
The Pathways Package 
This pathways package shows how you might map a personal 
career pathway in the South Australian Meat Industry—
depending on the field you choose to work in and the type of 
work you choose to do. 

The Models 
The models are examples only. They show the type of: 

⇒ qualifications you could earn 

⇒ jobs and positions you could have 

⇒ work you could do. 

The Qualifications 
You don't always have to get these qualifications in order to be 
promoted into these jobs—and achieving a particular 
qualification doesn't mean you will always get the job you want. 

Use the models to see some of the options that are available and 
what is achievable. In some cases there are other qualifications 
that may be more suitable for you or your workplace. 

The Jobs 
Talk to management and HR personnel and use web sites and 
other resources to find out more about jobs you’re interested in—
including the percentage of the Meat Industry’s workforce in 
those positions and the average wage or salary that applies to 
particular jobs.  

Not all worksites will have all of the jobs and levels shown. 

Useful Websites to know  
There are a number of websites that will help your planning 
process. You could try: 

www.myfuture.edu.au 
www.jobguide.dest.gov.au  
www.mintrac.com.au 

Plot your own pathway 
This package can give you an understanding of how career 
progression pathways might work—but it’s important that you 
plot your own personal course. 

Use the four steps in ‘Planning is the key to success’ to work out 
what’s the best pathway for you! 

Planning your career pathway in the 

South Australian Meat Industry 

Choice in sector 
• Smallgoods 
• Meat Processing 
• Food Services 
• Retailing 

Choice in career field 
• meat processing 
• meat retailing 
• smallgoods 
• rendering 
• food services 

• maintenance 
• engineering 

• quality assurance  

• human resources 
• training 
• health and safety 

• clerical 
• finance 
• administration 
• management 

Earn while you learn 
(on-the-job training so you get 

paid to upgrade your skills) 

Good workers are needed 
(there are plenty of good jobs 
available in many locations)  

Nationally recognised 
qualifications  

(work anywhere in Australia) 

Choice in learning level 
(Certificate I to Advanced 

Diploma & Degrees) 



This pathways package considers Australian Meat Industry careers in Meat Processing, Meat 
Retailing, Human Resources and Plant Maintenance. Similar pathways can be created in Food 
Services, Smallgoods Manufacture and Animal Care & Management. 

However, you should never just adopt a ready-made pathway. Use the steps below to plan the right 
career progression pathway for you!  

Planning is the key to success 

Step 1 Where are you now? 
Create a broad picture of your current self  

Education 
level 

What is your 
‘life role’ away 

from work? 

Any training 
since leaving 

school 
Type of work 
in current job 

Previous work 
experience 

Interests & 
activities away 

from work 

Step 3 How will you get there? 
Consider all options to find what is best for you  

Consider 
lateral moves 

External 
activities can 

count  

Consider 
sacrifices, eg 

pay/status 

Options in 
learning 
methods 

Can you get  
credits for 

prior learning? 

Create a 
realistic 
pathway 

Step 2 Where do you want to go? 
This step is about the journey as well as the destination 

What field do 
you want to 

work in? 

What type of 
work do you 
want to do? 

Why do you 
have those 

career goals? 

Plan  
for the  

long term 

Be sure to 
match with 

who you are 

Step 4 Ask for help to make it happen! 
Be the driver for the journey—but do get directions! 

Talk to 
Management & 
HR personnel 

Check out 
MINTRAC 
information 

Visit  
career guide 

web sites 

Read Meat 
Industry written 

resources 

Visit education 
& training 
facilities 
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Some of  the job & learning options in Meat Processing 

Certificate III 
Meat Processing 

(Boning) 

Certificate III 
Meat Processing 

(Slaughtering) 

Certificate III 
Meat Processing 

(Rendering) 

Certificate II 
Meat Processing 

(Abattoirs) 

Certificate III 
Laboratory 
Operations 

Certificate IV 
Meat Processing 

(Quality 
Assurance) 

Certificate IV 
Meat Processing 

(Leadership) 

Certificate III  
Meat Processing 

(Meat Safety) 

Certificate IV 
Meat Processing 

(Meat Safety) 

Certificate III 
Meat Processing 

(General) 

Diploma  
Meat Processing 

Advanced Diploma 
Meat Processing 

A Slaughterer  
receives livestock and 
prepares carcasses for 

processing 

A Boner   
bones and slices 

meat cuts 

A Renderer  
produces meat meal, 
fertiliser, bone meal 

and tallow 

A Laboratory Assistant 
supports the meat industry in 
areas of food safety, product 

development & quality 
assurance 

Boner Renderer Slaughterer 

Potential job 
pathway options 

Quality  
Assurance  

Officer 
Supervisor Meat  

Inspector 
Laboratory  
Assistant 

Potential job 
pathway options 

A Supervisor  
is responsible for 

managing work teams to 
meet production 

outcomes 

A Quality Assurance Officer 
conducts quality testing, internal audits, 

develops meat safety and quality 
assurance systems & manages 

external audits  

A Meat Inspector checks the 
health of livestock and inspects 

carcasses and internal organs for 
disease or contamination  

Quality  
Assurance  
Manager 

Production  
Manager 

Works  
Manager 

Department  
Manager 

A Labourer in the Meat 
industry is involved in 

packaging, preparing & trimming 
carcasses, offal & tripe processing,  

loading product, cleaning, using 
equipment, rendering or 

fellmongery 

Labourer 

Potential job 
pathway options 
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Some pathway options you could choose in Meat Retailing 

Diploma 
Meat Processing 
(Meat Retailing) 

Certificate III 
Meat Processing 
(Meat Retailing)) 

A Supervisor  
is responsible for 

managing work teams 
to meet planned 

outcomes 

All leadership jobs  
provide opportunities for 

working in middle 
management in other 

industries 

Certificate III 
Meat Processing 

(Smallgoods) 

Certificate II  
Meat Processing 
(Food Services) 

Certificate III  
Meat Processing 
(Food Services) 

Certificate II 
Meat Processing 

(Smallgoods) 

Middle 
Management 
Supermarket 

Owner 
Retail Outlet 

Manager  
Supermarket 

Meat Dept  

Management Roles 
can sometimes extend 
across several stores  

Business Owners who 
have the advanced leadership 
skills and qualifications from 

the meat retailing diploma may 
choose to move on to other 

diplomas covering other 
aspects of their business  

 

Manager  
Traditional  

Retail Outlet  

Manager  
Specialist 

Retail Outlet  

Supervisor  
Supermarket 

Meat Dept  

Potential job 
pathway options 

An Apprentice Meat Retailer 
assists in meat outlets in supermarkets, 

specialist and traditional areas,  
customer service, packaging 

Apprentice  
Meat Retailer 

Potential job 
pathway options 

A Tradesman Meat Retailer 
can operate within a supermarket, 
specialist or traditional area and is 

nationally recognised by 
supermarkets and independent 

retailers  

A Tradesman in Specialist 
Meats specialises in particular 

meat species such as game meat 
(commonly called Boutique Meats) 
or in value-adding to products for a 

specific consumer market 

Potential job 
pathway options 

Tradesman 
Specialist  

Meats 

Tradesman 
Meat Retailer 

Certificate I 
Meat Processing 
(Meat Retailing) Certificate II 

Meat Processing 
(Meat Retailing) 

Certificate I 
Meat Processing 

(Smallgoods) 

Certificate IV 
Meat Processing 

(Leadership) 

Certificate IV 
Meat Processing 

(General) 
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There are career opportunities in Human Resources 

Diploma 
Training & 

Assessment 
Systems 

Diploma  
of Business  

(Human Resources) 

Diploma 
Occupational 

Health & Safety 

Certificate II 
Meat Processing 

(Abattoirs) 

Certificate III 
Meat Processing 

(General) 

Certificate IV 
Occupational 

Health & Safety 

Certificate IV 
Workplace Training 

& Assessment 

Certificate IV 
Business 

(Human Resources) 

Certificate III 
Occupational  

Health & Safety 

Certificate IV 
Meat Processing 

(Leadership) 

Certificate IV 
Business 

(Frontline Mgt) 

Certificate III 
Business 

(Frontline Mgt) 

Graduate Certificate 
Human Resource 

Management 

Advanced Diploma 
Occupational  

Health & Safety  

Graduate Certificate  
Industrial  
Relations 

Advanced Diploma 
Business 

(Human Resources) 

Graduate Certificate 
Training & 

Development 

Human 
Resources 
Manager 

Safety & 
Environment 

Manager 

Training & 
Development 

Manager 

A Heath & Safety 
Officer  

helps to identify health 
and safety issues in the 

workplace and put 
appropriate controls in 

place 

A Workplace 
Trainer & Assessor 
helps to conduct training 

programs; assesses on the 
job competencies; and 
assists with inductions 

A Human Resources Officer 
provides support and administrative 

services to assist the recruitment and 
employment needs of staff 

Beginning as a Labourer in the 
Meat Industry 

doesn’t stop you from pursuing a career in 
Human Resources if that’s what you want 

and what you’re suited to do  

Labourer 

Potential job 
pathway options 

Potential job 
pathway options 

Human 
Resources 

Officer 

Employee  
Health & Safety 

Officer 

Workplace 
Trainer & 
Assessor 

An OH&S Coordinator  
identifies hazards, assesses 

risk and advises management 
and employees on accident 

prevention and  
minimisation of health risks 

A Training Coordinator  
plans, develops, implements and 
evaluates training development 

programs 

A Human Resources 
Coordinator  

uses a number of 
information systems to 
plan, manage, maintain 

and record the company’s 
human resources needs 
and assists in developing 

enterprise bargaining needs 

Potential job 
pathway options 

Human 
Resources 

Coordinator 

OH&S 
Coordinator 

Training 
Coordinator 
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Choose a career pathway in Plant Maintenance Plant Maintenance 

Certificate IV 
Meat Processing 

(Leadership) 

Certificate IV 
Engineering 

Diploma  
of Engineering 

(Technical) 

Diploma 
of Engineering 

Advanced Trade 

Advanced Diploma 
of Engineering 

Diploma of 
Electrical 

Engineering 

Diploma of 
Electronics 
Engineering 

Advanced Diploma 
of Electrical 
Engineering 

Advanced Diploma 
of Electronics 
Engineering 

The Maintenance Manager works on specific 
projects with a number of different engineers, including  
Environmental Engineers; Refrigeration 

Engineers; Electrical Engineers; and 
Mechanical Engineers 

A Fabrication Tradesperson 
makes, modifies and repairs fabricated structures 
and assemblies using various metal forming and 
welding equipment. Tasks include marking out,  

fabricating and welding. 

A Supervisor  
is responsible for 

managing work teams 
to meet production 

outcomes 

Manager 
Maintenance 

Potential job 
pathway options 

Maintenance 
Shift  

Supervisor 

Other Trades  
used in the Australian Meat Industry 

include 
Plumber/Gas Fitters; 

Automotive Mechanics; 
Mechanical Engineers; and  
Refrigeration Engineers. 

Potential job 
pathway options 

Certificate III 
Engineering 

(Fabrication Trade) 

Certificate III 
Engineering 

(Mechanical Trade) 

Certificate III 
Engineering 
(Electrical/

Electronics Trade) 

Certificate I 
Mechanical 
Engineering  

Certificate II 
Multi-trades 
(Mechanical) 

Certificate III 
Engineering 
(Production 
Systems) 

The Maintenance Team 
supports all areas of the meat 

processing plant—the boilers, the 
chain, rendering plant and 

refrigeration system 

Fabrication 
Engineering 
Apprentice 

Electrical 
Engineering 
Apprentice 

Mechanical 
Engineering 
Apprentice 

Potential job 
pathway options 

The qualification once known as  
Electrician 

is now known as 
 Engineering Tradesperson—

Electrical/Electronics 

The qualification once known as  
Boilermaker 
is now known as 

 Engineering Tradesperson—
Fabrication 

The qualification once known as  
Fitter and Turner 

is now known as 
 Engineering Tradesperson—

Mechanical 

A Mechanical 
Tradesperson  

fits and assembles parts to 
make production machinery 

and other equipment.  
Tasks include marking out 

work to be done; 
assembling and installing 

machines; and maintaining 
or repairing them. 

An Electrical 
Tradesperson  

installs, maintains, repairs, 
tests and commissions 

electrical equipment and 
systems. Tasks may 

include installing electric or 
electronic control systems 

to maintain automated 
production processes. 

Engineering 
Tradesperson- 

Fabrication 

Engineering 
Tradesperson- 

Electrical 

Engineering 
Tradesperson- 

Mechanical 
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This Pathways Package is one of a series of publications prepared by the Food, Tourism and Hospitality 
Skills Advisory Council SA Inc in conjunction with Meat and Livestock Australia. 

Together, the publications form one component in a broad strategic framework developed to assist the South 
Australian Meat Industry attract and retain a workforce appropriate for the industry’s current needs and future 
growth. 

The flagship publication, ‘How to become an employer of choice in an industry of choice: a practical 
guide to workforce development in the Australian Meat Industry’ provides a broad range of information 
for employers about how to attract, recruit and retain the people they want to employ. It highlights employee 
development and ‘career progression’ as key issues in both attracting and retaining good employees.  

Career pathways in the Australian Meat Industry: A practical guide to career progression for new 
and current employees specifically addresses this issue, helping new and current employees in the industry 
identify and progress along pathways which will benefit individuals; the company they work for; and the 
industry as a whole. The booklet is supported by posters supplied to employers for display at work sites. This 
‘pathways package’ is an electronic representation of the posters—so that the information may be more 
readily available to those who need it. 

Fact Sheets addressing specific workforce development issues for employers in the Australian Meat Industry 
have also been developed to complement the other publications.  

The initiative has been led by the Food, Tourism and Hospitality Skills Advisory Council SA Inc (FTH Skills 
Council) with funding support from Meat and Livestock Australia (MLA) and the South Australian Government 
through the Department of Further Education, Employment, Science and Technology (DFEEST). 

Food, Tourism and Hospitality Industry 
Skills Advisory Council Inc 

Telephone:      08 8362 6012 
Facsimile:      08 8362 1455 
Email:      info@fthskillscouncil.com.au 
Web:       www.fthskillscouncil.com.au 

 

Meat & Livestock Australia 
 

Telephone:  02 9463 9106 
Facsimile:  02 9463 9182 
Email:   kabba@mla.com.au 
Web:   www.mla.com.au  

© Copyright Meat and Livestock Australia and the FTH Skills 
Council South Australia on behalf of the Minister for Employment, 
Training and Further Education, Government of South Australia 
2007. Provided under licence. All rights reserved. 

Although all reasonable care has been taken in the preparation of the information contained in this document, it has been provided in good faith for general 
information only. No warranty, express or implied, is given as to the completeness, correctness, accuracy, reliability or currency of that information.  
The document is not intended to be exhaustive or to replace the need for people to make their own enquiries or to seek independent advice.  
The information contained in the document is provided on the basis that the Food, Tourism and Hospitality Industry Skills Advisory Council, Meat and Livestock 
Australia, the Crown in the right of the State of South Australia and Adit Communications accept no liability for any loss or damage caused or arising from the 
use of the information. 

For further information about workforce development resources for the SA Meat Industry, please contact: 

 Want to know more? 


