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Official Veterinarian
Learning Log and Portfolio of Experience

Name _____________________________________

Notes for Guidance

OVs undertaking the required minimum of 200 hours practical application should complete the log at the end of each period of Approved Establishment experience. This log will be used as a reference and a brief record of the key points of practical experience for the purposes of the assessment of competence at the end of the required minimum of 200 hours.

The log provides evidence of the individual’s progress and performance throughout the period of practical application and identifies any aspects that need to be addressed in order to reach the required level of practical competence. This log will therefore form the basis of any informal progress reviews and provide the evidence required for the practical assessment at the end of the probationary period.

The log is structured to reflect the individual units of the OV Practical Application Syllabus. The Learning Log and Certificate pages (Annex 4a) should be photocopied as appropriate to provide evidence of the 200 hours period.

The log should record the following in respect of the practical application period:

· Date from/date to – start and finish dates for each period of Approved Establishment experience.

· Key Learning Outcomes – the main aspects learnt from each placement.
· Points to review / clarify – any issues arising from the practical experience on which the OV needs to seek further clarification (either with the employer or in the Approved Establishment with an FSS representative).
· Probationary OV’s comments – any comments on the practical experience undertaken.
· Supervising OV’s comments – a review of the OV’s comments.
For each period of Approved Establishment experience, the probationary OV should complete a Learning Log. In addition to this, the Supervising OV should complete a Certificate of Practical Application Experience (Annex 4a) which covers:

· The name ( and MRCVS No.) of the probationary OV;

· The name, address and Approval Number of the Approved Establishment at which the practical application period took place;

· A definition of the type of Approved Establishment (i.e. Red Meat Slaughterhouse) and the number of hours practical application undertaken by the probationary OV at that establishment; and

· The signature, name and MRCVS No. of the Supervising OV to certify the practical application received by the probationary OV.

The Learning Log and the completed Certificate should be filed together by the probationary OV and will form part of the formal application for assessment to FSS. It is recommended that evidence of practical experience should be included. This may include such items as copies of forms completed, Plant Day Book entries, minutes of meetings attended etc.

NB:  Do not use original documents for the purposes of providing documentary evidence for this Learning Log.

(EU) 2019/624, Annex II, Chapter I, 3
National and Union legislation on human health, food safety, animal health, animal welfare and pharmaceutical substances:
	COMPETENCE AREAS



	Access and show knowledge of the relevant Legislation applicable to the plant and its operations.  



	Know who the relevant AO / Government Department is for particular Legislation and how to contact him/her/them




(EU) 2019/624, Annex II, Chapter I, 3
Animal welfare at the level of production, transport and slaughter:

	COMPETENCE AREAS



	Clearly identify signs of poor welfare during ante- and post-mortem inspections.




(EU) 2019/624, Annex II, Chapter I, 3
Promotion and use of food hygiene, food related safety (good hygiene practices); Principles, concepts and methods of good manufacturing practice (GMP) and quality management; and Principles of training of personnel working in the production chain.

	COMPETENCE AREAS



	Show a general understanding of the pre-requisites and their appropriate application within the establishment by the FBO and the OV responsibility to audit such pre-requisites:

	· Staff training regarding areas such as hygiene and GMP.



	· The application of practical hygiene practices in relation to different cleaning and disinfection procedures.



	· Cleaning Schedules and records.



	· Health and hygiene of the personnel and related records.



	· Maintenance programme of the buildings, surroundings and equipment.



	· Control of chemicals



	· Water quality



	· Pest control



	· Waste control



	· Specification handling and storage of food contact materials



	· Labeling traceability and recall procedures



	Show active involvement and assessment of staff training with reference to hygiene and TSE.


(EU) 2019/624, Annex II, Chapter I, 3
Principles, concepts and methods of HACCP, use of HACCP throughout the food production food chain and prevention and control of food-borne hazards to human health;

	COMPETENCE AREAS



	Demonstrate the ability to evaluate plant HACCP plans to check whether the plan has been produced using the 7 principles and to check whether plan has been properly validated by the FBO for the plant/s in question, in particular:

	· Identify all relevant physical, chemical and microbiological hazards in the plant and the control measures in place.

	· CCPs



	· Critical limits



	· Monitoring



	· Corrective Action



	· Records



	· Microbiology




(EU) 2019/624, Annex II, Chapter I, 3
Assisting in the auditing and verification of compliance of food safety management systems;

	COMPETENCE AREAS



	Demonstrate familiarization with the audits carried out in plant by FVO, FSS, EFSIS, customers, etc.



	Demonstrate an understanding of the audit processes and the findings contained in the audit report including the corrective and preventative actions needed.




(EU) 2019/624, Annex II, Chapter I, 3
Monitoring and surveillance systems;

	COMPETENCE AREAS



	Show a clear understanding of the importance of the role of the OV for monitoring and surveillance.



	Demonstrate a clear understanding of the importance of accurate and objective recording of the data collected from inspection findings for the purpose of monitoring and surveillance.



	Demonstrate a clear awareness of monitoring, surveillance and sampling requirements for disease control (particularly notifiable and zoonotic disease) and epidemiological surveillance and why they are necessary, e.g. legislative requirement, customer contract, etc.(e.g. Tuberculosis, Aujesky's, Salmonella, Avian Flu)



	Demonstrate clear understanding of the procedure and process for the collection of samples including the identity of the animal, collection of the samples, completion of relevant and required forms, dispatch to laboratories and traceability and correlation requirements.




(EU) 2019/624, Annex II, Chapter I, 3
Principles and diagnostic applications of modern testing methods:

	COMPETENCE AREAS



	Demonstrate a basic understanding of the principles of the different analytical and diagnostic techniques (e.g. TSE testing, trichinella)




(EU) 2019/624, Annex II, Chapter I, 3
Relevant aspects concerning Transmissible Spongiform Encephalopathies (TSEs);
	COMPETENCE AREAS



	Detailed understanding of the monitoring of the SRM controls in the plant such as removal from the carcase, identification, staining and disposal.



	Demonstrate an understanding of the TSE Testing requirements for bovine, ovine and caprine species. (In relation to bovines the following aspects of the RMOP must be understood: animal identification and segregation, collection and monitoring of brain stem sampling, carcase security, analysis of test results and actions to be taken when received, health marking, disposal of ABP, dispatch of carcases for VC removal)




(EU) 2019/624, Annex II, Chapter I, 3
Environmental issues related to food production (including waste management); health rules as regards animal by-products and derived products
	COMPETENCE AREAS



	Demonstrate an understanding of the role of the OV in supervising and verifying the following in relation to ABPs:



	· the identification, segregation/storage and staining 



	· the hygiene of the process to avoid cross contamination, 



	· the security 



	· the categorization 



	· the correct dispatch route



	           the records and commercial documentation



	Show knowledge of the relevant health rules concerning ABP’s


(EU) 2019/624, Annex II, Chapter I, 3
Principles, concepts and methods of risk-analysis
	COMPETENCE AREAS



	Demonstrate a basic understanding of the principles, concepts and methods of risk analysis including:



	· Risk Description



	· Risk Evaluation



	· Description, justification and rating of impact



	· Description, justification and rating of likelihood



	· Allocation of risk rating



	· Completion of relevant FSS form



(EU) 2019/624, Annex II, Chapter I, 3
Information and communication technology when relevant as working tools:
	COMPETENCE AREAS



	Demonstrate an awareness of the various sources of information/data



	Demonstrate appropriate interpretation of information contained in data sources.



	Appropriately use information technology to assist in personal development




(EU) 2019/624, Annex II, Chapter I, 3

Principles of the common agricultural policy, market measures, export refunds and fraud detection, including the global context: World Trade Organisation sanitary and phytosanitary agreement, Codex Alimentarius, the World Organisation for Animal Health;
	COMPETENCE AREAS



	Demonstrate understanding of internationally trade standards, codes of practice and guidelines relating to : 

	      Food and feed, food production, and food safety

	      Rules on animal health and welfare

	      Plant health and plant protection products 

	      Exports


        (EU) 2019/624, Annex II, Chapter I, 3

          Essentials of food processing and food technology
	COMPETENCE AREAS



	Show a general understanding of methods and procedures used in the harvesting and further processing of food including processes for :

	Ready to eat products

	Composite Products

	Meat Preparations

	Meat Products

	Minced meat

	Mechanically Separated Meat (MSM)


        (EU) 2019/624, Annex II, Chapter I, 3
          Pre-harvest quality management (good farming practices)

	COMPETENCE AREAS



	Demonstrate awareness of good farming practices including:

	    Biosecurity measures  

	    Good livestock husbandry practices


        (EU) 2019/624, Annex II, Chapter I, 3
          Population dynamics of infection and intoxication; diagnostic epidemiology; data-handling and applications of biostatistics; 
          investigations of outbreaks of food-borne diseases in humans;             
	COMPETENCE AREAS



	Demonstrate an understanding of epidemiology basic concepts :

	   Disease dynamics 

	   Diagnostic tests

	   Data interpretation

	   Surveillance and outbreaks investigation 


        (EU) 2019/624, Annex II, Chapter I, 3
        
Precautionary principle and consumer concerns

	COMPETENCE AREAS



	Demonstrate a basic understanding of the precautionary principle 

	Demonstrate appropriate interpretation of food law aim at the protection of the interests of consumers including:

	    Fraudulent and deceptive practices 

	    The adulteration of food 

	    Any other practices that may mislead the consumer 


        (EU) 2019/624, Annex II, Chapter I, 3
        Fraud aspects

	COMPETENCE AREAS



	Demonstrate an awareness of the Food Standards Scotland policy on fraud 


         (EU) 2019/624, Annex II, Chapter I, 4

The veterinarian is to have aptitude for multidisciplinary cooperation:

	COMPETENCE AREAS



	Actively works for the good of the team by sharing knowledge, co-operating with colleagues and referring upwards when necessary.


	Communicates thoughts and opinions clearly orally and in writing and listens to the views of others, both within and without FSS Inspection Team.


	Actively builds good working relationships in the Plant and with FSS teams.



	OV Practical Application
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