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1. INTRODUCTION: 

 
This document is a customised SOP for slaughtering Wagyu cattle at Reho Meat Processors 
Abattoir in Namibia. It aligns with Namibian legal requirements, EU export standards, and 
best practices for premium Wagyu beef production, considering the focus on uniform 
Wagyu carcasses and high-quality exports. 
 

 Location: Rehoboth, Namibia 

 Facility: Reho Meat Processors 

 Species: Wagyu (Fullblood or Crossbred – F1 / F2) 

 Purpose: Domestic and EU-compliant export slaughter 

 Regulatory Bodies:   
o Department of Veterinary Services (DVS) 
o Livestock and Livestock Products Board (LLPB) 
o Namibian Stud Breeders Association (NSBA) 
o Namibian Wagyu Society (NWS) 
o NamLITS 

 
Purpose 
To ensure that all Wagyu slaughter operations at Reho Meat Processors are conducted 
under strict hygiene, animal welfare, traceability, and quality standards to produce high-
value, export-ready beef. 
 
Scope 
This SOP applies to all Wagyu cattle received, handled, slaughtered, and processed at Reho 
Meat Processors. 
 
 

2. IDENTIFICATION: 
 

 Identify the animals that is ready for slaughter 

 Wagyu is slaughtered at 36 months – maturation of marbling 

 Confirm that the Wagyu’s detail is correct according to NSBA and NWS registrations 

 Confirmation can be obtained from the NSBA website:  https://i4.abri.au/online/cgi-
bin/i4.dll?1=35213A07&2=2431&3=56&5=2B3C2B3C3A 

 

      

https://i4.abri.au/online/cgi-bin/i4.dll?1=35213A07&2=2431&3=56&5=2B3C2B3C3A
https://i4.abri.au/online/cgi-bin/i4.dll?1=35213A07&2=2431&3=56&5=2B3C2B3C3A
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3. OFFER TO PURCHASE FOR SLAUGHTER: 

 

 Contact Reho Meat Processors / Desert Wagyu with offer to purchase for slaughter 

 Provide all relevant information of livestock 

 Pricing and conditions will be provided by RMP  

 Visual inspection of the livestock might be required 

 When transaction is finalised, a delivery date will be provided 

 

4. APPLICATION FOR SLAUGHTER PERMIT FROM NSBA: 

 

 To apply for a COA (Certificate of Authentication) from the NWS, a slaughter permit 

needs to be issued by the NSBA 

 The following information needs to be completed on the slaughter permit 

application: 

o Breeder Stud Name 

o Application Date 

o Abattoir Name  

o Slaughter Period 

o Animal Number 

o Animal ID 

o NamLITS Nr 

o Unistel DNA / Snip Reference 

o Date of Birth 
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o Sire ID 

o Dam ID 

 

 

 The slaughter application must be submitted to Jacque Els at NSBA 

 Email address for Jacque Els:  jacque@iway.na 

 NSBA issues the slaughter permit 

 NSBA must be notified with every Wagyu slaughter in order to remove the animal from 

the breeder’s levy list and profile 

 

 

 

 

 

 

 

 

 

 

 

 

mailto:jacque@iway.na
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Example of NSBA Slaughter Permit 
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5. APPLICATION FOR CERTIFICATE OF AUTHENTICATION (COA) FROM NWS: 

 When you have received the slaughter permit from NSBA, you can proceed to apply 
for the certificate of authentication (COA) from the NWS 

 The purpose of a COA is to certify that the animal slaughtered is a registered Wagyu 

 The same slaughter application submitted for the slaughter permit is used for the 
COA applications 

 The following information needs to be completed on the slaughter permit 

application: 

o Breeder Stud Name 

o Application Date 

o Abattoir Name  

o Slaughter Period 

o Animal Number 

o Animal ID 

o NamLITS Nr 

o Unistel DNA / Snip Reference 

o Date of Birth 

o Sire ID 

o Dam ID 

 

 

 The slaughter application must be submitted to Diandre Myburgh at NWS 

 Email address for Diandre Myburgh:  finance@namibianwagyu.com  

 NSW issues the COA’s and original certificates must be collected from NWS 

 The COA’s need to be submitted when Wagyu is delivered to abattoir for slaughtering 

and MS grading, done by LLPB 

mailto:finance@namibianwagyu.com
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 NSW must be notified with every Wagyu slaughter in order to remove the animal from 

the breeder’s levy list and profile 

Example of NWS COA 
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6. ANIMAL MOVEMENT PERMIT – NAMLITS: 

 

 When delivery date is scheduled, apply for the Animal Movement Permit on 

NamLITS online system 

 Link to NamLITS: http://www.namlits.com/web/litwHome.p 

 Steps for the application: 

o Livestock Movements 

o Permit Applications 

o Permit Type:  Movement 

o From Herd: ………. 

o To Establishment Type:  Export Abattoir 

o Establishment Code:  HQ120068 (Reho Meat Processors) 

o Select the quantity of animals 

o Confirm email address to where the permit will be sent 

o Complete the NamLITS eartag numbers (8 digits) at the “Pre-selected 

tags” tab 

o Ensure all information is correct 

 Permit will be emailed to relevant contact 

 When permit is issued, you must complete the “Movement Notice Capture” 

 The permit needs to be completed by the owner/relevant party and submitted 

to RMP with all other documentation 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.namlits.com/web/litwHome.p


Page | 9  
 

Example of Animal Movement Permit 
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 Example of Residency (90/40 days) Report 
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7. DOCUMENTATION REQUIRED BY RMP: 

 The following documents must accompany all Wagyu cattle on arrival at the 
abattoir: 

1. Producer Sales Advice (RMP) 
2. Slaughter Permit – issued by NSBA 
3. Certificate of Authentication – from the Namibia Wagyu Society (NWS) 
4. Valid DVS Permit – issued by the Directorate of Veterinary Services 
5. Permit to Move Animals – from NamLITS 
6. Animal Movement Notice – from NamLITS 
7. Valid DVS Cleaning & Disinfection Certificate – for the transport vehicle 
8. Proof of Residency Compliance – showing animals were on-farm for 90 days (or 40 

days under feedlot conditions) 
9. DVS Registration Certificate – for animal transport 
10. Any additional documentation requested by the competent authority or Reho Meat 

Processors 

 Ensure all documents are complete, current, and submitted upon delivery to avoid 
delays or rejection 

 The Producer and/or their agent bear sole responsibility for the accuracy and validity 

of all documents 

 All cattle must comply with the criteria of the national Farm Assured Namibian Meat 

(FAN Meat) Scheme 

 

Notes for Producer Sales Advice: 

 The Producer Sales Advice must be accurately completed by the Producer and 

submitted at the Reho Meat Processors Livestock Reception Office when delivering 

animals to the abattoir lairages 

 Reho Meat Processors retains the right to delay the slaughter of animals if the 

Producer Sales Advice is incomplete 

 Reho Meat Processors reserves the right to postpone animal slaughter until all 

required documents specified in Clause 4 have been fully submitted by the Producer 

Workflow Summary of Documentation Required: 
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Example of Producer Sales Advice 
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8. TRANSPORTATION AND DELIVERY OF WAGYU CATTLE: 

 

 Wagyu cattle scheduled for slaughtering should be delivered the day before 

slaughter  

 Delivery should be done before 17:00 on the delivery date 

 Transporter must be in possession of: 

o Valid DVS Cleaning & Disinfection Certificate – for the transport vehicle 
o DVS Registration Certificate – for animal transport 

Workflow Summary of Documentation Required for Transportation of Animals 

 

8.1 Preparing Animals for Transport: 

o Lactating cows are to be milked before transportation 

o Animals should remain in the natural groups; no new groups should be 

formed 

o The use of sedatives on slaughter is forbidden 

 

8.2 The following animals are not to be transported under any circumstances: 

o Pregnant animals in poor state of health, or which are giving birth or going 

into confinement during transportation or went into confinement in the 48-

hours before transportation 

o Animals which are not capable by themselves of getting onto a transporter 

without pain 

o Animals which will clearly not be able to leave the transporter 

o Exhausted or overfed animals shall not be transported 

o Animals with fractures that prevent movement or cause serious pain 

o Badly wounded animals 

o Animals in poor state of health [fever] 

o Animals which have clearly been suffering constant pain for a long period of 

time 

 

8.3 Loading: 

o When the transport groups are formed, the breed, weight, sex and age of 

the animal must be taken into consideration 

o In doing so, the existing social groups are to be respected 
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8.4 Transporter: 

o Vehicles must be suitably equipped to protect the animals from injury and 

from extreme weather conditions [wind, chill factor may have to be 

considered] 

o There must be an adequate supply of fresh air 

o Vehicles must be well maintained, clean, have non-slip floors or have a 

covering of straw or sawdust 

o Internal sharp edges or protrusions must be absent 

o Sufficient space must be impermeable to moisture 

o Sufficient space must be available for the size of the animals but it should 

not be excessive, to prevent the animals from falling during transportation 

o Divider walls to prevent the animals crowding together must separate 

different groups of animals 

o Vehicles must be fitted with suitably arranged openings together with hand 

and foot holds, to facilitate inspection of the interior of the vehicle at each 

floor level 

o Aggressive animals should be segregated 

o All drivers must be familiar with all aspects of animal welfare related to 

transportation 

 

8.5 Unloading: 

o Cattle should be unloaded as soon as they arrive at the slaughterhouse 

o If it is not possible to unload the animals immediately, they can remain on 

the vehicle provided the total time spent on the vehicle, including traveling 

time does not exceed eight hours.   

o In such cases, protection against extreme weather conditions, especially 

heat, must be provided 

o The unloading ramp must be non-slip, provided with adequate protection to 

prevent animals from falling off the ramp 

o The unloading area should have a roof and lighting 

o The unloading ramp to be set at the maximum incline of 20° 

o Permanent unloading ramps or dock levelers should be used to ensure that 

this is the case 

o Each floor of the vehicle must be equipped with barriers or straps to prevent 

animals from falling out of the vehicle during the positioning of the ramp 

o Ramps and side gates must be in a sound condition 

o The gap/ step between the ramp and unloading platform must be such as to 

prevent injury/ stress to the animals 

 

9. LAIRAGE: 

 Ensure lairage pens are clean, dry, well-ventilated, and stocked with fresh water 
 Assess for visible injuries, lameness, or signs of disease 
 Any suspect animal must be segregated and reported to DVS 
 DVS officer performs ante-mortem inspection within 24 hours of slaughter 
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 Unfit animals are rejected, isolated, and documented 
 Handle cattle quietly and calmly, avoiding shouting or electric prods 
 Stress minimised through low-noise, low-light lairage and trained staff 

9.1 Pen Allocation: 

 Sort animals by: 
o Source farm or batch 
o Size and sex 
o Temperament (if known) 

9.2 Water & Feed: 

 Unlimited access to clean water 
 No feed during lairage (animals should be off feed for 12 hours prior to 

slaughter) 

9.3 Resting Period: 

 Minimum 12 hours rest prior to slaughter. 
 For animals transported >8 hours, allow longer recovery where possible. 

9.4 Monitoring: 

 Check cattle every 4 hours for signs of: 
o Heat stress 
o Injury 
o Aggression or abnormal behaviour 

9.5 Hygiene:  

 Clean and disinfect pens after each batch 
 Remove manure and wet bedding to prevent bacterial build-up 
 Ensure all personnel wear clean PPE and use footbaths when entering 
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10. SLAUGHTER PROCESS: 
 

10.1 Stunning: 

 Pneumatic captive bolt stunning preferred 
 Performed by trained personnel; confirm immediate unconsciousness 
 Records maintained for audit purposes 

10.2 Bleeding: 

 Within 15 seconds of stunning: sever both carotid arteries and jugular veins 
 Blood collected hygienically for by-product processing 

10.3 Hide Removal: 

 Automatic hide pullers used (if available) or manual flaying by trained personnel 
 Hide removed without carcass contamination 
 Special care to prevent damage to Wagyu subcutaneous fat and ribeye area 

10.4 Evisceration: 

 GI tract removed carefully to avoid faecal contamination 
 Offal separated, inspected, and chilled 

10.5 Carcass Splitting & Washing: 

 Carcass split along vertebral line 
 Surface contaminants removed using 180°C hot water wash 
 Visual inspection for hygiene and fat cover 

10.6 Post-Mortem Inspection: 

 DVS inspection of organs, lymph nodes, and carcass 
 Approved carcasses are EU-stamped and cleared for chilling 

 

11. CARCASS CHILLING: 

 Carcasses chilled to ≤7°C within 16 hours 
 Target temperature: 2–4°C 
 Avoid cold shortening: apply electrical stimulation if needed 
 Wagyu Carcasses needs to be chilled for at least 72 hours before Marble Score 

Grading can be done by LLPB 
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12. CARCASS GRADING AND MARBLING ASSESSMENT: 

 Grading is done to classify Wagyu carcasses based on age, fat coverage, conformation and 
meat quality as well as marbling 

 All relevant documents and information must be sent to LLPB and marbling assessment 
appointment made for grading at RMP 

 Grade according to LLPB and Wagyu marbling protocols 
 Carcass needs to be chilled for minimum 72 hours before marbling assessment 
 Target grade: A–AB with BMS (Beef Marbling Score) 4–7 
 Photos or digital scans for record-keeping if exporting to Japan/EU 

12.1 Regulatory Authorities: 

 Meat Board of Namibia (MBN) – Oversees carcass classification and grading standards 
 Directorate of Veterinary Services (DVS) – Ensures health, hygiene, and export compliance 
 Namibia Wagyu Society (NWS) – Provides Wagyu-specific standards for marbling 

benchmarks, issues Certificate of Authentication 
 NSBA (Namibia Stud Breeders Association) – Issues breed registration and Slaughtering 

Permit 

12.2 Standard Carcass Grading System (Namibia): 

12.2.1 Age Classification (A, AB, B): 
 

 A – No permanent incisors (young, ideal for Wagyu) 

 AB – 1–2 permanent incisors 

 B – 3+ permanent incisors (older, less desirable for Wagyu) 
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12.2.2 Fat Code (0–6): 

 
 

 

 

 

12.2.3 Conformation (1–5): 

Based on muscle development: 

 1 = Very poor 
 5 = Excellent 

12.3 Wagyu-Specific Marbling Assessment: 

Since Wagyu requires precision marbling evaluation, the following additional standards may 
apply: 

12.3.1 Marbling Grading Methods: 

 Visual Assessment – Evaluated at the ribeye (longissimus dorsi) between the 10th and 12th 
ribs 

 Scoring Systems Used: 
o Beef Marbling Score (BMS) – Typically used for Wagyu 

 Scale: 1 (no marbling) to 12 (extreme marbling) 
o MSA/AUS-MEAT (optional for export markets) 

Code Description 

0 No fat cover 

1–2 Minimal 

3–4 Medium (export ideal) 

5–6 Excessive fat 
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MS 8       MS 7                                       MS 6                                        MS 4 

 

 

12.3.2 BMS Interpretation: 

BMS Score Marbling Description Market Target 

3–4 Moderate Local premium 

5–7 High EU, Middle East 

8–12 Exceptional Japan, UAE luxury 

 

12.4 Imaging Technology: 

 Some processors use marbling cameras or software scanners (e.g. MIJ-30 or E+V Vision 
Systems) for more consistent marbling analysis—currently under pilot programs in Namibia 

 LLPB and NWS makes use of MIJ-30 marbling camera for marble grading 
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12.5 Who Performs the Grading? 

 Certified Graders from the LLPB perform official grading 
 Internal Quality Controllers (like at Reho Meat Processors) verify marbling and record 

Wagyu-specific scores 
 Export certification officers ensure that grading aligns with EU and importer-specific 

requirements 

12.6 Documentation and Grading Results: 

 Grading Sheets: Include carcass ID, age class, fat code, conformation, marbling score 
 Photos or Scans: Recommended for high-value Wagyu exports 
 Final Marbling Score results are issued by Wagyu RSA as per grading sheets and photos 

received from LLPB 
 Certificates: Marbling score added to Certificate of Authentication, Certificate of Origin or 

Export Declaration 

Final Grading Results as Received from Wagyu RSA 

 

Completed COA with Marbling Score Results 
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12.7 Compliance & Traceability: 

 Marbling and grade data must link back to: 
o Animal ID (NamLITS) 
o Breeder/Producer 
o Feeding protocol 
o Residency records (90/40 day compliance) 
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13. REPORTING FROM RMP: 
 

 The meat distribution software, accounting and reporting systems used by RMP is Abaserve 
Food Solutions 

 Abaserve features batch control with supplier, origin, brand, and breed, live mass control 
with RFID or ear tag capturing for traceability back to the feedlot, carcass properties 
captured including mass, grade, conformation, brand, mass group, and any damages or sick 
codes 

 It records carcasses with a unique serial number and barcode for identification by the next 
process or customer for complete identification and traceability 

 Documents provided to the producer after slaughter and marble scoring: 
o Completed COA with MS grading 
o Carcass / Offal Condemnation Sheet from DVS – if applicable 
o Completed Production Sheet 
o Slaughter Sheet 
o Tax Invoice from which payment is made to the producer 

 
Workflow Summary of Reporting from RMP 
 

 
Example of Completed Production Sheet 
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Example of Slaughter Sheet 
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14. HYGIENE, HACCP & QUALITY CONTROL: 
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14.1 Personal Hygiene: 

 Slaughter staff must wear PPE, follow handwashing protocols, and sanitize tools frequently 

                       

14.2 Sanitation Standard Operating Procedures (SSOP): 

 Daily cleaning of slaughter floor, equipment, and cold rooms 
 Monthly deep cleans and microbial swabs 

14.3 Critical Control Points (CCPs): 

 Stunning 
 Evisceration 
 Chilling 
 Metal detection (if further processing) 
 Microbiological sampling (E. coli, Salmonella, Listeria) 

 

15. EXPORT AND CERTIFICATION: 

 DVS certifies fit-for-export carcasses 
 EU-compliant carcasses marked with oval stamp 
 Meat Board of Namibia final approval before dispatch 
 Comply with importing country’s label, packaging, and microbiological standards 

                                  

16. FLOWCHART OF SLAUGHTERING PROCESS AT RMP: 
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1. Farm Preparation 

 

•Slaughter Permit (NSBA) 

•COA (NWS) 

•Proof of Residency (90/40 days) 

•Movement Permit (NamLITS) 

2. Transport 

 

•DVS Transport Registration 

•Vehicle Cleaning Certificate 

•Veterinary Health Certificate 

3. Arrival at Abattoir 

 

•Document Verification 

•Ante-Mortem Inspection (DVS) 

4. Lairage 

 

•Water Access 

•12h Rest Period 

•Welfare Monitoring 

5. Slaughtering Process 

 

•Stunning 

•Bleeding 

•Hide Removal 

•Evisceration 

•Post-Mortem Inspection 

6. Grading and Marble Scoring 

 

•Namibian Grade (A / AB, fat code) 

•BMS Score (Wagyu Marbling) - LLPB 

•MIJ Camera 

•Wagyu RSA Confirms Final MS Score 

7. Documentation 

 

•Completed COA with Marble Score  

•Production Sheet (RMP) 

•Slaughter Sheet (RMP) 

•Condemnation Sheet (DVS - if any) 

8. Financials 

 

•Tax Invoice to Producer 

•Payment Processing 

9. Export (if applicable) 

 

•DVS Export Certificate 

•LLPB Clearance 


