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Die abattoir eienaars 
het , as deel van die 
Anuga voed-
selskou ,Ulmer fleisch 
Maandag besoek. 
Hierdie aanleg, deel 
van die Muller groep, 
slag sowat 35 000 
varke en 2000 beeste 
per week in n sesdag 
week. Die grootste 
persentasie hiervan 
word ook self verwerk. 
 
Die volgende aspekte : 
1) Lewende hawe Voertuie is toegerus 

met wye aflaai deure  en dieselfde 
wye aflaai banke om die aflaai pros-
es  so rustig as moontlik te maak.  

2) Varke word meganies aangestoot na 
die verdowings area en ook mega-
nies in die gasverdowingarea in-
gestoot. Co2 by 87 % word gebruik.  

3) Die klassifikasiestelsel maak voor-
siening Vir n A klas dier tot op die 
ouderdom van 24 maande  

4) Die verkoelingsiklus sluit alreeds 
afkoeling by 5 grade in na die punt 
van klassifikasie asook "rapid 
chilling" by -5 grade vir 45 minute 
voor die normale verkoeling siklus. 

5) Baie aandag word gegee aan die 
verwerking van afval en pote.  

6) Die verdowingkas is toegerus met n 
"chin lift" om die posisie van die kop 
vir verdowing meer toeganklik te 
maak.  
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Anuga  
 
Options for foreign object inspection in the food indus-
try remain limited with either inefficient simple metal 
detectors in one hand or high price  X-ray systems on 
the other.  
 
Metal detection for deboned and processed product is 
a requirement for many retailers but the effectiveness 
of the systems and benefits for meat safety re-
mains a challenge. 
 
MEKI is an automated product control system using 
the latest X ray imaging processing technology. It can 
also performs several different analysis such as 
shape , weight or content inspection. Even high mois-
ture, salt content or packaging material containing 
metal are not a problem! 
 
Food safety detectable products are also coming onto 
the market with foreign matter contamination a con-
stant risk. This include cleaning equipment , bag clips, 
gloves , hair nets and ear plugs. 
 
X ray systems are also available from ITEC - Always 
check for the temperatures in the environment where 
this equipment is used. The Square X-ray inspection 
system is completely sealed in and has a built in seal-
ing system. an also can safe images , can be clipped 
over the conveyor 
 
We visited West Fleisch on Friday in the Hamn 
( Westfalen) area. The abattoir and deboning facility, 
with cooperative ownership, slaughter 6000 pigs and 
400 veal and young bulls per day. About 40% of the 
200 ton deboning and packing per Day are exported.  

The following points of interest: 
1) Chemical sterilization of knifes are used in the 

abattoirs  
2) No final wash is applied to beef carcasses  
3) Value adding of rough offal of beef and pork is 

extensive and include feet and trotters 
 
Most abattoirs are familiar with the HACCP concept 
and the three categories of hazards as part of the risk 
analysis at abattoirs namely biological, chemical and 
physical. 
In their hygiene guide West Fleisch regarded it as im-
portant enough to identify a fourth category  
 

Human hazards  
 
They identify the components of this hazard as ; 
1) lack of motivation 
2) lack of responsibility 
3) contamination of products 
4) indifference to hazards 
5) lack of supervision 
and we have added ........a lack of training. 
 
Your personnel remain the most important tool in en-
suring safe red meat to our consumers! 
 
Thank you again to PHT we made the arrangements 
for the abattoir visits during the Anuga week. 
 
Please do not hesitate to contact me should you re-
quire further information. 
 
For more photos please visit our Facebook Page 
https://www.facebook.com/rmaa.rvav  
 

https://www.facebook.com/rmaa.rvav
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RVAV Jaarlikse Konferensie 

en Kongres 20 - 22 Mei 2015 - 

Die Lord Charles Hotel 

Ons nooi alle abattoir-eienaars, industrie-organisasies, geassosieerde 

lede en die regering om hierdie datum vir 'n konferensie met die tema - 

Bestuur van 'n veranderende vleisveiligheid omgewing te dagboek. 

Die uitdagings van abattoir bedryf is nie net beperk tot die abattoir nie, 

maar ook die verandering van verbruikers voorkeur, produksie stelsels, 

sertifisering stelsels en wetgewing in verwante terreine. 

Die sprekers reeds bevestig vir hierdie konferensie sluit in 'n bespreking 

oor die Wetlike verantwoordelikhede vir abattoireienaars op residue 

monitering: Beste Landbou praktyke vir die vleisbedryf, Terugvoer oor die 

nuutste internasionale navorsing oor dierewelsyn en die invloed van diere 

hantering op die kwaliteit van die vleis, en Verbeterde praktyke in Abattoir 

ontwerp en toerusting in die Europese abattoirs.  

Terugvoer tydens die kongres van 22 Mei 2015 sluit in die rooivleis stat-

utêre heffing, huidige en voorgestelde wysigings aan die klassifikasie 

stelsel, onafhanklike vleisinspeksie, terugvoer oor die Dieresiekte situasie 

insluitend ons FMD status, en navorsing in die rooivleisbedryf. 

Soos met die vorige konferensies doen die RVAV aansoek deur SAVR vir 

akkreditasie vir CPD punte vir veeartse en para-veterinêre beroepe. 

Kontak ons asseblief vir meer inligting, of borgskap en uitstal 

geleenthede. 
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E N S U R I N G  M E A T  S A F E T Y  &  Q U A L I T Y  B Y  T R A I N I N G  &  S U P P O R T  T O  T H E   

R E D  M E A T  A B A T T O I R  I N D U S T R Y  I N  S O U T H E R N  A F R I C A  

10:30 Golf Day at Erinvale:  Sponsored by LTL Consultants 

Golf is a precision club and ball sport in which competing players (or golf-

ers) use various clubs to hit balls into a series of holes on a course using 

as few strokes as possible. Golf is defined, in the rules of golf, as "playing a 

ball with a club from the teeing ground into the hole by a stroke or succes-

sive strokes in accordance with the Rules." 

Golf competition is generally played for the lowest number of strokes by an 

individual, known simply as stroke play, or the lowest score on the most 

individual holes during a complete round by an individual or team, known 

as match play. Stroke play is the most commonly seen format at virtually 

all levels of play, although variations of match play, such as "skins" games, 

are also seen in televised events. Other forms of scoring also exist. 

 

19:00 Welcoming Function at The Lord Charles Hotel 

R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   

C O N F E R E N C E  P R O G R A M  2 0  M A Y  2 0 1 5  

The RMAA is an independent 

membership-based organisa-

tion, which was established in 

February 1991 with its primary 

aim being the provision of ser-

vices and training at all abat-

toirs in South Africa. The As-

sociation is a representative 

forum for red meat abattoir 

owners in South Africa and 

aims to establish communica-

tion and co-operation between 

the members of the Associa-

tion in order to determine a co-

ordinated opinion on matters 

of general, as well as specific, 

importance. The Association 

provides members with specif-

ic and general information and 

technology regarding all as-

Inside Story 

Headline 
This story can fit 75-125 words. 

Selecting pictures or graphics is an important part of adding content to your newsletter.  

Think about your article and ask yourself if the picture supports or enhances the message 

you’re trying to convey. Avoid selecting images that appear to be out of context.  

Microsoft Publisher includes thousands of clip art images from which you can choose and 

import into your newsletter. There are also several tools you can use to draw shapes and 

symbols. 

Once you have chosen an image, place it close to the article. Be sure to place the caption of 

the image near the image. 
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C O N F E R E N C E  P R O G R A M  2 1  M A Y  2 0 1 5  

 

The follow topics will be discussed:  

 

 Prospects for economic environment in secondary agri-culture: Challenges for the red meat industry. 

– Prof. Mohammad Karaan Dean of Agrisciences at the University of Stellenbosch 

 The future of the agriculture industry with prospects for energy and water in South Africa. – Prof. Ko-

bus van der Walt University of North West 

 Legal responsibilities for abattoir owners on residue monitoring: Good Agricultural Practises related to 

the meat industry —Swift Silliker Merieux Nutrisciences 

 Twenty pitfalls in twenty years of Food Safety Management - Where did HACCP take us? 

 Feedback on the latest international research regarding animal welfare and the influence of animal 

handling on the quality of meat. – Prof. Louw Hoffman of the University of Stellenbosch 

 New development in cleaning slaughtering and deboning areas —PHT Tommy Anderson, Foamico, 

Denmark 

 Improved practises in Abattoir design &equipment in European abattoirs: Why CO2 stunning in pigs 

remain the preferred method from a welfare point of view — M.P.S. 

 By product sterilization methods approved approved by European law; A mindset change in the prep-

aration and use of animal byproducts — Haarslev 

 

Die volgende onderwerpe sal bespreek word: 

 

 Vooruitsigte vir ekonomiese omgewing in sekondêre landbou: Uitdagings vir die rooivleisbedryf. - 

Prof. Mohammad Karaan Dekaan van AgriWetenskappe aan die Universiteit van Stellenbosch 

 Die toekoms van die landbou-industrieë met die vooruitsigte vir energie en water in Suid-Afrika.- Prof. 

Kobus van der Walt  Universiteit van  Noord Wes 

 Wetlike verantwoordelikhede vir abattoireienaars op residue monitering: Beste Landbou praktyke vir 

die vleisbedryf—Swift Silliker Merieux Nutrisciences 

 Twintig slaggate in twintig jaar van voedselveiligheid bestuur - Waar het HACCP ons geneem? 

 Terugvoer oor die nuutste internasionale navorsing oor dierewelsyn en die invloed van diere hanter-

ing van die kwaliteit van die vleis.- Prof. Louw Hoffman van die Universiteit of Stellenbosch  

 Nuwe ontwikkeling in die skoonmaak slag en ontbening gebiede—PHT Tommy Anderson, Foami-
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RMAA STRATEGIC 

 OBJECTIONS 

  P R O M O T E  M E A T  

S A F E T Y  A N D  E S S E N T I A L  

N A T I O N A L  S T A N D A R D S  

A S  P R O V I D E D  F O R  I N  

T H E  M E A T  S A F E T Y  A C T ,  

2 0 0 0  ( A C T  N O .  4 0  O F  

2 0 0 0 ) .  

  P R O V I D E  A P P L I C A -

B L E  T R A I N I N G  T O  E N -

S U R E  T H E  H I G H E S T  

S T A N D A R D S  O F  A N I M A L  

H A N D L I N G  A N D  M E A T  

S A F E T Y  A N D  Q U A L I T Y .  

  C O N T R I B U T E  T O  T H E  

D E V E L O P M E N T  A N D  I M -

P L E M E N T A T I O N  O F  H Y -

G I E N E  M A N A G E M E N T  

P R O G R A M S  I N  A B A T -

T O I R S .  

  P A R T I C I P A T E  A C -

T I V E L Y  I N  T H E  E S T A B -

L I S H M E N T  O F  T H E  

S K I L L S  D E V E L O P M E N T  

F R A M E W O R K  I N  T H E  

M E A T  I N D U S T R Y .  

  R E P R E S E N T  T H E  I N -

T E R E S T S  O F  M E M B E R S  

O N  F O R U M S  R E L A T I N G  

T O  T H E  A B A T T O I R  I N -

D U S T R Y .  

  A S S I S T  I N  T H E  E N -

H A N C E M E N T  O F  M E A T  

H Y G I E N E  A W A R E N E S S  I N  

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

  C R E A T E  A N  E N V I -

R O N M E N T  C O N D U C I V E  

T O  T H E  C O N T I N U I N G  E D -

U C A T I O N  O F  A B A T T O I R  

P E R S O N N E L .  

  L I A I S E  W I T H  G O V -

E R N M E N T A L  A N D  P R I -

V A T E  S T A K E H O L D E R S  I N  

T H E  I N T E R E S T  O F  C O M -

M O N  G O A L S .  
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C O N F E R E N C E  P R O G R A M  2 0  M A Y  2 0 1 5  

  

Meat is rich in iron, zinc and selenium. Iron helps in forming hemoglobin that 

transports oxygen to different parts of your body, zinc helps in tissue formation 

and metabolism as well as selenium breaks down the fat and chemicals in the 

body. 

S P O N S O R S  O P P O R T U N I T I E S  S T I L L  A V A I L A -

B L E  

RMAA 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 
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T H E  L O R D  C H A R L E S  H O T E L  

Nestled amidst the natural beauty of the Cape Winelands, NH The Lord 

Charles welcomes guests with warm hospitality and effortless luxury. 

Situated a mere 20 minutes from Cape Town International Airport, NH The Lord 

Charles is a unique hotel combining the relaxed elegance and sophistication of 

a modern hotel, with the ease and charm of the local countryside. 

Within easy reach of the historic towns of Stellenbosch, Franschoek and Paarl, 

guests can indulge in lazy, sun-drenched days sampling local wines, or discov-

ering South Africa from the air with hot air balloon rides. Nature and sports en-

thusiasts will find an abundance of outdoor attractions from whale watching and 

deep sea diving to sailing and windsurfing. 

A hotel that is renowned for its friendly service and stylish attention to detail, 

guests soon realise that nothing is too much trouble. Regular shuttles also op-

erate from the hotel to the popular shopping centres and entertainment areas in 

and around Cape Town. 

NH The Lord Charles has simply combined an international, cosmopolitan 

style, with a local flair and warmth making it a comfortable home-away-from-

home from which guests can discover and enjoy their business or leisure activi-

ties. NH The Lord Charles prides itself on its comfort, elegance and welcoming 

hospitality, ensuring an intimate hotel experience for all visitors. 

You are more than welcome to fill in the form and email it to N.Petersen@nh-

hotels.co.za or go to https://www.thebookingbutton.co.uk/properties/

lordcharlesdirect?utf8=%E2%9C%93&locale=en&commit=%EF%80%

 

  

 

https://www.thebookingbutton.co.uk/properties/lordcharlesdirect?utf8=%E2%9C%93&locale=en&commit=%EF%80%8C+Apply&promotion_code=RMA2015&currency=ZAR&start_date=20+May+2015
https://www.thebookingbutton.co.uk/properties/lordcharlesdirect?utf8=%E2%9C%93&locale=en&commit=%EF%80%8C+Apply&promotion_code=RMA2015&currency=ZAR&start_date=20+May+2015
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The Berrydel offers its guests a choice of sea view and garden view rooms, each of them stylishly decorated by an interior de-

signer. All rooms have air con, twin beds of extra length, an en-suite bathroom, satellite television, a mini-bar and hairdryer.  

 

Guests have access to wireless internet, TV and a digital safe for valuables. The establishment is in a secure environment with 

remote-controlled gate access. 

 

The Berrydel is owner-managed and they pride themselves on their personal service and attention to ensure a truly memorable 

stay. Cleanliness comes standard as the house and rooms are cleaned thoroughly everyday. With many places to relax on the 

property, such as the veranda, garden, at the dining room table or in the comfortable lounge, guests will feel on holiday, yet at 

home. 

 

In the morning a breakfast buffet with only the freshest products will be awaiting guests.  

Special requirements are welcome as breakfast should be a celebrated meal of the day. 

 

  

 

 
The Blue Crane Guest House nestles in the heart of Parel Vallei, the most beautiful and protected suburb of Somerset West. The 

historic blue-gum trees offer shelter against the summer winds and give the area a unique tranquility.  

Our rates vary from between R325-00 and R375-00 per person sharing, depending on season and room type. 

 

Single occupancy rates on request only. Breakfast is optional and charged R75.00 per person extra. 

 

Please request booking terms, conditions and cancellation policies from the establishment when booking.  

 

81 Parel Vallei Road, 

Somerset West 

Tel/fax: +27 21 852 4041 

Mobile Numbers 

Werner: +27 82 901 0262 or 

Brigitte: +27 83 324 2246 

E-mail: pagels@mweb.co.za 

mailto:pagels@mweb.co.za?subject=Blue%20Crane%20BandB%20enquiry%20from%20Cape%20Stay%20website&bcc=bookings@capestay.co.za
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Penny Lane Lodge is situated in beautiful Somerset West at the gateway to the Cape Winelands. Our guest house provides af-

fordable accommodation in a central location with the spectacular backdrop of the Helderberg mountains. 

Conveniently located just 20 minutes drive from Cape Town International Airport, Penny Lane Lodge is 40 minutes from central 

Cape Town and 15 minutes from the historical university town of Stellenbosch.  There are 6 major golf courses nearby and we 

are close to the lovely clean and sandy beaches of Strand and Gordon’s Bay. 

Penny Lane Lodge offers 6 comfortable individual units all with en-suite bathrooms sleeping between 2 and 4 people. There is a 

swimming pool,  braai / barbeque areas and secure parking within the grounds of the property. All units also have their own 

separate entrances. 

It is here with us your hosts, Kevin and Diane White, that you will find a warm and friendly atmosphere. After a busy day, relax 

by the swimming pool surrounded by lush gardens or simply sit and enjoy the view from your balcony or patio.  You are also very 

welcome to visit Diane’s on-site art gallery, watch her at work and see her latest paintings on display. As a guest of Penny Lane 

Lodge you will have a special invitation to attend any of the many exhibition openings which feature Diane’s work. 
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In order to ensure safe meat products with exceptional 
quality various food safety and quality systems have 
been developed and implemented worldwide.  The 
South African government recognized the need for gov-
ernance in the abattoir sector and thus established legis-
lation, the Meat Safety Act, 2000 (Act 40 of 2000) and 
the Red Meat Regulations to govern the red meat abat-
toir industry and its processes.  The Regulations require 
that an abattoir implement a Hygiene Management Sys-
tem (HMS) to manage and document abattoir activities 
and as a result it has become crucial to provide guid-
ance to the industry regarding the implementation of the 
HMS.  Consumer awareness has also resulted in the 
prevention of food borne illnesses becoming a priority in 
food processing facilities.  The implementation of 
HACCP has been recognized an effective way of identi-
fying and preventing hazards that could cause these ill-
nesses.  The implementation of both the HMS and 
HACCP provides consumers with assurances and guar-
antees regarding the safety and quality of the product 
they purchase.  Personnel responsible for managing the 
food safety and quality processes in an abattoir should 
undergo training in order to effectively manage HMS and 
HACCP at their facility.  This 4 day programme provides 
learners with the necessary knowledge and skills to im-
plement and maintain HACCP and the Hygiene Manage-

ment System. 

 

An HMS HACCP course was presented at CSIR from 10 
– 13 March 2015. The course was attended by abattoirs 
as well as officials of VPH Gauteng. 

The programme consists of theoretical and practical 
training as well as group and individual activities.  Topics 
covered are: 

 HMS Policy and document control 

 Laboratory sampling programmes 

 Corrective actions 

 Hygiene Assessment System (HAS) 

 Traceability and recall 

 HMPs 

 Examples of policies, procedures and checklists 

 Identification of hazards and CCPs 

 Auditing 

 

 

HMS HACCP Course 10 – 13 March 2015.  

Abattoir Skills Training (AST) successfully applied for accred-

itation as a training course provider with SAATCA for the 

presentation of the Lead auditor’s course, Food safety man-

agement systems, ISO22000.   

The course is for learners wishing to perform second or third 

party food safety management system audits and is ideal for 

those wanting to perform food safety audits or regulatory 

audits based on the Meat Safety Act, or HACCP audits such 

as SANS 10330 and ISO 22000 audits.  Candidates for the 

course need to have completed ISO22000 training or the 

RMAA HACCP course, which now includes ISO22000, prior 

to entering for this course.   

 

The Southern African Auditor and Training Certification Asso-

ciation (SAATCA) was established to implement, administer 

and control a scheme for the certification of quality system 

auditors,  lead auditors, and training course provid-

ers.  SAATCA’s mission is to recognize and satisfy the needs 

of stakeholders in Southern Africa and provide confidence 

to industry by setting criteria in line with National and Inter-

national Standards to ensure the competence of Manage-

ment System Auditors and Product and Process Auditors 

and Management System auditing Training Course Provid-

ers. 

A course was presented from 9-13 February 2015 at CSIR.   

Lead Auditor Course 9-13 February 2015  
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C O S T :  

R M A A  M E M B E R S :  R 7  

5 0 0  ( E X C L  V A T )  

N O N - M E M B E R S :  R 8  0 0 0

( E X C L  V A T )  
I N C L U D E S  S T U D Y  G U I D E S ,  F A C I L I T A T I O N ,  

 

team 

 Audit strate-

gy 

 Auditing 

techniques 

Closing date for 

registration  

 

Contact us: 

Phone: (012) 349-1237/8 

Fax: (012) 349-1240 

E-mail: ast@rvav.co.za 

COURSE OUTLINE 

Lead Auditors conduct audits for compliance to legis-

lation and regulatory requirements.  This SAATCA ap-

proved Lead Auditor Programme includes: 

 

 Food safety management systems criteria 

 Purpose of an audit 

 Audit principles 

 Audit approach 

 Auditors responsibili-

ties 

 Leading an audit 

11-15 May & 20-24 July 

Accreditation: 

Accredited Training provider—AgriSETA AGRI/c prov/027710 

 Quality Manager 

 Hygiene Manager 

TARGET AUDIENCE 

ENTRY REQUIREMENTS 

 PRP training/knowledge 

 6 months experience in 

their current position 

 ISO22000 training 

Lead auditor course 
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C O S T :  

R M A A  M E M B E R :  5  0 0 0  

( E X C L  V A T )  
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( E X C L  V A T )  
I N C L U D E S  S T U D Y  G U I D E S ,  F A C I L I T A T I O N ,  

 

 

Closing date for 

registration  

Contact us 

Phone: (012) 349-1237/8 

Fax: (012) 349-1240 

E-mail: ast@rvav.co.za 

T H E  R E G U L A T O R Y  R E Q U I R E M E N T S  R E G A R D -

I N G  T H E  I M P L E M E N T A T I O N  O F  M E A T  S A F E -

T Y  M A N A G E M E N T   A T  A B A T T O I R S  P R O M P T -

L E A R N I N G  

 HMS Policy, document  control 

 Laboratory sampling programmes 

 Corrective actions 

 Hygiene Assessment System 

(HAS) 

 Traceability and recall 

 14 HMPs 

 Examples of policies, procedures 

and  

checklists 

 Identification of hazards 

 Identification of critical processing 

H Y G I E N E  M A N A G E M E N T  S Y S T E M S  &  H A Z -

Accreditation 

Accredited Training provider—AgriSETA AGRI/c prov/027710 

 9-12 June 2015 – 

Beefmaster 

 14-17 July 2015 – 

Freestate 

 11-14 August – North-

west 

 15-18 September 

2015 – Eastern Cape 

 13-16 October 2015 - 

Kwazulu Natal 
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Correct slaughter techniques is an extremely 
important part in the process of converting live-
stock into safe and wholesome meat.  Opera-
tors require knowledge and skills to be able to 
slaughter without causing any damage to the 
hide or skin and the carcass, with a low risk of 
soiling and possible contamination that can 
occur during slaughtering. Slaughter technique 
training is provided to abattoirs in a number of 
ways: 

 Routinely according to a  schedule, compiled 

annually; 

 Based on requests from provincial veterinary 

officers;  

 Start-up of new abattoirs; 

 Specific requests from abattoirs; 

 Follow up on reports from NSPCA abattoir vis-

its. 
 

The RMAA documented and maintains current 
best practice procedures for the slaughter of 
animals for human consumption.  Training is 
provided to abattoirs based on these proce-
dures and copies are provided to abattoirs for 
reference purposes.  Before commencement of 
training, the abattoir’s slaughter practices are 
evaluated and compared with the current best 
practice slaughter procedures. Deviations are 
recorded and corrective training is provided by 
experienced training teams. A report, which is 
required as record of the training, is provided to 
the abattoir.  This is also 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. 

 

Once off training does not ensure implementa-
tion of acquired skills. Regular follow-up visits 
are provided to ensure that the skills acquired 

by operators are applied according to the 
guidelines and that deviations are corrected. 

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 

 Make better use of available personnel 

 

Training is always conducted by first demonstrating the 
correct and/or best procedure, then evaluating the op-
erator conducting the procedure and conducting a re-
demonstration if necessary. Finally competency is rec-
orded for each worker at their respective work stations 
indicating competency acquired in the new/ adapted 
technique. A slaughter training report is forwarded to 
the management after completion of the training. 

The following abattoirs were provided with training in 
March: 

 Darnall 

 Greenlands 

 Eshowe 

 Doornplaat 

 R&R (Kontrak) 

 Morgan  

 Holfontein lammers 

 Marico meats 

 Just Pork 

 Syferfontein 

 Sparta 

 New Castle 

 Vryheid meat masters 
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RMAA Newest Associated Member  

 

 

 

 

 

 

 

 

 

 

 

 

The MITCHELL GROUP of companies was established 

and registered in 1976, as a proudly South African 

owned company. They are recognized for their expertise 

and service in the Engineering sector. With over 30 

years of experience the Mitchell group has gained a rep-

utation as a market leader and innovative manufacturing 

supplier.  A service-orientated company that prides itself 

in providing the best possible technical service, customer

-specified design as well as an extensive product range 

and spare back-up store to cover the entire groups var-

ied product range. 

The MITCHELL GROUP has the ability to design and 

supply any product to specification in light to medium 

manufacturing engineering. With a specialized workshop 

located on the premises, as well as large comprehensive 

spare and stock holding, we pride ourselves in the ability 

to supply quality manufactured products and spares at 

market-leading prices. 

Over the years the MITCHELL GROUP has diversified 

their product range and services. This established group, 

based in the Mitchell building, comprises of the following 

specialized companies: 

 

MITCHELL-MUNCK: Specializing in the manufacturing, 

servicing and suppliers of hoists and parts. The manu-

facturing and design of Incinerators to specification. Ex-

pert and cost-effective refurbishment and repairs, meet-

ing the design standards approved by air pollution au-

thorities. The MITCHELL GROUP is one of the leading 

suppliers of burners and have an extensive back-up    

 

 

 

 

 

 

 

 

 

 

 

service department. We are agents for Bentoni burners 

and have a wide range of spares in stock. 

MITCHELL-FOOD EQUIPMENT: Providing specialized 

manufacturing, design and supplies for the meat-

slaughtering industry. With our extensive experience and 

expertise in providing quality products and service to the 

meat slaughtering industry, we are the first choice for 

many abattoirs and butchers. We provide a wide range 

of products and spares and tend to any customer-design 

requests and demands. MITCHELL-FOOD EQUIPMENT 

has been at the forefront of some of the most innovative 

and exciting products to enter this specialized market. 

MITCHELL-FOOD EQUIPMENT supply and manufac-

ture cattle, sheep, pig, poultry and game slaughtering 

equipment at a very competitive price. Our consultants 

are on hand and can provide you with expert advice and 

cost-effective solutions in the development of any meat-

slaughtering project. We are local importers and export-

ers of the meat-slaughtering industry-related equipment. 

The MITCHELL GROUP are agents for: Best and Do-

navan meat-cutting equipment, Cash stunning equip-

ment, Bentoni burners, Mitchell cranes, Martin cranes 

and AWD cranes.   

There is spare stock on hand for all above mentioned 

machinery and equipment. 

 

The MITCHELL GROUP has an extensive range of 

Mitchell branded products and equipment, made from 

the highest quality material, at very competitive prices. 
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MEAT RAILS 

The Mitchell group has the capabilities to manufacture, design and install complete meat rail systems in butch-

eries, abattoirs and meat processing plants.  

We supply: 

 Continuous meat rail systems with switches  
• Internal meat rails in cold/freezer rooms 
• Truck body meat rails 

 

 We have the capabilities to design any rail system to suit our client specification; from a large production abat-

toir to a small butchery. No project is too big or too small. 

All manufacturing is done at our premises, and gives us the capability of providing these products at great val-

ue, and ensuring the highest quality. We manufacture & supply; the hanger bolts, rails and switches. ( this can 

be done in mild steel galvanized, painted mild steel or stainless steel). 

Understanding that each client has a unique requirement, our sales consultants are on hand to provide each 

client with a detailed design and layout of their specific requirements.  

Not only do we have the capability to design and manufacture your rail system, we also have the capabilities to 

install your rail system. We have a professional team on hand to provide you with market leading expertise at 

every Installation. 

  

The Mitchell Group also manufacture the following products at market leading prices to accompany your rail 

system. 

• track runners 
• gambrels 
• skid hooks 
• carrier logs 
• bleeding hooks 
So take advantage of our capabilities to provide all the equipment you may require for your rail system from one 

supplier at the best possible price! 
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CAT 142 DEHAIRING MA-
CHINE HEAD AND FOOT 

• 3CR12 Stainless steel frame. 
• 2.2 KW motor 
• 220V or 360 VOLTS. 
• All spares locally available 
• Made by MITCHELLS in South Africa 
• Cleans sheep and cattle heads and feet. 
• Double de-haring shaft i.e.. Two operators can work at 
the same time. 
• Designed for easy maintenance and cleaning. 
• Mass 120kg 
• 1250 x 848 x520 

 

CAT 157 DEHAIRING MA-

CHINE PIG MODEL 60D 

• The MITCHELL dehairing machine model 60d is de-
signed to provide mechanized dehairing facilities for the 
small to medium sized abattoir. 
• This robust model is however capable of cleaning 60 
pigs / hour. 
• The reinforced frame is manufactured from 3CR12 
stainless steel. 
• The shaft is fitted with flexible rubbers onto which is 
mounted stainless steel scrapers. 
• The complete shaft is mounted onto sealed bearings 
and driven through a worm drive coupled directly onto 
the motor to ensure soft starts and smooth and vibration 
free. 
• Motor is 4 KW 380 volt. 
• The complete machine is fitted with a cradle to facilitate 
the effective discharge of the cleaned pig. 

• LENGTH : 2.4 m 
• WIDTH : 1.2 m 

• HEIGHT: 1 m 
• WEIGH : 986 KG 
• POWER: 4 KW 
• ELECTRICAL 380 V 
• PRODUCTION 60PIGS/HOUR 

 

INK-MEAT MARKING – 

MITCHELL 

• Used to mark meat 
• Quick Drying 
• Indelible 
• Certificate certifying that Ink is fit for human consump-
tion supplied with every purchase 
• Every batch is registered for quality control 

Colors available: 
• 2003 Violet, 
• 2001 Red, 
• 2002 Orange, 
• 2005 Brown, 
• 2004 Black, 
• 2007 Green. 

 

http://rvav.co.za/wp-content/uploads/2015/03/CAT-142-DEHAIRING-MACHINE-HEAD-AND-FOOT-e1426681757477.jpg
http://rvav.co.za/wp-content/uploads/2015/03/CAT-157-DEHAIRING-MACHINE-PIG-MODEL-60D.png
http://rvav.co.za/wp-content/uploads/2015/03/INK-MEAT-MARKING-MITCHELL.png
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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 infor-
mation to the benefit of the South African abattoirs indus-
try.  It is important to ensure a fair representation of 
the information.  The RMAA therefore requests that 
you, the abattoir owner, commit to submitting your 
price information as per the procedure described 

below. 

Die Rooivleisabattoirvereniging streef daarna om ‘n data-
basis van historiese en huidige pryse te implementeer en 
te onderhou, wat noodsaaklik is vir beplanning- en on-
twikkelingsdoeleindes.  Die primêre doelstelling is om 
intyds akkurate en relevante inligting beskikbaar te stel 
wat tot voordeel van die abattoir industrie kan dien. Die 

regverdige verteenwoordiging van die inligting is 
uiters belangrik.  Die RVAV versoek dus dat u die 
abattoireienaar, instem om u prysinligting 
beskikbaar te stel soos uiteengesit in die prosedure 

hieronder. 

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 vry-
gestel. 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. 

Price Information  
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Building no. 4, CSIR 

Meiring Naudé Rd, 

Brummeria, 0184 

P.O. Box 35889 Menlopark, 0102 

Phone: 555-555-5555 

Fax: 555-555-5555 

E-mail: someone@example.com 

The RMAA is an independ-
ent membership-based or-
ganisation, which was es-
tablished in February 1991 
with its primary aim being 
training at all abattoirs in 
South Africa. The Associa-
tion is a representative fo-
rum for red meat abattoir 
owners in South Africa and 
aims to establish communi-
cation and co-operation 
between the members of 
the Association in order to 
determine a coordinated 
opinion on matters of gen-
eral, as well as specific, 
importance. The Associa-
tion provides members with 
specific and general infor-
mation and technology re-
garding all aspects of the 
industry and related activi-
ties and renders services to 
advance and promote the 
industry.  

AgriSETA as a training provider (ETQA) – 
AGRI/c prov/027710 
Department of Education as a Further 
Education and Training College – 2011/
FE07/010 
SAATCA accreditation for Lead auditors 
training  
AST has a Level 4 BBBEE rating with a  

B-BBEE Procurement Recognition level 

of 100%  

 

AST was established by the Associa-
tion to adhere to the legislation and 
regulations of the Department of High-
er Education and Training as a regis-
tered Further Education and Training 
College.  AST conducts generic and 
specific food safety and quality training 
in the meat industry and other related 
industries.   
 
Abattoir Skills Training is responsible 
for the formal training with the industry 
on behalf of the RMAA and is an ac-
credited training provider registered 
with:

A B A T T O I R  S K I L L S  T R A I N I N G  ( A S T )  

S T R I V I N G  T O W A R D S  M E A T  S A F E T Y  A N D  

Q U A L I T Y  

www.rmaa.co.za 


