
The RMAA Conference and Congress will be hosted on the 13th—15th June 
2018 at the Spier Wine Farm in Stellenbosch; Western Cape.  

The Programme will include a Golf Day for our members, Welcome Dinner at 
Neethlingshof Estate, an informative Conference, Gala Diner and the Annual 
General Meeting.  

 

The following topics form part of a provisional program: 

• Balancing the South African Meat Market; Import & Export  

• Sustainable Water Management in Abattoirs; Risks & Solutions  

• Background to Decontamination of Carcasses; An International 
Perspective and Local Guidelines  

• DAFF will provide feedback on the Independent Meat Inspection 
Services  

 

We invite all industry leaders, abattoir and feedlot owners, representatives from 
industry organizations and the trade, government officials, research and educa-
tional executives to join us at our Annual Conference and Congress.  

Invitation  
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The RMAA is an independent 
membership-based organisation, 
which was established in February 
1991 with its primary aim being 
the provision of services and train-
ing at all abattoirs in South Africa.  

 

The Association is a representative 
forum for red meat abattoir owners 
in South Africa and aims to estab-
lish communication and coopera-
tion between the members of the 
Association in order to determine a 
co-ordinated opinion on matters of 
general, as well as specific, im-
portance. The Association provides 
members with specific and general 
information and technology regard-
ing all aspects of the industry and 
related activities and render ser-
vices to advance and promote the 
industry. The association also pro-

vides slaughter and formal training 
to abattoirs.  

 

The red meat abattoir industry cur-
rently comprises of approximately 
470 abattoirs ranging from rural to 
high through-put. The Meat Safety 
Act, 2000 (Act 40 of 2000) address-
es 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 inter-
national guidelines and regulatory 
requirements in the rendering of 
training and other services to the 
industry.  

The RMAA interacts on a regular 
basis with various stakeholders 
including companies, suppliers, 
customers, tertiary institutions and 

government departments and is rep-
resented on various industry com-
mittees, organisations, associations, 
forums etc. Our annual conference 
and congress is our main event dur-
ing which time relevant information 
pertaining to aspects of abattoir 
industry and the meat industry as a 
whole is provided to the various 
stakeholders.  

 

The RMAA kindly requests that 
your company consider a sponsor-
ship toward the RMAA Annual 
Conference and Congress for 2018.  

R30 000.00 Event Sponsorship Package Includes:  
 

• 1 Exhibition Stand 

• 2 Entries  

• Banner in Conference Hall during the event 

• ½ page full colour advert in the RMAA Conference & Congress Program  

• Logo under sponsors page in the RMAA Conference & Congress Program 

• ½ page full colour advert in the RMAA Newsletter 

• Logo under sponsors page in marketing material of the RMAA Conference & Congress 

• Logo on RMAA website under Sponsors leading to your page  

• Recognition in the 2018 RMAA Annual Report  

• 5% off 2019 diary advertisement  
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Main Sponsorship Package  

RMAA Background  

Event Sponsorship Package  

R50 000.00 Main Sponsorship Package Includes:  
 

• 1 Exhibition Stand 

• 2 Entries  

• Banner in Conference Hall throughout the entire RMAA Conference & Congress  

• 1 full colour A4 page advert in the RMAA Conference & Congress Program  

• Logo under sponsors page in the RMAA Conference & Congress Program 

• 1 full colour A4 page advert in the RMAA Newsletter 

• Logo under sponsors page in marketing material of the RMAA Conference & Congress 

• Advert on RMAA website under Sponsors leading to your page  

• Recognition in the 2018 RMAA Annual Report  

• 10% off 2019 diary advertisement  
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Spier creates award-winning wine, offers hotel and conference fa-
cilities, has sweeping views of the Helderberg mountains and beau-
tiful historic buildings and gardens. But we are more than a typical 
wine farm. While honouring our heritage, Spier recognizes that we 
are part of a rapidly changing world that requires a new way of 
thinking and being. However you engage with us, Spier seeks to 
inspire learning, discovery and reflec-tion as we journey together 
towards a sustainable future.  

 

The Spier Hotel lies besides the calming waters of the Eerste River. 
The rooms are situated in village-style buildings grouped around six 
private courtyards, each with its own swimming pool in a design 
reminiscent of the Bo-Kaap or Mediterranean villages where pedes-
trians have right of way.  

 

Spier’s historic farmyard – the Werf – has been meticulously re-
stored. Visitors can wander through the vegetable garden or relax 
on the lawn under ancient oak trees. The Werf is surrounded by 
beautiful Cape Dutch buildings which now host pop-up exhibitions 
and events.  

 

Spier produces top-quality wines that have won multiple awards at 
local and international competitions. We produce the 21 Gables 
range (wines for special occasions), the Spier Signature range (a 
premium everyday wine), and for those looking for something 
unique, Spier Creative Block offers interesting blends. Our iconic 
wine, Frans K. Smit, named after our revered winemaker, is a Bor-
deaux blend, which speaks for itself.  

 

R310, Lynedoch Road, Stellenbosch, 7600, PO Box 1078,  

Stellenbosch, 7599, South Africa  

• +27 21 809 1100  

• info@spier.co.za  

• www.spier.co.za  
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Spier Wine Farms  
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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 in-

dustry and the consumer. 

 

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 han-

dling and meat safety and quality. 

• Contribute to the development and implementation of hygiene manage-

ment programs in abattoirs. 

• Participate actively in the establishment of the skills development frame-

work 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 communi-

ties. 

• Create an environment conducive to the continuing education of abattoir 

personnel. 

• Liaise with governmental and private stakeholders in the interest of com-

mon goals.  

AST was established by the Association to adhere to the legislation and regulations of the De-

partment of Higher Education and Training as a registered Further Education and Training 

College.  AST conducts generic and specific food safety and quality training in the meat indus-

try and other related industries.   

 

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) – AGRI/c prov/027710 

2. Department of Education as a Further Education and Training College – 

2011/FE07/010 

3.    SAATCA accreditation for Lead auditors training  

 

AST has a Level 4 BBBEE rating with a B-BBEE Procurement Recognition level of 100%  

 

AST Mission 

To serve abattoirs and associated industries with related skills needs to ensure standards of 

food safety and quality to the benefit of these industries and their consumers. 

 

AST Vision 

To be the preferred food safety and quality training provider for the meat and related indus-

tries  

Abattoir Skills Training (AST) 


