ALTERNATIVE TEXTS FOR FIGURES

Table 1: Socio-demographic and facility characteriztics of barbecued beef vendors (n =

._I_'J

Variablez Freguency (m]) Proportion (%1

Sex

Famala 7 16.3

hlzle 36 33.7
Age

18 - 32 22 512

33-47 1% 349

=48 6 135
Marital Staius

Single 21 48 8

Married 17 398

Dirvorced 5 1ll.a
Education Level

Mo formal education 7 16.3

Primary 24 558

Sacondary 10 233

College 2 4.6
Type of Facility uzed

Mo building 2B 5.1

Temporary building a 209

Parmanant building 6 14.0
Food Preparation Site

Home only 1% 44 %

Selling place onby 1E 419

Home & zelling place ] 135

i

Alt texd: Table summarizing the socio-demeeraphic zmd facility
characteristics of 43 barbecued beef vendors. Diost vendors weze
male, aged 1B-32 years, had prmary education, operated withoat
pemuanent bailding, and prepared food either st home or at the
zalling zite




Table 2: Antimicrobial susceptibility patterns of bacteria isclated from barbequed beef (n

=122)
Antibiotic CONS (n=75) E. coli (n = 11) S. aureus (n = 6)

Susen (%) Resn(%) Suscn(%) Resn(%) Susen(%) Res(%)

Tetracycline 2(4.7) 3(6.9) 7(163) 4(93) 4(93) 2(4.7)
Cefiriaxone NT NT 7(16.3) 4(93) NT NT
Ciprofloxacin 3 (6.9) 2(4.7) 5(11.6)  7(163)  6(14.0) 0 (0)

Ervthromycin = 2 (4.7) 3(6.9) NT NT 2(47) 4(93)

Gentamycin 2 (4.7) 3(6.9) 8 (18.6) 4(63) 5(11.6) 1(2.3)

SXT 2(4.7) 3(6.9) 7(163)  5(11.6) 1(2.3) 5(11.6)
Ampicillin 3 (6.9) 2 (4.6) 6(140)  5(1L6)  6(14.0) 0 (0)

/

Alt text: Table showing amtimicrobial susceptibility
patterns of bacterial izolates from barbecued beef
Fesistance wvaried across  bacterial species and
antibictics, with E. coli exhibiting the highest resistance
to ciprofloxacin and notable resistance to several other
antibiotics




I

ITable 3: Antimicrobial susceptibility patterns of bacteria isolated from beef preparation

areas (n=210)

Antibiotic CONS (n=10) S. aureus (n=10)
Suse.n (%) Res n (%) Susen (%) Res n (%)
Tetracycline 7 (16.3) 3(6.9) 5(11.6) 5(11.6)
Ciprofloxacin 10 (23.3) 0 (0) 5(11.,6) 5(11.6)
Erythromycin 9 (20.9) 1(2.3) 7(16.3) 3(6.9)
Gentamycin 10 (23.3) 0 (0) 7(16.3) 3(6.9)
SXT 9 (20.9) 1(2.3) 7(16.3) 3 (6.9)
Ampicillin 9 (20.9) 1(2.3) 9 (20.9) 1(2.3)

Alt text: Table showing antimicrobial susceptibility patterns
of bacterial isolates from beef preparation areas. Owverall
susceptibility was high, although S. aureus demonstrated
resistance to several antihiotics, particularly tetracvcline and
ciprofloxacin

II'ahle 4: Combined antimicrobial susceptibility patterns of bacteria isolated from beef

and preparation areas (n=43)

Antibiotic CONS (n=15) E. coli (n=12) S. aurens (n=16)
Suscn (%) Resn (%) Suscn (%) Resn Suscn Resn

(%) (%) (%)
Tetracycline 9 (23.3) 6 ({1407 T(16.3) 5(11.6) 9(23.3) T(16.3)
Cefiriaxone NT NT T(16.3) 5(11.6) NT NT
Ciprofloxacin 13 (30.2) 2047 5(11.8) T(16.3) 11 (25.6) 5(11.6)
Eryvthromycin 11 (25.6) 4 (9.3) NT NT 9(23.3) T(16.3)
Gentamycin 12 (27.9) 3(6.9) 8(18.8) 4 (9.3) 12 (27.9) 4 (9.3)
SXT 11 (25.6) 4 (9.3) T(16.3) F(11.6) 8 (18.4) 2 (18.6)
Ampicillin 12 (27.9% 3 (6.9) 6 (14.0) G (14.00) 15 {3.5) 1023y

Alt text: Table 5ho“-‘n£ antimicrobial

Susceptibility

susceptibility patterns of bacterial 1solates from beef
and preparation areas.
bacterial species and antibiotic,
observed across all the three bacterial groups

varied by
with resistance




[Table 5: Factors associated with bacteria contamination among barbecued beef vendors

Variables n=43 Bacteria Multivariable analysis
(%) presence (n=21) AOR (95% CI) p-value
Food is prepared in a clean
area
Yes 12 3(37.5) Beference
No 31 16 (31.4) 1.25(1.03 - 6.31) 0.049+
Cross-contamination is
minimized during food
Preparation
Yes 14 4250 Beference
No 30 16 (31.3) 23535 (2.12- 1699 0004+
Cooking temperature is
monitored
Yes 29 12 (41.4) Beference
No 14 2(6d4.3) 135 (078 -12.34y 02538
Used water is discarded after
single nse
Yes 16 T (40,0 Feference
No 27 11 (42.1) 1.15 (0.25 - 9.16) 0034

Alt text: Table showing factors associated with
bacterial contamination among barbequed beef
vendors. Food preparation in unclean areas and
inadequate prevention of cross contamination
were significantly associated with bacterial
contamination




