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Red Meat Abattoir Association 

Newsflash 

Guidance for abattoir worker (Youtube Videos) 

Current COVID 19 Statistics in SA   

Masterclass by PHT and Peschl Ultraviolet  

Updated Regulations and OHS measures in the workplace    
 

T: (012) 349-1238/9            F: (012) 349-1240            www.rmaa.co.za 
             

08 May 2020 
Dear Abattoir Owners  
 

As part of the COVID 19 contingencies of any Abattoir in providing 
essential services, it is of utmost importance to ensure multiskilling in 
the abattoir slaughter team. This aspect will be included in our training 
programs with abattoirs with annual contracts. Should you have any 
enquiries please contact our training manager at training@rmaa.co.za 
for further information. 
 
The Red Meat Abattoir Association follows all guidelines to minimize 
any possible risk of Covid19 spread, whilst ensuring meat - personnel 
safety as part of the essential services of the Abattoir industry when 
working from home, from the office or at your facility. 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please feel free 

to contact us we 

will assist you as 

best possible 

 

mailto:training@rmaa.co.za
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Video guidelines for Abattoir Personnel 

 

South Africa is in the 42nd day of the National Lockdown period. Thank you for your diligent effort in providing an 

essential service during this difficult time for the industry.  

It is very important that this video is presented to your abattoir workers for their information to ensure adherence to 

COVID 19 guidelines. 

YouTube link: https://youtu.be/_43r3G50mJg (Zulu) 
YouTube link: https://youtu.be/MbrDBQoyxyY (Tswana) 
YouTube link: https://youtu.be/zI_vVqSPOh0 (English) 

 

 

South Africa Current Statistics as on 7 May 2020: 8232 Positive cases and 161 Deaths 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://youtu.be/_43r3G50mJg
https://youtu.be/MbrDBQoyxyY
https://youtu.be/zI_vVqSPOh0
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A masterclass by PHT and Peschl Ultraviolet 

 

 

The current pandemic has placed international focus on hygiene, which is why we have decided 
not to postpone this event  - the need for hygiene expertise in the midst of this pandemic is more 
vital than ever. This in addition to increased scrutiny on the food industry means it is time to go 

back to basics like cleaning and disinfection but, there is nothing basic about this 
discipline. Doing the right things the right way is critical for food safety. That’s why you need 

to hear from the experts in the field. 

Cleaning and disinfection are a science. We need to understand the details to get the process 
right: what tools to use; what chemicals; what methods; and these are just some of the 

considerations. With increasing international pressure to reduce the use of biocides, the food 
industry must still produce the acceptable level of hygiene without the assistance of chemicals. 

Over use of biocides has given us the current global challenge faced of antimicrobial resistance. 
Novel methods to disinfection are now a critical innovation need and the re-emergence of 

Ultraviolet treatment may be the solution you have been waiting for. 

About Peschl-Ultraviolet 
Peschl Ultraviolet GmbH, with its headquarters in Mainz and international representation in 
Europe, Asia and the USA, is a globally operating, family-managed consultancy and trading 

company operating in the field of ultraviolet technology. The company develops, manufactures and 
markets equipment and components for application in industrial, medical and environmental 

technology, and use in research and development environments. 
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Grab this opportunity to learn more about effective cleaning and the 
use of ultraviolet disinfection in the food industry.  
  
Please click on the link below to register and for more information. 
  
https://masterclass.foodfocus.co.za/ 
 
 
 

 

https://masterclass.foodfocus.co.za/
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DOWNLOADABLE HERE 

 
 
 

http://www.rmaa.co.za/wp-content/uploads/2020/05/43257gon479.pdf
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DOWNLOADABLE HERE 
 
 
 
 
 
 
 
 

http://rmaa.co.za/43258rg11098gon480-2.pdf
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Please note that strict monitoring and 

supervision will enhance proper 

slaughtering and quality products. 

 

CATTLE SLAUGHTER TECHNIQUE TRAINING 

 

Training is one of the most important factors 

which could address the following:  

• incorrect slaughter techniques,  

• unskilled operator and  

• pressure of the line speed  

Remember that correct slaughter techniques and trained operator prevents contamination, damages, 

injuries and delays on the production line. 

Line supervisors, must be equipped with knowledge and skills to ensure proper supervision and monitoring 

with regard to the slaughter and dressing procedures.  

All slaughter operators on the line must be conversant with Slaughter and Dressing procedures of their 

respective abattoir and ensure continual improvement with regards to dressing quality. 

 

STUNNING. 

 

What is stunning? 

Stunning is to render the animal unconscious using an 

approved method covered in the regulation. 

All animals must be stunned before slaughter to ensure 

insensibility to pain as required by the Animal Protection 

Act and Meat safety Act. 

Stunning operators, it is very important to prepare and 

plan for stunning operation. This includes: 

• Ensure the cleanliness of the stunning area 

• Check the stunning apparatus, like captive bolt stunner and availability of cartridges or pneumatic 

stunner 

• Ensure the availability of bleeding rollers and test the hoist by pressing the up and down buttons 

• Ensuring that the bleeding operator is ready with two color coded 12inch knives. 

Remember that communication amongst you at the stunning area is very important to avoid delays, injuries 

and damage to equipment. 

 

Perform stunning 

Remember! One animal at a time in a stunning box 

Insert the cartridge in the captive bolt and cock 

Position yourself above and a bit behind the head of animal 

Target the cross intersection of the imaginary lines drawn from the base of the horn to the eyes.  
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While targeting it is important to remember the 

following: 

• The angle of stunning apparatus should be 90 

degrees with the head of an animal 

• The penetrating direction of the rod should 

reach the brain, not towards the nasal cavity 

or towards the horns. 

•  Target calmly and wait for the animal to stand 

still  

• Place the barrel and stun the animal. 

You must be able to quickly detect signs of a successful stunning, 

They are: 

• Total collapse of the animal to the bottom of the stunning box 

• The eyes must be fixed with no blinking 

• The body and the thoracic cavity must be 

fixed with no signs of breathing 

Stun the animal again if stunning was not 

successful and record the double stunning 

Remember! Incorrect stunning procedure results 

to cruelty to animal, injuries to operators that can 

be caused by an injured animal, incomplete 

bleeding and poor meat quality with short shelf 

life. 

 

Perform Shackling 

 

Please take note: 

Before stunning happens, place the bleeding roller chain on the steel plate on the hoist chain to be ready 

for shackling 

The animal will roll out of the stunning box 

Wrap the chain just above the hock joint with a chain hook pointing downwards to prevent slipping 

Stand clear and whilst looking up hoist immediately up to transfer on to the bleeding rail 

After transfer, push cattle and position it in the bleeding trough 

Lower the hoist and insert the next roller chain for the next cattle. 

 

Perform Bleeding  
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Please note that bleeding is a horizontal cut done on the neck area to sever the jugular veins to release the 

blood. 

Take one clean 12inch knife from a sterilizer 

Lift the neck skin to stretch it for easy cutting of the throat and to ensure less meat on the head 

Cut ear to ear not more than three strokes and do not severe the spinal cord 

Return to the HWB to wash hands & knife and sterilize it. 

Take another knife and be ready for the next animal 

Please take note that the process from stunning to bleeding must be completed within 60 seconds and 

cattle must bleed for eight minutes before dressing commence. 

 
Please feel free to contact us should you be in need of any assistance  
 
 
Kind Regards  
 
 
 
 
 
Gerhard Neethling  
General Manager  
Red Meat Abattoir Association  
 
 
 
 
 


