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Methods and results

Socio-demography (09 Questions)
- Food safety practices (06 Questions)

Hygiene practices (25 Questions)
Biosecurity/Shop management (10 Questions)

Questionnaire Survey
(50 questions)/Google
Forms
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Chennai (All Zones) -
Tamil Nadu =
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375 forms; Per Zone -
25 Survey (25*15)
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Collection of GPS
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Organised Poultry
meat handlers

Data Analysis
(Microsoft Excel 10)

Surveyed organised poultry meat shops in Chennai, Tamil Nadu, India

Number of registered meat shops in Chennai (2020) Questionnaire survey in Chennai (2023)

Mutton

Frozen meat

Results revealed that 16% (375) of the poultry meat shops in Chennai were covered.

It will be our responsibility to train all the butchers in Chennai about food safety and
hygienic meat handling.
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SOCIO-DEMOGRAPHIC CHARACTERISTICS

= 20% Chicken/Mutton meat shops

Building OHPH

07% Trained/Capacity

=)

93% lack of
Training related
to poultry

—

‘ W —— | 62% falls 20 to 30yr age group

‘ asa —>| 62% Primary Education

bt

71% getting 11k to 20k/month
(butchers monthly salary)

N
FRIENGE ——— | 65% have 15 years of Experience
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AVERAGE MONTHLY SALE
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FOOD SAFETY PRACTICES
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Washing hands before work reduces the risk of food contamination
Using gloves while cleaning the poultry waste reduces infection?

Washing and disinfecting working surfaces and tools are important practices for safely handling meat
It is necessary to take leave from work if we have fever or cold

Washing and disinfecting the work surfaces and slaughtering tools reduces the risk of disease?
Sneezing, coughing, and spitting inside the shop will contaminate the meat
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CONCLUSION

Conducting regular
- training/Capacity Building
Programme of meat
handlers would improve the
knowledge in safe meat
handling, personal hygiene
{ and prevention of meat
borne illness.

1 Smoking inside meat processmg area?
2 Eating kutka inside the meat processing area?
3 Handling money while processing meat?
4 Handle/process meat when you are ill?
5 Handling chicken and mutton at a same time?
6  Is there a problem with rodents in your shop?
7  Weighing chicken/mutton meat in a same tray?
KNOWLEDGE ON POULTRY
ZOONOTIC DISEASE
HEAT (71%)
KNOWN
COLD (22%
(57%) {2eve)
BIRD FLU '
(07%)
UNKNOWN (43%)
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