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              Qualifications Pack ï Milk tester 
 

ces Helpdesk Attendant 

SECTOR: AGRICULTURE AND ALLIED 

SUB-SECTOR: Dairying 

OCCUPATION: Milk collection and handling 

REFERENCE ID: AGR/Q4203 

ALIGNED TO: NCO-2015/NIL 

A Milk Tester uses approved tests to ensure the application of approved 
practices, standards and regulations concerning milk safety. 
 
Brief Job Description: A Milk Tester is responsible for ensuring quality products 
through sampling of procured milk at various stages at the milk collection center 
and when the milk is stored in the transportation vehicles. 
 
Personal Attributes: A Milk Tester must have the ability to plan, organize and 
prioritize. The individual must possess reading, writing and communication 
skills. In addition, the individual must have personal and professional hygiene. 
S/he must have an understanding of food safety standards and requirements. 
 

EYE ON IT 
Current Industry 
Trends 
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Qualifications Pack Code AGR/Q4203 

Job Role Milk Tester 

Credits (NSQF) TBD Version number 1.0 

Sector Agriculture and Allied Drafted on  28/09/15 

Sub-sector Dairying  Last reviewed on 25/11/16 

Occupation Milk collection and handling Next review date 22/12/18 

NSQC clearance on  N/ A 

Job Role Milk tester 

Role Description 
A Milk Tester is responsible for ensuring quality products through 
sampling of procured milk at various stages at the milk collection 
center and when the milk is stored in the transportation vehicles. 

NSQF level 

Minimum Educational Qualifications 

Maximum Educational Qualifications 

Level 4 

Class 12   
Not applicable  

Training 
(Suggested but not mandatory) 

1. Quality analysis procedures for agricultural commodities  
2. Lab equipments and its handling  
3.  Computer basics and ERP system 

Minimum Job Entry Age 18 years 

Experience 
0-1 years in milk processing units, handling quality analysis of milk 
and other agricultural commodities  

Applicable National Occupational  

Standards (NOS)   

Complusory: 

1. AGR/N4210 Prepare and  maintain work area and 

equipments for milk testing 

2. AGR/N4211 Prepare for quality analysis and manage 

housekeeping for milk testing 

3. AGR/N4212 Sampling and quality analysis for milk testing 

4. AGR/N4213 Complete documentation and record keeping 

related to milk testing   

5. AGR/N4214 Safety, hygiene and sanitation for milk testing 

manage housekeeping for milk testing  

Performance Criteria As described in the relevant OS units 
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Keywords /Terms Description 

Sector Sector is a conglomeration of different business operations having similar 
businesses and interests. It may also be defined as a distinct subset of the 
economy whose components share similar characteristics and interests. 

Sub-sector 
Sub-sector is derived from a further breakdown based on the characteristics  and 
interests of its components. 

 

Occupation 
Occupation is a set of job roles, which perform similar/ related set of 
functions in an industry. 

Function 
Function is an activity necessary for achieving the key purpose of the sector, 
occupation, or area of work, which can be carried out by a person or a group of 
persons. Functions are identified through analysis and form the basis of OS. 

Job Role 
Job role defines a unique set of functions that together form a unique 
employment opportunity in an organization. 

OS 

OS specify the standards of performance an individual must achieve when 
carrying out a function in the workplace, together with the knowledge and 
understanding they need to meet that standard consistently. Occupational 
Standards are applicable both in the Indian and global contexts. 

Performance 
Criteria 

Performance Criteria are statements that together specify the standard of 
performance required when carrying out a task. 

NOS NOS are Occupational Standards which apply uniquely in the Indian context. 

Qualifications Pack 
Code 

Qualifications  Pack  Code  is  a  unique  reference  code  that  identifies  a 
qualifications pack. 

Qualifications Pack 
Qualifications Pack comprises the set of OS, together with the educational, 
training and other criteria required to perform a job role. A Qualifications Pack is 
assigned a unique qualification pack code. 

Unit Code 
Unit  Code  is  a  unique  identifier  for  an  Occupational  Standard  ,  which  is 
ŘŜƴƻǘŜŘ ōȅ ŀƴ ΨbΩ 

Unit Title 
Unit Title gives a clear overall statement about what the incumbent should be 
able to do. 

Description 
Description gives a short summary of the unit content. This would be helpful 
to anyone searching on a database to verify that this is the appropriate OS 
they are looking for. 

Knowledge and 
Understanding 

Knowledge and Understanding are statements which together specify the 
technical, generic, professional and organizational specific knowledge that an 
individual needs in order to perform to the required standard. 

Organizational 
Context 

Organizational Context includes the way the organization is structured and how it 
operates, including the extent of operative knowledge managers have of their 
relevant areas of responsibility. 

Technical 
Knowledge 

Technical Knowledge is the specific knowledge needed to accomplish specific 
designated responsibilities. 

Core Skills or 
Generic Skills 

Core Skills or Generic Skills are a group of skills that are key to learning and 
working in today's world. These skills are typically needed in any work 
environment. In the context of the OS, these include communication related skills 
that are applicable to most job roles. 
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Keywords /Terms Description 

CIP Clean In Place 

COP Clean Out Of Place  

ERP Enterprise Resource Planning  

FIFO First In First Out 

FEFO First Expiry First Out 

FSSAI Food safety and Standards Authority of India  

GAP Good Agricultural Practices 

MCC Milk Collection Center 

NOS National Occupational Standard 

NSQF National Skill Qualification Framework 

OS Occupational Standard 

PC Performance Criteria 

QP Qualification Pack 

SSC Sector Skill Council 

SOP Standard Operating Procedure  

QMS Quality Management System 

TDS Total Dissolved Solids 
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Prepare and  maintain  work area and equipments for milk testing 
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Overview  
 
This OS unit is about preparing work area for hygiene and safety, and ensuring performance, 
efficiency and maintenance of laboratory equipments and tools, for milk testing as per the 
specifications and standards of the organization.  
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Prepare and  maintain  work area and equipments for milk testing 

Unit Code AGR/N4210 

Unit Title 
(Task) 

Prepare and  maintain work area and equipments for milk testing 

Description 
This OS unit is about preparing work area for hygiene and safety, and ensuring 
performance, efficiency and maintenance of laboratory equipments and tools , for 
milk testing, as per the specifications and standards of the organization.  

Scope 

This unit/task covers the following: 

¶ Prepare and maintain work area ( for milk testing) 

¶ Prepare and maintain lab equipments and tools ( for milk testing) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Prepare and maintain 
work area ( for milk 
testing) 

To be competent, the user/individual must be able to:  

PC1. clean and maintain the cleanliness of the work area using approved sanitizers 

and keep it free from dust, waste, and spillage 

PC2. ensure that the work area is safe and hygienic for milk analysis and testing 

PC3. prepare a cleanliness checklist and ensure that all points are covered before 

starting the quality tests 
PC4. dispose waste materials as per defined SOPs and industry requirements 

Prepare and maintain 
lab equipments and 
tools ( for milk 
testing) 

To be competent, the user/individual must be able to:  

PC5. check the working and performance of all  equipmetns and tools used for 

process such as weighing scales, pH meter, lactometers, moisture analyser, 

sterilizer, flasks, refractometer, TDS (total dissolved solvents) meter, 

equipments for testing containers, etc.  

PC6. clean the equipments and glass wares used with recommended sanitizers 

following  specifications and organisation standards 

PC7. organize glass wares and equipments for analysis   

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

The user/individual on the job  needs to know and understand: 
KA1. organization standards, process standards and procedures followed in the 

organisation for testing of milk 
KA2. code of business conduct 
KA3. dress code to be followed  
KA4. job responsibilities/duties and standard operating procedures 
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Prepare and  maintain  work area and equipments for milk testing 

B. Technical    
     Knowledge 
 

The user/individual on the job  needs to know and understand: 
KB1. types of chemicals, reagents and equipments required for the cleaning and 

maintenance 
KB2. types of glasswares used in testing 
KB3. principles and procedures for calibration of testing equipments 
KB4. identification of defective butyrometer, lactometers, thermometers and 

other lab equipments 
KB5. cleaning methods for all equipments 
KB6. supplier/manufacturers instructions related to cleaning and maintenance or 

equipments 
KB7. knowledge of Safety Standards and Regulations (as per FSSAI) 
KB8. knowledge of legal regulations pertaining to work place like health and safety, 

recommended dosage for use of sanitizers, control of substances hazardous 
to health, handling/storage/ disposal/ cautions of use of sanitizers and 
disinfectants, fire precautions, occurrences, hygiene practice, disposal of 
waste, environmental protection, etc.  

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note down observations (if any) related to the process 
SA3. write information documents to internal departments/ internal teams 
SA4. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA5. read and interpret the standard operating procedures for testing milk 
SA6. read and interpret and process flowchart for performing any particular test 
SA7. read equipment manuals and process documents to understand the lab 

equipments operation  
SA8. read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA9. discuss task lists, schedules and activities with the supervisor   
SA10. effectively communicate with the team members   
SA11. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA12. attentively listen and comprehend the information given by the speaker 
SA13. communicate clearly with the supervisor and cross department  teams on the 

issues faced during process  

B. Professional Skills Decision Making 
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Prepare and  maintain  work area and equipments for milk testing 

 

 

 

 

 

 

  

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize procured milk and containers required for all products following the 

instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8.  support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand internal customer requirements and their priority and respond as 

per their needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 



 
 

 AGR/N4210 
                

Page | 9  
 

 
Prepare and  maintain  work area and equipments for milk testing 
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NOS Code AGR/N4210 

Credits (NSQF) TBD Version number 1.0 

Industry Agriculture and Allied Drafted on  28/09/15 

Industry Sub-sector Dairying  Last reviewed on 25/11/16 

Occupation  
Milk collection and 
handling 

Next review date 22/12/18 



 
 

AGR/N4211  
                       

Page | 10  
 

Prepare for quality analysis and manage housekeeping for 
milk testing  
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Overview  
 
This OS unit is about preparation for quality analysis of milk through calibration of 
equipments and preparing reagents and managing housekeeping as per the specifications and 
standards of the organization. 
 



 
 

AGR/N4211  
                       

Page | 11  
 

Prepare for quality analysis and manage housekeeping for 
milk testing  

 Unit Code AGR/N4211 

Unit Title 
(Task) 

Prepare for quality analysis and manage housekeeping for milk testing  

Description 
This OS unit is about preparation for quality analysis of milk through calibration of 
equipments and preparing reagents and managing housekeeping as per the 
specifications and standards of the organization 

Scope 

This unit/task covers the following: 

¶ Calibrate and maintain equipments ( for milk testing) 

¶ Prepare reagents ( for milk testing) 

¶ Manage housekeeping ( for milk testing) 

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Calibrate and 
maintain equipments 
( for milk testing) 

To be competent, the user/individual must be able to:  

PC1. handle and maintain tools (deadweights, calibrated measuring jars)  and 

reagents (standard solutions) used for calibration of equipments following 

laboratory procedures and standards 

PC2. read and understand the standard operating procedures (SOP) for calibration 

of each equipment 

PC3. record the reading in the calibration register 

PC4. maintain list of all equipments along with its calibration frequency  

PC5. maintain record/file of external calibration reports  

PC6. check the working and performance of all equipments on regular basis 

PC7. report any malfunction/repairs to the supervisor 

PC8. inform the supplier/manufacturer on the malfunction/repairs and get it 

repaired immediately 

PC9. maintain list of all equipments along with the details of annual maintenance 

contract  

PC10. record all details on lab equipment like performance, faults, repairs, annual 

maintenance etc in the equipment register and in ERP 

Prepare reagents ( 
for milk testing) 

To be competent, the user/individual must be able to:  

PC11. read and understand the SOPs for preparing each reagent  

PC12. ensure availability of distilled water and standard solutions at all times 

PC13. weigh required chemicals and measure solvents in calibrated instruments and 

measuring jars 

PC14. mix solvents and chemicals and maintain required conditions following the 

procedure for preparing the reagents  

PC15. prepare standards solutions for calibration of equipments  

PC16. ǎǘƻǊŜ ǘƘŜ ŎƘŜƳƛŎŀƭǎΣ ǎƻƭǾŜƴǘǎΣ ŀŎƛŘǎΣ ǊŜŀƎŜƴǘǎ ŜǘŎ ŦƻƭƭƻǿƛƴƎ ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ 

instructions (from the label) or following laboratory procedures and 
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Prepare for quality analysis and manage housekeeping for 
milk testing  

 standards 

PC17. ensure and maintain inventory of all lab chemicals, glass wares, consumables, 

equipment spares etc 

PC18. maintain list of all chemicals, solvents, acids, reagents, glass wares, 

consumables, equipment spares etc used in the laboratory 

PC19. check the inventory of lab chemicals, glass wares, consumables, equipment 

spares at regular intervals in the register and ERP and update lab technician 

on the inventory status 

PC20. prepare purchase requisition for lab chemicals, glass wares, consumables, 

equipment spares with the approval of superiors, and process requisition 

PC21. clean the glassware used for analysis with recommended detergents, 

disinfectants and sanitizers 

PC22. clean and maintain equipments used following the maintenance procedures 

for equipments 

Manage 
housekeeping ( for 
milk testing) 

To be competent, the user/individual must be able to:  

PC23. read and understand the SOP  and checklist for housekeeping 

PC24. visit the processing unit (procured milk, milk at various stages, milk products), 

process/production area, transportation area, transportation vehicle, 

laboratory at regular intervals and perform checks based on the 

housekeeping checklist 

PC25. inform the supervisor in case of any deviation  

PC26. understand the suggested corrective action 

PC27. ensure to implement the corrective action immediately 

PC28. file the housekeeping checklist 

PC29. maintain records on all documents related to the housekeeping activity  

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

The user/individual on the job  needs to know and understand: 
KA1. types of chemicals, reagents used in the laboratory of the organizaion 
KA2. code of business conduct 
KA3. dress code to be followed  
KA4. job responsibilities/duties and standard operating procedures  
KA5. organization procedure for calibration of equipments 

B. Technical    
     Knowledge 
 

The user/individual on the job needs to know and understand: 
KB1. equipments used in the laboratory and its maintenance procedure 
KB2. frequency for calibration of equipments 
KB3. reagents required for calibration, analysis of procured milk and containers  
KB4. procedure for preparation of all reagents required for analysis of procured 

milk, containers and finished products 
KB5. frequency for preparation of required reagents  
KB6. basic milk microbiology 
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Prepare for quality analysis and manage housekeeping for 
milk testing  

 KB7. mathematical ability 
KB8. knowledge on sanitizers and disinfectants and its handling and storing 

methods 
KB9. various laboratory techniques 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note down observations (if any) related to the quality of milk  
SA3. write reports for quality analysis of procured milk, milk in chilling unit, milk in 

containers etc. 
SA4. write information documents to internal departments/ internal teams 
SA5. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA6. read and interpret the process required for producing various types of 

products 
SA7. read and interpret and process flowchart for all products produced 
SA8. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA9.  read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA10. discuss task lists, schedules and activities with the supervisor   
SA11. effectively communicate with the team members   
SA12. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA13. attentively listen and comprehend the information given by the speaker 
SA14. communicate clearly with the supervisor and cross department  teams on the 

issues faced during process  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
SB2.  handle issues in case the supervisor is not available (as per the authority 

matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize procured milk and containers required for all products following the 

instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
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Prepare for quality analysis and manage housekeeping for 
milk testing  

 SB7. organize all process/ equipment manuals so as to access information easily 
SB8. support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand internal customer requirements and their priority and respond as 

per their needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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NOS Code AGR/N4211 

Credits (NSQF) TBD Version number 1.0 

Industry Agriculture and Allied Drafted on  28/09/15 
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Overview  
 
This OS unit is about sampling and quality analysis of procured milk and finished products as 
per the specifications and standards of the organization. 
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Sampling and quality analysis for milk testing 

Unit Code AGR/N4212 

Unit Title 
(Task) 

Sampling and quality analysis for milk testing 

Description 
This OS unit is about sampling and quality analysis of procured milk and finished 
products as per the specifications and standards of the organization 

Scope 

This unit/task covers the following: 

¶ Sample for quality analysis for milk testing 

¶ Quality Analysis of samples  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Sample for quality 
analysis for milk 
testing 

To be competent, the user/individual must be able to:  

PC1. sample the procured milk (milk procured directly from farmers) from the 

delivery truck/warehouse/storage area following SOP 

PC2. sample the finished milk and milk product(s) from the milk collection center 

or production storage area/warehouse 

PC3. collect the pre-shipment samples sent by the milk producers/milk product 

vendors from MCC or processing unit  

PC4. ensure that the liquid milk in cans and bulk tanks is thoroughly mixed to 

disperse the milk fat before a milk sample is taken for any chemical control 

test 

PC5. use plungers and dippers to take out the sampling milk from milk cans 

PC6. ensure that the dippers used to take the sampling milk has been sterilized in 

an autoclave or pressure cooker for at least 15 mm at 120 degree celcius 

before hand in order to avoid contamination of the sample 

PC7. label the samples with details like name of farmer/milk producer, records of 

dates and place of procurement  

PC8. cool the sample to near freezing point quickly and keep it cool till the quality 

testing begins 

PC9. collect all documents pertaining to incoming lab samples like copy of 

procurement order, invoice, certificate of analysis etc for verification and 

records  

PC10. transfer the samples to milk and place in the designated area for analysis 

PC11. verify the certificate of analysis (COA ) against organisation standards 

PC12. file and maintain all documents related to sample along with the test report 

PC13. monitor and maintain the storage conditions (like temperature, humidity, 

cleanliness etc) of the control sample 

PC14. dispose the control sample and shelf-life sample after the control period 

following disposal procedures and as per organisation standards 
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Sampling and quality analysis for milk testing 

Quality analysis of 
samples 

To be competent, the user/individual must be able to:  

PC15. read and understand the standard operating procedures (SOP) for analysis of 

each sample 

PC16. carry out analysis in calibrated equipments following standard operating 

procedure  

PC17. perform basic tests on physical parameters like colour, appearance, texture, 

weight etc on milk and milk product samples collected  

PC18.  perform basic chemical analysis like moisture content, bulk density, pH, total 

soluble solids (TSS) using refractometer, etc  on milk and milk product 

samples collected 

PC19. inform the supervisor of any discrepancies in the analysis result 

PC20. record the results in the quality analysis register  

PC21. enter the results in the ERP system (in case a computerized system is used) 

PC22. clean the glassware used with recommended detergents, disinfectants and 

sanitizers 

PC23. clean and maintain equipments used, following maintenance procedures for 

equipments 

Knowledge and Understanding (K) 

A. Organizational  
Context 

(Knowledge of the 

company /  

organization and  

its processes) 

The user/individual on the job  needs to know and understand: 
KA1. methods to verify supplier documents against organisation standards 
KA2. organization procedures for storing, maintaining and disposing  production 

control samples 
KA3. code of business conduct 
KA4. dress code to be followed  
KA5. job responsibilities/duties and standard operating procedures  
KA6. organization procedure for preparation of all reagents required for analysis of 

procured milk, containers and finished products 
 

B. Technical    
     Knowledge 
 

The user/individual on the job needs to know and understand: 

KB1. types of procured milk, containers used and finished milk products processed 
in the organisation 

KB2. equipments used in the laboratory and its maintenance procedure 
KB3. reagents required for analysis of procured milk, containers and finished 

products 
KB4. frequency for preparation of required reagents  
KB5. SOPs  for equipments and analysis parameters 
KB6. sampling methods and procedures for procured milk and finished milk 

products 
KB7. procedure for carrying out the following milk tests: 

¶ organoleptic tests 

¶ clot on boiling (COB) 

¶ alcohol test 
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Sampling and quality analysis for milk testing 

¶ alcohol-alizarin test 

¶ resazurin test 

¶ gerber-butterfat test 

¶ lactometer test 

¶ freezing point determination 

¶ inhibitor test 
KB8. basic milk chemistry 
KB9. methods and procedures for maintaining shelf-life samples and carrying out 

shelf-life studies 
KB10. attending and handling market complaints 
KB11. inventory management of lab supplies 

 

Skills (S)  

A. Core Skills/ 

Generic  Skills  

 Writing Skills 

The user/ individual on the job  needs to know and understand how to: 
SA1. note the information communicated by the supervisor  
SA2. note the procured milk used for production and the finished products 

produced 
SA3. note the readings of the process parameters and provide necessary 

information to fill the process chart 
SA4. note down observations (if any) related to the process 
SA5. write information documents to internal departments/ internal teams 
SA6. note down the data for online ERP or as per applicability in the organization 

Reading Skills 

The user/individual on the job  needs to know and understand  how to: 
SA7. read and interpret the process required for producing various types of 

products 
SA8.  read and interpret and process flowchart for all products produced 
SA9. read equipment manuals and process documents to understand the 

equipments operation and process requirement 
SA10.  read internal information documents sent by internal teams  

Oral Communication (Listening and Speaking skills) 

The user/individual on the job needs to know and understand how to:   
SA11. discuss task lists, schedules and activities with the supervisor   
SA12. effectively communicate with the team members   
SA13. question the supervisor in order to understand the nature of the problem and 

to clarify queries 
SA14. attentively listen and comprehend the information given by the speaker 
SA15. communicate clearly with the supervisor and cross department  teams on the 

issues faced during process  

B. Professional Skills Decision Making 

The user/individual on the job  needs to know and understand how to: 
SB1. analyse critical points in day to day tasks through experience and observation 

and identify control measures to solve the issue 
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Sampling and quality analysis for milk testing 

SB2.   handle issues in case the supervisor is not available (as per the authority  
matrix defined by the organization) 

Plan and Organize 

The user/individual on the job  needs to know and understand how to:  
SB3. plan and organize the work order and jobs received from the supervisor 
SB4. organize procured milk and containers required for all products following the 

instruction provided by the supervisor 
SB5. plan and prioritize the work based on the instructions received from the 

supervisor  
SB6. plan to utilise time and equipment's effectively 
SB7. organize all process/ equipment manuals so as to access information easily 
SB8. support the supervisor in scheduling tasks for helper(s)  

Customer Centricity 

The user/individual on the job  needs to know and understand how to: 
SB9. understand internal customer requirements and their priority and respond as 

per their needs 

Problem Solving 

SB10. support supervisor in solving problems by detailing out problems 
SB11. discuss the possible solutions with the supervisor for problem solving 

Analytical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB12. apply domain information about  maintenance processes and technical  

knowledge about tools and equipment 

Critical Thinking 

The user/individual on the job  needs to know and understand how to: 
SB13. use common sense and make judgments on day to day basis 
SB14. use reasoning skills to identify and resolve basic problems 
SB15. use intuition to detect any potential problems which could arise during 

operations 
SB16. use acquired knowledge of the process for identifying and handling issues 
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Overview  
 
This OS unit is about documenting and maintaining records of sampling and analysis of 
procured milk, containers, equipment calibration and regulatory requirements, for 
performing milk testing.  
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Complete documentation and record keeping related to milk testing 
 

 
Unit Code AGR/N4213 

Unit Title 
(Task) 

Complete documentation and record keeping related to milk testing   

Description 
This OS unit is about documenting and maintaining records of sampling and analysis of 
procured milk, containers, equipment calibration and regulatory requirements, for 
performing milk testing. 

Scope 

This unit/task covers the following: 

¶ Document and maintain records of procured milk and containers  

¶ Document and maintain records of equipment and calibrations  

Performance Criteria(PC) w.r.t. the Scope  

Element Performance Criteria 
Document and 
maintain records of 
procured milk and 
containers  

To be competent, the user/individual must be able to:  

PC1. document and maintain records of procured milk and containers sampled 
such as  

¶ place of sampling  

¶ sampling procedure  

¶ supplier information 

¶ batch number 

¶ receiving date/ date of procurement 

¶ supplier documents  (P.O., invoice, certificate of analysis, etc.) 

¶ condition of the transport vehicle  

¶ condition of procured milk  
PC2. document and maintain records on procured milk and container analysis such 

as  

¶ parameters analyzed 

¶ method of analysis 

¶ tests performed on the milk 

¶ storage of sample 

¶ equipments used for analysis 

¶ analysis results 

¶ certificate of analysis  
PC3. maintain record of observations (if any) related to procured milk, containers  
PC4. load the analysis details in ERP for future reference (in case a computerized 

system is used) 
 

Document and 
maintain records of 
equipment and 
calibrations  

To be competent, the user/individual must be able to:  

PC5. document and maintain records on equipments used for analysis, condition 
of the equipment, control used for analysis, equipment parameter, 
equipment performance, time taken for analysis, etc. as per company 
standards 

PC6. document and maintain records of equipment calibration such as date of 
calibration, procedure and method used for calibration, errors/variations 
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