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National foreword 
 
This Namibian Standard (NAMS) is a homegrown and was approved for adoptions by the 
Namibian Standards Institution CEO. 
 
Namibian standards are developed based on NSI Standards development procedures in 
accordance with the rules given in the International Organization for Standardization/ 
International Electrotechnical Commission (ISO/IEC) Directives 2 and WTO – TBT World 
Trade Organization code of Good Practice (which is published as Annex 3 in the TBT 
Agreement)  
 
The NSI Technical Committee responsible for this standard is NSI TC 3, Food Safety 
Management Systems, Subcommittee SC6 on Poultry and Poultry product standards 

 
 
 
 
This NAMS 0028:2025 was published in January 2025 
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