management positions within the retail stores.

SIAST graduates do not go on to work in industnedatcutting facilities as they are not interested
in assembly line work. It is viewed by students as too monotonous.

Additional Program Information

Beyond the RetailMeatcutting program, SIAST has developed an-Ww8ek Sausage Making
program, and a &eek InstitutionalMeatcutting program. However, these two programs have
never been offered due to lack of industry support. Accordinigetprtogram coordinator, industry is
not interested in training the workforce as it will lead to employee demands for higher pay.

Further, in 2004, in conjunction with the Government of Saskatchewan, SIAST developed a
journeymanprogram formeatcutting However, there is no demand for such a product within local
industry.

The WHMIS program training can be conducted online. The online material is currently being leased
to the Olds College program.
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4.5 Southern Alberta Institute of Technology (SA)T

Program Overview

SAIT offers one program for training in retaneatcutting The Meat Operations and Management
certificate provides students with hands on training for the preparation of beef, pork, poultry, and
fish. Students will also be able to observevhio process veal and lamb. Further, the program trains
students to be knowledgeable of meat handling, processing, and sanitation processes required for
retail meatcuttingemployment.

Prior to 2007 the program was titled Retdi€atcutting This programwas longer in length as it
included an additional course for knowledge and skills training for sausage making.

Size of Programs

The SAIT Meat Operations and Management program is offered two times per year. Itweak20
course, with 18veeks inschooltraining, and a 4veeks orthe-job training through practicum.

Student Requirements and Information

Stated requirements for the SAIT Meat Operations and Management program are that an applicant
must have successfully completed Grade 10, or equivalent. This includes a basic aptitude for math,
reading, and writing skills. Further, SAIT polytechnic requtres students are fluent in English.

Student fees for tuition, materials, and other school costs, are currently at $2826.

Training Delivery

The SAIT Meat Operations and Management program requires students to take the following five
courses: Emergency st Aid / Heart Saver; Food Safety and Sanitation; Practical Shop; Theory of
Meat; Meat Management.

Further, students are required to take -wegk internship to acquire dhejob training. The
practicum allows students to work alongside experienoegkcuttersin a realworld job setting.

Below is a detailed breakdown of the training delivery across the five courses and practicum (33.5
credits).

1. Emergency First Aid with Heart Saver CPR (0.5 credits)

Knowledge, Skills, and Abilities Trained
a. Emergencyscene management
b. Basic essentials of maintaining an airway, respiratory and cardiac emergencies for the adult, controlling
bleeding
c. Treatment for shock and preventing further injury until medical care is available.

2. Food Safety and Sanitation (1.0 credits)

Knowledge, Skills, and Abilities Trained
a. General awareness of personal hygiene, provincial health regulations, sanitation responsibilities, food
handling and food storage.
b. General awareness of the causes and prevention of food borne diseases.

3. Practical Shop (23.0 credits)

Knowledge, Skills, and Abilities Trained
a. Emphasis is placed on the correct use of hand and power tools.
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b. Learn the skills and techniques required in the preparation of retail cuts of beef, fish, pork and poultry in an
actual retail meat outlet.

c. Demonstrations will be presented in the preparation of retail cuts of veal and lamb.

d. Adherence to correct receignstorage and sanitation practices is emphasized in the production areas.

4. Theory of Meat (2.0 credits)

Knowledge, Skills, and Abilities Trained
a. Students study meat inspection and grading of beef, pork, and poultry. Demonstrations will be presented
relaing to veal and lamb.
b. Knowledge of the identification of cuts of meat and the proper nomenclature of the retail cuts.
c. Knowledge of meat cooking terminology and cooking techniques
d. Knowledge of procedures for receiving and inventory control

5. Meat Managenent (2.0 credits)

Knowledge, Skills, and Abilities Trained
a. Practical application of costing and pricing meat products
b. Develop an understanding of how to run a meat business profitably
c. Develop an understanding of how to provide his/her customers witheaiauproduct.

The practicum componeintRetail Meat Practicurh is also a requirement. It counts towards 5.0 credits.

Graduate Employment

Students primarily find employment in independent butchers, local abattoirs, or behind the delis and
meat counters of retail grocery stores.

4.6 Thompson River University (TRU)

Program Overview:

TRU offers one program for training in retaleatcutting as well as training for two levels of
apprenticeship of retaiheatcutting The primary goal of the Retail Meat Processing program is to
develop the knowledge and skills of its students relevant to employmenteatcutting in
independent operations (i.eabattoir, butcher, or sausage and curing), and in retail grocery stores.
The program is unique in placing emphasis on training for productivity. Further, the program trains
students in practical cutting skills such as accuracy, knife handling, poditrok; merchandising,

and the utilization of all products.

Size of Programs

The TRU Retail Meat Processing program is offered once a year. It is a 9 month (39 week) course
with a capacity of 18 students per intake.

Since the program was established B3 program intake typically has ruat 95% to 100%
capacity. Though intake has been closer to 70% capacity over the past three years, it is expected that
intake levels will return to 100% capacity fatl 2009 due to the downtown in the economy.

Student Requirements and Information

Stated requirements for the TRU Retail Meat Processing program are that an applicant must have
successfully completed Grade 10, or equivalent. Further, candidates must successfully complete a
postsecondary préest, participge in an instructor interview, and have a strong physical build with
good manual dexterity.
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The average age for students in the program is currently about 24 years ofagendliihas been
for younger individuals to enter the program. An increasing runolb students are from Career
Technical Centre (CTC) high schools, which allow studenentolin the program as part of their
fulfillment of a high school diploma. They comprise 28% of the cuantimentn the TRU Retail
Meat Processing program.

The CTC students enter TRU in their Grade 12 year. Upon completion ofnioaith TRU Retail
Meat Processing program these students are eligible to receive their Level 1MRetiilitting
Apprenticeship. Further, after approximately 18 months of work reequee they are eligible to
return to TRU to receive four weeks of training to earn their Level 2 R&tadtcutting
Apprenticeship.

Student fees for tuition, materials, and other stlkosts, are currently at $4400.TC high school
students are subsmbd $3500 towards their school fees by the BC government.

Training Delivery

The TRU Retail Meat Processing program requires students to take the following nine courses:
Safety & Sanitation; Beef & Veal Processiramd Meat Packaging; Pork, Lamb & Poultry
Processing; Seafood Merchandising; Beef & Pork Merchandising; Cooking & Carving; Employment
Skills; Processed Meat Manufacturing; Business & Calculations.

The course and its materials were developed in consultation with the Ministry of Advanced
Education,colleges in BC and across Canada, the CPMCA, and seet&dremployers across BC
and Canada.

Further, as part of studentsdé f ul ftidthremeeek o f
practiaums to acquire orthejob training. The practicum allowstudents to work alongside
experiencedneatcuttersin a realworld job setting. Along with the ethejob training provided in

the practicum, students also have opportunities

While students are at the college, trainirsg primarily delivered through the lab or through
experience at the meat store. Practical training is delivered Monday to Thursday for each week of
classes. Eighty percent of the practical training involves carcass work.

Theoretical work in the classroor® delivered during a half day of classes on Friday. During this
time, guest speakers are often brought into the class to provide various perspectives across the meat
processo@ supply chain.

Below is a detailed breakdown of the training delivery acifossiine courses and practicum.

1. Meat Safety and Sanitation

Knowledge, Skills, and Abilities Trained
Equipment and tool safety

Sanitation practices and participation
Personal hygiene

Refrigeration basics

Attendance and punctuality

coooTp

2. Beef and Veal Carcas®rocessing

Knowledge, Skills, and Abilities Trained
a. Preparation procedures for beef and veal
b. Productivity for cutting beef and veal
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Familiarization with the variety of meats of beef and veal
Knowledge of C.F.I.A. product names

Attendance and punctuality

Sanitation

Accuracy of cutting

Knife handling

Portion control

Safety

T Ts@mea0

Pork, Lamb, & Poultry Processing

Knowledge, Skills, and Abilities Trained

Preparation procedures fpork, lamb, and poultry
Productivity for cuttingpork, lamb, and poultry
Knowledgeof C.F.I.A. product names

Accuracy of cutting

Knife handling

Portion control

g. Safety

~poooTw

Seafood Merchandising

Knowledge, Skills, and Abilities Trained
a. Preparation procedures fpork, lamb, and poultry
b. Knowledge of C.F.l.A. product names

Beef and Pork Merchandising

Knowledge, Skills, and Abilities Trained
a. Packaging of meats
b. Knowledge of C.F.l.A. product names

Cooking and Carving

Knowledge, Skills, and Abilities Trained
a. Beef, pork, lamb, and poultry cooking
b. Product identification and cooking methods
c. Meatnutrition

Employment Skills

Knowledge, Skills, and Abilities Trained
Knowledge of industry related advertising
Product identification

Resume construction

General work ethic skills

Customer service practices

PoooTp

Processed Meat Manufacturing and Value AddedProcessing

Knowledge, Skills, and Abilities Trained

Jerky processing

Vacuum tumbling and marinating meats
Bacon and ham manufacturing

Meat packaging methods

Knowledge of sausage making history
Recipe creation

Knowledge of spices and spice history

@~ ooooTp
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Knowledge of casing types and uses
Knowledge of normeat ingredients and uses
Fresh sausage processing
Knowledge of meat diseases associated with sausage manufacturing
Knowledge of meat proteins and binding factors
. Understanding pH values
Knowledge of curd and smoked procedures

S3TRTTT

9. Business and Calculations

Knowledge, Skills, and Abilities Trained
Metric conversion of weights and prices
Pricing analysis

Code dating

Shipping and receiving
Knowledge of price factors
Mark-up, markdown

Shrink analysis

Gross anadhet profit

Inventory analysis

Reciprocal factors

Wage costs

Dollar and sales per man hour

—AT T S@~moooTe

Graduate Employment

TRU boasts a 100% employment success for graduates. Students primarily find employment in
independent butchers, local abattoirs, or behind the delis and meat counters of retail grocery stores.
There are typically 3 to 5 job opportunities per graduate.

Average wages for graduates upon completion-ofdhth Retail Meat Processing program or Level
1 Apprenticeship are about $12/hour.

Average wages for graduates upon completion of the Level 2 Apprenticeship are about $18/hour.

The program coordinator noted th#he knowledge training is excessive fomeatcutting
employment in supermarkets. Further, some graduates have gone on to open their own business
processing game animals, manufacturing sausage, jerky, bacon, hams, and other value added
products.

According to the program coordinator there asgtaincompanies that will only hire TRU graduates.
Cargill has been known to take graduates straight into the management training program at a salary
of about $50,000/year.

The program coordinator noted that eveithva 3month program, graduates still require a lot of
training by their employer upon graduation (i.e., accuracy, proficiency).

Additional Program Information

The BC government has established an apprenticeship for metaiicutters The apprenticespi
program requires two levels of-gthool training that must be completed at TRU.

Level 1 is completed over four weeks ofschool training at TRU. Otherwise students can take the
Retail Meat Processing certificate to be qualified to receive their ledesignation.






