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POULTRY PROCESSOR

- Boner
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What may you be doing?


How do you get there?


Where will it take you?


What are the benefits?


A boner may be performing the following tasks





Cutting legs and wings from a duck


Remove the breast fillets from a duck


Keep up to the set chain speed


Wear protective clothing including a mesh glove


Look after their own tools (knives, steels, gloves etc.)


Keep the boning line loaded


Provide boners with empty tubs


Remove full tubs and place in cool room


Remove and clean empty racks








There are no specific educational requirements to become a boner. Training is given on the job. � Luv A Duck poultry processors undertake Certificate III in General Food – Processing as a part of their on the job training.


You can also enter this occupation through a New Apprenticeship in Food Processing (Poultry) or by completing Certificate III in Meat Processing – Boning (TAFE)


 Entry requirements may vary, but employers generally require Year 10. For details on New Apprenticeships, call the New Apprenticeships Referral Line on 1800 639 629 (FREECALL).


Other Entry Points


VCAL (Victorian Certificate of Applied Learning)








A boner is the highest skilled and paid person on the processing line.


Boning skills are transferable to other sectors of the meat and poultry industry.





A boner removes the wings, legs and breast meat from the ducks





www.luvaduck.com.au





www.food.vic.gov.au





Protective clothing provided.  Lunch and morning tea provided.


Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








