
 

 

Red Meat 

Abattoir  

Association  

Manual for the Red Meat abattoir industry  

It is clear that Meat Safety has been considered as 

extremely important over the years and it must be 

noted that it is becoming even more important with 

more and more emphasis being placed on food 

safety globally in recent times.  

The manual is available by emailing info@rmaa.co.za at 

R500 a manual.  

DO YOU KNOW ABOUT THE 3 DAY CONTRACT? 

RMAA/AST offers a 3 day contract (continuous) 

where you pay a fixed amount (excluding Travel and           

Accommodation) and we offer Slaughter Training as 

well as Skills Training and Support services of your 

choice. Please contact the Training Manager, Jéan 

Neethling for more information: training@rmaa.co.za 

or 084 047 0001 

 



 

 

2020 Vision in the Red Meat Industry  

2020 Visie in die Rooivleisbedryf 
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Fertilizers, Farm Feeds, Agricultural Remedies and Stock Remedies Act 36 of 1947 – proposed fees for  

2020 – comment on proposed tariffs within 30 days of date of publication; 

http://www.rmaa.co.za/wp-content/uploads/2020/03/FERTILIZERS-FARM-FEEDS-AGRICULTURAL-REMEDIES-AND-STOCK.pdf
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2019 QCTO PROJECT FEEDBACK:  REALIGNMENT OF NATIONAL QUALIFICATIONS 

TO OCCUPATIONAL QUALIFICATIONS FOR THE INDUSTRY 

Occupational Qualifications are developed for the Red Meat Industry, for specific         

occupations where a critical need has been identified.  

Knowledge modules, practical modules and work experience is in process to be developed 

for each of the Occupations in the diagram below and learners will have to do and external 

summative assessment to prove competency. 

Learners who successfully completed and Occupational Qualification will receive a QCTO 

certificate and an AgriSETA certificate will be issued for learners who completed a part-

qualification. 

The first 4 Occupational Qualifications and Part Qualification (In colour) will be signed off 
16 – 19 March 2020.  Training material will be reviewed and re-aligned as soon as the  
qualifications have been registered by SAQA. 



 

 

Importance of routine slaughter training 

Correct slaughter techniques are an extremely important part in the process of converting livestock into safe and wholesome meat.  
Operators 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 visits. 

The RMAA documents and maintains current best practice procedures for the slaughter of animals for human consumption. Training is 
provided to abattoirs based on these procedures 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. Devia-
tions are recorded and corrective training is provided by experienced training teams. A report, which is required as record of the train-
ing, is provided to the abattoir.  This is also prescribed 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 implementation 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. 

Abattoir Supervisors must be familiar with written procedures, corrective actions and changes to operational procedures.  

The main advantages relating to regularly repeated Slaughter Technique Training include: 

Specialised practical training in a selected niche field of work conducted at the work station on the production line on a one-on-one ba-
sis 

for workers processing a product, which has a huge impact on global scale 

Hygienically slaughtered carcasses and meat with a low risk of contamination resulting in safe meat with improved shelf life 

Higher carcass yields resulting in higher profits 

Less damaged hides and skins leading to better profits 

Less equipment damage leading to reduced maintenance and replacement expenses 

Improved ergonomic conditions for slaughter operators leading to better working conditions 

Improvement of line layout and equipment resulting in higher production throughputs leading to higher profits 

Introduction of more advanced equipment leading to improved working conditions and better production 

Adherence to regulatory required standards for welfare and meat safety in accordance with global trends and customer requirements 

securing reliable contracts 

Reduced stress and injuries to animals leading to better end products with less product losses 

Reduction of unnecessary wastage thereby reducing costs linked to waste management and increasing profits by making optimal use of 

by-products 

Improvement of lifetime of equipment (air knife blades, hand knives, steels etc.) leading to savings 

Well trained slaughter personnel improving their self-confidence and self esteem 

Improvement of abattoir audit scores ensuring regulatory compliance, customer satisfaction and public confidence 

To discuss any Slaughter Training please contact RMAA Training manager, Jéan Neethling to assist. He can be reached on 084  047 0001 or 

mail, training@rmaa.co.za 

mailto:training@rmaa.co.za


 

 



 

 

RMAA Associated Members 

Company Tel. Email 

Dectra 021 939 7496 info@dectra.co.za 

Gelita 011 662 5303 dieter.nelles@gelita.com 

CPG Global 082 851 7475 thea.laufs@cpg-global.net 

Jarvis Products Corporation RSA 011 454 0100 welcome@jarvissouthafrica.co.za 

Kentmaster SA (Pty) Ltd 011 455 3748 kentmaster@mweb.co.za 

LTL Group of Companies & Associates 010 010 0685 tasks@ltlconsultants.co.za 

Marel Food Group 011 823 6940 Chris-Jan.vanderWalt@marel.com 

Meat Corporation of Namibia (MEATCO) +264613216400 RWsales@meatco.com.na 

Meat Matrix Software 016 423 5537 info@matrixsoftware.co.za 

NDC Structural 082 572 9857 neil@ndcstructural.com 

Pescatech 086 110 1845 marketing@pescatech.co.za 

PHT-SA 083 400 6264 delene@pht.group 

SAFIC 011 406 4000 gavin@safic.co.za 

SANHA 031 207 5768 executiveofficer@sanha.org.za 

SCIP Engineering Group 011 888 1425 joburg@scip.co.za 

Sentratek Holdings 041 586 1400 jj.steyn@sentratek.co.za 

SGS South Africa 011 800 1000 Lizelle.Swart@sgs.com 

Summit Process Solutions 011 466 0408 rodney@summitpros.co.za 

Brics Stone Corporation 082 320 6768 jason.qian@bricsstone.co.za 

Please see the web page advertisement for details on the services of our Associated members 

mailto:info@dectra.co.za
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mailto:thea.laufs@cpg-global.net
mailto:welcome@jarvissouthafrica.co.za
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mailto:jj.steyn@sentratek.co.za
mailto:Lizelle.Swart@sgs.com
mailto:rodney@summitpros.co.za
mailto:jason.qian@bricsstone.co.za


 

 

WSP & ATR MANDATORY GRANTS  

application period for 2020-2021 is now open 



 

 

The paid up members of the RMAA receives training at preferential rates or with funding pro-
cured on behalf of the industry. Please see our 2020 Fee Structure Brochure for Membership 
Fees 

The following services are provided by the RMAA:: Slaughter technique training 

Slaughter assistance 

HMS establishment and support 

HAS Audits 

Operational support 

Support Services 

Skills program training 

Learnerships 

Attendance of annual congress - 1
st
 attendee sponsored; 2

nd
 attendee at a reduced cost 

Access to technical information 

Access to specialised personnel 

Representation of industry interests on governmental and industry boards and organisations. 

Training forms a vital part of any organization and it must not be seen as an expense but ra-
ther an investment in the Company. 

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

Due to the requirements of the regulations under the Meat Safety Act, 2000 (Act no 40 of 
2000), it has become crucial to provide guidance to the industry regarding the implementation 
of the legally required Hygiene Management System (HMS). This program not only addresses 
this need, but will also provide theoretical and practical training in the principles of HACCP 

RMAA Membership 

RMAA/ AST Training in 2020 

Training forms an integral part in any company to ensure that it is up to date with current best practices to ensure 

competitiveness in the industry and it is a never ending process. The meat industry is no exception. 

We at RMAA/AST hit the ground running in 2020 with abattoirs requesting training to ensure that the year is 

kicked off in a proper way. 

During the first six weeks of the year we have already visited 28 abattoirs and we have conducted the following 

training: 

Slaughter Training Technique – 310 Learners 

Hygiene Awareness - 161 

Introduction to Abattoir Hygiene – 9  learners 

Call RMAA/AST to assist in your training needs! 



 

 

Abattoir skills training (AST) 

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: 

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%  

Building no. 4, CSIR 

Meiring Naudé Rd, 

Brummeria, 0184 

P.O. Box 35889 Menlopark, 0102 

Phone: 012 349 1237 

E-mail: info@rmaa.co.za 

The RMAA is an independent membership-

based organisation, which was established in 

February 1991 with its primary aim being train-

ing at all abattoirs in South Africa. The Associa-

tion is a representative forum for red meat abat-

toir owners in South Africa and aims to establish 

communication and co-operation between the 

members of the Association in order to deter-

mine a coordinated opinion on matters of gen-

eral, as well as specific, importance. The Asso-

ciation provides members with specific and gen-

eral information and technology regarding all 

aspects of the industry and related activities and 

renders services to advance and promote the 

industry.  

Striving towards meat safety and 

quality 




