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28 April 2020 
Dear Abattoir Owners  
 

Video guidelines in ZULU for Abattoir Personnel 

 

South Africa is in the 27th day of the National Lockdown period. Thank you for your diligent effort in providing an 

essential service during this difficult time for the industry.  

 

In the GUIDELINES FOR THE SOUTH AFRICAN RED MEAT ABATTOIR INDUSTRY issued on 30th March 2020, a 

specific section was dedicated to guidance for abattoir personnel. This information in now also contained in a Tswana 

video presentation available to be downloaded. It is very important that this video is presented to your abattoir workers 

for their information to ensure adherence to COVID 19 guidelines. 

YouTube link: https://youtu.be/jgRSsCdIUcg (Zulu) 

 
YouTube link: https://youtu.be/MbrDBQoyxyY (Tswana) 

YouTube link: https://youtu.be/zI_vVqSPOh0 (English) 

 

South Africa Current Statistics as on 27 April 2020: 4793 Positive cases and 90 Deaths 

 

 

https://youtu.be/jgRSsCdIUcg
https://youtu.be/MbrDBQoyxyY
https://youtu.be/zI_vVqSPOh0
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 Proposed Phased Easing of Lockdown Regulations 

 
The proposed phased easing of the lockdown will be applied according to the following alert levels and 
might differ per province or district. More details will be provided in the final Schedule of service: 
FRAMEWORK FOR SECTORS on which the RMAA commented in terms of the feedback from members 
and current issues with regard to the red meat value chain. 
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Skills Development Levy Announcement  
 
On the 21 April, President Ramaphosa announced a 4-month holiday for levy payers. 
 

“In addition to existing tax relief measures, we will also be introducing a 4-month holiday for companies’ 
skills development levy contributions, fast-tracking VAT refunds and a 3-month delay for filing and first 
payment of carbon tax.” 
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Training  
 
Equipment handling as part of the slaughter process  
 
PERSONAL EQUIPMENT 
 
Abattoir workers will be issued with the following personal equipment which it is their duty to maintain and 
keep hygienically clean: 
 

• Knives  

• Scabbard with chain 

• Sharpening steel 

• Meat-hook 

• Stainless steel safety glove 

• Ear protectors 

• Captive bolt – used for stunning the animal 

• Electrical stunning apparatus – used for stunning the animal 

• Horn cutter – used for removing horns 

• Hoof cutter – used for removing hooves 

• Brisket cutter – used for removing brisket 

• Splitting saw – used to cut the carcass in half 

• Hoists – used to lift the carcass so that it can hang 

• Air pressure pneumatic flaying knives – used for removing the animal’s hide 

 
CHECKING EQUIPMENT 
 
The procedures and regulations for the checking of equipment are set out in Standard Operating 
Procedures (SOP). The purpose of these procedures is to ensure that all equipment is checked properly 
and correctly as faulty equipment can cause damage to the product, delays due to break-downs, spread of 
infection due to inadequate cleaning, or accidents to personnel. Equipment in good working order will also 
ensure that the animals are treated humanely and that they are not stressed or upset. 
 
IDENTIFY FAULT AND REPORT   
 
If any of the equipment is faulty, dirty or 
unsatisfactory in any way this must be reported to 
the supervisor immediately so that it can be 
cleaned, repaired, or replaced. A pre-slaughter 
checklist is provided to assist personnel in 
ensuring that premises, equipment and facilities 
are in order before the slaughter process begins. 
Any items that do not meet requirements should 
be recorded and reported: this includes the 
stunning and bleeding areas. 
 
STORING OF EQUIPMENT 
 
Equipment needs to be stored correctly and in terms of manufacturer’s recommendations in order to avoid 
the possibility of equipment failure, damage or loss due to environmental or other factors, specifically: 
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• To ensure that the equipment is not subject to an atmosphere which is high in humidity, saltiness or 

dampness  

• To ensure that the equipment is not subject to vibration. 

• To ensure that the equipment is not subject to very high 

or very low temperatures or rapid fluctuations in 

temperature (thermal shock). 

• To ensure that the equipment is not subject to dust in the 

air. 

• To ensure that the equipment is not subject to 

mechanical shock. 

• To ensure that the equipment is not open to theft. 

• To ensure that the equipment cannot be used by 

unauthorised, untrained or inexperienced personnel. 

• To ensure that the equipment does not get wet. 

• To ensure that the equipment does not come into contact 

with corrosive chemicals. 

• To ensure that the equipment cannot be switched on accidentally. 

• To ensure that the equipment can be easily found when it is needed. 

 

Please feel free to contact us should you be in need of any assistance  
 
Kind Regards  
 
 
 
 
 
 
 
 
 
 
 


