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13 - 15 June 2018 
 

SPIER WINE FARMS; STELLENBOSCH  
 

TO MEASURE IS TO MANAGE 

Risk assessment in the abattoir industry  

 
Program: 
 
Wednesday 13 June 2018  

• Golf—Erinvale Golf Estate 

• JSE Workshop—Spier Wine Farms  

• Welcome Dinner—Neethlingshof Estate   
 
Thursday 14 June 2018 

• RMAA Conference—Spier Wine Farms   

• RMAA Ladies Program—Stellenbus 

• Gala Dinner—Spier Wine Farms 
 
Friday 15 June 2018  

• RMAA AGM—Spier Wine Farms 
 
Main Sponsors: AgriSETA; & Jarvis  
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The RMAA would like to invite all  

Conference attendees for a  

Golf Day, at Erinvale Golf Estate, on 
the 13 June 2018 around 11:00  

 
One of Cape Town’s golfing treasures, the 
exclusive Erinvale Golf Club is nestled in 

the middle of the Erinvale Estate in Somer-
set West, at the foothills of the Helderberg 
and Hottentots Holland Mountains. These 

majestic mountains and views of the ocean 
make this golf course a popular choice. 

 

 

Sponsored by: 
 LTL Groups of Companies  

and Associates 
Tel. 010 010 0685   
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The RMAA Welcome Dinner will be hosted at  
Neethlingshof Estate on the 13th June 2018, from 

19:00 
 

Along with the beautifully historic manor house, our estate is 
steeped in history which dates back to 1692 and distinguished 

by the beautiful avenue of stone pines.  
 

GPS Coordinates: 
S 33° 56′ 28.2″ 
E 018° 48′ 6.7″ 

Sponsored by: 
 Kentmaster 011 455 3748 & 

SCIP Engineering Group 011 888 1425 
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GPS Coordinates: 
S 33° 56′ 28.2″ 
E 018° 48′ 6.7″ 

Sponsored by: 
South African Farm Assured Meat  

023 626 6320 



 
The following topics and speakers form part of the program:  
 
The occurrence and management of microbiological risks during the conversion of livestock to 
meat; an update of current research - Prof Pieter Gouws  
 
Balancing the South African Meat Market with Import & Export - George Southey  
 
Emerging pathogens and the consumer: Managing public health concerns - Bruce Clark ( Marler 
& Clarke)  
 
Effective Cleaning at abattoirs to combat emerging pathogens and avoid product contamination - 
Elisma Ackermann  
 
Economy in a new political climate - Prof Jannie Rossouw  
 
Responsibilities of the abattoir owner in  skills development of abattoir Development - Frikkie 
Fouché 
 
Background to FSSC22000 Food Safety Management Program: Additional requirements - Food 
defense - Thea Laufs  
 
Bio-energy options in the abattoir industry - Morten Hald  
 
 
During the Congress feedback will be provided on: 
  
• The implementation of the Meat Inspection Scheme and further feedback from the Depart-

ment (DAFF) Veterinary Public Health; 
• National Residue monitoring program; 
• Welfare training at abattoir level to comply with international requirements;  
• A National program on microbiology at abattoirs; 
• National guidelines for CCS veterinarians at abattoirs;  
• Animal identification, recording and traceability;  
• The export market to China and other export prioritization;  
• Transformation in the abattoir sector and opportunities in the export market (DTI Trade pavil-

lions for the emerging sector); 
• Norms and Standards for the handling of abattoir by products;  
• Guidelines for the Exchange of Information in terms of the Competition Commission; and  
• The realignment and review of abattoir related training in terms of The QCTO (Quality Council 

for Trades and Occupations) of the Department of Higher Education; 
• Maintenance of stunning equipment. 
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 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.  

Red Meat Abattoir Association Conference and Congress 
Sponsors  

Meat Sponsors  

Sponsors  

Main Sponsors  
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Red Meat Abattoir Association Conference and Congress 
Exhibitors 
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Room 179, Building no. 4, CSIR 
Meiring Naudé Rd, Brummeria, 

0184  
P.O. Box 35889 Menlopark, 

0102 

Phone: +27 12 349 1237 
Fax: +27 12 349 1240 

E-mail: info@rmaa.co.za 

Mission 
 
We serve abattoir owners by: 
 

• providing specialised training and technical support, 

• distributing relevant information and 

• representing owner’s interest 
to secure standards of meat safety and quality to the benefit of the red meat in-
dustry and the consumer. 
 

Strategic Objectives 
 

• 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 han-
dling and meat safety and quality. 

• Contribute to the development and implementation of hygiene manage-
ment programs in abattoirs. 

• Participate actively in the establishment of the skills development frame-
work in the meat industry. 

• Represent the interests of members on forums relating to the abattoir in-
dustry. 

• Assist in the enhancement of meat hygiene awareness in rural communi-
ties. 

• Create an environment conducive to the continuing education of abattoir 
personnel. 

• Liaise with governmental and private stakeholders in the interest of com-
mon goals.  

RMAA  

istered with: 
 
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 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-

Abattoir Skills Training (AST) 

RED MEAT ABATTOIR ASSOCIATION (RMAA) 

www.rmaa.co.za 


