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PREFACE
The wildlife industry in Namibia has shown tremendous growth over the past decades and is currently 

the only extensive animal production system within the country that is expanding. Several factors 

are responsible for the dramatic increase in wildlife in range and numbers across Namibia with the 

most important being the devolution of rights over wildlife by the state to freehold landowners and 

communal conservancies. Tourism, live sales and trophy hunting have significantly contributed 

to the tremendous growth, however they cannot alone sustain further growth. Harvesting wildlife 

for the purpose of meat production is a viable option, since there is a demand for healthy and 

high quality meat proteins to feed the ever-increasing world population. It is also predicted that 

Namibia will experience climate changes in the near future which will further necessitate the optimal 

management of wildlife herds. The need to hygienically harvest game spearheaded the writing 

of this guideline booklet with the intention of it being used by Namibian game farmers and game 

harvesting teams. However, this booklet is a guideline and hence does not replace any regulatory 

food laws with regards to the harvesting and processing of game for commercial meat production.

REPUBLIC OF NAMIBIA
MINISTRY OF ENVIRONMENT & TOURISM
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FOREWORD

The wildlife sector in Namibia has a major role 

to play in achieving Namibia’s Growth strategy 

and Vision 2030. There are strong indicators 

that the underutilised wildlife sector has a huge 

potential for value addition and diversification of 

income opportunities, especially for communal 

conservancies in Namibia.

Both livestock and game are part and parcel of 

the Namibian ecosystem. It is, however, expected 

that the impact of climate change will eventu-

ally be more severe on livestock than on wildlife. 

Namibia’s focus on climate change resulted in 

the development of the National Policy, Strategy 

and Action Plan on Climate Change. One of the 

key themes that are critical to Namibia, which 

were identified in requiring an urgent response, 
deals with Food Security and maintaining a sus-

tainable Biological Resource Base. This strategic 

aim also includes the increased promotion of 

game meat as a sustainable animal protein 

source for food supply. 

In 2010, guidelines for the harvesting of game 

for meat export were formulated as a need 

was identified to condense and summarise the 

conceptual elements of standard operational 

procedures and basic food safety practices, for 

game harvesting, in a booklet. However, since 

2010, the dynamics in the Namibian meat industry 

changed considerably, whereby the industry has 

seen a huge increase in local demand for game 

meat, due to an increasing population, flourishing 

tourism industry and consumers spending more 

money on meat bought from reputable suppliers.

It was therefore decided to update the guide-

lines in order to incorporate new methodologies 

and requirements, also for the local market. 

Investments in game production, harvesting 

and processing for local and export markets 

are welcomed by Government as it opens up 

new opportunities for job creation and wealth 

creation in Namibia. The Ministry of Environment 

and Tourism supports the economic development 

of this sector and therefore encourages the use of 

the guidelines to improve knowledge and skills in 

this industry in order to discover its full potential. 

Signed

Honourable Pohamba Shifeta 
Minister of Environment and Tourism
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OVERVIEW OF THE NAMIBIAN 
GAME MEAT INDUSTRY

1CHAPTER

1.1 Commercial rights over wildlife

The utilisation of game meat is linked to Article 

95 of the National Constitution, which states that 

“The State shall actively promote and maintain 

the welfare of the people by adopting, inter 

alia, policies aimed at the ... maintenance of 

ecosystems, essential ecological processes and 

biological diversity of Namibia and utilisation of 

living natural resources on a sustainable basis for 

the benefit of all Namibians, both present and 

future”.

In addition, Namibia’s Vision 2030 aims to ensure 

biodiversity conservation and the sustainable 

utilisation of the country’s wildlife for economic 

benefits. The game industry in Namibia is regu-

lated by the Ministry of Environment and Tourism 

through the Nature Conservation Ordinance no. 

4 of 1975 as amended.

Namibia’s freehold farmers have enjoyed 

ownership rights over land and livestock since 

the early 1900s, although the commercial rights 

over wildlife and indigenous plants were only 

given to freehold farmers in 1967. Farmers in 

communal areas received the same rights much 

later (1996 and 2001) when policies were adopted 

to promote community-based natural resource 

management. The implementation of these poli-

cies resulted in wildlife being utilised and valued 

by the private sector, driving the wildlife sector 

into a rapid growth phase.

1.2 Climate change  
predictions for Namibia

It is predicted that southern Africa can expect 

an increase in temperature with the maximum 

increase (2-6 °C) in the interior1. Warming is 

likely to be less along the coast than along the 

escarpment and inland regions. It is assumed 

that within the next thirty years a 10% decrease 

1 Turpie et al, 2010
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in rainfall will be experienced in the northern and 

southern regions of Namibia and a 20% decrease 

in the central regions. It is for this reason that 

well-adapted species such as game animals 

will become increasingly more important from an 

economic perspective as the optimal utilization 

thereof will generate a major revenue stream for 

farmers.

If game production systems were open and 

movement patterns not constrained by fencing, 

climate change would have had limited impact 

on the distributions of plains species, as they 

would simply adjust their movement patterns. 

Springbok and gemsbok are unlikely to retreat 

from the arid and southern regions of Namibia. 

However, should the savanna biome shift in a 

north-easterly direction, as predicted by some 

climate change models, springbok and gemsbok 

will follow suit.

1.3 Economic contribution of wildlife

Today Namibia supports over two million head of 

wildlife. Wildlife is used for tourism, trophy hunt-

ing, sold as live animals, used for commercial 

meat production and for own on-farm use. The 

Gemsbok (Mos-Mar Harvesting Team)

combined value of wildlife use and tourism is esti-

mated to contribute 3.5% to total GDP compared 

to 3.2% for agriculture (N$ 4.6 billion), 2.4 % for 

fishing (N$ 3.6 billion), 13 % for mining (N$ 18.9 bil-

lion) and 13.3 % for manufacturing (N$ 19.4 billion). 

Meat processing (regarded as manufacturing) 

accounts for a further 2.3 % (N$ 3.3 billion) of the 

GDP, as calculated by the Namibia Statistics 

Agency (2014).

1.4 Wildlife populations

Namibia has an abundance of wildlife. There 

are at least 2 million head of game, a figure 

roughly similar to those for cattle, for sheep and 

for goats. Approximately 90% of the wildlife is lo-

cated outside formally proclaimed conservation 

areas (Table 1). Only some 5% of wildlife occurs in 

national parks. More than 80% of the larger game 

species are found on privately owned farms 

which comprise about 44% of the surface area 

of the country. Wildlife numbers in Namibia are 

projected to rise to about 5 million head over the 

next 50 years as wildlife farming is becoming an 

increasingly important economic activity while 

land under domestic stock declines.
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Table 1. Wildlife population estimates (Lindsey, 2011)*
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Springbok 38 234 332 946 239 470 71 491 14 409 25 683 35 769 4 623 762 635

Gemsbok 66 057 111 764 32 970 83 460 36 155 41 093 119 230 11 599 502 328

Kudu 52 150 609 62 29 500 52 082 54 756 41 093 141 089 17 567 449 199

Warthog 52 585 37 515 2 603 78 931 30 129 72 279 139 765 9 666 423 472

Red hartebeest 8 474 35 170 3 471 54 023 5 764 39 258 38 419 1 849 186 428

Eland 4 129 2 345 781 7 117 8 646 7 705 56 303 2 774 89 798

Hartmann’s zebra 11 299 22 665 868 17 468 9 956 1 834 13 910 3 194 81 195

Blue Wildebeest 1 304 17 976 1 041 11 646 5 764 6 971 29 145 1 849 75 696

Ostrich 1 521 15 631 11 366 8 087 4 391 7 705 19 209 1 409 69 320

Common impala 3 107 7 034 0 8 411 2 358 6 971 33 120 756 61 757

Black Wildebeest 1 956 6 253 781 10 675 1 834 8 439 15 434 588 45 959

Waterbuck 43 1 563 347 4 205 1 310 8 806 12 254 420 28 949

Plains zebra 435 3 908 0 4 432 576 2 201 7 949 185 19 686

Black faced impala 326 1 563 434 0 2 201 972 7 286 706 13 488

Sable antelope 0 0 0 0 157 73 1 987 50 2 268

Lechwe 0 0 0 0 79 0 795 25 899

Roan antelope 0 0 0 0 0 0 331 0 331

Total 241 628 657 295 323 631 412 027 179 112 271 083 672 063 577 464 2 814 303

*Not all wildlife species included

1.5 Different ways of marketing wildlife

Wildlife in Namibia is traditionally marketed in 

four different ways, namely as non-consumptive 

tourism, trophy hunting, sale of live game and 

game meat.

•	 Tourism

For holiday tourists in Namibia, wildlife viewing 

is the most important activity, followed by land-

scape tourism. The total contribution of travel and 

tourism in Namibia generated 103 500 jobs as 

noted in 2013, about 19.4 % of total employment.

•	 Live	game	sales

Wildlife sales contribute significantly to the 

economy of Namibia and it is estimated that 

the value is between N$ 60 and N$ 100 million 

annually. There is an active wildlife trade in 

Namibia with most of the animals being bought 

to improve the genetics of resident herds or, to 

a lesser extent, to re-stock areas where specific 
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species had been depleted. A buyer of wildlife 

may go directly to one of twelve registered game 

dealers in Namibia, but the most popular way of 

buying and selling game is increasingly through 

auctions.

There are basically two types of game sales: 

those where the animals have been captured 

beforehand and placed in enclosures so that 

potential buyers can view them before the bid-

ding starts, and the catalogue auction. In the 

latter auctions animal species, their numbers and 

their origin are advertised at the auction and only 

those lots of animals that are sold are actually 

captured and transported. This results in lower 

mortality incidences due to stress and capture 

myopathy. The costs of the latter are also lower.

Wildlife sales contribute significantly to the 

economy of Namibia and it is estimated that 

the value is between N$ 60 and N$ 100 million 

annually.

•	 Trophy	hunting

Trophy hunting mainly offers recreational hunts 

to upper-income hunters from overseas. Most 

hunting is on private land and packages offered 

comprise mainly plains game species. Namibian 

landowners with sufficient fenced-in wildlife 

stocks can register via the Namibia Ministry of 

Environment and Tourism as hunting farms and 

offer hunting operations (Nature Conservation 

Ordinance no. 4 of 1975). On public land, 

Government through the Ministry of Environment 

and Tourism and community conservancies can 

offer hunts. Trophy hunting is only allowed in the 

company of a registered hunting guide. Trophy 

hunting takes off about 1% of the national wildlife 

herd and far less in some species. It is thus not 

a population-regulating mechanism, as wildlife 

populations usually reproduce at 15-35% per 

annum, depending on the species. None the 

less, the meat from these trophy-hunted animals 

frequently enters the formal game meat market 

system.

•	 Game	meat	production

Meat from wildlife is produced in Namibia in 

quantities more than what had been previously 

reported2. Previously, Laubscher3 had estimated 

that 3 400 tonnes of game meat were produced 

in Namibia annually during the period 2001 - 2005, 

however, estimates from Lindsey’s study (2011) 

reported quantities of 16 000 to 23 000 tonnes of 

game meat being produced in Namibia annually.

Most game meat in Namibia is produced from 

safari hunting, followed by own use consumption. 

Safari hunting differs from trophy hunting in that 

the former consists of hunters who hunt for the 

game meat rather than selectively for the trophy. 

Game meat shot with “shoot and sell” permits, 

or night harvesting / culling permits for export 

use, only represents 24% of the total utilisation. 

Off-take as a proportion of species seems to 

be on the increase, although gemsbok (Oryx 

gazella), springbok (Antidorcas marsupialis), 

kudu (Tragelaphus strepsiceros), are the species 

producing most of the meat. A large volume of 

game meat produced in Namibia is used as food 

on farms and the food security benefit of game 

meat is unlikely to be threatened by the rising 

commercial value of game meat, as meat from 

the lower-valued species and from body shots 

will always be available.

1.6 Food security

Game meat from freehold farms contribute 

significantly to food security in Namibia as large 

2 Lindsey, 2011
3 Laubscher, et al. 2007
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quantities of meat from Namibia remain in the 

country. It is an important source of the rations for 

farm workers. These workers receive on average 

3.8 kg of game meat per week, which is 1.8 times 

more than the amount of meat from domestic 

animals received, if extrapolated to the number 

of freehold workers on the farm. Approximately 4 

500 tonnes of game meat is used as food on farms 

and it is believed that game meat potentially 

benefit approximately 33 000 workers on farms if 

families are taken into account.

1.7 Attributes of game meat

The features and benefits of game meat from 

Namibia are typically tied to novelty (uniqueness) 

and flavour profiles, as well as the exotic image 

it portrays. Game meat can offer a healthy al-

ternative to consumers. The fat content of game 

meat is less than 3%, significantly lower than that 

of livestock. Game meat is also a protein dense 

food resource (high density of proteins per gram 

of meat). Organic food products are high in 

demand and therefore marketing game meat 

as an organic product will positively influence 

game meat consumption.

It is becoming increasingly important to maximise 

the quality and safety of game meat harvested 

for commercial use in order for it to compete 

with the meat of livestock species. The hygienic 

handling of the carcass prior to skinning and 

deboning is another crucial factor when it comes 

to the quality and safety of the meat produced.

1.8 Meat hygiene

Meat must be safe and suitable for human 

consumption and all interested parties includ-

ing regulators, industry and consumers have a 

role in achieving this outcome. The competent 

authority (Veterinary Services for the export 

of meat and the Ministry of Health and Social 

Services responsible for meat on the domestic 

market) has the legal power to set and enforce 

regulatory meat hygiene requirements, and have 

final responsibility for verifying that regulatory 

requirements are met. It is the responsibility of 

the business operator to produce meat that is 

safe and suitable in accordance with regula-

tory meat hygiene requirements. There is a legal 

obligation on relevant parties to provide any 

information and assistance as may be required 

by the competent authority.

1.9 Commercially harvestable  
game species

The major game species under consideration for 

commercial game meat export are gemsbok 

(Oryx gazella), springbok (Antidorcas marsupialis), 

kudu (Tragelaphus strepsiceros), Hartmann’s 

zebra (Equus hartmannae) and red hartebeest 

(Alcelaphus buchelaphus). The suitability of 

these species is not only based on their popu-

lation numbers, but also on other factors such 

as their reproductive performance, size of the 

herds, accessibility of the regions, suitability for 

commercial harvesting/culling and proximity to 

skinning, de-boning and processing facilities.

Game harvested for meat export purposes may 

only be harvested in the OIE (World Organisation 

for Animal Health) recognized Foot-and-Mouth 

disease free zone (FMD free without vaccination). 

For Namibia, this zone lies south of the Veterinary 

Cordon Fence which extends from Palmgrave 

Point in the West to Gam in the East of Namibia 

(for bovine, ovine, caprine, wild and farmed 

game). The meat should be obtained from 

animals originating in areas which are not under 

restrictions for OIE (Office Internationale des 

Epizooties / World Animal Health Organisation) 

notifiable diseases prior to slaughter. The meat 
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from game harvested outside of this free zone 

cannot be transported into the disease free 

area without an official movement permit. See 

Chapter 5, page 29 for a map on the zones.

1.10 Categories of game

The following categories of harvestable game 

are recognized by the industry in Namibia (also 

stipulated in the South African Meat Safety Act 

no. 40 of 2000 which is used as a guideline in 

Namibia):

•	 Category A (large game) 

elephant, hippopotamus, giraffe and 

buffalo.

•	 Category B (medium game) 

wildebeest, kudu, eland, gemsbok, red 

hartebeest, Hartmann’s zebra, etc.

•	 Category C (small game) 

impala, springbok, blesbok, duiker, etc.

It should be noted that there is a difference 

in definition between large and small game 

between the South African and European Union 

legislation and all species suitable for commer-

cial harvesting in Namibia are classified as large 

game under the European Union legislation.

1.11 Ethical and sustainable harvesting

Affluent consumers are concerned about 

issues such as environmental sustainability, 

good wildlife management systems and high 

ethical standards applied during the produc-

tion, harvesting and processing of the meat 

products (including carbon foot print and 

animal welfare considerations). Therefore, 

when game populations are harvested for 

meat production, long-term sustainable 

harvesting should always be a pre-condition. 

The ideal harvesting system should allow for the 

management of population structure without 

disrupting population growth.

The harvesting methodology applied should 

adhere to all ethical requirements to ensure that 

no negative perceptions are fostered within the 

targeted consumer market. It is also important 

to know that a landowner or custodian may 

be managing wildlife populations for a number 

of different products, including trophy hunting, 

live sale and tourism. Game harvesting should 

be planned and implemented in ways that 

promote the optimisation of the total wildlife 

production system. The following should be 

avoided when harvesting game for commercial 

meat production:

•	 Shooting of trophy animals;

•	 Causing undue disturbances that impact 

negatively on flight distances, as this will 

Red hartebeest (Mos-Mar Harvesting Team)
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negatively affect other activities, espe-

cially the non-consumptive activities such 

as  photographic tourism and;

•	 Leaving behind significantly skew gender 

and age ratios of game populations that 

negatively impact on game population 

growth rates.

1.12 Harvesting operations  
in communal conservancies

A conservancy is a social unit of management 

where a group of communal residents get 

together and agree that they want exclusive 

rights over the wildlife and tourism in their 

area. The Namibian Government devolves 

these rights to the conservancy, once a set of 

conditions have been met, allowing the Ministry 

of Environment and Tourism to register the con-

servancy. The registration of the conservancy is 

published in the Government Gazette.

Conditions of registering a conservancy include 

clear, undisputed boundaries, a membership 

list reflecting the wishes of the people to form a 

conservancy, an appropriate constitution that 

clearly states the goals and objectives of the 

conservancy, and a representative conservancy 

committee. Harvesting teams wishing to harvest in 

communal conservancies need to follow the same 

route of registration at the Ministry of Environment 

and Tourism. The State Veterinary Office closest to 

the conservancy should also be contacted in this 

regard in order for an inspection to be arranged.

Conservancies have full rights to use and control 

the use of any game on communal lands and 

to receive all the benefits. Effectively they have 

the same rights as any freehold game farmer. 

The conservancy may decide to utilise some 

of its quota as allocated by the Ministry of 

Environment and Tourism through trophy hunting, 

own use or commercial harvesting (“shoot and 

sell” permits or night harvesting/culling).

With hunting for trophy and own use, the meat 

Sighting of rifles (Louw Hoffman)
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usually stays in the conservancy and is distributed 

to the members. With commercial harvesting, 

game is harvested as part of an organised 

harvesting operation and the meat is sold with 

all proceeds going into the conservancy’s bank 

account. The conservancy will either use its own 

staff to undertake the harvest or may contract 

a commercial harvesting team to undertake this 

work on their behalf.

In certain cases, the conservancy may enter 

into a contract with a commercial harvesting 

team where the operator will pay for a specific 

number of animals and then be responsible for 

all harvested game and transport costs. These 

contracts specify the place of harvest, time 

period of harvest, number, species and gender 

ratios of game to be harvested, etc. Only the 

Ministry of Environment and Tourism (Directorate 

of Parks and Wildlife Management) can deter-

mine harvesting quotas in communal areas.
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SUSTAINABLE HARVESTING OF GAME

2CHAPTER

The ideal harvesting system should allow for the 

management of population structures of different 

wildlife species without adversely disrupting their 

population growth rates. Harvesting should be 

economical and the period of harvesting should 

be as short as possible. The harvesting team must 

ensure that the end product is of high quality. 

It is therefore extremely important that the cold 

chain is maintained throughout the game meat 

value chain. The ideal harvesting system should 

allow only minimal ecological and physiological 

disruption and must be ethically and aesthetically 

acceptable to the game producer/farmer as well 

as the consumer.

2.1 Growth and harvesting rates

The natural growth rate of an undisturbed 

population is determined by the birth rate and 

natural deaths. Various phases of growth of 

wildlife populations maintain different growth 

rates resulting in a typical sigmoidal (S-shaped) 

growth curve. It is sometimes difficult to know in 

which growth phase a game population is at 

a given moment. The observed growth rate as 

calculated from trends observed during succes-

sive game counts can be used when determining 

the harvesting rate. Theoretically the harvesting 

quota should be equal to the growth rate which 

will result in a population with constant numbers. 

In semi-arid to arid environments, as occur in 

Namibia, the rainfall and thus primary produc-

tion are highly variable. Animal biomass must be 

managed to ensure that the carrying capacity of 

the vegetation is not exceeded and that ecosys-

tems are not damaged. The harvesting quotas, 

in combinations with other forms of utilisation, 

such as own use, trophy hunting and live capture 

for sale, should be carefully determined to take 

all these factors into account.
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Growth rates on a farm can be manipulated 

by changing the availability of water and food 

or in a more direct manner by hunting, which 

can have two main impacts namely, direct 

reduction in wildlife numbers, and managing 

game population gender ratios to enhance 

production. Wildlife numbers will grow to exceed 

carrying capacity, particularly in fenced areas, 

and will then cause ecosystem degradation. 

Populations managed for production should 

be held on the steep slope of the sigmoidal 

curve and significantly below maximum carrying 

capacity to ensure that:

•	 Optimal production is achieved;

•	 Animals are in good condition and breeding 

well; and

•	 Rangeland condition is protected.

Degradation of rangeland on the right side of the 
fence (Louw Hoffman)

2.2 Harvesting quotas

Harvesting game, in order to keep populations 

below the ecological equilibrium, results in more 

environmental resources utilised. This improves 

the productivity and survival rate of game. 

However, a game population which is reduced 

to too few animals will result in the population 

shifting to a slow-growth phase and it will thus 

take longer for the population to recover to a 

harvestable state. The correct gender ratio is 

also important to manage for optimum growth. 

Various techniques exist to calculate the har-

vesting quota for different game populations. 

Game harvesters should familiarise themselves 

with the important variables which are taken 

into account in using various techniques to 
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determine game harvesting quotas. Useful hints 

in this regard can be found in the reference 

book Game Farm Management, edited by J. 

du P. Bothma (2010).

2.3 Selection of game to be harvested

Whatever the objective of the harvesting op-

eration is, animals from both genders must be 

harvested to maximize reproduction potential. 

However, selective harvesting of one gender 

group is often required since most natural game 

populations have a surplus of males due to the 

fact that a dominant male can mate with a 

number of females. Reducing the males leaves 

lactating females and females in gestation with 

more environmental resources, especially in the 

dry winter times. The general rule is to have three 

to five (3-5) females for every male in a popu-

lation. Enough males of the correct age must 

however remain in the population to ensure 

successful breeding with the females. A single 

male will tend to chase around young animals 

and in the absence of competition from other 

males will not breed that well. This defensive 

territorial behaviour plays an important role 

ensuring optimal reproduction of game.

Selecting certain age groups for harvesting for 

meat production is recommended. A percent-

age of young animals in their first year can be 

harvested before the onset of the dry winter 

months. In any game population there are 

females that do not contribute to the popula-

tion growth and should be harvested first. It is 

important to keep young females that can be 

added to the breeding group the following year 

for an optimal yield. When selective harvesting 

of males are done, some young males that are 

not yet of trophy status should also be left to 

ensure that they will become replacement 

males in the following year.

Kudu (Frank Bockmuhl)
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Although selective harvesting has certain 

advantages, random harvesting distributed 

proportionally over the population is the gener-

ally recommended practical approach; selective 

harvesting should preferably only be done when 

the population numbers of a specific species is 

low. Selective harvesting by species may result 

in a decrease in numbers of one species and an 

increase of the other. This may have an influence 

on the environmental resources and ecology.

When harvesting for meat production, the har-

vester must take into account that it is recom-

mended that only carcasses of one type of 

species should be placed in a single refrigerated 

vehicle. If species are however mixed, clean 

strong plastic sheeting must be used to divide 

the different species in the refrigerated vehicle. 

A second refrigerated vehicle is therefore often 

needed if two species are harvested at the 

same time.

Day harvesting operation (Mos-Mar Harvesting Team)

2.4 When and where to harvest

The time of harvesting is important especially 

during mating and birth seasons and a rest pe-

riod of at least a month before and after each 

of these periods is recommended. Disruption 

can influence impregnation and implantation of 

the embryo. Game should also not be disrupted 

during mating (negative growth rate) or calving/

lambing (unethical) and mothers should not be 

separated from their off-spring (infants may 

starve to death).

The mating season for African ungulates is 

usually in the late summer (February - March). 

Offspring are normally born in late spring 

(October - November). The springbok has a 

gestation period of five and a half (5½) months, 

the kudu seven (7) months, the red hartebeest 

eight (8) months, gemsbok nine (9) months and 

the Hartmann’s zebra twelve (12) months. In 
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Namibia, the night culling/harvesting season 

for game harvested for commercial meat 

production usually commences in April and 

ends in August. Shoot and sell permits (for day 

harvesting to supply the local market) can be 

obtained throughout the year.

2.5 Harvesting seasons for meat exports

The Ministry of Environment and Tourism has 

declared specific harvesting seasons for night 

culling purposes. These are as follows:

Table 2. Harvesting seasons for night culling
Harvesting seasons for night culling

Springbok 1 April - 31 August

Gemsbok south of Windhoek 1 April - 31 August

Gemsbok north of Windhoek 1 May - 30 June

Kudu 1 May - 31 August

Hartmann’s zebra 1 May - 31 August

Red hartebeest 1 May - 31 August (upon approval)

Day harvesting is allowed throughout the year 

provided that the hunter or harvesting team 

operates with a legitimate permit.

2.6 Terrain

Game should not be harvested from areas which 

are subject to official prohibition of harvesting, 

whether the prohibition is for reasons of conser-

vation, food safety, animal health, animal or 

plant chemical control, or any other reason of 

regulatory nature.

The terrain must be suitable for the harvesting 

operations to take place. Harvesting using 

vehicles at night can only occur where the area 

is not too rocky and where harvesting vehicles 

can drive around at night. Every harvesting 

operation is different and game species to be 

harvested must be selected accordingly. This 

is extremely important in areas where eco-

systems are fragile and where disturbance 

can take many years to repair. No game may 

be harvested within a 20 km range from an 

international boundary of a country (or a part 

thereof) not authorised to export fresh meat to 

the particular market as stipulated in the export 

certificate for game meat.

2.7 Maintaining a  
sustainable population

The aim of sustained harvesting is to remove a 

certain number of animals every year from the 

game population without resulting in a long-term 

decline of the population. Short-term changes 

in population sizes are required to adapt to the 

highly variable climatic conditions in Namibia. 

When a game population remains fairly stable in 

the long term it is at an ecological equilibrium. It 

is recommended that a game population should 

Roan (Agriforum)
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be harvested every two to four years and this 

can increase the production of some species 

by 10-20%.

•	 Remember the good years!

•	 Plan for the bad years!

2.8 Mitigation of harvests with  
other forms of sustainable use

Game farmers benefit from wildlife in different 

ways, through consumptive use (trophy hunting, 

capture and sale of surplus live animals, harvest-

ing for meat production) and non-consumptive 

use (tourism). When the farmer allows trophy 

hunting on his/her farm, maintaining an excess 

of males on the farm is preferred and the level 

of surplus can then be determined by the profit-

ability of harvesting for meat production versus 

trophy hunting.

Young mature antelope males usually obtain 

optimal trophy quality only at the age of five to 

six years. Although harvesting for meat exports 

is conducted in an ethical way, tourists from an 

urban environment may not like to be exposed 

to the realities of meat production systems. 

Remember, they came from far to appreciate 

the live animals!

Sable (Agriforum)
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ANTE MORTEM ON-FARM INSPECTIONS

3CHAPTER

Hartmann’s zebras 
(Source: D de Bod)

3.1 Harvesting permits  
and programmes

An official permit for harvesting (night harvesting/

culling permit or “shoot and sell” permit) must be 

obtained from the Permit Office of the Ministry 

of Environment and Tourism (Tel. 061-284 2562 / 

061-284 2539). The nearest Ministry of Environment 

and Tourism Wildlife Office must be informed 

of the harvesting operation at least seven (7) 

days before commencement. A Harvesting 

Programme should be submitted to the nearest 

State Veterinary Office at least seven (7) working 

days before the shooting. Notice of cancellation 

of the harvesting operation must be given to the 

regional State Veterinary Office at least twenty 

four (24) hours prior to harvest.

The Harvesting Programme must comprise the 

following information:

•	 Date of intended harvest;

•	 Name and contact details of team leader;

•	 Name and registration number of the farm(s);

•	 Game meat inspector’s name (if harvesting 

for export);

•	 Name of receiving export processing plants 

with contact details (if harvesting for export);

•	 Species and numbers to be harvested.

All immediate neighbours must be notified at 

least seven (7) days before the intended harvest. 

No harvesting may take place on weekends or 

public holidays unless by prior arrangement with 

the nearest State Veterinary Office and Wildlife 

Officer. If the harvesting is intended for export of 

meat, the owner of the farm where the harvest-

ing operation is going to take place must provide 

the Game Meat Examiner with the declaration 

issued from the State veterinarian responsible for 

the area regarding disease outbreaks within a 
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radius of ten (10) km of the area of harvesting. 

Care must be taken that game is not harvested 

from areas where meat safety hazards are likely 

to occur.

3.2 Ante mortem inspection

Ante mortem inspection is an inspection that is 

done by a qualified person when the animals 

are still alive, at least one (1) to seven (7) days 

before the intended game harvesting, to 

determine whether the animals are healthy 

and fit to slaughter with the intention of placing 

the meat into the human food chain. There are 

some animal health conditions that can only be 

assessed when animals are alive. Only animals 

that can be transformed into a wholesome and 

safe food product can be harvested. The aims of 

ante mortem inspections are to identify:

•	 Any condition which might adversely affect 

human or animal health, paying particular 

attention to the detection of animal diseases 

listed by the OIE (World Organisation for 

Animal Health);

•	 Diseases with no clear or specific signs 

during post mortem inspection (Rabies, 

Tetanus, Botulism) and/or zoonoses (diseases 

transferable to humans) like Rabies and 

Anthrax (see Chapter 7 for more details);

•	 Game animals suffering from diseases which 

pose a threat of spreading to livestock;

•	 General condition of the game species; and

•	 Prevention of cruelty (practising animal 

welfare) by removing injured or dying animals 

(emergency shooting and slaughtering).

Zebra (Frank Bockmuhl)
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Animals may not be harvested unless the hunter 

or harvesting team has ensured the animals are 

healthy. During the farm visit (which should be 

at most seven [7] days before the intended 

harvest), the hunter (“shoot and sell” permit) 

or harvesting team (night harvesting / culling) 

should consider the following and complete 

the Ante mortem Health Declaration Checklist, 

which must be forwarded to the nearest State 

Veterinary Office:

•	 History (enzootic disease areas, type of field, 

and condition) of the terrain;

•	 General behaviour of the animals in the herd;

•	 Movement and posture;

•	 Skin and hide condition;

•	 State of nutrition; and

•	 External features.

Animals may not be harvested for commercial 

use if the following conditions are evident:

•	 Injuries; or

•	 Diseases.

3.3 Verification of  
game numbers and terrain

Officials of the Directorate of Parks and Wildlife 

Management (Ministry of Environment and 

Tourism) determine the number of game which 

may be hunted on private farms based on 

an annual visit where the size of the farm, the 

vegetation and an estimation of game numbers 

are taken into consideration. From the data col-

lected, the off-take percentage of game is then 

calculated for that particular farm.

Gemsbok (Frank Bockmuhl)
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The game farmer and leader of the harvesting 

team must ensure that adequate numbers of 

game are available on the farm before the 

harvesting operation commences. The game 

harvesting team should also familiarise them-

selves with the suitability of the terrain where 

the harvesting operation will take place. Filling 

a refrigerated vehicle with shot game carcasses 

within twenty four (24) hours will largely depend 

on the suitability of the terrain.

3.4 Checks on potability of water

The hunter or harvesting team must ensure that 

all water used for the harvesting operation is 

potable to prevent the surface of the carcass 

being contaminated with biological, chemical or 

physical hazards found in the water. Water from 

the sources used in the harvesting operation 

should be tested for spoilage and pathogenic 

bacteria in accordance with the requirements of 

the Namibian Water Resources Management Act 

(2004), SANS 241 (RSA standards for water) and/

or European Union Council Directive 98/83/EC. 

Chemicals, such as chlorine, are usually added 

to water to ensure that it is microbiologically safe.

Herd of Springbok, Etosha National Park, Namibia

Guidelines for the Harvesting & Processing of Wild Game in Namibia 201618



SPECIFIC GUIDELINES FOR GAME 
HARVESTING FOR LOCAL MEAT 

CONSUMPTION

4CHAPTER

Namibia has a number of regulations that apply 

to the sustainable use of game animals which 

are applicable when the harvesting of game 

animals for commercial game meat produc-

tion is used to remove excess animals (Nature 

Conservation Ordinance no. 4 of 1975). Most 

farmers make use of the own-use “shoot and 

sell” (day harvesting) permits to harvest game 

on their own farm, as only a small percentage of 

game harvested is usually earmarked for export 

purposes.

Until recently, the local meat distribution in 

Namibia was guided by the Public Health Act 

no. 36 of 1919, as amended, but this Act was re-

placed by the Public and Environmental Health 

Act no. 1 of 2015. A new Food Safety Policy has 

been promulgated in Namibia with the aim 

to protect consumer health by safeguarding 

food safety, animal welfare requirements and 

the traceability of foods of animal origin to the 

point of production and forms the basis of the 

Food Safety Bill which will be promulgated as 

a next step.

4.1 Acts, regulations and other 
regulatory requirements  
applicable to the game meat 
industry in Namibia

•	 Nature Conservation Ordinance no. 4 of 1975;

•	 Public and Environmental Health Act no.1 

of 2015;

•	 Animal Health Act no. 1 of 2011 and its 

regulations;

•	 Prevention of Undesirable Residues in Meat 

Kudu (Source: D de Bod)
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Act no. 21 of 1991 as amended;

•	 Animal Protection Act no. 71 of 1962 as 

amended; and

•	 Veterinary Circulars (VC).

The following guidelines are recommended for 
game harvested with “shoot and sell” permits with 
the intention of the meat ultimately entering the 
food chain.

4.2 Responsibilities of the owners  
of game animals being harvested

Harvesting teams intending to harvest game 

must register with the MET and DVS. Owners must 

ensure that the farm was inspected as required 

by the competent authority (MET) responsible for 

the issuing of quotas for game harvesting. The 

owner of the animals to be harvested should 

provide information on the dates of harvesting in 

advance (allow for 7 working days) to the nearest 

State Veterinary Office. He/she must also be in 

the possession of a valid “shoot and sell” or night 

culling permit, issued by the relevant authorities 

for the specific time of the harvesting.

Red hartebeest (Agriforum)

4.3 Monitoring of the game  
harvesting operation

Prior to the own-use game harvesting opera-

tion, the owner of the farm must ensure that an 

authorised trained person (Game Meat Examiner) 

is available to oversee the harvesting operations 

whereby proper procedures for shooting, bleed-

ing times, hygienic harvesting and transport are 

followed. It is of utmost importance that good 

hygiene practices are followed throughout the 

process. Cleaning procedures need to be trained 

accurately and monitored strictly. Equipment and 

structures used in the process must be thoroughly 

clean and sanitised beforehand. Workers should 

also undergo medical tests before being ap-

proved as a game meat handler in the team. 

See Chapter 5, Section 5.5 for more details.

No animals showing signs of injury or any disease 

can be harvested for human consumption. It is 

advisable that an ante mortem inspection be 

conducted at most 7 working days prior to the 

harvesting operation. The information obtained 

during this inspection can be filled-in on the Ante 
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mortem Health Declaration Checklist, available 

from the nearest State Veterinary Office. Also, 

all game carcasses which exhibit abnormalities 

during the harvesting operation, including those 

that have been wounded, should be identified 

and clearly marked. Relevant information 

obtained in the field must be provided to a 

responsible person at the facility where such 

carcasses are delivered to be dressed. The DVS 

must also be informed when any diseased ani-

mals are observed. Details of such animals must 

also be recorded on the harvesting checklist 

(Afri. “skietlys”).

4.4 Shooting

Game must be shot by an individual who has 

the relevant competency as required by the 

relevant law. All game shot with the intention 

of the meat ultimately entering the food chain, 

including trophy hunted animals, must be 

handled hygienically and in accordance with 

food safety practices.

Shooting must be carried out by or under the 

A marksman in action 
(Mos-Mar Harvesting Team)

Neck slitting and bleeding (Mos-
Mar Harvesting Team)

monitoring of a trained person, as defined above. 

It must be done humanely so that it is reliably 

expected to cause immediate death. Game 

should not experience ante mortem stress, as 

this will negatively impact on the quality of the 

meat. Thoracic and abdominal shots must be 

avoided. In cases of trophy animals being hunted, 

where head and neck shots are undesirable, a 

thoracic shot to the heart is accepted, provided 

that the carcass is marked for special attention of 

the dressing facility receiving the carcass.

Game animals wounded during harvesting that 

are still alive, must be shot dead before making 

the bleeding incision.

4.5 Bleeding

Game must be bled within 10 minutes of being 

shot. Bleeding is done by means of severing the 

jugular vein and carotid artery on either side of 

the neck (throat slitting). Every harvested animal 

must be bled with a clean and sterilised knife. 

Chemical disinfection of knives is recommended, 

such as a 10 ppm free chlorine solution (usually the 
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manufacturer of the chlorine powder recommends 

the required dilution on the label, or a chlorine 

meter can be used) and / or water heated to above 

82°C. The effectiveness of chlorine is controlled by 

pH, temperature, contact time, and dose. Neutral 

pH (6.5 to 7.5) produces the maximum amount of 

hypochlorous acid. If the pH of the water is too low 

(pH < 6.0), chlorine will escape as a gas, decreasing 

effectiveness and increasing equipment corro-

sion. If chlorine is added to an alkaline water (pH 

> 8.5), the amount of hypochlorous acid formed 

will be greatly reduced, and the water will not be 

disinfected.

All trophy animals shot with the intention of the 

meat entering the commercial food chain must 

be bled by sticking through the heart using a 

clean and sterilised knife.

4.6 Evisceration in the field

If the field abattoir is close by and reachable 

within half an hour (30 min), it is recommended 

that the white offal of shot game be eviscerated 

at the field abattoir where proper lighting is avail-

able. White offal must be eviscerated as soon 

as possible after shooting, to prevent the animal 

from bloating.

Knives used for evisceration of carcasses must 

be disinfected before and after use. The knife 

should be cleaned frequently to avoid dragging 

bacteria into the meat. In order to start the evis-

ceration process, place the animal on its back, 

elevate its front legs and spread its hind legs. The 

carcass can be supported with rocks or sticks. 

Cut around the anus to loosen the bung so it will 

come out when the entrails are removed. Tying 

off the bung with rope, cord, or rubber bands will 

prevent faeces from contaminating the carcass 

during removal.

Evisceration in the field (Mos-Mar Harvesting 
Team)

Spear cut (Hygiene Hunters Org. Austria)

Faecal contamination caused by improper eviscer-
ation (Louw Hoffman)
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Cut along the midline from the breastbone to 

the genitals by using a clean incision knife to 

make a spear cut. Make the cut by lifting the skin 

and muscle together. Avoid cutting the paunch 

and intestines since bacteria associated with 

food borne illnesses are found in these organs. 

If the organs smell offensive or exhibit greenish 

discharge, black bloods, or blood clots in the 

muscle, do not allow meat to be consumed 

by humans. If necessary inform a veterinarian, 

otherwise dispose of the carcass properly (i.e. 

burying, burning).

Cut the diaphragm free from the rib cage. Cut 

the windpipe and gullet at the base of the throat. 

Pull out the lungs, heart, and entrails. Place vari-

ous meat parts such as the lungs, kidneys and 

liver in a plastic storage bag and store on ice or 

refrigerate as soon as possible.

4.7 Transport of game carcasses

The carcasses must be transported with a suitable 

harvesting vehicle from the place of harvesting to 

the game handling facility, within a reasonable 

time. Care must be taken to minimise contamina-

tion of the slit area when in transit. Any exposure 

to excess dust or wind must be avoided. Soiled or 

contaminated areas on carcasses must be cut off 

prior to transport. In the event where staples are 

used to close the carcass, care must be taken 

that all staples are removed, especially at game 

handling facilities where they do not have metal 

scanners. Large game should be transported at 

an angle to ease the bleeding. When carcasses 

are heaped at the back of a harvesting vehicle, 

no damage to the meat should occur. The density 

of the smaller game hanging at the side of a 

vehicle should be based on travel time. The red 

Game carcasses offloaded into holding chiller (Louw Hoffman)
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offal, inclusive of the gall bladder on the liver, 

must accompany the corresponding carcass to 

the game handling facility.

4.8 Checks when receiving  
game carcasses  
at the game handling facility

Carcasses can either be chilled at the field abat-

toir, in a refrigerated truck, or be taken directly to 

the game handling facility. Chilling is essential to 

preserve the quality of the carcass and should 

therefore be done within 12 hours after shooting. 

The cold chain should, however, be maintained 

at all times, as well as the traceability of all 

carcasses.

The following is a short checklist that can be used 

by handling facilities receiving game carcasses 

directly from the farm with the intention to distrib-

ute the game meat to the consumer.

1. The person off-loading game meat is responsible to provide details of the farm, the 

owner and species shot in documented format.

2. The required harvesting/hunting permits and documentation, as well as copies for 

the person receiving the carcasses, must be available.

3. No game carcasses will be accepted from farms where any diseases were observed 

amongst game animals. Diseases should be reported to the DVS.

4. The truck / vehicle delivering the game meat must be clean on the inside (no dust, 

dirt, grease, rust, etc.) and free of any pests (flies, cockroaches, moths, etc.).

5. In the event where game carcasses are covered, it should only be with clean plastic.

6. Meat should not be transported with any other goods.

7. Freshly shot carcasses must be delivered within a reasonable time from being 

shot – written proof of the time line must be provided.

8. Carcasses must be free from any flies, dirt, mud, hairs, faecal and/or ingesta 

contamination, as well as free from any bullets or gun residue.

9. Carcasses which have been hanging in a cool room throughout the night must 

have a core meat temperature of 7° C or lower when delivered.

De-hiding game carcasses (Mos-Mar Harvest-
ing Team)
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4.9 Game carcass cutting  
at the game handling facility

Carcasses are chilled as quickly as possible to 

prevent bacterial growth (< 7°C). Some handling 

facilities may receive carcasses hide- or skin-on. 

The hide or skin of the carcass should be removed 

before any cutting of the meat can be done. 

Any game carcasses stored in a registered facil-

ity (such as a butchery, abattoir and processing 

plant in municipal area approved by the Ministry 

of Health and Social Services or municipal author-

ity) should be contained and handled so that 

there is complete separation from domestic 

meat, poultry, and meat products. The registered 

establishment should provide a written list of days 

and times when game carcasses are processed.

Any equipment used to process game carcasses 

or meat must be thoroughly cleaned and sani-

tised before it can be used for processing domes-

tic meat, poultry, and meat products. When cut-

ting the carcass a clean, roomy, well-ventilated 

10. Cold carcasses must have a pH of below 6 when delivered. If not, it means that 

the animals were stressed before being shot and the quality of the meat has been 

compromised. Such carcasses or meat should not enter the food chain.

11. It is advisable that buyers of meat take meat samples from the fresh carcasses 

to determine the microbiological content of the carcass. This can be done in a 

diagnostic laboratory. The following are the tolerance levels that can be used as 

indicators of meat safety and process hygiene todetermine whether the meat is 

safe and suitable for human consumption.

Test parameter Maximum tolerance limits

Aerobic colony counts 1 x 106 cfu/g (6.0 log cfu/g)

Coliforms 1 x 104 cfu/g (4.0 log cfu/g)

Generic E. coli 1 x 102 cfu/g (2 log cfu/g)

Staphylococcus aureus 1 x 102 cfu/g (2.0 log cfu/g)

Salmonella absence in 25 g

De-boning game carcasses (Louw Hoffman)
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place to work, as well as a clean, sharp knife and 

saw are needed. During processing, frequently 

clean and sanitise (approved chemical or 10 ppm 

free chlorine solution or clean and sterilise with 

water above 82 °C) your knife between cuts to 

avoid contaminating the meat.

Wash your knife, hands, and cutting boards 

frequently with warm, soapy water. Have boil-

ing water available to clean your knife, as it will 

become dirty as you cut. Be sure to separate 

entire muscles, keep the knife close to the bone, 

and cut across the grain when making roasts and 

steaks. Boneless cuts will use up less space in a 

freezer and are easier to wrap and carve.

Sable Bull (Agriforum)
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SPECIFIC GUIDELINES 
FOR GAME HARVESTING WITH THE 

INTENTION TO EXPORT MEAT

5CHAPTER

Countries importing game meat, such as 

South Africa and the European Union, lay 

down specific rules and regulations whereby 

countries willing to export game meat, must 

abide. Importing countries normally have their 

own import requirements in place, according 

to their public and health status, by which the 

exporting country must abide before meat can 

be approved for export.

Each of the harvesting teams should have a 

well-documented and implemented hygiene 

management system in place before the meat 

harvested will be allowed to be exported by the 

competent authority, which is the Directorate 

of Veterinary Services in Namibia.

5.1 Legislative requirements

South African requirements:

•	 Meat Safety Act no. 40 of 2000 and Regulations 

promulgated under the Act;

•	 Veterinary Procedural Notices (VPNs) and 

Standard Operating Procedures (SOPs).

European Union requirements:

•	 Commission Regulation (EU) No 178/2002 

laying down the general principles and 

requirements of food law, establishing the 

European Food Safety Authority and laying 

down procedures in matters of food safety;

•	 Commission Regulation (EU) No 1441/2007 

amending parts of Regulation no. 2073/2005 

on microbiological criteria for foodstuffs;

•	 Commission Regulation (EU) No 2073/2005 

on microbiological criteria for foodstuffs (as 

amended);

•	 Commission Regulation (EU) No 2075/2005 

laying down specific rules on official controls 

for Trichinella in meat (as amended);

•	 Commission Regulation (EU) No 854/2004 

laying down specific rules for the organisation 

Hartebeest (Source: Agriforum)
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of official controls on products of animal 

origin intended for human consumption (as 

amended);

•	 Commission Regulation (EU) No 852/2004 

on the hygiene of food stuffs (as amended);

•	 Commission Regulation (EU) No 853/2004 

laying down specific hygiene rules for food 

of animal origin (as amended);

•	 Commission Regulation No 10/2011 on plastic 

materials and articles intended to come into 

contact with food (as amended);

•	 Commission Regulation (EU) No 202/2014 

amending Regulation (EU) No 10/2011 on 

plastic material.

•	 Commission Regulation (EU) No 206/2010 of 12 

March 2010 laying down lists of third countries, 

territories or parts thereof authorised for the 

introduction into the European Union of certain 

animals and fresh meat and the veterinary 

certification requirements (as amended);

•	 Commission Regulation (EU) No 16/2012 of 11 

January 2012 amending Annex II to Regulation 

No 853/2004 of the European Parliament 

and of the Council regards the requirements 

concerning frozen food of animal origin 

intended for human consumption (day of 

production is day of killing);

•	 Council Directive 98/83/EC on the quality 

of water intended for human consumption.

•	 Council Directive 2002/99/EC laying down the 

animal health rules governing the production, 

processing, distribution and introduction of 

products of animal origin for human consump-

tion (as amended);

•	 Council Directive 2003/99/EC on the monitor-

ing of zoonosis and zoonotic agents;

•	 Commission Regulation (EU) No 633/2014 

amending Annex III to Regulation (EC) No 

853/2004 of the European Parliament and of 

the Council and Annex I to Regulation (EC) 

No 854/2004 of the European Parliament 

and of the Council as regards the specific 

requirements for handling large wild game and 

for the post-mortem inspection of wild game;

•	 Commission Regulation (EU) No 488/2014 

of 12 May 2014 amending Regulation (EC) 

No 1881/2006 as regards maximum levels of 

cadmium in foodstuffs;

•	 Commission Regulation (EU) No 216/2014 

amending Regulation (EC) No 2075/2005 

laying down specific rules on official controls 

for Trichinella in meat;

•	 Commission Regulation (EU) No 151/2011 

amending Annex I to Regulation (EC) No 

854/2004 of the European Parliament and of 

the Council as regards farmed game;

•	 Commission Regulation (EU) No 150/2011 

amending Annex III to Regulation (EC) No 

853/2004 of the European Parliament and of 

the Council as regards farmed and wild game 

and farmed and wild game meat;

•	 Commission Regulation (EU) No 16/2012 

amending Annex II to Regulation (EC) No 

853/2004 of the European Parliament and 

of the Council as regards the requirements 

concerning frozen food of animal origin 

intended for human consumption;

•	 Commission Implementing Regulation (EU) 

No 636/2014 of 13 June 2014 on a model 

certificate for the trade of unskinned large 

wild game;

•	 Commission Implementing Decision (EU) 

2015/1918 of 22 October 2015 establishing 

the Administrative Assistance and Coop-

eration system (‘AAC system’) pursuant to 

Regulation (EC) No 882/2004 of the European 

Parliament and of the Council on official 

controls performed to ensure the verification 

of compliance with feed and food law, animal 

health and animal welfare rules; and

•	 Commission Implementing Regulation (EU) 

2015/1375 of 10 August 2015 laying down 

specific rules on official controls for Trichinella 

in meat.
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5.2 Areas approved for game  
harvesting for meat export purpose

For the purpose of exporting meat, game ani-

mals may only be harvested from the Namibia 

OIE recognised Foot-and-Mouth Disease (FMD) 

free zone without vaccination.

The following recommendations cover currently 

applicable requirements to export game meat 

to markets.

5.3 Registration of harvesting teams  
for commercial harvesting

5.3.1 Step 1

Registration with the Ministry of Environment 
and Tourism (Permit Office, Tel. 061-284 2518)

Harvesting teams wishing to harvest game for 

meat or unskinned carcass exports must reg-

ister with the Directorate of Parks and Wildlife 

FMD free, protected and 
infected zones in Namibia 
(Veterinary Services)
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Management (Ministry of Environment and 

Tourism). The harvesting team must consist of 

at least three harvesting units (unit = marksman 

with helpers and their equipment) with a suitable 

vehicle for each marksman.

In the application to be registered, the following 

details must be stated:

•	 The names of all the persons in the group 

who intend to act as marksmen;

•	 The names of all the persons who intend to 

act as light operators;

•	 The name of the team leader;

•	 The name of the assistant team leader;

•	 If the group has six or more harvesting units, 

one additional assistant team leader must 

be named for every three harvesting units;

•	 The vehicles to be used in the harvesting 

operation (and each vehicle must have a 

separate amber-coloured flashing light that 

is visible from all sides during the harvesting 

operation);

•	 The names of the licensed motor drivers of 

such vehicles;

•	 The firearms, their velocity and the magnify-

ing ability of the telescopes (Compliance 

with Section 42 of the Nature Conservation 

Ordinance no. 4 of 1975);

•	 The available lighting (every marksman must 

have one shooting lamp of 55 Watts with an 

efficiency distance of 200 metres);

A provisional registration is issued for two months. 

During the two months, the harvesting team is 

tested in order to determine whether the team 

meets the conditions for registration. Every regis-

tration is subject to the condition that the game 

harvesting team may operate under the supervi-

sion of an official of the Directorate of Parks and 

Wildlife Management (Ministry of Environment 

and Tourism). A registration certificate is issued 

against a fee (N$ 100.00) and is renewable 

annually before or on 30 April.

The harvesting team is tested according to the 

following:

•	 A suitable team leader at its disposal;

•	 At least three marksmen at its disposal who 

are 1) able and qualified to distinguish 

between different species with an artificial 

light, 2) shoot at least 95% head and neck 

shots at night, 3) bleed game carcasses 

efficiently, 4) remove intestines hygienically 

and 5) safely handle fire-arms;

•	 At least one light operator per marksman 

who is 1) able to force game to a standstill 

by means of an artificial light, 2) distinguish 

between different species, 3) bleed game 

carcasses efficiently, 4) remove intestines 

hygienically and 5) act safely during harvest-

ing; and

•	 Having the necessary equipment as men-

tioned above at its disposal for the harvesting 

operation.

During harvesting operations the registration 

certificate must be in the possession of the 

member to whom the certificate has been issued. 

There may be no more than one car driver, two 

marksmen, two light operators and two helpers 

when small game is harvested. When large game 

is harvested, only one car driver, one marksman, 

two light operators and four helpers are allowed. 

Following every harvesting operation, a harvest-

ing report (Afr. “skietlys”) must be forwarded to 

the Ministry of Environment and Tourism.

5.3.2  Step 2

Registration with the Ministry of Agriculture, 
Water and Forestry (Head Office: Directorate of 
Veterinary Services, Divisions of Veterinary Public 
Health and Import Export Control, Tel. 061-208 
7509 / 061-208 7505)
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Harvesting teams who intend to harvest for 

game meat exports must register with the 

Directorate of Veterinary Services. Application 

forms must be completed and submitted to the 

nearest State Veterinary Office together with 

the proof of registration with the Directorate 

of Parks and Wildlife Management (Ministry 

of Environment and Tourism) and a copy of 

the certificate for the nominated Game Meat 

Examiner / trained person. Proof must be given 

that the members of the harvesting team were 

submitted to a medical examination (see sec-

tion 5.5). Inspection of equipment must take 

place at the State Veterinary Office or at the 

point of harvesting. The applications must be 

submitted at least twenty one (21) days prior 

to the date of intended harvest. For authorised 

harvesting teams, the Harvesting Programme 

must be forwarded to the regional State 

Veterinary Office seven (7) days prior to the 

intended harvesting day. Notice of cancellation 

of the harvest must be given to the regional 

State Veterinary Office at least twenty four (24) 

hours prior to the harvest.

Prospective harvesting teams must avai l 

themselves of the details contained within the 

Veterinary Circulars and the relevant export regu-

lations. These documents should be kept on file 

together with all the registration documentation. 

The leader of the harvesting team must avail him/

her of the assistant harvesters’ competencies in 

slaughter techniques and the procedures appli-

cable. An official of the Directorate of Veterinary 

Services will accompany the harvesting team 

during harvesting operations to ensure that the 

following are in place:

•	 Compliance with work procedures (transport, 

equipment, water etc.);

•	 Cleaning and sanitation (chemicals used 

for water and equipment);

•	 Workers’ health and hygiene;

•	 Control over game harvesting (number of 

healthy carcasses, suspect carcasses, ante 

and pre post mortem records, traceability, 

temperature and pH recordings, etc);

•	 Food safety management (PRP, GMP based 

on HACCP principles); and

•	 Animal welfare issues.

A harvesting team complying with the require-

ments will be issued with a registration certificate 

containing a registration number.

5.4 Payment procedures

The current practice in Namibia to procure game 

meat for commercial use is the following:

•	 The game meat handling facility enters 

into an agreement/contract with a game 

harvesting team to harvest specific spe-

cies for an agreed period/season for the 

establishment/processing plant;

•	 The game meat handling facility liaises with 

game producers (commercial or communal), 

bookings for harvesting operations are 

secured and a harvesting programme is 

drafted;

•	 The harvesting programme is forwarded by 

the harvesting team leader to the nearest 

State Veterinary Office at least seven (7) 

working days before the shooting;

•	 The price to be paid to the game producer 

by the game meat handling facility is agreed; 

and

•	 The price to be paid to the game harvesting 

team for its services to deliver the partially 

dressed carcasses to the game meat han-

dling facility is agreed. The quality criteria of 

the carcasses are also agreed upon – game 

harvesters are often penalised for body shots 

or too small / thin carcasses.
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5.5 Medical check-ups  
for game harvesters

Game harvesters are obliged to go for annual 

medical check-ups in order to obtain a Food 

Handlers’ Certificate from a General Practitioner. 

The harvester or team leader of the harvesting 

team should then maintain the relevant personal 

health records of all workers.

Persons who come into direct or indirect contact 

with edible parts of animals or meat should:

•	 Where necessary, have a medical examina-

tion prior to and during employment;

•	 Not work when feeling ill or having diarrhoea; 

and

•	 Be aware of and report illnesses to the team 

leader.

Medical check-ups must include the following:

•	 Testing for the presence of Salmonella (Widal 

blood test commonly done);

•	 Screening for Tuberculosis (X-rays);

•	 General health check.

5.6 Hygiene management system  
and record keeping

The primary responsibility for food safety rests with 

the food business operator and it is necessary to 

ensure food safety throughout the food chain, 

starting with primary production. Food business 

operators must therefore establish, implement 

and maintain hygiene management systems 

and control procedures based on HACCP (Hazard 

Analytical Critical Control Points) principles. This 

is applicable to the harvesting of game for meat 

exports to the European Union (EC Regulation 

852/2004) and other countries such as South 

Africa (Meat Safety Act no. 40 of 2000). The 

hygiene management system implemented 

by the game harvesting team should include 

standard operational procedures (SOPs) for every 

operation executed by the teams. The system 

must also comprise sanitation standard opera-

tional procedures (SSOP’s) for pre-, during and 

post-operational cleaning and sanitation. Within 

the system critical control points or operational 

prerequisites for the system have to be defined, 

monitored, recorded and verified.

A HACCP based risk assessment can be used to 

determine critical control points (CCPs) for the 

game harvesting process. Typical critical control 

points might be the following:

•	 Checks on the potability of the water from 

the farms where the harvesting takes place;

•	 Checks of faecal contamination of the 

partially dressed carcasses; and

•	 Checks on temperatures of the carcasses 

after being loaded into the refrigerated 

vehicles.

The detection of metal fragments from bullets 

need not necessarily be considered as a critical 

control point, at the point of harvest – this will be 

part of the game meat handling facility’s Food 

Safety System. Checklists must be developed 

for all the items to be measured within the 

SOPs, SSOPs and CCPs. It is recommended that 

harvesting teams seek professional advice in 

drafting these documents.

5.7 Checking of relevant documentation 
before harvesting

The documents accompanying the harvesting 

operation are the following and must be checked 

by the Game Meat Examiner / trained person:

•	 Copies of Notices of Harvesting given to the 

officials of the Directorate Parks and Wildlife 

Management (Ministry of Environment and 

Tourism) and the Directorate of Veterinary 

Services (Ministry of Agriculture, Water and 
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Forestry);

•	 Ante Mortem Health Declaration where 

applicable;

•	 Proof of qualification/training of the Game 

Meat Examiner;

•	 Copy/Copies of registration certificate(s) of 

harvesters(s) with the Directorate of Parks and 

Wildlife Management and the Directorate 

of Veterinary Services;

•	 Health Certificate(s) of harvester(s) as well 

as of assistants including copies of identity 

documents;

•	 Game Harvesting Report (Afr. “skietlys”);

•	 Recording of detained/suspect carcasses;

•	 Checklist for Workers Health and Hygiene;

•	 Checklist for Cleaning and Sanitation;

•	 Checklist for Compliance with Work Pro-

cedure;

•	 Corrective Action Form;

•	 Calibration Certificates (Refrigerated vehi-

cle, thermometers, pH meters);

•	 Applicable Legislation.

5.8 Setting up of a field operation 
including a mobile abattoir

It is usually the game harvesting team who is 

responsible for setting up the field abattoir/

depot. However, it can also be an independent 

operation which is contracted by the harvesting 

team to eviscerate shot game.

5.8.1 Location

For non mobile abattoirs, the field abattoir should 

be constructed in an area where the terrain is flat 

and where exposure to wind, dust and soil is at its 

minimum. It should also be as close as possible to 

where the game are harvested so that travelling 

unnecessary long distances from and to the point 

of evisceration and/or refrigeration is avoided.

5.8.2 Equipment

The field or mobile abattoir must comply with 

the following:

•	 A hanging frame should be available that 

is high enough to prevent the head or neck 

of the carcass coming into contact with 

the ground (the height of this frame will be 

determined by the game species harvested; 

a springbok frame will be much lower than 

that required for larger game such as eland);

•	 A system must be in place to prevent the 

accumulation of blood and waste products, 

dust or mud.

•	 A separate space must be provided a 

few metres away from the frame for the 

Harvesting team completing documents and discussing 
harvesting strategy (Mos-Mar Harvesting Team)
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inspection of the white offal (stomachs 

and intestines) where applicable (if the 

evisceration is carried out in the field, this 

inspection will be conducted there);

•	 Adequate hooks must be provided for the 

inspection of heads and feet as well as for 

red offal;

•	 Sufficient sealable containers that comply 

with regulatory requirements must be 

provided for:

 - White offal;

 - Inedible material;

 - Condemned material.

•	 Plastic bags or netting must be available for 

the red-offal to be packed and be attached 

to the carcass where it originated from; and

•	 Corrosion resistant holders must be used 

for sterilising all knives and abattoir equip-

ment. Steriliser holders must be rinsed 

after every shift or during the shift when 

necessary. A new shift usually commences 

when a fresh load of shot game enters the 

field abattoir.

5.8.3 Lighting

Artificial light must be provided at the depot/

field abattoir with a minimum light intensity of 

220 Lux for dressing and 540 Lux at the inspec-

tion point.

Sufficient lighting must be available for the field op-
eration

Steriliser for knives (Louw Hoffman)

5.8.4 Water

Potable water and facilities must be provided 

for the sterilising of knives and equipment at 

a minimum of 82 ºC or a chemical sterilisa-

tion as approved by the Veterinary Authority. 

Hands and equipment must be washed with 

warm running water at above 42 ºC, or with 

potable water with an acceptable food grade 

approved disinfectant added.

Field abattoir in action (Koës Harvesting Team)
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5.8.5 Hygiene

Food grade liquid bactericidal soap (i.e. povi-

done iodine) must be provided. Hand drying 

facilities are needed and for this purpose dispos-

able paper towels can be used; a container 

for the used paper towels should be provided. 

Toilet facilities with toilet paper, soap and water 

must be provided.

5.8.6 Cleaning and sanitation

Chemical detergents (cleaners) and sanitisers 

used to clean vehicles and equipment should 

be approved by the Veterinarian overseeing the 

game harvesting operation.

5.8.7 Harvesting vehicles

Vehicles, equipment and structures must be 

thoroughly washed and sanitised as follows:

•	 Disconnect power to any equipment. Where 

necessary, protect electrical connections 

and sensitive parts of equipment from water;

•	 Dismantle equipment if necessary for proper 

cleaning. Parts are placed in designated 

containers, racks, or areas;

•	 Remove large pieces of product and debris 

from surfaces to be cleaned;

•	 Rinse surfaces with warm water;

•	 Apply chemically approved cleaner and 

scrub as needed to remove soil;

•	 Rinse away detergent and loosen soil with 

water;

•	 Inspect for effectiveness of cleaning and 

re-clean if necessary; and

•	 Apply approved disinfectant to contact 

surfaces.

5.8.8 Dress code for harvesters and workers

Workers should wear outer garments which are 

suitable for the harvesting operation in such a 

manner that it protects against the contamina-

tion of meat and meat contact surfaces in order 

to ensure the safety of the product.

Dress code for harvesters
•	 Warm under-clothes (night temperatures 

are low – especially in winter); PVC jacket 

(protection against cold, wind, etc.);

•	 Clean overall (preveting under-clothes from 

Harvesting truck and field abattoir after cleaning (Koës Harvesting Team)
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getting into contact with carcasses);

•	 Rubber boots (protecting clothes and feet 

from blood, dirt, etc., easily cleanable);

•	 Hair (and beard) net (prevent hair from falling 

onto carcasses) and hard hat (prevent head 

injuries); and

•	 Rubber aprons (protect clothes from blood, 

dirt, etc., easily cleanable).

Dress code for field abattoir workers
•	 Warm under-clothes (night temperatures 

are low – especially in winter); PVC jacket 

(protection against cold, wind, etc.);

•	 Clean overall (preventing under-clothes from 

getting in contact with carcasses);

•	 Rubber boots (protecting clothes and feet 

from blood, dirt, etc., easily cleanable);

•	 Hair net (prevent hair from falling onto car-

casses) and hard hat (prevent head injuries);

•	 Rubber aprons (protect clothes from blood, 

dirt, etc., easily cleanable); and

•	 Arm guards (prevent open skin from getting 

in contact with carcasses, easily cleanable).

5.8.9 Hygiene code of conduct for workers

Workers should be trained in hygiene and sanita-

tion. Personal cleanliness must be maintained at 

all times. Hands should be thoroughly washed 

and sanitised before starting work and before 

beginning a specific work procedure. All jewel-

lery and unsecured objects are to be removed 

before the harvesting operations commence. If 

gloves are used they must be intact and clean. 

Cotton gloves can be worn for warmth – how-

ever, they should be covered by latex or plastic 

gloves to prevent contamination.

Clothing and personal belongings are not 

allowed to be stored where meat may be 

exposed or where carcass surfaces may be 

contaminated. Eating food, drinking beverages 

and chewing gum are not permitted where 

carcasses may be exposed or where carcass 

surfaces may be contaminated. Neither the 

use of tobacco, nor the use of liquor is permit-

ted where food products may be exposed, 

or where food contact surfaces may be 

contaminated.

5.9 Shooting and exsanguination

5.9.1 Animal health and welfare  
during harvesting

If an animal is under stress when harvested, the 

quality and shelf-life of the meat will be nega-

tively affected. The meat of stressed animals may 

discolour. Blood supply to the muscles is increased 

and this can result in poor bleeding and meat 

that is not tender. Only game which passed the 

ante mortem inspection and that are seemingly 

alert may be shot. Shooting must be done so as 

to cause immediate death.

5.9.2 Mitigation on off-road driving

Care must be taken by the harvesting team not 

to damage the appearance of the environment 

while driving through the area earmarked for 

Dress code for field workers (Mos-Mar Harvest-
ing Team)

Guidelines for the Harvesting & Processing of Wild Game in Namibia 201636



harvesting. Whenever possible, existing roads 

should be used to harvest and transport the 

game. Drivers of harvesting vehicles should avoid 

the unnecessary destruction of plants, bushes 

and field features.

5.9.3 Shooting skills and exsanguination

The main objectives of commercial harvesting 

teams are to:

•	 Deliver partially dressed game carcasses 

from uninjured, unsoiled and unstressed 

animals to the game meat handling facility;

•	 To ensure a rapid sustainable off-take rate; 

and

•	 Apply good hunting techniques to avoid 

financial losses.

The harvesting of game for commercial purposes 

may only be done by a competent marksman 

(hunter). Only head or upper neck shots are pre-

ferred as they result in instantaneous death. No 

abdominal shots are allowed for export purposes. 

Abdominal shots will result in a carcass being 

contaminated with intestinal or ruminal content. 

Thoracic shots will lead to excessive bleeding 

resulting in a carcass contaminated with blood.

If the game is to be harvested at night, the game 

may be shot with the aid of a shooting lamp (spot-

light) of at least 55 Watts which can concentrate 

its light efficiently up to a distance of at least 

200 meters. The hunting rifle must adhere to the 

standards set out in Article 42 of the Namibian 

Nature Conservation Ordinance no. 4 of 1975. 

The bullet must not be solid and must have the 

energy at the muzzle of the rifle of no less than 

2700 Joules for kudu, gemsbok, Hartmann’s zebra 

and red hartebeest, or 1350 Joules for springbok.

The harvesting team should reach the dead 

animal as quickly as possible. Game intended for 

A marksman shooting (Louw Hoffman)

Thoracic shots (Louw Hoffman)

commercial purposes must be bled within 10 min-

utes of being shot. The animal is exsanguinated 

by cutting the skin with a clean sterilised knife 

and then severing the jugular vein and carotid 

artery on either side of the neck (throat slitting) 

with a second clean sterilised knife. Care must 

be taken that all blood vessels in the neck are 

severed. Complete bleeding seldom occurs in 

game as the heart stops pumping after shooting 
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and does not facilitate the bleeding process. The 

Game Meat Examiner must verify that animals are 

properly bled. The different categories of game 

must be bled in the following ways:

•	 Category B (medium animals) on a ramp at 

a minimum slope of 20º;

•	 Category C (small animals) in a hanging 

position (RSA requirement) (Important to 

note – springbok is regarded as large game 

by the European Union legislation).

The knife used for bleeding must be washed 

and sterilised before each cut. Large numbers 

of bacteria are found on the skin of any animal 

and contaminate knives when cutting through 

the skin. A system for sterilising the knives should 

be available. Ideal would be water at a minimum 

of 82ºC, but since this is sometimes not practical; 

an approved chemical steriliser in an enclosed 

holder which is fitted to the harvesting vehicle 

should be used instead. When large numbers of 

game are harvested several knives should be 

used to prevent cross-contamination between 

carcasses. A two-colour knife system is often 

recommended to ensure the effective sterilisation 

of the knife not in use. Workers bleeding the game 

must wash their hands between each carcass 

with bactericidal (food grade approved) soap 

and potable warm water (above 40 ºC).

The Game Meat Examiner should inspect the 

carcasses carefully. Wounded animals requiring a 

second shot must be condemned if a time period 

of 10 minutes is exceeded after the first shooting. 

All suspect animals, including those that have 

been wounded, must be identified and clearly 

marked. Detained carcasses can either be totally 

condemned or passed conditionally (sold for 

non-export purposes). Suspect carcasses must 

Hanging slope for medium animals (Mos-Mar Har-
vesting Team)

Springbok carcasses in a hanging position (Mos-Mar Harvesting Team)
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be separated or fully covered in plastic when 

transported to the export abattoir for examination 

by the State Veterinarian. On the Suspect Carcass 

Form, which must accompany the consignment 

to the game handling facility, the following should 

be indicated by the Game Meat Examiner:

•	 Date, time and carcass number (Important 

for traceability purposes)

•	 Species, age, gender and weight (if a scale 

is available) of game animal;

•	 Part of carcass affected;

•	 Possible cause of detention; and

•	 Additional observation made during hunting.

This information must be provided in writing to a 

Veterinarian or registered Veterinary Inspector at 

the first official inspection point which is usually 

at the game meat export game handling facility 

/ processing plant.

5.9.4 Marking and registration  
of carcasses for sites of origin

The traceability of products intended for incorpo-

ration into the food chain must be established at 

all production, processing and distribution stages. 

This needs to be done to protect consumers and 

provide a basis for consumers to make informed 

decisions in relation to the foods they consume.

Immediately after being shot game meat animals 

should be adequately labelled and identified 

indicating the site of origin. Carcasses can be 

tagged on the leg and this carcass number 

should stay with the carcass throughout the 

process to the dressing facility. On the harvesting 

report (Afr. “skietlys”) the following information 

should be recorded:

•	 Date and time of harvesting;

•	 Site of origin;

•	 Species, age, gender and carcass numbers 

of game shot;

•	 Number of lactating females/ females in 

gestation or not;

•	 Placement of shots (head, neck, body);

•	 Make and registration number of harvesting 

vehicle;

•	 The odometer reading of the vehicle;

•	 Name of marksmen;

•	 Calibre of firearm used by the marksmen and

•	 Number of rounds fired by the marksman.

5.10 Transport of shot game  
to the field abattoir

5.10.1 Requirements for the harvesting vehicle

Vehicles used to transport partially dressed 

harvested game carcasses from the point of 

kill to the field abattoir must be constructed 

according to the category of game being 

handled. Game must be transported and reach 

the field abattoir within two (2) hours of being 

harvested. Contamination of the neck slit area 

must be minimised (dirt, dust) when transporting 

the carcass to the field abattoir.

Vehicles used for harvesting Category C (small 

game – Namibian and South African category) 

game or springbok (considered as large game 

by the EU) must be:

•	 Designed with a corrosion resistant hanging 

frame to bleed carcasses in a hanging 

position;

•	 Designed to provide sufficient space (no 

heaping) between carcasses to allow 

effective air flow for cooling;

•	 Corrosion resistant and free from holes and 

cracks;

•	 Durable, non-toxic, smooth surfaced and 

impervious;

•	 Resistant to impact;
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•	 Easily cleanable;

•	 Free from equipment or loose objects, other 

than what is required for the harvesting of 

game; and

•	 Designed in such a manner that the animal’s 

feet are not touching the ground while in 

transit.

Vehicles used for the harvesting of Category B 

(medium) game must:

•	 Comply with the requirements above;

•	 Have a hoist and a ramp manufactured 

at a minimum slope of 20 º or an angle to 

ensure that sufficient bleeding is possible 

for hanging game.

5.10.2 Options for the evisceration of white offal

Harvesters should at all times aim to avoid 

contamination at the point of harvesting. If the 

field abattoir is close by and reachable within 

half an hour (30 min), it is recommended that 

the white offal of shot game be eviscerated at 

the field abattoir where proper lighting is avail-

able. However, if the field abattoir is not close 

by, the white offal should be eviscerated on the 

spot. If the white offal is earmarked for human 

consumption, clean plastic sheeting should be 

placed underneath the white offal when evis-

cerating. This white offal should then be placed 

into a strong plastic bag (whole gut contents) 

and marked with the individual animal’s number 

and placed on a separate vehicle earmarked 

to transport the white offal. The ear tag number 

would help to identify the specific carcass if there 

is a problem with the offal inspection later.

5.10.3 Hygiene management  
during evisceration

If the white offal is eviscerated in the field, hand 

wash facilities must be available with potable 

warm water (above 40 ºC) and bactericidal (food 

grade approved) soap. A different coloured 

two-knife system must be in use to ensure that 

each animal is eviscerated with a clean sterilised 

knife. A system for sterilising the knives must also 

be available. An approved chemical steriliser 

in a holder must be available nearby to ensure 

effective sterilisation of the knives.

5.10.4 Evisceration procedure of white offal

Evisceration of the white offal is done as soon 

as possible, normally within thirty (30) minutes 

after killing and before bloating of the animal. 

In case of large game, this may be done soon 

after bleeding to reduce the carrying load of 

the vehicle. Game is normally eviscerated prior 

to skinning due to the fact that the skin protects 

the meat during transportation. Dusty animals 

must be brushed off before evisceration.

Opening incision lines on the stomach must be 

made with a clean sterilised knife from the inside 

to the outside only (spear cuts). Game animals 

should preferably be in a hanging position when 

eviscerated, but this is not always practical. The 

opening incision must be as short as possible. The 

longer the incision, the larger is the area where 

contamination can occur. No hollow organs 

inside the carcass should be pierced / cut, since 

this can result in faecal contamination. These 

organs contain bacteria which can contaminate Field workers in training (Diana van Schalkwyk)
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the inside and outside of the carcass and possess 

as a public health risk and may lead to condem-

nation of the carcass. Care must also be taken 

not to break knife blades – therefore knife blades 

must be checked after every incision.

Once the incision has been made with a sterilised 

knife, clean hands are used to pull out the stomach 

and intestines utilising the following procedure:

•	 Reach into the abdominal cavity, cut the 

omentum loose and put it in a container;

•	 Loosen the intestines, reproductive organs 

and the bladder. Kidneys and kidney fat 

must stay in the carcass;

•	 Loosen the rumen and sever it from the 

oesophagus where it passes through the 

diaphragm;

•	 The rectum should be carefully “milked” 

before the intestines are cut loose, tied with 

a knot, or closed with a stapler pin, to avoid 

contamination;

•	 The stomach will then easily drop from the 

carcass. If the above procedure cannot be 

accomplished, the stomachs and intestines 

can also be removed as a whole.

The intestines are normally left in the field to 

be consumed by carrion. However, when the 

intestines are kept for human consumption on 

Evisceration in the field (Mos-Mar Harvesting Team)

the farm or elsewhere, they must be transported 

separately to the field abattoir for inspection by 

the Game Meat Examiner. Correlation between 

carcasses and intestines must be maintained. 

Contaminated surfaces on the partially eviscer-

ated carcasses cannot be cleaned by washing 

and should be left as such. These surfaces will be 

cut away later to remove contamination.

5.11 Field abattoir practices

Carcasses off-loaded at a field abattoir must 

not be flayed or de-skinned and are therefore 

eviscerated with the skin on with special hygiene 

procedures to prevent contamination from the 

skin being carried to the inside of the carcass.

5.11.1 Off-loading of carcasses

Carcasses must be transferred from the col-

lecting vehicle to a clean slaughter frame in 

such a manner as to avoid contamination or 

soiling. Where carcasses are eviscerated at the 

field abattoir and not at the point of killing, the 

viscera should be hygienically removed and 

stored in sealable containers. Dusty animals 

should be brushed prior to evisceration.

5.11.2 Sterilising of knives

Every cut must be made with a clean, sterilised 

knife. Knives should be kept in a corrosion resist-

ant container with potable water at above 82 

ºC, or with chemical sterilisation, as approved 

by the veterinary authority. It is recommended 

that a two-knife system is used with different 

coloured knives to ensure that a different knife 

is used for every cut.

5.11.3 Hand washing

Field abattoir workers must wash their hands 
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thoroughly with warm water (above 40 ºC) and 

food grade bactericidal soap between the 

handling of carcasses. Hands must be dry before 

carcasses are handled.

5.11.4 Hygiene and sanitation

If many flies or blow-flies are attracted to the 

field abattoir and cause a risk of contamination, 

the harvesting operation must be discontinued. 

During evisceration of a carcass, contact of the 

exposed meat with platforms, slaughter frames, 

ground surface, outer surface of the skin or hide, 

or soiled equipment must be avoided at all times. 

Washing of partially dressed carcasses is not per-

mitted. Accidental soiling or contamination must 

be cut off. No insecticide or antibiotic substance 

or any substance intended to inhibit the activity 

of insects or the development of bacteria growth 

may be applied to the carcass.

Continuous cleaning and sanitation should be 

practiced throughout the evisceration process 

at the field abattoir (Clean-as-you-go). Workers 

must continuously clean and sanitise with warm 

water (above 82 ºC) or chemical steriliser all 

hooks, knives, tools and other equipment used 

during evisceration to prevent contamination. The 

temperature and/or chlorine level of the water 

must be tested throughout the harvesting pro-

cess. The chemical data sheets of all detergents 

and sanitisers, as well as the dilutions and contact 

times thereof must be available on site. When the 

floor surface becomes covered in blood and dirt 

it should be swept clean.

5.11.5 Inspection of the stomachs  
and intestines

The Game Meat Examiner should inspect the 

stomach and intestines (white offal [Afr. “derms”]). 

See Chapter 6, Section 6.3 for details.

5.11.6 Removal of front and back feet

Heads and feet may be removed at the field 

abattoir, provided that a post mortem inspection 

is done. The leg is sawn/cut off just below the 

knee and the hock joints. The piece that is left 

is removed in the game export game handling 

facility with the hide leaving a clean joint to cut 

through. Label the feet with the serial number of 

the carcass and place the feet in a designated 

container for inspection. If the feet are removed 

at the point of shooting to ease transport, the 

feet must be transported with the shot game 

on the same vehicle to the field abattoir for 

inspection. Correlation with the carcass should 

be kept at all times.

5.11.7 Removal of the head

Make an incision with a sterilised hand knife 

between the head and the first neck vertebra 

and sever the neck. It can help to cut a slit in the 

skin flap of the head to facilitate a hand grip while 

carrying the head. Hang the head by the lower 

jaw on a hook on the head rail. The tongue can 

be removed by severing the connective tissues 

and the tongue root at the base of the tongue. 

When the skin is left on the head, it will be treated 

as dirty offal, whereas if the head is de-skinned, 

it will be treated the same as red offal. The head 

and tongue must always be identifiable with the 

Custom-made hand wash basin (Koës Harvest-
ing Team)
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carcass until the meat inspection is done. Horns 

may be removed with part of the cranium and 

stored separately. In the case where the head 

and feet will be sold as edible offal, it must be 

stored in containers away from the ground.

5.11.8 Removal of reproductive organs and anus

Lactating udders are regarded as condemned 

material and should be removed with the skin on. 

Care should be taken when removing the udder 

not to pierce/cut it as this will allow the milk to 

flow and contaminate the carcass. To remove the 

testes, grab and pull them outwards while cutting 

the whole testes and scrotum off. Make a small 

incision, pop the testes out of the scrotum and 

cut the penis off up to the navel. The anus must 

be cut loose with a sharp, sterilised knife. A clean 

plastic bag is then fixed around the loosened 

anus and rectum with a rubber band (bunging) 

without damaging the muscles. Do not cut into 

the rectum – this may cause contamination or 

damage (causes faecal contamination of the 

carcass which might lead to condemnation). 

These organs may not be utilised for meat pro-

duction and must be handled as condemned 

material and should be placed in designated 

containers. Game harvesters are advised to fa-

miliarise themselves with the techniques applied 

to remove condemned material. The nearest 

abattoir veterinarian can be contacted for the 

best advice in this regard.

5.11.9 Removal of the pluck (red offal)

The pluck (trachea, lungs, liver, and heart) must 

be eviscerated from the harvested game in 

a hanging position only at the field abattoir. 

Adequate lighting should be provided to see into 

the rib cage. Make an incision with a sterilised 

knife through the fat and meat onto the bone 

of the sternum. Split the cartilage at the top of 

the breast bone. Pull the thoracic cavity open 

and cut the diaphragm loose on both sides. 

Push the liver to one side without puncturing the 

gall bladder. If the post mortem is done at the 

field abattoir, the gall bladder must stay on the 

liver. The pluck (red offal) is then cut loose with 

a sterilised knife along the spine. The trachea is 

subsequently cut at the neck and all is pulled 

down and out of the thoracic cavity. The pluck 

(red offal) is then placed on a hook for inspection.

After visual inspection, the pluck must be placed 

in strong, clean plastic bags tied to the partially 

dressed carcasses carrying the corresponding 

serial number. The pluck must accompany the 

Bunging (Hygiene Hunters Org. Austria)
Pluck (red offal) covered in plastic bags (Koës 
Harvesting Team)
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partially dressed carcass to the game export 

game handling facility in a hanging position.

5.11.10 Partial post mortem inspection  
in the field

Partial post mortem inspection is done to make 

sure that the partially dressed animals harvested 

are fit for further processing to produce meat 

for human consumption. It also oversees animal 

welfare during harvesting such as stress and 

bruising caused by poor harvesting techniques 

or contamination caused by faeces, blood or 

intestinal content. This process also eliminates 

disease and injuries which were not visible during 

the ante mortem inspection. The final post mor-

tem inspection is carried out when the partially 

dressed game carcasses are off-loaded and 

dressed at the game processing facility,

Only Veterinary Inspectors or trained Game Meat 

Examiners may do post mortem inspections at the 

field abattoir. All relevant information including 

ante mortem and health records must be taken 

into account when doing meat inspections.

5.11.11 Completion of harvesting documents

Harvesters and field abattoir workers must ensure 

that all documents and checklists are filled in be-

fore ending the harvesting operation. Documents 

to be filled in comprise of the following:

•	 Game Harvesting Report (Afr. “skietlys”);

•	 Ante Mortem Inspection Checklist;

•	 Recording of detained/suspect carcasses;

•	 Checklist for Workers’ Health and Hygiene;

•	 Checklist for Cleaning and Sanitation (Pre-, 

continuous- and post-operation);

•	 Checklist for Compliance with Work Pro-

cedure;

•	 Game harvesting control document; and

•	 Corrective action request form.

5.12 Loading of carcasses  
into refrigerated vehicles

5.12.1 Refrigerated vehicle requirements

Refrigerated vehicles must comply with regula-

tions pertaining to vehicles transporting meat. 

Hooks to hang the carcasses must be available 

close to the roof of the vehicle. Where carcasses 

need to be kept in a refrigerated vehicle for an 

extended period of time, the following require-

ments must be met:

•	 For exports to South Africa, the refrig-

erator unit must have the potential to 

chill the partially dressed carcasses 

to a temperature of below 7 ºC in 24 

hours from the point of harvesting. 

The refrigerator unit’s setting should 

preferably be between minus 2 ºC and 

0 ºC to achieve the desired carcass 

temperature.

•	 For exports to the European Union the 

carcasses must undergo a maturation 

period of 24 hours. The refrigerator unit’s 

setting point must be above 2 ºC for at 

least twenty four (24) hours. This allows 

inactivation of possibly undetected 

Foot-and-Mouth disease infection and 

other viruses such as the Rift Valley fever 

virus. The carcasses must reach a core 

temperature of below 7 ºC before off-

loading. The maturation period usually 

starts after the last carcass has been 

loaded into the refrigerated vehicle with 

the doors closed and sealed.

Keeping the temperature of the meat below 

7 ºC is necessary to prevent bacterial growth 

that may lead to spoilage of the meat. The 

temperature within the refrigerated vehicle, as 

well as carcass inner core temperatures must be 
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Measuring of carcass temperature (Louw Hoffman)

Loading of carcasses (Louw Hoffman)

measured before loading and during the loading 

of carcasses, if the refrigerated vehicle stays in 

the field for twenty four (24) hours or longer. It is 

recommended that the harvesting team invest in 

computerised temperature data loggers which 

can monitor the temperature inside the refriger-

ated vehicle throughout the harvesting opera-

tion. The annual renewed calibration certificate 

of the refrigerated unit must always be available 

during the harvesting operation.

5.12.2 Hygienic loading of carcasses

The partially dressed game carcasses and the 

red offal must be loaded into a refrigerated 

vehicle within a reasonable period of time after 

killing (twelve [12] hours after being shot) if the 

ambient temperature is below 12 ºC. If above 12 

ºC, the game carcasses must be chilled within 

four (4) hours. Workers loading carcasses into 

the refrigerated vehicle must wash their boots 

immediately adjacent to the vehicle and should 

not walk through the collection point and then 

carry dust and/or sand into the refrigerated 

vehicle. Workers must avoid heaping and ensure 

that there is sufficient air flow between the car-

casses to ease cooling. Where mixed species are 

harvested, different species should be separated 

with strong, clean sheeting reaching from the top 

to the bottom, as well as from one side to the 

other side of the refrigerated vehicle.

5.12.3 Measurement of carcass pH

If a game animal is killed with minimal stress then 

there is a normal pH decline and the quality and 

the shelf-life of the meat is according to stand-

ards. This is why it is important to measure the pH 

of the meat. However, when the animal is killed 

after a running period, little glycogen is left in the 

muscles and the pH stays high. No lactic acid is 

formed and the meat is dark and dry. Meat with 

a high pH is prone to bacterial spoilage. If the 

game animal runs for a very long period the liver 

cannot break down the lactic acid fast enough 

and lactic acid builds up in the muscle. This results 

in the denaturation of the muscle protein and 

the meat is pale, soft and watery. Meat with a 

pH below 6.0 after twenty four (24) hours is the 

acceptable norm. A pH meter (with calibration 
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certificate) should be available at the dressing 

facility to measure pH values.

5.12.4 Measurement of carcass temperature

An animal’s body temperature is ±38 ºC. The 

removal of the intestines facilitates the cooling 

of the carcass. If the harvesting operation lasts 

more than twenty four (24) hours, the Game Meat 

Examiner must ensure that the core temperature 

of the carcasses inside the refrigerated vehicle is 

below 7 ºC, by measuring the deep-bone tem-

perature of the carcasses periodically to ensure 

that the cold chain is maintained throughout. It 

will, however, not be possible for freshly shot car-

casses to have reached the required temperature, 

therefore care should be taken when deciding 

which carcasses to measure. The calibration 

temperature of the thermometer must always be 

available during the harvesting operation.

Some factors influencing the cooling down of 

the carcass are:

•	 The size of the carcass – a larger carcass takes 

longer to cool down and might require an 

extended maturation period (30 to 48 hours);

•	 The position of the carcass within the refriger-

ated vehicle – closer to the fan the carcasses 

cool down quicker whilst those closer to the 

door cool down slower;

•	 The number of times that the door is opened 

and closed;

•	 Loading density (this will influence air flow 

in the truck);

•	 Loading rate; and

•	 Capacity of the refrigerated unit.

5.13 Transport of partially dressed 
carcasses to game meat game 
handling facility

5.13.1 Requirements for  
the transport of carcasses

When all the partially dressed game carcasses 

are loaded into the refrigerated vehicle, the 

Game Meat Examiner must seal the vehicle with 

a seal containing a unique number. If a previ-

ous seal needs to be broken to load additional 

partially dressed game carcasses (maybe from 

another farm), the number of the broken seal as 

well as the new seal number must be noted on 

the Game Harvesting Control Document.

Maintaining the cold chain when transporting 

carcasses to the game meat game handling fa-

cility / processing plant, is of utmost importance. 

In case of mixing of warm and cold carcasses, the 

cold carcasses must be screened off with clear 

plastic sheeting / curtains – this typically happens 

when the harvesting operation lasts for two or 

more nights. Ducts conveying the cold air from 

the refrigerated units must be constructed in such 

a way as to allow cold air to be distributed in all 

areas of the refrigerated vehicle. Sufficient space 

to allow for adequate air circulation must be kept 

between carcasses at all times. The hooks inside 

the refrigerated vehicle must be suitable for the 

type of game carcasses transported.

All loads in the refrigerated vehicle must be suit-

ably protected against dust contamination en 

route. If necessary, back doors must be sealed 

with plastic and secured with masking tape.

Veterinary maturation of meat destined for the 

European market is necessary. This is a control 

process whereby the Foot-and-Mouth virus is 

deactivated. Carcasses must be submitted to 

pH meter (Mos-Mar Harvesting Team)
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maturation at a temperature above 2 ºC for at 

least 24 hours before de-boning. All carcasses 

subject to the maturation period should have a 

pH of less than 6.0 and an inner carcass tempera-

ture of below 7 ºC. Where edible rough/white offal 

is transported in the same load space as partially 

dressed carcasses it must be packed in separate 

sealable leak proof bags. No live animal or person 

is allowed in the same cargo compartment as 

game carcasses.

5.13.2 Checking of documents  
accompanying consignment

All deliveries of partially dressed game car-

casses to the game meat export game handling 

facility must be accompanied by the neces-

sary documents, filled in and signed by the 

respective responsible parties. The Game Meat 

Examiner must verify all documents and sign the 

checklists and reports. It is recommended that 

the documents of each harvest are copied for 

the safe-keeping of the game meat handling/

processing establishment. This is usually done 

when the truck arrives at the game handling 

facility. The original documents can either be 

kept in the office of the game harvesting team 

or at the game meat game handling facility/

processing establishment. These documents 

include:

•	 Copy of Harvesting Programme and Notice 

of Harvesting given to the officials of the 

Directorate of Parks and Wildlife Manage-

ment (Ministry of Environment and Tourism) 

and the Directorate of Veterinary Services 

(Ministry of Agriculture, Water and Forestry);

•	 Ante Mortem Health Declaration where 

applicable;

•	 Game Harvesting Report (Afr. “skietlys”);

•	 Proof of qualification of the Game Meat 

Examiner;

•	 Copy/Copies of registration certificate(s) of 

harvester(s) with the Directorate of Parks and 

Wildlife Management and the Directorate 

of Veterinary Services;

•	 Health Certificate(s) of harvester(s) as well 

as of assistants including copies of identity 

documents;

•	 Recording Form for Suspect Carcasses;

•	 Checklist for Workers’ Health and Hygiene;

•	 Checklist for Cleaning and Sanitation;

•	 Checklist for Compliance with Work Pro-

cedure;

•	 Corrective Action Forms; and

•	 Calibration Certificates (Refrigerated vehi-

cle, thermometers, pH meters).

5.13.3 Off-loading of carcasses  
at game meat handling facility

The official veterinarian at the establishment/

processing plant will verify that the seal is not 
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broken and that the seal number corresponds 

with the seal number as indicated on the Game 

Harvesting Control Document and that the 

amount of partially dressed game carcasses 

and their tag numbers concur with information 

provided. The official veterinarian will also note the 

temperatures. Continuous thermo-control record-

ing is recommended from loading of the carcasses 

to arrival and unloading at the game meat game 

handling facility. The recording must provide the 

accurate actual time and temperature analyses 

covering all phases of harvesting and transport.

5.14 Regulations for removal  
and selling of by-products

No rough or red offal may be sold unless in-

spected and approved by a registered game 

meat inspector and/or veterinary inspector and 

declared as fit for human consumption. Offal 

must be chilled within three to four hours after 

the animal has been shot.

No head, skin, feet or horns may be sold unless 

it has been inspected. Skins are usually salted 

and dried before being sold to a skin processor 

to prevent spoilage by bacteria.

Trade of raw and processed game hides is con-

trolled by the Nature Conservation Ordinance 

No. 5 of 1975 as amended in 1996. Export of game 

hides, in whatever format, requires a veterinary 

import and a Namibian export permit. The latter 

can be obtained from the Permit Office of the 

Ministry of Environment and Tourism (Tel. 061-284 

2563 / 061-284 2539) at a fee of N$ 100.00. Trophy 

dealers can apply for a licence from the Ministry 

of Environment and Tourism at a fee of N$ 500.00 

which is valid for a period of one year.

5.15 Occupational Health and Safety (OHS)

The main sources of risk in terms of personal safety 

when harvesting game are:

•	 Motor accidents and vehicle problems – it is 

advised that members of harvesting teams 

familiarise themselves with the handling of 

gravel roads, driving in soft sand and mud, 

4x4 driving skills, etc. Some additional supplies 

may also be needed, such as two-way radios 

or mobile phones (where reception is possible);

•	 Shooting accidents – it is advised that the 

marksmen of harvesting teams learn a 

few tips on avoiding shooting oneself or 

companions by accident. The team should 

also be carrying a first-aid kit and a suitable 

first aid guide. Also note the requirement of 

a revolving light visible for 360°;

•	 Biosecurity hazards – rabies and anthrax pose 

the most serious dangers when exposed to 

these diseases. See Chapter 7, page 53 for 

details on clinical signs. Decide beforehand 

on specific avoidance strategies, as well 

as how to deal with possible exposure and 

decontamination of sites that are possibly 

infected;

•	 Chemical accidents – these can happen 

through exposure to undiluted disinfectants. 

Keep Material Safety Data Sheets of all 

chemicals in use on hand;

•	 Injuries – these can be due to wounds from 

knives and other equipment. Workers must be 

trained on how to handle knives and other 

sharp equipment safely. It is suggested that 

a full emergency medical kit be on hand 

during the harvesting period; and

•	 Exposure to intestinal bacteria – personal 

hygiene practices and medical check-ups 

are required when game meat is processed.
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COMPETENCIES AND RESPONSIBILITIES 
OF THE GAME MEAT EXAMINER

CHAPTER

Persons who harvest game with the intention 

of ultimately selling the meat to the food chain 

must have sufficient knowledge of game and the 

production and handling of game and game 

meat after harvesting in order to undertake an 

initial examination of the animal in the field. It is 

sufficient for the harvesting team to have at least 

one person trained as a Game Meat Examiner.

The trained person could also be the game 

farmer, gamekeeper, or the game manager, if he 

or she is part of the harvesting team or located in 

the immediate vicinity from where the harvesting 

is to take place. In the latter case, the hunter must 

present the game to the game farmer or game 

farm manager and inform them of any abnor-

mal behaviour observed before shooting. Any 

abnormal condition detected in the live game 

animal, or during the evisceration or bleeding of 

a carcass should be reported to the Game Meat 

Examiner and then to the State Veterinarian.

Training of the Game Meat Examiner and persons 

who harvest game (usually conducted by an 

abattoir state veterinarian) should cover at least 

the following subjects:

•	 The anatomy, physiology and behaviour 

of game;

•	 Abnormal behaviour and pathological 

changes in game due to diseases, environ-

mental contamination or other factors which 

may affect human health after consumption;

•	 The hygiene rules and proper techniques for 

the handling, transportation, evisceration, 

etc. of game after killing; and

•	 Legislation and administrative provisions on 

the animal and public health and hygiene 

conditions.

During the course of the harvesting operation the 

Game Meat Examiner must do periodic checks 

to ensure that the procedures comply with the 

requirements. If practices of non-compliance and 

malpractice are observed the team leader must 

be informed and harvesting must be stopped.

Ostrich (Source: Agriforum)

6
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6.1 Ante mortem inspection

During the ante mortem inspection, the following 

apply:

•	 No game animal may be hunted or harvested 

unless the hunter, professional harvester or 

game meat examiner has assured him or 

herself that the animal has a normal healthy 

appearance;

•	 No animals may be hunted or harvested if any 

sign of injury or disease is evident;

•	 Moribund animals if killed must be condemned;

•	 All suspect animals, including those that have 

been wounded, must be identified and clearly 

marked and relevant information be provided 

when off-loading; and

•	 Any additional information including observa-

tions made during hunting or harvesting must 

be communicated to the relevant authorities.

6.2 Primary carcass inspection 
Category B and C game

All game carcasses should be inspected by 

means of observation, palpation, smell and, 

where necessary incision for the following by the 

Game Meat Examiner:

•	 Its state of nutrition (Cachexia, emaciation 

[Afr. “tering”, etc.]);

•	 Efficiency of bleeding;

•	 Colour of the mucosa;

•	 Odour (Uraemia – due to Nephritis [Afr. 

“Nier ontsteking”]);

•	 Symmetry (old and new fractures);

•	 Abscesses, pus (Afr. “etter”); if organs are 

effected: peritonitis, pleuritis

•	 Swollen lymph nodes;

•	 Any contamination;

•	 Pathological conditions;

•	 Parasitic infestation;

•	 Bruising and injuries;

•	 Any abnormalities of muscles, bones, 

tendons, joints, or other tissues (blood, 

abdominal shots, foreign bodies); and

•	 Tumors (Afr. “gewasse”), Carcinoma, Sar-

coma, Melanoma.

Where pus in the thoracic or abdominal cavity, 

attached to the organs (sign for Peritonitis or 

Pleuritis) is visible, the whole carcass must be con-

demned. If the abdominal cavity is contaminated 

with blood or faeces, the carcass will not qualify 

for commercial meat export.

6.3 White offal inspection (in the field  
or game handling facility)

When examining the white (rough) offal of the 

eviscerated game the Game Meat Examiner or 

Inspector must examine the offal by observing the:

•	 Visceral peritoneum by observation;

•	 Outer surface of the stomach and intestines 

as well as the omentum, and if necessary, the 

inner surfaces of the stomach and intestines 

by examination; and 

•	 Gastric and mesenteric lymph nodes (Lnn. 

gastrici, mesenterici, cranialis and caudalis) 

by observation.

6.4 Heads and feet inspection (in the 
field or game handling facility)

When the heads of large game are used for 

human consumption, the head must first be 

Training of Game Meat Examiners (Diana van 
Schalkwyk)
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de-masked and then the Game Meat Examiner 

or Veterinary Inspector must examine the head 

by observing the:

•	 Mandibular (Lnn. subiliacus) lymph nodes;

•	 External masseters (thick muscle in the cheek) 

by making two deep linear incisions parallel 

to the mandible and the internal masseters 

by making a single deep linear incision.

•	 Tongue must be palpated; and if necessary 

incised;

•	 Skin (or external surface of de-masked 

heads), lips, gums, hard and soft palate, 

eyes and nostrils; and

•	 Tonsils (must be removed and condemned, 

or condemned with the head).

The heads of small game species must be inspect-

ed visually and if required, the throat, tongue, 

mouth and retro-pharyngeal lymphnodes should 

be inspected and palpated.

The feet must be examined by observation.

6.5 Detained/suspect carcasses

The Game Meat Examiner must detain all partially 

dressed carcasses in case of:

•	 Thoracic shots resulting in contamination 

of the thoracic cavity with blood and/or 

bone splinters;

•	 Gut shots resulting in contamination of 

abdominal cavity with faeces;

•	 Signs that the game animals were wounded 

or required more than one shot to kill;

•	 Excessive contamination of abdominal 

cavity where game were eviscerated in the 

field with ingesta, faeces, soil, grass, mud, etc. 

resulting from poor eviscerating techniques;

•	 State of nutrition (Cachexia, emaciation);

•	 Mucosa (If nearly white – anaemia/protozoa/

endoparasites, if more reddish – acute 

infection);

•	 Parasitic infestations (cysts, tapeworms, 

measles);

•	 Bruising and injuries;

•	 Abnormalities of muscles, bones, tendons, 

joints or other tissues; and

•	 Peritonitis (caesous content in abdominal 

cavity).

The Game Meat Examiner or Veterinarian/

Veterinary Inspector on site at the field abattoir 

will determine whether a carcass is suspect and 

must be detained. Such carcasses may not be 

used for export of game meat and may not be 

loaded in refrigerated vehicles together with 

healthy carcasses. All details of suspect carcasses 

must be recorded. Details required on the Suspect 

Carcass Checklist include the following:

•	 Date of harvesting and carcass numbers;

•	 Species, gender, age and weight;

•	 Part of carcass affected;

•	 Possible cause of affection; and

•	 Signature of the Game Meat Examiner/

Veterinarian.

If the Game Meat Examiner or Veterinary 

Inspector is unavailable at the field abattoir 

to carry out the examination on the carcasses 

and organs, then the head, feet and all the 

viscera, except for the stomach and intestines, 

must accompany the body in separate, labelled 

containers that can be locked.

6.6 Secondary carcass inspection (at 
the game handling/deboning facility)

6.6.1 Category B animals (for example 
gemsbok, kudu, red hartebeest [RSA 
definition])

When examining the hindquarter, the Veterinary 

Inspector at the game handling facility must 

examine the:
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•	 Parietal peritoneum by observation;

•	 Lnn. iliaci mediales et laterales (intermediate 

lymph nodes) and the Lnn. subiliacus (man-

dibular lymph nodes) by multiple incisions;

•	 Lnn. inguinalis superficialis (superficial inguinal 

lymph nodes) by multiple incisions;

•	 Muscular part of the diaphragm by making 

two incisions approximately 25 mm apart 

and removing the peritoneal layer to expose 

the muscle; and

•	 Kidneys by exposure or incisions if necessary 

and the Lnn. renalis (renal lymph node) by 

incisions if necessary.

When examining the forequarter, the Inspector 

must examine the;

•	 Parietal pleura;

•	 Lnn. cervicalis superficialis (superficial cervi-

cal lymph nodes) by palpation; and

•	 M. triceps brachii (triceps muscle) by making 

one deep transverse incision through the 

distal part of the muscle.

6.6.2 Category C animals (for example 
springbok [RSA definition])

When examining the hindquarter, the Inspector 

must examine the:

•	 Parietal peritoneum by observation;

Secondary meat inspection (Louw Hoffman)

•	 Lnn. iliaci mediales et laterales (intermediate 

lymph nodes) by observation;

•	 Lnn. inguinalis superficialis (superficial inguinal 

lymph nodes), Lnn. Subiliacus (lymph node 

in fold of flank), Ln. popliteus (intermuscular 

lymph node) and Ln. analis (lymph node near 

anus) by palpation;

•	 Kidneys by exposure, observation and palpa-

tion and the Lnn. renalis (renal lymph nodes) 

by palpation; and

•	 Muscular part of the diaphragm by visual 

inspection.

When examining the forequarter, the Inspector 

must examine the:

•	 Parietal pleura and thoracic cavity; and

•	 Lnn. cervicalis superficialis (superficial cervi-

cal lymph nodes) by palpation.

6.7 Red offal inspection

When examining the red offal, the Meat Inspector 

must examine the:

•	 Surface of the visceral pleura by observation;

•	 Liver by palpation and incisions to open 

the bile ducts;

•	 Hepatic lymph nodes;

•	 Lungs, oesophagus and trachea by observa-

tion and palpation;

•	 Bronchial and mediastinal lymph nodes by 

observation;

•	 Pericardium and the heart by an incision 

made lengthwise to open the ventricles;

•	 Spleen by observation and if necessary 

palpation;

•	 Both sides of the diaphragm by observation 

and additionally-;

•	 Spleen by observation and if necessary 

palpitation;

•	 Testes or ovaries by observation; and

•	 Tail by observation.
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DISEASES AND PATHOLOGICAL 
CONDITIONS

CHAPTER7

A disease is a condition whereby the normal 

functions of any organ or the body of an ani-

mal is impaired or disturbed by any protozoon, 

bacterium, virus, fungus, parasite, other organism 

or agent.

A pathological condition is when abnormal 

anatomical or physiological conditions occur. 

Pathological conditions are often grossly recog-

nised due to swollen lymph nodes and/or normal 

colour changes in body organs. Lumps or nodules 

under the skin may indicate reactions in the lym-

phatic system. The lymphatic system defends the 

animal against infections from bacteria.

As soon as there is any suspicion of any disease 

or condition the Game Meat Examiner must be 

informed to make a final judgment. The results of 

all the ante mortem inspections must be recorded 

and any abnormalities must be stated in the of-

ficial inspection report (Farm Ante Mortem and 

Post Mortem Health Declaration) which must ac-

company the consignment to the final inspection 

point for the attention of the Veterinarian on duty 

at the export establishment/processing plant.

Only the most common diseases and pathologi-

cal conditions affecting game are described in 

this guideline. The following website can be 

visited for additional information: www.fao.

org/docrep (Manual on Meat Inspection for 

Developing Countries).

7.1 Diseases

7.1.1 Anthrax (Afr. “Miltsiekte”)

Anthrax is an infectious disease caused by the 

bacterium Bacillus anthracis. Most forms of the 

disease are lethal and it affects mostly animals. 

It is contagious and can be transmitted through 

contact or consumption of infected meat. 
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Effective vaccines against anthrax are available 

and some forms also respond well to antibiotic 

treatment.

Anthrax does not spread directly from one in-

fected animal or person to another, it is spread by 

spores. The spores can be transported by clothing 

or shoes. The body of an animal that had active 

anthrax at the time of death, can also be a source 

of anthrax spores. When the bacterium is exposed 

to air (oxygen), it forms resistant spores that can 

remain dormant in the soil for many (hundreds) 

of years. In Namibia, sporadic cases of anthrax 

were reported from northern regions in elephant 

(Loxodonta africana), lion (Panthera leo), blue 

wildebeest (Connochaetes taurinus) and spring-

bok (Antidorcas marsupialis). The most common 

reason for outbreaks is because animals chew on 

bones to counteract a phosphate deficiency- in 

Etosha outbreaks tend to occur after the summer 

rains. Clinical signs differ from species to species 

with ruminants (like antelope) at the greatest risk. 

In the per-acute form of anthrax sudden death 

may be the only clinical sign.

The toxins of the bacteria (Bacillus anthracis) 

prevent the blood from clotting and thus animals 

will have a bloody discharge coming from the 

nostrils, mouth, ears, anus, etc. The blood is very 

dark (nearly black) and watery. The carcass is also 

often bloated due to rapid decomposition. Be 

careful and do not open the carcass as Anthrax 

is a highly contagious disease and opening the 

carcass will expose the bacterium to air and the 

spores will form. The nearest State Veterinarian 

Office must be informed soon as possible, before 

any further step is taken. Disposal of the carcass is 

normally by burning (not very effective) or ideally 

by burial. Carcasses should be buried at a depth 

of at least two meters and adding one part of 

lime chloride or quicklime (Ca(OCl2)) to three 

parts soil, that is all around (including underneath) 

the carcass. Although the Sterne spore vaccine 

is successful in controlling the outbreaks of the 

disease it is not practical in wild animals, but may 

be of value when used on selected high priced 

breeding stock.

7.1.2 Foot-and-Mouth disease  
(Afr. “Bek-en-klouseer”)

Foot-and-Mouth disease is a highly contagious 

viral infection, Most susceptible species are 

cloven hoofed domestic and wild ruminants 

and pigs. All seven of the serotypes (O, A, C, 

Asia-1, SAT-1, SAT-2, and SAT-3) have been found 

in wildlife. All serotypes are endemic to domes-

tic livestock except for SAT’s in African buffalo 

(Syncerus caffer). There is no wildlife reservoir 

for FMD except for SAT types in African buffalo 

(Syncerus caffer). African buffalo can be persis-

tent carriers with spillover to impala (Aepyceros 

melampus) and transmission to domestic cat-

tle. Large number of susceptible species have 

been reported: Sable antelope (Hippotragus 

niger); Eland (Taurotragus oryx); Wildebeest 

(Connochaetes taurinus); Kudu (Tragelaphus 

strepsiceros); Bush pigs (Potamochoerus porcus); 

Warthogs (Phacochoerus aethiopicus).

In Southern Africa, the wild African Buffalo 

(Syncerus caffer) has been shown to be the 

reservoir of infection for domestic animals. In 

Namibia a number of recent outbreaks in the 

Zambezi and Kavango East regions have been 

attributed to the presence of African buffalo 

carriers. Transmission to cattle requires very close 

contact. Other wild cloven-hoofed animals (such 

as impala and kudu) may have an important 

role that they may act as an intermediate hosts 

between the African buffaloes and cloven 

hoofed domestic animals. The virus is very 

resistant to hostile environmental conditions 

and can survive for over one year in fomites. It 
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is however susceptible to pH changes (acids, 

alkalis), formalin and UV light.

Clinical signs in wildlife are similar to domestic 

animals. Degree of disease varies widely with 

Serotype and species infected. It is characterised 

in livestock by vesicles and erosions in the mucosa 

of the mouth and skin of the inter-digital spaces 

and coronary bands. The basic lesion caused 

by the virus is a vesicle, which may be found 

on the tongue or elsewhere on oral mucosa, at 

the hoof-skin junction and skin in the inter-digital 

space of feet and on teats. The vesicles form larger 

blisters which then rapture and because of friction 

become open sores. In extreme cases the hoof 

material may break (and the hoof may even fall 

off) which will cause lameness in the animals. The 

virus may also cause a fatal degeneration of the 

heart muscle in young animals causing sudden 

death. The saliva of sick animals is regarded as 

highly infective.

Initial signs of FMD as may be observed by a 

farmer or any person responsible for livestock 

would be salivation, lack of appetite, lameness 

and a significant decrease in milk production. 

Lameness may also be observed; pigs may walk 

“on their knees” due to the intense pain in their 

feet. The nearest State Veterinarian office must 

be informed in case of a suspected FMD case. 

The responsible State Veterinarian will conduct 

an investigation and if necessary will take tissue 

samples from the animal(s). Samples need to 

be submitted to the high security laboratory at 

Onderstepoort (the only laboratory equipped to 

handle the virus in southern Africa) for confirma-

tion of the initial diagnosis.

7.1.3 Rabies (Afr. “Hondsdolheid”)

Rabies is a disease caused by a lyssa virus affecting 

all warm blooded creatures such as wild animals 

(mammals), domestic animals and humans. It 

usually ends in death without early recognition. 

The virus generally attacks the central nervous 

system and no lesions are visible during a post 

mortem inspection. In Namibia jackals are the 

most common carriers of the disease. Cases are 

also reported in domestic dogs, cattle and kudu 

which are very sensitive to being infected. The virus 

is contained in the saliva and can be easily spread 

to humans through licks or bites of infected animals.

Typical symptoms for susceptible animals are:

•	 Changes in the animal’s behaviour;

•	 General sickness;

•	 Problems swallowing, i.e. kudu standing in 

water without drinking;

•	 An increase in drool or saliva;

•	 Wild animals appearing abnormally tame 

(kudu, jackal) or aggressive (wild cats);

•	 Animals biting at anything when excited;

•	 Difficulty moving or progressive paralysis; and

•	 Death (Inform the State Veterinarian im-

mediately).

This disease is currently a serious threat to the 

kudu population as well as wildlife in general. 

According to an estimate done in 1982 (4 years 

before the end of that epidemic), 30 000 to 50 

000 (20 - 40%) of the kudu population have died 

Kudu (Frank Bockmuhl)
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from rabies during the time-span from 1977 to 

1986. Since 2002 a pronounced increase in kudu 

rabies numbers have occurred and this second 

epidemic is still active. A small survey was con-

ducted on 12 farms in the Otavi and Tsumeb area 

in March 2011 and based on game counts in the 

time-span from 2008 to 2010 an average kudu loss 

(due to rabies) of 46% was calculated. Rabies in 

kudu populations is said to occur in cycles in areas 

with dense populations of kudu. The kudu rabies 

virus is thought to originate from the black-backed 

jackal. It is thought that where high densities of 

kudu appear, kudu became infected when feed-

ing on leaves that had previously been browsed 

by infected kudu that had left saliva containing 

high numbers of the virus on the leaves. This is es-

pecially prominent in thorn trees where the thorns 

“prick” the mouths of the browsing kudu thereby 

helping the virus enter the blood stream of the 

new host. The virus travels up to the nearest nerve 

ending and, from there to the brain. It is only when 

the virus enters the brain that the first symptoms 

are seen. Initially the animal’s brain functions are 

affected; the animal’s behaviour is altered but this 

is soon accompanied by other symptoms such as 

weight loss (as described above).

The infected animals demonstrate typical clinical 

and behavioural signs, and infected animals are 

generally solitary – having left their social groups. 

Clinical signs include lowered head position with 

lateral positioning of the ears, salivation, aimless 

wandering, and docility, with animals entering 

unfamiliar human inhabited surroundings and 

buildings. Finally, paresis and paralysis set in, 

with carcasses frequently found near water 

points where the animals spent their terminal 

hours, unable to drink. When rabies is suspected, 

the nearest State Veterinarian Office must be 

informed as soon as possible. The brain (or parts 

thereof) are removed by the veterinarian and 

tested for the presence of the virus.

7.1.4 Brucellosis  
(Afr. “Besmetlike misgeboorte”)

Brucellosis is a disease which can also affect hu-

mans and is caused by bacteria called Brucella 

species. Clinical signs are difficult to observe in 

wild animals but infect the reproductive tract. 

Brucella bacteria are transmitted by direct or 

indirect contact with infected animals or their 

secretions (aborted foetus, etc). The bacteria 

survive well in the environment, especially in 

moist areas. Indications of the disease may 

be low lambing and calving percentages and 

an abundance of foetuses found in the field. 

If foetuses are detected in the field, they must 

be burned immediately and the nearest State 

Veterinarian must be informed.

7.1.5 Malignant Catarrhal Fever  
(Afr. “Snotsiekte”)

Malignant Catarrhal Fever is a notifiable viral 

disease (gamma herpes virus), which affects 

wild and domestic ruminants. The carrier species 

(Wildebeest, red hartebeest, goats, sheep) stay 

asymptomatic; symptoms of the disease are not 

visible. Normally cattle become infected from 

young wildebeest calves that spread the virus via 

nasal secretions; a peak is normally seen in cattle 

around January to May. Clinical signs in cattle 

include inflammation of the mouth, nostrils and 

eyes as well as enlarged lymph nodes.

7.1.6 Botulism (Afr. “Lamsiekte”)

The toxin produced by the bacterium Clostridium 

botulinum causes botulism. The clostridia spores 

are found in soil and are very resistant to heat, 

light, drying and radiation. Specific conditions 

such as the anaerobic rotting of carcasses, 

warmth and slight alkalinity are required for 

the germination of spores. Wi ld animals 
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typically become infected when chewing old 

bones (pica); normally due to a phosphate de-

ficiency. Some clinical signs include progressive 

ataxia (paralysis of various muscles; frequently 

seen in the initial stages as stiffness in the limbs), 

recumbence and the head turned into the flanks. 

No treatment of diseased animals is possible. 

Control measures include attention to dietary 

deficiencies (providing mineral licks) and disposal 

of carcasses and old bones in the field.

7.2 Most common pathological 
conditions in game species

7.2.1 Peritonitis (Afr. “Buikvliesontsteking”)

This is an infection/inflammation of the membrane 

of the abdomen. It might only be red or pieces 

of pus or adhesions may be visible between the 

visceral organs.

7.2.2 Pneumonia/Pleuritis/Pleuropneumonia 
(Afr. “Longontsteking”)

Pneumonia (inflammation of the lung tissue) 

often goes unnoticed up to the slaughter point. 

This is the result of the huge capacity of the lungs 

which can tolerate medium levels of Pneumonia 

under normal circumstances. If Pneumonia 

extends to the pleura (thin membrane of the 

chest wall), then it is called Pleuropneumonia. 

Some bacteria can cause Pleuritis which is an 

inflammation in the early stage of lung outer 

surface infection.

7.2.3 Endoparasites (internal parasites)

Endoparasites play an important role in the 

livestock and game industry in Namibia. If game 

is kept within its natural environment and not 

alongside livestock, then the endoparasites live 

in a biological balance with the host. However, 

when the game is in a poor condition, it may 

be heavily infested with endoparasites. A fae-

cal examination under the microscope might 

be helpful for further investigations. The most 

common endoparasites found in game species 

are nematodes (round worm, Afr. “rondewurm”), 

cestodes (tapeworm, Afr. “lintwurm”), trematodes 

(flukes, Afr. “slakwurm, lewerslak”).

•	 Nematodes

There are different round worm species found in 

various parts of the body, but they subside mainly 

in the stomachs and intestines. In younger, older 

and weak animals they may cause anaemia 

(pale membranes), gastro-enteritis with diar-

rhoea and may damage the organs. Some can 

be recognised with the eye, but others are only 

visible under the microscope. Abscesses and 

larvae from nodular worms (Afr. “Knoppieswurm”) 

are visible in the colon as small nodules. Other 

round worms are visible in the faeces, stomachs 

or intestines when opened.

Traditionally most free roaming wild animals 

have co-evolved with a host of “normal” para-

sites which seems to cause little problem. With Pleuritis (Yvonne Hemberger)
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the intensification of game farming and the 

introduction of game onto pastures previously 

heavily stocked with livestock (especially sheep 

and goats), we now see frequent severe infesta-

tions with Haemonchus contortus (barber pole 

or wire worm) which is traditionally a parasite of 

small stock.

Haemonchus contortus thrives under warm, moist 

weather conditions and is now one of the para-

sites frequently implicated as a problem in game. 

Female barber pole worms have white ovaries, 

which are found around their red, blood-filled 

intestine (see picture) while male worms are red. 

It is a large, deadly stomach worm which pierces 

the lining of the abomasum (ruminants’ fourth or 

“true” stomach), where it sucks blood, causing 

blood and protein loss to the animals.

Haemonchus is difficult to control because it 

has a short, direct life cycle and is a prolific egg 

producer with females producing 5 000 to 10 

000 eggs per day. The barber pole worm is also 

capable of going into a “hypobiotic” or arrested 

state when environmental conditions are not 

conducive to its development and resuming its 

life cycle once environmental conditions improve. 

Some worm larvae are able to survive on pastures 

over the winter.

The symptom most commonly associated with 

infection is anaemia, characterised by pale 

mucous membranes, best visible in the lower 

eyelid (only visible in an immobilised wild animal). 

In some animals a swelling due to fluid accumula-

tion under the skin of the jaw (“bottle jaw”) or oc-

casionally under or in the abdomen (“anasarca 

or ascites”) is due to the loss of blood protein. 

Infections rarely result in diarrhoea while other 

worm species are more likely to cause diarrhoea.

•	 Cestodes

Measles are the immature, infective stage of 

the tapeworm. Two stages occur – adult worms 

are found in the liver or intestines while the im-

mature worms are found in various organs and 

the muscles. The immature stage worms are found 

in the intestines of humans and predators. Eggs 

are excreted with faeces into the grass and the 

game become infested if they graze in the same 

area. Eggs hatch and the larvae break through 

the intestinal wall and attach to connective tissue 

between muscles.

Tapeworm cysts of various kinds have been 

found in game carcasses such as impala, kudu, 

bushbuck, reedbuck, sable, wildebeest (gnu, 

antelope) and warthog. The cysts vary in size 

from that of a pea to a golf ball and are often 

seen in the peritoneal cavity, loosely attached 

Meat muscle with a cyst (Louw Hoffman)

Haemonchus contortus (Mehlhorn, H., Düvel, D. 
& Raether, W. [1986])
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to the serosa, viscera or in the musculature. There 

are no special predilection sites of the muscular 

cysts. Routine inspection incisions for measles in 

domestic animals are of no value in determin-

ing presence or degree of infestation in game 

animals. Serosal affection can be successfully 

trimmed before release but muscular parasites 

make the carcass aesthetically unacceptable. 

In the latter case, the carcass can be boiled or 

used for manufacturing purposes. A carcass with 

measles is not only aesthetically unacceptable; 

humans might be infected too if the meat is not 

cooked thoroughly.

Hydatid – these cysts have been seen in the lungs 

and livers of impala, zebra, giraffe and warthog. If 

slight infestation is present, affected tissue should 

be trimmed.

Stilesia – this tapeworm may be found in the liver 

of small antelope and seem to be widespread 

in Africa. Trimming of the meat or affected area 

is required.

Sarcocystocis is caused by specific protozoa 

which are considered not pathogenic for 

humans. Their similarity to measles is however 

worth mentioning. Inspectors may detect le-

sions in the oesophagus first which are white, 

semi-oval, cigar-shaped or rice-grain shaped. 

Lesions may also be detected in the diaphragm, 

skin muscles and internal (abdominal) muscles, 

or in the muscles between the ribs. Once primal 

cuts are produced, lesions can be observed in 

the skeletal muscles. Sarcocysts are frequently 

seen in the skeletal muscle of impala (mostly 

microscopic however); the carcass may have 

to be condemned if severely affected.

•	 Trematodes

Infestation with these parasites is found predomi-

nantly in the northern areas of Namibia. They can 

be found in the rumen or in the liver and bile ducts 

of the animal which can serious affect the health 

of the animal.

Fascioliasis is caused by different liver flukes. 

Fasciola hepatica is the most widespread in 

distribution. Fasciola gigantica is typically found 

in Africa and some parts of South East Asia. In 

Zimbabwe between 30–70 % of animals slaugh-

tered are infested with flukes. Usually the liver 

needs to be trimmed or condemned.

Judgement depends on the extent of the fluke 

lesions and the condition of the carcass. Severe 

infestation with associated emaciation or 

oedema would necessitate total condemnation 

of the carcass. Mild, moderate and heavy infesta-

tion without emaciation may have a favourable 

judgement. If the parasitic lesions in the liver are 

clearly circumscribed, the liver may be salvaged 

after trimming of affected tissue. Otherwise it is 

condemned.

Tapeworms (Mehlhorn et al.)

A typical Echinococcal cyst found in a Kudu 
(Yvonne Hemberger)
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Important to note: Filarial worm – Skrjabinodera 
kuelzii!

The photo below shows S. kuelzii located on 

pelvic fascia. As a precautionary measure, these 

carcasses were condemned whole or in part 

depending on the level of infestation. The larvae 

and filarial worms were only found in springbok 

but not in gemsbok carcasses. Worm eggs of 

strongyle, Strongyloides papillosus, Toxocara 

spp., Trichuris spp. and coccidia were found in 

variable numbers in both springbok and gemsbok 

faeces, indicating a potential risk of transmission 

to other susceptible species in the ecosystem. The 

unusual deep muscle contamination of springbok 

carcasses by S. kuelzii are significant findings 

which should be considered during routine meat 

inspection of harvested wildlife.

Subsequent investigations after three months 

confirmed the pelvic region to be the predilection 

site of these worms. Very little is known about the 

life cycle of this filarial worm The significance of 

these worms is not apparent, they seem not to 

cause pathological lesions in the peritoneum 

and no swollen lymphnodes were detected in 

the affected animals.

Cooperoides hepatica – this is a small brown 

filarial worm which occurs coiled up in a cyst in 

the liver, most frequently in impala. It is often asso-

ciated with stilesia. Trimming of meat is required.

Cordophillus – a filarial worm found encysted in 

the heart muscle of kudu; typically 25% of these 

animals are affected. This parasite is occasionally 

found in other muscle and may also occur in the 

heart muscle of domestic cattle. Affected tissue 

should be trimmed.

7.2.4 Ectoparasites (external parasites)

•	 Ticks	(Afr.	“Bosluise”)

Game might carry various species of ticks, 

depending on the tick population in the field 

and the season of the year. Under normal 

circumstances the health of the animal is not 

affected. Careful dressing at the game han-

dling facility will prevent contamination of the 

de-skinned carcasses. It should be noted that 

most tick species start moving as soon as the 

animal is dead and the blood stops flowing; this 

frequently causes the ticks to adhere to the ab-

attoir workers when they work on the carcasses 

in the field abattoir/depot. It is usually only weak 

individual animals which are affected that show 

signs of anaemia and weight loss. These animals 

will also have an abnormal high tick infestation 

and the carcasses are normally condemned, 

not because of the ticks but because of their 

emaciated state.

•	 Blue	lice	(Afr.	blouluis)

Skrjabinodera kuelzii found in springbok – it was 
originally described as Filaria kuelzii. Filaria ku-
elzii is now a synonym for Skrjabinodera kuelzii 
(Yvonne Hemberger)
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There are few cases reported of high infestations 

with blue lice (Lignonatus spp.) on Springbok 

populations in designated areas. The grazing in 

these areas is usually poor and most animals are 

weak and anaemic. Animals with high infesta-

tions of blue lice should not be harvested; the 

presence of these lice will typically be observed 

during the ante mortem inspection on the farm 

prior to the application of the harvesting permit.

7.3 Microbiological contamination  
and microbiological sampling

7.3.1 Why is microbiological  
criteria important?

The aim of Meat Hygiene is to ensure that food 

is produced safely. This is achieved through the 

identification and effective control of food-borne 

hazards. It is generally recognised that the most 

significant food-borne hazards from fresh meat 

are bacteria which can cause disease in humans 

(pathogenic bacteria), such as Salmonella, 

Campylobacter and Shiga toxin E. coli (STEC). 

Some of these, particularly STEC, require only a 

few bacteria to cause food poisoning in humans.

Bacteria cannot be seen by the naked eye. They 

cannot be detected at post-mortem inspection. 

The production of visually clean meat, monitored 

by visual inspection, is an important starting 

point for meat safety, but visual inspection can 

detect only gross faecal and other contamina-

tion. Slaughter and dressing operations provide 

many opportunities for contaminating carcasses 

with bacteria. The further processing of meat 

can spread contamination as well as introduce 

it from equipment, handling or the environment 

and poor temperature control can lead to 

growth of dangerous bacteria. Temperature is 

most probably the major cause for bacterial 

growth, the higher the temperature the more 

rapid the multiplication of the bacteria; this is 

why emphasis is placed on maintaining the cold 

chain throughout the processing of game meat. 

Testing against microbiological criteria provides 

a way of measuring how well the operator has 

controlled the slaughter, dressing and production 

processes to avoid and control contamination.

All animals carry a very large number of bacteria 

in their stomachs and intestines, which are ex-

creted in their faeces. Bacteria are also present 

on the skin, hide fleeces and feathers of animals, 

including those from direct contact with faeces or 

from indirect contact with the environment of the 

farm, transport vehicles or lairage. The bacteria 

in or on animals may include those which can 

cause food poisoning in humans and which are 

recognised hazards from meat.

Bacteria from the surface or digestive tract of an 

animal may be transferred onto the carcasses 

or onto other carcasses during slaughter and 

dressing. This transfer may be caused by direct 

contact or through cross-contamination by 

slaughterhouse staff, equipment, surfaces, water 

or aerosols.

7.3.2 Common Indicator Organisms

Indicator organisms are larger groups of bacteria, 

including certain pathogenic bacteria, which 

are relatively easy to measure as a group and 

whose presence is likely to indicate the presence 

of pathogenic bacteria. Aerobic Colony Count 

(ACC) is a general measure of the microbiological 

status of meat, but ACC results and the number 

of pathogens present may not always be related. 

Testing for Enterobacteriaceae, a group of indica-

tor organisms that live in the intestines of animals 

and the environment, will give a better process 
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hygiene indication. Control measures that reduce 

the number of Enterobacteriacea and the ACC 

will reduce the risk of the presence of pathogenic 

bacteria on meat.

All Salmonella serotypes are pathogenic and the 

bacteria is significant in terms of human disease, 

however, there are many Salmonella serotypes 

that may occur in animal production that have 

not been associated with human disease.

7.3.3 Food Safety and Process Hygiene – 
Criteria

Two different classes of criteria are established 

in the Food Safety systems, namely food safety 

criteria and process hygiene criteria. The main 

difference between them is the additional ac-

tion required when a food safety criterion is not 

met of removing the batch of food in question 

from the market. Failure to meet either class of 

criteria should always result in an investigation 

to find the cause of contamination and ac-

tion taken to prevent contamination of future 

production.

•	 Food	Safety	Criteria

Food safety criteria have been set for minced 

meat, meat preparations, meat products and 

mechanically separated meat and if these 

criteria are not met, it indicates that the batch 

tested is unsatisfactory and should be recalled 

from the market or undergoes a lethality process 

step before being released on the market.

•	 Process	Hygiene	Criteria

It must be noted that the purpose of testing 

against the process criteria set for carcasses and 

some processed meats, are not to assess the fit-

ness of individual carcasses or processed meat for 

human consumption. Rather, the results provide 

an indication of the performance and control of 

the slaughter, dressing and production process 

at the time of sampling, and the data must be 

used accordingly. If the criteria are not met, cor-

rective action to improve future production must 

be initiated. There is, however, no requirement to 

remove the product from the market.

7.3.4 The Micro-organisms in Meat – Criteria

•	 Aerobic	Colony	count	(ACC)	also	known	as	
Aerobic	Plate	count	(APC)

This is a count of the amount of viable bacteria 

in a meat sample. These bacteria include those 

arising both from animals and from the slaughter-

house or meat processing environment. Because 

the APC includes the organisms responsible for 

spoilage of meat, it will also give an indication 

of the keeping quality of the meat.

•	 Enterobacteriacea (ENT)

Enterobacteriacea are a family of germs that 

are able to thrive in both aerobic and anaerobic 

environments. The group of bacteria lives pre-

dominantly in the intestines of animals. The group 

includes most of the major food-borne pathogens 

of animal origin such as Salmonella, Yersinia and 

STEC. The presence of these organisms on the 

surface of carcasses is an indicator of faecal and 

environmental contamination.

•	 Escherichia coli (E. coli)

E. coli is a type of bacteria that live in the intestines 

of man and animals and is shed in the faeces. 

Presence of E. coli in meat is an indicator of fae-

cal contamination. Harmless strains are called 

generic E. coli and are found in nature, including 

the intestinal tracts of humans and animals.
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E. coli consists of a diverse group of bacteria. 

Pathogenic E. coli strains are categorised into 

pathotypes. Six pathotypes are associated with 

diarrhea and collectively are referred to as diar-

rheagenic E. coli. Shiga toxin-producing E. coli 

(STEC) may also be referred to as Verocytotoxin-

producing E. coli (VTEC) or enterohemorrhagic 

E. coli (EHEC). This pathotype is the one most 

commonly heard about in the news in association 

with foodborne outbreaks and is frequently found 

where the meat is not cooked to a high enough 

temperature. All mammals have more or less of 

these bacteria in the intestines, it is only when 

hygiene procedures are not followed that the 

meat is contaminated.

•	 Salmonella	species

Salmonella is found in domestic and wild animals, 

including poultry, wild birds, swine, cattle, and 

rodents. Reptiles and domestic pets such as 

chicks, dogs and cats may harbour the bacteria. 

Humans are carriers of certain types of salmo-

nella. Salmonella infection is spread by eating 

food contaminated by faeces of an infected 

animal or person, or by drinking contaminated 

water. It can also be spread from person-to-

person. Further analysis of the type of Salmonella 

serotypes can be useful in investigating and 

preventing the reoccurrence of positive results 

as well as providing information that can be used 

in a risk analysis.

7.3.5 Implementation of a  
Microbiological Test Programme  
for verification of Process Control

In the case of indicator micro-organisms for 

example generic E. coli, Enterobacteriaciae 

and total viable counts, the presence and / 

or concentration of these indicator organisms 

should reflect conditions that indicate the process 

Picturesque sunset, Namib Desert (Agriforum)
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control or the lack of process control. In the case 

of specific hazards (such as Salmonella spp. on 

carcasses, or Listeria monocytogenes in ready-

to-eat products), the prevalence will generally 

be reflective by hazards arising pre-slaughter 

(such as Salmonella present on hides of incom-

ing partially dressed carcasses) and at specific 

steps during product processing. Alternative ap-

proaches to microbiological testing that are 

properly validated should be established where 

they offer practical advantages.

Verification by microbiological testing for process 

control purposes should be implemented where 

meaningful in terms of consumer protection. 

Verification of process control of meat by micro-

biological testing provides a tool for:

•	 Assessing the adequacy and efficacy of 

establishment process control in relation to 

faecal and other contamination;

•	 Assuring the level of control of specified 

hazards of public health importance;

•	 Facilitating development of process criteria 

at a specified step or combination of steps 

that achieve microbiological performance 

objectives or performance criteria;

•	 Identifying the need for review and redesign 

of HACCP plans;

•	 Objective comparison of the outcome of 

different process control systems in different 

situations; and

•	 Provision of assurances by competent 

authorities.

Sampling frequency should be increased or 

decreased according to performance. Once 

results show that the HACCP-based procedures 

are providing a consistent level of acceptable 

performance, subsequent microbiological testing 

must be sufficient to ensure that the process con-

trol is maintained. In situations of non-compliance 

with microbiological requirements, actions 

should be specified. In cases of repeated non-

compliance, the competent authority in addition 

to other actions should require the establishment 

operator to review and revise the HACCP plan and 

may specify an increased sampling frequency to 

verify that the required level of process control 

is restored.

Establishments must keep documentation that sup-

ports the decisions made in its prerequisite program 

and then hazard analysis as part of its records on 

how to prevent or eliminate Trichinella spp in meat 

derived from susceptible wild game species such 

as equine (zebra), crocodiles and warthog.

Red Hartebeest (D De Bod)
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RELEVANT CONTACT DETAILS

CHAPTER8

Government Ministries

Ministry of Environment and Tourism (Permit Office)
Private Bag 13346, Windhoek, Namibia

Tel. 061-284 2541

Fax. 061-25 8861

Regional Wildlife Offices
Central (Windhoek) Tel. 061-284 2111  Fax. 061-23 9506

North West (Outjo)  Tel. 067-31 3436 Fax. 067-31 3593

Northern (Ongwediva)  Tel. 065-23 1468  Fax. 065-23 1469

North East (Rundu) Tel. 066-25 5403  Fax. 066-25 5789

South (Keetmanshoop) Tel. 063-22 3223  Fax. 063-22 3955

West (Swakopmund) Tel. 064-40 4576  Fax. 064-40 3236

Ministry of Agriculture, Water and Forestry Directorate of Veterinary Services
Private Bag 13184, Windhoek, Namibia

Tel. 061-208 7547

Fax. 061-208 7779

Regional State Veterinary Offices
Windhoek  Tel. 061-276 580  Fax. 061-276 582
Okahandja Tel. 062-50 1151  Fax. 062-50 2591
Otjiwarongo Tel. 067-30 2131  Fax. 067-30 2978
Otavi Tel. 067-23 4085 Fax. 067-23 4363
Outjo Tel. 067-31 3050 Fax. 067-31 3480
Grootfontein Tel. 067-24 2000 Fax. 067-24 3389
Mariental Tel. 063-24 2171  Fax. 063-24 2578
Keetmanshoop Tel. 063-22 3003 Fax. 063-22 3190
Walvisbay Tel. 064-20 5313  Fax. 064-20 3073
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Harvesting teams
Bertus Pretorius Harvesting Team
Cell. 081 214 8082
E-mail: sabo@mweb.com.na

Gobabis Game Trader Namibia
Cell. 081 774 5404
E-mail: game.tradernamibia@gmail.com

Horko Culling
Cell. 081 127 1124
E-mail: tony@dial-a-meal-namibia.com

Koës Night Culling Team
Tel. 063-25 2641
Cell. 081 414 7816
E-mail: werdus@iway.na

Mos-Mar Harvesting Team
Cell: 081 242 5161
E-mail: mos-mar@mweb.com.na

Nossob Night Culling
Tel. 061-280 0450
Cell. 081 129 1628 / 081 124 9140
E-mail: flikkersvdwest@gmail.com

Suidwes Harvesting Team
Cell. 081 127 5447
E-mail: francois@jaracal.com

Game handling facilities / processing 
facilities
Beefcor Meat Suppliers
P O Box 801, Okahandja
Tel. 062-50 2215
Fax. 088 655 6453
E-mail: paul@bmsnam.com

Brukarros Meat Processors
P. O. Box 1801, Keetmanshoop, Namibia
Tel. 063-22 8800
Fax. 063-22 8820
E-mail: info@bmp.com.na

Closwa Biltong
P. O. Box 564, Okahandja, Namibia
Tel. 062-50 1123
Fax. 062-50 1593
E-mail: herman@closwa.com

Hartlief
P. O. Box 428, Windhoek, Namibia

Tel. 062-26 7700

Fax. 061-21 6561

E-mail: hartlief@mweb.com.na

Namaqua North Meat Cc
Otjiwarongo

Tel: 067-30 7301

Fax: 067-30 7302

Cell: 081 147 2212

Email: mos-mar@mweb.com.na

Non-governmental Organisations / 
Associations
Abattoir Association of Namibia
P. O. Box 428, Windhoek, Namibia

Cell. 081 142 1259

E-mail: jbreytenbach@meatco.com.na

Namibian Nature Foundation
P. O. Box 245, Windhoek, Namibia

Tel. 061- 24 8345

Fax. 061- 24 8344

http://www.nnf.org.na

Namibia Professional Hunters Association
P. O. Box 11292, Windhoek, Namibia

Tel. 061-23 4455

Fax. 061-22 2567

E-mail: ceo@napha.com.na

http://www.napha.com.na

World Wildlife Fund
P. O. Box 9681, Windhoek, Namibia

Tel. 061-23 9945

Fax. 061-23 9799

E-mail: reception@wwf.com

http://worldwildlife.org

Wildlife Ranching Namibia
P.O. Box 90407, Windhoek, Namibia

Cell. 081 127 7578

info@wrnam.org
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APPLICATION FOR REGISTRATION AS A
NIGHTCULLING TEAM/NIGHTCULLING UNIT

Please indicate:  Keep at reception 0 Mail 0
Type of application (please tick 0√)
0 Nightculling team (First application)  0 Nightculling unit (First application)
0 Renewal of registration
Details of applicant (preferably to be completed by team leader)

Name:  _________________________________

Identification number:  _________________________________

Postal address:  _________________________________

Tel: _________________________________ Fax: __________________________
Signature: ____________________________ Date: _________________________

(Applicable to nightculling units only)

FARM NAME FARM NUMBER DISTRICT

Please tick 0
First applications for teams/units:
0 Attach detailed list of team members and their responsibilities as well as 
equipment
0 Attach list of new marksman to be tested
0 Provide nightculling permit number in case of testing  Permit nr.
0 Proof of payment
Applications for renewal of an expired certificate:
0 Attach a copy of certificate
0 Provide shooting lists
0 Attach detailed list of team members and their responsibilities as well as 
equipment
0 Attach proof of payment
0 Provide nightculling report backs for units
Please	ensure	that	your	application	is	complete,	prior	to	submitting	it	to	the	Permit	
Office/Regional	MET	office.

Permit Office 2009

MINISTRY OF ENVIRONMENT AND TOURISM
 Directorate Scientific Services
 Channel Life Tower, Post Street Mall, City Centre
 Private Bag 13306, Windhoek, NAMIBIA
 Tel +264 61 2842111 Fax +264 61 258861

Receipt nr:
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APPLICATION FOR REGISTRATION OF A CROPPING TEAM FOR 
HARVESTING WILD GAME FOR EXPORT

(DIRECTORATE	OF	VETERINARY	SERVICES)

A: PARTICULARS OF HUNTER LEADER
Name of hunter:
I.D. Number:
Hunters licence (HL) no.:
Postal address:

Telephone:
Fax:
Cell number:
E-Mail:
Health certificate Yes No

B: PARTICULARS OF OTHER HUNTERS AND ASSISTANTS

Name
ID number or 
HL number

Health Certificate

Yes No

C: PARTICULARS OF GAME MEAT EXAMINER.
Name and ID number: Date GME certificate 

obtained:
Institution from which the GME 
certificate was obtained:

i. I understand that failure to comply with any relevant legislation and additional 
requirements, my registration may be suspended or withdrawn and harvesting will 
be stopped.

________________________________
(Signature of Hunter)

Signed at (place) _____________________ (Date) _________________________

 ________________________________________

Stamp  (Signature of Veterinary Authority or 

 representative)
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