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The RMAA Conference and Congress will be hosted on the 8th—10th 
June 2016 at the Spier Wine Farm in Stellenbosch; Western Cape. 
 
The Programme will include a golf day for our members, welcome dinner, 
an informative conference, gala diner and the annual general meeting. 
 
We invite all industry leaders, abattoir and feedlot owners, representa-
tives from industry organizations and the trade, government officials, re-
search and educational executives to join us at our Annual Conference 
and Congress. 
 

Sponsors and Exhibitors Include 
 

RMAA Conference and Congress 
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WEDNESDAY 8 JUNE 2016 
10:30 Golf Day  

 

WEDNESDAY  8 JUNE 2016 :  WELCOMING FUNCTION 
19:00 Spier Wine Farm  

THURSDAY   9 JUNE 2016 

CONFERENCE :  Abattoir registrations sponsored by JARVIS & AgriSETA 

   BUILDING BLOCKS FOR THE RED MEAT ABATTOIR INDUSTRY 

PROGRAMME  

07:30 – 08:30 Registration 

08:30 – 08:40   Welcoming :  Ms Estelle van Reenen: Chairperson RMAA 

08:40 – 08:50  Scripture and prayer  

08:50 – 09:20   Opening speaker  

 

Economics  Prof. Johan Willemse, Natural and Agricultural Sciences Faculty, University of Free State 

09:20 – 09:55   Challenges of the Red Meat Industry amidst of the severe drought – Prospects for 2017  

09:55—10:05 Questions & discussions 

 

10:05 – 10:30    Tea 

 

Environmental   Rhino Group in association with Blue Planet SA  

10:30 – 11:05 Water saving and blood treatment technology at abattoirs. Grey water application for selected abattoir 

operations – John Morrel and Heiner Dominick  

 

Food Safety Management  

11:05 – 11:40 The current contributors to bacterial contamination in slaughter stock – Preventative measures for 

improved product safety—ARC OVI Evelyn Madoroba 

11:40—12:10  

12:10—12:20 Questions & discussions 

 

12:20 – 13:20   Lunch 

 

13:20 – 14:00 Motivational Speaker: Barry Hilton   

 

Animal Welfare Dr Moetapele Letshwenyo OIE 

14:00—14:35  International background to Animal Welfare and legislation  

14:35—14:45 Questions & discussions 

 

14:45—15:00 Tea 

 

Abattoirs    

15:00—15:25 Challenges and solutions in the improvement of the linespeed of beef and sheep abattoirs —Jarvis 

15:25 – 15:45  Equipment maintenance – an essential operational and cost saving measure for the abattoir industry 

— Jarvis 

15:45 – 16:05  Capita Investment and Operational Cost of an Abattoir—SCIP Engineering  

16:05 – 16:20 Questions & discussions 

 

16:20 – 16:30 Closing 

 

19:00   DINNER  Spier Wine Farm -  Sponsored by AgriSETA 
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At ATK we specialise in bringing you distinctive 
design from all over the world. 
 
 
Together with our partners, both international and lo-
cal, we are driven to find you user-friendly, quality-
based solutions. Our products range from disposable 
clothing to knives for processing and slaughtering, ab-
attoir and butchery equipment and machinery – from 
offal to mincing and mixing machines. 
 
Our unique abattoir equipment is focused on prevent-
ing cross-contamination and has proven itself to be 
very effective. 
 
The Termet Matador SS3000: 
The Matador is a very durable humane stunner which 
is the leading brand in Europe. It utilizes a 0.25 calibre 
cartridge (red) which is highly effective for all cattle, 
including large bulls.        
 
 
Contact Details: 
Unit 1: 4 Pressburg Road: Foundersview North: 
Modderfontein         
 
T: 011 452 8333/88   
F: 086 648 1990  
M: Andy: 082 829 1006  
Tracey: 082 228 4704  
Lynn: 083 660 8361 
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Rhino Water (Pty) Ltd, in partnership with Blue Plan-
et SA, offer unique waste treatment solutions for the 
red meat and poultry industry. Abattoirs require spe-
cific technologies to effectively treat the wide range 
of waste categories specific to the industry, includ-
ing blood, solid waste, stomach content and mix of 
animals slaughtered. Challenges include high am-
monia, COD, BOD, coliforms, nitrate, TSS levels, 
blood and slow decomposition rate of animal waste 
and stomach contents. 
 

Our solution consists of a packaged plant to treat 
blood, organic waste and wash water to municipal 
discharge and irrigation standards which can be re-
cycled as wash water. Blood is pre-treated and add-
ed to the rest of the waste in an anaerobic digester 
with sufficient retention time to allow for further treat-
ment in a waste water treatment plant (WWTP). The 
WWTP includes anaerobic and aerobic zones, aera-
tion and flat sheet membrane technology with 
sludge return pumps. 

The plant design is modular, with most components pre-manufactured for easy installation. The anaerobic digester 
is constructed above ground to allow for effective maintenance. 
Technology includes the use of AquaClean products from BluePlanet Labs in the USA. AquaClean products are a 
unique blend of 12 different bacteria geneses and 29 species, containing, photosynthetic, chemosynthetic, aerobic, 
facultative and facultative anaerobic bacteria. The addition of these bacteria increase the breakdown rates of hydro-
carbons, mercaptans and FOGs, significantly reduce sludge generation, as well as improve the nitrification and de-
nitrification process to ensure the desired results, including the lowering of effluent waste (COD, BOD, TSS, H2S) 
and eliminating odors. 

Sarel Bam  
Rhino Water (Pty) Ltd 
sarel@rhinowater.co.za 
082 783 6817 

Charlie Hopkins 
BluePlanet SA (Pty) Ltd 
chopkins@cooltechnology.co.za 
083 675 1911 

Rhino Group  
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For more information please contact: 

Grainvest Futures:    012 482 6639/1 

Grainvest Livestock: 012 482 6623/9 

www.grainvest.co.za 

Livestock Futures 
 Grainvest Livestock was established 

when Grainvest Physicals invested in a 
privately owned livestock company who’s 
trading principles, integrity and strategies 
matched those of the Grainvest Family. 
Synergism in the back to back trading, 
and customer service with customers in 
common resulted in the perfect match. 

 While Grainvest Physicals source the 
best deals for the grains and seeds 
Grainvest Livestock source the best 
deals for weaners to be sold to the feed-
lots. With our specialized marketing strat-
egy animals are offered to the feedlots 
who really care for them in terms of 
breed, sex, weight, age, history and ap-
pearance 

 It is our Vision to establish Grainvest 
Livestock as a role - player and market 
leader in direct transactions nationally 
between producers and off takers (the 
feedlots) by building relationships, strate-
gic alliances and the development of ac-
curate market intelligence to ensure opti-
mal prices for producers. 

 We are also involved in other countries 
like Namibia to make sure we are well 
informed of international trends – always. 

 Grainvest Futures is one of the oldest 
companies in the RussellStone Group 
and one of the best known Agricultural 
brokers on the JSE. 

 Our team of brokers specialize in com-
modity trading (futures and options) and 
are dedicated to assist producers, con-
sumers and speculators with marketing 
and hedging strategies. 

 We pride ourselves on providing timely 
and quality information to our clients. 

 The following products are available to 
trade: 

          Beef 
          White and Yellow Maize 
          Corn 
          Wheat 
          Sunflower Seeds 
          Soybeans 
          Brent Crude Oil 
          Platinum, Silver and Gold 
 

http://www.grainvest.co.za
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Abattoir Skills Training (AST) Training Dates  
 

HMS & HACCP  
 
Food safety and quality is a worldwide concern.  The South African government has promulgated legislation that 
provides standards and guidelines with regard to the Hygiene Management System that will, if implemented and 
maintained correctly, ensure that the quality of your product is exceptional.  Additionally the implementation of 
HACCP in your facility will reduce the risks and hazards related to your product.  It is important for your workers, 
especially hygiene managers, to understand the various food safety systems and their impact on your product and 
facility as well as their role in adhering to and maintaining the systems.  The following areas of learning are ad-
dressed: 

 Legislation requirements for a Hygiene Management System 

 The integration of HMS with other food safety and quality management systems; 

 The fourteen Hygiene Management Programmes as required by the regulations 

 The documentation required for the implementation of HMS; 

 The auditing requirements for the HMS 

 Implementation of the twelve HACCP stages  

 

Internal Audit Course  
 
Adhering to legislation and policies and procedures is a requirement for any abattoir.  Internal audits allow abattoirs 
to identify deviations which in turn allows for corrective action to take place.  Internal auditors require the necessary 
audit skills to effectively audit an abattoir.  
 
This 4 day programme empowers learners to audit the regulatory abattoir environment, including the Hygiene Man-
agement System at the abattoir  
 
The training programme is aimed at providing learners with the necessary skills to perform effective audits, specifi-
cally in the abattoir environment. Exercises and discussions are practical and focused on real life situations, prob-
lems and recommendations. Below find some of the topics covered and includes an abattoir practical:: 
 

 Legislations and standards 

 Auditing and auditor standards 

 Auditors conduct, techniques 

 Auditor trademarks 

 Types and purpose of audits 

 Audit administration  

 On-site audit vs Desk audit 

 Developing checklists 

 Sources of data collection during the audit  

 Opening and the closing meeting  

 Formal audit report and recording of findings 

 Corrective action 

 Follow up audits 
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Lead Audit Course  
 
Availability of information has resulted in consumers becoming more aware of where the products they buy come 
from and as a result are demanding a safe and quality product.  This awareness is putting pressure on food produc-
tion plants to improve their processes and to implement systems that will ensure the safety and quality of their prod-
ucts.  Any food safety or quality management system, be it the Hygiene Management System required by the Meat 
Safety Act of 2000 (Act 40 of 2000) or any of the ISO systems, requires regular and detailed audits to ensure ad-
herence to the system’s requirements and procedures.  These audits need to be conducted by a knowledgeable 
and skilled auditor.  
 
Lead Auditors conduct audits for compliance to legislation and regulatory requirements.  This SAATCA approved 
Lead Auditor Programme  
includes:: 
 

 Food safety management systems’ criteria 

 Purpose of an audit 

 Audit principles 

 Audit approach 

 Auditors responsibilities 

 Leading an audit team 

 Audit strategy 

 Auditing techniques 

 Nonconformance and corrective actions 

 Accreditation and certification  

 

Training Dates for 2016 
 
10 - 13 May   HMS HACCP  Free State  
30 May - 3 June  Lead Auditor   Gauteng  
21 - 24 June    HMS HACCP   KwaZulu Natal 
19 - 22 July    HMS HACCP  Western Cape  
2 - 3 August   ISO Bridging   Gauteng  
12 - 16 September  Lead Auditor   Gauteng  
4 - 7 October   HMS HACCP   North West  
1 - 4 November   HMS HACCP   Mpumalanga  
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The RMAA assists abattoirs with increasing profits, safety and quality while reducing losses. This is achieved by 
evaluation and identification of non-compliances, corrective training and recommendations regarding various as-
pects. RMAA Services include the following aspects but abattoirs may request support in terms of their own re-

quirements. The custom-made contracts can be prolonged if needed to suit individual requirements.  

ASPECTS WHERE SUPPORT MAY BE REQUIRED  

Slaughter Technique Training: Slaughter personnel are trained practically at each slaughter station. 
The training report forms part of the HMP for slaughter and dressing as well as for evidence of training 
conducted. 

Certification of Slaughter Operators: Fifteen slaughter operators per day are evaluated at slaughter 
stations as indicated by the abattoir. Each learner receives a certificate indicating at which stations they 
were found competent. (Usually more than 1 day) 

Hygiene Awareness Training (Non-Seta): Personal Hygiene Training is a regulatory requirement. Per-
sonnel already trained also needs refresher courses in order to consistently comply with requirements. 

Practical Abattoir Skills: Includes slaughter technique training, hygiene awareness, cleaning & sanita-
tion and equipment handling 

Animal Handling Evaluation & Training: Animal Handling Training is a regulatory requirement. Inhu-
mane animal handling leads to bruises, injuries, carcass weight loss, spread of contamination, short shelf 
life and a poor quality product. Training is conducted theoretically but mostly practically from lairages to 
bleeding. 

Food Safety Management System (HACCP) Awareness: Workers are equipped with a basic under-
standing of Food Safety Management Systems and the necessity of correct recordings. Food safety prin-
ciples, HMS, Monitoring, Control of CCP’s and Corrective Action Procedures are covered. 

HMS GAP Evaluation: HMS GAP evaluation is conducted to identify shortcomings to Meat Safety Reg-
ulations and a detailed report is provided. 

HMS (Food Safety Management System) Support: Assistance is provided with compilation of proce-
dures and records and updating of existing systems. 

Line layout: It is important to ensure that the workload is spread evenly on the slaughter line and that it 
runs at an even speed without bottle-neck situations which lead to loss of production time, exhaustion of 
some workers and ineffective use of others. Re-distribution of functions on the line is suggested to en-
sure optimal use of each worker. 

Carcass Yield: Reasons for loss of carcass weight is investigated. Training or other corrective actions 
are then implemented. 

Hide & Skin Damage: Hide and skin damage is investigated and corrective training or other corrective 
actions implemented to prevent these. 

Offal Handling: Often the operators in these areas are neglected in terms of training. The training is 
aimed at improving the offal handling environment. 

Equipment Evaluation: Improperly maintained equipment may lead to contamination, damage, wast-
age, unsafe situations, inhumane animal handling, losses, additional expenditure, regulatory non-
compliance, poor audit results, pest infestations, difficulty in cleaning and sanitation etc. Training is con-
ducted in the correct handling of the equipment and defects pointed out in a detailed report. 

Management Tools for Better Control: (Stock control, Deepbone temperature control, Dispatch con-
trol, Incidences, Personnel attendance, Down time). Documentation which may enhance better manage-
ment is discussed and provided to the supervisor/ manager. 

Red Meat Abattoir Association and  

Abattoir Skills Training Services  
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Price Information System  

The RMAA initiated the price information system with a database of historical and current price information. 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 Red Meat Abattoir Association (RMAA) also signed a contract with the JSE. The JSE has launched a Futures 
Beef Contract on the 11

th
 December 2015. Abattoirs currently debone a large percentage of carcasses at their 

own facility. To reflect the price of deboned carcasses more accurately, the transfer price for these hindquarters 
must be reported in addition to the selling price of sides and forequarters. A hindquarter refers to one side of a 
carcass 
 
The price information contributors have increased. 
The RMAA have 27 abattoirs who have signed the annexures. 
There are 8 abattoirs who contribute weekly price information reports but have not signed the annexures. 
In total the RMAA have 33 Abattoirs on board who actively contribute prices weekly 
There is 1 abattoir that no longer contributes their price information after signing the annexure 
Unfortunately 1 abattoir is closing down that also used to contribute their price information 
 
See the table below representing the growth in number of units reported slaughtered for 2016 
JSE made use of the price information reports to determine their final settlement process for the March 2016 beef 

contract. Week 9 was the expiry of the first beef contracts that were released for trading. 
 
Graphical representation of the weekly selling price of Cattle & Sheep as well as the purchase price of pork for 
2015 & 2016 
 
Beef A2 - Sales Price                  Lamb A2 - Sales Price                Baconer BO - Purchase Price 

            
 
The Red Meat Abattoir Association together with JSE intend on expanding the price information system even fur-
ther to ensure even more accurate and correct data for all the stakeholders. 
 
The JSE hosted the commodities Futures Beef Contract’s official launch party in Sandton on the 28

th
 January 

2016 
     

Total Units 
2016 

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 Week 9 

Cattle 11605 11486 13192 1616 16402 11236 13400 15970 17235 

Sheep 13738 12664 12458 16649 15774 17184 16922 19089 19784 

Pork 5797 10325 10261 11367 13979 19606 22439 19403 20906 
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Dear Valuable DAFF Stakeholder                         08 March 2016 

 

The Department of Agriculture, Forestry and Fisheries is committed to engaging you, our valued stakeholder on issues that matters to you. 

It is against this background that the department is taking the initiative of disseminating information on drought relief interventions.  The 

department will send frequent communiques that will keep you abreast of new developments with regards to drought intervention. 

Given the severity of the drought, the National Disaster Management Centre has established a National Joint Drought Coordination Committee 

(NJDCC) to coordinate response and relief measures within government.  The committee meets weekly to deliberate on the progress of 

response measures. 

Additionally, the Minister of Agriculture, Forestry and Fisheries, Honourable Senzeni Zokwana (MP) and the Deputy Minister of Agriculture, 

Forestry and Fisheries, General Bheki Cele have embarked on a programme to visit provinces that have been impacted by drought. 

 

The primary purpose of the visit is to assess the severity and impact of the drought in affected provinces.  Furthermore, it is to assess if the 

affected farmers have benefitted from the drought relief intervention support programme.  

 

Sincerely,  

 

Mortimer Mannya 

Acting Deputy General 
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Beef and Lamb / Mutton  

Meat Carcass Classification System  
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For more information please visit our website: http://rvav.co.za/meat-classification/ 

http://rvav.co.za/meat-classification/
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AgriSETA New Landscape  
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                  11 February 2016 

Dr BE Nzimande , MP   
SetaLandscape@dhet.gov.za  
 
Comment on the Proposal for the New National Skills Development Strategy (NSDS) and SETA landscape within the 
content of an integrated and differentiated Post-school Education and Training System (NSLP - 2015) 
 
Thank you for the opportunity to comment on the above proposal. 
 

1. The current skills development processes and the SETA landscape serves the Intended aims & purpose of Skills Devel-
opment Act and Skills Levy Act  with skills development is a product of consensus by Governing Business and Labour 
skills development. It provide for clear priorities in a specific sector 

 
2. The proposed changes, with the governance basically taken over by DHET will delineated role of industry in the func-

tioning of SETA’s and contradicts the letter and spirit of the Skills Development Act and will widen the  gap between 
Industry and skills development. 

3. Although the current  framework for the development of qualification takes long and is a cumbersome process , the 
QCTO framework as implemented by DHET has even worsened the development of new an more applicable qualifica-
tion 

 
4. There is a high possibility that Skills delivery will be compromised  as a result of the centralized administration, reduced 

efficiency and reduced focus on skills development compared to the focus on higher education  
 

5. The proposal will remove the SETAs autonomy  related to  skills planning functions from the sector involvement to be 
replaced  by a top down approach by government  
 

6. The non alignment of skills needs for a specific sector and delivery process will certainly delayed implementation of dis-
cretionary processes with further administration and increase the reluctance of employers to participate in the skill plan-
ning process with Work Place Skills Plans and Annual Training Reports . This is already evident with the continuous 
reduction of mandatory grants and access to discretionary funding. The inability of employers to access funds discour-
age employers to take up learners, develop skills and provide much needed employment opportunities. 

7. Although the process of changing of qualifications and provision of new qualifications by the QCTO remain cumber-
some, it is more responsive to training needs in the sector. 

 
 The Association strongly urge the department to keep the current system of system whilst addressing problems in non 

performing SETA’s , reconsider the allocation to a mandatory grant whilst focusing on the improvement of the admin-
istration and operation of the Qualification framework. 

 
 
Kind regards 

 
G C NEETHLING 
GENERAL MANAGER 
RED MEAT ABATTOIR ASSOCIATION 

 

mailto:SetaLandscape@dhet.gov.za
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Independent Meat Inspection   

The Meat Inspection Scheme was published for public comment and meeting of work group was held 9 Feb to dis-
cuss these comment. (Please view a copy of the scheme on our website  http://rvav.co.za/independent-meat-
inspection-imi/) 
 
The purpose of the scheme is: 

 To define the scope 

 To set up procedure for assignment 

 To set standards for the operation for assignees. 
 
The scheme was published against the background of a the court order that require the services to be implement-
ed by September 2016 across all grades of abattoir and for all species.  
 
In the Business plan for the Implementation of Independent Meat Inspection, the department wishes to provide 
these services for rural and infrequently slaughtering low throughput abattoirs- time was spent on defining this cat-
egory since it will impact the planning of the department in appointing personnel. 
 
The assignee process will require meat inspection to be performed as monitored by the veterinarian of the assign-
ee in addition to secondary meat inspection. 
 
There is still a request from the game industry for exemption of the facility on the farm prior to delivery to a regis-
tered facility in terms of the Foodstuffs , Cosmetic and Disinfection Act. - This is not agreed to by other industries or 
registered game abattoirs. 
 
If an exemption to independence is provided for lower throughput abattoirs we requested that such services must 
be monitored by assignees or the department. 
 
The department must also finalize outstanding regulations as a matter of urgency. 

  
 Completed by Assignees 

Examiner ie: Meat Examiner  exempted for ante mortem inspection – directly appointed 

Supervise indirectly through assignees or DAFF 

Please also take note of the industry comments on the draft Meat Inspection scheme that were submitted in August 

2015 that is included  hereafter  



Page 33 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 34 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 35 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 36 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   

For more information and to view the Scheme please visit our website: http://rvav.co.za/independent-meat-
inspection-imi/  

http://rvav.co.za/independent-meat-inspection-imi/
http://rvav.co.za/independent-meat-inspection-imi/
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Draft Veterinary Strategy  

Livestock production in South Africa is a fundamental element of socio-economic development and significant 
contributor to food security and food sovereignty. Veterinary Services play a key role in ensuring that the sanitary 
requirements for livestock production, health and trade are effective and efficient and that the food and other prod-
ucts produced from animals are safe for use. Over the years, new challenges have emerged as diseases which 
were unknown a decade ago have appeared while others, such as foot and mouth disease and avian flu, have 
recently presented new challenges, reminding us that they remain very serious risks. Trading conditions have also 
changed radically with the volume of trade in animal products increasing greatly, both within South Africa and in-
ternationally. It is important that the State provides national leadership to ensure that South Africa's veterinary ser-
vices is positioned effectively to protect the ecosystem, animal and human health and ensure economic growth 
and wealth generation. 
 
The Department of  Agriculture, Forestry and Fisheries (DAFF) held public consultation workshops  intended to 
cover all nine provinces in South Africa. The proposed veterinary strategy is accompanied by the strategic imple-
mentation plan. 
 
The following is an extract of the discussions of the first workshop held in Gauteng on the 18—22 January 2016 

 

The strategy should respond to challenges and gaps identified by OIE PVS Evaluation and OIE Gap Analy-

sis. 

 

Expected actions: 

Restoring the Chain of Command is crucial to unlocking continuous service delivery of uniform standard. 

 Commitment from all the relevant State departments; accountability to be defined at every level of the veter-

inary service structure and every interface with veterinary service; 

 Lift the moratorium that has been placed on staff appointments and recruit staff for key positions were gaps 

of priority have been identified; and 

 Define clear short, medium and long term national priorities into specific, measurable and realistic objec-

tives and set timelines accordingly. 

 

Food and Feed Safety 

 Implement Independent Meat Inspection Service – prioritising providing a Government service at infrequent-
ly slaughtering low throughput and rural abattoirs; 

 Improve enforcement of legislation - a residue monitoring programme is a set requirement of the Meat Safe-
ty Act, 2000 (Act No 40 of 2000), department to issue guidelines to abattoirs on minimum residue monitor-
ing and information required; 

 Define an feed safety action plan to address overlaps and gaps identified in animal feeds regulations; 

 Define a practical antimicrobial resistance action plan and modernising control of stock remedies; and 

 Outsource Risk Analysis whilst building long-term organizational capacity and collaborate with existing Risk 
targeting centres – Risk based policy requires good data. 

 

Authorization of Private Veterinarians and Para-veterinarians is crucial to expanding capacity of veteri-

nary service. 

 Formalize official delegation to private veterinarians (roughly 240) through Independent Meat Inspection 

assignees as model for authorization of private veterinarians; 

 Authorize if it is cost effective and makes economic sense at pre-determined rates by means of contractual 

obligations to all parties; 

 Utilize Compulsory Community Service veterinarians to strengthen national disease control programmes; 

 Compulsory CPD with testing for authorised veterinarians; and 

 Do not further fragment to municipal level; rather shorten chain of command. 
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Strengthen Disease Control and Surveillance to improve and sustain local livestock production and repro-
duction and to unlock new markets. 

 Champion Brucellosis as a national model for disease control 

 Update the list of notifiable disease; 

 Ensure that a sustainable supply of vaccines are available at the right time; and 

 Limitations in terms of Laboratory diagnostic capacity exist; rethink qualitative vs. quantitative testing proto-
cols. 

 
Animal Welfare 

 SABS standards should be more readily available at no cost or converted to regulations to reduce fragmenta-
tion; and 

 Official delegation to private veterinarians (roughly 240) through Independent Meat Inspection assignees 
should include Animal Welfare aspects. 

 
Animal Identification and Traceability 
 
Need one authority (competent authority) to run a traceability system; Decide on the device; Decide on the data-
base (intra-operable / integration with existing systems); Then follow law enforcement (critical) and then a query 
system – the main driver is the cost benefit to the producer 

 Get industry buy-in for elementary animal identification; 

 Law enforcement to auction sales/abattoirs/feedlots; if animals are not marked, close/fine the auction sale/ 
abattoir / feedlot; 

 Clean the brand mark register (remove dormant brand marks); 
 
Specific aspects to follow up: 

 The Veterinary Public Health Strategic Implementation Plan to the Veterinary Strategy is not aligned with the 
Implementation Plan for Independent Meat Inspection Service, nor with the Meat Inspection Scheme;  

 The Veterinary Public Health Strategic Implementation Plan to the Veterinary Strategy refers to the National 
Abattoir Rating Scheme – which had been declined by some Provinces, if referred to, will it be reconsidered 
and if so, the Veterinary Public Health Strategic Implementation Plan to the Veterinary Strategy lack an action 
plan 

 The Veterinary Diagnostic Laboratories: Strategic Implementation Plan to the South African Veterinary Strat-
egy shows inconsistencies compared with ISO 17025 

 LTL to interrogate Veterinary Diagnostic Laboratories: Strategic Implementation Plan to the South African 
Veterinary Strategy on behalf of Industry  

 Which sections of the Meat Safety Act and the Animal Disease Act has been delegated to the Border Man-
agement Agency and which services have been retained within National? 

 DAFF to send a letter in regard to BSE surveillance to RMAA 
 
A full report is currently being prepared by the Department after the workshops in the rest of the provinces. For 
more information and to view the strategy please visit our website: http://rvav.co.za/veterinary-strategy/ 

 
 

http://rvav.co.za/veterinary-strategy/
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DTI News AGOA 

The South African government is pleased to announce that it has concluded the negotiations on poultry, beef and 
pork with the United States – “the three meats” – bringing to a close several months of discussions with the United 
States on the terms required to secure its position in the African Growth and Opportunity Act (AGOA) for the next 10 
years. 
 
On Friday, the first shipment of poultry (frozen chicken legs) arrived at the Port of Durban and was cleared by the 
Port Health Authorities,– thus allowing the products to be placed on South Africa’s retail shelves  before the dead-
line of 15  March 2016. This is the final benchmark set by President Obama.  
 
The US Trade Representative, Ambassador Michael Froman has communicated his satisfaction to the Minister of 
Trade and Industry, Rob Davies.  Froman has indicated that he will recommend that President Obama lift the threat 
of suspension of South Africa’s agricultural concessions under AGOA. 
 
Minister Davies wishes to thank all the South African stakeholders in the poultry, beef and pork sectors, the AGOA 
agriculture beneficiaries, in the wine, macadamia nuts, citrus sectors, and the public at large for their patience and 
understanding during a very complex negotiation. 
 
AGOA is a preferential trade arrangement that creates opportunities for many sectors in South Africa to access the 
United States market. South Africa and the United States have already begun to work together to facilitate access to 
the import quota on chicken legs to newly emerging business from previously disadvantaged communities.  
 
Minister Davies says the process of discussing market access for SA products to the US is continuing.  
 
“In addition, discussions are under way to facilitate exports of SA products to the US in a number of products includ-
ing chicken breast, ostrich meat, avocados and mangoes,” says Davies. 
 
Minister Davies adds that progress has already been registered with SA litchis accessing the US market at the be-
ginning of 2016. The understandings reached will also create new opportunities to deepen the trade and investment 
relation between the US, South Africa and the African Continent as a whole. 
 
Enquiries: 
Sidwell Medupe-Departmental Spokesperson 
Tel: (012) 394 1650 
Mobile: 079 492 1774 
E-mail: MSMedupe@thedti.gov.za 
Issued by: The Department of Trade and Industry 
Follow us on Twitter: @the_dti 

mailto:MSMedupe@thedti.gov.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 


