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ABSTRACT 

The atut:(y is to evaluate meat inspection procedures in Azare Katagum Local 

9' Government, Bauchi State Nigeria from 2012 - 2017. The data were collected with 

the aid of a well structured questionnaire and analyzed using descriptive statistics 

11uch as frequency distribution percentage and Mean. The study shows that majority 

(90%) of the respondents were male and 62% were married. The findings also 

.,:revealed that 52% of the respondents were within the age bracket of 21-40 years 

and literacy level of the respondents was moderate. where as those with pri111a1y. 

secondary and tertiary education constituted 22%. 37% and 25% respectively. A 

total of 12,2359 different animals species were slaughtered in Azare abattoir ji·om 

.2012 - 20171 27 ar:imals were totally condemned and by the inspectors due to 

;,. effects of black quarter diseases and snake bite while 37 animals were partia/�1· 

condemned as a result of tuberculosis. s11ake bite and fascia/a. The .•tuc6· 

recommends that standard and modem aballoir should be established i11 !l::are. 

Facilities for meat inspection should be made amilable in the abauoir and butchers 

�should be enlightened on the conditio11s and diseases that lead to total 

condemnation of meat. 

' I 
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CBAYfERONE 

1.0 INTRODUCTION 

1.1 Bacqround of the study 

Meat is animal flesh that is eaten as food. Also is the flesh of an animal 

typically a mammals or birds as food (Andrew 2013). The overall purpose of 

meat inspection is to ensure that meat products are safe and wholesome for 

consumption by humans being and animals. The science of meat hygiene in 

itself consist of scientific concepts and procedures. The meat hygiene clinic 

have been designed with the overall purpose to promote human and animal 

health and welfare. Meat can be seen as any part of animals fit for human 

consumption. Evaluation of meat inspection procedures involve examination of 

animals before and after being slaughtered. 

The purpose of meat inspection is to protect human health against harm 

and control of adulterated meat trade to prevent and ensure that meat and meat 

products arc safe and wholesome for consumption by human being. In October 

1999 initiated the volunteer slaughter establishments to dctcnninc whether new 

government slaughter inspection procedure along with new plant 

responsibilities could improve meat safety and increase consumer protection. 

Under tia.dard inspection monitoring principles (HIMP) employees of line 

before Ibey reach Fsis on-line inspectors. making ru1 initial dctcnnination 



whether they are unacceptable allowing the online inspector to focus on any 

pmaining meat safety issues. 

This approach is consistent with hazard analysis critical control point 

(HACCP) where industry rather than federal inspectors are responsible for 

identifying steps in meat production where meat safety hazard are likely to 

occur and for establishing controls that prevent or reduce them. Currently there 

are ruminants and non ruminants animal. Example of ruminants are sheep, 

goats, cattle's and so on. While example of non ruminants are chicken, turkey 

and aquatic like fish etc market hogslaugther establishments participating in 

huard inspection monitoring principles (HIMP). The report focuses on the 

evaluation of meat inspection is to ensure that any carcasses or part that are 

unwholesome or adulterated and thereby unlit for human food do not enter 

commerce. 

The slaughter line inspection system and provide a measure for 

comprising performance of operating under traditional inspection system in 

2012 march to hold a public meeting to present the result and receive comment 

on proposed perfonnance (FSIS 2012). In novembcr the final hazard inspection 

monitoring principles (HIMP) perfonnance standard for meat safety and other 

CCJlllUlnel" protection (OCP) concerns. Hazard inspection. monitoring principles 

(HIMP) the system to achieve meat and food safety standards and to develop 

processes control plants to achieve other consumers protection standard. 

2 



. .fyin and remo""'° any mimals that 
The plants are responsible for 1dentl g • --o 

r. --:4:..o .... •e 
don't meet the set standards. Inspectors are responsible .or v .. m,.a»& 

continuously achieving the required outcomes the national alliance for food 

safety determined that food safety performance standard provided a 

scientifically valid measured by which performance of hazards inspection 

monitoring principles (HIMP) can be evaluate. The steps of inspection 

following entry of animals slaughter plants into the hazard inspection 

monitoring principles programme data was again collected in order to evaluate 

the achievements of new inspection. 

Suggested inspection under was equivalent to traditional inspection. 

subsequent data collection on over the time period example like Sep. 18. 2013 -

April 30, 2014 - July 14, 2015 - Dec. 31. 2016. were meeting or exceeding 

hazard inspection monitoring principles (HIMP) performance standards (2012 -

2017) organoleptic and microbiological data compared to the performance 

standard where meat and food safety measures. Septicemia of fcxemia rate 
visible fecal contamination rate other consumer protection measures 

a. OCP 1 (annual disease, air sacculities) 

b. OCP 2 (Miscellaneous conditions e.g. Buruiscsores and other processmg 
defects) 

c. OCP 3 (Digestive content e.g. ingesta) 

d. OCP 4 (Dressing defects digestive tract tissue e.g. bursa cloaca) 

3 



:r 
There are four interrelated inspection activities as follows:-

a. Inspection of each carcass by on-line FSIN inspector 

b. Verification by off line inspectors 

I I both organetic and 
c. Verification of the outcomes of the contro Pan 

rnicrobiologic 

d. Verification of the executing it s 

The meat inspec tion and over related duties including monitoring the 

operation of slaughtering house and arrangement of meat (Frazier. 2012) only 

animal carcass which has passed the meat inspection can be marketed with a 

� government inspection stamp and released for sale in market. Therefore. it is 

important that anempt to be made to ensure that meat before it get to the point 

of sale is wholesome for human consumption. The process of spoilage of meat 

)<can be class ified on the basis of whether they occ ur under aerobic or anaerobic 

condition and whatever they are caused by bacteria yeast and mould ( fugi ). 

The use of analytical tasted planning meat at five percent (5%) by micro 

)<bacteria thermosphactum and lacto bacilli and come up with a report rapid 

spoilage of meat. (F igureiod 20 1 3 ) environment quality control usually curricc.l 

)< 

out to detect and assess micro environment which could find their wa) into 

meat product through salivate materials equipment design and high standard or 

hygiene for meat handlers. During abattoir infection carcasses arc fully or foirly 

or fully condemned upon detection of disease that posses a risk to public health 
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.� arum' als suffering (Harley, eta! 2012) there is 
or welfare condition that cause 

reasonable gap on food safety knowledge by abattoir and butchers shop works 

(Taddele etal 2013) they also emphasized that the microbial profile was also 

�higher compared to standards set by world health organization (WHO) 

Occupational hazards are the major source of morbidity and mortality 

among the animals workers due to exposure to many hazardous situations in 

�their daily practice. It may be the actions and viruses, bacteria, fungi and 

parasite. The meat preparation for consumpt ion is designed to promote human 

and animal health welfare. Man require protein and balanced diet in-take and 

. the way to get that protein is from meat is termed as flesh of animal for hu man 
--

consumption. Most of the animals used for especially that of cattle, sheep. goats 

etc while other meat can be a poultry or aquatic. 

According to the definition above meat is sub-divided into four (4) major 

categories these are red meat, poultry meat, seafood 

a. Red meat:- constitute of all meat goat from animals like castles, sheep. 

goat, and pigs, they are the largest category inter of volume or 

consumption. This category is darkly pigmented. However. cow. camel 

serves as meat in some part of Azare. 

b. Poultry meat:- Is that meat obtained from domestic bird and it include 

chicken, turkey, ducks, geese, guines fowl, they arc re ferred to as white 

or highly pigmented to as white or highly pigmented meat. 

5 



,. 
c. �e seafood �eat:- include fish, lobster, oysters, crabs and other flesh of 

. . d . ortant sources of protein 
other aquatic organisms which constitute an imp 

supply. 
. . 

aru'mals·. - Is a palatable source of meat with 
d. Meat of non-domestic 

enough protein contents, such animals include tortoise turtle, snakes, 

elephant, reptile, snail etc 

,;1.2. Stat�ment of the problem 

Despite the great contribution of the veterinary personnel the problem of 

unwholesome meat consumption still exists. Government attitude towards meat 

rslaughtered by butchers have created room for sale of contaminated and 

unhealthy meat t6 the consumers. Also consumption of treated unwholesome 

meat by public inspection leads to spread ofzoonotic disease. 

r Meat is a good source of protein for the society but the cost of meat and 

poor inspection of meat lead to malnutrition morbidity and even mortality in 

some cases e specia lly in children below live (5) years. Proper meat inspection 

in the abattoir could play an important role in poverty reduction and improve 
/lo 

meat of the health condition of an individual in Azarc and the nation nt large. It  

is in this regard of meat inspection over the five (5) years that is 2012 - 2017. 
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1.3. Objective of the Study 

· t' proccd u res 
The main objective of the study is to evaluate meat mspec ion 

in Azare from 2012 - 2017 to ensure that good and qualitative meat made 

• 
*'

available for the masses. While the speci fie objective are as follows:-

a. Determine the problems of meat inspection procedures in the study area 

b. Determine extent to which meat is being inspected in the study area 

c. To identify the problems associated with poor meat inspection 

d. Determine the condition of condemnation in the study area 

e. To analyses the identilied problem and suggest possi ble sol u1 ion 

;,. f. To make recommendation to government and stakeholders that will help 

in ensuring proper meat inspect ion . 

1.4. Research Questions 

,. 
a. What are the problems associated with meat inspection procedures in the 

study area? 

b. To what extent has meat inspect ion gone in the study area? 

r c. What are the condition of meat condemnation in the study area? 

d. To what extent is the meat inspect ion carried out in the abattoir? 

e. To what extent are the animals slaughtered in the abattoir? 

f. Arc the qualified inspectors in the study area? 

g. Arc the inspectors following the inspections procedures properly? 

7 



Siinificaace of the Study 

The research work can be used to provide infonnation concerning current 

and Such ·information will help either in decision 
of the phenomena 

or further research on meat inspection procedures in the study area and 

· ·1 t · Also the 
assist other researchers that may like to work on sum ar opic. 

work will be of great importance to both the researchers, meat consumers, 

butchers and also veterinary personnel in the study area. 

1.6. Scope of the Study 

The scope of the study is limited to evaluation of meat inspection 

procedures in Azare town of Katagum LGA 13auchi State of Nigeria. 

�
Information of concern would be five (5) years which is from 20 12 - 20 I 7. 

1.7. Definition of Terms 

a. Carcass:- Refers to the flesh of an animals, also carcass refers 10 the pan 

;,; of animals flesh when the bye product (skin, head, legs gastro, intestine 

track and other internal organs) are separated. 

b. Butcher:- This is a person who slaughters animals and dress the meat for 

sale as his business. 

c. Wholesome meat:- this is a meat that is free from discuses or any 

infection after inspection. 

cl. Un-wholesome meat:- Refers to a contaminated meat or unhealthy meat 

8 



_:_ft, slaughtered. dressed 
e. Abattoir:- This refers to the place where llllllll'll s are 

before taken to the market or point of sale. 

f. Meat:- is the edible part of an animals after slaughtering 

th d. ease that can be transmitted 
g. Zoonotic diseases:- these refers to ose ts s · 

from animals to man after eating the meat of infected animals e.g anthrax. 

h. Meat:- is the flesh of an animals typically a mammals or birds as foods. 

1. Slaughtering:- is the killing of animal for the purpose of market. Also is 

the killing of animals usually referring to killing domestic l ivestock in 

general as  a food. 

j. Ante mortem:- is the screening or examination of animals before 

slaughtering. Also is to identify animal which are suspected of showing 

deviation from normal behaviour 1ha1 render the carcass of human 

consumption. 

k. Ante mortem inspection: is the identify animals not fit for human 

consumption. Also is animals that down disabled disease or dead are 

removed from food chained and labeled condemned. 

I. Post mortem: is the screening or examination of an imals after 

slaughtering also is the examination of dead body after death. 

m Post mortem inspection: is the inspected immediately after slaughtering 

evisceration for possible change unsuitability of meat for food. Also post 

mortem inspection is the examination which requir!!S observation of all 

parts of carcass dressing procedures equipment and facilities to prevent 

contamination of edible part. 

9 



CHAPTER TWO 

REVIEW OF RELATED LITERATURE 

This chapter r�views the related literature under the following headings 

a. Concepts of meat inspection 

b. Problems of meat inspection 

c. The objective� of meat inspection programme are two fold 

d. Ante mortem inspection (helter 20 12) 

e. Post mortem inspection 

( Carcassjudgrnent(2014) 

g. Localized versus general condition 

h. Importance of meat inspection 

2.1 Concept of �eat Inspection 

The meat inspection is the examination of animals before and after being 

slaughtered. The purpose of meat inspection is the protection or human health 

llglinst harm and destruction, tiouss disease. The main purpose of meat 

11oiDfectjon is to detect and prevent public health hazards such as food horn.: 

plllhopnl. (john 2013) homeostatic regulation given an organism the abilit) to 

�e under many difference and sometimes adverse environmental condition 

..... atemal variable in temperature, oxygen deficiencies and physical 
� . 

•u11'6tt. 
10 



The nervous ·system and endocrime gland and is involved in this 

regulation of internal environment which surprisingly continuous at moment of 

death of many of the reactions of change that occurs during the conversion or 

muscles �o lairage uotil they have left abattoir as dressed carcass. The food and 

environment hygiene department is responsible for the monitoring of slaughter 

house to ensure that their operation meat the required hygiene and 

a on y meat It iuman consumpuon 1s released 
environmental standard and th t 1 Ii 1 

. . 

· 1e meat inspectors are statJoned at abattoir house 
;,.for sale in market Qualifi d 

· . 

,. 

11 



STANDARD PROCEDURE FOR MEAT INSPECTION 

MONTHLY SUBMISSION OF SLAUGHTER REPORT 
SLAUGHTER HOUSE 

INSPECTION OF SUBMITIED REPORT STATIONING OF SLAUGHTER 
INSPECTION PERSONNEL ENLIST TRANSPORT SUPPORT) BRANCH 

PRE-SLAUGHTER INSPECTION OPERATION 
(VETERINARY MEAT INSPECTION) 

ANTE-MORTEM INSPECTION 
(VETERINARY MEAT INSPECTION) 

PASS FAIL 
RETURNED 

FAIL 

POST MORTEM INSPECTION IMPROVEMENT MADE 
ALLOWING FOR NORMAL 

DISPOSAL Fllll 

DENATURE 

IJ 



.2.1.1 piocedural mstructions 
)P . 

a. Slaughter house should submit the scheduled monthly report for coming 

1h h th base on the number of 
month to this branch before the l 0 of eac mon 

. d f fmes of each slaughter 
slaughter lines, slaughter capacity an opera ion 1 

house and apply for approval from the headquarter. 

b. Command and assign veterinarian in charge and veterinary meat 

inspector according to the principles for systematic allocation of slaughter 
• I 

house inspection to conduct inspec1ion. 

c. Veterinary meat inspector should conduc1 daily pre slaughter inspection 

of operations according to clause 11 of the requirements for slaughter 

operations. 

d. Post mortem inspection of live stock include the head, viscera and carcass 

post mortem inspection of poultry includes viscera and carcass. 

e. The "inspected and passed" stamp must be only used under supervision 

of the veterinary meat inspector. 

f. Carcass and viscera for disposal must be stamped with the slaughter 

inspection failed stamp while making deep incisions and spraying. 

modifying chemicals. After photographic documentation. they arc signed 

and handed over to the disposal site. 

g. Returns failing ante-mortem inspection but meeting rcgulotions in clause 

8 of the rules of meat inspection. 

13 



2.2 

a) Lack of awim:n � l.>f Ult'".\t =-Jd1,'l l'I.' th t' mc:u ins"•'.:to"' t.o .. - · � consumers. 
�(eat consunt<n: nn-d ro l>t· :Ju . llt'd l . '"' n lOut disease that can be 

traJISITllned !Tom anima),- Ill hum .• '\n �ino lJ ._.. . d. � l·.,moti c 1scase). 
b) Insufficient eqwprn.:nL �C1,emn1<·nt should pro ·d· d . '' c 11 equate cqmpment 

for proper inspecooo �'1use 'eterinnf\. n.·rso1111 " I ,..- - complain about 

equipmenL in order to � oot proper mspt-c!lon. 

c) Lack of compensations b� the go' emment too the butchers. This is 

another pTOblem to meat insix....:Oon. Go' ernmen1 do not allocate money 

in order to compensate butchers "'hen the meat animal come to total 

condemnation that has lead to sales of unwholesome meat to meat 

consumers or the public Go' cmmcnt hould allocate money for 

compensation of butchers when their meat arc totally condemned. 

d) Harassment by the butchers 10 meat tnspectors. ' hen it comes to the total 

condemnation of their meaL Butchers find it difficult to keep quite when 

their meat are totally condcrrmed because that there was nothing like 

compensation by the go\emmcnL so the butchers harass the vctcrina� 

pcnonnel on their "'ork sometimes the inspections allows it because of 

fear of the butchers 

14 



2 3 The objectives of meat inspection · programme are two fold: 

a. To ensure that only apparently health h . . y, P ys1olog1cally nonnal animals 
are slaughtered for human consumpn· d h . on an t at.abnonnal animals are 
separated and dealt with accordingly. 

b. To ensure that meat from animals are free from disease, wholesome and 

ofao risk to human health. The object ives are achieved by atemoterm and 

postmortem inspection procedures and by hygienic dressing with 

minimum contamination whenever the appropriate ha7..ard analysis 

critical control point (HACC) principles should be used. Section 

procedure should appropriate to the spectrnm and prevalence of disease 

and defects present in the particu lar class of livestock be ing inspe cted 

using the principles of risk assessment 

2.4 Ante Mortem inspection (Belter, 2014) 

Some of the objectives ofantennotcm1 inspection arc as follows· 

a. To screen animals destined to slaughter. 

·ma1 e properly rested and that clinical information b. To ensure that an1 s ar 

which will assist in the disease diagnosis is obtainccl to reduce 

kl. llin•• noor separating the dirty animals and 
contamination on the 0 

. th d1"sease animals required by regulation. 
condenmat1on e 

anl·mals or those wi th pain and su llcring receive 
c. To ensure injured 

d hat animals arc treated humanly. 
emergency slaughter an 1 



;• 

d. To identify sick animals d nn lhose treated "ith antibiotics 

chemotherapeutic agent, insecticid d . .  · c an pesticides. 

e. To identify portable animals d" 1scase lo pre,·ent killing tloor 
contamination. 

f. To require and ensure th 1 · e c eamng and disinfection of trucks used to 

transport livestock both s"1de · 1 h 
· · ' amma s s ould be examin.::d ot t'l'St an 111 

motion. Anterrnoterm examination should be done ,, ithin 2-l hnurs 01· 

slaughter and repeated of slaughter is delayed over a da�. pread hangs 

animals affected with extensive fractures require emerg.::nc� slaughter. 

Animals showing clinical signs of a disease should be held for' ctcrinar� 

examination and judgment. They arc indicated as suspects :rnd should he 

segregated fr�m healthy animals. The disease and management histor� 

should be recorded and reported on an ante mortem inspection card. other 

infonnation should include: 

1. Owners name 

ii. The number of animals in the last arrivals 

iii. The species and the sex of animals 

iv. Clinical signs and body temperature 

Seasons why animal washed 
v. 

vi. Signature of inspector 

16 



Ante moterm inspection should b . e earned out in ad . 

· I b b · 
equate lighting where the 

aruma s can e o served both c 11 
,. o ect and individ 

. 
ually at rest and motion, the 

general behaviour of animals sh Id ou be observed as well as their maturational 

status, healthiness, sign of disease d b an a nonnaliti s es. ome of the abnormalities 

which are tackeci on anter motem . . 

. 
examination include: 

,. 

)o 

a. 

b. 

c. 

d. 

abnormalities in respiration 

abnormalities in behaviour 

abnormalities in gait 
• .1 • 

abnormalities in posture 

e. abnormalities in structure and confrontation 

f. abnormalities in discharges of protrusions from openings 

)o g. abnormalities coloration 

h. abnormalities body odur 

Since many abattoirs in developed countries have no accommodation or 

ii.yards for animal inspectors. Antermertem judgment must be pcrfonncd at the 

admission of slaughter animals. 

Postmortem Inspection 

Routine postmortem exam i nation of a carcass should be carried out as 

' 

IDaa as possible after the completion of dressing in order to detect ::in) 

lllnonnaJities 90 that product only conditfonaJly fit for human consumption is 

17 
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t passed as food. All organs and c . no arcass portion shoul d be kept together and 
correlated for inspection should necessary information and correlated for 
inspection should provide necessary information for scientific revolution or 

pathological lesion patient to the wholesomeness or meat, proressional and 
technical knowledge must be fully utilized by:-

Viewing, incision, palpation and olfaction techniques classi 1) ing th.: 

lesion into one or two major categories acute or chronic establishing "hcthcr 

the condition is localized or generalized and organs or tissue. 

Detennining the significance and systematic pathological lesion and their 

relevance to major organs and system panicularl� the li\'C:r. heart. kidnc·�. 

spleen and lymphatic system. 

C d. · II t11e cor11p"11sat1'on of ant..: 111011cm and po,tm1,rtt·m oor rnatrng a � 

findings to make a final diagnosis. 

I � I b !Ory !'or cliacnosis support. if tho.: ah.11toi1 Submitting the sample to t le a ora -

· 
. . . fi carcass under detcnnination. has holding refngerat1on or 

2.6 Carcass Judgment 

Trimming or condcmm1tion may includ..:: 

a. Any portion of a carcass f.f.,ct;.;d with dis;.;as;.; or condition tlt,11 or carcass a c 

d human health 
may present a hazar to 

18 
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�� 

b. Any portion of a carcass or corcass lhat may be repulsive to the meat 
consumers 

2.7 Localized Versus General Condition 

It is important to differentiate a lesion is restricted by animals defense 

mechanism to a certain area or animal defense mechanism to a certain area or 
r . 

organ. Systematic change associated with a localized condition may also occur 

for e.g. jaundice caused by l i ve infection nowing payomentry the animab 

defense mechanism are unable to stop the spread of the disease process b) "'"P 

pOf the circulatory o,r lymphati c  system. L impness of the carcass should be 

examined if  pathological lesion are generalized (be her. 201 2). 

.� 

2.8 Importance of Meat Inspection 

it is important to inspect meat before it get the point of consumption one 

· f at inspection is the protection of hum;m health of the most importance o me 

· " d' ase and also control or adulterated mc;it tradc against hann destrucuon 1rom 1se · 

. d'sease 10 human beings or socict) or country at i.- IDd  prevention of zoonoltc 1 

large. 
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CHAPTE R  THREE 

3,0 RESEARCH METHODOLOGY 

3.1 Research Design 

This research work empl oys a survey des· h. h . 1gn w 1c involves gatheri ng 
data through the use. of structured 

. . . 
� questionnaires. This questionnaires is aimed 

to obtain data from butchers and t . . 
ve erinanans/meat inspectors 1n order to 

evaluate meat inspection procedure in Azare town o f  Katagum local 

government area, Bauchi state. 

3.2 The Study Area 

The study area was conducted in Azarc town of Katagum lm:.il 

government area Bauchi state of Nigeria. It is located on latitude I o0 I I N  and 

� 

longitude 11° E. it is located in the northern geographical zone of igeria. It has 

two distinct seasons dry and wet, the dry season begins in October and end in 

April (7 months). The wet season lasted for live months ( from 'ht> 

'°'September). The "?ean annual rainfall varies from 600 - 1 200mm. the 

temperature ranges between I 8°33°C - 32°C.  

The vegetation of the area is open savannah grassland w ith conccntr.ition 

wood land. Agriculture fonns the dominant occupation with crops such as. 
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and so on. Consequently, there are well established . 

livestock and grains that att 
regwnal market for 

ract the . 

. . 
attention of potent"1al 

I k N 
buyers from many 

states 1 e 1ger, Chad and c 
: . ameroon. 

r. 

3.3 Population of the Study 

The population of th. ts study comprises all ti b h 1e utc ers, verlir111ary 

�personnel or meat inspectors in A . zare metropolis of katagum local government 

area, Bauchi state. 

3.4 Sample and Sampling Techniques 

It is not possible to use the entire popula1ion when conducting a researc h. 

Therefore, a total of fourty ( 40) respondents were sei<:eted using simple random 

sampling techniques to select twenty (20) each from the butchers and meat 

;. inspectors/veterinary personnel. 

3.5 lmtrument of Data Collection 

The instrument for data collection is structured questionnaire with ( four 

.,point Liket scale) administered to fourty (40) respondents. Relevant information 

revealed to this study such as age, sex, marital status. educational backgrounu 

1'bicb are their socio-economic characteristics were collected. Other sccondar) 

were collected from textbooks, journals, magazines, internet and ulso data 
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J.6 Validity of.the Instrument 

The instrument is subjected 10 " . . iace vahda11on. Face validation tested the 

. 
appropriateness of the questionnaire. The questionnaire were submitted to the 

r 

project supervisor Malam Maigari Mangadu after making corrections, the 

corrected copy is now used as questionnaire for the study. 

3.7 Method of Data Analysis 

The data generated were analyzed using simple descriptive statistics such 

as percentage frequency distribution and MEAN to make decision on l.ikcn 

scale. The scale is  as follows strongly agree (S/\) Agree (A) Disagree (D) and 

r 

Strongly Disagree (SD). l n  determining the cut off point decision any item that 

receive.d a MEAN score rating at 3.0 and above is regarded as Agree whik an) 

score less than 3._0 regarded as disagree. 
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J.8. 1 Different species of an· •mals slaughtered in 

'°;in 

I 

2 

3 

4 

Animal I No. of anim""&I ,___ 
species slaughtered 

No
: of animal 

C ttl 1 
infected 

a e 74 1 

I 
Sheeps 

I 
388 

j 
Goats 

I 
9.786 

I 
Camels I 1 20 

TOTAL 14,527 

2 

3 

2 

Nil 

7 

Source: Azare Abanoir 20 1 7  

Azare abattoir from 2012 

Reason for Types of 
condemnation condemnation 

Snake bite Partial 

condemnation 

Fasciola Partial/organ 

condemnation 

Black quarter Total 

condemnation 

Nil Nil 

- -

Table 3.8.1 shows different species of animals slaughtered in Azare abattoir in 

the year 201 2. A total o f  14.527 animals were slaughtered out of which 74 1 arc 

castles 3,880 are sheeps, 9,786 are goats and remaining 120 arc camel. Only 

two goats were totally condemned due to snakebite which if not condemned the 

effect pst poison will affect the consumers (people). Also there shccps were 

pmrially condemned as a result of fasciola in fection that totally affect the liver 

of such animals. A twO case of black quarter diseases were inspected and 

obeerved in goat that lead to total condemnation of such meat. Lastly. there is 

llO cae of condemnation for the camel. 
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.. 
3,8.2 Different species of . animals slaughte . red m Azare abattoir from 2 0 1 3  

-;10 Animal 
species 

� 
I Cattle 

2 Sheeps 

3 Goats 

4 Camels 
t 

TOTAL 

No. of a ni;;i--
slaughtered 

No
: of animal 
Infected 1 ,987 3 

3,980 2 

9,986 I 

1 23 I 

16,076 7 

Reason for 
condemnation 

T/B 

Snakebite 

Snake bite 

T/13 

I 
- I 

Types o f 
ion condcmnat 

Partial 

condcmnati on 

Total 

condemnati on 

Total 

condemnatin n 

-
Partial 

condcmnatio1 

-
-

Source. Azare Abattoir 20 I 7 
� 

Table 3.8.2 shows different species o f animals slaughtered in Azarc aba11oir in 

2013 .  A total of 16,076 were slaughtered which comprises of 1.987 castks. 

l,980 lheeps, 9,986 goats and 1 23 camels. As a result of tuberculosis disease· 

h c.aJe were partially condemned, one goat were tota lly condemned due to 

whole lungs ofa camel were condemned as a result of tuberculosis. (T/13 ).  
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3.8.3 Different species of ani 1 ma s slaughtered . 10 Azare abattoir from 2014 

s/D A oimal No. of animal 
s pecies slaughtered 

l ttle Ca 3,589 

2 She eps 9,777 

3 Goa ts 1 5 ,681 

4 Cam els 90 

TO TAL 29,137 

Source: Azare Abatto ir 20 I 7 

No. of animal Reason for 
infected condemnation 

2 T/B 

3 -
f'ascioli 

4 Snakebite 

Nil  !IT-
I --

9 -

Types o f 
ion condemnat 

Partial 

condemnati on 

Partial 

condemnati on 

-- -
Total 

condcmnatio 11 

-
'ii 

·--
-

"'Table 3.8. 3 shows di fferent species of animals slaughtered in /\zarc abauoir in 

2014. A to tal of 29, 1 3  7 animals were sl:rnghtcn:d in :!O 14. 3 ,589 wen.: ..:astk�. 

e sheeps, I 5,68 1 were goats. wh ich recorded the highest numb..:r ul' 
9,777 wer 

,,. animals sla 

partial con 

ughtered and 90 were camels. Two case or tuberculosis resulted in 

demnation of two cattle, two sheep s were partially condemnl·d as ,1 

asciola that lead to damage of their liver. four goats ''..:r..: intal l� 
result of f; 

condemned due to snakebite and black quarter diseases. There i� no case or 

� 
emnation in 20 1 4. Clmel cond 
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r 3,8.4 Different species of a n· imals slaughtered . in Azare abattoir from 201 5 

sin Animal No. of animal No. of animal species slaughtered Reason for 
---

infected 
Types of 

condemnation condemn a ti on 
1 Cattle 3,997 7 T/B Partial 

condcmnatio n 

2 Sheeps 8,226 4 Fasciola 
- -

Partial 

condcmnatior 

-3 Goats 1 4,720 5 Snake bi te Total 

condemnation 

4 Camels 43 2 Snake bite Partial 

condemnation 

TOTAL 26,986 1 8  - -

Source: Azare Abattoir 20 I 7 
.. 

Table 3.8.4 shows different species of animals slaughtered in Azare abattoir in 

201S. A total of 26,986 animals were slaughtered in 2015,  out of which 3.997 

a canlc, 8,226 are sheeps, 1 4, 720 are goats and the remaining 43 were camels.  

� Cllde were partially condemned as a result of tuberculosis. four shecps were 

and two camel were also pu11iall) 
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r3.8.S Different species of . 
. 

animals slaughtered in Azare abattoir from 2016 

sin Animal No. of animal 
species slaughtered 

No. of animal R 
infected 

eason for 

1 ,233 
condemnation Cattle 3 T/B 

6,784 4 Black quarter 

10,922 2 Snake b ite 

20 Snakebite 

-
TOTAL 18,939 1 0  

: Azare Abattoir 20 1 7  

Ty�; or
--] 

condemnation I 
Partial 

condemnation 

Total 

Total 
condemnation 

Partial 
condemnation 

--- -1 

e 3.8.S shows different species of animals slaughtered in Azare abattoir in 

6. A total of 1 8,939 animals were slaughtered which include 1 .133 cattle. 

lbeeps, 1 0,922 goats and 20 camels. Three cases of tuberculosis were 

in cattle that lead to total condemnation of affected organ ( lungs). Four 

I CIDMI respectively, this resulted in total condemnation of goats und 
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!nJ.8.6 
I 

Different species of a . n1mals slaughtered . m Azare abattoir from 2017 

s/n Animal No. of animal 
species slaughtered 

No. of animal Reason for Types of infected 
Cattle 1 , 1 88 

condemnation condemnation 

T/B Partial 

condemnation 

2 Sheeps 388 3 Fasciola 
---- -

Partial 

condcmnatiun 

3 Goats 9,786 7 Black quarter Total 

condemnation 

4 Camels 26 2 T/B Partial I condemnation 

TOTAL 16,694 13 

Source: Azare Abattoir 20 1 7  

iTable 3.8.6 shows different spec ies of animals slaughtered in Azare abattoir in 

2017. A total of 1 6,694 animals were slaughtered, 1.188 arc cattle. 5.682 are 

lbeeps, 9,798 are goats and 26 arc camels. Throughout the year 20 1 7. onl) one 

Cllde were partially condemned due to tube rculosis. two sheeps were partia l  I)  

Oaademned as a result  of fasciola, 7 goats were totally condemned as a result of 
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� CHAPTER FOUR 

4.o DATA PRESENTATION AND DISCUSSION 

4.1 Iotroduction 

Basically this chapter deals with the statistical analysis of data collected 
for the purpose of this research work. The data collected through the 

_q
uestio�aire is presented and analyzed. The analysis o f  these data wi l l be 

.. 
interpreted in the length of conditions under which the research is done with the 

opinion and responses of the respondents. 

4.2 TABLE l "GENDER 

" 

SIN ITEMS RESPONSE PERCF:NTACE (%) 

Male 3 6  90 

2 Female 4 1 0  

TOTAL 40 100 

male while only I 0% were female Tlble shows that 90% of the respondents arc 

tit d inspectors were male. 
111aefore; most of the butchers an 
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;-4.3 TABLE 2 AGE 

SIN OPTIONS RESPONSE PERCENTAGE ( % )  

0 - 20 years 5 
1 2.5 

2 2 1  - 40 years 2 1  52.5 

3 4 1  - 60 years 1 2  30 

4 61 - 80 years 2 5 

TOTAL 40 100 

The table shows that 1 2 .5% of the respondents were within the ages of 0 20 

years 525% were within 21  - 40 years 30% ''ere within the ages of -l I - 60 
lo 

years while 5% were from 6 1  years and abo,·e. Therefore, most 01· the 

respondents fell within the ages of 2 1  - 40 years. 20 1 2  - 20 1 7. 

4.4 TABLE 3 MARITAL STATUS 
.. 

SIN Options RESPONSE 

Married 25 

2 Single 1 3  

3 Divorced 2 

TOTAL 
40 

30 

PERCENTAGE (%} l 

62.5 

32.5 

-
5 

-
100 



.rhe table sh ws that 62.5% of the res d 
.• 

pon ents were ni • .  
• 

Ill r1cd 32.5% were single 
while 5° o " en· divorced therefore mo t f ' s o the res I pom cnts were married. 

TABLE .&  EDUCATIONAL BACKG ROUND 

SIN Options RESPONSE PERCF:NTAGE (%) 
Primtlr) 9 22.5 

2 Non-formal 6 1 5  

3 Secondary 1 5  37.5 

4 Tertiary 1 0  25 

--- __ ___j TOTAL I 40 100 
_J 

1he table shows that22.5% of the respondents had primary school ccniticat<:s. 

IS% bad non formal education, 3 7 .5% were secondary schhol certi licate holder� 

wllilc 25% had tertiary education. 
air 
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TABLE 5 PROBLEMS OF EVA LUATION OF MEAT 

-,.___ 
SIN ITEMS RESPONSES 

-- -

I-- � SA A -0 so N x Rema rk 
'� 

I There is a standard abattoir 1- -2 1  24 2 1  67 2.0 Disagr cc 

2 No problems with meat 84 27 _,__ 1 6  2 1 29 3 . 0  d Agree 
inspection 

.. 
3 There are enough and 20 2 1  44 6 9 1  2.3 Disagre cd 

qualified inspectors I 
4 There are equipment for 

. 2.0 I Disagm: 1 2  27 52 2 93 d 

� I I antennotem I 
I 

s Butcher have wrong attitude 44 45 1 2  8 1 09 2.71 Agreed 

towards inspectors. ! 
1be table shows that item number I ,  3 and 4 have MEAN values that an: l..:ss 

than 2.S it shows that there was no standard abattoir, no enough and qualili..:d 

impectors and there were no equipment for ante mortem also items 2 and 5 

MEAN value were greater that 2.5 this also indicating that butchers suggest that 

they had no problem with meat inspectors while inspectors were suggesting tha1 

llaidien have wrong attitude towards inspectors. 
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,i. 7 TABLE 6 THE EXTENT O F MEAT INSPEC,'ION 

ITEMS RESPONSES 

. � � 
SA A 0 so N x 

-
1 Animals are properl y  56 45 18 2 1 2 1  3.0 

mspccted before 

�g 

= � mspection IS carried 36 48 1 4  8 106 2.7 

; rt Qi::s a dOI) to carry out 64 63 6 0 133 3.0 I 
- �on I 

f; I 
.. We· � out proper ante 40 75 6 2 123 3.0 

--=zr 5r:fur:e  ,Jaughter. 

Remark 

Agreed 

Agreed 

Agreed 

Agreed 

� �  � that butchers accept that animals are properi) inspected 

•lllll:Jlliillllg(lilr1111r •. meat inspection is carried out daily. insp<.-ctor.; :1lso 11� :cptcd 



�· 

4.8 TABLE 7 CONDITION FOR 

ITEMS 

SA 

Partially condemned 80 

animals are slaughtered 

immediately 

There are no conditions for f., 

meat condemnation 

There are diseases that lead ] {L: 

to total condemnation 

2.5 dail indicates that there condition 1hir 

,. 

:-

TTON 

� Remark 

Agreed 

}/') l l  Disagreed 

• 5 /\greed 

r- ') If how� that 

1l11t Jc�� than 

.r111n n the study 



.• 

4.9 TABLE 8 ZOONO'rlC l)t�R 
p.1£.RNAL INSPECTION 

SE A..'"D THI · �0� (.ONSJOERFJ) IN 

ITEMS 

Zoonotic disease nre \t'I") 

common in the area 

Ticks, I ices are common 
things to consider in 

external inspection 

1be inspectors are following 

inspection rules properly? 

Dlaamrh• .t fj•dlnp 

S . .\ A 

I �  ::� 

4 3 -

1 �  � ! 

.. 1'lil ..._ on th. pr11hlroi of �a!Wl!io 

I Crd �' In I� ••udy ar 

D \f) � x Remark 

' � · ! (/J 2.2 Di sagree 

� Hl /\greed I 

:: () Disagreed 

"� ,.::_.: han '.?. 5 thcri:l'on: 

::.« ila4 1c.· \ •r..: the l:Ommon 

h.ol ther • .trl· m• 



.. 

b. 

c. 

l� 

.,,. hove wrong attitude towards meat 

' \�t inspection shows that animals arc 

, • l1\1,.\1t is also i nspected everyday. The 
,"$ J. day to carry out animal i nspection 

JS o hindrance to animals and meat 

:..-m.::J:.1.-x:s •·• oear. condemnation is shows that 

,fllli::JBJ.:"- ::.an.;e::::�· � = �red immed iately and that there 

,....,,_=- :::;:;i: i.l!:!i:. � :r.ita. condemnation in the study 

-=.. 

'- � � :i: • :::«� • ere not common in the study 

:m!2. lZ' i:C" e ,,, • � .mi: .• :r:14 '. 4. properly hut it agreed that 

�...c>� '11 < .. �n,il 1Mpcction. 



CHAPTER FIVE 

S.0 SUMMARY. CONCLUSlON AND Rf.COMMfJ'W 
INTRODUcnON 

f,� r '" '" t •I' 
the findings. it also. it also draws conclusion and mali.� 'il.lfl.I � . """'"'"''�"1l �ti 1 ·11� 

This chapter highlights the content of the proJec 

on how to encourage meat inspection and e,-aJullboo 1-u ,.;� 1<....,, v .rt''''"" 

local gm·cmment Bauchi state. 

5.1 s.-ary 

11le study is oo the evaluation of meat mspet.'tM -.,;f., "' '" 

•Cl'M&lly done by conducting interview. 1ssu111l q . 

md vda'imry persooneVmeat inspectors. Frequ•:ui..� .uu11 

med to matyze the socio-economic charactenst11..� "' 

- is med to anal)'7.C the research response::. 

Al die end of the research, it was found tha 1ua1i" 

_. ...... iJltpCCUOll and butchers have W1u11• 

ks; t ii Ille> shtnw• th1t 1rumal� •e �I 

11 , f ...... •• -i-.JitCfcd muned.Jlleh 111 

.. ..... .. ... ,,, .,,.., t'lf!dcmnlt.JOll l � -ii: Jtl�;ii�,;:.MO'lft 

,; 
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disease are not common i n  the study area and th . at Inspectors arc not following 
the inspection rules. 

Also base on the data obtained in abatto. 1 •r a Iota of 1 4,527 animals were 
slaughtered out of which five animals were part· 11 d 1a y con cmned and two 
animals were totally condemned in the 20 1 2  also a total of 1 6,0 1 6  animals were 
aughtered out of which four animals were partially condemned and three 

mimals were totally condemned in 20 1 3 ,  also a total of 29, 1 3 7  animals were 

slaughtered out of which five animals were partially condemned and four 
s were total condemnation while camel not offered in the year 20 1 4. t\lso 

a total of 26,986 animals were slaugh tered out of which thirteen were partially 

condemned and five animals were totally condemned in year 2015 .  

Also a total of J 8,939 anima ls were slaughtcred out o f  which four were 

d d . ?0 1 6  \ hik 1hc las1ly a ly condemned and six were total ly con emne in - . 

f hich si:-. were partial 1 6.694 animals were s laughtered out o w 

••lllDation an<l seven were total condemnation in 2017 .  

c..ctuioa 

I 1111l 1t\I 11b.11toi1 l''lllipmcnt for 
la ClODClusion, the study shows thut 1111 ' ' • 

. . 
•Ju.it th\'I\' 1uc comht1ons I I I �1111\\ 
• 

� no qualified inspector. I '' ' 

Condcn111111 h•tt i1111l 
lead to total 

•• 

thill 1 11,. lit�I'\'\ 1111· url' not 
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�· 

fol lowing inspection rules properly also stud h . Y s ows that thirteen animals were 

partially condemned while twenty seven a t II re ota y condemned. 

5.3 Recommendation 

Based on the data collect d d fi d. e an in  mgs made as a result or these >lt1d) 

the following recommend t" . a ion we1e made s1anclarcl abat to i r should b..: 
�,established in the Azare town. Equipment for meat inspection should be mad,, 

available in the abattoir. 

Ji> Enough and qual i fied veterinary personnel ,J10uld be 1rai1 1c:d and 

employed in the study area/A/.arc abattoir. 

Ji> Butchers should be enlightened 011 1hc· wndi1 io11s and di>C<1'l'' 1h.11 11 1 .1� 

lead to total condemnation. 

;. Ji> Inspectors should be encouraged to fol lo" inspec1ions ruk> pro1i.:rl� 

Ji> It was suggested that a veterinary medicine uni\ cr;it� ;J10uld h,· 

established by the federal government wi1h dcpa11111e11t 0 1· publ ic· hc:i l 1 h  

available, where qual i fied veterinary personnel '' i l l  he tra ined '' h11.:h 111 

tum will contribute significantly to meat inspection. 

� Also government should construct ;ib:.Jttoir and mandatc �laughtc-r111g I < >  

avoid road side slaughter which lead to  sail's o r  conta111i 11:1t,·d 111,·: 1 1 .  . \bo 

provide equipment in the entire aballoir for effective a1 1d l'l'licie111 1 1 1 11-k 

Ji> Government should provide fund' ll• rnmpcn,ate bu1d1ers ll11 their 

condemned meat. 
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)>- Finally if the above suggestion are properly followed and implemented by 
government without change the regrettable problems of meat inspection 
and meat condemnation in Azare town. 

, . .  
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