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Foreword

Namibian standards are developed based on NSI Standards development procedures in accordance
with the rules given in the International Organization for Standardisation/International Electrotechnical
Commission (ISO/IEC) Directives 1, Procedures for TC work; ISO/IEC Guide 21-1 Adoption of
international standards as regional or national standards and WTO — TBT World Trade Organisation
code of Good Practice (which is published as Annex 3 in the TBT Agreement)

The committee responsible for this document is NSI Management Technical Committee, Food safety
management systems (NSI/TC3); Subcommittee 6 (SC) on Meat and meat products

This NAMS 885: 2025 SANS 885: 2022 was published in January 2025
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Table of changes

Change No. Date Changes
1 2024 amended to update the NSI foreword
2 2024 to referenced relevant national standards, regulations and entities

3 2024 added specific cooking time for heat treated products at 72 degrees as
well as for partially heat treated at 64 degrees (3.9 and 3.14)

4 2024 rephrasing of 4.2.2.5

The document is not reference in the Act in Namibia

Reference is made in the Scope to the “relevant national legislation” In Namibia this means the
Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972) and the Fertilizers, farm
feeds, Agricultural Remedies and stock Remedies Act, 1947, act 36 of 1947

In 3.9 and 3.14 “Heat treated products are cooked at 72 degrees for appropriate time (no specific
time) and anything below 72 degrees is partial heat treatment. In Namibia heat treated products are
cooked at 72 degrees for a minimum of 2 minutes and partially heat treated like bratwurst are cooked
at 64 degrees for 2-3 minutes.

Reference is made in NOTE 1 to 3.10 and 5.2.1 to the "relevant national legislation”. In Namibia this
means the Meat Industry Act 12, of 1981 (Act No. 12 of 1981).

Reference is made in 4.1.1 to the "relevant national legislation". In Namibia this means the
Regulations relating to the Health and Safety of Employees at work,1997

Reference is made in 4.2.2.1 to the "relevant national legislation". In Namibia this means the National
Health Act, 2015 (Act No. 2 of 2015)

Reference is made in the NOTE to 4.2.2.3 to the “relevant national department”. In Namibia this
means the Ministry of Health and Social Services

4.2.2.5 “In the case of any absence of more than one day due to iliness, the employee shall, before
resuming duty, report the nature of the iliness to the factory hygiene officer or supervisor, who shall,
take the appropriate steps to obtain a medical opinion on the employee's fitness for work, should it
be deemed necessary.”

Reference is made in 5.1.1, 5.1.2 and 7.3.2 to the "relevant national legislation". In Namibia this
means the Fertilizers, farm feeds, Agricultural Remedies and stock Remedies Act, 1947, act 36 of
1947

Reference is made in 5.2.2,7.1.1.1, 7.2 and 7.3.1(a) to the "relevant national legislation". In Namibia
this means the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972).

Reference is made in NOTE 5 to table 2, and 7.3.1 (b) to the “authority administering this standard”.

In Namibia this means the Namibian Standards Institution

Compliance with this document cannot confer immunity from legal obligations.
Bibliography
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NAMS 9001 I1SO 9001 Quality management systems requirements

NAMS 10330 SANS 10330 Food safety management systems — Requirements for a food safety
system based on prerequisite programmes and Hazard Analysis and Critical Control Point
(HACCP) principles

NAMS 1828 SANS 1828 Cleaning chemicals for use in the food industries

NAMS 1853 SANS 1853 Disinfectants and detergents- disinfectants and antiseptics for use in the
food industry

NAMS 14001 1SO 14001 Environmental management systems — Requirement with guidance for
use
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In terms of the Standards Act 8 of 2008, the copyright in all South African National Standards or any
other publications published by the SABS Standards Division, vests in the SABS. Any use of
South African National Standards is limited to use specifically prescribed by the SABS. In the case of a
South African National Standard based on an international standard, ownership of the copyright vests in
the organization from which the SABS adopted the standard, whether it be under licence or
membership agreement. The SABS is obliged to protect such copyright and is authorized to make the
relevant international organization aware of any misuse thereof. Unless exemption has been granted,
no extract or full text of any South African National Standard may be copied, reproduced, stored in a
retrieval system or transmitted in any form or by any means without prior written permission from the
SABS Standards Division. This does not preclude the free use, in the course of implementing the
standard, of necessary details such as symbols, and size, type or grade designations. If these details
are to be used for any purpose other than implementation, prior written permission must be obtained.

Details, advice and limitations of use can be obtained from the Manager: Standards Sales and
Information Services. Tel: +27 (0) 12 428 6883 email: sales@sabs.co.za

SABS — Standards Division

The objective of the SABS Standards Division is to develop, promote and maintain South African
National Standards. This objective is incorporated in the Standards Act, 2008 (Act No. 8 of 2008).

The SABS continuously strives to improve the quality of its products and services and would therefore
be grateful if anyone finding an inaccuracy or ambiguity while using this standard would inform the
secretary of the technical committee responsible, the identity of which can be found in the foreword.

Buying Standards

Contact the Sales Office for South African and international standards, which are available in both
electronic and hard copy format. Tel: +27 (0) 12 428 6883 email: sales@sabs.co.za

South African National Standards are also available online from the SABS Webstore
www.store.sabs.co.za

Information on Standards

SABS Customer Services provide comprehensive standards-related information on national, regional
and international standards. Tel: +27 (0) 12 428 7911 / 0861 27 7227 email: info@sabs.co.za
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Foreword

This South African standard was prepared by National Committee SABS/TC 1027, Canned and
processed meat products, in accordance with procedures of the South African Bureau of Standards,
in compliance with annex 3 of the WTO/TBT agreement.

This document was approved for publication in March 2022.
This document supersedes SANS 885:2011 (edition 3).

This document is referenced in the Foodstuffs, Cosmetics and Disinfectants Act, 1972
(Act No. 54 of 1972).

Reference is made in the scope to the "relevant national legislation”. In South Africa this means the
National Regulator for Compulsory Specifications Act, 2008 (Act No. 5 of 2008), the Foodstuffs,
Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972) and the Agricultural Products Act, 1990
(Act No. 119 of 1990).

Reference is made in NOTE 1 to 3.10 and 5.2.1 to the "relevant national legislation". In South Africa
this means the Meat Safety Act, 2000 (Act No. 40 of 2000).

Reference is made in 4.1.1 to the "relevant national legislation". In South Africa this means the
Occupational Health and Safety Act, 1993 (Act No. 85 of 1993) and the National Health Act, 2003
(Act No. 61 of 2003).

Reference is made in 4.2.2.1 to the "relevant national legislation". In South Africa this means the
National Health Act, 2003 (Act No. 61 of 2003).

Reference is made in the NOTE to 4.2.2.3 to the "relevant national department”. In South Africa this
means the Department of Health.

Reference is made in 5.1.1, 5.1.2 and 7.3.2 to the "relevant national legislation". In South Africa this
means the Agricultural Product Act, 1990 (Act No. 119 of 1990).

Reference is made in 5.2.2, 7.1.1.1, 7.2 and 7.3.1(a) to the "relevant national legislation". In
South Africa this means the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972).

Reference is made in NOTE 5 to table 2, and 7.3.2 (b) to the "authority administering this standard".
In South Africa this means the National Regulator for Compulsory Specifications, 2008 (Act No. 5 of
2008).

Compliance with this document cannot confer immunity from legal obligations.
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