JOB ROLE OVERVIEW
Fish and Sea Food Processing Technician
Role Description

A Fish and Sea Food Processing Technician is responsible for processing fish and sea
food to achieve quality and quantity of products along with maintaining food safety
and hygiene in work environment.

Version

1.0

NSQF Level
Minimum Educational Qualifications
Maximum Educational Qualifications

4
Class 5
Not Applicable

Training
(Suggested but not mandatory)

1. Food standards
2. Food handling, packaging and storage techniques
3. Raw material, quality control and waste management
4. Refrigeration and cold storage
5. GMP
6. HACCP
7. QMS
8. Computer basics and ERP system followed by the organization
9. Training in Food Safety Standards and Regulations (as per FSSAI) (Mandatory)

Minimum Job Entry Age

18 years

Experience

2-3 years in fish processing

Applicable National Occupational Standards (NOS)
Compulsory:
1. FIC/N4001 Prepare and maintain work area and
process machineries for processing fish and seafood
2. FIC/N4002 Prepare for execution of fish and sea food
processing
3. FIC/N4003 Execution of fish and sea food processing
4. FIC/N4004 Complete documentation and record
keeping related to processing of fish and seafood
5. FIC/N9001 Food safety hygiene and sanitation for
processing food products

Assessment Guidelines
1. Criteria for assessment for each Qualification Pack will be created by
the Sector Skill Council. Each Performance Criteria (PC) will be
assigned marks proportional to its importance in NOS. SSC will also
lay down proportion of marks for Theory and Skills Practical for each
PC
2. The assessment for the theory part will be based on knowledge bank of
questions created by the SSC.
3. Assessment will be conducted for all compulsory NOS, as well as the
selected elective NOS/set of NOS. OR
4. Assessment will be conducted for all compulsory NOS, as well as the
selected optional NOS/set of NOS.
5. Individual assessment agencies will create unique question papers for
theory part for each candidate at each examination/training center
(as per assessment criteria below)
6. Individual assessment agencies will create unique evaulations for skill
practical for every student at each examination/training center based
on this criteria
7. To pass the Qualification Pack , every trainee should score a minimum
of 70% of aggregate marks to successfully clear the assessment.
8. In case of unsuccessful completion, the trainee may seek reassessment
on the Qualification Pack

EQUIPMENT LIST
Fish and Sea Food Processing Technician
FIC/Q4001
1.

Refrigerator

x1

2.

Scaling machine

x1

3.

Skin Peeling Machine

x1

4.

Grounding machine

x1

5.

Gutting machine

x1

6.

Hygrometer

x1

7.

Trays

x4

8.

Sanitizer and Disinfectant

x2

9.

Lab Coat

x30

10.

Mouth and Head Cover

x30

11.

Heat sealers

x2

12.

Cutting / slitting / trimming equipment

x2

13.

Typing / sieving/ stapling equipment

x1

14.

Closing / sealing equip

x1

15.

Wrappers

x2

16.

Labellers

x1

17.

Coding equipment

x1

18.

Metal detection equipment

x1

19.

Printing equipment

x1

20.

Container cleaning/ washing/ drying systems

x1

21.

Hand Gloves

x30

