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Abstract
A cross-sectional survey was conducted to assess knowledge of meat production, hygiene, food safety and zoonotic disease risks among 200 butchers in Thanjavur, Tiruvarur, Nagapattinam and Mayiladuthurai districts of Tamil Nadu, India. Data were collected through personal interviews using a structured, pre-tested questionnaire and summarised using frequencies and percentages. Knowledge of healthy animal selection was reported by 79.0% of respondents, whereas awareness of ante-mortem inspection, post-mortem inspection and cold-chain maintenance was 56.0%, 62.0% and 53.0%, respectively. Overall, 35.0% of respondents demonstrated good knowledge of meat production practices, while 37.0% and 28.0% had moderate and poor knowledge, respectively. Tuberculosis was the most frequently recognised zoonotic disease (62.0%), followed by salmonellosis (58.0%) and brucellosis (48.0%). Awareness of leptospirosis (37.0%) and cysticercosis (34.0%) was comparatively low. Consumption of contaminated meat was the most frequently identified transmission route (73.0%), whereas 23.0% of respondents could not identify any route of transmission. Overall, zoonotic disease-risk knowledge was good in 54.0% of respondents, moderate in 20.0% and poor in 26.0%. These findings highlight knowledge gaps in meat inspection, cold-chain management and the recognition of selected zoonotic diseases. Targeted, veterinarian-led training programmes could strengthen food-safety awareness and promote occupational disease prevention among butchers.
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1. Introduction
Meat safety depends on hygienic practices throughout the production and marketing chain, including animal selection, slaughter, carcass handling, transportation, storage and retailing. Butchers and meat retailers play an important role in maintaining meat hygiene before products reach consumers. Inadequate knowledge of contamination control, temperature management and meat inspection can compromise meat safety and increase the risk of foodborne illness (Kabwang et al., 2019; Zewude et al., 2025).
Published studies of meat-handling environments indicate that knowledge and reported awareness do not necessarily correspond to hygienic behaviour or microbiological safety. In Bangladesh, Hasan et al. (2024) documented relationships between training, meat-hygiene knowledge and reported practices, while Asati et al. (2024) examined both food-safety practices and the microbial quality of meat in retail butchery settings. These findings support examining multiple components of butchers' knowledge rather than relying on a single indicator of awareness. An observational audit of retail meat outlets in Jammu and Kashmir documented gaps in sanitation practices, while a study of butcher-shop workers in Ethiopia identified shortcomings in knowledge of foodborne pathogens and food-safety practices (Gupta et al., 2025; Abera et al., 2025).
Meat handlers may be occupationally exposed to zoonotic pathogens through contact with infected animals, carcasses, tissues, blood, body fluids and contaminated equipment. Diseases of public-health and occupational importance include tuberculosis, brucellosis, anthrax, leptospirosis, salmonellosis and cysticercosis (Rodarte et al., 2023). Awareness of these diseases, their transmission routes and appropriate preventive measures is therefore important for protecting meat handlers and consumers. A survey of agro-pastoral communities also identified gaps in knowledge and practices concerning milk-borne zoonoses; however, its population and exposure context differ from those of retail butchers (Japhet et al., 2026).
Ante-mortem inspection helps identify animals that may be unsuitable for slaughter, whereas post-mortem inspection facilitates the detection of pathological conditions and the assessment of carcass suitability for human consumption (Andoni et al., 2023). Previous studies have documented knowledge gaps among butchers and other meat handlers concerning meat hygiene, inspection procedures and zoonotic diseases (Bafanda et al., 2017; Kimindu et al., 2024). However, information on these aspects among butchers in the Cauvery Delta Region of Tamil Nadu remains limited. A survey of slaughterhouse butchers in Nigeria similarly identified variation in awareness of occupational hazards and hygiene requirements (Adesiyan et al., 2025).
Recent evidence from Tamil Nadu is particularly relevant to the interpretation of local training needs. Janarthanan et al. (2026) assessed food-safety knowledge and hygiene practices among poultry butchers in Chennai, providing a regional point of comparison, although their population and retail context differ from those in the present study. A scoping review also identifies knowledge, training, inspection and infrastructure deficiencies across slaughterhouse settings (Hossain et al., 2025). These observations provide a rationale for examining local awareness of inspection, temperature control and zoonotic hazards without assuming that questionnaire responses establish actual compliance. An evaluation of sanitation training among Ethiopian butcheries further illustrates the value of considering practical hygiene outcomes alongside knowledge-based assessments (Hiko et al., 2025). Although studies conducted elsewhere have examined meat hygiene and zoonotic-disease awareness, the evidence discussed above does not establish the corresponding knowledge profile of butchers across the four Cauvery Delta districts. A local descriptive assessment is therefore needed to characterise these knowledge domains without equating questionnaire responses with observed hygiene practices or infection risk.
The present study therefore assessed butchers’ knowledge of meat production and food safety, hygienic practices, and awareness of zoonotic diseases and their transmission routes in Thanjavur, Tiruvarur, Nagapattinam and Mayiladuthurai districts of Tamil Nadu, India.
2. Materials and Methods
2.1. Study area and design
A cross-sectional descriptive survey was conducted among butchers in Thanjavur, Tiruvarur, Nagapattinam and Mayiladuthurai districts of Tamil Nadu, India.
2.2. Sample size and sampling procedure
A total of 200 butchers engaged in meat handling and retailing were selected from registered and unregistered meat shops using a stratified random sampling approach. Eligible respondents were those actively involved in retail meat handling and sales.
2.3. Data collection and study variables
Data were collected through personal interviews using a structured, pre-tested questionnaire. The information collected included socio-demographic characteristics, participation in meat hygiene training, and knowledge of healthy animal selection, ante-mortem and post-mortem inspection, meat preservation, sources of meat contamination and cold-chain maintenance. Respondents’ awareness of tuberculosis, salmonellosis, brucellosis, avian influenza, anthrax, leptospirosis and cysticercosis was assessed, along with their knowledge of potential disease transmission routes.
2.4. Knowledge classification and statistical analysis
Responses were summarised using frequencies and percentages. Overall knowledge was classified as good, moderate or poor according to the scoring system used in the questionnaire. The numerical cut-off values for these categories must be specified in the final manuscript to ensure transparency and reproducibility. Data were entered into Microsoft Excel and analysed using IBM SPSS Statistics, version 25. Descriptive statistics were used to summarise the findings.
3. Results and Discussion
3.1. Socio-demographic characteristics and training
The socio-demographic characteristics of the 200 butchers surveyed in the Cauvery Delta Region of Tamil Nadu are presented in Table 1. Among the 200 respondents, 34.0% were aged 31–40 years, followed by 27.0% aged 41–50 years, 21.0% aged 20–30 years and 18.0% aged over 50 years. Regarding educational status, 38.0% had completed secondary education, 25.0% had attained higher secondary education or above, 23.0% had completed primary education, and 14.0% had no formal education. More than half of the respondents (55.0%) had over 10 years of work experience, while 28.0% had 5–10 years and 17.0% had less than five years of experience. Despite this occupational experience, only 36.0% had received formal training in meat hygiene and food safety.
The findings indicate a substantial gap in formal training among the surveyed butchers. Although practical experience may support the development of routine meat-handling skills, it should not be considered a substitute for structured training in meat inspection, contamination prevention and food-safety management. Training programmes should therefore be designed to accommodate differences in educational background and occupational experience, with particular emphasis on practical demonstrations and essential food-safety procedures.
Comparable studies suggest that the training deficit is not unique to the surveyed districts. Kimindu et al. (2024) reported limited formal slaughter-hygiene training among workers in Kenyan slaughterhouses, while Akuriba et al. (2026) identified training and institutional factors among the determinants considered in assessing meat-safety compliance in Ghana. Hasan et al. (2024) also reported an association between meat-hygiene training and practices in Bangladesh. Because these studies concern different occupational populations and regulatory settings, their findings provide contextual support rather than a basis for direct numerical comparison with the present sample.
Evidence on training interventions further qualifies the practical implications of these findings. A systematic review and meta-analysis found that food-handler education can improve knowledge, but robust evidence of sustained changes in behaviour was less consistent (Young et al., 2019). Accordingly, the low training coverage observed here supports practical, role-specific instruction, complemented where feasible by demonstrations, supervisory follow-up and evaluation of actual handling practices. The current descriptive survey did not test whether work experience, education or prior training predicted knowledge scores.
Table 1. Socio-demographic characteristics of respondents (n = 200)
	Variable
	Category
	n
	%

	Age (years)
	20–30
	42
	21.0

	
	31–40
	68
	34.0

	
	41–50
	54
	27.0

	
	>50
	36
	18.0

	Educational status
	No formal education
	28
	14.0

	
	Primary school
	46
	23.0

	
	Secondary school
	76
	38.0

	
	Higher secondary and above
	50
	25.0

	Work experience
	<5 years
	34
	17.0

	
	5–10 years
	56
	28.0

	
	>10 years
	110
	55.0

	Training in meat hygiene
	Yes
	72
	36.0

	
	No
	128
	64.0



3.2. Knowledge of meat production and food safety
The respondents’ knowledge of selected meat production and food-safety practices is presented in Tables 2 and 3. Knowledge of healthy animal selection was reported by 79.0% of respondents, while 74.0% were aware of meat preservation methods and 66.0% recognised common sources of meat contamination. Awareness was comparatively lower for ante-mortem inspection (56.0%), post-mortem inspection (62.0%) and cold-chain maintenance (53.0%). Based on the questionnaire scoring system, 35.0% of respondents were classified as having good knowledge, 37.0% moderate knowledge and 28.0% poor knowledge.
The relatively low awareness of meat inspection procedures and cold-chain maintenance highlights important areas for improvement in meat-safety education. Ante-mortem and post-mortem inspections contribute to the identification of potentially diseased animals and carcasses, while appropriate temperature control helps maintain meat quality and limit microbial growth. The observed knowledge gaps are consistent with reports of deficiencies in meat hygiene and hazard awareness among butchers and meat retailers (Bafanda et al., 2017; Fayemi et al., 2026). However, the descriptive nature of the present findings does not establish the factors associated with the observed knowledge levels. Targeted training should therefore emphasise meat inspection procedures, contamination prevention and temperature management.
The uneven pattern of responses suggests that familiarity with healthy animal selection and general preservation methods should not be equated with understanding of veterinary inspection or safe temperature control. In a study of slaughterhouse workers, Kimindu et al. (2024) distinguished relatively favourable knowledge scores from weaknesses in equipment sanitation and other observed practices. Similarly, Asati et al. (2024) investigated handlers' knowledge alongside microbial contamination of meat, illustrating why self-reported awareness alone cannot establish product safety. These comparisons reinforce the need to interpret the present percentages as knowledge indicators, rather than evidence of satisfactory meat-handling conditions.
The inspection-related gaps are also important because ante-mortem observations and post-mortem findings offer different but complementary information on animal and carcass health (Andoni et al., 2023). Hygienic conditions across slaughter and retail environments depend on facilities and implementation as well as knowledge, as emphasised in the review by Hossain et al. (2025) and the field assessment by Zewude et al. (2025). Follow-up assessments incorporating observed inspection access, equipment hygiene and recorded storage temperatures would therefore be useful, but these outcomes cannot be inferred from the present questionnaire.
Table 2. Knowledge of meat production and food-safety practices (n = 200)
	Knowledge parameter
	n
	%

	Knowledge of healthy animal selection
	158
	79.0

	Awareness of ante-mortem inspection
	112
	56.0

	Awareness of post-mortem inspection
	124
	62.0

	Knowledge of meat preservation methods
	148
	74.0

	Awareness of meat contamination sources
	132
	66.0

	Knowledge of cold-chain maintenance
	106
	53.0



Table 3. Overall knowledge level of respondents (n = 200)
	Knowledge level
	n
	%

	Good
	70
	35.0

	Moderate
	74
	37.0

	Poor
	56
	28.0



3.3. Awareness of zoonotic diseases and transmission routes
The respondents’ awareness of selected zoonotic diseases is presented in Tables 4 and 5. Among the diseases assessed, tuberculosis was the most frequently recognised zoonosis (62.0%), followed by salmonellosis (58.0%), brucellosis (48.0%), avian influenza (44.0%), anthrax (41.0%), leptospirosis (37.0%) and cysticercosis (34.0%). Regarding transmission routes, consumption of contaminated meat was the most commonly recognised route (73.0%), followed by exposure to blood and body fluids (66.0%), poor personal hygiene (64.0%), contact with infected meat (59.0%) and exposure through open wounds or cuts (54.0%). Notably, 23.0% of respondents could not identify any transmission route. Overall, zoonotic disease-risk knowledge was classified as good in 54.0% of respondents, moderate in 20.0% and poor in 26.0%.
The variation in disease recognition highlights specific gaps in awareness among the surveyed butchers, particularly concerning leptospirosis and cysticercosis. The inability of some respondents to identify transmission routes also indicates a need for more focused education on occupational exposure to potentially infectious animal tissues, blood and body fluids, as well as the importance of protecting wounds and maintaining personal hygiene. Similar knowledge gaps have been reported in studies of butchers and abattoir workers (Bafanda et al., 2017; Dike et al., 2025). However, the present survey assessed reported awareness rather than actual exposure or infection; therefore, the findings should not be interpreted as a direct measure of individual infection risk. Targeted training on zoonotic disease recognition, transmission and prevention could help address these identified knowledge gaps.
Findings from other abattoir settings similarly indicate that recognition of a disease does not guarantee understanding of how occupational exposure occurs. Tingbani et al. (2025) reported variation in training and awareness of contact, inhalation and food-related transmission routes among Ghanaian abattoir workers. A scoping review of studies in low- and middle-income countries also described heterogeneous knowledge of zoonoses and persistent gaps in preventive practices (Daodu et al., 2026). Because the present study did not establish the respondents' actual exposures or practices, the differences in disease recognition cannot be translated into comparative infection probabilities.
The comparatively limited recognition of leptospirosis and cysticercosis supports a broader approach to occupational education that distinguishes direct tissue or fluid contact, skin breaks and foodborne routes as appropriate to each pathogen. Rodarte et al. (2023) highlighted the diverse zoonotic organisms associated with abattoir environments, whereas Swai et al. (2010) documented variation in zoonosis-related knowledge among animal-health workers and livestock keepers. Education for butchers should therefore combine pathogen-specific information with practical protective measures, while recognising that actual risk reduction would require assessment of workplace conditions and compliance beyond this descriptive survey.
Table 4. Awareness of zoonotic diseases and transmission routes (n = 200)
	Parameter
	n
	%

	Tuberculosis
	124
	62.0

	Salmonellosis
	116
	58.0

	Brucellosis
	96
	48.0

	Avian influenza
	88
	44.0

	Anthrax
	82
	41.0

	Leptospirosis
	74
	37.0

	Cysticercosis
	68
	34.0

	Consumption of contaminated meat
	146
	73.0

	Blood and body fluids
	132
	66.0

	Poor personal hygiene
	128
	64.0

	Contact with infected meat
	118
	59.0

	Open wounds/cuts
	108
	54.0

	Did not know any route
	46
	23.0



Table 5. Overall zoonotic disease-risk knowledge (n = 200)
	Knowledge level
	n
	%

	Good
	108
	54.0

	Moderate
	40
	20.0

	Poor
	52
	26.0



4. Practical Implications
Veterinarian-led training programmes should emphasise ante-mortem and post-mortem inspection, recognition of animals and carcasses requiring veterinary assessment, safe meat preservation and cold-chain management. Occupational health education should cover zoonotic disease recognition, transmission routes, wound protection, personal hygiene and appropriate referral when occupational illness is suspected. Demonstrations and visual educational materials in locally understood languages could improve accessibility and facilitate the practical application of food-safety and disease-prevention measures among butchers.
5. Conclusion
The survey identified variation in butchers’ knowledge of meat hygiene, food safety and zoonotic diseases across four districts of the Cauvery Delta Region. Knowledge of healthy animal selection (79.0%) and meat preservation methods (74.0%) was more frequently reported than awareness of ante-mortem inspection (56.0%), post-mortem inspection (62.0%) and cold-chain maintenance (53.0%). Only 36.0% of the 200 respondents had received formal training in meat hygiene and food safety, while 35.0% were classified as having good overall knowledge of meat production and food-safety practices. Recognition of zoonotic diseases varied, with relatively low awareness of leptospirosis (37.0%) and cysticercosis (34.0%). Moreover, 23.0% of respondents could not identify any zoonotic-disease transmission route. Although 54.0% were classified as having good overall knowledge of zoonotic disease risks, this finding should not be interpreted as evidence of safe workplace practices or reduced infection risk. The results support the development of locally appropriate, practical education for butchers, particularly in meat inspection, cold-chain management and pathogen-specific occupational precautions. Veterinary professionals could contribute to delivering such education. Further evaluation would be needed to determine whether training improves observed practices and meat safety.

Limitations 
This descriptive, cross-sectional study assessed respondents’ knowledge through interviews and did not directly observe meat-handling practices, measure meat contamination or establish occupational infection outcomes. Consequently, reported awareness should not be interpreted as evidence of hygienic compliance or disease risk. The findings describe butchers surveyed in four districts of the Cauvery Delta Region and should be generalised beyond those settings with caution. The analysis was descriptive and did not establish associations between respondents’ characteristics, prior training and knowledge levels.

Consent 
As per international standards or university standards, respondents written consent has been collected and preserved by the author(s).


Declaration of AI Use

This manuscript was prepared through the intellectual contributions of the author(s) to the study design, data analysis, interpretation of results, and scholarly content. Grammarly and ChatGPT were used solely to assist with grammatical refinement and reference formatting during manuscript revision. The author(s) accept full responsibility for the accuracy, integrity, and final content of the manuscript.

References
Abera, N. A., Haile, A. F., & Eguale, T. (2025). Knowledge, attitude, and practices of butcher shop workers about foodborne pathogens and safety measures in Addis Ababa city and Burayu town, Ethiopia. Scientific Reports, 15, Article 21108. https://doi.org/10.1038/s41598-025-04978-2
Adesiyan, I. M., Adamu, M. K., Gershon, G. D., Usman, A. B., Fabunmi, T. B., Emmanuel, O. E., & Johnson, O. E. (2025). Assessment of butchers' knowledge of occupational hazards and hygiene practices at slaughterhouses in Bauchi state. Discover Public Health, 22, Article 606. https://doi.org/10.1186/s12982-025-00982-z
Akuriba, G. A., Wongnaa, C. A., Owusu-Afriyie, R., Hagan, M. A. S., Akuriba, M. A., & Awunyo-Vitor, D. (2026). Compliance with meat safety guidelines among butchers and fresh meat retailers in Ghana: Assessing adherence levels and influencing factors. Food Ethics, 11(1), Article 20. https://doi.org/10.1007/s41055-026-00209-0
Andoni, E., Cocoli, S., Miraglia, D., Balzaretti, C. M., Brecchia, G., Bijo, B., Menchetti, L., Musa, L., Curone, G., Agradi, S., Kumbe, I., Zalla, P., Gjoni, E., Bixheku, X., & Castrica, M. (2023). Ante-mortem and post-mortem inspection and relationship between findings in a North Albanian pig slaughterhouse. Animals, 13(6), Article 1032. https://doi.org/10.3390/ani13061032
Asati, D. A., Abdulai, P. M., Boateng, K. S., Appau, A. A. A., Ofori, L. A., & Agyekum, T. P. (2024). Food safety knowledge and practices among raw meat handlers and the microbial content of raw meat sold at Kumasi Abattoir Butchery Shops in Kumasi, Ghana. BMC Public Health, 24, Article 975. https://doi.org/10.1186/s12889-024-18514-w
Bafanda, R. A., Ali, J., & Khandi, S. A. (2017). Meat hygiene and health hazard awareness among butchers & meat retailers in Jammu. Indian Journal of Extension Education, 53(2), 54–59. https://epubs.icar.org.in/index.php/IJEE/article/view/143932
Daodu, O. B., Ogbo, P. U., Isa, A. S., Raheem, T. Y., Igbasi, U. T., Ola, O. M., Olorunmoteni, O. E., Oduwole, O. A., Okeke, O. P., Akinsolu, F. T., & Sobande, O. O. (2026). Scoping review of knowledge, attitudes, and practices to zoonotic diseases among abattoir workers and residents in proximity to abattoirs in low-middle income countries. PLOS Neglected Tropical Diseases, 20(3), e0013235. https://doi.org/10.1371/journal.pntd.0013235
Dike, M. C., Obisike, V. U., Nawugo, V. O., Enwereji, E. E., & Chinaza, O. P. L. (2025). Assessment of abattoir procedures and zoonotic diseases common in cattle slaughtered in Lokpanta Cattle Market. Science Research, 13(4), 119–127. https://doi.org/10.11648/j.sr.20251304.18
Fayemi, O. E., Ogunbiyi, J. T., Akinyemi, O. O., Olaleye, E. D., Sobowale, S. S., & Ntuli, V. (2026). Food safety knowledge and hygiene practices among meat handlers in Ogun State, Nigeria. Discover Food, 6, Article 106. https://doi.org/10.1007/s44187-026-00839-7
Gupta, K., Malik, M. A., & Gupta, K. (2025). The hygiene-practice gap: An observational audit of slaughter and sanitation protocols in retail meat outlets of Jammu & Kashmir. Journal of Advances in Biology & Biotechnology, 28(12), 1586–1594. https://doi.org/10.9734/jabb/2025/v28i123497
Hasan, M. A., Uddin, M. B., & Ahmed, S. S. U. (2024). Knowledge, attitudes and practices of meat hygiene among slaughterhouse workers and retail meat sellers in Bangladesh. Heliyon, 10(22), e40066. https://doi.org/10.1016/j.heliyon.2024.e40066
Hiko, A., Shelfa, G., Girma, S., Yusuf, Y., Tadesse, D., & Dedefo, A. (2025). Effects of training on butcheries meat sanitation practices in Eastern Ethiopia: Food safety indicator cases of Staphylococcus aureus. Journal of Food Protection, 88(4), Article 100468. https://doi.org/10.1016/j.jfp.2025.100468
Hossain, M. A. S., Ibrahim, N., & Barnett, K. N. (2025). Hygiene practices in slaughterhouses and public health risk: A scoping review. PLOS ONE, 20(11), e0334225. https://doi.org/10.1371/journal.pone.0334225
Janarthanan, G., Paramasivam, V., Papaiyan, K., Parthiban, A. B. R., Fournié, G., Blake, D. P., Tomley, F. M., & Palavesam, A. (2026). Assessment of food safety knowledge and hygiene practices among poultry butchers in Chennai and its public health implications. Discover Public Health, 23, Article 1097. https://doi.org/10.1186/s12982-026-02430-y
Japhet, E. N., Malah, M., Kasim, M., & Usur, A. M. (2026). Assessment of knowledge, attitudes and practices (KAP) regarding milk-borne zoonotic diseases in agro-pastoral communities of Yobe State, Nigeria. Asian Journal of Current Research, 11(3), 266–277. https://doi.org/10.56557/ajocr/2026/v11i310889
Kabwang, R., Kitwa, M., Melin, P., Daube, G., De Mol, P., & Kaut, M. A. (2019). Risk factors associated with retail meat vendors in Lubumbashi, Democratic Republic of Congo. African Journal of Food Science, 13(11), 248–260. https://doi.org/10.5897/AJFS2019.1840
Kimindu, V. A., Kaindi, D. W. M., Njue, L. G., & Githigia, S. M. (2024). Meat safety knowledge, attitude and practices of slaughterhouse workers in Kajiado, Kenya. Veterinary Medicine and Science, 10(1), e1332. https://doi.org/10.1002/vms3.1332
Rodarte, K. A., Fair, J. M., Bett, B. K., Kerfua, S. D., Fasina, F. O., & Bartlow, A. W. (2023). A scoping review of zoonotic parasites and pathogens associated with abattoirs in Eastern Africa and recommendations for abattoirs as disease surveillance sites. Frontiers in Public Health, 11, Article 1194964. https://doi.org/10.3389/fpubh.2023.1194964
Swai, E. S., Schoonman, L., & Daborn, C. J. (2010). Knowledge and attitude towards zoonoses among animal health workers and livestock keepers in Arusha and Tanga, Tanzania. Tanzania Journal of Health Research, 12(4), 280–286. https://doi.org/10.4314/thrb.v12i4.54709
Tingbani, B. N., Vicar, E. K., Apanga, S., Sambian, E. B., Suuk, S. T., Biibantib, E. N., & Walana, W. (2025). Perceived threat of zoonotic infections in abattoir workers in the Tamale Metropolis of Ghana: An assessment of knowledge, attitudes and practices. Public Health Challenges, 4(2), e70056. https://doi.org/10.1002/puh2.70056
Young, I., Greig, J., Wilhelm, B. J., & Waddell, L. A. (2019). Effectiveness of food handler training and education interventions: A systematic review and meta-analysis. Journal of Food Protection, 82(10), 1714–1728. https://doi.org/10.4315/0362-028X.JFP-19-108
Zewude, L. D., Mengistie, E., & Ejeso, A. (2025). Hygienic practices and associated factors in slaughterhouses and meat retail shops in Hawasa City, Ethiopia. PLOS ONE, 20(11), e0336784. https://doi.org/10.1371/journal.pone.0336784



