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The first Price Information Data for the new year will be available$hn
Wednesday, 9 January 2019.
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AGRISETA
DISCRETIONARY GRANT N
APPLICATION PERIOD Agri

01 November 2018 i 31 January 2019

O 1M © y & b

The AgriSETA Discretionary Grant 2" application period is now open for your 2019/2020 academic year applications. The peri-
od for applications will be from 1 November 2018 till 31 January 2019.

AgriSETA invites all AgriSETA levy paying employers, Commo di ty Or gani zations, NGOO&6s, CBO®b6s
tives and small BEE firms to forward applications for

9 Skills Programmes 18.1 & 18.2, (Emphasis shall be given to strictly S&CSSs)

1 AEeT, = e .

9 Graduate Placement, 1 DUE TO THE HIGH VOLUME OF APPLICA- :

1 Commodity Organizations and | TIONS RECEIVED BY AgriSETA, STAKEHOLD- 1

I ERS ARE ADVISED TO LIMIT APPLICATIONS !

S t to Rural Struct . 1

T Hpport fo Rural Structures : TO ABSOLUTE SCARCE AND CRITICAL 1

1

GUIDELINES TO APPLY FOR YOUR DISCRETIONARY GRANT LS SKILLSASPERNSDSII |
The Red Meat Abattoir Associationds Training Section, Abattoi

cess and members can forward their applications to ella@rmaa.co.za for verification & submission.

A VALID SARS TAX CLEARANCE CERTIFICATE SHOULD ACCOMPANY CONTRACTS DURING SUBMMISSION OF DOCUMENTS. NO
CONTRACT SHALL BE ACCEPTED/CAPTURED IN THE AgriSETA SYSTEM UNLESS A VALID TAX CLEARANCE CERTIFICATE IS PRO-

VIDED. FAILURE TO SUBMIT A VALID TAX CLEARANCE CETIFICATE SHALL JEOPARDISE YOUR APPROVAL AND FUNDS SHALL

BE REALLOCATED.

APPLICATION METHODS

I Only attached application forms will be accepted by AST and by AgriSETA

1 Applications are open from the Friday 01 November 2018 to Thursday 31 January 2019

I The due date to submit applications at AST is 14 " January 2019

91 Applicants will be informed of the outcomes from April 2019 ; enquiries can only be made from 15 April 2019.
1 Only properly completed and signed application forms shall be considered for evaluation

I Learners should be supported by Employers in the agricultural sector in completing the (Employer section) of the applica-
tion form

91 AgriSETA has introduced On-line application system, please visit AgriSETA website, Home Page, INDICIUM (Red) i SDF/
USER LOGON, Online Discretionary Grant Application. Stakeholders are encouraged to use an improved On-line applica-
tion system as it encourage paperless environment.

I Upload all signed documents when using the Online application system
i IMPORTANT: No late applications will be considered by AgriSETA

Application forms are available at the following AST link:
https://www.dropbox.com/sh/p2ysx2k6ubhn0g7/AAAtupv85a70dIli8kAc55IFca?dl=0

E-MAIL APPLICATIONS BY NO LATER THAN WEDNESDAY 31 JANUARY 2019, 16H30 TO:

For further enquiries, please contact Mr Gerard Mamabolo on 012 - 301 5607and all correctly/ properly completed forms should

besentto: 000000 T T T T T T T T T T T T T T T T T e S S m s
OR E-MAIL APPLICATIONS TO:
AgriSETA House

1
1
1 i . L .
529 Belvedere Road : Skills Programme: 2019-2020SPapplicati@agriseta.co.za
1
1
1
1

1
1
1
1
AET: 2019-2020AETapplicat@agriseta.co.za 1
1
1
1
1

Arcadia
0083

Graduate Placement: 2019-2020GPapplicati@agriseta.co.za
Support to Rural Structures:  2019-2020SRSapplicat@agriseta.co.za



mailto:ella@rmaa.co.za
https://www.dropbox.com/sh/p2ysx2k6ubhn0g7/AAAtupv85a70dIi8kAc55lFca?dl=0
mailto:2019-2020SPapplicati@agriseta.co.za
mailto:2019-2020AETapplicat@agriseta.co.za
mailto:2019-2020GPapplicati@agriseta.co.za
mailto:2019-2020SRSapplicat@agriseta.co.za
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1 RME 2018 01 Meat Examiner Course: 01.01.2018 - 30.06.2018 (6 months, Non-Seta)

Meat Examiner learners wrote their final theory and practical assessments during the last week of August
2018. The portfolios of evidence of the learners who were marked competent have been received and are in
process to be verified for certification.

2 RME 2018 02 Meat Examiner Course: 01.07.2018 - 31.12.2018 (6 months, Non-Seta)

The second course for 2018 commenced on 01% 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.

ME 2018 02: GAUTENG GROUP




RED MEAT ABATTOIR ASOCIATION Page 5

ME 2018 02: KROONSTAD GROUP

HMS & HACCP / ISO 22000: 28-31 August 2018 (Gauteng)

13 Learners attended the 4 day course under the watchful eye of Thea Lauffs as Assessor, at Sparta in
Welkom.
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Our next course was done on:

1 2018 10 30- 2017 11 02 - HMS & HACCP / 1SO 22000 - Gauteng (CSIR)

14 Learners registered for this course and we are looking forward to sharing knowledge with Correctional
Services Officials from abattoirs within Correctional Services.

This course covers 2 very important modules that are pre-requisites to attend the Lead Auditor course:
Introduction and Implementation of ISO 22000.

HMS & HACCP / ISO 22000 FOR FOOD PROCESSING

AST received great interest for a course on HMS & HACCP from the Food Processing Industry after the
Listeriosis outbreak. The course has been developed for industry specific requirements and the first
course will be conducted in November 2018.

LEAD AUDITOR COURSE: 17 i 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. A SAATCA changed their requirement to register as Lead Auditor to a minimum of a 3-day course
on 1SO 22000 (including HACCP), PRP/HMS course of 4 days.

SAATCA further require the following for food safety auditors:

i A post matric food related qualification

i At least 4 years work experience in the food industry in food safety management systems
i Training in food related microbiology if not part of your qualification 1 Day

i Training in food related legislation/regulations

i TraininginPre-r equi site programs or GMPOs

i ISO 22000 3-day course
T Training in HACCP in terms of SANS 10330
i Training in auditing techniques according to ISO 19011 which is where THIS course comes in.

i An audit log of at least 20 audits totalling 120 audit hours (for auditor level)

LEARNERS ATTENDING TRAINING AT CSIR
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KdZYARAUOF a2y &2aGSY NIGKSNI GKFy FNBY G(GKS YSI&K®INSFSOSRR yRA
AYaARS (KS OKAftft &iG2NB3x O2yRSyalez2y FyR 6Sky3 | NB diydlRS&ANI
RANBOGEE® aLINFeSR 2yid2 OFNDIaasa G2 NBRdAzOS GKSANI (SYUdd KNI G dzN
YEAYGFEAY Fy AN KdzZYARAGe € S@St sAlGK2dzi 6Sky3a 2yiG2 GKS NB2Y
¢2 I OKAS@PS (KA&aZ alLISOALtAald O2fR al2NB KdzYARAUSNE It @08 | &
2T 0 SiéwSBNO yad® ¢KS KdzYARAUSNI O2Yo0AySa o6l GSNI gAiKYyS2 YRANE A
A& NBtSIFaSR AyidG2 | O2fR ad2NB8Qa FGY23LKSNBE (KNRdzZZK NI NIF (G S3
GeLIAOLFffte AYGINRBRAZOSR (2 G(G(KS FTANJ O2YAy3 20 (GKS OKAffSNBO®

| 26 SOSNE & GKS O2fR FANJ FNRY G(GKS OKAftfSNB Aa &l GdzNIAENSR |
¢KS KdzYARAUOlFa2y aeadisSy GKSNBF2NB dzaSa G(KS FANBRGNBLIY | a |
FANBEGNBFY A& 6FNYSR o6& GKS OFNOFraasSasz GKS yvYAaad Aa Fd2te o
YR AYyKAOAsay3d SOILERNIas2y FTNRY (KS YSIdo
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|l ROl yOSR O2yiNRf aSyaz2Nhk FNB adNI GS3AO0Fffe Ll2ars2ySR (2
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2 JENIYARAUOlI a2y @
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FYR (KS KdzZYARAUSNI aK2dzf R I fa2 O2Yo0AYySiKNBA&KIKYR2 RNEXFIDe
2F Fye Y2Aa0Gdz2NBE NBYFAYAYy3d AMWMSNIKS2ER AGSY RdZNAYy3I LISNA2RA
LT G(KS KdzYARAUOlFa2y a&adddy FA2aNI Qi2kNSNBOKIAff&f RaSIEANSY S\R/ HjyuBES a3eSR
OF NDIFaasSa OFly 06S LINBOAaSte YFAyGlrAySR i GKS 2LJYdzy t SO
GKS YSrio

'y FTRRAa2y It o0SySUG 2F YFAYGFEAYAy3d || KAIK KdzYARA G & &R dzNA
INBIFGSNI GKFY RNEB FANE &2 Al OFy GKSNBT2NB | 0&d2NDb Y2NB (r
Y2NB SiS0a@dS I NBY2@Ay3a KSIFGE FNBY OF NOFaasSaszs 6KAOK NBR
I ljdzA O1 SNJ OKAtf O0eldtsS t26SNB (GKS SySNEBe O2ydadzylle2y 27F Gf
N} LARE & YAONRBOAIE 3ANRGUGUK Aa | faz2 AYyKAOAGSRO®

'AAYy3 GKAAa adNrGS3e /2yRFEANI KIFa 06SSy FotS (2 &dz00SaaTd f
{2dziK ! FTNAOFIZ LYRAF FyR {2dziK ! YSNAOI® t20GSyalf AYLNRGS"
SYL) 28SR o0dzi NBGdz2NY 2y Ay@SadayYSyid A& NILAR F2NI Fyeé ol §:
SldzA @+t Syid LIN] 2N fFYood

¢KS | Y OdNNByiGte LINBPRdOS& 20SN) o®p YAftAZ2y G2yySa 2F YSI
SyiGte SYLf28SR: S@Sy NBRdAzOAYy3I ¢SA3IAKG t2a3a8a o0& 2dzaAald nopd
GKAY FTANI FyydzZ tted ¢KAA ¢2dz R NBLINBASYld || GSNE 6St 02YS ¢
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WORLD ANTIBIOTIC AWARENESS WEEK
12-18 November 2018

TO HAMNDLE For further information, click hene

ANTIMICR{JBIALS

M 'hﬁ‘I[TH C&RE ( )i( ‘.. WORLD ORGANISATION FOR AMIMAL HEALTH

WE NEED YOU TO HANDLE ANTIMICROBIALS WITH CARE

The World Organisation for Animal Health kicks off World Antibiotics Awareness Week 2018 with a call to action for all animal
health stakehol der s: AnWe all have a role to play to protect t
developed the WE NEED YOU communication campaign to help stakeholders protect the efficacy and availability of antimicrobi-
als by promoting the actions to be implemented by each player. The complete toolkit, built on the basis of the OIE international
Standards, is now available on the WE NEED YOU campaign website at www.oie-antimicrobial.com.

wal!ll hCCL/ 9
2SS gAff 06S Of2aSR FT2NJ 0KS CcSaoa@dS {
Wl ydzZt NE HAMPOD

M C2NJFye 'NBSyd YFgSNB @82dz I NB Y2NB
Aattolr bSSGKEAYyIod
2SS gAAK @2dz | ¢62yRSNFdzZ FSasgS a

{SIa2y DNXSoy3aa wa'! !l

wawb{ !
tfSFasS 4SS GKS ftAad 2F LINR2SOGa F2NJ GKS fl1ad FSg @&
NE&aSIHNDOK &2dz g2dZ R f AYS 202 uE@H3DE I Olaya Aad AFy (i KA
0S | @I At 0t S o2y NZvdzND KeSSaaN®biocS Sa G(KFG FNB y2i GKSNB @
jdzSaid FyR S gAatt 3ISG 06101 G2 e2dz Ay GKFd NBIFNRO
t NE@830d S wSaSI NOKSNJ

SST (GSYyRSNySaa Y2RSt 5NJ [ CNEfAY]

I NIKNRaAa oAGK t1FYSySaa Ay OFLgtS|tNRT [ tNRITShle®@
DSySo0a 2F YSIG OKIFNIOGSNR&asaOa AYS5RSSTabOhgEk i KB
bdzi NASyia Ay &aKSSLI 20l ¢ 5N [ | 20YFy

bdzi NASyida Ay OFgtS 20l f 5N [ | 20YFy

{ dzLJLX SYSyYy (Gl o2y B2YyAXOMINBSSTFobda t AGBENI t { iNBR2Y| Kk 51
{2dziK ! TNAOFY wSGl Af SST vdzZ t AGE5SENHRA{GNER2Y
LYy20Fa@S YIylFr3SySyd (2 AyONBlaS|adSfFalDNRRADOS KA (&
¢NF OSHoAfAGE adaisSya T2NJ GKS I20$5NF WOSYR BB G & SN ¢
FgNAOdzESE Ay FNBaAK aKSSL) YSIG adalaBRB OKIAya Ay {2
.SSF¥ OLgtS YIylFraSySyid IyR a@2aiSYat RBVPSARLIYOKA[I FB NJ



http://www.oie-antimicrobial.com/
mailto:info@rmaa.co.za
http://www.rmaa.co.za
http://www.oie.int/index.php?id=2413&L=3
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Year Focus : .
| Project Title Researcher
Completed Area
3 African Swine Fever virus in soft tampans Dr L Heath
2 Genetic predictions for beef cattle Dr A Maiwashe
3 Recombinant heartwater vaccine for cattle, sheep and goats Zwegart / Dr D du Plessis
2 Response to balanced protein by pigs Prof R Gous
4 Beef tenderness model Dr L Frylink
DrM Kleef /DrD d
3 Recombinant live heartwater vaccine for cattle and smallstock Plress';lan eel/bn B du
I
6 Access to seedstock industry by communal farmers Mr J Clayton / Dr MM Scholtz
2
o 3 6 Analysis and quantification of value chains Dr P Taljaardt
o =
N o
Q9 3 Arthrosis with lameness in cattle Prof L Prozesky
3 RT-PCR for blue tongue virus in sheep Dr JJO Koekemoer
Genetic characterisation of FMD and ASF viruses Improving detection and characterisation methods for FMDV and ASFV for .
3 P 8 DrJ v Heerden / Ms B Blignaut
cattle and pigs in the SADC region
2 Genetics of meat characteristics in beef cattle Dr A Maiwashe
3 Laboratory tick challenge for heartwater vaccine development Species: cattle, sheep & goats Dr HC Steyn
4 Nutrients in sheep offal Dr L Hoffman
4 Nutrients in cattle offal Dr L Hoffman
1 Stocking rate model development for cattle Dr B Westfall
4 Supplementation to improve beta-agonist beef quality Dr P Strydom / Dr L Frylinck
2 Assessing ramifications of genetic changes in beef Dr A Maiwashe
1 Development of sustainable legume pastures for mutton production in the Western Cape Dr Johann v Heerden
. 5 Influence of conventional and Kosher slaughter techniques in cattle on carcass and meat quality Prof EC Webb
3
a8
§ ° 2 Economic selection indices in beef cattle Dr RR vd Westhuizen
o
2,
2 Evaluation of beef cattle genetic predictions Dr H Theron
3 Attentuated live heartwater vaccine: testing a subcutaneousformulation for sheep and goats Dr H Steyn
5 Effect of various packaging techniques on the growth or survival and toxin production of selected pathogens on fresh beef  [Prof E Buys
6 Comparative advantage of SA primary beef markets Dr P Taljaardt
1 Modeling the net primary production of arid and semi-arid rangelands in southern Dr T Palmer
a Africa using MODIS LAl and pFAR products
N 3
3 2 2 Specialized Creep feeding and subsequent feedlot-finishing of lambs for optimized performance Dr WFJ vd Vyver
N g
fad?
3 Fluorescence polarisation test for early-stage bovine tuberculosis DrJ Fehrsen
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4 South African Retail Beef Quality Audit Dr P Strydom
6 Economic study groups — Sheep, Goats, Cattle Dr A Geyer
4 Validation of standard quality control methods, the newly developed bacterial PCR method and vaccine safety tests. Mr N | Cassim
2 Marker detection in beef cattle Dr A Maiwashe
= 2 Evaluation of genetic relationship between milk yield and weaning weight in beef cattle in the subtropics Dr A Maiwashe
m O
a g_ 2 Innovative management to increase beef productivity in South Africa Ms SM Grobler
o~
E,. 7 Traceability systems for the governance of alternative sheep meat quality attributes in fresh sheep meat supply chains in Dr JF Kirsten / Ms M vd
South Africa Merwe
3 Anti-Boophilus microplus vaccine identification via DNA microarays Dr C Maritz-Olivier
Pork : : S ; , : - :
6 The effect of dietary conjugated linoleic acid supplementation on pig production efficiency and meat quality Prof A Hugo
3 P!Iot study on investigating the current status and changes in the pest blackfly (Diptera: Simuliidae) problem on the Orange DF NA Rivers-Mo6ra
River
3 Investigate Babesia bovis vaccine breakthroughs Mr M Combrinck
1 A decision support system for managing climate impacts and quantification of production risk on the financial feasibility of PrTIBIGIOVE
“cattle” farming
1,2 The greenhouse gas emissions from the South African livestock industry Mr CIL du Toit
2 Characterization of breed additive and heterosis effects in beef cattle using experimental results Prof MM Schotlz
5 The food composition of raw and cooked beef offal (A Pilot study, as a pro-active activity) Dr SM v Heerden
Molecular surveillance of zoonotic foodborne pathogens associated with red meat produced in South African rural abattoirs:
5 X Dr Evelyn Madoroba
knowledge as part of the solution
2 Environmental descriptors influencing performance of different beef cattle ecotypes Prof MM Scholtz
2 Beef cattle management and systems development for optimal production Prof MM Schotlz
5 Quantifying the factors that influence the composition of South African beef Prof HC Schonfeldt
m
- ’g 2 Improved production efficiency to reduce the carbon footprint of beef Prof MM Schotlz
R &
ﬁ 3 Worm control in small ruminants using remote integrated systems technology on communal and commercial farms Dr J Van Wyk
4 The effect of beta agonists and animal age on beef quality Dr P Strydom
4 The effect of genotype on beef colour, surface morphology (texture), pathology, shelf life, tenderness and juiciness Dr L Frylink
5
Pork Quantification of haem iron in sheep, beef and pork meat Prof HC Schonfeldt
or|
5
Poik Isolation of potential bacteria from indigenous pigs and evaluation of probiotic properties in porcine gastro-intestinal model |Mr S Langa
6 Investigating the low income consumer’s perception towards beef and sheep meat Prof HC Schonfeldt
6 Investigating the middle income consumer’s perception towards beef and sheep meat Prof HC Schonfeldt
9 Management of problem causing animals within the livestock industry L du Pissanie
9 Estimating the impact of predation on the beef cattle industry in South Africa Prof HO de Waal
3 An integrative approach to the development of a vaccine against the cattle tick, Rhipicephalus microplus Prof C Maritz-Olivier
A toi tigate the SA ¢ tion t ds red t (beef and sh t) - fi i the high LSM
6 survey to investigate the SA consumer’s perception towards red meat (beef and sheep meat) - focusing on the hig| Prof HC Schonfeldt
consumer (LSM 9 & 10)
5 Determination of optimal mature weight supporting production efficiency in beef cattle in the different South African Prof EC Webb
(ecological) production environments
’g 12 Developn'.\ent of methane mitigation strategies for ruminant production systems in the tropical and sub-tropical regions of Prof WA v Niekerk
o o South Africa
QL
;‘ 3 Testing of various formulations of an attenuated heartwater vaccine in Friesian cattle Dr H Steyn / Dr M v Kleef
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