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Integrate Certifications Into Your Curriculum



1

iCEV’s industry-backed certifications allow students 
to explore Career and Technical Education courses 
that match their career interests. The certifications 
provide real-world examples of career possibilities. 
Students who complete the certifications often have an 
advantage over a student who did not get the hands 
on training necessary for a job in the current workforce.

Benefits of Certifications

Students can enhance their career training with 
certifications by completing regular coursework with 
iCEV. The online CTE lessons and assessments offer 
hands-on training as students complete their high 
school education.

How our Certifications are Different

We are excited about the opportunity 
to work with nationally recognized 
associations and corporations on our 
certification program enhancing college 
and career planning for students around 
the country. The certifications will help 
students gain essential workforce skills 
while exploring career paths which 
meet their interests.”

Gordon W. Davis, Ph.D.
Chairman and CEO of CEV Multimedia

“

Introducing Industry-Backed Certifications from iCeV
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The Business Office Technology Certification 
endorsed by Express Employment Professionals 
provides students with a solid understanding of current 
and emerging technologies in today’s workplace.

In addition, the certification addresses major topics such 
as computers, operating systems and networking, 
telecommunications, business documents, web and 
business ethics and the Microsoft® Office Suite. The 
certification consists of 15 modules and a 100-question 
final certification exam.

Express Employment  Professionals

• Understand current and emerging technologies and their 
roles in today’s workplace and business settings.

• Evaluate telecommunication methods and software while 
using appropriate business ethics and etiquette.

• Provide students with the basic knowledge of the 
configuration, operation and maintenance of computers.

• Describe various business communication techniques such 
as mailing procedures, internal communication practices and 
methods of creating effective business documents.

• Explain the creation of a document while comparing the 
different types of messages and formatting procedures.

• Gain the knowledge and skills needed to create various 
business documents, spreadsheets, presentations, and 
databases using the Microsoft® Office Suite.

• Define the Internet and its supporting technology as well as 
analyze and identify the potential risks involved in its use.

• Gain awareness of the ethical issues related to the Internet 
and appropriate practices to convey information.

• Expose students to the aspects of ethical decisions in the 
business setting.

www.icevonline.com/bustech

Business office
Technology

Learning objectivesCertification overview
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Workplace Technology

Business Documents & 
Technology

Microsoft® PowerPoint® 
Basics

Microsoft® Excel 
Basics

Microsoft® Access 
Basics

Microsoft® Publisher 
Basics

Microsoft® Outlook 
Basics

Internet Basics

Web Ethics & E-Issues

Business Ethics

Telecommunications 
Basics

Introduction to 
Computers

Operating Systems & 
Networking

Microsoft® Word 
Basics

Business Mailing 
Procedures
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Certification Lessons

We want to empower the next 
generation to make knowledgeable 
decisions about education and 
careers, and this partnership with CEV 
Multimedia is a powerful stepping 
stone in helping students discover and 
achieve their career goals.”

Rachel Rudisill
Recruitment Advertising and 
Marketing Manager
Express Employment Professionals

“
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• Analyze higher learning opportunities and distinguish among the 
various types of financial aid.

• Describe types of employment and discuss methods of finding 
job opportunities.

• Analyze the process of filling out job applications as well as 
creating cover letters and résumés.

• Explain the interview process, including preparation and 
practice, etiquette and possible outcomes.

• Organize and plan personal finances and use a career plan to 
develop personal income potential.

• Examine various types of insurance and select appropriate 
insurance plans.

• Gain the knowledge and skills needed to create various 
business documents, spreadsheets, presentations, and 
databases using the Microsoft® Office Suite.

• Discover necessary skills for success in the “real world.”
• Understand the importance of proper business manners and 

etiquette.
• Examine situations and issues on the job which impact family 

and workplace environments.

Career Preparedness
Express Employment Professionals

The Career Preparedness Certification endorsed by 
Express Employment Professionals equips students 
with the skills necessary to thrive in a post-secondary or 
workplace environment.

In addition, the certification addresses major topics such 
as higher learning, the job seeking process, financial 
literacy, workplace etiquette and the Microsoft® Office 
Suite. The certification consists of 23 modules and a 
100-question final certification exam.

Learning objectivesCertification overview



Certification Lessons

Career Testing & 
Investigation

Formulas for Career 
Success: Cover Letters

Formulas for Career 
Success: Résumés

Formulas for Career Success: 
Interview Preparation

Formulas for Career Success: 
The Interview Process

Financial Literacy: Taxes 
& Paychecks

Financial Literacy: Getting 
Started

Financial Literacy: Credit 
& Loans

Microsoft® Access Basics

Insurance: The Basics

Microsoft® Outlook Basics

Formulas for Career Success: 
After the Interview

Microsoft® Word Basics

Skills for Real World 
Survival

Microsoft® PowerPoint® 
Basics

Workplace Etiquette

Microsoft® Excel Basics

Workplace Issues

Formulas for Career 
Success: Higher Learning
Formulas for Career 
Success: Financial Aid

Formulas for Career Success: 
Portfolio Development

Formulas for Career 
Success: Job Search

Formulas for Career 
Success: Job Applications
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We want to empower the next 
generation to make knowledgeable 
decisions about education and 
careers, and this partnership with CEV 
Multimedia is a powerful stepping 
stone in helping students discover and 
achieve their career goals.”

Rachel Rudisill
Recruitment Advertising and 
Marketing Manager
Express Employment Professionals

“
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The Food Safety & Science Certification endorsed by 
American Meat Science Association provides students 
with an in-depth knowledge of food safety procedures and 
standards in the food industry.

In addition, concepts such as chemical properties and 
processes, food handling and storage, foodborne 
illnesses, and principles of HACCP are covered. The 
certification consists of 18 modules and a 100-question 
final certification exam.

food Safety & 
Science
American Meat Science Association

• Gain knowledge and understanding of physical and chemical 
changes which occur in cooking and storage of foods.

• Identify acids and bases and explain how they relate to food 
science and production.

• Analyze different chemical processes in food science such as 
fermentation, leavening, retrogradation, syneresis and gelatinization.

• Gain in-depth knowledge of food microbiology, safe handling 
practices and proper storage techniques.

• Understand the importance of food preservation, and gain 
knowledge of food packaging and its importance in the food 
industry.

• Examine food industry safety standards and practices, 
and identify causes of foodborne illnesses and methods of 
prevention.

• Introduce principles of HACCP, and examine methods of 
HACCP implementation in the food industry.

• Identify hazards and critical control points in food processing, 
and demonstrate the process of establishing and monitoring 
critical limits.

• Demonstrate the processes of establishing verification, 
recordkeeping and documentation procedures for a HACCP program.

Learning objectivesCertification overview
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Scientific Principles: 
Chemical Properties

The Science in Food 
Preservation

Food Packaging 
Options & Guidelines

Food Industry Safety

It’s Alive!: Foodborne 
Illnesses

Sanitation & Safety Procedures 
in Food Production

Principles of HACCP: 
Introduction

Principles of HACCP: Identifying 
Hazards in Food Processing

Principles of HACCP: 
Conducting a Hazard Analysis

Acids & Bases in 
Food Science

Scientific Principles: 
Solutions & Emulsions

Scientific Principles: 
Enzymes

Chemical Processes in 
Food Science

The Science in Food 
Handling & Storage

Principles of HACCP: Identifying 
Critical Control Points
Principles of HACCP: Establishing 
& Monitoring Critical Limits & Taking 
Corrective Actions
Principles of HACCP: Establishing 
Verification Procedures

Principles of HACCP: 
Recordkeeping
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Certification Lessons

“Our partnership with CEV is a 
strategic part of the American 
Meat Science Association’s efforts 
to recruit and equip the next 
generation of meat scientists. Our 
member scientists have worked 
closely with CEV to ensure high 
quality, accurate, science based 
training materials for the food safety 
certification. ”

Thomas Powell
Executive Director
American Meat Science Association



8 www.icevonline.com/animalscience

The Fundamentals of Animal Science Certification 
endorsed by Elanco provides students with a solid 
understanding of animal science, including the history 
and practices of the livestock industry, common terms 
and terminology and livestock management practices.

In addition, the certification addresses major topics 
in the animal science industry, including genetics, 
reproduction, nutrition and health management. The 
certification consists of 18 modules and a 100-question 
final certification exam.

fundamentals of 
animal Science
Elanco

• Analyze the growth and development of the livestock industry 
as a global economy.

• Understand the important role animals play in everyday life.
• Understand common terminology associated with cattle, 

sheep, goats, swine and poultry.
• Identify and compare the external anatomy of various 
   livestock species.
• Understand the basic nutritional needs and digestive 

requirements for ruminant and non-ruminant animals.
• Analyze the aspects of a successful breeding program, 

including choosing and weighing traits, determining 
measurements and selecting parents.

• Explore the processes of reproductive technologies, including 
artificial insemination, embryo transfer and cloning.

• Identify symptoms of common animal diseases and parasites, 
and understand treatment and prevention measures for each.

• Understand common management practices for various species, 
including housing, reproduction, nutrition and health management.

• Understand the harvesting process of various livestock species, 
and explore federal and state meat inspection standards.

Learning objectivesCertification overview
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The Livestock Industry

Livestock Breeding Systems

Livestock Reproduction

Common Animal Diseases

Parasites of Livestock

Basic Livestock Surgical 
Procedures

Immunizations: Injections 
& Techniques

Beef Cattle Management 
Practices

Sheep Management 
Practices

Basic Animal Science

External Anatomy of Livestock: 
Terms & Terminology

Digestive Systems of 
Livestock: A Basic Look

Basic Livestock Nutrition

Fundamental Animal 
Microgenetics

Swine Management 
Practices

Goat Management 
Practices

Animal ID Systems

Harvesting of Livestock
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Certification Lessons

This certification will equip the 
next generation of animal science 
professionals with the foundational 
knowledge they need to advance in 
the industry.”

Todd Armstrong
Beef Business Director
Elanco

“
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• Define the major factors utilized in carcass grading as 
well as carcass and cut evaluation.

• Understand the fundamentals of judging beef, pork 
and lamb carcasses.

• Understand the USDA grade standards.

• Identify cuts of meat as well as muscle and bone.

• Understand slaughter and fabrication processes.

Meat evaluation
American Meat Science Association

www.icevonline.com/meateval

Students are required to define the major factors utilized in 
carcass grading and evaluation. They are asked to display 
a thorough understanding of meat carcass quality grading, 
meat handling and food safety as well as the slaughter 
and fabrication process. The certification consists of 11 
modules and a 100-question final certification exam.

Learning objectivesCertification overview
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Certification Lessons

1 7

2 8

3 9

4 10

5 11

6

Background of the American 
Meat Science Association

Retail Cut ID

Beef Forequarter: 
Fabrication & Retail ID

Beef Hindquarter: 
Fabrication & Retail ID

EXCEL Beef Plant: 
Fabrication

EXCEL Pork Plant: 
Fabrication

Harvesting of Livestock Meat Judging Fundamentals

Meat Science & Food Safety

Beef Grading: Quality

Beef Grading: Yield

“All of the [American Meat Science 
Association] membership is 
interested in trying to find ways 
to make up the shortage that we 
presently have in the United States 
for meat scientists...”

Gary C. Smith, Ph.D.
American Meat Science Association
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• Understand various aspects of plant growth and plant 
processes.

• Identify parts of the cell and their various functions. 

• Understand the characteristics of fungal diseases, 
bacterial diseases, mildews, viruses and weeds.

• Identify different insect structures and types of 
insects.

• Understand the difference between macro and 
micronutrients.

• Identify the chemical properties of water, understand 
types of water and watershed conservation 
practices.

Plant Science
Bayer CropScience

The Plant Science Certification endorsed by 
Bayer CropScience provides students with a solid 
understanding of plant science, including plant 
processes, nutrition, genetics and evaluation.

In addition, the certification addresses major topics in the 
plant science industry, including water resources and 
measurement, fertilizer and pesticide safety, pests and 
diseases, and scientific nomenclature. The certification 
consists of 22 modules and a 100-question final 
certification exam.

Learning objectivesCertification overview

www.icevonline.com/plantscience



Certification Lessons

Anatomy of Plants

Crop Production in the 
U.S.: Midwest Region

Crop Production in the 
U.S.: Northeast Region

Crop Production in the 
U.S.: Southern Region

Crop Production in the 
U.S.: Western Region

Plant Pests: Bacterial 
Diseases

Plant Pests: Fungal 
Diseases

Plant Pests: Weeds

Plant Pests: Viruses

Fertilizers & the 
Environment

Hydroponics

Plant Pests: Chewing 
Insects

Pesticides & Herbicides: 
An Introduction

Plant Pests: Sucking 
Insects

Water Resources

Plant Pests: Vertebrates

Water Measurement

Scientific Classifications & 
Nomenclature of Plants

Fundamental Plant 
Processes

Plant Genetics

Plant Nutrition

Plant Evaluation
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Continuing to lead innovation in agriculture 
will require bright minds with expertise in 
all areas of plant sciences. This certification 
program will provide students with 
essential tools to equip them to be the next 
great leaders in plant science.”

Mike Gilbert, Ph.D.
Head of Breeding and Trait Development
Bayer CropScience 

“
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Principles of 
floral Design 
Benz School of Floral Design

• Understand the history of floral design by discovering 
its origins, development and significance.

• Identify flowers, floral materials and floral design tools 
and analyze their uses in designing floral arrangements.

• Analyze the design elements, principles and geometric 
shapes in floral design, as well as their uses while using 
these skills to critique and appraise floral designs.

• Demonstrate the proper steps of post-harvest care of cut 
flowers and identify the various tools and equipment used.

• Identify, design and create various types of floral 
arrangements such as bereavement, specialty, 
wedding and holiday arrangements.

• Discuss the fundamental practices of managing a 
floral business, including tools and supplies, aspects of 
a business plan, pricing and marketing methods and 
safety practices involved in the floral industry.

www.icevonline.com/floral

The Principles of Floral Design Certification 
endorsed by Benz School of Floral Design requires 
students to display a thorough understanding of the 
principles, elements, geometry, basic techniques 
and tools used in floral design.

In addition, students will become associated with 
the origins and history of floral design as well as 
be able to identify flowers and floral materials, 
design and create arrangements and understand 
the elements used in critiquing and appraising floral 
designs. The certification consists of 13 modules and 
a 100-question final certification exam.

Learning objectivesCertification overview
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Certification Lessons
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History of Floral Design

Post Harvest Care of Cut 
Flowers

Corsage & Boutonnière 
Preparation

Wedding Arrangements

Special Arrangements

Bereavement 
Arrangements

Critiquing Floral 
Arrangements

Flower Business 
Management

Flower Identification

Floral Design Basics: 
Principles & Elements

Floral Design Basics: 
Techniques

Geometry in Floral Design

Floral Design Tools

The Benz School of Floral Design stresses 
the importance of principles and elements 
of design in all of its course curriculums, so 
this connection with CEV Multimedia is a 
logical extension of what we teach.”

Bill McKinley
Director 
Benz School of Floral Design

“
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Students will be expected to identify and analyze livestock 
breeds and the external anatomy of each livestock 
species. They will also need to show understanding of 
selection criteria and major factors considered in livestock 
evaluation. The certification consists of 12 modules and 
a 100-question final certification exam.

Principles of Livestock 
Selection & evaluation
National Collegiate Livestock Coaches Association

• Evaluate the marketing practices for livestock, meat 
and meat products.

• Identify and analyze livestock breeds and understand 
each breed’s origins and characteristics.

• Identify, analyze and compare external anatomy of 
livestock species.

• Examine the stages of animal growth and relate them 
to market readiness.

• Understand the selection criteria for and be able to 
place a livestock class.

Learning objectivesCertification overview

www.icevonline.com/livestock
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Certification Lessons

1 7

2 8

3 9

4 10

5 11

6 12

The Livestock Industry Livestock Judging: Market 
Steer Evaluation

Livestock Judging: 
Breeding Gilt Evaluation

Livestock Judging: 
Market Hog Evaluation

Livestock Judging: Breeding 
Sheep Evaluation

Livestock Judging: Market 
Lamb Evaluation

Livestock Grading: 
Slaughter Cattle

Livestock Breed ID Series (Four 
lessons; one for each species)

The External Anatomy of 
Livestock: Terms & Terminology

Livestock Breeding Systems

Livestock Judging 
Fundamentals

Livestock Judging: Breeding 
Heifer Evaluation

...it’s extremely critical that we continue 
to develop competent agricultural 
career-ready students, both coming 
straight out of high school and at the 
college level.”

Ryan Rathmann, Ph.D.
National Collegiate Livestock 
Coaches Association

“
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The Southwest Airlines Professional Communications 
Certification focuses on teaching students the 
communication essentials to thrive in any workplace 
environment. Verbal and non-verbal communication 
skills are explored and discussed throughout the 
certification, and how those skills are utilized for a positive, 
successful experience in the workplace is analyzed.

In addition to communication skills, other career-related 
concepts, such as leadership styles, decision making, 
workplace etiquette, goal setting and business ethics, 
are covered in the certification lessons. The certification 
consists of 15 modules and a 100-question final 
certification exam.

Southwest Airlines

• Identify various types of communication and the 
   purpose/importance of each type in the workplace.

• Understand the decision-making process and how 
the process can affect one’s career.

• Explore goal setting and how establishing and 
achieving goals can positively impact a career.

• Analyze and interpret both the positive and negative 
effects verbal and non-verbal communication styles 
can have in a working environment.

www.icevonline.com/swa

Professional 
Communications

Learning objectivesCertification overview
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We’re confident this course will challenge 
students and provide the essential training 
they need in order to thrive in a career or 
postsecondary environment.”

Linda Rutherford
Vice President Communications & Outreach
Southwest Airlines

“

Introduction to Professional 
Communications

Extemporaneous Speaking

Presentation Strategies 
& Tactics

Leadership Styles

Parliamentary Procedure 
Guidelines

Introduction to Career 
Clusters

Skills for Real World 
Survival

Workplace Issues

Emily Post, Who?

Workplace Etiquette

Communication Styles

Introduction to Digital 
Communications

Researching Strategies 
& Tactics

Written Communication 
Practices

Public Speaking Basics

1

7

2

8

3

9

4

10

5

11

6

12

13

14

15

Certification Lessons
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The Veterinary Medical Applications Certification endorsed 
by Elanco provides students with a solid understanding of 
veterinary science and veterinary medical applications.

In addition, the certification features demonstrations and 
materials from practicing veterinarians working with both small 
and large animals. The certification consists of 22 modules 
and a 100-question final certification exam.

Veterinary Medical
applications
Elanco

• Understand safety procedures involving the use of electronic 
technology, imaging equipment and instruments found in a 
veterinary hospital.

• Understand clinical terminology and veterinary terms including 
abbreviations and symbols relating to the diagnosis, pathology 
and treatment of animals.

Learning objectives Continued

Learning objectives

Certification overview

• Analyze and identify various animal body systems and understand 
the purpose and function of each.

• Demonstrate appropriate animal handling and animal care skills in 
a variety of animal behavioral situations.

• Gain in-depth knowledge and understanding of vital signs, blood 
sampling and injection methods in various animal species.

• Apply mathematical skills needed for performing scientific 
calculations, interpreting data and accurate client assessment.

• Identify characteristics of healthy animals, and recognize examples 
of abnormalities and how they relate to associated problems and 
illnesses.

• Understand the proper procedures used in processing blood and 
urine specimens, preparing microscope slides and performing 
common laboratory tests.

• Demonstrate the skills, protocol and procedures involved in the 
pre-surgical, post-surgical and therapeutic care of a patient.

• Identify medications, calculate dosages, complete a prescription 
label and explain the handling and distribution, protocol and laws 
for controlled substances.
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Certification Lessons

Animals & Society

External Anatomy of Livestock: 
Terms & Terminology

Circulatory & Respiratory 
Systems

Digestive System

Endocrine, Immune & 
Integumentary Systems

Animal Behavior

Vetinary Medical Practices:
Animal Handling & Identification

Veterinary Medical Practices:
Clinical Examinations

Veterinary Medical Practices:
Vital Signs

Veterinary Medical Practices:
Laboratory Procedures

Nervous, Skeletal & 
Muscular Systems

Veterinary Medical Practices:
Blood Samples

Veterinary Medical Practices:
Hospital Procedures

Veterinary Medical Practices:
Injections

Veterinary Medical Practices:
Surgical Procedures

Mathematical Applications in 
Veterinary Science

Veterinary Medical Practices:
Pharmacology

Animals in Research

Veterinary Laws & Ethics

Common Veterinary 
Medical Equipment

Veterinary Medical Terms 
& Terminology

Basic Canine & Feline 
Anatomy
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Pursuing a veterinary track provides 
valuable experience for students who are 
passionate about transforming animal 
health and maintaining the well-being of 
our food supply and pets.”

Brad Williams, D.V.M., MBA
Beef Technical Consultant
Elanco

“
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frequently asked Questions

Yes, these certifications are meant to be integrated with 
existing courses. In order to achieve a certification, 
a student must complete certain lessons which are 
prerequisites to unlocking the final certification exam. 
Typically these lessons are already part of the normal 
coursework a student must do in the iCEV system.

The certifications can actually be both. Our certifications 
are designed to integrate with classroom instruction since 
each lesson required for the certification includes lesson 
plans for the instructor as well as optional in-class activities. 
However, we do have some districts that prefer to utilize 
independent study for students to achieve a certification. 
This model can be utilized as well since each student login 
gives the student access to view the lessons, content and 
assessments needed to complete a certification.

The materials are 100% online, but there are elements, 
such as lesson plans and other resources that accompany 
each lesson, which provide teachers the opportunity to 
use the certification lessons in their daily instruction. The 
certifications are most effective to students when offered 
in a blended learning capacity, as teachers interact with 
students for in-class activities and projects and students 
utilize the online materials for content and assessment.

The certification exams are not timed. However, the student 
must complete the certification exam in one sitting.

Each lesson has a different suggested time span for 
completion. Most lessons require one or two hours for a 
student to successfully complete (if they are just viewing 
the content and taking the final lesson assessment to 
obtain certification). However, due to our desire to make 
the certification fit with classroom instruction, we provide 
a wealth of activities, projects and in-class instruction 
materials to enhance the quality of the certification. If 
all pieces of the certification lessons are utilized, each 
lesson can take approximately one week to complete.

Can the certifications be integrated in existing classes? are the certifications 100% online?

How long is each session?

are the certifications stand-alone courses that students take at 
school or home?

are the certification exams timed?
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For the final certification exam, no, you cannot start the 
exam and go back to it later. You also cannot start, exit 
and begin again. Once you start, you must finish.

After completing all lessons/modules (scoring at least 
70% on the final assessment of each lesson/module), 
the student will “unlock” the final certification exam. After 
scoring above 70% on the final certification exam, the 
certification has been achieved and the student will receive 
a mailed copy of the certification (via school address).

Teacher and student licenses are required as well as 
a certification voucher. The teacher license gives the 
teacher access to ALL the courses and lessons for a 
particular subject area, such as Agricultural Science, 
Business & Marketing, Career Exploration or Family & 
Consumer Sciences. We also have student licenses 
which allow students to login and complete the lessons/
modules related to the certification and the courses they 
are currently taking. There is also a certification voucher 
which can be used to access any of our final certification 
exams. Pricing for all licenses and certification vouchers 
can be found at www.icevonline.com.

Software and hardware requirements are minimal since 
all of the materials are cloud-based. We do recommend 
testing your bandwidth by using our free trial to ensure 
you are able to stream the materials. Also, a few website 
domains may need to be white listed in order to get the 
videos and assessments to work properly. iCEV works on 
both PCs and Macs as well as several devices such as 
iPads, iPhones and other tablets.

Students enrolled in grades 9-12 would most benefit 
from these credentials.

Can you start the test and go back to it later?

What type of credential do you get?

What age student would benefit most from these credentials?
What software and hardware are required?

What is the cost? Is there a required license?
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