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Abstract. 
Objective. A cross-sectional study was conducted from October 2013 to April 2014 to determine the prevalence and antibiotic resistance of Staphylococcus aureus from beef of Addis Ababa Abattoir and butcher shops in Addis Ababa. Seven hundred sixty-eight swab samples were taken from the abattoir and butcher carcasses using a systematic random sampling. One hundred twenty swab samples were also taken from hooks, cutting tables, and knives from the abattoir. Staphylococcus aureus positive isolates were taken for antibiotic susceptibility test. A questionnaire survey was conducted in the abattoir and butcher workers to assess the hygienic practice and possible risk factors regarding the contamination of meat. Results. The prevalence of S. aureus in the abattoir, butcher, cutting table, hook, and knife was 9.4%, 19.8%, 15%, 15%, and 22.5%, respectively. The prevalence of S. aureus in the knife and butcher was found to be 2.8 (OR = 2.8, CI = 1.2–6.4) and 2.4 (OR = 2.4, CI = 1.6–3.6) times that of the abattoir results (). The antimicrobial susceptibility testing was also conducted on 133 isolates of S. aureus using the disc diffusion susceptibility method. Bacitracin, neomycin, and methicillin were found to be 100% resistant to S. aureus. To avoid the presence of pathogenic Staphylococcus isolates, preventive measures using good hygienic practices during slaughtering and handling of the beef carcasses are recommended.



1. Introduction
Ethiopia was assumed to have about 59.5 million cattle population [1]. These cattle produce more than 3.6 million tonnes of milk and about one million tonnes of meat annually [2]. Foodborne diseases occur in developing countries because of the poor food handling and sanitation problems [3]. Although animal’s tissue is sterile, during slaughtering, microorganisms could contaminate the tissue primarily from the exterior or the interior environments [4, 5].
Staphylococcus aureus is one of the food borne diseases transmitted from the contaminated animal source food staffs [6]. It produces heat stable and proteolytic enzyme resistant enterotoxins that cause food poisoning in humans leading to vomiting, abdominal pain and diarrhea [7]. Staphylococcus aureus is found in 30% nonclinical nasal carrier population [8]. This could be the sole source of contamination in abattoir and butcher workers for those who do not have enough awareness on the nature of the disease.
Ethiopian raw beef consumption habit is the potential cause of foodborne illnesses [5, 9]. Raw meat is available in open-air local butchers without the cold-chain process and purchased by consumers. Meat processing at butchers is likely to contribute for the contamination of minced beef meat as compared to the carcasses [10].
Although it is difficult to prove the role of drug resistance in bacterial contaminating food with increased clinical cases, the presence of such bacteria in food items could play a great role in the spread of antimicrobial resistance. Thus, adequate information should be gathered to develop an effective strategy to reduce the foodborne illness and drug resistance [11].
The objective of this study was to determine the prevalence of S. aureus in abattoir, butchers, and equipment. Antimicrobial resistance of S. aureus from the beef abattoir and butchers and awareness of the abattoir and butcher workers will also be assessed.
2. Main Text
2.1. Methods
2.1.1. Study Area
The study was conducted in Addis Ababa city which has an average altitude of 2000–2560 masl. It has average of 1100 mm and the highest rain falls from June to September.
2.1.2. Study Approach
A cross-sectional study was employed to determine the prevalence of S. aureus and antibiotic susceptibility from beef meat at the butchers and Addis Ababa abattoir (November 2013 to April 2014). A prestructured questionnaire survey was conducted to assess the status of the food hygiene and sanitation in the abattoir and butchery.
The expected prevalence was assumed to be 50% as there were no previous studies. Ninety-five percent confidence level at 5% precision was employed to determine the sample size [12]. So, 384 for the abattoir, 384 for butchers, and 120 swabs from abattoir equipment were collected.
A systematic random sampling was employed to select swabs from the abattoir and butchers after lists of animals from the ante-mortem inspection and lists of butcher houses from the Addis Ababa abattoir were found. The lists of districts (weredas) where butcher samples were taken are provided in Figure 1 (given in EPS file). Convenience sampling was used to take swab samples from different types of equipment of the abattoir. Pure isolates of S. aureus from the positive samples were taken for antimicrobial resistance test.




	
	
		
			
		
		
		
		
		
			
		
			
		
			
		
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
			
		
		
			
		
			
		
			
		
			
		
			
		
			
				
				
				
				
				
				
				
			
			
				
				
				
				
				
			
		
		
			
				
			
				
			
				
			
				
		
		
		
		
		
			
	


Figure 1: Map of Ethiopia, Addis Ababa, and study districts (weredas).


A questionnaire survey was conducted on meat shop and Addis Ababa abattoir workers to assess the hygienic practices. Semistructured questions were prepared and pretested on 5 people. Questions were originally written in English and translated into the Amharic language when administered.
2.1.3. Sample Collection and Processing
Samples were collected from the butchers and abattoir and swabbed using the method described in ISO6888-2 placing the sterile template on specific sites of a carcass. Sterile cotton tipped swab fitted with shaft was soaked in buffered peptone water (Oxoid Ltd., Hampshire, England) and rubbed horizontally and vertically on the carcasses. Abdomen, thorax, crutch, and breast sites which have the highest contamination (ISO6888-2) were chosen for sampling [13]. After rubbing completed, the shaft was broken against the inner wall and disposed to leave the cotton swab in a test tube.
2.1.4. Isolation and Identification
Staphylococci were isolated and identified through the primary (culture, gram staining, catalase test, oxidase test, and oxidation-fermentation) and secondary identifications (coagulase, mannitol salt agar, purple agar base, and DNase agar tests) according to the standard techniques [13–15].
2.1.5. Antimicrobial Susceptibility
Isolates were tested for 13 commonly used antimicrobials for the susceptibility tests using Kirby-Bauer disk diffusion method using 0.5 McFarland standards on Muller Hinton agar plats [16].
Colonies isolated from pure culture were transferred to 5 ml tryptone soya broth. Turbidity of the broth was adjusted by adding sterile saline to obtain a turbidity visually comparable with 0.5 McFarland standards. The Muller-Hinton Agar (MHA) plates were prepared using sterile cotton swabs dipped into the tryptone soya broth culture and then the surfaces of MHA plate were swabbed.
Antibiotic discs, amoxicillin (10 μg), bacitracin (10 μg), cephalothin (30 μg), chloramphenicol (30 μg), clindamycin (30 μg), cloxacillin (12.5 μg), erythromycin (15 μg), methicillin (5 μg), neomycin (30 μg), nitrofurantoin (15 μg), norfloxacin (10 μg), penicillin G (10 units), polymyxin B (10 μg), rifampicin (5 μg), and vancomycin (30 μg), were placed on the agar plate using sterile forceps and pressed gently to ensure complete contact with the agar surface. These antibiotic discs were purchased from Oxoid, England. The plates were incubated for 24 hours at 37°C aerobically. Inhibition zones were measured and interpreted as susceptible, intermediate, and resistant according to NCCLS [17].
The inhibition zones were reported as the diameter of the zone of surrounding the individual disk in which bacterial growth was absent. The isolates were defined as resistant, intermediate, and susceptible according to the manufacturer’s manual [17].
A questionnaire survey was conducted on beef meat shop and Addis Ababa abattoir workers to assess the hygienic practices. Semistructured questions were prepared and pretested on 5 people. Questions were originally written in English and translated into the Amharic language when administered.
2.1.6. Data Analysis
Data were entered into excel sheet, organized, and analyzed using STATA/IC 13.1. The overall prevalence of S. aureus in beef meat carcasses, butcher shops, and equipment was determined using logistic regression. The odds ratio was used to indicate the strength of association.  value < 0.05 was considered as statistically significant.
3. Results
3.1. Staphylococcus aureus Prevalence
The prevalence varied between sample sources and among sample types. The highest was recorded from the knife and followed by the butcher shops (Table 1).
Table 1: The overall prevalence of Staphylococcus aureus from different materials.
	

	Sample type	Total samples	Positives	Prevalence (%)	95% CI For prevalence	OR	95% CI for OR
	

	Abattoir	384	36		5.8–12.9	1	 
	Butcher	384	76		16.2–23.3	2.4	1.6–3.6
	Cutting table	40	6		4.0–26	1.7	0.7–4.3
	Hook	40	6		4.0–26	1.7	0.7–4.3
	Knife	40	9		11.5–33.5	2.8	1.2–6.4
	

	Total 	888	133	15	 	 	 
	


Note.  with the similar letters are not statistically significant at 95% confidence level. CI = confidence interval; OR = odds ratio.


A knife was found to have the highest prevalence (22.5%) followed by the butcher shops (19.8%) (Table 1). The least prevalence of S. aureus was found in the abattoir (9.4%) comparing with the butcher shops and knife prevalence. Prevalence in the butcher shops was higher than the abattoir by 2.4.
3.2. Antimicrobial Susceptibility
One hundred and thirty-three S. aureus isolates were tested to various antimicrobials using the disc diffusion technique. The resistant pattern varied among the thirteen drugs. The isolates were completely susceptible to the chloramphenicol, clindamycin, and ampicillin. On the contrary, all isolated strains were found to be resistant to bacitracin, neomycin, and methicillin and 95% of the isolates to tetracycline. It was noticed that 49.5%, 45.5%, 45%, and 13% of the strains were also resistant to penicillin G, vancomycin, cloxacillin, and norfloxacin, respectively, while 86.5%, 73%, 72%, 54%, and 50% of the strains were susceptible to amoxicillin, norfloxacin, erythromycin, cloxacillin, and penicillin G, respectively. Intermediate susceptibility was observed in vancomycin (54%) and erythromycin (27%). Amoxicillin and norfloxacin showed equal intermediate susceptibility (13%) and small intermediate susceptibility was demonstrated in tetracycline (Table 2).
Table 2: Antimicrobial susceptibilities among the 133 isolates of S. aureus.
	

	Antimicrobials	Susceptible	Intermediate	Resistant
	No (%)	No (%)	No (%)
	

	Bacitracin	0	0	133 (100)
	Neomycin	0	0	133 (100)
	Methicillin	0	0	133 (100)
	Tetracycline	0	6 (4.5)	127 (95.5)
	Penicillin G	67 (50.5)	0	66 (49.5)
	Vancomycin	0	72 (54.5)	61 (45.5)
	Cloxacillin	73 (54.8)	0	60 (45.2)
	Norfloxacin	97 (73)	18 (13.5)	18 (13.5)
	Erythromycin	97 (72.9)	36 (27.1)	0
	Amoxicillin	115 (86.5)	18 (13.5)	0
	Chloramphenicol	133 (100)	0	0
	Clindamycin	133 (100)	0	0
	Ampicillin	133 (100)	0	0
	



3.3. Hygienic Practice of Butcher Shop Workers
About 24 butcher shop workers were interviewed to assess their hygienic practice. Among them, 58.3% were literate and 41.7% had not been trained for butcher hygiene. The study showed that 75% of the workers at the butcher shops did not wear aprons and 58.3% of them did not cover their hair; 65% of the butcher shop owners did not have cashier and serving food. It was observed that 41.1% of the butcher shop workers used only water for cleaning (Table 3).
Table 3: Knowledge and skill of butcher shop workers on hygienic practices.
	

	Observation type	Values	Frequency	Percent (%)
	

	Educational status	Grades 1–8	8	33.3
	Grades 8–10	6	25
	Illiterate	10	41.7
	

	Training	Yes	14	58.3
	No	10	41.7
	

	Money	Cashier money handler	6	35
	Butcher money handler	18	65
	

	Cleaning	Water only	10	41.5
	Water and soap	14	58.5
	

	Hair cover	Not covered	14	58.5
	Covered	10	41.5
	

	Apron	Not used apron	18	75
	Used apron	6	25
	



3.4. Knowledge of Abattoir Workers on the Hygienic Practices
Out of the 24 abattoir workers, 58.3% of them were not educated; however, all of them get training regarding meat and personal hygiene. The study showed that 83.4% of the abattoir workers used aprons and 91.7% of them were used to cover their hair. However, 83.3% of the abattoir workers’ protective cloths, which have direct contact with the meat, were dirty. It was also noticed that 100% of the workers used water and soap for cleaning purpose. Furthermore, only 33.3% of the workers remembered to disinfect their knives between consecutive works. It was also observed that 58.3% of the workers were doing their work having minor skin wounds.
4. Discussion
Similar findings with our result were reported from Ethiopia and Nigeria [10, 18]. This could be because of the similarity of the study with our result as both of them work on meat and food handlers. Moreover, de Boer et al. stated comparable results from the abattoir and butcher shops with similar approach of ours [19]. On the contrary, lower prevalence of S. aureus (1.3%) was reported from Nigerian abattoir conducted by Iroha and his coworkers [20]. This could be due to the time of collecting the samples in that they conducted their work at the festive times and samples were collected within 8 hours after slaughter and during early in the afternoon in order to minimize contamination and postslaughter timings.
Goja and his coinvestigators isolated S. aureus from beef meat in Sudan and also found a lower prevalence (12%) than ours [4]. This could be due to the fact that they collected the sample as fresh and immediately processed in the laboratory as they isolated only forty samples. On the other hand, Gurmu and Gebretinsae isolated from butcher shops in Ethiopia and found higher prevalence than our finding (28%) [21]. The type of samples taken (hands, tables, and knives) and the relatively lower cleaning exercise could be attributed to the higher prevalence in their areas. In this study, S. aureus was isolated in butcher shops (19.7% and 17.6%) equipment which is similar to Bhargava et al. [22]. Ahmad and coworker of Egypt, isolated higher prevalence in a beef outlet (70%) than beef abattoirs (55%) [23]. This accords with our result in that higher prevalence of the disease is observed in the butcher shops than the abattoirs because of the continuous contamination through the transportation process.
Prevalence of antimicrobial resistance increased during the recent decades [24, 25]. Bacitracin, neomycin, and methicillin were identified as totally ineffective for S. aureus bactericidal drugs. Our finding is comparable with Iroha and his coworkers that S. aureus was susceptible to clindamycin and ampicillin and had lower susceptibility to erythromycin and amoxicillin [20]. Çepoğlu and his coworkers discovered that 4.7% of S. aureus isolates were resistant to methicillin, 1.2% to vancomycin, 33.3% to erythromycin, and 29.1% to tetracycline and 3.5% isolates showed intermediate resistance to methicillin and 2.4% to vancomycin [26].
Adesiji et al. reported that isolates of S. aureus were susceptible to erythromycin and vancomycin, which is inconsistent with our study in which 72% of the isolates were susceptible to erythromycin and 54% of the isolates were intermediately susceptible to vancomycin [27]. The current data, similar to Barena and Fetene, demonstrated beef meat and equipment were frequently contaminated with multidrug-resistant S. aureus [28].
Ninety percent of the S. aureus isolates from Ethiopia were found to be methicillin resistant. This finding was consistent with the present study, in which 100% methicillin resistance was recorded in all isolates [10]. In our study, the resistance rate of S. aureus to tetracycline was higher than the findings reported in Ethiopia [29]. In addition, lower degree of resistance to tetracycline was observed in Italy (58%), North Palestine (45%), South India (11.8%), and USA (23%) [30–33].
Foodborne diseases occur in developing countries because of the poor food handling and sanitation practices [34]. Animal food products are regarded as a high-risk commodity with respect to pathogens and other contaminants [35]. Hygienic practices and quality control methods of meat and meat products are recommended in many countries [36, 37].
From the butcher shops, 41.7% of the respondents were illiterate and 58.3% of the respondents did not take the training on butcher shops and personal hygiene. About 58.5% of the workers did not use hair cover; at the same time, 75% were not wearing an apron and 65% butcher shops did not have cashier which only focused on the management of their hands and the equipment.
Slightly similar results were reported in Mekelle that 48% of the respondents did not have a cashier; 78% of the respondents did not take training courses regarding meat and butcher hygiene. Educational status is almost similar to the present finding in which 58% of the workers were illiterate [3].
Another study from Mekelle by Gurmu and Gebretinsae demonstrated that 41.7% were illiterate and 58.3% of them did not take training courses [21]. Another study also showed that 41.7% of the butcher workers did not wear aprons and 58.3% did not cover their hair [38].
About 75% of butchers did not wear aprons and 58% did not cover their hair. The findings disagree with reports from South Africa (85%) [39]. It is also indicated that 25% of the butchers handled money while serving food. Muinde and coworkers from Kenya also showed 91.7% of butchers handled money while serving food that could be the possible source of S. aureus contamination [40].
In conclusion, the present study confirmed that there is significantly higher S. aureus contamination of beef meat while transferring from the abattoir (9.4%) to the butcher houses (19.8%). The highest source of contamination could be the abattoir workers as knives caught by the hands of these workers were contaminated even beyond (22.5%) the S. aureus prevalence in the butcher houses. As human nose is the main colonization site of S. aureus, approximately 30% of workers noses are colonized, and chronic nasal carriages even worsen the risk of infection by S. aureus [8]. In addition, the lower educational level of the abattoir workers and the limited trainings given to the butcher workers on the subject matter could contribute for the higher S. aureus contamination of butchers’ beef meat in the Addis Ababa city. On the other hand, antimicrobial resistance is becoming the headache of the world. Our result has confirmed that 100% resistance of the three commonly used drugs means that we should give due emphasis to solve the sole problem.
5. Limitation
Backyard slaughtering is common in Ethiopia, which can affect the result comparing the prevalence of S. aureus in abattoir and butcher shops as sources of butcher shops could be from backyard slaughtering. Similarly, the source of drug resistance is difficult to determine as there is a lack of awareness of the appropriate usage of antibiotics. Considerable patients and animal owners discontinue finishing the prescribed antibiotics, which leads to the development of resistance.
Data Availability
The datasets used during the current study are available from the corresponding author on reasonable request.
Ethical Approval
Ethical clearance was received from the Addis Ababa University College of Veterinary Medicine and Agriculture for both the animal and the human parts. Official permission was also received from the Addis Ababa Municipality Abattoir. Oral consent was obtained from the butcher shop owners and interviewees.
Consent
They were requested to participate in the questionnaire after expressing that their participation was fully voluntary and they may choose not to answer any question and may stop the discussion at any time. They were also told that refusing to participate will not affect their family in any way and emphasized that their responses will be kept confidential.
Conflicts of Interest
The authors declare that they have no conflicts of interest.
Authors’ Contributions
Feben Adugna has designed the proposal, collected the data, processed the laboratory works, and collected the questionnaire survey. Mahendra Pal guided her as he was her academic advisor and mainly contributed to the proposal development. Gebrerufael Girmay has refined, analyzed, organized, and edited the manuscript. All the authors are accountable for the accuracy and integrity of the content and all the authors read and approved the manuscript.
Acknowledgments
The authors would like to thank the Ethiopian Institute of Public Health for providing laboratory facilities. The Addis Ababa municipality staff and butcher shop owners are highly acknowledged for their decent cooperation in the study time.
References
	 Central Statistical Agency (CSA), Federal Democratic Republic of Ethiopia: Agricultural Sample Survey 2016/17 [2009 E.C.], Report on Livestock and Livestock Characteristics (Private Peasant Holdings), vol. 2 of Statistical Bulletin-585, Addis Ababa, Ethiopia, 2017.
	B. Shapiro I, G. Gebru, S. Desta et al., “Ethiopia livestock master plan,” in ILRI Project Report, International Livestock Research Institute, Nairobi, Kenya, 2015.
	M. Haileselassie, H. Taddele, K. Adhana, and S. Kalayou, “Food safety knowledge and practices of abattoir and butchery shops and the microbial profile of meat in Mekelle City, Ethiopia,” Asian Pacific Journal of Tropical Biomedicine, vol. 3, no. 5, pp. 407–412, 2013.
	A. M. Goja, T. A. A. Ahmed, S. A. M. Saeed, and H. A. Dirar, “Isolation and identification of Staphylococcus spp. in fresh beef,” Pakistan Journal of Nutrition, vol. 12, no. 2, pp. 114–120, 2013.
	T. Beyene, H. Hayishe, F. Gizaw et al., “Prevalence and antimicrobial resistance profile of Staphylococcus in dairy farms, abattoir and humans in Addis Ababa, Ethiopia,” BMC Research Notes, vol. 10, no. 1, article no. 171, 2017.
	S. Nouichi and T. M. Hamdi, “Superficial bacterial contamination of ovine and bovine carcasses at El-Harrach slaughterhouse (Algeria),” European Journal of Scientific Research, vol. 38, no. 3, pp. 474–485, 2009.
	L. Busani, G. Scavia, I. Luzzi, and A. Caprioli, “Laboratory surveillance for prevention and control of foodborne zoonoses,” Annali Dell’Istituto Superiore Di Sanità, vol. 42, no. 4, pp. 401–404, 2006.
	W. Levinson, Medical Microbiology and Immunology, McGraw-Hill Companies, Inc., San Francisco, Calif, USA, 10th edition, 2008.
	G. Girmay, M. Pal, T. Dessie, T. Sissay, and A. Wubete, “Evaluating the relative resistance of different poultry breeds to Salmonella Typhimurium,” African Journal of Agricultural Research, vol. 10, no. 30, pp. 2928–2939, 2015.
	T. Haimanot, A. Alemseged, B. Getnet, and G. Solomon, “Microbial flora and foodborne pathogens on minced meat and their susceptibility to antimicrobial agents,” Ethiopian Journal of Health Science, vol. 20, pp. 137–143, 2010.
	J. Lin, K.-S. Yeh, H.-T. Liu, and J.-H. Lin, “Staphylococcus aureus isolated from pork and chicken carcasses in taiwan: Prevalence and antimicrobial susceptibility,” Journal of Food Protection, vol. 72, no. 3, pp. 608–611, 2009.
	M. Thrusfield, Veterinary Epidemiology, Blackwell Science, UK, 3rd edition, 2007.
	ISO/TS 6888-3. Microbiology of food and animal feeding stuffs – Horizontal method for the detection and enumeration of Staphylococcus spp. Part 1: Detection method. International Organization for Standardization (ISO), ISO Central Secretariat, 1 rue de Varembé, Case Postale 56, CH - 1211, Geneva 20, Switzerland, 2003.
	J. P. Quinn, E. M. Cater, B. Markey, and G. R. Carter, Clinical Veterinary Microbiology, Mosby International Limited, Spain, 2002.
	M. P. Fratamico, K. A. Bhunia, and J. L. Smith, Foodborne Pathogens, Microbiology and Molecular Biology, Caister Academic Press, Norfolk, UK, 2005.
	J. J. Biemer, “Antimicrobial susceptibility testing by the Kirby-Bauer disc diffusion method.,” Annals of Clinical & Laboratory Science, vol. 3, no. 2, pp. 135–140, 1973.
	 NCCLS, “Performance standards for antimicrobial susceptibility testing. Thirteenth informational supplement,” National Committee for Clinical Laboratory Standards, Wayne, Pa, USA, 2012.
	A. U. Nnachi, F. E. Emele, and C. Ukaegbu, “Modesta mmaduabuchi agwu prevalence of methicillin-resistant Staphylococcus aureus (MRSA) in raw meat and meat handlers in Onitsha,” Nigeria European Journal of Preventive Medicine, vol. 2, pp. 9–15, 2014.
	E. de Boer, J. T. M. Zwartkruis-Nahuis, B. Wit et al., “Prevalence of methicillin-resistant Staphylococcus aureus in meat,” International Journal of Food Microbiology, vol. 134, no. 1-2, pp. 52–56, 2009.
	I. R. Iroha, E. C. Ugbo, and D. C. Ilang, “Bacteria contamination of raw meat sold in Abakaliki, Ebonyi State Nigeria,” Journal of Public Health and Epidemiology, vol. 3, pp. 49–53, 2011.
	E. Gurmu and H. Gebretinsae, “Assessment of Bacteriological Quality of Meat Cutting surfaces in selected Butcher shops of Mekelle city, Ethiopia,” Journal of Environmental and Occupational Science, vol. 2, no. 2, pp. 61–66, 2013.
	K. Bhargava, X. Wang, S. Donabedian, M. Zervos, L. da Rocha, and Y. Zhang, “Methicillin-resistant staphylococcus Aureus in retail meat, Detroit, Michigan, USA,” Emerging Infectious Diseases, vol. 17, no. 6, pp. 1135–1137, 2011.
	M. U. D. Ahmad, A. Sarwar, M. I. Najeeb et al., “Assessment of microbial load of raw meat at abattoirs and retail outlets,” Journal of Animal and Plant Sciences, vol. 23, no. 3, pp. 745–748, 2013.
	T. T. H. Van, G. Moutafis, L. T. Tran, and P. J. Coloe, “Antibiotic resistance in food-borne bacterial contaminants in Vietnam,” Applied and Environmental Microbiology, vol. 73, no. 24, pp. 7906–7911, 2007.
	G. Ippolito, S. Leone, F. N. Lauria, E. Nicastri, and R. P. Wenzel, “Methicillin-resistant Staphylococcus aureus: the superbug,” International Journal of Infectious Diseases, vol. 14, no. 4, pp. S7–S11, 2010.
	H. Çepoğlu, L. Vatansever, and N. B. Oral, “Isolation of staphylococci from food handlers and investigation of their enterotoxigenicity and susceptibility to some antibiotics,” in Kafkas University, Veterinary Facility, vol. 16, pp. 27–35, 2010.
	Y. O. Adesiji, O. T. Alli, M. A. Adekanle, and J. B. Jolayemi, “Prevalence of Arcobacter, Escherichia coli, Staphylococcus aureus and Salmonella species in retail raw chicken, pork, beef and goat meat in Osogbo, Nigeria,” Sierra Leone Journal of Biomedical Research, vol. 3, no. 1, pp. 8–12, 2011.
	B. Barena and D. Fetene, “Nasal carriage of methicillin-resistant Staphylococcus aureus strains among inpatients of Jimma hospital, South Western Ethiopia,” Ethiopian Journal of Health Sciences, vol. 13, pp. 30–40, 2003.
	D. Sophia, Microbiological quality of milk production in urban and peri-urban farm in central Ethiopia and its public health impact [MS Thesis], The Graduate School of The Ohio State University, Ohio, USA, 2011.
	P. Moroni, G. Pisoni, M. Antonini, R. Villa, P. Boettcher, and S. Carli, “Antimicrobial drug susceptibility of Staphylococcus aureus from subclinical bovine mastitis in Italy,” Journal of Dairy Science, vol. 89, no. 8, pp. 2973–2976, 2006.
	A. Ghaleb M, “Antibiotic resistance against staphylococcus isolates recovered from subclinical mastitis in the north of Palestine,” The Islamic University Journal, vol. 14, pp. 1–9, 2006.
	H. Muhamed Mubarack, A. Doss, M. Vijayasanthi, and R. Venkataswamy, “Antimicrobial drug susceptibility of Staphylococcus aureus from subclinical bovine mastitis in Coimbatore, Tamilnadu, South India,” Veterinary World, vol. 5, no. 6, pp. 352–355, 2012.
	J. A. Makovec and P. L. Ruegg, “Antimicrobial resistance of bacteria isolated from dairy cow milk samples submitted for bacterial culture: 8,905 Samples (1994-2001),” Journal of the American Veterinary Medical Association, vol. 222, no. 11, pp. 1582–1589, 2003.
	 WHO, “Regional Office for Africa,” in Developing and Maintaining Food Safety Control Systems for Africa Current Status and Prospects for Change, pp. 12–14, Second FAO/WHO Global Forum of food Safety Regulators, Bangkok, Thailand, 2004.
	A. H. M. Yousuf, K. M. Ahmed, S. Yeasmin, N. Ahsan, and M. M. Rahman, “Prevalence of microbial load in Shrimp, Penaeus monodon and Prawn, Macrobrachium rosenbergii from Bangladesh,” World Journal of Agricultural Sciences, vol. 4, pp. 852–855, 2008.
	H. R. Tavakoli and M. Riazipour, “Microbial quality of cooked meat foods in Tehran University's restaurants,” Pakistan Journal of Medical Sciences, vol. 24, no. 4, pp. 595–599, 2008.
	C. O. Gill, B. Deslandes, K. Rahn, A. Houde, and J. Bryant, “Evaluation of the hygienic performances of the processes for beef carcass dressing at 10 packing plants,” Journal of Applied Microbiology, vol. 84, no. 6, pp. 1050–1058, 1998.
	A. Hiko, D. Asrat, and G. Zewde, “Occurrence of Escherichia coli O157:H7 in retail raw meat products in Ethiopia,” The Journal of Infection in Developing Countries, vol. 2, no. 5, pp. 389–393, 2008.
	S. Nel, J. F. R. Lues, E. M. Buys, and P. Venter, “The personal and general hygiene practices in the deboning room of a high throughput red meat abattoir,” Food Control, vol. 15, no. 7, pp. 571–578, 2004.
	O. K. Muinde and E. Kuria, “Hygienic and sanitary practices of vendors of street foods in Nairobi, Kenya,” African Journal of Food Agricultural Nutrition Development, vol. 5, pp. 1–10, 2005.


EPUB/Navigation/nav.xhtml


		

			

		  1. Introduction

		  2. Main Text

		  3. Results

		  4. Discussion

		  5. Limitation

		  References 





EPUB/Content/page-template.xpgt
 

   


     
	 
    

     
	 
    


     
	 
    


     
         
             
             
             
        
    

  




