Questionnaire for butter Preservation Survey in Tigrai 
Part I) Socio-Demography of butter preserving
	Questionnaire No.
	

	Date of interview
	

	Name of respondent
	

	Educational status of respondent
	1. Illiterate 2. Read and write 3. ------- grade

	Wereda /city
	

	Kebelle
	


Part II) Assessment of the Indigenous preservation method of cow butter in Tigrai region
1. Do use spices for cow butter preservation
1. Yes                                B. No  
1. What type of spices does use to preserve cow butter?
---------------------------------------------------------------------------
1. From where did you purchase preservatives?
1. Does the minor and major spice have known ratio during mixing of?
Yes 2. No	
1. If, yes how much is the ratio of spice and for how much gram of butter use for preservation respectively?
1. For how long do you preserve cow better?
1. One week. B. two   week. C three week. D four week
1. How long can stay the preserved cow better retaining its original characteristics (over all sensory characteristics)?
If yes, a. one week.  B, two-week. C, three week. D, month
1. Which parts of spice is used as preservative for cow butter?
1. What is the perception of the community to wards consumption profile of traditional preserved butter?

1. What is the selection criterion of for spices verity? 1. Price 2. Consumer acceptance 3. Processing method and 4. Other 
1. What are the main challenges that you have faced in cow butter preservation processing? 1. Cost of raw material 2. Market opportunity for preserved samples 3. Product shelf life 4. Preserving awareness 5. Other (specify).
1. What is your decontamination mechanism of cow butter without spicing preservation of cow butter? if you used other mechanism  please defined them 

1.  State, if you have any additional comment on the preservation of cow butter using of spice? 
 --------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- Thank you
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