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Our Lawyers Make Us Say This
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This document contains proprietary research, copyrighted materials, and 
literary property of NOCTI, Inc.  It is for the guidance of this audience and by 
extension, members of this association/organization only and is not to be 
copied, published, or divulged to others outside of your association or 
organization. NOCTI®, NBS®, and QuadNET™, are all registered trademarks of 
NOCTI Incorporated.

This document is of great value to both your association/organization and 
ours.  Accordingly international and domestic laws and penalties 
guaranteeing patents, copyright, trademark, and trade secret protection 
protect the ideas, concepts, and recommendations related within this 
document.

No changes may be made to this document without the expressed written 
permission of NOCTI.  Quotation rights may be obtained by sending a request 
to nocti@nocti.org.

mailto:nocti@nocti.org
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Session Topics

• Credentialing 
Body Quality 
Standards

• Credential Engine 
Initiative

• Data Value in CTE



Copyright 2017 All Rights Reserved

“Inside Baseball”

A metaphor that typically refers to 
minutiae that only “insiders” know about
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Metaphorically Speaking
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An “Inside Baseball” Look at 
Credentialing
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Inside NOCTI
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Certification

License Apprenticeship

Badges

Diploma

Micro Credential

Basic 
Credential 
Categories

Degree

CTDL
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Confused on Quality?



Copyright 2017 All Rights Reserved

Minor League vs. Major League

ISO 17024:  Conformity 
Assessment

• International standard with 
criteria for the operation of a 
Certification Body for Persons  

• Includes requirements for 
development and maintenance 
of the certification scheme for 
persons upon which the 
certification is based

Help with 
Determining

Quality



Quality Credentials
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Section 4 General Requirements

Section 5 Structural Requirements

Section 6 Resource Requirements

Section 7 Records and Information Requirements

Section 8 Certification Scheme

Section 9 Certification Process Requirements

Section 10 Management System Requirements



Quality Credentials
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Section 7:  Records 
and Information

Requirements

• Applicant Records
• Record Confidentiality
• Information Security

Section 8:  
Certification Scheme

• Development and Maintenance
• Requirements for Certification
• Code of Conduct
• Assessment Methods

Section 9:  Process 
Requirements

• Assessment Process
• Examination Process
• Certification Decisions

Section 10:  
Management System

• Establishment, documentation, and 
implementation of management system 
that supports requirements of ISO 17024.



Another Resource: CE
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History
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• Maintains Open-Licensed Credential 
Registry (CR)

• Maintains Credential Transparency 
Description Language (CTDL)

• Promotes an open applications 
marketplace

To improve 
transparency in the 

credentialing 
marketplace



Additional Funding Gains
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To improve transparency in 
the credentialing 

marketplace.



Structure
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Higher 
Education

Business

Certification 
& Licensure

Quality 
Assurance

Technical

Advisory 
Groups

NOCTI
Participants

NOCTI
Participants



Playbook: Credentialing Ecosystem

Copyright 2017 All Rights Reserved



How it works
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Example
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Comparison Standards Are Important!
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Competency Data is Key to CTE
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The Farm Team (March 2018)
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The above number does not include the credentialing organizations participating through our Indiana State 
project: approximately 33 additional organizations are involved in that project, including 22 institutions of 
higher education, 3 certification bodies, 5 licensing boards, and 3 QA bodies, and including two military 
training bodies.

Total 
Records: 170
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Important to Consider These Too!

• Credibility:

• Subject Matter Experts involved (SMEs)

• Process (APA, AERA, NCTM, ISO 17024 etc.)

• Standards (proprietary vs. non proprietary, scope)

• Assessment (written, performance, all aspects, 
technical manual)

• Credential process (renewable, cost, access)

• Value:
• Signaling Ability

• Report Value (to students and others)

• Instructional Improvement Potential 

• Transparency/Quality
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Selecting a Credential

Alignment

Development

Data

Administration

Costs
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What Else Should 
You Know?
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College Credit



Digital Badges
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A digital badge communicates skills and 
achievements by providing visual 

symbols of accomplishments packed 
with verifiable data and evidence that 

can be shared across the web. 

Source:  Mozilla Foundation



Workforce Competency Credential
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Resources
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Explores various aspects 
of data-driven 

improvement in 
instruction and targets 

the importance of 
gradient objective 
assessment data.



Competency Analysis
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Culinary Competencies
S1 S2 S3 S4 S5 S6 S7 S8 S9 S10 S11 S12 S13

Display understanding of cooking terminology

Read, follow, and convert standard recipes

Establish mise en place (i.e., identify ingredients, weight/measures, pan sizes, assembling herbs)

Identify and distinguish knife types and related terminology

Demonstrate knife sharpening skills and proper knife care

Demonstrate basic knife cuts
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Identify and demonstrate proper use of measuring devices

Identify large and small kitchen equipment

Utilize large and small equipment

Display knowledge of cleaning and sanitizing methods

Maintain basic principles of nationally recognized sanitation protocols (e.g., ServSafe®, CPFM)

Exhibit understanding of prevention, causes, and response to workplace injuries

Describe fire extinguishers and fire safety procedures

Understand OSHA regulations

Maintain all kitchen equipment

Maintain safe kitchen and surroundings

Prepare salads and dressings

Prepare cold soups, appetizers, entrees, and desserts

Garnish and plate menu items

Prepare sandwiches, spreads, and fillings

Explain procedures for buffet preparation and maintenance

Identify storage methods for cold foods

Identify fruits and vegetables
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More Resources

Provide students with a 
test preparation 

advantage.

 Sample items and 
performance jobs

 Study checklists
 Study tips

Paper-based version is also available!



A Review
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https://www.youtube.com/watch?v=EMfk1FSLbiY
https://www.youtube.com/watch?v=EMfk1FSLbiY
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A Visual Data Analysis Test
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Web: www.nocti.org

Phone: 800.334.6283

email: nocti@nocti.org

Presenter Email:
john.foster@nocti.org

mailto:john.foster@nocti.org
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Selecting a Credential
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