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The two objectives of the study were 1) to evaluate the hygienic meat project
under the Department of Livestock Development; and 2) to identify the problems in the
project operation.

A questionnaire was used to collect the data from 42 producers divided into four
groups : duck, chicken, pork, and animal product groups. The secondary data were related
with the producers’ participation in the hygienic meat project. Frequency, percentage and
mean were used to describe the data.

General characteristics of hygienic meat producers. About 57.9 percent were
chicken producers. In 2004 the largest number of producers joined the project (24.4%),
followed by 2001 (22.2%) and 2005.

The results of project evaluation revealed that

1) Most of the producers agreed to hygienic food production most.

2) Most of them had a very positive attitude toward healthy food production.

3) All the producers knew that the Department of Livestock Department setup the
hygienic meat project and

4) All the 42 producers received correct advice from the office overseeing
hygienic meat project and they could seek more advice from the officers of the project.

5) All the 42 producers knew that the responsibility of the officials in the
hygienic meat project was to check whether they had complete documents related to

participation in the hygienic meat project.
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6) Most of the producers were satisfied with the process of accrediﬁng them in
joining the hygienic meat project (55.2%).

7) All the 42 produces knew that the officers of the hygienic meat project had
to examine their production after they had been accredited continuously and consistently.

8) All the 42 producers did not know the conditions regarding the cancellation
of hygienic meat production by the projcct.if meat was infected.

Recommendations.

1. New producers who want to join the hygienic meat project should use living
animals from standard farms that have been accredited by the Department of Livestock
Development. ‘

2. New producers who want to join the hygienic meat project should have a
sanitary delivery system for both living animals and meat.

3. New producers who want to join the hygienic meat project should improve
their slaughterhouses to meet the standard and to be accredited by the Department of
Livestock Development.

4. Apart from foul meats and pork, other kinds of meat should be accredited by
the hygienic meat project. |

5. Produces who have already been accredited should be trained again at intervals
to create an understanding of criteria set by the hygienic meat project. This is because

many producers have change the person résponsible for the hygienic meat project.





