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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 re-
mained resilient we would like to thank each person for their diligent effort 
to keep the Red Meat Industry open as an integral part of food security for 
our Country.  

South Africa is almost a year in lock down of various stages. Amidst these 
challenges I wish bring the following under your  attention. 

1. The Mandatory Grant information is available in the newsletter. it is of 
utmost importance for each abattoir to apply for grant to ensure that funding 
is available for the abattoir industry to maintain the highest industry stand-
ards.  

2.We  encourage the abattoirs who are not currently participating in the 
price information and would like to do so, to send an email to in-
fo@rmaa.co.za for further detail. Your support to ensure  accurate and rep-
resentative historical price information for the industry.  

3. Abattoirs who have not yet received the documents for the salary scale 
Questionnaire should please send an email to info@rmaa.co.za. Reports are 
available to participating facilities.  

4.   Please contact Jean at training@rmaa.co.za for any bookings for routine 
or formal  training or any enquiries in this regard. A summary of some train-
ing outcomes are available elsewhere in the  news letter.  

5.The IFC resource efficiency reports and a policy document were made avail-
able to all provinces. This information is available on our website.   
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How do Employers benefit from Mandatory Grant (SDL Levies) 

 
Mandatory Grants percentage has changed on 01

st
 April 2013, to 20% of levies paid to the Receiver of revenue 

(SARS) that can be claimed by employers by submitting the Annual Training Report for the previous year training 
completed, combined with a Workplace Skills Plan for planning of training for the next scheme year. 

 
Non-participating Companies, forfeit their Mandatory Grant each year.  Their unclaimed money, plus the SETA’s dis-
cretionary allocation and any special funding received by the SETA from the National Skills Fund (NSF), provides 
funding to participating employers in excess of what is available as their Mandatory Grant (20% of their 1% Skills 
Development Levy) and Pivotal Grant (up to 49% of their 1% Skill Development Levy).This funding is applied for, and 
allocated by the employers SETA, at their sole discretion. 

 
Employers can benefit from financial incentives (Section 12H (a) a SARS incentive) and participants may ac-
cess funding from respective SETAs. Organizations will also optimize their B-BBEE compliance by aligning 
training objectives and will address skills shortages through participation. 

 
An employer is exempted from paying Skills Development levy if the total levy-able amount of all its employees over 
the next 12 months are less than R500 000.00. Employers who are exempted from paying SDL are also exempted 
from submitting an Annual Training Report (ATR) or Workplace skills plan (WSP). For more information on SDL ex-
emption, a SARS office should be contacted. 
 

HOW IS THE SKILLS DEVELOPMENT LEVY SPLIT UP 

 

Feel free to contact our office for assistance with your SDF support service and courses the Abattoir Skills 
Training can provide you with and let Mandatory Grant provide you with funding for skills development. 
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Abattoir Skills Training presents Food Safety Management System Awareness (HACCP Awareness) – 

AgriSETA Accredited 

What is this training program about? 

At the end of the 1 day training program the learner will understand, in broad, the difference between food safety and 

quality systems, where they originated, why they are important, what they entail, different kinds of systems, legislation 

involved, different kinds of documents used in these systems, important definitions used in the systems and the rela-

tionship between the different kinds.  

The learner will understand that food safety principles apply to all these systems and that there are pre-requisite pro-

grams which need to be in place before a specific system is implemented. It will be clear to you that all these programs 

require monitoring, record keeping and verification. You will understand the requirements regarding monitoring, record 

keeping and verification in terms of the requirements as set out in the regulations under the Meat Safety Act, 2000 (Act 

no 40 of 2000) for the Hygiene Management System. You will have a broad knowledge of the HACCP system and you 

will be able to monitor and record CCP’s and CP’s and take corrective action in cases of non-conformances detected 

against the critical limits of the CCP.  

Who should attend this course? 

This unit standard is intended for a person working in a food handling environment who has the re-
sponsibility of monitoring a CCP derived from a HACCP study, and the authority to react against the 
identification of a non-conformance against a CCP because of such monitoring.  
 
A person credited with this unit standard is able to:  

Demonstrate an understanding of a CCP in a food handling environment. 
Monitor and record a CCP. 
Take action when a non-conformance is detected against the critical limits of a CCP.  

 
This unit standard will contribute to the full development of the learner within the food 
handling environment by providing recognition, further mobility and transportability 
within the field of manufacturing and assembly. The skills, knowledge and understanding 
demonstrated within this unit standard are essential for social and economic transfor-
mation and contribute to the upliftment and economic growth within the food handling 
environment.  

Learning Assumed to Be in Place and Recognition of Prior Learning  

Knowledge of good manufacturing practices within the learner's scope of work. 
Perform quality control practices in a food or a sensitive product operation. 
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Why was it necessary to implement food safety/ quality systems? 

People have the right to expect the food they eat to be safe and suitable for consumption. Foodborne illness and foodborne 
injury are at best unpleasant; at worst, they can be fatal. But there are also other consequences. Outbreaks of foodborne 
illness can damage trade and tourism, and lead to loss of earnings, unemployment and litigation. Food spoilage is wasteful, 
costly and can adversely affect trade and consumer confidence.  
International food trade, and foreign travel, are increasing, bringing important social and economic benefits. But this also 
makes the spread of illness around the world easier. Eating habits too, have undergone major change in many countries 
over the last two decades and new food production, preparation and distribution techniques have developed to reflect this. 
Effective hygiene control, therefore, is vital to avoid the adverse human health and economic consequences of foodborne 
illness, foodborne injury, and food spoilage. Everyone, including farmers and growers, manufacturers and processors, food 
handlers and consumers, has a responsibility to assure that food is safe and suitable for consumption.  
These General Principles lay a firm foundation for ensuring food hygiene and should be used in conjunction with each spe-
cific code of hygienic practice, where appropriate, and the guidelines on microbiological criteria. The document follows the 
food chain from primary production through to final consumption, highlighting the key hygiene controls at each stage. It 
recommends a HACCP-based approach wherever possible to enhance food safety as described in Hazard Analysis and Criti-
cal Control Point (HACCP) System and Guidelines for its Application (Annex).  
The controls described in this General Principles document are internationally recognized as essential to ensure the safety 
and suitability of food for consumption. The General Principles are commended to Governments, industry (including individ-
ual primary producers, manufacturers, processors, food service operators and retailers) and consumers alike.  
 

Foodborne disease 

According to the World Health Organisation (WHO) (1989), illness resulting from eating contaminated food is considered the 

most widespread health problem in the contemporary world and thus an important cause of reduced economic productivi-

ty. Food poisoning may be caused either by ingestion of pathogenic bacteria or the toxins produced by them. 

The symptoms may include the following: diarrhoea, fever, stomach and abdominal cramps, headache, muscle cramps, nau-

sea and vomiting. The onset is generally a matter of hours. Usually, several persons who have shared the same meal are 

poisoned at the same time, but the degree of intoxication depends on the amount of tainted food consumed and the sensi-

tivity of the individual to the toxin (Jay, 1996).  

Potentially, anyone is at risk from the effects of food poisoning, although certain groups are more susceptible than others.  

Therefore, the need exists to implement methods to prevent and control outbreaks.  

 

There are more than 250 known foodborne diseases. Bacteria cause most cases, followed by viruses and parasites. Overall, 

foodborne diseases appear to cause more illnesses but fewer deaths than previously estimated. More than 200 known dis-

eases are transmitted through food. The causes of foodborne illness include viruses, bacteria, parasites, toxins, metals, and 

prions.  

Experts agree that there is a significant level of under-reporting of food borne disease. The tendency of people to 
'shrug off' the occasional stomach upset and failure of GPs to diagnose (and confirm) other than serious, well-
defined cases, present major hurdles to an improvement in this situation.  

 

What does food safety and/ or quality systems entail? 

Management commitment 
Personnel commitment 
Training 
Resources (personnel, time, funding, infrastructure etc) 
Documentation (policies, procedures and checklists) 
  
If you are interested in this course please contact the Training Manager Jéan Neethling on 084 047 001 or train-

ing@rmaa.co.za to arrange for a quote and a training date 

mailto:training@rmaa.co.za
mailto:training@rmaa.co.za
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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 31/03/2021 

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

all Salary and Wage Questionnaire documents to  

info@rmaa.co.za by no later than 31 March 2021 
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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 


