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POULTRY PROCESSOR

- Packer
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What may you be doing?


How do you get there?


Where will it take you?


What are the benefits?


Packers may perform the following tasks: 


pack dressed fresh or frozen ducks into cartons


pack packaged products into cartons


vacuum seal bulk packs


label products 


seal cartons


pack cartons on pellets ready for transport


store packaged products in coolroom or freezer


clean and sanitise equipment and work areas











There are no specific educational requirements to become a poultry packer. Training is given on the job. � Luv A Duck employees 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). 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)








Within Luv A Duck staff may promote to positions of Room Monitors. 


Skills are transferable to other sectors of the poultry industry.





Packers prepare boxes of duck ready for transport








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.








