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BOODSKAP 

 
Die rooivleisabaƩoirbedryf 

het die afgelope jare in‐

grypende veranderings onder‐

gaan wat hoë eise aan ab‐

aƩoirbestuur stel, maar ter‐

selfdertyd het dit ook tot 

betekenisvolle ontwikkeling 

en vooruitgang in die bedryf 

gelei. Die RVAV, as geregis‐

treerde opleidingsinstansie, 

speel ‘n sleutelrol om hierdie 

ontwikkelings en kundigheid 

by abaƩoirs te vesligg deur 

die volgehoue oordrag van 

kennis en vaardighede t.o.v. 

Higiënebestuur of Goeie 

Vervaardigingspraktyke & 

HACCP kortkursusse Afvalbestuur‐riglyne en verdere 

navorsing Implementering‐en ondersteuningsdienste 

ten opsigte van Higiënebestuursisteme soos voor‐

geskryf deur die Wet op Vleisveiligheid, 2000 (Wet 

no. 40 van 2000)  

 

Verskeie ander leerlingskappe, kortkursusse en 

ondersteuningsdienste. OnaĬanklike vleisinspeksie 

en die finale aanwysing van ‘n agentskap is in ‘n ge‐

vorderde stadium, die uitreiking van die nuwe Ver‐

bruikerswet word binnekort verwag, die goedkeuring 

van die nuwe Statutêre Maatreël en die afrondiging 

van die Nasionale AbaƩoir Evalueringskema is ver‐

dere verwikkelinge wat eersdaags ‘n nuwe era in die 

bedryf gaan inlei. 

 

Die RVAV bly steeds toegewy om ons lede se belange 

te dien en beskerm en streef daarna om ons be‐

trokkenheid tot die totale bedryf uit te brei.  

Ons maak graag staat op u voortgeseƩe ondersteun‐

ing en hoop dat 2011 ‘n baie voorspoedige en 

geseënde jaar sal wees. 
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MESSAGE 

 

The red meat abaƩoir industry experi‐
enced radical changes during the re‐
cent years which demand high chal‐
lenges to abaƩoir management, how‐
ever it also resulted in significant de‐
velopment and progress in the indus‐
try.  
 
The RMAA, as registered training insƟ‐
tuƟon, plays a keyrole in order to es‐
tablish these developments and 
knowledge at abaƩoirs by way of the 
conƟnuing transfer of technology and 
skills with regard to Hygiene manage‐
ment or Good Manufacturing PracƟc‐
es and HACCP short courses  

 
Waste management guidelines and further research 
ImplementaƟon and support services with regard to 
Hygiene Management Systems as prescribed by the 
Meat Safety Act, 2000 (Act no 40 of 2000) 

Different other learnerships, short courses and support 
services Independent meat inspecƟon and the final 
assignment of an agency is in an advanced stage, the 
release of the new Consumer ProtecƟon Act is expected 
soon, the approval of the new Statutory Measure and 
the announcement of the NaƟonal AbaƩoir RaƟng 
Scheme are further developments which will introduce 
a new era in the industry shortly. 
 

The RMAA stays commiƩed to protect our members’ 
interests and strives to expand our involvement 
through the enƟre industry.  

We rely on your conƟnuing support and trust 2011 will 
indeed be a very prosperous and blessed year. 

N O V  /  D E C  2 0 1 0  

Tel:  012 349 1237/8/9  -  Fax: 012 349 1240 - E-mail: gerhard@rmaa.co.za 

NEEM KENNIS!! 

KONFERENSIE EN KONGRES 2011 
LORD CHARLES HOTEL, SOMERSET-WES 

11 – 13 MEI 2011 
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Die RVAV ontvang gereeld versoeke om behulpsaam te wees met die 
bepaling van salarisskale in die abaƩoirbedryf of om riglyne te verskaf 
oor die Standaard Industrie Klassifikasie (SIC) kodes waarin die ab‐
aƩoirbedryf werksaam is, of  posgrade en personeelkomponente in 
hierdie bedryf.    Die RVAV het ‘n stel riglyne saamgestel ten einde die 
verskillende werkstasies in die abaƩoir te kategoriseer. 
 
Die aangehegte vraelys het ten doel om toepaslike inligƟng te versa‐
mel en abaƩoireienaars word vriendelik versoek om dit te voltooi en 
voor 10 Januarie 2011 aan hierdie kantoor terug te stuur na  
luna@rvav.co.za of faks na 012 – 3491240.  Hierdie inligƟng sal einde 
Januarie 2011 aan deelnemende abaƩoirs beskikbaar gestel word. 
 
Hierdie vraelys poog ook om die omvang van opleiding in die bedryf 
te bepaal ten einde: 

 terugvoer te verskaf t.o.v. die spandering van opleidingsfondse 

 die behoeŌes binne die sektor te bepaal 

 
Laai asb.. die salarisskale vorm hier af: hƩp://www.rvav.co.za 

 

 

INVESTIGATION INTO SALARY SCALES IN 

THE RED MEAT ABATTOIR INDUSTRY 
 

The abaƩoir industry is an employer 
in the Agricultural Sector and the 
Training Authority (AgriSETA), Cer‐
Ɵficate Nr 20/AgriSETA/1/07/05 as 
gazeƩed in Government noƟce Nr 
656 (1 July 2005) in terms of the 
Skills development Act (Act 97 of 
1998).  The following Standard In‐

dustry ClassificaƟon codes (SIC) refers to the abaƩoir industry: 

 30111 Slaughter, dressing and packaging of livestock 

 30117 Slaughter, dressing, packaging and processing of Os‐
trich products 

 
The RMAA regularly receives requests to assist abaƩoirs with the 
determinaƟon of salary scales or to provide guidelines for the 
Standard Industry ClassificaƟon (SIC) codes in the abaƩoir indus‐
try or job grades and personnel components for abaƩoirs.  The 
AssociaƟon has developed a set of guidelines to categorize the 
various work posiƟons in the abaƩoir.   
 
The quesƟonnaire aƩached aims to gather applicable informaƟon 
and abaƩoir owners are kindly requested to complete and return 
it to this office to luna@rmaa.co.za or fax no 012 – 3491240 be‐
fore the 10th of January 2011.  This informaƟon will be available to 
parƟcipaƟng abaƩoirs at the end of January 2011. 
 
We have also used this opportunity to determine the extent of 
training coverage in the sector to: 

 firstly be able to provide feedback on the expenditure of 
training funds 

 secondly determine the needs within the sector 

 
Please download the survey forms from hƩp://www.rmaa.co.za 

 
ONDERSOEK NA SALARISSKALE IN 

DIE ROOIVLEIS ABATTOIRBEDRYF 

 
Die abaƩoirbedryf is n 
werkgewer in die Landbou 
Sektor en Sektorale Opleiding 
(AgriSETA) SerƟfikaat nr 20/
Agriseta/1/07/05 soos af‐
gekondig in Goewerment ken‐
nisgewing nr 656 (1 Julie 2005) 

in terme van die Vakvaardigheidontwikkelingwet (wet 97 
van 1998).  Die volgende Standaard Industrie Klassifikasie 
(SIC) kodes het betrekking op die abaƩoirbedryf: 

 30111 Slag dressering en verpakking van lewende 
hawe 

 30117 Slag, dressering, verpakking en prosessering van 
volstruisprodukte 

NOTICE!! 

CONFERENCE & CONGRES 2011 
LORD CHARLES HOTEL, SOMERSET-WEST 

11 – 13 MAY 2011 
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SAVPHA (South African Veterinary Public Health  

AssociaƟon)  

Veterinary Public Health PracƟƟoners at Provinces realized that 
their profession is not represented as a para‐veterinary group 
within Veterinary Services, hence the decision to formulate a 
structure which will advance maƩers relaƟng to their professional 
development. SAVPHA was formed and held their first AGM on 
the 8th of March 2007 at Pretoria where the execuƟve commiƩee 
was elected.  
 
 
 
 
 
 
 
 
This year, on 27 & 28 October, SAVPHA held its 3rd annual con‐
gress as well as the 2010 Annual General MeeƟng at Bentleys 
Country Lodge in Pretoria. It was a huge success and topics dis‐
cussed during the congress included: 
 

 An overview of Veterinary Public Health – Dr TerƟus Bergh 

 Knowledge of stakeholders and meat hygiene in relaƟon to 
game farming pracƟces – Mr Leon Bekker 

 The effect of Modified Atmospheric Packaging (MAP) and 
spoilage bacteria on the growth of E coli O157:H7 and 
Staphylococcus in minced beef – Theon Du Preez 

 RiŌ Valley Fever – Dr Sarah Mutsinze 

 Bridging the gap between abaƩoir and bio‐secure com‐
posƟng fermentaƟon operaƟon – Piet Kruger 

 Mobile abaƩoir or Emu slaughtering – Alex Broxham 

 CoordinaƟng CommiƩee for Meat Industry Training 
(CCMIT) – Neels Nell 

 Animal Welfare – Celeste Houseman 

 Illegal slaughtering – can we turn a blind eye? – Neville 
DisƟn 

 
During the AGM the new EXCO was elected with Mr Muzi Nkosi 
from North West Province Veterinary Public Health as the chair‐
person and Mr Neville DisƟn from Northern Cape VPH as the 
Deputy Chairperson. The Secretary (Ms Dudu Mabanga) and 
Treasurer (Ms Susan Wannenburg) both from VPH Mpumalanga 
were re‐elected in their posiƟons. Ms Vanessa Clark from VPH 
Gauteng was elected as Deputy Secretary. The three addiƟonal 
members elected are: Mr Wally Derbyshire from VPH Free State, 
Mr Dirk Uys from VPH Mpumalanga and Ms Mariana Du Toit from 
the RMAA.  

 
The SAVPHA website offers a wide range of regularly updated 
interesƟng topics as well as a discussion forum. Various legisla‐
Ɵon as well as the latest HAS forms and newsleƩers from the 
meat industry can be downloaded from the website.  
 
Various links are available to important websites relaƟng to the 
meat industry. Photos from the last two congresses can also be 
viewed on the website. 
 
Any person from the meat industry wishing to adverƟse a special 
event on the SAVPHA website at www.savpha.com is welcome to 
contact mariana@rvav.co.za for arrangements in this regard. 

F O O D   S A F E T Y    
A U D I T O R S   C O U R S E  

 

Availability of informaƟon has resulted in con‐

sumers becoming more aware of where the 

products they buy come from and as a result are demanding a safe 

and quality product.  This awareness is puƫng pressure on food 

producƟon plants to improve their processes and to implement 

systems that will ensure the safety and quality of their products. 

 

Any food safety or quality management system, be it the Hygiene 

Management System required by the Meat Safety Act of 2000 (Act 

40 of 2000) or any of the ISO systems, requires regular and detailed 

audits to ensure adherence to the system’s requirements and pro‐

cedures. 

 

The Food Safety Auditors 

Course will provide the 

learner with the necessary 

tools and guidelines to con‐

duct effecƟve audits.   

 

The programme has been designed to maximise the pracƟcal com‐

ponent of the audiƟng funcƟon.  Learners will be required to per‐

form a variety of pracƟcal exercises, including team work prepara‐

Ɵon, planning and checklist development etc.  Learners will also be 

given the opportunity to conduct an actual audit including the 

wriƟng of findings, determining of finding severity, preparing / pre‐

senƟng audit analysis and report. 

 

Upon compleƟon of this course the 

learner will be able to conduct audits 

effecƟvely against relevant legisla‐

Ɵon and standards. 

 

 

 

 

 

 

 

Contact AST for more informaƟon 

ast@rvav.co.za; Tel: (012) 349‐1237/8; Fax (012) 349‐1240 

Month (2011) Province 

22 – 25 February 2011 Gauteng 

24 – 27 May 2011 Kwazulu Natal 

5 – 8 July 2011 Western Cape 

20 – 23 – September 2011 Free State 

25 – 28 October 2011 Eastern Cape 
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PRYSINLIGTINGSTELSEL 
 
Die Rooivleisabattoirvereniging streef daarna 
om ‘n databasis van historiese en huidige pryse 
te implementeer en te onderhou, wat noodsaak-
lik is vir beplanning- en ontwikkelingsdoeleindes. 
Die primêre doelstelling is om intyds akkurate en 
relevante inligting beskikbaar te stel wat tot 
voordeel van die abattoirindustrie kan dien. 
 
Die prysinligtingverslag word een keer per week 
vrygestel. Alle deelnemende abattoirs sal ‘n 
gratis verslag ontvang.  Nie-deelnemende  
abattoirs en intekenaars kan die verslag aank-
oop teen ‘n bedrag wat van tyd tot tyd bepaal 
word. 
 
 

PRICE INFORMATION  
SYSTEM 
 
The RMAA strives to create and maintain an 
information system containing relevant and  
historical data essential for planning and devel-
opment purposes. The primary objective is to 
timeously release accurate and valid information 
to the benefit of the South African abattoir indus-
try. 
 
The price information report is released once a 
week. All participating abattoirs will receive a 
report, free of charge. A fee determined from 
time to time, is payable by non-participating 
abattoirs and all subscribers. 
 

 
 
 

Visit the RMAA website at 

www.rmaa.co.za 

 

 

 

 

 

 

Besoek die RVAV webtuiste by 

www.rvav.co.za 

      HMS/HACCP SKILLS PROGRAMME 

Food safety and quality is a worldwide concern.  The South Afri‐

can government has promulgated legislaƟon that provides stand‐

ards and guidelines with regard to 

the Hygiene Management System 

that will, if implemented and 

maintained correctly, ensure that the quality of your 

product is excepƟonal.  AddiƟonally the implementaƟon 

of HACCP in your facility will reduce the risks and hazards 

related to your product.   

 

It is important for your workers, especially hygiene man‐

agers, to understand the various food safety systems and 

their impact on your product and facility as well as their 

role in adhering to and maintaining the systems.  The 

following areas of learning are addressed: 

 

 LegislaƟon requirements for a Hygiene Management System 

 The integraƟon of HMS with other food safety and quality management systems; 

 The fourteen Hygiene Management Pro‐

grammes as required by the regulaƟons 

 The documentaƟon required for the implemen‐

taƟon of HMS; 

 The audiƟng requirements for the HMS 

 ImplementaƟon of the twelve HACCP stages 

 

Contact AST for more informaƟon 

ast@rvav.co.za; Tel: (012) 349‐1237/8; Fax (012) 349‐1240 

Month (2011) Province 

15 – 18 February 2011 Gauteng 

15 – 18 March 2011 Western Cape 

12 – 15 April 2011 North West 

17 – 20 May 2011 Eastern Cape (Port Elizabeth) 

21 – 24 June 2011 Mpumalanga 

19 – 22 July 2011 Kwa Zulu Natal 

16 – 19 August 2011 Limpopo 

13 – 16 September 2011 Free State 

18 – 21 October 2011 Northern Cape 

15 – 18 November 2011 Eastern Cape (East London) 
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O C C U P A T I O N A L   H E A L T H   A N D   S A F E T Y   C O U R S E  
 

The OccupaƟonal Health and Safety Act, 1993 requires the employer to provide and maintain, as far as possible, a work environment that is 

safe and risk free for the employees and their health.  In order to create this environment employers have to implement and maintain an 

OccupaƟonal Health and Safety Management System that idenƟfies risks and hazards and provides guidelines on correcƟng non‐

conformances as well as adherence to legislaƟon.  The following areas of learning are addressed: 

 OccupaƟonal Health and Safety LegislaƟon 

 Risk and Hazard IdenƟficaƟon and Analysis 

 IntroducƟon to the OccupaƟonal Health and Safety Management System  

 

 

 

 

 

Contact AST for more informaƟon 

ast@rvav.co.za; Tel: (012) 349‐1237/8; Fax (012) 349‐1240 

 

 

E N V I R O N M E N T A L   S T A N D A R D S   C O U R S E  
 

Environmental awareness has placed pressure on the abaƩoirs to adjust their processes and procedures. In order for abaƩoirs to do this, 

they need understand the environmental standards and relevant legislaƟon that need to be considered.  The following areas of learning are 

addressed: 

 Environmental LegislaƟon and Standards (including ISO 14001) 

 Environmental Systems and their operaƟon processes 

 IdenƟficaƟon and management of risks and hazards 

 Roles and responsibiliƟes with in the Environmental Management System 

 

 

 

 

 

 

 

Contact AST for more informaƟon 

ast@rvav.co.za; Tel: (012) 349‐1237/8; Fax (012) 349‐1240 

Month (2011) Province 

8 ‐ 11 March 2011 Gauteng 

10 ‐ 13 May 2011 Western Cape 

23 ‐ 26 August 2011 Free State 

4 ‐ 7 October 2011 Eastern Cape 

Month (2011) Province 

8 ‐ 11 February 2011 Gauteng 

29 March ‐ 1 April 2011 Eastern Cape 

7 ‐ 10 June 2011 Western Cape 

2 ‐ 5 August 2011 Free State 

8 ‐ 11 November 2011 Northern Cape 
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ROOIVLEIS ABATTOIR VERENIGING 

KONFERENSIE EN KONGRES 2011 

 

11 - 13 MEI 2011 
 

LORD CHARLES HOTEL 

SOMERSET-WES 
 

Die 2011 RVAV Konferensie en Kongres program sluit die volgende, onder ander, in: 

 

SPREKERS 
 

Mnr Bill Marler – Marler Clark Attorneys 

Impak van die Wet op Verbruikersbeskerming 

 

Dr Gideon Brückner – OIE 

Suid-Afrikaanse Uitdagings in die Internasionale Vleisbedryf 

 

Prof Kobus van der Walt – University of North West 

Verantwoordelikheid van Neweprodukbestuur in die bedryf 

 

Mnr Ernst Janovsky – ABSA 

Ekonomiese Vooruitskouing vir die Vleisbedryf 

 

BORGE 
 

Jarvis 

LTL Products and Consultants 

Pick n Pay 

PSG Konsult – Pretoria Oos 

 

VLEISBORGE 
 

Roelcor 

Mosstrich 

Chalmar Beef 

Winelands Pork 

 

 

Pretoria East/Oos 


