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RMAA BACKGROUND

The RMAA is an independent membership-based organisation, which was formed in February 1991
with its primary aim being training at all abattoirs in South Africa. The Association is a representative
forum for red meat abattoir owners in South Africa and aims to establish communication and co-
operation between the members of the Association in order to determine a co-ordinated opinion on
matters of general, as well as specific, importance. The Association provides members with specific
and general information and technology regarding all aspects of the industry and related activities and
render services to advance and promote the industry.

The red meat abattoir industry currently comprises of approximately 470 abattoirs ranging from rural
to high throughput. The Meat Safety Act, 2000 (Act 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 all abattoirs in SA. Consideration is always given to national and international guidelines
and regulatory requirements in the rendering of training and other services to the industry.

Although the RMAA is exempted from BBBEE and therefore by default a Level 4 contributor, an
application for BBBEE registration was made. The application was based on 4 of the 7 pillars, and
has been independently verified by SERA. The RMAA achieved a Level 5 BBBEE accreditation with
a Procurement Recognition of 80%.

The RMAA interacts on a regular basis with various stakeholders including companies, suppliers,
customers, tertiary institutions and government departments and is represented on various industry
committees, organisations, associations, forums etc.

Abattoir Skills Training (AST)

As per legislative requirements any institution conducting learnerships must be registered as a Further
Education and Training College (FET College) at the Department of Education. A FET College must
be a registered company, therefore the RMAA decided to establish a separate company. The new
company is responsible for all formal training.

The company has been registered as Abattoir Skills Training Pty (Ltd), registration number:
2009/011935/07. All the necessary documents are in place including the appointment of registered
auditors, Lloyd Viljoen. The financial year will be 1 January to 31 December. The Red Meat Abattoir
Association is the sole shareholder in Abattoir Skills Training Pty (Ltd). Mr E van Niekerk and Dr GC
Neethling are the directors of the company.
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Abattoir Skills Training is responsible for the formal training with the industry on behalf of the RMAA
and 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 (in the process of registration)

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.

2. RMAA MISSION
We serve abattoir owners by:

» providing specialised training and technical support,
» distributing relevant information and
e representing owner's interest

to secure standards of meat safety and quality to the benefit of the red meat industry and the
consumer.

3. RMAA 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.

e 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.

4. RMAA SERVICES
4.1 Slaughter Technique Training & Assistance
4.1.1 Routine slaughter technique training

Routine slaughter technique training 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.
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Evaluation includes:

Correct slaughter techniques
Personal hygiene practices
Equipment used

Slaughter floor layout and operation
Slaughter team layout

Bleeding times

After evaluation the findings are discussed with management. Corrections are lastly done according to
the layout of the slaughter floor, available personnel and any other factors present.

The main aims are to:

Increase hygienic practices

Reduce contamination

Reduce damage to the carcass, skin and organs
Enhance ergonomics and speed

Increase slaughter out percentage

Better use of available personnel

Corrective actions may include:

o Change layout of slaughter stations
. Train personnel at specific stations
. Recommend equipment changes
. Recommend line layout changes

Training is always conducted by first demonstrating the correct and/or best procedure, then evaluating
the operator conducting the procedure and conducting a re-demonstration if necessary. Finally
competency is recorded for each worker at their respective work stations indicating competency acquired
in the new/ adapted technique.

A routine slaughter training report is forwarded to the management after completion of the training.

Beef, Sheep and Pigs slaughter training are based on findings after evaluation of the following elements
at the various slaughter stations:

. Availability and condition of structures and equipment
. Availability of operators

. Procedures used at various stations by each operator
. Hygiene practices

The areas (slaughter stations) include:

Stunning

Shackling and hoisting

Throat cut (beef and sheep)

Sticking (pigs)

Bleeding

Electrical stimulation (where applicable)

Weasand rodding (where applicable)

Removal of front feet, removal and dressing of the head, flaying (first hind leg, second hind leg,
flanks, lumbar region and back, neck, shoulders and forelegs, final hide removal)
Scalding (pigs)

. Dehairing (pigs)

. Flaming (pigs)
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Splitting of the breastbone

Evisceration

Removal of the pluck

Splitting the carcass (where applicable)
Final finishing

Final wash

4.1.2 Specialised Slaughter Training

Specialised training (inverted slaughtering techniques for sheep and training in the game meat
industry) may also be requested from time to time by the industry and training can be provided by the
RMAA's experienced slaughter instructors.

4.1.3 Slaughter Assistance

A team of experienced slaughter personnel is available to assist abattoirs where a lack of slaughter
personnel occurs due to industrial action, personnel turnover or other problems that prevent the
existing slaughter team to operate effectively.

4.1.4 Abattoir start-up (trial slaughter)

This is conducted in conjunction with Veterinary Services of the province. This is the first trial
slaughter to determine whether all equipment and facilities are stationed correctly and functioning
correctly. Any problems are addressed with the abattoir management and Veterinary Services and a
complete report is handed to the abattoir.

Contact neels@rvav.co.za for assistance with regard to slaughter technique training.

4.2 Technical Services
4.2.1 Food Safety Management System Implementation and Support

Hygiene Management Systems (HMS) must be implemented at all South African abattoirs. The
system implemented is based on the Regulations under 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

e Sampling programmes for laboratory analyses

» Corrective actions

» Hygiene Assessment System (HAS) reports

 Hygiene Management Programmes (HMP's) for the respective operational procedures at the
abattoir

Some document preparation is conducted at the RMAA offices but the site is visited for a few days in
order to incorporate the existing system into a new system or to create a new system altogether. An
electronic version is left at the abattoir to ensure any changes and updates can be made by the
abattoir. Abattoir management is trained in the operation of the system. An additional Support Service
contract is available where the RMAA visits the site 4 times per annum to assist the abattoir with
changes and updates.

Contact mariana@rvav.co.za for arrangements in this regard.

4.2.2 Laboratory sampling

Trained RMAA personnel conduct sampling and ensure correct handling until analysis. Two packages
are currently available and both include collection and courier fees. The abattoir receives a complete,
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confidential, user friendly report from the laboratory. This service is aimed at assisting abattoirs
to comply with legal requirements and to determine:

o Effectiveness of cleaning and sanitation
e Effectiveness of hand washing
o Effectiveness of hygienic slaughtering procedures

Samples include:

Microbiological & Chemical water samples
Microbiological equipment swaps
Microbiological hand swaps
Microbiological carcass swaps

Contact mariana@rvav.co.za for arrangements in this regard

4.2.3 Audits

A Hygiene Assessment of the entire process, procedures, structure and documentation is conducted
by using the Hygiene Assessment System (HAS) to determine the level of compliance with Meat
Safety Act & Regulations. The audits are performed by independent, qualified auditors. An audit
report sent within 7 working days after completion of the audit.

Contact mariana@rvav.co.za for arrangements in this regard

4.2.4 Operational support

During an operational support service visit to an abattoir, various aspects of the operations of the
abattoir are investigated to determine operational efficiency. Some of the aims of such a service are 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

Post and job descriptions of workers

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
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Effectiveness of stunning

Cleaning & disinfection

Equipment

Export requirements

Environmental standards and control

4.2.5 Skills Development Facilitation (SDF)

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 Role:

1. Develop and organisational training and development plan (which is different from providing
the statistics for the submission of the Workplace Skills Plan (WSP);

2. Conduct an analysis to determine outcomes of learning for skills development and other
purposes;

3. Conduct skills development administration in an organization;

4. Advice on the establishment and implementation of a quality management system for skills
development practices in an organization;

5. Coordinate skills development interventions in an organization;

6. Provide information and advice regarding skills development and related issues; and

7. Promote a culture of learning in an organization.

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

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 fund 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: R 3 000 000.00

1% = R  30000.00
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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Contact mariana@rvav.co.za for assistance.

4.2.6 Guidelines and research

Guidelines are regularly updated and made available to the industry. Information regarding new
technology is captured into these updated guidelines. Research is undertaken in conjunction with
universities and individuals in order to stay abreast of a changing environment and regulatory
requirements.

4.2.6.1 Waste Management Guidelines

The avoidance and recycling of waste has become an important topic of discussion and a serious
challenge for the abattoir industry. It was determined that compliance with changing legislation has
become a serious challenge to the meat industry. There exists a need to explore new methodologies
in order to reduce the risk of disease, prevent environmental pollution and ensure that changing
legislation requirements are met. Therefore a detailed literature review, surveys, technology transfer
and specific research on waste management practices of the feedlot and abattoir industry is needed
to ensure the industry can make informed decisions.

Contact mariana@rvav.co.za for requests, inputs, comments or suggestions.

4.2.7 Abattoir plans

Standard abattoir plans for high and low throughput red meat abattoirs may be purchased from the
RMAA.

Contact mariana@rvav.co.za for more information

4.3 Formal training — Abattoir Skills Training (AST)

4.3.1 Skills Programmes

SKILLS PROGRAMMES SUMMARY DURA- | CRE- NQF
TION DITS LEVEL

Generic Programmes

GMP & HACCP 4 days 25 4
The best way to ensure that safety and quality in maintained in a facility is
to provide workers with skills and knowledge about the standards,
procedures, practices and controls that need to be implemented and
maintained to ensure a safe and quality product. This training will allow
workers to maintain the food safety systems and to reduce the risk of food
poison and contamination of your products. GMP is discussed as pre-
requisite programmes for HACCP. The following areas of learning are
addressed:

personnel practices

cleaning and sanitation

pest control

construction and maintenance
production and process controls
o the twelve HACCP stages

HMS & HACCP 4 days 27 4
Food safety and quality is a worldwide concern. The South African
government has promulgated legislation that provides standards and
guidelines with regard to the Hygiene Management System that will, if
implemented and maintained correctly, ensure that the quality of your
product is exceptional. Additionally the implementation of HACCP in your
facility will reduce the risks and hazards related to your product. It is
important for your workers, especially hygiene managers, to understand the
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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:

e Legislation requirements for a Hygiene Management System

e The integration of HMS with other food safety and quality
management systems;

e The fourteen Hygiene Management Programmes as required by the
regulations

e The documentation required for the implementation of HMS;

e The auditing requirements for the HMS

e Implementation of the twelve HACCP stages

Food Safety Auditors Course

Availability of information has resulted in consumers 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 putting pressure on food
production plants to improve their processes and to implement systems that
will ensure the safety and quality of their products. Any food safety or
qguality 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 procedures. These audits need to be
conducted by a knowledgeable and skilled auditor.

4 days

Food Safety Management Systems Awareness

Workers who don’t understand the importance of food safety and quality
systems and the operation of a hygiene management system can be a
hindrance to the successful implementation of these systems as well as to
the overall operation of the facility. By providing workers with the basic
awareness of a HACCP system and the necessity of recording data and
findings on checklists workers will be more inclined to adhere to the
requirements of these food safety and quality systems and compliment the
operation of system.

The following areas of learning are addressed:
e Food safety principles

e Introduction to the Hygiene management system
e Monitoring and control of CCP’s

1 day

Hygiene Awareness

Hygiene is vital part of a safe and quality product. Providing your workers
with skills and knowledge regarding their personal hygiene as well as
general hygiene practices will contribute to the safety and quality of your
products. All workers should undergo the Hygiene Awareness programme.

1 day

Environmental Standards

Environmental awareness has placed pressure on the abattoirs to adjust
their processes and procedures. In order for abattoirs to do this, they need
understand the environmental standards and relevant legislation that need
to be considered. The following areas of learning are addressed:

Environmental Legislation and Standards (including ISO 14001)
Environmental Systems and their operation processes

Identification and management of risks and hazards

Roles and responsibilities within the Environmental Management
System

4 days

Occupational Health and Safety

The Occupational 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 Occupational

4 days
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Health and Safety Management System that identifies risks and hazards
and provides guidelines on correcting non-conformances as well as
adherence to legislation. The following areas of learning are addressed:

e Occupational Health and Safety Legislation

e Risk and Hazard Identification and Analysis

e Introduction to the Occupational Health and Safety Management
System

HIV Awareness

HIV/AIDS is a pandemic that affects every South African as well as every
business. Awareness and knowledge is the only way that this disease will
be conquered. Workers who know the true facts about this disease will
make better decisions and will adjust their behaviour to minimise the risk of
contracting the disease.

The following areas of learning are addressed:
e Transmission of HIV/AIDS

¢ Rights and Responsibilities in the workplace
e Dealing with HIV/AIDS in the workplace

1 day

Basic Business Principles

Many workers don't understand that every decision and behaviour within
the workplace has a direct impact on the business. By explaining the
various business principles, such as resource wastage, and the effects of
employee behaviour on the business it is believed that workers will make
more informed decisions and will adjust their behaviour to prevent negative
impact on the business.

The following areas of learning are addressed:

Utilisation of resources
Business goals
Organisational Image
Customer care

2.5 days

Abattoir Specific Programmes

Animal Handling

Animal welfare is considered a priority by the Government. Workers caring
for and handling animals should have the necessary knowledge and skills to
ensure that legislation is adhered to and that they treat the animals in their
care humanely. The following areas of learning are addressed:

e |dentify and sort animals
e Provide care for animals

e Ensure optimal animal welfare
e Prepare animals for slaughter

4 days

24 2

Basic Introduction to the Abattoir Industry

Many employees are hired and start performing their functions immediately
without being exposed to the overall picture of the industry and the facility.
It is important that workers understand the industry and the part they play in
the success of the facility. The following areas of learning are addressed:

induction programmes
channels of communication
responsibility and authority
abattoir documents

clean and dirty separation
pest control

cleaning and sanitation
quality assurance

1 day
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Deboning — Beef 3 days 40 3
Deboning — Pork 2 days 28 3
Deboning — Poultry 1 day 11 3
Deboning — Small Stock 1 day -* -
Correct deboning and processing techniques will ensure a good quality
product. By providing workers with the skills to debone a carcass correctly
you will ensure that the damages and losses are reduced and that the final
product is of the highest quality. Programmes are available for Beef, Pork,
Small Stock as well as Poultry.. The following areas of learning are
addressed:

e Cut and debone carcasses

e Primal and retail cuts
Introductory Abattoir Hygiene 1.5days | 11 2
Bad hygiene practices affect every abattoir and can have a major impact on
the financial bottom line due to product losses and returns. The lack of
understanding of the industry contributes to the behaviour of employees.
Providing your workers with skills and knowledge in hygiene principles and
practices as well as industry background, will give them the tools to adjust
their behaviour in order to contribute to the maintenance of standards and
production of a high quality product. The following areas of learning are
addressed:

e Personal hygiene principles and practices

e Micro-organisms

e Sources of contamination

e Cleaning and sanitation

e Basic principles in the abattoir industry

e Safety procedures and work ethics
Meat Inspection (Refresher Course) 2 days 24 4
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 safe 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.
Slaughter Programme - Beef 4 days 25 2
Slaughter Programme — Pork 3 days 19 2
Slaughter Programme — Small Stock 3 days 21 2
Incorrect slaughter techniques results in damaged products and ultimately
loss of income. By providing workers with the why and how of slaughtering
you will ensure that the damages and losses are reduced and that the final
product is of the highest quality. Programmes are available for Beef, Pork
and Small Stock. The following areas of learning are addressed:

e Basic overview of statutory requirements

e Handling utensils and equipment according to standard operating

procedures

e Plan, prepare and perform slaughter process

¢ |dentify abnormalities

o Apply hygiene principles

* Non-unit standards based programmes
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4.3.2 Learnerships

A number of qualifications for the red meat industry were developed. 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:

* National Certificate: General Abattoir Processes

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

* Further Education and Training Certificate: Meat Examination

This qualification provides learners with the ability to perform primary meat inspection according
to legislation (Act 40 of 2000)

« National Certificate in Abattoir Slaughtering Processes

» National Certificate in Abattoir Supervision

» Further Education and Training Certificate in Meat Classification
4.4 Information

4.4.1 Update and maintain a database

4.4.1.1 Price information

Abattoirs registered for this service will have access to the average meat price for various red meat
species per week.

Contact christo@rvav.co.za for more information.

4.4.1.2 Statistics
The RMAA provide industry and government with relevant statistics:
» Registered abattoirs
*  Member abattoirs
» Slaughter statistics
» Condemnations

Contact christo@rvav.co.za for more information.

4.5 RMAA Representation

The board and management represent the abattoir industry on the following forums:

RMIF (Red Meat Industry Forum)
. RMRDT (Red Meat Research and Development Trust)
) Meat Classification Co-ordination Committee
o Welfare Co-ordination Committee
IMQAS (International Meat Quality Assurance)
AIAC (Abattoir Industry Advisory Committee)
DOA (Department of Agriculture)
¢ NARS: National Abattoir Rating Scheme Committee
e |TCA Working Group
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¢ Meat Classification Standards Committee

e Coordinating Committee for Meat Industry Training (CCMIT)
AgriSETA (Seta for Agriculture)

e Board

e SSU (Sub-Sector Unit)

e Skills Development Committee
Mpumalanga Agri-Skills Development and Training (MASDT)
AFMA

. Livestock and Animal Feeds Industry Liaison Committee
SAPPO
National Pork Health Monitoring Committee
CCMIT (Coordinating Committee for Meat Industry Training)
SAVPHA (South African Veterinary Public Health Association)
Livestock and Animal Feeds Industry Liaison Committee
National Pork Health Monitoring Committee

5. RMAA Regional meetings

Each province is visited on an annual basis and regional meetings are scheduled where the RMAA,
government departments and the industry can discuss topics of common interest and concern. During
the meetings feedback is also given regarding the RMAA and AST services.

Contact info@rmaa.co.za for more information

6. RMAA Annual Conference & Congress

The RMAA annually arranges a Conference and Congress where abattoir owners, Government
Departments and any other stakeholders in the meat and related industries can attend valuable
presentations by various organizations and individuals. The new RMAA board is elected during the

second day at the AGM.

Contact theresa@rmaa.co.za for more information and registration arrangements.

7. PERSONNEL

7.1 Personnel
Board

Chairman:

Vice Chairman:

Mr Gerrie Oberholzer
Ms Estelle van Reenen

Provincial

Gauteng: Mr Gus Farquharson
Free State: Ms Estelle van Reenen
Mpumulanga: Mr Daan van der Wath
Limpopo: Mr Pieter le Roux
North West: Mr Ernest van Niekerk

Kwazulu-Natal:
Western Cape:
Northern Cape:

Eastern Cape:

Cooped member:

Mr Ray Sidey

Mr Loudien Salie

Mr Johan van der Merwe
Mr Gary Moorcroft

Prof C M Veary

Sekundi

Gauteng: Mr Robbie Hamilton
Free State: Mr Dave Muller
Mpumalanga: -
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Limpopo:
North West:
Kwazulu-Natal:
Western Cape:
Northern Cape:
Eastern Cape:

Management
General Manager:

Training Department

Training Manager:
Training Officials:
Training Administrator:
Training Admin Clerk:
Slaughter instructors:

Support Services Manager:

Marketing & Communications:

Financial Administration:

Mr Callie Calitz

Mr P Rossouw

Mr Aziz Khan

Mr Hennie de Bod
Mr Albie v d Heever
Mr Glen Page

Dr Gerhard Neethling

Neels Nell

Monty Mmurwa, Jacques van Greunen, Sibonelo Zondi
Theresa Diogo

Clara Mmakola

Chris Stegling, Chester Nkoane, Karel Stegling

Mariana du Toit
Christo Heuer

Suzette Grobler, Elize Webb
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7.2  Organisational flow diagram with functions

Finances
Suzette Grobler, Elize
Webb

Board

General Manager
Dr. Gerhard Neethling

RMAA & AST General Manager
RMAA Board member
IMQAS Board Member
Represent RMAA at various boards,
associations, work groups, forums etc
Liaison with stakeholders

Office Administrator
Vacant
Board meetings
Congress & AGM
GM Diary
Office administration

Marketing &
Communication
Christo Heuer

Marketing
Newsletters
Annual reports
Website
Databases
Videos & photos
Info Packs
Office IT

Training Manager
Neels Nell

RMAA
Slaughter Techniques
Training & Support
Routine slaughter
technique training
Specialised slaughter
training
Slaughter assistance
Abattoir start-up

AST

Formal Training
» Skills Programmes

(Generic & Abattoir

Specific)

¢ Learnerships

Training planning
Personnel Management
Fleet care

Training Administrator
Theresa Diogo

Supervise Admin Clark
Monthly reporting
SETA liaison
Facilitator & Assessor
liaison
Learner Data Base
Certification
Manage Moderation
Process
Training Quality
Management System

Support Services
Manager
Mariana Du Toit

Training Officials
Monty Mmurwa
Sibonelo Zondii

Jacque van Greunen

Food Safety Management
Systems e.g. HMS
implementation + support
Laboratory Sampling
Audits (HAS)
Operational Support
Skills Development
Facilitation (SDF)
Guidelines & Research
Abattoir Plans
Learning Material
Development
SAVPHA Exco
representative

Supervise Slaughter
Instructors
Slaughter Reports
Skills Programs &
Learnerships Facilitation &
Assessment
Support Services
Reporting

Training Admin Clark
Clara Mmakola

Arrange HMS/GMP &
HACCP Courses
Training material printing
& distribution
Data capturing
Certificates

Slaughter Instructors
Chester Nkoane
Chris Stegling
Karel Stegling

Slaughter Technique
Training
Consult with Training
Officials for
recommendations and
report writing

Page 14 of 17

RMAA & AST Info Pack 2011.01.18




7.3 Contact Details

Red Meat Abattoir Association

Phone:

Fax:

E mail:

Web page:
Postal Address:

Physical address:

(012) 349 1237/8/9
(012) 349 1240
info@rmaa.co.za
WWW. rmaa.co.za

P. O. Box 35889
Menlo Park
0102

Building no. 4

CSIR

Meiring Naudé Road
Brummeria

Pretoria

0184
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WNNR / CSIR

Gebou / Building 4

Meiring Naude Laan / Road
Brummeria

EXPRESSION OF INTEREST IN TRAINING

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

Abattoir:

Posbus / P O Box 35889
Menlopark

0102

7 + 27 12 349 1237/ 8/ 9
+ 27 12 349 1240

Contact person:

Telephone: Cell:

Fax:

E mail:

Do you contribute Skills Development Levy (SDL)?

To which SETA?

SKILLS PROGRAMMES

NUMBER OF
WORKERS

GROUP SIZE
(MINIMUM 5)

Generic Programmes

HMS & HACCP

GMP & HACCP

Food Safety Auditors Course

Food Safety Management Systems Awareness

Hygiene Awareness

Environmental Standards

Occupational Health & Safety

HIV Awareness

Basic Business Principles

Abattoir Specific Programmes

Animal handling

Basic introduction to the abattoir industry

Deboning — Beef

Deboning — Pork

Deboning — Poultry

Deboning — Small Stock

Introductory Abattoir Hygiene

Meat Inspection (Refresher Course)

Slaughter Programme — Beef

Slaughter Programme — Pork

Slaughter Programme — Small Stock

LEARNERSHIPS

Indicate how many employed and unemployed learners you can
accommodate

NUMBER O

F WORKERS

(MINIMUM 8)

EMPLOYED

UNEMPLOYEDS

NC: General Abattoir Processes

FETC: Meat Examination

FETC: Meat Classification

Page 16 of 17
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Building No 4 =

CSIR d Meat
Meiring Naudé Rd Am"
Brummeria

Vereniging - &ssocialon

EXPRESSION OF INTEREST IN SERVICES

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

Abattoir: Throughput per day:

P O Box 35889
Menlopark, 0102
Tel: (012) 349 1237
Fax: (012) 349 1240

Contact person:

Telephone: Cell: Fax:

E mail:

Slaughter Technique Training

Slaughter assistance

Additional requests for slaughter technique training

HMS Implementation - Low throughput abattoir (=< 20
units)

HMS Implementation - High throughput abattoir (21- 80
units)

HMS Implementation - High throughput abattoir (>80
units)

HMS/HACCP support

HMS/HACCP support fixed contract (4 days per
annum)

Laboratory sampling & Analysis

Carcass samples: Total Count, E.coli/Coliforms,
Enterobacteriacea + Water samples:Total Count,
E.coli/Coliforms + Swabs (hands and surfaces): Total
Count, E.coli/Coliforms, Staph Aureus

Hygiene audit (HAS)

Skills development Facilitation - Completion of
Workplace Skills Plan (WSP)

Operational support services (per day)

Operational support services (fixed contract — 4 days
per annum)

Meat Inspectors Manual: Red Meat (English or
Afrikaans)

Technical information

Contact info@rvav.co.za for more information
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NATIONAL LABORATORY SERUICES AND SUDPLIES

3. MICROBIOLOGICAL MONITORING

Based on the Meat Safety Act, it is a requirement for all abattoirs to conduct Laboratory analysis. Sampling program
will consist of :

Carcass swabs

Hand Swabs

Surface Swabs

Water sampling

Extra’s tests available such as product analysis if required

4, Specific packages are available

When a contract is signed, there is a cost saving with regard to the tests. A special package will be worked out for
your facility on the quantity of swabs/samples/water etc required and what suites your needs

Herewith an example of the test packages available, but will be quoted per individual abattoir to ensure
you get the value and we give you the service you deserve.

EXAMPLE PACKAGE 1

SAMPLE TEST COST

Total Count
Carcass samples E.coli/Coliforms
Enterobacteriacea

Water samples Total Count
E.coli/Coliforms

Swabs ( hands and surfaces) Total Count
E.coli/Coliforms
Staph Aureus

R1350-00

What about the surfaces? Are we going to include the number of samples per item?
EXAMPLE PACKAGE 2

Total Count
Carcass samples E.coli/Coliforms
Enterobacteriacea
Salmonella

Staph aureus

Total Count
Water E.coli/Coliforms

Swabs ( hands and surfaces) Total Count
E.coli/Coliforms
Staph aureus

Drains Listeria

R2800-00

Above exclude Vat, distribution cost and depends on contract type. (what does this mean?)

Page | 2



LTL Products & Consultants t/a

MLS MLS LABORATORY SERVICES
25 Fitzpatrick Crescent, Vorna Valley, Midrand

2

Office Tel: 011312 9774 Office Fax: 086 512 5920
Email: nick@mislabs.co.za  thea@mislabs.co.za
mnom:usonuaw;sm;cssnwsmw Cell: 082 851 7475

Should you be interested in the Microbiological Monitoring Service offered by MLS Laboratories
and RMAA, please complete the Quote Request for Microbiological Monitoring Form and fax the
form back to us @ 0865125920 or sent us an email on thea@mlslabs.co.za or nick@mlslabs.co.za

Clients/members will then be individually contacted after receiving the returned registration form to discuss
the programme and custom-made quotations will be issued according to clients/members requests.

5. APPLICATION FOR MICROBIOLOGICAL MONITORING SERVICE QUOTATION:
To: MLS LABORATORIES
Contact: NICK LOTTERING
011 312 9774
Fax: 086 512 5920
Alternative Cell: Thea Laufs 082 851 7475

Yes, | am interested in the Microbiological Monitoring Service offered by MLS Laboratories and Red Meat Abattoir
Association. Please contact me to discuss the testing program and frequency

Please contact me for an individual custom-made proposal.

Contact Details:

ComMPANY NAMIE. e e e e
PhSICal ACIESS: s e e

CoNtact PErSON: e
=1 PP
X e
MODIlE.

Bl e
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Building No 4

CSIR

Meiring Naudé Rd

Brummeria

P O Box 35889
Menlopark, 0102
Tel: (012) 349 1237
Fax: (012) 349 1240

oolvleis
ed Meat

‘- battolr

Voreniging - Accociation

FEE STRUCTURE 2011
(All prices quoted are in ZAR and excluding 14% VAT)

MEMBERSHIP FEES

High High High Low Low
Abattoir Throughput | Throughput | Throughput | Throughput | Throughput Rural Associated
grading: 100+ Units | 50-99 Units | 21-49 Units | 11-20 Units | <10 Units sz’i‘:;or';zx Members
(A) (B) © (D) (E)
anual . 1 800.00 1 450.00 1 200.00 775.00 350.00 200.00 1 900.00
embership
SERVICES VR TIERS Non

(All services fees exclude travel & accommodation)* Members

Slaughter Technique
1 day per Part of
Slaughter Technique Training annum - no provincial
cost programme

Slaughter assistance per slaughter operator (per day) 1 000.00 1 500.00
Additional requests per day (excluding travel & accommodation) * \ 1 500.00 | 2 000.00
Food Safety Management System Implementation & Support
HMS Implementation - Low throughput abattoir (=< 20 units) 8 000.00 13 000.00
HMS Implementation - High throughput abattoir (21- 80 units) 10 000.00 17 000.00
HMS Implementation - High throughput abattoir (>80 units) 14 000.00 22 000.00
HMS/HACCP support (per hour) 280.00 380.00
HMS/HACCP support fixed contract (4 days per annum) 6 400.00 9 600.00

Laboratory Sampling & Analysis

Package 1 (incl. collection & courier fees): Carcass samples: Total Count, E.coli/Coliforms,
Enterobacteriacea + Water samples:Total Count, E.coli/Coliforms + Swabs (hands and
surfaces): Total Count, E.coli/Coliforms, Staph Aureus

1 350.00 per sampling
(13 samples)

Audits

Hygiene audit (HAS) (per day) | 1960.00 |

2 660.00

Skills Development Facilitation (SDF)

Completion of Workplace Skills Plan (WSP) |

As per SDF agreement

Operational Support

Operational support services (per day) 1 800.00 2 500.00
Operational support services (fixed contract — 4 days per annum) 6 400.00 9 000.00
Industry Manuals

Meat Inspectors Manual: Red Meat (English or Afrikaans) 100.00 100.00

Technical information

Upon request

Advertisements

In diary — Annual A5 colour advertisement per page 3300.00 3800.00
In RMAA newsletter to Industry 1 350.00 1 500.00
RMAA Web banners or dedicated landing page (3 months hosting) 1 350.00 1 500.00
Annual Conference

Exhibitors:

2 x 3 metres stall, including plug point, two spotlights and a name board 4 900.00 5 300.00
Includes conference package for two exhibitors (1% days) and gala dinner

Delegates: (Includes conference package (1% days) and gala dinner ) Sponsored by

Members: Conference registration fee: 1% attendee Jarvis

Members: Conference registration fee: 2" attendee 600.00
Non-members: All attendees 1200.00

Notes:

1 Travel cost: R2.50 per km
2 All prices quoted are in ZAR and excluding 14% VAT
3 Request funding from your SETA or claim in terms of your submitted workplace skills plan

Contact info@rvav.co.za for more information




ABATTOIR SKILLS TRAINING

(All prices quoted are in ZAR and excluding 14% VAT)
Prices indicated below are for Red Meat Abattoir Association members.
Non-members interested in training should contact AST for a quotation.

Abattoir Skills Training is responsible for the formal training within the abattoir industry. Skills

programmes and Learnerships form part of the formal training environment.

SKILLS PROGRAMMES DURATION COST PER LEARNER
Generic Programmes

HMS & HACCP 4 Days R3 500.00
GMP & HACCP 4 Days R3 500.00
Food Safety Auditors Course 4 Days R3 500.00
Food Safety Management System Awareness 1 Day R 550.00
Hygiene Awareness 1 Day R 550.00
Environmental Standards 4 Days R3 500.00
Occupational Health and Safety 4 Days R3 500.00
HIV Awareness 1 Day R 550.00
Basic Business Principles 2 Days R1 350.00
Abattoir Specific Programmes

Animal Handling 4 Days R3 050.00
Basic Introduction to the Abattoir Industry 1 Day R 350.00
Deboning — Beef 3 Days R2 300.00
Deboning — Pork 2 Days R1 800.00
Deboning — Poultry 1 Day R1 100.00
Deboning — Small Stock 1 Day R1 300.00
Introductory Abattoir Hygiene 1Y% Days R1 280.00
Meat Inspection (Refresher Course) 2 Days R3 600.00
Slaughter Programme — Beef 4 Days R3 050.00
Slaughter Programme — Pork 3 Days R3 050.00
Slaughter Programme — Small Stock 3 Days R3 050.00
Learnerships Cost per learner
NC: General Abattoir Processes R15 000.00
FETC: Meat Examination R15 000.00
FETC: Meat Classification R15 000.00

The Red Meat Abattoir Association endeavours to obtain funding from the SETA environment for
formal training and special offers may be made depending on the availability of funding. The above-
mentioned programmes are available on a cost recovery basis should funding not be available.

Contact 012-349 1237 or ast@rvav.co.za for more information




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




PRICE INFORMATION SYSTEM

PRYSINLIGTINGSTELSEL



BACKGROUND / AGTERGROND

The Red Meat Abattoir Association (RMAA) was founded in February 1991 as an
independent membership-based organization. Prior to the 1994 deregulation process,
the abattoir industry comprised mainly of larger high throughput abattoirs. The
deregulation process accomplished an increase in the number of abattoirs to over 500.
These events led to the need for current up to date price information. The RMAA
therefore initiated the price information system with a database of historical and current

price information.

Die Rooivleisabattoirvereniging is in Februarie 1991 as ‘n onafhanklike lede-organisasie
gestig. Voor die deregulasieproses in 1994 het die abattoirindustrie hoofsaaklik uit ‘n
aantal hoé deurset abattoirs bestaan. Na deregulasie het die aantal abattoirs aansienlik
gestyg aangesien daar landswyd talle kleiner abattoirs opgerig is. Hierdie gebeure het
gelei tot ‘n behoefte aan korrekte en intydse prysinligting. Die RVAV het die
prysinligtingstelsel ontwikkel en historiese en resente inligting word in die databasis

gestoor.

PURPOSE OF PRICE INFORMATION SYSTEM / DOEL VAN DIE
PRYSINLIGTINGSTELSEL

The RMAA strives to create and maintain an information system containing relevant and
historical data essential for planning and development purposes. The primary objective
IS to timeously release accurate and valid information to the benefit of the South African

abattoirs industry.

Die Rooivleisabattoirvereniging streef daarna om ‘n databasis van historiese en huidige
pryse te implementeer en te onderhou, wat noodsaaklik is vir beplanning- en
ontwikkelingsdoeleindes. Die primére doelstelling is om intyds akkurate en relevante

inligting beskikbaar te stel wat tot voordeel van die abattoir industrie kan dien.



COSTS /KOSTE

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.

Die prysinligtingverslag word een keer per week vrygestel. Alle deelnemende abattoirs
sal ‘n gratis verslag ontvang. Nie-deelnemende abattoirs en intekenaars kan die verslag

aankoop teen ‘n bedrag wat van tyd tot tyd bepaal word.

PROCEDURE / PROSEDURE

All participants are required to send their prices on a weekly basis to the RMAA before /
or on Wednesday mornings 10:00.. All price information will be handled in a
confidential way and will not be used for any purposes other than the price
information system. Prices will be analysed and a report compiled, which will be
distributed to all participants via fax or e-mail.
Prices can be submitted via the following options:

e Abaserve (E-mail)

e Standard form (Fax or E-mail) —See attachment

e Excell (Fax or E-mail)

Deelnemers van die prysinligtingstelsel moet hul inligting vir die RVAV voor of op
Woensdag 10:00 instuur. Hierdie inligting word dan verwerk en ‘n verslag opgestel. Die
verslag word per e-pos of faks aan deelnemers gestuur. Die pryse vanaf abattoirs
ontvang, word streng vertroulik hanteer en sal vir geen ander doeleindes gebruik

word nie.

Die prysinligting kan in een van die volgende formate gestuur word:
e Abaserve (E-pos)
¢ Standaard formaat (Faks of E-pos) —Sien aangehegte vorm

e Excell (Faks of E-pos)



DEFINITIONS / DEFINISIES:

Selling Price:

Carcass

Hide:

Skin:

Merino’s

Purchase Price:

Carcass

Slaughter Totals

Verkoopprys:

Average price of carcass as directly supplied to
Wholesale

Vat excluded

Slaughter costs excluded

Transportation costs excluded

Fifth quarter excluded

Feedlot hides
Veldt hide

Baster glover skin
Dorper skin

Each
Chilled carcass mass, including the fifth quarter
as paid to feedlot or farmers.

Excluding Vat

Total slaughtering of the day whether the carcass was sold or not.

Gemiddelde prys van karkas alleen soos aan die handel

verskaf, direk na slagting.

Karkas

Huid:

Vel:
Merino(s)

Aankoopprys:

Karkas

Slaggetalle
Hoeveelhede:

BTW uitgesluit
Slagkostes uitgesluit
Vervoerkostes uitgesluit
Vyfde kwart uitgesluit

Voerkraal huid
Veld huid

Baster glover(handskoen vel) of dorper vel. (EIk)
Elk
Koue karkas massa met die vyfde kwart ingesluit

(Totale prys soos aan die voerkraal of produsent betaal)
BTW uitgesluit.

Die dag se slagting ongeag of hierdie karkasse verkoop is al dan
nie.



PRICE INFORMATION PARTICIPANTS / PRYS INLIGTING DEELNEMERS

The RMAA wishes to acknowledge the following participants for information supplied

and used in the report.

Erkenning word aan die volgende deelnemers verleen vir inligting verskaf en

aangewend in die verslag.
Austin Evans
Just Lamb

Meat 2 Market
OKK

Saamstaan
Heuwelkor Twee
X — Cell Pork
Vryburg

Karoo Lam

Stella

Beefmaster (KCS)
Nelspruit Skillfull

Langberg Huntersvlei

LAW La Rochelle
Malmesbury Ambelside

RTV Vereeniging
Upington Enterprise Foods
Pork Packers Eskort Heidelberg
George (Roelkor) Bloemfontein
Eshowe Aranos (NNMP)
Tri — Deals Stella

Vereeniging De Aar

Vencor Silver Blade Investments
Marico Meats Malu Vleis Abattoir

(Please note that participation to the price information system is voluntarily/ Let daarop dat deelname aan

die prysinligtingstelsel vrywillig is).

CONTACT DETAILS / KONTAKBESONDERHEDE

RED MEAT ABATTOIR ASSOCIATION / ROOIVLEISABATTOIRVERENIGING

Phone / Tel:
Fax / Faks:
Postal Address/
Pos Adres:

Contact persone/
Kontak persoon
E - pos:

E -mail:

(012) 349 1237/8/9

086 690 9199/ (012) 349 1240
P.O. Box / Posbus 35889
Menlopark

0102

Christo Heuer
012-3491237/8/9

prysinligting@rvav.co.za

priceinformation@rmaa.co.za




The price information report may not be reproduced or transmitted in any form or
by any means, including recording by any information storage and retrieval

system, without prior written permission from the RMAA.

Die prysinligtingverslag mag onder geen omstandighede, sonder die vooraf
skriftelike toestemming van die RVAV gereproduseer, in enige inligtingstelsel

bewaar of in enige vorm weergegee word nie.

The contents of the price information report are for general information only and the
RMAA accepts no responsibility or liability whatsoever for any loss, whether it be direct,

indirect or consequential, arising from this information.

Die inhoud van die prysinligtingverslag is slegs vir algemene inligting bedoel en die
RVAV aanvaar geen aanspreeklikheid vir enige verliese gely deur die gebruik van

hierdie inligting nie.

Please make sure that the information that is send to the RMAA is as per

definition determined by the board of the association.

Verseker asb dat die informasie wat aan die RVAV gestuur word per definisie is

soos deur die RVAV raad bepaal.



NATIONAL SOUTH AFRICAN PRICE INFORMATION FOR WEEK 10

Class Units
CATTLE
A2 5612
A3 998
AB2 537
AB3 175
B2 419
B3 178
Cc2 667
C3 240
8,826
LAMB/SHEEP
A0 374
Al 1493
A2 10395
A3 2157
A4 394
A5 80
A6 164
AB2 1048
AB3 153
B2 1048
B3 129
c2 3630
C3 638
21,703
PIGS
BC 164
BO 4518
BP 5341
BR 1131
BS 11
BU 43
PC 4
PO 194
PP 1037
PR 16
SAS 110
12,569
Hide Feedlot
Veldt
Dorper ea
Merino ea

Avg Avg Purch Avg Selling

Mass Price
242.6 23.70
242.2 23.71
227.3 22.46
258.2 22.22
269.7 20.40
281.6 20.43
254.8 19.09
284.1 19.13
14.2 23.44
14.1 29.71
16.8 34.15
17.8 32.99
17.8 27.89
214 23.97
19.5 26.29
18.0 29.22
19.4 25.89
215 29.92
219 25.92
22.6 25.35
22.8 24.77
Avg Purch
Price
76.0 10.70
75.7 15.34
717 15.38
75.6 14.33
93.5 9.02
68.1 8.51
47.6 7.87
48.8 16.22
45.6 16.32
44.8 14.52
150.4 10.31
5.57
5.80
28.80
24.40

Price

24.21
24.13
22.69
22.23
21.72
21.59
19.67
19.81

27.70
33.31
36.05
35.65
29.60
26.22
27.84
31.97
29.15
32.26
29.57
26.08
25.27

Selling
min

19.80
19.80
21.90
21.90
19.39
19.00
18.90
19.00

25.62
28.35
33.95
34.16
27.71
23.87
24.42
27.57
27.86
25.70
25.56
23.91
23.92

Purch
Min
8.00
14.50
15.00
12.00
5.24
7.55
6.63
15.50
15.50
13.00
8.00

Selling
max

26.40
26.00
25.96
25.00
24.00
24.00
21.50
21.50

29.24
38.98
41.43
42.33
40.57
31.50
35.65
36.08
36.55
38.60
38.60
29.34
29.34

Purch

Max
13.90
16.30
16.30
15.03
11.10
12.50
14.10
17.00
17.00
15.50
11.00

Beef A2 - Sales Price

From 2010/03/08 To 2010/03/14

26.00
25.00 ’...\l'
« F‘i"/
24.00 ad
23.00 t F—F———+— —t
AN X A0 »
Week
Lamb A2 - Sales Price
39.00
¢
38.00
37.00 [\
36.00 -
o 32'88
3300 \ iq
32.00 \
31.00 sn
30.00 t " + lh
AN X A0 »

Baconer BO - Purchase Price

14

17.00

16.00

15.00 ;

No Namibian price information for this week

Only abattoirs whose prices we received in time for this report, are stated as contributors:
Ambelside Meats, Austin Evans, Bloemfontein, Bremen Meats, De Aar , Enterprise Food, Eshowe, George, Huntersvlei, Just Lamb, Karoo Lam,
Klerksdorp, LAW , Malmesbury, Marico Meats, Meat to Market, Nelspruit, RTV, Saamstaan, Sparta OKK, Vryburg,

Year: 2010

Year: 2009

THIS INFORMATION IS PROTECTED AGAINST COPYING OR DISTRIBUTION WITHOUT PRIOR PERMISSION FROM THE RMAA BOARD.
FOR ENQUIRIES, PLEASE CONTACT RMAA AT TEL (012) 349 1237/8 or priceinformation@rmaa.co.za

Disclaimer: In no event shall the RMAA be liable for any direct, special, indirect or consequential damages, or any other damages of any kind, including but not limited to
loss of use, loss of profits, or loss of data, whether in an action in contract, tort (including but not limited to negligence), or otherwise, arising out of or in any way connected
with the use of this information. While the RMAA takes great care in compiling the contents of this page, it is nevertheless only meant to provide non-binding general
information and cannot replace detailed individual advice to help the prospective buyer make his decision. The RMAA does not guarantee that the information on these
pages is up-to-date, accurate and complete.




Building No 4
CSIR

Meiring Naudé Rd
Brummeria

PRICE AND ABATTOIR INFORMATION APPLICATION

P O Box 35889

ooivleis Menlopark, 0102
ed Meg Tel: (012) 349 1237
L Fax: (012) 349 1240
battoir
¥ereniging - Assooiation

New Application

Change of Details

Company Name VAT No
Nature of Business
Other
Owner Mr Mrs Ms Name & Surname
gg:‘;gﬁt Mr Mrs Ms et Name & Surname
Designation of Contact Person Tel ( )
Cell ph Fax ( )
E-Mail
Physical Address Code
Postal Address Code
Are you interested in exhibiting / attending our annual conference? Yes No
Are you interested in advertising in the RMAA annual diary? Yes No
Are you interested in advertising in our monthly newsletter? Yes No

Signature & Designation

Date

Price Report Fee per
Weekly Report 2008
Annual Fee 2008

R60.50+ VAT = R68.97

R68.97 x 50 reports = R 3448.50

SA Abattoir List 2008
List Per Single Province

R1000.00 + VAT = R1140.00
R100.00 + VAT =R 114.00

Absa

Bank details Branch Code

Type

Lynnwood Road
632 005

Account Number 540 157 065

Current

Proof of

E mail : prysinligting@rvav.co.za or Fax No: (012) 349 1240

Payment To

Filing system\RVAYV - Organisasie\Bemarking\Associated Membership Application English.doc




SVG NO Abattoir Naam
BEESTE SKAPE week:

WEEK GEM AANKOOP |[VERKOOP WEEK |GEM AANKOOP [VERKOOP
KLASSIFIKASIE[AANTAL MASSA |PRYS/KG [PRYS/KG KLASSIFIKASIE | AANTAL |[MASSA PRYS/KG [PRYS/KG
A0 A0
Al Al
A2 A2
A3 A3
A4 A4
A5 A5
A6 A6
AB1 AB1
AB2 AB2
AB3 AB3
B2 B2
B3 B3
C2 c2
C3 C3
TOTAAL TOTAAL
PORK P PORK B
VARKE POR >56KG GEM AANKOOP |VERKOOP VARKE BAC 56-90KG GEM AANKOOP [VERKOOP
KLASSIFIKASIE AANTAL MASSA |PRYS/KG [PRYS/KG KLASSIFIKASIE  AANTAL MASSA PRYS/KG [PRYS/KG
P P
O o
R R
C C
U U
S S
Speen Wors
TOTAAL TOTAAL

HUIDE EN VELLE PRYSE PER KG

Huide (R/kg) VOERK

Huide (R/kg) _ |VELD

Dorper velle ELK FAKS TERUG AAN RVAV 012-3491240

Merino's ELK Or : 086 690 9199

E-POS AAN RVAV BY prysinligting@rvav.co.za

priceinformation@rmaa.co.za






