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procedures in Azare Katagum Local

it Nigeria from 2012 - 2017. The data were collected with

uctured questionnaire and analyzed using descriptive statistics

on percentage and Mean. The study shows
were married. The findings also

of 21-40 years

uency dlsmbun that majority

‘i'he respondents were male and 62%

ealed that 52% of the respondents were within the age bracket 0

and literacy level of the respondents was moderate, where as those with primary,

econdary and tertiary education constituted 22%. 37% and 25% respectively. 4

' total of 12,2359 different animals species were slaughtered in Azare abattoir from

2012 - 2017» 27 animals were totally condemned and by the inspectors duc 10

" “effects of black quarter diseases and snake bite while 37 animals were partially

condemned as a result of wuberculosis. snake hite and fasciela. The study

recommends that standard and modern abattoir should be established in Azare.
Facilities for meat inspection should be made available in the abatioir and buichers

. hbuld be enlightened on the conditions and diseases that lead to total

rcoudemnanon of meat.
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CHAPTERONE

1.0 INTRODUCTION

1.1 Background 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 10 ensure that meat products are safc 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 purposc to promote human and antmal
health and welfare. Meat can be seen as any part of animals fit for human
consumption. Evaluation of meat inspection proceduses involve examination of

amimals before and after being slaughtered.

The purpose of meat inspection is to protect human heaith against harm
and control of adulterated meat trade to prevent and ensure that meat and meat

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

1999 initiated the volunteer slaughter establishments to determine whether new
govemment slaughter inspection procedure along with new plant
responsibilities could improve meat safety and increase consumer protection.
Under haardard inspection monitoring principles (HIMP) employees of line

before they reach Fsis on-line inspectors, making an imtial dctermination

1




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

L

3 remaining meat safety issues.

TR
Rl

M 1o F]

This approach is consistent with hazard analysis cntical control point

(HACCP) where industiy rather than federal inspectors are responsible for
'-ﬁenﬁfying 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

hazard 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 therehy unfit 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 performance (FSIS 2012). In november the final hazard inspection
monitoring principles (HIMP) performance standard for meat safety and other
consumer protection (OCP) concems. Hazard inspection. monitoring principles
(HIMP) the system to achieve mcat and food safety standards and to develop

- processes control plants to achieve other consumcrs protection standard.




The plants are responsible for identifying and removing any animals that

don’t meet the set standards. Inspectors are responsible for verifying are

e national alliance for food

continuously achieving the required outcomes th
safety determined that food safety performance standard provided a
scientifically valid measured by which performance of hazards inspecbon

monitoring principles (HIMP) can be cvaluate. The steps of inspecton

following entty 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 cquivalent to traditional inspection.

subsequent data collection on over the time period example like Sep. 18.2013 -

e

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 safcty measures. Septicemia of fexemia rate

visible fecal contamination rate other consumer protection measures

a. OCP 1 (annual disease. air sacculities)

b. OCP 2 (Miscellancous conditions ¢.g. Buruiscsores and other processing
defects)

c. OCP 3 (Digestive content c.g. ingesia)

d. OCP 4 (Dressing defccts digestive tract tissue e.4. bursa cloaca)
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There are four interrelated inspection activities as follows:

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

b. Verification by off line inspectors

c. Verification of the outcomes of the control plan both organetic and

microbiologic

d. Verification of the executing it s

The meat inspection and over related dutics including monitoring the
operation of slaughtering house and arrangement of meat {Frazler. 2012) only
animal carcass which has passed the meat inspection can be marketed with a
- "'govemment inspection stamp and released for sale in market. Therefore, it is
: important that attempt 1o 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 classified on the basis of whether they occur under acrobic or anacrobic

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

The use of analytical tasted planning meat at five percent (5%) by micro
ybacteria thermosphactum and lacto bacilli and come up with a report rapid
spoilage of meat. (Figureiod 2013) environment quality control usually carried
out to detect and assess micro environment which could tind their way into

‘meat product through salivate materials cquipment design and high standard of'

>

hygiene for meat handlers. During abattoir infection carcasses are tully or fuirly

or fully condemned upon detection of disease that posses a risk to public health

4
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kor welfare condition that cause animals suffering (Harley, AR

~ 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
I“"‘ ’;their daily practice. It may be the actions and viruses, bacteria, fungi and
parasite. The meat preparation for consumption 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 {lesh of animal for human

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

etc while other meat can be a poultry or aquatic.

According to the definition above meat is sub-divided into tour (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 of
consumption. This category is darkly pigmented. However. cow. camel
serves as meat in some part of Azare.

b. Ppultry meat:- Is that meat obtained from domestic bird and it include
chicken, turkey, ducks, geese, guines fowl, they are referred to as white

or highly pigmented to as white or highly pigmented meat.

5
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a meat:- include fish, lobster, oyster
ey r

jatic organisms Which con

RURES T

s, crabs and other flesh of

stitute and important sources of protein

8

e

* d. Meat of non-domestic animals:- Is a palatable source of meat With

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

elephant, reptile, snail ctc
#1.2. Statement of the problem

Despite the great contribution of the veterinary personnel the problem of
unwholesome meat consumption still exists. Government attitude towards meat
l‘ aislaughtered by butchers have created room for sale of contaminated and
unhealthy meat to the consumers. Also consumption of treated unwholesome

meat by public inspection leads to spread of zoonotic discasc.

':- »  Meat is a good source of protein for the society but the cost of meat and
2 poor inspection of meat lead to malnutrition morbidity and even mortality in
‘ some cases especially in children below five (5) years. Proper meat inspection
-lgtl!.le ragqftoir could play an important role in poverty reduction and improve

1 neat of the health condition of an individual in Azare and the nation at large. It

*'is regard of meat inspection over the five (5) years that is 2012 — 2017.




_'?1.3. Ol;jectivq of the Study

The main objective of the study is to evaluate meat inspection procedurcs

in Azare from 2012 — 2017 o ensure that good and qualitative meat made

B

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

. Determine the problems of meat inspection procedures in the study area
b. Determine extent to which meat is being inspected in the study arca
c. Toidentify the problems associated with poor meat inspection
b : 30 -
d. Determine the condition of condemnation in the study arca
E e. To analyses the identified problem and suggest possible solution
. » f. Tomake recommendation to government and stakeholders that will help

k in ensuring proper meat inspection.

N 1.4. Research Questions

What are the problems associated with meat inspection procedures in the

study area?

. To what extent has meat inspection gone in the study area?
. What are the condition of meat condemnation in the study area?
. To what extent is the meat inspection carricd out in the abattoir?
. To what extent are the animals slaughtered in the abattoir?

Are the qualified inspectors in the study arca?

Are the inspectors following the inspections procedures properly?




i & E . e . eurrgm
Wﬁi‘k’c&ﬂ be used to provide information concerming

na and such information will help either in decision

6 rther research on meat inspection procedures in the study area and

0 assist other researchers that may like to work on similar topic. Also the
vork will be of great importance to both the researchers, mcal consumcrs,
Al

‘butchers and also veterinary personnel in the study area.
o

16 Scope of the Study

I

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

| procedures in Azare town of Katagum 1.GA Bauchi State of Nigeria.

“Information of concern would be five (5) years which is from 2012 - 2017.

1.7. Definition of Terms

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

;g:ias his business.

‘Wholesome meat:- this is a meat that is free from discases or any

tion after inspection.




i ed
e. Abattoir:- This refers to the place where animals are slaughtered, dress

before taken to the market or point of sale.

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

i itted
g Zoonotic diseases:- these refers to those diseases that can be transmit

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

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

i. Slaughtering:- is the killing of animal for the purpose of market. Also is
the killing of animals usually referring to killing domestic livestock in
general as a food.

j. Ante mortem:- is the scrcening or examination of animals before
slaughtering. Also is to identify animal which are suspected of showing
deviation from normal behaviour that 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 discase or dead are

removed from food chained and labeled condemned.

. Post mortem: is the screening or cxamination of animals after
slaughtering also is the examination of dcad body after death,

m. Post mortem inspcction: is the inspected immediately after slaughtering
evisceration for possible change unsuitability of meat for food. Also post
mortem inspection is the examination which requires observation of all
parts of carcass dressing procedures equipment and facilities to prevent

contamination of edible pan.




This chapter reviews the related literature under the following headings

. Concepts of meat inspection

b. Problems of meat inspection

c. Theobjectives of meat inspection programme are two fold
d. Ante mortem inspection (belter 2012)

e. Post mortem inspection

f. Carcass judgment (2014)

- g. Localized versus general condition

h. Importance of meat inspection

2.1 Concept of Meat Inspection

o
1 The meat inspection is the examination of animals belore and after being

~ slaughtered. The purpose of meat inspection is the protection of human health
against harm and destruction, tiouss discase. The main purpose ol meat
fection is to detect and prevent public health hazards such as loed borne

zthogens, (john 2013) homeostatic regulation given an organism the ability to

10




d and is involved in this

o The nervous j'system and endocrime glan
regulation of interna] environment which surprisingly continuous at moment of
' death of many of the reactions of change that occurs during the conversion of
muscles to lairage until 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

environmental standard and that only meat fit human consumption is released

i :
for sale in market. Qualified meat inspectors are stationed at abattoir hous¢

11




STANDARD PROCEDURE FOR MEAT INSPECTION

MONTHLY SUBMISSION OF SLAUGHTER REPORT
SLAUGHTER HOUSE

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

PRE-SLAUGHTER INSPECTION OPERATION
(VETERINARY MEAT INSPECTION)

¥

ANTE-MORTEM INSPECTION
(VETERINARY MEAT INSPECTION)

1 RETURNED

[ Pass | | ra |
‘ = DETENTION—I—)L FAL |
POST MORTEM INSPECTION IMPROVEMENT MADE
ALLOWING FOR NORMAL
- RS —
i '|‘ | DISPOSAL ]
rm ] [ DETENTION I [ FAIL }_ N

| OENATURE 1

SEAMP APPROVAL ]




4 w gednfﬂ ;,;s"uctions

4 Sigeltter hou; e should submit the scheduled monthly report for coming

month to this branch before the 10
slaughter lines, slaughter capacity and operation times of each slaughter
house and apply for approval from the headquarter.

. Command and assign veterinarian in charge and veterinary meat
inspector accolrding to the principles for systematic allocation of slaughter
house inspection to conduct inspection.

. Veterinary meat inspector should conduct daily pre slaughter inspection
of operations according to clausc 11 of the requirements for staughter
oberations. !

. Post mortem inspection of live stock include the head, viscera and carcass
post mortem inspection of poultry includes viscera and carcass.

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

of the veterinary meat inspector.
Carcass and viscera for disposal must be stamped with the slaughter
inspection failed stamp while making deep incisions and spraying
modifying chemicals. Afier photographic documentation, they are signed
and handed over to the disposal site.

Returns failing ante-mortem inspection but meeting regulations in ¢liause

8 of the rules of meat inspection.

43

th of each month base on the number of

i —




22 problems of meat inspection includes

& of awaroness of mea add "
a) Lack et by the nwat INSpectors 1o consumers

Meat consumiers need 10 be educated about discase 1 be
NS¢ at can

mansmitted from ammals 1o human being (zoonotic discase)

b) tnsufficient cquipment. sovesnment should provide adequate equipment
for proper inspechion because veterinary personnel complain about
equipment. i ardRr 1o camy out proper inspection.

¢) Lack of compensanons by the govemment too the butchers. This is
another problem to meat inspection. Governmient do not allocate money
in order to compxmsate butchers when the meat animal come to total
condemmation that has lead to sales of unwholesome meat to meat
consumcts or the public. Government should allocate money  for
compensation of butchers when their meat are totally condemned

d) Harassment by the butchers lo meat Inspectors. when it comes to the total
condermation of their meat. Butchers find it difficult to kecp quite when
their meat are totally condemned because that there was  nothing fike

3 ion by the govemment. so the butchers harass the veterinary

g metimes the inspections allows 1t because of
persormel on their work sO

fear of the butchers




2.3 The objectives of meat inspecy; 5
Programme gye two
fold:

ensure that

a, To only apparently healthy, physiologically nonnal animal

nimals
sl t i

are slaughtered for human consumption and that -abnonal animals are

separated and dealt with accordingly

To ensure that meat from animals are fiee fiom disease, wholcsome and

of no risk to human health. The objectiv

¢s are achieved by atemoterm and

postmortem inspection procedures and by hygienic dressing with

minimum - contamination whenever the appropriate hazard analysis

critical control point (HACC) principles should be used. Section
procedure should appropriate to the spectrum and prevalence of discase
and defects present in the particular class of livestock being inspected
using the principles of nsk assessment

2.4 Ante Mortem inspection (Belter, 2014)
Some of the objectives of antermoterm inspection are as follows

a. To screen animals destined to slaughter.

b. To enswe that animals are properly rested and that clinical intormation

which will assist in the disease diagnosis is obtainal to reduce

contamination on the killing floor separating the dirty animals and

condenmation the discasc animals required by regulation.

c. To ensure injured animals or thos¢ with pain and sutlermg receive

emergency slaughter and that animals are treated humanly.

15




L gt

. To identify sick animals 4,4

. To identify portable apimals

those treated with antibiotics

chemotherapeutic agent, insecticide and pesticides

discase 1o prevent killing floor

contamination.

To require and ensure the cleaning and disinfection of trucks used 10
transport livestock, both s'de animals should be examined at rest an in
motion. Antermoterm examination should be done within 24 hours of
slaughter and repeated of slaugher is delayed over a day. Spread hangs
animals affected with extensive fractures require emergency slaughter.
Animals showing clinical signs of a disease should be held for veterinary
examination and judgment. They arc indicated as suspects and should be
ségregated from healthy animals. The discase and management history
should be recorded and reported on an ante mortem inspection card. other
inforination should include:

Owners name

The number of animals in the last arrivals

The species and the sex of animals

Clinical signs and body temperature

Seasons Why animal washed

Signature of inspector

16




e moterm inspection \
Ant P should be carrjed out in adequate lighting where the

_animals can be observed both collect AR

lly at rest and motion, the
behaviour of anima
general Is should pe observed as well as their maturational
Ithiness, si i ..
status, hea thi » sign of disease and abnormalities. Some of the abnormalitics
which are tacked on anter motem eXamination include:
1

a. abnormalities in respiration

b. abnormalities in behaviour

c. abpormalities in gait

d. abnormalities in posture

e. abnormalities in structure and confrontation

f abnormalities in discharges of protrusions from openings
'» g. abnormalities coloration

h. abnormalities body odur

Since many abattoirs in developed countries have no accommodation or

' syards for animal inspectors. Antermertem judgment must be pertormed al the

I oﬂtmOI tem ‘lnsch‘lon
‘ & ] bk <a ied out as
hutl" Cxallllllalloll Of a4 carcass \ll()u (l Wy :
[ postmOI’tem rr

) 3 - . der to detect any
i letion of dressing 1n Or
as pOSSIble after the comp

aliti that product only conditionally fit for human consumption is
N es so tha

17




d as food. Al
not passe od. All 018ans and carcasg portion should be kept togeth d
gether an

correlated for inspecti
orr Pection should necessary information and correlated  for

inspection should provid e ] .
P p € necessary information for sotsriTi, werslufibm of

athological lesion i
p e patient 10 the wholesomeness of meat, professional and

technical knowledge must be fully utilizeq by

Viewing, incision, palpation and olfaction techniques classifying the
lesion into one or (wo major categorics acute or chronic establishing whether

the condition is localized or gencralized and organs or tissue.

Deterinining the significance and systematic pathological lesion and their
relevance to major organs and system particularly the Jiver, heart. Kidney.

spleen and lymphatic system.

Coordinating all the compensation of ante mortem and postmortem

findings to make a final diagnosis.

Submitting the sample to the laboratory for diagnosis suppost. it the abattoi

has holding refrigeration for carcass under determination.

2.6 Carcass Judgment

Trimming or condemnation may include:

i ass affected with disease or condition that
a. Any portion of a carcass Of carcass

may present a hazard to human health

18




b. Any portion of a carcasg o AT
ass that may be repulsive to the meat
consumers

“37 Localized Versus General Condiion

is import i : s
It 1s important to differentiate a lesion is restricted by animals defense

nism t i - i .
mechanism to a certain area or animal defense mechanism to a certain arca or

i .
organ. Systematic change associatcd with a localized condition may also occur

for e.g. jaundice caused by live infection flowing payomentry the animals
* defense mechanism are unable to stop the spread of the discase process by wap
»of the circulatory or lymphatic system. Limpness of the carcass should be

examined if pathological lesion are generalized (beher. 2012).
2.8 Importance of Meat Inspection

it is important:to inspect meat before it get the point of consumption onc
P g p p

of the most importance of meat inspection is the protection of human health

E against harm destruction from discase and also control of adulterated meat trade

’.and prevention of zoonotic diseasc to human bcings or SOCiL‘t,\ or country at

19




3.0 RESEARCH METHODOLOGY

3.1 Research Design

This research work .
employs a survey design which involves gathering

] through t . . .
‘?_:data gh the use of structured questionnaires. This questionnaires is aimed

| to obtain data from butchers and vetcrinarians/mca[ inspcc[m—s in order to
evaluate meat inspection procedure in Azare town of Katagum local

government area, Bauchi state.

B
3.2 The Study Area

The study area was conducted in Azare town of Katagum local

| govemment area Bauchi state of Nigeria. It is located on latitude 10°11N and
»
longitude 11°E. it is located in the northern geographical zone of Nigeria. It has

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

" April (7 months). The wet scason lasted for live months (from May

ember) The mean annual rainfall varics from 600 1200mm, the

2 0410 0,
' temperature ranges between 18733°C - 32°C.
The vegetation of the area is open savannsh grassland with concentration

od land Agriculture forms the dominant occupation with crops such as.

naize. millet, and sorghum and livestock such as sheeps, goats, cattle
: 'y 3

20




d so on. Consequently,
i there 4re well established regional market for

livestock and grains that attract (he i ]
attention of potential buyers {rom many
states 1ik§ Niger, Chad and Cameroon
3.3 Population of the Study
The po i i :
population of this study comprises all the butchers, vertirinary
;personnel or meat inspectors in Azare metropolis of katagum local government

area, Bauchi state.

34 Sample and Sampling Techniques

" It is not possible to use the entire population when conducting 3 rescarch.

Therefore, a total of fourty (40) respondents were sclected using simple random

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

3.5 Instrument of Data Collection

The instrument for data collection is structured questionnaire with (four

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

vealed to this study such as age. sex, marital status, educational background
i

- i istics 1 l ted. ()thr Ny ‘Ond’l Y
‘ch are ]Ie.l econom Chal acter 1S1ICS were COl ec L‘(I B
their socto con 1C S¢C r

fr ml X N i agazi ine K1 d '.1)5() L]Lll'
were Ci e (b()()ks ()ulllals‘ mJgd/JnLS» merne

€ rnet 1

i} o Ollecled () d

om ¢ﬁu3u and butchers

21




: 36 Validity of the Instrument

The instrument is subije :
bjected te face validation. Face validation tested the

opriateness of the : JES .
_‘appl' 4 sRestionnaire. ‘Fhe questionnaire were submitted to the

=
£

roject supervisor Ma i
project sup lam Maigari Mangadu after making corrections. the

corrected copy is now used as questionnaire for the study.

- 37 Method of Data Analysis
"

The data generated were analyzed using simple descriptive statistics such
as percentage frequency distribution and MEAN to make decision on Likert

Lscale. The scale is as follows strongly agree (SA) Agree {A) Disagree (D) and

bl

* Strongly Disagree (SD). In determining the cut off peint degision any item that
received a MEAN score rating at 3.0 and above is regarded as Agree while any

score less than 3.0 regarded as disagrec.

i
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Different species of
38.1 Animgls slaughtered in Azare abattoir from 2012
e e 1 I = .
on| Animal | No.of animal [ Ny 7o
species | slaughtereq oi::ea:"ﬁ Reason for Types of T
,1,4 Sikis ‘ T 21l ﬂm;lemnallon condemnation
2 Snake bite Partial
condemnation
(7 [Sheeps | W88 [ 35—
2 p 388 3 Fasciola Partial/organ
condemnation
3 | Goats WRa s f T 3 “Black quarter | Total —
l condcmnationJ
4 | Camels 120 | Nt | N | NI
. Lo |-
TOTAL 14,527 7 - | = \

Source: Azare Abattoir 2017

Table 3.8.1 shows different species of animals slaughtered in Azarc abattoir in
the year 2012. A total of 14.527 animals werc slaughtered out of which 741 are

castles 3,880 arc sheeps, 9.786 arc goats and remaining 120 are camel. Only

two goats were totally condemncd duc to snakebite which if not condemned the

effect part poison will affcct the consumers (pcople). Also there shecps were

'mnall wldClllll re fa f jon tha lolally afTCCl the Wiver
It 0' SCIola intcctio that
y ed as a Su

of SUC'I W SC of 3 r disca.scs wcrc inspec!cd and
1 f hlacl\ (|Ual1C disca.scs W
ammals. A two ca

i condemnation of such meat. Lastly, there is

observed in goat that lead to 1012

10 case of condemmation for the carmel.

23




infected

Snake bite

38,
RSN T e =
s/n| Animal No.ofanimal
species slaughtered
!_——_H____
1 [Cattle 1.987
"2 [Sheeps | 3.980
'3 | Goats 9.986
4 |Camels 123
|
TOTAL 16,076

3

by

ource: Azare Abattoir 2017

/B

Reason for |

o Types of
condemnation | condemnation
/B | Partial
condemnation |
o S S | e
Snakebite Total |

|
condemnation

e .
| Total !
condemnation
Partial

condemnation

e 3.8.2 shows different specics of animals slaughtered in Azare abatoir in

)3. A total of 16,076 were slaughtcred which comprises of 1,987 castles,

0 sheeps, 9,986 goats and 123 camels. As a result of wberculosis discase

pgtue were partially condemned, one goat were totally condemned duc 1o
ol

5,
=
lungs of a camel were €

: bite, two sheeps were totally condemned as a
* a result of tuberculosis. (1/13).

ondemned as

24

result of snakebite. Lastly




3,83 Different species of animals slayghtered in Azare abattoir from 2014

s e
o | Aimal | No.of animal | No.of animal | Regson for | Types of
—r:_p_s__au‘ght_ezﬁ_ infected condemnation | condemnation
B G I TR | Pamal

condemnation

2 | Sheeps 9.777 3 Fasciola “ Partial

condemnation

3 | Goats 15681 | 4 | Snakebite | Total

\ condemnation

4 |Camels | 90 N ' Nil ! Nil

TOTAL 29,137 9 ‘ - ' s

| | SE——

Source: Azare Abattoir 2017

“Table 3.8.3 shows different species of animals slaughtered in Azare abattoir in

2014. A total of 29,137 animals werce slaughtered in 2014, 3,589 were castles,
. -y

‘hich recorde » highest number of
9,777 were sheeps, 15,681 werc goats, which recorded the highest number o
1
Twa case of wberculosis resulted in
" ¢ camels. Two casc of w
. animals slaughtered and 90 wer
+
were partially condecmned as a
g . o cattle, two sheep s
partial condemnation of tW!
. of their liver, Tour goats were totally
. 1o damage of
result of fasciola that lead
/ arter discases. There is no case of
¢ e and black quar
" condemned due to snakebite 2

. .
camel condemnation in 2014-




7384 Different species of animg) slaughtered in Azare abattoir from 2015
R i WWT&W‘ T |
1 | Catle “—:;3-9—_,——___&7;‘ conde_rr;ll;latlon i conc::::}non ll
| condemnation |
:: . g R Fasciola |  Partial
| ‘ condemnation
-3 Goats 14,720 ﬁ%mbuc : © Totl
\ condemnation
| 4 | Camels 43 2 Snakebite | Partial
T‘ ] ‘ condemnation
TOTAL 26,986 18 RN -

urce: Azare Abattoir 2017

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

A

2015. A total of 26,986 animals were slaughtered in 2015, out of which 3,997

cattle, 8,226 are sheeps, 14,

I}
%

»

|
e were partially ¢

720 are goats and the remaining 43 were camels.

ondemned as a result of tuberculosis, four sheeps were

! : d two camel were also partially
A due to snakebite an :
lly condemned

s

1

ned as a result of snake bite.
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ferent speci :
e pecies of animals slaughtered in Azare abattoir from 2016
abattoir from

ce: Azare Abattoir 2017

R e L R s e ne—
|s/n ’:]::::sl I:(l);:;:tnei:nsl m Reason for | Ty es of
;] ] ot e __,in_fi;t‘ed__ condeTn/l;ation con(;{r:;:llt_i_on
condemnation
Sheeps 6,784 —J‘T—ﬂ Black quarter Total
condemnation
| Goats 10,922 2 Snake bite “Total
| | condemnation
- | Camels 20 - = Snakebite | Partial
; condemnation
TOTAL | 18939 © T R

3 8 5 shows different species of animals slaughtcred in Azare abattoir in

. A total of 18,939 animals were slaughtered which inclu

MS 10,922 goats and 20 camels.

1 cauie that lead to total cond

:ﬁected with black

snake bite were recorded in

asesof

qdmw

ofcamel

ide 1,233 cattie,
Three cases of tuberculosis were

emnation of affected organ (lungs). Four

quarter which lead to total condemnation of

27

both goat and camel, two

tively, this resulted in total condemnation of goats and
c ’




2
3

1

i

+3.8.6 Different species of animajs
slaughtereq i
3 Azare abattoir from 2017

; SRR
b Animal | No. of animal m
. species slaughtered i'nfe:::::l >
.
"1 | Cattle 1,188 1
2 | Sheeps 388 3
3 [ Goats 9,786 f
4 | Camels 26 2
TOTAL l6,694 13 iy

' Source: Azare Abattoir 2017

Reason for
condemnation

T/B

Fasciola

|

B

‘Black quEx_r{L"r" i

Types of 7
condemnation
Partial
condemnation |

" Partial

condemnation

|
|
!
s |
Total |
|
condemnation |

Partial

condcmnation

3.8.6 shows different species of animals slaughtered in Azare abattoir in

17. A total of 16,694 animals were slaughtercd, 1.188 are cattle, 5.682 are

g d 26 arc camels. Throughout the ycar 2017. only one

S, 9,798 are goats an

Le were partially
" ¥

ned as a result of fasciola

. quarter diseases and WO
the partial condemnati

fex b

L-l'l?'

Gy

»

cam

on of their meat.
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condemned due to tuberculosis, two sheeps were partially
7 goats were totally condemned as a result ol

el were infected with tuberculosis which




i CHAPTER poyg

40 DATA PRESENTATION anp DISCussION

4.1 Introduction

Basically this . )
Y chapter deals with the statistical analysis of data collected

1 the purpose thi
;for purp of this research work. The data coliccted through the

'qugstnonpalre 1s presented and analyzed, The analysis of thesc data will be
“interpreted in the length of conditions under which the research is done with the

. opinion and responses of the respondents.

| 42 TABLE 1'GENDER

ITEMS RESPONSE | PERCENTAGF. (%)
Male 36 SR O
Female 4 i e |
TOTAL i, 100

p c ¢ whi - 10% were female
ble shows that §0% of the respondents arc male while only o were female

most of the butchers and inspectors were male.
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43 TABLE2 AGE

"s/N | OPTIONS RESPONSE
1 | 0-20years __‘“S“RR~
T2 | 21-40 years #ﬁ
e
3 | 41-60 years 7 e
[ 4 | 61 —80 years e
TOTAL N

L
PERCENTAGE, (%) |
e T i

00

The table shows that 12.5% of the respondents were within the ages of 0~ 20

.\ years 52:5% were within 21 — 40 years 30% were within the ages of 41 = 60

years while 5% were from 61 years and above. Thercfere, most of the

fespondents fell within the ages of 21 - 40 ycars. 2012 - 2017.

l--4-4 TABLE 3 MARITAL STATUS

S/IN Options

e | >~ |
i Single .

B |
TotAL | 4
A -

" RESPONSE

30

PERCENTAGE (%)

62.5



The table shows that 62.5% of the respond
g ents were married 32,5% were single

while 5% were divorced therefore

| 45 TABLE 4 EDUCATIONAL BACKGROUNJ

Options SN
P \ PERCENTAGE (%)
it v, | -
Primary E 9 225
|
Non-formal ‘1 & 15
|
Secondary | 15 375
| 1 8
Tertiany | 10 ! DSl
TOTAL ‘ O | 100

15% had non formal education, 37.5% were secondary schhol certitic

hile 25% had tertiary education.

31

most
s ofthe respondenty were married.

" The table shows that22.5% of the respondents had primary school certilicates,

ate holders



—_—
] - s s -
ITEMS RESPONSES

SA| A | D SN | X [ Remmk [

21 |24 ] 2167 [20 'Disug}cci

2 o ]

[1 | There is a standard abartoir Ll e

7 |
2 ‘

No problems with meat 84| 7 TR BT

i ;
|20

|

i

Agreed

inspection

There are enough and 21 [44] 6 |91 |23 [Disagreed |

qualified inspectors

There are equipment for | 12 | 27 |52 2 | 93 | 20 | Disagreed

|
antermotem \ .

5 |Butcher have wrong allitudc‘L 44 [ 45 [12] 8 [109]2.7| Agreed

towards inspectors.

. J‘_AJ___;* - S

m number 1, 3 and 4 have NMEAN values that are less

~ The table shows that ite

;-lhan 2.5 it shows that therc was no standard abattoir, no enough and qualified
1 2231

1 - e
ipme - ante mortem also items 2 and 5
1Spe uipment for an
nspectors and there were no €9

‘uq b‘ W t i i i i tllal ulchch Sllggk‘.\'l lll"l(
; 5 thls a]So l"dlcallng
alue ere g“eater hat 2. h

the l()b m i /hi [ ." g lgg(‘.\‘ il Y ll at

' ‘ | i h ectors \V!lllc ns L‘cl()ls were St Lun

the m t lnSp ct N
1CY had no p le wit €a

i :ctors.
ers have wrong attitude towards InSpecte

EF




47 TABLE 6 THE EXTENT of
MEAT INSPR ("
SPECTION

_RI'ZSPONSES

| A [D[SD]N [X ] Remark

properly | 56 | 45 | i3 2 (12130

Ammals are
Apgreed

Memt mspection s carried | 36 | 48 [ 14| 8 | 106 (2.7 | Agreed
L ree

out dmiv

"3 Rmkes a day to camry out | 64 | 63 | 6 | 0 | 13330 Agreed |

¢

| amnmE mspechon |
T e -
mrv out proper ante | 40 | 75 | 6 |2 [123]3.0| Agreed

!

'

|
|

' %mmdmghm : J j..fb— —J

e mbrares that butchers accept that animals are propenty inspected

. meat inspection is carried out daily, inspectons also accepted

@ day 1o carry out animal inspection and they carryout proper ante

pecause all items have MEAN score greater than 2.5

33
k



4.8

| _: '.SIN R RESPONSES
& EIENLEE
% 1 | Partially condenped | 80 | 31 == *  [17]3
animals are - slaughtered
immediately
2 | There are no conditions for & I7 = H)
meat condemnation
3 | There are diseases that lead 10 = T
to total condemnation
e o inn

e table shows that item 1 and 3 has mzsr

yléondemned animals were slaugtmeT=: ==moiis

i

s indicates that there condition the =t

1
ol

et
[N

ses that led to total condemnation. Wiz

== o MEAN

m =X

x|

TABLE 7 CONDITION FORwm.«7 CONDENMATION

[ Remark
|

Disagreed

Agreed

shows that

2w el (hat there were

plue ess than

comesTingion in the study



49 TABLE 8 ZOONOTIC DISRASE AND THINGS ¢ ONSIDERED [N

EXTERNAL INSPECTION

ITEMS

"1 |Zoonotic disease are -\'514_\ 2] 2

common in the area

.' 2 | Ticks,

lices are common 48 37
things to consider in
extemal inspection

3 The inspectors are following

inspection rules properly?

’ s to consider in external inspection.

7y

of Vindings

.

1218

table indicates that item 1 and 3 had MEZ2
ic diseases were not common in the =

Le asut 1C

value greater than 2.5 this shows tha

RESPONSES =
D SO ~ X |

Remark

£ 90 | 2.2 | Disagree

41 2 ZF 3.0 Agreed |
- §1 2.0 Disagreed

han theretore
ug 2. while item 2 have

vere the common

;" the pmhlcm of evalustion: of ms sggest thar there are no

lard shattnr in the study Bres, 16 SgummeT b mieat inspection, no




QualiTiod IR S O Buichery huve
INSPACIIS EN I Neicdaen 3 e study area,

wrong attitude towards meat

b While The Tabik o Be axmnt of meat inspection shows that animals arc

PrOpeTly RSP heRie sughier. meat is also inspected everyday. The
IESPOCIT SN0 Sappes Duk & wkes a day to carry out animal inspection
This tshie SugEeS Bk B wys 0o hindrance to animals and meat
¢ g

©. The nosd asbie = an T amdcess Sor meat condemnation is shows that
parmall cvemme: snomes &= savetTered immediately and that there
&= confiiors @ dSor==< %F == % Wizl condemnation in the study
ETE

| d Hor fir wibe snows fE swnenic duesse sere not common in the study

L are i amsmemins wem= mar Selewing miles properly but it agreed that

b s e a comm g i SO N stiernal inspection.




CHAPTER FIvE

- 50 SUMMARY. CONCLUSION AnD RECOMMENG. 14,

INTRODUCTION

This chapter highlights the content of the POORCL WS i W sanlf of
LR

findings. it also, it also draws conclusion and mahes pone

annenlaions

00 how to encourage meat inspection and evaluabon b /g A M tagaum

ocal government Bauchi state.
Summary

The study is on the evaluation of meat insperiiut & “ze %o Ay ore
done by conducting interview, issuing yussiosssss ek
and verErmary persoanel/meat inspectors. Frequency count @ s citume orpe
d to apalyze the socio-economic charactenstics o e ssmmstonss  oiln

m is used to analyze the rescarch responses

- Al the end of the research. it was Tound (hal nus e gt s qum
ingpection and buichers have wrom mee sl e
n it also shows thst animals arc Pruperly amspesss wbo urinlly,
simals wre slaughtered immodiatels @i b b tition

lond 8 lital cmdenmEtion 1t SIS WS S




l‘ ease are no ommon in the stu y €
not c d area and thal inSpeCtorS are " '
not I() ()W'“g

the inspection rules.

Also base on the data obtained in abattoir .
a total of 14,527 animals were
slaughtered out of which fijve animals were .
Partially condemned and two
animals were totally condemned j
: n the 2012 ajso 3 i
< totat of 16,016 animals wer
tered out of i 1 i
which four animajs were partially condemned and three
imals were totally condemned in 2013, also a total of 29,137 animals werce
laughtered out of which five animals were partially condemned and four
}
als were total condemnation while camel not offered in the year 2014. Also

total of 26,986 animals were slaughtered out of which thirteen were partially

demned and five animals were totally condemned in year 20i5.

Al'so a total of 18,939 animals were slaughiered out of which four were
ly condemned and six were totally condemned in 2016. While the lastly a

of 16.694 animals were slaughtered out of which six were partial

o clusion, the study shows that no standard abattoir equipment for
t ]
3 « that there we conditions
: 3ad i . It nlsa shaws
tion, no qualified inspector.
3 i that the inspactor e nat

that Jead to total condemnatloit 4i¢




S

D—

following inspection rules properly also study shows that thirteen P

ere

partially condemned while twenty seven are totally condemned

:-5,3 Recommendation

Based on the data collected and findings made as a result of these study
the following recommendation were made standard abattoir should b

established in the Azare town. Equipment for meat inspection should be made

available in the abattoir.

» Enough and qualified veterinary personnel should  be trained  and

employed in the study arca/Avzare abattoir.

A\

Butchers should be enlightened on the conditions and diseases that nay
lead to total condemnation.
» » Inspectors should be encouraged ta follow inspections rules proprerly

» It was suggested that a veterinary medicine university should be
established by the federal government with department of public health

available, where qualified veierinary personnel will be trained which in
J 3

1 turn will contribute significantly to meatinspection.
> Also government should construct abatoir and mandate slaughtermyg o
avoid road side S|L!Ughlcr which lead to sakes of contwminated meat Also
" provide equipment in the cntire abattoir for effective and el'ticient work

» Government should provide funds to compensate butchers o then

condemned meat.

39




» Finally if the above suggestion gre Properly followed and implemented by

government without change the regrettable problems of meat e fon

| and meat condemnation in Azare town,
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