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1. RMAA BACKGROUND 
 

The RMAA (Red Meat Abattoir Association) is a representative forum for abattoir owners in South Africa. The 
abattoir industry is responsible for the conversion of livestock to meat. This process remains critical to ensure a 
safe and wholesome product to consumers. The Meat Safety Act, 2000 (Act no. 40 of 2000) addresses measures 
to promote the safety of meat and animal products and to establish and maintain Essential National Standards in 
respect of abattoirs. 
 
The RMAA is an independent membership-based organisation, which was established in February 1991. Prior to 
the deregulation process, the abattoir industry comprised mainly of larger abattoirs with high throughput. The 
deregulation process resulted in an increase in the number of high and low throughput abattoirs.  
 
MEMBERSHIP BENEFITS 
 
The Red Meat Abattoir Association is a representative organisation for the red meat abattoir industry.  Membership 
to the RMAA is voluntary and the benefits include: 
• One day slaughter technique training provided at no cost. 
• The following services are provided to RMAA members at preferential rates or with funding procured on 

behalf of the industry: 
o Slaughter technique training 
o Slaughter assistance 
o HMS implementation and support 
o HAS Audits 
o Operational support 
o Support Services 
o Skills programme training 
o Learnerships  

• Attendance of annual congress - 1st attendee free; 2nd attendee at a reduced cost 
o During the conference abattoir and industry related subjects are presented by knowledgeable 

speakers.  Visit our website for the 2010 conference presentations. 
• Access to technical information 
• Access to specialised personnel 
• Representation of industry interests on governmental and industry boards and organisations (See 

Representation 4.5) 
• Advertising in the RMAA diary and newsletters at reduced costs 

 
 
2. MISSION 
 

We serve abattoir owners by: 
 
• providing specialised training and technical support, 
• distributing relevant information and 
• representing owner’s interest 
 
to secure standards of meat safety and quality to the benefit of the red meat industry and the consumer. 

 
 
3. STRATEGIC OBJECTIVES 
 

• Promote meat safety and Essential National Standards as provided for in the Meat Safety Act, 2000 (Act no. 
40 of 2000). 

• Provide applicable training to ensure the highest standards of animal handling and meat safety and quality. 
• Contribute to the development and implementation of hygiene management programs in abattoirs. 
• Participate actively in the establishment of the skills development framework in the meat industry. 
• Represent the interests of members on forums relating to the abattoir industry. 
• Assist in the enhancement of meat hygiene awareness in rural communities. 
• Create an environment conducive to the continuing education of abattoir personnel. 
• Liaise with governmental and private stakeholders in the interest of common goals. 
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4. SERVICES 
 
 
4.1 Training 

 
SKILLS PROGRAMMES: 
 
Generic Programmes 
 
• HMS & HACCP 
• GMP & HACCP 
• Food Safety Auditors Course 
• Food Safety Management Systems (FSMS) Awareness 
• Hygiene Awareness 
• Environmental Standards 
• Occupational Health and Safety 
• HIV Awareness 
• Basic Business Principles 
 
Abattoir Specific Programmes 
 
• Animal Handling 
• Basic Introduction to the Abattoir Industry 
• Deboning – Beef, Pork and Small Stock 
• Introductory Abattoir Hygiene 
• Meat Inspection 
• Slaughter Programme – Beef, Pork and Small Stock 

 
LEARNERSHIPS: 
 
• National Certificate in General Abattoir Processes 
• Further Education and Training Certificate in Meat Examination 
• Further Education and Training Certificate in Meat Classification 

 
 
4.2 Food Safety Management 
 

• Pre-requisites and HACCP 
• Implementation 
• Verification 
• Document preparation review 
• Audits (HAS & pre-assessment) 

 
 
4.3 Technical Services 

 
Technical support services: 

 
• Abattoir layout 
• Abattoir operation 
• Abattoir start-up 

 
Operational support services 
Effectiveness of stunning 
Obtain and implement new technology 
Abattoir plans 
Background and application of the Meat Safety Act 2000 (Act no. 40 of 2000) and regulations 
Export requirements 
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Associated services: 

 
• Microbiological analysis 
• Environmental standards and control 
• Abattoir design 
• Hygiene management systems 
• Cleaning and disinfection 
• Equipment 
• Slaughter services 

 
 
4.4 Information 

 
Update and maintain a database 

 
• Price information 
• Provide industry and government with relevant statistics: 

o Registered abattoirs 
o Member abattoirs 
o Slaughter statistics 
o Condemnations 

 
National and regional meetings to update abattoir owners 
Handbooks 
Forums: operation and standards of the meat industry 
 

 
5. INDUSTRY  REPRESENTATION 
 

The board and management represent the abattoir industry on the following forums: 
 
• Red Meat Industry Forum (RMIF) 

o Red Meat Research and Development Trust (RMRDT) 
o Welfare Co-ordination Committee 

• International Meat Quality Assurance (IMQAS) 
• Department of Agriculture, Forestry and Fisheries (DAFF) 

o National Abattoir Rating Scheme Workgroup (NARS) 
o Meat Classification Standards Committee 
o Abattoir Industry Advisory Committee (AIAC) 
o Coordinating  Committee for Meat Industry Training (CCMIT) 
o Livestock and Animal Feeds Industry Liaison Committee 

• AgriSETA (SETA for Agriculture) 
• SAPPO 

o National Pork Health Monitoring Committee 
• South African Veterinary Public Health Association (SAVPHA) 

 
 
5.1 Red Meat Industry Forum 

 
The Red Meat Industry Forum was established in 1994 when the Agricultural control boards were disbanded. The 
Red Meat Industry Forum of South Africa represents all the nationally representative role-player organisations in 
the Red Meat industry and conducts its affairs according to its Constitution.  
 
The affairs are managed by a Management Committee of five members nominated by the RMIF Council of all the 
member organisations. The industry determined a need for the continuation of some essential functions previously 
executed by the now disbanded Meat Board.  
 
Initially some of these functions were executed by the South African Meat Industry Company funded by the Meat 
Industry Trust and later jointly by Industry and the Meat Industry Trust. The RMIF applied to the Minister of 
Agriculture for Statutory Measures and from the 5th November 2005 the industry functions have been funded by a 
Statutory Levy collected and managed on behalf of the industry by the Meat Statutory Measure Services. During 
the latter part of 2008 the RMIF reallocated the functions of the industry.  
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The Red Meat Industry Forum has the following focus areas: 
1. Animal Health and Bio Security  
2. Information gathering and dissemination  
3. Residue Monitoring  

§ Commercialising the Emergent Sector.  
§ Production improvement. 

4. Utilization of the Carcass and New Products  
5. Good Management Practices.  

§ Compliance with Legislation  
§ International Trade 

6. Training  
7. Compulsory Standards for Manufactured Products  
8. Traceability.  
9. Generic Promotions 

 
 
5.2 Red Meat Research Development Trust  

 
The Red Meat Research and Development Trust was established to administer research funds from the residual 
funds from the disbanded Meat Board. 
 
The same trustees administer the trust as the Meat Industry Trust, three trustees nominated by the Red Meat 
Industry Forum and three Ministerial appointees. 
 
The RMRDT capital is invested and the annual returns are available for research funding for the following year. 
Annually a request for Research Projects for funding of projects according to specific focus areas is circulated to 
the various research institutions. 
 
The research requests and protocols are evaluated and the projects prioritized by two planning committees, one for 
Cattle and Small stock and the other for Pigs. 
 
 

5.3 Meat Industry Trust 
 

The Meat Board collected statutory Levies from the industry to fund their activities and during the process built up 
considerable reserves. Once the decision had been taken to disband the control boards the Board of Directors 
approached the Minister of Agriculture at the time to transfer the residual Meat Board funds into two Trusts; namely 
the Meat Industry Trust for the funds to be utilized to the good of the entire red meat industry, and the Red Meat 
Research and Development Trust to fund red meat research projects. It was agreed that the Meat Industry would 
nominate three trustees and the Minister would nominate an additional three trustees to administer the funds. The 
Trust deeds specify that the capital should not be eroded and only the returns on the investments to be expended. 
Applications can be made to the trust for the funding of red meat specific projects for evaluation on the merits there 
of by the Trustees. Trust meetings are held routinely to evaluate investment portfolios and to evaluate applications 
for funding 

 
 
5.4 Meat Statutory Measure Services 
 

The MSMS, an organisation incorporated under section 21 of the Companies Act was established on 16 August 
2007 to manage the administration and enforcement of the Red Meat Levy Notices. Its elected directors represent 
SAFA, RPO, NERPO, AMIE, SAMPA, SACU, SHALC, NFMT, SAPPO, RMAA, SAFLA and LABOUR. 5 elected 
directors form the Executive Committee. Present Chairman Mr Tim Davidson and Vice- Chairman Mr Arnold Brand. 
The MSMS oversees the three Red Meat Industry statutory measures relating to registration, keeping of records 
and rendering of returns as well as the levy collection. These functions also include statistics and financial aspects 
of the levies. The MSMS employed a private company Red Meat Levy Administration (Pty) Ltd. to execute the 
administrative component entailed in the above functions. In addition the MSMS has formed a Compliance 
Committee to install and enhance compliance with legislation and adherence to rules and regulations concerning 
relevant red meat matters. An experienced team of senior legal advisors is employed on an ad-hoc basis to enforce 
legal compliance.  
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5.5 National Abattoir Rating Scheme Workgroup 

 
5.5.1 The National Abattoir Rating Scheme Background 

 
The evaluation or audit of abattoirs in terms of the Meat Safety Act and the applicable regulations is of major 
importance to ensure national standards of facilities registered for this purpose.  Meat and meat products are 
marketed and transported throughout the country.  The provincialization of control over abattoir matters has 
necessitated national standards of abattoir evaluation. 
 
The new regulations promulgated in September 2004 introduce the concept of regular audits in terms of the 
Hygiene Assessment System (HAS). The Hygiene Assessment System is a Nationally Standardized evaluation 
system which quantifies the standard of Hygiene Management and operation in an abattoir.  
 
The abattoir owner can also make the assessments available to clients as a marketing incentive or in providing 
assurances of food safety compliance. This system already forms the basis of the Star rating for abattoirs in 
Gauteng and the National Certificates for Excellence of the Red Meat Abattoir Association. During the past year 
North West, Eastern Cape and Mpumalanga provinces further participated in a provincial abattoir rating scheme.   
 

5.5.2 The National Abattoir Working Group 
 
A national abattoir rating scheme workgroup was appointed by the Director Animal Health to facilitate a process of 
establishing the National Abattoir Rating Scheme. 

 
During 2010 the Standard Operating Procedure for the National Abattoir rating scheme was finalized, additional 
documentation was prepared to ensure the competency of officers involved with auditing and further changes to 
the HAS documentation was also made after input from the provinces. 
During 2010 six training workshops were held by the National Abattoir rating scheme workgroup. The training 
programme has provided a sound grasp of the provincial  officers  of the HAS evaluations and the requirements of 
the Standard Operating Procedures of the National Abattoir Rating Scheme. 
 
The working group prepared a draft scheme with supporting documents which was reported to the ITCA-
workgroup.  

 
A decision is awaited to formally establish the ABATTOIR RATING SCHEME  under section 12 of the Meat Safety 
Act, 2000 (Act No. 40 of 2000) for rating all abattoirs according to their level of compliance to the requirements of 
the Meat Safety Act and the regulations promulgated there under as measured by the Hygiene Assessment 
System. 
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6. ROUTINE SLAUGHTER TRAINING AND EVALUATION 
 

6.1 Routine Slaughter training (HMP Slaughter and dress) 
 
 
Routine slaughter training is provided to member abattoirs according to 
a monthly programme. Slaughter training is also provided to abattoirs 
based on requests from provincial veterinary officers, even if the abattoir 
is not a member. 
 
In order for routine slaughter training to take place, the abattoir’s 
slaughter practices are evaluated and compared with the standard best 
practice slaughter procedures as regularly updated by the association. 
Deviations are recorded and corrective training is provided by 
experienced training teams. A report is generated and a copy is 
provided to the abattoir which  must be kept as part of the training 
records as pre-scribed in terms of regulation 55(b)(3) under the Meat 
Safety Act, 2000 (Act no. 40 of 2000) as part of the Hygiene Management System.  
 
 
The following abattoirs received training: 

 

SLAUGHTER TECHNIQUE TRAINING 2010 

Province Number of visits Number of slaughter 
personnel trained 

Number of 
Historically 

Disadvantaged 
Individuals trained 

Eastern Cape 11 193 193 
Free State 37 537 533 
Gauteng 58 1059 949 
Kwazulu Natal 13 177 177 
Limpopo 14 182 178 
Mpumalanga 28 398 391 
Northern Cape 26 543 533 
North West 25 379 376 
Western Cape 83 1146 1146 
TOTAL 295 4614 4476 

 



Page 8 of 36 
Annual Report: 2010 

ROUTINE SLAUGHTER TRAINING
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COMPARATIVE FIGURES 2009 AND 2010 

Slaughter Technique Training 2009 Slaughter Technique Training 2010 

Total abattoirs visited: 136  Total abattoirs visited: 295  
Total personnel trained: 2 230  Total personnel trained: 4 614  

 
6.2 Rural Abattoirs 

 
There are a number of rural abattoirs in the country. Programmes are compiled in conjunction with the Provincial 
Departments of Agriculture, whereby small abattoirs,  butchery owners and their workers are gathered at one 
venue where training is conducted. Informal Slaughter Training involves the upliftment of small abattoir owners in 
rural areas or disadvantaged communities by providing: 
 
• Slaughter training in accordance with the slaughtering procedures developed by the RMAA, using available 

resources at the abattoir. These slaughter procedures give the operator or the workers the knowledge and 
skills of slaughtering without causing any damage to the skin and the carcass and also minimizing the extent 
of soiling and possible contamination that can occur during slaughtering. This means added value to the 
quality of the product. 

• Training on the care and storage of abattoir equipment, (e.g.) sharpening of knives and use thereof to ensure 
long life. 

• Hygiene Awareness training is aimed towards creating awareness of the workers regarding hygiene 
requirements when handling/ working with meat to ensure quality and safety of the product. i.e. how to work 
clean with meat. 

• Awareness of safe meat:  People are informed regarding the inspection of meat before it is presented for 
human consumption.  

 
In association with the Northwest Department of Agriculture (VPH) training sessions were held on 22nd July 2010 
and again on 30th September 2010.  During these sessions 24 slaughter operators were trained in beef slaughter 
techniques. The outcome was very positive and the people gained a lot of knowledge and new skills.  
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These new skills should constantly be supervised in order to achieve the required results and the program must be 
an on-going process.  Nine abattoirs joined as members of the association and training will be provided on a 
regular basis. 

 

                       
Mafesi abattoir (Mpumalanga)                                                 Orama (North West) 

 
6.3 Support Services 

 
During the year, the Association received various requests from abattoirs regarding special training needs. 
Although the training department follows a training program as determined at the beginning of the year (according 
to the prescribed guidelines), the training department tries to accommodate all abattoir requests. Routine training, 
as currently being presented, where abattoirs are visited once or sometimes twice a year is insufficient.  Untrained 
abattoir workers could have a significant financial impact on an abattoir in terms of hide damages, bad dressing of 
carcass, unhygienic practices, loss of market share etc.   
 
During an operational support service visit to an abattoir, various aspects of the operations of the abattoir are 
investigated to determine operational efficiency. The purpose of such a service, among others, is to: 
 
• Ensure optimal use of personnel 
• Know where profit is lost/ can be gained 
• Act preventatively 
• Save on repair and replacement costs 
• Increase productivity 
• Increase hygiene and safety 
• Increase product quality and reduce damage 

 
Operational support services are currently available in the form of a once off service per day or an annual contract 
of 4 days. The visit is concluded with the submission of a report to the management and may contain various 
conclusions and suggestions for more efficient operations. The following aspects may be covered as part of 
operational support services: 

 
• Correction of deviations regarding slaughter procedures 
• Daily production record keeping 
• Production statistics 
• Dressing evaluation 
• Hide and skin damage control 
• Offal handling: primary and secondary 
• Promotion and application of technology 
• Answering enquiries regarding technology/ information 
• Control of production procedures 
• Operational impact of regulatory aspects 
• Water & Electricity consumption 
• Cleaning agents usage 
• Saw blade usage 
• Effectiveness of stunning 
• Cleaning & disinfection 
• Equipment 
• Export requirements 
• Environmental standards and control 
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7. FOOD SAFETY MANAGEMENT  
 
7.1 HMS Implementation and Support 
 

Abattoir owners are required to provide the provincial executive officer with a documented Hygiene Management 
System (HMS) in terms of the Meat Safety Act, 2000 (Act no. 40 of 2000).  
 
The HMS comprises the following components: 
 
• Control measures or programmes to monitor identified control points 
• Methods of monitoring or checking these control points 
• Relevant records of observations, checks, measurements or results 
• Sampling programmes for laboratory analyses 
• Corrective actions 
• Hygiene Assessment System (HAS) reports 
• Hygiene Management Programs (HMP’s) for the respective operational procedures at the abattoir 
 
The RMAA assists abattoirs with the preparation for the implementation of a HMS in accordance with the 
regulations and the operating practices at the abattoir by rendering pre-assessment, implementation and 
verification services. 
 
The following clients were assisted with HMS Implementation during 2010: 
 
• Fouriesdrift  
• Boshoff  
• Kakamas  
• Heilbron 
• Thabazimbi  
• Vencor 
• Hope Town 
 
Various abattoirs were assisted in their HMS maintenance process after implementation of the system by following 
up on comments and requests made by auditors and management. Existing complete systems were reviewed and 
in some cases individual procedures and checklists were adapted. 
 

7.2 Sampling & Analysis 
 
Midrand Laboratory Services (MLS) delivers a valuable service to the meat industry by means of a sampling and 
analysis service. Trained RMAA personnel conduct sampling and ensure correct handling until analysis. The 
abattoir receives a complete, confidential and user friendly report from MLS. This service is aimed at assisting 
abattoirs to comply with legal requirements and to determine: 
 
• Effectiveness of cleaning and sanitation 
• Effectiveness of hand washing 
• Effectiveness of hygienic slaughtering procedures 
 
Samples include: 
 
• Microbiological & Chemical water samples 
• Microbiological equipment swaps 
• Microbiological hand swaps 
• Microbiological carcass swaps 
 
Services rendered have been part of the NARS committee audits. 
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7.3 Audits 
 

External audits are often requested by industry as it is a requirement from their customers. A Hygiene Assessment 
of the entire process, procedures, structure and documentation is conducted using the Hygiene Assessment 
System (HAS) to determine the level of compliance with Meat Safety Act & regulations. An audit report is sent 
within 7 working days after completion of the audit. 
 
A 4 day Food Safety Management Systems (FSMS) Auditor/Lead Auditor Training Course was completed by 
RMAA officials, managers as well as the training administrator in November 2010.  
 
The NARS (National Abattoir Rating Scheme) Committee uses the HAS document to audit abattoirs and determine 
their hygiene status. The RMAA has been involved in this process during 2010: 
 

Province Date  Abattoir Evaluated 
Gauteng 21 July 2010 R+R 
Limpopo 24 August 2010 SPIF 
North West 7 September 2010 Marico Meats 
Mpumalanga 30 September 2010 Rossgro 
Eastern Cape 17 November 2010 East London 
Western Cape 1 December 2010 Tomis Abattoir 

 
 
7.4 Industry Manuals, Technical Information and Guidelines and Videos 
 

Waste Management Guidelines for the Red Meat Industry were compiled after a thorough literature study in early 
2010. These guidelines were distributed at the annual RMAA congress in Somerset West and very positive 
feedback has been received since. The guidelines will be reviewed regularly and updated with the most current 
technology and research results. 

 
 
 
8. ABATTOIR SKILLS TRAINING 
 
8.1   Background 
 

A need was identified for a registered Further Education and Training College in the meat and related industries.  
Abattoir Skills Training (Pty) Ltd (AST) was established by the Red Meat Abattoir Association in accordance with 
the relevant legislation.   AST conducts generic and specific food safety and quality training in the meat industry 
and related industries.   

 
 
8.2 Vision 

 
To be the preferred food safety and quality training provider for the meat and related industries.  

 
 
8.3 Mission 
 

We serve abattoirs and associated industries with related skills needs to ensure standards of food safety and 
quality to the benefit of these industries and their consumers. 
 

 
9. FORMAL TRAINING 
 

The majority of the programmes offered by AST are based on unit standards and are registered at the relevant 
SETA.  Each unit standard is allocated a credit value which dictates the amount of learning time required to 
complete.  A credit represents 10 notional hours of learning. This means that it is estimated that it will take the 
slowest learner 10 hours to master the contents of a unit standard worth 1 credit. This time includes both theory 
and practical. 
 
The NQF framework (National Qualifications Framework), indicates the level at which a qualification or a unit 
standard is registered with SAQA. E.g. the National Certificate General Abattoir Processes is registered at NQF 
level 2 while a National Diploma is registered at NQF level 5. 
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9.1 Skills Programmes 
 

Skills programs are short courses designed to address critical needs in the industry. The following programs are 
currently available: 

 
Programme Duration Credits NQF Level 
Hygiene Awareness 1 day 4 2 
GMP & HACCP 4 days 25 4 
HMS & HACCP 4 days 27 4 
Basic Business Principles 2.5 days 9 3 
Animal Handling 4 days 24 2 
Beef Slaughter 4 days 25 2 
Pork Slaughter 3 days 19 2 
Small Stock Slaughter 3 days 21 2 
HACCP Awareness 1 day 6 3 
Basic Introduction to the Abattoir Industry 1 day 3 2 
Meat Inspection: Beef, sheep or pork (Refresher course) 2 days 24 4 
Introductory Abattoir Hygiene 1.5 days 11 2 
Auditors Course 4 days - - 

 
 
9.1.1 Hygiene Awareness 
 

This programme is based on the following unit standard: 
 
• Demonstrate knowledge of Hygiene Awareness in a food production facility. 
 
The aim of the programme is to ensure that each worker in an abattoir acquires basic knowledge of personal 
hygiene and the dangers associated with unhygienic practices. This knowledge should ultimately lead to a safer, 
more hygienic product. The programme is regarded as a pre-requisite for all abattoir workers. The learners are 
taught the basic concepts of microbiology and the spread of bacteria that could lead to food poisoning. They are 
also taught how to prevent food poisoning. 
 
The following areas of learning are addressed: 

 
• basic knowledge of food poisoning 
• food hygiene 
• prevention of food contamination 
• importance of working in a clean environment 
• personnel and food safety principles 

 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 03 June 2010 Chalmar Beef  GP 7 7 6 1 - - - - - - 6 1 - 
2 24 June 2010 Chalmar Beef  GP 8 8 7 1 - - - - - - 5 3 - 
3 01 July 2010 Chalmar Beef  GP  6 6 5 1 - - - - - - 5 1 - 
4 15 July 2010 Chalmar Beef  GP  8 8 8 - - - - - - - 6 2 - 

 
Number of training programs 4 
Number of people trained 29 
Number of HDIs 29 
 
 
9.1.2 GMP (Good Manufacturing Practice) & HACCP (Hazard Analysis Critical Control Point) 
 

This programme is based on the following unit standard: 
 

• Implement Good Manufacturing Practices in food processing 
• Implement and maintain a HACCP system in a food processing facility 

 
The aim of the program is to ensure that competent learners will be able to implement GMP’s and HACCP at their 
abattoirs. Due to pressures around food safety and quality, it has become crucial to teach learners the importance 
of GMP’s as the minimum requirements and control measures that must be implemented to ensure that a 
consistently good quality product is produced before HACCP is implemented. HACCP is an internationally 
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recognised food safety system that reduces the risk of food poisoning by identifying hazards and ways of 
controlling these hazards.  
 
The following areas of learning are addressed: 

 
• personnel practices 
• cleaning and sanitation 
• pest control 
• construction and maintenance 
• production and process controls 
• the twelve HACCP stages 

 
 
9.1.3 Hygiene Management Systems (HMS) & Hazard Analysis Critical Control Points (HACCP) 
 

This programme is based on the following unit standard: 
 

• Demonstrate Knowledge of Abattoir Hygiene and Meat Safety Standards 
• Implement and maintain a HACCP system in a food processing facility 

 
The aim of the program is to ensure that competent learners will be able to implement a Hygiene Management 
System at their abattoirs. Due to the requirements of the regulations under the Meat Safety Act, 2000 (Act no 40 of 
2000), it has become crucial to provide guidance to the industry regarding the implementation of the legally 
required Hygiene Management System (HMS). The HMS program will not only address this need but will also 
provide theoretical and practical training in the principles of HACCP.   
 
 
 
The following areas of learning are addressed: 
 
• Relevant, practical examples of HMS policies, procedures and checklists  
• Implementing the requirements for the implementation of a Hygiene Management System at abattoirs 

according to the Essential National Standards as set out in the Meat Safety Act, 2000 (Act no. 40 of 2000) – 
paragraph 11(1)(e). 

• The integration of HMS with other food safety and quality management systems; 
• The fourteen Hygiene Management Programs as required by the regulations 
• The components of the HMS; 
• Implementation of HMS; 
• The documentation required for the implementation of HMS; 
• The auditing requirements for the HMS 
• Implementation of the twelve HACCP stages 
 
In order to ensure safe meat products with exceptional quality within the meat industry as a whole, government has 
established an act and regulations to govern the processes to ensure that this takes place. A food safety system 
needs to be implemented by everybody in the meat industry in order to adhere to the act and regulations as 
provided by government.  
 
The unit standard allows any food safety management system to be based on the specific outcomes and criteria 
that form part of the unit standard, and in so doing meeting the requirements. It is aimed at persons dealing with 
the monitoring of these food safety management systems who are responsible for decision making in terms of 
corrective actions to be taken in times of non-conformances. This unit standard was drafted to provide training 
regarding the implementation of the Hygiene Management System in terms of the Regulations under the Meat 
Safety Act, 2000 (Act no. 40 of 2000).  

 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 19 – 22 Jan 2010 Winelands Pork WC 9 9 - - 3 2 - - 2 2 4 5 - 
2 08-11 June 2010 Chalmar Beef  GP  10 10 5 - - - - - 2 3 8 2  
3 13-16 July 2010 Vencor Abattoir  LP  8 8 2 1 - - - - 2 3 5 3  
4 17-20 Aug 2010 Lentaba Meat  EC 8 8 - 5 1 - 1 - 1 - 5 3 - 
5 14-17 Sept 2010 Karan Beef  MP  15 11 8 - - - - - 4 3 8 7 - 
6 19-22 Oct 2010 KCS Abattoir  NC 9 9 3 5 - - - - 1 - 4 5 - 
7 16-19 Nov 2010 Sparta  FS 11 7 4 6 - - - - - 1 9 2 - 
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Number of training programs 7 
Number of people trained 70 
Number of HDIs 46 
Number of Government Officials 6 
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9.1.4 Basic Business Principles 
 

This programme is based on the following unit standard: 
 
• Apply Basic Business Principles 
 
The aim of the program is to ensure that learners will have knowledge of basic business principles.  This 
programme is of paramount importance for new venture creation (entrepreneurs) and to build better understanding 
of business principles in the industry. This will result in better customer relations, greater awareness of costs and 
higher profits to owners and stakeholders.  
 
The following areas of learning are addressed: 
 
• Income statement and analysis thereof 
• Balance sheet and analysis thereof 
• Debtor/ creditor analysis 
• Vertical trend analysis 
• Profit tri-angles 
• Impact of customer service 
• Different types of enterprises 
• Identification of non-compliance of working standards 
• Analysis of budget (own budget) 
• Methods to improve cost items on budget 
 

 
9.1.5 Animal Handling 

 
This programme is based on the following unit standards: 
 
• Identify and respond to abnormalities in slaughtered stock 
• Ante Mortem handling of slaughter animals 
• Prepare animals for slaughter 
• Demonstrate knowledge of Hygiene Awareness in a food production facility 
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The aim of this programme is to ensure that learners acquire the necessary knowledge and skills to handle animals 
and care for animals prior to slaughter. 
 
The following areas of learning are addressed:  
 
• Identify and sort animals 
• Provide care for animals 
• Ensure optimal animal welfare 
• Prepare animals for slaughter 
• Handle animals prior to slaughter process 
• Identify and respond to abnormalities 
• Take corrective action 
• Apply hygiene principles 

 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 55 55> 

1 16 – 19 Feb 2010 Roelcor Malmebury WP 7 7 6 - 1 - - - - - 3 4 - 
2 22 – 25 Feb 2010 Swartland Volstruis WP 5 5 3 - 2 - - - - - 2 3 - 
3 1 – 3 Mar 2010 Roelcor George WP 2 2 1 - - - - - 1 - 2 - - 

 
Number of training programs 3 
Number of people trained 14 
Number of HDIs 13 
 
9.1.6 Slaughtering Programs 
 

These programmes are based on the following unit standards: 
 
• Slaughter and dress beef, or pork or small stock 
• Basic introduction to the abattoir industry 
• Handle and maintain utensils and equipment 
• Identify and respond to abnormalities in slaughtered stock 
• Demonstrate knowledge of Hygiene Awareness in a food production facility 
 
The following areas of learning are addressed:  
 
• Basic functions and principles of the abattoir industry 
• Basic overview of statutory requirements 
• Brief overview of organisational ethics and rules 
• Handling utensils and equipment according to standard operating procedures 
• Plan, prepare and perform slaughter process 
• Identify abnormalities 
• Apply hygiene principles 
 
Beef Slaughter 

 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 16 – 19 Feb 2010 Roelcor Malmebury WP 11 11 7 1 3 - - - - - 4 7 - 
2 22 – 25 Feb 2010 Swartland Volstruis WP 5 5 1 - 2 2 - - - - 3 2 - 
3 1 – 3 Mar 2010 Roelcor George WP 3 3 3 - - - - - - - 2 1 - 

 
Number of training programs 3 
Number of people trained 19 
Number of HDIs 19 
 

Pork Slaughter  
 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 14-16 Sept 2010 Chamdor  GP  4 4 2 - - - - - 2 - 4 - - 
2 28-30 Sept 2010 Heuwelkor II FS 6 6 5 - - - - - 1 - 4 2 - 

 
Number of training programs 2 
Number of people trained 10 
Number of HDIs 7 
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Sheep Slaughter 

 
No Date Abattoir Prov 

# of 
people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 27-29 July 2010 KCS Abattoir  NC  6 6 5 1 - - - - - - 6 - - 
2 07-09  Sept 2010 Upington  NC 5 5 3 1 - 1 - - - - 4 1 - 

 
Number of training programs 2 
Number of people trained 11 
Number of HDIs 11 
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9.1.7 HACCP Awareness 
 

This programme is based on the following unit standard: 
 
• Monitor Critical Control Points (CCP’s) as part of a Hazard Analysis Critical Control Point (HACCP) system 
 
The aim of this programme is to ensure that learners acquire the necessary knowledge and skills to understand the 
difference between food safety and quality systems, their importance and relevant legislation. 
 
The following areas of learning are addressed:  
 
• Food safety principles 
• Introduction to the Hygiene management system 
• Monitoring and control of CCP’s 

 
 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 30 June 2010 Silverblade Abattoir NW 6 6 6 - - - - - - - 5 1 - 
2 01 July 2010 Silverblade Abattoir  NW 5 5 4 1 - - - - - - 3 2 - 
3 07 July 2010 Chamdor Abattoir  GP 11 10 6 2 - - - - 3 - 4 7 - 
4 12 August 2010 Chalmar Beef  GP 5 5 5 - - - - - - - 5  - 
5 19 August 2010 Chalmar Beef  GP 6 6 5 - - - - - 1 - 4 2 - 
6 11 October 2010 Bredasdorp  WC 8 8 - - 7 1 - - - - 6 2 - 
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7 20 October 2010 Malmesbury  WC 12 12 - 1 4 6 - -- - 1 9 3 - 
8 09 November 2010 Austin Evans  EC 11 11 4 2 3 1 - - 1 - 9 2 - 
9 09 November 2010 Meat to Market  NC 8 8 4 1 - 1 - - 2 - 3 4 1 

 
Number of training programs 6 
Number of people trained 72 
Number of HDIs 64 
 
 
9.1.8 Basic introduction to the abattoir industry 
 

This programme is based on the following unit standard: 
 
• Basic introduction to the abattoir industry 
 
The aim of this programme is to ensure that learners acquire basic knowledge of the abattoir industry. 
 
The following areas of learning are addressed: 
 
• induction programs 
• channels of communication 
• responsibility and authority 
• abattoir documents 
• clean and dirty separation 
• pest control 
• cleaning and sanitation 
• quality assurance 
 

 
9.1.9 Meat inspection programmes (Refresher course) 
 

The provision of meat inspection at abattoirs remains one of the important interventions at the abattoirs to minimise 
the risk posed by livestock which cannot be converted into healthy meat. 
 
Meat inspection services are rendered by IMQAS on behalf of the industry.  The maintenance of meat inspection 
standards requires regular evaluation and the continuous education of personnel. Programmes for the inspection of 
beef, sheep and pork were duly registered. This training is provided in conjunction with IMQAS. 

 
Meat Inspection – Beef  

 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 12&17 August 2010 IMQAS(Karan Beef) MP 3 3 3 - - - - - - - - 2 1 
* Learners still need to be assessed 

 
Number of training programs 1 
Number of people trained 3 
Number of HDIs 3 
 

Meat Inspection – Pig 
 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 27/08 & 02 Nov 
2010 

IMQAS(Pock 
Packers) GP 3 3 2 - - - - - 1 - - 3 - 

* Learners still need to be assessed 

 
Number of training programs 1 
Number of people trained 3 
Number of HDIs 2 
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Meat Inspection – Sheep 
 
No Date Abattoir Prov 

# of 
people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 - 
55 55> 

1 03-04 November 
2010 IMQAS(Sparta) MP 3 3 2 - - - - - 1 - - 3 - 

* Learners still need to be assessed 

 
Number of training programs 1 
Number of people trained 3 
Number of HDIs 2 
 
 
9.1.10 Introductory abattoir hygiene 
 

This programme is based on the following unit standard: 
 
• Basic introduction to the abattoir industry 
• Demonstrate knowledge of Hygiene Awareness in a food production facility 
• Clean and sanitise a food processing system 
 
The aim of this programme is to ensure that learners acquire knowledge of abattoir hygiene which includes basic 
principles in the abattoir industry, safety procedures and work ethics, personal hygiene principles and practices, 
sources of contamination and cleaning and sanitation. 
 
The following areas of learning are addressed: 
 
• Personal hygiene principles and practices 
• Micro-organisms 
• Sources of contamination 
• Cleaning and sanitation 
• Basic principles in the abattoir industry 
• Safety procedures and work ethics 

 

No Date Abattoir Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 11 Jan 2010 Leeukop GP 15 15 15 - - - - - - - 8 7 - 
2 11 May 2010 Country Meat  MP  2 2 1 1 - - - - - - - 2 - 
3 19 May 2010 East London Abattoir  EC 10 10 6 2 - 1 - - 1 - 10 - - 
4 18 May 2010 Claremont Abattoir  EC 10 10 10 - - - - - - - 2 8 - 
5 04 June 2010 R & R Abattoir  GP 9 9 9 - - - - - - - 8 1 - 
6 08 June 2010 Springbok  EC 6 6 1 - 5 - - - - - 4 2 - 
7 10 June 2010 Namlam Springbok EC 7 7 - - 7 - - - - - 2 5 - 
8 14-15 July 2010 Kessler Meat Abattoir  NW 5 5 3 2 - - - - - - 3 2 - 
9 15-16 July 2010 Kessler Meat Abattoir  NW 5 5 3 2 - - - - - - 3 2 - 

10 01-02 July 2010 Bredasdorp Abattoir  WC 9 9 1  8 - - - - - 5 4 - 
11 22-23 July 2010 Chalmar Beef  GP  6 6 5 1 - - - - - - 5 1 - 
12 05-06 August 2010 Chalmar beef  GP  5 5 5 - - - - - - - 4 1 - 
13 25-26 August 2010 Frankfort FS 8 8 6 1 - - - - 1 - 8 - - 
14 26-27 August 2010 Wolwehoek  FS 8 8 8 - - - - - - - 5 3 - 

15 31-01 September 
2010 Blokhuis  FS 8 8 8  - - - - - - 6 2 - 

16 02-03 September 
2010 Vereeniging  GP 8 8 4 4 - - - - - - 5 3 - 

17 08-09 September 
2010 Lentaba Meats  EC 8 8 - 3 - 2 1 - 1 1 5 3 - 

18 14-15 September 
2010 Chamdor  GP 8 8 7 - - - - - 1 - 6 2 - 

19 04-05 October 2010 Just Pork  GP  8 8 8 - - - - - - - 8 - - 
20 05-07 October 2010 Williston Abattoir  NC  8 8 - - 5 3 - - - - 3 5 - 
21 21-22 October 2010 Swartland  WC 8 8 2 - - 6 - - - - 4 3 1 
22 25-26 October 2010 Sparta  FS  11 11 6 5 - - - - - - 7 4 - 

23 02-03 November 
2010 Lydenburg  MP  8 8 8 - - - - - - - 8 - - 

24 08-10 Nov 2010 Loanda Meats  MP 8 8 7 1 - - - - - - 6 2 - 
 
Number of abattoirs receiving training 24 
Number of people trained 188 
Number of HDIs 184 
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INTRODUCTORY ABATTOIR HYGIENE
 SKILLSPROGRAMME
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9.1.11 Auditors Course 

 
The purpose of this training course is to provide learners with the skills and knowledge necessary to audit their 
environment, based on the HAS document or a food safety management systems.  
 

No Date Venue Prov 
# of 

people 
trained 

Compet- 
ent 

Black Coloured Indian White Age 

M F M F M F M F <35 
35 
- 

55 55> 

1 16-19 November 
2010 RMAA GP 9 

Assign to 
be 

submitted 
4 - - - - - 3 2 4 5 - 

 
 
9.2 Learnerships 
 

A number of qualifications were developed for the red meat industry.  Learnerships are the route to follow in order 
for a learner to achieve the qualification.  A learnership takes 1 year to complete and combines theoretical and 
practical work experience. A person who successfully completes a learnership will have a qualification that signifies 
occupational competence and is nationally recognized.  
 
In order to meet the industry’s training needs, the Red Meat Abattoir Association decided to focus on the following 
learnerships: 
• FETC Meat examination 

This qualification provides learners with the ability to perform meat examination according to legislation 
• NC General abattoir processes 

This qualification provides learners with the opportunity to obtain competence in broad abattoir  processes 
and practices 

 
 
AgriSETA 2008/2009 
 
The learnership has been completed and awaiting certification from AgriSETA. 
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Learnership distribution Black Coloured Indian White Age 

Venue Employed Unemployed Started Current M F M F M F M F <35 35-
55 55> 

General Abattoir Processes 

Straw Lamb 11 7 18 10 5 5 - - - - - - 6 4 - 

Vencor 10 5 15 10 10 - - - - - - - 6 4 - 

TOTAL: 21 12 33 20 15 5 - - - - - - 12 8  
 
 

AgriSETA 2009/2010 
 

The remaining funding from the 2008/2009 allocation was utilized to enroll learners on learnerships for the year 
2009/2010. 
 
The learnership has been completed and awaiting certification from AgriSETA. 

 
Learnership distribution Black Coloured Indian White Age 

Venue Employed Unemployed Started Current M F M F M F M F <35 35-
55 55> 

General Abattoir Processes 

Sparta 5 5 10 6 4 2 - - - - - - 6 - - 

Beefmaster 5 4 9 7 5 1 - - - - 1 - 5 2 - 

Meat Examination 

IMQAS 0 10 10 10 5 3 2 - - - - - 10 - - 

Morgan 4 0 3 3 - - - - - - 1 2 3 - - 

TOTAL: 14 19 33 26 14 6 2 - - - 2 2 24 2 - 
 

Vryburg 2009/2010 
 

Vryburg entered into the General Abattoir Processes learnership for the year 2009/2010 on a cost recovery basis. 

The learnership has been completed and awaiting certification from AgriSETA. 
 

Learnership distribution Black Coloured Indian White Age 

Venue Employed Unemployed Started Current M F M F M F M F <35 35-
55 55> 

General Abattoir Processes 

Vryburg 6 - 6 3 2 - - - - - - 1 1 2 - 

TOTAL: 6 - 6 3 2 - - - - - - 1 1 2 - 
 
 
10. SUMMARY OF TRAINING IN THE REPORTING PERIOD  
 

Description 
# of 

abattoirs/ 
venues 

# of  
personnel 

Black Coloured Indian White Age 

M F M F M F M F <35 35-
55 55> 

AgriSETA Skills programs    
Hygiene Awareness 4 29 26 3 - - - - - - 22 7 - 
GMP & HACCP - - - - - - - - - - - - - 
HMS & HACCP 7 70 22 17 4 2 1 - 12 12 43 27 - 
Basic Business Principles - - - - - - - - - - - - - 
Animal Handling  3 14 10 - 3 - - - 1 - 7 7 - 
Beef Slaughter 3 19 11 1 5 2 - - - - 9 10 - 
Pork Slaughter 2 10 7 - - - - - 3 - 8 2 - 
Small Stock Slaughter 2 11 8 2 - 1 - - - - 10 1 - 
HACCP Awareness 9 72 34 7 14 9 - - 7 1 48 23 1 
Meat Inspection – Beef 1 3 3 - - - - - - - - 3 - 
Meat Inspection – Pork 1 3 2 - - - - - 1 - - 3 - 
Meat Inspection – Small Stock 1 3 2 - - - - - 1 - - 3 - 
Introductory Abattoir Hygiene 24 188 123 22 25 12 1 - 3 1 125 62 1 
Auditors course 1 9 4 - - - - - 3 2 4 5 - 
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AgriSETA Learnerships    

General Abattoir Processes 2008 2*1 20 15 5 - - - - - - 12 8 - 
General Abattoir Processes 2009 2*1 13 9 3 - - - - 1 - 11 2 - 
General Abattoir Processes 
Vryburg 1*1 3 2 - - - - - - 1 1 2 - 

Meat Examination 2009 2*1 13 5 3 2 - - - 1 2 13 - - 
*1 Please note that this figure does not indicate the number of visits per abattoir/ venue 
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11. SKILLS DEVELOPMENT LEVY AND WORKPLACE SKILLS PLANS 

 
The Skills Development Levies Act, No. 9 of 1999 established a compulsory levy scheme for the purpose of 
funding education and training as envisaged in the Skills Development Act, No. 97 of 1998. 
 
According to the Act, 1% of the salary and wage amount of a company must be paid to SARS monthly.  SARS will 
pay this amount over to the Department of Labour.  80% of the 1% is paid to the relevant Sector Education and 
Training Authority (SETA).  50% of this amount can be claimed back in the form of MANDATORY GRANTS if a 
Skills Development Facilitator (SDF) is appointed.  The SDF must annually (before end June) submit a Workplace 
Skills Plan (WSP) and an Annual Training Report (ATR).  Once a company is in this cycle of claiming 
MANDATORY GRANTS back, the company also gains access to the DISCRETIONARY GRANTS of the SETA.  
DISCRETIONARY GRANTS takes the form of funding from the relevant for training. 
 
Note that these grants must be seen as supportive to the annual training budget and not as the only training 
budget. 
 
Example 
Company annual salary and wage amount:= R3 000 000.00 
1% =R     30 000.00 
80% of 1% - paid to SETA =R     24 000.00 
Appoint SDF and submission of WSP & ATR 
Results in 50% MANDATORY GRANT =R     12 000.00 
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11.1. SKILLS DEVELOPMENT FACILITATOR SERVICES 

 
The Red Meat Abattoir Association has entered into a partnership with Mpumalanga Agri Skills Development and 
Training (MASDT) to facilitate the SDF function and the WSP & ATR submission for the abattoir industry. 
 
SDF Duties  
• Assist with registration as a levy payer to the relevant SETA 
• Register as SDF for the company at the relevant SETA 
• Submission of Workplace Skills Plan to relevant SETA – annually before 30 June 
• Submission of Annual Training Report to relevant SETA – annually before 30 June 
• Liaison between relevant SETA and management of company 
• Meeting(s) with management to discuss skills development 
• Relay information regarding the payment of levies to management 
• Assist with the application of Discretionary Grant to the relevant SETA 
 

11.2 2009/2010 WSP & ATR SUBMISSIONS 
 
During 2010 13 WSPs & ATRs were submitted.  Eight have already been finalised while the remaining are in the 
process of being finalised. 

 
 

12. LABORATORY SERVICES 
 

 
The RMAA and MLS have signed an agreement to assist the meat industry, specifically the abattoir and processing 
facilities, with laboratory analysis. 
 
The MLS laboratory meets the requirements for the competency of testing laboratories according to the ISO17025 
international standards and is SANAS accredited. 
 
Mircro biological monitoring is based on the Meat Safety Act, 2000 (Act no. 40 of 2000) requirements that all 
abattoirs conduct laboratory analysis.  A sampling programme will consist of: 
 
• Carcass swabs 
• Hand swabs 
• Surface swabs 
• Water sampling 
• Additional tests available such as product analysis  
 
 
During 2010 15 abattoirs utilised the laboratory service. 
 
• The following is a summary of the Surface testing results for the 15 abattoirs: 

o 66 samples were analysed 
 

 
 
 



Page 23 of 36 
Annual Report: 2010 

13. ACCREDITATION 
 

The AST is an accredited training provider registered with: 
 
1. AgriSETA as a training provider (ETQA) 
2. Department of Education as a Further Education and Training College (provisionally) 
3. Umalusi 

 
 
14. AGRISETA EXCELLENCE AWARDS 

 
For the coming five years Standard Bank has pledged to sponsor outstanding stakeholders within the Agricultural 
Sector. Prizes will be awarded at the Gala function held annually.  
 
Aims and Objectives 
 
• To raise awareness amongst stakeholders on the importance of high standards of financial management and 

accountability; 
• To further develop strategies for effective SETA practices;  
• To encourage stakeholders to uphold good skills development practices; 
• To promote project sustainability and viability and  
• To promote the spirit of excellence 
 
The following Excellence Awards nominations were submitted to the AgriSETA: 
 

 
• Best Learner – Skills Programme 

Rudolf Harmes – Winelands Pork 
 

• Best Learner – Learnership 
Brendan Khan – Triple A 

 
• Best Employer – Skills Programme 

Sparta Foods 
 

• Best Employer – Learnership 
IMQAS 

 
• Best Training Provider – Skills Programme 

RMAA 
 

• Best Training Provider – Learnership 
RMAA 

 
• Project Employer – 50% or more learners employed – 18.2 

IMQAS 
 
The following nominations were shortlisted: 
 
• Best Learner – Learnership 

Brendan Khan – Triple A 
 

• Best Employer – Skills Programme 
Sparta Foods 

 
• Project Employer – 50% or more learners employed – 18.2 

IMQAS 
 
The winners were announced at the Annual Conference Gala Dinner of the 
AgriSETA on the 15th September 2010.  Sparta Foods received the excellence 
award for Best Employer – Skills Programmes.   
 

 




