FOOD & DRINK
PRODUCTIVITY
PROGRAMME

BITE-SIZED
CHUNKS!

ABOUT THE PROGRAMME
BITE-SIZED CHUNKS is a series of 10
online learning modules funded by the
South of Scotland Enterprise. The
programme provides participants with
the skills and means to start
productivity improvement processes
within their business.
You could realise the following benefits
to your business:
Greater productivity and efficiency
Less wastage
Improved profits/margins
More motivated and engaged
workforce

The programme covers the fundamentals of
Lean Manufacturing Practices and 6 Sigma
methodology including using 1 Page DMAIC
to define and measure productivity
improvements.
The modules are based on the National
Occupational Standards for Food
Manufacturing Excellence (FME)
Qualifications so you can be sure of their
relevance to your operations, and delivery is
by experienced FME practitioners.
Learners can use this programme as the
foundation for moving on to a Modern
Apprenticeship in Food Manufacturing
Excellence delivered by National Food &
Drink Training with funding from the Scottish
Government.

WHO IS THE PROGRAMME FOR?
This Programme is suitable for food
operatives, supervisors and managers
working in a food supply chain business. The
business will have started, or be about to
start, an improvement journey allowing
everyone to contribute significantly to the
business improvement process helping to
“Achieve Excellence” as part of their
strategy.

ONLINE DELIVERY
Delivery of the content is via 10 weekly
online sessions, using ZOOM.
Participants must be able to get access
to a stable online connection to
participate in the sessions.
Each session lasts between 1.5 and 2
hours commencing Friday 26 March
2021 and running each week at the
same time until 4 June 2021 –
attendance at all 10 sessions is required
to complete the course.
Learning materials for each unit will be
provided to participants to print-out,
review and record their progress.

ABOUT NATIONAL FOOD & DRINK
TRAINING
National Food and Drink Training (NFDT) is Scotland’s leading
provider of vocational training to Scotland’s food and drink
manufacturing sector. As part of long-established trade association,
Scottish Bakers, NFDT has been delivering high quality training and
skills programmes for more than 20 years to some of the most
recognised food businesses in Scotland.

SIGN UP!
You can download the registration form and enrol your candidates now.
For more information, please contact:
Jim McCormack, Senior Training Advisor
james@scottishbakers.org
07734 022645

BITE-SIZED CHUNKS
SESSION NO.

1
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3
4
5

SESSION

OVERVIEW

Introduction to the Food
Manufacture Excellence (FME)
qualification

A general introduction to the programme, what you can expect from it, and
how you can apply it t your working day.

Unit 10: Implement
Continuous Improvement (C.I)
Culture

Understand how to implement a Continuous Improve Culture within the
workplace

Unit 2: The Concept of Change
Management

Organisational Change Management is the process of managing change with
a focus on people, culture, structure and process

Unit 3: Introduction to Lean
Manufacturing and 6 Sigma
Techniques

The fusion of Lean and Six Sigma improvement methods is required because:
Lean alone cannot bring a process under statistical control
Six Sigma alone cannot dramatically improve process speed or reduce
invested capital

Unit 4: Using DMAIC as a
Problem Solving Methodology

Define Phase, Measure, Analyse, Improve, Control

Unit 5: Diagnosing problems
within a food environment

Enable participants to implement improvement programmes to support
achieving excellence

Unit 9: Using Fishbone
(Ishikawa) Diagram

How to construct a Fishbone diagram and how it can aid when Problem
Solving

Unit 12: How to Measure &
Collect Data

How to Measure and Collect data that will aid with Continuous Improvement
within the workplace

Unit 7: Implement Visual
Management Systems

Types of Visual Management systems that can be used to aid with Continuous
Improvement.

BITE-SIZED CHUNKS
SESSION NO.
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SESSION

OVERVIEW

Unit 8: Using Value Stream
Mapping (VSM)

Understand how to implement and use VSM

Unit 15: Implement Waste
Minimisation

Be aware of the 8 wastes TIMWOODS and how to identify them in their
business

Unit 13: Principles of
Statistical Process Control
(SPC)

You will understand SPC its uses and how it can be implemented within the
workplace

Unit 14: Using Single-minute
Exchange of Die (SMED)

You will understand SMED and how it can be implemented within the
workplace

Unit 11: Importance of Teams

Understand the importance of Teams and Teamworking within the workplace

Unit 16: Importance of
Coaching & Mentoring

How to Coach and Mentor employees to achieve results within the workplace.

Unit 6: Next Steps

Using Visual Management within the workplace

Unit 2, Halbeath Interchange Business Park,
Kingseat Road, Dunfermline, KY11 8RY

www.nfdt.org

