[image: image1.jpg]




[image: image2.png]0
Food Victoria



[image: image3.wmf]
POULTRY PROCESSOR

- Feather Dryer
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What may you be doing?


How do you get there?


Where will it take you?


What are the benefits?


A feather dryer will be performing the following tasks





put bags of wet feathers into the spin dryer


spin dry the bags of feathers


load feathers into dryer


bag dry feathers into bags of approximately 11kg


load 14 bags of dry feathers into crate ready for transport to the baling shed


minor maintenance as required


regular cleaning of the feather dryer


notify the Processing Manager about any mechanical breakdowns or maintenance issues





There are no specific educational requirements to become a feather dryer.  Training is given on the job.  A certificate of competency for forklift driving will be issued as a part of your training.� 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)


Other Entry Points


VCAL (Victorian Certificate of Applied Learning)


 





This is a specialized job.  Personal and technological skills will be developed as equipment is upgraded.  The opportunity exists for employees to move to other jobs within the company.





A feather dryer operates the drying machine and bags feathers





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.








