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(Daniels, 2003; Baily, 2003).
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➢It is a thin top layer covering about 1-2% of the total

thickness of the entire skin.
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Anisotropy of fiber structure over the hide or skin (Covington, 2009) 
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3.1. 2. Modern production system…
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3.2.Constraints of Hides and Skins Marketing in
Ethiopia
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5.1.3.
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Figure 9:-. A) Proper ripping and flaying knives; B) improper knives used in 
flaying; Source: (Tekle, 2008). 
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5.2. Operational/slaughtering defects; 

Improper bleeding

➢If a carcass is not bled out properly at the time 

of slaughtering, blood remains in the vessels 

and capillaries of the hides and skins. 

➢This blood creates ideal condition for the 

growth of bacteria and favors putrefaction 

along the blood vessels(NPC, 1981).
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➢These “filth stains” have a characteristic of 

mottled/spoted pattern. 

➢More over, the dirtiness of hide and skin encourages 

putrefaction and reduce the efficiency of the 

curing process. 

➢The removal of stomach and intestines should 

always be done after flaying is completed. 

➢In Ethiopia, the wide spread practice of cutting up all 

the meat and heaping it on the hide which is 

spread out on the ground is common practice that 

should strongly be condemned (NPC, 1981).
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Some of the post slaughter defects are:-

Veinnes:-

oThe leather defect called “veinnes” or “prominent

blood vessel” arises from the eating away by

bacteria of the fibrous region surrounding the

veins (NPC, 1981).
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Bacterial damage
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Bacterial damage…
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Bacterial damage
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Pest infestation damage…
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Pest infestation damage…
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Temperature: -
➢

(NPC, 

1981).

Time: -

➢Leaving stock for along period in storage, in most 

instances result in stains or discolorations. 
➢

Jean, 1992). 



101

➢

➢



102

➢

➢

➢

➢

➢



103

➢

➢

➢

➢



104

➢

➢

➢



105

➢

➢

➢



106

➢

➢

➢



107

➢

➢

➢



108

➢

➢

➢



109

➢

➢

➢

➢



110

➢

➢

➢

➢

➢

➢

➢

➢

➢



111

➢

➢



112



113
Figure …skin drying shed
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Figure ……Ground drying results in serious, irreparable damage to skins.
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Figure…..suspension drying over a cord
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Tanning…
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(FAO, 1995)
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