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No. 3. Agglutination test for 0157 antigen




No. 6. Agglutination test for H7 antigen
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Section I. Questionnaire for slaughter house workers to assess their knowledge and hygienic Practices at the Abattoir 

Date________________________     
Questionnaire code ______________________
Respondent Name: ______________       Sex ______________   Age _______________ 
Educational Status 1) Illiterate 2) Primary education   3) Secondary education   4) Informal education   5) Other (specify) ________________________________ 
Role at the abattoir? 1) Veterinarian /meat inspector   2) Butcher   3) Other (specify) 
Duration of working in the abattoir ___________________  
	S. No
	Question
	Response
	Skip to

	1.
	Do you have any awareness about food borne disease?
	1. Yes [ ] 2. No [ ]  
If No skip
	/______/

	2.
	What could be the possible ways that people could acquire food borne disease?
	1. Through contaminated food
2. Through canned food
3. Through contaminated water
4. If other, specify
	/______/

	3.
	Do you have any awareness about carcass contamination?
	1. Yes [ ] 2. No [ ]  
If No skip
	/______/

	4.
	If Yes, What do you think is the cause for cattle carcass contamination?
	1. Dirty working area
2. Dirty utensils
3.Workers dirty hands and clothing
4. Cattle hide during flaying
5. Faeces due to accidental GIT puncture
6. Dirty(contaminated water)
7. If other, specify

	

	1. 
	Do you think carcass contamination could bring serious health problem to consumers?
	1. Yes [ ] 2. No [ ]
	

	6.
	Do you always take caution to avoid carcass contamination?
	1. Yes [ ] 2. No [ ]
	/______/

	7.
	Do you wash your hands and the carcass after evisceration?
	1. Yes [ ] 2. No [ ]  
	

	8.
	Do you regularly wash your working cloth and boots?
	1. Yes [ ] 2. No [ ]  
	

	9.
	If yes, how frequently you wash your working cloth and boots?
	1. Every day 
2. Once per week 
3. Twice a week
	/______/

	10.
	What is the source of water for use in the abattoir?
	City supplied [ ] borehole [ ] rain collected water [ ] River [ ] others (specify)_____________
	/______/

	11.
	Did you take any work related medical tests to work at the abattoir?
	1. Yes [ ] 2. No [ ]  
	/______/

	12.
	Do you regularly take work related medical checkups?
	1. Yes [ ] 2. No [ ]  
	

	13.
	Have you ever engaged in any work related training?
	1. Yes [ ] 2. No [ ]  
	



Section II. Practices (slaughter house observation checklist). 
	Hand washing before touching the carcass?
	1. Yes [ ] 2. No [ ]

	How washed?
	1. Running water [ ]     2. Bucket [ ]

	All knives are completely clean and free from contamination
	1. Yes [ ] 2. No [ ]

	Method of carcass dressing?
	1. Hanging [ ] 2. On the floor [ ] 3. Mixed [ ]

	Carcass and GIT content kept separately
	1. Yes [ ] 2. No [ ]

	Finger nails short and clean
	1. Yes [ ] 2. No [ ]

	Eating while working
	1. Yes [ ] 2. No [ ]

	Strict separation between clean and dirty areas
	1. Yes [ ] 2. No [ ]

	Clothes free from faecal contamination
	1. Yes [ ] 2. No [ ]

	Latrine available?
	1. Yes [ ] 2. No [ ]

	Latrine has adequate water supply and soap for hand washing?
	1. Yes [ ] 2. No [ ]

	Veterinary inspectors present to examine and pass carcass for consumption
	1. Yes [ ] 2. No [ ]

	Use vehicle to deliver carcass to butcher houses
	1. Yes [ ] 2. No [ ]




Section III. Questionnaire for meat handlers on hygienic practices at retail shops 
Date________________________    
Questionnaire code ______________________
Respondent Name: _____________    Sex_______________   Age _________________
Educational Status 1) Illiterate 2) Primary education   3) Secondary education   4) Informal education   5) Other (specify) ________________________________  

	 S. No
	Question
	Response

	1.
	After being received from the abattoir/after slaughter, will the meat be put directly at the display cabinet in the butcher shop?
	

	2. 
	Do the meat left open or covered?  
	1. Open   2. Covered 


	3.
	If covered, what is the material that you use for covering?
	1. Plastic     2. Leaf   3. Other

	4.
	Is there regular cleaning of the butcher house, display cabinet and hooks?
	1. Yes [ ] 2. No [ ]

	5.
	If yes, what do you use for cleaning? 
	1. Only water    2. Water and soap


	6.
	Do you regularly wash your working gown and head cover?
	1. Yes [ ] 2. No [ ]

	
7.
	
If Yes, how often? 

	                        
A. Daily B. Once a week               C. Twice a week 


	8.
	Do you collect money while working?
	1. Yes [ ] 2. No [ ]

	9.
	Do you always wash your hands with soap before touching meat?
	1. Yes [ ] 2. No [ ]

	10.
	Do you regularly clean butcher house equipment’s and surfaces such as knife, axe and cutting board?
	1. Yes [ ] 2. No [ ]

	11.
	If Yes how frequently?  

	A. Once per day in the morning 
B. Twice per day, in the morning and afternoon 
C. Three times a day, in the morning, afternoon and evening 
D. Other(specify) 


	12.
	What do you use for cleaning of the equipment’s and surfaces in the butcher house? 

	1. Water only 2. Water and soap

	13.
	What is the source of the water that you use in the butcher house? 

	A. City supplied    B. Borehole   C. Rain collected water 
D. Others (specify) 


	14.
	Do you have a refrigerator for storage of the meat that has not been sold for the day?
	1. Yes [ ] 2. No [ ]

	15.
	Do you protect the meat from flies?
	1. Yes [ ] 2. No [ ]

	16.
	If Yes, what method do you use for protection? 

	1. Leaf 2.  Thorough cleaning 3. Smoking

	17.
	What material do you use for wrapping of meat during sale? 

	A.Newspaper                                    B.Plastic                   C.Other(specify) 


	18.
	Do you make sure that the wrapping material you use is clean enough?
	1. Yes [ ] 2. No [ ]

	19.
	Do you use the same equipment for handing meat and offal?
	1. Yes [ ] 2. No [ ]

	20.
	Have you ever received training on food borne disease?
	1. Yes [ ] 2. No [ ]

	21.
	Have you ever received training on hygienic handling of meat?
	1. Yes [ ] 2. No [ ]

	22.
	Did you take medical test before being employed at the butchery house?
	1. Yes [ ] 2. No [ ]

	23.
	Do you regularly take medical checkups?
	1. Yes [ ] 2. No [ ]

	24.
	If Yes, how frequently? 

	A.Once/year                            B. Every 6 month          
C. Every 3 month 




Section IV. Questionnaire designed for diarrheic patients. 
Date _____________________           Questionnaire code___________________
1. Age____________________ 
2. Sex ____________________
3. Address ________________
4. Did you eat raw meat for the last one week?   1. Yes [ ] 2. No [ ]  
5. If No, what other food did you consume for the last one week? 
A. Raw vegetable                 B. Raw milk                  C. Other (specify)
6. If yes, from where you got it? 
A. Butcheries of Sebeta town      B. backyard slaughter      C. Other (specify) 
7. What type of meat is it? 	
A. Beef             B. Mutton               C. Chevon            D. Other (specify) 
8. Duration of onset of diarrhea? A. A day before B. 2 days before    C. 3 days before    D. Other (specify)
9. Do you have an additional symptom? 1. Yes [ ] 2. No [ ]  
10. If yes state the symptom? ____________________________________________________ 
Assessment of other possible risk factors 
1. Do you have cattle?   1. Yes [ ] 2. No [ ]  
2. If Yes, Do you manage their barn and did you have any contact with their faeces recently?  
2. Did you have direct contact with a person with diarrhea for the last one week? Yes [ ] 2. No [ ]     
3. If your answer is Yes, state how?_________________________________________________   
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