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So, you want to be a...

Meat Processor

 
Olds College Dual Credit

Opportunity!!Meat Processing Certificate
Length of Program: 15 Weeks
Prepare for a career in the in-demand meat processing
industry with the Meat Processing Certificate program.
Unique to North America, this program will provide you
with industry focused instruction from the National
Meat Training Centre at Olds College, where you will be
given instruction on the entire meat process — from
slaughter to retail.
During this fast-paced 15-week program, you will have
the opportunity to specialize in Livestock Slaughter or
Full Service & Retail Meat Cutting. 

Applicants should be 18 years of age of
older and in good physical condition
Meet the English Language Proficiency
Requirement

Admission Requirements

https://www.oldscollege.ca/programs/service-industry/meat-processing/index.html
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