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RMAA OFFICE 

We will be closed for the Festive Season from the 21st December 2020 and 

reopen 4th January 2021  

We would like to use the opportunity to say how thankful we are for your 

support this year, and we’re wishing you all the best as we enter a brand new 

year.  

For any Urgent matters you are more than welcome to contact us. 

We wish you a wonderful festive season and a blessed New Year  

The RMAA has an exciting year planned and we are counting on your contin-

ued support as we gear up to see the South African Red Meat industry grow 

from strength to strength.  

Season Greetings RMAA  

Dear Abattoir Owners  

The past year posted unexpected and out of the ordinary challenges 
to the world with the COVID 19 pandemic. Although the abattoir     
industry remained opened, being an essential service, the effect on 
our industry and economy will remain for some time. 

The meat industry remains resilient during the outbreak but it is  
expected to have a major impact on supply and demand. The       
pandemic also had an impact on how business is conducted and its 
effect reverberated in consumer expenditure and the field of        
Occupational Health and Safety. 

The postponement of the RMAA Annual Conference and Congress in 
2020, was a disappointment as it provides the opportunity for     
feedback on industry matters but also to allow for technical                 
improvement in our industry. We trust to see you all back in June 
2021. The Association will in the meantime continue to work closely 
with the Department and other role players to extend the market 
opportunities and manage the threats to the red meat industry.  

The Board and Personnel of the Association wish you the best for 
2021. The Association will continue to strive in representing our Red 
Meat Abattoirs to the benefit of our members and clients whilst 
providing training and technical support to ensure red meat of the 
highest safety and quality. 
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The handling of calves at abattoirs; Welfare first 

Introduction - Livestock shall not be transported if 
they display any injuries, signs of disease, 
abnormal behaviour or physical deformities that 
could compromise their welfare. The Red Meat 
Regulations of the Meat Safety Act (Act 40 of 2000) 
further provides for a declaration of health and 
origin  
 
Calves are handled at abattoirs when heavily preg-
nant cattle are presented to the abattoir and give 
birth at the facility. Calves are also presented to 
the abattoir for the production of veal. The size 
differences of livestock during transport and han-
dling will always create a risk of injuries and for 
this reason specific prohibitions and guidelines is 
available to minimise these risks and promote the 
welfare of calves at the abattoir. 

Transport - Guidance for the humane transportation of livestock by road is provided in SANS 1488.No livestock 
in its last trimester of pregnancy should be transported. In unavoidable circumstances specific care should be 
exercised to protect these livestock from injury. 
Specific requirements for the transport of calves to an abattoir applies. 
 

 
 
The Red meat regulations provide further guidelines for the handling of calves at the abattoir and as follows: 
When transporting calves, the side rails may not be lower than 750 mm, may not have sharp angles, corners, 
protrusions or holes that may injure animals, the floor must have a non-absorbent and slip free surface.  At least 
0.3 sq. m per calf must be provided with partitions on the vehicle to separate adult and young animals. 
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Abattoir requirements - Calves may not be held at the abattoir for more than 48 hours and in the case of 
unweaned calves under the age of three months feeding have to be provided with milk or milk substitute 
after 12 hours. 
The structure of the lairages must have gates with a minimum of 800 mm wide and a lairage capacity for 
calves (0.75 m2) is required. Adult and young animals may also not be penned together. 
 
Electrical prodding of calves is prohibited - Animals that gave birth in vehicles or in lairages must be kept in 
isolation pens together with their young pending a decision of the veterinarian which will include having 
the young removed from the abattoir or destroyed, subject to quarantine situations, and with the under-
standing that animals that have given birth may not be slaughtered within three days. 
 
Suitability for slaughter - Should any doubt arise during ante mortem inspection as to the suitability for 
slaughter, such animals must be inspected by a veterinarian to decide if such animal may be slaughtered or 
disposed of. Should the animal be slaughtered, the carcass would be subject to a secondary meat inspec-
tion by the veterinarian. 
 
Age determination of calves - The Meat Inspection Manual prescribe that no person shall slaughter a calf, 
lamb, kid, pig or any other animal unless it is at least 21 days old and is in a well-nourished condition. Meat 
of very young animals is less valuable because (a) water content is high, (b) there is very little fat and (c) 
there is more bone than meat.  
Signs of immaturity include: 

(a) Meat 
(i) Watery, soft can be torn with the fingers 
(ii) Greyish pink 
(iii) Muscle development is weak. Jelly between muscles 
(iv) Little or no fat round kidney, plus Oedema. 
v) Bone marrow is soft and dark red; kidney fat is soft and greyish red. 

(b) Animal (calves) 
(i) Eight teeth not all at same height 
(ii) Navel cord still attached. The umbilicum is grey, moist and firmly 
attached to the umbilical ring. 
iii) New-born calves have soft hooves with conical processes on upper surface.  
iv) Horn pads are not present 

The Meat inspector’s manual provides further guidance on the handling of cows giving birth en route or at 
the abattoir:  
The mother or the young are to be: 

(a) removed from the abattoir 
(b) slaughtered within the 72hour limit and the young destroyed – subject to the decision of veterinar-

ian. 
(c) the mother slaughtered within the 72hour limit while the young is removed for hand-rearing – sub-

ject to the decision of the veterinarian. 
Quarantine Abattoirs: The mother and her young must be slaughtered within the 72hour limit and her 
young destroyed – subject to the decision of the veterinarian. 
References: 
SANS1488- Humane transportation of livestock by road 
Meat Inspectors Manual; Red Meat 2007 
Red Meat Regulations No 1072 of 17 September 2004 (Meat Safety Act No 40 of 2000) 
 
 

The Livestock Welfare Coordinating Committee promote the responsible, humane and compassionate use 
and treatment of livestock in every phase of the production process. All organisations involved in livestock 

production and processing has as an objective to promote livestock welfare. 
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Hygiene Management System (HMS) 

The HMS system forms an integral part of the abattoir, and the Red Meat Regulation 2014 – Regulation 49 to 55 stipulates what is 

expected from the abattoir owner. It must be remembered that the HMS is not just a set of documents but are actually the guidelines 

that has to be followed. The onus is on the abattoir owner to ensure that the HMS system is regularly reviewed and updated. This  

ensures a high standard of hygiene management at the abattoir that will ensure good HAS Audits. 

During the visits by the RMAA staff to abattoirs our Training personnel checks the HMS system to ensure correlation between HMS 

and especially Slaughter and Dressing procedure. We do find on numerous occasions that the HMS System has not been updated for 

as many as 5+ years and that there is no correlation between the HMS and the actual procedure on the slaughter floor or vice versa. 

These non-conformances are then addressed by our training officials and conveyed to the owners/managers whilst on site as well as in 

their report to the owner for rectification. 

The RMAA have the expertise to help abattoir owners to ensure that the HMS system is properly compiled and all the necessary     

documents are in place to adhere to the Regulations. Abattoir owners are welcome to make contact with our General Manager 

(Gerhard Neethling) or the Training Manager (Jean) to arrange to have the HMS reviewed to the latest standards.  

Below is an example of the report by our Training Official: 

“Draft Pork Slaughter and dressing procedure for ……………. (abattoir name) 

The Slaughter and Dressing procedure of ………………. did not correlate with the actual procedure on the slaughter floor. Documented 

Slaughter and Dressing procedure are used as guidelines to train operators as per their workstation and tasks. They are written in  

correlation with the requirements (applicable acts) with regards to the available resources and line layout of the slaughter floor. 

Therefore, it is important that they contain clear detailed steps to give the operator an understanding as to what processes should be 

followed.   The following is the Suggested Pork Slaughter and Dressing Procedure for ………………………. as per training conducted by the 

RMAA.” 

Another part of the HMS that is neglected is the FLOW DIAGRAM of abattoir. The following is an excerpt from the RMAA Manual for 

the Abattoir Industry 2019: 

“The owner must prepare a flow diagram of the slaughter process which must include – 

(a) all steps involved in the process, including delays during or between steps, from receiving of the animals to placing of the end 

product on the market; and 

(b) details and technical data including equipment layout and characteristics, sequence of all steps, technical parameters of       

operations, flow of products, segregation of clean and dirty areas, hygienic environment of the abattoir, personnel routes and 

hygienic practices, product storage and distribution procedures. 

Below is an example of a flow diagram for the off-loading and Lairages: 
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Hygiene Awareness drive in Limpopo for Rural Abattoirs 

 

The RMAA in conjunction with Dr S Moloko form LDARD Limpopo has during September 2020 planned a     
Hygiene Awareness Training Plan to reach the owners of rural abattoirs in the Thohoyandou region of       
Limpopo province. Four abattoirs were identified to have the training conducted and the owners of the       
abattoirs in the region was invited to attend. 

Hajii, C Net, Mantashe Correctional and KMGX were the abattoirs identified and training commenced on     
Monday 19 October 2020. Training was conducted by Moses Ramaselele and the feedback received was very 
positive, so much so that LDARD has requested that we roll out this exercise to other rural abattoirs in      
Limpopo as well. 

Due to the success of the training plan in Limpopo, the RMAA urges other provincial officials to make contact 
with the RMAA training manager in order to plan something similar for each province. 

We have received the following feedback: 

“I the manager of the C – Net Abattoir which was the host for training by Moses feel grateful for the training.  

The training had the following impacts: 

1.  It created the bridge of communication between the RMAA and the rural abattoir. This has increased 
awareness of the importance of hygiene in our institutions as food handlers.  

2.  It had shown the need for more training sessions each year until we consciously realize that we are     
running a very sensitive business which can save or take lives of customers if we don't have necessary 
knowledge of hygiene tips.  

3.  To be competent we need the right tools to use in our abattoirs in order to minimize germs and food 
poisoning, and I believe this engagement of training will bridge the gap, and get help on how and 
where to get the right tool for running a rural abattoir which has lots of financial constraints. This be-
gins from killing the animal until it gets to the chill. As a woman, I need to slaughter myself, but I 
must have the right tool.  

4.  The misunderstanding of levy which had never be explained to the abattoir owners but we just get the 
bill where we are now handed over to debt collectors. I believe this training will help the RMAA to work 
with us and help us grow.  

5.  We surely need you to take our hands and help us get somewhere and not fight due to lack of commu-
nication. I for one still need to be taken through even to the levy issue.  

Thank you for considering us, we don't want to be a laughing stock, but a group you can be proud of as an 
organization.  

Thank you. 

Regards  

Netshilema Avhatakali (Manager)”  

We also received feedback from Dr Moloko herself: 

“Good Day Sir 
 
I would like to pass my sincere appreciation for the excellent job done by Mr Ramaselele. The content was 
relevant and delivered very well. Our abattoir owners were very appreciative and came in numbers. We thank 
the support from the RMAA and hoping for more collaboration and support in future. 
 
Kind regards 
 
Dr Moloko S 
Veterinary Public Health 
Limpopo Department of Agriculture and Rural Development” 



 

8 

We have received a few requests for the Salary Scale 

since the last time we compiled a report. We encourage 

abattoirs to please take part in the process, if you have 

not received a questionnaire to fill in by the 27 /11/2020 

please email info@rmaa.co.za to participate. Please send 

all Salary and Wage Questionnaire documents to in-

fo@rmaa.co.za by no later than 08 January 2020 
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The last Price information report for 2020 will be sent 

on the 17 December 2020 we encourage all participants 

to keep sending the reports during the following weeks. 

In 2021 the first report will be sent on 6 January 2021. 

We are currently busy with the 2021 RMAA 

Diaries for the abattoirs. Please remember to 

check your post boxes as many come back 

due to no collection  
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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 


