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The Regulations are clear, that in terms of the Pest 
Control Operator Regulations,98 of February 2011 the 
renewal of a pest control registration requires that 
the operator among other things must provide, proof 
of continual education training and/or information 
obtained with regard to usage, safety and latest 
development on the regulatory matters of agricultural 
remedies within the current registration cycle.

  The reality is that continual education
  is going to happen! 

With this in mind, the South African Pest Control Association (SAPCA) was 

charged by Government in terms of the Fertilizers, Farm Feeds, Agricultural 

Remedies and Stock Remedies Act, 1947 (Act No. 36 of 1947) to serve and 

protect the safety and health of the public. Requested by the Department of 

Agriculture, Forestry and Fisheries (DAFF) to assist with, among others the 

implementation of continual education training for the Pest Control Sector. 
    

  So, what is Continual Education Training?

Continuous Education Training, or what is more commonly known as 

Continuing Professional Development (CPD), fundamentally refers to the 

process of tracking and documenting the skills, knowledge and experience 

that a person gains both formally and informally as they work, beyond any 

initial formal qualification or training.

Simply put, CPD is the by-product of what a person does naturally i.e. we 

learn and develop on a daily basis in some form or another. A CPD program 

should not be seen as a burden, and is not limited to the traditional 

“classroom” or “book learning” activities, but also development/improvement 

of one’s self as a person and within one’s work environment.

The CPD process is there to simply help and manage a person’s own 

development on an ongoing basis, keeping record, reviewing and giving 

guidance on what is learnt and should be learnt and in turn making you a 

better person and, more importantly, an improved and professional pest 

control sector as a whole.

CPD – Continual Professional Development

All CPD Activities should contain an element of learning and development 

that has taken place within the context of the Pest Control Sector. All 

activities must be vetted and approved, and this will be done through a 

simple application process and reviewed by an independent CPD Committee.

The notion that CPD is a money making, business is simply far from the truth. 

Yes, there is no denying the fact there will be CPD activities that would attract 

a fee - however, there should be the same amount or even more FREE CPD 

activities as there are fee-paying activities. It would be up to you to decide 

which activities you would choose.

Examples of possible CPD activities would include but not be limited to: 

Mentoring a learner, attending a SAPCA meeting or workshop, attending a 

DAFF workshop, attending a learning program, attending a product training 

session, in house training, writing a technical article etc.   

  The Pest Control Industry Professional Council

An integral part of the introduction of CPD, and in line with Section 13(1)

(i) of the National Qualifications Framework Act, Act 67 of 2008, will be the 

establishing of a new independent Professional body. This newly formed 

body which is to be called, The Pest Control Industry Professional Council, 

will provide not only a service to manage CPD and other various aspects of 

registrations, but more importantly provide a service to the South African 

Pest Control Sector as a whole, ensuring it to be an Enterprise entrusted to 

the South African Pest Control Sector for the industry by the industry.

 

The Pest Control sector will not improve or get better by chance, it will get 

better by change. We understand that change can be scary, but what is 

scarier, is allowing that fear to stop us as a sector from growing, evolving and 

progressing. Help us embrace this change and make this a better sector for all 

working and wishing to work in it.

The Professional Body and CPD is in process and we will notify the industry 

on the progress thereof in due course.

Keep Pesting!
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Please forward any information and photos to 
lynette@pcita.org.za

During a recent SAPCA Harvester Termite Workshop, held at PES, Brackenfell, 

discussions were held to establish a Code of Practice for “The application of 

insecticides for the control of Harvester Termites in South Africa”.

“For many years pest control companies have relied upon a Code of Practice (CoP) 

for the application of termiticides for the protection of buildings, published by the 

South African Bureau of Standards (SABS)

This CoP was however written and published with the control of subterranean 

wood-destroying termites in mind. Recently, particularly in the Western Cape, 

harvester termites have become an increasing problem in buildings and 

structures.

The reason for this increase in activity are not known, but are most probably 

related to climate change and the recent drought conditions (2015 – 2018) in 

the Western Cape. This has led to calls for the inclusion of specifically harvester 

termites in the clause(s) used for beetle and other wood destroying organism 

inspections of houses and buildings required by some financing institutions 

before a sale can proceed. “

(Edwardes, SAPCA CoP 001/2018)

COMPILING OF HARVESTER TERMITE 
ACTIVITY DATABASE

The reason for the recent Harvester Termite Workshop is to:
•	 Build	up	a	database	of	evidence
•	 Establish	a	CoP	for	the	application	of	insecticides	for	the	control	of	

Harvester Termites in South Africa which is not addressed in the current 
CoP.

SAPCA now call on all members to compile (collect and 
save) as much statistical information and evidence 
showing Harvester Termite infestation in your area.

Information needed shall be:
•	 Photographs	showing	Harvester	Termite	activities.
•	 Area	of	infestation.
•	 Extent	of	infestation.
•	 Is	the	infestation	indoors	(buildings)	or	outdoors	(field/gardens).
•	 Documentary	proof.
•	 Type	of	treatment	used.

Your information will be used to 

compile a database of incidents 

and activities of Harvester 

Termites in South Africa.
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An effective manager is an organized manager - 
because being organized reduces distractions and 
removes the unnecessary from your life. Sometimes 
“getting organized” is easier said than done, however.

But if you can’t keep your own workspace in order, 
how can you expect to properly manage others? If you 
begin your meetings half-focused on your computer 
screen, how can you expect your words to have much 
impact?

A messy desk and a cluttered focus are often indicative 
of limited effectiveness. 

Here are five steps to get your act together and be 
more effective in every area of life:

1. Shine Your Space

Nothing says “weak manager” like a disorganized workspace. Who wants to 

be led by a person who is a mess? Getting organized starts by creating an 

uncluttered workspace.

2. Minimize Distractions

According to Psychology Today, it takes workers 25 minutes to return to a 

previous task after being distracted. So start focusing on your work and stop 

focusing on things like junk email and personal calls.

3. Carry A Notebook

But don’t just carry it - use it! Write stuff down. Take notes at meetings, with 

clients, with your boss - this shows that you’re serious about results and 

outcomes.

4. Know Your Priorities

What does it matter if you dedicate a week of exceptional work in creating 

a color-coordinated timeline that cross-references every detail needed, if it 

is such a low priority that nothing will ever be done with your chart? That 

sounds like you just wasted your time. So prioritize your work. Keep asking 

yourself, “What’s the most important task I should be working on NOW?”

5. Focus on One Task at a Time

Are you guilty of talking on the phone and typing an email at the same time? 

How effective are you at really listening to the person on the phone? We are 

not as good at multitasking as we want to believe! It is more productive to 

focus on the task in front of you and complete it well the first time, before 

moving on to the next.

Here are some quick tips on how to avoid multitasking:

*Batch your email responses: check emails when you start the day, after 

lunch, and at the day’s end. Don’t sit on email all day long! 

*Turn off the email alert on your computer when starting a conference call. 

*Turn off your computer screen when meeting with a person in your office. 

*Put down your phone when talking with someone in real life - even stop 

texting.

Have you ever noticed the correlation between organization and 

effectiveness?

Article Source:

http://www.articlebiz.com

Does Being Disorganized Make You Less Effective?

By: Bill Treasurer
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The application of pest control ranges from do-it-yourself arrangements to 
scientific and very precise deployment of chemicals and predatory insects 
by highly skilled practitioners. Despite the fact that pest control is a world-
wide industry it is still dominated by family or 1-person businesses. Those 
that need to control pests range from householders to large scale agri-
conglomerates who need to maximise their yield. In between these two are 
restaurants, bars, food production facilities, farmers - in fact, anybody that 
routinely deal with food. Pest control can make us more comfortable - but 
can also save lives.

The word pest is subjective as one man’s pest may be another man’s helper. 
For instance, pest A may be a threat to crop A, and pest B a threat to crop 
B. However, if pest B is a natural predator to pest A, then the farmer who 
wishes to protect crop A may cultivate and release pest B amongst his crops. 
There is a theory that without man’s intervention in the food chain through 
agriculture, hunting and long distance travel there would be no pests. 
The theory continues that man’s intervention (for instance, in cultivating 
and releasing pest B, or in carrying creatures long distances) has upset the 
balance of the food chain, producing instability in insect and other animal 
numbers and distorting their evolution. This instability has led to over-
population of a given species with the result that they have become pests. 
Having said this, if we assume that the very first fly swat was the first instance 
of pest control - and we know that large animals swat flies - it could be 
argued that pest control dates back way before humans came on the scene.

The first recorded instance of pest control takes us back to 2500BC when the 
Sumerians used sulphur to control insects. Then around 1200BC the Chinese, 
in their great age of discovery towards the end of the Shang Dynasty, were 
using chemicals to control insects. The Chinese continued to develop ever 
more sophisticated chemicals and methods of controlling insects for crops 
and for people’s comfort. 

No doubt the spread of pest control know-how was helped by the advanced 
state of Chinese writing ability. Although progress in pest control methods 
undoubtedly continued, the next significant scrap of evidence does not come 
until around 750BC when Homer described the Greek use of wood ash spread 
on land as a form of pest control.

Around 500BC the Chinese were using mercury and arsenic compounds as a 
means to control body lice, a common problem throughout history. In 440BC 
the Ancient Egyptian’s used fishing nets to cover their beds or their homes at 
night as a protection from mosquitoes.

From 300BC there is evidence of the use of use of predatory insects to control 
pests, although this method was almost certainly developed before this date. 

The Romans developed pest control methods and these ideas were spread 
throughout the empire. In 200BC, Roman censor Cato encouraged the use 
of oils as a means of pest control and in 70AD Pliny the Elder wrote that 
galbanum resin (from the fennel plant) should be added to sulphur in order 
to discourage mosquitoes. In 13BC the first recorded rat-proof grain store 
was built by the Romans.

The first known instance where predatory insects were transported from 
one area to another comes from Arabia around 1000AD where date 
growers moved cultures of ants from neighboring mountains to their oasis 
plantations in order to prey on phytophagous ants which attacked date 
palm.

Despite the enlightenment provided by the ancient Chinese, Arabs and 
Romans, many of their teachings did not pass down though time. Certainly 
in Europe during the dark ages, methods of pest control were just as likely 
to be based on superstition and local spiritual rituals as any proven method. 
Pests were often seen as workers of evil - especially those that ruined food, 
crops or livestock. 

Although there were undoubtedly studies of pests during the dark ages, we 
do not have any recorded evidence of this.

It is not until the European renaissance when more evidence of pest control 
emerges. In 1758 the great Swedish botanist and taxonomist Carolus 
Linnaeus catalogued and named many pests. His writings were (and 
remain) the root and source of future study into pests (as well as plants 
and animals generally). At the same time, the agricultural revolution began 
in Europe and heralded a more widespread application of pest control. 
With the work of Linnaeus and other scholars and the commercial needs 
to ensure crops and livestock were protected, pest control became more 
systemized and spread throughout the world. As global trade increased, 
new pesticides were discovered. 

At this point pest control was carried 
out by farmers and some householders 
as an everyday activity. By the early 
nineteenth century however, this changed 
as studies and writings started to appear 
that treated pest control as a separate 
discipline. Increasing use of intensive and 
large scale farming brought matching 
increases in the intensity and scale of 
pest scares such as the disastrous potato 
famine in Ireland in 1840. Pest control 
management was scaled up to meet these 
demands, to the point that dedicated pest 
controllers began to emerge throughout 
the 20th century.

In 1921 the first crop-spraying aeroplane 
was employed and in 1962 flying insect 
control was revolutionized when 
Insect-o-cutor started selling fly killer 
machines using ultra violet lamps.

Pest control is still carried out by farmers and householders to this day. 
There are also pest control specialists (sometimes called pesties); many 
are one-person businesses and others work for large companies. In 
most countries the pest control industry has been dogged by a few bad 
practitioners who have tarnished the reputation for the highly professional 
and responsible majority.

One thing is for certain, from way before the Sumerians of 2500BC to us in 
modern times, there have always been - and probably always will be - pests 
(including some human ones!). Thank goodness, therefore, that we have 
pest controllers.

Article Source: http://EzineArticles.com 

The History of Pest Control
By Vernon Stent  

Red weaver ants, here feeding on a snail, have been used to control pests in 
China, Southeast Asia and Africa for many centuries.
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Pest Control Industries Training Academy

Occupational Certificate:
Pest Management Officer NQF 5

SAQA Qualification ID 99513

Stored Agriculture Product Pest Management

The Pest Control Industries Training Academy (PCITA) is proud to announce the NQF 
Level 5 course on Stored Agriculture Product Pest Management. This course is based on 
the qualification curriculum for the Occupational Certificate: Pest Management Officer, 
NQF Level 5, that was recently registered on the SAQA database with the ID 99513.

What Course Material Is Supplied?
For this specialised pest management course, the following course material is supplied:
•	 Seven	(7)	mandatory generic modules (GKM101 to GKM107) that form the foundation for this specialised pest 

management course. 
•	 One	(1)	SKM	Module	–	Stored	Agriculture	Product	Pest	Management	
•	 One	(1)	workbook	that	accompanies	the	GKM101	to	GKM107	generic	modules
•	 One	(1)	workbook	that	accompanies	the	selected	specialised	SKM	module.	
Please note that the two completed workbooks will eventually form part of a “Portfolio of Evidence” that students 
will be required to present, prior to their application for a practical assessment.

What Fees are Applicable?
Complete	Course	–	7	Generic	modules	(GKM	101	–	107)	with	one	specialised	SKM	module: R5300.00

 SKM202: Stored Agriculture Product Pest Management
After successful completion of this study unit students should be able to demonstrate understanding of stored 
agricultural product pest management principles and applicable legislation; the biology, identification and damage 
patterns of stored agricultural product pests; the principles of fumigation; the safety and health precautions. Students 
should be able to demonstrate understanding of the appropriate application equipment, protective equipment and 
gas monitoring and detection equipment; the physical and chemical properties of fumigants used in South Africa; 
fumigation planning and preparations; and the procedures for the fumigation of grain and other edible commodities 
in various storage modes.

Course Process Requirements
Students will attend a 3 day course in class and receive the study manuals and work books. The Assessor will do an 
overview of the course material and discuss the assignments, dates and other information to complete the course.

Course Manuals and Workbooks 
Students are required to study the course material and complete the workbooks as well as assignments by the 
Assessor. 

Practical Work Experience
Students are required to work under supervision of a P-registered Pest Management Officer (Mentor), experienced in 
the relevant field of pest management, for a minimum period of 12 months. This requirement is from the Department 
of	Agriculture	if	you	want	to	apply	for	your	P	(permanent	number	–	Qualification)
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Course Duration
The student must attend the 3 days in class, then hand in the assignments which the 
Assessor will review with the student. Then the student can apply to do a practical 
assessment when he/she feels ready and hand in the portfolio of evidence and 
workbooks.

Practical Assessment
Students shall, upon completion of the course material and the required minimum 
period of work experience, apply to PCITA to undergo a practical assessment.

The workbook for GKM 101-107 and the workbook for the specialised SKM Module must be completed by 
the student and signed off by the mentor (Pest Management Officer with a valid P-number) prior to the practical 
assessment. A “Portfolio of Evidence” must accompany the workbooks with the assignments.

The following list stipulates the items that students must have in their Portfolio of Evidence when they wish to book a 
Practical Assessment:
a) Copy of ID

b) Inspection and recommendation reports

c) Treatment reports

d) Job cards

e) All inspection reports and work done by the student must be signed off by the supervising pest management 
officer

f ) Report by the pest management officer (mentor) under whose supervision the student has worked.

g) Certified affidavit from the mentor, confirming the supervision

h) The student must also attach a copy of the P-registration certificate of the qualified pest management officer 
under whose supervision he/she has worked to the Portfolio of Evidence

In the event of a student not being found competent he/she will, at a later date, have to register for a re-assessment 
at the applicable fee.

Compulsory GKM Modules
GKM 101 The Regulatory framework of the Pest Management Industry

GKM 102 Pesticide and Safety Practices

GKM 103 Inspection Principles and Procedures

GKM 104 Biology, Damage Patterns and Identification of Pests

GKM 105 Pesticide Application Equipment

GKM 106 Pest Management Principles, Planning and Monitoring

GKM 107 Customer Service and Team Work

SKM 202 Stored Agriculture Products Pest Management

Practical Assessment:
Separate registration form and additional fee PER assessment or re-assessment: R1500.00

Tel: 012 654 7708 Fax: 086 774 3190 Cell: 083 294 8066 Email: nqf4courses@pcita.org.za

VISIT THE WEBSITE ON WWW.PCITA.ORG.ZA FOR MORE INFORMATION
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Registrar Jonathan Mudzunga

 Janet Rowley

Louis Lindenberg

Kevin Richardson

Gerhard Verdoorn

Gift Molokwane

Lea Smith

Theunis van der Vyver
Eileen Slabber, Marelize Labuschagne 

and Ross Clark Graeme Steart and Sifiso Ncube
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Johan Fourie en Stephen Pienaar

Lynette Cokayne and Tobias Suter - 
Winner of PestWorld Sponsorship

Henchem Stand

Whiskey Tasting

Pieter and Mariette Fourie

Saxophonist, Rike Coetzer

Simone van Wyk and 
Gawie Vermeulen

Abraham Schreuder and 
Chantelle Henning

Havanna Gas Band
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Lynette Cokayne and Stephen Pienaar

Rhett and Melisse Niklaus

Tania Clark and Steve Broadbent

PCITA Stand

Sue Alcock, Gail vd Vyver 
and Lynette Cokayne

Andrew Rohikhotso, Mabusha 
Mavhona and Sello Masenya

Neil Mitchelmore and Reon 
Hillebrand PestBiz Registration
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Wilhelm Gerber, Jenna Bowker 
and Tobias Suter

Nicholas Prince, Jonathan de Villiers 
and Ike Opperman

Bayer Stand

Louwis Venter for BASF

Leon Nel and Mario Pluke
Noleen Meyer, Andre Laas and 

Melanie Holder

Hamilton HlopeTobias Huni Violet Montsiwa and Tryson Gudla
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Lynette Cokayne and Bradley Snow
Raynard Coetzee and 

Koos van den Berg Cathy Viriri and Randall Barends

Geraldine Serra and Esther Campher
Ursula Du Pisani and 

Magda Saaiman

Bradley Snow and Jaco Botha

Z Mkhwanazi, L Lewis, 
S Ncube, S Mjingwana

Jackie Janse van Vuurent, Johan 
Stephens and Lynette Cokayne

Mark Wentzel and Simone van Wyk

Line dancing at Gala event

Shaun Ferreira and James la Grange
Jackie Janse van Vuuren 

and Naomi van der Merwe Synvita Stand

Pierrie Viljoen and Henri Grey
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+2786 030 3003

info@cooperses.co.zawww.cooperses.com

Tulani Nkosifrom the Specialist Centurion 
Branch. A very happy winner 

at PESTBIZ 2018, of the 
100 litre sprayer to the value of R25 000 - Sponsored by Coopers ES

Full range available on...

Respect Your Co-workers Personal Space

Many offices now feature open floor plans, 

with open cubicles and workstations, as 

well as group work areas. It can be difficult 

to maintain a certain level of privacy if you 

work in this type of environment, but it’s 

essential for everyone to be mindful of each 

other’s personal space. For example, if you 

need to visit another co-worker in his or her cubicle, 

knock on the wall or announce yourself before 

entering the cube. Similarly, if you need to enter an office with a closed door, 

knock and wait for a response before opening it.

Keep Your Workspace Clean

You would never want your co-workers or 

clients to see your home in disarray, so 

you shouldn’t want them to see loose 

papers or bags of chips (and their crumby 

remnants) strewn about your cubicle 

or workstation. Keeping your personal 

workspace neat and clean is just as important 

as keeping yourself neat and clean for the office.

Workplace Conduct and Etiquette - Attire, Cleanliness, and More
By Taylor Thomson 

Modern office and workplace environments are a far cry from the environments your parents 

worked in. Smoking indoors was allowed and everyone had typewriters - not computers. While 

office life has certainly changed since then, there are still a number of office behavior and conduct 

guidelines that you should consider, from appropriate office attire to what you eat for lunch.

Continued on Page 17
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The following info sheet was compiled by FABI to assist 
with identification:

For more information, contact Darryl Heron at 012-420 352 or visit our website on www.fabinet.uo.ac.za

The Polyphagous Shot Hole Borer (PHSB) is an ambrosia beetle native to 
Southeast Asia. In 2017 this pest was detected on London Plane trees in 
the KwaZulu-Natal National Botanical Gardens, Pietermaritzburg. It has 
been confirmed in Durban, Hartswater, Bloemfontein, George, Knysna and 
Johannesburg. The beetle has a symbiotic relationship with the fungus 
Fusarium euwallaceae which serves as a food source for the adults and their 
larvae. In susceptible trees the fungus causes Fusarium dieback which can 
lead to branch dieback and tree death. The beetles can attack a wide range of 
exotic and indigenous trees in urban, agricultural and natural landscapes.

PSHB is not able to complete its life cycle on all of the tree species it attacks, 
those that the beetle is able to breed on are referred to as ‘reproductive hosts’. 
Important reproductive hosts include species of oaks, maples, willows and 
coral trees, avocado and castor bean. The full list of confirmed hosts in
South Africa can be viewed at www.fabinet.up.ac.za/index.php/research/7

The movement of infested wood is an important pathway for spread of the 
beetle and appropriate disposal of infested trees (by chipping/composting, 
solarisation or burning) will be key to reducing the spread of this damaging 
pest.

Surveys to monitor the spread of the beetle and fungus in South Africa are 
continuing. The public can assist by looking out for symptoms. Suspected 
instances can be reported on iNaturalist.

Polyphagous Shot Hole Borer (Euwallacea sp.)
and Fusarium dieback (Fusarium euwallaceae)

The adult female is 1.8 - 2.6 mm 
long. Males are smaller and 

flightless.

Chinese maple killed by PSHB and its fungus

Reproductive galleries in 
pecan

PSHB galleries in coral 
tree

Shot gun-like symptoms 
on London Plane

1 mm
Photo: S. Bush

The polyphagous shot hole borer (PSHB) was recently 
introduced into South Africa from East Asia. It is 
spreading rapidly within our urban forests and it 
is indiscriminately attacking our trees.  The PSHB 
Infested tree’s vascular system begins to fail, leaves 

start to turn brown, eventually the tree dies.

The PSHB is very difficult to control if we don’t 
know where it is. You can help..!!

Polyphagous shot hole borer (PSHB)
Article with the permission of Darryl Haron at FABI.

Private residents, community organisations, service providers and City 

Parks are joining hands to respond to the problem. 

Infested and dead trees are a breeding ground for shot hole borer. 

Recent chemical tests indicate that one heavily infested tree contains 

over	100,000	beetles	–	these	dead	trees	need	to	be	removed	and	

disposed of responsibly.

We need to fully notify government of the magnitude of this 

devastating invasion of this bug. Currently known areas of established 

infestation are Johannesburg, Durban, Pietermaritzburg, George, 

Knysna and Hartswater.

Boxelder, London Plane, English Oak and Chinese Maple trees are 

attacked particularly hard.

Affected trees develop wilted brown leaves on infested branches. The 

most obvious sign of infestation is that branches have brown stains 

around each hole where the borer has penetrated the tree.

It is important to note that the borer beetle itself does not kill the tree. 

The problem is the fungus (Fusarium euwallaceae) that grows in the 

tunnels made by the borer. Fusarium dieback occurs when your tree’s 

vascular system becomes blocked, leaves begin to thin on the ends of 

branches, they turn brown, the branch and eventually the tree will die.
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CHALLENGE
Always ready for any

Deltakill CS Reg. No. L9528 Act No. 36 of 1947 Active ingredient: Deltamethrin 480g/kg CAUTION  • Dorine EC 50 Reg. No. L4913 Act No. 36 of 1947 Active ingredients: Esbiothrin (pyrethroid) 50g/, Piperonyl Butoxide 300g/ CAUTION • 
Larvakill SC Reg. No. L10230 Act No. 36 of 1947 Active ingredient: Deltamethrin (pyrethroid) 480g/kg CAUTION • Promethrin EC Reg. No. L10291 Act No. 36 of 1947 Active ingredient: Permethrin (pyrethroid) 100g/ HARMFUL • Termite 

Control SC Reg. No. L9999 Act No. 36 of 1947 Active ingredient: Fipronil (phenylpyrazole) 91g/ HARMFUL • Coopers Wax Blocks Reg. No. L9739 Act No. 36 of 1947 Active ingredient: Flocoumafen 0.5g/ HARMFUL
REGISTRATION  HOLDER: Starplex 83 CC Reg. No. 2004/015647/23  • P. O. Box 14374, Bredell, 1623, SOUTH AFRICA • EMERGENCY NUMBER: +2782 446 8946 • DISTRIBUTION BY: Coopers Environmental Science (Pty) Ltd

Active ingredient
Active ingredient

, Piperonyl Butoxide 300g/
: Permethrin (pyrethroid) 100g/ HARMFUL • Termite 

: Flocoumafen 0.5g/ HARMFUL

: Deltamethrin 480g/kg Deltakill CS Reg. No. L9528 Act No. 36 of 1947 
Larvakill SC 

Reg. No. L9528 Act No. 36 of 1947 

Office Attire

What you wear to the office will depend 
on your specific job and the type of 
environment you work in. If you work 
in a design firm or some other highly 
creative atmosphere, your normal office 
wear might be jeans and a t-shirt. But, in 
general, having an office job means that 
you should dress the part. Oftentimes, 
dressing business casual (polos, slacks, socks,
and shoes for men, for example) is perfectly fine, but 
it’s best to check with your employer if you have any question as to 
what dress code should be followed. Additionally, both men and women 
should keep well-maintained and professional hairstyles and always take 
steps to ensure that the rules of general hygiene (bathing or showering 
daily, keeping nails trimmed and/or manicured, etc.) are observed.

Be Considerate When it Comes to 
Smells & Scents

No matter how much you enjoy eating 
the cabbage and sausage from last 
night’s boiled dinner for lunch or love 
loading lots of raw onions on your 
sandwiches, it’s important to remember 
that certain smells and scents may affect 
your co-workers - or visiting clients - in adverse 

ways. Even microwaving something as seemingly scentless as broccoli can 
cause unpleasant aromas to permeate the office space. Similarly, perfumes 
and colognes should be worn sparingly, not only because they can be 
overpowering if used heavily, but also because some individuals in your 
office may have allergies that are triggered by smells. Additionally, burning 
candles, oils, or other scented items should be avoided.

Cell Phone Usage

Almost everyone has a smart phone these 
days and no doubt you have plenty of apps 
to check out, statuses to update, photos 
to post, friends and family to text. But, 
it’s probably best not to do those things 
during a meeting with your boss, co-
workers, or clients. Unless your job requires 
you to have your phone by 
your side at all times to receive important phone
calls and emails, leave the phone alone during meetings and other work-
specific gatherings.

Consult Your Policies and Procedures

If you have doubts as to whether you are properly following the official 
code of conduct or rules of etiquette at your job, consult your policies and 
procedures or ask your human resources manager or representative for 
clarification.

Article source: https://EzineArticles.com

From Page 15
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The workplace is always a buzz, full of people and lots of 
work to be done within the day. There are safety posters 
pinned up in every corner of the room, but how many 
people take this seriously? How many of them have 
actually read these safety posters? How many of them 
follow the proper ways and policies in the workplace?

You may ask anyone what their responsibilities are in cases of emergencies; 

what they should do and or any precautionary measures that they know off; 

would they be able to answer? The truth is, some employees working for any 

organization are not aware of their rights and duties at work. Paper work, 

manual handling, machinery problems, etc.; all of these require knowledge of 

what’s to be done in the workplace and how to execute the tasks safely.

For instance, in a factory; many of these workers do their jobs with 

machinery; are they equipped with the right outfit for the job? Do they know 

their rights as a worker? Do they dutifully conform to the company’s policies 

regarding health and safety? Some of them may have been in the job for 

many years and have been doing the same thing repeatedly; they could be 

considered as veterans in the workplace and most of them do not follow the 

safety guidelines. They just follow their own means of executing the job. Yes, 

they did the job but they are jeopardizing their safety in the process.

It is very important for employers to empower their employees and letting 

their workers know about the details regarding any laws, regulations on 

safety and on their rights.

Workplace Safety Posters - The Importance of Safety Posters
By Helen Griffiths  

Safety posters must be put up in a visible area in the workplace; this is to 

remind them of the basic things they have to remember when working. This 

serves as a reminder to maintain their health and safety while at work. Safety 

measures must be taken in any workplace, so safety posters are a very big 

help. They can prevent any accidents from happening either by human error 

or by the any third party. Prevention is always better than any cure.

This is not only for the factory, but even applicable in offices. Managers and 

administrators can get help from these safety posters. Also, there are posters 

that can be customized or personalized to fit the needs of a company. This 

is to ensure that everyone is functioning according to the rules and safety 

policies set by the company. They can also remember basic tips to make 

their jobs a lot easier. These safety posters can also help them be aware of 

any changes made by the law regarding safety policies that could affect the 

company. Therefore, these posters are not only for design, but they keep the 

employees updated with the latest news and changes. And not only that; 

they serve as a tool for empowerment for the employees and to create a safer 

environment in the workplace.

Start pinning these safety posters in your workplace and implement the 

change that needs to be done. Empower your employees and provide a safer 

environment.

Safety Posters increases people’s awareness of health and 

safety in the workplace. 

Article Source: http://EzineArticles.com
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Roach Wars
With you against your

TOP 
SELLING
Roach Gel

 for 3 Years
running

Roachforce Reg. No. L8652 Act No. 36 of 1947 Active ingredient: Fipronil 0.5g/kg CAUTION  • ProRoach Gel Reg. No. L10115 Act No. 36 of 1947 Active ingredient: Hydramethylnon 20g/kg, CAUTION • Airofog Gel Gun 
 REGISTRATION  HOLDER: Starplex 83 CC Reg. No. 2004/015647/23  • P. O. Box 14374, Bredell, 1623, SOUTH AFRICA • EMERGENCY NUMBER: +2782 893 3643 • DISTRIBUTION BY: Coopers Environmental Science (Pty) Ltd

Spot Signs of Mice In Your Restaurant 
(Before Your Customers Do)

No restaurant, not even the best in the world, can escape from 

reports of a mouse infestation unscratched, and once the 

cat (or mouse) is out of the bag, the damage seems to only 

snowball as news spreads through the press and through 

word of mouth. These days, it only takes one quick flash of a 

cellphone camera to confirm a mouse problem, and eatery 

owners need to be more vigilant than ever.

Here’s a look at how you can protect your restaurant from 

rodent invaders so that you, your staff, and (most importantly) 

your customers never miss a step while enjoying the best of 

what your kitchen has to offer.

Why Your Kitchen May Be Attracting Mice

Whether your kitchen is in the heart of the city or the buried in the 

country, you’re likely to have mice nearby and looking for an easy bite to 

eat. But while almost every restaurant has the potential to attract mice, 

the best and most conscious kitchens know how to keep the temptation 

to a minimum to keep mice from finding any reason to stick around.

Mice come to a restaurant kitchen looking for one thing: food. Whether 

they’re picking food out of the garbage or sneaking it right from the 

storeroom, mice will wait as long as it takes until the coast is clear and 

they can seize the opportunity to grab what they can. If your kitchen 

leaves food out and easily accessible in off hours, or if you’re more than 

a little lax about cleaning and storing food properly, you only make it 

easier for mice to find something to snack on when the staff is off duty.
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Outsmart rodents through:
•	 Complete	control	within	7	days.
•	 Lower	risk	of	contamination	and	residues.
•	 Highly	palatable	and	preferred	over	other	food	sources.
•	 Contains	the	natural	appetite	inhibitor	cholecalciferol.	
•	 Controls	100%	anticoagulant-resistant	rodents.
•	 Minimise	non-target	and	secondary	poisoning.
•	 Stable	in	humid,	hot	or	cold	environments.
•	 Works	fast	with	less	bait.

Selontra®

An all-new approach 
to rodenticides

Selontra® – smarter than rodents.
BASF South Africa (Pty) Ltd    852 Sixteenth Road, Midrand, 1685    Tel: +27 11 203 2400    Fax: +27 11 203 2461.

Website: www.agro.basf.co.za    Mobile website: m.agro.basf.co.za   @BASF_Africa  BASF.Africa
 Selontra® Rodent Bait: Reg. No. L10101 (Act No. 36 of 1947) contains cholecalciferol 0,75 g/kg. Harmful. 

Selontra®	is a registered	trademark	of	BASF.	Please	refer	to	the	product	label	for	complete	directions	for	use.

Irrespective	of	the	nature	of	your	business,	BASF	offers	you	the	
latest	technology	in	rodenticides.	As	a	non-anticoagulant	solution	
it	is	safer	than	existing	rodenticides,	but	is	also	highly	palatable.	
This	results	in	Selontra®	being	an	all-encompassing	solution	to	
control	even	the	toughest	rodent	population,	ensuring	peace	of	
mind	in	your	Integrated	Pest	Management	(IPM)	system.	

Warehouses & Factories

Poultry, Pigs, Cattle & 
general Agriculture

Food & Catering
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Waste Management Programme    • • • • • • • • • • • • • •   Afvalbestuursprogram

Triple rinse your
empty plastic

pesticide containers

Spoel jou leë plastiek
plaagdoderhouers

drie keer uit

WHY TRIPLE RINSE EMPTY PESTICIDE CONTAINERS?
WAAROM LEË PLAAGDODERHOUERS DRIE KEER SPOEL?

Contaminated pesticide containers are classified as hazardous waste.
Gekontamineerde plaagdoder-houers word as gevaarlike afval beskou.

TRIPLE RINSING IS A SOLUTION TO PREVENT 
ACCUMULATION OF HAZARDOUS WASTE.

START NOW!

DRIE KEER UITSPOEL IS ‘N OPLOSSING OM DIE OPBOU VAN 
GEVAARLIKE AFVAL TE VOORKOM.

BEGIN NOU!

WHY?........................WAAROM?
To collect and use the total volume of 
pesticide that you paid for.
Om die totale volume plaagdoder 
waarvoor jy betaal het, te herwin en te 
gebruik.
To change the container from a hazardous 
to a non-hazardous commodity.
Om die houer van ‘n gevaarlike na nie-
gevaarlike kommoditeit te verander.
To make it suitable for transportation and recycling.
Om dit geskik vir vervoer en herwinning te maak.

WHEN?...................................................................WANNEER?
After decanting the last bit of pesticide from the container into the spray tank.
Nadat die laaste bietjie plaagdoder in die spuittenk oorgegiet is.

HOW?...............................................................................HOE?
Add one quarter of the container volume of fresh water, agitate and decant 
into the spray tank.

DO THIS THREE TIMES!!

Voeg een kwart van die houervolume vars water by die houer, skud en giet oor in 
die spuittenk.

DOEN DIT DRIE KEER!!

Dry the container out. Cut into quarts or puncture.
Droog die houer uit. Sny in kwarte of steek gate daarin.

THEN?..............................................................................DAN?
Contact a CLSA approved collector/recycler to dispose of the container.
Kontak ‘n CLSA goedgekeurde versamelaar/verwerker om van die houer ontslae 
te raak.

WHERE?........................................................................WAAR?
www.croplife.co.za

The Five Deadly Sins of Empty Plastic Pesticide 
Container Management

These containers ,even though triple rinsed, MAY NOT BE
•	Buried	on	the	farm	 •	Burned	on	the	farm
•	Re-used	as	containers	 •	Sold	as	containers	for	anything
•	Given	away	as	to	be	used	as	containers	for	any	purposes

Die Vyf Dodelike Sondes van Leë Plastiek 
Plaagdoderhouerbestuur

Hierdie houers, al is hulle drie keer gespoel, MAG NIE 
•	Op die plaas begrawe word nie •	Op die plaas verbrand word nie
•	Hergebruik word as houers nie •	As houers vir enige iets anders verkoop 
•	As houers vir enige ander  word nie
 doeleindes weggegee word nie

THEY MUST BE RECYCLED
HULLE MOET VERWERK WORD

Postnet	Suite	#437	Private	Bag	X132	Centurion	0046		•		310	Lougardia	Building,	Cnr	Embankment	and	Hendrik	Verwoerd	Drive,	Centurion
Phone/Telefoon:	+27-87-980-5163		•		Fax/Faks:	+27-87-980-5164		•		E-mail-/E-pos:	info@croplife.co.za

www.croplife.co.za

IT IS THE RIGHT THING TO DO!
DIT IS DIE REGTE DING OM TE DOEN!!

South Africa
Suid-Afrika

99.9997% of pesticide 
is removed by triple 

rinsing

99.9997% van 
plaagdoder word met 

drie keer spoel verwyder
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In the field of food safety and 
correct food handling there are four 
recognized principles by which the food 
industry regulates how it relates to all 
issues of food hygiene.

Together, these principles work to 
cover all critical areas where the 
contamination of food occurs.

By observing these principles we 
greatly minimise the hygiene risks 
involved in the handling of food and 
in the consequential contamination of 
food.

The four golden rules of 
food hygiene are:

• Buy food from a safe source. 

• Prevent bacteria from entering your 
food. 

• Prevent the multiplication (or growth 
development) of bacteria in your 
food. 

• Destroy bacteria on food, utensils and 

work surfaces

Rule No.1
Buy food from a safe source.

Make sure that you buy food only from suppliers 
who are well known and reputable. It is 
important to check that all foods be within their 
expiry date and kept in appropriate conditions in 
the shop.

Serving counters should be kept spotlessly clean, 
likewise machines such as mincers, knives and 
slicing machines.

Freezers, fridges and chillers should display their 
temperatures and should be set at less than 5 
degrees centigrade for chilled products and -18 
degrees centigrade or less for frozen products.

All packaging should be original and not 
tampered with or forged. This would indicate 
that the product is not the original contents and 
has been produced by a fraudulent company. Do 
not buy these products under any circumstances 
because they threaten your health.

All reputable retail businesses that sell food 
should display up to date licences from all the 
required regulatory authorities as required by 
law. Check with your local authority to find out 
what licences a food shop or a supermarket must 
have to be open for business in your area.

Rule No.2
Prevent bacteria from entering your food

All bacteria, when they have the right conditions 
begin to multiply. The conditions that they need 
are,

a)  a temperature of above 10 degrees 
centigrade, (some say 5 degrees).

b)  A food source. Bacteria break down all 
organic matter into sugars and use the basic 
food molecule which is mono- saccharide 
glucose for their metabolism.

Bacteria need only 20 minutes to adjust 
themselves to a new food source. For example, 
Supposing a bacteria was on a sugary food and 
suddenly found itself on fish, the transition to 
bacteria would need to be able to digest the new 
food source is twenty minutes.

c)  A source of water.

On acquiring suitable conditions bacteria then 
commense to reproduce at a rate of one division 
of the whole colony every 20 minutes. E.G. If you 
had 1000 bacteria on a piece of food to begin 
with, you will have one million bacteria after 20 
minutes. 

Keeping bacteria from getting into your 
food is primarily down to prevention of cross 
contamination.

Cross contamination means the contact of any 
food source with any form of contamination from 
another source. This could be other food (raw or 
processed), Packaging, garbage, contaminated 

The Four Principles of Good Food Hygiene
By Andrew Routledge
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water or air, unclean or sick humans, animal life, 
or unclean tools and surfaces.

In good professional kitchens there are different 
fridges for different functions. For example, there 
is one fridge for dairy, another for cold fresh 
vegetables and another for food that has been 
cooked.

As home owners we do not usually have this 
luxury therefore it is advised to keep cooked 
foods at the top of the fridge and raw materials at 
the bottom in closed containers. This way the risk 
of contamination is greatly lessened.

Eggs, especially, should be kept in a closed 
container because they have many bacteria on 
their outer shells.

Remember to wash your hands and arms to the 
elbow before preparing food. Cut your salads first 
and then go onto the foods that are to be cooked 
making sure to thoroughly wash your board 
before moving on to different types of food.

Wash all surfaces before and after work with a 
good detergent. Put cloths into the wash after 
each usage. Always start with a clean cloth.

Rule No.3
Prevent the multiplication of bacteria in 
your food.

As stated above bacteria need the correct 
conditions to divide themselves. To do this they 
need A) the right temperature, B) Food and C) 
water.

It follows, then, that food should be stored at the 
lowest possible temperature to keep bacteria 
inactive. Also, do not allow your food to come 
into contact with water before you cook it. By 
thawing food in water we are giving the bacteria 
a heads start.

Cook your food at the earliest possible moment 
and after it is cooked keep it at a temperature of 
at least 70 degrees centigrade until it is served.

If you have to cool your food, do not put hot food 
in large containers into the fridge. Divide it up 
into smaller containers and do not stack them in 
such a way that air cannot circulate around the 
containers. Once cool freeze if possible.

When thawing food, do it in the fridge in a closed 
container. Remember, it’s better to plan a meal 
a couple of days ahead. Once thawed, cook the 
food as soon as possible.

The best way to destroy all bacteria is to cook 
your food in a pressure cooker. This way the 
combination of increased temperature and 
increased atmospheric pressure will completely 
sterilize the food.

Rule No. 4
Destroy bacteria on food, utensils and 
work surfaces.

This rule speaks for itself. Do not let them 
develop in your kitchen.

Cook food as quickly as possible. Food that 
cannot be cooked should be frozen if it is not 
eaten within a short space of time.

Alternative forms of food preservation such 
as, dehydration, smoking, canning, sterilizing, 
concentrating and pickling are all alternative 
ways of preventing the development of and 
destroying bacteria in food.

The surroundings also constitute a source of food 
contamination, therefore, you should wash your 
work surfaces after each usage with hot water 
and detergent.

In professional kitchens, all working areas should 
be surfaced with stainless steel. This way, the 
surface may be cleaned with special grease 
and lime removing chemicals that have either 
a caustic soda base or a phosphoric acid base. 
For safety, remember never to mix chemicals; 
especially acids and alkalis like caustic soda and 
phosphoric acid.

Likewise wash all utensils in very hot water and 
washing up detergent. The water should be so 
hot that you need gloves to tolerate the heat.

Store pots, pans, plates, cutlery and other utensils 
in a clean and dry place. Make sure that they are 
dry before storing them away. Use a clean dish 
towel every time. Store them upside down. Keep 
all storage areas clean. Check reglarly for signs of 
vermin.

Heat crockery to 80 degrees centigrade before 
serving. This will prevent contamination even 
Further.

These are the four principles of good food 
hygiene. Follow them closely and the chances of 
you or you clients becoming sick are substantially 
lessened.

Please go to http://food-hygiene-essentials.com

Article Source: EzineArticles.com
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FLUO-NPFLUO-NP
TECHNOLOGY

with

ENSYSTEX SA (Pty) Ltd
Reg. no. 2008/009219/07
Unit 30, N12 Industrial Park, 188 Dr Vosloo Drive, 
Bartlett, Boksburg, 1459
Tel: 080 367 9783
www.ensystex.co.za
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THE PROFESSIONAL
APPROACH TO

RODENT MANAGEMENT
Non-toxic Monitor Block

MONITOR BLOCK BASED ON MUSKILTM  

WITHOUT ACTIVE INGREDIENTS

PALATABILITY OPTIMISED TO RODENT’S 
SENSE OF SIGHT, SMELL AND TASTE

IMPROVED IPM DUE TO FLUORESCENT 
TRACKING

MONITOR BLOCKS 
WITH FLUO-NP TECHNOLOGY


