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Supplementary Information 1 
Questionnaire guide for slaughterhouse companies
	Company name:

	Interviewer’s name:

	Interviewee name, designation, and email address:

	Date of interview:

	Duration of interview: minutes
Time: Start: ; End: 

	Slaughterhouse establishment year:

	1. Slaughterhouse

	a. How many slaughterhouses are managed by the company?

	b. Which kind of birds are being slaughtered?

	c. What are the origin of the chickens: farms owned by the company and/or farms contracted by the company? Also independent farms? Other?

	d. If chickens are only provided by company-owned and contracted farms: is the slaughterhouse processing all the chickens produced by those farms? If not, who buys the "excess" chickens (e.g., other companies for their slaughterhouses, middlemen, or market vendors)? 

	e. How does it work?  Or how does it operate?

	f. Are all birds (Sonali or exotic broiler or spent layer or spent breeder layer or all) slaughtered by halal method?

	g. Manual or automatic slaughtering?

	h. How many birds are slaughtered daily? 

	i. What hygienic measures are followed?

	2. Quality assurance (Testing for meat. Plant equipment, air, water, etc.)

	3. Only Dressed meat or any other products (like a nuggets, sausage, chicken balls etc.) are being produced?

	4. Packaging system?

	5. Transporting and delivery system

	a. Who transports the birds from the farms to the slaughterhouse: company employees or contracted traders? Types of vehicles?
b. Who transports the chickens from the slaughterhouse to the outlets/customers? Types of vehicles?
c. How is the cold chain maintained?
d. How are vehicles managed (hygiene, biosecurity, etc.)?

	6. Personnel involved?

	7. How frequently are products transported?

	8. Where are products delivered? (Retail? e.g. Customer types, restaurants, fast-food industries, cities, super shops, etc.) 

	9. Home delivery service: how does it work? WhatsApp, Facebook, dedicated app?

	10. Proportion of outputs that goes to "home delivery", company owned shops, other shops, and restaurants?

	11. Any quality check at delivery?

	12. Wholesale price? Retail price?

	13. Daily trading amount?

	14. Do you have any effluent treatment plants (ETP) and water treatment plants (WTP)?







