


RMAA PRICE INFORMATION WEEK 10

Class Units
CATTLE

A2 5206
A3 3171
AB2 250
AB3 2177
B2 247
B3 92
el 440
8] 216

11,789

Avg Avg Purch Avg Selling

Mass

2449
258.9
255.9
264.6
261.3
300.2
252.8
263.7

Price

18.32
18.25
17.06
18.24
16.59
16.25
15.68
15.63

Price

18.00
17.89
17.25
19.19
16.64
15.77
15.35
15.35

Annexure D

Selling
min

16.51
16.52
15.68
16.51
14.98
15.20
14.00
14.00

Selling
max

20.00
20.00
19.30
19.30
18.30
18.30
15.97
16.50

From 2007/03/05 To 2007/03/11

Beef A2 - Sales Price

21.00 +
20.00
18.00
o 18.00
17.00
16.00
16.00 +—t

S &Y ko B
Week




Annexure E

EXPRESSION OF INTEREST IN TRAINING/ SERVICES

Please complete and fax back to RMAA (012) 349 1240.

Abattoir:

Contact person:

Telephone: Cell: Fax:
E mail:
Do you contribute Skills Development Levy (SDL)? To which SETA?

Number of

Operational Training workers

Routine slaughter training

Skills Programs

Basic Introduction to the Abattoir Industry

Animal Handling

Beef Slaughter

Hygiene Awareness

Business Simulation

GMP & HACCP

HMS & HACCP

Learnerships

National Certificate in General Abattoir Processes

National Certificate in Abattoir Slaughtering Processes

National Certificate in Abattoir Supervision

Further Education and Training Certificate in Meat Examination

Further Education and Training Certificate in Meat classification

Other training or information

Operational support services




Building No 4
CSIR

Meiring Naudé Rd

Brummeria

q battolr

Vereniging - Association

P O Box 35889
Menlopark, 0102

Tel: (012) 349 1237
Fax: (012) 349 1240

ABATTOIR MEMBERSHIP APPLICATION

New Application Change of Details
Abattoir Name VAT No
Other
Owner Mr Mrs Ms Name & Surname
Contact Mr Mrs Ms oner Name & Surname
Person
Designation of Contact Person Tel ( )
Cell ph Fax ( )
E-Mail
Physical Address Code
Postal Address Code
Abattoir Grade CoR No
Species Bovine Sheep Pork Ostrich | Other

Please attach a copy of the abattoir's Certificate of Registration as issued by the Provincial Veterinary

Authority.

Signature & Designation Date
High High High Low Low
Throughput Throughput Throughput Throughput Throughpu Rural
Abattoir grading: 100+ Units 50-99 Units 21-49 Units 11-20 Units t <10 Units Abattoirs
Annual Membership (A) (B) © (D) (E)
(Please mark X)

Membership fee quoted is calculated pro rata per annum, quoted in ZAR and excluding 14% VAT

Bank details

Absa
Branch Code

Type

Account Number

Lynnwood Road

334 745

540 157 065

Current




Building No 4
CSIR

P O Box 35889
Menlopark, 0102

Meiring Naudé Rd :3'::!:'; Tel: (012) 349 1237
Brummeria Fax: (012) 349 1240
q battolr
Yereniging - Association
FEE STRUCTURE 2009
(All prices quoted are in ZAR and excluding 14% VAT)
High High High Low Low
Abattoir Throughput | Throughput | Throughput | Throughput | Throughput Rural Associated
(A) (B) © ((®)] (E)
,l’\-\/lnnual . 1650.00 1300.00 1100.00 675.00 300.00 150.00 1650.00
embership
Non
SERVICE Members —\\ Vers
Technical Services:
Demonstrations, work studies & advisory services
Cost per day (excluding travel & accommodation) * 1150.00 1500.00
Operational support services (fixed contract) per day 1600.00 2400.00

Skills Development Facilitation

Equal to SDF grant
payable to employer

Meat Safety Management:

Pre-assessment survey per day (excluding travel & accommodation) * 2000.00 2300.00
Additional cost per hour if survey exceeds 1 day 220.00 220.00
HACCP Implementation / Support
Cost per hour (excluding travel & accommodation) * 250.00 350.00
Verification Audit per day (excluding travel & accommodation) * 2000.00 2600.00
Cost per hour for additional days 220.00 220.00
HMS Pre-assessment, Implementation / support and verification (6 days)
(excluding travel & accommodation) *
Low throughput abattoir =< 20 units 7000.00 8800.00
High throughput abattoir 21- 80 units 9650.00 13200.00
High throughput abattoir >80 units 13200.00 17550.00
Industry Manuals:
Meat Inspectors Manual: Red Meat (English or Afrikaans) 100.00 100.00
FAO Manual for Meat Inspection in Developing Countries (English only) 400.00 400.00
Advertisements:
In diary — Annual A5 colour advertisement per page 3100.00 3100.00
In RMAA newsletter to Industry 1350.00 1350.00
RMAA Web banners or dedicated landing page (3 months hosting) 1350.00 1350.00
Annual Conference:
Exhibitors:
2 x 3 metres stall, including plug point, two spotlights and a name board 4000.00 4000.00
Includes conference package for two exhibitors (1% days) and gala dinner
Delegates:
Conference registration fee TBA TBA

Includes conference package (12 days) and gala dinner




Part of

Routine slaughter training (1 day per annum) No Charge provincial

programme
Additional requests per day (excluding travel & accommodation) * 1250.00 1650.00
SKILLS PROGRAMS
Hygiene awareness (1 day)
AgriSETA client 10 learners 240.00 290.00
Other SETA clients * None 390.00 490.00
Not contributing Skills development levies None 580.00 680.00
Introductory abattoir hygiene (2 days)
AgriSETA client 5 learners 1075.00 1175.00
Other SETA clients * None 1275.00 1375.00
Not contributing Skills development levies None 1475.00 1575.00
Introduction to the abattoir industry (1 day)
AgriSETA client 10 learners 240.00 290.00
Other SETA clients * None 390.00 490.00
Not contributing Skills development levies None 580.00 680.00
Animal handling (4 days)
AgriSETA client 4 learners 3050.00 3140.00
Other SETA clients ° None 3280.00 3380.00
Not contributing Skills development levies None 3380.00 3480.00
Beef / Sheep / Pig slaughter (4 days)
AgriSETA client 4 learners 3050.00 3140.00
Other SETA clients * None 3280.00 3380.00
Not contributing Skills development levies None 3380.00 3480.00
Basic business principles (4 days)
AgriSETA client 4 learners 1100.00 1200.00
Other SETA clients * None 1350.00 1450.00
Not contributing Skills development levies None 1550.00 1650.00
HACCP awareness (1 day)
AgriSETA client 4 learners 450.00 550.00
Other SETA clients * None 650.00 750.00
Not contributing Skills development levies None 850.00 950.00
HMS / HACCP or GMP / HACCP (4 days)
AgriSETA clients
Abattoir hosting the course 4 learners 1750.00 2150.00
Other abattoirs 2 learners 1750.00 2150.00
Veterinary Public Health 2 learners 1750.00
IMQAS 2 learners 1750.00
Other SETA clients”
Abattoir hosting the course 2 learners 2220.00 2320.00
Other abattoirs None 2420.00 2590.00
Any client not contributing Skills development levies None 2420.00 2590.00
LEARNERSHIPS
National certificate: General abattoir processes | 13750.00 | 16500.00
Notes:
b Travel cost: R2.00 per km
2 Request funding from your SETA or claim in terms of your submitted workplace skills plan

All prices quoted are in ZAR and excluding 14% VAT




ABATTOIR PRODUCTS
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AFRICAN HIDE TRADING CORPORATION

Springbok Trading (Pty) Ltd and African Hide Trading have combined together to
form adynamic and well recognised company as a major buyer of all cow hides,

sheep skins,

game skins, wool and horns.

Tel: 041 405 7000
Fax: 041 461 2357
E-mail: info@aht.co.za

DELUXE CHEMICALS

Deluxe Chemicalsis alarge chemical manufacturer in South Africa, operating in
South Africa and neighbouring countries.

Since 1990, Deluxe Chemicals has grown into a major role player in the manufacture
and sale of industrial detergents and disinfectants. Right from the start, Deluxe
Chemicals has prided itself on producing top quality products specially formulated to
improve hygiene in the food, beverage, laundry, institutional & industrial industry.
With this background, Deluxe Chemicals was able to achieve SO 9001:2000 listing
in avery short time, because of the high quality standards that were already in place.

Many of their products sold into the food industry hold the SABS 1828 or 1853
marks, which relate specifically to ensuring safety for use on food contact surfaces.
All their disinfectants are registered with the SABS per the compulsory specification
as published in the Government Gazette No. 19999 dated 14 May 1999.

With their dedicated team, the company has more than 60 years of experience in the
chemical industry. Customer support and back up service is considered atop priority,



which involves assisting their customers fully with every aspect of the use of their
products in awide range of applications including food factories, laundries and
institutional outlets to name afew. Deluxe Chemicals are in constant contact with
overseas technology and devel opment, and have their own development and
microbiological |aboratories. Deluxe Chemicals are able to manufacture a wide range
of powder and liquid products in their modern factory based in Jet Park.

Deluxe Chemicalsis still small enough to give personal service, but large enough to
professionally handle the toughest cleaning problems, using the latest overseas
technology.

Contact Person: Mr Jannie Viljoen

Tel: 011 397 3299
Fax: 011 397 3315

DIVAC cc

ABATTOIR FPLANT AND PROJECT DESIGN ENGINEERS

DIVAC

DIVAC are abattoir plant and food processing engineers, with experience in
processing plant design and construction according to SA, EU and USDA Export
standards. They design, develop and supply specialised equipment, plan and design
by-product, chilling and freezing facilities and handle projects of ostrich, red mezat,
venison, fish, de-boning etc.

Td: 044 874 2720
Fax: 044 874 2747
E-mail: divac@pixie.co.za

EasiMeat

EASIMEAT

UCS Software' s EasiM eat solution, developed for the South African meat industry, is
developed upon Microsoft Dynamics NAV.

UCS Softwar e is the leading provider of Enterprise Resource Planning solutionsin
the South African meat industry.



EasiM eat has already implemented innovated key business processes at severa large
South African meat companies — The right solution guaranteed to generate positive
results.

EasiMeat isafully integrated I T application for the handling of production,
administration and management information in one system.

EasiM eat coversthe full spectrum from ‘gate to plate’ . In the meat industry, marginal
earnings on large volume production are essential to total earnings.

EasiM eat will assist in maximising these margins with features like: Traceability,
Stockkeeping Units, Age Analysis, circulating input costs proportionately to unit costs
or weight and deboning. EasiM eat has fully integrated data collection functionality,
including: Settlements, General Ledger, Cash Book, Sales Management, Purchases
and Payables, Inventory, Fixed Assets, Plant and Fleet Maintenance, Deboning and
Processing.

Contact Person: Gary Shandler
Td: 011 421-4800
Fax: 011 421-4999
Website: WWW.ucssoftware.co.za
E-mail: gary.shandler@ucs-software.co.za
] iD
= G MPBasic ™ &

The GMPBasic ™ Patented Livestock Traceability and Management Program has
been developed for the South African Livestock Industry.

The program accommaodates the | atest technology, not excluding the producers that
do not have access to technology. The full audit trial could start with a manual
capturing process, GMPBasic™ Manual Passport for livestock, off line CD to
download CD to local computer and online facility viathe internet and central
database.

The program addresses and includes three important aspects of high importance to the
agricultural industry and food safety.

Good Management Protocols

The program is easy to use, with protocols promoting good management of livestock
by collecting important information and capturing processes that will benefit the
producer financialy, such as: - Regular weight of animals —to calculate average
weight gain-Recording of treatments and veterinary pharmaceutical product uses,-
Recording of progeny events- Medical history-Traceability, proof of ownership and
movement, control and stock theft - The ability to generate a dispatch record per
individual animal with the Animal history to the next owner electronically and
manually, by printing out the dispatch note, produces an audit trial of the animal’s
history. The farmer, who would like to take a DNA sample of his animal, could send



thisto the DNA library for proof of ownership when needed.

Traceability, proof of ownership and movement.

Control and stock theft, As every animal isuniquely marked with atamper evident
visual animal ear tag and change of ownership are recorded on the system, this
movement can be monitored to the next location from place of origin. Online
verification viathe internet could assist the stock theft unit, Veterinary officials, Law
enforcement officersin online verification.

Bio-security Notifiable and erosion diseases

Notifiable diseases could be recorded online and proactive response could take place.
Erosion disease could be flagged on the system and managed. This could protect
prospective buyer against financial lossesin future.

GMPBasic™ s available from the internet to the farmer, producer, free of charge,
not license fee.

Contact Rachelle: 0836307181 — www.gmptags.co.za

JARVIS PRODUCTS CORPORATION RSA (PTY)LTD

Jarvis products have been known to the abattoir industry for more than 15 years for quality equipment.
Jarvis provides a complete range of equipment required for the beef, sheep, pig, poultry and ostrich
industry.

Contact person: Mr Ben Myburgh

Tel: 0119746776/ 9

Fax: 011 974 6802

E-mail: jarvissa@yebo.co.za
]ohn soanersey %

JohnsonDiver sey

JohnsonDiver sey isaworld leader in providing hygiene solutions customized to suit
your needs. At JohnsonDiversey we believe in the importance of establishing and
maintaining strong relationships with our customers. Our unrivalled spread of
cleaning and hygiene products (all SABS approved) and systemsis as comprehensive
asit isfocused. We have an in-depth understanding of the unique demands of the red
meat industry and as such go beyond clean to look for ways of enhance reputations,
building and protecting brands and maintaining the highest standards of food safety



(SecureCheck), efficiency and cleanliness.

Contact: Peet Grobler — Technical Manager
Email ; peet.grobler@johnsondiversey.com
Cdl: 083 301 8033

Contact: Geoff Bayman — National Sales Manager
Email geoff.bayman@johnsondiversey.com
Cdl: 083 263 8945
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KENTMASTER SA (PTY)LTD

Kentmaster has been providing the meat industry with quality built carcass cutting tools and saws for
over 50 years.

Contact person: Mr John Berrington / Mr Renier Burger

Tel: 011 455 3748

Fax: 011455 3749

Website: www.kentmaster.com
E-mail: kentmaster@mweb.co.za

PATH PLASTICS

A Divisson of Path Trading Co

PATH PLASTICS was established in 1996 to fullfill arole asthe supplier of high
rotationally moulded plastic products to industry in the Western Cape, with special
emphasis on the Food Processing Industries, following the philosophy of supplying
innovative, high quality solutionsto its clients' needs, ensuring that products
produced are well priced, meet the client’s exacting standards and are delivered on
time.

The current product line, produced from tooling that have been designed and
developed by Path, includes a variety of products used in the general food processing,
fishing, materials handling & pharmaceutical industries, and consist of arange of
bulk bins, insulated bulk bins, crates, boxes and containers, aswell as pallets,
trolleys, drums & tanks, floats, and the latest innovative additions to the range:-



PLASTIC LOCKERS and the ROL PAC - a unigue mobile packing / shelving unit
that is very robust, very hygienic & modular with various configurations, to take the
place of metal roll cages and storage units.

ol 021 551 9191/2/3

Fonc 021 551 9190

E-mail- sales@pathplastics.co.za

Web: ' www.pathplastics.co.za
.@

UNITEMP

Unitemp's new testo 205 is a robust food penetration pH / C° meter. It has aunique
combination of a pH penetration tip and atemperature probe in an ergonomically
designed, one hand instrument for accurate and fast termperature compensation.

Tel: 021 762 8995 (Cape)
Tel: 011 392 5989 (Gauteng)
Website: WWW.unitemp.com
E-mail: ph4rmaa@unitemp.com

[JPFRONL..

UPFRONT INSTRUMENT DISTRIBUTORS (U.I1.D.)

UPFRONT INSTRUMENT DISTRIBUTORS (U.1.D.) ( Previously Status
Instrument cc) is an established company with the aim of providing the perishable
product market with all the measuring instruments required.

UID isthedistributor for the Ebro range of products, imported from Germany, and
the locally manufactured wireless Ter mol ogtemperature monitoring system.

The Ebro range consists of portable thermometers, ph meters etc, including data
logging equipment for these parameters.

Data logger s measuring temperature and pressure, as required for the BSE graduation
isavailable.

The Termolog product is designed for temperature monitoring in cold and freezer
rooms.



We supply water proof equipment, specific designed for abattoir conditions.

With aimost 20 years of experience in thisfield, we trust to continue with the service
to you and the industry.

Td: 011 475 6983
Fax: 011 475 6983
E-mail: statusin@mweb.co.za

\\ \

Van Vliet de Wet & Partners are consulting engineers who have for more than 35
years been involved in the planning, design and construction of plant and equipment

for abattoirs, deboning facilities and the meat industry in general both locally and
internationally.

Td: 011 482 2290
Fax: 011 726 6252
E-mail: vanvliet@yebo.co.za

VAN VLIET DE WET & PARTNERS






