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Introduction 
The Bachelor of Agribusiness and Food Marketing degree requires students to undertake periods of practical 

work and submit associated reports to a satisfactory standard. 

 
The practical work for this degree is viewed as an integral aspect of each student’s course of study. It 
provides for experiences in a broad range of career opportunities in agribusiness and food marketing. 
 
All students should make themselves familiar with this Practical Work Handbook as it will need to be 
referred to throughout the degree. The Practical Work Co-ordinator is available to discuss any aspect of 
practical work. 
 
 

Purpose of Practical Work 
The Bachelor of Agribusiness and Food Marketing is an applied course of study in which practical work is an 
essential element. This degree requires work in areas related to student disciplinary and professional 
interests. 
 
Aims: 

1. For students to complement their studies and enhance the marketability of their qualification. 
2. To provide students with an opportunity to experience new learning environments. 
3. To expose students to the appropriate industry environment. 
4. For students to experience a range of tasks specific to the industry environment and develop 

competency in some of these tasks. 
 
Objectives: 

1. Experience the diversity of agribusiness and food industry operations and processes, and 
appreciate the complexity and inter-relatedness of different stages of agribusiness and food value 
chains. 

2. Obtain an understanding of agribusiness and food industry operations, to which course work can be 
related. 

3. Develop and expand knowledge of employment opportunities in the industry. 
4. Appreciate the various facets of the agribusiness food industry including the technical, economic and 

social environments in which it operates. 
5. Become familiar with a range of resources and systems. 
6. Develop skills in observation, information gathering, data analysis and report writing. 

 
Note: A daily practical work diary is an excellent means of recording the detail of operations. The diary is 
an invaluable resource in compiling major reports. Remember to record WHY, WHEN and HOW tasks 
are performed. 
 
 

Practical Work Requirements 
Before graduating, a student must complete at least 18 weeks of approved full-time (or pro-rated part-time1) 
practical work. The following provisions apply to the minimum 18 weeks practical work requirement for the 
Bachelor of Agribusiness and Food Marketing. 
 
No fewer than 18 weeks of ‘full-time’ equivalent practical work must be completed in approved businesses 
associated with the agribusiness and food industry supply chain. 
 
A minimum of six consecutive weeks of practical work must be completed in each of at least two of the four 
stages (agri-food production, processing, distribution and marketing) in the agribusiness or food supply 

                                                           
1 Requires prior approval of Practical Work Coordinator 



5 
12/2014 

 

chain. (i.e. a maximum of 12 weeks can be completed at any one stage of the supply chain) 
 
All or part of that requirement can be completed overseas2. 
 
Students are required to submit to the Practical Work Co-ordinator both employer verification of practical 
work and satisfactory practical work reports. For returning students, 25th July is the annual submission date 
for this documentation. Practical work reports are due after completion of years two and three of the degree.  
 
Examples of different stages of the supply chain and practical work opportunities 

 
Note: Final year students must submit all employer verification of practical work and reports by 20 

February immediately prior to Graduation. 
Any practical work documentation received after 20 February will not be considered for Graduation 
in that year. 

 
 

Practical Work Parameters 
Any appropriate work completed since leaving secondary school may be considered for credit as practical 
work. 
 
It is expected that practical work for the Bachelor of Agribusiness and Food Marketing will be: 

 ‘full-time’, or an approved ‘part time’ equivalent. 

 completed each time with an agribusiness or food industry employer, on a ‘commercial’ scale 
enterprise. 

 Completed each time at one of the four stages (agri-food production, processing, distribution and 
marketing) in the agribusiness or food supply chain. Practical work for businesses providing farm 
inputs (pre-production stage) is generally not permitted unless with prior approval. 

 
Variations  to  these  requirements  will  only  be  considered  under  special  circumstances  and  must  be 
approved by the Practical Work Co-ordinator BEFORE accepting any of such work opportunities. 

                                                           
2 Overseas practical work will require verification acceptable to the Practical Work Co-ordinator 

Production

•Dairy 

•Sheep and beef

•Cropping

•Fruit and 
vegetable

•Vineyard

Processing

•Dairy processor

•Meat processor

•Winery

•Fruit or vegetable 
packing

•Food and beverage 
manufacturer

•Bakery

Distribution

•Food distribution 
centre

•Food exporter

•Cool store

•Logistics

•Shipping company

Marketing

•Food marketing

•Marketing agency

•Food service retail

•Supermarket

•Butcher

•Café/Restaurant
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Practical Work Positions 
While the responsibility for finding placement for practical work rests with the student, the Practical 
Work Co-ordinator assists by making contact with a number of employers with whom links have 
been established. Students are strongly encouraged to seek out a diverse range of practical work at 
multiple stages of the supply chain. 
 
Note:  Practical work must comply with  the Bachelor of Agribusiness and Food Marketing practical 
work requirements. It is important that you check with the Practical Work Co-ordinator BEFORE 
taking a position if you are unsure of its suitability. 
 
LEARN 
The Practical Work ‘Learn’ page and the practical work office are the main sources of information on 
practical work positions. 
 
Applying for Practical Work 
Many practical work opportunities will include a telephone contact. Before phoning, students need 
to be prepared for an informal telephone interview, e.g. experience, start/finish dates, rate of pay 
etc., or the employer may ask for a Cover Letter and Curriculum Vitae (see Appendix C). It is 
advisable to apply for more than one position. 
 
Recording Practical Work 
All students must submit employer verified Practical Work Record Sheets (see Appendix C). 
 
Note: only completed original, unaltered Practical Work Record Sheets are acceptable – fax, 
photocopy, scanned documents, email, email attachments etc. are not acceptable.  
 
It is the student’s responsibility to ensure that Practical Work Record Sheets are presented to the 
employer for completion and returned to the Practical Work Co-ordinator. A separate sheet is 
required for each block of work completed and must be submitted by returning students, along with 
a Practical Work Report after years two and three of the degree, by 25 July (or earlier) immediately 
following the practical work period. 
 
Students should check the state of their practical work file at least annually, particularly during the 
last semester and before final examinations. 
 

Recognition of Prior Practical Work 
Students may apply to have appropriate previous practical experience credited to their degree. 
Consult the Practical Work Co-ordinator for details. 
 

Overseas Practical Experience 
All or part of that requirement can be completed overseas. Students are encouraged to complete 
some of the practical work requirement overseas. 
 

Non-Securing of Practical Work 
Any student unsuccessful in securing practical work should discuss this with the Practical Work Co-
ordinator. 
 
Bring copies of letters of application submitted and replies received, as well as a record of telephone 
calls made seeking work (including the time of each phone call and the person contacted) and the 
responses received. 
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Students in Employment 
 
Roles and Responsibilities 
(i) At or before the commencement of each practical work position, the student should meet 

with the employer in order to ensure that both have a clear understanding of the employer 
and employee requirements.  It is useful to give the employer a copy of this handbook to 
discuss specific report requirements. 

(ii) Students will be asked to sign an employment contract — PLEASE READ CAREFULLY before 
it is signed. 

 

Contracts are legal documents; make sure all terms and conditions are understood before signing. 

 

Professionalism in the Industry - Professional Conduct 
Be aware at all times of privacy, confidentiality and professional ethics. 

 

Students should be prepared to take the initiative and ask questions if directions are unclear.    
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Practical Work Report Guidelines 
As a requirement of practical work, students must complete at least two reports: 

 

All the reports are structured to ensure that students: 

(a) can describe and analyse the structure and processes of the business. 
(b) are able to present a report in a format suitable for consideration by clients 

(presentation is important). 
 

Presentation 
Each report must be presented in hard copy with a cover page to include the degree and report 

designation, e.g. Production Stage Report, student name, ID number, postal and email addresses.  

 

Use one side only of A4 pages for the report which must be fixed together. 

 

Format 
Refer to the following pages for details of the reports that are required. 

 

Assessment 
The criteria for assessment emphasises the importance placed on the ability to research, analyse and 

report. 

 

Unsatisfactory reports will need to be corrected and presented for reassessment. 

 

Return of Reports 
Students will be emailed as to when the reports may be collected. 

 

Report Deadlines 
Practical work requirements stipulate that returning students should submit completed reports to 

the Practical Work Co-ordinator by 25th July each year. 

 

Note: Final year students must submit all employer verification of practical work and major reports 

by 20 February immediately prior to Graduation. Any practical work documentation received 

after 20 February will not be considered for Graduation in that year. 

 

 

 

A three-part descriptive report of at least 3,000 words needs to be written on EACH of the 

mandatory minimum six consecutive weeks of practical work, in at least TWO out of the four 

stages (agri-food production, processing, distribution and marketing) in the agribusiness or food 

supply chain. Include titled diagrams, graphs, illustrations etc. as appropriate. 

 

 

  



9 
12/2014 

 

Production Stage Report Format 
 

Part 1 - General Information  
Name and address of property and owner(s) 

 

Business Ownership 
Ownership structure (partnership, trust, sharefarm, etc.) in relation to legal owner(s). Ownership of 

stock and plant. 

 

Details of the term, rent, rent review periods, right of renewal and any other clauses or conditions of 

any lease. 

 

Area 
In hectares, total and effective, include a legal description. 

 
Tenure 
State any conditions that may affect land use and operation of the operation, e.g. noise, spray drift 

etc. 

 

Type of Property 
The property type with a general statement of the business policy. For example: commercial 
vineyard with attached winery; sheep and beef farm; dairy farm. 
 
Location 
Name of the road the property is situated on. State whether it is primary (main), secondary or 
tertiary road, metalled or sealed. Nearest centres (direction, distance), distance from nearest 
transport business, schools, markets, trade suppliers, advisory assistance, population centres (labour 
supply). 
 
Climate 
Describe the significant climatic features and their impact on land use and productivity, such as: 

 Rainfall - average for area, distribution (seasonal pattern and effect), reliability of rainfall, 
frequency and severity of droughts, floods. 

 Wind - dominant frequency, direction, problems. 

 Average evapotranspiration rates in different seasons, particularly in drier seasons. 

 Temperature - average monthly temperatures, limitations to plant growth, frosts (detail 
frost protection), length of dormant period. 

 Hail, snow - incidence, damage. 
 
Use graphs and/or tables to present data and illustrate patterns. 
 
Topography 
Describe the topography from these perspectives: 

 Altitude - metres above sea level. 

 Contour – area of flat, undulating, hill (easy/medium/steep), cultivation problems, 
implications for drainage, water supply and access (tracks). 

 Aspect - property slope, e.g. dominant slope aspect(s) on the farm, sun or shade, exposed or 
sheltered. Comment on the effects of topography on land use and productivity. 

 
 
Shelter 
What form (if any) of shelter is available? Relate to land use and need for shelter (i.e. climate 
conditions), orientation of shelter belts, plant species or artificial shelter, treatment of shelter belts, 
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natural shelter, e.g. contour, bush. 
 
Soils 
Name the main soil types. Note depth, fertility, subsoil – nutrient deficiencies, water holding 
capacity/water logging, hard pans etc., original cover. Discuss problems associated with the soil 
types on this property - use photographs or drawings of soil profiles. Briefly describe natural 
drainage systems. 
 

Part 2 - Property Management  
 
Organisation  
A diagram showing the positions, not necessarily the individuals, in the business.  
 
Specialisation of Tasks  
Briefly describe the extent of specialisation of tasks which may occur in the work force  
e.g. specialist propagator, specialist office worker.  
 
Labour Force  
Total number of persons employed, categorised into permanent, contract, casual (seasonal) or part-
time (regular, but work only mornings or perhaps two days a week) etc. Detail how the manager 
recruits new employees. Detail any training programmes for employees.  
 
Facilities  
Draw up a list of the business assets - land, plant (pumps, tools, etc.), machinery, buildings, vehicles, 
dwellings. 
 
SWOT Analysis  
Provide a SWOT analysis.  
 
Conclusion  
Choose one aspect of the commercial operation’s activities and discuss how this relates to the 
theory you have learned in your academic studies.  
 
This Report should NOT include judgments and opinions on the efficiency of the business. 
 

Part 3 - Production System  
Part 3 should be completed based on the specific production system of the property.   
 
Example 1: Grape Production System 
 
Vineyard Overview  
Briefly describe the characteristics of each grape variety and clone grown. Describe the area devoted 
to each variety and the rootstock, spacing, trellising, age and health of vines in each block. Note why 
the blocks were established the way they were.  
 
Vineyard Management  
Is the vineyard managed under Sustainable Winegrowing? Organically? Bio-dynamically? List the 
canopy management, target yields, fertilisation regime, and irrigation plans.  
Discuss the weed, pest and disease control programmes in relation to the climate and vineyard 
management.  
 
Detail how the harvesting criteria are determined and harvesting methods. State how the grapes are 
sold (on contract or on the spot market).  
 



1
1 

12/2014 

 

Activities  
Describe activities other than on-property grape production, e.g. grapevine propagation, 
composting, contract labour supply, machinery hire.  
 
Example 2 Horticultural Production System 
 
Orchard/Cropping Overview  
For each crop, briefly describe the varieties or cultivars, age and condition, propagation, sowing 
rates, sowing or planting dates, rotations and crop scheduling, fertiliser application criteria and 
rates, weeds, major pest and disease control programmes, irrigation, harvesting criteria, grading and 
packaging, marketing - direct, gate or market supplied (local, domestically in New Zealand, and/or 
export). 
 
Activities  
Describe activities other than on-property horticultural production, e.g. propagation, composting, 
contract labour supply, machinery hire.  
 
Example 3: Animal Production Farm System 
This section details the actual farm system and its components. 
 
Introduction 
Briefly describe the farm system currently operated. 
 
Stock 
Tabulate stock numbers by type and class wintered, with historical data if available. Show stock unit 
conversion rates and totals, and SU/ha. 
 
Include proposed numbers if changing, and comment on trends. Comment on seasonal fluctuations 
of numbers and stock units. 
 
Detail the breed(s) and comment on suitability, stock condition and live weights. 
 
Describe the breeding and replacement policy, stock quality, and include any specific genetic 
information, e.g. PW’s and BW’s in dairy cattle. 
 
Schedule stock production and performance data, including reproductive performance, death rates, 
fibre, milk solids, and velvet production etc. as applicable. Comment on trends. 
 
Comment on performance and marketing issues including reproduction rates, growth rates, sale 
weights, milk solids per cow, per ha etc., markets supplied and sale prices. 
 
Outline the main activities that occur throughout the year for each livestock class. Highlight the 
timing of critical events and comment on any limitations. 
 
Activities may be shown in tabular form as a calendar of events. 
 
Pastures 
Tabulate areas of different pastures, based on species and quality as appropriate. 
 
Discuss the general pattern of seasonal pasture growth and quantify pasture production in 
comparison to regional data. 
 
Feed Supply and Demand 
Discuss the balance of feed supply and demand throughout the year, and explain how critical 
periods are managed. 
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Production and Performance 
Comment on the overall level of production from this system, how it compares with the district 
averages and whether it is sustainable. 
 
Marketing and Revenue 
What is the marketing policy for the animal products (meat, dairy etc.) and what are the options? 
Where and when is the product sold, and to what market. What are the product specifications in 
terms of quality? 
 
Appendices 
Include any supporting information for your report as a section of appendices. 
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Processing, Distribution and Marketing Stage Report Format 
 

Part 1 – Business Description 
 
General Description 
Name and address of the business. Outline the ownership of the business. 
Discuss the general features and amenities of the business locality. 
 
Tenure 
Freehold, leased (if leased, state the type of lease, terms and any conditions that may affect the 
business). 
 
Business site 
Illustrate and describe the business site (approximately to scale). 
 
Type of Business 
Describe the goods and/or services provided by the business. 
 
Produce a diagram showing the positions, not necessarily the individuals, in the business. Describe 
the personnel policy of the business. 
 
Detail total number of persons employed, categorised into permanent, casual (seasonal) or part-
time (regular but work only mornings or perhaps two days a week, etc.). 
 
Business Assets  
Draw up a list of the business assets, including buildings, vehicles, plant and machinery.  Note 
construction, age and condition. Detail the function of each component. 
 
Employment 
Describe the work you undertook and discuss in detail how this work fitted in with the business as a 
whole. State where most of the work was undertaken and for how long you were employed. 
 
SWOT Analysis 
Provide a SWOT analysis and discuss the role that the business plays in the agri-food industry. 
 

Part 2 – Process and Food Safety 
 
Select at least one major product that is processed, distributed or marketed by the business. 
Describe the product and its method of distribution including the intended use and consumers of the 
food. 
 
You should describe the food product thoroughly. This can include a brief description of how the 
process occurs and/or the product(s) are produced/prepared.  
 
To describe the product, you should identify the following about the product: 
1. Common name? 
For example, a cooked sausage could be called franks/hot dogs/wieners. 
 
2. How is it to be used? 
Categories might include: Ready-to-eat, to be heated prior to consumption, or for further 
processing. 
3. The type of package? 
For example, is it modified atmosphere packaging? 
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4. Length of shelf life? 
In the cooked sausage example, the length of shelf life might be 30 to 50 days for modified 
atmospheric packaging. 
 
5. Where will it be sold? 
For example, will it be sold to wholesalers, retailers or institutions? 
 
6. Labeling instructions? 
“Keep Refrigerated” would be a common labeling instruction for meat and poultry products. 
 
7. How is the product(s) distributed? 
For instance, should the product be kept refrigerated at or below 5 degrees Celsius? Does the 
business have its own fleet of refrigerated trucks, or is the shipping contracted out? 
 
8. Who is the consumer and how will the product be used by the consumer? 
For instance, is the food aimed for convenient, fast cooking, or everyday home cooking? 
 
Develop a complete list of ingredients and raw materials 
Develop a written list of ingredients and raw materials for the process/product. You can write this on 
a very simple form (see example). You may wish to divide the ingredients into just two categories: 
Meat (meat such as boneless beef or chicken parts with skin) and Other Ingredients (such as spices 
and preservatives). This is determined by the complexity of the product(s)/process(es) covered. 
 

LIST PRODUCT(S) AND INGREDIENTS 
 
Product example: Beef stew 

Meat 
Frozen cooked diced beef 
 

Other Ingredients 
Frozen sliced carrots 
Frozen diced potatoes 
Frozen sliced celery 
Refrigerated onion juice concentrate 
Refrigerated garlic puree 
Vegetable oil 
Starch 
HVP 
Plant gum 
Dehydrated beef stock 
Salt 
Spice mix 
Worcestershire sauce 
 

 
Develop a process flow diagram 
Construct a process flow diagram that identifies all the steps used to prepare the product from 
receiving through to final shipment that are directly under the control of the establishment. The 
diagram should not be so complex that it is difficult to follow and understand. 
 
The diagram must be complete from the beginning of your process to the end. The flow diagram 
may also include steps that occur before or after the processing, distribution or sales occurs in the 
business you work in. In a wholesale or retail business where no further processing occurs, the 
diagram should identify the process from receiving the goods to the final consumption by the 
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consumer. 
 
Example of yoghurt production flow chart 
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Example infant formula production flow chart 
 

Example tuna sandwich production flow chart 
 

 

 
 

 

Identify any potential food safety hazards in the process 
Identify and describe at least three food safety hazards associated with the product and what 
methods are used to prevent these hazards. 
 
A food safety hazard is “any biological, chemical, or physical property that may cause a food to be 
unsafe for human consumption". 
 
Biological hazards 
Biological hazards are living organisms, including microorganisms that can put human health at risk. 
Biological hazards include bacteria, parasites, protozoa, viruses, and the like. 
 
Some of the major pathogenic bacterial organisms that can cause foodborne illness from eating 
meat dairy or poultry are: Salmonella, Clostridium perfringens, Listeria monocytogenes,  
Staphylococcus aureus, Campylobacter jejuni, Yersinia enterocolitica, Bacillus cereus,  Clostridium 
botulinum, and Escherichia coli O157:H7. 
 
Chemical Hazards 
Chemical hazards include naturally occurring poisons, chemicals, or deleterious substances that are 
natural constituents of foods, and are not the result of environmental, agricultural, industrial, or 
other contamination. Examples include aflatoxins, mycotoxins, and shellfish toxins. 
 
Chemical hazards include also include added poison chemicals or deleterious substances that are 
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intentionally or unintentionally added to foods at some point in growing, harvesting, storage, 
processing, packing, or distribution. This group of chemicals can include pesticides, fungicides, 
insecticides, fertilizers, drug residues, and antibiotics, as well as direct and indirect food additives.  
 
Physical Hazards 
A physical hazard is any physical material not normally found in a food which causes illness or injury 
to the individual using the product. Physical hazards include a variety of foreign materials or objects, 
such as glass, metal, and plastic.  
 

Part 3 – Marketing 
 
Who are the customers/consumers in the target market for the product(s)? These may be other 
businesses or end consumers. 
 
Who exactly is the product(s) aimed at? Be as specific as possible. If they are end users (customers 
rather than other businesses), describe the target markets or market niches using the following 
criteria: 

• Gender 
• Age 
• Occupation 
• Income 
• Family status 
• Geographic location 
• Special interests 
• Sensitivity to price, quality, service etc. 

 
If the retail business you work for does not have this information you may want to undertake a 
survey of customers. 
 
If they are manufacturers, wholesalers or retailers, try to describe them according to: 

• Turnover 
• Number of employees 
• Time in the market 
• Market share 
• Geographic location 
• Sensitivity to price, quality, service etc. 

 
Classify competitors as direct or indirect, according to how similar their product(s) are to the 
business you are working for. Consider: 

• Target markets 
• Market share 
• Product function and features 
• Product quality 
• Price 
• Location 
• Distribution networks 
• Marketing strategies 

 

Methods of distribution 
Under this heading, describe the methods for distributing your product(s) to customers. 
 
How are the product(s) made available to the customer? Which of the following distribution 
channels are used? 

• Agents or distributors 
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• Sales representatives 
• Direct marketing and mail order 
• Email marketing 
• Website and online e-commerce 
• Other Internet marketing 

 

Competitive advantage 
A competitive advantage is what the business is doing more or better than anyone else, or in other 
words, how the business manages to stay in business against the competition. 
 
Use the knowledge you have gained so far about your target market and the competition to define 
as clearly as possible the competitive advantage of the business. For example: better service or 
products; superior back-up; better guarantees; faster delivery; more outlets; superior product 
knowledge; good support from large companies; a successful track record; or, a fully functional e-
commerce website? 
 
Your aim is to determine what makes the business different from other businesses. List three key 
competitive advantages in this section of the report. 
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Appendix A - Covering Letter Guidelines 
 
Career and employment assistance is available on campus at Lincoln University. 
 
For help preparing Cover Letters and CVs and to improve your interview skills, visit Careers & 
Employment in Library Teaching and Learning for regular drop-ins, workshops and individual 
appointments. 
 
Full details and online bookings are available via Lincoln CareerHub http://careerhub.lincoln.ac.nz. 
 
The following should be regarded as suggested guidelines that may be followed. Feel free to write in 
your own style and include things which you think are appropriate. 
 

General Format 
In general, the letter should be: 

(a) written in a business style. 
(b) written in a word processor and printed on good quality paper. 
(c) no more than one page in length. 

 
Two copies should be produced, one of which you should retain for your reference. 
 

Content 
The letter should, amongst other things, make reference to the following (in whichever order you 
feel is appropriate): 

(a) Your name. 
(b) The course/programme of study you are completing. 
(c) An outline of your skills, knowledge and background.  Any relevant supportive material will 

be included with your curriculum vitae.  Give an appropriate contact address - phone, fax, 
email, postal. (If you wish to use a phone contact be sure to be there to take the possible 
calls - say you’ll be available between 7 - 9 p.m. on week nights - or use an appropriate 
answer phone message or message taker. Check your email/fax regularly). 

(d) Your career and personal interests. 
(e) Append your Curriculum Vitae. 

  

  

http://careerhub.lincoln.ac.nz/
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Appendix B - Covering Letter 
 
Your address 
 
Date 
 
 
Name of Contact Person  
 
Contact Person’s Address 
 
 
Dear Sir/Madam (Dear Mr/Mrs/Ms ...........) 
 
Introduce yourself, what it is you are looking for - practical experience in the (whatever) industry. 
State what experience you have, your qualities and goals. 
 
Say how you may be contacted - phone, email, fax etc. (Be sure you are there to answer the phone!) 
 
 
 
 
Yours faithfully (Yours sincerely) 
 
Your signature 
 
Your typed name 
 
 
 

 

 

 

 
Note: Unless requested, do not include references, certificates, academic transcripts etc. Have all 

of this back up information in your CV folder – the detailed CV which you take to the 
interview. 
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Appendix C - Curriculum Vitae (CV) Information and Practical Work Record 
Sheet 

 
Curriculum Vitae (CV) 
 
A CV is a summary of the pertinent facts about a person covering personal, educational and 
employment information. A CV should be clear and concise using the third person and past tense. It 
should be typed and presented with organised sections and layout. 
 
The following content is suggested: 
 
1. Name 
 
2. Address 
 
3. Contact Telephone Number(s), Email, Fax. 
 
4. Date of Birth (optional). 
 
5. Education 
(Most recent study first) - Senior secondary school is as far back as you need to go. 
 
List dates and location of educational institutions attended. Major and minor fields of study, 
including other educational and professional courses. 
 
6. Employment 
List dates of employment (most recent first). Include responsibilities undertaken. 
 
7. Other Interests (interests and personal achievements). 
Normally since secondary school, but there may be a need to trace your history of involvement. 
 
8. Referees 
Usually two or three names and contact details should be included. 
 
If possible, include a varied range of referees (i.e. personal, work, and academic). CHECK with these 
people that they are willing to be referees for you BEFORE including their details. 
 
Always include a covering letter with your CV. 
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LINCOLN UNIVERSITY PRACTICAL WORK RECORD SHEET  
BACHELOR OF AGRIBUSINESS AND FOOD MARKETING 

 
Complete a separate sheet for each employer and / or period of work 

STUDENT DETAILS:    

Student ID Number    

Student Name    

Telephone    

Home Address    

    

Postcode    
 

EMPLOYER DETAILS:    

Name of Business   

Full Name of Employer/ 
Owner    

Telephone    

Email    

Employer Address  
  

  

  

Postcode    
 

PRACTICAL WORK DETAILS: 

Stage of Supply 
Chain:  

Type of Business 

 Production   Dairy  Sheep and 
beef 

 Horticulture  Vineyard Other 
 

 Processing  Dairy  Meat  Winery  Fruit & 
Vegetable 

 Food and 
beverage 

Other 
 
 

 Distribution  Food 
distribution 
 

 Exporter  Cool Store  Logistics  Shipping Other 

 Marketing  Food 
marketing 

 Marketing 
Agency 

 Food service 
retail 

 Supermarket  Butcher  Café/ 
restaurant 

Other (describe)  

 

EMPLOYMENT DETAILS: 

Dates  From _ _ /_ _ /_ _ _ _                       To _ _ /_ _ /_ _ _ _  (Day/Month/Year)  

Number of weeks worked    
 

Employer  

Signature  
 Date:  
Print Name  

      

Student Signature  
  
 

Date:  

 


