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Hypothesis 

To test the level of knowledge of poultry meat handlers 

about food safety and hygiene practices . 

Introduction 

 Increase in meat borne illness outbreak and 

related mortality in the society will have 

negative impact on meat animal production 

and reduce the market size of meat and meat 

products in future.  
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Methods and results 
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Surveyed organised poultry meat shops in Chennai, Tamil Nadu, India 
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