
and Campylobacter 
being transmitted. 

Any animals slaughtered 
in this way must undergo  
a secondary meat 
inspection by a vet at 
the abattoir and further 
investigation may be 
required to ensure the 
safety of the meat. 

No animal may be killed 
or bled at any place other 
than at an approved 
abattoir, unless with 
permission from the 
department of agriculture’s 
provincial executive officer. 
• Phone the RPO on  
012 349 1102/1103 or  
email rpo@lantic.net.  ▪FW

Public health 
authorities, vets and 
inspectors have an 

important role to play in 
ensuring that food safety 
and animal welfare are 
prioritised when advising 
producers about the 
suitability of animals to be 
slaughtered, says Gerhard 
Neethling, CEO of the Red 
Meat Abattoir Association.

Meat safety is regulated 
by the Meat Safety Act, 
2000 (No. 40 of 2000), 
which outlines safety 
measures for meat and 
animal products. Red Meat 
Regulations (No. 1072) of 
17 September 2004 provide 
guidelines for the abattoir 
industry on how to meet 
food safety standards. 

Furthermore, the 
Consumer Protection Act 
(No. 68 of 2008) protects 
the consumer against 
health risks associated 
with meat products.

BASIC PRINCIPLES
A basic principle of food 
safety is to ensure that the 
animal is healthy and free 
of physical, chemical and 
biological substances that 
may lead to unsafe meat 
products. As it is almost 
impossible to maintain 
these standards at all 
times, the legislation and 
industry standards provide 
for various procedures, 
methods and tests to 

ensure safe products and 
that meat inspection and 
residue monitoring are 
carried out correctly. 

 Every abattoir must 
ensure that the slaughter 
animals received are 
safe for consumption, 
as it is not practical 
to perform a safety 
audit on every farm to 
determine whether Good 
Agricultural Practices 
(GAP) are being followed.

DECLARATION 
OF HEALTH
Abattoirs should insist 
on a declaration of 
health and origin from 
farmers. This should be 
kept on record and must 
contain the following: 
• Date of delivery; 
• Name and address of 
the owner or farm; 
• Number of animals 
and breed; 
• Health status of the 
herd, including deaths; 
• If medication was 
administered, the 
withdrawal period 
and dates.

EMERGENCY 
SLAUGHTER 
The regulations also 
require that animals 
injured during transport, 
loading or lairaging at the 
abattoir be slaughtered 
urgently to prevent 
further suffering. 
The meat of a sick or 
injured animal, or one 
exposed to abnormal 
stress before slaughter, 
has a reduced shelf-
life, and increases 
the risk of 
bacteria such as 
Salmonella, E. coli 
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ABOVE:
Meat from 

animals that 
are subjected to 
undue stress has 
a shorter shelf-

life and there 
is an increased 

risk of bacterial 
transmission, 

including 
Salmonella, 
E. coli and 

Campylobacter.
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The abbatoir industry is governed by 
various laws and industry regulations 
to ensure that the safety and quality 
standards of red meat are maintained 
throughout the production process. 

 ANY INJURED  
 ANIMAL MUST 
 BE SLAUGHTERED 
 IMMEDIATELY 
 ON ARRIVAL 

Red meat food safety standards 
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The RPO will host the 
spit braai competition 
at the Stella Beesfees 
on 24 October, and 
will appoint the judges 
for the event.

The Stella Beesfees is 
a community event that 
aims to make a difference 
in the lives of members 
of the community. At 
the same time, the 
festival promotes red 
meat, specifically lamb 
and mutton. Mutton SA 
is now involved in the 
competition, which  
was launched last 
year and has proved 
highly successful.

 Exciting prizes, donated 
by the RPO, will be up 

for grabs for the top 
three competitors. 

Approximately 100 
teams will take part in  
the competition. 
Entrants will include 
large companies as 
well as farmers. 

Singer Riana Nel 
will perform during 
the competition.

It is hoped that a small-
scale trauma centre will 
be established at the 
local retirement home 
with the funds generated 
by the competition.

For further information 
and to receive an 
entry form, phone 
Daan Diedericks 
on 082 899 3673.

Stella Beesfees


