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TO MEASURE IS TO MANAGE
Risk Assessment in the Abattoir Industry

Program:

Wednesday 13 June 2018

o Golf - Erinvale Golf Estate Sponsored by LTL Group of Companies
) JSE Workshop - Spier Wine Farms Sponsored by JSE

. Welcome Dinner - Neethlingshof Estate Sponsored by Kentmaster

Thursday 14 June 2018

. RMAA Conference - Spier Wine Farms Sponsored by AgriSETA & Jarvis
. RMAA Ladies Program Sponsored by South African Farm Assured Meat
. Gala Dinner - Spier Wine Farms Sponsored by AgriSETA

Friday 15 June 2018
. RMAA AGM—Spier Wine Farms Sponsored by Jarvis

Main Sponsors: AgriSETA & Jarvis
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WEDNESDAY
11:00—18:00
14:00—16:00

WEDNESDAY
19:00

THURSDAY

PROGRAMME
07:30 — 08:30
08:30 — 08:40
08:40 — 08:50
08:50 — 09:20
Economics
09:20 — 09:50
09:50 — 10:00
10:00 - 10:20

Import and Export
10:20 — 10:50

10:50 - 11:20
11:20 - 11:30
Abattoir Standards
11:30 - 12:00

Meat Safety

12:00 - 12:30
12:30 — 12:40
12:40 - 13:30

13:30 — 14:10

Consumer Assurances

14:10 — 14:40
14:40 — 14:50
14:50 — 15:10
15:10 — 15:40

15:40—15:50
15:50 — 16:00

19:00 DINNER

13 JUNE 2018
Golf Day sponsored by LTL Group of Companies
JSE Workshop sponsored by JSE

13 JUNE 2018 WELCOMING FUNCTION

Neethlingshof Estate sponsored by Kentmaster & AgriSETA
Meat sponsors: Malu Pork; Williston Abattoir

14 JUNE 2018
Abattoir registrations sponsored by JARVIS
TO MEASURE IS TO MANAGE: Risk Assessment in the Abattoir Industry

Registration

Welcoming : Dr Kabols le Riche: Chairperson RMAA

Scripture and prayer: Ds Leon Cronje NG Welgelegen Stellenbosch
Opening speaker

South Africa: Prospects for a Country in Economic Trouble - Prof Jannie Rossouw; Professor
of Economics and Head: School of Economic and Business Sciences, University of the Witwa-
tersrand

Questions & discussions

Tea

Balancing the South African Meat Market with Import & Export - Georg Southey; Association of
Meat Importers and Exporters — AMIE S.A.

Managing Abattoir Waste; Existential Threat or Business Opportunity? - Morten Hald; Senior
Trade Officer: Royal Embassy of Denmark, Pretoria

Questions & discussions

Responsibilities of the abattoir owner in skills development at abattoirs - Frikkie Fouché; Act-
ing CEO: AgriSETA

The occurrence and management of microbiological risks during the conversion of livestock to
meat; an update of current research - Prof Pieter Gouws; Vice Dean / Professor: Food Sci-
ence Faculty of AgriSciences, Stellenbosch University

Questions & discussions

Lunch

Motivational Speaker: Lynette Beer Sponsored by Bizerba

Effective Cleaning at abattoirs to combat emerging pathogens and avoid product contamina-
tion - Elisma Ackermann PhD candidate, Stellenbosch University

Questions & discussions

Tea

Emerging pathogens and the consumer: Managing public health concerns - Bruce Clark; Law-
yer: Marler Clark — The Food Safety Law Firm [Seattle, Washington] Sponsored by SCIP Engi-
neering

Questions & discussions

Closure

Spier Wine Farm - Sponsored by AgriSETA
Meat sponsors: Hunstersvilei Farm Fresh Abattoir; Mosstrich Group; Sparta Foods




WOENSDAG
11:00—18:00
14:00—16:00

WOENSDAG
19:00

DONDERDAG
KONFERENSIE

PROGRAM
07:30 - 08:30
08:30 — 08:40
08:40 — 08:50
08:50 — 09:10

Ekonomie

09:20 — 09:50
09:50—10:00
10:00 - 10:20

Invoer en Uitvoer
10:20 — 10:50

10:50 - 11:20
11:20 - 11:30
Abattoir Standaarde
11:30 - 12:00

Vleis Veiligheid

12:00 - 12:30
12:30 — 12:40
12:40 - 13:30
13:30 — 14:10
Verbruikersversekering
14:10 — 14:40
14:40 — 14:50
14:50 — 15:10
15:10 — 15:40
15:40 — 15:50
15:50 — 16:00
19:00 DINEE
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13 JUNIE 2018
Gholfdag geborg deur LTL Group of Companies
JSE Werkswinkel geborg deur JSE

13 JUNIE 2018 - VERWELKOMINGSFUNKSIE

Neethlingshof Estate geborg deur Kentmaster & AgriSETA
Vleisborge: Malu Pork; Williston Abattoir

14 JUNIE 2018
Abattoir registrasies geborg deur JARVIS
OM TE MEET IS OM TE WEET: Risiko evaluering in die abattoir bedryf

Registrasie

Verwelkoming : Dr Kabols le Riche: Voorsitter RVAV

Skriflesing en gebed Ds Leon Cronje NG Welgelegen Stellenbosch
Openingspreker

Suid-Afrika: Vooruitsigte vir 'n land met ekonomiese probleme - Prof Jannie Rossouw;
Professor van Ekonomie en Hoof: Skool vir Ekonomiese en Bestuurswetenskappe, Univer-
siteit van die Witwatersrand

Vrae & besprekings

Tee

Balansering van die Suid-Afrikaanse Vleismark met Invoer en Uitvoer - Georg Southey;
Vereniging van Vleis Invoerders en Uitvoerders - AMIE S.A.

Beheer van Abattoirafval;, Bestaande Bedreiging of Besigheidsgeleentheid? - Morten Hald;
Senior Handelsbeampte: Koninklike Ambassade van Denemarke, Pretoria

Vrae & besprekings

Verantwoordelikhede van die abattoir eienaar in vaardigheidsontwikkeling by abattoirs -
Frikkie Fouché; Waarnemende hoof uitvoerende beampte: AgriSETA

Die voorkoms en bestuur van mikrobiologiese risiko's tydens die omskakeling van vee na
vleis; 'n Opdatering van huidige navorsing - Prof Pieter Gouws; Visedekaan / Professor:
Voedselwetenskap Fakulteit AgriWetenskappe, Universiteit Stellenbosch

Vrae & besprekings

Middagete

Motiveringspreker: Lynette Beer Geborg deur Bizerba

Effektiewe reiniging by abattoirs om opkomende patogene te bestry en produkkontami-
nasie te vermy - Elisma Ackermann PhD-kandidaat, Universiteit van Stellenbosch
Vrae & besprekings

Tee

Opkomende patogene en die verbruiker: Bestuur van publieke gesondheid - Bruce Clark;
Prokureur: Marler Clark - The Food Safety Law Firm [Seattle, Washington] Geborg deur
SCIP Engineering

Vrae & besprekings
Afsluiting

Spier Wynplaas - geborg deur AgriSETA
Vleisborge: Hunstersvilei Farm Fresh Abattoir; Mosstrich Group; Sparta Foods
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26" ANNUAL GENERAL MEETING

15 JUNE 2018
SPIER WINE FARM
STELLENBOSCH

—_

Opening and Welcoming : Dr Kabols le Riche: Chairperson, RMAA

2 Attendance and Constituting

3. Approval of the Minutes of the 25" National Congress held on 19" May 2017
4 Matters arising from previous minutes:

i. Independent Meat Inspection Services

ii. Residue Monitoring Pilot Project
iii. National guidelines for CCS veterinarians at abattoirs

iv. Draft Game Regulations

V. Hygiene Assessment at Abattoirs

Vi. Welfare guidelines for the abattoir industry
5. Approval of Financial Statements for the period ending 31 December 2017
6. 2017 Annual Report
7. Election of the chairman, vice-chairman, board members and alternates

10:00 - 10:30 TEA

8. Feedback from Industry
i. Red Meat Industry Forum - Michelle de Lange; General Manager RMIF
ii. Department of Agriculture Forestry and Fisheries (DAFF) - Dr Mphane Molefe; Direc-
tor; Veterinary Public Health
iii. Background to the Microbiological Program for abattoirs - Dr Kudakwashe Magwe-
dere; DAFF State Vet

9. Discussion points:
i Background to FSSC22000 Food Safety Management Program: Additional require-
ments - Food Defense - Thea Laufs; LTL Group of Companies
ii. Maintenance of stunning equipment - Jarvis
iii. Handling of abattoir by products — proposed regulations

CLOSURE
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26°° ALGEMENE JAARSVERGADERING

15 JUNIE 2018
SPIER WYN PLAAS
STELLENBOSCH

1. Opening en verwelkoming: Dr Kabols le Riche: Voorsitter, RVAV

2. Bywoning en Konstituering

3. Goedkeuring van die notule van die 25 Nasionale Kongres gehou op 19% Mei 2017

4. Sake voortspruitend uit vorige notule:

V.

V.

Vi.

Onafhanklike Vleisinspeksiedienste

Residu monitering - Totstandkoming van ‘n Privaat Publieke ooreenkoms
Nasionale riglyne vir CCS veeartse by abattoirs

Konsepspelregulasies vir Wild

Higiéne Evaluering by Abattoirs

Welsynsriglyne vir die abattoirbedryf

5. Goedkeuring van finansiéle state vir die tydperk geéindig 31 Desember 2017

6. 2017 Jaarverslag

7. Verkiesing van die voorsitter, ondervoorsitter, raadslede en sekundi

10:00 - 10:30 TEE

8. Terugvoer uit die Rooivleisbedryf

Rooivleisbedryfsforum - Michelle de Lange; Algemene bestuurder RMIF
Departement van Landbou, Bosbou en Visserye (DAFF) - Dr Mphane Molefe;
Direkteur; Veterinére Openbare Gesondheid

Agtergrond van die mikrobiologiese program vir abattoirs - Dr Kudakwashe Magwe-
dere; DAFF Staatsveearts

9. Besprekingspunte

SLUITING

Agtergrond tot FSSC22000 Voedselveiligheidsbestuursprogram: Addisionele vereistes -
Voedselverdediging - Thea Laufs; LTL Groep van Maatskappye

Onderhoud van verdowing toerusting

Hantering van abattoir by-produkte - voorgestelde regulasies
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Red Meat Abattoir Association Conference and Congress
Sponsors

The RMAA would like to extend a very special thanks to our sponsors, without your sponsorship the
RMAA Conference and Congress could not have happened.

Main Sponsors
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AgriSETA - your partner in
agricultural training and development

At AgriSETA, the scope of our training and

development programmes covers the entire In terms of the Skills
spectrum of agricultural activities, from farming Development Act, we are
input services and actual farming activities through responsible for the skills

to farming-related handling and processing services. development of learners,
employed or unemployed, in the
agricultural sector. We facilitate
the implementation of learning
e All types of farming such as horticulture, animal through learnerships, skills

husbandry, game, fish, crop and mixed farms AET and terti
e Slaughtering and handling of meat and livestock products prog_ramm.es, _an e_r_lary
studies or in-service training

- red meat and poultry (including egg production]
e Processing of fibre, tea, coffee, macadamia nuts through the allocation of grants.
and tobacco To ensure the quality provision
e Packing, drying, liquefying, exporting and importing fruit of education and training, we are
e Milling, manufacturing, storage and handling of sugar, also responsible for accrediting

Grain B SEre predusts sector-specific training

e Animal feeds and pet foods . =
e Sale and distribution of agricultural raw materials and providers and for monitoring the

other farming inputs and requisites standard of training
e Agricultural research presented by them.
e Pest control
e Seed production and marketing

Therefore, our programmes cater to the needs of the
following agricultural sectors:

Contact AgriSETA today to discover how we can broaden your professional horizons:

8 012301 5600 'g 0123251677 24 PO Box 26024, Arcadia, 0007
@ info(@agriseta.co.za @ www.agriseta.co.za

e Nl

T | IAWL

AgriSETA
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Model JHS-350
3/16”

Model JHS-330
1/8”

Model JHS-315
1/16”

FAST, EASY WAY FOR REMOVING PORK SKIN AND FAT ALSO
HAND HELD TRIMMING OF BEEF, POULTRY AND FISH

e  Specially designed for fast efficient removing of frimmings strips, rounds, butts,
hindquarters and loins from pork carcasses

*  Also useful for ham trimming and de-fatting, fish skinning, removing  of chicken breast
skin, removing patches and hair roots and trimming turkey membranes

e Three different cutting depths available - 1/16”, 1/8"” and 3/16"

® low cost skinning of boars and sows with uniform, controlled depth removal of skin and fat

®  Provides clean, uniform skin removal, without knife cuts or gashes .

* FEasy to operate, clean and maintain B
e Adustable 360 degrees rofating handle

Jarvis service techn
fo provide

219 Albert Amon Road, MeadowdalgExi¥, Germiston, 149/
+27 114540100 ® Fax. +27 11 454/01 )8 * www.jarvissouthafrica.co.za
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BUTCHER & BANDSAW BLADES

AND EQUIPMENT
FOR THE MEAT INDUSTRY
BLADE SHARPENING
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TECNA SPRING BALANCERS
HITACHI ELECTRIC HOISTS

SCI

GROUP

Infrastructure for the Meat Industry

SCIP Engineering Group in
association with van Vliet
de Wet and Partners, offer
mechanical, structural and
civil consulting engineering
services specializing in
abattoirs, meat processing
facilities and allied projects.
The partners of the firm have
for the last 35 years been
intimately involved in the
design and supervision during
construction of plants and
equipment for the meat
industry. Their experience
covers all aspects of abattoir
and meat processing facilities,
both locally and
internationally, and some
designed to comply with the
stringent European Union
export standards.
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ENGINEERING

They also include the design
of slaughter facilities
complying with Halaal and
Kosher ritual requirements.
The firm also has extensive
experience in up-grading
existing plants to improve
throughput and to optimise
the use of existing facilities.

Expertise include

KENTMASTER HAVE MANY MACHINES FOR

DIFFERENT APPLICATIONS.

Gontact us

-
()

0q
o
O

FAX: (011) 455-3749

E-MAIL: kentmaster@mweb.co.za

WEBSITE: www.kentmaster.com

2 &
s ¥:
2 0! 2
i V> =
a m-—l —
o L (=)
2 == -
t Ya d
£ %06 =
P-4
d’ﬂﬂ,;e L5 moﬂs%.
5 ¢
g §
o35
E 2
= % =
A,
‘ ar}
a
S
4
I
[+ L
s ]
s B il " : E
H £ i o
o m [=]
2 ER 1
= " ]
] ||s 5
o o
E
5
¥

PO BOX 7030

www.abattoirs.scip.co.za

PRIMROSE HILL

1417




RMAA Conference and Congress 2018

A complete

OFTWARE SOLUTION

for the Meat, Food & Beverage Industry

* Abattoir Slaughter Control * Retail Point Of Sales Systems

* FuUll Meat Stock Control Systems * Scales, Label Printing And Probes Solution's
* Software For Food And Meat Industry

* Full MRP & Traceability Solutions

* Recipe & Yield Control Systems

* Vobile Systems smeartohone / iPad / Android))

* Specialists In Meat Systems (abattor / Debone / Production)
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SOFTWARE

www.matrixsoftware.co.za
nmy 7

[el nfo@matrixsoftware.co.za ¢+ [t] +27 168 423 5537 - [f] +27 86 805 5408

MA1'F¥[X PO Box 24424, \ereeniging, 1941 + Meat Matrix Software (Pty) Ltd
SR VAT No: 4470228604 * Regstration Na: 2005/000485/07
Johannesburg T: +27 (0)11 745 1940  www.bizerba.co.za BIZEan
Cape Town T: +27 (0)21 404 1800 Email: sales@bizerba.co.za

Optimize quality assurance of packaged goods with the
CWFmaxx checkweigher series. Optional integrated metal
detection and quality report software for 100% quality

control and peace of mind.

Either manual labeling or high speed labelling of up to
200 packages per minute. Logistic box labelling of up to
60kg or integrated Metal detection. Bizerba world market
leader of food processing labelling has the right solution
for you...

XRE-D detects contaminated, damaged and defective
products and packagings. Besides metallic and non-
metaliic foreign objects. A big benefit is the easy to clean
capabilty through opening the whole front cover.

4

The AS50 offers highest flexibility and efficiency as well as

decorative slice depositing and portioning to precise

weights of any product. Integrated scale function for
precise portioning.

IP 69 clean proof robust professional terminals. Designed
for tough environment. Full connect ability and remote
service functions guarantee you a seamless operation.

Hygienic fully automatic slicer for food with integrated
target weight control for efficiency and profitability at the

service eounterE i '
L.

BRAINZ Capture uses numerous standard functions in order to record and evaluate data of connected Bizerba equipment such
as checkweighers, weigh price labellers, terminals and inspection systems. This sofiware collects individual values, total data
records, information on detected metal objects as well as metal detector audits and saves them in a central database that can
be integrated into Meat Matrix. All our Indicators and machinery can be integrated into exisitng or new Meat Matrix Systems.
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GROUP OF COMPANIES

Since 1996, LTL up of Companies has specialised in the field of Food Safety Audits to the Retail and
Food Service Industry as well as Quality Assurance, Training and Laboratory Analysis.

We oﬁer,' The increase of consumer awareness, globalisation and the demand for
safe food has led the food industry to implement effective food safety

Food Safety audits
management systems.

Abattoir and Meat Processing Plants

L AT T D T S R T LTL operate in South Africa as well as Namibia, Botswana, Kenya, Tanzania,

Ernckmnct Backingi s Eachitses Zambia, Mauritius, Swaziland and Lesotho.

Restaurants / Hotels / Catering / Quick Service Restaurants

HAS/VPN Due to our flexibility and hands-on approach we have been able to assist
Training on ISO 9001/14001/18001/22000/FSSC 22000/HACCP our clients with their specific requirements and provide them with a range
SAATCA Lead Auditor Course of services tailor made for them.

CONTACT
lourens@Iticonsultants.co.za | +27 82 853 2247 and christian@Iticonsultants.co.za | +27 71 473 4685

www.lticonsultants.co.za

MLS is a SANAS Accredited Laboratory that has been operating
as part of the LTL Group of Companies for the past 10 years

Our methods enable us to submic prelim results within 48hrs
and final reports within five working day=. \ N

MLS

Listerio - invest ion, testing. prevention and control
Aflotoxins
Allergens

Chemical

DNA

Effluent water
Microbiological
Nutritional analysis
Organoleptic
Pesucides

Residue

Shelf life

wanw.mislabs.co.za

MICROBIOLOGICAL CHEMICAL SAMPLE
ANALYSES

Lab No T0450 LYSES ANALYSIS COLLECTION

SOMETHING
NEW

EASY TO COOK ROASTS

THIS WINTER, ENJOY OUR
HASSLE-FREE ROASTS PACKED WITH
FLAVOUR. GUARANTEED TO COOK

PERFECTLY EVERY TIME.

THAT’S THE DIFFERENCE
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PO BOX 895

EVERY INDUSTRY HAS ITS £

I EADER Web: www.safam.co.za
VAT:4330179096

Meat your match
IS

Livestock Futures Contracts

In your industry, you know all too well that the price
of livestock can change drastically in a short space
of time, exposing you to risk. To help you counter

- this uncertainty, the JSE has launched two futures -
contracts that give you margin control and can help

,]/‘ manage your price risk; Beef and Lamb Carcasses.

By locking in a price for your carcasses, you can protect ' ‘
against adverse price movements, manage exposure

and cash flow, and build in predictable profits. i

Find out how you can trade Livestock Futures on the JSE
today. Visit www.jse.co.za/lifestock to find out more.

|
JSE. Driven for your growth. . :
»
o
Wwww.jse.co.za nuﬂ »
Johannesburg

Stock Exchange
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Meat Sponsors

Malu Pork

=
MALU

— BIMGE 198Y —

Tell: 053 833 7170
Email: info@malupork.com; stephaan@malupork.com
Website: www.malupork.com

Williston Abattoir

Tell: 053 391 3002 Fax: 053 391 3555
Email: karusaf.w@wvk.co.za
Website: www.wvk.co.za

WILLISTON VLEISKOOPERASIE

Hunstersvlei Farm Fresh Abattoir

Tell: 056 343 2032 Fax: 056 343 2191
Email: celicia.brooks@re.co.za; hvabattoir@re.co.za

Website: www.re.co.za

Mosstrich Group

(=™

g Tell: 044 606 4400 Fax: 044 697 7055
= Email:  dborstlap@mosstrich.co.za

[E=]

RN

' 1966

EST.
Sparta Foods

Tell: 053 391 3002 Fax: 053 391 3555

Email: contactus@sparta.co.za

Website: www.sparta.co.za m
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http://www.sparta.co.za

Page 14 RMAA Conference and Congress 2018

Red Meat Abattoir Association Conference and Congress
Speaker Sponsors
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ASSOCIATION OF MEAT IMPORTERS AND EXPORTERS
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RED MEAT
INDUSTRY
FORUM

agriculture, UNIVERSITY OF THE
forestry & fisheries WITWATERSRAND,
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Agriculture, Forestry and Fisheries
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Red Meat Abattoir Association Conference and Congress
Exhibitors

BT INNOGIENE

innovative hygiene

Pescatech

Cleaning solutions for professionals

PROCESS SOLUTIONS
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RED MEAT ABATTOIR ASSOCIATION (RMAA)

Mission
We serve abattoir owners by:
RMAA
. providing specialised training and technical support,
. distributing relevant information and
Room 179, Building no. 4, CSIR . representing owner’s interest
Meiring Naudé Rd, Br”m";)elr& to secure standards of meat safety and quality to the benefit of the red meat industry
P.O. Box 35889 Menlopark, and the consumer.
0102

r i jectiv
Phone: +27 12 349 1237 St ateg c ObjeCt es

Fax: +27 12 349 1240

E-mail: info@rmaa.co.za . Promote meat safety and Essential National Standards as provided for in the
Meat Safety Act, 2000 (Act no. 40 of 2000).
. Provide applicable training to ensure the highest standards of animal handling
and meat safety and quality.
. Contribute to the development and implementation of hygiene management
programs in abattoirs.
. Participate actively in the establishment of the skills development framework
in the meat industry.
) Represent the interests of members on forums relating to the abattoir indus-
try.
. Assist in the enhancement of meat hygiene awareness in rural communities.
WWW.rmaa.co.za . Create an environment conducive to the continuing education of abattoir per-
sonnel.
. Liaise with governmental and private stakeholders in the interest of common
goals.

Abattoir Skills Training (AST)

ooivleis
ed Meat
Qbattoir

Vereniging - Association

AST was established by
the Association to ad-
here to the legislation
and regulations of the
Department of Higher
Education and Training
as a registered Further
Education and Training
College. AST conducts
generic and specific food
safety and quality train-
ing in the meat industry
and other related indus-
tries.

Abattoir Skills Training is
responsible for the for-
mal training with the in-
dustry on behalf of the
RMAA and is an accred-
ited training provider reg-

istered with:

AgriSETA as a training
provider (ETQA) — AGRI/
¢ prov/027710
Department of Education
as a Further Education
and Training College —
2011/FEO7/010
SAATCA accreditation

for Lead auditors

training
AST has a Level 4
BBBEE rating with a B-
BBEE Procurement
Recognition level of
100%




