ANNEX 9B

CERTIFICATION OF ORIGIN OF

(Logo of Controlling Authority)

PARTIALLY DRESSED GAME
CARCASSES TRANSPORTED FROM

THE WILD GAME FARM TO THE

ABATTOIR

(This form must be completed for each days harvesting on each farm)

A. PARTICULARS OF FARM AND OWNER

Registered number of farm:

(VPN/09)

Name of farm:

Name of owner/manager:

District:

B. PARTICULARS OF GAME HARVESTER (TEAM LEADER)

Name of game harvester:

Registration number:

C. PARTICULARS OF CONSIGNMENT

Harvesting register

Date of Species Amount of |First tag Last tag Time: Time: Time: Time:
harvesting |[Harvested |carcasses number number Start of End of Start loading |End loading
Harvest harvest into chiller [into chiller
vehicle vehicle
Temperature recording after 24 hrs
Carcass No: Temperature

VPN/09 Standard for ante and post-mortem meat inspection point of harvest revision 23/10/2007 and 2/04/2008

Page 1 of 3




Chiller vehicle registration number:

Date of Departure:

Time at departure:

Name of abattoir of destination:

Carcass Number Comments relating to ante and post mortem inspection

D DECLARATION BY GMI/E

l, hereby declare that
(name of GME/I)

(i) The wild game carcasses mentioned in paragraph C of this certificate have been harvested from:

Name of Farm Registration Number

(ii) by registered game harvester(s):

Name Registration Number

(iii) the partially dressed game carcasses were loaded in chiller truck:

Registration Number Seal Number

(iv) a copy of Annex 9C is attached hereto

Signed at (place) (date)

Signature of game meat examiner/inspector:
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E. DECLARATION BY RECEIVING AUTHORISED PERSON

| hereby declare that the following partially dressed wild game carcasses arrived at

on (date)

(time)

name of establishment

Registration Number

Seal Number

Identification tag numbers of wild game carcasses: per species

First tag number

Last tag number

The following temperatures were recorded on arrival:

Postion in truck

Carcass identification tag
number

Temperature °C

Back of truck

Middle of truck

Front of truck

Signed at (place)

Stamp

(date)

(signature of official veterinary inspector)

(name in capital letters, title and qualification)

A copy of Annex 9C is attached hereto
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ANNEX 9C

(Logo of Controlling Authority)

Farm Owner:

(VPN/09)
CHECKLIST FOR HARVESTING INSPECTION
(To be completed by the person doing
the meat inspection in the field OR
official ad hoc inspector in the field)

Farm Name:

Name of Team leader Date of Hunt
Method used for culling (4x4; helicopter;boma)

Time of hunt

Name of game meat examiner/inspector or official provincial inspector:
Signature of game meat examiner/inspector or provincial inspector:

GENERAL

Non
Compliance |Compliance |Remarks

Clean and hygienic protective clothing

Record of medical certificates and ID's of hunters and assistants
available

Annex 8F and previous audit reports available

OPERATIONAL

Non
Compliance |Compliance |Remarks

Hunters Registration certificates available

Wild game animals are killed by an approved method in accordance
with animal welfare requirements did not contaminate the wild game
carcass and caused immediate death

Only healthy wild game animals are harvested

Animals bled within 10 minutes of killing

Evisceration takes place before bloating

Hygienic evisceration

DEPOT

Non
Compliance |Compliance |Remarks

Hygienic evisceration

Toilet Paper

Seperation/clean/dirty functions

Method of sterilization of knives available

Temperature or contact time (Chem) of sterilisers

Potable water available

Clean non-corrosive hanging frame

Sufficient light

Area below hanging frame hygienically maintained

Identification of carcasses and corresponding offal

Timeous loading of carcasses into chilling vehicle

Time records of loading carcasses into chilling vehicle

Temperature of carcasses below +7 °C after 24 hours of killing but in
the case of cloven hoofed animals not less than 2°C. A fully functional
thermograph had been started as soon as the first carcass was loaded
into the chiller space.

Clean and hygienic protective clothing

Workers wash hands regularly with bactericidal soaps

Containers for condemned inedible material and rough offal available

Thermometer to measure carcass temperature available

Containers for head and feet available
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Non
DEPOT (cont) Compliance |Compliance |Remarks

Insect activity

Hand Drying /Waste bin

Hygiene Management Programmes provide correct,
followed

Non
VEHICLES Compliance |Compliance |Remarks

Harvesting Vehicle(s) complies with requirements

Reg. Number

Reg. Number

Reg. Number

Reg. Number

Reg. Number

Chiller Vehicle(s) complies with the requirements

Reg. Number

Reg. Number

Date

Inspectors Name :

Inspectors contact details :

Telephone :

Fax:

Email:

Declaration:

Harvesting team acceptable to harvest for export market: IYeS INO

Other Comments:

(This document has been completed by me the GME/I and has been forwarded together
with the PDGC's to the abattoir of destination)

(A copy of this report has been sent to the Provincial veterinary authority where the team
leader has been registered as game harvester)

(In case where this report was used for official inspection purposes by an official provincial
inspector a copy of the report has been given to the team leader another copy was sent to
the OVI at the abattoir and a copy will be kept on file at the office of the PSV)

Signed at (place) (date)

(Signature of Game Meat Examiner/Inspector or official Provincial
Inspector)
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