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Certificate of Accreditation

Primary Produce Safety Act 2011 (the Act)
Section 11

I, Stuart Wade Bowman, being and as the Chief Inspector, pursuant to section 11 of the Primary
Produce Safety Act (the Act) hereby accredit:

GREENHAM TASMANIA PTY LTD
Business details: GREENHAM TASMANIA PTY LTD
PO BOX 452 SMITHTON TAS 7330
Site location(s): 4 BACON FACTORY ROAD SMITHTON TAS 7330
Type of business: MEAT PROCESSOR
Primary production activities authorised by this accreditation:

i. Meat processing — Export Registration Number 716
ii. Species — Cattle

e This accreditation is subject to the conditions set out in Schedule 1.
e This accreditation does not authorise any activity that is prohibited under another Act.

e All words and phrases used in this certificate have the same meaning as in the Act and
Regulations.

This certificate of accreditation is valid until 30 June 2027.

Signed i Date 1 July 2026

Chief Inspector of Primary Produce Safety

Accreditation Number: EXP716

Form 12A Accreditation Certificate Meat (April 2026) Page | of 3



SCHEDULE 1
Conditions of Accreditation

1. The accredited producer must comply with the Meat and Poultry Food Safety Scheme in respect to meat,
poultry and game processing and the primary production of meat.

2. Each activity authorised by this accreditation must be undertaken in accordance with an approved food
safety program.

3. Subject to conditions 1 — 3 above, the primary production activities authorised by this accreditation are to
be undertaken at the following premises or place —

(a) the business address and site location(s); and
(b) in respect to the transport of meat and meat products, anywhere within Australia.
4. Compliance with animal welfare legislation.

The accredited producer must not be convicted of any one or more of the following offences under the
Animal Welfare Act 1993, in respect of the handling, management, and slaughter of live animals carried
out by or on behalf of the producer:

(a) section 7 (Management of animals);

(b) section 8 (Animal Cruelty);

(c) section 9 (Aggravated animal cruelty);

(d) section 10 (Baiting or shooting);

(e) section 11 (Use of animals to train other animals);
(f) section 14 (4) (Contravening instruction of officer).

5. Video monitoring system

(1) The accredited producer must ensure that a Video Monitoring System (VMS) is installed and in
operation at the accredited meat premises which records clear video footage of the handling and
movement of animals on the premises, from the animal’s arrival through to exsanguination and death.

(2) The installation, design and operation of the VMS referred to in paragraph (1) is to be in accordance
with the Guidelines for Mandatory Video Monitoring in Tasmanian Abattoirs & Knackeries 2024 and
must, as a minimum, record the following activities:

(a) unloading animals from vehicles into lairage;

(b) movement of animals towards the stunning area;
(c) restraint and stunning of animals;

(d) hoisting and sticking of animals for bleeding; and
(e) checking of animals for insensibility.

(3) The accredited producer must ensure that each recording made by the VMS is retained for auditing
and inspection purposes for a period of 30 days after the recording is made, or a longer period if an
authorised officer gives written notice within the 30-day period that a particular recording is to be
retained for a longer period of up to 1 year.

6. The accredited producer must allow an approved food safety auditor to enter any premises or place
referred to in condition 3 or in any vehicle being used for the transport of meat or meat products by the
accredited producer, to conduct audits required under the Act.

7. The accredited producer must pay, in accordance with the requirements of the Chief Inspector, the
reasonable costs and expenses associated with audits conducted under the Act.
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8. Meat and meat products produced under this accreditation must be branded in accordance with
Schedule 2, using the official mark and official marking device issued by the Chief Inspector for all
accredited species.

SCHEDULE 2
Official Marks and Official Marking Devices (Meat)
1. Official marks (Meat and Meat Products)
The official mark used in respect to meat and meat products —

(a) is in the shape of an outline of Tasmania with a height of 40 millimetres and a width of 40 millimetres;
and

(b) contains the letters “TAS” with a height of 8 millimetres and a corresponding width within the top half of
the outline referred to in paragraph (a); and

(c) contains the accreditation number of the accredited producer with a height of 8 millimetres and a
corresponding width within the bottom half of the outline referred to in paragraph (a).

The official mark used in respect to pet food -

(a) is in the shape of an outline of Tasmania with a height of 40 millimetres and a width of 40 millimetres;
and

(b) contains the letters “TAS” with a height of 8 millimetres and a corresponding width within the top half of
the outline referred to in paragraph (a); and

(c) contains the accreditation number of the accredited producer with a height of 8 millimetres and a
corresponding width within the bottom half of the outline referred to in paragraph (a).

2. Branding of meat, meat products

(a) The carcass of any abattoir animal or game is to be branded with the official mark after passing final
post-mortem inspection.

(b) A cut of meat (other than poultry meat) weighing more than 2 kilograms that is —

i. not subject to any further processing is to be branded with the official mark before it leaves the
business address; or

ii. vacuum packaged is to have the official mark applied to, or inserted in, the vacuum package before
it leaves the business address.

(c) An official mark must be branded or applied so as to be legible.
3. Reproduction of official mark
An official mark or official marking device issued for an accreditation by the Chief Inspector must not be
reproduced, or otherwise used in a manner inconsistent with this Schedule, without the written approval of the
Chief Inspector.
4. Return of official marking device
An official mark and official marking device issued by the Chief Inspector for an accreditation is, and remains,

the property of the Tasmanian Government, and must be returned to the Chief Inspector within 14 days of the
accreditation being revoked, suspended or surrendered.
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