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Introduction

Qualifications Pack- Cold Storage Supervisor

> OSialy SECTOR: AGRICULTURE & ALLIED
performance
standards that SUB-SECTOR: Agriculture Industries

individuals must
achieve when
carrying out
functions in the

OCCUPATION: Post-harvest Supply Chain Management

REFERENCE ID: AGR/Q7505

workplace, ALIGNED TO: NCO-2004/NIL

together with

specifications of Cold storage Supervisor: A Cold Storage supervisor is responsible for overseeing
the underpinning various activities involved in the Cold Storage.

knowledge and

understanding Brief Job Description: The individual at work estimates and organizes required supplies

& resources for the packed house; monitors and directs workers to maintain
equipments; building; environment for packing of the horticultural produce.

Agriculture Skill Council

Of India, 304-305, Personal Attributes: The job requires the individual to have the ability to work
Bestech Chambers,B- independently , goal orientation, health safety and hazards orientation, willingness to
Block, Sushant Lok-1, wear protective gears and the stamina for long hours of work
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Qualifications Pack Code AGR/Q7505

Job Role Cold storage Supervisor

Credits(NSQF) TBD Version number 1.0
Sector Agriculture & Allied Drafted on 15/05/2015
Sub-sector Agriculture Industries Last reviewed on 30/06/2015

Job Details

Post Harvest Supply

Chain Management Nextreview date 31/03/2017

Occupation

NSQC Clearance On

Cold storage Supervisor

The individual at work estimates and organizesrequired
supplies & resources forthe cold storage; monitors and directs
workersto maintain equipments; building; environment for
storing the horticulture produce

Role Description

NSQF level 5
Minimum Educational Qualifications 12t
Maximum Educational Qualifications Graduate

Training Basic trainingin storage techniques
(Suggested but not mandatory) € g g
Minimum Job Entry Age 19 Years
Experience 1 yet';\r experience inindustry dealing with cold storage of
horticultural produce
Compulsory:
1. AGR/N7519 Estimate and procure required resources
2. AGR/N7520 Maintain Cold storage infrastructure
Applicable National Occupational 3. AGR/N7521 Supervise Cold storage workers
Standards (NOS) 4, AGR/N7522 Maintain Health and Safety at Cold storage
premises
Optional:
N.A
Performance Criteria As describedinthe relevant OS units
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Keywords /Terms ..
Description
7 Sector Sector isa conglomeration of different business operations having similar
S business and interests. It may also be defined as a distinct subset of the
- economy whose components share similar characteristics and interests
= Sub-sector Sub-sectorisderived from a further breakdown based onthe
‘B characteristics and interests of its components
(@) Occupation Occupation is a set of job roles, which perform similar/ related set of
functionsinanindustry.
Function Function is an activity necessary for achieving the key purpose of

the

sector, occupation, or an area of work, which can be carried out by a
personor a group of persons. Functions are identified through functional
analysis and formthe basis of OS.

Sub-function

Sub-functions are sub-activities essential to fulfil the achievingthe
objectives of the function.

Jobrole

Job role defines a unique set of functions that together form a unique
employment opportunityin an organization

Occupational Standards
(0S)

OS specify the standards of performance an individual must achieve
when carrying out a functionin 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.

National Occupational
Standards (OS)

NOS are occupational standards which apply uniquely in the Indian
context.

Qualification Pack (QP)

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

Unite Code Unit code is a unique identifier for an Occupational Standard, which is
denoted byan ‘N’

Unite Title Unit title gives aclearoverall statement about what the incumbent
should be able todo.

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

Scope Scope is a set of statements specifying the range of variables that an

individual may have to deal with in carrying out the function which have
a critical impact on quality of performance required

Knowledgeand
understanding

Knowledge and understanding are statements which together specify the
technical, generic, professional and organisational specific knowledge
that an individual needsin orderto performtothe required standard

Organisational Context

Organisational context includes the way the organisation is structured
and how it operates, including the extent of operative knowledge
managers have of theirrelevant areas of responsibility

Technical Knowledge

Technical knowledge is the specificknowledge needed to accomplish
specificdesignated responsibilities

Core Skills/ Generic

Core skills or generic skills are a group of skills that are the key to
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Skills learning and working in today’s world. These skills are typically
needed in any work environment 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
jobroles.

Keywords /Terms Description

National Occupational Standard(s)

National Skills Qualifications Framework

Qualifications Pack

Acronyms
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Agriculture Skill Council of India

AGR/N7519 Estimate and procure required resources

National Occupational
Standard

Overview

This unit is about about estimating & procuring the quantity of produce required for the
capacity utilization of the Cold storage and the packaging material & other resources required

to meet the customer specifications.
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AGR/N7519 Estimate and procure required resources

UnitTitle Estimate and procure required resources
(Task) i i

Description This OS unitisabout estimating & procuring the quantity of produce required for the
capacity utilization of the Cold storage and the packaging material & otherresources
required to meet the customerspecifications

Scope This unit/task covers the following:
o |dentify suppliers and place the Purchase Order
e Quality checking of the procured resources

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

Element \ Performance Criteria

Identify suppliers To be competent,theuser/individual onthe job must be:able to:

and place the PE1. estimatethe quantity needsas permarketneeds

Purchase Order PC2. . collectinformation about suppliers providing the required produce inthe
marketat standard quality

PC3." selectrightsupplier(s) for required materials in consultation with:Cold storage
manager as percompany’s qualitystandards ~

PC4. placeorderand procure the material from supplie#2) intime bound manner

PC5. maintaintherecord of procurementas percompany’s policy

PC6. getthe quality material intimeatthe lowest cost

Quality checking of To be competent, the user/individual on the job must be able to:

the procured PC7. checkthe seal of truck container

resources PC8. estimate the unloaded horticultural produce

PC9. understandthe quality of the products

National Occupational Standard

Knowledge and Understanding (K)

A. Organizational The user/individualon the job needs to know and understand:
Context KA1l. company’spolicies on; materials purchase; and quality asuurance
(Knowledge of the KA2. company’s portfolio related to quality standards

KA3. company’s product portfoliorelated to Fruits and vegetables

KA4. importance of theindividual’sroleinthe workflow

company /
organization and
its processes)

A. Core Skills/
Generic Skills

Writing Skills

The user/individual onthe job needsto know and understand how to:
SAl. write material requirements list for procurement of materials from suppliers
SA2. documentpurchase and procurementrelated information as percompany’s
Policy

Reading Skills

The user/individualon the job needsto know and understand how to:
SA3. read manual of quality standards
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AGR/N7519 Estimate and procure required resources
SA4. read company’sSOP s policies
SA5. readsupplier’s quotations

Oral Communication (Listening and Speaking skills)

The user/individualon the job needsto know and understand how to:

SA6. listentoworkersto capture information on quantityand variety of materials
required

SA7. communicate suppliers about quality specifications of different types of
materials, their quantity and supply timerequired

SA8. receiveinstructionsandseekadvice from manager

SA9. communicate clearly and effectively to manageron resource requirements

B. Professional Skills | Decision Making

The user/individualon the job needs to know and understand how to:
SB1. timely purchase differenttypes of materialsto getthe best possibledeal on
pricing
SB2. how toselectthesupplier to maintain.uninterrupted.supply of desired
quantity of materials atlow cost
Plan and Organize

The user/individual on the job needsto know and understand how to:
SB3. doresource planningineffective way to reduce the cost of operation
SB4." arrange resources that not available inthe n
Customer Centricity

D

The user/individualon the job needstoknow and understand how.to:
SB5. maintain cordial relation with the workers & clients

Problem Solving

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

SB6. negotiate with supplierfor quality products

SB7. negotiate onsupply timing of materials

SB8. solve workrelated problems, e.g., non-availability of quality products
Analytical Thinking

The user/individualon the job needs to know and understand how to:
SB9. analyze the requirements of cold storage attendantsand causal workers for
packaging as per company’s targets
SB10. analyze the condition of equipmentandtools before decidingontheir
replacements
SB11. analyze workersto selectthe most suitable one while recruiting for the cold
storage
Critical Thinking

The user/individualon the job needsto know and understand how to:
N.A.
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AGR/N7519 Estimate and procure required resources

NOS Version Control

NOS Code AGR/N7519

Credits (NSQF) TBD | Version number 1.0

Industry Agriculture & allied Drafted on 15/05/15
Industry Sub-sector Agriculture Industries Last reviewed on 30/06/15

Post-harvest Supply .
Chain Management Nextreview date 31/03/17

Occupation
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Agriculture Skill Council of India

AGR/N7520 Maintain Cold storage infrastructure

National Occupational
Standard

Overview

This OS is about maintaining Cold storage equipment, building and environment.
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AGR/N7520 Maintain Cold storage infrastructure

Unit Title Maintain Cold storage Infrastructue
(Task)

Description This OS is about maintaining Cold storage equipment, building and environment

Scope This unit/task covers the following:

e Maintain Cold storage equipment
e Maintain physical infrastructure

e Maintain Cold storage environment

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

Element Performance Criteria

Maintain Cold To be competent, the user/individual on the job must be able to:
storage PC1. performvisualinspection of Cold storage equipments daily
Equipments PC2. checkthat all Coldstorage equipmentsare inworking and usable condition

PC3...checkthatthere are no liquid spillages, blockage or cracksinthem

PC4. ensure thatall machinesare inworking properly

PC5. getthe equipmentsand tools cleaned by workers periodically

PC6. getthe equipmentsand toolsrepaired whenevertheyare notin Working

National Occupational Standard

condition
o
Maintain To be competent, the user/individual on the job must%le to:
Infrastructure of the PC7. performvisualinspection of the store room infrastructure periodically as per
store room standards

PC8. ensurethatexternal wall are well packed

PC9. ensurethe condition of the drainage system are cleaned

PC10. checkthat thereisno seepageinthe walls

Maintain Cold To be competent, the user/individual on the job mustbe able to

storage environment PC11. getthe Coldstorage anditssurroundingareacleaned

PC12. ensurethatemptyroomsare cleanedthoroughly after finishing each lots

PC13. ensure that empty rooms are disinfected thoroughlyby fumigation / spray
as per company’s SOP/

PC14. ensurethatall storage & packaging equipmentare cleaned

PC15. cleanand disinfect the incoming waterthrough chlorination and filtration
before being distributed to different working areas

PC16. ensuretemperature and moisture contentare standard according to the
protocol

PC17. adjusttemperature of wateras per SOP before it enters production units

PC18. ensure the hygieniccondition of the store house

PC19. ensurethatall the ventilation openingsare clean and unobstructed

PC20. ensure maintenance of adequate air circulations to have consistent good
air quality

PC21. ensurethe personal hygiene of the Cold storage workers

PC22. ensure the chillingtemperature of the store house

Knowledge and Understanding (K)

10
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AGR/N7520 Maintain Cold storage infrastructure

A. Organizational The user/individual onthe job needs to know and understand:
Context KA1l. company’s policies on materials purchase; vendor selection and quality
(Knowledge of the manage n"llent '
company / KA2. company’sreportingstructure

KA3. company’s product portfoliorelated tofruits, vegetables

R KA4. importance of theindividual’sroleinthe workflow

its processes)

B. Technical The user/individual on the job needs to know and understand
Knowledge KB 1. stockingdensityand spacingfor packed vegetables and fruits.

KB 2. infrastructure requirements forstoring of the produce

KB 3. specificstoragetechniques.

KB 4. requirementof Cold storages environment control in different climatic
conditions of the locality

KB 5. seasonal storing management.

KB 6. maintaining properventilation, light, water, moisture forkeepingthe packed
goods

KB 7. typeofequipmentsrequiredforpackingand storing.

KB 8. type of materialsrequiredfor packingand storing.

KB 9. Store house design specifications, distance equired between the two shelves.

KB 10. aware about differentfruits, and their specifications, chilling point etc.

KB 11. proper handling methods for fruits and vegetables.

KB 12. best practices of storage of the fruits and vegetables.

KB 13. aware about the Cold storage hygiene

KB 14. use of personal protective equipments

KB 15. Cold storage waste management practices

KB 16. knowledge about the fruits and vegetables.

KB 17. any legislation; codes orguidelines of best practice storage of the fruits

A. Core Skills/ Writing Skills
Generic Skills

The user/individual on the job’ needsto.know and understand how'to:
NotApplicable %

Reading Skills

The user/individualonthe job needsto know and understand how to:
SAl. read manuals forstorage ofthe fruitsand vegetables
SA2. readthe documentsaboutthe new technologies

Oral Communication (Listening and Speaking skills)

The user/individual on the job needs to know and understand how to:
SA3. listentoworkerstoknow theiroperational problems
SA4. communicate clearly andeffectively withworkers and manager of the Cold
storage

11
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AGR/N7520 Maintain Cold storage infrastructure

B. Professional Skills | Decision Making

The user/individualon the job needs to know and understand how to:
SB1. whatmeasuresto be takento maintain Cold storage equipments, physical

Infrastructure and environment

Plan and Organize

The user/individual on the job needsto know and understand how to:
SB2. systematically planthe maintenance of equipments, infrastructure and

environment for storage of the produce.
SB3. arrange alternateresourcesin case of equipmentand infrastructure system
breakdown
Customer Centricity

The user/individual on the job needs to-knowand understand how to;
SB4." maintain cordial relationwith workers & manager
Problem Solving

The user/individualon the job needs to know and understand how to:
SB5. solve day-to-daywork related problems, e.g.,temperature.is not uniformin
the temporary storage area
Analytical Thinking

The user/individualon the job needstoknow and understand how to:
SB6. analyze thecondition of tools and equipment before deciding on their
replacements
Critical Thinking

The user/individualon the job needstoknow and understand how to:
N.A.

12
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NOS Version Control

N-S:D:-C
National

Skill Development
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NOS Code AGR/N7520

Credits (NSQF) TBD | Version number 1.0

Industry Agriculture & allied Drafted on 15/05/15

Industry Sub-sector Agriculture Industries Last reviewed on 30/06/15

. Post-harvest Supply .
Occupation Chain Management Next review date 31/03/17

13
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AGR/N7521 Supervise Cold storage workers

National Occupational
Standard

Overview

This OS is about directing and monitoring workers on day-to-day Cold storage activities

14
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AGR/N7521 Supervise Cold storage workers

(L:.g;tl;l)-'tle Supervise Cold storage workers

Description This OS is about directing and monitoring workers on day-to-day Cold storage
activities
Scope This unit/task covers the following:

e Distribute workamongworkers
e Guide and monitorthe activities of workers
e Achieve productivity and quality standards

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

Element | Performance Criteria
Distribute work Tobe competent, the use er/individual on thejob mustbe ableto:
among workers P C1.7 plan and co-ordinate the incoming goods, storage and dispatch of goods in
a timely and efficient manner
P C2., distribute the workamongCold storage workers and casual workers to
complete day’s work ")
P C3. distribute materials like personal protective equipm
as perthe work requirements
PC4. Communicate the’key Performance Indicators (KPIs) to the.workers, as
determined by the Cold storage Manager
PC5. checkout the workand activitiesto be done every day.

P C6. monitorpacking & storing activityinthe Coldstorage.

National Occupational Standard

entandtoolstoworkers

Guide and monitor To be competent, the user/individual on the job must be able to:
the activities of PC7. explainthe workrequirementstoworkers
workers PC8. explainthe effective ways to workersforcompleting their respective work
PC9. monitorthe workers-performingtheirdutiesand pointoutif any discrepancy
isobserved

PC10. trainthe workersonhow to handle the fruits at different stages of storage

PC11. report problemsto Cold storage managerintimely manner

PC12. ensure the quality of the product and service within the Cold storage as
perthe customers’ specifications

Achieve To be competent, the user/individual on the job must be able to
productivity and PC13. assesthe quality of the fruits and vegetables regularly
quality standards PC14. identify daily needs of the Cold storage infrastructure correctly

PC15. make good work plan on daily basis to ensure quality of the fruits and
vegetables which are stored
PC16. ensure motivated and productive workersinthe Cold storage

Knowledge and Understanding (K)

15
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AGR/N7521 Supervise Cold storage workers
A. Organizational The user/individualon the job needs to know and understand:
Context KA1l. company’s policies on: personal management, incentives

(Knowledge of the KA2. company’sreportingstructure
KA3. company’sproduct portfoliorelated to fruits and vegetables

compan
pany / KA4. importance of theindividual’srole inthe workflow

organization and
its processes)

A. Core Skills/ Writing Skills
Generic Skills

The user/individual onthe job needstoknow and understand how to:
SA1l. document packaged fruitsandvegetables inthe Cold storage
SA2. reportproblemstothe managerin atimely manner
SA3. write descriptionsand details aboutincidentsinreports
SA4. complete any statutory or regulatory documentation

Reading Skills

The user/individualon the job needsto know and understand how to;
SA5. readcompany’s SOP and varioustechnical papers

Oral Communication (Listening and Speaking skills)

The user/individual on the job needs to know and understand how:to:
SA6. listentoworkersto know theirwork related problems
SA7. communicateclearly and effectively to workers and manageron day-to-day
basis

B. Professional Skills | Decision Making

The user/individualonthe job needstoknow and understand how to:
SB1. identify whatwork processesand procedurestobeimplementedin the cold
storage
SB2. -delegate the work-among workers effectively
SB3. Identify whatactivities to be performedto getthe desired result
Plan and Organize

The user/individualon the job needstoknow and understand how to:
SB4. scheduledaily activitiesand draw up priorities.
SB5. organize resources requiredfor completion of tasks

Customer Centricity

The user/individualonthe job needstoknow and understand how to:
SB6. maintain cordial relations with the workers & clients

Problem Solving

The user/individualonthe job needstoknow and understand how to:
SB7. solve day-to-day problem arising at the workplace

16



.y o/ N'S-D-C
Aj ASCI N@S rS\llfitlII“‘)IS‘g\llelopment
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AGR/N7521 Supervise Cold storage workers
Analytical Thinking

The user/individualonthe job needstoknow and understand how to:
SB8. analyze workersjob and waysto keep them motivated
SB9. analyze the condition of tools and equipment before deciding on their
replacements
SB10. estimate completion times, materialsand assistance required forcompletion
of a task
Critical Thinking

The user/individualonthe job needstoknow and understand how to:
SB11. increase the productivity & minimize losses

NOS Version Control

NOS Code AGR/N7521

Credits (NSQF) TBD | Version number 1.0
Industry Agriculture & allied | Drafted on 15/05/15
30/06/15

Industry Sub-sector Agriculture Industries | Last reviewed on

Post-harvest Supply

Chain Management Nextreview date 31/03/17

Occupation

17
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AGR/N7522 Maintain Health and Safety at Cold storage premises

National Occupational
Standard

Overview

This OS unit is about managing health and safety of Cold storage workers.

18
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AGR/N7522 Maintain Health and Safety at Cold storage premises

Unit Titl .. .
(Tgls,k)l € Maintain Health and Safety at Cold storage premises

Description This OS unitis about managing health and safety of the Cold storage workers

Scope This unit/task covers the following:
e Maintain Cold storage workers’ safety
e Maintain Cold storage workers’ health

e Achieve the quality standards

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

Element | Performance Criteria

Maintain Cold To be competent, the user/individual on the job must be able to:
storage PC1. identifyaccidental'risks to Coldstorage workersand bystandersand
Workers’ safety actions to be taken to reduce these risks

PC2./ identifywork forwhich protective clothing orequipmentis required

PC3. | ensurethat Cold storage workers wearappropriate protective clothing or
use.equipment while performing those duties X

PC4. ensurethatall proceduresandworkinstructionsforcontrollingrisk are
followed closely

PC5. ensure safety measures when handling the preservative materials.

PC6. undertake basicsafety checks beforeoperation of all equipments and
tools.

PC7. dispose of waste safely and correctlyinadesignated areaas per
company’s SOP

PC8. ensurethatColdstorage workersperformtheirdutiesinamannerwhich
minimizes environmental damage

PC9. provide appropriate firstaid to Cold storage workersas perSOP in case of
accidentsandinjuries

PC10. ensurethatmedical waste is disposed of in accordance with company’s
SOP and local regulations

PC11. reportany accidents, incidents or problems without delay to Cold storage
manager and take necessary immediateaction toreduce further danger

PC12. implementthe company’sHealth and Safety Policy, ensuring safe working
conditions and practices within the Cold storage

PC13. representthe departmentonthe Health & Safety Committee as required.

PC14. implementthe company’sHealth and Safety Policy, ensuring safe working
Conditions and practices within the Cold storage

Maintain Cold To be competent, the user/individual on the job must be able to:
storage PC15. identify healthrisksto Cold storage workers and bystanders and actionsto be
worker health takento reduce these risks

19
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AGR/N7522 Maintain Health and Safety at Cold storage premises

PC16. ensurethatall proceduresand workinstructionsfor controlling health risk are
followed closely

PC17. ensure cleanand chlorinated water fordaily use of workers

PC18. ensureregular preventive health checkup of Cold storage workers by doctor

PC19. ensure prompttreatmentof Cold storage workersin case of illness noticed by
the qualified doctor

PC20. follow SOPsfordealingwith accidents; firesorany.othertype of emergencies
to preventhumanlives

Achieve the quality To be competent, the user/individual on the job must be able to:

standards PC21. ensureodorlessand clean environmentto Cold storage workers

PC22. ensure noaccidental injury to.Cold storage workers

PC23. ensure no productivity loss orabsenteeism fopfzwork of Cold storage workers
dueto.illness

PC24. ensure nooccupationalhealth hazardto Cold storage.workers

PC25. take overall responsibility forall aspects of the effective supervision training &
development and health, safety & welfare of the Cold storage Workers

Knowledge and Understanding (K)

A. Organizational The user/individual on the job needs to know and understand:
Context KA1. company’s policies on: personal health and occupational hazard management
(Knowledge ofthe | KA2. company’sHR policies

KA3. company’sreportingstructure

KA4. importance of theindividual’srole inthe workflow

company /
organization and
its processes)

B. Technical The individualonthe job needsto know and understand:
Knowledge KB1. Coldstorage workershygiene and fitness requirements

KB2. Coldstorage workers’ health and safety legislation

KB3. whatpersonal protective equipmentand clothing should be wornand how it
iscared for

KB4. the correct and safe way to use materials and equipment required for Cold
storage work.

KB5. safe disposal methodsforwaste

KB6. methodsforminimizing environmentaldamage duringwork

KB7. mitigation methods of the risks to health and safety of Cold storage workers

KB8. first-aidtreatmentatworkplace

KB9. treatmentofcommon Coldstorage worker’s ailments

A. Core Skills/ Writing Skills
Generic Skills

The user/individual onthe job needstoknow and understand how to:
SA1l. document medical record of workers as per company’s policy
SA2. write descriptionsand detailsaboutincidentsinreports
SA3. reportaboutnoticed problemstothe authority

20
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AGR/N7522

Maintain Health and Safety at Cold storage premises

Reading Skills

The user/individual on the job needstoknow and understand how to:
SA4. reportproblemstothe Cold storage manager inatimely manner
SAS5. readinstruction manualsforhandtool and equipments
SA6. readSOPsand workinstructions

Oral Communication (Listening and Speaking skills)

The user/individualonthe job needstoknow and understand how to:
SA5. communicate the medical doctorabout the physical symptoms of worker
SA6. receiveinstructionsfromthe doctorand manageron preventive medical care
SA7. communicate clearly and effectively to workers about the usages and

B. Professional Skills

Decision Making

The user/individualon the job needstoknow and understand how to:
SB1. consultmedical doctorforworker’s health problem
SB2. choose safe work procedures
SB3.. selectappropriate hand tools and personal protection devices considering
safety requirements of workers
SB4. identifyfirstaid needs of workerin case and of injury

Plan and Organize

The user/individual on the job/needs to know and ungés;
SB5. schedule daily activities and drawing up priorittes; allocate start times,
estimationof completiontimes and materials, equipmentand assistance
required forcompletion.

Customer Centricity

The user/individualon the job needstoknow and understand howto:
SB6. manage relationships with workers and managers of the who may be stressed,
injured orneed medical attention

Problem Solving

The user/individual onthejob needs to know and understand how to:
SB7. resolveanyissuesarisingatthe workplace

Analytical Thinking

The user/individualonthe job needstoknow and understand how to:
SB8. monitorand maintainthe condition of tools and equipment
SB9. assesssituation & identify appropriate control measures

Critical Thinking

The user/individualon the job needs to know and understand how to:
SB10. optimize resources & ensure safety

21
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AGR/N7522 Maintain Health and Safety at Cold storage premises

NOS Version Control

NOS Code AGR/N7522

Credits (NSQF) TBD | Version number 1.0
Industry Agriculture & allied Drafted on 15/05/15
Industry Sub-sector Agriculture Industries | Last reviewed on 30/06/15
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Chain Management Next review date 31/03/17

Occupation
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Annexure

Nomenclature for QP and NOS

Qualifications Pack

9 characters

[ABC]/ Q 0101
[Insert 3 letter code for SSC] —— QP number (2 numbers)
Q denoting Qualifications Pack o Occupation (2 numbers)
Occupational Standard
An example of NOS with ‘N’ 9 characters
[ABC] / N 0101
[Insert 3 letter code for SSC] - 0S number (2 numbers)
N denoting National Occupational Standard ik Occupation (2 numbers)
Back to top...

N-S-D:-C
National

Skill Development
Corporation
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The following acronyms/codes have been used in the nomenclatureabove:

Note:

Agriculture Crop Production 01-40
Agriculture Allied Activities 41 -60
Forestry, Environment and Renewable
61-70
Energy Management
Agriculture industries 71-90
Generic Occupations 9 - 99
Sequence Description Example
Three letters Industry name AGR
Slash / /
Next letter Whether QP or NOS QorN
Next two numbers Occupation code 01
Next two numbers OS number 01

N-S:-D:C
National

Skill Development
Corporation

The range of occupation numbers have been decided based on the number of existing and
future occupations in a segment

Occupation numbers from 91 — 95 have been intentionally left blank to accommodate any

emerging segment in future
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CRITERIA FOR ASSESSMENT OF TRAINEES

Job Role:Cold storage Supervisor

Qualification Pack AGR/Q7505

Sector Skill Council Agriculture

Guidelines for Assessment:

1. Criteria for assessmentfor each Qualification Pack will becreated by the Sector Skill Council. Each Performance Criteria
(PC) will be assigned marks proportional toits importancein NOS. SSC will also lay down proportion of marks for Theory
and Skills Practical for each PC.

2. The assessment for the theory partwill be based on knowledge bank of questions created by the SSC.

3. Individualassessmentagencies will create unique question papers for theory partfor each candidateateach
examination/training center (as per assessmentcriteria below)

4. Individual assessmentagencies will create unique evaulations for skill practical for every student at each
examination/training center based on this criteria

5. To pass the Qualification Pack, every trainee should scorea minimum of 60% in aggregate and 40% in each NOS

6. In caseof successfully passing only certain number of NOS's, the traineeis eligibleto take subsequent assessmenton
the balance NOS's to pass the Qualification Pack.

7. The marks are allocated PCwise, however, every NOS will carry a weightage inthe total marks allocated to the specific
QP.

NOSs Element Total Mark Marks Allocation
PCs (400) Out Of Skills
Theory Practical
1.AGR/N7519 Identify PC1.estimate the quantity needs as
Estimate and suppliers and | per market needs
procure place the
required Purchase Order
resources 20 10 10

PC2.collectinformation about
suppliers providing therequired
produce inthe market at standard
quality 10 5 5
PC3.select rightsupplier(s) for
required materialsin consultation
with Cold storage manager as per
company’s quality standards 120 15 8 7
PC4.placeorder and procure the
material from supplier(s)intime
bound manner 15 7 8
PC5.maintain the record of
procurement as per company’s

policy 15 8 7
PC6.get the quality material intime
at the lowest cost 10 5 5
Quality PC7.check the seal of truck
checking of the | container 10 5 5
procured PC8.estimate the unloaded
resources horticultural produce 15 7 8
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PC9.understand the quality of the
products

10

N-S:-D:C
National

Skill Development

Corporation

120

60

60

2.AGR/N7520

Maintain Cold
storage

infrastructure

Maintain Cold
storage
Equipments

PC1.perform visual inspection of
Cold storage equipments daily

PC2.check that all Cold storage
equipments arein workingand
usablecondition

PC3.check that there are no liquid
spillages, blockageor cracks in
them

PC4.ensure that all machines arein
working properly

PC5.get the equipments and tools
cleaned by workers periodically

PC6.get the equipments and tools
repaired whenever they are not in
Working condition

Maintain
Infrastructure
of the store
room

PC7.perform visual inspection of
the store room infrastructure
periodically as per standards

PC8.ensure that external wall are
well packed

PC9.ensure the condition of the
drainagesystem arecleaned

PC10.check that there is no
seepage inthe walls

Maintain Cold
storage
environment

PC11.get the Cold storageand its
surroundingarea cleaned

PC12.ensure that empty rooms are
cleaned thoroughly after finishing
each lots

PC13.ensure that empty rooms are
disinfected thoroughly by
fumigation / sprayas per
company’s SOP /

PCl14.ensurethatall storage &
storage & packagingequipment are
cleaned

PC15.cleananddisinfectthe
incoming water through
chlorination andfiltration before
being distributed to different
working areas

PC16.ensure temperature and
moisture content are standard
accordingto the protocol

PC17.adjusttemperature of water
as per SOP before itenters
production units

PC18.ensure the hygienic condition

100
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of the store house

PC19.ensure that all the ventilation
openings arecleanand
unobstructed

PC20.ensure maintenance of
adequate aircirculationsto have
consistentgood air quality

PC21.ensure the personal hygiene
of the Cold storage workers

PC22.ensure the chilling
temperature of the store house

100

49

51

3.AGR/N7521
Supervise

Cold storage
workers

Distribute work
among workers

PCl.planandco-ordinatethe
incoming goods, storageand
dispatch ofgoods inatimely and
efficient manner

PC2. distributethe work among
Cold storage workers and casual
workers to

complete day’s work

PC3.distribute materials like
personal protective equipment and
tools to workers as per the work
requirements

PC4.Communicate the Key
Performance Indicators (KPIs) to
the workers, as determined by the
Cold storage Manager

PC5.check out the work and
activities to be done every day.

PC6.monitor packing & storing
activityinthe Cold storage.

Guide and
monitor
the activities of
workers

PC7.explain the work requirements
to workers

PC8.explain the effective ways to
workers for completing their
respective work

PC9.monitor the workers
performing their duties and point
out ifanydiscrepancyis observed

PC10.trainthe workers on how to
handlethe fruits at different stages
of storage

PC11.report problems to Cold
storage manager intimely manner

PC12. ensure the quality of the
product and servicewithin the Cold
storage as per the customers’
specifications

Achieve
productivity
and
quality

PC13.asses the quality of the fruits
and vegetables

PC14.identify daily needs of the
Coldstorage infrastructure

120

10

10

10

10

10

10

10

10
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standards

correctly

PC15.make good work plan on daily
basis to ensure quality of the fruits
and vegetables whichare procured

PC16.ensure motivated and
productive workers inthe Cold
storage

100

60

60

4.AGR/N7522
Maintain
Health and
Safety at Cold
storage
premises

Maintain Cold
storage
Workers’

safety

PC1l.identify accidental risks to Cold
storage workers and bystanders
andactions to be taken to reduce
these risks

PC2.identify work for which
protective clothingor equipment is
required

PC3.ensure that Cold storage
workers wear appropriate
protective clothingoruse
equipment whileperforming those
duties

PC4.ensure that all procedures and
work instructions for controlling
riskarefollowed closely

PC5.ensure safety measures when
handlingthe preservative materials.

PC6.undertake basic safety checks
before operation of all equipments
and tools.

PC7.disposeof waste safelyand
correctlyina designated area as
per company’s SOP

PC8.ensure that Cold storage
workers perform their duties ina
manner which minimizes
environmental damage

PC9.provide appropriatefirstaidto
Cold storage workers as per SOP in
caseof accidents andinjuries

PC10.ensure that medical waste is
disposed ofin accordancewith
company’s SOP and local
regulations

PCl1.reportany accidents,
incidents or problems without
delayto Coldstorage

manager and take necessary
immediate action to reduce further
danger

PC12. implement the company’s
Health and Safety Policy, ensuring
safeworking conditions and
practices within the Cold storage

60
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PC13.represent the department on
the Health & Safety Committee as
required. 3 1 2
PC14.implement the company’s
Health and Safety Policy, ensuring
safeworking Conditions and

practices within the Cold storage 2 1 1
Maintain Cold | PC15. identify health risks to Cold
storage storage workers and bystanders
worker health | andactions to be taken to reduce
these risks 3 2 1

PC16.ensure that all procedures
and work instructions for
controlling healthriskarefollowed

closely 2 1 1
PC17.ensure cleanand chlorinated
water for daily use of workers 2 1 1

PC18.ensureregular preventive
health checkup of Cold storage
workers by doctor 2 1 1
PC19.ensure prompt treatment of
Cold storage workers in caseof
illness noticed by the qualified
doctor 2 1 1
PC20.follow SOPs for dealing with
accidents, fires or any other type of
emergencies to prevent human

lives 2 1 1
Achieve the PC21.ensure odorless and clean
quality environment to Cold storage
standards workers 2 1 1
PC22.ensure no accidental injury to
Cold storage workers 2 1 1

PC23.ensure no productivity loss or
absenteeism form work of Cold

storage workers due to illness 2 1 1
PC24.ensure no occupational health
hazard to Cold storage workers 2 1 1

PC25.take overall responsibility for
all aspects of the effective
supervision training & development
and health, safety & welfare of the

Cold storage Workers 2 1 1
60 30 30
400 199 201
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