
in good 

working 

condition?

in need 

of 

repair?

broken?
unservic

eable?
lost?

others, specify in 

the space 

provided below

1 Big Steamer Units

2 Blender Units

3 Brix refractometer Units

4 Cap seal Units

5 Cap sealer Units

6 Chiller ,water cooled type Units

7 Chopping board Units

8 Clock/Timer Units

9 Colanders Units

10 Consistometer Units

11 Dial thermometer,immersion Units

12 Dietetic scale 1 kg. Units

13 Electronic scales Units

14 Fermented containers Units

15 Floor mop Units

16 Food processor set Set

17 Food tongs Units

18 Freezer Units

19 Headspace gauge Units

20 Jack lift Units

21 Jelly Thermometer Units

22 Laboratory scale cabinet drier or forced draft Units

23 Measuring Cups, Liquid Set

Source of 

Funds (ex. 

DepEd CO, RO, 

SDO, School 

MOOE, LGU or 

Others (please 

specify))

Department of Education

BUREAU OF LEARNING RESOURCES - CEBU

MONITORING TOOL - Food (Fish) Processing NC II EQUIPMENT

Name of Tool / Equipment /Learner's Material

In the space provided 

below, marked with a  

P  if the equipment 

and / or learner's 

material has been 

received and mark 

with × if it was not.

In the space provided 

below, write the 

number of the 

equipment and / or 

learner's material that 

has been received

Of the total number received, how many are… (marked with a  P  in 

the choices you made. You can have more than one choice)
Do you need 

training on 

the use of 

the 

equipment / 

learners' 

material
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24 Measuring Cups, solid Set

25 Measuring Spoon Set

26 Meat Grinder Units

27 Mixing bowl,Stainless steel Set

28 Oven Units

29 Paring knives Units

30 Peelers,Y-type Units

31 Poly/Temperature sealer Units

32 Preserving Jars Units

33 Pressure canner Units

34 Pressure cooker Units

35 Refrigerator Units

36 Salinometer Units

37 Silent cutter Units

38 Small Steamer Units

39 Smoke house Units

40 Smoking tray Units

41 Soaking container Units

42 Spatula Units

43 Spoon basting Units

44 Spoon wooden,oval shaped Units

45 Stainless steel casseroles Set

46 Stainless steel saucepan Units

47 Steam jacketed kettle Units

48 Stoves Units

49 Stuffer/linker Units

50 Syrup ladle Units

51 Trolley Units

52 Utility Basket Units
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53 Utility trays Units

54 Vacuum pack machine Units

55 Weighing scale 10 kgs. Units

56 Wheeler Units

57 Wooden paddles Units

REGION: ____________________________________________ Prepared by:

DIVISION: ___________________________________________

SCHOOL: ___________________________________________

SCHOOL ID: _________________________________________

SIGNATURE OVER PRINTED NAME

Teacher
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