KNOWLEDGE, ATTITUDES, AND PRACTICES (KAP) QUESTIONNAIRE
Abattoir Workers' Survey on Salmonella, Food Safety, Hygiene, and Antimicrobial Resistance
Gombe Township Abattoir, Gombe State, Nigeria
INTRODUCTION TO RESPONDENT
Good day. My name is Naason Boyi. I am a researcher from the University of Jos, Plateau State. We are conducting a study on Salmonella bacteria, food safety, hygiene practices, and antimicrobial resistance among abattoir workers in Gombe Township Abattoir.
Your participation is voluntary and all information you provide will be kept strictly confidential. Your name will not appear anywhere in the study report. This interview will take approximately 15-20 minutes. Do you agree to participate?
☐  Yes (proceed)          ☐  No (thank respondent and stop)

KNOWLEDGE, ATTITUDE AND PRACTICE (KAP) SURVEY ON SALMONELLA, FOOD SAFETY AND ANTIMICROBIAL RESISTANCE AMONG ABATTOIR WORKERS AT GOMBE TOWNSHIP ABATTOIR
INTRODUCTION
Dear Respondent,
This questionnaire is designed to assess your knowledge, attitudes, and practices regarding Salmonella infection, food safety, hygiene, and antimicrobial resistance among abattoir workers. The information provided will be treated with strict confidentiality and used solely for research purposes.
SECTION A: SOCIO-DEMOGRAPHIC CHARACTERISTICS
1. Age Group
□ 18–25 years
□ 26–35 years
□ 36–45 years
□ 46–55 years
□ Above 55 years
2. Sex
□ Male
□ Female
3. Educational Level
□ No Formal Education
□ Primary Education
□ Secondary Education
□ Tertiary Education
4. Occupation at the Abattoir
□ Butcher
□ Meat Seller
□ Bone Cutter
□ Cleaner
□ Meat Inspector
□ Manager
□ Other (Specify): __________
5. Years of Experience in Abattoir Work
□ Less than 1 year
□ 1–5 years
□ 6–10 years
□ More than 10 years
6. Have you received formal training on abattoir hygiene or food safety?
□ Yes
□ No
7. Primary Language Spoken
□ Hausa
□ Fulfulde
□ English
□ Other (Specify): __________
SECTION B: KNOWLEDGE OF SALMONELLA, FOOD SAFETY AND ANTIMICROBIAL RESISTANCE
Please tick the option that best describes your answer.
1. Salmonella can be transmitted to humans through contaminated meat.
□ True
□ False
□ Do Not Know
2. Healthy-looking animals can carry Salmonella infection.
□ True
□ False
□ Do Not Know
3. Poor hand hygiene can increase the spread of Salmonella.
□ True
□ False
□ Do Not Know
4. Contaminated knives and equipment can spread infection.
□ True
□ False
□ Do Not Know
5. Unsafe water used during slaughter can contaminate meat.
□ True
□ False
□ Do Not Know
6. Wearing protective clothing can reduce contamination during meat processing.
□ True
□ False
□ Do Not Know
7. Proper cooking of meat reduces the risk of Salmonella infection.
□ True
□ False
□ Do Not Know
8. Improper use of antibiotics in animals can contribute to antimicrobial resistance.
□ True
□ False
□ Do Not Know
9. Antimicrobial-resistant bacteria can be transmitted from animals to humans.
□ True
□ False
□ Do Not Know
10. Regular cleaning and disinfection help prevent food contamination.
□ True
□ False
□ Do Not Know
SECTION C: ATTITUDES TOWARDS FOOD SAFETY, HYGIENE AND ANTIMICROBIAL RESISTANCE
Please indicate the extent to which you agree or disagree with each statement.
1. Handwashing before handling meat is necessary.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
2. Protective clothing should always be worn during slaughter operations.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
3. Regular hygiene training should be mandatory for abattoir workers.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
4. Equipment should be cleaned after every slaughter operation.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
5. Safe water is essential for hygienic meat processing.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
6. Antimicrobial resistance is a serious public health concern.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
7. Abattoir management should strictly enforce hygiene regulations.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
8. Regular inspection of abattoirs improves food safety.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
9. Workers have a responsibility to prevent contamination of meat.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
10. Food safety practices should be followed even when work is busy.
□ Strongly Disagree
□ Disagree
□ Neutral
□ Agree
□ Strongly Agree
SECTION D: HYGIENE AND FOOD SAFETY PRACTICES
Please indicate how often you perform the following activities.
1. Wash your hands before handling meat.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
2. Wash your hands after handling carcasses.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
3. Use soap when washing your hands.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
4. Wear protective clothing during work.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
5. Clean knives after processing each carcass.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
6. Clean work surfaces after use.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
7. Use clean water during meat processing.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
8. Wash work clothes regularly.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
9. Use disinfectants when cleaning equipment and surfaces.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
10. Dispose of slaughter waste appropriately.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
11. Report hygiene or sanitation problems to supervisors when observed.
□ Never
□ Rarely
□ Sometimes
□ Often
□ Always
Thank you for your participation.

INTERVIEWER DECLARATION
I confirm that this questionnaire was completed through a face-to-face interview with the respondent, and all responses were recorded accurately.

Interviewer Name: ___________________________     Date: _______________
Signature: ___________________________
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