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2018 RMAA Conference and Congress 
took place on the 13 - 15 June 2018, at 
Spier Wine Farms.  Find feedback on the 
RMAA Congress on page 2 - 3, photos 
on page 4, CPD point information, along 
with the new RMAA Board members on 
page 5. 
 
The RMAA will be hosting a workshop on 
the 24th August 2018, in Calvinia. Find 
out more on the topics and details on 
page 6 - 9. Please remember to send 
your registration forms to  
info@rmaa.co.za 
 
The RMAA strives to create and maintain 
an information system containing rele-
vant and historical data essential for 
planning and development purposes. The 
primary objective is to timeously release 
accurate and valid information to the ben-
efit of the South African abattoirs indus-
try.  Find out more information on the 
RMAA Price Information System on 
page  10, with comparison graphs for 
Cattle, Sheep and Pigs on pages 11-12 
 
We are currently busy with the 2019 
RMAA Diaries for the abattoirs. Should 
you wish to advertise in the RMAA Dia-
ries please contact Michelle at  
marketing@rmaa.co.za 
 
We would like to expand the RMAA  
Website to include a page for all the As-
sociation’s members. Should you wish to 
make use of this opportunity please con-
tact Michelle at 0123491237 or  
marketing@rmaa.co.za 
 
Find out on all the Industry Matters, 
from Listeriosis, all the new and amend-
ed regulations, National Regulator for 
Compulsory Specification Act (Act 5 of 
2008) as Amended through the Legal 

Metrology Act (Act 9 of 2014), Draft 
changes to the Animal Protection Act, 
Independent Meat Inspection, Industry 
liaison with DAFF and export on hides on 
pages 14 - 17 
 
The current situation in the leather indus-
try is very different to the previous crises 
it has gone through, but there is the pos-
sibility of “fundamental change” in 2019, 
according to the latest edition of our ex-
clusive Leather Pipeline market intelli-
gence report. Find out more regarding 
the Leather pipeline: Brighter pro-
spects for the industry in 2019 on page 
18 
 
The BFAP baseline agricultural outlook - 
2018-2027 was launched in Pretoria on 
15 August 2018. Find highlights on the 
BFAP Launch on pages 19 -21 
 
Since January 2018 the RMAA hired a 
few new faces, and sadly said good bye 
to some. Find out more on the RMAA 
staff members on page 22 
 
Get the latest AST Feedback from Meat 
Examiner 6 month course, to Animal 
Welfare at the Abattoir, Formal Training 
and Learnerships on page 23-26 
 
Our latest Associated Member is NDC 
Structural Engineering Consultants. 
They are able to assist you with Structur-
al, Civil Engineering, Construction and 
Service Delivery fields. Find out more 
about NDC Structural Engineering Con-
sultants on page 12  
 
AMT Trends provides you with an in-
depth analysis on the industry. Find ex-
tract of their latest report on page 29-37 

mailto:info@rmaa.co.za
mailto:marketing@rmaa.co.za
mailto:marketing@rmaa.co.za
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2018 RMAA Congress Feedback 

Opening address  
 
The Deputy Minister, Hon Sfiso Buthelezi (MP) of the Department of Agriculture, Forestry and Fisheries presented 
the opening address of the  RMAA Congress. He appreciated the opportunity to interact with industry and outlined 
some of the challenges that government are facing in solving and confronting those aspects that inhibit the growth 
of  the red meat industry in particular.  
 
In his introduction he referred to the founding father of our democracy, the late Nelson Mandela when he captured 
the importance of this sector beautifully when he said: “The success of Reconstruction and Development Pro-
gramme requires a partnership among all social structures, Few other sectors can be as crucial as the agricultural 
industry”. He continued to say, “for it is on your shoulders that the food security of the nation rests”. 
 
He confirmed that Agriculture is the Government’s responsibility at both National and Provincial levels. Deputy Min-
ister Buthelezi exclaimed that, South Africa should have very strict national norms and standards which should be 
complied by all stakeholders and underlined that South Africa’s ability to monitor should also be beyond reproach.  
 
In November 2017, the Minister of Agriculture, Forestry and Fisheries, Mr Senzeni Zokwana, approved the Meat 
Inspection Scheme. This scheme serves as an implementation tool to assign meat inspection service providers to 
perform meat inspection on behalf of government at abattoirs in the country. The implementation of the scheme 
has had its challenges and Deputy Minister Buthelezi acknowledged that there has been reports indicating some 
problems in the implementation of services, who must perform their duties independently, and without fear or fa-
vour. Deputy Minister Buthelezi appealed to the industry to respect the meat inspection personnel operating in the 
abattoirs and to let them make professional decisions that they are trained to make, in the interest of food safety. 
 
The Department is currently finalising the game meat regulations which will regulate game meat production to the 
same extent as red meat. Game meat beneficiation is one of the outcomes of the Operation Phakisa lab, which is 
aimed at fast tracking processes to reach the desired outcomes. The Red Meat Abattoirs Association has been an 
integral party to the Operation Phakisa process and for this we are grateful for your participation.  
   
DAFF is continuously engaging with foreign trade partners and potential new trade partners in opening export mar-
kets for animals and animal products. Our veterinary service officials are working tirelessly to complete question-
naires from trade partners and provide the necessary assurances that are required before export markets can be 
opened. The recent opening of the China market for South African beef is an example of such hard work by gov-
ernment officials and industry stakeholders. 
 
In his closing remarks the Deputy Minister Buthelezi invited the industry to work with the department to deal with all 
the obstacles which may threaten and impede the growth of the red meat industry, to see each other as partners 
who are facing enormous competition from the world and to  ensure that we take advantage of the opening markets 
in the world for the benefit of our people and our country.  
 
 

Microbiological monitoring at abattoirs Dr Kudakwashe Magwedere  DAFF (State Vet) 
 
A draft guideline for microbiological sampling at abattoirs was published, comments provided and workshops held 
in January  2018. 
 
Dr Kuda Magwedere was not  able to attend the RMAA Congress due to illness. Our biggest concern is different 
guidelines within the country and also the scientific principles in terms of testing and recall. 
 
The following written feedback was received: “The draft microbiological guideline program will be released for com-
ments within 2 months. A draft Food and Veterinary Laboratory registration program is under consultation with the 
respective laboratory.” 
 
Background; Commission Regulation (EC) No 2073/2005 on microbiological criteria for foods, applicable from 1 
January 2006, lays down food safety criteria for relevant foodborne bacteria, their toxins and metabolites, such as 
Salmonella, Listeria monocytogenes, Enterobacter sakazakii, staphylococcal enterotoxins and histamine in specific 
foods. These criteria define the acceptability of a product or a batch of food applicable to products placed on the 
market.  In addition, this Regulation lays down certain process hygiene criteria to indicate the correct functioning of 
the production process. The microbiological criteria has been developed in accordance with internationally recog-
nised principles, such as those of Codex Alimentarius. Scientific advice on matters relating to microbiological risk in 
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food is provided by the European Food Safety Authority (EFSA). (Reference- EC Food safety Microbiological crite-
ria) 
 

Update on food safety legislation by the Department of Health 
 

• The Regulations relating to Hygiene on Food Premises and the Transport of food, published in 2015 for com-
ment were received from the State Law Advisors and will be gazetted shortly .  

• The process to make HACCP mandatory in high risk meat processing facilities through an amendment to the 
Regulations pertaining to the application of the hazard analysis and critical control system (HACCP), (R908 
of 2003) will also be gazetted shortly.  

• Water saving guidelines for red meat abattoirs in South Africa (February 2018) 
 

Best Practice in Water Use and Waste Water Management  
 
Document was distributed in March 2018 to members which included: 
Strategies should therefore be instituted to facilitate cleaner operational procedures, minimise and/or prevent waste 
generation, properly dispose of waste, recycle waste or  institute waste beneficiation systems, which should in-
clude: 

• Effective management of water utilisation and the accompanying generation of wastewater. 

• Implementation of system improvements: 

• Livestock transportation and lairage arrangements 

• Process operations  

• Cleaning regime  

• Wastewater pre-treatment 

• Water Conservation 
 
In terms of wastewater treatment and water recovery options for red meat abattoirs: Selected technologies can be 
used to address key components of the wastewater, or a combination of technologies to achieve superior water 
quality targets. Technologies generally used with the red meat abattoir effluent sector includes the following in con-
secutive order: 

• Mechanical screen – removal of large solids. 

• Dissolved Air Flotation (DAF) – removal of suspended solids (insoluble COD) 

• Anaerobic Digestion – removal of soluble COD. 

• Activated sludge – removal of nutrient and soluble COD. 

• Ultra-Filtration – polishing of water for potable use. 
 
 

Background to FSSC22000 Food Safety Management Program:  Additional requirements 
– Food Defense Feedback was provided by Thea Laufs  – LTL Group of Companies 
 
Food Defense is an important element in protecting your business and consumers from internal and external 
threats. It encompasses a range of potential threats from relatively common tamper hoaxes to less probable terror-
ist attacks. Searching the web for “product tampering” or “product tampering employee” gives numerous examples 
to illustrate that the threat is real. Often supply chain or manufacturing threats can be mitigated to reduce a wide 
range of threats. For example, putting a locking lid on a vat can reduce a wide range of potential intentional attacks. 
Food Defense Programs shall be developed to reduce the risks from both internal and external threats in order to 
protect your customers. 
 
The FSSC 22000 scheme v4.1 has been extended with clauses related to Food Defense. Although in ISO 22002-1 
chapter 18 this topic was addressed, it is now aligned with new GFSI requirements and taken to the management 
system level, making it a part of the management responsibility process. 
 
The new FSSC requirements have become mandatory from January 1, 2018. 
 
Find out more on the speakers http://www.rmaa.co.za/rmaa-conference-2018-speakers/  

Look at some of the photos on http://www.rmaa.co.za/rmaa-conference-2018-photos/ 

For the presentations please feel free to contact Michelle at info@rmaa.co.za 

http://www.rmaa.co.za/rmaa-conference-2018-speakers/
http://www.rmaa.co.za/rmaa-conference-2018-photos/
mailto:info@rmaa.co.za
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2018 RMAA Conference & Congress - Photos 
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2018 RMAA Conference & Congress - CPD Points 
 

 

 

The RMAA applied for CPD Points by the 
South African Veterinary Council (SAVC) 
and the Health Professionals Council of 
South Africa (HPCSA). The HPCSA unfortu-
nately declined the application as we had to 
apply before the Conference and Congress 
took place, we obtained the procedure to ap-
ply for CPD points and hope that we will be 
able to obtain HPCSA CPD Points for the 
2019 RMAA Conference and Congress. The 
SAVC approved CPD Points for the RMAA 
Conference and Congress, kindly send an 
enquiry info@rmaa.co.za with your SAVC 
membership number and full name to obtain 
certification.  

 

 

 

 

2018 -2019 RMAA Board Members 
 
The following Board Members were elected to stand on the RMAA Board for 2018 - 2019 .  
 
RMAA Chairperson    Dr Kabols le Riche  
RMAA Vice Chairperson  Mr Laurie Terblanche  
 
Representing Gauteng   Me Sarah Wethmar 
Representing Mpumalanga  Mr Anton Appleton 
Representing North West   To be Confirmed  
Representing Limpopo    Mr Callie Calitz 
Representing  Free State   Mr Niel Venter 
Representing Mpumalanga   Mr Bryce Pretorius 
Representing KwaZulu Natal   Mr Patrick Friend 
Representing Western Cape   Mr Laurie Terblanche  
Representing Northern Cape   Mr Gert Blignaut 
Representing Eastern Cape   To be Confirmed  
 
Free State Sekundi   Mr David Niemann 
KwaZulu Natal Sekundi   Mr Marc Gevers 
Western Cape Sekundi   Mr Hennie de Bod 
Northern Cape Sekundi   Mr Kobus van der Merwe 
 

We thank you for bringing your passion, intellect, insight and experience to the table.   

mailto:info@rmaa.co.za


Page 6 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   



Page 7 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   



Page 8 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   



Page 9 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   



Page 10 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   

RMAA Price Information System 
 

 
 

 
The RMAA strives to create and maintain an information 
system containing relevant and historical data essential for 
planning and development purposes. The primary objective 
is to timeously release accurate and valid information to the 
benefit of the South African abattoirs industry.  

The price information report is released once a week. All 
participating abattoirs will receive a report, free of charge. A 
predetermined fee is payable by non-participating abattoirs 
and all subscribers. 

Benefits Include: 
 Keeping record of the price fluctuations  
 Aiding as a guideline when purchasing and selling car-

casses, comparing your prices to the average  
 Improve your predictions on the JSE Futures Contract 

Slaughter Totals: 
Total slaughtering of the day 
whether the carcass was sold 
or not.  
 
Purchase Price: 
Chilled carcass mass, includ-
ing the fifth quarter as paid to 
feedlot or farmers.  
Carcass Purchase Price 
Excludes  
 Vat 
 Transportation 
 Commission 
 

Selling Price: 
Average price of carcass as 
directly supplied to Wholesaler 
Carcass Selling Price Ex-
cludes  
 Vat 
 Slaughter costs 
 Transportation 
 Fifth quarter 
 Rebates  
Hide Selling Price 
 Feedlot hides 
 Field hide 
Skin Selling Price 
 Baster glover skin 
 Dorper skin 

Contact Michelle at the RMAA: 

marketing@rmaa.co.za  

012 349 1237/8/9  
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2019 RMAA Diaries 
 

 
The RMAA is currently busy with the 2019 Diaries for the 
abattoirs. Should you wish to advertise in the RMAA Diaries 
please contact Michelle at marketing@rmaa.co.za 
 
 
 
 

 
 

RMAA Website  
 

We would like to expand the RMAA website to include a page for all the Association’s members. 
Should you wish to make use of this opportunity please contact Michelle at 0123491237 or  
marketing@rmaa.co.za 
 

www.rmaa.co.za 
 
 
 
 
 
 

mailto:marketing@rmaa.co.za
mailto:marketing@rmaa.co.za
http://www.rmaa.co.za/
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RMAA - Industry Matters 
 
 

Listeriosis 
 
Following the Press release by the DOH on the risk of Lis-
teria in all processed products , the Minister was requested 
to provide further information as to the results of tests in 
other plants in view of the devastating effect of such infor-
mation to the meat but particularly the pork industry.  
 
For articles, links and press releases please visit the RMAA 
website http://www.rmaa.co.za/listeriosis/ 
 
 
The Department of Health published the amendment of the 
Foodstuffs, Cosmetics and Disinfectants Act regarding the 
regulation relating to the Hazard Analysis and Critical Con-
trol Point System (HACCP System) in notice 607 on the 
14th June 2018.  The amendment indicates the name and 
date of sectors of the food industry and food handling enter-
prise associated with such sectors listed by the minister of 
Health in terms of regulation 3, to be listed within 9 months 
of the publication of the notice.  
 
The Department of Health published Foodstuffs, Cosmetics 
and Disinfectants Act regarding the Regulation Governing 
General Hygiene Regulation for Food Premises, the 
Transport of Food and Related Matters in notice 638 on the 
22nd June 2018.  
 
 
Th Meat Processing Industry received communication from 
the Director General of Health - Recommendation to the 
meat processing industry to be listed as a Food processing 
facility to be implementing HACCP. 
 
A generic HACCP plan was received for approval by the 
Minister. The Department in this letter also acknowledged 
international guidelines and set the following criteria in the 
absence of regulatory guidelines: 
Max 100 org/ g in RTE foods in which LM will not grow 
 
No growth in 25 /g growth for RTE food supporting the 
growth of LM. (Mr Matsoso - 16/06/2018)  
 
For the legislation please visit the RMAA website  
http://www.rmaa.co.za/act-54-of-1972-foodstuff-cosmetics-
and-disinfectants-act/ 
 
 

http://www.rmaa.co.za/listeriosis/
http://www.rmaa.co.za/act-54-of-1972-foodstuff-cosmetics-and-disinfectants-act/
http://www.rmaa.co.za/act-54-of-1972-foodstuff-cosmetics-and-disinfectants-act/
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RMAA - Industry Matters Continued... 
 

National Regulator for Compulsory Specification Act (Act 5 of 2008) as Amended through 
the Legal Metrology Act (Act 9 of 2014)  
 
On the 20th July 2018 the Department of Trade and Industry requested comments from interested parties on the 
Compulsory Specification for Processed Meat Products.  
 
The Scope includes:  
This Compulsory Specification applies to the handling, preparation, processing, packaging, refrigeration, freezing, 
chilling, labeling, marking and storage of high risk processed meat products covered in the scope of SANS 885, 
processed meats products; and it includes the microbiological and compositional requirements of these products. 
The high risk classes of processed meats products are identified as heat treated and ready to eat (RTE) catego-
rized in classes 1,2,6,10,12 and unspecified RTE products listed in clause 5.3 of SANS 885, which are as follows: 

 Class 1 - Whole muscle, cured, heat treated products 

 Class 2 - Whole muscle, uncured, heat treated or partial heat treated products; 

 Class 6 -- Comminuted, cured, heat treated products; 

 Class 10 - Comminuted, uncured and heat treated products; 

 Class 12 - Reformed, cured, heat treated.; and 

 Class 14 - Unspecified class i.e. Any other unspecified RTE processed meats product. 
 
The requirements for canned meats, raw boer-
ewors, species sausages, mixed species sau-
sages, poultry meat and red meat (cattle, 
sheep, goat and pig) which are untreated or 
treated in such a way that the product still looks 
like a normal raw carcass, cut, portion or piec-
es (whether fresh or frozen), all of which are 
governed by other relevant national legislation, 
are excluded from this Compulsory Specifica-
tion. The compositional requirements covered 
under the scope of the regulations published 
under the Agricultural Product Standards Act, 
1990 (Act No 119 of 1990) processed meat are 
excluded from this Compulsory Specification. 
 
Shops, hotels, boarding houses, restaurants or 
other eating establishments that do not manu-
facture processed meat products other than for 
inclusion in prepared cooked meals served 
from the establishment are excluded from the 
scope of this Compulsory Specification. 
 
Note: A shop or butchery involved in the manu-
facturing of processed meat products for sale is 
regarded as a factory/processing facility (see 
2.2.6 of this Compulsory Specification). 
 
For the entire draft schedule please visit the 
RMAA website  
http://www.rmaa.co.za/act-5-of-2008-national-
regulator-for-compulsory-specifications-act/  

http://www.rmaa.co.za/act-5-of-2008-national-regulator-for-compulsory-specifications-act/
http://www.rmaa.co.za/act-5-of-2008-national-regulator-for-compulsory-specifications-act/
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RMAA - Industry Matters Continued…  
 
 

Draft changes to the Animal Protection Act 
 
The Animal Protection Amendment Bill was published for comments. The purpose is summarized as follows: 

• substitute the definition of ‘‘animal’’ and insert definitions for ‘‘cosmetic’’ and ‘‘premises’’; 

• correct the listing of definitions; 

• provide for new offences related to the testing 
of a cosmetic, or ingredient of a cosmetic, on 
an animal; and for the failure to make suffi-
cient space in an appropriate environment 
available to an animal; 

• increase the penalty applicable to an offence 
and to provide for liability where an offence is 
committed by a company; 

• provide for a court to make an order regarding 
the welfare of an animal prior to conviction 
where a person is charged with an offence in 
terms of this Act; 

• remove the limit placed on an award for dam-
ages after conviction; 

• provide for the recovery of reasonable ex-
penses in relation to an animal prior to convic-
tion where a person is charged with an of-
fence in terms of this Act;  

• provide for the qualification requirements of 
an officer contemplated in section 8(1) of this 
Act; and 

• empower the Minister to make regulations 
setting standards for the testing of any matter, 
other than a cosmetic, on an animal and to 
increase the maximum  penalties that the Min-
ister may set by regulation, and to provide for 
matters connected therewith 

 
For the entire bill and request for comments please 
visit the RMAA website  
http://rvav.co.za/animals-protection-act-act-71-of-
1962/ 
  
 
 

Independent meat inspection 
 
Feedback was provided during Congress on the Implementation of Independent Meat Inspection.  Following the 
appointment of the assignees the Department is currently implementing the Independent Meat Inspection services. 
A full report was prepared following the meeting of the Meat Inspection Advisory Forum, this feedback will be used 
as update of progress made as prepared with inputs from Dr Mphane Molefe. 
 
This report is available to members on request, kindly send email requests to info@rmaa.co.za 
 
 
 
 

http://rvav.co.za/animals-protection-act-act-71-of-1962/
http://rvav.co.za/animals-protection-act-act-71-of-1962/
mailto:info@rmaa.co.za
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RMAA - Industry Matters Continued... 

 
Industry liaison with DAFF  
 
During the past months the following items were listed as priorities in the broader industry: 

 Implementation of the Veterinary Strategy    

 Implementation of the outcomes of Operation Phakisa    

 Expanding participation in terms of Exports to China    

 Jealously protecting the current FMD free status of the Country   

 Providing the necessary assurances to satisfy the OIE inspection visit (June 2018 

 Cleansing the Animal Identification Database and taking a phased approach to Livestock Identification and 
Traceability      

 Preparing the dossier to apply for limited BSE free status    

 Conducting the National Livestock Census    

 Implementation of Independent Meat Inspection         

 Residue monitoring in meat – expanding on the pilot project.  

 Capacity for Animal Welfare.  

 Food Safety : Listeriosis / microbiological testing   
 

 

Export of hides  
 
Position statement: Hide Export Policy - Feedback and Comment - SUMMARY 
 
Background 
A Hide Export Policy process was initiated in 2010 when the DTI  proposed local beneficiation of hides. The 3 poli-
cy instruments were proposed i.e. a total ban on raw hides; 20% tax/levy on semi processed hides in the 1st year 
and the tax/levy on semi processed hides to be escalated to 40% from 2nd year onwards. It was estimated that the 
imposition of the policy instrument would cost Industry around R480 million per annum. Initially SHALC did not 
have a consensus position as they were divided at that point in time. In February SHALC held a workshop and the 
official SHALC position was formulated which was tabled in a letter to the  RMIF Council. 
 
RMIF 
During the meeting of the RMIF (March 2018) concerns were raised on the impact of this restriction and levy on the 
rest of the industry with an effect on job losses opposite to what the ban intend. SHALC also indicate that the DTI 
has not published a formal document.  The Forum have enquired to the DTI on the status of the matter and further 
stated that in a previous meeting between DTI, SHALC and the RMIF, the deficiencies in the Silimela report was 
already indicated. 
 
It should further be noted that a letter was already forwarded to Mr Jaywant Irkhede in November 2013 to confirm 
discussions whereby , following a demand study, consultation would be held with the Red Meat Industry stakehold-
ers who are the affected parties. This letter also asked  to be informed as to whether such export restrictions are 
still under consideration and if so when consultations with directly affected parties like our clients are to be sched-
uled. No response was received 
 
RMAA Congress 
During the discussion on Proposed Hide Export Policy ,representative insisted that a formal document must be 
published for comment by the broader industry. It was further stated that the recent decline of the hide prices with a 
limited number of facilities able to beneficiate hides, indicate the possible  devastating effect of the proposed ban. 
Veld hides are traditionally exported and this ban would render such hides virtually worthless.  
 
Congress also request clarification on  the communication between DAFF & DTI on this matter and request for ac-
tive involvement of DAFF in the further deliberations on the proposed ban. National Treasury indicate that the poli-
cy will still be available for consultation. The RMIF will pursue the matter on behalf of upstream industry. 
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Leather pipeline: Brighter prospects for the industry in 
2019 

 

The current situation in the leather industry is very different to the previous crises it has gone through, but there is 
the possibility of “fundamental change” in 2019, according to the latest edition of our exclusive Leather Pipeline 
market intelligence report. 
 
“Even the most experienced pundits cannot remember a time when the industry had to deal with so many problems 
at the same time. We have had problems and we have had the crisis, but those issues were local or regional and 
there was always a clear light at the end of the tunnel,” the report says.  
 
The big difference this time is that the main problem is not a fall in general consumption. This time, there is no is-
sue of insufficient demand for finished products; instead, the problem is directly related to the use of leather as a 
material. The harsh reality is that leather production is shrinking due to falling demand, which has caused a build-
up of material stocks across the world.  
 
It is not all bad news, however, with the report saying the situation cannot last forever. With hides only able to be 
stored for a finite amount of time, they will eventually need to be sold off at lower prices or disposed of. This will 
return the raw material market to balance. “This will either happen due to the increased waste of raw material or 
due to an increase in demand,” the report explains. 
 
It warns that the situation might have to get worse before it can get better, especially for those at the beginning of 
the supply chain but says that “markets always return to balance eventually”. It will not happen at the same time or 
to the same extent for all sectors and origins, but “trying to force it is not a good idea”, the report adds.  
 
In the meantime, all that those within the industry can do during the summer break is to closely watch the changes 
in general conditions so that they are prepared for the re-start of the production season in September, the report 
concludes.  
 
Ernest Heunis; Chairman Skin Hide & Leather Council, South Africa 
e-mail: ernest@leatherite.co.za 
cell: +27 82 905 9505 
fax: 0865301213 
 

 

 

mailto:ernest@leatherite.co.za
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BFAP Launch  
 
The BFAP baseline agricultural outlook - 2018-2027 was launched in Pretoria on 15 August 2018. 
 
International agricultural markets have consolidated following a prolonged period of declining prices resulting in 
pressure on profit margins. In many industries, 2017 marked a reduction in stock levels for the first time in several 
years. International livestock prices initially showed signs of recovery in 2017, with the FAO meat price index on 
average 9% higher relative to 2016. Increasing supply during the latter part of 2017, did see livestock prices started 
trending downwards. This is expected to continue in the short term. 
 
Outlook for South African Agriculture 
The real agricultural GDP is expected to decline sharply. In the meat industry this is due to the impact of Diseases 
(Influenza, Listeriosis) over the course of 10 year projection period, a slow recovery is expected with agricultural 
GDP ultimately consolidating at 2013 levels I real terms. 
The following factors influence the BFAP projection: 

 Consumer spending power will remain under pressure although rising income levels in the medium term will 
support a growing demand of meat and dairy products. 

 Diversification in meat consumption is also expected to support demand for beef. 

 The supply of product with longer production cycle (beef / sheep) remains constraint by herd rebuilding ef-
forts as a result of droughts. 

 Lower grain prices support a return to profitability in the intensive livestock production. 

 Growing feed demand from the expanding livestock sectors, combined with modest short term recovery in 
international grain prices and depreciating exchange rate, support some recovery in domestic grain and 
oilseed prices towards 2020. 

 Though slower than in recent years, the expected continuous depreciation of the exchange rate will support 
price competitiveness of South African product in the global market. At the same time it however increase 
the cost of dollar based inputs. (Figure 54 - Meat consumption in South Africa: 2027 vs 2015/17) 
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BFAP Launch Continued…  
 
To summarise, fast growth in the sector will not be simple to achieve and the true level of competitiveness and sus-
tainability of the South African. Agri food system on the global stage will be tested thoroughly. Innovation, produc-
tivity and investment in the best technology will be critical to position the sector for a prosperous future. 
 
The outbreak of Listeriosis, and resultant recall of processed products led to the halting of production in several 
meat processing facilities. The resultant decline in demand caused a sharp decline in pork prices, which plummet-
ed by 34% from January 2018 to May 2018. (see also Box 3 extracted from Baseline on next page) 
 
In light of expected income growth over the coming decade, meat consumption is projected to continue on an ex-
panding path. The trend in diversification is also expected to continue, with beef and pork projected to expand by 
23%. Sheep meat is only expected to increase by 11% to 2027. 
 
Reduced slaughters emanating from herd liquidation through the 2016 drought, were somewhat offset with by high-
er carcass weights in a lower feed cost environment in 2017. Beef production still declined by 8 % year on year. By 
2027, beef production is expected to expand by 25 % relative to 2015 , to exceed 930 000 tons. 
 
The rapid growth in exports in recent 
years has resulted in South African mar-
kets trading closer to global trends than 
has been historically. South African pro-
ducers will therefore be exposed to the 
decline in beef prices over the next three 
years through greater competition in the 
export market. 
 
As a result of the Listeriosis outbreak, the 
pork to maize price ratio is expected to 
stabilize at a price well above the recent 
past, supporting production growth of 
almost 3% per annum over the next 10 
years. 
 
Flock rebuilding in the sheep industry has 
also been constrained by the Co tip 
drought in the Western Cape . For this 
reason sheep meat production is ex-
pected to trade largely sideways , reflect-
ing the first significant increase in 2020. 
An annual production expansion of 1.4 % 
is expected over the next 10 years. 
Going forward domestic supply and de-
mand conditions are expected to have an 
increasing impact on price levels . Nomi-
nal lamb prices are expected to increase 
by an annual average of 4.7% over the 
next 10 years, marginally less than gen-
eral inflation and therefore declining in 
real terms . 
 
Please visit the BFAP website for the full 
report. https://www.bfap.co.za/bfap-
baseline-2018/ 
 

https://www.bfap.co.za/bfap-baseline-2018/
https://www.bfap.co.za/bfap-baseline-2018/
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RMAA Staff  
 

 

 

In June 2018 Mariana du Toit resigned from the Association on a permanent basis, and is 
working as an independent contractor for the Association. 

 

 

 

 

With Mariana’s resignation the Association employed Monty Mmurwa as the Training Man-
ager, to fulfil the management duties of the Association.  
For any training enquires please do not hesitate to contact him  
 
Tel:     084 047 0001 
Email: monty@rmaa.co.za 
 

 
 

 
 
 
Due to Matthew Monare passing in February 2018, the Association employed David 
Skosana as the Slaughter Instructor. He joined the team end of April 2018. 
 
 
 
 

 
 
 
 
 
 
Clara Mmakola departed the Association end of January 2018, which enabled the Associa-
tion to employ Ann Nel as the Training Administrator.  
Please feel free to contact Ann at ast@rmaa.co.za for any training admin queries  
 
 
 
 

 
 
 
 

The Association wishes all our new employees a wonderful experience with us, and know 
you will learn a tremendous amount, overcome new challenges and enrich the Association. 

We thank you for being part of our team.  

mailto:monty@rmaa.co.za
mailto:ast@rmaa.co.za
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AST Feedback -  Red Meat Examiner 6 Months Short Course 
 

RME 2018 01 Meat Examiner Course:  01.01.2018 - 30.06.2018 (6 months, Non-Seta)  

The first course for 2018 commenced in January 2018 in Gauteng (Macello Meats abattoir), East London (East 
London & Glen Victor abattoirs), Western Cape (Roelcor Malmesbury abattoir) and Orange Free State (Sparta ab-
attoir, Welkom). 
 
The Meat Examiner students wrote their final examination during the first week in August 2018 and AST is looking 
forward to receiving their portfolios of evidence to consider the learners for certification. 
 
Mentors at the abattoirs where training is done do not realize their inputs in the lives of our learners.  If the focus 
remains on quality training, mentors will always remain in the minds of our learners and good practices will be visi-
ble in the workplace.   
 
AST and our learners appreciate all our mentors and Training Officials and the work they do to render quality train-
ing. 
 
The second course for 2018 commenced on 01st July 2018.  7 Learners registered for this course and the low 
numbers can be due to the high course fees and financial constraint of the learners.   
 
AST approved the following course fee down payments over the 6 month period: 

• 50% of the course fee payable on registration 

• 75% of the course fee payable to write examination 

• 100% course fee payable for successful learners to issue their certificates 
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AST Feedback - Animal Welfare at the Abattoir Course 
 

This course focuses on the welfare of animals at abattoirs in general.  It promotes knowledge on just and equitable 
standards of practice, operation and legislation on animal welfare at abattoirs and it raises awareness and value of 
processes to the South African and global Community.  The course covers South African and International Legisla-
tion and Guidelines. 

 

The 2018 course took place in Stellenbosch, Western Cape at Spier Resort on 24 – 26 June 2018.  18 Learners 
from DAFF (Gauteng), Jarvis, Morgan Beef Abattoir, Roelcor Malmesbury Abattoir, Dreamland Piggery Abattoir, 
Van Rensburg Vleis Abattoir, Department Western Cape, Elsenburg. 

 

Dr Gerhard Neethling Facilitated the course and Dr Antonio Velarde (IRTA), Franci Swart Kloppers (Elsenburg), Dr 
Cletos Mapiye (Elsenburg) and Deon Myburgh (Jarvis) were Tutors who added value to the course presentations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The next Animal Welfare At The Abattoir will be in 2019 and the Province detail will be communicated early in the 
new year. 

 

 



Page 25 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   

AST Feedback - Formal Training  
 

HMS & HACCP / ISO 22000:  26 – 29 March 2018 (Potchefstroom, North West Province) 
 
14 Learners attended the course in Potchefstroom.  North West Provincial Government nominated 13 learners and 
Bandelierkop Abattoir sent one learner to the course.  
 
Our next course dates are scheduled for: 
 
2018 08 28 - 2018 08 31 - HMS & HACCP / ISO 22000 - OFS (Sparta) 
2018 10 30 - 2017 11 02 - HMS & HACCP / ISO 22000 - Gauteng (CSIR)  
 
This course covers 2 very important modules that are pre-requisites to attend the Lead Auditor course:  Introduc-
tion and Implementation of ISO 22000. 
 
 
ISO BRIDGING (Per special arrangement) 
 
Learners who completed their HMS & HACCP courses prior to October 2017 must enroll for the ISO 22000 Bridg-
ing course.  Course requirements can be forwarded to ella@rmaa.co.za 
 
 
LEAD AUDITOR COURSE:  17 – 21 September 2018 - Gauteng (CSIR) 
 
This course is intended for experienced food safety professionals i.e. the ideal candidate has worked in the food 
industry for at least 4 years and has been involved in food safety management systems as a core function. Prior to 
registering for the Lead auditor course you must conduct at least a 2 day course in ISO 22000(including HACCP), 
PRP/HMS course of 4 days. 
 
SAATCA require the following for food safety auditors:  
 

• A post matric food related qualification  

• At least 4 years work experience in the food industry in food safety management systems 

• Training in food related microbiology if not part of your qualification 1 Day 

• Training in food related legislation/regulations 

• Training in Pre-requisite programs or GMP’s 

• ISO 22000 2 day course 

• Training in HACCP in terms of SANS 10330  

• Training in auditing techniques according to ISO 19011 which is where THIS course comes in. 

• An audit log of at least 20 audits totaling 120 audit hours (for auditor level) 
 
To register with SAATCA as a Lead Auditor, you must 
met these requirements and then fulfilled additional 
audit requirements as a Lead Auditor. 
 
Knowledge of the standards is evaluated daily, during 
the course with closed book tests, which contribute to 
the overall course assessment. 
 
Course requirements can be forwarded to  
ella@rmaa.co.za 
 

mailto:ella@rmaa.co.za
mailto:ella@rmaa.co.za


Page 26 R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   

AST Feedback - AgriSETA Learnership 
 

AgriSETA has granted an amount of R1 350 440 towards the General Abattoir Processes Learnerships for the peri-
od 2018 / 2019. 
We want to thank you for applying for the Learnership and for your participation to provide training and skills within 
our industry. 
 

• We are currently training and coordinating at the following venues: 

• Beefmaster Abattoir (Kimberley) 

• Driefontein Abattoir (Driefontein) 

• Ikangala Abattoir (Bronkhorstspruit) 

• Lentaba Meats (East London) 

• Lynca Meats (Meyerton) 

• Macello Meats (Benoni) 

• Sparta Abattoir (Welkom) 
 
All Learnerships have started, contracts have been received and most have been assessed on the first few Unit 
Standards.  The progress on training ranges from 15 to 30 % of the Learnership at the different venues. 
 
We strive to make the process to run smooth and with great success. 
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Skills Development Facilitator (SDF)  
 

To register as a SDF, an appointment letter from the employer is required, which must be imported to the SETA 
website, for the registration.  The SETA confirms registration via e-mail and access is then granted to the new Pri-
mary SDF of the company, to the online system, to capture ATR & WSP’s online and to apply for discretionary 
grant, for example Learnerships, Internships, Bursaries, Skills Programs, Commodity Funding, etc. 
 
AST can render the following SDF functions to our Members: 

• Assist the employer and employees to develop a workplace skills plan 

• Assist the employer to draft an annual training report on the implementation of the workplace skills plan 

• Submit the workplace skills plan to the relevant SETA; 

• Advise the employer on the implementation of the workplace skills plan; 

• Advise the employer on the quality assurance requirements set by the SETA; 

• Act as a contact person between the employer and the sector SETA; and 

• Serve as a resource with regard to all aspects of skills development. 
 

MANDATORY GRANT (SDL Levies) Application period due date for annual submission is 30 April  

SDF’s submit an Annual Training Report and Workplace Skills Plan on behalf of employers.  If approved by the 
SETA, 20% of the skills development levies paid by the registered levy payer, will be paid to the levy payer to uti-
lize for skills development in the workplace. 

 

DISCRETIONARY GRANT – 1st Window Period (01 September 2018 – 31 October 2018) 
Application can be submitted only for the following: 

• Bursaries 

• Internships 

• Learnerships 

• NVC & Artisan Development 
 
DISCRETIONARY GRANT – 2nd Window Period (01 November 2017 – 31 January 2018) 
Application can be submitted only for the following: 

• Skills Programmes 

• Commodity Organizations 

• Rural Development 

• Graduate Placement 

• AET (Adult Educational Training) 
 
Requests for assistance with SDF services can be forwarded to ella@rmaa.co.za 

mailto:ella@rmaa.co.za
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Building no. 4, CSIR 

Meiring Naudé Rd, 

Brummeria, 0184 

P.O. Box 35889 Menlopark, 0102 

Phone: 555-555-5555 

Fax: 555-555-5555 

E-mail: someone@example.com 

The RMAA is an independ-
ent membership-based or-
ganisation, which was es-
tablished in February 1991 
with its primary aim being 
training at all abattoirs in 
South Africa. The Associa-
tion is a representative fo-
rum for red meat abattoir 
owners in South Africa and 
aims to establish communi-
cation and co-operation 
between the members of 
the Association in order to 
determine a coordinated 
opinion on matters of gen-
eral, as well as specific, 
importance. The Associa-
tion provides members with 
specific and general infor-
mation and technology re-
garding all aspects of the 
industry and related activi-
ties and renders services to 
advance and promote the 
industry.  

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%  

 

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:

A B A T T O I R  S K I L L S  T R A I N I N G  ( A S T )  

S T R I V I N G  T O W A R D S  M E A T  S A F E T Y  A N D  

Q U A L I T Y  

www.rmaa.co.za 


