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ABSTRACT

The objective of this research is to study the characteristics of slaughterhouses and meat
distribution of butcher’s shops operating under the relevant laws, including attitudes, problems, and
obstacles facing butchers in implementing the law in the north-eastern part of Thailand. A total of 14
butcher shops at Baan Din Dam, Muang District, Maha Sarakham Province, participated in the study.
Data were collected by surveying, interviews by using a semi-structured questionnaire, and focus group
discussion. It was found that in cases where animals are slaughtered in standard slaughterhouses,
butchers complied with the law. On the other hand, in the case of butchers who slaughtered animals
by themselves, it was found that the practice mostly did not meet the standards as required by law. In
terms of problems, obstacles, and attitudes of butchers regarding legal compliance, it was found that the
butchers have knowledge related to law at a moderate level. They considered that the law was difficult
to follow, but there was also a positive opinion that complying with the law gives consumers confidence
and safety. Education level is the factor affecting opinions and attitudes on slaughter and meat
distribution law. Compliance with butchers’ slaughter and meat distribution laws in north-eastern part
of Thailand requires supervision from the government, and ongoing provision of education is necessary.

Keywords: attitude; butcher; knowledge; law; slaughterhouse

INTRODUCTION

Foodborne illnesses have caused significant
morbidity and mortality worldwide, particularly in
developing countries, and are considerable obstacles
to socioeconomic development worldwide (Bahir et al.,
2022). Approximately 75% of new human infectious dis-
eases are caused by pathogens of animal origin and may
occur at any stage in the process from food production
to consumption (Leotta ef al., 2016). Meat contamination
in abattoirs and retail meat outlets results from the use
of contaminated water, unhygienic practices like poor
handling, the use of contaminated tables to display
meat intended for sale, and the use of contaminated
knives and other equipment in cutting operations are
sources of bacterial contamination (Bersisa et al., 2019).
Besides, meat handlers such as butchers working in
slaughterhouses are not only the main vectors of meat
contamination but can also be an asymptomatic reser-
voir of foodborne microorganisms (Bahir et al., 2022).
Aalabbody (2021) reported that in a typical slaughter-
house, carcasses are slaughtered, prepared, stored, and
classified under safe conditions and in a sanitary envi-
ronment. This is not so for illegal slaughtering, which is
unacceptable and dangerous to public health.

Copyright © 2023 by Authors, published by Tropical Animal Science Journal.

Generally, slaughterhouses are a place for slaughter
and control of the livestock production chain. Therefore,
slaughterhouses should provide adequate facilities that
sustain high-quality hygienic conditions (Okpala et
al., 2021). As the population increases, slaughterhouse
demand increases (Ajmal & Jamal, 2019). In Thailand,
there is a control approach for food product standards
throughout the production chain before it reaches the
consumer (Tancharoensukjit, 2015). The important law
that relates to the slaughter and meat distribution in
Thailand is the Control of Animal Slaughter and the
Distribution of Meat Act, B.E. 2559 (Traimongkolkul,
2016), which is a law that focuses on the safety and
hygiene of consumers and which prioritizes the
source of the animal. It also includes requirements
for comprehensive inspections at different stages of
meat production. The slaughter process in a standard
slaughterhouse, passes the disease examination process
both before and after slaughtering, including certifica-
tion of meat sold to consumers. This guarantees that
the meat is disease-free and safe for consumption
(Chalorsuntisakul, 2018).

There are also the Ministerial Regulations of
Agriculture and Cooperatives about the rules and pro-
cedures, and conditions for setting up slaughterhouses
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and animal shelters is the Ministerial Regulation on
Determination of Criteria, Procedures, and Conditions
for Establishing Slaughterhouses, Lairage, and Animal
Slaughter, B.E. 2555 (Chotinun ef al., 2014). In addition
to asking permission to build the correct slaughter-
houses and animal shelters, operators must meet the
standards prescribed by the Ministerial Regulation.
However, despite the laws and regulations on slaugh-
terhouse standards and slaughter procedures for con-
sumption, there are still some problems in regulating
slaughterhouse standards and slaughtering processes
for consumption, especially regarding the law’s imple-
mentation (Tancharoensukjit, 2015).

However, information about the slaughter and
meat distribution operation in line with each country’s
law is limited, especially as to the problems, obstacles,
and attitudes about slaughterhouses and their compli-
ance with related laws. Therefore, it is important to
know the current situation of law enforcement related
to slaughtering and meat distribution in each country
to guide the enforcement of the correct and appropriate
law. Thus, the objectives of this research are 1) To study
the characteristics of slaughterhouses and meat distri-
bution of butcher shops operating under the relevant
laws and 2) To study general information, attitudes,
problems, and obstacles to butchers influencing the
implementation of the law in the north-eastern part of
Thailand. This will acquire knowledge, information, and
guidelines to encourage entrepreneurs to carry out legal
slaughtering and meat distribution and will result in
consumers receiving quality and safe meat. In addition,
the information obtained from this study may be useful
to the government in formulating efficient and effective
slaughterhouse policies and/or actions in the future.

METHODS
Ethical Approval

The study was reviewed and approved by the
Human Research Ethics Committee of Mahasarakham
University. The license number was 072-072/2565.
Informed consent was orally obtained from all butchers
who participated in this study. In addition, the butchers’
participation in this study was voluntary.

Schematic Overview of This Study

This research, conducted between January and
June 2022, focuses on the concept of slaughterhouse
standards, legal compliance, problems, obstacles, and
attitudes of butchers in Maha Sarakham Province, north-
eastern part of Thailand. It was performed to provide
information about cognition in terms of the practices
related to the operation of the slaughterhouse and com-
pliance with pre- and post-slaughter control standards,
including problems and obstacles as well as difficulties
in the implementation of the slaughterhouse standards
of butchers.
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Research Site and Target Population

This research was conducted in Maha Sarakham
Province in the north-eastern part of Thailand, which is
approximately 406 km from Bangkok at 16°11’5.39”N,
103°18'2.41”E. Maha Sarakham Province has a total
population of 948,310 people. In Maha Sarakham
Province area, a total of 27 registered butchers. A group
of butchers located at Baan Din Dam, Mueang District,
Maha Sarakham Province was selected. They were part
of a large cluster of slaughterhouses. They sold meat
both on-site and distributed it to many areas of Maha
Sarakham Province and also to nearby provinces as this
group of butchers is located next to the main transport
routes.

Development of Research Instrument

The tools for data collection of this research were
semi-structured questionnaires because the semi-
structured questionnaires can be used conveniently by
both the interviewer and the interviewee. Due to the
interviewees sometimes being too busy to complete
the questionnaire, the questionnaire was developed
from a literature review on the Control of Animal
Slaughter and the Distribution of Meat Act, B.E. 2559,
and the Ministerial Regulation on Determination of
Criteria, Procedures, and Conditions for Establishing
Slaughterhouses, Lairage, and Animal Slaughter B.E.
2555 that are currently in force. After the questionnaire
had been drafted, the questionnaires were used to
determine the Index of Item Object Congruence (IOC)
for each question. Then, the questions with IOC values
greater than 0.5 were used as questionnaires. The ques-
tionnaire was then sent to 3 experts to verify the content
and consistency of the research project. Then a reliability
test of the questionnaire was performed by trying it out
with a non-sample population of 30 people. The survey
results were used to determine confidence coefficient ac-
cording to the Cronbach’s alpha coefficient method. The
confidence value of the whole questionnaire was 0.94.

Collecting Data

Assessment of abattoir facilities and operation.
Investigation of the slaughterhouse was performed
in the target group by surveying and collecting data,
i.e., slaughterhouse management, the processes in the
slaughterhouse, and meat inspection before selling. The
place of business, animal shelter, slaughterhouse, facili-
ties, and meat outlets in the research area were visited.
Empirical data collection was performed along with tak-
ing pictures with a digital camera.

Questionnaire content and interview process. The
questionnaire used in the interview consisted of 5 parts
consists of demographic questions, the experience of
slaughtering, questions of knowledge, and obstacles.
Interviews were conducted between March and May
2022 during the slaughterhouse data collection, such
as slaughterhouse management, slaughter process,
and meat inspection before selling. For sample group
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selection, we used purposive sampling, that is, butcher
shop owners, because they are directly involved in the
slaughter and distribution of meat and must be carried
out following the law, including being responsible for
not complying with the law. Interviews were held with
14 butchers, the total number of butchers in the research
area (at Baan Din Dam). The researcher requested per-
mission from the interviewees, explained in detail about
the questions before conducting the interview, and had
to obtain prior consent for interviews from butchers.

Focus group discussion. The focus group discussion
activity was conducted by the research team. The target
group was defined as 10 stakeholders, including butch-
ers, local government officials, and law enforcement
officials. The activities were composed of talking and
exchanging problems, obstacles, and attitudes about
the practice of slaughter and meat distribution law
compliance, slaughtering, and meat inspection using the
information collected from the questionnaire. The focus
group discussion was conducted to make the data col-
lected from the questionnaire clear in terms of problems,
obstacles, and attitudes about the practice of slaughter
and meat distribution law compliance.

Data processing and analysis. When the interview
was completed, the data were analyzed by dividing
the rating scale, and the score value was interpreted.
The details are shown in Table 1. Quantitative data are
expressed in percentage and mean + SD. The qualitative
data obtained were sorted and interpreted in relation
to the research objectives to provide general interpreta-
tions of the findings and show how thematic areas and
issues are interrelated.

RESULTS

Assessment of Slaughterhouse Facilities and
Operations

A slaughterhouse where butchers bring cattle to
slaughter is a standard municipal slaughterhouse that is
away from the butcher group for about 15 km. For the
municipal slaughterhouse, it was done by municipal
staff trained. The slaughterhouse section includes the
animal shelter and slaughterhouses as well as the drain-
age system. This municipal slaughterhouse was audited
and approved by a related organization. When animals

arrived, they rested for 24 hours, then there would be an
inspection of diseases and abnormalities before slaugh-
tering. For procedures of slaughtering in the municipal
slaughterhouse, there are steps as follows: Make the ani-
mal unconscious before killing using the stunt bolt gun
before slaughtering or using ritual methods or religious
regulations. After making the animal unconscious, they
will quickly hang the hind legs of the cattle and lift it off
the floor. Then, slaughter and allow the bleeding from
the cattle to continue for about 5-6 minutes. The knife or
equipment must be cleaned and disinfected before and
after use. During slaughtering, the area that is contami-
nated with blood is periodically cleaned and cleaned up
after this is done.

Before slaughtering, butchers go shopping for cattle
at the cattle market. Then butchers will send the selected
cattle to slaughter. Generally, a cow was slaughtered
each day. If an animal was not sold, it was returned to
sell the next day again, and if it did not sell out within 2
days, all the meat would be processed as dried.

Before slaughtering, butchers will provide details
such as the number of cows to be slaughtered, animal
source, date and time of slaughtering, and the name
of the slaughterhouse to the local staff officers for
slaughtering permits, which are most often officers or
managers of the slaughterhouse of the local government
organization. Also, a certificate of an animal source
is required before entering the slaughterhouse. This
certificate is issued by the authority, such as the provin-
cial livestock or district livestock authority. In case the
slaughterhouse does not open, butchers could choose to
slaughter cows by themselves by requesting permission
from the provincial governor on a case-by-case basis.

For slaughtering cattle outside the standard slaugh-
terhouse, the following steps are required. The butcher
will take the cattle from the cattle market and place
them in a shelter near the slaughter site. There will be
a place for cattle to rest and for operators to look for
any abnormalities. Then a butcher will select cattle to
slaughter. The slaughtering processes used the tradi-
tional slaughter method. Cattle will be slaughtered in a
housing. However, in the housing, functional propor-
tion was not divided and structured as with a standard
slaughterhouse. Therefore, the slaughter processes do
not meet all legal standards. Mostly, before the slaugh-
tering of animals is done, officers perform health checks,
but after the slaughter of animals, meat inspection is
performed sometimes. Mostly, cows were transported

Table 1. The rating scale and categories based on the questionnaire score

Item of questionnaires Number of Score Category based on score
questions Lowest Low Moderate  High Highest
The level of knowledge and understanding 12 Aggregate 1-4 5-8 9-12
about the slaughterhouse business practice
guidelines.
The level of knowledge and understanding 25 Aggregate 1-12 13-18 19-25
of compliance with the standard in respect of
pre- and post-slaughter control.
Problems and obstacles as well as attitudes 10 Average 1.00-1.49 1.50-2.49 2.50-349 3.50-4.49 4.50-5.00
towards legal measures related to slaughter- (1-5)

house standards.

March 2023 133



MUANGSEAN & AENGWANICH / Tropical Animal Science Journal 46(1):131-138

using pick-up trucks or six-wheeled vehicles, which
the butchers had specially arranged for the transport.
In municipal standard slaughterhouses, the slayer will
make the cow lose consciousness using a stun-bolt gun
before slaughtering. However, butchers who slaugh-
tered animals by themselves used a method of smashing
the head instead of using a stun gun, but this method is
illegal. Generally, the number of workers who slaughter
cattle in the slaughterhouse will depend on the number
of animals slaughtered. The slaughter of animals in the
slaughterhouse can be carried out at any time.

The time for slaughtering animals in standard
slaughterhouses will be set by the butcher and is usu-
ally before the time of meat sale. However, in the case
of butchers who got permission to slaughter a cow by
themselves, most cows were killed at night, which must
be following the announcement of the Department of
Livestock Development on Animal Disease Inspection
and Identification Report Form B.E. 2562. In addi-
tion, one characteristic of meat distribution in the
butcher group of Baan Din Dam, Muang District, Maha
Sarakham Province is that in addition to selling meat
(Figure 1), butchers will bring meat to prepare various
dishes for sale along with selling meat, which adds
value to their products.

Sociodemographic Characteristics, Problems,
Obstacles, and Attitudes of Butchers

Data were collected by interview method using
a questionnaire and involved (1) sociodemographic
characteristics, (2) experience and training in legal mat-
ters related to slaughter and meat distribution, (3) level
of knowledge and understanding of butchers related to
slaughter and slaughterhouse practices in line with the
law, (4) level of knowledge and understanding of legal
matters related to pre- and post- slaughter practice, and
(5) problems and obstacles as well as attitudes towards
legal measures related to slaughterhouse standards of
the butchers. The following results were found.

Most butchers were over 50 years old (50%), fol-
lowed by 40-50 years old (28.57%). Only 1-2 butchers
are between 20-40 years old. All had primary and
secondary education (100%). Most were married and liv-
ing together (71.44%), and a minority of butchers were
separated (14.28%) or living together (14.28%). Most

Maha Sarakham Province, Thailand
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butchers had an income of more than 30,000 baht/month
(42.86%), followed by between 25,000-30,000 baht/month
(28.58%), a minority of butchers had income <20,000
baht/month (14.28%), and between 20,000-25,000 baht/
month (14.28%). The main source of income comes from
the sale of meat and the sale of food made from meat,
including beverages sold with food. All butchers had
debt (100%) (Table 2).

Most butchers have been in this occupation for > 20
years (42.85%), followed by 10-20 years (28.57%), and <
5 years (21.43%). Only 1 had been in the business 5-10
years (7.15%). Most of the butchers had passed train-
ing or knowledge transfer related to compliance with
slaughterhouse standards (85.71%). Only two cases
(14.29%) had not received training (Table 3).

When measuring the knowledge and understand-
ing of butchers related to slaughter and slaughterhouse
practices in line with the law, it was found that most
entrepreneurs had a moderate level of knowledge
(5-8 points out of 12 points) (64.29%), followed by a
low level of knowledge (1-4 points out of 12 points)
(35.71%) (Table 4). When asked about the knowledge
and understanding of legal matters related to pre- and
post-slaughter practice of butchers, it was found that
butchers were moderately literate (12-18 points out of 25
points) (57.14%), followed by a high level of comprehen-
sion (19-25 points out of 25 points) (42.86%) (Table 4).

According to the questionnaire on problems and
obstacles, as well as attitudes towards legal measures

Table 2. Sociodemographic of butchers

Variables Category Percentage

Age (years) 20-29 14.28
30-39 7.14
40-49 28.57
>50 50.00

Formal education Primary and secondary 100
school

Marital status Marriage 71.44
Separation 14.28
Living together 14.28

Income (000 THB) <20 14.28
20 -25 14.28
>25- 30 28.58
>30 42.86

Debts Yes 100

Note: THB= Thailand baht.

Table 3. Experience and training in legal matters related to
slaughter and sale of meat by butchers

Variables Category Percentage
(years)
Experience in slaughter <5 2143
6-10 7.15
11-20 28.57
>20 42.85
Training in slaughter and sale Yes 85.71
meat law
No 14.29
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Table 4. Level of knowledge of butchers related to slaughter-
houses and pre- and post-slaughter practice of butchers

Knowledge related to Knowledge related to pre

slaughterhouses and post-slaughter
Point Percentage Point Percentage
9-12 0 19-25 42.86
5-8 64.29 12-18 57.14
1-4 35.71 1-11 0

related to slaughterhouse standards of butchers, it was
found that butchers had an opinion on issues as follows,
1) the law is characterized by giving too much power
to officials, 2) the law cannot be applied in practice as it
will result in higher costs and adverse effects on opera-
tors and consumers, 3) if strictly following the law, con-
sumers will truly benefit, 4) the law is more beneficial
to large entrepreneurs than retailers, 5) the principles
of law and what most entrepreneurs do are completely
different, 6) if the state gives importance to issues and
comes to help, it will bring more benefits to entrepre-
neurs, 7) focus should be on the income and survival of
entrepreneurs rather than strictly enforcing the law, 8)
if strictly following the law, this will result in consum-
ers being more confident in product quality with high
scores. While the level of opinion on the issue was 9)
lack of giving proper knowledge and understanding of
officials to entrepreneurs and 10) if the law is strictly fol-
lowed, it will reduce the spread of unwanted pathogens.
Overall, entrepreneurs gave high opinion scores about
obstacles and problems with legal measures related to
slaughterhouse standards (Table 5).

DISCUSSION

Butchering is an activity that has a long his-
tory since the start of domesticating animals and can
be divided into primary or secondary steps. Primary
butchering is the slaughter, evisceration, and selection
of carcass sides or quarters from which primary cuts can
be produced. Secondary butchering involves boning and

trimming primal cuts in preparation for sale (Asuming-
Bediako et al., 2018). Generally, a slaughterhouse is a
premises approved and registered by the controlling
authority for hygienic slaughtering and inspection of
animals, processing, effective preservation, and stor-
age of meat products for human consumption. These
prerequisite programs include good manufacturing
practices, good hygiene practices, and standard operat-
ing procedures (Annan-Prah et al., 2012). The purpose of
building an abattoir is to produce hygienically prepared
meat from animals, using hygienic techniques for
slaughtering and dressing (Bello et al., 2015).

The Control of Animal Slaughter and the
Distribution of Meat Act, B.E. 2559 and the Ministerial
Regulation on Determination of Criteria, Procedures,
and Conditions for Establishing Slaughterhouses,
Lairage, and Animal Slaughter B.E. 2555 of Thailand
specifies the procedures for asking for permission to
slaughter and the process of inspection of meat quality.
From this study, it was found that the butchers at Baan
Din Dam, Muang District, Maha Sarakham Province,
had taken actions as required by law, namely, they had
a license to sell animal carcasses, slaughter notification
forms had been followed, including a certificate of
animal source before entering the slaughterhouse, and
having a certificate to sell meat that passed the inspec-
tion from a meat inspector. However, in the case of
requesting permission to slaughter animals outside the
municipal slaughterhouse, after receiving permission
from the provincial governor, it was found that animal
slaughter was carried out by using a traditional slaugh-
ter method, but it was monitored by officers. The results
are consistent with a study by Kumalic (2018), which
examined EU Legislation on animal slaughter versus
traditional home slaughter in Bosnia and Herzegovina.
It was found that although the purpose of the EU law
is to reduce the stress and suffering on animals and to
ensure quality meat, by making the animal unconscious
before slaughtering it by using a gun first, but Islamic
principles did not allow the use of such a method.
Therefore, there are practical differences between the
practice of law and religious belief.

Table 5. Problems, obstacles, and attitudes towards legal measures related to slaughterhouse standards of butchers

Variables x SD Category
Lack of giving proper knowledge and understanding of officials to entrepreneurs. 3.25 0.46 moderate
The law is characterized by giving too much power to officials. 4.16 0.99 high
The law cannot be applied in practice as it will result in higher costs and adverse effects 3.88 0.99 high
on operators and consumers.

If strictly following the law, consumers will truly benefit. 4.00 0.76 high

If the law is strictly followed, it will reduce the spread of unwanted pathogens. 3.12 0.83 moderate
The law is more beneficial to large entrepreneurs than to retailers. 3.87 0.99 high
The principles of law and what most entrepreneurs do are completely different. 3.87 0.83 high

If the state gives importance to and comes to help, it will bring more benefits to 4.12 0.99 high
entrepreneurs.

The focus should be on the income and survival of entrepreneurs rather than strictly 4.25 1.03 high
enforcing the law.

If strictly following the law, this will result in consumers being more confident in 3.66 0.52 high
product quality.

Average 3.82 0.84 high

Note: x= mean; SD=standard deviation.
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In addition, most of the available slaughterhouses
in Thailand are standard. The owners were a few large
private companies with a high investment budget. But
for small butcher entrepreneurs in the local area, with-
out support from the government seriously, the oppor-
tunity to improve animal product safety would be dif-
ficult. Therefore, in the future, local government needs
to play a role in developing infrastructure, especially in
relation to slaughterhouses, as well as tools and various
supporting equipment suitable for small butchers.

From the data collection by interview method, it
was found that most butchers have been engaged in the
local meat trading business for a long time (10-20 years),
although some have just started their operations. But in
this study, both the Control of Animal Slaughter and the
Distribution of Meat Act, B.E. 2559 and the Ministerial
Regulation on Determination of Criteria, Procedures,
and Conditions for Establishing Slaughterhouses,
Lairage and Animal Slaughter, B.E. 2555 were con-
sidered. They were only announced 6 and 10 years
ago, which means these butchers had a career selling
meat before the law was promulgated when butchers
slaughtered the animal by themselves after permission.
Making the animal unconscious before slaughtering is
still the traditional method that was done before the law
came into force, and this is the local culture. This study’s
results are similar and different from the study by
Lawan et al. (2013), in which the similarity was slaughter
outside standard slaughterhouses. Facilities and loca-
tions may not be as good as those in a standard govern-
ment slaughterhouse, but the difference is that there are
officials to monitor.

From the study of the income of butchers, it was
found that selling meat generates good income for
entrepreneurs. The main source of income comes from
the sale of meat. There is also revenue from the profits
generated from the sale of food which is made from
meat each day, including beverages sold with food. The
income of these butchers was found to be quite high
when compared to the income of the general public.

Therefore, there is an incentive for butchers to
continue this occupation. In addition, the trade charac-
teristics of butchers at Baan Din Dam, Muang District,
Maha Sarakham Province were also found. There is a
special feature. Butchers are either selling meat only
or cooking and selling food along with selling meat.
This makes the butcher’s income quite high. Therefore,
officials related to law enforcement may be considered
to use the information about the income of butchers to
drive them to build their own or group’s slaughterhouse
standard. Although this study found that all butchers
were in debt, but the butcher's monthly income was
high. Therefore, the excuse about the investment that
requires a budget and lack of budget for building a stan-
dard slaughterhouse may not be a fact.

A study of the legal knowledge of butchers showed
that they have a moderate level of knowledge of the
laws on slaughter request permit procedures and op-
erations before and after slaughter. Some butchers had
knowledge at a low level. This is because all butchers
only have education at the primary or secondary level.
This low level of education of butchers may affect per-
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ceptions in various fields. The findings are consistent
with a study by Afnabi et al. (2014) that showed that
low levels of education had an impact on perceptions
of basic health knowledge among slaughter workers.
According to this study, the butcher’s level of educa-
tion at Baan Din Dam, Muang District, Maha Sarakham
Province, may be a factor that may lead to the decreased
understanding of the law. Therefore, there is a need
for officials to provide continuous education. This will
increase understanding of the details of the law. There
should be arrangements for butchers to have frequent
meetings with officials. However, a study by Matchawe
et al. (2019) showed that education was negatively cor-
related with the level of knowledge of those operating in
slaughterhouses. In other words, the level of education
did not affect the level of food safety knowledge of the
slaughterhouse workers. This is similar to countries
such as Ghana, Iraq, Trinidad, and Tobago.

When considering the problem and obstacle as well
as attitudes by butchers towards legal measures relating
to slaughterhouse standards, we can classify them into
two groups, i.e., negative and positive attitudes. The
negative attitudes towards law enforcement were 1) the
law is characterized by giving too much power to offi-
cials, 2) the law cannot be applied in practice as it will
result in higher costs and adverse effects on operators
and consumers, 3) if strictly following the law, consum-
ers will truly benefit, 4) the law is more beneficial to
large entrepreneurs than retailers, 5) the principles of
law and what most entrepreneurs do are completely
different, 6) if the state gives importance to and comes
to help, it will bring more benefits to entrepreneurs and,
7) there should be a focus on the income and survival of
entrepreneurs rather than strictly enforcing the law.

From the comments on the negative attitude of
butchers above, it is found that most butchers do not
agree with the law they have to follow and understand
that compliance with the law requires a high investment
budget in animal shelters and slaughterhouses facilities
in the slaughterhouse. Therefore, retail butcher shops
are difficult to operate compared to large entrepreneurs.
This is consistent with the study by Bahir et al. (2022),
who reported that cost affects standard slaughterhouse
compliance. As a result, butchers may not be able to
comply with all applicable laws, and some legal rules
are difficult to follow. One interesting comment was that
the law and practice are different. In this regard, those
involved, especially government officials, need to listen
to the butchers and find ways for the butchers to under-
stand and comply with the law.

The opinions and positive attitudes of butchers
included 1) lack of giving proper knowledge and un-
derstanding of officials to entrepreneurs, 2) if the law is
strictly followed, it will reduce the spread of unwanted
pathogens, and 3) if strictly following the law, this will
result in consumers being more confident in product
quality. It was found that butchers, even if they did
not agree with the law related to the control of animal
slaughter and meat distribution, did understand the
importance of the law, which could build consumer
confidence. This opinion is consistent with a study
by Okpala ef al. (2021), who showed butchers agreed
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that meat quality inspection is important and keeps
consumers safe. However, butchers at Baan Din Dam,
Muang District, Maha Sarakham Province, still need
government assistance with regulatory and regula-
tory measures, which may include knowledge and
understanding of proper sanitation practices in slaugh-
terhouses. The results of this study are consistent with
studies by Waldman ef al. (2020) and Babhir et al. (2022),
which studied knowledge, attitudes, and practices about
slaughterhouses. They found that people working in
slaughterhouses had a low level of understanding, es-
pecially regarding cleanliness and hygiene and making
meat safe from pathogens. From the present study, the
butchers understand that the law is difficult to follow
but still understand the beneficial effects of the correct
slaughter operation. From the focus group discussion, it
was found that every year, there is a continuous training
program to educate butchers as well as having a meet-
ing between the officials, those responsible, whether
it be livestock officials, police officers, and sub-district
administrative organization staff to find a common solu-
tion, and there is legal action against a butcher who is
non-compliance with the law. Therefore, it is the duty of
those involved to understand, solve problems, and find
acceptable solutions to both butchers and regulators.

The other two attitudes that the butchers gave their
opinions on and had a moderate attitude level were
lack of proper knowledge and understanding of entre-
preneurs. By strictly following the law, will reduce the
spread of unwanted pathogens. Both of these issues are
related to details of knowledge of sanitation. This is con-
sistent with the level of knowledge and understanding
of the control of animal slaughter and meat distribution.

From this research, we found that there is much
useful information that can be used as policy recom-
mendations to relevant agencies as follows: There
should be ongoing spread of knowledge and under-
standing to butchers. There should be regular joint ac-
tivities among the officials involved with butchers, and
the creation of cooperation between the government and
the butchers to build standard slaughterhouses at an ac-
ceptable level in each group of butchers to comply with
the legal framework, etc.

CONCLUSION

It was found that butchers in the study area com-
plied with the laws and slaughterhouse standards for
butcher’s shops in cases where animals are slaughtered
in standard slaughterhouses. However, regarding con-
trol of Animal Slaughter and the Meat Distribution act
B.E., 2559, this also allows butchers to slaughter animals
by themselves. Still, they must request permission on
a case-by-case basis, and it was found that most of the
practice did not meet the standards as required by law.
In terms of problems, obstacles and attitudes of butchers
regarding legal compliance, it was found that they had
knowledge of the laws at a moderate level. The factor
affecting opinions and attitudes towards the law on
slaughter and the sale of meat is education level.
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