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OBJECTIVES OF CONFERENCE
The 3rd International Halal Management Conference 2021 (3rd IHMC 2021) is expected to achieve the
following objectives: ●

To provide a platform for academics and industry players to discuss and collaborate in exploring
opportunities for Halal Industry.

●

To exchange information on contemporary research findings and valuable current inputs in
improving existing policies, strategies, and an implementable action plan to further develop Halal
Industry.

●

To share current research works, identify gaps for future research especially in the field of Halal
friendly industry.

PREFACE
Alhamdulillah, praise and glory be to Allah SWT, the Almighty, the Most Merciful and the Greatest of
all. Bless be upon His Messenger, Prophet Muhammad SAW. The e-proceeding of 3rd International
Halal Management Conference (IHMC 2021) provides discussion and knowledge derived from current
issues and challenges in Halal management studies. With the theme “Sustainability and Empowerment of
Halal Industry in The Midst of COVID19-Pandemic”, this e-proceeding is recommended for the
academicians, students, professionals, and practitioners, both in the Halal business industry and
government as a useful source of information.
This e-proceeding consists of 29 selected papers covering topics on the area of Halal Business and
Management, Standards, Accreditation and Certification Services, and Halal Traceability Through
Technological Advancement. The articles compiled in this e-proceeding will benefit the readers ranging
from Food and Beverage, Slaughtering, Cosmetics and Personal Care, Pharmaceuticals, Medical
Devices and equipment, Hospitality and Tourism and many more.
We would like to thank all contributors for their commitment and diligence in writing the papers for
this e-proceeding. We are also grateful to Professor Dato’ Dr. Mohamed Ridza bin Wahiddin, the Vice
Chancellor of USIM, for his full support in publishing this e-proceeding.

Editors:
Nor Asiah Yaakub
Safeza Mohd Sapian
Syadiyah Abdul Shukor
Nathasa Mazna Ramli
Khairil Faizal Khairi
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Okara: An Undervalued By-Product with Potential as a Halal Cosmetic Ingredient
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Department of Halal Management, Computer & Mathematics, Kolej Profesional MARA Bandar Melaka,
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_______________________________________________________________________________________________
Abstract
Okara is a by-product of the production of soy-based products. Okara has been found to have numerous benefits for the food,
pharmaceutical, and renewable-sources industries. However, information on its application in the cosmetic industry is still limited.
Growing concerns about the use of animal-derived ingredients such as gelatine and collagen in cosmetic products are driving demand
from both Muslim and non-Muslim consumers. As a result, looking for alternatives for those critical ingredients is essential. In the
present study, the functional cosmetic properties of okara were explored by screening its bioactive component, screening the
potential of UV-protective effect, determination of the sun protection factor (SPF) and screening for potential as a whitening agent
via an in vitro tyrosinase assay. The results of the studies revealed that okara inhibited the tyrosinase enzyme and might be utilised as
a skin-whitening agent. Okara also exhibited a sun-protective effect against UV rays. The SPF value of okara extracts is 14.28. Since
okara is a plant-derived ingredient, it can be incorporated as a cosmetic ingredient in halal cosmetic products as long as important
aspects of production are addressed, such as the use of permissible substances, manufacturing, storage, packaging, and delivery in
accordance with Shariah requirements.
Keywords: Okara; halal cosmetic ingredient

1. Introduction
Growing concerns about the use of animal-derived ingredients such as gelatine and collagen in cosmetic products
are driving demand, especially for Muslim consumers. With growing awareness about the issue of cosmetics, Muslim
consumers are looking for cosmetic products that are not only environmentally friendly but also halal-toyibban, or
lawful under Shariah law and safe for consumers. As a result, looking for alternatives for those critical ingredients is
essential. According to Malaysia Standard for Cosmetics-MS2634:2019 Halal Cosmetics-General Requirement, halal
cosmetics refer to cosmetic products that contain ingredients permitted under Shariah law and fatwa and fulfill the
following conditions: they must not contain substances derived from pigs, carrion, blood, human body parts, predatory
animals, reptiles, or insects, among other things. To be regarded halal, cosmetic materials originating from acceptable
animals must be slaughtered in accordance with Islamic law. Hygiene and pure conditions must be preserved at all
times during the preparation, processing, manufacturing, storage, and transportation of halal cosmetic products. The
goals of halal cosmetic product certification are analogous to the goals of other quality assurance systems such as Good
Manufacturing Practice (GMP), Good Hygiene Practice (GHP), and Hazard Analysis Critical Control Point (HACCP),
where in halal certification itself, 30% of products must meet the Sharia requirements and 70% must meet the
requirements of the quality assurance system (Nordin et al., 2021; Sugibayashi et al., 2019).
For the past centuries, plant have been used for cosmetic purpose, and it is likely that in the coming years, we will
see the continued emergence on the market of new cosmetic products containing plant extracts as their active
ingredient. Plants were the primary source of all cosmetics early in the development of synthetic chemicals with similar
characteristics. The use of bioactive extracts or phytochemicals from a variety of plants in cosmetics is capable of
offering numerous benefits to skin such as antioxidant to delay aging process, as whitening agent, protection against
harmful ultraviolet rays, and moisturization (Harhaun et al., 2020; Zagórska-Dziok et al., 2021). Some plant extracts
have been recently shown potential as sunscreen resources as they shows absorbance towards UV light radiation
(Mansuri et al., 2021; Morocho-Jácome et al., 2021). As a result, the use of plant extracts as halal cosmetic ingredients
appears promising in terms of providing alternatives to animal-derived ingredient and while also meeting the demands
of Muslim consumers.
Increasing demands on soybean-based products sectors result in massive tons of soybean waste around the world.
Brazil is the second largest exporter of soybeans in the world, with a yield of around 96.2 million tons per crop. The
high yield leads to a great amount of waste resulting from soybean cultivation, which can reach approximately 41
million tons of waste per year. In addition to that, Asian countries such as Malaysia and Japan also contribute to the
higher amount of soybean waste production. This scenario may contribute to environmental pollution because of
1
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improper disposal issues. However, the industry generates a large amount of waste that could be converted into valueadded products. Halal certified manufacturers of soybean based products from Malaysia and other foreign halal
certification bodies recognized by JAKIM, such as Yeo’s and Drinho, can have mutual benefit in reducing the problem
while expanding their business in other sectors. Okara are the residues and waste from the manufacturing of soymilk
and tofu. Although some researchers have discovered the potential use of okara in the food, nutraceutical, and
renewable sources of energy, research into its use as a cosmetic ingredient has been scarce (Borhan et al., 2014; Choi et
al., 2015; Noriham et al., 2016; Vong & Liu, 2016).
To date, there are no specific reports have been published on the potential use of okara as cosmetic ingredients. This
piques our interest in the current study, which will investigate the cosmetic functional properties of okara extract as a
halal alternative ingredient. Hence, the significant role of this paper i s to provide information on okara might be one of
the alternative for subtitution for those critical-ingredient especially for cosmetic purpose.
2. Materials and Methods
2.1 Sample preparation
Okara was obtained from a local soybean-milk manufacturer in Serdang, Selangor, Malaysia. According to the
manufacturer, the soybean samples were washed thoroughly with tap water for debris removal. After that, soybeans
were soaked for 2 h to soften the beans before adding the mixture into a F-16 soybean cooker grinder vessel (Y.S.L.
Food Machine, Taiwan) in a ratio 7:1 (14 L water: 2 kg soybeans). After grinding, the slurry was heated up by steam
injection and cooked for 3 min at 105 °C. Before the separation of okara from the soymilk, the slurry passed through a
deodorizer vessel to remove undesired volatiles responsible for the beany flavor of the soymilk. At the outlet, the soy
slurry had a temperature around 80 °C. A filter centrifuge separate okara from the soymilk. The okara was stored at 20
°C in sealed containers. Sample of okara was taken out from chiller and thawed at room temperature. Then, the sample
were dried in a Scanvac Coolsafe freeze dryer (Labogene, United Kingdom) at −110 °C for six days and then stored and
kept in airtight container at room temperature to avoid compound degradation for further analysis.
2.1.1 Okara oil extraction
A 100 g of okara were put into a cellulose thimble (Whatman No. 1) and transferred into a 5 L Soxhlet extraction set
and the fat was extracted with ethanol (40-60 °C) for 8 h. The extracted oil was recovered using a rotary evaporator
(Model N-1, Eyela, Tokyo Rakakikal Co., Ltd., Tokyo, Japan. The extracted oil was placed in an oven at 60 °C for 1 h
and transferred into a blue-capped amber Schott’s bottle and stored at -20 °C.
2.2 Determination of functional cosmetic properties of okara extracts
2.2.1 Screening for Bioactive Compound
For detection of phytosterol in okara, derivatization technique was employed in sample preparation. Derivatization
causes a nonvolatile sample to become volatile, or it improves the detectability upon derivatization. A 50 µL of oil
sample was mixed in 10 µL pyridine and 40 µL bis(trimethylsilyl)trifluoroacetamide (BSTFA). The mixture was vortex
well for 2 min and heated at 60 °C for 1 h in order to derivatize the phenolic compounds into Trimethylsilyl (TMS)
ethers derivative. The gas chromatographic analysis performed using an Agilent 6890 Series II. A gas chromatograph
fitted with an autosampler injector. A capillary column HP-5 fused silica column (30m × 0.25 mm, film thickness 0.25
µm, (5%)-biphenyl-(95%)-dimethylsiloxane copolymer) used for detection. The injector temperature was 250 °C. The
oven temperature held at 80 °C for 3 min, and then increased to 240 °C at a heating rate of 13 °C min−1, and the
temperature held for 20 min. The total run time was 52 minutes. The detector temperature was 280 °C. The carrier gas
used was helium (purity 99.999%) at a flow rate of 1.0 mL min−1. The sample volume in the direct injection mode was
2µL. The ion energy used for the electron impact ionization (EI) mode was 70 eV.
2.2.2 Skin lightening via in vitro tyrosinase assay
Another potential functional cosmetic property is skin lightening effect. Functional cosmetic properties of okara as
skin lightening agent will be assessed by in vitro tyrosinase assay. Higher production of melanin would lead to darker
skin colour. However, it was found that some of the beneficial components in plant extract can reduce melanin
production by inhibiting tyrosinase activity in various biochemical mechanisms (Gupta & Masakapalli, 2013; Teixeira
et al., 2012). The plant extracts can act as competitor to L-DOPA or tyrosine in which it will bind to the active site of
tyrosinase enzyme and eventually reduces the activity of enzyme. Thus, production of melanin reduced and skin will
2
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turns fairer. In this study, potential of okara extracts in inhibiting tyrosinase enzyme from oxidizing L-DOPA were
determined using modified method described by Karim et al., 2014. The percentage of tyrosinase inhibition (%) was
then compared with positive control, kojic acid (KA) and L-cysteine. In order to make 2500 U/mL of tyrosinase
enzyme, 9.31 mg of tyrosinase powder was dissolved with 10 mL of 50 mM of phosphate buffer solution (PBS, 10X).
To make 50 mM of PBS buffer, 5 mL of stock solution was diluted with 5 mL of distilled water. In another vial, 2.5
mM of L-3,4-dihydroxyphenyl-alanine (L-DOPA) substrate solution was prepared by dissolving 0.0049 g L-DOPA in
10 mL of PBS. All tested samples were dissolved in ethanol. KA (125 – 1000 ppm) and AA were used as reference
samples. Twenty microliter of sample were pipetted into 96-well plate and 138 µL of PBS solution were added in each
well then the plate was incubated at 37 °C for 90 min before adding 2 µL of tyrosinase. Finally, 40 µL of L-DOPA
solution was added to each well and the mixture was incubated again at 37 °C for 15 min before monitoring the
absorbance at 450 nm for 20 minutes with 1 min interval. Percentage of tyrosinase inhibition (%) was calculated using
equation 2.1:
( 2.1)
Where; Aa = absorbance without a test sample
Ab = absorbance with a test sample
2.2.3 Screening of Potential of UV-Protective Effect
A 400 µL of samples okara extract (1000 ppm) was diluted with 6.25 mL extraction solvent, ethanol. Ethanol was used
as blank and corrective baseline of samples. In this study, commercial sunscreen, OMC was measured for comparison
purpose. Same amount of OMC was pipetted out in a glass tube containing 100% of ethanol as the sample was insoluble
in water. Physical absorber such as TiO2 was also measured for comparison. As it is in powdered form, 2 mg of TiO2
was weighed and dissolved in ethanol. The absorbance of the samples was measured using UV Scan using UV-VIS
double beam Spectrophotometer (Shimadzu, Japan) at 200 nm to 400 nm. Quartz cuvettes were using for this analysis.
2.2.4 Determination of Sun Protective Factor (SPF) Value
Samples were loaded into quarts cuvettes. The absorption spectra of samples in solution were obtained in the range of
290 to 320 nm at 5 nm interval using 1 cm quartz cell and reading against ethanol as a blank. Three replicates were
made for each sample, and values of solar protection factor (SPF) were obtained by applying the Mansur equation
(Mansur et al., 1986; Singh & Sharma, 2016):
λ)

(2.2)

Where ;
EE : erythemal effect spectrum;
I : solar intensity spectrum;
Abs: absorbance of sunscreen product;
CF : correction factor (=10)
The values of EE x I are constant. They were determined by Sayre et al. (1979), and are showed in Table 2.1. The
commercial chemical and physical sunscreen agents such as OMC and TiO2 were used to make a comparison.
Table 2.1. Normalized product function used in the calculation of SPF.
Wavelength (nm)

EE × I ( Normalized)

290
295
300
305
310
315
320

0.015
0.082
0.029
0.328
0.186
0.084
0.018
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3. Results and Discussion
The potential of okara extracts as cosmetic ingredients were discussed in different part within this section. For the
first part, the detailed analysis of the bioactive compound of okara extracts were described. Figure 3.1 reveals the GCMS chromatographic profile of compound found in okara extracts. The GC-MS analysis was based on the computer
evaluation of mass spectra of samples through National Institute of Standard and Technology (NIST) based AMDIS V
2.69 (automated mass spectral deconvolution and identification software), direct comparison of peaks and retention
time.

Figure 3.1 : GC-MS Chromatographic Profile of Chemical Compounds Detected in Okara Oil
The retention time and percentage peak of various bioactive compounds are presented in Table 3.1. A total of 35
chemical compounds were identified through GC-MS analysis. All compound detected is TMS (trimethylsilyl ether)
derivatives. The major phytoconstituents present in the okara oil extract were 9,12-Octadecadienoic acid (Z,Z) (Linoleic
acid, C18:2n6t) (28.11%), trans-9, 11-Octadecenoic acid (Elaidic acid, C18:1n9t (elaidic acid) (11.37%), Trans-13Octadecenoic acid (Oleic acid C18:1n9c) (9.46%), Hexadecanoic acid (Palmitic acid, C16:0) (10.35%), Octadecanoic
acid (Stearic acid, C18:0) (5.49%), 9,12,15-Octadecatrienoic acid, methyl ester (Linolenic acid, C18:3) (1.75%).
Previous studies have reported that fatty acid esters to have antioxidant, antimicrobial, immune-modulating activities
(Touaibia, 2015).

Label
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15

Table 3.1. GC-MS Screening of Compound in Okara Oil
Retention Time
Compound
Class
2.682
Butanoic acid,trimethylsilyl ester
Fatty acid
3.897
Pentanoic acid,trimethylsilyl ester
Fatty acid
4.929
3,6-Dioxa-2,7-disilaoctane
Monoterpene
5.425
Tetradecamethylsiloxane
Monoterpenes
5.655
Hexanoic acid,trimethylsilyl ester
Fatty acid
7.825
Heptanoic acid,trimethylsilyl ester
Fatty acid
9.728
Benzoic acid,trimethylsilyl ester
Fatty acid
10.187
Octanoic acid,trimethylsilyl ester
Fatty acid
10.905
2,4-Decadienal
Aldehyde
12.594
Nonanoic acid,trimethylsilyl ester
Fatty acid
13.962
Hydroxycinnamic acid,
Phenolic acid
14.955
Decanoic acid
Fatty acid
17.420
Undecanoic acid
Fatty acid
20.022
Dodecanoic acid,trimethylsilyl ester Fatty acid
25.111
Tetradecanoic acid (Myristic acid)
Fatty acid

PA (%)
0.85
0.99
1.16
1.65
1.49
1.13
2.00
0.11
0.33
1.67
3.10
0.36
0.19
0.66
0.52

MW
160
174
234
310
188
202
194
216
152
230
150
244
258
272
228
4
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16
17
18
19
20
21
22
23
24
25
26
27
28
29
30
31
32
33
34
35

25.172
26.265
26.716
27.198
27.435
27.931
28.214
28.443
28.497
28.627
29.391
29.895
30.018
30.942
31.469
34.419
34.656
35.145
35.910
35.940

9,12-Octadecadienoic acid
n-Pentadecanoic acid
cis-9-Hexadecenal
Hexadecanoic acid
1,11-Dodecadiene
Dodecanoic acid
Hexadecanamide
Trans-13-Octadecenoic acid
trans-9, 11-Octadecenoic acid
Octadecanoic acid (Stearic Acid)
9-Octadecenamide, (Z)9,12-Octadecadienoic acid (Z,Z)
9,17-Octadecadienal, (Z)Isopropyl linoleate
9,12,15-Octadecatrienoic acid
Campesterol, trimethylsilyl ether
Stigmasterol, trimethylsilyl ether
β-Sitosterol, trimethylsilyl ether
n-Propyl 9,12-octadecadienoate
cis-11,14-Eicosadienoic acid,

Fatty acid
Fatty acid
Aldehyde
Fatty acid
Monoterpene
Fatty acid
Acid amide
Fatty acid
Fatty acid
Fatty acid
Acid amide
Fatty acid
Aldehyde
FAME
FAME
Phytosterol
Phytosterol
Phytosterol
Linoleic acid ester
FAME

0.10
0.11
0.13
10.35
0.57
1.19
0.69
9.46
11.37
5.49
1.14
28.11
2.89
2.36
1.75
1.95
1.30
2.54
0.95
0.52

352
242
238
270
166
272
255
354
294
356
281
266
264
322
382
472
484
386
322
332

The minor phytochemical found in okara oil are phytosterol and phytostanol such as campesterol (1.95%),
stigmasterol (1.30%), and β-Sitosterol (2.54 %). Phytosterol was found to provide a good benefit to the skin and used
widely in cosmeceutical formulations (Perumal et al., 2014). Figure 3.2 depicts the structure of phytosterol. Studies by
Puglia & Bonina, 2008 has demonstrated the in vivo studies of topical application of phytosterols can delay the decline
of collagen fibres and prevent skin ageing. From the result, β-Sitosterol was the highest among the phytosterol detected
in okara oil. β-Sitosterol is a known antioxidant able to reduce DNA damage and the level of free radicals, in addition to
possibly increasing the level of typical antioxidant enzymes. On the other hand, studies by Mujeeb et al., 2014 found
that phytosterol also exhibit the antimicrobial activity.

Stigmasterol
Campesterol
β- sitosterol
Figure 3.2 : Structure of Major Phytosterol in Okara
For the second part within this section, tyrosinase inhibition effects of okara extracts were explained. The effect on
tyrosinase inhibition of okara extracts using mushroom tyrosinase for the first 20 min interval is depicted in Figure 3.3.
The effect of tyrosinase inhibition was measured spectrophotometrically. In the studies, tyrosinase inhibitor without
sample was used as negative control, while kojic acid and L-cysteine were used as the positive control.
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0.3
0.25

OD 450 nm

0.2
0.15
0.1
0.05
0
0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20

Tyrosinase

KA250

Minutes
L-cysteine 250 ppm

Okara1000 ppm

Figure 3.3 Optical Density (OD) Versus Time for Tyrosinase Inhibition for samples Tyrosinase (Negative control),
Kojic Acid and L-Cysteine at 250 ppm (Positive control), and Okara Extracts (1000 ppm)
The assays were conducted at concentrations of 250 ppm all positive control except for the samples, okara at 1000
ppm. Concentration at 250 ppm was used for comparison with the samples because at this concentration the positive
control both kojic acid and L-cysteine showed excellent scavenging abilities of 94.19 – 99.00 %. Kojic acid and Lcysteine was chosen as positive control and for comparison as it has been using in skin lightener product and been using
as control in many studies (Azmi et al., 2014; Karim et al., 2014; Yoganandam and Neyanila, 2013). There was a rapid
increased in absorbance values of tyrosinase sample in the absence of okara extracts, L-cysteine and kojic acid due to
failure in inhibiting tyrosinase enzyme to catalyze oxidation of DOPA to DOPA-quinone that will polymerized to form
melanin. This shows that without the interference of antioxidant, the rate of formation of melanin is high. From figure
3.3, L-cysteine shows the highest inhibition against tyrosinase enzyme followed by KA. Previous chapter shows that
okara exhibit high antioxidant at 1000 ppm, in this section okara extracts satisfactory levels of inhibition against
tyrosinase enzyme compared to KA and L- cysteine.
Phenolic and flavonoid compounds from plant extracts have been reported to be associated with biological activities
such as antioxidant and tyrosinase inhibitory potentials (Shukla et al., 2016). There are also published report on that
soybeans are a potent source of proteins and polyphenols (Waqas et al., 2015). Studies have also shown that the
bioactivities of polyphenols and flavonones in fermented soybean products are linked to antioxidant activities (Salem et
al., 2015). Since okara was part of soybean, the mechanism of tyrosinase inhibition from okara extracts was deduced to
have the same mechanism of action as soybean and other tyrosinase inhibitor such as azelaic acid and arbutin
(Kuswanto et al., 2020; Mapunya et al., 2012)
Figure 3.4 showed the tyrosinase inhibition activity (%) of okara extracts, kojic acid and L-cysteine. Concentration
used for L-cysteine and kojic acid were 250 ppm while okara extracts at 1000 ppm as standardizely used in the previous
chapter.
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Figure 3.4 : Tyrosinase Inhibition Activity (%) of Okara Extracts, Kojic Acid and L-Cysteine. Concentration used for
L-Cysteine and Kojic Acid were 250 Ppm while Okara Extracts at 1000 ppm. a-b Means Different Letters Indicate that
Values were Significantly Different (p<0.05)
Okara extracts showed 70.99 % inhibition of tyrosinase. Meanwhile, the inhibition of L-cysteine was superior to the
okara extracts at 99.00 % of inhibition of tyrosinase. Kojic acid showed 94.19 % inhibition of tyrosinase. However, Lcysteine and kojic had no significant different with one another (p>0.05). Kojic acid is widely used whitening agent in
cosmetic products (Kamakshi, 2012). However, studies found usage of kojic acid in cosmetic products could induce
irritation on skin (Burger et al., 2016). Even though okara extracts only 70.99% inhibition of tyrosinase activity, this
value is consider high since okara is a residue. Many plant extracts had been reported to possess anti-tyrosinase activity
better that commercial skin lightening agent such as kojic acid and arbutin (Fatiha et al., 2015; Jin et al., 2020;
Kamagaju et al., 2016). Karim et al., (2014) found higher inhibition towards tyrosinase enzyme was exhibited by cocoa
pod extracts than kojic acid and ascorbic acid while (Sabudak et al., 2013) found tyrosinase inhibitory activities of
Trifolium echinatum Bieb is higher than kojic acid.
The mechanism involved in the inhibition of tyrosinase activity might depend on the hydroxyl groups on the
phenolic compounds of the okara extracts which may form hydrogen bonds with an enzyme site, leading to lower
enzymatic activity. Some tyrosinase inhibitors act through hydroxyl groups that bind to the tyrosinase active site,
resulting in steric hindrance or altered conformation (Shukla et al., 2016). In previous section okara was clearly proved
to exhibit high fatty acid content. This might contribute to inhibition of tyrosinase properties in okara extracts. Studies
by Couteau and Coiffard in 2016, proved the involvement and presence of linoleic acid in mechanisms of action
depigmentation especially in inhibition of melanosome transfer. The presence of high contents of linoleic acid in okara
was reported in the previous chapter. Thus, this provides inhibition of tyrosinase properties in okara extracts. For the
next part, potential of UV-protective effect of okara extracts were dicussed. Figure 3.5 depicts the absorbance spectrum
of UVA, UVB and UVC of okara oil compared to soybean oil and other commercial UV sunscreen active ingredients.
In this part, the potential of okara extracts as UV-sunscreen agent was qualitatively measured by the absorbance of
extracts in UVA, UVB and UVC range. Ultraviolet (UV) region of the electromagnetic spectrum, which can be divided
into three regions: UVA, from 320 to 400 nm; UVB, from 290 to 320 nm and UVC, from 200 to 290 nm. From the
figure, potential of samples as UV sunscreen agent were evaluated based on the sharpest peak exist in the range of UV
region.
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Figure 3.5 The Absorbance Spectrum of UVA, UVB and UVC of Okara Oil Compared to Soybean Oil and Other
Commercial UV Sunscreen Active Ingredients
Ultraviolet rays are harmful and deleterious to the skin. The regular use of these products may help to reduce the
chance of the harmful effects of ultraviolet radiation. However, it is necessary that a very efficient sunscreen substance
is used in the cosmetic formulation. Usually UV protective agent was extracted from plant sources (Mbanga et al.,
2014). In the UV absorbance range of 290-320 nm for UVB protective screening, all samples showed sharp peaks. UVB
radiation is not completely filtered out by the ozone layer. When UVB strikes the skin it will cause sunburn and
carcinogenesis typically induces erythema and direct DNA damage via pyrimidine dimer formation (Moyal, 2004;
Sambandan and Ratner, 2011).
Okara and soybean extracts showed a good protection against UVB. Since okara is the residue part from soybean, it
does have a strong UVB protective effect similar to soybean (Huang et al., 2010). There have been many studies done
in elucidating the protective effect of soybean extracts. As et al., 2015 study showed that genistein from soybean has
protective effect from photocarcinogenesis induced by UVB. In addition to the superior potential of soybean extracts in
combating harmful effect of UVB was vividly illustrated in the studies by Zhou et al., 2016 which demonstrated topical
application of soy oligopeptides can protect human skin against UVB-induced photodamage. As for other samples,
OMC showed ultra-protection against UVB as it was UVB protective (Hanson et al., 2015). Titanium dioxide (TiO2)
was found to reduce risks of sunburn caused by UVB light, possibly through the induction of immune modulators by
keratinocytes (Chang et al., 2016). However, okara sample peak is higher and sharper than TiO2. This indicates that
UVB protective effect of okara is better than TiO2.
Meanwhile, UVA radiation reaches the deeper layers of the epidermis and dermis and initiates the premature aging
of the skin (Freitas et al., 2015 Oliveira et al., 2013; Karim et al., 2014). There are no peaks seen in the UVA range for
okara and soybean sample. OMC and TiO2 showed a peak which shows that they have protection against UVA. To
further support this result, OMC was found to have ability as UVA absorber by Hanson et al., (2015).
For the fourth part, sun protection factor value of okara extracts were evaluated. Table 3.2 showed the absorbance
values of the samples. Mansur equation (2.2) was applied to calculate the SPF value of the sample. All sunscreens have
sun protection factor (SPF). The SPF rating indicates how long a sunscreen remains effective on the skin.
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Table 3.2. Absorbance (nm) of the samples
EE × I
Wavelength (nm)
TiO2
OMC
(Normalized)
290
0.015
0.58
3.076
295
0.0817
0.59
3.251
300
0.02874
0.60
3.578
305
0.3278
0.60
3.666
310
0.1864
0.60
3.720
315
0.0839
0.60
3.768
320
0.018
0.59
3.550

COM

OKARA

1.258
0.870
0.753
0.632
0.472
0.345
0.276

2.609
2.816
2.645
2.022
1.605
1.221
1.032

A person can determine how long their sunscreen will be effective by multiplying the SPF factor by the length of
time it takes for him or her to suffer a burn without sunscreen. The higher the SPF, the more efficacious is the product
in obviating sunburn (Gajardo et al., 2016). The effectiveness of a sunscreen is measured as a function of their SPF
value, defined as the ratio of the least amount of ultraviolet energy required to produce minimal erythema or burning on
sunscreen protected skin to the amount of energy required to produce the same erythema on unprotected skin. In other
words, the SPF value indicates the ability of a sunscreen product to reduce UV-induced erythema.
The in vitro SPF value was determined by a spectrophotometric method using the UVB region which is considered
to be the region of greatest incidence during the day in which people are exposed longer to the sun’s radiation. From
Figure 5.4, it can be seen that all samples exhibited different SPF number. The SPF number for OMC of 26.90 has been
found to be the highest among the samples. Followed by okara extracts (14.28), titanium dioxide (9.98), and
commercial soybean extracts (4.41). OMC is UV filters commonly used in commercial sunscreens and has been proven
to have ultra-protective properties against UVA and UVB with 26.90. SPF number of a sunscreen was derived by taking
the time it takes the skin to burn with a sunscreen divided with the time taken for the skin to burn without a sunscreen.
Normal skin will take about 10 minutes to burn without sunscreen, so, if sunscreen formulated with OMC was applied,
the skin will be protected from harmful UV rays for 269.00 minutes before it get burned. Thus, okara extracts would
have provided protective effect to the skin toward UVB ray for 142.80 minutes. Results in Figure 5.4 showed for SPF
value of TiO2 (9.98). TiO2 is commercially and widely known as sunscreen with SPF value of 10 (Omar and
Abdulrahman, 2015).
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Figure 3.6 SPF Values of COM, OKARA, OMC and TiO2
Since the sunscreen works in certain period of times, reapplication of sunscreen product is recommended. However,
nowadays, cosmetic formulators formulate the cosmetic sunscreen product with high SPF number by incorporating
multiple UV filters in formulations gives the product higher SPF values and broad spectrum (UVB + UVA)
photoprotection (Hanson et al., 2015). Studies conducted by Couteau et al, (2016) investigated the effect of combination
of UV filters such as UVB filters (salicylates and cinnamates) and UVA filters (butyl methoxydibenzoylmethane)
combined with broad spectrum filters (benzophenones and triazine derivatives) give higher SPF value in the cosmetic
sunscreen products. Even though several synthetic sunscreens are available, they have limited applications in cosmetics
due to their potential toxicity in humans and ability to interfere only in selected pathways of carcinogenesis (Giokas et
al., 2007). Several studies have shown that synthetic UV filters may have an estrogenic activity towards humans and in
the aquatic environment they have become a matter of concern (Jentzsch et al., 2016).
Sunscreen agents from natural and botanical sources such as are known to be safe and have been widely accepted
9

3rd International Halal Management Conference (3rd IHMC 2021)

by consumers Chanchal and Swarnlata (2009). Sunscreen from botanical sources has been shown benefits in various
ways by stimulating the immune response, inducing gene suppression, detoxifying carcinogens, blocking oxidative
damage to DNA, initiating selected pathways or by other mechanisms (F’guyer et al., 2003). These shown that botanical
agent has ability and multiple roles in ameliorating the process of carcinogenesis. Okara extracts is plant based and thus,
it can be safely used in cosmetic formulation.
4. Conclusion/Implication
Okara oil shows high potency as cosmetic ingredient mainly in order to improve skin condition. Physico-chemical
properties of okara oil make it a suitable candidate for cosmetic purposes. Predominant fatty acid found in okara oil is
linoleic acid and oleic acid have been shown to have beneficial effects when it was applied onto the skin as such. Okara
oil also consisted of high amount of phytosterol, benzoic acid and terpenes group. In addition, the oils may be used as a
carrier or vehicle for other active ingredients. The presence of certain fatty acids may enhance skin permeation of coadministered molecules. Because of their oiling, softening, smoothing and protective properties, they are classified as
emollients. This study reveals that okara oil has a high level of functional lipids and can be used as a new source of
essential oil and suitable for cosmetic applications. Okara showed high potency as functional cosmetic ingredients
mainly to improve skin conditions. Okara showed inhibition against tyrosinase enzyme, thus, it could act as skin
whitening agent. Okara also exhibited sun protective effect against UV ray mainly for UVC and UVB. The SPF value
of okara extracts is 14.28. Thus, okara extracts can be incorporated in as cosmetic active ingredients in providing
protection against harmful UV ray. Hence, okara can be act as halal cosmetic ingredient and can be used to substitute
for animal-based ingredient which offered similar benefit to improve skin condition with regards that important aspects
of production are addressed, such as the use of permissible substances, manufacturing, storage, packaging, and delivery
in accordance with Shariah requirements.
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Abstract
Demand for halal certified foods and beverages by Millennial Muslims have been expanding fast, thus Muslim majority countries
have no choice but import from Muslim minority countries who control 90% of the global halal market. The need for reputable halal
certification bodies (HCBs) to expedite the exponentially growing halal market has become pivotal to halal industry growth. Since
different HCBs apply differing assessment criteria, standardisation of halal standards across the globe becomes critical. Yet, history
shows that reconciliation and harmonisation of halal standards is nearly impossible due to the differing madhabs and sensitivities of
sovereign powers. The chaos brought by COVID-19 pandemic and its associated restrictions, has hastened the application of Fourth
Industrial Revolution technology (IT4.0), including deployment of drones to assess halal compliance; and utilization of Enterprise
Resource Planning (ERP), Artificial Intelligence, Blockchain Technology, Internet of Things (IoT), and radio-frequency
identification system (RFID) for halal integrity assurance. This study seeks to assess the level of difference in the set of valuation
criteria currently practiced by 8 HCBs from Muslim majority and minority countries, and if harmonisation can be achieved while
respecting each nation’s culture and sovereignty. Recommendations are also made on how IR4.0 technology can be implemented to
support halal industry sustainability and societal wellbeing.
Keywords: Halal certification bodies; Halal integrity; IR4.0 technology; blockchain; Internet of Things

1. Introduction
Halal is a global industry which is substantial and represents a vibrant opportunity not only for Muslim countries but for
the worldwide economy. The increasingly affluent and tech savvy Muslims who are forecasted to reach 2.2 billion in
population by 2030 have been identified as drivers of the halal economy (Özlem Sandikci, 2011). The Global Islamic
Economic Report (GIER) 2020/2021 estimates although there will an 8% decrease in global Muslim spending owing to
the major disruptions to the global halal supply chain caused by COVID-19 pandemic and subsequent restrictions,
Muslim spend across all halal business sectors is forecasted to grow at a 5-year Cumulative Annual Growth Rate
(CAGR) of 3.1%. to reach USD 2.4 trillion by 2024 (GIER 2020/2021). The number of non-Muslims worldwide
purchasing halal products have also risen due to increase in awareness that halal products and services are produced in
virtuous consumerism fashion and transactions are conducted in an ethical business environment (Elasrag, 2016; Alam
& Sayuti, 2011).
As consumers, Muslims expect high quality assurance and halal integrity throughout the whole halal supply chain
(Jaafar et al., 2011). Muslims living in Muslim-majority and Muslim-minority countries only trusts halal products that
are halal certified by reputable HCBs. Producers of halal products and services must first follow stipulated Sharia
guidelines and halal standards set by Halal Certification Bodies (HCBs), in order to ensure halal integrity and attain
confidence of consumers worldwide. Since halal supply chain covers everything, from raw material sourcing,
production process, the distribution of end products, delivery to consumers, and associated financial transactions; firms
can only obtain halal certification if the organisation has provided proof that it has preserved its halal risk and
credibility management (Che Man & Sazili, 2010). Meanwhile, stakeholders must be suitably qualified to supervise the
different stages in the halal supply chain in order to ensure the halal integrity of the product and service.
From a modest beginning, halal label and halal certification has become a formidable marketing tool to guarantee
‘halalness’. The halal certification ecosystem comprises of various sets of dedicated players within the community
whose main purpose is to invigilate halal compliance to support the expanding global Islamic economy. Unfortunately,
when the supply chain became increasingly complex and involved cross border transactions the likelihood for fraud also
grew.
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Due to the inconsistencies of halal regulations, presence of numerous halal certification in circulation, including
lack of information and transparency in different countries, companies face immense risks which hinder their access to
rewarding halal markets. Halal integrity issues such as contamination, falsification of documents and etc. are
encountered almost on a daily basis, thus it is crucial to identify technology solutions that can help deter such
occurrences. The introduction of innovation and technologies must now be hastened and realized in view of the
escalating consumer desire for a more secured halal supply chain and due to the impact of COVID-19 pandemic that
had disrupted all supply chains worldwide. Technology solutions may be utilized to monitor the halal integrity of
specific goods in the supply chain, as it will assist in increasing halal transparency and thereby bolstering halal
credibility (Zulfakar et al., 2014).
The most predominant issue that businesses lament and dread is the lack of a single halal standard manual for halal
standards and halal certification, coupled with multiple trademarks and logos. The differing halal standards present the
greatest hurdle to companies seeking to penetrate international halal market. This issue is does not include the cost of
setting-up and operating abroad, costs of having multiple halal certificates per product for different country, not to
mention the confusion, both internally and externally, as a result of having to maintain, monitor and applying the
various halal certificates.
Various HCBs have a differing set of criteria that they ascribe to when assessing companies before they are awarded
halal certification. For the purpose of this study, researchers have scoped the comparative analysis to cover 8 HCBs
from Muslim majority countries and Muslim minority countries. Published information, obtained from organisations’
websites and manuals, were then tabled out using descriptive qualitative analysis with the aim to answer the research
question: “How similar or dissimilar are the halal assessment criteria of these HCBs?” It also seeks to investigate how
current IR4.0 technology can ensure halal integrity and facilitate the process of traceability and authentication. Lastly, if
by harnessing IR4.0 technology halal integrity can be assured, can it lead towards creating a conducive environment for
halal industry sustainability for global societal wellbeing.
2. Literature Review
2.1 Increasing Importance of Halal Economy
Globally, the Muslim population is forecasted to grow at almost double the rate of the non-Muslim population over the
next twenty years. If the current trend persists, the world’s total projected population of 8.3 billion in 2030, will be
made up of 26.4% Muslims (2.2 billion), up from 23.4% of the estimated 6.9 billion world population in 2010 (Pew
Research Centre, GIER 2019/2020). This fast-growing Muslim population consists mainly of affluent and digital savvy
Muslims who are multi-diverse, educated and transnational. They are keen to embrace the consumer market whilst
leading a balanced faith-based lifestyle and are driver of halal market growth (Masood, 2021). Subsequently, demand
for halal products, especially food, has surpassed existing supply. As published in the State of the Global Islamic
Economy 2020/21 report, global halal food industry grew from USD1.13 trillion in 2018 to USD1.17 trillion in 2019.
The major disruptions to the global food and beverage supply chain caused by COVID-19 pandemic and subsequent
restrictions, has not deterred the growth of the halal food industry as it is still forecasted to achieve USD1.38 trillion by
2024 which is a growth of 3.5% CGAR from 2019 – 2024 (GIER 2020/21).
When combined together with Good Manufacturing Practices (GMP) or Hazard Analysis of Critical Control Points
(HACCP), halal certification has global market acceptance among Muslims and Non- Muslims as it commands greater
value and trust. Halal certification conveys to consumers that being Sharia compliant the ingredients, production,
distribution, promotion and financial transactions, related to the halal product are conducted ethically (Wilson and Liu,
2011). Non-Muslims are tempted towards purchasing halal food, as halal products and associated production activities,
encapsulates responsible consumerism and promotes green economy (Mohamed et al., 2013).
Halal industry represents a vibrant lucrative opportunity which is substantial and sustainable for the worldwide
economy. The surging and sustained demand has necessitated Muslim countries to import halal products from
developed countries or Muslim minority countries.
Major halal food manufacturers and exporters, located in the US, Brazil, Argentina, Australia and China, control
90% of the global halal market. Concurrently Muslim minority countries such as Brazil, Argentina, New Zealand, and
Australia, are market leaders in the export of halal meat and poultry. The rising affluent Muslims’ evolving lifestyle has
resulted in a justified demand for halal certified foods including confectionary, canned and frozen food, dairy produce,
bakery products, organic food, beverages, herbal products, and the latest trending ready-to-eat and ready-to-cook meals.
Thus, Muslim majority countries, Indonesia, Turkey, Egypt, Saudi Arabia, Algeria, and Egypt, have no option but to
import from these Muslim minority countries.
Table 1 highlights the top importing and exporting countries (by value worth), and the population of Muslims in the
respective country. This table also revealed that Muslim minority countries like India and Russia were also seen to be
top importers of halal food and beverage. The need to have respectable and trustworthy halal certifying bodies is made
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acute as the top 5 exporting countries are all Muslim minority countries (Table 1) while the top 5 importing countries
are Muslim majority countries.
Table 1: Halal Food Import Expenditure and Export Revenue by Countries (Year 2019)
Expenditure on Halal Food
Country

Muslim
Population

(US$ billion)
2018

2019

Export Revenue of Halal
Food to OIC (US$ billion)
2018

2019

Indonesia

229,000,000

173

144

6.80

Bangladesh

153,700,000

82

107

0.15

Egypt

87,500,000

89

95

2.93

Nigeria

9,302,000

52

83

0.3

Pakistan

200,400,000

119

82

2.52

Turkey

79,850,000

135

Brazil

767,583

India

195,000,000

USA

3,450,000

13.8

Russia

20,000,000

11.91

Argentina

400,000

10.2

China

28,127,500

Malaysia

16,318,355

4.25

Germany

4,750,000

2.71

Austria

712,000

0.45

41

est. US$1.5 trillion by 2020

548
5.5

16.2

1.7

14.4

9.1

Source: Halal Food Import Expenditure and Export Revenue by Countries (Year 2019)

Although China is a large importer of halal food, its own 28.13 million Muslim population, US$798 billion on halal
food and beverage in 2014, and by 2020 the figure would reach US$1.5 trillion at a Cumulative Annual Growth Rate
(CAGR) of 11% (GIER 2015/2016).
In meeting the inflated global demand for halal products, and whilst shielding investments made by local firms and
foreign multinationals within the domestic halal sector, governments worldwide developed their own halal regulations
aimed specifically for international halal trade. The escalating demand for certified halal food, have also consequently
led many establishments to join in the business of providing halal certification for food products. Some HCBs were
legally established and managed by halal experts, others were established purely for monetary gains and through
perverse measures.
2.2 Emergence of Halal Certification Bodies
Muslims are governed by the holy scriptures of Qur’an, Hadiths and different schools of Islamic jurisprudence, also
known as madhabs. These schools can be categorised broadly into two major madhabs namely: Sunni Muslims (1.5
billion) and Shia Muslims (240-340 million); where the differing interpretations of Sharia law by these madhabs give
rise to the differences in halal standards practiced. Sharia, a system of morals, guide Muslims’ actions and behaviour,
and halal, an important part of it, is a religious obligation. Halal is also a codified system of Sharia law (Masood, 2019
Geographia).
However, in secular Muslim (by population) majority and minority countries, halal is not part of any legal laws and
regulations which in itself presents a challenge. Figure 1 demonstrate the dispersion of Muslim population according to
their madhabs. Many countries execute different Sharia and civil laws, regulations and code of conducts based on their
culture and the madhabs that they subscribe to. These differences have made it challenging for the countries to agree to
one global halal standard as they do not want to relinquish their sovereign rights nor forgo their culture (Abdul Halim,
2012).
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Source: Wikipedia

Figure 1: Dispersion of Muslim population according to their madhabs (April 2021)
The scope and scale of halal certification has continued to grow with the expansion of halal market, from halal food
to other consumer products such as pharmaceuticals, cosmetics, tourism and now lifestyle. To control the situation,
some governments have opted to administrate their own halal certification. As mentioned, disparity is observed when
individual country practice dissimilar halal standards and authentication mechanism of foreign halal certification.
However, there have been extraordinary efforts by several quarters who pursue to resolve to this persistent and delicate
issue. The process to harmonise and establish one global halal standard is painstaking, and till now there is no
consensual global halal standard that the whole Muslim world is willing to subscribe to.
World Halal Council defined halal accreditation as “the act of officially acknowledging that the halal compliance
assessment bodies (e.g., labs, certification bodies, and inspection bodies) as having an authentic status and being
qualified to perform a specific activity in the field of halal; and in compliance with the Law of Sharia”. Figure 2 shows
that the number of recognised/accredited HCBs have increased from 2015 – 2020. The time frame was chosen as it was
only during this period that accreditation/recognition by reputable HCB regulators became the new norm.

Figure 2. Number of HCBs accredited by reputable HCB for period (2016- 2020)
The above-mentioned globally recognised HCB regulators: Department of Islamic Development Malaysia (JAKIM)
and Emirate Authority for Standardization & Metrology (ESMA) are under their respective government’s auspices thus
giving them greater legitimacy. JAKIM is regarded as the world’s leading HCB due to the robust halal standards
implemented and the ISO/IEC 17065:2012 certification awarded. These features have provided added assurance of
international calibre and strengthened the trust and confidence of consumers and industries regarding the integrity of the
Halal Malaysia Certification System. This further endorses the credibility of JAKIM’s halal certification processes and
increased its halal brand equity and explains the reason why many HCBs internationally seek recognition from it.
In 2020, there are an estimated 122 halal certification bodies across the globe whose role is to uphold a consistently
reliable system of certification and information on halal that allows 100% traceability (Rokshana Shirin Asa, 2019).
With a halal market worth US$2.3 trillion, of which US$1.3 trillion is spent on food and beverage, the increase in the
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number of accredited HCBs, regrettably until now is seemingly inadequate. In addition, when the International Halal
Accreditation Forum (IHAF) revealed that the value of certifying halal products will breach US$1 billion by 2025, the
need to have more reputable HCBs has become acute and crucial to halal industry growth. The rate of accreditation
awarded, or recognition given to HCBs, by reputable HCB regulators seems to contradict the urgency of the situation.
This inadequacy is noticeable when industry players find their experience in the halal industry frustrating. Producers
not only need to implement a rigorous halal assurance system to ensure halal integrity, but they also need to navigate
the intricacies of differing halal export standards and polices imposed by importing countries.
2.3 Challenges Due to Lack of Harmonisation / Standardisation
The most predominant issue that businesses fear, is the lack of a single halal standard manual for halal standards and
halal certification, coupled with confusion of the presence of multiple trademarks and logos. However, the most
frequent and biggest obstacle to companies seeking to enter the international halal market is attributed to the differing
halal standards practiced. This issue is further compounded by the costs of having multiple halal certificates per product
for different country, costs of maintaining, monitoring and applying for differing halal certificates, and cost of settingup and operating abroad. To control the situation, some governments have opted to administrate their own halal
certification. As mentioned, disparity is observed when individual country practice dissimilar halal standards and
mechanism to confirm and authenticate foreign halal certification.
Transgressions such as refusal or postponement of halal certification, discrimination or bribery, has many times
affect the status of halal certification standards and governance in general. There have been accusations and counteraccusations among certifiers as to whose halal standard is pristine. There are also unceasing claims that many HCBs
disregard Islamic ethics and consumer well-being in exchange for wealth. Other more serious allegations comprise
annual inspections not conducted and/or facility approved without appropriate halal controls and facilities in place.
Certain practice of intentionally mislabelling non-halal meat as halal, or self-certification of halal, may affect the
credibility and halalness of the food (Fuseini et al., 2017).
Muslim consumers rely on the halal logos or certificates issued by HCBs to verify the halal status of food. However,
unregulated HCBs commonly operate according to different procedures and the level of expertise of some of these
organisations has often been questioned. Lack of technical understanding has led to a lack of proper monitoring and
scrutiny of some halal certified venues where cross-contamination of halal products occur at processing sites (Talib and
Johan, 2012). Weaknesses within halal certification bodies, enforcement agencies and assessment systems also make
them prone to sabotage and economically motivated adulteration (Fuseini et al., 2016). Food fraud include
contamination, tampering, counterfeiting, artificial enhancement, use of non-declared, unapproved or banned items,
misrepresentation of nutritional content, deceptive labelling claims, and removal of authentic ingredients (Tola, 2018).
Although halal certification is at the heart of halal integrity there are many drawbacks faced by all halal food
industry stakeholders which acts as growth constraints even as halal food industry continues to evolve and grow
exponentially. The lack of government involvement or a central monitoring body of HCBs has meant that any
individual can set-up a HCB with little or no technical expertise about halal meat and specific religious knowledge
about halal. Lack of effective oversight at the government or theological level especially in non-Muslim countries
seems to add legitimacy to the need to get accredited by dominant and reputable HCBs for the governance of foreign
HCBs. The perfect situation would be to is create halal standards that are globally recognised and accepted by relevant
regulating bodies in every country. Therefore, reconciliation and harmonisation of the various halal standards must be
the ultimate goal for the international Muslim community.
The chaos brought by COVID19 pandemic and its associated restrictions, has hastened the application of IR4.0
technology, and thus present hope that many issues can be resolved. This includes, deployment of drones to assess halal
compliance of processing/ production line; and utilization of enterprise resource planning (ERP), artificial intelligence
(AI), blockchain technology, Internet of Things (IoT), and radio-frequency identification system (RFID), for traceability
and integrity of the halal supply chain. In the future, these IR4.0 technology might facilitate the access of verified halal
certificate issued by HCBs from across the globe using the radio-frequency identification system (RFID) as it is
supported by block chain technology.
2.4 Halal Accreditation Towards Harmonised Halal Standards
The subject of harmonising halal standards internationally or establishing international halal standards through a
single regulatory body has been widely discussed internationally for many years. Although the difference in
interpretations of halal issues remain less than 10%, as shown in this study (Table 3), the grand vision to have only one
harmonised halal standard remain out of grasp, due to the diverse interpretations of different madhabs on issues of halal
Islamic jurisprudence.
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International alliances such as Menteri-Menteri Agama Brunei Darussalam, Indonesia, Malaysia, and Singapore
(MABIMS), have made some in roads where the general consensus is to respect each countries’ halal standards and
thereby hasten international halal trade and transactions between member countries and simultaneously reinforce their
own sovereignty. Each country had successfully created localised halal standards uniformity within their own purview,
via their HCB. This alliance has accordingly benefitted local entrepreneurs and large businesses through increased
business opportunities. According to MABIMS, the local ummah (Muslim population) now possess greater knowledge
and are empowered to make prudent buying decisions, (MABIMS website). The most recent development was made
when Malaysia and Indonesia both agreed that products approved for halal export to Malaysia will not need double
certification to be exported to Indonesia (GIER 2020/2021) and vice versa.
Another notable on-going effort has been carried out by United Arab Emirates (UAE), through Emirates
Standardization and Metrology Authority (ESMA) and the Arab Industrial Development and Mining Organization
(AIDMO). UAE had launched an integrated Arab system for mutual recognition of halal certificates to foster greater
halal transactions in the Middle East and North Africa (MENA) region.
The Standards and Metrology Institute for Islamic Countries (SMIIC), an institute headquartered in Turkey with its
current thirty-three member states, also initiated a similar endeavour. SMIIC is at present enhancing and developing
halal trade mechanisms for the Organization of Islamic Cooperation (OIC) countries, starting with mutual recognition
of certificates to eventually instituting halal conformity assessment schemes in order to increase trading amongst
member states. Though this is an admirable proposal towards greater harmonisation many member countries do not
have halal legislated in their own country.
The current practice now is obtaining accreditation/recognition from reputable halal regulators such as JAKIM,
BPJPH, and ESMA to name a few, as will enable halal trade between countries to be expedited and reduce associated
costs of halal authentication. Other efforts towards standardisation include initiatives in formalised education at the
academic institutions and training in the industrial sector. Several universities in Malaysia have introduced
undergraduate and postgraduate academic programs centred on halal, while other establishments offer professional halal
courses that is recognised or endorsed by JAKIM. These latter initiatives are focused towards developing global topnotched halal professionals, so that halal stakeholders within Malaysia and other countries, subscribing to JAKIM halal
standards can manage and put into action a comprehensive and standardised halal production.
2.5 Industrial Revolution 4.0, Artificial Intelligence, Big Data analytics and Block Chain Technology
Efforts towards sustainable halal ecosystem should not just be limited towards harmonisation and establishment of
one global halal standard but initiatives should take into consideration talent source of competent halal workforce and
harnessing of IR4.0 technology towards halal assurance integrity. Cutting edge technology in the field of artificial
intelligence, big data analytics and block chain technology should be applied to facilitate the halal verification and
authentication procedures, as well as strengthen the halal supply chain system and related halal traceability and integrity
processes.
The chaos brought by COVID-19 pandemic and associated legal restrictions consequently offer unconventional
solutions that should be highlighted as future halal best practices as it is crucial that halal foods be prepared according
to Islamic rules and maintained throughout the supply value chain (Fuseini et al 2017). This unprecedented crisis has
caused scientists to quickly develop new innovative methods to uncover and fight food fraud and adulteration through
quality control measures.
The aim of harnessing and assimilating technology solutions must be towards strengthening the integrity,
transparency and performance of halal supply chain processes in order to capture halal stakeholders and especially
consumers’ trust. Each member of the halal supply chain must be held responsible and accountable for the role they
play, including reconciliation of information and inter-organizational knowledge exchange for supply chain
management, with due diligence towards integrity and ethical business conduct (Engelseth, 2009). Consequently, it is
very crucial for each of the partners in the supply chain cooperate to ensure the authenticity of the halal product and no
contamination issues occur along the production chain. In the current study, the adoption of technological advancement
revolves around five popular technology solutions namely, Enterprise Resource Planning (ERP), Artificial Intelligence
(AI), Blockchain Technology (BT), Internet of Things (IoT), and Radio-Frequency Identification System (RFID).
Halal certification can prevent the adulteration and production of foods that may compromise public health, and
avoid misrepresentation of food through deception (Tola, 2018). This hurdle can be addressed if stakeholders invest in
and harness IR4.0 technology such as ERP, AI, BT and big data processing which integrate a seamless system of
certification and information on halal that is consistently reliable and allows 100% traceability.
ERP is an information framework that is designed to organize the operational activities within an organization, and
capable of collecting, storing, managing, and analysing transactional data thus assisting in the elimination of
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information inconsistency and replication. It utilizes a consolidated database to ensure that data is consistently
processed and shared in real time through all operational processes and can be produced at any time to enable
businesses to make data-driven assessments. Through implementing ERP, all processes inside a business may be
consolidated into a common database, facilitating communication and data sharing between divisions (Oghazi et al.,
2018). This same system can also be applied on a larger scale involving the different enterprises within the supply
chain, both locally and internationally, to achieve desirable impacts such as increased acceptance to increased
operational effectiveness.
Technological advances in AI may be used to strengthen the credibility of the Halal supply chain, as integrating AI
and BT to the computational intervention of halal industry can potentially minimize the costs of halal certification and
the development of products with a better quality and capacity (Nacerodien, 2019). AI has already been used in several
instances such as poultry slaughtering which uses high speed cameras designed to detect if the poultry are properly
slaughtered and any discrepancies will result in the doubtful chicken to be separated and rejected. Another instance is
demonstrated by when CollabDeen used AI to power community engagement medium that enables faith-based groups,
products, businesses, and thought leaders to expand their social networks and audiences. CollabDeen is the very first
medium in the globe to combine religion and lifestyle, catering to the globe's two billion Muslims.
Halal supply chains has become increasingly complex to manage especially on a global scale. To ensure halal supply
chain integrity, it is essential to have the ability to track product flows, share accurate information and data amongst
stakeholders and integrate wide product portfolios. By combining blockchain technology with RFID/NFC solutions,
supply chain complexity can be removed. Radio-Frequency Identification (RFID) uses electromagnetic fields to identify
and track tags with an embedded microchip, that contain important data such as lot numbers, manufacturing and validity
dates attached to objects (Johari, 2016). Near Field Communication (NFC) technology is a contactless solution based on
a radio frequency field that is designed to exchange data between devices. NFC technology provides a safe connection
to data about product origin, certifications, and the journey through the supply chain. Combining the two of these
technology with BT solutions can lead to increased transparency, more security and automated administrative
operations through the use of smart contracts; and beneficial to all stakeholders, from suppliers through to consumers. If
the company has to initiate a recall, the information stored can be quickly retrieved, identified, and the affected units
can be recalled effectively. Therefore, effectively making it cost efficient, less time consuming and less detrimental to
the reputation and integrity of the company. Combining the use of RFID/NFC technologies with BT solutions can lead
to increased transparency, greater security and automated administrative operations through the use of smart contracts a
trait useful when there is need for spatial restrictions (Grimshaw, 2020).
Incorporating BT requirements to halal entities across many nations is vital to sustaining the halal industry and its
global supply chain (Ab Talib et al., 2015). Implementation of BT in the halal supply chain system will unquestionably
result in making the processes faster, economical and more secure and convenient during crisis. BT can digitally
prescribe processes and requirements according to a halal standard specified, verify compliance to stated standards and
enforce it on halal supply chains to increase the whole halal ecosystem performance. As an encrypted ledger database,
BT blocks or records are permanently verifiable, distributed on many servers throughout the world as cryptographic
proof. Since stakeholders involved share the same records, this inhibits and safeguards against corruption within the
halal supply chain, warranting maximum halal transparency (Ab Rashid and Bojei, 2018). The use of BT in a halal
supply chain may provide customers with a narrative about each product, covering materials, locations, processes,
ingredients and suppliers (Queiroz et al., 2019). This will enable businesses to substantiate claims about their products
using real-time data. Hence, implementation of BT is beneficial for halal supply chain stakeholders such as HCBs,
logistics service providers, retailers, distributors, and manufacturers. Use of BT will further ensure its integrity as
information once certified and authenticated will remain forever in the system.
To summarise, applications of IR4.0 technology will be able to resolve issues related to the halal value supply chain.
This includes deployment of drones to assess halal compliance of production line; utilization of big data processing, AI,
RFID/NFC, BT and IoT, for traceability and integrity of ingredients within the halal supply chains ecosystems. When
done comprehensively it undoubtedly will help accelerate and expedite halal integrity, as a value proposition, towards
standardized global approach to halal commerce.
Perhaps the global halal community and authorities will need to look beyond a harmonised one halal standard. With
the great advancement in IR4.0 technologies and its utilisation, nations irrespective of Muslim majority or minority,
need only to cooperate synergistically to attain a holistic and sustainable global halal ecosystem even during times of
crisis. This synergistic cooperation will lead towards a halal international trade without barriers which will benefit the
global society well-being.
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3. Methodology
Halal certification is a document, issued by qualified HCB, that guarantees that the food or the products are
permissible for Muslims and are in compliance to Sharia Law as no haram product or procedure is used during its
manufacturing, processing, storing and transportation. Halal accreditation /recognition is “the act of officially
acknowledging that the halal compliance assessment bodies (e.g. labs, certification bodies, and inspection bodies) as
having an authentic status and being qualified to perform a specific activity in the field of halal; and in compliance with
the Law of Sharia” (World Halal Council).
Different countries have their HCBs and set their own criteria and procedures for issuing halal certificates, based on
the country’s law and madhabs they subscribe to. This practice has led towards a lack of standardization and sometimes
misgivings on the perceived authenticity of halal certificate. The list of halal prerequisite, as shown in Table 3, was
developed based on the criteria listed by the selected certification bodies chosen. The information was obtained from
the HCBs’ websites, published documentations as well as survey questionnaires distributed by the authors.
For the purpose of this qualitative comparative analysis, the authors have chosen 4 HCBs from Muslim majority
countries (JAKIM, BPJPH, GIMDES and PDHA) and 4 HCBs from Muslim minority countries (CIRA, IIDC, ARA and
Halal Control GmbH (Table 2). These HCBs have been accredited by JAKIM and/or BPJPH and MUIS, plus extensive
information about these entities were easily accessed from the HCB’s own website and from authors’ answered survey
questionnaire. Whilst BPJPH and JAKIM is under the auspices of their respective government, PDHA and GIMDES
are private entities.
Table 2: HCBS from Muslim Majority and Minority Countries

Muslim
Minority
Countries

Muslim
Majority
Countries

Status

Halal Certification Body

Website

JAKIM - Department of Islamic Development Malaysia (MALAYSIA)

http://www.halal.gov.my

BPJPH - Halal Product Guarantee Certification Agency (INDONESIA)

http://halal.go.id/

GIMDES - Association for the Inspection and Certification of Food
Supplies (TURKEY)

http://www.halalcertificationturkey.com/

PDHA – Punjab Halal Development Agency (PAKISTAN)

https://phda.com.pk/

CIRA - Islamic Centre Republic Argentina (ARGENTINA)

http://www.halal.org.ar

IIDC - Islamic Information Documentation and Certification (AUSTRIA)

https://www.iidc.eu

ARA Halal Certification Development Services Centre (CHINA)

http://www.halalara.com/

Halal Control GmbH (GERMANY)

https://halalcontrol.de/

The nine main categories, included in Table 3, details the company profiles, premises, workers, equipment, raw
materials, packaging and labelling, logistics, suppliers, procedures and documentation. Each category, comprises of
several items describing detailed criteria that the applying company would need to fulfil in order to qualify and
ultimately awarded halal certification by the respective HCB. Table 3 covers category 1 (Company Profile) that
addresses the ownership status and outlets/branches of the company. Category 2 (Premises), category 4 (Equipment),
category 5 (Raw Materials) and category 7 (Logistics) looks on certain aspects such as toyyiban including safety and
quality assurance standards. Category 3 (worker) focuses on individual of employees’ health, duty, and responsibility
and behavioral aspects while category 6 (Packaging and Labelling) concerns the packaging material, list of ingredients,
the manufacturer’s name and address, expiry date, and brand name. Procedure and documentation are under category 9
which examines the filing system of items such as application, renewal, complaints, and others.
Subsequently, the list of criteria are elements that respective HCB look at when deliberating if applying company
will be awarded halal certification or application is declined, and studied were a total of 58 items.
4. Findings
Table 3 revealed the following:
Category 1: Company profile
a. With the exception of GIMDES, all other HCBs will award halal certification to applicant if other halal
standard requirements are fulfilled regardless of religion of owner
Category 2: Premises
a. Whilst GIMDES, CIRA and Halal Control GmbH does not make it mandatory to have 2 Muslims on in the
production line, JAKIM, BPJPH, PHDA, IIDC and ARA made it compulsory
b. All HCBs do not allow non-halal food or beverages on the premises, both CIRA and Halal Control GmbH
make allowances but have strict SOPs to avoid cross-contamination
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Table 3: List of Minimum Criteria for Halal Certification Applied by Selected Halal Certification Bodies
CRITERIA
Category 1: Company Profile
• Ownership – Muslim/ Non-Muslim/ Local/
International
• Company and individual outlets/premises require
halal certification
Category 2: Premises
• Area is in good condition, hygienic, maintained to
prevent pest access and to eliminate potential
breeding sites
• Premises/ production line should have a minimum
of two Muslim workers
• Only halal food and beverages are to be served,
sold, stored, or processed on the approved premises
• Complies with GMP and GHP
• Consistent with Hazard Analysis Critical Control
Point (HACCP) and other quality assurance
standards
• Premises must be designed to enable easy process
flow to control risk of product contamination and
suitable for intended use
• Slaughtering and processing premises shall be
dedicated for halal slaughtering and halal
processing
• Religious shrine(s) or object(s) must NOT be
present within the processing area
Category 3: Worker
• Only qualified Muslims can slaughter animals (cow,
birds, sheep, goat, buffalo etc.)
• Staff must be briefed on their roles and
responsibilities and these must be documented
• Staff must practice good personal hygiene
• Staff must always be properly attired, according to
job role and location of work
• Smoking, eating, drinking, or storing of food, drink,
cigarettes, medicine, and other things are NOT
allowed in the production areas
• Staff must be in good health and have necessary
health certificates as required by local council
• Staff are only allowed to be at their specific or
assigned area
• Staff accommodation must be away from
production premises
Category 4: Equipment
• Devices, utensils, machines and processing aids
used in production of halal product must not be
made of, contain materials or contaminated by non-

JAKIM

BPJPH

GIMDES

PHDA

CIRA

IIDC

ARA

Halal Control GmbH

TC

TC

PC

TC

PC

TC

TC

TC

TC

TC

70%C

TC

62.5%C

TC

TC

70%C

TC

TC

TC

TC

TC

TC

TC

TC

TC

TC

66%C

TC/ NA
(don’t conduct
mechanical
slaughtering,

TC/ NA
(don’t conduct
mechanical slaughtering,
stunning or thoracic

TC
(use JAKIM
standards except
thoracic sticking

TC
(but does
not allow
stunning)

TC
(don’t conduct
certification for
slaughtering)
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CRITERIA
halal items
• All devices, utensils, machines and processing aids
shall be cleaned and maintained regularly
• Tools and equipment must be properly organized
and kept safe
• Mechanical slaughtering is acceptable as Halal,
please also include specific Halal Standards
referred.
• Stunning is acceptable, please mention stunning
methods and include specific Halal Standards
referred.
• Thoracic sticking is acceptable, after slaughter to
hasten bleeding process
Category 5: Raw Materials, Additives and Food
Product
• Only halal certified ingredients are allowed
• Animal-based ingredients must be derived from
halal animals that have been slaughtered in
accordance with Sharia law
• High-risk ingredients such as intoxicants and
colourings must be avoided
• Raw materials should be tested randomly by an
approved laboratory and documents accessible
• Animal-based ingredients must be derived from a
halal source approved by the certification body
• Questionable ingredients such as GMO∗ must be
avoided
• Raw materials and additives must be properly
labelled, stored and free from cross contamination
risks
• Food product must be free from intoxicant, is nonpoisonous or hazardous to health
Category 6: Packaging and Labelling
• Packaging materials must NOT be Najs and harmful
• Packaging equipment used must be free of Najs as
decreed by Sharia law
• Packaging process shall be carried out in a clean
and hygienic manner in sound sanitary condition
• Packaging design, sign, symbol, logo, name and
picture shall not be misleading and/or contravene
the principles of Sharia law
• Labels must state the name and brand of the product
• Halal logo must be printed on the label of halal
certified product
• Halal certified products must be hygienically
packed before being transported/distributed from
the manufacturing plant and physically separated

JAKIM

TC

TC

BPJPH

GIMDES

TC

TC

TC

90% C
(Non halal
products
processed at
separate
premises)

PHDA

CIRA

IIDC

stunning or
thoracic sticking)

sticking)

not allowed)

TC

90%C

TC

TC

TC
(Except halal logo will
only appear if company
request)

TC
(Except halal logo
will only appear if
company request)

ARA

Halal Control GmbH

TC

90%C

TC

TC
(followed in conjunction
with EU regulation, except
halal logo will only appear
if company request)
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CRITERIA

JAKIM

BPJPH

GIMDES

from other products that is not halal
• The label must be clearly printed for easy reading
and be long-lasting
• A minimum content of each ingredient must be
clearly stated
• The label must contain the name and address of the
manufacturer as well as its trademark
• The code number—date and/or production batch
number/expiry date must be stated
• Products under the same brand name must be halal
certified
• NO duplication of halal certification shall be
allowed
Category 7: Logistic
• There must be no contamination between halal and
non-halal products during storage, handling,
transporting, and manufacturing
TC
TC
TC
• Transportation vehicle shall be dedicated and
appropriate to the type of halal product transported
and satisfy hygiene and sanitation condition
• A tracking system must be implemented for easy
traceability
Category 8: Supplier
• Suppliers must have halal certification approved by
the certification body
TC
TC
TC
• No third-party contracts are to be given except for
halal products only
Category 9: Procedures and Documentation
• Stunning is acceptable
• Other Halal certificates/licenses must be issued by
Islamic authorities approved by the certification
body
• Inspections must be conducted at all Halal-certified
stores as well as to the suppliers of raw materials,
ingredients, sauces, etc.
• There must be a process for the investigation of
complaints so that corrective action can be taken
TC
90%C
TC
• The items must be similar as per the list mentioned
in the application form
• Applicants must maintain a file marked halal and
maintain hardcopies &/or softcopies of all delivery
orders, invoices, and recognized local and/or
foreign Halal certificates
• Characterization and documentation of the genetic
origins of the material must be made to ensure that
undesirable impurities are controlled or totally
absent
GLOSSARY:
TC – Total compliance; PC – Partial compliance; NC – Non-compliance

PHDA

CIRA

IIDC

ARA

Halal Control GmbH

TC

TC

TC

TC

TC

TC

NC
(It’s not legally
enforceable but experts
will double check)

TC

TC

TC

90%C

57%C
(but assisted by panel of
experts for
authentication)

90%C

90%C

TC
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c.

All HCBs, excluding CIRA, make it compulsory that slaughtering must be conducted at dedicated halal
slaughtering premises only
d. All HCBs make it compulsory that applicants have Hazard Analysis Critical Control Points (HACCP)
certificate but GIMDES only requires applicants to have Good Manufacturing Practices (GMP) and Good
Hygiene Practices (GHP). Bearing in mind factors of size of applying firm (micro/SME/MNC)
Category 3 (Workers) and Category 7 (Logistics)
a. 100% compliance by all HCBs
Category 4: Equipment
a. Differences centred mainly on mechanical slaughtering, with JAKIM, BPJPH, IIDC and ARA making it
acceptable, and GIMDES and PHDA opposing. Discrepancies is also present in stunning which is deemed
acceptable by JAKIM and BPJPH, GIMDES allowing only for poultry and IIDC allowing only electrical
stunning.
b. Thoracic sticking after slaughter is not allowed by GIMDES, PHDA and IIDC but acceptable to JAKIM,
BPJPH and ARA
Category 5: Raw materials, additives and food product
a. JAKIM, BPJPH, GIMDES, PHDA, IIDC and ARA only accepts halal certified ingredients whilst CIRA does
not make it compulsory instead referring to their panel of experts
Halal Control GmbH requires only critical materials to be halal certified
Category 6: Packaging and labelling
a. For CIRA, IIDC and Halal Control GmbH, presence of halal logo on the product label is only upon request and
not mandatory
b. JAKIM, BPJPH, PHDA, ARA, CIRA and Halal Control GmbH makes it obligatory that products under the
same brand name must be halal certified. However, GIMDES allows if the non-halal products are processed in
different premises while IIDC permits the practice.
Category 8: Supplier
a. Although all HCBS agree that suppliers must have halal certification, CIRA declared that this criteria is not
legally enforceable in Argentina though ingredients must not contain elements that can compromise halal
integrity
Category 9: Procedures and documentation
a. All HCBs are particular about having proper procedures and documentation and differences relate back to
standards they subscribe to
5. Analysis and Discussion
It must be cautioned that the nine categories (Table 3), studied are not exhaustive but emerged out of necessity in
different global and regional areas and had become fundamental to their halal infrastructures.
Muslims are broadly divided into Sunni or Shia sect within which there are different madhabs or schools of
jurisprudence (fiqh). These schools arose after the death of the Holy Prophet Muhammad (pbuh.) and the four Khulafaul-Rashidun (rightly guided caliphs). Sunni Islam consists of four madhabs Hanafi, Shafi’i, Maliki and Hanbali. While
proponents of Hanafis see the Quran and Sunnah, ijma (consensus) and qiyas (deduction from analogy) as source of
law; followers of Shafii though similar as Hanafi gives emphasis on ijma (consensus); Malikis lay great emphasis on
istadlal (juristic deduction) and lastly Hanabis are the most rigid and follows the Sunnah literally. Followers of Hanafi
are based mostly in the Indian subcontinent including Turkey, the Western Middle East, Western and the River Nile
region of Egypt, Central Asia, Afghanistan, Pakistan, Bangladesh, and parts of Southeast Europe, India, China and
Russia. Advocators of Shafi’i are located in Indonesia, Malaysia, Egypt, Ethiopia, Somalia, Yemen as well as Sri Lanka
and southern parts of India, especially in the Malabar coast of North Kerala and Canara region of Karnataka.
The above findings showed that the focal point of divergence amongst HCBs in Muslim majority is mechanical
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slaughtering, stunning and thoracic sticking; where PHDA unconditionally forbids the practices mentioned. Here the
root cause may be traced back to the differing madhabs as mentioned before. GIMDES too does not allow mechanical
slaughtering and thoracic sticking even though it allows electrical stunning for poultry. GIMDES also permits use of
same brand name for non-halal products but production of these non-halal products must be conducted in different
premises whilst all other HCBs disallow such practices perhaps to avoid confusing consumers
With reference to HCBs in Muslim minority countries, ARA practices both JAKIM and GCC halal certification
standards, and process application according to clients’ needs or demands and mainly dictated to where they export
their products. IIDC meanwhile subscribes to JAKIM halal certification standards except regarding thoracic sticking,
application of halal logo on label and issues on halal brand; Halal Control GmbH subscribes to JAKIM halal
certification standards unless they need to follow EU regulations. CIRA’s standards and procedure are lacking only
because the government of Argentina does not make halal standards mandatory, and as claimed by CIRA, there are not
halal stores in Argentina. Thus, IIDC, CIRA and Halal Control GmbH halal standards does not supersede their
countries secular laws but instead halal standards are followed to ensure halal integrity is not compromised.
Overall, there is more harmonisation between the halal certification standards practiced by all the HCBs then
disharmony, regardless of whether they are from Muslim majority or minority countries. Some HCB are stricter than
others especially with regards to slaughtering and methods employed whilst others follow the law of their respective
country or targeted export markets.
6. Conclusion
Analysis from the comparative assessment carried out across the various HCBs also indicated that the standards
practised varies slightly and in fact there exists more harmonisation then lack of harmonisation thereby having one
global halal standard should not be the main issue. The world is highly diverse where no single country in the world is
homogenous and devoid of diversity.
Diversity is one of the laws of nature; as stated in the Qur’an (verse 5:48 and 49:13), diversity is created by Allah to
test us. That despite our differences, we can live in peace and harmony with each other. Being different and not assert
superiority over any specific group benefits us, as it inculcates tolerance to one another and submission to Allah.
Diversity bounds us by the laws of nature, where cultures and religions exist within even the same lands and countries.
“O people, we created you all from a single man and a single woman, and made you into races and tribes so that you
should get to know one another. In God’s eyes, the most honoured of you are the ones most mindful of Him: God is All
Knowing, All Aware” (Quran, 49:13).
In another verse Allah says: “We have assigned a law and a path to each of you. If God had so willed, He would have
made you one community, but He wanted to test you through that which He has given you, so race to do good: you will
all return to God and He will make clear to you the matters you differed about” (Quran, 5:48).
The extracted verses gently remind Muslims to respect every ideology, culture, community, and religion. Along this
philosophy, rather than just focusing on creating one global halal standard, nations should find ways to initiate greater
understanding and tolerance and to facilitate halal transactions for the betterment of the ummah.
The literature survey conducted on availability of IR4.0 technology such as big data processing, AI, RFID/NFC, BT
and IoT, when implemented comprehensively will undoubtedly assist in accelerating and expediting halal assurance
and integrity. Other initiatives such as using integrated logistics systems, robotics and automation in production, can
further add towards the halal value proposition, and thereby on the road to standardized global approach to halal
commerce. After all the main point of contention for halal stakeholders (HCBs, government bodies, commerce players
and consumers) is ensuring that traceability and integrity of ingredients within the halal supply chains ecosystems are
not compromised and free from fraud.
Investing in and harnessing IR4.0 technology which integrate a seamless system of halal certification and
information that is consistently reliable and allows 100% traceability should simplify and hasten halal trade
transactions. Even the process of validating performance of HCBs based on law, regulatory and other quality related
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standards and normative procedures (e.g. labs, certification bodies, and inspection bodies) and compliance with the Law
of Sharia based on the geographical, by HCB regulators would be a breeze with the application of AI, bid data analytics
and BT as the records once processed and saved are cryptographic proofed, openly accessible and crisis resistant.
Although this study started with the aim to assess the similarity and dissimilarity of halal criteria used by HCBs
towards harmonisation of one global halal standard, revelation of the advances in IR4.0 technology has shed light of the
endless possibilities of strengthening the integrity of the halal supply chain. If carried out successfully will result in in
accelerating and sustaining halal industry thereby avoid some of the restrictions caused by any crisis.
That said, further research can be carried on creating a halal supply chain framework based on implementation of
IR4.0 technology as such a framework will prove to be beneficial to respective authorities, halal stakeholders including
industry players and consumers. Research should also look separately at the impact each IR4.0 technology has on the
whole halal ecosystem and guide authorities and industry to set policies, regulations and procedure that ensure halal
traceability and integrity and make it resilient and the halal industry sustainable.
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Abstract
Currently, Halal industry is growing rapidly across many countries due to the increasing demand for halal products. Thus, a lot of
companies including non-Muslim company owners apply for the Halal certification. Therefore, the role of Halal Executive is
introduced to ensure that every process of making halal products follow the guideline given by Jabatan Kemajuan Islam Malaysia
(JAKIM). In recent years, it has been reported that the Halal Executives (HE) have been burdened by an abundance of workload, but
they are still underpaid by the organizations. Thus, the purpose of this study is to identify the current issues on job description and
specification of Halal Executives in Malaysian small and medium enterprises (SME). Besides, the objectives of this study
are (I) to determine the right job descriptions and specifications of Halal Executives in Malaysian SMEs, and (ii) to explore the
current issues related to the Halal Executive position. This research paper was conducted using the qualitative method; thematic
analysis. The data were obtained from numerous websites about job vacancy and opportunities all around Malaysia from 2019 until
2021. The data were assorted and analyzed based on the company, job position, job descriptions, job requirements, job specification,
salary, gender and year of the job offered. The findings show that most of the Halal Executive positions offered in Malaysian SME
are paired with other positions such as quality control, quality assurance and hygiene executive. The salary offered by some of the
companies or organizations is not consistent with the knowledge, skills and positions offered. Plus, there is gender bias occurring in
some of the companies with regard to job recruitment. This study only focuses on the halal executive position in Malaysian SMEs.
Thus, other researchers could conduct research on a bigger area or different job positions.
Keywords: Job Description, Job Specification, Halal Executives, Halal Industry, Malaysian SMEs

1. Introduction
1.1 Research Problem
One strategic initiative has been developed by the government to empower Malaysia’s Halal industry through the
11th Malaysia Plan 2016–2020. Halal industries are clearly mentioned in the six core strategies (Rafida et al. 2020).
Halal industry requires talents who work as Halal Executives, Halal Consultants, Halal Auditors, and those working in
abattoirs and many more. Previous research have pointed out that there are still limited talents in this industry (Alina et
al. 2013), specifically those who are competent in the values aspect of the halal requirement. This particular problem is
more critical in the context of SMEs (Ali & Suleiman 2017), particularly those operated by non-Muslims. For example,
the current practice for non-Muslim food providers in getting Halal certification is by hiring a Muslim Halal Executive,
as required by the standard operating procedure (SOP) of JAKIM. Besides, at least one HE must be appointed to
implement Halal Assurance System (HAS) in a company, depending on the company size (Nuratifah et al., 2019).
However, recently, it has been reported that HE was burdened by workload regarding Halal matters such as being a
member of the Internal Halal Committee, in-charge of the halal assurance products, auditing, halal application process,
the production line monitoring and also becoming the representative in the inspection carried out by JAKIM. Besides,
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Halal talents in Malaysian industries are reported to have lack of career path development, lack of training provided and
poor salary paid by the organization- these are the reasons behind the turnover that occurs among Halal talents in
Malaysian industries (Rafida et al. 2020). Thus, the turnover will cause a great problem to the industries as the
recruitment and training for the new employee will be costly and will lead to the hiring of inexperienced staff. Having
inexperienced staff is not only consuming the time and cost but also the risk of not adapting to the organizational
culture (Marjan et al. 2017). Besides, some SME companies tend to use fake certification Halal logo or not really
implementing and understanding the Halal practices to maintain Halal compliance (Siti Aminah et al., 2020). These
findings are aligned with the study done by Noordin et al (2009) who found that the lack of knowledge on halal matters
is the regular problem faced by food producers.
1.2 Research Objectives:
Main objective:
To identify the current issues on job descriptions and specifications of Halal Executives in Malaysian SME.
(1) To determine the right job descriptions and specifications of Halal Executive in Malaysian SMEs
(2) To study the current issues related to Halal Executive position

1.3 Research Questions:
Q1: What are the right job descriptions and specifications of Halal Executives in Malaysian SMEs?
Q2: What are the current issues related to Halal Executive position in Malaysia?

1.4 Significance of the Research
Talent management is not new in industries, and a lot of research have been done to understand and improve talent
management in an organization. Talent management is really important in order to ensure the sustainability of a
company and improve the organization’s performance.
A lot of studies have been conducted regarding talent management but not many studies have been done specifically
about Halal Executives’ talent in Halal industry since Halal industry is still new all around the world. Besides Halal
auditor and Halal regulatory officer who work under JAKIM, Halal Executives play a really important role in ensuring
that the company or any organization follows the guideline by JAKIM and implements Halal assurance system
accordingly upon certification by Halal JAKIM. Thus, some research on Halal Executives’ talent should be conducted
to understand, maintain and improve the quality of the Halal Executives’ roles.
This study determines the issues regarding HE job requirement and specification as the halal industry is currently
expanding rigorously around the world. There is still lack of research that has been conducted regarding the current
issues faced by Halal Executives in Malaysian SMEs. Thus, understanding the HE job description and specification
clearly by the organization is needed to retain and attract more Halal Executives in Halal industries. With the findings
from this research, it hopes that the Halal certified company will understand better about the Halal Executives’ roles and
the requirements needed for the Halal Executives. Some of the issues regarding the Halal Executives can also be
addressed promptly.
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2. Literature Review
2.1 Halal Industries in Malaysia
In Islam, Muslims are obligated to follow the Islamic rules in every aspect of their lives as Islam itself means
submitting to the will of God (Allah) and to His Law (Erfan et al. 2021). In the Qur’an in Surah Al Maidah verse 88, it
states: "And eat of the clean and lawful things that Allah has given you and fear have piety towards Allah in whom you
believe." Therefore, Muslims are obligated to consume Halal products in their daily lives. Halal refers to the teachings
of the Quran and Prophet Muhammad's exemplary conduct as recorded in the Hadith (Samori, Ishak, & Kassan, 2014;
Yusuf, Shukor, & Bustamam, 2016). In the context of food products, there are several criteria in Islam that consider the
food as Halal food. The ingredients of the food and drinks must be from the animals or plants that are not forbidden in
Islam, and the process must follow the Islamic guidelines and not involving bribery or stealing (Erfan et al. 2021).
The majority of the 7.2 billion world population have accepted the trend of consuming halal products. Muslim’s
population especially in the developing countries is growing at the fastest rate including in the United States, the United
Kingdom and European countries. Thus, the Halal markets are gaining popularity all around the world. The Halal
market is not only exclusive to Muslims but has gained awareness among non-Muslims’ consumers due to the belief in
the cleanliness and safety of the halal products (Ezanee et al. 2017). Similarly stated by Erfan et al (2021), nowadays
Halal products are not only important for Muslims but also for millennial customers. Thus, non-Muslim business
owners also compete with Muslims owned by the company to penetrate the Halal market. As a result, 10 major
exporters of Halal products are from non-Muslim countries, including India, Brazil, Australia, America, New Zealand,
Thailand, Singapore, Philippines and France (New Straits Times, 2018). One of the major reasons of the existence of
Halal markets is because of the Muslims’ obligation to eat from the Halal sources. The Halal global market is not only
limited to food products but also other products, such as cosmetics, pharmaceuticals, toiletries, finance and tourism
(Moloud et al. 2015; Erfan et al. 2021).
Halal certification is really important in the Halal industry as it provides confidence and trust among the purchaser
and consumers that are not only Muslims, but also non-Muslims (Siti Aminah et al. 2020). Therefore, a lot of
companies owned by Muslims and non-Muslims have seen that it is their opportunity to expand their products into the
Halal market that is currently expanding throughout the world. In order to obtain Halal certificate, the business owners
must undergo a certain process to ensure that the manufacturing process complies with the Halal procedures. Therefore,
there is a need for Halal talents to monitor and document the manufacturing process. Referring to Manual Procedure for
Halal Certification (Third Revision) 2014, three professional groups (Halal Auditors, Halal Executives and Halal
Certification Panel) are involved in the process of Halal certificate application. However, obtaining Halal certificate is
not only involving the manufacturing process but also involving the supply chain management such as warehousing,
transportation and logistics, which is important in maintaining and demonstrating Halal integrity, since Halal is a ‘farmto-fork’ process (Nadzirah et al. 2020). Thus, Halal talents play a vital role in ensuring the implementation and the
integrity of Halal system of the process from ‘farm-to-fork’ for every company applying for the Halal certification.
There are several institutions, organizations and government sectors such as JAKIM, Institute of Halal Research and
Management (IHRAM) and Halal Industry Development Corporation (HDC) that provide training for developing Halal
talents through various programs in order to fulfill the hiking demand of the Halal industry (Rafida et al. 2020). The
purposes of the programs are not only to gain more halal talents but also to improve and introduce the Halal talents
abroad.
Malaysia is well known as a Muslim country although the Malaysian people have different races and religious. In
the Halal industry, Malaysia is one of the greatest exporter countries of Halal products with a strong support from the
government and agencies such as JAKIM, Halal Development Corporation and Malaysia External Trade Development
Corporation (MATRADE). In addition, Malaysia has invested millions of dollars to attract and strengthen the Halal
industry players, especially the local’s manufacturer including the small and medium enterprise (Ezanee et al. 2017). In
the manufacturing sector, SMEs are defined as enterprises with sales turnover not exceeding RM50 million or number
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of full-time employees not exceeding 200. Meanwhile, the sales turnover does not exceed RM20 million or number of
full-time employees not exceeding 75 in service and other sectors. SMEs cover 98.5% of the total business community
in Malaysia which contributes more than one-third of the Malaysian economy (Ezanee et al. 2019).
2.2 Halal Executive as Talent
As the current requirements in the manual procedure, Halal Executive needs to be appointed by the management in a
multinational company and medium industry, apart from establishing Halal Assurance Systems (HAS) and Internal
Halal Committee (IHC) (Sahir, 2019). Meanwhile, in a small medium and micro industry category, the management
needs to appoint one Halal supervisor and Muslim worker to be responsible for the halal certification matters (Fazilah et
al., 2018). In general, HE is the person that is responsible in managing tasks regarding Halal matters, such as the
application of Halal certification in the company. (Muhammad et al. 2020).
The first and main criterion of the Halal Executive is that the person needs to be a Muslim. Gender is not an issue
because there are no Shariah requirements that prevent or discourage women from serving as Halal Executives. In terms
of education, the person must have a suitable academic background in Islamic education or its equivalent. Those
without a degree should have at least five years of experience in the Halal management industry. JAKIM also requires
that Halal Executive should obtain halal executive certification that is registered with the Halal Professional Board
(HPB). Besides, HE must also have some basic Information Technology (IT) knowledge as the Halal certificate
application not only by hardcopy but also through JAKIM’s MYeHALAL system which is previously known as e-halal
system (Muhammad et al. 2020). The Halal Executive job was formed to lessen the company's reliance on certifying
agencies in managing and implementing Halal at the operational level, in collaboration with the Internal Halal
Committee. Internal Halal Committee is responsible for ensuring the compliance of halalan tayyiba by the employees.
Halalan toyyiba means every aspect that is related to the process, preparation, and food handling that comply with the
Islamic law (Nuratifah et al. 2019). Halal Executive is appointed as the company's manager and controller of all Halalrelated functions, with the goal of establishing a long-term, accountable Halal control mechanism. This results in
trustworthy Halal reliability while keeping the halal status at the highest level as possible. They also serve as the Halal
certification bodies' eyes and ears, ensuring that halal certificate holders follow the Sharia law, particularly when halal
is an issue. Halal compliance is ensured throughout the supply chain if the job is done appropriately. (Sahir, 2019).
In referring to Manual Procedure for Halal Certification (Third Revision) 2014, the process of Halal certification
involves three experts namely Halal Auditors, Halal Executives and Halal Certification Panel. Halal Auditors are the
persons qualified with the Islamic or food technology background. All the Halal applications from the HE must be
passed to Halal Auditors first, and Halal Auditors will review the documents, ensure the fee payment, conduct an onsite audit at the premise, prepare reports and submit them to the Halal Certification Panel for approval. Halal Executive
is the person responsible in preparing all the documents needed for the Halal certificate application, monitoring the
manufacturing process and providing training to all the workers who are involved in the manufacturing of the products.
Besides, if any non-conformance is detected during the on-site audit, HE must record and do a corrective action. Once
the corrective action is done and all the requirements are met, the HE will re-submit the application to the Halal
Auditors again. Experts involved as the Halal Certification Panel are the Chairman, Secretary and two experts in shariah
and technical committees. The contract in the Halal Certification Panel committee is for two years and can be renewed.
The Halal Certification Panel is responsible for the final decision of the Halal certificate application, whether to accept
or reject the application. They cannot be directly involved with the auditing and reviewing process to avoid bias
(Muhammad et al. 2020).
There was no requirement for Halal Executive mentioned in the MS1500:2000 and MS1500:2004 until the
requirement for Halal Executive was first addressed in the second revision of the Malaysian Halal food standards, the
MS1500:2009 Halal Food - Production, Preparation, Handling and Storage – General Guidelines”. The terms "Halal
Executive" were later removed from the "Management Responsibility" section and substituted with "Muslim Personnel"
in the new revision of MS1500:2019. The HE was modelled from Clause 3.5.2, while the IHC were from Clause 3.4 –
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Shariah Advisory Committee (SAC) and Clause 3.5.1 - Shariah Compliance Unit of the MS1900:2005 standards (Sahir,
2019).
As mentioned and addressed in the Malaysian Halal food standard, Halal Executive plays an important role
regarding the Halal requirements as it is the backbone of the Halal certification integrity. Only Halal Executives can
monitor all the manufacturing processes regularly, whether they really meet the Halal requirements or not. Because the
on-site audit by the Halal Auditors only takes place several times in a year depending on JAKIM, it is crucial to sustain
and maintain the interests of halal talents (Halal Executives) across the halal industry by providing an adequate training,
rewards and promotion (Rafida et al. 2020).
2.3 Issues and Challenges for Halal Executives
According to Prophet Muhammad, (peace be upon him) as narrated by Al-Nu’man Ibn Bashir in Jami’ at-Tarmidhi
(12:1205), between the halal which is lawful and which is unlawful, there are matters known as doubtful (unclear),
causing many people to still be in the dark about this. Therefore, it has become one of the challenges to provide a clear
understanding about the concepts of halal and haram to the Muslim and non-Muslim business owners particularly in
Malaysia. According to Azis Jakfar et al. (2017), educating people about the halal certification process and the role of
each body involved is another challenge that needs to be faced by the government. These issues occur due to the hiking
demand in the halal industry and the business owners including non-Muslims fighting to obtain the Halal certification
while they themselves lack the basic knowledge on Halal regulations and Islamic law.
Siti Aminah (2020) reported that some of the business owners took advantage of the increasingly popular Halal
industry by using fake certification logo. Besides, some of them only use the logo for profit-making purpose, without
really applying and understanding deeply the practices that need to be adopted to maintain the integrity of the Halal
compliance for their manufacturing plant. As the result, some companies’ Halal certificate has been revoked. This
unethical behavior could give a bad image to the integrity of the Halal compliance. The awareness of the consumers
regarding Halal compliance is increasing throughout the years. Recently, consumers are also concerned about the
process of the halal products rather than only simply buying the products with halal logo. Therefore, the process of halal
product manufacturing must follow the Halal standards in order to maintain and make the halal status assurance more
reliable (Nuratifah et al. 2019). The future of the Halal industry depends on the consumers’ purchase intention towards
the halal products and their belief towards the cleanliness and safety of the halal products. With the presence of Halal
talents, this could help the country to maintain the integrity of the Halal compliance and certification.
However, there are some findings suggesting that Halal talents in Malaysia are currently facing some issues and
challenges. Halal talents are still new in the Malaysian industry as the beginning of the Halal industry just started not
long ago. Rafida et al. (2020) reported on the lack of clear halal talents development in Malaysia due to a poor career
path development, lack of training provided for the participants in various fields of halal knowledge and poor salary
structure. These issues could lead to the incompetency among the employees which will cause them to feel demotivated
and dissatisfied with their current job. Majan et al (2017) stated that due to the lack of knowledge and qualification,
most of the top management tends to outsource their needs, instead of focusing on internal promotion because it will
consume the time and cost for the talent development. Thus, with the cooperation of all the halal sectors in providing an
easy access of training, clear halal talent development in Malaysia could be achieved and the morale and satisfaction of
the employees will also be increase (Debarun and Wendrila, 2019). New knowledge and training are essential elements
for talent development that lead to long-term success (Tang et al., 2018; Jabbour et al., 2017) As an employee, the
future of their job is important for them to motivate themselves to be more competent in the industry.
Numerous responsibilities performed by the halal executive were found to be demanding due to the fact that the
company only had two people assigned to handle halal problems (JAKIM, 2014). In Mauritius in 2018, some of the
unemployed citizens quit their previous job because of job dissatisfaction. Duties are not clearly described as well as the
fact that they are not aligned with the current responsibility and due to a bad career prospect (Ketan, 2019).
Nonetheless, according to (Debarun and Wendrila, 2019), when the employees are against other kinds of work, they fail
to develop a teamwork leading to a barrier set for the organization to achieve their goal. Haziq et al, (2015) stated that
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although the job related to the food technology and safety is not directly related to the job responsibility of Halal
Executives, having extra knowledge on food technology is an additional skill that helps them to make decisions
regarding the use and handling or the raw materials and critical ingredients. To conclude, additional skills and
knowledge are important for the Halal talents but roles and task that are not even related to the job description of Halal
Executives will be burdensome. Therefore, clear job descriptions and roles are important to ensure all the employees are
on the right track, which will be beneficial to the organizations.
The halal industry in Malaysia faces a high rate of turnover too among the halal talents in an organization. The cost
of turnover is high since it necessitates the recruitment and training of new staff (Hanini Ilyana and Sariwati, 2016).
This might lead to issues with unskilled staff, and repeat training would be a waste of time, energy, and money (Rafida
et al., 2020). Similarly stated by McCracken et al., (2017) where losing talents through turnover may lead to more
turnover of other talents, this results in knowledge and memory deficit or even deprivation in the organization. Many
talents are not recognized and appreciated, and organizations have failed to achieve their objectives because of the poor
techniques applied in the talent management. Thus, the strategy to retain and attract talent is one of the challenges that
an organization must face. The organization should recognize their most important resource which is human capital
with the development of the reward system. Although the organization could not afford to monetarily reward the
employees, they could use other alternatives such as career progression and annual or monthly group activities (Beatriz,
2020). According to Maslow (1943), promotion opportunities could enhance employees’ job satisfaction through the
personal growth. Having appropriate career opportunities, development, or strategies is critical for an organization.
2.4 Job Description and Specification
A job description is a list of tasks that is expected by the organization for the employees to take responsibility and to
achieve (Dessler, 2013; Marsden et al., 2013). Job description is a basic means of communication in the workplace
(Beáta, 2017). According to (Gökhan Torlak et al., 2018), job description does not involve rules, procedures, work
objectives or desired abilities and personal attributes, but only includes assigned duties and responsibilities. Clear and
well explained job description is important for better performance and to prevent confusion among the employees (Pey
et al. 2018). When it comes to finding the right people, job analyses and job descriptions are crucial. A clear definition
of a position's functions and responsibilities ensures that everyone at every level of the organization understands their
role which increases the value of the product/service development (Yong et al., 2019).
Job analysis is the first steppingstone in attracting the right talent into the organisation. The first important practice
in talent management is attracting the right talent into the company. To attract the right talent, the recruitment process
should be done properly and all these start with the job analysis that prepares the job description and job specification.
With the right job specification and description, an organisation will benefit from the recruitment as it fulfils the
requirement in terms of employees’ knowledge, also the skills and abilities to the job.
Job specification describes the criteria that the employees should have (Sparrow, 2000). Usually, job seekers will
study the details of the job requirement, whether they fit to be in that position with the skills and knowledge that they
have. Nowadays, job seekers find it difficult to find relevant job positions that are suited with their level of knowledge
and skills due to the overwhelming volume of data and requirements. The presence of job vacancies is due to the
dismissal of employees because they are not compatible with the job given. Thus, it is important to improve the quality
of job descriptions and job vacancies (Sisay et al., 2018). Job seekers prefer to work for companies that are worth their
skills and knowledge (Jing et al., 2019). Each employee has their own specialty and skills that should be explored and
nurtured by the superiors to obtain the best outcome (Debarun and Wendrila, 2019).
2.5 Sex-stereotype in Organization
According to a research paper written by Van Esch et al. (2018), female candidates that are not highly qualified or
equally qualified with their male candidates are less likely to be selected and receive less salary. Females may face even
higher hurdles in gaining entry to senior levels of management than previously as they need to have clear and highly
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successful records of accomplishment. Based on the findings by Medaline et al. (2019), women have less benefit and
are at in disadvantage compared to men in the male gender-typed field. This is different with the result obtained when
the field was female gender-typed. Gender bias is only dormant when the gender disparities are absent and it surfaces
when it is present. Male students' gender stereotypes are stronger than female students’ when an occupation is seen as
masculine. When an occupation is mostly seen as feminine, however, female students' gender stereotypes for that
occupation are greater than their male counterparts (Cigdem, 2019).
3. Method
This research is conducted using a qualitative method. We gathered job advertisements for the halal executive
position from numerous websites such as Job Street, Indeed, Facebook and Joblum from February 2019 until May 2021.
The data were analyzed using thematic analysis. 70 advertisements of Halal Executives job vacancies were found.
Using Microsoft Excel, all the data were identified, classified, and recorded based on themes and sub-themes. The
themes are the company, job position, job descriptions, job specification and year of the job offered. The most frequent
data (sub-themes) for the job descriptions identified are monitor, Internal Halal Committee, training, raw material,
standards, audit, and halal application. Meanwhile, the sub-themes for job specifications are experience, Halal
Executive certified, diploma, diploma or higher, degree, salary, and gender.
4. Findings
(i)

Number of Halal Executives’ position vacancy from February 2019 until May 2021

34

3rd International Halal Management Conference (3rd IHMC 2021)

(ii) Number of Halal Executives’ job position paired with other positions

Figure 4.2 (i) Number of Halal Executives’ position vacancies from years 2019 until 2021; (ii) Number of Halal
Executives’ job position paired with other positions
Based on the data collected, 70 companies offer job positions related to Halal Executive from February 2019 until
May 2021. 32 companies offered Halal Executive job vacancy in 2021, 19 companies followed suit in 2020 and 19
companies followed suit in 2019. Out of 70 companies, only 51% offer Halal Executive job position without other roles,
while 11% offer Halal Executive position-cum-Quality Control and 17% offer Halal Executive position-cum-Quality
Assurance. The remaining companies offer a Halal Executives job position-cum-Hygiene Executive, Regulatory Affairs
Executive, Project Executive, Government Relation Executive, Operation Support Executive, Halal Coordinator and
Document Controller. The results indicate that almost half of the company offers Halal executive position together with
other management roles. These results are relevant with the findings by Haziq et al. (2015), whereby other than Halal
Executive roles, they need to monitor the pest control whether by hiring external pest control or even worse is that they
do it on their own.
Thus, it become a burdensome to the HE to do other management roles, while they are already appointed with a lot of
tasks related to Halal matters. In addition, this issue becomes more serious when some of the Halal Executives are not
clear with the task given due to the lack of training provided by the authorities and the organizations (Ketan, 2019). A
sufficient training must be provided to the Halal talents by the authorities or organizations with an adequate amount of
knowledge and experience in order to become among the halal talents recognized in the halal industry. Rafida et al.
(2020) proposed some solutions to retain and maintain the Halal talents in the Halal industry. They suggested on an
alternative learning environment that compliments the existing training that should be provided for the Halal talents in
Malaysia. Besides, each organization should be more aware of the needs of halal talents which could motivate them to
stay longer in the organizations. Easy access and flexible system also need to be provided for the Halal talents to help
them easily adopt the changes made by the organizations.
Job descriptions for Halal executive vary for each company, but some of the descriptions are similar. For instance,
HE must comply with the requirements of the Food Safety Management System (FSMS) and Halal Assurance
Management System (HAMS) that meet the ISO 22000, MS 1480, MS 1500 & HAS 23000. Besides, HE needs to
coordinate the HAMS, Halal Assurance System (HAS) in the company and report to the Management on the
effectiveness and suitability of the systems. HE must ensure all members of the staff strictly adhere at all times with the
Halal & food safety standards as set by JAKIM, JAIS, LPPOM MUI etc. Besides, HE should provide in-house training
to all operators related to Halal requirements including new employees. In addition, HE needs to lead the Internal Halal
Committee (IHC) / Halal Management Team (HMT) and train all members to ensure that the company enforcement and
manufacturing meet the standard. They are also in-charge of all types of application (New Product, New Application
and Renewal) of Halal & food safety certification. Handling the audit and inspection from any certification body, such
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as JAKIM, JAIS, LPPOM MUI must also be done by HE. Furthermore, HE also has to ensure that all raw materials
used are qualified and halal compliant. Besides, they need to ensure that the critical activity such as raw materials
selection, development of new product, cleaning of production facilities, material purchasing, incoming material
checking, handling and storage of material or product and transportation should be conducted according to the
procedures. These results are aligned with the job descriptions outlined by Sahir (2019) and Haziq et al. (2015).
Some of the companies did not disclose their job description through the online platform but they state the
requirements needed. This kind of lack information could lead to problems and fraud in the future. Besides, the worst
problems happen when there are some companies that even use fake job descriptions (Minh Thanh, 2021) and also the
descriptions are not related with the job positions offered. As the result, the employees feel betrayed and dissatisfied
with the job and roles given. In return, the employees do not give full effort and responsibility in fulfilling their tasks. In
addition, Mariusz Tomasz (2017) found that the classic set of job description features does not help in creating a better
job-person fit for the newly recruited employees. This issue will be more serious as the person that should be recruited
does not apply for that position. Therefore, a lot of complaints related to the mismatch of the positions tend to occur.

Figure 4.3 Job specifications by the companies
Figure 4.3 illustrates the basic job specifications or requirements for the Halal Executive position. HE must possess
Diploma or higher level of education related to the Halal management, whereas Syariah and food technology are also
certified with a Halal Executive certificate that is recognized by the Halal Professional Board. 34% of the companies
did not state the requirements needed while 24% of the companies stated that the applicant must have at least Diploma
and 9% of the companies stated that the applicant must be a Degree holder. The other companies (34%) stated in the job
requirements that the applicants must obtain Diploma or higher level of education. Besides, 36% of the companies need
to possess Halal certification that is approved by the Halal Professional Board. Majority of the companies (43%) need to
have good knowledge in Halal matters and have at least one year of experience in the related field.
Based on the results, most of the companies require at least one year of experience. This could be a problem for the
fresh graduate students to apply for the job position as they only have 6 months or 4 months of experience during the
internship course according to the requirement by the university. It is also a concern to the organizations to take the risk
in recruiting inexperienced staff. In the mindset of every employer, the longer the experience in the related industry, the
better the knowledge and skills of the employees. Having an experienced and knowledgeable employee would increase
the organizational learning and creativity (Zaina, 2019). Therefore, in order to solve this problem, the fresh graduate
students applying to be one of the Halal talents must undergo and participate in professional courses that will enhance
the skills and knowledge so that they can be granted with Halal Executive certificate. Besides, the government should
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also provide an affordable training for the fresh graduate students as they do not have any income and some of them
come may from poor families.
In addition, most of the companies require the applicants to have at least Diploma and higher level of education
related to the Halal field. Knowledge level is the important key that will be the measurement and indicator for the
employer to evaluate the applicants. Knowledge is important as it can minimize and prevent from any incompatibilities
in Halal requirements (Nuratifah et al. 2019). Haziq et al. 2015 reported that most of the common problems among
food producers are the lack of knowledge on halal requirements and procedures. Thus, most of the companies and
organizations require the applicants to have Halal Executive certification.
Among all the data collected from the companies’ job vacancy, 3% of the company needs only female workers and
6% of the companies need only male workers. This indicates that there are still sex-stereotypes occurring in the
application of job for HE (Medaline et al. 2019). This is contradictory to the Halal requirements proposed by the
government that allowed either men or women to be the Halal Executives. There is no Shariah requirement that
prohibits or discourages women from taking the role as Halal Executives (Sahir, 2019). Thus, it explains that there
should be no gender bias in recruiting Halal Executives. Sex-stereotype could limit the opportunity of the company to
have a competent employee as women are also knowledgeable compared to men.

Figure 4.4 Salary offered by the companies

59% of the companies did not state the amount of the salary for the job offer, 23% of the companies state the range
between RM2000 and below RM3.5K, 14% of the companies offered below than RM2000 and 4% of the companies
offered more than RM4000. Among the 14% that offered below than RM2000, some of them even offered RM1400 to
RM1600. Similarly, data in presented by Jobstreet in 2011, in all fields of job, only 54% of the bachelor’s degree
holders received the expected salary level of RM1,800 to RM2,600. Another 35% received a salary below RM1,800. A
total of 37% of the diploma holders received less than RM1,200 salary, far below their expected salary level. Based on
the result obtained, it proved that most of the HE positions are poorly paid by the organizations (Rafida et al. 2020).
Most of the companies stated in the recruitments that the applicants should have at least one year of experience and
certified with Halal executive certification, but they are still reluctant to provide sufficient and enough amount of salary
that suits the positions and roles given.
As the results, most of the Halal talents rejected the job offered because the salary and benefits did not meet their
expectation. Therefore, the salary for the Halal talents should be sufficient and worth with the workload given in order
to retain and maintain their present in the Halal industry. Besides, promotion and rewards also could enhance and boost
the employees’ morale to stay and loyal with the company. Any employee would love to work with the organization
that appreciated and valued their efforts and works.
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5. Conclusion
The role of Halal executive in Malaysian SMEs is indeed burdensome due to workload, not only regarding the Halal
matters but also regarding other management matters. Even though they are appointed with a lot of tasks, the salary
offered by the organization is not worth the roles and tasks given. Gender bias or sex-stereotypes also still prevail in
some of the companies, while there is no gender concern in the requirements addressed by JAKIM. Therefore, in this
paper, the results highlighted the right job descriptions and specifications for the Halal executives’ positions in an
organization. Besides, several issues and challenges needed to be faced by Halal executives such as the bad reputation
of halal integrity, poor career development and high rate of turnover have been discussed and explained in this paper.
Therefore, one of the practical contributions of this research is providing the understanding on the right job
descriptions and specifications of Halal executives for the organizations. This is important to ensure retention and
improvement of the Halal talents in the industry. Besides, the government will be well aware about needs of the Halal
talents and also the issues and challenges in the Halal industry that need to be solved. For the future studies, the
researcher could use other methodological approach, such as in-depth interview with the Halal talents (Halal
executives). With in-depth interview, the clearer the understanding of the needs, issues and challenges of Halal talents
in the Halal industry.
Every company in Malaysia including SME needs to understand the right job description and job requirement or
specification in order to retain and attract Halal talent in Halal industries. Besides, all the authorities involved in the
Halal field should make concerted efforts in developing the Halal talents in Halal industry. More research should be
conducted on the degradation of Halal talents especially Halal executives to carter any issues that occur and improve the
development of the Halal talents. The organizations should reconstruct the approach to maintain and retain Halal talents
in the industry. Clear career path and job descriptions, sufficient amount of salary and sufficient amount of training are
important for the Halal talents (Halal Executives) to always motivate themselves and give full energy in fulfilling their
responsibilities.
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Abstract
The COVID-19 pandemic spurred countries worldwide writhing for vaccines and vaccine development. In Malaysia, the need for
vaccine self-sufficiency became pronounced. However, technological capacity, financial resource and qualified personnel are the
barriers. Religious concern on vaccination and antivaxxers affected the government’s effort to achieve mass vaccine voluntary
utilisation. This study aims to propose the Malaysia’s framework of Halal Vaccine Ecosystem and identifies all stakeholders from the
Malaysian Armed Forces’ (MAF) strategic perspective. This framework serves Malaysia to amalgamate its ecosystem players to
become an organised halal vaccine producer, as literature is scarse and players worked in isolation. This study is done using
qualitative approach based upon content analysis design. Based on the study, supply chain actors, government/private
agencies/stakeholders, processes and activities are identified. Strong support from the government in vaccine and clinical
development does exist. Malaysia has relevant legislations and regulatory authority (National Pharmaceutical Regulatory Agency) to
provide command, control and enforcement. The MS2424:2019 Halal Pharmaceuticals Guideline developed by Standards Malaysia
and manuals by the Department of Islamic Development Malaysia (JAKIM) guide halal certification implementation. The MAF
brought the actors and stakeholders together creating conducive and collaborative environment for halal vaccine development, thus
promoting national security, economy, wellness and sustainability. Malaysia aims to lead the world as the halal vaccine champion.
Keywords: halal pharmaceutical; vaccine; ecosystem; COVID-19; sustainability; security

1.

Introduction

Malaysia is the world halal economy leader according to the Global Islamic Economic Indicator (GIEI) ranking
for 6 years now (DinarStandard, 2020). Among the 6 parameters rated by the GIEI report, Malaysia is in the pole
position for halal food, islamic finance, muslim-friendly travel and halal pharmaceuticals/cosmetics. As such
Malaysia aspires to venture into halal vaccines and take a lead on it too. An ecosystem for halal vaccines is imperative
to be set up before any country can strategise to sustain its biopharmaceutical development. Moreover, Malaysia has
issued its Sectoral Development Roadmap for Halal Pharmaceuticals (SDRHP) through Ministry of International
Trade and Industry (MITI) to be acted upon and implemented. Concurrently, Malaysia is also finalising its National
Vaccine Development Roadmap (NVDR) through Ministry of Science, Technology and Innovation (MOSTI) to guide
the nation. Thus, a strategic framework for the Malaysian Halal Vaccine Ecosystem (MHVE) that identifies all its
actors, stakeholders, processes and activities was created by the Malaysian Armed Forces (MAF) to be used by the
Sectoral Working Group for Halal Pharmaceuticals (SWG HP) to monitor and implement the SDRHP. This
framework will serve as a reference to enable Malaysia consolidates its players and resources in becoming a halal
vaccine producer. Many actors and stakeholders were working in isolation prior to this MHVE initiative.
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Vaccines contain antigen as its active component. It acts as an immunogen, the administration of which is intended
to stimulate the immune system, resulting in the prevention, amelioration or therapy of any disease or infection
(Centers for Disease Control and Prevention, 2012). Vaccines for human use in Malaysia are registered by the Drug
Control Authority (DCA), Ministry of Health (MOH). The practice of vaccination had initially begun in England
during 1800s to combat smallpox. Since then, the field of vaccinology had advanced with the introduction of several
successful vaccines against polio, measles, mumps, etc (Plotkin et al., 2012). The design of modern vaccine is based
on the concept of inducing active acquired immunity against a particular infectious disease by mimicking the naturally
occurring immune response but without causing the disease (Zepp, 2010).
1.1 The emergence of Coronavirus Disease 2019 (COVID-19) pandemic
The outbreak of COVID-19 was first reported in the city of Wuhan, China. Due to its unexpected high speed and
large magnitude of transmission, COVID-19 was declared as pandemic by World Health Organisation (WHO) in 11
March 2020, hoping to bring the effort from every nation member to strategise ways to stop this pandemic (World
Health Organisation, 2020).
The emergence of COVID-19 pandemic in Malaysia has led to the establishment of The Special Committee for
Ensuring Access to COVID-19 Vaccine Supply (JKJAV) and COVID-19 Immunisation Action Body (CITF) to
govern the National COVID-19 Immunisation Programme in Malaysia. JKJAV was established to ensure access of
the COVID-19 vaccine to be timely, safe, and effective for the country while CITF acts as the coordinating
committee, monitoring framework and overall strategy to support the implementation of the National COVID-19
Immunisation Programme. This pandemic has caused a surge of interest in vaccine development. The need for
vaccine self-sufficiency for the country became more relevant and recognised by the government, healthcare
professional, industrial experts and public in general (Kamal, 2021; Singh, 2021). This is to ensure the
pharmaceutical readiness of our nation in order to face any outbreak of infectious disease that poses a threat to our
national security, economy and wellness.
The Malaysian Armed Forces (MAF) promote the strategy of national biosecurity, bioeconomy and wellness to
push for a local halal vaccines development. The MAF are actively involved at all levels of federal and state in
managing pandemic public health policy-making and implementation, Movement Control Orders (MCO), patient
care delivery/governance, medical/general logistics, testing and quarantining through various special task forces
(including CITF). The MAF provide strategic, technical and tactical advices to the government and lead many
initiatives to assist the federal, state and local authorities. The Greater Klang Valley Special Task Force (GKVSTF)
demonstrates the full extent of military involvement from end to end (New Straits Times, 2021). In addition, never
before in history, the MAF have deployed 7 field hospitals all over Malaysia and expanded its Tuanku Mizan Armed
Forces Hospital with additional 150 beds and converted its Disaster Management Zone (DMZ) into becoming a fullfledged COVID-19 Category 4 wards (The Sun Daily, 2021a). In short, the MAF utilise its full capabilities in order
to manage the current national pandemic emergency/disaster with newer roles being created as the situations
worsen. Thus, it is in the interest of the MAF to ensure the nation takes holistic measures to be pharmaceutically
ready and sustain itself during any emergency situation.
1.2 Current capability of Malaysia in vaccine development
The most important capability for Malaysia to have at the moment is vaccine development. Although the
government manifested much willingness to drive the nation towards a vaccine producing country, the current
situation in Malaysia does not permit it to become a reality right now. Currently, Malaysia does not yet have the
technological capacity to produce new innovative human medicines or vaccines (Malaysia Competition Commision,
2017). Thus, Malaysia fully relies on the importation of vaccines from other country to fulfil the usage demand. As
running a vaccine industry involves complex Research and Development, and Commercialisation (R&D&C)
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process, it also requires many qualified personnel to be involved and this adds another barrier for Malaysia to
produce its own vaccine.
1.3 Religious concern on vaccination
Halal is defined as religiously acceptable/permissible according to the Muslim law (Islamic Shariah & Fatwa). In
Malaysia, halal certification is led and managed by the JAKIM. Aside from factors such as safety and effectiveness
of vaccines that cause vaccine hesitancy which may lead to refusal, another factor not to be neglected is the religious
belief. In fact, this is a major issue in Malaysia which is made up of 61.3% Muslim. People is questioning the status
of halal of the vaccine as they afraid it is made up of ingredients which are not permissible (haram) for the
consumption by Muslim such as porcine deoxyribonucleic acid (DNA) (Khoo et al., 2020). Such factor could
hamper the effort to achieve mass vaccine utilisation in Malaysia. In the case of COVID-19 vaccine, although the
Fatwa Committee of the National Council for Islamic Religious Affairs (MKI) has decided that the use of the
COVID-19 vaccine is permissible and obligatory for groups which have been identified by the government,
misconception and the doubt on halal status of vaccine among people still exist today and they use it as an excuse to
refuse the vaccination (The Sun Daily, 2021b). The overall vaccine acceptance rate is reported to be 83.3%. Among
the vaccine hesitancy, religious factor consists of 20.8% (Syed Alwi et al., 2021). Thus, vaccine which is certified as
halal is highly demanded in Malaysia.
1.4. Possibility of halal vaccine development in Malaysia
Considering Malaysia’s current capability in producing vaccine and the religious concern on vaccination,
development of halal vaccine requires the setup of the halal vaccine ecosystem in Malaysia. This proposed
ecosystem enables the government to identify various actors and stakeholders involved and the relationship between
them. The idea is mooted by the author who is the Chairman for the SWG HP who is responsible to monitor and
facilitate the implementation of the SDRHP under the HDC, MITI. Therefore, the ecosystem was developed from
the perspective of the MAF. The research questions of this study are: who are the players in the halal vaccine
ecosystem, what roles do they play and how can the MAF facilitate all players to collaborate. This study can then
map out the overall framework on MHVE in order to accelerate the national aspiration in achieving the status of a
halal vaccine producing country, making vaccine self-sufficiency a national reality.
2. Objectives
This work aims to propose the overall framework on MHVE which includes every actor and stakeholder from the
perspective of MAF as to enable Malaysia becoming a halal vaccine producer.
3. Methodology
The study of this paper has been conducted through a qualitative approach based on content analysis design by using
literature review approach. Data analysis is based on deductive methods. The overall framework on the MHVE was
summarised based upon inputs gathered from discussions with Subject Matter Experts (SME) as follows: Director
General of Health Services and Director of Pharmacy at the Malaysian Armed Forces Headquarters (MAF HQ);
Director General of Institute for Medical Research (IMR); CEO of Technology Depository Agency (TDA); Senior
Assistant Director Strategic Planning of National Pharmaceutical Regulatory Agency (NPRA); Executive Director of
Malaysian Vaccines and Pharmaceuticals (MVP); Chief Industry Development Officer of Halal Development
Corporation (HDC); Group CEO and Vice President of Institute of Standards and Industrial Research Malaysia
(SIRIM); Chairman of TIDREC at the Universiti Malaya (UM); Professor of Biotech and Biomolecular Science
Faculty, Director of Putra Science Park and Head of UPM-MAKNA Cancer Research Laboratory Institute of
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Bioscience of Universiti Putra Malaysia (UPM); VC of PICOMS International University College; Senior Manager
Strategic Planning of Pharmaniaga Sdn Bhd; Manager Halal Department & Government Relation of Duopharma
Biotech Bhd and Director, Emerging Market Policy and Public Affairs, Malaysia/Brunei/Pakistan of Pfizer Malaysian
Sdn Bhd.
4. Results and Discussion
This study successfully created the MHVE which depicts all the actors, stakeholders, processes and activities
involved in the halal vaccines development (Figure 1). The literature is scarce on such ecosystem, thus the MHVE adds
significant contribution for future research in this area. There is a strong support from the government in the national
vaccine development. Malaysia has the standards, regulations, guidelines, infrastructures and authorities to provide
oversight and regulatory checks for halal vaccine development to occur in Malaysia. Apart from the SOP by the NPRA,
the MS2424:2019 Halal Pharmaceuticals Guidelines by Standards Malaysia and Malaysian Halal Certification
Procedure Manual (MPPHM) 2020 by JAKIM can be used by any local/international vaccine developer in obtaining
halal certification. Various local and international players are further identified and the MAF can now strategise an
initiative to bring all these actors and stakeholders together through the SWG HP to lead and promote the national halal
vaccine development agenda. The MNVE will ease the SWG HP in bridging all the gaps
(structural/academic/environment) by promoting multisectoral and multilateral collaboration among the appropriate
players throughout all the processes and activities. More importantly, now the collaboration can be done holistically.
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Figure 1. Malaysian Halal Vaccine Ecosystem.
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Table 1: List of abbreviations used in Fig. 1
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Table 1: List of abbreviations used in Fig. 1 (Continue)
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4.1 Roles of the government
As shown in Figure 1, the government plays indispensable roles in supporting the development of
halal vaccine in Malaysia. Various ministries under the government such as Ministry of Finance
(MOF), Ministry of Higher Education (MOHE), MOH, MITI, and MOSTI, armed with various
agencies within each ministry, enabling the government to act as strategic masterminds, policymaker,
funders, technology/economic trade enablers and talent creators. The Government can now decide
what fundamental framework and policy for the halal vaccine development to be implemented in
Malaysia under which stages.
Any initiative and decision made by government will directly affect the two key players in vaccine
manufacturing – Vaccine R&D&C Centres/Producers who are producing the vaccine products from
scratch and Vaccine Non-R&D Producers who are solely involved in “fill and finish” of the products.
The government will need to make a bold decision soon on how to fund/invest and/or own a stake into
suitable local manufacturers for the halal vaccine development to be enabled and sustained. For
example, the government may involve the Khazanah Nasional, Bank Negara, Development Bank and
other commercial banks.
4.2 Vaccine manufacturers
As mentioned previously, Vaccine R&D&C Centres/Producers and Vaccine Non-R&D Producers
can be the part of the ecosystem to commercialise the products and enable Malaysia as a vaccine
manufacturing country. Thus, these two types of producers form the skeletal backbones of the
ecosystem to ensure that the nation’s vaccine self-sufficiency can be achieved.
4.2.1 Vaccine R&D&C Centres
Vaccine R&D&C Centres/Producers involve in full vaccine development process starting
from the identification of antigen during its initial exploratory stage. Then the candidate vaccine
will be subjected to pre-clinical and clinical stages. In Malaysia, the clinical trial is conducted
through Clinical Research Centres (CRC) established in various government hospitals. Once the
vaccine passed phase III clinical trial, only then it can be submitted to NPRA for registration.
Although Malaysia currently does not have the capability to produce human vaccine, but
Malaysian Vaccines and Pharmaceuticals Sdn Bhd (MVP) has a history of over 25 years in
successfully developing veterinary vaccines (Malaysian Vaccines and Pharmaceuticals, 2017). It is
proposed that MVP should collaborate with research partners such as the Tropical Infectious
Diseases Research & Education Centre (TIDREC) under Universiti Malaya or research faculties
and institutes under UPM, IMR, SIRIM, CRC and Clinical Research Malaysia (CRM) for local
content. The MVP should also collaborate with a multinational company such as Pfizer to acquire
technical/technological support and knowledge from established vaccine developer. Pfizer for
example can expand the role of MVP to become a human vaccine developer like it did before for
the MVP to produce animal vaccines in year 2009 to 2011. Currently, IMR and UPM are at
exploratory stage in their human vaccine development projects, but still looking for an industrial
partner for their product commercialisation (The Edge Markets, 2021). Again, MVP is the most
logical local player/industrial partner to commercialise the products of IMR and UPM whom all
converge in the SWG HP.
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4.2.2 Vaccine Non-R&D Producers
Vaccine Non-R&D Producers are not involved in full vaccine development and focus solely
on “fill and finish” concept. The local manufacturers will import the unpacked bulk finished
products and pack them locally before they submit to the NPRA to be marketed in Malaysia. This
type of industry is easier to operate in term of complexity of vaccine development as compared
with Vaccine R&D&C Centres, described previously. It is suggested that Malaysia should establish
this type of industry which is simpler to be developed, concurrently with investing into the Vaccine
R&D&C Centres to reap short term economic gains.
Currently Pharmaniaga Lifescience Sdn Bhd is the first Vaccine Non-R&D Producer in
Malaysia that has been approved to produce “fill and finish” version of the Sinovac vaccine to be
distributed for the use of Malaysian as a part of National COVID-19 Immunisation Programme.
Duopharma Biotech Bhd and Solution Biologics Sdn Bhd are the other two producers currently
working on “fill and finish” concept with Gamaleya and CanSino vaccines respectively.
4.3 Pharmaceutical regulatory aspects
Malaysia has comprehensive and systematic regulation on pharmaceutical products. The DCA which
was established under the Control of Drugs and Cosmetic Regulation 1984 (CDCR) is the executive body
charged with regulating pharmaceutical products in Malaysia. Approval from the DCA is compulsory
from all pharmaceutical products before marketed in Malaysia to ensure that only safe, efficacious, and
high-quality pharmaceuticals are marketed for public use (National Pharmaceutical Regulatory Agency,
2021a).
NPRA acts as secretariat of DCA in the regulation of pharmaceutical products in Malaysia. They will
implement drug registration through evaluating the technical aspects of the product before it is then
submitted to DCA for the approval (National Pharmaceutical Regulatory Agency, 2021c). NPRA
requirements for registration of biologics/ biopharmaceuticals products are aligned with the scientific
guidelines and recommendations for quality, clinical efficacy and safety and non-clinical of the WHO,
EMA and International Conference of Harmonization (ICH) (National Pharmaceutical Regulatory Agency,
2021b).
For the registration of vaccines, NPRA requires documents from vaccine manufacturer such as Lot
Summary Protocol, Certificate of Analysis, Finished Product Test Report, Lot Release Application Form,
Sample Submission Form, Cold Chain Temperature Data Printout, Batch Summary Protocol and other
relevant documents. In comparison, for Vaccine R&D&C Centres, additional documents on clinical trials
will be required. Vaccine manufacturers also need to comply with Good Manufacturing Practice (GMP) as
a pre-requisite for product registration (National Pharmaceutical Regulatory Agency, 2021b).
4.4 Roles of JAKIM
JAKIM is the only agency that is authorised to issue halal certificate in Malaysia. After the vaccine had
been registered with DCA and allowed to be marketed in Malaysia, only then the manufacturers can
submit an online application to JAKIM for the halal certification. The vaccine is then evaluated based on
MS 2424:2019 standard and with the input from NPRA on its manufacturing process and formulation.
Once the vaccine has been found to be in compliance to the standards, halal certification can be approved
(Department of Islamic Development Malaysia (JAKIM), 2020).
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4.5 Malaysian Pharmaceutical Supply Chain Network
Upon successfully obtaining the halal certificate, the vaccine can be distributed for public use through
the government or private sectors via the supply chain network. As shown in Fig. 2, the pharmaceutical
supply chain network in Malaysia consists of nine players, making the network to be quite complex
(Basari, AH & Perry, C 2009). The nine players are:
1.
2.
3.
4.
5.
6.
7.
8.
9.

Government, employers, individuals and employer coalitions.
Insurers and health maintenance organisations.
Hospitals, physicians, pharmacies, clinic and panel providers.
Tender agents, wholesalers and stockists.
Distributors.
Importers and license holders.
Drug manufacturers, information system manufacturers and contract manufacturers.
Raw material importers.
Raw material manufacturers, chemical manufacturers, artwork designers and packaging
manufacturers.

Producers
Producers 22
(MNC)
(MNC)
Fiscal
Fiscal
Intermediaries
Intermediaries

Purchasers 4
Providers
Providers 11
(private)
(private)

Payers

Patients

Providers
Providers22
(public/military)
(public/military)

Purchasers 22
Purchasers

Purchasers3
Purchasers

Purchasers 11
Purchasers

Producers 1

Producers 33
Producers
(local)
(local)

US Food
and Drug
Agency

Drug
Drug
Control
Control
Agency
Agency

Treasury
Treasury

1
Government
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Employer
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maintenance
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(API and
excipients)
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Figure. 2. Picture of the healthcare supply chain in Malaysia showing nine actors
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4.5.1 Vaccine supplies to the government sectors
The MOH, MOHE and Ministry of Defence (MINDEF) are the 3 ministries that are involved in
managing public healthcare in Malaysia. Government procurement system for vaccines is typically done
via pool procurement, Approved Product Purchase List (APPL), government tender, quotations or
eProcurement (eP).
The vaccines procured by the MOH will be used in public hospitals, clinics and national institutes such
as National Heart Institute (NHI) and National Cancer Institute (NCI). For MOHE, the vaccines will be
used in teaching hospitals that are affiliated with public universities. For MINDEF, the vaccines will be
used in the Armed Forces Hospitals (AFH), Armed Forces Medical Centres (AFMC), Armed Forces Sick
Quarters (AFSC), Medical Battalions (Med Bn), field and forward hospitals. Health care professionals at
such facilities will then administer vaccines to the end consumers.
4.5.2 Vaccine supplies to the private sector
Under the private sector are the private hospitals, private clinics and community pharmacy. In private
sector, the procurement is done via central purchase or direct negotiation with the marketing team of
pharmaceutical companies. Currently, pharmacists are not yet allowed to vaccinate the public although the
community pharmacies are part of the vaccination centres in other countries. The Malaysian Pharmacists
Society (MPS) has urged the government to consider legalising pharmacist as the vaccinator (CodeBlue,
2021). The involvement of community pharmacies in the supply chain network will only happen if due
recognition is given to the community pharmacists to vaccinate the public.
4.6

Other stakeholders

As shown in Fig. 1, various local and international stakeholders can have impact on the ecosystem. Locally, there
are the Bank Negara, commercial banks, courier services, customs, DCA, Federation of Malaysian Manufacturers
(FMM), Malaysian Association of Pharmaceutical Suppliers (MAPS), National Security Council (MKN), Malaysian
Organisation of Pharmaceutical Industries (MOPI), Malaysian Pharmacists Society (MPS), Pharmaceutical Association
of Malaysia (PhAMA), political parties, SME/consultants and transport services to provide conducive local laws and/or
environment for the halal vaccine development to occur. Internationally, there are organisation such as the Association
of Southeast Asian Nations (ASEAN), Biomedical Advanced Research and Development Authority under U.S.
Department of Health and Human Services (BARDA HHS), Coalition for Epidemic Preparedness Innovations (CEPI),
Commonwealth, COVID-19 Vaccines Global Access (COVAX), Developing Countries Vaccine Manufactures
Network (DCVMN), European Medicines Agency (EMA), Food and Drug Administration (FDA), Five Power Defence
Arrangements (FPDA), Organisation of Islamic Cooperation/Standards and Metrology Institute for Islamic Countries
(OIC/SMIIC), multinational pharmaceutical companies, United States Agency for International Development
(USAID), WHO and World Trade Organisation (WTO) to further strengthen the ecosystem so the development of halal
vaccines is ready and sustainable to comply with the international standards, requirements, and expectations.
4.7 Roles of the MAF
The MAF provides the thought leadership for the SWG HP and act as the mediator and facilitator to bring all the
local and international actors and stakeholders together, forming a comprehensive multisectoral and multilateral
collaborative network to provide the conducive environment for halal vaccine development to take place. The MAF is
fully committed to complement the MHVE by implementing and developing Shariah Compliant Pharmacy Practice
(SCPP) and ethnocentric medicines further (Haji Basari, 2019). The MAF has an obligation to assist the country to
build this halal vaccine national capacity to improve in part, its military pharmacy readiness as its future direction. This
SCPP concept is in accordance with the “Malaysian Blue Ocean Strategy” (MBOS) to explore and expand into new
global market opportunities. The MAF promote halal vaccine agenda by collaborating externally with the all the
players not limited to the MPS, HDC, JAKIM, TDA, MVP. Duopharma, Pharmaniaga Berhad, IMR, UPM, UM,
Khazanah Nasional and Department for Standard Malaysia (JSM). The halal vaccine initiative transforms the
healthcare value chain, upskills the workforce and uplifts the image of Malaysia.
5. Conclusion
From the finding of this study, Malaysia has the potential to develop halal vaccine on its own due to the strong
support from the government through these landmark roadmaps, namely the SDRHP and NVDR. The NPRA ensures
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the safety, effectiveness, and availability of vaccines to public through its stringent regulatory review mechanisms.
With the talent, technical and technological supports from various research agencies and established pharmaceutical
industry players, Malaysia can venture into local halal vaccine development. JAKIM plays an important role in
increasing vaccine acceptance among Muslim by issuing halal certification to those vaccines that comply to
MS2424:2019 and other relevant guidelines.
Moving forward for the government is to realise the self-sufficiency first vaccine policy, to clarify the goal and
direction and to commit towards the development of halal vaccines through the monitoring and facilitation of the SWG
HP. Various multisectoral and multilateral collaboration among the players be it the government, industry, academia
and regulators can be formalised through the MHVE framework. Malaysia will then need to establish and develop
human capital that is well verse in the halal vaccine industry. With the thought leadership provided by the MAF
through the SWG HP, Malaysia can merge its MHVE players to become a strategic halal vaccine producer for the
world, while ensuring the national sustainability by preserving our national security, national economy and national
wellness.
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1. Introduction
The free and frequent movement of commodities and people across geopolitical borders has created global
opportunities for better living but also causing public health consequences, as evidenced by infectious disease
epidemics (Salem & Jagadeesan, 2020; Kowalik, Trzonkowski, Lasinska-Kowara, Mital, & Jaguszewski,
2020). The globe has been in a prolonged crisis as a result of the novel coronavirus SARS-CoV-2 since the end
of December 2019 till now. SARS-CoV-2, also known as COVID-19, has been declared a worldwide
pandemic by the World Health Organization (WHO) because it has posed an unprecedented threat to human
life around the world (Jawed, et. al., 2020). More than 90 countries have confirmed cases of the COVID-19 so
far (Salem & Jagadeesan, 2020). More than 196,449,000 confirmed cases had been reported worldwide as of
28 July 2021, with the total death toll of 4,199,187 people. At this time, it is difficult to predict the COVID19’s eventual worldwide impact because it is a massive problem and calamity for people all over the world
(Wei, 2020).
Despite the lack of evidence linking food to the spread of the virus that causes COVID-19, many are very
concerned about their food intake (Omar, 2020). However, it is vital to ensure that food-industry employees are
not infected with COVID-19 or are carriers of the virus, as a COVID-19 pandemic might imperil the supply of
food indefinitely and safely (Jawed, et. al, 2020).
Therefore, Jawed, Tareen, Cauhan, and Nayeem (2020) emphasized the importance of the food sector
developing and implementing enhanced food system models that can address broader food-related challenges.
The stakeholders should not only extend their contribution to maintain continuous and safe food supply, but
also to develop and install systems which are resilient against situational anomalies (Jawed, Tareen, Cauhan, &
Nayeem, 2020). As the food production chain has changed, Muslims have had to pay heightened attention to
labeling of products across the value chain, with concerns spanning non-ritually slaughtered meat to porcine
gelatin, additives and colorings (DinarStandard, Dubai The Capital of Islamic Economy & Salaam Gateway,
2020). Besides, traceability is integral to halal food, which needs to not only be permissible, but wholesome,
pure and clean (DinarStandard, Dubai The Capital of Islamic Economy & Salaam Gateway, 2020).
Brunei has a competitive advantage in the halal market since it is known for adhering to Islamic law and
principles. Therefore, Brunei has an excellent chance to expand its Halal industry, necessitating the
establishment of the Halal Assurance Management System (HAMS) to ensure that all food produced is halal,
safe, and wholesome to eat. The risk of transmission of COVID-19 to the food cannot be ruled out, hence,
Brunei should expedite the establishment of HAMS in every halal company in Brunei Darussalam.
2. Material and Methods
The main objective of this study is to determine the importance of HAMS in halal business and to assess
public knowledge and awareness of HAMS, particularly in the food and beverages (F&B) sector. HAMS can
be viewed as a means of reducing the likelihood of a future pandemic similar to COVID-19.
Both qualitative and quantitative method were used in the research. In order to acquire a better
understanding of the importance of HAMS in halal business, qualitative data was gathered through a literature
review of associated documents, journals, books, newspapers, brochures and authoritative websites.
Meanwhile, quantitative data was collected using Google Form to disseminate 100 questionnaire to local
Muslim. Respondents were given a closed-ended questionnaire to fill out in order to assess their awareness of
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HAMS. Closed-ended questions are preferred because they are easier and faster for respondents to respond to,
as well as easier to code and statistically evaluate the responses provided.
The first section of the questionnaire was designed to collect the socio-demographic information about the
respondents, such as their gender, age and level of education. The second and third part was dealt with Halal
knowledge and awareness, as well as the awareness on need for HAMS in Brunei. A brief definition of HAMS
will be provided in the online questionnaire in order to guide respondents.
The data was analyzed using descriptive statistics in the form of frequencies table, which shows the number
and percentage of observations in each variable category. SPSS frequency tables are preferred by Researchers
because they allow them to arrange and summarize survey data in a tabular style that is simple to interpret.
3. Results and Discussion
Based on the literature analysis and data collection, the needs of HAMS in Brunei Darussalam were
identified, which addresses (1) the importance of HAMS in halal business, and (2) HAMS awareness in Brunei
Darussalam. The study finds that the HAMS has been implemented in some halal companies in Brunei, but the
relevant authorities have yet to gazette it and that few people are aware of it. The findings are discussed in the
sections below.
3.1 The Needs of Halal Assurance Management System in Halal Industry
The majority of the data gathered in this study come from a literature review of relevant documents,
journals, proceedings, books, and related authority websites, all of which were analysed in order to have a
better understanding of HAMS.
Since the emergence of the Halal food sector in Malaysia in the 1970’s, the phrase Halal Assurance
Management System (HAMS) has been used in most enterprises in ASEAN nations such as Malaysia and
Indonesia (Mohd Hasli Ramli, 2020). A HAMS is a system that ensures food safety, quality, and cleanliness at
each step of production in order to meet the legal requirements of Halal certification. This system aids in the
elimination of any potential food-borne or production-related hazards, resulting in a high-quality products that
are Halal-compliant. Any microbiological, chemical, or physical contaminant in food might be considered a
food hazard. Awareness, persistent attention, timely reporting and, last but not least, swift and effective
responses are four elements to responding to these threats (Hickman, 2012).
Furthermore, this system is built on the principles of effective recall procedures, traceability, and the
availability of a proper file system for halal applications, documents, procedures and records, as well as a
quality management system that runs throughout the supply chain. It is a Halal control system extension, which
is a system that adds another level of Halal safety control to improve the control of non-compliant of
contamination from Haram material and prospective Haram material, activities and processes. Moreover,
because this system is designed, implemented and managed by Halal certified company, and it should be
adopted.
In order to maintain a company’s long-term viability in this competitive Halal market, HAMS must be
implemented, particularly to ensure a company’s Halal integrity for Halal certification purposes. The reliability
and consumer confidence of products and services rise with a well-organized and structured HAMS, while Halal
risks are reduced.
Furthermore, the Halal food sector is gaining momentum due to the expanding Muslim population and
increased interest in Islamic lifestyle (e.g., dietary rules, dress codes) among Muslims around the world (Ahmed
Masood Khalid, 2018). According to the State of the Global Islamic Economy Report 2019/20, the halal food
business saw a 5.1 percent increase in top-line consumer spend on food and beverage from 2017 to 2018, with
Indonesia, Turkey and Pakistan being the top three nations by spend (DinarStandard, Dubai The Capital of
Islamic Economy & Salaam Gateway, 2020). This growing demand for halal foods and beverages necessitates
genuine Halal certification based on Islamic laws. This necessitates a thorough understanding of Shariah
compliance and related regulatory structures, as well as a pressing need to make such regulations more business
friendly.
However, amidst of COVID-19, most of the countries that produce these measures have experienced a major
economic crisis, wreaking havoc on businesses and industries, including Halal industry (Ahmed Masood Khalid,
2018). As a result, one of the recommendations for the industry to improve is to establish and develop the
HAMS among the premises to recover.
Brunei intends to reap the benefits of the halal industry by promoting Halal certification and exporting Halal
meat products. In order to accomplish this, the government issued the first enactment of Halal Certificate and
Label Order 2005. As the global demand for Halal products has grown, Brunei introduced its own halal
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branding called ‘Brunei Halal’ in July 2009, which is considered as a global Halal brand to meet to the needs of
Muslims all over the world (Brunei Halal, 2012).
Furthermore, Brunei Halal certification is recognized for its credibility and reliability. Brunei’s Ministry of
Religious Affair is the only authority in the country with the jurisdiction to decide whether or not a company
should be certified as Halal. As a result, it is very significant to recognize the awareness and understanding
about the implementation of HAMS in Brunei, particularly in the food and beverages sectors, in order to meet
their needs and boost the Halal industry’s economy.
From the time raw ingredients are obtained until finished products are shipped to clients, this system
comprises the application of a commitment to ensure the Halal integrity of products. Some of the advantages of
HAMS are as follows:
• To ensure that there are no potential hazards or Haram sources in the raw materials or substances used
in the production.
• To prevent and minimize the risk of food contamination and eliminating by non-Halal ingredients, as
well as to eliminate contamination
• The company will be guided in preserving the Halal production process’s long-term viability.
• Prevent any situations of non-conformity that resulted in the product of not being halal.
3.2 Awareness of Hams In Brunei Darussalam
According to the responses from the respondents via the Google Form in Table 1 below, more than half of
the respondents were between the ages of 18-29 years with 58 percent, followed by the age of 30-40 years old
with 25 percent. Furthermore, 17 percent of respondents were beyond the age of 40.
Table 1: Age of the Respondents
Valid

FREQUENCY

PERCENT

VALID PERCENT

CUMULATIVE PERCENT

Between 18-29 Years Old

58

58.0

58.0

58.0

Between 30-40 Years Old

25

25.0

25.0

83.0

Above 40 Years Old

17

17.0

17.0

100

TOTAL

100

100.0

100.0

The majority of the public is aware of the Halal industry in Brunei, according to the public responses which
illustrated in Table 2 below, with only 6 percent of respondents unaware of Halal industry in Brunei. As a result,
the general public in Brunei appears to be aware of the Halal industry.
Table 2: The Awareness of Halal Industry in Brunei
Valid

FREQUENCY

PERCENT

VALID PERCENT

CUMULATIVE PERCENT

Yes

94

94.0

94.0

94.0

No

6

6.0

6.0

100.0

TOTAL

100

100.0

100.0

However, as indicated in Table 3 below, only about half of the respondents were aware of the HAMS. This
indicates that not all Muslims in Brunei are aware of the situation. It is the obligation of the parties to educate
and raise awareness about this issue. Hence, based on this research, food establishments in Brunei should
implement this system in order to preserve Halal integrity of their products.
Table 3: The Awareness of Halal Assurance Management System in Brunei
Valid

FREQUENCY

PERCENT

VALID PERCENT

CUMULATIVE PERCENT

Yes

46

46.0

46.0

46.0

No

54

54.0

54.0

100.0

TOTAL

100

100.0

100.0

Table 4 reveals that the majority of respondents with 65 percent believed that having a HAMS is critical for
food and beverages establishments in Brunei Darussalam. Furthermore, just 10 percent of respondents felt that
implementing this system in not important, while 25 percent was ambivalent.
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Table 4: The Need of implementing Halal Assurance Management System
Valid

FREQUENCY

PERCENT

VALID PERCENT

CUMULATIVE PERCENT

Very Agree

65

65.0

65.0

65.0

Neutral

25

25.0

25.0

90.0
100.0

Disagree

10

10.0

10.0

TOTAL

100

100.0

100.0

According to the statistics, the vast majority of Brunei’s Muslim population is aware of country’s Halal
industry. Nonetheless, not all Bruneian Muslims are aware of the HAMS and have not been exposed to it.
Hence, it is the responsibility of the relevant authorities to raise knowledge about the HAMS and urge the
Halal premises in Brunei to apply it, as it is important and beneficial to all the businesses in the country, not
just the food and beverages industry.
4. Conclusion
The findings suggest that HAMS is important in the halal industry since it ensures that the food produced is
not only halal but also thayyib to consume. Muslims are advised to follow the Halalan Thayyiban diet, which
mentioned in Surah al-Baqarah verses 168. As a result, Muslims must take special care to avoid contamination
that could threaten their Halal status, especially in multi-cultural and multi-religious environment. If a business
employs HAMS, the Halal status of a product will not be affected because every operation will be scrutinize
from start to end.
Even, when the pandemic is has passed, people should not relax; instead, they should consider how to avert
future tragedies. We should follow comprehensive and meticulous recommendations in all elements of food
control and food safety. For the sake of a better future for humanity, all parties involved should work together to
address issues that have been overlooked.
Furthermore, based on this study, despite 94 percent of respondents being aware of halal industry in Brunei
Darussalam, only 46 percent are aware of the importance of HAMS in the halal industry. As a result, it is
intended that relevant authorities and parties to raise public awareness about this system and encourage industry
players to use it in their production activities.
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Abstract
This study investigates consumers’ trust mediating role towards consumers’ purchase intention of halal food offered by the
Malaysia halal food producers. Three constructs of trust were incorporated – namely competence, care and openness – with attitude
as the mediating variable and purchase intention is the dependent variable. A self-completion questionnaire distributed online using
QR code and 401 questionnaires were recorded and analyzed. Structural equation modelling was applied, using SmartPLS 3.0
version, to test the model fit of the proposed relationships among the causal and outcome variables. Care, Competence and
Openness have significant level of the relationships with Attitude and Purchase Intention. The results show that the measurement
model has sufficient predictive relevance of the constructs, and Attitude's mediation effect is statistically significant. The findings
highlight the importance of consumers’ trust in order to be successful in the and volatile halal food market. The food producers
have to comply with the need of consumers’ trust or they might be overlooked or ignored by this segment. Thus, Malaysia halal
agencies as well as the halal food producers, must continuously monitor the level of consumers’ trust and adhere to the
requirements to maintain or elevate the level of their trust.
Keywords: consumers’ trust; attitude; purchase intention; halal food

1. Introduction
Trust signiﬁcantly inﬂuences attitude, satisfaction and loyalty (Sarkar et al., 2020; Hajiheydari & Ashkani, 2018;
Ofori et al., 2018). Various food scandals around the world show that trust influences the consumers’ demand and
purchase behavior. Food scandals, scares and affect consumer trust. The food and beverage sector suffered the biggest
decline (Reis et al., 2018). Some examples include Brazil’s rotten meat in 2017 and salmonella in 2018 (Brooks and
Patton, 2017; Reuters, 2018). The 2013 UK’s horsemeat scandal (Manning et al., 2017) and UK-based Halal meat
fraud incident (Fuseini et al., 2017). When customers lose their confidence, they cannot make informed decisions
about their healthfulness, sustainability, authenticity, and safety of the food products. Most of the time, food scandals
on food adulteration, substitution, and fraud happened because manufacturers’ want to increase their profits (Ling &
Wahab, 2020; Grimm et al., 2014; Pejic et al., 2013; Premanandh, 2013).
Elliott (2014) defined food integrity, as ensuring that food offered for sale is safe, with expected nature, substance and
quality and has been ethically sourced, procured and distributed to consumers. Manzini and Accorsi (2013) address
the food trust's complexity from the perspective of food quality, food safety, sustainability, logistics, and efficiency.
According to Ali et al. (2018) firms that are well equipped in food integrity are better prepared to implement integrity
systems – such as traceability, address the critical points of food production, and track down possible causes of any
incidents. This is because it is a vital factor in consumers’ trust and safe guarding of food integrity (Ali et al., 2018;
Zulfakar et al., 2014; Manzini and Accorsi, 2013). Trust also reduces the adverse eﬀects of risk perceptions (Sarkara
et al., 2020, Marriott & Williams, 2018). Furthermore, trust provides perceived privacy and security (Zoghlami,
Yahia, & Berraies, 2018; Ozturk, Nusair, Okumus, & Singh, 2017).
Some studies confirmed that the lack of information and trustworthiness impede consumers from buying intention
(Sultan and Wong, 2018: Nuttavuthisit & Thøgersen, 2017; Meyer-Höfer et al., 2015). Zhang et al. (2018) postulated
that trust could increase perceived beneﬁts and reduce perceived risks. These issues could be applicable toward
consumers buying behaviour of Malaysia halal food products as well. Thus, the need to investigate the role of trust
towards Malaysia halal food products is crucial.
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2. Literature Review
According to Morgan & Hunt (1994), trust is consumers’ confidence towards a brand, product or organization’s
reliability, integrity, honesty, competence, benevolence. Various studies found that trust could influence consumer
attitudes, satisfaction, loyalty, and behavioural intentions (Raju et al. 2021; Sarkara et al., 2020; Beza et al., 2018;
Hajiheydari & Ashkani, 2018; Ofori et al., 2018, Said et al. (2014). Trust is crucial in the selling and buying processes
(Hartmann et al., 2020; Hartmann, Wieland, & Vargo, 2018; Arli et al., 2018; Sheth & Sharma, 2008). The
consequence of trust could lead to higher buyer commitment, higher word-of-mouth, higher sales revenue, higher
economic (and non-economic) satisfaction and lesser supplier switching (Wood et al., 2014; Said et al., 2014; Friend,
Hamwi, & Rutherford, 2011; Hansen & Riggle, 2009).
Macready et al. (2020) and Jonge et al. (2008b) identified three types of trust, namely competence, care and
openness. Competence is defined as the ability of the producer to act in a manner that warrants trust. Care is when the
producer is motivated to act in a trusting manner – also refers as integrity or benevolence. Openness refers to the
producers’ transparency in its food productions and traceability of the food supply system (Macready et al., 2020;
Wang et al., 2017). Food systems must be monitored by authorized regulatory institutions or be more transparent
(Galvez et al., 2018). Thus, this study investigates consumers trust towards Malaysia food products and determine if
trust influences their purchase intention.
According to Macready et al. (2020), consumer trust in the food chain needs continuous monitoring to track their
conﬁdence in the food. Consumers need to trust the farmer, food manufacturer, relevant authorities and the supply
chain. Claims on health, sustainability, the authenticity of their food products are confusing and difficult to verify by
the average consumer (Simeone et al., 2015; Parkes et al., 2010). Extensive studies have looked into food trusts such
as farmers (Moore, 2006), food manufacturers (James, 2006), retailers (Rampl et al., 2012) and government (Omari et
al., 2017), or food safety (Chen, 2013; Liu et al., 2013) and country differences (Hartmann et al., 2018). Wang et al.
(2017) conclude that food integrity is a summary construct that consumers have for food products. This study looks at
the effect of consumers’ trust on Malaysia halal food products and their influence on purchase intention.
The violation of trust would influence negative consumption behaviour (Omar et al., 2017), consumers satisfaction
and loyalty (Sarkara et al., 2020; Wang et al., 2019; Berraies, Ben, & Hannachi, 2017; Jimenez, San Martin, &
Azuela, 2016). Further, service quality determines users’ trust and perception of the service provider competency
(Ofori et al., 2018; Silic & Ruf, 2018; Puriwat & Tripopsakul, 2017). A study by Omar et al. (2017) on trust recovery
and negative consumption behaviours on halal products has concluded that brand image is directly and positively
affects consumers’ brand trust.
Purchase intention has become a vast research area of its own (Rahman et al., 2015; Awan et al., 2015; Teng and
Wang, 2015; Ahmed et al., 2014). The research works on halal food focused on both Muslim and non-Muslim
consumers (Ali et al., 2018; Ali et al., 2017; Ahmed et al., 2014; Said et al., 2014; Mukhtar and Butt, 2012; Ireland
and Rajabzadeh, 2011). The behavioural intention has been proven signiﬁcantly predicted by attitude (Asif et al.,
2018; Tarkiainen & Sundqvist, 2005; Armitage & Conner, 2001). According to Ajzen (1991) higher attitudes lead to a
higher behavioural intention. Scalco et al. (2017) postulated that attitudes reﬂect the preferences to perform or not to
perform a behaviour (Meier, Dillard, & Lappas, 2019; Giampietri et al., 2018). Thus, this study also investigates the
mediating role of attitude towards [purchase intention of Malaysia halal food products
3. Methodology
This study investigated the influence of consumers’ trust towards their purchase intention of halal food products
offered by halal food producers. There are seven hypotheses identified for this study based on the research framework
depicted in Figure 1.

Figure 1 – Research Framework
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A self-completion questionnaire were distributed using both online and offline methods among international
postgraduate students using QR Code scanning, and 401 questionnaires were analyzed. The data were analyzed using
structural equation modelling – SmartPLS 3.0 version – to test the model fit of the proposed relationships among the
causal and outcome variables.
4. Findings
401 data for this study was collected from 401 international students and expatriates who are either studying,
working or residing using convenience sampling and snowballing methods. Table 1 depicts the demographic profile
details. The majority of the respondents are aged between 20 and 50 years old. More than 50% have Bachelor degree,
and another 21% are Master degree graduates. There are slightly higher male respondents (54.1%) than females
(45.9%).
Table 1: Demographic Profile of the Respondents
AGE GROUP
Less than 20 years old
20 to 35 years old
36 to 50 years old
51 to 60 years old
Above 60 years old
GENDER
Male
Female
OCCUPATION
Self-Employed
Working for organization
Students
Unemployed
Others

f
41
124
148
71
17
f
217
184
f
75
233
78
11
4

%
10.2
30.9
36.9
17.7
4.2
%
54.1
45.9
%
18.7
58.1
19.5
2.7
1.0

EDUCATION
Diploma
Bachelor
Master
PhD/DBA
Others
INCOME RANGE
No Income
Below US$1,000
US$1,000 to US$4,999
US$5,000 to US$9,999
Above US$10,000

f
98
202
84
14
3
f
53
91
166
78
13

%
24.4
50.4
20.9
3.5
0.7
%
13.2
22.7
41.4
19.5
3.2

More than 50% of them are employees working in various organizations, and about 19.5% are currently pursuing
their education. More than 40% are earning a monthly salary between $1,000 and $5,000. There are about 23%
getting less than $1,000 a month. Almost 20% are earning between $5,000 and $9,999.
Table 2 below shows the results of the measurement model’s reliability and validity show that all five constructs in
the model meet the threshold values for the convergent validity and average variance extracted. All the CR results are
above 0.7, and the AVE results are above 0.5, which meets the threshold as suggested by Ramayah et al. (2018) and
Hair et al. (2017).
Table 2: Reliability and Validity Results
CONSTRUCTS

Competence

Care

Openness

Attitude

Purchase Intention

ITEMS

LOADINGS

CPT1

0.931

CPT2

deleted

CPT3

0.938

CR1

0.869

CR2

0.894

CR3

0.887

OPN1

0.911

OPN2

0.930

OPN3

0.925

AT1

0.892

AT2

deleted

AT3

0.908

AT4

0.910

INT1

0.905

INT2

0.907

INT3

0.908

CR

AVE

0.932

0.873

0.914

0.781

0.945

0.85

0.93

0.816

0.933

0.822

58

3rd International Halal Management Conference (3rd IHMC 2021)

The inner VIF values for all the independent variables are less than 5.0, indicating no lateral collinearity concern in
the measurement model. Competence is the most important exogenous construct in predicting Attitude with 0.436
scores. Care (0.267) comes second, and Openness (0.241) is the third most important. Meanwhile, Attitude (0.694)
has a strong effect on the endogenous construct, Purchase Intention.
T-statistics measure the significant level of the relationships between the constructs. The bootstrapping results show
that all four relationships t-value are more than 0.645. These figures mean that the relationships are significant at 0.5
of significance (Ramayah et al., 2018).
From Table 3A, Competence ( =  p < 0.01), Care ( =  p < 0.01) and Openness ( =  p < 0.01)
are positively related to Attitude and explains 75.9% of variances in Attitude. Thus, H1, H2 and H3 are supported.
Meanwhile, Attitude ( =  p < 0.01) is positively related to Purchase Intention, which explains 48.1% of the
variance in Purchase Intention. This result supports H4.
Table 3A: Summary of Hypotheses Testing
HYPO
THESES

RELATIONSHIPS

STD.
BETA

STD.
ERROR

T-VALUE

P-VALUE

DECISIONS

H1

Competence -> Attitude

0.436

0.053

8.159

0.000

Supported

H2

Care -> Attitude

0.267

0.055

4.853

0.000

Supported

H3

Openness -> Attitude

0.241

0.050

4.800

0.000

Supported

H4

Attitude -> Purchase Intention

0.694

0.030

23.283

0.000

Supported

The f2 results from Table 3B show that Competence (0.251) has a medium effect size of producing the R2. Whilst
Care and Openness have small effect sizes at 0.087 and 0.092, respectively.
According to Hair et al. (2017), Q2 value of higher than 0 indicates the measurement model predictive relevance of
the construct. From the blindfolding procedure, both Attitude (0.610) and Purchase Intention (0.393) have a Q 2 values
higher than 0. Thus the model has sufficient predictive relevance.
Table 3B: Summary of Hypotheses Testing
HYPO
THESES

RELATIONSHIPS

H1

Competence -> Attitude

H2

Care -> Attitude

H3

Openness -> Attitude

H4

Attitude -> Purchase Intention

R2

F2

Q2

0.251
0.757

0.087

0.610

0.092
0.480

0.928

0.393

q2

EFFECT SIZE

0.118

small

0.038

small

0.041

small

0.393

large

According to Ramayah et al. (2018) and Hair et al. (2017), the q 2 values indicate the predictive relevance effect size
of the endogenous constructs. The results from Table 3B shows that Competence (0.118), Care (0.038) and Openness
(0.041) have small q2 effects on Attitude. Meanwhile, Attitude (0.393) has a large q2 effect on Purchase Intention.
The bootstrapping analysis was run for all three relationships to test the significant level of Attitude’s mediation
effect. Table 4 shows that  =   =  and  =  indicate its significance with t-values of 5.068, 6.965
and 4.490. The indirect effects 95% confidence interval bias-corrected scores [LL=0.123, UL=0.248], [LL=0.240,
UL=0.383] and [LL=0.104, UL=0.223] do not straddle a 0 in between, thus the mediation effects are statistically
significant.
Table 4: Summary of Hypotheses Testing on Mediation
HYPO
THESES

RELATIONSHIPS

STD.
BETA

STD.
ERROR

TVALUE

CONFIDENCE
INTERVAL (BC)
LL

UL

0.123

0.248

H5

Care -> Attitude -> Purchase Intention

0.185

0.002

5.068

H6

Competencies -> Attitude -> Purchase Intention

0.303

-0.005

6.965

0.24

0.383

H7

Openness -> Attitude -> Purchase Intention

0.167

0.003

4.490

0.104

0.223

5. Discussion and Conclusion
A higher level of trust encourages buying because it influences oﬀerings, knowledge, and solution. Small and
medium enterprises make purchase decisions based on trust since they are inexperienced and lack negotiating power
and knowledge (Hartmann, 2020). The findings of this study emphasized the crucial three factors that could instil and
enhance consumer trust. Thus, companies need to address these factors, namely Care, Competence and Openness,
when formulating their business dealings and marketing strategies.
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Macready et al. (2020) indicate that a producer who has a higher level of Care will act and conduct business dealings
with integrity and benevolence. For example, indicating whether the source of ingredients is Syariah compliance or
halal. Competence is the ability of the producer to act in a manner that warrants trust, such as Gardenia supporting the
Malaysia Consumer Association through advertising and knowledge sharing session on the major player of bread
producers in Malaysia. Openness is when the producers are transparent about its food production and traceability
(Wang et al., 2017; Brereton, 2016) – such microbial/plant derivative rennet for cheese processing.
Intensive advertising and promotion could spread the trustworthiness of companies’ policies, operations and
conducts. However, word-of-mouth (WOM) is more effective to instil trust among the customers. WOM could
influence customers’ attitude, and attitude has a significant effect on their purchase intention.
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1. Introduction
Global cosmetics products grew rapidly year by year. In 2018, global cosmetics grew an estimated 5.5 percent.
The range of cosmetics products in the cosmetics markets are skincare, haircare, make-up, perfumes, toiletries,
deodorants, and oral cosmetics. The most leading category of cosmetics is skincare where it contributes 39 percent,
whereas hair care products are 21 percent and make-up 19 percent. From 2014 to 2019, skincare remains the most
profitable product with a market value growth of 20.1 billion U.S. dollars (Ridder, 2020). The growing pattern of
cosmetics worldwide creates an advantage for global Halal cosmetic products. Halal cosmetics products become
trending when the global market acknowledges the importance to consume Halal food. As Islam is the second-largest
religion in the world, the demand for Halal products in the market is increasing and is expected to reach 2.6 trillion
by 2021 (Wunsch, 2020). This becomes the biggest opportunity for Halal products including beauty branding with
Halal certificates, natural, and organic beauty products.
Halal Cosmetics is a new product line of cosmetics in the cosmetic market in Malaysia. The concept of Halal
cosmetics covers all aspects of management such as manufacturing procedures, storage packaging, and logistics
which must comply with Malaysian Halal standards and Procedures. Apart from that, the formulation and quality of
the product must also comply with the guidelines set by the National Pharmaceutical Regulatory Agency (NPRA),
Ministry of Health Malaysia. Therefore, from the aspect of Halal determination for a cosmetic product, it is
necessary to have a valid Halal certificate issued by JAKIM. Meanwhile, for foreign cosmetic products that have a
Halal logo from an agency recognized by JAKIM, they must meet the standards set by the Ministry of Health
Malaysia.
Understanding and awareness of Halal cosmetic products are still lacking compared to Halal food products. A
study on Halal food products found that the index of consumer concern on Halal issues is high at 88 percent which
shows that consumers have a good understanding and awareness of Halal food products which translated into their
purchasing decisions (Nor Aini Haji Idris & Mohd Ali Mohd Noor, 2013). Azreen Jihan and Rosidah (2014) in their
study on women's awareness of Halal cosmetics found that the level of awareness is still low. Therefore, it is not
possible to ascertain the aspect of consumer awareness and concern for this product.
Looking at the increasing market demand for Halal cosmetics prompts cosmetics manufacturers to promote their
cosmetics as Halal cosmetics even though they do not have a JAKIM Halal certificate or a Halal certificate from a
recognized body. Here it is doubtful whether the understanding of Halal is lacking among cosmetic manufacturers as
well. Despite the cosmetic product is manufactured using natural and organic ingredients, it still needs to have a
Halal certificate to confirm the Halal status of the product.
The other issues that arise are most customers still purchase non-Halal certified cosmetics although they
understand Halal cosmetics are more safety. The study conducted on the usage of cosmetics among young Muslim
women found that Muslim women were aware of the availability of Halal cosmetics however, they still consumed
non-Halal certified cosmetics. This non-Halal-certified brand is usually an international brand and is well known in
the market. (Abdul Hafaz Ngah, Serge Gabarre, Heesup Han, Samar Rahi, Jasim Ahmad Al-Gasawneh, Su Hyun
Park, 2021).
Muslim consumer attitude is different from that of the non-Muslim consumer. Muslim consumers behave based on
Islamic ethics and moral value. According to Mohd Zaid Mustafar and Joni Tamkin Borhan (2013), there are 6 types
of behaviors and attitudes of Muslim consumers when making a purchase decision. These six behavior are giving
priority to needs (plan what they want to buy), preserving and keeping the maqasid al-shari’ah, confirmation that the
products and services complying with the principles of Halal and Haram, quality consumption, celebrating individual
and society maslahah, and the practice of moderation. This kind of attitude shapes the consumer buying behavior in
the market.
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2. Materials and Methods
201 Muslim women in Selangor participated in this study. As for the determination of the sample size, the
research team referred to the recommendation of Roscoe (1975) where according to him, a sample size larger than 30
and less than 500 respondents is sufficient to conduct a study. The questionnaire design for this study has been
divided into five sections (demographic, knowledge, attitude, environment, and decision to purchase). Five
questionnaires on the expression of intention under attitude have been drop because the Cronbach alpha value does
not meet the minimum requirements which are only 0.44 (Table 1). To test the relationship between variables, three
hypotheses have been developed:
Hypotheses 1: Consumer’s attitude is related to consumer’s decision to purchase Halal cosmetics
Hypotheses 2: Knowledge of Halal is related to consumer’s decision to purchase Halal cosmetics
Hypotheses 3: Environment is related to consumer’s decision to purchase Halal cosmetics.
Table 1: Instrument Reliability Analysis
Constructs

Instruments

No. Items

Knowledge

Tacit
Explicit
Expression of Belief
Expression of Feelings
Expression of Intention
Social Environment
General Environment

6
8
6
5
5
6
6
7

Attitude

Environment
Decision to Purchase

Cronbach Alpha
Value (α)
0.70
0.81
0.77
0.89
0.44
.773
.938
.863

Drop Item
5
-

3. Results and Discussion
To get results for hypotheses, six subconstructs are being analyzed using mean and multiple regression analysis.
Table 2: Analysis Mean
No.
1.

Variables
Attitude

2.

Knowledge

3.

Environment

5.

Decision to Purchase

Instrument
Expression of Belief
Expression of Feelings
Tacit
Explicit
Social
General

Mean
8.92
9.13
7.38
8.44
8.24
8.01
9.20

Standard Deviation
1.05
1.10
1.05
1.16
1.29
1.34
1.38

Level
High
High
Medium
High
High
High
High

Table 2 shows that the purchasing decision factor was the highest (mean score 9.20 and S.D = 1.38). This was
followed by the expression of feelings factor showing the second highest mean score (mean 9.13 and S.D = 1.10),
expression of belief (mean 8.92 and S.D = 1.05), explicit knowledge (mean 8.44 and S.D = 1.16), social (mean 8.24
and S.D = 1.29), general (mean 8.01 and S.D = 1.34). Meanwhile, the tacit knowledge factor is at the lowest level
compared to other subconstructs but still at a moderate level (mean score = 7.38 and S.D = 1.05).
Multiple regression was used to analyze the relationship between dependent variables and a set of predictor
variables. predictor variables are the factors that affect the change in the dependent variable. Based on the findings,
significantly, only one predictor variable which is the environment factor (β= 0.489, t= 7.911, p< 0.05) is the
predictor of a customer's decision to purchase Halal cosmetic products. The other two predictor variables (knowledge
and attitude) were not included in the model because the beta in value was too small. The value of collinearity
tolerance is less than 2.0, and an inter-correlation value of less than .90 for all independent variables and dependent
variables indicates that the data of this study do not have multi-collinearity problems. In other words, all these
variables are not similar to each other. Environmental factors [F(1,199) = 62.591, p<.05] accounted for 23.9 percent
of the variance (R2 = .239) on consumer purchasing decisions. This means that the environment (β = 0.489, t =
7.911, p< 0.05) is a key predictor of purchasing decisions. Based on the results of this analysis, the researcher
rejected hypothesis 1 and hypothesis 2 and accepted hypothesis 3. The findings reported that the purchase decision of
Halal cosmetic products among Muslim consumers is influenced by environmental factors. A positive beta value
indicates that the more Halal cosmetic products are used and available in the market, the more it influences
consumers to decide to buy Halal cosmetic products.
4. Implication, Limitation and Conclusion
The results of this study found that environmental factor has a significant relationship with the purchase decision
of Halal cosmetic products among consumers. Consumers who have a good knowledge of Halal cosmetic products
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will be more likely to decide to buy Halal cosmetic products. However, knowledge alone has not been able to
contribute to the purchase. If there is good knowledge but the product cannot be bought easily or in other words, the
product is not available much in the market, this will cause consumers to decide to buy a product whose brand is
already familiar to them. Halal cosmetic products need to be marketed and distributed in all locations visited by
consumers such as grocery stores, pharmacies, and supermarkets, and not only available for customers to buy online.
Apart from that, marketers also need to ensure the aspect of advertising, especially in social media in ensuring the
presence of the product is known by customers.
This finding is supported by the psychological concept highlighted by Engel et al. (1978) stated, a person's actions
are usually influenced by many factors, and these factors are classified as the 'psychological field'. According to the
psychological field, an individual can be motivated through basic internal desires. This condition is often determined
based on the present situation only without being influenced by the past and the future. In turn, an individual can also
be influenced by environmental conditions, especially the surrounding social rules. These factors are very closely
related to each other. From the aspect of consumerism, the surrounding community will provide a support function
through views and experiences to influence others. However, an individual still has the free opportunity to act either
according to the surrounding circumstances or make personal decisions. Complexity in the psychological field which
involves external and internal factors that influence user behavior is unlikely to be analyzed through user actions
alone because mental processes cannot be interpreted directly
This study is expected to be a reference for relevant parties to form an effective strategy in marketing Halal
cosmetic products. Consumers are also expected to be aware of the importance of using Halal cosmetic products
compared to regular cosmetic products whose Halal is not guaranteed. Researchers in this field are also expected to
get input and this study can be an opening platform for further in-depth research on Halal cosmetic products in the
future.
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1. Introduction
As long as there have been organizations and managers, there have been crisis for them to overcome. A crisis puts
to the test the decision-making ability of an organization’s manager. Nothing can actually test a manager like a crisis,
as critical elements of manager’s deep character are revealed during extreme events. The real test of management does
not occur when everything is smooth sailing. Rather it is often times tested during a crisis. This is because while there
can be certain protocols in place that prevent a crisis from happening, each new crisis is unique in its own way, with
itsown problems and will required a different approach from the one used before (Pfeifer, 2013:13).
Organizations have begun to realize the importance of being prepared to respond during a crisis since one missstep here can lead to the end of an organization if the response is not were throughout (Lewis, 2006). One thing that
can, happen to crisis management team of an organization perfectly trained with sophisticated tools and expertise is
one thing that it did not plan for-expecting the unexpected.
A crisis may be natural cause such as the December 26th 2004 tsunami in South-East Asia and the summer 2005
hurricane Katrina in the United States. A crisis may also be caused by human factor (man-made) such as the
September 11, 2001 terrorists attack on the twin towers in the United States. More and more of the crisis we see today
are caused by human error. Such as large-scale factory accidents, nuclear plant miss-haps, corporate crime and oil
refinery explosions are a few examples of crises that can be viewed as more internal and preventable than natural
disasters (Mitroff, 2004). Today’s man-made crises can rival the worst impacts we have seen from any natural
disasters (ibid).
Typically, it is not just simple error by one person that leads to a major crisis. Instead, it is typically a chain of
errors or an overall systematic error involving human being that leads to most of the crises we see in organizations.
Domestics’ terrorism, cyber attacks, power outrages, white collar crimes and catastrophic events are just a few of the
potential crises companies can face. What this means is that crisis management is even more important now than it
has been in the past. Therefore, the major aim of this paper is to come to some understanding of the kind of
behaviours that define effective crisis management with the reality of crisis in the field.
While many organisations may have a crisis plan in place, they may not have actually tested their plans or the
plans may be inadequate based on existing realities. What is however not easily foreseen in advance is future
behaviours of organizational managers in some unknown potential crises situation. It is on this basis that the following
questions are posed:
i) What kind of behaviours defines effective crisis management?
ii) What are the challenges that limit organizational capacity to respond to crisis event?
2. Literature Review
Understanding Crisis
A crisis is generally defined as a situation that develops quickly and requires a response from a person or
organization in order to mitigate its consequences. Accordingly to Seeger et al (1998) crisis is a specific, unexpected
and non-routine event or series of events that create high level of uncertainty and threat or perceived threat to
organisation’s high priority goals.
A crisis can also be described as a change either sudden or evolving that results in an urgent problem that must be
addressed immediately (Harvard Business Essentials, 2004). Many crisis situations occur suddenly; the 9/11/2001
attacks on the twin towers in the United States, the Gulf Oil Platform explosion, and the Great-East Japan Earthquake.
Some crises grow slowly and evolve from ordinary circumstances into an emergency. The nuclear power plant
incident at three mile Island, as well as several major electrical blackouts starts with a simple failure, out of which
spun an escalating series of failures until it was a major crisis.
By its very nature a crisis is often random, unexpected and novel. It is defined by the speed at which the situation
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develops. However, despite the character of unexpectedness, the majority of crisis does not happen suddenly but as a
result of a series of warning events and incidents (Majda, Tafra, Dubrovinka, 2011). Warning signs do not necessarily
mean very problem or incident will grow into a crisis, but in majority of cases, crises have indeed been preceded by
warning signs. A crisis can either be routine or novel. Routine events are the known risks for which organizations can
plan and develop procedures. Examples include safety plans for companies, liquidity plans for financial institutions as
well as disaster recovery and security plans for companies across industries.
On the other hand novel crises are those risks that exhibit unusual frequency and impact. Organizations typically
do not have plans for such events. Novel crisis may be a confluence of two or more events that strike at the same time,
or they may simply be too big or unusual to be imagined (Galligan, 2015). In the absence of pre-planned procedures,
novel crisis, whether natural disasters or man-made crises can test manager’s decision-making and strategic thinking
abilities (ibid).
Organisational Crisis
The principles of crisis management used at emergencies can be applied to business and government or whatever
organization that must interact under challenging, complex and novel events. Person and Clair (1998) framed
organizational crisis as “a low probability high impact event that threatens the viability of the organization and is
characterized by ambiguity of cause, effect and means of resolution as well as a belief that decision must be made
swiftly”.
Business crises are by definition unexpected and they happen outside and beyond usual business routines. Despite
the character of unexpectedness the majority of crises do not happen suddenly but as a result of a series of warning
events. Some of the warning signs that could develop into a crisis are low employee satisfaction index, inadequate
quality control systems, consumer and customer complaintsnot handled to satisfaction, exclusion of main stakeholders
from discussions that involve their interests, ignoring technical efficiencies for cost efficiency and so forth (Miller and
Heath, 2004 cited in Majdaet al, 2018).
Crises and Their Incubation in Organisations
Crises occur where there is a major interruption to business often involving overwhelming debt or serious damage
to reputation. Therefore, all organizations have to identify their own crises threshold. This threshold represents any
turning point which falls outside normal business contingencies and emergency response arrangements.
Crisis Management and Disaster Recovery
Merriam-Webster Dictionary described a pandemic as an outbreak of disease or disaster that occurs over a wide
geographic area and affecting an exceptionally high proportion of the population. Pandemic creates an unprecedented
disruption and can easily overwhelm contingency mitigation techniques.
Management is seen as copying with the intricacy or complexity of an event (Kotter, 2001). Scholars generally
regard crisis management as concentrating more on the distinct steps taken to respond to an individual crisis (Mitoff,
2011).
In its technical sense, crisis management is concerned with how to respond in the short-term after a crisis. It is
more concerned with clean up and recovery efforts (Prewitt and Weil, 2014). Crisis management has been
synonymous with reactive operation in an effort to simply manage the situation. Thus, crisis managers must patch
holes in the wall; that is fixing the problems. Their plans and actions must focus on getting “back to the past” - a solid
status quo.
Therefore, managing crisis is essentially aimed at the effective and efficient engagement of such core issues that
drive and shape a crisis.
Forces that Influence Organisational Response to Crisis Event
There are a few situations where managers are supposed to make quick decisions and hard decisions. A crisis is
one of them. Leaders need to be able to make decision on the fly, and in some cases they might need to make the hard
decisions-the ones they know are not going to win them any points (Ronald Heifetz in Pfeiffer, 20213).
Managersmust think past and slow. There are multiple forces of crisis that influence emergency management.
One of the challenges that confront crisis management team of an organization perfectly trained with sophisticated
tools and experience is one thing that it does not plan for (expecting the unexpected). This can trigger for future
events that leads to an absurd situation that it is shutout of the official plan. Sometimes a leader can take a major
decision on his own and that this decision is not in any of the many scenarios planned. However he decides this in the
very last moment? What makes him change his mind and stray away from the agreed behavior in the crisis? Nobody
can answer that for sure but the manager himself. It is probably not well thought, but in all ways brave and risky
decision.
The crisis management team does not have this planned simply because the manager’s movements “outside the
box” are not planned as a variable in crisis management and resolution scenarios. Crisis also challenges managers
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with unprecedented scale, complexity and novelty. The stress of the crisis creates psychological force that limits crisis
manager’s cognitive ability to adapt to unfolding events (Leonard, 2009 cited in Pfeiffer, 2013). In a crisis, novelty
demands that managers quickly adapt to new threats, but too frequently they fall victims of cognitive bias by
overwhelming experience of framing extreme or novel event as routine event.
As opined by Kahneman (1982), this normalcy bias blinds crisis managers from seeing the event as a crisis.
However, the danger for those in management positions is having over confidence in their ability to manage a novel
incident by applying only standard procedures and concentrating on the obvious routine tasks.
Kahneman (2011) argues that too often this focus on “what we can do” and neglect of the ideas of others creates
overconfidence in one’s ability. While cognitive bias may blind individuals to emerging threats, organizational and
social factors may prevent the necessary integration of information until it is too late (Bazeman and Watlinks, 2004 in
Pfeifter, 2013). In effect, there is a failure by mangers to act on time, by not recognizing the incident as extreme,
which requires flatten command.
Traditionally, crisis managers use command and control (c2) system for giving directions at incidents. This works
well for tackling routine matters. Many times, leaders are trapped in managerial tasks, which limit their ability to
exercise leadership over the entire incident. To respond to a disaster, organizations must blend crisis management
with crisis leadership skills.The dynamic and unpredictable threat environment of natural and man-made disasters
necessitates that leaders constantly evaluate the effectiveness of their organizational structure and response capacity
(Sawyer and Pfeiffer, 2006).
Routine emergencies are characterized by hierarchical command and control structure, good access to information,
standard operating procedures and usually a single incident commander (Leonard and Howitt, 2007). However, under
cumulative stress of extreme events, hierarchical command structure tend to break down and personnel are hindered
by a lack of information constraints on innovation and an inability to re-allocate resources quickly (comfort, 2000).
Extreme events push organization past their capacity to respond. Many crisis managers fail to evaluate the limit of
their operational response and their ability to manage a crisis on three levels:
1. Capability – an incident requiring more skills than organization can provide.
2. Capacity – an incident requiring more resources than available.
3. Delivery – an incident requiring resources more rapidly than can be deployed.
Therefore, understanding operational limits is critical for effective crisis leadership. Without such knowledge leaders
cannot effectively lead organizations nor can organizations effectively respond to the crisis.
The timeliness and effectiveness of an organizations response in a crisis often determine how it fares afterwards.
The speed with which managers are able to establish a management structure for command and control, and exercise
innovative skills to connect, collaborate and coordinate is critical.The main challenge is to lead in a crisis, while
managing the incident. While many organizations may have crisis plan in place, they may not have actually tested
their plans the plans may be inadequate. Most of the business models that are currently in use have not been designed
with high level of instability of the business environment and potential crisis in mind. That is the reason why many
traditional business models are altered or even completely changed in times of crisis.
In order to insulate the business from potential crisis, organizations incorporate sometimes rather sophisticated and
costly risks management and crisis management platforms and procedures in the overall business planning and
performance hoping that would pay off in the times of crisis. What is not however, easily foreseen in advance, is
future behavior of organizational manager’s in some unknown potential crisis situation. It is the unseen and
unexpected crises that are potentially the most dangerous. An unanticipated crisis can easily overwhelm contingency
mitigation techniques and risk management programmes such as business continuity, disaster recovery, health and
safely plans or emergency response.
Operating Principles for Managing the Unexpected
According to Kom Ferry in Warnock, 2020, the three of the top qualities of a great Chief Executive Officer are
exactly what everyone expects: someone who sets vision and strategy, shows financial acumen, and can drive growth.
The fourth, every bit, as necessary, but often overlooked is a CEO’s ability to lead during a crisis. It is certain that
anyone can manage an organization when it is organized and the conditions are right. It is when the chips are down
that great managers prove their worth. In politics, they say leaders are forged in times of crisis. It is no less true in
business.
The principles of crisis leadership used at emergencies can be applied to business, government or whatever
organization that must interact under challenging, complex and novel events. The business world has also begun to
realize the importance of being prepared to respond during a crisis since one miss-step here can lead to the end of an
organization if the response is not well thought out. What is missing in most instances is a focus on leading
throughout the crisis life cycle. What is missing in even more instances are leaders who lead to shepherd or guide the
organizations through such turbulent.
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The following operating principles can help executives manage the unexpected across different types of crisis:
1. Lead decisively: this is the ability to decide quickly and confidently. Leaders who need all facts and
analyses to make decisions are not suited to times of crisis. Successful leaders remain calm, take in available
information, and then act clearly and decisively.
2. Continuously framing the crisis: Rather than holding fast to the first impression and analysis of the crisis,
managers should be flexible to embrace new information as it comes along. If new analysis suggests a
remake of the original plan, remake the plan. One of the most important things for any crisis leader is to
identify what the crisis is, and to constantly look at that identification because crises can change and they can
become multiple events.
3. Actively communicate: During a crisis, it is important to constantly communicate up to lenders and owners,
down to employees and vendors, and outside to media and the public. Control the message by designating
crisis manager to be the sole spokes person and be the source of honest, consistent information. You should
not say “no comment” you have to say something. The public will not be satisfied with a “no comment”.
What does it mean to say “no comment”? It means that you will not tell the truth.
4. Be ready for the unexpected: under extreme pressure, the crisis manager should understand that individuals
may act differently than during normal circumstance, and that the usual organizational roles may not apply
during a crisis. This can add to the unpredictability of a critical event.
5. Drive toward Actionable Intelligence: in the midst of a crisis, leadership must often navigate confusing
data and intelligence. It is important therefore, to cast a wide net as crucial information can come from a
range of sources including customer and employees.
6. Manage the crime life cycle-not just the crime event: this key operating principle applies across various
sort of crisis. It does not matter whether an organization is facing a natural disaster or some kind of manmade incidents. What is important is to think of crisis management in terms of a cycle-moving from
preparation to response to recovery and then round again-applying lessons learned from one stage to the
plans and processing that support the other stages.

3. Conclusions
Crisis is a feature as well as integral part of human condition. It is part of organizational life. Every organization
goes through some forms of crisis on a fairly regular basis. The unwholesome reality for all those in management
positions is that sooner or later they will be faced with some kind of extreme events.
A crisis is defined as any natural or man-made incident including terrorism that results in extra-ordinary levels of
mass casualties, damage, or disruption severely affecting the population. It may occur with little or no
warning.Sometimes the scale of the incident is unprecedented and overwhelming. By its nature a crisis is often
random unexpected and novel. It is defined by the speed with which the situation develops. Despite the character of
unexpectedness, the majority of crisis does not happen suddenly but as a result of a series of warning signs. Nothing
can actually test a manager like a crisis. The real test of management does not occur when everything is smooth
sailing. Rather it is often times tested during a crisis. It is when the chips are down that great managers prove their
worth.
Crisis management is concerned with how to respond in the short-run after a crisis has occurred. It is more
concerned with clean up and recovery efforts. Crisis management has been synonymous with reactive management
style. Crisis management in short, is not sufficient for the world we live in today. Managers need to do more than
simply respond or react to crisis event. This works well for tackling routine matters, but it is not sufficient during a
major disaster. Extreme events challenge crisis managers with unprecedented scale, complexity and novelty.
A major challenge confronting organizational response to crisis is that, too frequently managers fall victims to
cognitive bias by framing extreme event as routine event. This normalcy bias blinds managers from seeing the event
as a crisis. The stress of the crisis creates psychological force that limits manager’s cognitive ability to exercise
management control over the entire incident.
One thing also that happens to crisis management team of an organization is one thing that it does not plan for expecting the unexpected. Example of “expect the unexpected” behavior of a manger is when the manager decides or
acts just the opposite of what was agreed upon. This can trigger for future events that leads to an absurd situation
simply because the manager’s movements “outside the box” are not planned as a variable in crisis management
scenario. Sometimes, a manager can take a major decision alone and that this decision is not in any of the many
scenarios planned. How he decides this in the very last moment? What makes him change his mind and strays away
from the agreed behavior in the crisis? Nobody can answer that for sure but the manager himself. It is probably not
well though but in all ways brave and also risky decision. Also the physical factors operating such emergencies can
easily overwhelm managers’ attention so that they do not see or give little attention to the other forces that play a
significant role in the outcome of events. Lack of political will and motivation from operational managers, political
leaders and societal groups also constitutes a potential challenge.
Based on the above conclusions the papers observes that lack of positive attitude towards independent thinking,
innovation and pro-activeness have been the main challenge of organizational response to crisis. And that the danger
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for those in management position is having over confidence in their ability to manage novel incident by applying only
standard procedures and concentrating on the obvious routine tasks.
4. Recommendations
It is in the light of the observation that the paper makes the following recommendations:
1. Organizations need to develop the capacity of their managers towards independent thinking under conditions
of vast uncertainties.
2. Organizations also need cultural re-orientation aimed at changing the mind-sets of their managers from
reactive to proactive management style.
3. Organizational managers should always think of crisis management as a cycle-moving from preparation to
respond to recovery and then round again; rather than one off event. What is missing in most cases is a focus
on managing throughout the crisis life cycle.
4. Natural and man-made disasters necessitate that organizations constantly evaluate the effectiveness of their
organizational structure and response capacity on three levels: capability, capacity, and delivery.
5. All organizations should make effort to identify their own crisis threshold. This threshold represents any
turning point, which falls outside normal business contingency and emergency respond arrangements.
6. To respond to a disaster organization must blend crisis management with innovative leadership skills that
connect, collaborate and coordinate with those who share command responsibility.
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1. Introduction
Religion and faith have a significant impact on personal and societal cognition, behaviour and consumption culture
(McDaniel and Burnett, 1990). It influences the way people evaluate products, develops established practices and
influences choices and attitudes (Delener, 1990). These choices range from cultural norms and relationships to fashion
and dietary concerns. This is more important for some religions than others. Judaism, Hinduism and Islam have a
wide spectrum of dietary laws, while Christianity has less formal food related guidelines.
Islam, one of the world’s major religions is followed by 24.1% of mankind. This is estimated to increase to 70%
(nearly 3 billion) by 2060 (Pew Research Centre, 2015). Muslims are found living in almost all countries of the world,
including Trinidad and Tobago, where they constitute approximately six percent of the population, about 80,000
people (Pew Research Centre, 2015). Trinidad and Tobago is the southernmost twin island state of the chain of islands
known as the Caribbean. Trinidad and Tobago is a republic and lies only seven miles off the coast of Venezuela in
South America (Robinson, et.al, 2021).
Of major importance to Muslims around the world is the availability of halal products such as food, cosmetics,
pharmaceuticals, logistics and services. Rahman et al. (2015) found that Muslim consumers have more positive
attitudes towards halal food products than towards halal products in other product categories.Bergeaud-Blackler
(2004) found that Muslims often consume halal meat because it is believed to be tastier and healthy. Halal means
permissible and in the context of food, it refers to all aspects of slaughtering, storage, display, preparation, hygiene
and sanitation (Shafie and Othman, 2006).
The presence of halal food in Trinidad and Tobago is well established. There is a functioning organization which
certifies halal food establishments, processors and products as well as approves as halal certified imported halal food,
meats and pharmaceuticals. Through the efforts of the DarulUloom Halal Committee, there are over 400 certified
poultry depots, restaurants, caterers, bakeries and other food distribution outlets throughout the country. Additionally,
much of the locally-sold beef, lamb and goat is halal certified while being imported from Australia, New Zealand, the
USA and Uruguay.
There is the presence of halal certificates, halal logos and advertisements displaying halal products invarious
business enterprises and food establishments in Trinidad and Tobago. It is therefore a very well-known concept, at
least among the Muslim population, however, the level of acceptance or intention to purchase halalhas not been
investigated.
The research will focus on the attitude that the Trinidad and Tobago Muslim consumer has towards halal.
According to Fatmi et.al, (2020), given that halal products’ demand is expected to increase in the coming years, the
determinants affecting purchase intention towards halal products need to be studied to facilitate market growth.
Understandably, the concept of halal will vary among the Muslim sects.
Although the deeper meaning of halal will most likely only be available to those familiar with the Islamic
theology, halal is also viewed as a sign of quality. According to Khan and Haleem, (2016) there is strong evidence
that non-Muslims now also prefer halal foods for additional safety, hygiene and quality assurance features.
2. Conceptual Framework
The literature has provided many determinants for purchase intention and buying behaviour for halal products.
These factors can be divided into internal factors, which are those variables related explicitly to a particular decisionmaker. These would include, Attitude, Perceived Behavioural Control, Religiosity and Halal Awareness (Fatmi et.al,
2020).
There are also external factors, referring to the external forces which affect the intention of consumers to purchase
halal products or services. This refers mainly to Subjective Norms and Halal Certification.The study will look at the
effect of these factors (independent variables) on the purchase intention and buying behaviour for halal food products
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(dependent variables). This will be done using Focus Group interviews with Muslims using a semi-structured set of
questions. A structural representation of the conceptual framework is shown below in Figure 1.

Figure 1: Conceptual Framework of the Study
3. Methodology
3.1. Focus Group Study
Focus group research is described as a way of collecting qualitative data which essentially involves engaging a
small number of people in an informal group discussion (or discussions) ‘focused’ around a particular set of issues
(Wilkinson, 2004). Social science researchers have used focus group research as a means of analysing consumers’
attitudes and opinions (Greenbaum, 1998).There are many benefits which can be derived from this approach.
According to Krueger and Casey (2000), the focus group method is an economical, fast and efficient method for
obtaining data from multiple participants.This efficiency of data collection over a short period of time in a single
spatial environment is obtained through the methodology of focus group interaction which allows for a sense of
belonging to a group which can increase the participants’ sense of cohesiveness (Peters, 1993).The camaraderie and
common sense of purpose allows focus group discussions to yield valuable and instructive data.
The focus group tool is the interview. It is a specialized form of communication between people for a specific
purpose associated with some agreed subject matter (Anderson, 1990). The interview is different from other forms of
data collection such as questionnaires etc. It is highly desirable for obtaining information based on i) emotions,
feelings and experiences, ii) sensitive issues and iii) insider experience and privileged insights (Wisker, 2001). Thus
the focus group interview can give a deeper and clearer understanding of the issues by engaging the people intimately
connected to the issues for which the focus group has been assembled. The focus group interview aims at collecting
high quality data in a social context (Patton, 2002). The focus group interviews will help the researcher to have an indepth understanding of the issue; a group of people can be interviewed in a relatively unstructured way regarding their
experience to understand their feeling and behaviour (Bryman and Bell, 2007).
For the focus group interview, a semi-structured questionnaire was used. This consists of ten questions divided into
a format including one opening question, two introductory questions, one transition question, four key questions and
two open-ended questions. Each interview is expected to last for 60 minutes.Each session, being done through Zoom,
was recorded with permission sought prior to the session. The recording was transcribed into text in order to analyse
the data obtained.
3.2. Sampling
In order to obtain a clear and detailed understanding of the issues being investigated, it is important to choose
participants purposefully. Purposeful sampling is a technique used in qualitative research for identifying and selecting
information rich assets (Patton, 2002). For the purpose of this study therefore, individuals were chosen who are aware
of halal foods and were in the habit of purchasing halal.For the purpose of this research, each focus group consisted of
twelve participants and each session lasted for between 1 and 2 hours. The sessions involved participants from each
island that makes up the twin island state of Trinidad and Tobago.In both cases, the objective was the same; to explore
the attitude to halal product purchase intention and to determine the factors that influence this attitude.
3.3. Choosing the Participants
According to Longhurst (2003), there are many strategies for selecting participants for semi-structured interviews
and focus groups. One such approach is purposive sampling. Members of a sample are chosen with a purpose, to
represent a type in relation to key criterion (Lewis and Ritchie, 2013). In this research, stratified purposive sampling
as described by Creswell (2012) will be used since the aim is to select groups that display variation in a particular
phenomenon but each of which is fairly homogeneous, so that subgroups can be compared.
Lewis and Ritchie (2013) identify that the selection criteria for the focus group participants must be prioritized. A
first step in prioritizing the criteria is to decide which are most important in terms of achieving a sample that is
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inclusive of the demographic structure of the population being studied. Once the priority of the criteria has been
considered, it will be possible to assign them as primary, secondary and if necessary, tertiary criteria.
In the proposed focus study research, the primary criteria would be Muslim. The secondary criteria would be age,
gender, education and income level.The focus group was organized to have a range of these criteria in each session,
the aim being to include participants who were different enough to stimulate the discussion of diverse views and
experiences but similar enough to avoid unhealthy conflict or alienate anyone and thus inhibit their contribution
(Lewis and Ritchie, 2013).
3.4. Recruitment of the Participants
Many methods are available for recruiting participants into the focus group survey.These include letters,
information leaflets, posters, advertisements in newsletters, emails, messages on online forums and even social media
sites (Lewis and Ritchie, 2013). Longhurst (2003) observed that group membership lists can be a useful toolfor
recruiting. People who already know each other through sports clubs, online groups, community activities, church
groups or work make an ideal focus group.For this research, a Google form questionnaire was developed which
provided information regarding the objective of the focus group session. Those who are interested were sent a Zoom
link via WhatsApp or e-mail and reminded before the session.
3.5. Analysis of Data
Based on the qualitative analysis approach, QSR Nvivo 10 software was used to analyse the data from the focus
group interviews to code common responses of participants regarding their attitude towards halal products in Trinidad
and Tobago. The emerging themes are tabulated below.
4. Results
The six major constructs for the Purchase Intention of Halal foods from the literature were found present in the
data collected from the two focus groups. These are presented in the table below (Table 2) in order of decreasing
frequency of references and compared in Figure 2.
Table 2: Main themes from focus study group analysis
Construct

References

Attitude

34

Religiosity

32

Halal Certification

14

Awareness

13

Subjective Norms

10

Behavioural Control

10

Figure 2: Relative Importance of Themes
4.1.Theme 1: Muslims consumers’ attitude towards the purchase of halal food
This was the most dominant theme from the responses of the participants. All considered halal food to be
containing attributes that were difficult to ignore or forego. Many felt it a duty to purchase halal food as it was
superior to non-halal food.Four sub-themes were identified. The most common advantage of halal food was that it
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was considered safe. According to one participant, halal food “shows a certain level of quality assurance.” Some
participants were more inclined towards halal meat purchases due to the expectations that the animals chosen for halal
slaughter would meet higher and stricter standards of animal health and husbandry. One participant summed up the
general consensus by saying, “I feel I’m not being given such meat or animals that may have died on their own.
“Another sub-theme of attitude was quality with participants looking at the way meats are processed as resulting in
“quality better than non-halal products.”A significant contributor to the positive attitude to halal food was the element
of trust with several participants indicating that they would only purchase and consume food coming from a credible
source.
4.2. Theme 2: The level of halal food purchase connected to the appreciation of the Muslim way of Life
The theme of religiosity was very close to attitude. Three main sub-themes were identified. The most prevalent of
these was knowledge of the laws of Islam and how these laws dictated that a Muslim should purchase halal. When
asked what their understanding of halal was, one participant said, “My understanding of halal is what is lawful and
prescribed for us as Muslims.”Similarly, many participants connected their halal food purchase to their Islamic
knowledge, “I believe it’s connected to the laws of the Shariah. Food, drink and what you wear all fall under the
Islamic laws.” The concept of feeling safe was also covered in the sub-theme of knowledge of what is permissible and
what is not.Another important sub-theme of religiosity that was referenced was animal welfare in relation to how
animals are reared, treated and processed into halal meat and products, as one participant put it, “Even though I know
that everyone’s criteria is different for measuring good treatment of animals, I know for sure if the halal criteria is
met, certain things would not pass.”
4.3. Theme 3: Halal labelling and evidence of certification
The third theme that emerged regarding purchase of halal food was the labelling, logo or halal certificate found
eitheron the product or accompanying it. Halal labelling is a guarantee for Muslims that halal standards are employed
throughout the life- cycle of this product. One participant expressed this view as, “we know definitely with the
DarulUloom certificate, it’s a process they go through with checking all the facts, they do a lot of work and research
in it and the people doing it are credible Muslims. So I think that would be an important factor in choosing. With the
DarulUloom certificate, you are one hundred percent sure. That’s one of my criteria in eating at a place or eating a
particular product.” There were so many consensual feelings of appreciation for certification that one participant said,
“Thank Allah for the Halal Committee.”
4.4. Theme 4: Awareness of Muslims regarding halal food purchases
Participants expressed a desire to purchase halal based upon an understanding of the processes involved in halal
food manufacture as well as the benefits derived from these processes. One sub-theme of halal awareness was the
slaughter process leading to halal meat and meat products. Participants showed a considerable amount of knowledge
of the criteria for halal slaughter of animals such as, “When you slaughter, you allow all the blood to flow out.”
Similarly, some participants were aware of differences in halal pro- cessing standards. One participant said, “I would
ask if the meat was stunned or mechanically slaughtered.”Another sub-theme of awareness was the understanding that
halal food was healthier to consume, “There are many animals fed hormones to speed up their growth, how conducive
is that to consume?”
4.5. Theme 5: Social Construct or Subjective Norms
The social construct that influences the Muslim consumer to purchase halal was identified as a factor for halal
purchase. Although the Muslim population is a minority, the advertising of halal food through the use of certificates
and halal signs was referenced as a significant factor in intention to purchase halal. As a sub-theme of the subjective
norm, participants expressed ways in which advertising may influence purchase, such as, “A public figure buying a
product would influence the community to turn towards that product.”
4.6. Theme 6: Availability and Accessibility / Behavioural Control
The availability and accessibility of halal foods in Trinidad and Tobago was recognized as a factor which may also
influence halal food purchase. One participant gave an example of halal food availability, “I think it is very important
because halal chicken is just huge in Trinidad because for me, it’s harder to get non-halal chicken. One difference
between the responses of the participants in Trinidad and Tobago was availability. This would be due to the much
smaller population of Muslims relative to other ethnic groups in Tobago compared to Trinidad. As a result, one
participant noted, “Definitely in terms of take-away food outlets, it’s very different in Tobago.”
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5. Discussion
The focus group interview, though not conducted in person, nevertheless yielded positive data relating to the topic.
Participants were generally enthused that halal food was available and accessible in a non-Muslim majority island.
Many concluded however that the spatial distribution of halal food outlets concentrated more in urban geographical
areas where the Muslim population was higher than the national average. It was highlighted though that as a small
island, there was liberal movement to all areas of the country for job related issues or recreation. Halal food
availability waned in outlying areas as well as Tobago, which has a predominantly tourism-based economy. It was
expressed that Halal Tourism, also called Islamic Tourism or Muslim Friendly Tourism which according to Battour
and Nazari Ismail (2015) that opens up new and exciting opportunities for enhancing economic growth, should be
explored especially in Tobago.
The results show a positive inclination for purchase of halal food based on its Shariah or Islamic law requirements
by a Muslim. Additionally, other quality attributes such as health, food safety and hygienic processing facilities were
identified as potential influencing factors for non-Muslims as well. As summarised by Mathew et. al. (2014), for
Muslim consumers, choosing halal food is a must and it is a religious requirement based on the Islamic teachings.
Non-Muslim consumers on the other hand value halal because of the health benefits it provides which is purely
voluntary on an individual decision rather than to obey a religious requirement. In congruence with this many
respondents agreed that the concept of halal needed to be explained so that there would be greater awareness of halal
products nationally. A better understanding of what halal represents could leave a greater purchase intention which
later transforms into the behaviour of purchase and repeat purchase (Mathew et. al., 2014).
Whilst religiosity was a significant factor among those interviewed, it was noted that halal food product purchase
intention was not only influenced by the level of religious commitment shown by the Muslim population but also the
particular Islamic ideology followed by adherents of the faith. As observed by Lever and Miele in 2012, religious
food auditing has facilitated the recognition and standardisation of halal at the global level but it has also increased
competition between certifying bodies that promote different notions of “authentic” halal.
This situation was expressed by many respondents as resulting in confusion due to differences in standards. The
local halal certifying body for example does not approve mechanically slaughtered poultry as halal, however the local
supermarkets sell this poultry which is imported and accompanied with halal certification from foreign halal
certifying bodies.
There was therefore the call for one acceptable standard for halal. Hallim and Mohammed Salleh (2012) outlined
that this is so far impractical since there are hundreds of active halal certifying bodies around the world, from
governments to local mosques and Islamic organisations with different standards on animal feed, slaughtering
methods, purchasing and logistics contributing to the fragmentation of global halal markets.
6. Conclusion
The study focused on factors which may influence the intention to purchase halal food products in Trinidad and
Tobago by Muslim consumers. Constructs identified were similar to those found in studies conducted in other regions,
especially where Muslim majority populations reside. Except for a few studies, multiple studies have found that
attitude, subjective norms, perceived behavioural control (also the TPB components), religiosity, halal awareness and
halal certification/halal logo are the significant factors that influence halal products’ purchasing intention (Fatmi et.al,
2020). The results of this study add to this body of evidence.
Consumers share a positive attitude towards halal food products based on their perception of such food being of
high quality, safe to consume and prepared in hygienic and monitored premises. Religiosity was another common
factor during purchase intention which showed the participants had an acute sense of duty and an inclination to follow
the Islamic laws. It can be noted that despite being a minority sector of the population, Muslims enjoy the opportunity
to purchase a large variety of halal foods both locally processed and imported.Many food outlets, especially in
Trinidad were halal certified and halal labelled choices are available at many supermarkets.
Other factors such as awareness, subjective norms and perceived behavioural control also contributed. The results
indicated that there is potential for increased market share for halal labelled food products through the improved
marketing of these products as hygienic, higher quality and safe. Increased awareness of halal food on a national scale
will result in greater acceptability of the halal construct. This study, done in a Muslim population of only six percent
of the national population can also indicate to further research of the non-Muslim segment of the population and their
attitude towards halal products.
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Abstract
Purpose: Researchers have been actively investigating various issues concerning food and halal compliance framework. The
analysis is focused on descriptions of the characteristics and trends of keywords, authors, journals and citations. This study reviews
articles in order to map the problems, models, solution approaches and more importantly, the future directions of this field.
Design/methodology/approach: Our method employs 204 articles on food and halal compliance research indexed by Scopus.
Various techniques from statistics, bibliometric, and analytics are systematically deployed to gain insights on how the literature
address these topics. The data was then processed and analyzed using the VOSviewer application program to select the
bibliometric mapping of research developments on food and halal compliance
Findings: The results showed that the visualization of the mapping of research developments in this theme was divided into three
clusters. Cluster one consists of 53 topics, cluster two consists of 42 topics, cluster 3 consists of 32 topics.
Research limitations/implications: This study focuses on articles that discuss food and halal compliance framework.
Keywords: food, halal, compliance, framework, bibliometric analysis

1. Introduction
Facing almost the same pattern of increased demand, halal food market has grown significantly over the last five
years, because this type of food has now been consumed by both the Muslim and non-Muslim customers (Rezai,
Mohamed & Nasir-Shamsudin, 2012; Vanany, Maarif & Soon, 2019). Subsequently, halal, as a necessary-andsufficient condition for food for Muslim consumers, is currently a highly active theme of study for researchers in
various part of the world. Reuters and Standards (2016) reported that the halal food sector would grow approximately
18.3% of the global food expenditure to US$ 1,914 billion by 2021.
Halal related research has been conducted from various discipline and various issues. In recent years, bibliometric
analysis related to halal research have been piloted several times. Interests are shown more towards halal supply chain.
Topics such as halal supply chain for manufacturing industries (Ngah, Zainuddin & Thurasamy, 2014), analysis of
halal logistics (Ab Talib, Abdul Hamid & Zulkafar, 2013), and halal principles in the supply chain (Tieman, van der
Vorst & Ghazali, 2012) have recently been published in various journals. It is disconcerting that these valuable
research endeavour, to some extent, are scattered and there has been no effort to provide a systematic review to make
them useful for researchers and practitioners in the field.
In this study, we deploy the bibliometric and network analyses to fulfil the needs of such a systematic review. It is
widely known that bibliometric and network analyses are among the powerful techniques to identify and cluster the
area of research, which can lead to insightful follow-up analysis. Hence, the objective of this paper is to review food
safety and halal food discussion in the supply chain context using these powerful techniques.
The bibliometric analysis is a systematic analytical technique to identify the most influential authors, their
affiliations, the keywords they use and more importantly how these attributes link one work to the other. The network
analysis, on the other hand, is a rigorous method to determine the cluster of the research areas, thus revealing the
directions and gaps in the future research. The systematic guidelines for the bibliometric analysis by Fahimnia, Sarkis
and Davarzani (2015) and network analysis using VOSviewer by Cancino, Merigo, Coronado, Dessouky and
Dessouky (2017) were adopted in this research.
This paper is structured as follows: Section 2 introduces the structured research method, including selection of a
bibliometric database, including-and-excluding articles and analysing the articles’ attributes. Section 3 reports the
statistics of the data and the derived classification analysis. The results and detailed bibliometric and network analyses
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will be presented in section 4. Finally, section 5 summarizes the discussion and provides conclusions for the
opportunity of future research.
2. Research Method
This study is conducted to attain the big picture of research in food and halal compliant. The procedures are
comprehensively performed using iterative cycles of defining relevant and informative keywords, querying the
literature database, and performing rigorous analytics (Saunders, Lewis & Thornhill, 2009). We adopted a review of
research methods from Fahimnia et al. (2015) and Wamba and Mishra (2017), in which a five-stage research method
to achieve similar study objectives are proposed. These five stages are as follows: (1) defining search terms, (2)
including-and-excluding articles, (3) selecting the process of articles, (4) performing preliminary data analysis and (5)
conducting bibliometric and network analysis. We elaborate each of these stages to assure the validity of our findings
and to enable the readers to implement this method for systematically performing an analysis-based literature review
in their study.
We chose the Scopus database. We define the search terms or the keywords used for data collection as “Food”, and
“halal compliance”. The keywords are “halal” AND “compliance”, “halal” AND “compliant”, “halal” AND
“governance”, “halal” AND “regulation”, “halal” AND “standard”, “halal” AND “certificate”, “halal” AND
“certification”, “halal” AND “integrity”, “halal” AND “assurance”, “halal” AND “security”, “halal” AND “secure”,
“halal” AND “framework”, “halal” AND “law”, “halal” AND “requirement”, “halal” AND “legal”. Those keywords
are chosen considering similar meaning or interpretation to compliance.
Harzing Publish or Perish is utilized in the searching process. Using these search terms, we query the database and
perform our next stage. Our query returned 270 articles. For wider coverage, the search was not limited only for
journal article. The search results including essential attributes of the articles, such as the name of the author(s), title,
year, citation count, affiliations, abstracts, keywords and references were stored in RIS format for analytical purposes.
By further processing the query results, we removed article duplication. We also exclude news articles, and some
papers which have topics related to Islamic finance, halal cosmetics, articles in non English language such as German,
Korean, and Japanese. The final number was reduced into 204 articles. The bibliometric analysis is later implemented
using VOSviewer.
3. Results
3.1 Statistical Result
In this section, we will discuss our results from the analytical tools and highlight some interesting insights
regarding the articles on food and halal compliance. Total number of articles found using the keywords are:
• “halal” AND “compliance”: 16 articles
•
“halal” AND “compliant”: 5 articles
• “halal” AND “governance”: 2 articles
• “halal” AND “regulation”: 14 articles
• “halal” AND “standard”: 21 articles
• “halal” AND “certificate”: 8 articles
• “halal” AND “certification”: 106 articles
• “halal” AND “integrity”: 20 articles
• “halal” AND “assurance”: 20 articles
• “halal” AND “security”: 3 articles
• “halal” AND “secure”: 1 articles
• “halal” AND “framework”: 28 articles
• “halal” AND “law”: 9 articles
• “halal” AND “requirement”: 7 articles
• “halal” AND “legal”: 11 articles
Frequency of articles with the chosen keywords based on year published is as follows:
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Figure 1. Frequency of Articles per Year Published
From the figure above, we can see that the trend of the number of articles published with the intended keywords is
relatively increasing. It started by only one article in 2000 and the trend is relatively increasing, only decreasing in
2013, and reach the top in 2020 by 35 articles. The number of articles in 2021 is potentially increasing too as the year
is still on going.
From those articles, the statistics of paper based on citation number is as follows:
Table 1: Top Articles based on Citation
Cites

Authors

Title

Year

Source

152

Y. Aziz

2013

Journal of International Food and
Agribusiness Marketing

88
80

2012
2012

Journal of Islamic Marketing
Trends in Food Science and Technology

80
64

S. Marzuki
M. van der
Spiegel
S. Rajagopal
I. Latif

2011
2014

Journal of Islamic Marketing
Journal of Food Products Marketing

60

A. Ngah

2017

60

J. Henderson

2016

Journal of Islamic Accounting and
Business Research
Tourism Management Perspectives

57
54
45

2017
2017
2012

British Food Journal
British Food Journal
Journal of Foodservice Business Research

44

J.M. Soon
M.H. Ali
S.Z.S.
Marzuki
B. Badruldin

The Role of Halal Awareness, Halal Certification, and
Marketing Components in Determining Halal Purchase
Intention Among Non-Muslims in Malaysia: A Structural
Equation Modeling Approach
Restaurant managers' perspectives on halal certification
Halal assurance in food supply chains: Verification of halal
certificates using audits and laboratory analysis
Halal certification: Implication for marketers in UAE
A Comparative Analysis of Global Halal Certification
Requirements
Applying the TOE framework in the Halal warehouse
adoption study
Halal food, certification and halal tourism: Insights from
Malaysia and Singapore
Halal integrity in the food supply chain
A supply chain integrity framework for halal food
Restaurant Manager and Halal Certification in Malaysia

2012

Journal of Islamic Marketing

41

S. Bahrudin

Clients' perception towards JAKIM service quality in Halal
certification
Tracking and tracing technology for halal product integrity
over the supply chain

2011

38

M. Neio
Demirci
K. Tan
A. Abd
Rahman

Positioning food safety in Halal assurance

2016

Proceedings of the 2011 International
Conference on Electrical Engineering and
Informatics, ICEEI 2011
Food Control

The impact of external integration on halal food integrity
Influence of perceived benefits and traceability system on
the readiness for Halal Assurance System implementation
among food manufacturers
Eleven shades of food integrity: A halal supply chain
perspective
Emerging Halal food market: an Institutional Theory of
Halal certificate implementation
The possibility of uniformity on Halal standards in
organization of Islamic Countries (OIC) country
Markets, religion, regulation: Kosher, halal and Hindu
vegetarianism in global perspective
Linking Halal food certification and business performance

2017
2017

Supply Chain Management
Food Control

2018

Trends in Food Science and Technology

2016

Management Research Review

2012

World Applied Sciences Journal

2016

Geoforum

2017

British Food Journal

36
35

35

M. Ali

35
33

M.S. Ab
Talib
M. Halim

30

J. Fischer

30

M. Ab Talib
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The highest cited paper belongs to Y.Aziz (2013) with 152 citations. Article titles “The Role of Halal Awareness,
Halal Certification, and Marketing Components in Determining Halal Purchase Intention Among Non-Muslims in
Malaysia: A Structural Equation Modeling Approach” was published in 2013 in Journal of International Food and
Agribusiness Marketing. The second on the list is Marzuki’s titled Restaurant managers' perspectives on halal
certification.
From all publication, those with articles more than two with the keyword in search is as follow:
Table 2: Top Publication based on Number of Articles
Source

Number of Articles

Journal of Islamic Marketing
International Journal of Supply Chain Management
British Food Journal
Asian Social Science
IOP Conference Series: Earth and Environmental Science
International Business Management
Lecture Notes in Engineering and Computer Science
AIP Conference Proceedings
Journal of Critical Reviews
Trends in Food Science and Technology
The Routledge Handbook of Halal Hospitality and Islamic Tourism
World Applied Sciences Journal
Advanced Science Letters
Food Control
Food Research
Halal Matters: Islam, Politics and Markets in Global Perspective
International Food Research Journal
International Journal of Economics and Management
International Journal of Innovation, Creativity and Change
IOP Conference Series: Materials Science and Engineering
Journal of Legal, Ethical and Regulatory Issues
Journal of Physics: Conference Series
Journal of Telecommunication, Electronic and Computer Engineering
Pertanika Journal of Social Sciences and Humanities

25
15
8
7
7
5
5
4
4
4
3
3
2
2
2
2
2
2
2
2
2
2
2
2

Journal of Islamic Marketing has 25 articles on this topic. International Journal of Supply Chain Management is
on the second rank with 15 articles. Other than journals, there are books and conference proceedings with at least two
articles included in this study. Among books are Lecture Notes in Engineering and Computer Science and Halal
Matters: Islam, Politics and Markets in Global Perspective. Among Conference Proceedings are IOP Conference
Series: Earth and Environmental Science and IOP Conference Series: Materials Science and Engineering.
While the first authors with at least two articles on these issue are as follows:
Table 3: First Authors with at least Two Articles on the Issue
Author
M.S. Ab
Talib

No

Cites

Title

Year

5

30

Linking Halal food certification and business
performance
Motivations and benefits of halal food safety
certification
Halal food standard implementation: are Malaysian firms
proactive or reactive?
Emerging Halal food market: an Institutional Theory of
Halal certificate implementation
Can halal certification influence logistics performance?

2017

British Food Journal

2017

Journal of Islamic Marketing

2018

British Food Journal

2016

Management Research Review

2016

Journal of Islamic Marketing

The issues of halal inspection process from the
perspective of demand and supply side in Malaysia halal
certification system
Halal virtual inspection requirements for food premise
inspection process towards the virtualization of Malaysia
Halal certification system

2018

Communications in Computer and
Information Science

2018

Halal inspection process at federal and state level: A case
study of Halal Certification system in Malaysia
Halal virtual inspection requirements for food premise
inspection process towards the virtualization of Malaysia
Halal certification system

2017

A preliminary study of halal virtual inspection: A case of
halal certification in Malaysia

2017

Proceedings - International Conference on
Information and Communication
Technology for the Muslim World 2018,
ICT4M 2018
2017 IEEE Conference on Open Systems,
ICOS 2017
Proceedings - International Conference on
Information and Communication
Technology for the Muslim World 2018,
ICT4M 2018
Proceedings - 6th International Conference
on Information and Communication

21
14
35
21
M.Z.M.
Sulaiman

5

1

1

2
1

1

2018

Source
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B. Othman

3

15

11

10
F. Ahmad

2

1
0

F. Dubé

2

2

6
H.
Iberahim

2

0
16

I. Giyanti

2

1
0

J. Fischer

2

10
30

J.M.
Regenstein

2

1

1
A. Haleem

2

3
5

A. Fuseini

2

1
7

A. Rafiki

2

15
1

S.A.
Baharuddin

2

1
0

S.
Takeshita

2

1

0

N. Katuk

2

6

4

Evaluation of knowledge, halal quality assurance
practices and commitment among food industries in
Malaysia
The influence of knowledge, attitude and sensitivity to
government policies in halal certification process on
organizational performance
The potential of ASEAN in halal certification
implementation: A review
Delay as a challenge in prosecuting non- compliance in
the halal industry
Halal logistics legal framework: Malaysia perspective

2016

Technology for the Muslim World,
ICT4M 2016
British Food Journal

2017

Journal of Islamic Marketing

2016

2020

Pertanika Journal of Social Sciences and
Humanities
International Journal of Supply Chain
Management
Journal of Critical Reviews

The role of cluster governance in the process of firm
internationalization: Based on the example of two
Malaysian halal industrial parks
Halal certification system as a key determinant of firm
internationalisation in the Philippines and Malaysia
Halal compliance decisions by food suppliers based on
analytic hierarchy process
Halal development system: The institutional framework,
issues and challenges for halal logistics

2015

Asia-Pacific Social Science Review

2016

Asian Academy of Management Journal

2016

Advanced Science Letters

2012

Halal standard implementation in food manufacturing
SMEs: its drivers and impact on performance
Prioritizing important factors for the successful of halal
food standard practice in Small Medium Enterprises
Islam, standards, and technoscience: In global halal
zones
Markets, religion, regulation: Kosher, halal and Hindu
vegetarianism in global perspective
Kosher and halal regulations for nutraceutical and
functional foods

2020

ISBEIA 2012 - IEEE Symposium on
Business, Engineering and Industrial
Applications
Journal of Islamic Marketing

A brief introduction to some of the practical aspects of
the kosher and halal laws for the poultry industry
Conceptualising a framework linking halal supply chain
management with sustainability: an India centric study
Halal certification, the inadequacy of its adoption,
modelling and strategising the efforts
Halal food marketing: an evaluation of UK halal
standards
Halal food Certification in the UK and its impact on food
businesses: A review in the context of the European
Union
The human capital and the obtainment of halal
certification
Determinants on the obtainment of halal certification
among small firms
Halal compliance impact on organizational performance:
The role of religiosity
The moderating effect of religiosity on halal certification
among food manufacturers in Malaysia
Halal certification or ingredient disclosure: A
comparative analysis of serving food in Japanese tourist
destinations
Strategies for attracting muslim tourists without
obtaining halal certification: A case study of Takayama
city in Japan
The application of blockchain for halal product
assurance: a systematic review of the current
developments and future directions
Halal certification for tourism marketing: the attributes
and attitudes of food operators in Indonesia

2000

Nutraceutical and Functional Food
Regulations in the United States and
around the World
Poultry Meat Processing

2020

Journal of Islamic Marketing

2020

Journal of Islamic Marketing

2020

Journal of Islamic Marketing

2017

2016

CAB Reviews: Perspectives in
Agriculture, Veterinary Science, Nutrition
and Natural Resources
Journal of Islamic Marketing

2014

World Applied Sciences Journal

2018

International Journal of Supply Chain
Management
International Journal of Supply Chain
Management
Journal of Islamic Marketing

2017

2020
2016
2016
2019

2020
2020

IOP Conference Series: Materials Science
and Engineering
Islam, Standards, and Technoscience: In
Global Halal Zones
Geoforum

2019

The Routledge Handbook of Halal
Hospitality and Islamic Tourism

2019

International Journal of Advanced Trends
in Computer Science and Engineering

2020

Journal of Islamic Marketing

M.S. Ab Talib, and M.Z.M Sulaeman both contributes five articles related to the issue. B. Othman contributes three
articles published in journal related to the topics.
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3.2 VosViewer Result

Figure 2. Graphical and Clustering Analysis
The visualization of VosViewer results is as follows:
1.

2.

3.

Cluster one has 53 topics: addition, analysis, company, concept, context, data, design methodology, effect,
affort, factor, food industry, halal assurance system, halal food, halal food certification, halal food industry, halal
food supply chain, halal integrity, impact, implementation, importance, industry, influence, insight, integrity,
knowledge, limitation, literature, manager, model, organization, originality value, paper, perception,
performance, practical implication, practice, questionnaire, raw material, relationship, research, research
limitation implication, resource, respondent, response, role, smes study, supply chain, survey, total, type,
understanding, value.
Cluster two has 42 items as follows: awareness, business, case study, certification, compliance, concern,
confidence, consumer, country, customer, difference, food, food product, halal, halal certification, halla product,
halal standard, Indonesia, ingredient, Islam, law, market, muslim, muslim consumer, muslims, ned, number,
opportunity, order, person, procedure, producer, product, quality, reason, regulation, religion, requirement,
safety, standard, time, world.
Cluster three has 32 items: application, area, article, authority, benefit, case, challenge, demand, development,
framework, government, halal certificate, halal certification process, halal industry, halal status, halal supply
chain, information, interview, issue, jakim, Malaysia, part, perspective, problem, process, researcher, review,
service, system, term, use, and way.
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Figure 3: Atlas.ti word cloud
Using atlas.ti, the most keywords appear is depicted by the following graph:
Looking at the biggest size words, the words halal and food are the most mentioned by 29,961 times and 11,991
times. The word certification is then mentioned 4,628+3216 times. Two countries are also mentioned on the word
cloud: Malaysia by 3751 mentions and Indonesia by 1274 mentions.
The number of articles written per authors and total link strength is as follows:
Table 4: Top 10 Author based on Number of Articles and total link strength
No
1
2
3
4
5
6
7
8
9
10

Author
Ali, Mohd Helmi
Tan, Kim Hua
Haleem, Abid
Khan, Mohd Imran
Khan, Shahbaz
Dubé François
Haijuan, Yang
Ijun, Huang
Makhbul, Zafir Mohd
Afif, Sazelin

Documents
7
6
4
4
4
3
3
3
3
3

Total Link Strength
9
9
8
8
8
6
6
6
3
3

Ali, and Tan shared total link strength with each 9 articles. Ali has the most articles with 7 publications on the topics.
4. Discussion and Conclusions
This paper presented an overview of the distribution of literature on food and halal compliance by bibliometric
and network analyses. A set of 204 papers published collected by querying Scopus database using predefined
keywords. The pre-processing by analysing the title of the papers and their abstracts, and by removing those that are
irrelevant to the topic, is also conducted to ensure the validity of the analysis. These results yield to some clusters of
influential keywords found in the literature, which could be utilized as a guide for next researchers to gain further
insights regarding the emerging areas of research in context of food and halal compliance.
Among other keywords, “certification” resulted in the most articles by 108 articles. It seems that researchers are
interested in studying on halal topics related to certification issues. Other keyword “framework”, “standard”,
“integrity”, and “assurance” are on the next list with each resulted in 28, 21, and 20 articles. The keyword
“compliant” resulted in 16 articles, however this term is considered as having broader meaning from the other
keywords so this keyword is made as the title for this study.
Covid Pandemic does not decrease authors to write on these issues. the highest number of articles on these terms
are resulted in 2020. Looking at the most cited articles, we can see that most articles cited are on perceptions on both
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consumers and producers on halal certificate. From consumers' perspective, whether halal certificate influence their
purchase decision is the most interesting. from producers' perspective, their opinion and determinants regarding the
intention to apply for halal certificate is the most topics referred to.
Based on the top publication for the articles studied for this research, it seems that the most field related to food
and halal compliance is on marketing and supply chain related topics. These issues are published mostly in Jounal of
Islamic Marketing and International Journal of Supply Chain Management. This study, however, did not include
supply chain on the keyword for it has been studied several times in previous bibliometric studies.
VosViewer analysis resulted in three clusters. In all clusters, the terms halal, food, and supply chain appears.
Related to methodology, the words data, factor, and effect are among the keywords. It seems that most of the articles
on this study uses quantitative approach. Related to data collection, interview and questionnaire are among the
keywords mentioned. It hints that most studies use primary data on these topics.
Based on atlas.ti word cloud, Malaysia and Indonesia are mentioned among the most mentioned country on these
topics. These countries as muslim majority populated countries. Case studies conducted in these two countries may
inspire other researchers to do similar topics or interest in other object of studies.
Based on type of data, future research has potential to employ secondary quantitative data. The challenge may be
on the availability of the data source. Until today, proxy for halal food industry in the terms of national or sectoral
contribution to the economy may still be limited. Based on topics, certification issue is still interesting, some research
suggests logistic and supply chain certification for the future discussion.
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Abstract
The escalating number of people in Malaysia, both Muslim and non – Muslim communities, whose demand for halal burger
products has given the circle concerned the opportunity to expand its products more widely. Since the Akie Group has been well
known among locals, the company seems like an excellent choice for this paper. A survey was administered to the residents of the
sub-urban area of Indera Mahkota in Kuantan where 384 responses were collected then analyzed statistically. Statistical analysis of
the data is performed with SPSS, as its numbers are precise. This research has looked into five factors identified which can influence
consumer perceptions in choosing Halal burger products: product labels, brands, certification bodies, company image, and product
quality. It was found that labelling has no significant impact on consumer choices in this paper. Another study could be conducted
on the impact of Halal product advertisements on the Malaysian market to explore further the significance of this fascinating
finding.
Keywords: Consumer perceptions; halal products

1. Akie Group Sdn Bhd.
Akie Group Sdn. Bhd., previously known as the Eyebrow Enterprise, is a business entity that manufactures frozen
foods mostly burger patties which is based on the concept of street burgers. It started as a three-burger stall chain in
the Indera Mahkota Kuantan area. Founded on 30 September 2016, Akie Group Sdn. Bhd. is the sole owner of the
business and the company was just established following the growth of the business and the need for the
commercialization of Akie Group's own products, namely Akie Burger. The Akie Group aims to develop further in
accordance with rising consumer demand for fast food in the region and to generate local economic growth. To
achieve its goal, Akie Burgers have collaborated with Pemodalan Nasional Berhad (PNS) through a Franchise Scheme
to promote the products more widely in Malaysia, which is growing continuously.
As demand for Muslim frozen food products grows year after year, the company is expected to grow rapidly. It is
also apparent that exposure to the importance of consuming foods with clear Halal status had a significant impact on
all ages, including children, teenagers, and adults. It is the growing demand for halal fast food commodities that has
prompted Akie Group to increase its efforts to meet this demand, and it has been working with Maybank to introduce
Akie Burger products more robustly and widely. The collaboration will expand Akie's frozen food line to include
items such as chicken burger patty, meat burger patty, chicken sausage, meat sausage, chicken oblong, meat oblong,
chicken nugget, meat nugget, chili sauce, and mayonnaise.
Assurance of halal standards and quality is a priority at Akie Group. The company, in turn, makes sure that the
above process is strictly adhered to. The company has thus appointed an internal Halal Committee that monitors and
advises the management team on ensuring that the production process conforms to Shariah Law. The various
accolades Akie Group has been awarded over the years attest to its excellence in producing quality halal products. To
date, Akie Group has received recognition and accreditation from the Ministry of Health, Department of Islamic
Development Malaysia (JAKIM), SME Corporation Malaysia, ISO 9001, and other organizations.
These accolades ensure that the products produced are always of high quality, safe to eat and, most importantly,
halal. Nonetheless, the highest recognition comes from consumers themselves making Akie products as an option as
well as helping to improve the socio-economic status of the local community.
2. Background of Study
The halal market is no longer limited to the food sector, but it has expanded its reach to include cosmetics,
pharmaceuticals, toiletries and medical devices as well as service sector components such as logistics, marketing,
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tourism and packaging, branding and so on. It is an obligation of every Muslim to obtain halal food, which is why the
Halal market places high priority on halal foods. The global industry as a whole is estimated to worth around USD2.3
trillion (excluding Islamic finance) a year (Global halal market – Statistics & amp: Facts | Statista, n.d.). As the term
itself implies, Halal is a concept of anything that is permissible under Shariah law.
In light of this, strict rules and requirements are vital for ensuring Halal products are perfectly legitimate. Every
year, the global market for halal food becomes larger and larger. A large factor contributing to this is the increasing
Muslim population throughout the world. Malaysia's total population is estimated at 32.75 million in the first quarter
of 2021, up 0.4 percent from 32.62 million for the same period a year ago (Demographic Statistics report, 2021). With
a total population of 61.3 percent being Muslims and 38.7 percent being non-Muslims. In Malaysia, halal food is quite
prevalent owing to the high Muslim population and the fact that Muslims are the majority, and non-Muslims accept
halal food as a part of their daily lives. Since this halal product is widely promoted and advertised through the media
and is exceptionally pure, it gets a lot of recognition.
The Frozen food market in Malaysia is forecast to grow at a compounded annual growth rate (CAGR) of more than
7% over five years, (BK Sidhu,2021). By the end of 2023, the market size would be about Us$800mil. Globally, Grand
View Research forecasts the frozen food market to grow at a CAGR of 3.4% to Us$380bil from 2019 to 2027. Frozen
food will always be in demand with the people’s changing lifestyles and the need for conveniences. But the
challenge is about maintaining freshness and authentic taste to a competitive marketplace. Therefore, the increase in
the number of Muslims and the acceptance of non-Muslims in the halal food market provides a broader platform. This
guarantees opportunities that players in the food industry should take advantage of to expand their markets globally. As
a result, companies should plan their marketing strategies more effectively by understanding consumers' perceptions
of choosing halal products.
2.1. Problem Statement
Malaysia has been a leading player in the halal market since 1974, when the Islamic Affairs Research Center of the
Prime Minister's Office issued the first halal certificate to products that met halal requirements. A key sign is
Malaysia's first halal standard, published in 2000, at which point it became the first nation to have a recorded,
systematic assurance scheme for halal goods (Halal Industry Master Plan 2030, 2018). Based on statistics provided by
Halal Development Corporation Berhad (HDC) in Business Today (2021); in terms of sectoral contribution, Halal
Food & Beverages continues to be the main contributor to Malaysian halal economy with RM17.40 billion in total
value, followed by Halal Ingredients (RM8.83 billion), Cosmetics & Personal Care (RM2.67 billion), Palm Oil
Derivatives (RM0.89 billion), Industrial Chemicals (RM0.47 billion) and Halal Pharmaceuticals (RM0.30 billion) in
second to sixth respectively in 2020. Therefore, adopting halal standards is vital to retaining customers and capturing
lucrative opportunities within domestic markets. Thus, the manufacturer should plan their business strategies in
accordance with current needs in meeting halal requirements. Forecasts from the Halal Development Corporation that
Malaysia’s annual halal exports will reach around RM42 billion by 2020. However, 2020 is a very challenging year for
all industry players in the world with global oil price fluctuations and the ongoing war on Covid- 19 priorities.
Therefore, the data can be a reference to the government and industry players in ensuring the economy grows and
stabilizes.
The data also allows the government to think of additional initiatives for industry players. In addition, foreign and
domestic investors alike will be confident to invest in Malaysia when they see the government's initiatives, including
the release of data relevant to the promotion of international trade, as well as initiatives designed to draw the attention
of these investors. Furthermore, it is very important to the domestic market with the growth of many SME companies
that help in the economic growth of the country. Several initiatives have been lined up for this purpose, including the
introduction of the HDC’s commercial units Halal Parks, Halal Integrated Platform (HIP), Halal Training Institute and
Halal Consultancy & Advisory to attract at least 50,000 Small and Medium Enterprise (SME) companies to come
onboard into the industry.
2.2. Significance of Study
The result is that companies can develop effective marketing strategies designed to engage more customers to
purchase Halal products in line with current consumer needs and also develop a greater understanding of what
customers want and need from Halal products. Through this study, consumers will gain a greater understanding of the
manufacturing process for halal food products, and further trust and confidence in Akie Group products. Findings
from the study will be a valuable asset to producers and manufacturers for strengthening the Halal market in the
production of quality products and guaranteeing that the products are halal from farm to folk.
2.3. Research Objectives
The manufacturers of halal products in Malaysia always ensure high standards of safety, quality, and halal until
they reach consumers both domestically and abroad. The objective of this study is to find out the main perceptions that
will determine the affective attitude of consumers towards Akie Group products and to assess the relationship between
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product labels, brands, certification bodies, company image, and product quality against consumer perceptions.
2.4. Research Questions
Thus, the research questions identified are as follows:
•
•

What are the main perceptions that will determine the affective attitude of consumers towards Akie Group
products?
What is the relationship between product labels, brands, certification bodies, company image, and product
quality against consumer perceptions?

3. Literature Review
3.1. Product Labels
Labeling and packaging have long been essential marketing tools, as companies from a wide range of industries
use them. A product label contributes to brand recognition, brand loyalty, and brand love. In most cases, though, it
can increase demand for any product. Food labels are one of the most essential processes which let consumers
understand what they are eating and make informed decisions based on all the required information about the food's
health and hygiene properties (Latiff et al., 2016). Uncertainty is high in the food domain because the product cannot
be experienced before purchase (Giraud, 2003).
Labelling is a powerful quality signal and a direct aid to consumers in making purchase decisions because they can
convey important information on the search, experience, and credential attributes of the products (Dimara and Sukras,
2005). Labeling allows consumers to evaluate food products and to make informed choices (Lagerkvist, 2013).
Detailed and well – informed food labels have become an indispensable part of today’s consumption scenario (Singla,
2010), and labeling on food products has emerged as a prominent policy tool for promoting healthy eating (Cowburn
and Stockley, 2005).
Kotler and Armstrong (2008) identifies a label as a product or brand. It also describes a few things about a
product. Description may cover the name of the person or organization that produces the product, the place of the
production run, the time period the product was made, contents and ingredients, steps and guidelines in using or
consuming the product safely.
The issue of using Islamic attributes in labelling has emerged since 2013. This practice was due to the existence of
a huge range of health products, for example, drinks, cosmetics, and it includes the alternative health treatment that uses
these Islamic attributes (Osman et.al., 2020). This scenario is wide spreading because the current interest of people
towards Islam is so high that whatever it is said is the efficacy of the Qur’an, so many believe that without prior
inspection (Ahmad, et al., 2015). In the Halal labeling issues, Riaz (1996) highlighted that there are very few labels
on food items in grocery stores that indicate whether the food product is lawful for Muslim consumption or not. Here
shows why the halal label is important for consumers in helping them in making decisions about the process of
selecting and buying halal products in the market.
3.2. Brands
Branding is an act in which an organization uses a name, phrase, design, symbols, or combination of these to
identify its products and distinguish them from those of competitors, while brand name is any word, ‘device’ (design,
sound, shape, or color), or combination of these used to distinguish a seller’s goods or services (Berkowitz, 1997).The
domestic market will be more competitive when goods and services are marketed through a strong brand. Brands that
are successful in attracting consumers will give a positive impression of the brand, as well as represent Malaysia well
on an international scale.
Among the things that should be present in the brand are as follows, a brand is a name, term, sign, symbol, or
design, or a combination of these, that identifies the maker or seller of a product or service (Kotler. P & Armstrong. G
2006). Brands represent consumers' perceptions and feelings about a product and its performance. Therefore, the
product or service is meant to the consumer. Accordingly, the true value of a strong brand is its strength to capture
consumer choice and loyalty. A measure of a brand’s equity is the extent to which customers are willing to pay more
for the brand. Roland.T. R et.al (2004) found that 72 percent of customers would pay a 20 percent premium for their
brand of choice relative to the closest competing brand whereas 40 percent said they would pay a 50 percent premium
(Roland.T. R et.al, 2004).
However, there are producers who take advantage of the use of the brand in order to attract consumers to buy the
product. By using Islamic elements in the use of the brand that can confuse consumers. A research done by Osman et
al. (2020) has categorized the use of Islamic elements into five categories which are first Quran- related verses such as
Ruqyah where Quranic verses are claimed to be recited or written on specific products. Secondly Sunnah-related such
as using the term Prophetic foods or the word Sunnah itself, and thirdly by using Islamic icons and pictures such
as pictures of mosques. Fourthly, by using Islamic performance of worships such as prostration in prayers and the last
category is Islamic or Muslim names such as Tok Guru, Pak Sheikh and Ahmad. However, the researchers would like
to add another category such as by using Jawi writings in the label or trademark, and it can be regarded as misuse of
Islamic attributes in marketing.
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3.3. Certification Bodies
Having adherence to the halal laws and adhering to quality standards has become the culture of Akie Group. The
company has thus appointed an internal Halal Committee that monitors and advises the management team on ensuring
that the production process conforms to Shariah Law. To date, Akie Group has received recognition and accreditation
from the Ministry of Health, Department of Islamic Development Malaysia (JAKIM), SME Corporation Malaysia,
ISO 9001, and other organizations. There are several government agencies that are directly and indirectly involved in
management of the halal industry in Malaysia. Two major agencies that are often associated with Halal certification in
Malaysia are JAKIM and Halal Industry Development Center (HDC). In particular, halal certification is under the
governance of the Halal Hub Division, a special department established by JAKIM. Both of these agencies play a role
very important to the Malaysian halal industry, and the role it plays is very different. Therefore, this agency is also
responsible in issuing the halal logo where it contains (1) eight pointed stars is placed in the middle of the circle, (2) a
word- Halal in Arabic is placed in the middle of the star, (3) it is then followed a halal wording in Roman, (4) the circle
of the logo contains, the word “Malaysia” in Roman and Arabic, and (5) two-small five-pointed stars are placed to
separate the Roman and Arabic word. (www.halal.gov.my)
JAKIM jurisdiction focuses on halal certification and compliance with halal standards while HDC focuses on the
development of the halal industry locally and globally and marketing of halal products. Apart from the Halal Hub
Division JAKIM and HDC, several other agencies that also play a role in the Malaysian Halal industry is the Ministry
of International Trade and Industry (MITI), Department of Standards Malaysia, Department of Veterinary Services,
Ministry of Health Malaysia (MOH),Royal Malaysian Customs (KDRM) and Local Authorities (PBT). Each of these
agencies plays a unique role in developing the Halal industry. On the other hand, Osman et al. (2020) highlighted that
it is crucial that there should be only one agency that is given the authority to control and monitor information on the
listing of both products and companies that are halal certified. By taking that step, Muslim consumers will have less
uncertainty and doubt when buying food products in the market and there will be no fraud in the sale and purchase of
halal products.
3.4. Company Image
Businesses are constantly seeking ways to increase their competitiveness in the highly dynamic environment of
ever-increasing competition and globalization. Businesses have to build positive opinions and trust about their
products, brands, and companies in order to achieve their market objectives. This in turn allows for the creation of an
organization's identity and the achievement of organizational objectives. The corporate image is associated with the
behavior and profile of a company (Olins, 2003). It defines the financial relations of the company, as well as the
relations between stakeholders and consumers (Brun, 2002). Accordingly, Jones and Sasser (1995) emphasized that
consumer behavior correlates with loyalty to the company. Moreover, the image relates to the way stakeholders not
only perceive, but also interpret their experience, beliefs, values, and experiences of the organization (Wood, 2001).
In the marketing strategies to attract customers, (Didd, et. al., 2006) a company must project an image; a functional
and psychological picture in the consumer's mind that is acceptable to its target market. Corporate image is
established and developed in the consumers’ mind through communication and experience (Andreassen and
Lindestad, 1998).
This is crucial as a good company image will help the organization create a positive first impression and attract
more new customers, thus increasing its profits. Additionally, it gives the company an edge over its competitors. In
addition, it will meet and exceed the customer's expectations since a good company image will make a positive
impression. Moreover, it will enhance the employee's job satisfaction and create a happier working environment for
employees.
According to Kim and Lee (2000) with the help of the corporate image, social responsibility and capability of the
company are formed. A set of tools and instruments are used, such as ideas, symbols, and events (Schultz, 2007).
Another way to achieve competitiveness is through advertising because it contributes to a better understanding of the
corporate image. In this regard, Kiryakova-Dineva (2016, p. 217) particularly comments on “the relationship of
symbols, images, and company names.”
3.5. Product Quality
One of the important elements in consumer food perceptions and food choice decisions is the quality (Grunert,
2005; Röhr, Lu’ddecke, Drusch, Muller & Alvensleben, 2005). However, quality is the totality of features and
characteristics of a product or service that bear on its ability to satisfy implied or stated needs. In general, consumers
prefer products of high quality including the choice of food that they are consuming. Thus, it is essential to understand
consumers’ own perceptions of quality as consumers usually will be making purchasing decisions on these beliefs
(Rijswijk & Frewer, 2008).
The quality of foodstuffs may be defined as their "suitability for use" or, as specialists in ISO standards call it;
"fitness for consumption," which will result in what is known as "customer/consumer satisfaction.". Thus, quality can
be described as requirements necessary to satisfy the needs and expectations of the consumers [Peri et. al.,2006].
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Generally, food and beverage industries in Malaysia were implementing certain standards in food processing as an
obligation by Malaysian External Trade Development Corporation (MATRADE). Those standards requirements for
the food manufactures in Malaysia include [MATRADE]: Hazard Analysis and Critical Control Point (HACCP), Good
Manufacturing Practice (GMP), Sanitation Standard Operating Procedures (SOPs) etc.
Consumers are now more educated through social media and advertising in the halal industry. Consumers'
perceptions of halal products are now changing according to the current situation. In cases where their views are not
limited to religion but also to beliefs, the presence of a halal logo can reassure customers that the product is of high
quality, even if the manufacturer is non-Muslim. The logic is on the Halal concept itself that promotes qualities of
safety, health, hygienic, and environmentally friendly, and these are appealing to every consumer not only to the
Muslims but also the non- Muslims (The Halal Jounal, 2009).
Malaysian halal food manufacturers are also urged to take active steps with regard to quality issues and halal, so
that Malaysia can become a halal hub and take full advantage of the global markets for such products. When the
manufactures obtain a halal, certificate certified by JAKIM, manufacturers and producers are getting the assurance
that their ingredients, its preparation, processing, hygienic and sanitation procedures not only meet the halal standards,
but also consistent with HACCP and other established quality assurance standards. Assurance of quality and
wholesomeness can result in the increase in demand for such products.
3.6. Affective Perception
According to Amgad (2018), customer perception refers to the process through which a consumer chooses, and
interprets info/stimuli inputs and classifies to create an important picture of the manufactured goods. There are three
stage processes that translate raw stimuli into meaningful information. Every individual interprets the meaning of
stimulus in a manner consistent with his/her own unique biases, needs and expectations. Three stages of perception
are exposure, attention and interpretation.
Generally, consumers’ acceptance and familiarity with the food they consumed are determined by individual and
environmental factors; such as marketing, information, situation and food specific properties (Connor,1988). In
addition, evidence has shown that religion also plays an important role in influencing consumer attitudes and behavior
at large (Pettinger et. al.,2004), food purchasing decisions and eating habits (Blackwell et.al.,2001). Researchers
argued that in many societies, religion is one of the essential considerations in food choice decision making (Dindyal,
2003).
Consumer trust is the perception that a given brand can be relied on (Moorman et al., 1992). It is a consumer’s
willingness to take a risk with regards to a given brand and rely on the related product to meet his/her expectations
(Ali et al., 2018). This is especially critical with regards to Halal products whose consumption is linked with afterlife
reward or punishment (Wilson and Hollensen, 2013).
Country-of-origin has been shown to significantly impact product judgment through a focus on product quality,
trustworthiness, value, sincerity and technological progression (Abosag and Farah, 2014).
3. Research Methodology
Methodology is the systematic, theoretical analysis of methods applied to a specific field of study. It involves the
identification and elucidation of the various methods, theories, and principles associated with a given field of study.
This section discusses the unit of measurement, its assumptions and reasons will be used to collect and analyse the data
obtained. Through this study, the findings of the study will be obtained and discussion as well as conclusions are
developed. At this stage, it is in the middle of research activities and it is a very important part of research planning
before data analysis is carried out. An effective sampling plan has been devised and the relative effectiveness of
various methods of collecting data has been evaluated.
The main objective of this research, which is descriptive in nature, is to determine the affective attitude of
consumers towards Akie Group products, and to assess whether there is a significant relationship between product
labels, brand, certification body, company image and product quality towards consumer perception of consumers.
Hence, the research design needs to be extensive, and the data will be collected from the residents of Indera Mahkota,
a sub-urban area of Kuantan, Pahang.
4.1. Empirical Framework
Abdul, M. (2009) used the Muslim and non-Muslim focus group to identify the critical factors and issues to be
addressed in their questionnaire design. Participants in that study were asked about their perceptions about product
labels, brands, certification bodies, company image, and product quality when purchasing an Akie Burger product.
Subsequently, these findings were included in developing the questionnaire for this study and this illustrates the
following conceptual framework.
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Figure 1: Conceptual Framework
4.1.1.

Dependent Variable

In this study, the dependent variable is the variable of primary interest to research. As a variable factor, the
mean variable influences or is predicted by an independent variable. The dependent variable for this study is
consumer perception on Halal products.
4.1.2. Independent Variables
In this research, the independent variables that will affect the dependent are Product Label, Brands, Certification
Body, Company Image, and Product Quality.
4.2. Research Hypothesis
H1:

Product labels positively influence affective perception in choosing Akie products

H2:
H3:

There is significance relationship between certification body and perception in choosing Akie
products
Brand significantly influence affective perception in choosing Akie products

H4:

Company image give consumers positive perception in choosing Akie products.

H5:

Product quality positively influence affective perception in choosing Akie products

4.3. Sampling Size and Technique
A convenient sampling method was used to collect data using questionnaires. Convenience sampling is most often
used during the exploratory phase of a research project and is perhaps the best way of getting some basic information
quickly and efficiently. For this paper, 500 questionnaires were distributed to residents of Indera Mahkota, Kuantan;
however, only 384 were returned and analyzed. Surveys are distributed in areas where there are Akie burger stalls as
part of the convenience sampling technique. It took one month from the distribution of the questionnaire to its
collection.
4.4. Data Collection Method
This paper employs a cross-sectional research design. In the method of collecting data, there are two main sources:
primary and secondary sources. Primary data in this study are the responses to the questionnaire from the respondents,
whose results can be analyzed using SPSS.
The results of the analysis will determine whether the hypothesis is accepted or rejected. When it comes to
secondary data sources, they are articles from a variety of journals, magazines, and even related books. When
conducting a literature review, all information is gathered through online search engines such as Science Direct,
Research Gate, Emerald Insight, Scopus, etc. In this study, the questionnaire is structured and the first part of the
questionnaire captured the demographic profiles of the selected respondents.
4.5. Measurement
Questionnaires were developed in the form of closed and open – ended questions. In addition, objective questions
are also provided where these questions are used on the demographics section where it asks for general information
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about the respondents. The interval scale method was used on most of the questions in this research. This type of
question uses a seven-point scale measurement. It therefore requires the respondent to state the level of acceptance
with each series of statements related to the object stimulus. The interval scale is designed to examine how strongly
the subject is to be agreed or disagreed by the respondent with the statement on a seven-point scale.
The questionnaire was divided into seven sections that represent each section from Section A to Section G which
are Demographics Profiles, Product’s Label, Brands, Certification Bodies, Company Image, Product Quality, Affective
Perception and lastly Open-ended Question. For section G which is perception, we used Semantic Differential Scale so
that the respondent can indicate their feeling towards the product. The bipolar adjectives used, for instance, would
employ such terms Very Bad-Very Good, Very Punishing-Very Rewarding, Very Foolish-Very Wise and so forth
(Sekaran U. 2006).
4.6. Data Analysis
At this point, the analysis of the data is carried out from the moment the data are obtained. The data will be edited
once the survey is completed. In order to analyze and process the data, the data codes and variables are created.
Descriptive statistics will be used to analyze raw data so that respondent profiles can be viewed. A reliability test
should be performed upon each item in order to determine whether it is reliable and can be retained and used for further
analysis.
Items with low reliability scores will therefore be removed from the questionnaire. Frequency only refers to the
number of items for which there are various subcategories of a particular situation, from which percentages and
cumulative percentages of their occurrence can be easily calculated. In the last step of the analysis, multiple regression
analysis, coefficients of determination, also known as r2, are used to measure how much of the variation of the
dependent variable can be explained by the independent variables.
5. Result and Finding
The findings that have been gathered from the questionnaires will be analyzed and discussed in this section. SPSS
software was utilized to facilitate the process of analyzing data so that the data collected from respondents can be
analyzed to the greatest extent possible. The respondent data obtained includes the demographic profile of the
respondent, reliability, correlation and regression and will be analyzed.
5.1. Reliability Analysis
It is necessary to test each question generated. This is to determine the reliability of each question generated.
Through this analysis, it is also able to determine the consistency and stability of the items that are produced by the
researcher. The reliability of a system can be determined by its stability, equivalence and consistency. Typically, when
measuring reliability, Cronbach's alpha is used. Cronbach's alpha measures internal consistency, or reliability, of a set
of test items. In other words, the reliability of any given measurement refers to the extent to which it is a consistent
measure of a concept, and Cronbach’s alpha is one way of measuring the strength of that consistency. Therefore, values
close to 1.00 indicate that the investigated factors can be measured. Fraenkel and Wallen (1996) stated that the
reliability of items is acceptable if the alpha is within .70 and .99. Mimi, et. al., (2015) determined that α values within
.80 and .90 are acceptable. In social science, the acceptable α value is .60 (Ghazali, 2008), which is also practiced by
other researchers. Table 1 shows the acceptable reliability values for person and item reliability. This table 1 is part of
the rating scale instrument developed by Fisher (2007).
Table 1: Rating Scale, Fisher (2007)
Person and Item Measurement Reliability
Poor
Fair
Good
Very Good
Excellent

< .67
.67 - .80
.81 - .90
.91 - .94
> .94

Based on the reliability analysis in Table 2, it is evident that Cronbach's Alpha reliability for labelling, brands,
certification bodies, company image, quality, and affective perceptions is higher than .67. This states that all variables
are acceptable for this study because usually Cronbach’s Alpha .67 and above is acceptable referring to Table 1
(Fisher,2007).
Table 2: Reliability of Analysis
Reliability
Product label
Brands
Certification Bodies
Company Image
Product Quality
Affective Perceptions

Cronbach’s Alpha
.855
.855
.859
.920
.945
.930

N of items
5
4
2
5
5
5
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5.2. Frequency Analysis
Section A: Demographics Profiles
Of the 384 respondents, 36.0% of the respondents were male respondents while the remaining 64.0% were female
respondents. In total, 8.6% of respondents were younger than 21 years old, 61.8% were between 21 and 30 years old,
16.8% were between 31 and 40 years old, 7.9% were between 41 and 50 years old, and 4.9% were over 50 years old.
Furthermore, 89.4% of the respondents are Muslims and the remaining 10.6% are non-Muslims. Additionally, one can
find out that 64.9% of those surveyed were single, 31.3% were married, and 2.8% were divorced.
From the data collected from respondents, 3.1% are PhD holders, 26.5% master's degree holders, 38.6% are
degree holders, 17.8% are diploma holders, 11.1% hold SPM qualifications and 2.9% hold other qualifications.
The next respondent data involves income level where, 46.1% of respondents have income level less than
RM1000, 16.5% of respondents have income level between RM1001 to RM2000, 21.2% of them have income
between RM2001 to RM3000, 10.7% have income level between RM3001 to RM4000 and 5.5% of respondents have
an income level of more than RM4000.
Section B: Product Label
In accordance with those figures, the average respondent slightly agrees that the Akie product label is informed,
with a mean score of 5.07. Users can find the information they need about Akie products on the labels. Respondents
were also not satisfied with the label's ability to provide clear information, as their mean rating on that statement
was 5.14. Most respondents also agreed that Akie products were easily identified by their labels, with a minimum of
5.57. In addition, respondents were slightly in agreement that Akie's product labels feature the Halal logo with a min
value of 5.70. Moreover, with a mean value of 5.18, it shows that most respondents slightly agree that they obtain
relevant information through the Akie product label. Based on the results, the standard deviation ranged from 1.028 to
1.112, and the group surrounded the mean value.
Section C: Brands
Generally speaking, most respondents agreed that brands are an important factor in selecting halal products.
According to the mean value result, 4.14, which means that respondents agree that the Akie brand plays an important
role in the selection of halal products. In addition, respondents agreed that Muslim name- based brands are more likely
to motivate consumers to purchase Akie products. A significant portion of respondents believed that Akie products
would generate interest in a Muslim-based brand, explained the observed mean score of 4.23. Standard results
deviations show values of 1.543 and 1.548, which are collected by data around the mean.
Section D: Certification Bodies
The majority of respondents slightly agreed that JAKIM is a Halal certification body, which is reflected in the
mean value of 5.84. In addition, respondents also slightly agreed that JAKIM is a reliable Halal certification body.
Thus, the mean value shows 5.82, which indicates that JAKIM is regarded positively as a credible Halal certification
body.
In addition, slightly more respondents agreed that JAKIM monitors the Halal logo that they issue, with a mean
value of 5.59. As a result, the results demonstrate that JAKIM acted in monitoring the Halal logos issued by them. In
addition, most respondents agreed that the JAKIM Halal logo is a symbol of quality assurance. Based on the study
results, the 5.46 mean value indicates that respondents agreed the JAKIM Halal logo was associated with quality
assurance. The standard deviation results range from 1.132 to 1.265, explaining that the data cluster adjacent to the
mean.
Section E: Company Image
The majority of respondents slightly agree that Akie Group has an advantageous corporate image with a mean score
of 5.11. In other words, respondents think this company has a good corporate image. The average value of 5.06 on the
reputation scale indicates that Akie Group has a good reputation, implying that it can manage the company well.
With a mean value of 5.11, most respondents slightly agreed they had a positive impact on Akie Group. This
indicates that respondents have positive impressions of the company. Additionally, a large number of respondents
agreed that the company practices good corporate social responsibility (CSR). In support of this, a mean value of 4.80
indicates that respondents realized the company practices good CSR.
A large number of respondents also slightly agreed that they trust Akie Group Sdn. Bhd. with a mean value of 5.02
and this explains that the respondents trust in the company. The decision shows that the standard deviation value is
between the values of 1.058 to 1.166, explaining that the data cluster adjacent to the mean.
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Section F: Product Quality
The survey respondents found that Akie Group cares little about cleanliness, as indicated by their mean score of
5.08. It should be possible for consumers to use Akie products with no worries, thanks to their cleanliness. The
majority of respondents, however, felt that Akie products are safe for consumption. The mean value of 5.07 indicates
that few respondents concurred that Akie products are safe to eat and approved, which means Akie products are safe
and suitable for users. Additionally, respondents felt that Akie products were healthy to consume, with a mean score
of 4.93, as well as suitable for consumers. As the mean score is 5.13, only a small number of respondents agree that
Akie's products are high quality. Basically, respondents believe Akie products are of a high quality. With a mean
score of 5.14, it is evident that a majority of respondents believe that Alkie products are trustworthy. In terms of
standard deviation, the results show values between 1,100 and 1,208, showing that the data cluster closely around the
mean.
Section G: Affective Perceptions
As a whole, respondents felt Akie products were a good option due to the average value of 5.20, which indicates
that consumers are making the right choice by choosing Akie products. The respondents, however, found that Akie
products could be beneficial to their purchasing decisions. The purchase actions deserve an approval with a value of
5.00, demonstrating their value. Furthermore, most respondents considered it wise to buy Akie products as the mean
value was 4.97. This clearly indicates the benefit of using Akie products. The survey also revealed that respondents
felt somewhat positive about purchasing Akie products. This plan has been approved with a mean of 5.02 explaining
that one purchase is a specific action. In the meantime, most respondents felt that buying Akie products was a little
satisfying because the mean value was 5.08. This proves that buying Akie products gives modest satisfaction.
Standard deviations show values between 1.095 and 1.309, which provide an accurate understanding of the mean.
5.3. Descriptive Statistics Analysis
This analysis shows that the certification body has the highest mean value of 5.6754, while the brand has
thelowest mean value of 4.1988. The overall analysis shows that respondents' perceptions of Akie halal products were
strongly influenced by their certification body. When purchasing Akie halal products, brand preference plays a much
smaller role.
The majority of respondents agreed that Akie's labels influenced their perceptions of its halal products. In addition,
respondents also agreed that the image of Akie Group Sdn. Bhd and the quality of Akie products influences their
perception in choosing Akie halal products. Standard deviation measures how well the distribution is around the point
of distribution. The result of standard deviation shows the values are between .85673 to 1.44838, which the data
clusters closely around the mean.
5.4. Multiple Regression Analysis for Independent Variables (IV) and Dependent Variable (DV)
Table 3: Model Summary for IV and DV
Model Summary (b)
Model
1
a)
b)

R

R Square

.642 (a)
.413
Predictors: (Constant), pro, brand, cert, lab, comp
Dependent Variable: perceptions

Adjusted R
Square
.405

Std. Error of the Estimate
.83298

Table 4: ANOVA for IV and DV
ANOVA (b)
Model
1

a)
b)

Sum of
Df
Square
Regression
184.776
5
Residual
262.974
379
Total
447.750
385
Predictors: (Constant), pro, brand, cert, lab, comp
Dependent Variable: perceptions

Mean
Square
36.955
.694

F

Sig

53.261

.001
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Table 5: Coefficients for IV and DV
Coefficients (a)
Model

1

Constant
Lab
Cert
Brand
Comp
Pro

Unstandardized
Coefficients
B
.745
.075
.152
.044
.365
.209

Std Error
.300
.066
.053
.037
.068
.060

Standardized
Coefficients
Beta
.059
.139
.059
.328
.199

t

Sig

2.478
1.121
2.863
1.213
5.312
3.473

.015
.260
.004
.224
.000
.001

a) Dependent Variable: perceptions
Referring to Table 3 of the Model Summary, the R-Square is .413. This explains that 41.3% of differences in the
dependent variables i.e. affective perception can be explained independently variables (product label, brands,
certification body, company image and product quality). The remaining 58.7% cannot be explained. Using the Table 4
ANOVA, the F value of 53.261 is significant at the 0.001 level.
The coefficient table can be used to examine differences in affective perception between the five influential
independent variables. By referring to the beta column under Standard Coefficients, it shows that the highest number
in beta was .328 for the most effective company image perception. Product quality comes next with a beta value of .199,
followed by a certification body with a beta value of .139. Both product labels and brands have the same beta value,
i.e. .59.
Additionally, both product and brand labels have t-values of less than 1.96, so they have no significant relationship
with affective perception. Therefore, hypothesis H1 and hypothesis H3 are rejected. Likewise, for both the 't' value for
certification bodies and company image, these variables are greater than 1.96, indicating a significant relationship
with affective attitudes. Hypotheses H2, H4 and H5 are therefore accepted.
Following the analysis, it shows that three hypotheses are accepted: certification (H2), company image (H4) and
product quality (H5).
5.5. Correlation Analysis
Table 6: Correlation Analysis
Lab
Cert
Brand
Lab
1
Cert
.525 (*)
1
Brand
.346 (*)
.182 (*)
1
Comp
.567 (*)
.475 (*)
.559 (*)
Percep
.445 (*)
.424 (*)
.389 (*)
Pro
.534 (*)
.442 (*)
.499 (*)
*Correlation is significant at the 0.01 level (2-tailed)

Comp

Percep

Pro

1
.598 (*)
.685 (*)

1
.547 (*)

1

To find out the strength of the relationship between the variables a test is conducted i.e. the correlation test.
Accordingly, for discussing the relationship between these variables, Table 7 Strength of Association between
Variables below can show the level relationship of variables.
Table 7: Strength of Association between Variables
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6. Discussion and Conclusion
In this study, there are five factors that have been identified to influence consumer perception in making decisions
to choose Akie products including product label, certification body, brand, company image and product quality.
Nevertheless, of those five factors, the company image and the quality of the product influence consumer perception
positively in making their selection of Akie products.
The results of the study indicated that the main determinant of consumer perceptions of Akie products is company
image. As one of the companies contributing to the Halal market as well as the domestic economy, Akie Group must
ensure that consumers are always consistently offered a positive corporate image of the company. In return, a good
company image will have a big impact on the company where consumers will be more inclined to choose Akie
products over other halal products available. Furthermore, a good company image will influence consumer trust and
confidence in their products. In relation to halal requirements, consumer confidence is a crucial element for
consumers' choice of products.
From this study as well, affective perceptions are influenced by certification bodies, product quality and
company image. This causes companies to determine that consumers will feel good, satisfied and appreciated by
emphasizing the three important factors mentioned earlier and therefore, will thus encourage consumers to be loyal to
the company. For halal certification, JAKIM is a professional body in Malaysia that is trusted in recognizing
Akie halal products. With the recognition given by JAKIM, the trust and confidence of consumers to the Akie
halal products by consumers without hesitation. Therefore, it is the responsibility of Akie Group Sdn. Bhd. in
ensuring that halal requirements are always complied with without fail in ensuring that consumer confidence is not
diminished.
While retaining the emphasis on hygiene, safe, and healthy elements, Akie products should be trusted to influence
consumers' affective perceptions. Additionally, this quality element, making the product affordable, is appealing to
both Muslims and non-Muslims.Thus, the halal market will grow with consumer confidence in Akie halal products,
thereby increasing the production of halal products.
It appears that product labels have no significant impact on consumers' choice of Akie products even though there
is a Halal logo on the product label, and this is likely due to the reliability of consumers' perception of the logo.
Therefore, Akie Group Sdn. Bhd. needs to educate and disseminate more about the logo through their marketing. In
addition, JAKIM as the body that regulates the logo must also develop new ideas in disseminating the logo by
creating applications for companies that produce halal products, which helps to some extent increase consumer
awareness and confidence in the products that have the halal logo.
The presence of brand elements does not significantly affect user selection on Akie products. As a result, the
company should improve its marketing strategies by developing new ideas for promoting their products on social
media or in other ways. The common perception is that halal consumers, especially Muslims, are extremely concerned
about Halal products since they are obligatory, whereas for non-Muslims, they will know the product offers benefits
in terms of hygiene, quality, and reliability.
The researchers believe that a continuation of this study should be considered. As such, this paper is deficient in two
areas. The original intention was to reach 500 respondents, but only 384 took part in this survey. Even though the
return rate exceeded 70 percent, one cannot help but wonder whether the results would be significant if the rate was
greater than 90 percent. In addition, it is possible the result would have differed if the number of respondents had been
set at 1000. A second limitation is that the coverage area is restricted to Indera Mahkota, a suburb of Kuantan. Would
the results differ if the study focused on the Kuantan area as a whole, along with different sub-urban areas? A new
light of insight could be presented if these limitations were addressed and some new inferences recorded.
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Abstract
E-bidding has gained popularity in modern world due to the advancement of technology. Despite its popularity, contracting parties
are exposed to Shari’ah non-compliance practices which might lead to financial loss and dispute among contracting parties. Islamic
jurisprudence provides guideline that may assist bidders and auctioneers to avoid these practices. This study aims to examine ebidding platforms in Malaysia and highlight potential Shari’ah non-compliance issues based on guideline offered by Islamic
jurisprudence. This study employs qualitative data analysis method. Data are collected from the e-bidding platforms and its
published documents which then are analyzed using content analysis. The findings revealed several potential Shari’ah noncompliance practices in e-bidding platforms, among others are, unverified bidders, uncertainty, riba, gambling and unavailability
of khiyar (option). Numbers of improvement are suggested to enhance procedures of e-bidding platform so that it will not lead to
financial losses and dispute among contracting parties.
Keywords: bidding; online bidding; electronic bidding; auction; online auction; electronic auction; Shari’ah non-compliance

1. Introduction
Online auction has evolved as one of the main alternative consumer channels (E. Pinker et al., 2010; E. J. Pinker et
al., 2003). Global online auction market is predicted to grow by 7.2 per cent between 2018 and 2022 (technavio,
2018). Among advantages of online auction are it enables the daily sales of goods to geographically dispersed foreign
customers, offers new possibilities to reach larger groups of new and younger customers, and giving customers
additional time to decide (Tolstoy et al., 2020).
Despite the abovementioned advantages, online auction is exposed to numerous potential problematic practices that
might disregard the rights of contracting parties such as fraud and scam (Jenamani et al., 2007; The Star, 2016), shill
bidding (Roth & Ockenfels, 2002), inability of customer to scrutinize the object via the web, trust and etiquette issues
such as joy of winning (Cox et al., 1992) and problem related to supply chain in ensuring objects bought can reach
customer in a timely and safe manner (Tolstoy et al., 2020).
The study aims to answer the following research questions. Firstly, what are the potential Shari’ah non-compliance
issues in e-bidding? Secondly, what are the possible way to avoid potential Shari’ah non-compliance issues in ebidding?
This study employs qualitative data analysis method. Data are collected from the e-bidding platforms and its
published documents and then are analyzed using content analysis. The findings revealed several potential Shari’ah
non-compliance issues in e-bidding, among others are, unverified bidders, uncertainty, riba, gambling and
unavailability of khiyar (option). This paper contributes to literature review on e-bidding from the perspective of
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Shari’ah. In addition, it serves as guidance to e-bidding platform to enhance their procedure to be in compliance with
the Shari’ah requirements at the same time avoid any dispute between contracting parties.
This paper consists of five (5) sections which the first one is the introduction, followed by literature review in the
second section. In the third and fourth section, we explain the methodology and findings of research respectively.
Lastly, section five concludes the paper.
2. Literature Review
2.1 Bidding and e-bidding
Bidding refers to a process where individual or business, normally named as bidder, offer to set a price tag for a
goods or services, normally in an event called auction. The goods or services is then sold to the bidder that offers the
highest price. Traditional bidding involves an auction event where it involves physical attendance of bidders and
auctioneer in the same place and at the same time. Goods that are available for bidding varies from computers and
electronic parts, artwork, antiques, rare coins, vacation packages, airlines tickets, and many other products.
Number of auctioning methods exist in the market. Among others are open cry auction, sealed bid auction, multiitem auction, and vickrey (or second price) auction (Boyd & Mao, 2000). In the case of open cry auction, the
auctioneer invites bids and the highest final bidder will be the winner. Another variation of open cry auction is the
multi-item auction. In this case, multiple copies of an identical item are offered for sale at the same time where the
method has the ability to optimize seller’s revenue (Bapna et al., 2001). At the end of bidding process, each winner
pays the price they bid. One more type of open cry auction is the Dutch auction whereby the auctioneer offers the
goods at a high price. If no bidder accepts the offer, the offer price is lowered until a bidder accepts. The winner of the
auction is the first bidder.
Auction is benefiting both, the seller and the buyers. In one hand, auction allows individual sellers or companies to
sell their goods efficiently and with little action or effort required. Generally, auction creates a greater range of
potential buyers. Potential buyers have greater interest especially when they must compete with one another to bid an
item. However, this scenario could not be found when buying at shop. On the other hand, buyers also benefiting from
auction. They can get a huge variety of goods and quality goods for largely discounted prices. In the case of bidding
for contract, company who award a project will have selection of contractors that could provide lowest prices at the
best value of service.
Although auction is benefiting all parties of transaction, the process of auction is tedious and involve high
administrative expenses. Hence, the electronic auction has been introduced in the market (Turban, 1997). This can be
seen from the auctioning of pigs in Taiwan and Singapore and the auctioning of flowers in Holland which was
computerized in 1995. Nevertheless, both were done on local area networks. Hence, the coverage of potential buyers
is still quite limited.
Furthermore, in the early days of internet auctions, attempts to hold real-time auction events have not succeeded.
Only a few popular sites attempt to conduct protocols that are ‘real time’ open outcry in the sense that offline auctions
tend to be. To do so would require identifying the group of participants, and broadcasting all bid messages (Wellman
& Wurman, 1998). In those days, online auctions come in a range of types and variations. Almost all are one-sided
and run by the sellers themselves or by third parties.
However, due to advancement in technology, the modern online auction has developed tremendously. Online
auction has low entry barrier; hence it attracts millions of sellers, and anyone can easily become a seller although their
performances differ significantly (Yen & Lu, 2008). Small-scale auctions (Lin & Shrivastava, 2003) or also termed as
customer-to-customer (C2C) online auction are gaining popularity (Mclaughlin et al., 2017) due to users’ perceptions
of its convenience (Majadi et al., 2018; Verhagen & Dolen, 2011). The availability of alternative platforms in social
media such as Facebook, Whatsapp and Instagram also contributed significantly to the development of C2C online
auction.
Despite gaining popularity, online auction seems to suffer from inefficiency, fraud and scam (Jenamani et al., 2007;
The Star, 2016), trust and etiquette issues, and fair business dealings (Turban, 1997). Inefficiency issues might be due
to privacy of the participants (Naor et al., 1999), lagging of network connection, leaked information to bidders, nonpayment of winner of the auction and bidder changed their mind after bidding. Furthermore, it happens in times where
the seller being unfair in auction where participants are not treated equally and misrepresentation of the goods or even
auction of goods which does not exist. Perhaps, some of these inefficiencies might be due to limitations of online
auctions where the bidders are unable to attend the auction session physically and mostly depends on information
available in the bidding platform.
In addition to inefficiency issues, Boyd & Mao (2000) highlighted numbers of typical abuse of online auctions.
Those abuse are bid shielding (high value bid is withdrawn at the last minute allows a low bid to be accepted), bid
siphoning (a seller observing an auction makes direct contact to a bidder to offer an alternative (or equivalent) item
available directly to the bidder – this allow sellers to obtain buyers for their goods without paying the commission to
the auction site), bid shilling (introduces spurious bids in order to force up the price), and bid sniping (last minute
bidding in the hope of preventing other bidders from responding) (Majadi & Trevathan, 2018).
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In the case of Malaysia, one of the most of bidding method applied in the market is the open cry auction. Some of
them are regulated e-bidding while the others are unregulated e-bidding. Regulated e-bidding is referring to bidding in
an online auction organized by licensed personnel. The license is granted by the high court of Malaya. Examples of
regulated e-bidding platforms in Malaysia are High Court e-Auction and Property Auction House. Goods sold by these
platforms are property such as house, land and vehicles. Whereas, unregulated e-bidding is referred to bidding in an
online auction organized by companies or personnel. Examples of unregulated e-bidding platform in Malaysia are
Chilindo and bidding conducted on social media platform.
2.2 Shari’ah Requirement in Bidding
The concept of bidding has been discussed by the jurist under the contract of bay al-muzayadah. This contract is a
sale contract whereby a seller offers goods for sale in a market, with numerous buyers competing to offer the highest
price. The process ends with the seller sells the goods to the person with the highest bid.
The basis of bay al-muzayadah is supported by the athar (practices based on the Companions of the Prophet )ﷺ.
Imam Bukhari wrote specific topic on this concept and views of ‘Ata’ who mentioned that bay al-muzayadah has been
practiced by society in the sale of war booty. Another basis of bay al-muzayadah can be found in hadith narrated by
Anas r.a. where he reported that the Prophet  ﷺcalling out for customers when selling a carpet and a water vessel. A
man offered to buy them for one dirham. The Prophet  ﷺthen asked for a higher bid. Another man offered two dirham
and the Prophet  ﷺsold him the wares (Hadith 4518: Sunan al-Tirmizi and Sunan al-Nasa’i).
Majority of scholars is in the opinion that bay al-muzayadah is permissible. Al-Kasani and Ibn Humam, both are
jurist of Hanafi Mazhab, mentioned that bay al-muzayadah is not prohibited because the Prophet  ﷺhimself practiced
it. Based on this, Ibnu Qudamah a jurist of Hanbali Mazhab reported that it is permitted according to ijma’. According
to Ibnu Juzay, a jurist of Maliki Mazhab, the principle of bay al-muzayadah is permitted and it is different from the
prohibition of Prophet  ﷺto offer for purchase on purchase of others (saum ‘ala saum akhihi). Besides, there is no
element of unfairness in choosing goods.
In order to ensure that bidding is Shari’ah compliant, several requirements related to the pillars and conditions of
sale contract as underlined by Islamic jurisprudence need to be fulfilled. The pillars of bay al-muzayadah are
contracting parties (seller and buyer), subject matters of the transaction (price and goods sold) and the contract itself
(ijab and qabul).
With regards to the contracting parties, both should be sane and puberty to ensure all contracts and conducts
emanated from them are valid and its legal consequences will take effect. With regards to the subject matters of
transaction, the bidding should be free from any elements of riba, uncertainty (gharar), gambling (maysir), nonShari’ah compliant goods or services, injustice, fraud to raise the bidding price (najash) (Al-aaidroos et al., 2019;
Jamalludin et al., 2011).
Riba could happen in any sale transaction especially when it involves transaction of six (6) ribawi item, namely,
gold, silver, dates, wheat, salt and barley. Exchanging of similar item in kind must be in equal measure and with
immediate transfer of possession in order to avoid the occurrence of riba. This is in accordance to the Sunnah of the
Prophet ﷺ:
“[Exchange of] gold for gold, silver for silver, wheat for wheat, barley for barley, dates for dates, or salt for salt
[shall be] in equal quantities and hand to hand (spot). If they differ in type, you may trade them as you wish provided
it is hand to hand (without deferment on either side)” Sahih Muslim, Hadith no. 2970.
In addition, it is important to ensure that the bidding did not involve any element of uncertainty. This is evidenced
from the Sunnah of the Prophet ﷺ:
“The Prophet  ﷺforbade the sale of throwing pebbles and the sale of gharar” Sahih Muslim, Hadith no. 1513.
Uncertainty refers to a sale in which the vendor is not in a position to hand over the goods to the buyer. Different
types of transactions have been prohibited by the Prophet  ﷺdue to uncertainty, for example, al-mulamasah1 and almunabadhah2. The existence of uncertainty may render a contract invalid. It is important to ensure any element of
uncertainty in a contract to be voided as it may result in the oppression or injustice and loss of properties to one or
both contracting parties.

1

Al-mulamasah is a sale whereby a buyer is only allowed to feel a garment but cannot unfold it or examine what is in

it
2

Al-munabadhah is a sale concluded when a potential buyer throws his garment to another without making any
inspection.
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Another prohibited element in bidding is gambling (maysir). Gambling is referred to any form of business activity
where monetary gains are derived from mere chance, speculation or conjecture. Islam prohibits maysir as evidenced in
the Quran
“They ask you about wine and gambling. Say, “In them is great sin and (yet, some) benefit for people. But their sin
is greater than their benefit.” And they ask you what they should spend. Say, “The excess (beyond needs).” Thus Allah
makes clear to you the verses (of revelation) that you might give thought (Surah Al-Baqarah: 219).
Casinos are common example of maysir, where transfer of wealth simply take place from losers to winner without
creating a new stock of wealth.
Lastly, Islam also prohibits al-tanajush in transaction. Al-Tanajush refers to the practice of deliberately bidding
falsely for a product at a high price so that other bidders are willing to raise the price even higher. This practice is
prohibited in bidding as eventually, one of the real bidders will get stuck with the object and will have to buy it at the
fake price.
3. Research methodology
In this study, we aim to examine e-bidding platforms in Malaysia and highlight potential fraud issues and Shari’ah
non-compliance issues based on the guideline offered by Islamic jurisprudence. Selection of e-bidding platform for
data collection is based on stratified convenience sampling method.
Total number of e-bidding platforms that we consider in this study is eight (8). The e-bidding platforms include
regulated e-bidding and unregulated e-bidding platform. Type of goods offered in these e-bidding platforms vary from
property such as house and land, car, gold, watch and various items such as household items, electronic and gadgets,
travelling items, sports items, and DIY tools.
Each e-bidding platform is assigned with code for the purpose of identification. Majority of these platforms operate
on their own web-based platform. Only one platform is using 3rd party platform namely Facebook. Table 1
summarized information of the e-bidding platforms.
Table 2: Information of e-bidding platforms
Platform

Type of goods

Platform 1
Platform 2
Platform 3
Platform 4
Platform 5

Property such as house, shoplot, and land.
Property such as house, shoplot, and land.
Automobile such as car, van, and motorcycle.
Gold bar and jewelleries
Various items (such as antiques, arts, bank notes, coins,
jewelleries, painting and stamps)
Various items (household items, electronic and mobile
gadget, travelling and sports items, DIY tools etc.)
Various items (electronic and mobile gadget)
Watch

Platform 6
Platform 7
Platform 8

Regulated
Yes
No
√
√
√
√
√

Own platform
Yes
No
√
√
√
√
√

√

√

√
√

√

Code
REBP1
REBP2
REBP3
REBP4
UEBP1
UEBP2

√

UEBP3
UEBP4

Data from each e-bidding platform is collected based on observation of live session of e-bidding and its published
documents such as the terms and conditions, user manual and procedure, bidding guideline and frequent ask questions.
Observation took place in June and July 2021. Data collected are analyzed using content analysis.
Data collected from e-bidding platforms are then analyzed according to the Shari’ah requirements underlined in the
literature review section, among others are contracting parties being sane and puberty, subject matter are free from
element of riba, uncertainty, gambling and Shari’ah non-compliant goods or services, bidding free from fraud to raise
bidding price and joy bidder, and options to cancel the purchase upon delivery of items.
4. Research findings
4.1 Verification of contracting parties
According to Shari’ah, the contracting parties should be sane and puberty. Data collected from each platform
revealed that majority of the e-bidding platforms require each bidder to register with the system to enable them to start
bidding. This allows the e-bidding platform to identify genuine bidder and blacklist bidder with bad track record.
However, all regulated platforms require individual bidders to be 18 years old and above and is not a bankrupt. In
addition to that, REBP3 and REBP4 require the bidder to be a permanent resident of Malaysia. For this purpose,
bidder needs to submit their copy of identification card for verification.
Besides individual, all regulated platforms also allow a company to register as a bidder. REBP2 requires the
company to be incorporated under the laws of Malaysia and must not be in liquidation. For verification purposes, a
company bidder needs to submit photocopy of Memorandum of Article of Association, Board resolution, Form 24,
Form 44 and Form 49.
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Although unregulated platforms such as UEBP1, UEBP2 and UEBP3 require registration of bidder, the bidder can
register using e-mail or social media account such as Facebook. After successful registration, the potential bidder
needs to update user profile which contain personal information such as full name, e-mail address, date of birth and
phone number. However, only UEBP1 requires identification card number. Unfortunately, for UEBP4, potential
bidder can start bidding immediately in a live auction conducted on a Facebook page. Hence, it is impossible to verify
whether a bidder is a genuine bidder or not.
Verification of bidder is vital in e-bidding. This is to ensure a bidder is a genuine person and a responsible person
to join e-bidding. Failure to ensure a genuine person may lead to the practice of deliberate action of bidding falsely for
a product with the intention of raising the price higher. In addition, it may also attract the practice of joy bidder which
refers to the act of bidding on auctioned items but has no intentions of seriously purchasing the items. In the event joy
bidder wins the bidding, he/she will not pay the price. This is bad for the seller or auctioneer as they incurred cost and
time in arranging the bidding session.
4.2 Subject matter
• Non-Shari’ah compliant goods or services
Based on observation of all e-bidding platform, there is no non-Shari’ah compliant goods or services being
auctioned by any platform. Type of goods offered in these e-bidding platforms vary from property such as house and
land, car, gold, watch and various items such as household items, electronic and gadgets, travelling items, sports
items, and DIY tools.
• Bidding of goods involving ribawi item
Based on the observation, it is found that two (2) e-bidding platforms, namely REBP4 and UEBP1, have offered
bidding of goods involving ribawi item. For REBP4, the goods being offered for bidding involving jewelries, gold
coin and gold bar. As far as this is concern, although REBP4 involves bidding of gold, the transaction does not attract
any element of riba as jewelry has been considered free from the condition of on-the-spot basis (Muzakarah
Jawatankuasa Fatwa Majlis Kebangsaan Bagi Hal Ehwal Ugama Islam, 2011).
In the case of bidding of gold coin and gold bar in exchange of currency, Shari’ah has underlined the permissibility
of the transaction at any mutually agreed price. However, the Shari’ah requires immediate exchange of the counter
values. AAOIFI Shari’ah Standard No.57: Gold and Its Trading Parameters in Shari’ah stated ‘3/1/3 Sale of gold for
silver is permissible regardless of disparity in the weight of the counter-values; and sale of gold for currencies is
permissible at any mutually agreed price. In both cases [gold for silver and gold for currencies] the counter-value
must be exchanged as required by Shari’ah.’ To explain the requirement of Shari’ah in this clause, AAOIFI further
elaborated in ‘2/6/1 When a contract is concluded for the sale of an amount of currency, possession must be taken for
the whole amount that is the subject matter of the contract at the closing of the transaction.’ indicating that the
exchange must happen on the spot basis. In the case of REBP4, the conclusion of contract will on be concluded
whenever winner comes to bank for collection of the gold coin or gold bar.
For UEBP1, the platform is found to offer bidding of bank notes. This includes bank notes which are not used in
the market anymore and bank notes which are still in use in the market but with special characteristics such as special
number series. There is no Shari’ah issues pertaining to bidding of bank notes which are not used in the market.
However, for selling of bank notes that is currently being used in the market with similar currency should follow the
requirement of Shari’ah, namely, the transaction should be of equal amount and on the spot basis.
AAOIFI Shari’ah Standard stated ‘2/1/2 The countervalues of the same currency must be of equal amount, even if
one of them is in paper money and the other is in coin of the same country, like a note of one pound for a coin of one
pound’. Similarly, the Policy Document on Bai’ al-Sarf issued by Central Bank of Malaysia indicated ‘14.5 In the
event that the exchanged currencies are the same, the transaction shall be done at par’. Failure to observe this
condition may lead to the occurrence of riba al-fadl which is prohibited in Islam. However, in bidding conducted by
UEBP1, it is found that bank notes that currently being used in the market reached final bidding value which is higher
than its face value. For example, our observation revealed that RM50 bank note with special number series of
JJ7777777 being auctioned at a final price of RM8,500. Based on this example, riba al-fadl have occurred in the
transaction.
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• Uncertainty (Gharar)
Based on the analysis, the following scenarios that occurred in the e-bidding platforms might lead to uncertainty,
namely, incomplete information on the condition of goods, selling goods which are not in possession of the seller, and
auction of several items in similar bidding session.
REBP1 and REBP2 offer auction of properties which are charged by financial institutions. It is found that both
platforms have provided information related to the property to its potential bidders through Proclamation of Sale
document. Among information provided in the document are title number, lot number, district/ state, freehold or
leasehold, land area, registered owner, restrictions, location, and reserve price.
Nevertheless, it is noted in the Proclamation of Sale that the auctioneer, the assignee/bank and bank’s solicitors
shall not be responsible or liable to the bidder as the property will be sold on ‘as is where is basis’. The terms and
conditions of both platforms indicate that it is the responsibility of the bidders to seek and obtain information
regarding physical condition, liabilities and other obligations pertaining to the property.
Although the scenario might lead to the issue of uncertainty, it is noted that without the term ‘as is where is basis’,
the financial institutions might expose itself to risk as normally the homeowner is still living in the house. Hence,
there is a possibility that the homeowner will damage the house or does not pay all the utilities bills on purpose while
waiting for the house being auctioned.
With regards to REBP3, the prospective bidders may view the particulars of vehicle being auctioned. It is the duty
to declare the condition of vehicles intended to be put on auction is on the seller. Conditions of the vehicle particularly
flood contaminated vehicle, previous involvement in major accident, insurance and claim history, whether the vehicle
has been written off, and whether vehicle is encumbrance are among important information that need to be declared
by the seller. In addition, REBP3 furnishes potential bidders with basic information; among others are, the make,
model, location, legal owner, registration number, total kilometers covered, year of make, type of transmission and
availability of vehicle key. Pictures of the vehicle are also shared with potential buyers in the website. Nevertheless,
the available pictures shown are not clear and could not provide detail information on the vehicle.
Further information such as running condition of the vehicle and defects of the vehicles are vital to bidder.
Nevertheless, these are not available publicly. The potential bidders may obtain such information by requesting
vehicle inspection report from the auctioneer. Hence, the inspection report might overcome the potential issue of
uncertainty and may disclose further information on the vehicle.
With regards to UEBP1, this e-bidding platform run bidding of various items such as antiques, arts, bank notes,
coins, jewelries, painting and stamps. Compared to other e-bidding platforms, UEBP1 furnishes bidders with pictures
from various angle and pictures with zoom function. This provides option for bidders to scrutinize the items and to
check for any flaws on items being sold prior to bidding.
In one way, the functions offered by UEBP1 help removing the element of uncertainty in e-bidding. However, it is
mentioned in the terms and conditions that UEBP1 do not warrant the accuracy or completeness of the content or that
any defects will be corrected. Reliance on information shall be at the bidder’s sole risk as UEBP1 provide online
bidding service on ‘as is where is’ basis.
In the case of UEBP3, the issue of uncertainty can be possibly occurred in their platform. This e-bidding platform
stated in its terms and condition that if UEBP3 is not able to source and send the item won in an auction within 30
days, UEBP3 will agree with the customer to replace the winning item with an equivalent product. This may attract
the uncertainty issue where the seller sells an item which is not available. Selling something which is not available has
been prohibited clearly by the Prophet Muhammad ﷺ.
• Gambling
The finding revealed that there is a possibility of gambling element in one of the e-bidding platforms, namely,
UEBP3. This e-bidding platform offers bidding of electronic items and mobile gadget. According to its terms and
conditions, potential bidders have to buy bids in order to bid in any bidding session. The price of bid differs based on
the amount of bid purchased. Table 2 below indicates bid price offered by UEBP3.
Table 3: Bids prices
Number of bids
10 Bids
25 bids
50 bids
100 bids
250 Bids
500 Bids
1000 Bids

Price
RM20.00
RM49
RM95
RM180
RM425.00
RM800.00
RM1,500.00

During the bidding session, each bid entered by the bidder will raise the auction price by RM0.01 and resets the
auction timer to another 30/60 seconds interval depending on the goods being auctioned. When the bidding session
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ended, bidder with the highest bid will be considered as the winner. Whereas, bidders who loss the bidding will not
get back the bids that already being used during the particular bidding session. This practice is tantamount to
gambling as it clearly reflects the meaning of gambling which is betting or charging something that will be forfeited if
one fails to obtain the greater gain that one hopes for.
4.3 Contract
• Procedure for conclusion of contract.
After the bidding session ended, winner is given specific time period to settle balance of the final price. Different ebidding platform has different time period given, for example, REBP1 and REBP2 (within 120 days), REBP3 (within
5 working days), REBP4 (within 3 working days), UEBP3 and UEBP4 (within 24 hours). For REBP1, REBP2 and
REBP3, winner will conclude Memorandum of Sale or Memorandum of Contract with the e-bidding platform
evidencing the sale of property. In addition to paying the balance of final price, some e-bidding platforms such as
REBP3 and REBP4 require additional payment. For example, REBP3 requires winner to pay a sum of handling fee
amounting RM600 for PUSPAKOM inspection prior to ownership transfer of the vehicle. While REBP4 requires
winner to pay RM5 as auction fee in addition to the final price.
In the event where winner failed to settle the balance of the final price, the contract will be deemed cancelled and
terminated. For e-bidding platforms such as REBP1, REBP2 and REBP3 which require bidder to pay deposit, this
deposit will be forfeited and will be used to cover expenses of the auction. In the case of UEBP3, all bids placed in
that auction will be deemed expired and will be non-refundable. In contrast, unregulated e-bidding platforms which do
not require deposit can only cancel the contract and have to bear the cost of auction by themselves.
• Options (Khiyar)
Based on the observation, we found only two (2) e-bidding platforms have stated the options given to winner after
sale has been concluded. In the case of REBP3, the platform ensures that the winner shall be entitled to a refund if
vehicle cannot be registered due to the vehicle is being under criminal investigation by the authorities or the vehicle is
being identified as engine number tempered, chassis number tempered, and cut and joint but was not stated in the
Proclamation of Sales. Furthermore, in the event of dispute regarding condition of vehicles between bidder and seller,
REBP3 and/or appointed officials shall be the sole arbiter between both parties. With regards to UEBP3, it is stated in
the terms and conditions that any quality issue related to the goods sold will be handled by UEBP3 customer support
only within 14 days after winner has received the product. The practice by both e-bidding platforms is in line with
Shari’ah on khiyar al-ayb (option to dissolve or continuing the contract upon discovery of defect) and khiyar alru’yah (option to revoke a contract to be exercised on seeing the goods).
5. Conclusion
In this study, we examine e-bidding platforms in Malaysia and highlight potential Shari’ah non-compliance issues
based on the guideline offered by Islamic jurisprudence. This study employs qualitative data analysis method using
content analysis based on data collected from the live bidding session of the e-bidding platforms and its published
documents.
The findings revealed several issues that need to be addressed by e-bidding platform. First, e-bidding platform is
required to verify the potential bidders. This is important so that e-bidding platform could identify in the first hand
whether a bidder is genuine or not. In addition, this is vital so that any bidder with bad track record in e-bidding could
be blacklisted. Verification can be done based on information in the identification card number.
Secondly, bidding of goods involving ribawi item should follow the requirement set by Islamic jurisprudence. For
example, trading of bank notes of a same currency should be of the same value and on the spot basis. This is to avoid
the issue of riba in the transaction. Alternatively, the bidding of bank notes which are currently being used in the
market is permissible if the bidding is offered with a different currency. For example, RM50 note with a bidding using
USD currency.
Thirdly, uncertainty (gharar) is a major issue in e-bidding. Most of the e-bidding platforms indicate that auction is
based on ‘as is where is basis’. This term might be used wrongly by seller and auctioneer to discharge their liability to
ensure full disclosure of conditions of goods being sold. Inspection report by independent third-party personnel prior
to the e-bidding took place is important so that the rights of bidders is not denied. Furthermore, enhancement to the
features e-bidding platform should be done. Features such as clear and good quality picture, multiple angles of
picture, zoomable picture could help to reduce the uncertainty related to goods that is being sold.
Fourthly, there is a possibility of gambling occur in e-bidding. Therefore, any e-bidding model where ‘winner takes
all and loser loss all’ is prohibited as it is identical to gambling. Furthermore, it is recommended for e-bidding
platform to take deposits from interested bidder. This deposit can be taken as earnest money and can be used to cover
any cost related to the bidding should the winner is a joy bidder. Lastly, e-bidding platform is recommended to offer
khiyar. Availability of khiyar is important as the e-bidding platform will gain trust from the potential bidders.
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In future, research in this area may consider understanding the behavior of other parties involved in e-bidding. In ebidding, the related parties involved are the auctioneer, the bidders and in some case, the seller. Our study has partly
covered the auctioneer; hence, future study may consider studying the behavior of bidders and sellers in e-bidding.
Information related to this is imperative so that it could give broader view in developing a comprehensive Shari’ah
guideline for e-bidding.
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1. Introduction

Assurance of halal involves instituting control and monitoring of the entire value chain of the particular product or
service. At each juncture of the value chain, there is a risk for error, etc. Therefore, risk management is critical in
ensuring Halal integrity throughout the Halal supply chain. Although risk management is fundamental to halal
assurance, the issues of risk seem to be sidelined. This has led to issues of threats to halal value chain integrity. This
knowledge gap must be addressed as ensuring halal integrity is upheld. Thus, supply chain perspective is
fundamental. Supply chain in general, starts from the point of order of the customers right up to the delivery of
products to the customers. Supply chain management (SCM) includes understanding of customers’ demand, effective
manufacturing practices, efficient liaison with suppliers, cost effective warehousing and effective marketing
techniques. On the other hand, the supply chain of halal food products includes agriculture, manufacturing, packaging,
distribution, use and disposal. The practice of good halal SCM is vital for the halal culinary business operators to
market their products and to sustain in the industry as they put high attention to delivery time, quality, health and
safety measures and the appeal of the products to customers in term of serving and packaging. Failing to adhere to the
halal standard requirement would expose them to Shariah non-compliance risk.
Operating a halal culinary business is a lucrative opportunity due to the demand and growth of food lovers in
Malaysia. It is not only for the locals but also closely connected with the outsiders i.e., the tourist. Accordingly,
Yousaf and Xiucheng (2018) mentioned that undeniably food is one of the significant aspects that influence visitors'
satisfaction with a destination, as it allows for a more fulfilling sensory experience by utilizing all of a tourist's senses.
However, eventhough Malaysia is champion in Halal food, it is not free from Halal food scandal. In recent news,
there is an allegation that imported meat from abroad might not Halal meat, but rather meat from kangaroo, horse or
other non-Halal meat. This allegation was initially refuted by Islamic affairs minister Datuk Seri Zulkifli Mohamad
Al-Bakri but the accusation and the claim are hard to ignore (Ashman Adam, The Malay Mail, 2021). It started when
a local newspaper exposes that there may be a meat cartel which smuggling the non-Halal meat into the country and
the repackaging is done with forged documentations and forged Halal logo. An anonymous source told that the whole
supply chain is maybe done by the insider, in which the cartel is able to escape from tight regulations of imported
meat in Malaysia. The meat is mostly coming from China, Ukraine, Brazil and Argentina and repacked using
Malaysian halal logos for sale in markets across the country under falsified documents. The New Straits Times has
reported that there are four government agencies that involved in this meat cartel and the operation is untraceable for
more than forty years (Mohamed Basyir, NST, 2020). The scandal has urged the government to investigate further
and it linked to the raid to a factory in Senai which found meat worth more than RM 30 million, which is believed
non-Halal. The government charges two directors of a Johor Bharu-based frozen meat company, Raihanah Cold
Storage Sdn Bhd, with falsifying halal logos on its transport vehicles.
This meat cartel scandal is believed to have an international ring due to its huge amount of seize and the questions
rise on the whole Halal supply chain management. The only countries that have been certified by the Malaysian
authorities for the import of halal meat are Australia, Argentina, Brazil, India, South Africa, Pakistan, Japan, New
Zealand and the US, with imports handled by JAKIM and the Veterinary Services Department. There are many issues
and questions arise such as the traceability of Halal supply chain, regulation on imported meat, the logistic issue, the
storage and documentations, and the whole process of meat from the abroad to consumers is still demanding answers.
In fact, the names of the companies involved is not revealed, make the consumers wonders of their meat consumption.
110

3rd International Halal Management Conference (3rd IHMC 2021)

This issue has broken the trust of the public consumers on Malaysia Halal SCM (Richard Whitehead, 2021). Given
the impact of the situation, addressing this issue has become the fundamental concern in our Muslim-majority
country.
Following this issue, the researchers intend to study the process of Halal SCM for culinary business operation. The
development of framework on managing the non-compliance risk based on Halal SCM is considered imperative since
there is limited studies on this.
2. Methods
This research evaluates the current processes in halal SCM for halal culinary business operations and investigate
the issues and challenges face by the halal culinary business operators throughout the whole halal supply chain. The
research will adopt the qualitative methodology involving the use of interviews and analysis of documents. Malaysian
hotel industry will be the context of study. This research will assess the elements of good halal SCM that are required
by the Malaysia halal authority such as JAKIM by conducting interviews with the industry and Shariah experts.
The research methodology consists of few stages; firstly, the document and textual search and collection, secondly
is semi-structured interview and finally analysis of the data collected from the printed documents and transcripts.
Once the draft framework is developed, it will be validated in two strategies; the first is by using structured interview
with the halal culinary business owners secondly by observation and phenomenological approach. The respondents
are the owners of business. All the priori data collected; the textual and transcript will be thematically analysed using
a method known as thematic analysis to develop the codes and finalise emerging themes for the framework
development.
In summary the stages are as the following:
Stage 1:
The analysis of documented materials. The data will be collected based on systematic literature review (SLR)
process which consists of 4 stages identified by Braun and Clarke (2006) which are:
1. Define the search terms, the researchers will list all the keywords individually or by combinations of keywords.
2. Identify the database and search engines as well as journals which may need to be hand searched and query with the
chosen search terms.
3. Decide on, and apply filters for inclusion and exclusions.
4. Ensure that the resulting articles are representative by repeating the filtering process
In order to maintain validity and to remove bias, all the procedures should be carefully documented and transparent.
Stage 2:
Semi-structured interviews with the subject matters is the most appropriate method of data collection for this
research since the primary information on the data will be sought from the interview results as well as textual analysis
of documents on overall operations of the selected halal culinary business operators.
This interview will be done through focus group workshop. 10 selected culinary business operators divided into 2
categories: 5 with halal certification and 5 without halal certification but serving halal market segment. In addition,
interview will also take place at Jakim to further examine and explore reported issues for active halal food operators.
For the interview questions will be based on the elements studied by Lambert & Cooper (2000) in his case-study
on 90 companies practicing different background of SCM. The elements studied are:
•
•
•
•
•
•

Marketing/sales activities
Logistics – Warehouse, Transportation
Manufacturing
Financial Standing
Quality Management
Strategic Planning

Stage 3:
The data collected from the interviews and printed documents will then be analysed contextually based on
thematic analysis. As suggested by Braun and Clarke (2006), there are 6 phases of thematic analysis. However this
just a guideline while the actual analysis is interactive in nature for qualitative study. The 6 phases are:
1. Familiarising with the data
2. Generating initial codes
3. Searching for themes
4. Reviewing themes
5. Defining and naming themes
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6. Producing the reports
The output from the workshop will be used to determine other variables that can be used to improve the practice of
SCM in the halal culinary business operators.
3. Result and Discussion
The Halal ecosystem in Malaysia comprises of all industries including financial industry. The Islamic finance
sectors are divided into two major industries; Islamic finance and banking, and Islamic capital market. Islamic
banking and finance and takaful industries are governed by Central bank of Malaysia; Bank Negara Malaysia.
Securities Commissions Malaysia (SC) governs the Islamic capital market, such as equities, assets, and sukuk (Islamic
bonds). The Shariah-compliant finance activities are governed under Shariah Governance Framework (2013) which is
currently have been replaced by Shariah Governance Policy Document (SGPD 2019).
Shariah Governance is a wider scope as compared to Corporate Governance. Any non-compliance related to
Shariah is not merely limited to only reputational and financial loss per se. Shariah non-compliant events can be from
Shariah non-complaint processes that leads to fraud or transparency on issues regarding sources of earning obtained
from Shariah non-compliant activities. Shariah Governance not only ensure the investor and public confidence in the
authenticity of the practice and conduct of Islamic Finance products and services but also to minimise any fiduciary
and reputational risk to Islamic financial Institutions. At the level of individual financial institution (FI), Shariah
Committee plays an essential role in Shariah Governance.
In terms of risk governance in the FI, a model introduced by the Institute of Internal Auditors (2013) called three
lines of defence model is commonly used which comprise of internal auditors, risk management specialists and
compliance officers. They work simultaneously to assist their institution in mitigating risks. This model is intended to
support communications on risk management and control by clarifying crucial responsibilities and functions.
The first line of defense is at the respective business units. Each business unit is a risk owner to the processes
under their purview. They are responsible to perform the risk management activities namely identifying the potential
risk for all the processes under the accountabilities, measure and assess their severity of each of the risk identified,
build the risk profile for their units and identify the internal controls and mitigation actions that should be in place in
order to minimize the occurrence of the risks and the risk impact.
The second line of defense is the Risk Management function. This is a unit formed by the Management, but they
are independent from the business units in the sense that they are not involved in the business activities. Their roles
are basically to support the management in monitoring that the first line of defense i.e. the business units are carrying
out the risk management activities accordingly and effectively. They are normally the reference points for the first
line of defense, hence will guide and train the business units as and when required.
The third line of defense is the internal audit. They will perform an independent assessment and provide objective
assurance to the management that the risk management activities are performed as per expectation. This stage
represents the high independent level when it comes to providing assurance on the soundness of risk management
processes and its implementation.
Unlike the Islamic financial industry, in Halal industry there is no proper governance framework on Halal
compliance in place. Thus, from process identification of issues and challenges, this research aims to explore on the
fundamental components for Shariah non-compliance risk management for Halal culinary business. The model to be
developed from the exploration will complement the Halal control points implementation in Halal business as
identified in the guideline issued by JAKIM, Malaysia Halal Management System (MHMS) 2020. MHMS has guided
the industry players on Halal compliance and assurance function that are Internal Halal Committee (IHC) and
Internal Halal Audit (IHA), but was silent on the role of Halal Risk Management function, despite the scope of risk
management such as traceability and Halal recall was specified in MHMS 2020.
Therefore, the output of this research will address this gap by providing the guidance on Shariah non-compliance
risk management so that Halal control points are also being addressed from the point of view of risk management in
addition to the established guided functions namely IHC and IHA. The risk management framework which may
include the role of additional governance organ namely Shariah Advisory Council to supervise the Halal functions
will strengthen the Halal governance for comprehensive certification and assurance for Halal.
4. Conclusion
The practice of good halal SCM is vital for the halal culinary business operators in order to market their products
and to sustain in the industry as they put high attention to delivery time, quality, health and safety measures and the
appeal of the products to customers in term of serving and packaging. Failing to adhere to the halal standard
requirement would expose these business operators to Shariah non-compliance risk. Hence, the development of risk
management framework for halal culinary business operation that is in line with halal SCM is considered critical at
this point. This framework serves as normative model which is expected to be beneficial to the halal food industry and
guide the industry for more robust risk management for halal culinary business operators. The framework could be
integrated as part of Halal assurance management system which is now observable by halal certified companies. In this
case, it specifically helps to strengthen the governance framework for halal culinary business.
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1. Introduction
The Muslim population is expected to grow to almost 2.2 billion by 2030, with a steady growth in demand for
halal products (Omar et al., 2013). The growing Muslim strategi pengurusan
population has pushed to create more halal producers to serve the current and upcomig muslim consumer (Omar
and Jaafar, 2011), allowing them to enter the lucrative halal market. “Halal” logo on food products are trusted by the
consumers, and it authenticates the halal status of the food and its ingredients (Rahman et al., 2015). The halal food
sector is becoming more international, with the adaptation of the current supply chain concept. Previously, customers
were primarily concerned with halal meals, but today they understand that halal encompasses the whole supply chain,
from raw material sourcing through manufacturing, shipping, storing, and handling. Thus the consumers are keen to
the deatil throughout the handling process, which affects the halal status of the product, particularly when it comes
into direct touch with non-halal items. To guarantee that the product is entirely halal, it must be handled, transported,
stored, and manufactured in a certain manner. Thus to secure the halal status of the poultry product, it should be seen
as a movement of the entire product from production to the end product preparation. As a result, this study evaluates
the Halal Supply Chain Management with Halal Critical Control Points and Impact of Halal Slaughtering in Poultry
Industry.
2. Materials and Methods
The present work is an integrative review based on current Halal industrial situation due to the current production
technique and its effect on halal status on the end products. Thus it includes the integrity of of the Halal in polutry
production process in line with the islamic law. It also include the different prduction steps in the current poultry
industry that produce halal product or service and adhere to the rules and standards for Halal service or manufacturing
process. The priority was given to all literature exploring this topic from the perspectives of management science with
critical control point and quality issus during the present work. We have compiled the information from the data from
published articles included in the prominent scientific database such as Scopus, books, chapters, conference
proceedings, reports, and of Internet sources.
3. Results and Discussion
3.1 Halal Supply Chain
Halal Supply Chain (HSC) is the application of halalan toyyiban principles across the supply chain, from the
source of supply to the consumer, that correspond to the halalan toyyiban concept mandated by Islamic law. In order
to maintain the halal status of the products, halal items should not be combined with non-halal products along the
supply chain process. During these activities, different conditions may expose the food product to hazards that may
influence the halalan toyyiban status of a product. Because current practises evaluate critical control points using the
Hazard Analysis Critical Control Point (HACCP) (Riaz, 2004), any potential contamination and risks of the halal
product becoming non-halal along the supply chain process are identified as Critical Control Points. Furthermore, if a
halalan toyyiban product is mixed with hazardous products or subjected to hazardous surroundings, the product is
exposed to hazards where the goods become hazardous and endanger human health.
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3.2 Integration of Halal in Poultry Supply chain
To be considered halal, an item must predominantly include at least one of the following: jaiz or mubah, however
certain things may be considered makrooh by some yet permissible by others. After categorizing the acts/components
of chicken production, the final product may be classified or labelled as halal, haram, or shubhah (Figure 1). The
principles of halal and haram are thoroughly established in the Qur'an and Hadiths. On the other hand, these two
sources lack instances of things that might be classified as shubhah. What is critical is that any acts/components that
may be regarded as haram or whose halal integrity is in question should be designated as shubhah. As a result, Figure
1 develops definitions for the terms halal, haram, and shubhah in relation to halal poultry meat slaughtering. If an act
is classified as compulsory by the competent authority, failing to do it renders the final result haram. Likewise, the
inclusion of any forbidden act/component renders the final product haram. By principle, omitting an optional or
suggested criterion does not impede the final product's halal integrity.

Figure 1: Islamic law and Halal status

3.3 Control Points for Halal Poultry Supply Chain
In the case of halal meat, Islamic rules are mainly based on the Qur'an (Devine book) and Hadith (Actions and
sayings of the Prophet Muhammad, peace and blessings be upon him [PBUH]). However, differences in
contemporary industrial halal meat production methods are noted in regards to required criteria of halal. For example,
some halal certification organizations allow specific slaughter methods, while others do not. Due to the method
utilized for halal slaughtering, halal meat must be monitored and upheld to an even higher level. This means that
quantitative standards are preferred for this kind of meat production. These can be organized by Control Points for
Halal Poultry Supply Chain (CPHPSC) with halal poultry meat production's control points (CP). The recommended
CP include all potential steps/components for halal slaughtering and are thus relevant regardless of the number of
chickens slaughtered (Shahdan et al., 2016). A model CPHPSC programmer for poultry meat production is provided
here as a starting point, integrating religious concepts with the most frequent contemporary industrial processes of
slaughtering (Figure 2). The steps/components of the particular CP can be changed depending on the requirement,
whether on a big or small scale. Modified CP, on the other hand, should not violate the fundamental principles of
halal slaughtering. Determination of these CP for the halal poultry meat production sector necessitates a thorough
examination of suitable alternatives and their implications.
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Figure 2: The current commercial chicken processing steps.

In this work for CPHPSC we highlighted 7 essential points for halal poultry meat processing to be monitored and
regulated. The objective is to foster the production of halal chicken meat through a systemic approach to assure halal
integrity of the finished product. CP 1- Poultry farming breeding, rearing and feeding;CP 2- Poultry welfare during
transportation and lairage; CP 3 - Immobilization for slaughtering; CP 4- Act of slaughter which include the
Recitation of the tasmiyah, instrument of slaughtering and the human resouce where it must be a muslim; CP 5 -Time
to complete bleed; CP 6-Washing and packaging; and CP-7 Storage of the polutry products wihout any non-halal
products (Shahdan et al., 2016; Omar et al., 2013; Alvarado et al.,2007; Nakyinsige et al., 2012)

3.4 Quality attributes of Halal vs non-Halal meat products

Microorganisms are naturally present in processed raw chicken meat, the majority of which are responsible for the
deterioration of poultry meat. Chicken and poultry products are top or second in most nations across the world in
terms of foods related with disease, whereas the United States ranks third in terms of documented food-borne disease
outbreaks (Ibrahim et al.,2014). High meat prices encouraged meat producers in several countries to create a variety
of meat products using non-meat components. However, retaining the nutritional value, organoleptic and texture
qualities of such goods is a significant issue, necessitating considerable work to safeguard the product integrity, taste,
flavour, and textural sensory attributes. Here we bring forward the influence of Islamic (Halal) and non-Islamic (nonhalal) chicken slaughtering methods on the quality characteristics of burgers made from poultry meats. The total yeast
and mould counts of halal and non halal poultry based products were 5.10 x 103 (c.f.u./g) and 7.0 x 103 (c.f.u./g),
respectively. This suggests that using a halal slaughtering procedure reduced microbial viable counts. The sensory
evaluation of halal poultry meat-based products is shown in Table 1. The commercial non poultry-based products
received the greatest marks across all sensory characteristics.
Table 1 Quality characteristics of Halal and non-halal meat based products (Ibrahim et.,2014)
Chemical composition
Criteria
Halal poultry products
Non-Halal poultry products
Moisture (%)
68.71
73.00
Protein (%)
18.71
16.23
Sensory
Criteria
Halal Poultry products
Commercial non poultry products
Overall acceptance
2.93 b
3.71 a
* For criteria means in a row followed by different letter differ significantly at 5% level.
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4. Implication, Limitation and Conclusion
This study provides a couple of key points to consider in poultry industry. To begin, implementing a quality
assurance plan is a crucial component in attaining complete farm-to-fork strategy. Stakeholders in the meat industry
can claim, and consumers can trust, that halal meat meets specified quality standards. The integrity of the Halal
chicken production should be preserved via maintaining the Islamic Shariah compliance and as well as the quality of
the product in entire production process. The quality and safety of meat and poultry storage will be influenced by the
strength of fresh meat storage. To confirm the CPHPSC application of the chicken production process, dedicated
transportation is strongly suggested. Furthermore, to ensure the CPHPSC elements, for halal chickens should be take
care during the pre-slaughter and post-slaughter phases. Animal welfare should be prioritised throughout the preslaughter phase to reduce stress during transportation, since stress can increase contaminant shedding and crosscontamination. For the post-slaughtering phase, appropriate storage may retain the quality of chickens through
refrigerated transportation with the protocols followed at the dressing units and outlets. Contamination may be
avoided by transporting birds in clean, disinfected containers from the farm to the slaughterhouse and also from
slaughterhouse to the retailer.
Designing and implementing fully Halal integrated supply chains from farm to the consumer has become a critical
component of the entire poultry production system, Furthermore the quality assurance system should be taken care in
order to meet customer needs for continuous supplies of high-quality, safe, and nutritious meals. As a result, public
confidence in the food chain will be increased by providing the customers to get not only high-quality chickens but
also halalan toyyiban chicks that satisfy the HSC standard. Thus the halal integrity, current poultry processing steps
and CPHPSC described in this study may be utilised as a guide to maintain the HSC in all the poultry industires.
Furthermore, the study of the quality attribute revealed the importance of Halal slaughtering process and suggest for
improvement of the formulation of poultry based products.
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1. Introduction
USIM Healthcare Sdn Bhd (UHSB) was established on 26 April 2019, as a fully owned subsidiary of Tijarah
Holding Sdn Bhd (THSB) which expanded to private healthcare business activities. Previously, THSB was running
these private healthcare services, as well as other services such as education, events, and trading. The restructuring
plan and turnaround of UHSB by establishing a new entity have led to the revenue of RM2.4 million and profit of
RM170,000 in December 2019. Previously, UHSB has experienced loss since its inception in 2015. Nevertheless, the
rally did not last long. In March 2020, the world was shocked by the COVID-19 pandemic where most business
sectors were severely affected including the healthcare industry. This paper addresses how UHSB creates more value
by strategising their business operations with Shariah-compliant healthcare services model during the economic
crisis in COVID-19 pandemic.
2. Research Method
This study is conducted by utilizing a case study as a method to answer the research question (Yin, 2018). As
mentioned earlier, this study sought to investigate how UHSB created more value by strategising their business
operations with Shariah-compliant healthcare services model during the economic crisis in COVID-19 pandemic.
Primary data were sought through semi-structured interviews with the Executive Director of UHSB. In the
meantime, secondary data such as company documents, newspapers and articles were sought to support the input
from the interviewees.
3. Discussion
An action is considered strategic when a firm becomes better than its competitors, and when this “competitive
advantage” can be sustained (Mazzucato, 2002). According to Porter (1996), strategy is the creation of a unique and
valuable position, involving a different set of activities. In order to sustain in the industry, an organization shall have
an outstanding strategy which will differentiate it from its competitors. An outstanding strategy becomes vital when
there are many competitors in the industry which will lead the company to be the best among the competitors. The
following are the sub-sections that illustrate the case of UHSB strategizes during the pandemic of COVID-19.
3.1

USIM Healthcare Sdn Bhd Subsidiary Business Organisations Stories

Klinik Pakar Kesihatan USIM started operating on 1st April 2015 under USIM Tijarah Holdings Sdn Bhd. This
corporate waqf concept clinic offers various Shariah-compliant healthcare services including physicians, dentists,
haemodialysis centers, and outpatient treatment to the community in Nilai, Negeri Sembilan. The clinic provides these
services with reasonable charges to patients. Since its establishment, Klinik Pakar Kesihatan USIM under UTHSB has
experienced huge losses due to several issues. When the new Executive Director (ED) was appointed in January 2019,
a few restructuring strategies were deployed to restructure the UTHSB. First, the ED solved the compliance issues
which related to the administration, governance, legal and compliance. He also sorted out issues on cost management
which previously was having problems due to lack of experience.
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On 26th April 2019, UHSB was established as a subsidiary of USIM Tijarah Holding Sdn Bhd (UTHSB) as a part
of restructuring plan of UTHSB private healthcare business activities. Currently UHSB operates USIM Specialist
Clinic, USIM Dental Specialist Clinic, USIM Health Polyclinic, and USIM Haemodialysis Center which involve
specialist doctors from the Faculty of Medicine and Health Sciences (FPSK) and the Faculty of Dentistry (FPG) of
USIM. Among the specialist services offered were Family Physicians, Obstetricians and Gynaecologists (O&G),
Internal Medicine Specialists, Ophthalmologists (Ophthalmology), Ear, Nose, and Throat (ENT) Specialists,
Orthopaedic Specialists, Psychiatrists, General Surgeons, Dialysis and Dentists. These services are currently for outpatients only.
On another note, USIM Healthcare Specialist Clinic was registered as a specialist centre hence they cannot be
simply appointed as a panel clinic. This could lead to a reduced number of potential patients. Nevertheless, UHSB had
restructured the operation and developed the USIM Health Polyclinic which eventually gave access to more panelbased patients. UHSB claimed they operate as a shariah-compliant clinic. For example, they have their own guidelines
in attending patients, and also ensuring that the transactions conducted are shariah compliant. As one of the USIM’s
university holdings, they are moving towards getting the MS1900:2014 certification from SIRIM.
3.2 Overview of the healthcare in Malaysia
The healthcare sector operates on a two-tier system: a government-based universal healthcare system and a highly
effective private healthcare system. The sector is expected to grow to 127 billion ringgit (US$30 billion) by 2027,
fuelled by increasing demand for healthcare services from an aging population, rising affluence, and increasing life
expectancy (Ayman, 2020).
Malaysia is recognised as one of the lowest medical fees in the world (some 40 percent lower than the US and
UK) with the government subsidizing up to 98 percent of healthcare costs (Ayman, 2020). The country allocated 29
billion ringgit (US$6.9 billion) towards healthcare in 2019. To reduce this financial burden, the government has
encouraged further private investment in recent years, recognizing the economic multiplier effect of the medical
industry. Among the areas of potential growth are medical tourism, the manufacturing of medical devices,
pharmaceuticals, and clinical research. This makes Malaysia a potential health service hub in ASEAN despite fierce
competition from the neighbouring countries like Singapore and Thailand.
3.3 COVID-19 outbreak in Malaysia
Coronaviruses belong to a sizable family of viruses and can cause illness not only in animals, but also in humans.
With regard to humans, several types of coronavirus are known to have caused infections of the respiratory system on
a continuum from the common cold at one end to more severe diseases at the other end, such as Severe Acute
Respiratory Syndrome known as SARS and Middle East Respiratory Syndrome or MERS. The recently discovered
coronavirus is called COVID-19. The virus that causes COVID-19 is a new virus and its virulence was not known
prior to the epidemic that started in December 2019 in the city of Wuhan, China. In March 2020, COVID-19 was
declared by the World Health Organization (WHO) to be a pandemic as it was affecting numerous countries globally,
including Malaysia (WHO, 2020).
During January 2020, the virus began to spread throughout Malaysia. On 25th January 2020, the virus was traced
to travellers who were of Chinese nationality entering the country through Singapore. At that time, the numbers of
cases being reported due to the virus were relatively low. Also, the cases were mainly imported. However, in March
2020, local clusters started to appear. Within several weeks, Malaysia had accumulated the most significant number of
confirmed COVID-19 cases in Southeast Asia. By the end of March 2020, the number of active cases had exceeded
two thousand cases, a substantial increase from not more than 30 at the beginning of the month. As early as 6th
January 2020, the preparations to stock essential equipment for detecting and monitoring cases and for treating
patients infected with COVID-19 had been initiated (Elengoe, 2020).
In early March, as the cases began to spike, there was deep concern as the outbreak was continuing to escalate.
Therefore, on 13th March 2020, the Prime Minister of Malaysia announced some measures to fight the outbreak. On
16th March 2020, it was announced that a Movement Control Order (MCO 1.0) would be imposed nationwide with
the aim of curbing the spread of COVID-19 by means of social distancing. The MCO was to be implemented from 18
to 31 March 2020. A gazetted notice was made at the federal level on 18th March 2020, which restricted people from
inter-state travel. Then, on 3
st March, 2020, the government extended the MCO for an additional 14 days to 14
April 2020. This decision was made in response to the number of new cases per day remaining consistently high.
Later, an extension of the MCO to 28 April 2020 was announced and it was extended again to 12 May 2020.
Meanwhile, on 1 May 2020, the restrictions were gradually eased under the implementation of the Conditional
Movement Control Order (CMCO), which allowed many businesses to resume their operations beginning 4 May
2020, but only under a strict standard operating procedure (SOP). It was emphasized that the SOP must be followed to
break the spread of COVID-19. In addition, the government required that people should also adopt and adapt to new
norms, one of which was the practice of working from home to limit people’s movement within the country.
In response to a surge of cases, on 11th January 2021, the Government made reinstatement of MCO restrictions
(MCO 2.0) for most of the states in Malaysia. The escalating cases were due to some relaxation of restrictions at the
end of 2020. Transition to CMCO was made on 5 March 2021 with the launch of Malaysia National COVID-19
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Immunisation Programme. However, on 16 April 2021, MCO 3.0 was reimposed due to a spike in COVID-19 cases in
some of the states in Malaysia. Total lockdown for nationwide was announced on 1st June until 14 th June and was
extended until 28th June 2021 since daily new cases were still averaging over five thousand cases.
3.4 Impact of COVID-19 pandemic on healthcare services
The COVID-19 pandemic has had a major impact on public health services. Healthcare systems around the world
are being challenged by the demand for COVID-19 patient care, critical to maintaining preventive and curative
services, specifically for the most vulnerable populations, such as children, the elderly, people living with chronic
conditions, minorities and people who experiment (WHO, 2021). Therefore, a country needs to achieve an optimal
balance between combating the COVID-19 epidemic and the maintenance of health services and support
implementation by restructuring and accessing high-quality safe and secure health services throughout life (WHO,
2021).
In regards to Malaysia healthcare services, the Ministry of Health has prepared from the beginning of the
pandemic by outlining some clear and easily accessible plans. In saying this, in these times of crisis, collective
collaboration of the public and private health sectors is needed and no one should be allowed to work alone (Hashim
et al., 2021). Both public and private health sectors provide essential health services which they need to be able to deal
with the influx of patients, performing rapid reverse transcriptase-PCR testing on patients and other services (Umar et
al. 2021). Tan et al., (2021) argue that the resurgence of COVID-19 cases has overwhelmed the public healthcare
system and overloaded the healthcare resources. The public and private healthcare partnership must be enhanced, and
continue to find effective ways to collaborate further to combat the pandemic (Tan et al, 2021). As highlighted by Tan
et al (2021), the Ministry of Health, private healthcare sectors and insurance providers need to have a synergistic
COVID-19 treatment plans to ensure public as well as insurance policy holders have equal opportunities for COVID19 screening tests, vaccinations and treatment.
3.5 USIM Healthcare Sdn Bhd – Strategizing during pandemic
The first MCO in March 2020 until June 2020 actually had a bad impact on UHSB’'s operation. They received a
highest sale in February 2020 to RM250,000 due to promotional activities such as influenza vaccination.
Unfortunately, due to MCO, many patients were traumatic in coming to the clinic. The USIM Dental Specialist
Clinic, one of the USIM Healthcare business units, was closed for a month during the first MCO. They had lost
income up to 60%. In June 2020, the cash flow was very low which had forced them to get outside financing.
Nevertheless, in October 2020, their operation was back to almost normal. They recorded better performance as
compared to 2019 with RM3 million in revenue with approximately RM240,000 profits.
In May 2021, the Government had announced the third MCO cum lock down due to the spike in the number of
new positive COVID-19 cases. In March 2021, the Ministry of Health had announced to open the application for any
healthcare organisations for vaccination centres. The UHSB and USIM made an application to be one of the
vaccination providers. UHSB was offered to be a Healthcare Organiser (HCO) to operate the Mega Vaccination
Center at USIM starting 28th June 2021.
The HCO appointment to operate the Mega Vaccination Center has been a new refresh as the sales for UHSB
entities had decreased significantly starting the month of May 2021. If the MCO continues for more than 4 months,
again UHSB will face other issues in its business and operation. Fortunately, the HCO appointment has given UHSB
the opportunity to increase the sales and therefore, boost more profit as compared to previous years. It is expected that
UHSB will increase their revenue from RM3 million in 2020 to more than RM5 million for 2021.
4. Conclusion
The COVID-19 pandemic has made some healthcare business organisations set strategy for their business
operations. In this case, the UHSB was among the fortune healthcare organisation that although they had
problem
with cash flow during the first MCO, they had run the business quite well during the third MCO by getting involved
with the National Vaccination Program and being the Healthcare Organizer for Mega Vaccination Center at USIM.
The company believed that all healthcare providers should strategically plan to ensure their survival during the
pandemic. As a private healthcare provider, UHSB learns that they must be ready to face the business challenges
throughout the COVID-19 pandemic .
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1. Introduction
Halal Meat Retailers are the retail distribution market managed by the distribution channel of supermarket,
hypermarket, fresh market, and retail mart store. This study focused on the Halal meat category in terms of the Halal
frozen meat. The retailers in this study are from the distribution channel of supermarket, hypermarket, and retail mart
store. Halal meat retailers are considered as the last distribution process before it reached the end consumer. Halal
meat retailers can be in the form of a Small Medium Enterprise (SME) or a local seller. Therefore, the Halal meat
retailer’s need to ensure the delivery process will meet the timelines given considering all the safety and hygienic
aspect during the distribution process. The monitoring process of the Halal meat delivery process is crucial to avoid
the contamination risks to the Halal meat during the logistics process. The Halal meat retail distribution process was
considered as a Halal-certified process as the Halal meat need to be slaughtered, imported, and transported with Halal
certified transported before the Halal meat enter the retail distribution premises. However, in some condition, Halal
meat can turn into non-Halal meat due to negligence and improper handling by the retailers (M. Iranmanesh et al.,
2015). Henceforth, this study will identify the critical control point that might affect the Halal status of the Halal
frozen meat. The study will integrate the Halal regulation with the risk assessment from the Halal Critical Control
Point Risk Management Plan (HCCPRMP) developed in the Halal retail distribution.
2. Literature Review
Halal Meat Retailers can be divided into three distributions process that are being managed by the categories of
supermarket, hypermarket, and retail mart store. The three categories of the Halal frozen meat retailers are chosen
based on the customers’ preferences and demand for the products (Syazwan et al, 2015). This study focused on the
Halal meat category of Halal frozen meat. Thus, the priorities of the categories of the retailer in this study are from the
supermarket, hypermarket, and retail mart store. The Halal meat retailers are considered as the final point of the Halal
meat point of sale before it reaches the end customer. In this study, a retailer for the Halal frozen meat can be in the
form of a SME or a local seller). The safety standard of food product requirements such as HACCP and GMP are also
applicable for the Halal food processing, but there are still many manufacturers who failed to comply with the rules
and policy requirement due to the operational constraint and less promotion and awareness from the government
agencies (Mohamad, 2014). Precisely, by knowing the sensitive characteristics of Halal meat products, manufacturers
need to invest more to maintain the quality and safety of the product through the temperature system management.
From the opinion of Manuj and Mentzer (2008) as cited by Takata and Yamanaka (2013), to implement hazard
management practices and audit needs proper planning and cost investment due to the risk management process
needing to be mitigated and designed effectively and solely based on the business process and activities. However,
based on a study by Tang and Nurmaya Musa (2011), the lack of risk management program in managing supply chain
risk and the cost factor are being identified as the major barriers of company improvement especially the Halal frozen
meat products are related to the advancement in temperature management. As revealed by Tieman (2012), one of the
company failures in supply chain process that leads to cross contamination risk was the readiness of the companies to
invest and improve their facilities and supply chain drivers. Furthermore, to maintain the integrity of the Halal product
there must be a guarantee that the product is not mixed in one load carrier, trolley and bulk shipment and maintain the
right temperature (Talib et al., 2015).
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2.2 Halal Critical Control Point Risk Management Plan in Halal Frozen Meat Supply Chain
Halal critical control point in Halal frozen meat retail distribution was considered as the most critical process that
affected the Halal frozen meat quality and safety. This process was considered as the last process before the Halal
frozen meat was distributed to the customer through the selling process. In retail distribution process, the Halal frozen
meat will be transported to the supermarket and hypermarket by using the refrigerated truck with the controlled
temperature. It was indicated that a proper series of movement required a critical handling and management especially
on the aspect of technology. The present study suggested on the importance of cold chain technology to ensure the
quality of the Halal frozen meat. In addition, the expertise was needed for the technology improvement in the whole
company operation. A study conducted by Khan et al. (2018) stated that the product recall in the Halal food industry
happened due to the lack of technology improvement for the Halal retail storage. In fact, the rapid technology
improvement will ensure the cold chain industry will not be affected along the entire Halal frozen meat supply chain
operation. Thus, the final monitoring in Halal retail distribution market need to comply with the requirement of the
temperature management to the whole operation along with the guidelines from the regulations and Act’s stipulated
by the authority.
3. Material and Methods
In this study, the employment of the interview method was the key instrument to determine multiple perspectives
among the participants in in the study (Creswell, 2009). Interview methods helped to build up the understanding of the
Halal meat supply chain operation as well as the factors and issues surrounding the operations of the Halal meat
supply chain. As the interview session progressed with a specific participant, the study was able to ask or probe for
additional information. This enabled the researcher to discover new and many aspects of the Halal meat retail
distribution process and seek further clarification in the event of information uncertainty. The essence of the
flexibility of semi-structured interview helped to change the interview questions’ wording while maintaining the
meaning of the questions asked during the interview session. Thus, in-depth interview had been conducted with two
Quality Control executives at two different supermarkets. The respondents had been chosen based on their experience
and knowledge of the Halal meat retail distribution process.
In addition, a field observation was conducted at the premises which involved the work area such as the loading bay,
cold storage area, cutting, packaging section, and the refrigerated section in a display area for consumers. The
observation process can provide an opportunity for the researcher to feel the ‘real life’ happenings and to support the
information from the interview. According to Hammersly and Atkinson (1983), field observations offer a realistic,
first-hand account of research phenomena to validate information obtained from other sources, especially from indepth interviews. During the observation, the researcher was given access to observe the premises and studied the
operational activities conducted at the respective organizations. During the field observation, the researcher was able
to crosscheck and validate the information received from the participants (Meyer, 2001), whether it indeed matches
the actual activities based on the explanation during the interview.
4. Results and Discussion
Based on the interview and observation, the Halal frozen meat supply chain activities were being influenced by the
factors of market demand that existed due to the requirement of the quality control and assurance, certification for
export, technology for cold chain, expert in the industry and supply chain collaboration among the stakeholders. In
view to the development of the Halal frozen meat industry, the supply chain activities are being governed by the
regulatory and procedure from the Government agencies related. As mentioned by the informants in this study, Halal
frozen meat supply chain's final products can be in the form of a frozen carcass or packed frozen meat. The Halal
frozen meat products will be sent to the wholesalers and retailers or any point of sales direct to the final consumers.
This study focused on the Halal frozen meat supply chain operation for Halal frozen meat only. Quality Control was
an important element in the Halal frozen meat supply chain operation as the main requirement for the selling process
to the end customer. Indeed, Halal frozen meat must be certified and produced according to the quality control
requirement and standards. Based on the findings from the interview, quality control of the Halal frozen meat was the
baseline for the Halal frozen meat retail chain. Figure 4.1 describes the Halal meat retail distribution process that was
being implemented by the retailers in the market such the retail distribution through supermarket and hypermarket.

123

3rd International Halal Management Conference (3rd IHMC 2021)

Receiving at the Loading Bay

Date Marking Label

Halal Meat Product Storage
Category

Mark Down System

Temperature Record

Meat Cutting Process

Meat Cutting Product Category

Packaging/Labeling

Meat Products Display
Figure 4.1: Retail Distribution Flow of Halal Frozen Meat
4.1 An Integrated Approach of Halal Compliance and Regulation for Halal Meat Retail Distribution Process
Halal critical control point (HCCP) in the Halal frozen meat retail distribution process was considered as the point
of process in the retail distribution process that must be controlled to produce a Halal, safe, and quality meat for the
consumption of the final customer. HCCP in the Halal meat retail distribution process was determined based on the
process flow involved throughout the overall process. The HCCP was identified based on the situation or process in
each stage that involved in any possibility of contamination risks that might harm the overall process. In HCCP risk
analysis for retail distribution, the haram and hazard element will be reviewed based on the stages involved in the
whole process of Halal meat retail distribution process. Consequently, the control measures will be proposed to reduce
the risks involved in each retail distribution process based on the regulation and Act’s stipulated. This process is
considered as the critical control limit plan whereby the safety limit of each process must be achieved at each level of
the critical control point. The proposed control measure will help to improve the overall retail distribution process and
reduce the contamination risk that might affect the Halal frozen meat quality and safety before it reached the final
consume through the selling process. Table 4.3 describes the process of Halal critical control point risk management
plan for Halal meat distribution process. In this integrated process, the control measure had been implemented to
reduce the factors of contamination risks to the Halal frozen meat. The proposed corrective action has been identified
as a risk management in the retail distribution process. In this process, record keeping is very important as to comply
with the audit and requirement of Halal regulation and compliance.
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PROCESS
STEP

Table 4.3: The Process of Halal Critical Control Point
CONTROL
CRITICAL
PROPOSED
MEASURES
LIMIT
CORRECTIVE
ACTION

1. Receiving

Must be handle by a
competent Muslim
butcher

2. Date Marking
Label

Must base on the
procedure enacted by
the Halal authority

3. Cold-room Storage

Proper maintenance and
audit observation by the
related Agencies

4. Selling Point

5. Markdown System

6.Temperature
Record

7. Meat Cutting
Process

Quality checking on the
meat product before it
is being released for
selling

Drop quality of
the meat
product upon
receiving

Screening process
and Quality
Control upon
delivery

Receive
consignment at
5°C or lower for
boxed meat

Discard product if
temperature abuse
has occurred.

Refrigerated
room
temperature
<5°C.

The meat cannot
be exposed to
outside the
prescribed
temperature

Quality dropped
based on the
meat safety
aspect

Checking and audit
observation had been
conducted
Checking and audit
observation had been
conducted

Quality dropped
based on the
meat safety
aspect

Checking and audit
observation had been
conducted

Refrigerated
room
temperature
<5°C.

Unclean
equipment and
knife for meat
cutting process

Reject
Consignment.
Review Approved
Supplier list and
transporters.
Review Approved
Supplier list and
transporters.
Review Approved
customer list and
transporters.

The meat cannot
be exposed to
outside the
prescribed
temperature

RECORDS

Audit during
receiving,
checklist

Audit during
receiving,
checklist

Audit during
receiving,
checklist,
temperature
monitoring form
Receiving form,
checklist,
temperature
monitoring form
Receiving form,
checklist,
temperature
monitoring form
Receiving form,
checklist,
temperature
monitoring form
Audit during
receiving,
checklist,
temperature
monitoring form

5. Results and Discussion
Halal meat retail distribution process is the management of the supply chain activities from the animal sources
until to the production of the Halal meat products that reached the final consumer. It is clearly understood that the
final consumer demand for the Halal meat distribution process to be distributed according to the proper procedure and
flow based on Halal compliance. The findings of the study had come out with the proposed corrective action for the
Halal meat retail distribution which was based on the principles of integrated Halal compliance of Halal Critical
Control Point Risk Management Plan (HCPRMP) which was dedicated only for Halal meat retail distribution process.
It was indicated that a proper series of movement required a critical handling and management especially on the
aspect of technology. The present study suggested on the importance of cold chain technology to ensure the quality of
the Halal frozen meat. In addition, the expertise was needed for the cold chain technology improvement in the whole
company operation (Khan et al., 2018). The study had proposed the Halal governance and authority to have a proper
synchronization of Halal compliance and regulations between the manufacturer, logistics operator, and the retailers.
However, it had been indicated that the lack of a commonly accepted definition of supply chain management
associated with supply chain activities makes the understanding of supply chain management roles difficult. In
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another word, the issues were known due to the problem of lack of a proper and structured distribution process among
all the stakeholders in the chain, particularly from the logistics operator and the retailer. There are also issues of lack
of collaboration and integration among the supply chain partners in the industry. The communication issues among
the stakeholder in the chain had caused the supply chain activities becomes difficult to coordinate as discussed by
Ngah et al. (2015). As the result, the factor of operational contamination risk in the Halal meat retail process will be
increased due to improper coordination among the supply chain partners including the Halal meat retailers.
6. Conclusion
The basic requirements of HACCP systems for the frozen meat and poultry industries are well known by the
public but it was not fully implemented by the stakeholders involved in the chain. Nevertheless, the implementation
system of Halal critical control point (HCCP’s) is considered as necessary in Halal frozen meat supply chain
operation. This because, the requirement of HCCP’s in the Halal frozen meat supply chain activities will help to
maintain the Halal element of the meat throughout the whole operational process and supply chain activities. It was
indicated that the requirement of HCCP’s system in the supply chain process can protect the Halal status of the frozen
meat and preserve the Halal frozen meat from contaminated. The results from this study contribute to the academic
discipline of HACCP by specializing on the Halal and haram element on the Halal Critical Control Point in Halal
frozen retail meat supply chain operation. This study expands the knowledge in the research area that is new, fast
evolving and cross several boundaries by emphasizing on the Islamic practices and Syariah compliance. The
development of the HCCP’s and HCCPRMP model will help to encourage the stakeholders in Halal frozen food
industry to adopt a risk analysis approach to hygiene control. Simultaneously, the system provides a means of
recognising those good hygiene and management practices which contribute to the production of hygienic meat and
safe consumption for the end customer.
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Abstract
This article review is intended to examine marketing strategies from several publications published concerning the impact of the
COVID-19 pandemic on the Halal tourism industry. A search in the database of Mendeley using a search string [“Halal tourism”
AND “COVID-19”] conducted in June 2021 resulted in fourteen documents. These documents were then filtered in terms of the
years of publication, the subject areas, type of document, category of access, and written in English. These papers were published
in the areas related to Islamic Economics, Business, Marketing and Halal industry from 2020 to 2021 resulted in six relevant
documents. Only relevant documents were selected for further analysis after the documents were reviewed for eligibility by
looking at the abstracts and findings. The findings suggested marketing strategies as the key factors to be applied during the
COVID-19 pandemic to ensure the sustainability and continuity of halal tourism. COVID-19 pandemic has disrupted the tourism
industry globally. This review article investigates the segmentation, target market, and positioning (STP) and 7P’s marketing
strategies for the Halal tourism industry during the COVID-19 pandemic.
Keywords: Halal tourism; Halal industry; COVID-19 pandemic; Marketing strategies, marketing mix; STP

1. Introduction
The tourism sector also referred to as travel industry comprise of several sectors such as transportation,
accommodation, food and beverage, entertainment and others extended industries such as financial services,
educational and travel agencies. Tourism been associated with individuals who basically the tourists travelling to other
areas either locally or globally, for leisure, social, or business reasons. In contrast, the Halal tourism refers to Muslim
travel activities that are performed in line with Islam and are compliance with rules of Islamic law or Shariah (ElGohary, 2020). Motives of the early travelers were driven by the desire to improve human well-being, wellness, and
health benefits while visiting their preferred vacation destination (Razak, 2020). Meanwhile, the tourists nowadays
may be inspired to travel for a variety of reasons, including cultural curiosity, self- improvement, professional
purposes, or personal reasons such as visiting friends and relatives.
The mobility of visitors to various tourist destinations has socioeconomic repercussions, for example based on the
tourism sector data, the direct contribution to GDP in 2019 was approximately 2.9 trillion US dollars (Lock, 2021).
However, the resilience of the tourism industry including Halal tourism have been tested by the COVID-19 outbreak
globally and were severely damaged by the following year. According to the World Travel and Tourism Council
(WTTC), tourism has lost over US$4.5 trillion in 2020, with its contribution to GDP decreasing by a staggering 49.1
percent compared to the previous year, that is relative to a 3.7 percent GDP decline of the global economy due to
ongoing restrictions to mobility. Previously, WTTC predicted that 50 million jobs in the global travel and tourism
sector might be threatened, but 62 million jobs were lost and leaving just 272 million people working across sector
worldwide, down from 334 million in 2019 (Nicola et al., 2020).
Hence, crisis management is critical for Halal tourism to develop a sustainable halal tourism system, promote
social resilience, and provide recommendations for Muslim tourists and industry managers in catastrophe recovery
(Sofyan et al., 2021). Overall, there seems to be an evidence to indicate that a well-plan marketing strategy is vital
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since it closes related with Muslim tourists as consumers to the industry. The marketing plan and strategies should be
targeted at reducing the industry economic harm of an unrestrained spread of the virus.
2. Methodology
A literature search on Mendeley database has been retrieved in the month of June 2021 focusing on English
language academic journal articles and open sources. This peer-reviewed journal articles were searched by using
string [“Halal tourism” AND “COVID-19”] was specified for most relevant articles that appear in the title, or the
abstract, or the keywords of the articles. A preliminary search resulted in 14 documents published from 2020 until
2021. Only two years were selected due to the crisis of COVID-19 has started first case in Wuhan, China in December
2019. There were only six documents that were shortlisted after filtering by year of publication, document type, and
access category. The next stage was to analyze the papers for eligibility by examining their relation to the study's
purpose. Only eligible papers were downloaded and examined from the database, and they were published in the areas
related to Islamic Economics, Business, Marketing and Halal industry. Finally, the subject matter of discussion and
findings that based on segmentation, targeting, positioning (STP) and 7P’s marketing strategies in the Halal tourism
industry during the COVID-19 pandemic been revealed.
3. Findings (Analysis of Articles Review)
The articles were reviewed in terms of their discussions and findings pertaining to segmentation, targeting, and
positioning strategy and marketing mix of halal tourism during Covid 19 pandemic. Core interpretation of the
variables used in the articles is highly crucial to guarantee the variables match to the concepts under interest in the
area. For example, El-Gohary (2020) in his study highlighted that, success of the halal tourism is closely related to the
transport connectivity between locations destinations of origin and destination. In the same vein, Maulana et al. (2020)
assert that Place strategy is strength for halal tourism because successful service distribution will lead to competitive
advantage. Collectively, both studies provide similar insight of Place strategy and distribution even though using a
different variable.
Hence, in assessing these articles, we examine the operational definition of the variables and the instruments used
to represent the variables. Major analysis of the articles review focused on the findings about the halal market
characteristics and the implication of its marketing mix strategy. The marketing strategy formulation for halal tourism
is discussed in the following subtopics.
3.1 Segmentation, targeting and positioning (STP)
In his thorough examination of the market segment, Peristiwo (2021) conclude that halal tourism is aimed at
Muslim customers. However, it is also embraced to non-Muslim customers as halal tourism which likely to offer
additional values in term of safe and healthy, while embedding Islamic principles as a universal value service. Other
authors (Maulana et al., 2020) hold the view that the market segment targeted to some group of customers, such as
tourists, which can be classified as personal or on vacation consumers. Peristiwo (2021) in his study also identify a
notable impact of tourism companies targeted internal customers referring to employees in the marketing context.
Meanwhile internal customer is found as another important segment to the tourism industry (Maulana et al., 2020;
Peristiwo, 2021).
According to Maulana et al., (2020) halal tourism management must establish a positioning content which
heighten the message that halal services conform to the hygiene standards during this pandemic. Since halal tourism
sector that has suffered major losses, the positioning of positive impact of hygiene, security, physical condition,
wellbeing, environmental preservation, and regional regulations, able to strengthen halal tourism (Muawanah et al.,
2021).
3.2 Marketing Mix for Halal Tourism
Marketing mix has been elaborated consisting of the seven marketing elements which are product/service, price,
place, promotion, people, physical environment, and process. Throughout this review only Maulana et al., (2020) has
describe all the marketing elements involved. On the other hand El-Gohary (2020) focused only on product and
services. Meanwhile Muawanah et al. (2021) and Peristiwo (2021) discussed on price and place respectively.
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The table below summarized the discussion pertaining to all marketing mix as for the subject matter.
Table 1: Marketing Mix of Halal Hospitality Industry
Article

Marketing Mix

Remarks

El-Gohary (2020) Product/service

The halal hospitality will stay regardless of pandemic impacts and will
continue to grow and reach full potential

Muawanah
et al. (2021)

Budget support from stakeholders as cost-efficient strategy

Maulana
(2020)

et

Peristiwo (2021)

Price
al.Product Price

Service as competitive advantage
Price
strategy based
on
cost,
value,
and
Promotion Place
competition.
Physical environment Process Collaborative action in posting the pictures on consumer social media.
Distribution includes physical, electronic channels, or both.
People
Noticeable evidence of service quality
Design of customer service processes to ensure consistency in service
quality.
Productive service providers will provide high quality services.
Place

Logistics needs to be regulated in halal tourism as an essential element for
a viable halal tourism strategy during the pandemic.

4. Implications
The findings of this article review, provide an insight into the marketing mix that is currently being practiced and
will be implemented in the future by companies in the halal tourism industry throughout the crisis, notably the
COVID-19 pandemic. During the crisis, impacted industries particularly halal tourism should re-evaluate and modify
the relevant marketing strategies in order to remain competitive in the market and contribute significantly not only to
the industry but also to the country's economic growth. Furthermore, the outcomes may be useful for future
researchers in addressing research gaps and building a research framework.
5. Conclusion
This review indicated that impacted organizations in this challenging situation must take proactive measures in all
aspects, including changing their current strategies into a new paradigm. Marketing activities, as the company's
backbone, should be given adequate attention at every marketing component, from STP to each marketing mix.
Organizations must also be adaptable or pivoting to different target market and business model and always ready for
change by having a contingency plan in place so that they can manage any circumstance effectively, particularly when
confronted with a catastrophe such as COVID-19. It is also crucial for the organization to provide employees with
crisis management training and knowledge for exposure and awareness in dealing with uncertain circumstances in all
aspects of economic, political, health, safety, and disaster so that the impact can be minimized with an adequate plan
and accurate measurement.
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1. Introduction
Halal certification is mostly sought after, eventhough it is only voluntary. This is because the halal industry is a
lucrative industry of which in order to tap into it, the SME would want to secure the halal certification. Hence, then
only the SME is accountable to uphold the halal certification in order to sustain in the industry for it represent Halal
integrity which is paramount in promoting trust amongst the public at large in the Halal food industries.
Notwithstanding this, a sound governance should be in placed in order to provide a clear guidelines to the market
participants namely the Small Medium Entreprenaurs (SME) which makes up the largest business segment. A
common definition for SMEs endorsed by the National Entrepreneur and SME Development Council (NESDC)
which is formerly known as the National SME Development Council (NSDC) has been adopted across Ministries
and agencies, financial institutions and regulators involved in SME development programmes. The definition can be
classified into two different categories which are: i) manufacturing (including agro-based) and manufacturing-related
services; and ii) primary agriculture and services (including ICT). For the manufacturing (including agro-based) and
manufacturing-related services, SMEs are defined as the company with sales turnover of less than RM25 million or
full-time employees of less than 150. As for the primary agriculture and services (including ICT), SMEs are defined
as the company with sales turnover of less than RM5 million or full-time employees of less than 50 (SME Corp.
Malaysia, 2020).
Table 1.1 Detailed characterization of industry in Malaysia (SME Corp. Malaysia, 2020)

According to guideline for SME definition issued by SME Corp. Malaysia (2020), a business will be categorized
as an SME if it fulfils all the three conditions in terms of the qualifying criteria, type of establishment and
shareholding structure. For the first condition, the business must meet either one of the two specified qualifying
criteria, namely sales turnover or full-time employees, whichever is lower. The second condition is the type of
establishment which state that the pure business entity is locally incorporated under the Companies Act 2016
(replaced Companies Act 1965); or registered under the Registration of Business Act (1956) or Limited Liability
Partnerships (LLP) Act 2012; or registered under respective authorities or district offices in Sabah and Sarawak; or
registered under respective statutory bodies for professional service providers. The third condition for a company to
be classified as an SME is their shareholding structure. Companies that are public listed in the secondary bourses
such as the ACE market, Malaysia Online Trading Platform for Unlisted Market (MyULM) or in secondary markets,
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SME exchanges or unlisted markets in other countries and their subsidiaries will be considered as SMEs. Meanwhile,
the public listed companies in the main board such as Bursa Malaysia or main bourses in other countries and their
subsidiaries will not be considered as SMEs.
There is a rising need to establish the systematic governance for halal industry concerning Halal and ways of
consumption to match the Islamic principles and the consumer’s satisfaction. Governing is a practise whereby
officers of the state attempt to rule which may be more promising to start with the field of practice and to look for
ways participants seek to order practice (Omar et al.,2013). Generally, governance refers to the changes in the role,
structure and operation process of the government, or the way social problems are resolved (Lada et al., 2009 ). Good
governance includes some or all of the following features such as formulating, implementing and regulatory. Halim
et al., (2014) classified the key aspects of governance involving the institutions and actors within government and
agencies; roles and responsibilities with clearly define functions; power dependence in relationships between
organizations; autonomous self-organizing systems and leading by the use of ‘steer and guide’ rather than command.
The need of systematic governance and collaborative in the country among governmental and non-government is
seen as the first step that need to be seriously undertaken prior moving to an international level.
Currently, there is no one stop centre which may be attributable to the complexity and the involvement of several
agencies pertaining to Halal. On the onset, Jabatan Kemajuan Islam Malaysia (JAKIM) is perceived to have an
ultimatum for they issued the halal certification which is highly regarded and recognised worldwide. Malaysia has
been successful in establishing a shariah governance framework in the financial industry, hence, this study focussed
on the perception of SMEs in proposing a shariah governance framework within the Halal food industry. This study
utilised the transcendental phenomenology as is the methodological approach for it views conscious as the centre for
transcending intention and explicit behaviours. Following this contention, focus group discussion (FGD) explores
participants transcending thoughts on the issues of shariah governance framework in the halal food industry. The
research method enables to elicit an unbiased rich view experienced by SMEs. The findings revealed that SMEs do
not favour having a shariah governance framework, however, they would want to ensure that the current practice
within halal industry be further improvised.
2. Materials and Methods
Participants in the FGD are selected based on the stratified purposeful convenience sampling, which can
illustrate the subgroups and facilitates comparisons (Cresswell, 2007, p. 127). We use the pre-planned semistructured questionnaire through the slide presentation to manage the interview's direction, minimise time, and avoid
wandering away from the study's objectives. The interviews provide the opportunity for open questions and enable
the researcher to gain an in-depth insight into potential explanation (Cavana et al., 2001). Invitation to participate is
carried out through personal emails and telephone calls. However, only six have agreed to attend the FGD which is
presented under Table 2.1. The meeting was held at one of hotel situated in Putrajaya in February 2019. Majority of
the participants came are muslim except for one participant who is non muslim.
The session began with a briefing on the rules of FGD. Immediately, the participants introduced themselves one
after another to recognise their voice later during the FGD transcription. We presented the slide presentation to the
participants, and the discussion took place half a day. The discussion was recorded with the FGD participants
permission. The process involves listening to the videotape several times, and the researcher carefully transcribed it.
We carefully read the FGD to verify significant statements and proceed into meaningful statements. The current
study employs a qualitative inquiry using a focus group discussion (FGD) approach, which focused on the
phenomenon experienced by SMEs operators. Phenomenology originates in philosophical traditions, and the fore
founder was to Edmund Gustav Husserl, followed by Martin Heidegger and Maurice Jean Jacques Merleau-Ponty
with each one of them took different views (Willis, 2001). Essentially, there are two main categories of
phenomenology inquiry: transcendental (descriptive) phenomenology originated from Husserl, and hermeneutic
(interpretive) phenomenology originates from Heidegger, his student and close companion who had taken a different
approach at a later stage. There are proponents, and opponents of Husserl's phenomenology inquiry which this
methodology is present in various fields of research examples are in feminist research, psychology, nursing, school,
adults and health professions education.
Table 2.1 The Focus Group Discussion: Respondents’ Profiles
Respondent

Types of Industry

Years of Experience

R1

Food and Beverages

3 ½ years

R2

Food and Beverages

6 years

R3

Food and Beverages

4 years

R4

Food and Beverages

5 years

R5

Food and Beverages

2 years

R6

Food and Beverages

6 years
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Husserl's (1970) ontological assumption is that the reality is internal to the knower, what appears in their
consciousness and the observer role in understanding the phenomena is bias-free or 'epoche' or 'bracketing’/intuitive
which allows the researcher to be objective about the participants' lived experience. Phenomenologists do not use
coding; however, a continuous and careful reading of the interview transcription (Miles and Huberman, 1994) to
verify significant statements and proceed into meaningful statements. Neubauer, Witkop and Varpio (2019) identify
a series of reductions, namely the transcendental stage, the transcendental-phenomenological reduction and the
reduction via imaginative variation in arriving at all knowledge about the phenomenon. Case study and an in-depth
interview are examples of the phenomenology inquiry. This study employs the focus group discussion (FGD)
approach considering the group dynamic of which interactions are lively, producing more rich text, sharing
experience between the participants and providing recommendation where possible (Krueger, 2002).
3. Results and Discussion
The literature review on halal industry is abundance except in few areas namely governance and integrity which
are considered few. Here, this study posits three main questions which are the following,
RQ 1 What are the basics requirements in preparation of the halal food in Malaysia?
The first theme that is elicited is the establishment of research and devlopment (R&D) team in the respective
company which is considered to be very important. In addition, is the important of procuring Halal raw materials at
the purchasing stage. All of the respondent concensusly agreed that the R&D will have many test run in order to also
fulfill the customers taste.
RQ 2 What are the halal requirement references that can be referred by SMEs Food Industry?
This experience shared by the respondents is specifically tailored to their business needs. Nonetheless, the identified
references are Good Manufacturing Practice (GMP), Hazard Analysis Critical Control Points (HACCP) and
Department of Veterinary Services Malaysia (DVS). Most of the companies will refer to these agencies to identify the
suitable of raw material to be used in producing food. This is because these agencies have their own standard and
regulations which need to be followed by respective company. In the case it involves the use of dairy product, they
need to report to (DVS) and (HACCP).
There are challenges when there are many agencies involved. For instance, in seeking for approval of Halal
Certificate, company need to deal with various agency such as JAKIM, HACCP, DVS and many more. Each authority
or agency has their own requirements and documents that need to be fulfilled by the company. However, the
challenge come in fulfilling this requirement as some of it may be contradict with another. As an example,
requirement needed by JAKIM may be opposite to requirement by Kementerian Kesihatan Malaysia (KKM). Thus, it
makes it difficult to decide which requirement that need to be fulfilled. Due to that, this issue should be highlighted
and resolve among agency to smoothen the application process.
RQ 3 Who are the key players or agencies that are responsible in development role in promoting and developing
Halal Industry in Malaysia?
Throughout the interview sessions, it is undeniable the ability to penetrate new market will be increasing if they
have halal certificate especially from JAKIM. According to Respondent 3, the process of obtaining Halal Certificate
from JAKIM is very difficult as they need to undergo various procedures and process. Once the certificate has been
obtained, it is easier for the company to enter international market. This is because JAKIM’s Halal Certificate is
known as the most complicated to be obtained by the company worldwide. As an example, Erma did mention that
one of the companies in Dubai was very excited to found that her company has Halal Certificate as they said it is
very difficult to obtain Malaysian Halal Certificate.
In another point, the respondents also highlight the fact that a good system and training will not work without the
appointment of officer in charge for the application process. Even though it is known that there will be over the
counter person who manage the application process, it is more efficient to decide which officer can be contact for
any problem and questions that could arise in the future. This would help the company improve from their side and
eventually smoothen the process of obtaining the certificate.
4. Implication, Limitation and Conclusion
The results of this study implies that, the current halal certification process is considered convenient to these
SMEs for they have gone through the process. Hence, the fact, that they may be a new shariah governance framework
proposed to be a requirement for the halal industry to move forward, is not entice by them. There are limitation to this
study, first the respondents diversity is not enough to include the non muslim into the discussion. The findings and
discussion would be more meaningful for it is reported that these non muslim owners make up the majority of the
halal certified business in the Halal food industry. In addition, there is also a need to rephrase the research questions
further in order to have a better understanding of the Malaysian Halal Industry contexts from the perspective of the
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SMEs. Finally, this study concludes that the establishment of a “Shariah Governance Framework” in the Halal
Industry may not be seen practical or beneficial as the SME’s shared their views. They would not want to add any
new requirements, however, the SME would want the current sytem of halal certification to be improvised.
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1. Introduction
As for occupational sustainability purposes, there is a need for organization to promote halal principles and
human resource management practices which not only support green environment but one which also supports their
social goals. Islam is a religion that has the principle of living principles which should serve as a basis for mankind
to build the study of the concept of Halalan Tayyiban to the human being and to solve various problems related to it.
Islam views human beings as a great and attractive asset. He has the potential to do many things for the benefit of the
world and the hereafter. No other creation has such greatness except man. Humans are the most perfect and special
beings of God in comparison to other beings. Meanwhile the concept of sustainability is an ethical concept that
protects the environment, diminish exploitation of resources and change the direction of investment (Molla,
Yusnidah & Ishak, 2019). The study stressed the need of progressing toward long-term economic growth that does
not deplete natural resources or harm the environment (Gallo & Christensen, 2011). Environmental protection,
economic growth, and social equality are three characteristics of business sustainability (Lackmann, Ernstberger, &
Stich, 2012).
Despite the abundance of research, little has been done in the areas of halal human resource management and
business sustainability. The Islamic’s model of people management, often known as Halal Human Resource
Management (HHRM), is one of the developing strategies and practises for strengthening business sustainability in
Islamic perspective (Ahmad, 2015; Schaltegger, 2017). The model has evolved as a new dimension of halal in
human resource management, expanding its conventional functions to include divine based methods (Jackson,
Renwick, Jabbour, & Muller-Camen, 2011; Jackson, Schuler, & Jiang, 2014; Renwick, Redman, & Maguire, 2013).
As a result, it encourages businesses to adopt halal principles and practices that promote environmental preservation
and ecological balance (Uddin & Islam, 2016).
Human Resource Management policies, application, systems, practices, and activities must be balanced with
occupational sustainability (Haddock- Millar, Sanyal, & Müller-Camen, 2016; K. Sharma, 2016). It refers to the
methods, activities, and frameworks used to engage company employees in their movement for the benefit of the
individual, society, the occupational, and the company (Opatha, 2013). Halal’s HRM, according to Renwick et al.
(2013), is the integration of halal principles into HRM. Embracing halal dimension and friendly human resources
requires organizations to focus on integrated practices such as recruiting management, interview, performance
appraisal, and using halal principles in order to build human resource commitment to occupational sustainability
(Ahmad, 2015; Poornima, 2013). Halal’s human resources management involves the provision of an organizational
culture where there will be a general feeling of the need to go safe and religiosity commitment through effective
human resource management practices.
However, plethora of studies have been conducted by researchers regarding occupational sustainability, we have
not seen much of the empirical investigation on Halal in HRM on occupational sustainability, most of the studies
carried on were done in developed countries. Halal HRM is a new dimension proposed and therefore, the literature
review has showed a gap because, there are limited papers that consider the effect of halal and human resources
management on occupational sustainability. Notably, there is a lack of real cases and practical evidence about the
applicability of halal in HRM related to occupational sustainability in organizational working environment. Armed
with this information, this paper would bridge this gap by discussing halal human resources management and
occupational sustainability. To this end, this study departs from previous studies through empirical investigation of
the relationship between halal principles, HRM and occupational sustainability.
It is undeniable that the set of halal principles contained in the Halal Fiqh has made it easier for Muslims to make
reference in the future. In general, the law of halal and illegal in Islam is a rule of law enacted by Allah swt. to the
people of the prophet Muhamamd S.A.W. This principle has been carefully taken up by former scholars who are a
general form of application for the application of juz (Suyuthi, 1998). It is also a guideline that every Muslim should
follow in determining the legality and prohibition of a product whether food, beverage, services, transportation,
medicines and more. These principles are implemented in such a way that they are introduced to provide
convenience, safeguards and interests to the community in the face of current issues that change from time to time. It
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is also in line with the provisions and teachings of Islamic law established on the principle of the principle that
"abolish mafsadah (evil) and bring forth maslahah (good)" from physical, mental, emotional, and spiritual angles in
every circumstance, situation, time, time and the generation of generations. Islam establishes some basic principles
for determining the status of halal law as described in surah Yunus: verse 59:

Say (to the people who make a law): 'Do you see that which Allah has revealed for your benefit, so that you may make
some of it illegal and partly lawful?' Say again: 'Is Allah is it possible for you to do that or do you just lie to God? '”
Furthermore, since HHRM is established that most of company's personnel, after they earn their monthly
paycheck, seem to alter abruptly in demonstrating in-toto indiscipline traits in their work regions (Appel, 2012). They
spend much of their money foolishly and extravagantly on drink, drugs, and call girls (MacKell, 2007). In such a
commercial setting, they have undoubtedly caused a great deal of harm to the home. There is also a record of
unprofessional corporate conducts during training exercises and developmental programmes, when an unforeseen
extension would litter all of the highways and streets with numerous individuals strolling about simply in the name of
corporate personnel (Ijeoma, 2012). As part of their social obligation, the majority of businesses profess to support
strong occupational protection measures. The concern that emerges is whether such activities, particularly in
employee sustainable.
2. Theoretical Framework
Institutional Theory
The institutional theory serves as the foundation for our investigation. Institutional theory, according to Delmas
and Toffel (2013), is concerned with the impact of external influences on organisational decision-making,
emphasising the significance of social and cultural constraints placed on organisations that shape practises and
structures. Institutional theory, according to Kraft and Scott (2017), is policymaking that stresses the formal and legal
aspects of government organisations. Regulatory pressure, according to Krell, Matook, and Rodhe (2016), happens
when government bodies compel businesses to adjust their strategies, either directly or indirectly. The strength of
institutional theory, according to Gloveer, Champion, and Daniel (2014), is that it explains why some behaviours are
adopted despite the lack of a clear economic benefit. Institutional theory is crucial to the adoption of environmental
practises, according to Tate, Dooley, and Elllram (2011), since enterprises function in ways that fulfil societal and
legal expectations, and not all company actions are rational economic ones.
External forces may affect organisational activity, according to the institutional theory (Arulrajah & Opatha,
2016). Furthermore, Arulrajah and Opatha (2016) claim that when it comes to the natural environment, most
institutional research has focused on the impacts of regulatory and social forces on outcomes and how they favour
homogeneity. Organizations are often depicted in institutional theory as passive players that react to institutional
expectations (Perrow, 1986; & Oliver, 1997). Even yet, the institutional approach might help explain why Halal HRM
is so important for a company. This idea is consistent with the ecosystem's assumptions. The concept of goodness-offit, or how well one's objectives, wants, skills, and rights match the characteristics of one's social and physical
environment (Germain & Gitterman, 1995), is presented in occupational ecosystems (Greene, 1999). As a result, if
there is no fit, measures that can create a good fit must be implemented. As a result, Halal HRM in an organisation is
seen as a long-term endeavour. According to the institutionalisation thesis, the institutionalism syndrom is caused by a
lack of or non-match of goodness-of-fit between residents and their institutional surroundings. Based on the
institutional theory, it is clear that, in today's world, Halal HRM is required in every business due to external
constraints such as social and regulatory demands (Arulrajah & Opatha, 2016).
3. Conceptual Clarification
Concept of Halal Human Resources Management
For academics, professionals, and many others who are unfamiliar with the HHRM, it is a relatively new notion.
Halal HRM is the application of HRM policies to promote the sustainable use of resources inside companies and,
more broadly, advances the causes of occupational sustainability, as stated by Wehrmeyer (1996) in his book
(Marhatta & Adhikari, 2013). To achieve organisational sustainability, human resource strategies must be matched
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with occupational and social sustainability challenges (Ulrich, Brockbank & Johnson, 2009). One of the most
important factors in attaining halal principles objectives in the long-term performance is human resource management
strategies. Cherian and Jacob connected overall HRM procedures such as training, selection, recruiting, and
remuneration to halal principles (2012). Overall performance may be accomplished by guaranteeing a systematic
process in HRM practises, from hiring halal personnel to compensating them, resulting in organisational halal
performance (Opatha & Arulrajah, 2014).
HRM and halal principles are the topic of study among academics (Jabbour, Santos, & Nagano, 2010; Massoud,
Daily, & Bishop, 2008; Renwick, 2008; Stringer, 2009). Human resource executives' actions and conduct reflect Halal
dimension and company occupational sustainability performance (Jackson, Renwick, Jabbour, & Muller-Camen,
2011). According to Renwick (2008), HHRM plays a critical role in accomplishing corporate occupational goals
through incorporating workers (Renwick, 2008). Employees with technical and managerial capabilities are required to
adopt Halal HRM (Daily et al., 2007; Unnikrishnan & Hegde, 2007). Some researchers argue that implementing Halal
HRM necessitates the development of new occupationall management tools and techniques that improve
organisational and sustainable performance and provide a competitive advantage (Lin, Jones, & Hsieh, 2001). The
framework of Halal principles is added to HRM practises in recruitment (Grolleau, Mzoughi, & Pekovic, 2012),
performance management (Grolleau, Mzoughi, & Pekovic, 2012), and compensation management (Grolleau, Mz
(Unnikrishnan & Hegde, 2007). In order to reach the Halalan Tayyiban standard, this framework incorporates
religious based culture in the business and is related to organisational policy and strategy in general. According to the
research reviewed above, whichever method is used to go halal principles, it is critical to relate HRM practises and
functions to halal management in the organisation.
Halal human resources refers to promoting sustainable practises and increasing employee understanding and
commitment to concerns of occupational sustainability via every employee contact point/interface (Mandip, 2012).
Occupational responsibility may be included into a company's mission statement thanks to the human resource
department. Employees were trained by Halal HRM to embrace and comprehend Islamic culture, which they may use
in their personal lives (Muster & Schrader, 2011). Halal HRM refers to religious based friendly human resource
policies and practises that companies use to accomplish their primary aims and objectives by reducing negative
occupational consequences caused by their policies and activities (Shaikh, 2010; Uddin & Islam, 2016). Embracing
environmentally friendly-human resources forces public organisations to concentrate on green activities such as waste
management, recycling, lowering carbon footprints, and utilising and creating green goods in order to strengthen
human resource commitment to environmental sustainability (Ahmad, 2015; Poornima, 2013).
Thus, it is a need to company to transform their Halalan Tayyiban dimension and intents into organizational policy
and workplace behavior modification if they want to enhance their occupational performance (Muster & Schrader,
2011). It is critical that HRM facilitates Halal principles and practices and activities so that occupational goals may be
met (Carmona-Moreno, et al., 2012). Recruitment and selection, training and development, management development
and leadership, performance management and assessment, halal incentives and pay, halal employment relations, halal
human resource initiatives, and halal behavior are examples of such approaches. The goal of Halal HRM is to
develop, improve, and keep pace in each of the organization's employees so that they may contribute the most to each
of the four roles: loyalty, spirituality, professional, and justice. From the above definitions, it can be inferred that
Halal HRM requires the engagement of all members of the organization in order to build and maintain a occupational
sustainability environment.
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Figure 1.0 Elements of Malaysian’s Occupational Sustainability (2020)
4. Dimensions of Halal Human Resource Management
Halal’s Recruitment and Selection
Halal recruitment and selection (GRS) is an important part of HHRM practises (Jackson, et al., 2011; Ahmad,
2015). The process of recruiting and recruiting people with knowledge, skills, attitudes, and behaviours that adhere to
an organization's occupational management systems is known as halal recruiting and selection (Ullah, 2017). Halal
candidate recruitment and selection include a paperless hiring procedure with low unjustice effect. The emphasis in
this sort of recruiting is on occupational sustainability and making it a key component of the company. E-mail, online
applications, and resumes from various employment sites are employed in this procedure, and the employer may pick
and download resumes of suitable individuals. Softcopies of the interviewer's observations may be kept .In this way, it
will promote fighting for unnecessary item for that purpose.
It is a system that emphasises the significance of the occupational and makes it a key component of the
organisation (Holtom, Mitchell, Lee & Eberly, 2008; Deepika & Karpagam, 2016). Halal recruiting ensures that new
hires are conversant with halal practices and occupational systems, which will aid in the organization's successful
management (Wehrmeyer, 1996). Some questions can be asked of applicants throughout the recruitment process to
assess their religious and occupational awareness. Candidates that have a strong desire and drive to maintain the
workplace and surroundings as green and natural as possible should be hired. Though the race to attract the most
creative, talented, and innovative employees, increasing recruitment potentials, and hiring quality staff poses a
significant challenge (Renwick et al., 2013), organizations must know and design halal ways to attract and hire
talented staff in order to ensure environmental sustainability at workplaces. As a result, the recruiting and selection
process should take into account the company's long-term necessity of combining working culture with halal
recruiting and selection.
Halal’s Training and Development
Halal training and development is teaching employees how to operate in a way that eliminates waste, maximises
resource efficiency, conserves energy, and mitigates environmental deterioration (Ullah, 2017). For a variety of
reasons, Halal training (HT) is regarded as an essential component of Halal HRM. Halal training and development
assist management in allowing workers to participate in occupational problem-solving abilities (Zoogah, 2011).
Furthermore, halal human resource practises improve an employee's ability to teach about various occupational
challenges (Liebowitz, 2010). In all areas, employee training and development programmes should include social and
environmental problems. These might vary from shop floor health and safety concerns to upper management strategic
sustainability concerns (Mandip, 2012). It not only promotes awareness of the company's occupational effect (Bansal
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& Roth, 2000), educates workers on objective oriented and waste reduction (Zoogah, 2011), but also increases the
degree of "eco-literacy" in the business (Roy & Thérin, 2008). Halal training and development, according to Tang
(2018), consists of three components: awareness improvement, knowledge management, and climate building.
Employees' understanding of pro-occupational initiatives in the workplace may be raised via halal training (Tang,
et al., 2018). According to Fernández et al. (2003), comprehensive Halal training is required in order to establish
emotional engagement in occupational problems. It may also be used to demonstrate the negative consequences of
bad behaviour and attitudes (Renwick, et al., 2013; Lee, 2009). Halal training programmes may help people
comprehend why Islamic culture conservation is so important (Paillé, Chen, Boiral, & Jin, 2014). Now controlling
culture impact is considered a responsibility for all employees, thus applying their tacit knowledge in HRM is very
crucial for the identification of wasreful sources, managing emergency situations and cultivating preventative
solutions (Boiral, 2002).
Finally, training and development programmes may be utilised to raise knowledge about critical occupational
concerns such as waste resource management, Islamic culture conservation, and fraud reduction, among others, in
order to combat wasteful resources and provide a sustainable occupational environment (Khurshid & Darzi, 2016). As
a result, this aspect of halal training and development is an important addition to the research since it addresses social
and Islamic culture challenges at all levels. That is, everything from safe minded, technical health and safety concerns
to senior management and board-level strategic sustainability concerns (Mandip, 2012).
Halal’s Rewards and Compensation
Organizations are seen as needing to develop reward systems to produce desired behaviours, which necessitates
the effective use of both incentives and disincentives (Wehrmeyer, 1996), and organizations should pay close
attention to reward and compensation as key elements of reinforcing employee's positive mindset and behaviour.
According to Mehta and Chugan (2015), the ideal strategy to encourage occupational sustainability behaviour is to
include a benefit package and a variable incentive element to workers' remuneration systems, particularly for those
who exhibit occupational sustainability friendly conduct. Deshwal (2015) went on to say that remuneration packages
should be tailored to assist workers who acquire and develop appropriate skills. Occupational sustainability reward
techniques include monetary-based incentives (bonus, cash, etc.), non-monetary-based incentives (gifts, leave, etc.),
recognition-based incentives (awards, publicity, daily praise, etc.), and positive incentives (positive feedback)
(Renwick, et al., 2013). All of the above-mentioned awards are granted to personnel who are most committed to
accomplishing appreciation objectives and halal principles contributing to the company's long-term viability. Also
rewarded are middle managers that encourage their subordinates to use halal dimension practises (Kapil, 2015;
Arulrajah, et al., 2015).
When compared to other forms of awards, commendation letters and plaques as recognition-based prizes have a
larger influence on employee involvement in environmental protection policies, according to Ramus (2001). Halal’s
based reward management methods may also be implemented by tying employee engagement in promoting halalbased principles activities to advantages such as career advancement or by offering incentives to encourage
environmentally friendly behaviors such as waste management and recycling. Finally, these incentive systems may
encourage employees' green creativity and new ideas in their respective occupations (Jabbar & Abid, 2014; Prasad,
2013; Ahmad, 2015).
Halal’s Recruitment and Selection
A good employee is a valuable asset to the progress and success of an organization. In the Islamic perspective,
there is no way of good and accurate selection in all situations. Leaders need to use the power of ‘aql and their
knowledge to find the best ways and means to be implemented in the selection processes. Election affairs is the
business of ijtihadiy. The affairs of ijtihadiy are matters that are decided upon using mind based on a purpose. God
gives people the opportunity to use the best mind to fulfil the needs of their lives. Islam only provides general
principles in life, including the use of elections. Such general principles can be taken from A-Quran, Al-Hadith,
Agreement of Ulama' and al-Qiyas. It is called masadirul ahkam shariah or sources of Islamic law. (Al-Zuhaili: 1980)
Knowledge of human resource management is the science of kifayaah or the science of the tool, not the knowledge
of fardhu Ain. All decision of the leader or selection committee should look into maslahah ie kindness. Maslahah
which is proposed by syarak is maslahah muktabarah (Al-Qardhawi: 1995) Even so, every selection activity should be
done according to sharia requirements. It must be based on the fundamental principles of Islam in life activities
including selection activities.
Employee selection is a responsibility that must be exercised by the employer with caution. Islam provides clear
guidelines on how the selection of employees is done. The selected employee should not only have the physical
ability to perform the task entrusted but have the discretion in completing the assigned responsibilities. The
appointment of Prophet Yusof AS is finance minister, for example, is based on his wisdom in making opinions and
views. Islam has outlined some of the provisions that need to be followed in selecting an employee.
The importance of halal and occupational sustainability in the recruiting and selection process has grown in recent
years. Organizations that are regarded for their exceptional organizational management have an easier time attracting
excellent applicants. Selection of personnel with halal-related skills and beliefs may help to entrench ecological ideals
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in the workplace.
Halal’s Training and Workplace Learning
Trainings which is based on the concept of human in Islam must be able to identify the types of elements that need
to be instilled in a person's soul such as fardhu ain and fardhu kifayah. Good training should take into account the
aspects that are to be focused on individual employee.
In the Islamic concept of human beings, it is stated that humans are created from two elements namely (soil and soul)
which have conflicting tendencies and demands. Humans are also conferred with mind to be guided in life.
Therefore, the tendencies and demands of the three elements should be met. In fulfilling the demands and
tendencies of this nature, Islam emphasizes balance between the three elements. In fulling the demands of a will, one
should not forget or abandon any other requirements. Human also needs to socialize and interact with fellow human
beings in the Quran. As mentioned by Allah (swt):
ْۚ
﴾۱٣﴿يرٞ ِعلِي ٌم َخب
ِ َّ ارف ٰٓوا إِنَّ أَ ۡك َر َمكمۡ عِندَ ٱ
َ ّلل
َ َّ ّلل أَ ۡتقَىك ْۡۚم إِنَّ ٱ
َ َيَـٰٓأَيُّ َها ٱل َّناس إِنَّا َخلَ ۡقنَكم ِمن ذَك َٖر َوأنثَى َو َجعَ ۡلنَكمۡ شعوبٗ ا َوقَبَآٰئِ َل ِلتَع
O mankind, indeed We have created you from male and female and made you peoples and tribes that you may know
one another. Indeed, the most noble of you in the sight of Allah is the most righteous of you. Indeed, Allah is
Knowing and Acquainted (Surah Al-Hujurat 49:13)
Performance Management and Appraisal
Islam has introduced a very simple solution to issues regarding wages in order to safeguard the interests of
managers and workers as well as common rights. Employees or labourers should earn a reasonable wage without
seizing the legitimate right of the manager. Managers are not allowed at all to oppress and distress the employees by
taking their rights. Hence, the working class will not be given all the wealth of the country as it will reduce the
legitimate rights of managers. Islam explains how wages are determined in the most appropriate manner without any
favouritism or oppression over any involved party either directly or indirectly. Every party who receives a legitimate
portion of their own joint venture results should be grateful for what they earn without violating the rights of others.
The principle of equality for everyone refers to the word of Allah Subhanahu Wa Ta’ala which means:
ّلل ِليَ ۡشتَروا بِ ِهۦ ثَ َم ٗنا قَل ٗ ا
﴾۷۹﴿ َل لَّهم ِم َّما يَ ۡكسِبونٞ ل لَّهم ِم َّما َكتَبَ ۡت أَ ۡيدِي ِهمۡ َو َو ۡيٞ ِيل فَ َو ۡي
ِ َّ ب بِأ َ ۡيدِي ِهمۡ ث َّم يَقولونَ َهذَا مِ ۡن عِن ِد ٱ
َ َل ِللَّذِينَ يَ ۡكتبونَ ٱ ۡل ِكتٞ فَ َو ۡي
So woe to those who write the "scripture" with their own hands, then say, "This is from Allah," in order to exchange it
for a small price. Woe to them for what their hands have written and woe to them for what they earn
(Al Baqarah 79)
Both parties within the organization are required to comply with the wage rate based on contract of work
appointments by the organization. In a contract of agreement, both parties should be fair and equitable to everyone in
their affairs by not betraying others.
There are managers who performed offenses that is, by abusing the employees’ rights through unfair payment of
wages. The wages are paid not according to their efforts or reasonable rates of services. While there are situations
where managers are forced to pay wages more than their ability through industrial actions. The Quran instructs
managers to pay labour wages in line with their duties and at the same time are not violating their own interest as what
mentions by Allah Subhanahu Wa Ta’ala: Then he will be recompensed for it with the fullest recompense (Surah alNajm: 53-41)
Islam laid the foundation of fair justice that a human being is responsible for receiving rewards from every work
and effort undertaken. Therefore, for the employee who is really committed to his work, he is entitled to a reward that
is commensurate with the work he does. This basic principle is to control all human activities as they will be rewarded
in the world as well as in the hereafter. Every employee will be paid wages according to what they earn, and no one
can be persecuted. With this, it will guarantee a fair wage to every employee based on their contribution to the
production process, and any reduction in their wages without being followed by a reduction in their contribution is
considered an unfair and unjust act.
Reward Management
Employees may be motivated to reach adequate performance levels in a variety of areas, including environmental
performance, with the support of a well-designed incentive system. The availability of incentive schemes that factor in
environmental performance is an indirect indicator of management commitment to occupational management.
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5. Conclusion and Recommendation
According to the literature, Halal Human Resource Management contributes to occupational sustainability in a
positive way. The concept emphasizes the importance of collaboration between organizations and employees in
promoting halal in HRM and improving organizational performance concurrently. Though its practices in Malaysia’s
industry organizations are new, HR efforts must concentrate on reducing and eliminating unnecessaries waste, as well
as revamping HR products, tools, and procedures to achieve greater efficiency and lower costs incurred.
As a result of this research, it is suggested that.
• Malaysian’s Government and other business-related organizations must recognize the importance of Halal
HRM and incorporate it into their organizational plans, policies, and strategies.
• Building a halal culture in which all employees are involved in Islamic organizational management and
sustainability efforts should be a top priority for government and organizational leaders.
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1. Introduction
According to the Holy Al Quran, every Muslim is obligated to consume halal goods. This strong mandate
might be read as requiring halal products and services for the world's 1.8 billion Muslims, which is expected to
grow to 2.2 billion by 2030. As a result, the halal market has a lot of attraction for entrepreneurs as well as
multi-national companies to tap into halal food supplies. Current trend of global halal regulatory requirement shows
that halal certification now becoming non-trade barriers to exporters. Non-Muslim countries however must comply
with the non-tariff barrier imposed by the importing countries such as Halal certification to get clearance of goods
at port of entry.
Department of Islamic Development Malaysia (JAKIM) that authorised by the Ministry in The Prime Minister
Department (Religious) for example has recognised over 78 Halal certification bodies reside worldwide to support
the requirement of halal certification at exporting countries (JAKIM; 2019). Like UAE, the Emirates Authority for
Standardization and Metrology (ESMA) that has been authorised under the Ministry of Industry and Advanced
Technology to implement a specific Emirati system for the control of Halal products, which was issued initially by
the 19 Council of Ministers Resolution No.10 of the national legislative system for Halal products in January 2014
where Halal goods entering the country must be certified by the accredited Halal certification body. As for now,
79 Halal certification bodies have been accredited according to the category approved by ESMA (ESMA; 2021)
2. Literature Review
A study by Usman, Chairy and Projo (2021) found that the inclination to buy halal-certified food is
significantly influenced by perfectionist/high- quality aware and price-sensitive individuals. Meanwhile, halal
consciousness and recreational/hedonic consciousness both have a substantial positive influence on the desire to
purchase halal-certified food apart from the religion factor that has a significant positive impact on the intention to
purchase halal-certified food. Various nations, on the other hand, may have different definitions of halal. Halal is a
lifestyle for Muslim clients, whereas it relates to product quality for non-Muslim customers (Samori et al., 2016).
As a result, many nations are taking major steps to establish national plans to attract international tourists,
particularly Muslim travelers, owing to their large numbers (Wilson et al., 2014).
Background of Halal Laws
In Malaysia, according to Othman, Shaarani and Bahrom (2017) Halal is defined as adhering to the
country's halal certification as determined by "competent authorities" (Department of Islamic Development
Malaysia/ Islamic Religious Council of the States). As a result, halal is defined as follows:
•
•
•

does not include or consist of any part or matter of an animal that is banned by Syarak for a Muslim to
ingest or that has not been killed in accordance with Hukum Syarak dan Fatwa.
it does not contain anything unclean.
it does not intoxicate.

The law was enacted under the supervision of Domestic Trade, Cooperatives, and Consumerism Ministry
which has been in effect since 1972, when it was originally enacted and later amended twice, first in 1975 for
Trade Descriptions (Use of Expression Halal Order) 1975 and the Trade Descriptions (Marking of Food) Order
1975 and latest in 2011 for the Trade Descriptions - Definition of Halal Order. However, Zakaria and Ismail (2014)
argued that Malaysia followed in the footsteps of the United Kingdom when the Malaysian Parliament first passed
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the Trade Description Act since there was no legal framework that provided JAKIM specific legal jurisdiction to
grant halal certification as an authority body. Not only that, but JAKIM has always overseen conducting halal
audits and monitoring throughout the nation and at international level.
Having said that the industry has been provided with a legislation, standards, processes, and
recommendations to follow to ensure that food items fulfill the halal principles. It contains MS1500: 2009
Halal Food – Production, Preparation, Handling, and Storage – General Guidelines (Second Revision), Manual
Procedure of Halal Certification Malaysia (Third Revision), and 2014 Malaysian Halal Assurance Management
System Certification, Malaysian Protocol - Malaysian Protocol for Meat and Poultry Production, "Sertu"
Guidelines which are governed separately under Food Act 1983, Trade Description Act 2011 and others.
Furthermore, under Section 29 of Informative Marking and Certification Orders of Trade Descriptions
empowers the Minister of Domestic Trade and Consumer to impose requirement for goods to be certified, marked,
or accompanied and regulate or prohibit supply of goods that are not meeting the said requirements. Any
conviction under this Act will be liable to a fine not exceeding RM200,000 for the first time and RM500,000
for the subsequent offence (Laws of Malaysia; 2011). The following are offence in breaching Halal requirements:
5. Any person who supplies or offers to supply any food, goods or service in relation to the food or goods which is
described as ‘halal’ or any other expression which is not in compliance with this Order shall be guilty of an
offence.
6. Offence for an act of deceit or mislead:
(1) Any person who supplies or offers to supply any food through any representation or an act which is likely to
deceive or mislead those who have been supplied or offered to be supplied that the food is either “halal” or can be
consumed by Muslim commits an offence.
(2) Save in accordance with the interpretation of “representation and conduct” as in subparagraph (1), the
representation or conduct includes the usage of holy words of Al‐Quran or any matter or object in relation to
Islam either in the premises of which such food is sold or in the container of which such food is supplied;
(3) In any proceeding for the offence under subparagraph (1), the onus in proving that the food which is being
supplied or offered to be supplied is “halal” in accordance with paragraph (3) shall lie on the person charged.
Shockingly, JAKIM's monitoring and enforcement has revealed that the industry fails to maintain certification,
as evidenced by a non-compliance notice issued, in which 126 of the 1,437 inspections conducted from January to
December 2013 were non-compliant due to minor, major, or significant errors (Kertas Laporan Pemantauan dan
PenguatkuasaanHalal; 2012).
This finding was supported by the recent cases reported by local newspaper, Sinar Harian on a "cartel"
importing frozen meats from China, Ukraine, Brazil, and Argentina into Malaysia, where they were repackaged
with Malaysian halal labels and sold in domestic markets. The cartel was discovered during a warehouse search in
Senai, Johor, when officials confiscated 1,500 tons of imported frozen beef worth RM30 million (Malay Mail;
2021). According to Malaysian Department of Quarantine and Inspection Services (MAQIS), the cartel was
imitating a well-known local frozen meat provider, then the warehouse was allegedly used as a repacking center,
with the items being branded with a fake JAKIM halal logo. However, Halal certification was, however, elective
rather than required under existing systems.
Having said that, Malaysia’s Muslim Consumer Association (PPIM), a local non-profit organization, has earlier
urged the government to push for the implementation of independent Halal Act which could provide authorities
greater clout in enforcing more rigorous halal meat supply chain oversight and enforcement (MSN News; 2020).
While in the UK, Halal laws is intensively discussed at the point of halal slaughtering process should the
animal is pre-stunned or not in complying with both the existing UK and European Union (EU) laws. According to
Adams (2011) the influx of substantial Muslim communities into the EU since the 1970s, certain EU nations have
begun to include their dietary demands and religious practices into their national legislation. Regarding the
slaughtering process, EU regulates that an irreversible stun (120-150 mA per bird; 50-400 Hz) is employed, and the
birds are shocked to death in this scenario of irreversible stunning where the birds can breathe after a few second
(EC No.1099/2009; 2009). In line with the EU laws, UK through the Welfare of Animals (Slaughter or Killing)
Regulations (1995) (Statutory Instrument (SI)) No. 1995/731, as modified by SI No. 1999/400, allows animals to
be slaughtered (cattle, sheep, goats, turkeys, chickens, guinea fowl, ducks, geese, and quail). Schedule 5 Part II
(which deals with animal stunning and slaughter) does not apply to any animal murdered under Schedule 12 Part
3 (relates to religiously sanctioned slaughter). In the case of Halal slaughter, the activity must be handled by a
licensed Muslim Slaughterman and must be done at a licensed abattoir or slaughterhouse (Department for
Environment, Food and Rural Affairs; 20019). Nevertheless, to meet the only demand of non-religious slaughtered
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chicken, large-scale poultry processing factories are intended to handle between 4,000 and 12,000 birds per hour
on a single line, according to food experts (Schilling et. al;2014).
Halal Food Authority Ltd (HFA) has been operating in the United Kingdom since 1994 and was one of the first
few halal certification bodies in the country established by Muslim owned non-profit organisation, Halal Food
Foundation (HFA;2017). There are more than one Halal certification bodies established in the UK to carry out
Halal supervision that voluntarily engaged by the food manufacturers which are HMC and Halal Certification
Europe (or formerly known The Muslim Food Board) (JAKIM;2019), and RACS Quality Certificates UK LTD,
Halal Certification Organisation (HCO) and Islamic Chamber Halal Certification Services (ESMA;2021). For
instance, HFA continues to defend their approach of certifying both non-stunned as well as electrical water bath
stunning for poultry, claiming that the growing demand for halal meat necessitates the use of mechanisation and
stunning to immobilize the animal. The stunning method in the UK is governed under WATOK (2015) where the
goal of stunning is to make the animal lose awareness and sensitivity so that it can be killed and bled without
suffering. HMC, on the other hand, solely uses non-stunned killing methods which must comply with Guidance of
Halal and Kosher Slaughter under the UK Department for Environment, Food & RuralAffairs (DEFRA; 2015).
The UK government, on the other hand, has refused to modify the legislation that controls halal labeling to
ensure the authenticity of halal food items and strengthen halal certification in the halal business (Thomas et.
al;2017). The UK laws do not prohibit any use of trademark on the labelled according to Section 29 of the
Labelling of Food Regulations 1970 (Food and Drugs; 1973). The trademark must be registered under Section
68(1) of the Trademark Act 1938 (j). In addition to that Codex Alimentarius Commission at its 22nd Session in
1997 has adopted earlier that a food is claimed to be halal, the phrase halal or similar words should appear on the
label (Codex Alimentarius Commission; 1997).
In addition to that, the Section 5 of the Labelling of Food Regulations 1970 (Food and Drugs; 1973) has
outlined the labelling requirements which are specification of ingredient(s), name and address of producer,
proportion of ingredients by weight, and constituents to be listed, if any such as emulsifier.
Section 13 of the said laws also stipulated that any chocolate confectionery containing intoxicating liquor must
provide description by inserting the name of liquor or fortified wine and its quantity. This regulation indirectly
helps Muslim consumers to make right decision about the halal status of product in the absence of halal logo amid
strict regulation on food makers and marketers to provide clear and accurate information about the ingredients
content in the product labelling.
Apart from that, Fuseini (2017) argued that most Halal meat processing facilities in the Europe also handle and
process swine alongside Halal meat products, pork appears to be the most crucial product of concern for most
Muslims communities residing in the West. This method raises the potential of cross-contamination between Halal
and pork goods,especially if segmentation is lacking.
This situation causes less compliance to Halal requirements among the foods manufacturers in the country
hence Fuseini (2017) suggested Muslim communities to play greater roles in ensuring the requirements are always
observed by the certificated manufacturers. In fact, there were cases where local city council has acted against
misrepresentation of halal logo. For instance, Birmingham City Council filed the complaint after Trading Standards
officials visited the business on 26 April 2013 and discovered posters with illegal HMC trademarks implying that
the premises and meat were HMC-certified (Birmingham News; 2015).
A Food Safety Officer or a Trading Standards Officer can determine whether or not a food labeled as Halal as
part of a normal inspection, an investigation into a complaint, or a sampling program from who food companies
acquire their meat from on a regular basis in all situations (Guidance Note on Halal Food; 2011). Bradford Council
in addition has written a Halal Manual for Facilities Management outlining Halal slaughtering and supply chain
procedures to ensure halal food served, for example, in school meets the requirements approved by Bradford
Council for Mosque and Muslim scholars (Halal Manual; 2012). Similarly, Halal certification was voluntary rather
than mandatory on the food manufacturers.
Midst COVID-19 Pandemic
Mankiw (2010) the well-known economist described a circular flow of money between firms and households of
producing bread. Richard Baldwin later in 2020 clarified the flow-disruptions that may occur due to COVID-19
outbreaks. For better understanding we plotted on the page, it looked like an electrical network which interconnects each component and challenges in the economy of producing Halal goods. The diagram illustrates the
major alarms in the relationship established between Halal manufacturer and other components. The future of Halal
industry in this country lies in the hand of manufacturers but now they are facing greater challenges ahead
especially on raw material supply disruption, affordable halal goods, halal travel and halal policy available.
Obviously, the main concerns are more on the food security and government policy as people do need nutrition.
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Diagram 1: Enhanced Flow of Disruption in Halal Industry Midst Covid-19

3. Methodology
The study employs descriptive methodology to analyse, evaluate and obtain a better understanding of
phenomena, generate new insights, and develop a more focused research issue or hypothesis. Inductive analysis of
the articles was used to produce a description of the research findingsconcluded by article writers.
The articles were specifically chosen to provide a concise overview in Halal law studies, as well as the steps
used to attain the study goals. Literature reviews support the researchers further to expand the view on Halal laws
and its application in both countries.
4. Findings and Discussions
Based on the literature reviews and desktop research, the following issues or challenges are discussed earlier by
the articles related to regulations, standards, and guidance on halal laws. The findings of the research publication
are grouped accordingly based on the enhanced circular flow of disruption in Halal industry to understand the
current challenges in these two countries in regulating Halal requirements:
Table 1: Issues and Challenges in Malaysia and UK Based on Enhanced Flow of Disruption
Issues

Challenges
Malaysia

Community
Awareness

United Kingdom

Customers are ready to pay a somewhat higher price Subjective norms are the most significant
for halal items since the producers must follow a predictors of customers' desire to purchase halalstrict process while making halal food. Ingredients labeled food goods, according to the data,
and product awareness, on the other hand, have a for both high and low Islamic religiosity
negligible influence on purchase intent due to
(Elseidi; 2017)
complacent belief that product sold in Malaysia
must be Halal (Chong et.al;2021)
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Halal Certification

Halal goods are verified by a respected certification Because of the existing scenario, anybody with
for food safety. This gives customers trust and
no special credentials or experience may
makes it their first
form a Halal certification body, which has
option (Abdul Aziz, Y. and Chok, N.V; 2013) resulted in the development of several HCBs
across the world (Fuseini et. al;2021)
However, the use of sophisticated technology has
However, none of them were judged to
the potential to significantly improve Malaysia's
demonstrate a comprehensive supply chain
halal sector which gives Muslim customers more
approachto halal cosmeticproduct quality
confident in their dietary choices(Kamarulzaman,
assurance (Annabiand Ibidapo-Obe; 2015)
Muhamad and Nawi; 2021)

Food Security

Current religious logoson food (such as thekosher
Even though there are more unresolved
and halalemblems) only give information about
problems thansolutions, it is critical to
religious conformity.These, on the otherhand, do
remember that halal is a way of life that
not considernutritional requirements. Byincluding includes excellentbehavior and integrityor
nutritional analysis into the religious emblem,
ethics in Islamic dietary habits as well. So, with
consumers will be better informed to make healthie
the ever- changing world of science and
food choices (Tieman andHassan; 2015)
technology vs.consumerism, as wellas
population growth and migration cycles that
bring various groups with ethical diets together
(Chandia and Soon;2017)

Policy

All human variables affecting halalpractices, such as There are perhaps 15 HCBs in the UK alone,all
knowledge, attitude,and sensitivity togovernment
vying for a piece of the market. These
policy(Othman, Shaaraniand Bahrom; 2017)
uncontrolled certifiersfollow a variety of Halal
standards andhave differingperspectives on
what defines Halal (Fuseini et.al;2021)

Supply Chain

The aim to embrace Halal transportationwas
To decrease customers' doubtabout the halal
verified to have a favorable link withcustomer logo and certify the halal status of these items,
pressure apart from perceived benefits provided the food makers and marketers should give clear
Halal logistics give full explanation (Ngah et,l;2021)
and accurate information about the halal
procedure (Elseidi; 2017)

5. Limitation and Implication
This research has potential limitations. Apart from the time constraint, the current study is unable to represent
the research results heavy reliance on the desktop search. For this cause, future studies should be carried out incollaboration with relevant authorities to focus on qualitative method which include interviewing and reaching out
industry players and law makers. Further research also can be extended into other relevant journals.
6. Conclusion and Recommendation
To conclude, this study explores the existing Halal laws enforced and implemented in both countries. There are
lacunas in the enhanced flow of disruption explained earlier on the challenges faced by both countries midst
Covid-19 which require further attention from Muslim communities and relevant authorities.
Halal food is the most significant food business for Muslim consumers, and as a result, the food industry in
non-Muslim nations is expanding. This establishes the western company as a leader in the provision of halal meals
in non-Muslim nations (Wilson et.al; 2013). On the other hand, under the perceived behavioral area, product safety
was used to assess non-Muslims' willingness to buy halal items (Haque et al; 2015). However, the main motivation
in offering halal food to Muslim-majority nations arose in industrialized countries that mostly manufactured in
Non-majority Muslim countries (Bergeaud-Blackler; 2010). Norazmi and Lim (2015) also concurred that in the
halal food business, industrialized countries with minority Muslim populations are the largest producers of meat
destined for halal markets, such as Australia (beef), New Zealand (lamb), and Brazil (a chicken producer).
Even though there are more unresolved problems than solutions happening in the West, Chandia and Soon
(2017) argued that it is critical to remember that halal is a way of life that includes excellent behavior and integrity
or ethics in Islamic dietary habits as well.
Because of Covid, things have changed, and additional steps are needed to be able to carry out Halal audit as
well as surveillance on site. Hence, the Halal requirements must not be compromised amid the pandemic Covid-19
especially at the areas identified earlier in the enhanced flow of disruption. Muslim communities are also urged to
play a greater role in implementing latest technology in ensuring the Halal requirement is always met by all
stakeholders.
Apart from that the Muslim communities worldwide must work together to create awareness in harmonising
Halal standards globally beyond meat consumption. This is because when the amendment to the Consumer Rights
Bill (new clause 13) had been tabled in the UK Parliament to label meat as halal or kosher by Philip Davies MP, the
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Consumer Affairs Minister Jenny Willott, however, stressed that many stores, restaurants, and fast-food chains
currently offer information about whether meat is halal or kosher on a voluntary basis, and Halal meat does not
have a single, unambiguous definition. (Religious Slaughter of Animal; 2014).
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Abstract
Malaysia possesses all the characteristics that make it an ideal Islamic tourism destination and properly cater to the demands of
Muslim tourists with an abundance of halal cuisine, prayer facilities, and Islamic attractions from places and festivals. With
advantages including an extensive and well-developed halal network, good infrastructure, consistent economic growth rate,
government-backed business incentives as well as political and economic stability, Malaysia is an ideal Muslim-friendly
destination that also appeals to non-Muslims. Unfortunately, an epidemic outbreak emerged in December 2019 from Wuhan City,
Hubei Province, China, which sparked the Covid-19 virus to impact the world, including Malaysia significantly, and paralyze the
tourism sector. Thus, this study aims to analyse the impacts of the pandemic on Islamic tourism in Malaysia and refine Malaysia
recovery plan toward this outbreak. This study is qualitative research by using documents analysis to achieve the objectives. The
finding indicates the impact of Covid-19 can be monitored from two factors, first is based on statistical numbers of tourists entering
Malaysia from arrival and expenditure before and after Malaysia closed the border and second, the declining number of growth
projection from the tourism sector that was affected from this pandemic. Hence, a recovery plan under the Ministry of Tourism and
Culture (MOTAC) and Standard Operational Procedures from Malaysia National Security Council (MKN), has been established to
overcome the impacts and fresh start for Islamic Tourism in Malaysia.
Keywords: Islamic Tourism; Impact; Recovery Plan; Covid-1

1. Introduction
Islamic tourism may be simply defined as tourism by Muslims (Zamani-farahani & Henderson 2010).
Traditionally, Islamic tourism means religious travel such as Hajj and Umrah pilgrimage (Henderson 2009). However,
this term has expanded to include Muslims who travel for business and leisure over the years. The terms ‘halal
hospitality’, ‘sharia tourism’, ‘Islamic tourism’ or ‘Muslim tourism’ are often used interchangeably with that of ‘halal
tourism’ although, as will be noted, these terms should be treated slightly differently. In reflecting on the social and
relational nature of tourism and religion, halal or Islamic tourism is defined by Razzaq, Hall, and Prayag (2016) as
tourism and hospitality co-created by consumers and producers in accordance with the teachings of Islam. Islamic
tourism also could be defined as any activities, events, and experiences undertaken in a state of travel according to
Islam (Halal Mini Symposium 2.0 2020).
Islamic tourism’s growth potential is increasingly recognised worldwide. It represents the largest and most
lucrative untapped niche market in global tourism for Muslim travellers. This new development in the world of
Islamic tourism has given rise to the need for industry players, which include restaurants, airlines, hotels, and tour
operators, to adjust their products and services to cater to the needs of this growing market segment. With a market
potential of more than 50 Muslim countries within the OIC organization and no less than 1.9 billion Muslims,
tremendous opportunities await those who are willing to meet the demands for Muslim-friendly tourism products and
services. Malaysia, already a leader in Islamic finance, halal food, halal pharmaceuticals and cosmetics in the halal
industry, Malaysia is in a pole position to drive the Islamic tourism sector (Dinar Standard 2020). With advantages
including an extensive and well-developed halal network, good infrastructure, consistent economic growth rate,
government-backed business incentives, and political and economic stability, Malaysia is an ideal Muslim-friendly
destination that also appeals to non-Muslims.
Since the end of 2019, the world is facing an unprecedented global health, social and economic emergency with
the COVID-19 pandemic. COVID-19 crippled the travel and tourism industry in completely unforeseen ways. The
mainstays of the Muslim travel business, the hajj and umrah, were cancelled or curtailed, further compounding losses.
Muslim spend on travel increased by 2.7% in 2019 to $194 billion from $189 billion in 2018. With the impact of
COVID-19 pandemic, Muslim spend on travel is expected to fall to $58 billion in 2020 and make a recovery to 2019
level by 2023. (Dinar Standard 2020).
The United Nations World Tourism Organization (UNWTO) estimated that the industry lost a total of $320 billion
in just five months between January and May 2020.170 The United Nations Conference on Trade and Development
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(UNCTAD) has forecasted $2.2 trillion in losses for the industry in 2020.17 (Badri Narayanan Gopalakrishnan et al
2020) Travel and tourism are among the most affected sectors, with aeroplanes on the ground, hotels closed, and
travel restrictions in virtually all countries worldwide. In an unprecedented blow to the tourism sector, the COVID-19
pandemic has cut international tourist arrivals in the first quarter of 2020 to a fraction of what they were a year ago.
Destinations worldwide welcomed 1 billion fewer international arrivals in 2020 than in the previous year due to an
unprecedented fall in demand and widespread travel restrictions. This compares with the 4% decline recorded during
the 2009 global economic crisis. (UNWTO 2021).
Malaysia was rated the world’s top Muslim-friendly destination years with more prominent Muslim countries,
namely Saudi Arabia, United Arab Emirates, Indonesia, and Turkey. Malaysia has been occupying the number one
spot in the same survey for three consecutive years. In this survey, countries were ranked on how well they cater to
the needs of Muslim travellers, which include readily available halal food and prayer facilities and hotels catering to
the needs of Muslim guests and level of safety. Among the 50 countries listed in this study, Malaysia came out on top
with a score of 8.3 over 10 (ITC 2021a). Thus, this research is to analyse the impacts of this pandemic on Islamic
tourism in Malaysia and its recovery plans due to the halal tourism industry.
2. Role of Islamic Tourism Centre (ITC)
To ensure that Islamic tourism prospers, the Malaysian government has established the Islamic Tourism Centre
Malaysia in 2008 (Suhaimi Ab Rahman et al. 2018) placed it under the Ministry of Tourism, Arts and Culture and
officially launched it on 16 March 2009. ITC operations are following the office manual, approved by the Board of
Trustees. Supervised by a Board of Trustees, chaired Secretary General - Ministry of Tourism, Arts & Culture.
Throughout the years, ITC has been consistently and continuously working with industry players to build their
capacity in Islamic tourism, thus ensuring that the welfare of Muslim travellers is in the best condition. Wahyono, Zet
al (2020) The roles and responsibilities of ITC are to research market intelligence for policy formulation by producing
several publications, journals, reports, and articles within the tourism corridor in Malaysia. In addition, ITC has also
taken the task as an internationally-recognised centre of excellence and point of reference in Islamic tourism and
Muslim-friendly tourism and hospitality through strategic research, training, capacity building, standard and
certification, and industry development, leveraging on destination diversity, an inclusive ecosystem, and technology
advancement (ITC 20201b).
ITC mission is to be the prime mover and a leader in positioning Malaysia as Islamic tourism and Muslim-friendly
tourism and hospitality hub of global standards and recognitions (Idris et al. 2018). Besides that, empower the
capacity in tourism human resource by running a seminar, conferences, and courses at domestic and international
level. In advance, ITC collaborates with strategic partnerships with government (G2G), Intra-GOVs and NGOs to
spearhead the Islamic tourism sector across the nation and at the global level (ITC 2021b).
3. Overview of Islamic Tourism Industry in Malaysia
Malaysia, one of the players in Islamic tourism, also moulded its branding by creating a unique identity value
suitable for multicultural and multiracial communities living harmoniously and respecting other religions and
celebrations. However, it always bears in practice a subtle approach as compared to shariah-compliant principles.
UNWTO (2019) declared that were 1.4 Billion international travellers in 2018, and from this figure, 140 Million are
international Muslim travellers (Masted Card & Cresentrating 2018). It shows that the potential in the Islamic tourism
industry keeps growing and gives a favourable potential market for this industry.
The development of the Islamic tourism industry is based on the contribution of the Muslim community across the
globe. Based on the current Muslim population recorded to reach up to 1.8 billion over the world. From the 1.8
billion, the Organization Islamic Country (OIC) have 1.1 Billion and when narrowing down to ASEAN level,
Malaysia is part of the organisation's members have 255 Million Muslim population. As a result, the Asian region
became the 1st ranked from another region and total estimated Muslim tourist as below :
Table 1: Estimated Muslim Tourist Arrival
No

Region

2017

2018

2019

4,788,335

4,539,671

4,541,819

1

Asean

2

East Asia

42,765

54,744

57,920

3

South Asia

238,434

293,298

368,026

4

West Asia

240,491

265,834

258,733

5

Europe

54,713

63,345

64,270

6

Others

19,270

35,004

39,018

5,384,008

5,251,927

5,329,786

Total
Source: Tourism Malaysia & ITC 2019

There are two categories to show on the arrival of tourists to Malaysia. The top 10 tourist arrivals in Malaysia
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from OIC and non-OIC countries are from Singapore, Indonesia, China, Thailand, Brunei, South Korea, India,
Philippines, Australia and Japan Meanwhile, the top 5 tourists from OIC countries are Indonesia, Brunei, Bangladesh,
Saudi Arabia and Pakistan.
Table 2: Top 5 Tourist Arrival from OIC Countries to Malaysia in 2019
No
1
2
3
4
5
Source: Tourism Malaysia & ITC 2019

Country
Indonesia
Brunei
Bangladesh
Saudi Arabia
Pakistan

Number of Tourist
3,632,277
1,216,123
179,000
121,444
105,757

The increasing number of arrival Muslim visitor to Malaysia due the 4 attributes that offers by tourism Malaysia.
These attributes are divided into four categories which are (1) services, (2) facilities, (3) attraction, and (4) events.
Each attribute has its own strength to ensure that every tourist gets good affections in all sectors during travelling in
Malaysia. For example, Malaysia provides a lot of Halal certified food and restaurant, Muslim friendly hotels, and
Muslim friendly tours package for the services sectors. Malaysia also serves as a good facility and provides an easily
accessible prayer room in many places such as petrol stations, rest and treatment areas on highways (RnR), shopping
malls or recreation parks. Gender segregation in medical centres and hotel accommodation, and Islamic tertiary
courses.
Malaysia has tons of places of attraction to Islamic values such as historic mosques, Islamic museums, Islamic
parks and gardens, Islamic astronomy, and family-friendly Theme parks such as LEGOLAND, Sunway Lagoon
Water Theme Part, Lost World Tambun etc. Moreover, continuously celebration of Islamic events at the international
level, for instance, World Halal Islamic Forum, World Islamic Economics and Finance Conference, International AlQuran Recital Memorisation Assembly, religious events such as Celebration of Maulidur Rasul, Isra & Mi’raj, Ma’al
Hijrah and Ramadhan buffet or Bazar during the month of Ramadan.
These attributes have given Malaysia several awards from the international recognition body such as MastercardCrescentRating, Thomson Reuters, Traveller Choice Awards. In Addition, Malaysia has been awarded as Number
One Destination for Muslim Travellers from 2011-2014, Number One Destination in The Global Muslim Traveller
Index 2015-2019, Best Holiday Destination In The Month Of Ramadhan 2016-2026 and Top 10 Best Shopping
Destination Muslim Traveller Shopping Index 2016. Furthermore, Malaysia has become the most developed Islamic
economy ecosystem for halal travel in 2014-2018, and Islamic art Museum Malaysia recognize as Top Museum in
Malaysia 8th in Asia (Halal Mini Symposium 2.0)
4. Covid-19 Impact in Malaysia Tourism Industry
Covid-19 has posed such a destructive effect on the tourism business that it has caused a significant and severe
decline in the tourism and hospitality industries (Zubair & Shamsudin, 2021). Furthermore, due to the Covid-19
spreading amongst communities and to curb the panic situation for a long time, the government cancelled all trip
packages for 2020, which significantly impacted tourism, hotels, and the aviation industry.
4.1 Impact on Tourism Activity
One of the impacts on tourism activity in Malaysia is the cancellation of the Visit Malaysia Year 2020 (VM2020)
campaign. This is due to the 64% of Malaysia’s tourists came from China, Singapore, and Indonesia, which are also
badly impacted by the pandemic and led to the decline and cancellation of a substantial number of tourism trips to
Malaysia (Khan & Hashim, 2020 as cited in Foo, Chin, Tan & Phuah, 2020). The discontinuation of the campaign has
a huge influence on the government's goal of attracting around 30 million tourists. Tourists who were already in
Malaysia but were under MCO's control were only allowed to order food from internet food delivery services while
staying in their rooms. Then, once the ordered food arrived at the hotel location, the hotel service delivered the food to
the tourists in the room (Zubair & Shamsudin, 2021).
4.2 Impact on Hotel Industry
According to Kaur (2020), the Malaysian Association of Hotels (MAH) mentioned that as of March 16 which is
right before the first movement control order was imposed, a total of 170,085 hotel room bookings valued at RM 68
million had been cancelled, and the losses are expected to double by the end of the year. This is due to people starting
to stop all social and outdoor activities as the positive cases were increasing rapidly, showing the seriousness of the
Covid-19 spreading among the community. Other than that, MAH also predicted that 30% of 4,888 hotels registered
under the Ministry of Tourism, Arts and Culture (MOTAC) are expected to close down (Ahmad, 2020). Therefore, as
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seen in Figure 1 below, 170,085 hotel room bookings during the period of 11 January 2020 until 16 March 2020 had
been cancelled which caused a loss of revenue amounting to RM68,190,364 (Ying, 2020).

Source: Malaysian Association of Hotel (2020)

Figure 1: Severity of hotel cancellations
Despite the brief window of domestic travel between June and September 2020, the tourist and hotel industry has
lost over 80% of its business since March 18, 2020. For the year 2020, the hotel industry alone lost about RM6.53
billion, with a projected loss of RM300 million for every two weeks of MCO. The hotel business has already lost
RM5 billion in income this year, which is significantly higher than last year (Malaysian Association of Hotels, 2021).
With the worsening and extended crisis, the industry requires further government aid, without which hotels and
stakeholders would be forced to close.
4.3 Impact on Aviation Industry
The impact of Covid-19 on the aviation or airline business was the worst because travel was utterly prohibited, and
all airlines were forced to close for an extended period. Not only has the hotel business seen significant changes, but
so has the Malaysian aviation industry. The International Air Transport Association (IATA) said the pandemic dealt a
severe blow to the aviation industry not only here in Malaysia but also globally, resulting in a battle for survival in a
year dubbed “the worst year in aviation history” (Kang, 2020). The aviation industry is even at the risk of bankruptcy.
According to IATA, passenger air transport measured as revenue passenger kilometre was down 90% year-on-year in April 2020 and still
down 75% in August. In addition, the drop in economic activity and commerce had an impact on freight, which was about
30% lower year over year in April and was still around 12% lower in August (OECD, 2020).
There are travel bans and low to no demands of passengers who want to travel (Zubair & Shamsudin, 2021). This
has also affected the aviation industry regarding restrictions on international flights due to the travel ban. Figure 1
below shows how impacted Malaysia is on this matter.

Source: Economic Analysis Report 2020 (ICAO, 2020)

Figure 2: The International Passenger Capacity As of April 2020
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As seen in Figure 2, Malaysia has seen 85% reduction in international passenger capacity in April 2020. This is
due to the travel ban imposed by the government on 18 March 2020 and other countries that also enforced the ban
immediately.
According to Zubair and Shamsudin (2021), Malaysia's three major airlines are Air Asia, Malindo Air, and
Malaysian Airlines Bhd (MAS). All three of these airlines are in dire situations in which they don't have enough
money to stay in business. As a result, they intend to minimise costs by reducing their salaries by 10% to 100%. They
have even arranged for forced retirements from the military and unpaid periods of absence for an indeterminate period
on 2020.
Malaysia Airports manages 39 airports across the country, making it one of the country's largest airport operator
groups in terms of total passengers handled (five international airports, 16 domestic and 18 STOLports). In Istanbul,
Turkey, the Group also owns and operates one international airport. However, with the pandemic showing no signs of
abating, with recovery in some markets and stringent border controls in place for its core markets, MAS said in
October that it has contacted its lessors, creditors, and key suppliers as part of an urgent debt restructuring exercise. In
the meantime, it has asked its only stakeholder, Khazanah Nasional Bhd, for financial assistance as the talks drag on
(Kang, 2020).
5. Tourism Recovery Plan in Malaysia
Based on the National Tourism Policy 2020 - 2030 (2020), Malaysia has developed a rising transformation plan to
harness the competitiveness of the Malaysia Tourism Industry by increasing revenue, securing the partnership and
investment, empowering local communities and ensuring the sustainability and resilience of the industry.
Unfortunately, this plan could not be implemented due to the epidemics of Covid 19 that had hit all over the world,
including Malaysia. Thus, to remain competitive in the tourism industry, Malaysia has immediately developed a
recovery plan to reinvigorate the national economy through the tourism sector.
5.1 Malaysia’s Tourism Stimulus Recovery Plan (PRE)
To revive the tourism sector and the national economy, the Ministry of Tourism, Arts and Culture (MOTAC)
announced a detailed recovery plan that will provide a much-needed stimulus to Malaysia’s tourism industry.
MOTAC minister Datuk Seri Nancy Shukri said that the recovery plan would be carried mainly by its agency,
Tourism Malaysia, through the Stimulus Recovery Plan, with support from various agencies and industry players
(New Straits Times 2020). Three main goals stated to restore confidence to travel, revive domestic tourism, and
maximise resources under the stimulus recovery plan outlined as part of the “quick win” strategies are estimated to
boost the domestic tourism campaign.
A total of RM200 million has been allocated under the 2021 budget to invigorate domestic tourism and the arts
and culture industry amid the Covid-19 pandemic. Among the plans that have been planned are to carry out strategic
collaborations and partnerships with tourism-related agencies and the implementation of programmes will be focusing
on the collaboration with non-government organisations (NGOs) such as the Malaysian Association of Hotels (MAH),
Malaysia Budget Hotel Association (MyBHA) and e-market platforms to promote holiday and hotel packages.
Furthermore, in terms of a campaign to promote this tourism, a collaboration with Malaysia Budget Hotel
Association to assist selected budget hotels (3 stars and below) nationwide emphasises those registered with MOTAC
through the ‘Jom Nginap’ and ‘Malaysia Welcomes You’ campaigns. A Cuti-Cuti Malaysia’ campaign with airline
companies such as Malaysia Airlines Berhad, Firefly, Air Asia and Malindo Air also increases travel connectivity
within the country. A Collaboration with the service and transportation sector such as Prasarana also includes
promoting inter and intra travels and improving public transport services.
Moreover, the plan also targets to contribute a partnership with Karyaneka to offer discounts on craft products to
increase demand for Malaysian crafts and offer vouchers, discounts, and cash rebates while using digital technology
through mobile applications, online purchases and e-vouchers.
5.2 A Green Travel Bubble
In promoting domestic tourism during the pandemic, MOTAC has also introduced the green travel bubble as a
recovery plan toward the tourism industry. Individuals are allowed to travel within green zones without permission
from the police. However, during the trip, they cannot make any stops other than in green zones. Furthermore, if
travellers from green zones need to cross a red zone, they must obtain police permission before travelling the country
(The Star 2020).
In addition, this green travel bubble also allowed the three-per-car rule and total capacity in private vehicles and
tourist buses. If the tourist followed under travel agencies registered under MOTAC, the travel permission
applications could be made in bulk to the police by individuals from travel agencies. Tourists from green zones must
register their health status through the MySejahtera app, along with proof of booking accommodation, tickets, travel
itinerary or any other document determined by police. Malaysians not from green zones are forbidden from using
domestic tourism to travel without authorisation.
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5.3 A Holistic Framework for the Tourism Recovery Plan
Until June 2021, MOTAC also outlined a holistic framework as an improvement recovery plan to help the
government speed up the vaccination programme nationwide and make the COVID-19 free from tourism places
(Bernama 2021). This framework is also in line with the National Recovery Plan as announced by the Prime Minister
of Malaysia. The recovery plan outlined three phases on the different attraction places, such as Langkawi, Kuching
and the most popular resort islands such as Redang, Perhentian, Pangkor and Tioman.
5.4 Islamic Tourism Recovery Plan
In Malaysia, the Islamic tourism development plan is also under the same plan as the tourism recovery plan that
has been mentioned. Islamic Tourism in Malaysia is under the Islamic Tourism Centre (ITC) that has embraced
engaging with key influencers, deepening the relations with industry players, and strengthening the Islamic Tourism
brand locally and internationally. Under the National Tourism Policy, Muslim-friendly tourism has been given
priority to embark Malaysia’s position as the global leader in an alternative and ethical form of tourism beyond
rituals. Towards this end, ITC has been tasked to consolidate Malaysia’s position as the world’s top destination for
Muslim-friendly travel by increasing the depth of Islamic hospitality.
Thus, due to this pandemic, apart from the standard recovery plan under the MOTAC, ITC aspires to fulfil these
goals through five key actions (ITC 2021c).
First, despite the pandemic, ITC continues to create innovative partnerships with related agencies to establish
Malaysia as the global centre for Muslim-friendly hotel certification. Second, ITC keeps in position as the leading
repository of market intelligence and reference centre for Muslim-friendly tourism and hospitality. Thirdly, branding
Malaysia as the top venue for contemporary Islamic lifestyle through conferences, fashion shows, art and calligraphy
exhibitions, and gastronomy festivals. Fourth, leveraging Islamic principles as the foundation to raise the service
quality of Muslim-friendly hotels and lastly, ITC continues establishing smart partnerships between ITC and the
Ministry of Health and the Malaysia Health Travel Council to turn Malaysia into a front-runner Islamic healthcare.
6. Standard Operation Procedure MKN: Tourism Sectors
MKN is a leading agency that coordinates security-related policies since its establishment in 1971. The source of
authority to MKN is MKN Instruction No. 1, which is based on the Emergency (Essential Powers) Act 1979, which
clarifies the formation and responsibilities of the National Security Council. The MKN is responsible for coordinating
policies related to national security and the direction of security matters. These security structures and mechanisms
are also applied at the state, district and village levels (MKN 2021).
All these recovery plans align with the Standard Operation Procedure (SOP) guideline provided by National
Security Council (MKN) for the tourism sector to start running back the operation with safety precaution and risk
evaluation to minimize the threat to tourism and stop the disease from spreading of covid-19. Currently, 11 SOPs have
been issued by the MKN for the tourism sector to control the operation business while facing the pandemic period. In
addition, standard activities and protocols have been issued to ensure the tourism sector is safe for offering its
services. For example, application of MySejahtera, physical distance, appropriate layout for waiting area and lift
elevator service, application of hand sanitizer, employee’s health records, face mask, etc. The SOPs are covered in all
stages as stated below:
Table 3: MKN SOPs for Tourism Sectors
NO

MCO Phase

SOPs for Tourism, Art, and Culture Sector

Updated Date

1

CMCO3

Tourism Sector - Travel and Outdoor Activities (PKPB)

16 March 2021

2

CMCO

Tourism Sector - Scuba Diving and Snorkelling (PKPB)

16 March 2021

3

CMCO

Tourism Sector - Family Entertainment Centre (PKPB)

16 March 2021

4

CMCO

Tourism Sector - Guidelines for Tourist Guide -(PKPB)

I6 March 2021

5

CMCO

Tourism Sector –Tourism Training Institute) -(PKPB)

16 March 2021

6

RMCO4

Arts and Culture Sector - Cultural Public Premises and Facilities- (PKPP)

1 July 2020

7

CMCO

Arts and Culture Sector - Cultural Public Premises and Facilities (PKPB)

18 December 2020

8

5

MCO

Health Tourism Sector (PKP)

29 June 2020

3

CMCO: Condition Movement Control Order
RMCO: Recovery Movement Control Order
5
MCO: Movement Control Order
4
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9

MCO

10

CMCO

Tourism Sector - Mice (PKP)

1 March 2021

Tourism Sector - Mice (PKPB)

16 March 2021

11

MCO

Tourism Sector - Hotel Accommodation Premises (PKP)

31 May 2021

12

RMCO

(Targeted Domestic Tourism Movement Bubble) (PKPP)

10 March 2021

Source: MKN.gov.my/covid-19

One of the SOP that helps the tourism industry to start over is the ‘Targeted Domestic Tourism Movement Bubble
SOP’. Domestic Travel Bubble SOP aims to revive activities under the Domestic Tourism sector Movements allowed
but require permission from the local authority from Malaysia Royal Police Department beside the SOPs.
7. Conclusion
In conclusion, the COVID-19 pandemic has impacted the tourism industry in limiting tourism activity, paralyzing
the aviation industry, and inhibiting the hotel industry players. The creative strategies to adapt to the challenges and
obstacles during the pandemic period are crucial to overcome as soon as possible with an innovative solution. For
example, virtual tours methods have been applied in some tourism attraction places such as animal sanctuaries and
zoos to maintain the necessity for the ecosystem in the sectors. The development of pandemic contingency or natural
disaster planning helps the industry prepare for the worst situation and help to sustain and survive during a
challenging period.
Hence, the recovery and restarting of the tourism industry by following the latest recovery plan under MOTAC
during the COVID-19 pandemic will transform the tourism sector into a new global economic challenge. Through the
journey to recovery and restart, the tourism industry will focus on new and innovative strategies for long-term
sustainable growth besides preparing for tourism revenge by tourists after the pandemic situation facing out and back
to a regular routine. Further research on pre-crisis, mid-crisis and post-crisis economics is equally crucial in gathering
information for future tourism recovery and development plans. It also has a massive impact on the development of
the Islamic tourism Industry.
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Abstract
The study aims to identify transparency in the Financial and Administrative Control Authority in the Sultanate of Oman. The
problem of the study lies in the low status of Omani institutions in the Global Corruption Perceptions Index, which reflects the
spread of financial and administrative corruption in the Financial and Administrative Control Authority in the Sultanate of Oman.
The study highlights the importance of shedding light on transparency in the Financial and Administrative Control Authority in the
Sultanate of Oman. The study followed the descriptive analytical approach to describe and analyze transparency in the Financial
and Administrative Control Authority in the Sultanate of Oman. The study reached many results, including that the Financial and
Administrative Control Authority is trying to apply governance standards in accordance with the instructions issued in this regard.
The results showed that one of the most important dimensions of transparency is the possibility of separation of powers, the
practice of transparency in the areas of public life, and the enforcement of the law. The results also showed that the pillars of
transparency are clarity of work rules in institutions, the dimensions of suspicious personalities from financial and administrative
work, rationalization of consumption, and ensuring access to information by the Financial and Administrative Control Authority in
the Sultanate of Oman. The results concluded that the application of transparency greatly contributed to enhancing the freedom of
access to information, and the reports of the supervisory bodies on the situation inside the institutions were given a lot of attention
by the public, which indicates the importance of the prominent media role played by the supervisory institutions in order to
enhance the role of transparency. The study recommended the need to expand the application of transparency elements in the
Financial and Administrative Control Authority in the Sultanate of Oman. The study also recommended that the practice of
transparency contributes to the spread of more freedoms in society, but it is of the opinion that the application of transparency
should not be limited to the public employee in institutions only without looking at the higher leaders, as these leaders may be one
of the causes of financial and administrative corruption. The study also recommended that the supervisory authorities have many
foundations and standards in the matter of punishment and accountability without prejudice to the rights of the employee, as well
as researching the reasons for his fraud and obtaining illegal funds from the institution in which he works.
Keywords: transparency, pillars of transparency, dimensions of transparency, financial and administrative control authority

1. Introduction
There is no doubt that transparency and its indicators are one of the most prominent topics dealt with in the
finance literature in recent times, and it is certain that international transparency indicators largely indicate the level
of transparency prevailing in institutions in all countries, and that transparency is one of the most important factors
that indicate the soundness of financial performance. and administrative within the institutions in any country. It can
be said that the emergence of transparency of procedures and transparency of performance will lead to highlighting
the ability of institutions to clarify the methods, procedures, standards and practices that they carry out towards
employees and towards individuals each other. Transparency is considered a combination of procedures and
practices that are evaluated and reflect the clarity of the methods used within the institution, which also expresses the
confidence of the state in the financial and administrative procedures carried out by the institution (Al-Shalawi,
2016). The Financial and Administrative Control Authority in the Sultanate of Oman is making great efforts to
promote and implement the 2040 plan, which recommended the application of transparency standards in all Omani
institutions (Oman Vision 2040, 2021). The current study will address transparency in the Financial and
Administrative Control Authority in the Sultanate of Oman, its pillars, dimensions, importance and objectives.
2. Problem Statement
The Corruption Perceptions Report 2020 confirmed that the Sultanate of Oman ranks 49th out of 180, which
reflects the extent of the powers granted to the Financial and Administrative Control Authority in combating
financial and administrative corruption (Oman Vision 2040, 2021). The report indicated that the Sultanate of Oman
occupies the forty-seventh place in the Global Competitiveness Index. The report also stressed that the Monitoring
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and Follow-up Authority is making great efforts to establish transparency in Omani institutions. Al-Yafiya (2016)
confirmed that there is a clear decline in the use of the methods and foundations of transparency in Omani
institutions, which negatively affects the increase in financial and administrative corruption rates in Omani
institutions. Al Mukhainiya (2016) also indicated that the weak application of procedures and information
transparency practices has led to an increase in the possibilities of spreading corruption, and the absence of the
application of transparency in all its dimensions has led to the inability of the Financial and Administrative Control
Authority to confront financial and administrative corruption. Thus, the study problem can be formulated by the
following question: What are the foundations and dimensions of transparency in the Financial and Administrative
Control Authority in the Sultanate of Oman?
Study Questions
1.

What is transparency and what is its importance to the Financial and Administrative Control Authority in the
Sultanate of Oman?

2.

What are the pillars of transparency in the Financial and Administrative Control Authority in the Sultanate of
Oman?

3.

What are the dimensions of transparency in the Financial and Administrative Control Authority B in the
Sultanate of Oman?

Objectives of the study
1.

Explaining transparency and its importance to the Financial and Administrative Control Authority in the
Sultanate of Oman.

2.

Clarify the foundations of transparency in the Financial and Administrative Control Authority in the Sultanate of
Oman.

3.

Identifying the dimensions of transparency in the Financial and Administrative Control Authority in the
Sultanate of Oman.

3. Study Approach
This study follows the descriptive analytical approach to describe and analyze transparency in the Financial and
Administrative Control Authority in the Sultanate of Oman. Following the descriptive analytical approach
contributes to describing and analyzing the pillars of transparency in the Financial and Administrative Control
Authority in the Sultanate of Oman. The study also follows the descriptive analytical method to describe and analyze
the dimensions of transparency in the Financial Supervision Authority. administration in the Sultanate of Oman.
Ittithal (2013) confirmed that the descriptive analytical approach contributes to the description and analysis of the
phenomenon in a way that contributes to its logical interpretation in line with the objectives of the study. The
descriptive analytical approach clarifies and links the events through the outputs obtained through the analysis,
which contributes to the interpretation of the findings of the study.
4. Previous studies
Al-Subaie (2011) emphasized that the emergence of the principle of transparency and the attempt by the
regulatory agencies to disclose financial statements and administrative violations is one of the most important
foundations on which they rely in order to reduce financial and administrative corruption. It is worth noting that
Allawi (2013) has indicated that the regulatory authorities have many competencies that make them an independent
body, which is what makes the decisions of these regulatory authorities have the force of law and be enforceable, and
therefore the regulatory authorities are trying greatly to strengthen the decisions they take To the institutions you
monitor. Atti (2013) stressed that the regulatory authorities are trying to push for transparency in order to combat
financial and administrative corruption in order to improve the economic performance of companies and achieve a
high rate of economic and social development. Al-Zamili (2013) pointed out that governments have the responsibility
to choose the supervisory authorities and to choose the competencies that can carry out the task of monitoring and
follow-up and to activate the principle of transparency in order to limit the spread of corruption in government
institutions or private institutions alike.
Theoretical framework for transparency
Transparency is one of the most prominent concepts that are used for the purpose of disclosure and integrity of
the existing financial statements in the Financial and Administrative Control Authority in the Sultanate of Oman.
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1.

The concept of transparency

Madkour (2017) pointed out that transparency is a term that emphasizes the principles of justice, sincerity,
honesty, and honesty. Despite the simplicity and clarity of the concept of Madkour (2017), the concept of
transparency needs further clarification, as the principles of justice, sincerity, honesty and honesty must appear in the
financial statements, final accounts and business results of companies reviewed by the examination committees. AlBassam (2015) defined transparency as the accuracy required in business outputs during a certain period of time.
Although the previous concept indicated the required accuracy in the results of companies' business, it is still a
simplified concept that does not reflect the importance of transparency in institutions. Bahor (2014) emphasized that
transparency is the ease of exchanging information in a clear and public way between those interested in obtaining
this information. Although the previous concept indicated the importance of the idea of exchanging information
among those interested in it, the previous concept needs further clarification, especially since we are dealing with the
concept of transparency from the point of view of the regulatory authorities that bear the responsibility of reviewing
the financial statements, final accounts and the results of administrative work for public and private companies. both.
Zocolto (2014) also defines it as clarity in the legislation that institutions address so that it is available to everyone at
any time possible. Cossack (2014) also pointed out that transparency is complete clarity in administrative decisions
and financial statements, full disclosure in the formulation of general policies in companies, and the subjection of
those administrative practices to accountability and control during a certain period of time. Although the previous
concepts have largely reflected the concept of transparency, Madkour (2017) concept of transparency has reflected
that transparency is the clarity of legislation, but the clarity of legislation without full disclosure is not considered
transparency in the required sense.
2. The importance of transparency
The importance of transparency emerges through its contribution to achieving the public interest, especially for
the supervisory authorities that always seek to implement transparency as one of the most important factors that can
be applied in the supervisory authorities that try to highlight the work outcomes in the best possible way (Eid, 2016).
The importance of transparency also highlights the necessity of clarifying the legislation and laws by which
institutions operate and removing their ambiguity for the sake of the public interest and not to exploit loopholes in
laws to achieve personal interests. Also, the use of the transparency criterion by the supervisory authorities is one of
the most prominent successes offered by these authorities, as the only criterion for combating financial and
administrative corruption is the transparency standard, and therefore the presence of transparency means that there is
no financial or administrative corruption at all. Also, the use of the transparency criterion by the supervisory
authorities helps in providing a helping hand to the senior management with the information necessary to take
appropriate administrative decisions. It also helps in interpreting the internal laws and regulations in which institutions
operate, thus facilitating the process of rapid economic and social development (Barribardez, 2018).
On the other hand, the application of the principle of transparency contributes greatly to attracting more
investments and encouraging citizens to enter into large and useful projects. The application of transparency helps to
increase the confidence of investors in the financial performance of companies and distances negative business
results, as the application of transparency also helps workers to understand The nature of financial and administrative
outputs, how professional and technical imbalances emerge, and how to address them. Also, the application of the
transparency standard contributes to reducing the confusion that afflicts workers as a result of the lack of clarity and
ambiguity of legislation, and preserving the rights of citizens to know the financial and administrative performance of
a particular institution.
3. Transparency objectives
Given the importance of transparency, the goals of transparency, it can be said that transparency reduces
financial and administrative corruption, and it is the most prominent function that financial and administrative
institutions practice significantly. Transparency is also trying to significantly reduce senior management's monopoly
on administrative decisions by providing available information, which will greatly and significantly facilitate
obtaining the optimal decision according to the circumstances and data that institutions are going through at the
present time. Thus, transparency tries to make senior management decisions more realistic and logical based on the
available information. On the other hand, the main objective of transparency is to enhance trust between the regulatory
authorities and the public. Small investors can only be reassured after the issuance of official and confirmed
statements indicating an increase in the degree of trust between the public and the regulatory authorities (Al-Kafarna,
2016). Which leads to raising the degree of trust among employees of the different companies and to identify their
rights and job duties. It should be noted that one of the most important objectives of transparency is to raise the level
of quality of business outputs, which is reflected in raising the levels of quality of services provided. Also,
transparency is trying to preserve public money from anyone who tempts himself to defraud in order to waste public
money and preserve public capabilities. Transparency also aims to achieve financial and administrative discipline and
carry out the necessary audit to discover simple professional errors. It also works to reveal the true value of
development projects. The researcher believes that transparency contributes to raising the level of awareness among
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the public, as transparency contributes to the presentation and exchange of information very clearly about the
financial and administrative performance of public and private institutions and companies (Al- Shalawi, 2016).
The application of transparency revealed the limitation of administrative decisions of senior management in
companies and institutions to ensure that the owners of the administrative decision do not clearly exceed the powers
granted to them. The application of the principle of transparency will reveal the extent of the administrative defect
that affects some public and private entities and the necessity of controlling the causes and methods of promotion in
institutions, encouraging workers with administrative competencies and punishing those who fail to perform their
administrative duties. Thus, transparency contributes to identifying the general objectives of companies and
institutions and the vision of those institutions in order to achieve sustainable development for companies and public
institutions. Also, identifying the financial position of the institutions and identifying the obstacles, pros and cons of
economic activities, will put workers in front of great challenges, which are summarized in the need for institutions
to come out with a good appearance to achieve competition in the markets, as well as the need to combat financial
corruption and achieve the desired financial discipline and the absence of technical errors and record entries in the
books in an orderly and orderly manner. Clearly organize the financial statements. The researcher also believes that
the application of transparency will contribute to reporting any material or administrative violations that occur in an
institution in a clear and tangible way.
4. Transparency requirements
Madkour (2017) emphasized that transparency requires more conditions to achieve the required integrity and
impartiality. Among these requirements is the necessity of having means of communication and channels of
dialogue with officials to report any case of financial and administrative corruption in public and private institutions.
As well as continuing to support leaders who made financial and administrative decisions in the interest of
institutions. Also, the supervisory authorities are working hard to consolidate the relationship between the public and
the administrative leaders within the institutions, so that the job of the public employee is free of loopholes and
achieves the desired transparency. Also, the supervisory authorities take specific and clear measures in order to
activate the principle of transparency and ensure the integrity of the financial statements and final accounts and the
administrative procedures followed within public and private institutions, which will reflect positively on the public
employee so that he is away from the areas of financial corruption and participates in preserving public money and
preserving the prestige of public institutions from risks Financial and administrative corruption. It should be noted.
5. Pillars of Transparency
Al-Bassam (2015) indicated that transparency rests on several pillars that can be summarized as follows:
1. Clarity of work rules in institutions
Zocolto (2014) emphasized that the rules of work in institutions should be completely clear, as ambiguity leads to
a lack of transparency and a lack of integrity, which means a lack of full disclosure, which negatively affects the
performance of institutions. Therefore, the regulatory institutions are working hard to clarify the foundations of work
in both public and private institutions and make the necessary interpretations in order to obtain regulations with very
clear materials so that everyone who reads them understands and understands their contents. Al-Shalawi (2016)
indicated that the examination committees also scrutinize the procedures followed for cash disbursement, who has the
right to sign bank checks, the criteria by which people who practice financial work are selected, and the extent of their
integrity in dealing with financial matters. Also, the clarity of the work rules in the institutions will push the workers to
respect those rules and not deviate from the new texts after they have been amended by the supervisory authorities.
2. Removing suspicious personalities from financial and administrative work
Eid (2016) indicated that the removal of suspicious personalities from financial and administrative work falls under
the name of purification, or in other words, whoever proves his involvement in financial and administrative corruption
against him with evidentiary evidence is implicated in financial and administrative corruption. Doubtful of financial
and administrative work. Zocolto (2014) emphasized that this procedure is a precautionary measure carried out by the
regulatory authorities in cooperation with senior management to ensure the principle of integrity and impartiality.
3. Rationalization of consumption
Cusack (2014) emphasized that the application of the transparency criterion will lead to identifying the volume of
resources owned by institutions, and will reveal the size of equipment and machinery in a clear and noticeable manner,
which leads to the inability of management to take a decision to waste those resources or misuse those resources or
use them in an unauthorized manner. its place. Al-Bassam (2015) indicated that the administrative decisions taken by
the senior management are irreversible.
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4. Ensuring access to information
Madkour (2017) emphasized that ensuring access to information is one of the most important pillars of
transparency. The fact that the regulatory authorities ensure the provision of information to those who wish to obtain it,
as well as the dissemination of information related to public and private companies, indicates the implementation of
the transparency standard. Al-Bassam (2015) indicated that the supervisory authorities, by activating the performance
of the examination committee, can guarantee access to information for those who want to obtain it either through
direct request or identifying the information by publishing financial statements in national journals.
5. Transparency dimensions
Madkour (2016) emphasized that there are six dimensions of transparency, including the activation of the law, the
separation of powers, respect for workers' rights, freedom of access to information, the practice of transparency in the
areas of public life, and the activation of accountability and accountability.
1. Activate the law
Madkour (2017) emphasized that transparency contributes to activating the law in public and private institutions.
Bahor (2014) indicated that the regulatory authorities stress that the law and regulations govern institutions and play
an active role in order to preserve the prestige of these institutions and to preserve public rights. Zokolto (2014)
believes that the regulations and laws governing some public or private institutions have become outdated and have
not been updated,and therefore the supervisory authorities may be unable to find solutions to many of the problems
facing these institutions.
2. Separation of powers
Madkour (2017) emphasized that transparency contributes greatly to the separation of powers between all
parties, as the higher management knows the limits of its powers and the workers within the institutions know the
size of the tasks assigned to them, and the line manager also knows the limits of what he asks of workers. Al-Shalawi
(2016) indicated that the supervisory authorities are trying to delineate the functional tasks according to the new
conditions within the institutions.
3. Respect the rights of workers
Al-Shalawi (2016) indicated that activating the principle of transparency has contributed to respecting the rights
of workers and emphasizing that employees who excel in their work receive more incentives, wages and gifts.
Likewise, Al Mukhainiya (2016) emphasized that the rights of workers are guaranteed by the force of internal laws
in institutions.
4. Freedom of Information
Zocolto (2014) emphasized that the application of the principle of transparency emphasizes ensuring freedom of
access to information about institutions and companies at any time, in order to ensure gaining the confidence of
customers and to enhance the public's confidence in the supervisory authorities that have applied the principle of
transparency.
5. Practicing transparency in the areas of public health
Al-Bassam (2015) emphasized that the regulatory authorities seek to apply and adopt transparency in all areas of
public life, and that the practice of transparency is one of the basic rights of citizens in any society, as access to
economic policies and decisions taken by institutions and the citizen’s preference for investment in a particular
sector over the other. Instills the idea of freedom of opinion. Cusack (2014) pointed out that the practice and
application of transparency depends on the amount of freedoms granted to citizens in society, and therefore the
increasing cases of financial and administrative corruption that appear in developing and poor countries is a very
natural phenomenon. The researcher believes that the law contributes to activating the principles of transparency in
all areas of public life.
6. Activating accountability and accountability
Madkour (2017) indicated that the use of the powers granted to them by the state by the supervisory authorities
means that those who are proven to be involved in corruption cases and unlawfully infringing on state funds must be
held accountable. Al-Zaheem (2015) also pointed out the need to follow the accepted procedures, with the need to
give the workers involved the opportunity to prove their innocence as long as possible and to provide supporting
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evidence that denies the accusations as possible. The researcher believes that the idea of accountability preserves the
institutions’ prestige from the unjustified infringement of the state funds by the public servant, and the idea of
accountability preserves the institutions’ prestige from the unacceptable administrative abuses that exist in this type
of institution.
7. Transparency elements
Madkour (2017) emphasized that there are four components to transparency, including transparency of
procedures, transparency of performance, transparency of information, and transparency of decision-making. We
will discuss the elements of transparency in some detail as follows:
1. Transparency of procedures
Al-Shamrani (2013) emphasized that the transparency of the procedures means that the procedures taken by the
supervisory bodies and their examination committees are clear and specific to the extent that allows the public to
familiarize themselves with those procedures and the stages of those procedures in an easy way. Al-Bassam (2015)
emphasized that the transparency of procedures contributes to the knowledge of stakeholders and higher management
in institutions from the stages of examination, review and follow-up to ensure the progress and regularity of the
accurate review process for all procedures followed. The researcher agrees with Al-Shamrani (2013) that the measures
taken by the regulatory bodies must be clear and specific, but the researcher believes that employees in institutions
should not have expectations of issuing a positive or negative report against workers. The researcher believes that the
transparency of the procedures has undoubtedly provided the opportunity for workers in the institutions to know the
stages of examination and its gradation to the issuance of final reports, the publication of financial statements and
final accounts, and the identification of the financial and administrative reality of institutions.
2. Information transparency
Al-Shamrani (2013) indicated that the regulatory authorities provide the public with an opportunity to get
acquainted with and obtain the available information at any possible time. Madkour (2017) emphasized that
obtaining information transparently is one of the elements of the transparency standard that regulators seek to
provide. The researcher believes that there is a great media role that falls on the shoulders of the media, as the
regulatory authorities are trying hard to communicate information to all parties. The researcher agrees with AlKafarna (2016) that information transparency is the most important element of transparency that can be relied upon
in identifying the financial and administrative reality of public and private institutions. The researcher believes that
the lesson is with the completion of the work of the examination committees and the completion of the final reports
for companies and institutions so that the financial statements and final accounts can be printed and published, and
the administrative performance evaluation reports for employees in those institutions and administrative achievements
are completed.
The researcher believes that the transparency of the information may require additional time in order to reorganize
and arrange the financial statements so that they can be published and that the administrative information is arranged
in a logical order, in addition to the possibility of using a method of comparison between the financial and
administrative performance of the current year with previous years so that the reader can identify the way It is true
over the developments accompanying the financial and administrative activity in the institutions.
3. Transparency of performance
Azzouz (2016) emphasized that performance transparency is one of the most important elements of transparency
that regulators try to highlight through their work in examining companies and institutions. The transparency of
performance means that the supervisory authorities carry out the process of controlling and examining the financial
statements and final accounts at the highest level of efficiency and effectiveness. Al-Shalawi (2016) indicated that
the transparency of performance also emerges through the examination committee’s carrying out its work and the
results of the companies’ business are shown with the utmost impartiality and that the information is clear and
specific and that the performance of employees and senior management in the institutions, their achievements and
their negatives, are shown with the utmost transparency so that the public can learn about the experience of those
institutions. The researcher agrees with what Al- Shalawi (2016) stated that transparency of performance means
highlighting the role of the examination committee of the supervisory authorities in identifying the efficiency of the
job performance of employees in public and private institutions, as well as their role in achieving the objectives of
the institutions and the failures achieved behind that.
4. Transparency of decision making
Zokolto (2014) emphasized that transparency in decision-making means that the higher management takes
administrative decisions so that the supervisory authorities disclose those administrative decisions, and therefore the
administrative decisions, if they are correct decisions, will satisfy the public, but if they are incorrect decisions, the
final report of the examination committee will contain All notes on administrative decisions taken by senior
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management regarding the status of public institutions. Madkour (2017) pointed out that the transparency of
decision-making often results in a detailed report on the achievements of senior management and their dealing with
local data and variables or the risks that the organization faced, how to deal with them, and how those decisions had a
significant impact on improving the financial and administrative performance of institutions. The researcher believes
that the transparency of decision-making also includes the recommendations made by the supervisory authorities to
comment on the achievements or failures of the higher management of institutions, which are considered as the
foundations that can be relied upon in identifying the reality of institutional work.
5.

Conclusion

The study reviewed transparency in the Financial and Administrative Control Authority in the Sultanate of
Oman, and the study followed the descriptive analytical approach to describe and analyze transparency in the
Financial and Administrative Control Authority in the Sultanate of Oman. The results of the study showed that the
concept of transparency is complete clarity in administrative decisions, financial statements and full disclosure,
drawing up general policies in companies, and subjecting those administrative practices to accounting and oversight
at any time during the fiscal year, with the need to provide detailed data on the volume of business and
administrative and financial procedures to achieve the general objectives of the regulatory authorities. . The previous
concept is characterized by the generality and comprehensiveness of all regulatory bodies that use the transparency
criterion to reach their financial and administrative goals and to achieve their economic goals. Also, this concept
clearly relates to the regulatory authorities applying the principle of transparency without addressing the concept of
transparency, which may refer to the nature of the commercial or industrial activity of public and private institutions.
This concept is characterized by its specificity as it is concerned with the supervisory authorities and not other
institutions with economic activities, and it explains the role of these supervisory authorities and the nature of the
tasks entrusted to them administratively and financially. The results also showed that the consolidation of the idea of
transparency and the adoption of oversight institutions on it contributes greatly to the establishment of the principles
of justice, democracy and freedom, and helps the senior management to identify the situation in the institutions it
supervises and the extent of success or failure in managing these institutions. Also, consolidating the idea of
transparency and obligating all public institutions to it contributes significantly to resetting financial and
administrative matters and controlling patterns and foundations of work within those institutions. The application of
the principle of transparency will reveal the need to get rid of traditional job patterns and use modern technological
means in order to improve working methods in these institutions, and the firm desire to get rid of red tape and
bureaucracy, get rid of the state of ambiguity and raise the level of trust between all parties. The results have
concluded that transparency is one of the most important factors of political stability as a result of the citizen's
familiarity with every big and small in all aspects and areas of life. Thus, the state's dependence on the application of
the principle of transparency will lead to the achievement of economic prosperity and the desired luxury.
Transparency also attempts to enhance trust between citizens and the regulatory authorities that review the financial
statements of public and private institutions. Likewise, it is not necessary to rush to amend the articles or texts due to
the different nature of work in each institution from the other, but it is sufficient only to explain those texts
completely and explicitly. Also, this principle can be applied by employees against whom suspicions have been
established. As for employees who are already involved in financial and administrative corruption, the regulatory
bodies must take all necessary measures in order to protect public money. The results also showed that it is
necessary to establish a societal dialogue among specialists about the necessity of amending the regulations to which
public institutions are subject, especially if these regulations have been in place for more than ten years without
modification. The results also showed that the separation of powers may be a theoretical talk in many cases, as some
institutions are trying to force their employees to bear many responsibilities that are not actually assigned to them,
and also, institutions at the present time, as a result of applying the transparency standard, cannot do injustice to the
rights of Employees, due to the presence of modern means of communication for employees, through which they can
reveal the violations of institutions to the world. Therefore, the application of the principle of transparency will
contribute to setting limits for wrong administrative decisions towards employees. The results also showed that the
philosophy of punishment is not to activate the idea of punishment, but to rehabilitate employees who committed
crimes of infringement on funds, with the need to return funds to the institutions and obtain the appropriate penalty
and rehabilitate him again in jobs not related to public money or jobs of a limited functional nature or his
punishment is a deterrent penalty by dismissal From the institution if it is proven to be involved again, and therefore
the idea of accountability and accountability paves the way to accustom society to the application of transparency in
all areas of life and to bring down the appropriate punishment at the right time with the rehabilitation of these
workers again to integrate into institutions again and raise their level of productivity significantly without allowing
They have repeated the experiences of financial and administrative corruption.
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1. Introduction
Islam is the second largest and fastest growing religion in the world with Muslim consumers are expected to
reach 26 percent of the global population. The growing Muslim population worldwide represents an exciting
opportunity to commercialize halal products related to Muslim company that produce halal product worldwide.
Approximately 60 percent of people in Malaysia are Muslims that contribute towards the growing demand of halal
product such as foods, personal care, financial as well as home care product. However, the Muslim companies that
produce Muslim products in Malaysia do not show a positive sign as only 40 percent from the businesses or
entrepreneurs in Malaysia come from Malay and Bumiputera (Bernama, 2019).
Generally, Buy Muslim’s First (BMF) campaign started with the primary aim of urging the Muslim community
to be more vigilant about halal or Shariah-compliant products, leading to several halal-related issues, triggered by
the exploitation or misuse of the halal logo in Malaysia. The buy Muslim first campaign has been going on since
2018 but is slow and inactive. In 2019, this campaign received the attention of the Malaysian Muslim community,
sparking awareness of the Muslim community (Othman et al., 2020). Therefore, this study aims to examine the
factors that influence Muslim consumers’ purchase intention to buy home care product manufactured by Muslim
producer. Specifically, factors i.e. brand perceived quality, perceived price, promotion, customer ethnocentrism,
religiosity, and Muslim centric ness on customer purchase intention towards buying Muslim home care product were
investigated.
2. Literature Review
Muslim centric ness which is the tendency of Muslims to purchase Muslim products. Brand perceived quality
means the intend to know what customer’s perception of the overall quality of the brand when they want to buy the
Muslim home care product. Perceived price is considered an important factor for a customer to buy the product or not.
Customer ethno-centrism refer to beliefs held by customer about the product that derived from their own country,
ethnic or cultural group. Religiosity refers to relationship between the religion belief and customer’s purchase
intention. A person with a high level of religiosity tends to be more obedient to the teaching of their religion. Ali,
Xiaoling and Sherwani (2018) carried out studies on the brand perceived quality as one of factors influencing the
purchase intention. Therefore,
H1: There is a positive relationship between brand perceived quality and purchase intention.
Studies by Karim et al., (2011) indicates a favorable connection between the Muslim centric ness and the purchase
intention. Thus, the following hypothesis is
H2: There is a positive relationship between Muslim centric ness and purchase intention.
Chang (2017) conducted a research to investigate the factors influencing the purchase intention and found that
promotion significant. Thus,
H3: There is a positive relationship between promotion and purchase intention.
According to Suhud and Willson (2019) perceived price as a factor influencing the purchase intention. Thus,
H4: There is a positive relationship between perceived price and purchase intention.
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Jianlin et al. (2010) found customer ethnocentrism influences purchase intention. Thus,
H5: There is a positive relationship between customer ethnocentrism and purchase intention.
Nora et al., (2016) has done research on religiosity and found it as a factor affecting the purchaseintention. Thus,
H6: There is a positive relationship between religiosity and purchase intention.
3. Methodology
The unit of analysis in this study were Muslim consumers. The sampling design for this study was probability
sampling. The data collection was conducted via online questionnaire through google form. The sample size of this
research was 150 respondents who are Muslim consumers. All measurement items were adapted and adopted from
previous studies.
4. Results and Discussion
The demographic analysis shows most respondents know about Muslim home care products contributing to
95.8 percent of respondent. There were 131 female respondents represent 78.9 percent of respondents involved in
this survey. Majority of the respondents are between the age of 20 until 25 years old (89.8 percent) while the least no
of respondents who participated in the survey were age of 46 to above. Further analysis shows no missing and
extreme value found in the study. The skewness and kurtosis value of the data is close to zero which indicates the
distribution of data is normal (Tabachnik and Fidell, 2001). The measurement items of all constructs in the study
exceeded the 0.7 of Cronbach alpha indicating its item reliability (Nunnally, 1978). The multiple regression
analysis in Table 1 shows all hypotheses were accepted except perceived quality.
Table 1: Multiple Regression Result
Model

1

Unstandardized
Coefficients

Standardized
Coefficients

t

Sig.

3.050

.003

Result

B

Std. Error

Beta

(Constant)

.710

.233

MusCent

.519

.072

.521

7.163

.000

Accepted

Relig

.211

.075

.212

2.809

.006

Accepted

PerQualit

-.085

.054

-.100

-1.576

.117

Rejected

PPrice

.094

.044

.127

2.148

.033

Accepted

Promo

-.089

.042

-.108

-2.113

.036

Accepted

CusEth

.179

.068

.187

2.629

.009

Accepted

5. Conclusion
The research offers the empirical findings where Muslim centric ness, religiosity, perceived price, promotion and
customer ethnocentrism influence the intention of Muslim consumers to purchase homecare product manufactured
by Muslim manufacturers. Based on the finding, it is recommended that Muslim manufacturers to improve their
product quality in order to attract more customers to purchase their home care product. For future research, it is also
recommended to add more constructs, apply qualitative data, increase sample size and involve non-Muslim as unit of
analysis. These recommendations will offer new insight on the existing research.
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1. Introduction
COVID-19 has a huge impact on the world economy. Most of the business industry reported losses,
declining revenues and the worst part is had to close the business. Tourism related business (hotels, tourists attraction
places, flights etc.) is one of the most affected industry during the pandemic since most of the countries closed their
borders and did not allow tourists to come to their countries. In Malaysia, travelling interstates are also not allowed
and domestic tourism businesses are also suffering from this situation. Apart from that, brick-and-mortar businesses
operations are also affected due to the movement restrictions and social distancing measures enforced by the
government based on the current COVID-19 situation. It affects shopping traffic to the stores and shopping
complexes. The pandemic led to a reduction in salary for many workers, together with cautious consumer spending
because of the soft economy and resulted in declined average spending per person (The Edge Markets, 2021). Those
affected in salary reduction will buy fewer goods with less income they got. Many others also cut the unnecessary
expenditures and avoid spending on high-priced items.
Retail industry central goal is to provide goods to end customers and a marketplace is the location where goods
and services are exchanged (Technofunc, 2013). There are some models used by the retail industry in delivering
goods to end customers: convenience stores, specialty stores, department stores, supermarkets, hypermarkets, discount
stores and multichannel stores (Technofunc, 2013). However, one of the businesses that is not significantly affected
with the current pandemic situation is small grocery retail business especially in essential retail business which
handled food and necessities. The businesses are operating as usual, not affected by the pandemic because the sales
are still there. One of the reasons for this is that food is necessities and people still need to eat regardless of the
situation and since it was lockdown, the demand for food has increased tremendously. No matter
what happened, people need their basic groceries. Movement restrictions caused restaurants and cafes dine-in were
not permitted for many months and this leads to home-cooking trends with many online platforms have been sharing
cooking videos and recipes. More ingredients have been purchased to try new dishes. In addition, readymade food
also become important for parents who are juggling between working at home and making sure that the kids are not
starving with less preparation and serving times needed between each meal session.
Still, movement restrictions implemented by the government to combat COVID-19 reduce the number of
customers coming to the grocery store. Thus, this study is looking at how small grocery retail store can survive in this
pandemic situation. The focus of the study is on the sustainability of the business and what is the next in line for them
to ensure this. Grocery retail business need to find other alternative to reach their customers. Should the business opt
to add online platform or just maintain operating as brick-and-mortar business?
2. Methods
Qualitative interview was chosen because this method provides space for researchers to explore the views of our
subject in the study and consider the views given are the status of reality that needs to be respected (Silverman, 2016).
Thus, a face-to-face interview was conducted with the respondent (owner of the shop) on 8th April 2021 at her grocery
shop at Nilai, Negeri Sembilan. The questions had been prepared in advance and sent to the respondent before the
interview. It aims to give the respondent an overview of the issues being studied as well as give her opportunity to
prepare with the necessary information.
Throughout the interview process, the researchers also do a process of "probing" that is asking and researching
further following the answers received from the interviewed. Apart from that, researchers also look at non-verbal cues
exhibited by respondents such as any discomfort, stress or problems faced through facial expressions such as
frowning, tapping nerves and other body language (Cavana, Delahaye & Sekaran, 2001).
The interview process was recorded and after that the transcription process was done by the research assistant.
This transcription process (interview record is transferred into the form of typed document) is done several times to
ensure that no important information is left out and until the researchers were satisfied with the results of the
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transcription.
3. Results and Discussion
From the interview conducted, the researchers presented the findings according to three main topics arise: 1) the
history of the store and owner; 2) the current operations and 3) challenges, opportunities, and the way forward.
3.1 History of Indah Store and The Owner
Ms. Hannah Hamid is the owner and backbone of Indah Store, a small grocery retail company that focusing on
selling and distributing Muslim products such as frozen halal chicken and livestock, frozen food such curry puff,
keropok lekor, nuggets, instant cooking paste and many other products. The store is located opposite Masjid
Dato’ Klana Petra (known as Masjid Putra Nilai), Nilai, Negeri Sembilan. The location of this corner lot shop is very
strategic with ample of parking spaces, next to a laundry shop and Islamic private school and restaurants are also
nearby. Indah Store opens every day from 8.00 a.m. till 8.00 p.m., closed for only 2 or 3 days per year including for
Hari Raya Aidilfitri and Aidiladha celebrations.
The journey of Ms. Hannah venturing to the business started in 2014 when she was still holding the position of
General Manager in her workplace. She began with opening a small store at Acacia Avenue, Nilai. The store acted as
her first platform for her to venture into the business world even the world is no stranger for her as she holds a
bachelor’s degree in business administration from Universiti Malaya and she was raised by her late father who had his
own retail business back in Sungai Petani, Kedah. She had 14 years of working experience, began her career as
junior Marketing Executive and the last position that she held was General Manager (GM) in one of the original
equipment manufacturers (OEM) company that specialized in producing health and supplements food and
beverages located in Nilai 3, Negeri Sembilan.
Ms. Hannah has lots of experiences in joining many international business’s exhibition in
Malaysia and international such as in China, Australia and Europe during her time with the company. Promoting the
business enabled and exposed her with many opportunities and gain more knowledges, especially in
entrepreneurship. Her position of GM and working with the same company for no less than 10 years had impressed
many entrepreneurs out there. They expected there must be ‘something special’ when one person can stay a long
period of time loyal in one company. Her experiences and involvement dealing with many people, advice
entrepreneurs in doing business made her believe that she also can be one of them. Not long after that, she decided to
resign and give 100% focus on her own business.
The concept of her first setup was more on toko jamu (herbal shop) concept. With initial capital investment of
RM15K, the store focused on selling health, beauty, and supplement products. The concept is like GMH Health and
Beauty outlets available in Tesco and Giant shopping complex. Even the store is small, it started to have regular
customers since Ms. Hannah listened to the customers’ recommendations by selling frozen food too at the same
time. The revenue from selling frozen food that is known for its low margin but high in demand was helping Ms.
Hannah to cover the rental and utility costs at that time.
In 2015, the herbal shop concept store was showing to have a declining trend. Most people buy from GMH
because it is easier for them as after they did their groceries shopping at Tesco or Giant, they just stop by the GMH
shop to search for their needs. Ms. Hannah realized that the location of the store really matters. Even though her
shop had sufficient parking space, the location of her store is considered far from the center of Nilai. Still, Ms.
Hannah continued to remain the shop at Acacia Avenue till 2019. It is just that the focus of the store had changed,
from selling health, beauty and supplements products to frozen foods. The products mostly produced by Muslim’s
small and medium enterprises (SMEs).
Since the focus of the store changed, Indah Store is now operated in retail industry, decided to focus in selling
groceries to customers. In this case, the operations direct to the end users. The business is doing so well, and Ms.
Hannah needed to install more freezers for storing the frozen foods. But there was an issue of limited space and the
shop started to feel very cramped and crowded. She started to think of moving to a new shop lot. Initially, she aimed
to rent an empty shop next door to Restoran Mansalwa, but she was late. The shop was taken by another tenant.
The searched continued till Ms. Hannah found a vacant corner shop lot which previously rented as a restaurant,
near to Masjid Dato’ Klana Petra. The negotiations with the owner of the shop on rental matters started and finally the
owner agreed to rent it out to her RM3,500 per month for the ground floor. It is quite expensive renting shop at Nilai
area, and the development of AEON Nilai Mall has caused surges in property price. As compared to six years ago, the
rental cost was RM1800. The owner requested for 3 months deposit plus 1-month utilities, which the total amount
is roughly RM15K.
Ms. Hannah did not have enough money to pay for the rental deposits. With the little amount of time that she got,
she went to borrow some amount of money from her family and friends. She was so fortunate to have very supportive
family and friends. They were keen to support her decision to expand the business by moving to a bigger shop,
perhaps more strategic to attract more customers. Ms. Hannah always feels blessed to be able to move to the current
location with the help of her family and close friends and of course, she said that Allah s.w.t. granted her wishes and
ease the processes. She was very thankful for that, indeed. Indah Store moved to a new location in December 2019
and fully operated on 1st February 2020, after two months of minor renovations.
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3.2 Indah Store Current Operations
Since its establishment, Indah Store created many loyal customers and keep on attracting new customers with the
available products and Ms. Hannah and her workers are very selective in choosing which products are going to be in
their freezers and on their shelves. She chose only the best among the best products. Most of the products were
recommended by their loyal customers and their own choice too. Sometimes, they even needed to spend upfront
payment to the supplier to secure the products for placement. A few applications like WhatsApp, Facebook and
Instagram are being used to promote and market their business. They shared about the current availability of
products and new products that they sell. Customers’ testimonials had also been highlighted in the applications. The
social medias contributed Indah Store to boost their sales revenue without fail.
When Indah Store began its operation at the new location on 1 st February 2020, they never expected that the
COVID-19 pandemic would turn worst, and the lockdown decision was made by the government to take place in the
middle of March 2020. Ms. Hannah is very optimistic with the current location of her shop because the biggest bazar
Ramadan in Nilai is situated along the road near to Indah Store. She hopes that this will attract more customers to her
shop. However, due to the Movement Control Order (MCO), bazar Ramadan was cancelled in 2020 and Ms. Hannah
wishful thinking did not come true. Nevertheless, this did not break Ms. Hannah’s spirit to succeed in her new
venture.
As for Indah Store, the sales increased tremendously during the pandemic. At the same time, they need to stock up
double and even triple the number of regular stocks that they have. Even though bazar Ramadan was not happening in
2020, Indah Store still going strong and was not affected during that period. Ms. Hannah is so glad and never stop
thanking Allah s.w.t. for His blessings.
Meanwhile, year 2021 continued with the same pattern of business situations. Malaysian government is still
tackling the COVID-19 pandemic, hoping to reduce the number of COVID-19 daily cases. MCO is the main
preventive measure taken, but bazar Ramadan was allowed with stricter controls and Standard Operating Procedure
(SOP) being implemented. Still, travel interstates were prohibited, and the government decided to implement full
lockdown again (MCO 3.0) starting on 1st June 2021. One of the drawbacks of full lockdown is the operating hours of
retail shops such as supermarkets and mini markets were being reduced and it should close by 8.00 p.m. instead of
10.00 p.m. (normal operating hours). Plus, this round of lockdown allowed only essentials products can be sold, and
supermarkets needed to close non-essential department stores.
Indah Store opened 8.00 a.m. to 7.00 p.m. during MCO 3.0. They still received quite a steady stream of customers
during weekdays, and even more were coming on weekends. Indah Store also accommodated order received through
WhatsApp and arranged runner services according to the request of their customers. The customers can also collect
their orders placed through WhatsApp. Apart from that, Indah Store also involved in community charity events such
as donation, Ramadan food package program (prepare and deliver the food packs consisting of rice, sugar, flour, milk
etc.) and the latest is by having a food bank corner at their store to help the needy. Indah Store customers contributed
to this food bank as well.
3.3 Challenges, Opportunities and The Way Forward
Even though Indah Store’s sales are considered not affected by the COVID-19 pandemic, this small business is
also experiencing some challenges. As for MCO, when stockout happened, it takes quite some time to replenished.
MCO affected the producers and suppliers of Indah Store as well, since the current operations need to consider the
regulations imposed in term of working hours and the number of workers allowed in productions. For a small grocery
store, they need to make sure that customers get whatever they want when they want it to gain customer satisfaction.
MCO also affected shopping traffic, minimized the number of customers allowed in store due to social distancing
requirements. The customers are also advised to have less time spent outside, thus online shopping is the available
alternative and is perceived safer. As a small grocery shop, Indah Store experienced heavy competition from
supermarkets and hypermarkets because the giant stores can offer more competitive prices. In addition, the pandemic
also resulted loss of job for workers in certain industries and some of the workers are experiencing salary deductions.
Thus, customers are extremely cautious about their spending so average spend per person has declined.
Apart from that, there is also opportunity gained by Indah Store when the Buy Muslim First campaign or known as
#BMF was promoted and hit the market. The trending hashtag in social media platforms has an impact on Indah Store
because the customers are looking for Halal and Muslim products. During this period, Muslims became selective in
shopping groceries and frozen food, always search for Halal logo of the products, questioned the ‘halalness’ of the
products that available in the market and want Muslims in the production of the products. Indirectly, this campaign
contributed to the increase in Indah Store as well.
The pandemic has not yet showed the decreasing trend; thus, Ms. Hannah and her workers have been thinking of
having the online platform for Indah Store. Having an online platform will help customers to reduce the time spent
coming to the store and at the same time, reduce their movement as required. Indah Store should enhance the delivery
process and deliver the orders to the customers at home. Indah Store aware that nowadays, customers prefer online
shopping based on the feedback received from the customer outside Nilai, such as from Salak Tinggi and Sepang. The
main problem is that Ms. Hannah and her workers did not have enough team and expertise to create and manage the
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system. They are still pondering of which platform, considering Shopee as one of the options. They are also thinking
that it would be better off having own website, as what have been used by other grocery supermarkets and delivery
service is set to cover a 10-kilometre radius. And this online platform is now becoming the priority of Indah Store.
4. Conclusion
Pandemic COVID-19 impacted most of the business as whole and changed the landscape of how business is being
conducted. Online platform becomes necessity for brick-and-mortar business in reaching their customers and most of
the physical operating business embrace this online platform as well. However, for small scale business, not having
the expertise in doing and maintaining an online platform is one of the problems that hold up the process. This
preliminary study was conducted on only one small grocery retail shop in Nilai; thus, the findings cannot be
generalized to all grocery retail industry as whole. Further research should look at other industry as well, so that
comparison can be made and the impact of pandemic for the industry would be known.
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1. Introduction
Halal is derived from the Arabic words ‘halla’, ‘yahillu’, ‘hillan’ and ‘wahalalan’ which mean allowed or
permitted according to Shariah law. Meanwhile, the definition of Halal according to Trade Descriptions (Definition
of Halal) Order 2011 and Trade Descriptions (Definition of Halal) (Amendment) Order 2012 are:
i. When a food or item is described as Halal or explained in another expression to indicate that the food or item can
be eaten or used by a Muslim, the expression means that the food or item is:
• Does not contain or consist of or contain parts of animals that are prohibited by Shariah law for a Muslim to
eat or that have not been slaughtered in accordance with Shariah law and Fatwas;
• Does not contain faeces according to Shariah law and Fatwa;
• Not intoxicated according to Shariah law and Fatwa;
• Does not contain human parts or results that are not permitted by Shariah law and Fatwa;
• Not toxic or harmful to health;
• Has not been prepared, processed or made using any tool contaminated with faeces in accordance with
Shariah law and Fatwa; and
• Not in the process of preparation, processing or storage in contact with, mixing, or in close proximity to any
food that does not comply with paragraphs (a) and (b).
ii. When a service related to food or goods is described in another expression to indicate that the service can be used
by a Muslim, such an expression means that the service related to food or goods is performed in accordance with
Shariah law.
In ensuring that a good or service is Halal according to Shariah law, the implementation of a Halal auditing
process is required. In this regard, the appointed Halal auditors are responsible for ensuring that the goods or services
they assess comply with current Shariah laws and Fatwas so that the Halal status of the goods or services can be
verified (JAKIM, 2014). The verification of Halal status covers the entire supply chain that functions based on
Shariah law, such as from farm to fork (Tieman et al., 2012).
Halal industry in Malaysia is centralized at the Federal scope, with Jabatan Kemajuan Islam Malaysia (JAKIM)
leads the role of the monitoring and supervision. Although JAKIM is recognised as the pionner in the Halal industry,
issues arising in the Halal industry challenge the regulators on the effectiveness of the current Halal assurances
especially in controlling and monitoring the industry and ensuring the Halal status of the products and services. Thus,
the aims of this study is to examine the needs of external Halal auditing as to support the existing internal Halal
auditing process to give better assurances in the Halal industry in Malaysia.
2. Methods
The current Halal auditing process covers two categories, namely: (i) the Halal auditing process for the purpose
of Halal certification application; and (ii) the internal Halal auditing process. For the Halal auditing process for the
purpose of Halal certification application, it is implemented by JAKIM, while for the internal Halal auditing process,
it is implemented by companies that have Halal certification according to the Halal Assurance Management System
(HAMS) guidelines issued by JAKIM.
However, there are still many issues related to the Halal status of a product or service even though the current
Halal auditing processes have been done. This is because there is an increase in awareness among consumers
especially Muslims on the doubts and questions of the materials used in goods and services (Nasaruddin et al., 2012).
In addition, consumers' knowledge of Halal goods and services is also limited when they fail to understand that if a
Halal goods and services are produced in unsuitable and unclean conditions, then the goods and services are no
longer Halal (Soong, 2011).
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There are also issues such as the misuse of the Halal logo by some manufacturers of goods and services for the
sole purpose of gaining the confidence of Muslim consumers (Salam & Othman, 2014; Zakaria, 2008). For example,
the issue where noodle and vermicelli -based products use fake Halal logos (Bernama, 2014), the issue of Halal
status for Ah Cheng Laksa products where Halal certification is only obtained for the central kitchen of the premises
and not for the entire network of premises (Husain, 2019) and also the issue where a food processing plant still uses
the Halal logo even though the Halal certification has been revoked (Yahya, 2020; Majid et al., 2015).
There is also the issue of concern among the community about the Halal status of some goods and services even
though the products have been certified halal by JAKIM. For example, the Halal status of chicken sold by
hypermarkets in Malaysia has been disputed for its Halal status based on doubts in the slaughter method (Mohd
Hussain, 2014), the Halal status of Cadbury chocolate even though it has been certified Halal by JAKIM (Astro
Awani, 2014) and also the Halal status of chocolate ‘eyeglass with candy’ even though there is a Halal logo on the
product (Abd Mutalib, 2017).
In addition, there is also the issue of disseminating inaccurate information on the Halal status of some goods and
services with the aim of boycotting the product. For example, factual errors or attempts to sabotage Muslim products,
but are said to be illegal. In this case, there are complaints among Bumiputera entrepreneurs who obtain the JAKIM
Halal certificate but are said to be not Halal. While on the other hand, what is the status of non-Muslim products but
have complied with the procedures and obtained Halal certification (Sulaiman, 2019).
Moreover, weaknesses in the enforcement of Halal goods and services by hypermarkets are the cause of dumping
of imported products that are not Halal or that have a Halal logo that is not recognized by JAKIM, sold together with
other products bearing the JAKIM Halal logo (Parzi, 2019). This management weakness also saw a large number of
Halal certificates revoked due to non-compliance by manufacturers of goods and services with the Malaysian Halal
Certification Procedures Manual, especially from the aspect of hygiene. Examples are the case of Secret Recipe
(Ibrahim, 2015), the case of a chicken processing premise (Tanzizi, 2017) and the case of a seafood processing
premise (Tanzizi, 2019).
While there are rules and regulations as well as enforcement imposed by the government on the industry, these
main issues along with other new issues occur every year. Current issue on fake Halal meat issue in Malaysia, which
was priory claimed began for the past 40 years ago is a significant example on how the reputation of Halal industry is
put in risks due to non-compliance (Kamaruddin, 2020). The current Halal meat issue puts an anger among the public
who have high trusts on Malaysian Halal certification and logo.
Based on the above problems, the weakness in terms of operational inefficiency involves both parties, namely the
producers of goods and services and also the authority, namely JAKIM. Among the problems faced by the
manufacturers are due to lack of understanding of Halal procedures, incomplete documents, falsification of
certification fees and lack of understanding of the information that needs to be sent to JAKIM. Meanwhile, the
problems faced by JAKIM are such as lack of manpower that affects the slow process of Halal certification and
auditing, unsystematic filing system, inspection of premises that requires more than one day and delays in receiving
laboratory test results (Majid et al., 2015).
In addition, the main challenges faced are due to weaknesses in enforcement to monitor the process of
preparation of Halal goods and services on a regular basis as well as the use of fake Halal certificates among
manufacturers of goods and services (Noor & Nordin, 2016; Shafie & Othman, 2006). This caused a state of panic
and uncertainty among the community. This is because the use of the JAKIM Halal logo solely on certain goods and
services is not enough to convince consumers of the Halal status of the goods (Mohamed et al., 2008; Ahmad, 2007).
Thus, the question arises as to the extent to which the existing Halal auditing process is able to overcome current
Halal issues. This in turn brings the next question about the need for the implementation of external Halal auditing
process (Matulidia et al., 2016), to complement the existing Halal auditing process in solving this problem.
Based on the problems and objectives of the study that have been identified, the following are the proposed
research methodologies, namely: (i) general questionnaire; (ii) expert group interviews; and (iii) content analysis.
The description of the research design is as follows:
First, to identify the efficiency and effectiveness of the existing Halal auditing process as well as to identify the
implications of the implementation of the external Halal auditing process, a general questionnaire will be conducted
involving about 1,000 people comprising manufacturers of Halal goods and services (individuals and corporates) and
consumers in Malaysia. To ensure the reliability of the study findings, the selection of respondents for the general
questionnaire was independent/random.
Second, to recommend the strengthening of the Halal auditing process through the implementation of external
Halal auditing, expert group interviews will be conducted involving stakeholders in Halal auditing such as
representatives of the Division JAKIM Halal Hub, representatives of manufacturers of Halal goods and services
(individuals and corporates), representatives of Halal executives, representatives of auditing firms and
representatives of consumer associations in Malaysia.
Third, to propose a model of Halal assurance management best practices in Malaysia, content analysis will be
implemented. Apart from making a comparative analysis of the practice of Halal auditing process in other countries,
this analysis will also take into account the findings of information from general questionnaires and expert group
interviews conducted.
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3. Results and Discussion
Based on the study that will be conducted, the following is a list of expected research results:
i. Evaluation instruments as well as findings on the efficiency and effectiveness of the current Halal auditing
process.
ii. Proposed strengthening of the Halal auditing process through external Halal auditing.
iii. Results and implications of the implementation of the external Halal auditing process (external Halal auditing).
iv. Model of best practice of Halal assurance management in Malaysia.
Based on preliminary observations, the proposed model of best practice of Halal assurance management in
Malaysia is as shown in Figure 1 below:

Figure 1. Halal Assurance Management Best Practice Model in Malaysia
Based on Figure 1 above, the Halal assurance management best practice model covers three important processes.
First, the Halal certification auditing process is conducted by JAKIM for Halal certification applications (before).
Second, the internal Halal auditing process is conducted twice a year according to the Halal Assurance Management
System (HAMS) by Halal executives and regulated by the company's (during) Internal Halal Committee. Third, the
external Halal auditing process is conducted once a year by certified Halal auditing firms (accredited by JAKIM)
appointed by the company's board of directors (after).
In this model, the external auditing process provides added value, especially to the public's confidence in Halal
goods and services. This is because the external auditing process is carried out by independent professionals who are
not tied to the interests of the company and at the same time helps reduce weaknesses in enforcement authorities
(JAKIM) to monitor the process of providing Halal goods and services on a regular basis as informed in the findings
of previous studies (Noor & Nordin, 2016; Shafii & Zain, 2015; Shafii et al., 2013; Shafie & Othman, 2006).
Thus, based on the important role with the implementation of the external Halal auditing process, the proposed
Halal assurance management governance framework is as shown in Figure 2 below.

Figure 2. Proposed Halal Assurance Governance Framework
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4. Conclusion
It is expected from this study to give an empirical findings on the needs of external Halal audit practices in
Malaysia. The existence of external Halal auditing process will eventually enhance the Halal assurance especially on
Halal products and services. This study will able to contribute significantly especially in practical implications. In this
case, developed Halal assurance management best practice model and Halal assurance governance framework from
this study will able to overcome issues pertaining to Halal assurance that happened in the Halal industry. Therefore,
respective government agencies especially JAKIM should have a look at the developed model and governance
framework to be considered into the Halal guidelines and standards.
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Abstrak
Negara Malaysia telah menjadi barisan hadapan untuk berjaya mewujudkan satu standard atau piawaian bagi Sistem Pengurusan
Kualiti (SPK) yang patuh kepada Syariah telah diaplikasikan pada tahun 2005 buat pertama kalinya. Ia adalah satu piawaian yang
mengikut Keperluan dari Perspektif Islam (MS1900: 2005) yang dikenali sebagai Sistem Pengurusan Kualiti - dan kemudiannya
dipinda kepada piawaian baharu iaitu tahun 2014 dengan nama Sistem Pengurusan Kualiti Berasaskan Syariah (MS1900). Kajian
kes ini bertujuan mengkaji cabaran-cabaran bagi kelestarian pelaksanaan system MS1900 ini khususnya di sebuah Kolej Komuniti
di Malaysia. Kajian ini menggunakan pendekatan Kualitatif di mana metode pengumpulan data primer adalah melalui temu bual
separa berstruktur, dan dilakukan trangulasi data yang dikumpulkan dari bukti dokumen dan pemerhatian. Teknik persampelan
bertujuan digunakan untuk memilih semua informan yang terlibat secara aktif dalam pelaksanaan MS 1900 di institusi kajian di
temu bual. Perisian NVivo pula digunakan untuk memudahkan proses analisis data, bagi mengenal pasti dan membangunkan tema
atau kod yang berkaitan dengan subjek yang dikaji. Dapatan kajian menunjukkan cabaran yang dilalui oleh institusi berkenaan
adalah bermula dengan aspek yang berkaitan dengan sikap pekerja sendiri, beban kerja yang berat, dan kekurangan latihan
berkaitan dengan SPK. Kajian ini diharapkan dapat menyuntik sumbangan yang signifikan dalam pengembangan ilmu pengetahuan
dan teori pengurusan kualiti Islam dengan lebih mendalam.
Kata Kunci: Cabaran; Sistem Pengurusan Kualiti (SPK); Patuh Syari’ah; Piawaian MS1900:2014

1. Pendahuluan
Aspek kualiti terhadap produk atau perkhidmatan sentiasa menjadi isu tumpuan dalam sesebuah organisasi sejak
zaman dahulu sehinggalah sekarang walaupun dunia atau negara terpaksa menghadapi cabaran terkini dengan
kewujudan pandemik COVID-19. Organisasi semakin tercabar untuk mengurus tadbir sumber manusia dan memantau
tugasan setiap pekerja mereka dengan lebih berkualiti agar memperoleh keuntungan dan produktiviti yang berterusan.
Majikan perlu mengamalkan budaya dan norma-norma baharu selepas wabak ini berlaku sejak tahun 2020 yang lalu.
Namun, penghasilan produk atau memberi perkhidmatan harus diteruskan juga dengan memastikan kepuasan
pelanggan pada tahap tertinggi. Hal ini demikian kerana sekiranya pelanggan atau pekerja tidak berpuas hati atau
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mengambil sikap mudah, pasti mendatangkan impak negatif kepada diri mereka sendiri dan juga lebih buruk kepada
organisasi berkenaan.
Sehubungan dengan itu, akhir-akhir ini terdapat beberapa kajian telah dilaksanakan untuk melihat kepada situasi
dan tahap kelestarian seseorang pekerja semasa era pandemik ini. Antaranya, kajian yang dilaksanakan oleh Firma
Penyelidikan Pasaran dan Perundingan Antarabangsa, IPSOS pada tahun 2020 kepada 12,823 responden yang
berkhidmat adalah dalam lingkungan umur 16 hingga 74 tahun di 28 buah negara termasuklah Malaysia. Dapatan
tersebut menunjukkan bahawa tenaga kerja rakyat Malaysia mencatat purata tertinggi ‘Bekerja Dari Rumah’ (BdR)
berbanding purata global serta tahap kegelisahan tertinggi. Malahan, sebanyak 17% rakyat Malaysia telah berhenti
kerja atau kehilangan pekerjaan akibat pandemik ini. Selain itu, mereka terpaksa menghadapi pelbagai cabaran lain
seperti sukar mengimbangi kehidupan seharian dengan kerja (63%), tidak cukup peralatan untuk bekerja di rumah
(62%) dan gangguan emosi (57%), serta tekanan akibat perubahan rutin bekerja (67%) yang akhirnya membawa
kepada masalah mental, impak negatif terhadap psikososial, tiada kepuasan bekerja dan hilang elemen kualiti dalam
melaksanakan tugasannya.
Justeru, tribulasi sebegini semakin mencabar dan penyelidikan mendalam harus dijalankan terhadap cabarancabaran ketika menghadapi urus tadbir yang berkesan agar setiap matlamat atau objektif tercapai. Yang lebih utama
lagi pelaksanaannya bersesuaian dengan kehendak Syariah serta diredhai oleh Allah SWT. Oleh itu, penulisan ini
memfokuskan tentang solusi yang dapat diambil untuk menambah baik aspek cabaran yang berlaku semasa mengurus
tadbir sesebuah organisasi, malah pendekatan sistem pengurusan kualiti berasaskan Syariah adalah jalan terbaik
sebagai satu alternatif penyelesaiannya.
Sesungguhnya Sistem Pengurusan Kualiti Berasaskan Syariah (MS 1900) ini mengandungi komponen atau klausa
Syariah yang mesti dipatuhi oleh organisasi yang melaksanakannya. Salah satu prinsip dalam sistem pengurusan
kualiti yang digunakan di organisasi mestilah menepati objektif atau Maqasid Syariah. Maqasid Syariah yang
mengandungi tiga peringkat iaitu Daruriyyat, Hajiyyat dan Tahsiniyyat. Aspek Daruriyyat merangkumi lima dimensi
penting yang perlu dijaga rapi iaitu agama, akal, nyawa, keturunan dan harta (Tengku Muda et al., 2017). Sistem
Pengurusan Kualiti Berasaskan Syariah (MS 1900) ini juga bersifat holistik dan sarwajagat yang menekankan prinsip
kepatuhan kepada ajaran agama demi memperbaiki tadbir urus duniawi dan juga kejayaan hakiki (Al-Falah) di alam
akhirat nanti. Oleh itu, pelaksanaan MS 1900 di sesebuah organisasi hendaklah menepati kehendak Maqasid Syariah
dalam hal-hal yang berkaitan dengan penjagaan agama, akal, nyawa, keturunan dan harta warga kerja.
2. Latar Belakang Kajian
Terdapat perbezaan yang signifikan antara gangguan perniagaan yang disebabkan oleh kegagalan semula jadi,
buatan manusia, teknologi atau operasi dan yang disebabkan oleh kejadian pandemik. Syarikat atau organisasi perlu
mengambil pertimbangan perancangan pandemik terhadap aktiviti pengurusan ketahanan yang ada bagi memberikan
tindak balas yang komprehensif untuk kesinambungan sesuatu produk atau perkhidmatan (EY Global, 2020).
Seperti yang termaklum, bahawa setiap organisasi kini terpaksa menghadapi pelbagai mehnah dan tribulasi dalam
menghadapi tingkah laku setiap pekerja mereka khususnya yang bekerja secara di rumah pada masa wabak ini. Oleh
kerana kebanyakan kajian lepas sebelum tahun 2020 yang dilakukan tentang pekerjaan jarak jauh adalah bukan pada
waktu pandemik yang ditambah dengan keadaan unik pada masa ini. Wang et al. (2021) mengatakan bahawa
penyiasatan dalam konteks ini dengan lebih mendalam adalah satu yang kritis terutamanya berkait dengan krisis
COVID-19 semasa. Dalam satu kajian, Dingel dan Neiman (2020), mendapati bahawa 37% jenis pekerjaan di
Amerika Syarikat seperti pekerjaan berkaitan dengan kewangan, pengurusan perniagaan, perkhidmatan profesional
dan saintifik dapat diselesaikan di rumah semasa pandemik COVID-19. Manakala pekerjaan-pekerjaan lain yang
berkaitan dengan penjagaan kesihatan, pertanian dan perhotelan tidak dapat dilakukan melalui BdR.
Tidak dapat dinafikan keadaan pandemik ini mendesak kedua-dua majikan dan pekerja mencari pengaturan
pekerjaan yang alternatif, iaitu ‘Bekerja Di Rumah’ (BdR) kerana terpaksa. Di kebanyakan sektor kerajaan mahupun
swasta kini mengamalkan konsep BdR (Vyas & Butakhieo, 2021). Walaupun penerimaan BdR ini telah meningkat di
seluruh dunia, ahli akademik ada menyenaraikan antara kebaikan dan keburukannya pada domain kehidupan manusia.
Afrianty et al. (2021) berpendapat BdR membawa kesan positif iaitu pekerja dapat menjadi lebih produktif kerana
mereka mampu bekerja pada waktu yang paling produktif dan tidak terganggu oleh pergaulan dan rakan sekerja
pejabat, di samping tidak perlu mengambil masa untuk perjalanan ke pejabat. Beberapa penyelidik mengaitkan impak
BdR adalah positif (Eddleston & Mulki, 2017; Arntz et al., 2019). Orang yang bekerja dari rumah secara konsisten
dilaporkan mempunyai motivasi dan kepuasan kerja yang lebih besar mengikut pandangan Aczel et al. (2021). Hal ini
demikian kerana BdR membenarkan pekerja mempunyai lebih banyak masa lapang dan waktu untuk aktiviti riadah.
Antara aspek negatif yang timbul apabila mengamalkan praktis BdR yang disebabkan oleh pandemik merangkumi
domain kehidupan yang meliputi ‘Keseimbangan Kehidupan dan Kerja’ ataupun Work-Life-Balance (WLB),
kepuasan hidup, dan kepuasan berkeluarga. Keseimbangan Kehidupan dan Kerja (WLB) merujuk kepada gangguan
kerja disebabkan oleh ahli keluarga, keseimbangan antara waktu yang diperuntukkan untuk kerja dan keluarga, serta
kepuasan hidup yang mungkin berkaitan dengan kualiti hidup dan kepuasan kerja (Gregory & Milner, 2009).
Beberapa sarjana bersetuju bahawa BdR mempunyai kesan negatif terhadap domain kehidupan iaitu pekerja sukar
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mengimbangi kehidupan seharian dengan kerja. Malah, Grant et al. (2019) mendapati bahawa pekerja-pekerja yang
mengamalkan BdR sukar menguruskan masa antara waktu bekerja dan tidak bekerja sehingga menyebabkan
kecenderungan untuk bekerja berlebihan.
Selain daripada itu, aspek negatif BdR yang sering disebut termasuklah memutuskan hubungan dengan rakan
sekerja, mengalami pengasingan kerana jarak fizikal dan sosial dengan anggota pasukan. Penemuan utama dari kajian
Tomaz et al. (2021) menunjukkan bahawa menjarakkan diri secara sosial dan fizikal, secara keseluruhannya
mempunyai kesan buruk terhadap kesejahteraan manusia dan meningkatkan perasaan kesunyian dan kesepian.
Sebilangan besar responden dalam kajian dilaporkan menggunakan teknologi digital untuk mengekalkan hubungan
sosial walaupun secara maya.
Selain itu, situasi menghadap skrin komputer berjam-jam lamanya kerana kerja boleh menyebabkan keletihan,
sakit kepala dan gejala atau permasalahan yang berkaitan dengan mata. Bagi individu yang tinggal bersendirian, BdR
sepenuh masa tanpa berinteraksi secara fizikal mempunyai potensi untuk menyumbang kepada masalah mental,
kemurungan dan seterusnya meningkatkan tekanan dan kegelisahan (Xiao et al., 2021). BdR juga sangat sukar bagi
mereka yang mempunyai anak kecil (Toniolo-Barrios & Pitt, 2021). Antara cabaran lain dalam BdR, menurut Wang
et al. (2021) yang menyatakan termasuklah perasaan terpencil waktu pandemik, masalah penundaan dalam kerja,
permasalahan komunikasi berkesan, gangguan kerja di rumah, dan kesepian. Secara amnya, cabaran-cabaran yang
disebut ini memberi kesan buruk terhadap keberkesanan dan kesejahteraan kerja seseorang individu. Lebih-lebih lagi,
BdR adakalanya menghadkan peluang untuk kenaikan pangkat, penghargaan, dan ulasan prestasi positif (DuPrey,
2020).
Sesungguhnya pelaksanaan BdR akan menjadikan seseorang pekerja itu bersikap lebih cenderung kepada
memandang ringan aspek berdisiplin semasa bekerja di rumah serta penumpuan yang serius untuk menyiapkan
sesuatu kerja. Laporan Berita Harian (19 Mac 2020), menjelaskan hasil tinjauan bekerja di rumah iaitu disiplin
seseorang itu boleh terganggu dan memerlukan sifat amanah yang tinggi bagi mengekalkan disiplin kerja sewaktu di
rumah. Sikap sebegini boleh menyumbang kepada kurangnya kualiti kerja dan produktiviti yang rendah kepada
organisasinya. Ia tidak berkait semata-mata dengan pelaksanaan bekerja di rumah, malah bagi yang berada di
organisasi, sikap pekerja yang tidak terurus dengan baik boleh menjadi ancaman ke arah kecacatan sesuatu sistem dan
prosedur. Lantas ia menjejaskan produktiviti organisasi dan menyalahi prinsip Maqasid Syariah itu sendiri. Fenomena
yang berpunca daripada sikap ini boleh melanda pelbagai jenis organisasi terutamanya organisasi sektor pendidikan
yang dewasa ini rata-ratanya mengamalkan konsep bekerja di rumah khasnya berkaitan aspek pengajaran dan
pembelajaran.
Dewasa kini, keberkesanan sesuatu sistem pengurusan kualiti turut terjejas apabila pekerja gagal memberi
kepatuhan kepada amalan yang mengikuti prosedur dan arahan yang ditetapkan (Ab Wahid, 2019). Hal ini berpunca
daripada ketidakupayaan pekerja terhadap pematuhan berkenaan disebabkan mereka dibebani oleh berbagai bidang
tugas dan memerlukan penyelesaian segera. Sekali lagi fenomena ini terkait dengan sektor pendidikan iaitu antaranya
terdapat satu laporan pernah memaparkan perihal guru dan pengajar berdepan dengan beban kerja yang tinggi pada
setiap masa sehinggakan mengundang kepada kemurungan dalam kalangan mereka. Ia diperkuatkan daripada kajian
oleh Maturah Markom et. Al. (2011) yang mendebatkan tanggungan kerja yang banyak akan menyebabkan
produktiviti dan kualiti kerja terkesan disamping mengurangkan efisyen kerja dan menyebabkan kesan yang tidak
baik ke atas kesihatan mental dan fizikal tenaga pengajar. Jelasnya, senario sebegini bercanggah dengan inisiatif ke
arah memartabatkan Maqasid Syariah dan secara tidak langsung menjejaskan kelestarian kerja yang berkualiti
khasnya dalam aspek pengajaran dan pembelajaran.
Walau bagaimanapun terdapat beberapa cabaran yang terpaksa dihadapi oeh organisasi yang mempunyai piawaian
Sistem Pengurusan Kualiti (SPK) seperti kajian yang dilakukan oleh Al-Najjar dan Jawad (2011), Bounabri et al.
(2018), Abdiaziz Farhan (2019), Tawakalitu et al. (2019), Alina Rodica et al. (2020) dan Mehrabioun et al. (2021)
yang menumpukan aspek batasan dan kekangan yang terpaksa hadapi semasa melaksanakan sistem pengurusan kualiti
di organisasi kajian masing-masing. Dalam kajian oleh Abdiaziz Farhan (2019), terdapat tiga masalah besar dalam
pelaksanaan sistem kualiti iaitu meliputi kengkangan perundangan daripada pihak kerajaan (Mabrouk & Ibrahim,
2021), tiada komitmen pengurusan (Gopal & Attri, 2017; Al-Najjar & Jawad, 2011) dan kekurangan sumber manusia.
Malah, Bounabri et al. (2018) menambah lagi bahawa batasan pelaksanaan SPK adalah kelemahan komunikasi, sikap
tidak mahu berubah (SimpleQue.com, 2021), dan kekurangan latihan. Seterusnya kajian oleh Alina Rodica et. al.
(2020) juga mendapati bahawa tumpuan hanya kepada penyediaan dokumen kualiti sahaja bukannya kepada hasil,
kekurangan sumber kewangan (Zgodavova et al., 2017, Bravi et al., 2019), serta kos yang tinggi terpaksa ditanggung
organisasi untuk meneruskan piawaian SPK dalam sesebuah organisasi. Perkara sebegini telah menyebabkan satu
keperluan bagi menjalankan penyelidikan dengan lebih mendalam untuk menangani sebarang permasalahan yang
timbul dalam organisasi yang telahpun mempunyai pensijilan SPK tersebut.
3. Sorotan Kajian
Beberapa sorotan kajian telah dijalankan oleh para sarjana untuk mengkaji tentang keberkesanan pelaksanaan
sistem pengurusan organisasi yang berkualiti yang menggunakan piawaian MS 1900 ini sejak mula dirasmikan dalam
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negara pada tahun 2005. Kajian yang pernah dilakukan oleh Latif et al. (2017) menyatakan bahawa penggunaan
sistem bersistematik seperti ini mampu membuatkan organisasi mencapai platform persaingan tempatan dan
antarabangsa. Namum, penyelidik juga mendapati masih kurangnya kualiti kerja dalam kalangan organisasi yang
mengikut pematuhan berdasarkan garis panduan Syariat Islam. Siljkovic (2020) pula mencadangkan untuk organisasi
menerapkan strategi yang lebih baik dalam menghadapi situasi seperti pandemik, kerangka kerja yang tepat perlu
dilaksanakan untuk mengurangkan sebarang penurunan dari segi kualiti, keselamatan pekerja dan pendapatan.
Terdapat skop yang luas untuk peningkatan pengurusan kualiti melalui penerapan falsafah dan pelaksanaan
piawaian Sistem Pengurusan Kualiti Berasaskan Syariah (MS 1900). Mengikut Dahiya & Bhatia (2013), cabarancabaran ataupun kekangan dalam mengamalkan sistem pengurusan kualiti secara total harus diteliti dengan
sewajarnya agar aplikasi tindakan terbaik dapat diimplementasikan. Langkah-langkah paling sesuai harus diambil
untuk meningkatkan kualiti yang seterusnya memperbaiki tahap komitmen pekerja dalam organisasi dan akhirnya
menghasilkan produktiviti yang tinggi dan menguntungkan organisasi.
Walaupun pelaksanaan MS 1900 mampu mampu membawa kesan positif, terdapat para pengkaji yang mendapati
pelaksanaan sistem pengurusan kualiti tersebut berhadapan dengan isu-isu negatif. Antaranya ialah Latif et al. (2017)
dalam kajiannya mendapati masih kurangnya kualiti kerja dalam kalangan organisasi yang melaksanakan garis
panduan atau sistem pengurusan yang berpandukan Syariat Islam. Kajian yang dijalankan oleh Hasliza et al. (2015)
hanya menumpukan kepada isu-isu organisasi yang hendak meneruskan pelaksanaan piawaian MS 1900 pada waktu
hadapan. Sehubungan dengan itu, terdapat juga kajian tentang isu-isu yang terpaksa dihadapi oleh organisasi yang
telahpun melaksanakan piawaian MS 1900 ini seperti kajian oleh Kifayah dan Zuraidah (2002), Othman (2013),
Hasan Al-Banna et al. (2013a, 2013b, 2014), serta kajian Mohd Zulkeffli dan Rohaizah (2017). Namun, kajian secara
mendalam terhadap cabaran atau masalah yang wujud akibat pelaksanaan piawaian MS 1900 masih tidak banyak
dijalankan oleh para sarjana.
Walaupun dalam keadaan krisis pandemik, kualiti dalam organisasi harus tetap konsisten. Pada waktu Perintah
Kawalan Pergerakan (PKP), organisasi yang tidak memanfaatkan sistem pengurusan kualiti secara digital akan
mempunyai masalah untuk mengekalkan kualiti (Lowe, 2020). Memiliki sistem pengurusan kualiti secara digital yang
memupuk penjajaran kualiti antara laman sesawang dan sistem maya sangat penting untuk menjaga kelangsungan
kualiti ketika ekosistem beralih disebabkan pandemik.
Dari sudut teoritikal, Model Suruhanjaya Pencapaian Kemahiran Berkeperluan (Model Secretary Commision on
Achieving Necessary Skills atau SCANS) yang diperkenalkan oleh Michael Kane, Sue Berryman, David Goslin dan
Ann Meltzer pada 1990, merupakan antara model yang sesuai untuk diimplementasikan dalam menguruskan kualiti
pekerjaan terutamanya ketika menghadapi pandemik Covid-19 ini. Model SCANS yang dibangunkan pada tahun
1991 dan dikemas kini pada tahun 2000 telah membahagikan kemahiran pekerjaan kepada dua aspek, iaitu kemahiran
di tempat bekerja dan kemahiran teras (Abdul Rashid, 2020).
Secara ringkasnya, menurut Abdul Rashid (2020) elemen-elemen dalam Model SCANS adalah seperti berikut:
(1) Kemahiran di tempat kerja:
• Pengurusan sumber - pengurusan kewangan, pengurusan bahan dan kemudahan, pengurusan masa dan
pengurusan sumber manusia.
• Kemahiran interpersonal - kepimpinan, kerja berpasukan, layanan dan khidmat pelanggan dan rundingan.
• Kemahiran maklumat - penggunaan peranti dalam memproses maklumat (nilai, susun, tafsir, sebar).
• Kemahiran sistem - memantau dan menambahbaik prestasi, rekabentuk sistem dan nilai organisasi.
• Kemahiran teknologi - memilih, mengguna teknologi dan kenal pasti masalah dalam teknologi.
(2) Kemahiran Teras:
• Kemahiran asas – mendengar, membaca, mengira, menulis dan bertutur.
• Kemahiran berfikir - pemikiran kreatif, pelaksanaan keputusan dan penyelesaian masalah.
• Kualiti personal - bertanggungjawab, pengurusan diri, yakin diri, kemampuan bersosial, jujur dan integriti.
Dalam situasi pandemik COVID-19, kebanyakan tugasan para pekerja dilaksanakan dari rumah melalui arahan
“Bekerja Dari Rumah” (BdR) oleh hampir keseluruhan sektor. Bagi menguruskan kualiti setiap tugasan yang
dilaksanakan melalui BdR, maka pengaplikasian Model SCANS ini dilihat amat bersesuaian. Kesesuaian ini bukan
hanya ketika situasi BDR, malah pada setiap situasi. Perkara ini membolehkan organisasi yang terikat mana-mana
piawaian SPK meneruskan kelangsungan organisasi masing-masing mengikut piawaian yang ditetapkan. Oleh itu,
pihak majikan dan juga para pekerja dapat mengekalkan kualiti kerja masing-masing.
3.1. Sistem Pengurusan Kualiti (SPK)
Sistem Pengurusan Kualiti (SPK) telah menunjukkan kemampuan mengagumkan untuk mengemas kini dan
berkembang sebagai tindak balas terhadap konteks dan perubahan keperluan organisasi. Hermel (1997), menerangkan
bahawa SPK telah bermula dengan menitikberatkan pada pemeriksaan dalam organisasi kepada SPK setelah empat
puluh tahun kemudian. (Deleryd & Fundin, 2020) telah mengusulkan konsep utama dan terkini SPK yang memberi
penekanan lebih pada kelestarian pelaksanaan piawaian sistem pengurusan kualiti.
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Definisi kualiti juga tertumpu pada pengeluaran dan kemampuan untuk memenuhi toleransi dalam pekerjaan demi
kepentingan organisasi. Pengertian istilah kualiti lazimnya memberi penekanan pada kemampuan produk dan
perkhidmatan yang disediakan oleh organisasi untuk memenuhi kepuasan pelanggan. Deleryd dan Fundin (2020) telah
menerangkan lagi bahawa kesinambungan dalam mempraktikkan SPK telah membuahkan kualiti di tempat kerja yang
menghasilkan kepuasan pelanggan. Trend seperti ini memerlukan organisasi melihat operasinya secara meluas, yang
bukan hanya untuk kepuasan pelanggannya, tetapi juga memperluaskan peranannya dalam mencapai tahap kepuasan
masyarakat yang lebih tinggi. Maka dengan itu, keperluan untuk mengkaji dan menerapkan konsep kualiti sambil
memasukkan perspektif keberlanjutan ke dalam amalan SPK dapat menyumbangkan lagi dalam bidang ilmu
pengetahuan dan penyelidikan berkaitan dengan pengurusan organisasi.
Sesungguhnya, piawaian Sistem Pengurusan Kualiti ISO 9001 telah diiktiraf di peringkat antarabangsa dan dapat
memberi manfaat kepada setiap jenis organisasi. Mengikut The British Standards Institution (2021), SPK ISO 9001
direka untuk membantu dalam penambahbaikan perniagaan dan organisasi. Antara kelebihannya ialah untuk
memperbaiki, menyelaraskan operasi dan mengurangkan kos dan perbelanjaan organisasi secara efektif,
meningkatkan produktiviti dan kemampuan persaingan, memenuhi matlamat kepuasan pelanggan, lebih berdaya tahan
dan membina perniagaan yang mampan, memberi persepsi tadbir urus korporat yang kuat dan keberkesanan dalam
pengurusan organisasi.
3.2. Pelaksanaan SPK berasaskan Syariah
Walaupun telah wujud SPK di Timur dan Barat secara meluas, kualiti dari perspektif Islam mengikut Syariah juga
menjadi subjek utama yang dibincangkan oleh penyelidik-penyelidik lepas. Makanya, konsep SPK ini juga telah
diteliti dari konsep pengurusan Islam berdasarkan Syariah. Mohd Mokhtar dan Ahmad (2019) mengatakan bahawa
Sistem Pengurusan Islam wujud sejak zaman Nabi Muhammad SAW lagi iaitu semasa menubuhkan negara Islam
pertama di Madinah. Antara nilai dan prinsip yang telah ditetapkan dalam Sistem Pengurusan Islam dan Syariah pada
era tersebut adalah konsep Syura, keadilan, Ihsan dan keikhlasan (Akademi Pengurusan YAPEIM, 2017).
Dengan itu, Sistem Pengurusan Kualiti Berasaskan Syariah adalah suatu sistem yang masih baharu dan masih
kurang organisasi yang cenderung untuk melaksanakannya atau beralih daripada sistem pengurusan kualiti yang
konvensional kepada sistem yang lebih Islamik ini. Pengetahuan dan kefahaman yang jelas berkaitan amalan kerja
berasaskan kualiti Islamik ini dilihat masih rendah dalam kalangan pekerja termasuk mereka yang berkecimpung
dalam bidang pendidikan. Al-Zamany et al. (2002) turut menjelaskan kekurangan pendedahan berbentuk latihan
terhadap amalan sistem pengurusan kualiti boleh menjejaskan efektifnya sistem pengurusan kualiti di sesebuah
organisasi. Justeru, bagi merancakkan pengamalan sistem pengurusan kualiti yang Islamik ini, proses mendidik dan
memberi kesedaran kepada ahli organisasi amatlah perlu kerana ia menjadi titik tolak kepada pengamalan kerja yang
patuh Syariah dan akhirnya membawa kepada keberkatan serta pengembangan organisasi. Lantaran, ia akan menjadi
model kepada organisasi lain untuk membangunkan sistem pengurusan kualiti yang Islamik ini.
Manakala kajian umum tentang pelaksanaan pengurusan Islam sebegini yang menekankan nilai-nilai murni dalam
organisasi telah dijalankan oleh Siti Arni et al. (2010). Seterusnya, kajian daripada Hasan Al-Banna et. al. (2016)
lebih tertumpu kepada sebab-sebab yang mempengaruh implementasi sistem piawaian MS 1900 di IPT Awam di
Malaysia. Selain itu, kajian oleh Siti Arni et al. (2017) pula dilakukan bagi meneliti beberapa langkah yang terlibat
dalam pelaksanaan MS 1900, iaitu, mengenal pasti jurang, memahami MS 1900, menggariskan dasar dan objektif
kualiti, pembentukan kerja berpasukan, penubuhan perwakilan pengurusan, komitmen pengurusan, dokumentasi,
menentukan sistem skop kualiti, audit dalaman, menilai prestasi SPK dan audit pengawasan.
3.3. Cabaran pelaksanaan SPK
Menurut Hasan Al-Banna et al. (2014), dalam kajian terhadap cabaran pelaksanaan di Insititusi Pengajian Tinggi
Swasta (IPTS) dan Universiti Awam (UA), menerangkan yang terdapat beberapa cabaran untuk implementasikan
SPK berasaskan Syariah (MS 1900). Cabaran-cabaran tersebut terdiri daripada sikap pekerja yang kurang keterlibatan
(Rogala, 2016), bebanan tugas, tiada pemantauan, kekurangan latihan, komitmen pengurusan kanan (Sany Sanuri et
al., 2013), kewangan dan aspek kemanusiaan. Dengan itu juga, kajian daripada Mohd Yusof et al. (2017) turut
mengkaji hubungan kepuasan pelajar dan cabaran dalam pelaksanaan sistem pengurusan kualiti di universiti awam
dalam negara. Manakala, Hasliza et al. (2015) dalam kajian mereka di Jabatan Waqaf, Zakat dan Haji (JAWHAR)
mendapati bahawa terdapat beberapa permasalahan dalam pelaksanaan SPK berasaskan Syariah. Cabaran dalam
pelaksanaan yang dikenal pasti dalam kajian mereka meliputi pemahaman tentang skop, pengurusan staf terutamanya
komitmen staf dan juga cabaran dalam melestarikan kelayakan yang diperoleh. Dalam suasana pandemik ini, cabarancabaran yang dinyatakan sudah tentu akan menjadi lebih rumit lagi.
Dalam tempoh pandemik ini, cabaran-cabaran tersebut menjadi lebih ketara. Kebanyakan aktiviti adalah secara
atas talian dan amat kurang perjumpaan secara bersemuka semasa pelaksanaan kerja seperti perancangan,
perbincangan, pemberian arahan kerja, pembuatan keputusan dan pemantauan tugasan pekerja dalam semua peringkat
pentadbiran. Cabaran seterusnya adalah kualiti capaian internet yang mengekang aktiviti-aktiviti yang dilaksanakan
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secara atas talian ini. Selain itu, terdapat juga dalam kalangan staf yang semata-mata bergantung kepada peralatan
komputer yang disediakan di pejabat menjadikan banyak urusan kerja yang tergendala. Cabaran-cabaran yang
dinyatakan ini merupakan cabaran-cabaran utama dalam meneruskan kelangsungan sistem pengurusan kualiti dalam
organisasi.
4. Metodologi Kajian
Pendekatan kualitatif kajian ini yang dilaksanakan menerusi temu bual separa berstruktur yang diadaptasi sebagai
metode pengumpulan data primer, dan dilakukan trangulasi data yang dikumpulkan dari bukti dokumen dan
pemerhatian. Teknik persampelan bertujuan digunakan sebagai teknik pemilihan responden atau informan dalam
kajian kualitatif ini iaitu memilih informan berasaskan tujuan tertentu. Tujuan yang digunakan dalam pemilihan
responden ialah untuk memilih para informan yang terlibat aktif dalam pelaksanaan MS 1900 kerana penglibatan
tersebut membolehkan mereka memberi informasi yang banyak dan mendalam mengenai topik yang dikaji. Dalam hal
ini, seramai 10 orang informan telah dipilih daripada keseluruhan jumlah warga kerja Kolej Komuniti yang jumlahnya
61 orang. Perisian NVivo pula digunakan untuk memudahkan proses analisis data, bagi mengenal pasti dan
membangunkan tema atau kod (Coding Querry) yang berkaitan dengan subjek yang dikaji iaitu kekangan yang dilalui
dalam melaksanakan penggunaan MS 1900.
Kajian ini telah dilakukan di sebuah Kolej Komuniti yang telahpun memperoleh sijil SPK Berasaskan Syariah (MS
1900) dari tahun 2010 sehingga sekarang. Pengkaji menggunakan dua prosedur utama dalam kajian ini iaitu
pertamanya adalah prosedur pengumpulan data dan keduanya penganalisisan data. Prosedur pertama ialah menerusi
adaptasi gelungan proses pengumpulan data seperti dalam Rajah 1 yang disarankan oleh Creswell (2014) dengan
tujuan dapat melibatkan partisipasi responden secara aktif dan berguna semasa memberi maklumat di lapangan kajian.
Pengkaji telah melaksanakan pengumpulan data dengan mengikuti setiap peringkat proses yang ditetapkan oleh
Creswell (2014) tersebut agar keesahan kajian berada pada tahap yang paling baik. Kemudian, kajian dilakukan
dengan kaedah temu bual semi struktur secara mendalam, pengamatan yang secara langsung, penganalisaan melalui
bukti-bukti pengumpulan dokumen dan juga analisis perpustakaan bagi merekod sebarang maklumat penting serta
mendapatkan tambahan data-data yang berkaitan yang mengambil masa lebih kurang lima bulan penyelidikan
kualitatif.
Rajah 1. Gelungan proses bagi pengumpulan data kajian.

Sumber: Creswell (2014)

Seterusnya, temu bual semi struktur dijalankan terhadap 10 responden yang terlibat secara langsung dalam aspek
yang berkaitan dengan pensijilan dan aktiviti pelaksanaan MS 1900. Kesemua data mentah dan transkripsi temu bual
telah disimpan dalam perisian komputer dengan menggunakan NVivo (Jackson & Bazeley, 2019). Perisian ini
merupakan satu program yang direka bentuk untuk membantu penganalisisan data kualitatif, memudahkan
pengekodan, menghubungkan kod-kod dan pecahan-pecahan teks, mendokumentasikan kepelbagaian dalam kod,
memudahkan pencarian, penyuntingan dan penyusunan semula sesuatu data (Miles et al., 2014).
Kajian kualitatif secara temu bual ini tidak lengkap sekiranya tanpa dijalankan kaedah pemerhatian secara langsung
di lokasi kejadian. Hal ini demikian kerana kaedah pemerhatian, pengkaji dapat merapatkan hubungan (rapport)
antara responden dan juga berupaya memerhati perkara yang sebenarnya berlaku khususnya berkaitan dengan aspek
cabaran pelaksanaan MS 1900 semasa sesi temu bual dan ketika berada di sekitar lokasi kajian. Pengkaji sendiri
mengambil beberapa foto di lokasi kajian dan juga pernyataan verbatim (iaitu kenyataan secara langsung patah demi
patah perkataan) dengan menulis memo sebanyak mungkin dalam usaha mengumpul maklumat berkaitan (Marohaini,
2001).
Peringkat ketiga ialah pengkaji meneliti dua jenis bukti dokumen sokongan untuk dianalisis iaitu rekod berbentuk
awam serta dokumen yang dijana sendiri oleh subjek yang dikaji terutamanya yang membabitkan pelaksanaan SPK
menurut perspektif Islam dalam organisasi kajian. Menurut Merriam (2009), rekod awam termasuklah rekod-rekod
dalam bentuk dokumen rasmi kerajaan atau institusi, rekod bancian, dan seumpamanya yang boleh diperoleh dalam
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organisasi yang berkaitan dengan kajian. Manakala dokumen yang dijana oleh subjek kajian sendiri pula merujuk
kepada dokumen-dokumen seperti gambar foto, data kuantitatif dari ujian, video, skor ujian, pengukuran sikap, data
statistik dari kajian tinjauan, atau sumber-sumber data yang didapati dalam sumber maya (online), contohnya mel
elektronik dan bahan laman sesawang. Semua ketiga-tiga pengumpulan data tersebut disimpan menerusi perisian
NVivo bagi memudahkan penganalisisan data serta membantu pengkaji membuat triangulasi data bagi kajian ini.
Dalam kajian ini, untuk memastikan kebolehpercayaan hasil kajian adalah bererti, maka pengkaji menggunakan
kaedah triangulasi seperti yang disarankan oleh Piaw (2006) dari sudut yang berbeza terhadap pelbagai informasi
yang didapati daripada pengamatan atau pemerhatian secara langsung, bukti-bukti dokumen yang dikaji, dan
transkripsi temu bual.
Manakala untuk memastikan aspek keesahan kajian sentiasa pada tahap tinggi, maka pengkaji telah menghantar
kesemua data transkripsi temu bual kajian ini yang telah lengkap kepada setiap informan kajian menerusi mel
elektronik bagi semakan dan mendapatkan pengesahan semula daripada mereka agar dapat menambahkan lagi
kredibiliti dapatan kajian (Cutcliffe & McKenna, 2002).
5. Hasil Kajian
Hasil kajian temu bual ini ditumpukan kepada responden yang secara langsung terlibat dalam mengurus piawaian
MS 1900 di Kolej Komuniti ini iaitu melibatkan seramai sepuluh orang informan yang terdiri daripada Pegawai
Syariah dan Pegawai Sistem Kualiti, tenaga akademik (Penyelaras Peperiksaan; Pensyarah IT; Penyelaras Pengajian
Sepanjang Hayat; dan Pensyarah Pengajian Am) dan staf bukan akademik (Penolong Pegawai Tadbir; Pembantu
Tadbir; Pegawai Kaunseling dan Staf Pusat Sumber). Taburan demografi responden atau informan penyelidikan ini
adalah dalam Jadual 1 di bawah.
Jadual 1. Taburan demografi informan kajian
Bil.
1

Tugas
Pegawai Syariah

Jantina
L

Umur
38

2
3
4
5

Pegawai Sistem Kualiti

L

9

Penyelaras Peperiksaan
Pensyarah IT
Penyelaras Pengajian
Sepanjang Hayat
Pensyarah Pengajian Am
Penolong Pegawai
Tadbir
Pembantu Tadbir (Ketua
Kerani)
Pegawai Kaunseling

10

Staf Pusat Sumber

6
7
8

Pengalaman
5 tahun

Peringkat
Pengurusan Atasan

32

Pendidikan
Falsafah
Kedoktoran
Sarjana

5 tahun

p
P
L

27
35
32

Sarjana Muda
Sarjana
Sarjana Muda

2 tahun
5 tahun
2 tahun

Pengurusan Atasan/
Staf Akademik
Staf Akademik
Staf Akademik
Staf Akademik

P
L

28
42

Sarjana Muda
STPM

2 tahun
4 tahun

P

33

SPM

4 tahun

P

27

Sarjana Muda

3 tahun

P

34

SPM

6 tahun

Staf Akademik
Tenaga Bukan
Akademik
Tenaga Bukan
Akademik
Tenaga Bukan
Akademik
Tenaga Bukan
Akademik

Hasil penyelidikan ini melihatkan bahawa antara cabaran yang dilalui institusi berkenaan adalah bermula dengan
aspek yang berkaitan dengan sikap pekerja sendiri, beban kerja yang berat, dan kekurangan latihan. Analisis data
dijalankan menerusi bantuan perisian NVivo untuk proses pengekodan (Coding Query) dengan berpandukan objektif
kajian ini iaitu cabaran-cabaran pelaksanaan SPK Berasaskan Syariah di Kolej Komuniti tersebut. Setelah pengekodan
dibuat, pengkaji dapat membahagikan kepada beberapa kategori cabaran dan setiap darinya dipecahkan kepada subkategori yang lain pula. Data terperinci tentang analisis ini ialah dalam Jadual 2 di bawah.
Jadual 2. Analisis ‘coding query’ Nvivo
Bil

Responden

Cabaran
Kategori

Sub-Kategori

Staf Bukan Akademik
1
2

Ketidakhadiran

Pengurusan Atasan
Staf Bukan Akademik

Sikap

Tiada Nilai Murni

Tenaga Akademik
3
1

Staf Bukan Akademik
Pengurusan Atasan

2

Tidak Tukar Akaun

Pengurusan Atasan

Tenaga Akademik

Jumlah Rujukan Kod
8
1
1
2
1
3

Beban Tugas
Bebanan

5
Kekangan Masa

2
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3

Staf Bukan Akademik

2

Staf Bukan Akademik

3

Tenaga Akademik
Pengurusan Atasan

Kurang Faham
Latihan

2
1

4

Staf Bukan Akademik

Tiada Kemahiran

2

5

Staf Bukan Akademik

Tiada Persediaan

1

JUMLAH ‘Coding Querry’

34

5.1. Cabaran berkaitan dengan sikap
Pengkaji menjalankan analisis kod (Coding Querry) menerusi perisian NVivo bagi semua transkripsi temu bual
bersama informan kajian. Hasilnya menunjukkan sebanyak 13 kali rujukan kod ditemui berkaitan dengan cabaran
sikap dalam kalangan staf sendiri. Kategori ini dapat dikategorikan kepada tiga sub-kategori cabaran yang lebih
terperinci iaitu aspek ketiadaan nilai murni, ketidakhadiran dan sikap enggan menukar ke akaun perbankan Islam.
Antara cabaran yang timbul dalam pelaksanaan sistem MS 1900 adalah masih terdapat kelewatan atau ketidakhadiran
pekerja dalam aktiviti-aktiviti tertentu seperti program ceramah pada setiap hari Jumaat. Hal ini berkemungkinan
disebabkan pertembungan dengan waktu kelas pengajaran atau mesyuarat ataupun ada kursus lain yang terpaksa
dihadiri oleh staf berkenaan. Oleh itu, pihak pengurusan telah menetapkan pengambilan kehadiran bagi setiap aktiviti
yang dilaksanakan. Dalam situasi Coronavirus yang dihadapi negara waktu ini, kehadiran warga kerja dalam aktiviti
pelaksanaan MS 1900 menjadi lebih sukar kerana mereka memerlukan masa yang lebih untuk membuat persediaan
pengajaran dan pembelajaran secara dalam talian. Selain itu, informan juga ada menyatakan bahawa pelaksanaan SPK
MS 1900 ini akan menjadi sukar apabila masih terdapat staf yang belum menukar akaun simpanan gaji ke akaun
Islamik. Akibatnya, pihak pengurusan telah mengatur pertemuan antara bank-bank dengan staf tersebut untuk diberi
penerangan dan penjelasan tentang kebaikan sistem perbankan Islam.
Sikap negatif atau memandang remeh dalam melaksanakan sistem pengurusan kualiti di sesebuah organisasi ini
turut ditegaskan oleh beberapa sarjana lain dalam kajian mereka seperti Sohail et al. (2003), Rashidi (2004) serta
Roslina dan Corner (2009). Oleh itu, hasil penyelidikan sebenarnya selaras dengan penyelidikan-penyelidikan yang
dijalankan sebelum ini dan ia perlu diambil tindakan sewajarnya agar tindakan pembetulan terus diambil dengan
segera.
5.2. Cabaran berkenaan dengan beban kerja
Cabaran seterusnya dalam pelaksanaan SPK MS 1900 dalam Kolej Komuniti ini adalah staf terpaksa menanggung
beban kerja yang bertambah. Kategori ini dicatat sebanyak 12 kali rujukan kod (Coding Querry) yang dikemukakan
oleh informan semasa sesi temu bual. Masalah ini terbahagi kepada dua iaitu beban tugasan dan kekangan masa.
Menurut seorang informan yang ditemu bual bahawa kebanyakan tenaga akademik khususnya terpaksa memegang
sekurang-kurangnya dua atau tiga jawatan dalam satu-satu masa. Jadi, pekerja tersebut terbeban dengan jadual
pengajaran dan juga tugas-tugas pentabdiran lain yang dipertanggungjawabkan seperti dalam bidang pengurusan
kualiti atau sebagainya. Hal ini akan menyebabkan pelaksanaan SPK MS 1900 ini menjadi sedikit bermasalah dan
tidak ditunaikan dengan seikhlas mungkin. Dalam era pandemik COVID-19 masa kini, tugasan pengajaran dan
pentadbiran menjadi lebih sukar kerana warga kerja terpaksa menyesuaikan diri dengan norma baharu dalam masa
yang pantas. Hal ini telah meningkatkan tekanan kepada warga kerja dan menjadikan mereka merasa semakin
terbeban dengan tugasan berkaitan dengan pelaksanaan sistem pengurusan kualiti. Hasil kajian ini menyamai dengan
penyelidikan yang pernah dilakukan oleh Rashidi (2004) dengan menegaskan tentang cabaran pelaksanaan SPK
adalah membabitkan bebanan kerja yang terpaksa ditanggung oleh para pekerja. Hal ini akan membantut
keberkesanan dan perjalanan sistem pengurusan dalam organisasi tersebut.
5.3. Cabaran kerana kekurangan latihan
Cabaran terakhir dalam kajian ini, pengkaji mendapati aspek kekurangan latihan juga dihadapi oleh segelintir
pekerja di Kolej Komuniti ini apabila terdapat sebanyak sembilan kali rujukan kod (Coding Querry) yang
dikemukakan. Hasil temu bual bersama informan kajian telah menjelaskan bahawa masih ada staf-staf yang kurang
faham antara keperluan ISO 9001 dan MS 1900 khususnya pada awal pelaksanaannya. Namun, kefahaman tersebut
boleh bertambah apabila pekerja-pekerja diberikan taklimat kesedaran dan penerangan secara berperingkat-peringkat
oleh pihak bertanggungjawab. Sekiranya aspek latihan dan taklimat ini dirancang dengan sempurna dan sentiasa
dilaksanakan secara berkala, pasti kefahaman untuk menjayakan sistem pengurusan kualiti MS 1900 ini menjadi lebih
mudah dan dapat direalisasikan sebaiknya. Namun begitu, pandemik COVID-19 telah menyebabkan sesi iatihan
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berkenaan sistem pengurusan kualtii akan menjadi semakin sukar. Hal ini demikian kerana latihan yang dikendalikan
secara dalam talian tidak dapat difahami sepenuhnya oleh warga kerja.
Cabaran ini sememangnya selaras dengan hasil kajian yang pernah dilakukan oleh Magd (2008). Beliau turut
menjelaskan bahawa kekurangan sumber kewangan, kekurangan aspek latihan dan pendidikan, serta keterbatasan
individu yang mahir dalam bidang SPK itu sendiri bakal menjadi cabaran yang besar untuk merealisasikannya dalam
organisasi tertentu. Malah, turut disokong dalam kajian yang dilakukan oleh Shardy et al. (2013).
6. Kesimpulan
Secara tuntasnya, cabaran-cabaran yang dibincangkan dalam artikel ini perlu dititikberatkan oleh setiap pengurus
dan harus diambil berat oleh organisasi yang telahpun mempunyai pensijilan MS 1900 ataupun yang belum peroleh
sijilnya. Hal ini bertujuan organisasi berkenaan khususnya membabitkan institusi pengajian dalam negara dapat
berdaya saing dengan IPT luar serta mampu merealisasikan kesemua10 lonjakan bagi perancangan strategik dalam
Pelan Pembangunan Pendidikan (Pengajian Tinggi) sehingga tahun 2025 nanti. Walaupun pandemik COVID-19 telah
membawa cabaran baharu bagi pelaksanaan MS 1900, namun kecekapan dan iltizam pihak pentadbir dan seluruh
warga kerja boleh digembleng untuk mengatasi cabaran tersebut agar kelestarian pelaksanaan sistem pengurusan
kualiti yang efektif dapat dipertahankan.
Penyelidikan ini juga telah menemui kaitan, faedah, prinsip, ciri khas dan bahkan mengetengahkan isu mengenai
Sistem Pengurusan Kualiti berasaskan Syariah Islam. Keseluruhan Sistem Pengurusan Kualiti Islam juga
menunjukkan bahawa sistem ini tidak terhad kepada institusi Islam dan umat Islam sahaja, tetapi juga dapat
dilaksanakan demi manfaat orang bukan Islam. Kewujudan Sistem Pengurusan Kualiti Islam telah menjadi langkah
yang baik kerana ia menghasilkan alternatif bagi umat Islam yang bukan sahaja akan menumpukan pada aspek
kerohanian tetapi juga memberi manfaat kepada umat Islam di dunia dan akhirat. Kejayaan dalam mengatasi cabarancabaran dan kekangan pelaksanaan MS 1900 dapat menjadi jalan untuk organisasi mencapai kecemerlangan prestasi
yang diingini.
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Abstrak
Perjuangan untuk memartabatkan Pensijilan Halal di Malaysia bukan satu isu yang baharu. Pihak Halal JAKIM dan Negeri sentiasa
memperjuangkan isu ini terutama kepada Pengusaha Industri dan Premis Makanan. Namun, didapati jumlah pengusaha Muslim
yang memperoleh pensijilan halal ini tidak seramai pengusaha bukan-Muslim. Artikel ini membincangkan isu dan cabaran
pensijilan halal dari sudut sejauh mana kesediaan pengusaha industri halal dan premis makanan untuk memohon sijil halal.
Objektif kajian ini memberi fokus kepada pandangan pengusaha Islam dan bukan Islam terhadap permohonan sijil halal di
Malaysia. Objektif seterusnya adalah mengkaji pengetahuan pengusaha industri dan premis makanan serta
sumber yang
diperlukan untuk mematuhi pensijilan halal Malaysia. Metodologi kajian yang digunapakai ialah kajian kepustakaan iaitu merujuk
kepada dokumen-dokumen yang sedia ada yang berkaitan dengan pensijilan halal. Manakala kaedah pengumpulan data adalah
secara kualitatif melalui dokumen, temubual dan pemerhatian. Hasil kajian ini mendapati, terdapat beberapa faktor yang
menyebabkan pengusaha industri dan premis makanan didominasi oleh pengusaha bukan-Muslim. Seterusnya, didapati pengusaha
industri dan premis makanan kurang pengetahuan dalam pengurusan pensijilan halal. Antara faktor lain kurangnya kesediaan
pengusaha adalah dari segi pengurusan sumber yang tidak cekap oleh pihak pengurusan syarikat. Menyedari hal ini, sewajarnya
fenomena ini diambil serius oleh pihak berkuasa di bahagian halal untuk terus memberi kesedaran terhadap pentingnya pensijilan
halal dimiliki. Antara usaha yang dilaksana oleh pihak berkuasa untuk membantu pengusaha yang tidak mahir dalam pengurusan
halal dari segi memberikan latihan, bantuan kewangan dan sebagainya. Akhirnya kajian ini diharapkan dapat meningkatkan
kesedaran pengusaha industri dan premis makanan untuk memohon pensijilan halal khasnya di kalangan pengusaha Muslim.
Kata Kunci: Pensijilan Halal, Kesediaan Industri dan Premis Makanan

1. Pendahuluan
Dalam menelusuri era globalisasi hari ini, kita dapat mengetahui bahawa industri pembuatan makanan
menunjukkan pembangunan yang semakin pesat. Tidak ketinggalan juga cawangan premis makanan yang semakin
bertambah ibarat cendawan tumbuh selepas hujan. Pembangunan ini juga membantu dalam meningkatkan ekonomi
negara serta dapat membuka banyak peluang pekerjaan. Perkembangan teknologi serta idea kreatif yang dikeluarkan
oleh usahawan serta pengusaha industri banyak membangkitkan isu terkini dalam pembuatan makanan untuk menarik
minat para pengguna. Mereka menyasarkan pengguna yang suka mencuba pelbagai jenis produk makanan yang jarang
ditemui. Hal ini dapat dibuktikan apabila sentiasa ada produk baharu yang dikeluarkan dan diiklankan dari semasa ke
semasa.
Namun, kepesatan pembangunan industri makanan ini juga banyak menimbulkan isu yang agak kritikal serta
persoalan yang sering bermain di fikiran pengguna terutama sekali tentang status halal sesuatu produk yang mereka
gunakan dan perkara ini sekaligus mengelirukan mereka. Hal sebegini juga turut menjadi cabaran kepada pihak kuasa
berautoriti terutama sekali Jabatan Kemajuan Islam Malaysia (JAKIM) yang merupakan agensi utama dalam
mengurus tadbir pengesahan halal di Malaysia untuk berhadapan dengan setiap permasalahan yang timbul dalam
mengesahkan status halal sesuatu produk serta mengawal tindak-tanduk segelintir pengusaha yang tidak
bertanggungjawab.
Kajian ini dijalankan bertujuan untuk mengupas cabaran pensijilan halal di Malaysia yang memfokuskan tentang
pandangan pengusaha industri tentang status halal mengikut agama mereka, pengetahuan pengusaha tentang prosedur
permohonan sijil halal dan kesediaan daripada pelbagai sumber sesebuah industri untuk memohon pensijilan halal.
Secara umumnya, permohonan sijil halal perlulah dibuat secara atas talian dan syarikat juga dikehendaki
menyediakan beberapa dokumen sokongan seperti Salinan Sijil Pendaftaran Syarikat daripada Suruhanjaya Syarikat
Malaysia (SSM) , salinan lesen perniagaan daripada Pihak Berkuasa Tempatan (PBT), salinan penyata kewangan
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tahunan syarikat terkini, salinan permit import dari Jabatan Perkhidmatan Haiwan Malaysia bagi daging ataupun
produk berasaskan haiwan, salinan Original Equipment Manufacture (OEM) jika berkaitan, salinan kad pengenalan
dan surat lantikan 2 orang pekerja Muslim warganegara Malaysia berstatus tetap dan surat kebenaran daripada Pihak
Berkuasa Kawalan Dadah Kementerian Kesihatan Malaysia bagi produk kosmetik, ubatan tradisional serta tambahan
khasiat makanan. Setiap permohonan pensijilan halal mempunyai skim pensijilan tersendiri mengikut pada jenis
produk atau perkhidmatan yang diusahakan sebagai contoh skim produk makanan dan minuman yang membawa
maksud barang-barang yang dibuat atau dihasilkan untuk manusia.
Selain itu, terdapat juga skim premis makanan yang bermaksud sebarang bangunan atau apa-apa struktur kekal
atau sebaliknya bagi penyediaan, penyajian dan penjualan sebarang makanan seperti restoran, medan selera, kafeteria,
kedai bakeri, kedai kek dan pastri, restoran makanan segera dapur hotel dan lain-lain lagi. Lazimnya, setiap syarikat
atau pengilang yang berkeinginan untuk memohon sijil halal perlu memenuhi kriteria-kriteria yang telah ditetapkan
serta wajib dipatuhi sebelum membuat permohonan. Antara syarat pensijilan halal Malaysia yang perlu dipatuhi oleh
pengusaha adalah berdaftar dengan SSM, Suruhanjaya Koperasi Malaysia dan lain-lain agensi kerajaan. Seterusnya,
pemohon juga perlu mempunyai lesen perniagaan daripada PBT atau surat akuan dari agensi kerajaan, beroperasi
sepenuhnya terlebih dahulu sebelum permohonan dibuat, mengeluarkan atau mengendalikan produk halal sahaja,
memastikan sumber bahan ramuan adalah halal dan memilih pembekal yang membekalkan bahan-bahan halal atau
mempunyai sijil pengesahan halal yang diiktiraf, membuat permohonan untuk semua jenis produk atau menu yang
dikeluarkan di kilang atau premis berkenaan dan mengemukakan sijil halal produk yang telah diiktiraf untuk membuat
permohonan pensijilan halal bagi proses pembungkusan semula produk tersebut.
Pensijilan halal merupakan salah satu langkah bagi pengusaha industri makanan sama ada industri kecil mahupun
besar bagi meningkatkan pasaran produk mereka supaya lebih dikenali dan dipercayai oleh pengguna yang amat
mementingkan aspek halal dalam penggunaan barangan atau makanan harian terutamanya yang beragama Islam.
Faktor pertumbuhan umat Islam yang semakin meningkat di dunia juga menjadi asbab serta alasan kukuh bagi
pengusaha industri makanan membuat permohonan pensijilan serta melaksanakan halal dengan berkesan di Malaysia
untuk menambah pasaran produk. Pasaran produk halal di peringkat global semakin menunjukkan peningkatan yang
memberangsangkan selari dengan peningkatan jumlah umat Islam di dunia, iaitu anggaran sebanyak 23.2% pada
tahun 2019. Dengan meningkatnya jumlah umat Islam ini, akan menyebabkan juga peningkatan permintaan terhadap
produk makanan, kosmetik, perubatan dan bahan gunaan yang halal. Berasaskan kepada potensi ekonomi yang
menguntungkan ini kerajaan Malaysia telah mula mengorak langkah untuk menjadi Malaysia sebagai hab halal dunia.
Perkara ini boleh dilakukan kerana Malaysia adalah sebuah negara Islam yang dihormati di dunia sama ada di
peringkat Organization of Islamic Cooperation (OIC) dan negara-negara ASEAN.
Pensijilan halal ialah dokumen yang dikeluarkan oleh badan Islam yang berautoriti untuk membuat pengesahan
sesuatu produk itu mengikut garis panduan halal dan haram dalam Islam yang telah ditetapkan untuk memastikan agar
tiada percampuran bahan haram di dalamnya. Peraturan dan pensijilan halal ini telah dibangunkan untuk membantu
pengguna mengenal pasti produk yang mematuhi prinsip-prinsip Islam. Hal ini kerana sejarah mencatatkan pada
tahun 1970 an, pensijilan halal telah dibangunkan kerana kebanyakan restoran makanan segera barat yang mula
memasuki negara Islam tidak mengikut peraturan makanan mengikut syarak. Sijil halal diperoleh berdasarkan kepada
kelulusan tiga kategori iaitu produk, premis makan dan lokasi penyembelihan dan sebarang prosedur atau prinsip yang
tidak menepati syarat pensijilan tersebut akan ditarik kembali. Pemeriksaan premis tersebut adalah prosedur yang
wajib merujuk kepada penyediaan, penyembelihan, bahan-bahan yang digunakan, pembersihan, pengendalian dan
pemprosesan, penyimpanan, peralatan, amalan pengurusan hingga ke pengangkutan dan pengedaran serta makanan
yang menepati logo halal.
Sejarah penglibatan JAKIM dalam memberi pengesahan status halal kepada makanan dan barangan gunaan Islam
di Malaysia bermula pada tahun 1974, apabila Pusat Penyelidikan Islam, Bahagian Hal Ehwal Islam, Jabatan Perdana
Menteri memberikan pengesahan halal kepada beberapa produk makanan utama yang dikeluarkan oleh syarikat
pengeluar makanan tempatan dalam bentuk surat pengiktirafan. Bermula pada tahun 1994, pengesahan halal diberi
dalam bentuk sijil pengesahan halal berserta dengan logo halal Berdasarkan kepada keperluan semasa, mulai pada 30
September 1998, tugas pemeriksaan premis bagi tujuan halal dilaksanakan oleh sebuah syarikat yang dilantik oleh
pihak kerajaan (Syarikat Ilham Daya Sdn.Bhd). Manakala aspek –aspek lain seperti pengeluaran sijil dan tugas
pemantauan masih di bawah kendalian JAKIM. Walau bagaimanapun pada 1September 2002, kerajaan memutuskan
bahawa semua urusan pengesahan halal termasuk tugas pemeriksaan dilaksanakan sepenuhnya oleh pihak JAKIM.
2. Objektif Kajian
Kajian ini mempunyai 3 objektif
2.1. Pandangan Pengusaha Islam dan Bukan Islam
Mengkaji pandangan pengusaha Islam dan bukan Islam terhadap permohonan sijil halal di Malaysia.
2.2. Pengetahuan Pengusaha Industri dan Premis Makanan
Mengkaji pengetahuan pengusaha industri dan premis makanan terhadap keperluan pensijilan halal Malaysia.
2.3. Pengurusan sumber
Mengkaji sumber yang diperlukan oleh pengusaha industri makanan untuk memohon sijil halal Malaysia.

189

3rd International Halal Management Conference (3rd IHMC 2021)

3. Metodologi Kajian
Metodologi kajian meliputi cara, kaedah, dan pendekatan yang digunakan untuk mencapai objektif dan matlamat
kajian. Kajian ini berpandukan kajian awal yang diperolehi daripada jurnal, artikel dan Internet yang diterbit atau
ditulis oleh pensyarah dan pengkaji ilmiah serta temu ramah bersama pegawai Jabatan Agama Islam Pahang (JAIP).
Dengan berdasarkan pelbagai jurnal dan hasil bacaan lain dari pelbagai terbitan dan penulis, kajian ilmiah mengenai
cabaran pensijilan di Malaysia dapat dicapai.
3.1 Kaedah Pengumpulan Data
i) Temu Ramah
Sesi temu ramah bersama pegawai daripada JAIP menggunakan aplikasi Google Meet secara atas talian. Sesi temu
ramah membincangkan perkara yang berkaitan dengan cabaran dan masalah yang dihadapi semasa proses pensijilan
halal serta situasi selepas pengusaha mendapat sijil halal.
ii) Kajian Awal
Mencari sumber-sumber sedia ada seperti jurnal, dokumen-dokumen, dan artikel-artikel yang berkaitan dengan
cabaran pensijilan halal di Malaysia. Mengkaji setiap sumber bacaan yang ditemui bagi memenuhi dan menjawab
objektif kajian ini.
iii) Lain-Lain Kajian
Keratan akhbar ‘online’, laman sesawang rasmi seperti laman sesawang HDC, JAKIM, JAIP dan lain-lain. Media
massa rasmi JAKIM dan JAIP.
4. Hasil Dapatan dan Perbincangan
4.1 Pandangan Pengusaha Islam dan Bukan Islam
Dengan adanya sijil halal pengguna akan bertambah yakin dengan sesuatu produk atau perkhidmatan yang
disediakan oleh premis makanan kerana telah mematuhi piawaian kebersihan dan peraturan islam yang ditetapkan.
Penggunaan Sijil Pengesahan Halal Malaysia (SPHM) ini dilihat satu sumbangan sosial untuk menyediakan makanan
bersih lagi suci kepada masyarakat Malaysia. Dengan penggunaan sijil halal ini, syarikat dan premis makanan akan
sentiasa mematuhi peraturan ditetapkan. Mereka juga akan mendapat nasihat dan kepakaran dari pihak berkuasa
agama berkaitan kebersihan, kesucian dan peraturan. Namun terdapat segelintir pengusaha yang menyalahgunakan
sijil halal tersebut, mereka ingin mengambil mudah terhadap penggunaan sijil halal.
Mengikut statistik yang di keluar oleh pihak JAIP pada tahun 2018 sehingga 2019 terdapat penurunan bilangan
sijil halal yang aktif dari skim produk makanan dan premis makanan. Jadual 4.1 dan jadual 4.2 menunjukkan statistik
pemegang sijil halal dari skim produk makanan dan premis makanan.
Jadual 4.1: Statistik Pemegang Sijil Halal Dari Skim Produk Makanan
TAHUN

BILANGAN SIJIL AKTIF

2018

110 permohonan

2019

130 permohonan

2020

104 permohonan

Sumber: JAIP 2021

Jadual 4.2: Statistik Pemegang Sijil Halal Dari Skim Premis Makanan
TAHUN

BILANGAN SIJIL AKTIF

2018

90 Permohonan

2019

110 Permohonan

2020

66 Permohonan

Sumber: JAIP 2021

Ustazah Sazilarahimi Bt Sepawi ketua auditor halal JAIP, mengatakan segelintir pengusaha Islam menggagap
bahawa mereka ini adalah Islam maka produk mereka keluarkan adalah halal disebabkan itu pengusaha Islam kurang
memohon pensijilan halal. Kita juga dapat lihat bahawa terdapat segelintir premis makanan yang tiada sijil halal
tersebut tetapi ramai sahaja pelanggan Muslim yang pergi ke premis tersebut selagi premis boleh berniaga. Namun
ramai sahaja pengusaha yang berdaftar di bawah SSM dan PBT tetapi masih lagi terdapat segelintir tidak memohon
pensijilan halal tetapi ramai pelanggan Muslim masih lagi memakan di premis tersebut. Disebabkan permohonan sijil
halal bersifat sukarela maka ramai pengusaha restoran mengambil kesempatan untuk menarik pelanggan mereka
membuat sijil halal sendiri atau mempamerkan sijil halal yang tamat tempoh.
Sementara itu dapatan kajian juga menunjukkan, terdapat juga responden yang menyatakan bahawa tidak semua
premis makanan atau restoran yang mempunyai sijil halal adalah terjamin halal makanannya terutamanya yang
dimiliki oleh pengusaha bukan Muslim. Sungguhpun begitu, statistik permohonan SPHM menunjukkan kebanyakan
pemohon atau pemegang adalah terdiri daripada pengusaha makanan bukan Islam. Amat menyedihkan apabila
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didapati golongan pengusaha makanan Islam yang memohon SPHM adalah kecil jumlahnya berbanding pengusaha
bukan Islam. Ini merupakan suatu dilema dalam kalangan pengguna Muslim. Jadual 4.3 menunjukkan pemegang sijil
halal bumiputera dan bukan bumiputera.
Jadual 4.3: Pemegang Sijil Halal Bumiputera Dan Bukan Bumiputera
BIL
1)
2)
3)
4)

TAHUN
2008
2009
2010
2011

BUMIPUTERA
MINI
5
7
6

BUKAN BUMIPUTERA

PKS
IK
MINI
PKS
12
43
12
78
35
17
20
90
45
73
14
112
44
77
14
107
PKS- Perusahaan kecil sederhana, IK- industri kecil

IK
73
198
74
73

JUMLAH
218
365
325
352

Sumber: Prosedur dan isu halal 2011 a SlideShare, May 06, 2021

Pengguna Islam perlu menggunakan kuasa membeli mereka untuk mendidik pengeluar dan premis makanan
berhubung kepentingan mendapatkan sijil halal JAKIM demi pertumbuhan perniagaan mereka masa depan. Prinsip
asas dalam pengeluaran SPHM oleh JAKIM dan JAIN adalah cukup jelas. Sesuatu produk atau makanan itu bukan
sahaja perlu halal tetapi juga baik (halalan tayyiban), iaitu tidak memudaratkan pengguna. Segala aspek kesihatan,
kebersihan dan keselamatan turut di ambil perhatian dalam meluluskan permohonan sijil halal ini selain
menitikberatkan aspek berkaitan bahan-bahan ramuan yang digunapakai dalam penghasilan produk.
Peniaga dan pengusaha haruslah mempunyai sensitiviti tinggi untuk membangunkan perusahaan dalam memenuhi
keperluan pengguna Islam dan bukan Islam di negara ini, manakala pengguna hendaklah memilih premis yang
mempunyai sijil halal supaya pengguna tidak rasa syubhah terhadap premis tersebut tetapi terdapat premis yang
menyalah gunakan sijil halal. SPHM bersifat sukarela dan bukan kewajipan bagi pengusaha premis makanan dan ia
berpandukan Akta Perihal Dagangan 2011 (APD 2011) di bawah Perintah Perihal Dagangan (Perakuan dan
Penandaan Halal) dan (Takrif Halal) 2011.tiada peraturan mewajibkan mana-mana syarikat mendapatkan SPHM
daripada JAKIM atau JAIN atau Majlis Agama Islam Negeri (MAIN).
Dari semasa ke semasa, terdapat kes di mana pihak penguatkuasa JAKIM terpaksa menggantung atau menarik
balik pensijilan Halal yang diberikan kepada pengusaha kerana tidak mematuhi syarat-syarat yang ditetapkan. Contoh
terbaru ialah penggantungan sementara sijil Halal Restoran Secret Recipe dan kilang roti manis kerana kesalahan
berkaitan kebersihan. Ramai pengusaha tidak tahu bahawa adalah menjadi satu kesalahan bagi mereka untuk
membuat kenyataan bahawa produk mereka adalah ditanggung halal jika mereka tidak menerima pengesahan
daripada JAKIM. Terdapat juga pengusaha yang cuba menggambarkan bahawa barangan atau perkhidmatan mereka
halal menggunakan nama Islam, atau dengan menggajikan pekerja bumiputera atau Islam yang menutup aurat di
premis perniagaan.Pengusaha menganggap bahawa permohonan sijil halal adalah wajib, kenyataan ini tidak tepat
kerana di Malaysia, permohonan halal adalah secara sukarela. Kerajaan tidak akan memaksa usahawan untuk
memohon pensijilan Halal tetapi mengemukakan keputusan itu kepada usahawan sama ada mereka mahu produk
mereka mendapatkan pensijilan halal atau tidak.
Seterusnya adalah restoran di Gombak dipercayai berselindung di sebalik sijil halal yang tidak disahkan JAKIM.
Lapan orang daripada 12 pekerja restoran itu bukan beragama Islam. Rata-rata pengunjung restoran terdiri daripada
pelanggan beragama Islam tanpa mengira peringkat umur. Hal ini menyebabkan pelanggan sudah percaya bahawa
restoran tersebut mempunyai sijil halal yang sah. Restoran tersebut tidak menghiraukan pelanggan mereka hanya
berfikir tentang keuntungan. Disebabkan negara ini majoriti orang Melayu beragama Islam, maka mereka sewenangwenangnya mengeksploitasi pasaran dengan menyalahguna sijil halal dan mempamerkan sijil halal palsu di restoran
mereka.Ini juga membuatkan restoran yang lain akan membuat perkara yang sama bagi mengaut keuntungan dan
berleluasa sampai ke hari ini.
Selepas perjalanan panjang dan banyak evolusi dibuat terhadap sistem dan kemas kini standard serta manual hari
ini, permohonan halal tidak membezakan agama dan bangsa sungguhpun ia datang daripada minda kreatif orang
Melayu-Islam. Sayangnya statistik sekian lama menunjukkan sekitar 30% pemegang sijil halal di Malaysia terdiri
syarikat Muslim dan bakinya, di tangan syarikat bukan Islam (Dr Lokman Ab Rahman, 2020). Secara statistik,
syarikat bukan Islam menumpang tuah hak intelek masyarakat Islam. Angka ini menunjukkan syarikat Muslim kurang
kesungguhan, sedangkan halal mampu menentukan daya tarikan dan keyakinan di pasaran terbuka. Jika diteliti,
amalan pemberian sijil halal tidak membezakan sesiapa kerana setiap pemohon dikehendaki mematuhi manual dan
standard sama supaya menepati keperluan patuh syariah.
Secara prinsip, kita dikehendaki membantu meningkatkan perkembangan ekonomi Muslim dengan mengutamakan
barangan mereka. Secara mikronya, adalah tepat untuk memastikan barangan mereka laris dan mendapat tempat di
pasaran. Tetapi secara makro, hampir mustahil ia berlaku secara drastik disebabkan pembekal, pengilang dan
pengeluar bukannya di tangan mereka. Realitinya banyak syarikat besar di negara ini lebih daripada separuh
pekerjanya terdiri bukan Islam. Terdapat syarikat melantik jawatan tertinggi seperti ketua pegawai eksekutif (CEO)
atau pengerusi sehingga jawatan pemandu dalam kalangan orang Islam. Sungguhpun sesuatu syarikat dimiliki bukan
Islam, ia bukan bermakna mereka menjalankannya secara mutlak, tetapi terpaksa bergantung tenaga dan kepakaran
191

3rd International Halal Management Conference (3rd IHMC 2021)

Muslim bagi menjayakan pengeluaran industri. Bagi memastikan tiada keraguan dan isu berpanjangan, syarikat
disahkan halal hendaklah melantik Pegawai Syariah atau Eksekutif Halal terlatih seperti institusi kewangan dan bank
melantik Pegawai Syariah.
Permintaan tinggi terhadap produk halal di pasaran tempatan dan luar negara mendorong ramai pengusaha bukan
Islam memohon mendapatkan sijil halal. Exco Perumahan dan Kehidupan Bandar Selangor, Haniza Mohamed Talha
berkata, daripada sejumlah permohonan yang diterima, hanya 20 % dari kalangan pengusaha Islam.
Jadual 4.4: Statistik Penduduk Mengikut Agama Di Malaysia
PENDUDUK MENGIKUT AGAMA DI MALAYSIA
AGAMA ISLAM
PERATUS
AGAMA
AGAMA
ORANG ISLAM
BUDDHA
KRISTIAN
2010
18,100,000
63.7%
5,010,000
2,670,000
2020
22,070,000
66.2%
5,220,000
3,140,000
2030
26,050,000
68.4%
5,270,000
3,590,00
2040
29,650,000
70.5%
5,140,000
3,960,000
2050
32,720,000
72.4%
4,879,000
4,230,000
Sumber: Jabatan Perangkaan, 2014
TAHUN

PENDUDUK
NEGARA
28,400,000
33,360,000
38,070,000
42,070,000
45,190,000

Setiap Muslim wajib mematuhi hukum halal yang telah ditetapkan bagi mengekalkan integriti produk halal secara
global. Tahap keagamaan seseorang individu adalah berbeza antara satu sama lain. Ini adalah untuk melihat sejauh
mana individu komited terhadap agamanya yang seterusnya memberi gambaran tentang sikap dan perlakuan mereka.
Ini menjelaskan, tahap keagamaan merupakan antara faktor yang dapat menentukan pencarian maklumat produk halal
berlaku atau sebaliknya. Ini menaikkan lagi imej Malaysia sebagai pelopor pensijilan halal dunia dan pada masa sama
memberi keyakinan kepada masyarakat pengguna terhadap kualiti barangan yang membawa jenama halal. Malahan
produk halal menjadi pilihan pengguna bukan Islam yang yakin kepada kualiti dan keselamatan yang disahkan halal.
Pensijilan halal menjadi sangat penting kepada industri pengeluar apabila ia menjadi salah satu piawaian kepada
produk keperluan umat Islam yang berjumlah lebih 1.7 bilion.
Potensi perkembangan industri halal di peringkat dalaman dan antarabangsa, kerajaan Malaysia sangat komited
dalam usaha untuk terus menjayakan industri ini. Ini dapat dilihat dengan penganjuran program tertentu seperti
Malaysia International Halal Showcase (MIHAS) dan penubuhan beberapa badan seperti Bahagian Hab Halal JAKIM
dan Halal Development Corporation (HDC) yang telah diamanahkan untuk menjalankan tanggungjawab tertentu
berkaitan industri halal. Kerajaan juga telah memperkenalkan konsep Taman Halal (Halal Park) di hampir setiap
negeri di Malaysia sebagai satu langkah untuk menggalakkan usahawan tempatan agar menceburkan diri dalam
penghasilan produk Halal. Langkah-langkah ini jelas menunjukkan aspirasi kerajaan untuk menjadikan Malaysia “the
global halal hub” HDC, 2015. Selain itu, pembangunan industri halal di Malaysia juga disokong oleh beberapa agensi
kerajaan lain yang bekerjasama dan menyokong peranan yang dimainkan oleh JAKIM dan HDC. Agensi-agensi
kerajaan lain yang turut bekerjasama dalam menguatkuasakan undang-undang halal seperti Kementerian
Perdagangan Dalam Negeri, Koperasi dan Kepenggunaan (KPDNKK), Jabatan Standard Malaysia, Jabatan
Perkhidmatan Veterinar, Kementerian Kesihatan Malaysia (KKM), Jabatan Kastam Di Raja Malaysia (KDRM)
dan PBT (Zulkifli, 2017). Tindakan proaktif dan berwawasan yang diambil oleh kerajaan Malaysia seperti inilah
yang membezakan Malaysia daripada negara lain dan membolehkan Malaysia menjadi pemain utama dalam industri
halal global.
Berdasarkan maklumat yang diperolehi daripada JAKIM alasan yang diberikan mengapa mereka tidak meluluskan
permohonan untuk mendapatkan sijil halal di kalangan pengusaha bumiputera ialah masalah daripada segi modal
pembangunan industri iaitu daripada segi penggunaan teknologi, mematuhi keperluan ‘Good Manufacturing
Practice’(GMP) dan ‘Hazard Analysis And Critical Control Point’ (HACCP), mematuhi syarat lesen PBT dan lokasi
pemprosesan adalah home base industry. Oleh yang demikian tindakan yang sewajarnya perlu diambil bagi mengatasi
masalah ini terutama yang melibatkan industri kecil dan Perusahaan kecil dan sederhana (PKS) kerana kebanyakan
pengusaha makanan adalah datangnya daripada golongan ini. Malah mereka merupakan penyumbang terbesar di
dalam menghasilkan produk makanan tempatan(Zulzaidi Mahmod, 2012).
4.2 Pengetahuan Pengusaha Industri dan Premis Makanan.
Pengetahuan, merujuk kepada kefahaman manusia terhadap sesuatu perkara, yang mana ia merupakan kefahaman
yang sistematik dan diusahakan secara sedar. Pada umumnya, pengetahuan mempunyai potensi untuk dimanfaatkan
demi kebaikan manusia. Biasanya, pengetahuan adalah hasil daripada kajian terhadap sesuatu perkara. Dalam hal ini,
pengetahuan sendiri juga boleh menjadi sasaran kajian.
Hasil kajian yang telah dijalankan oleh Noor & Masnisah (2015), masalah yang dihadapi oleh PKS adalah
kurangnya kesedaran mereka untuk memiliki sijil halal. Kefahaman mereka berkenaan halal sekadar cukup hanya
dengan menggunakan haiwan yang disembelih atau bahan yang didapati daripada sumber tempatan. Sebagai contoh,
tinjauan di negeri lain seperti Sarawak, juga mendapati masalah yang sama dihadapi oleh badan pensijilan halal
(Borneo Post, 2011). Walaupun sedar tentang kepentingan halal, tetapi merasakan tiada keperluan mendesak atas
sentimen perniagaan dijalankan secara kecil-kecilan dan sudah mempunyai pelanggan tetap masing-masing. Persepsi
ini merupakan suatu pandangan yang sempit kerana ia menyukarkan persaingan yang lebih besar dengan keuntungan
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yang lebih lumayan jika melaksanakan pensijilan halal secara total. Malah di sesetengah tempat lain, kesedaran
kepada halal itu lebih diambil perhatian oleh orang bukan Islam (Sinar Harian, 2013). Di Negeri Sembilan, peniaga
bukan Islam mula memberi perhatian terhadap peluang untuk memasarkan produk mereka dengan lebih luas lagi
apabila mendapat pensijilan halal. Kesedaran ini perlu didedahkan dengan usaha dan insentif yang lebih giat daripada
bahagian penyelidikan dan hub halal. Usaha perlu dipelbagai sama ada dalam bentuk kempen dan ekspo manakala
insentif dalam bentuk bantuan dana atau galakan subsidi kepada usahawan berstatus halal.
Masalah kesedaran pengusaha yang paling kritikal ialah tidak merasakan dengan adanya sijil halal mampu
memberikan manfaat yang banyak kepada syarikat mereka. Ini kerana mereka masih boleh berniaga dengan baik dan
mempunyai pengguna tetap yang tersendiri. Mereka merasakan proses mendapatkan pensijilan halal memerlukan
pertambahan kos tertentu menyebabkan hilang minat untuk meneruskan niat mendapatkan logo halal di premis
mereka. Ini kerana bagi mendapatkan kelulusan halal mereka perlu memenuhi kriteria yang ditetapkan oleh ahli-ahli
jawatankuasa pensijilan halal Malaysia iaitu Jabatan Agama Islam, Pejabat Perdagangan dalam Negeri, koperasi dan
Kepenggunaan, Jabatan Kesihatan, Jabatan Perkhidmatan Veterinar, Majlis Perbandaran dan Jabatan Perkhidmatan
Kuarantin dan Pemeriksaan Malaysia (MaQiS). Sebagai contoh pengusaha pusat penyembelihan ayam yang
diusahakan oleh orang Islam bukan hanya perlu mendapatkan sijil tauliah penyembelihan tetapi perlu melepasi ujian
kesihatan dan kebersihan yang sering menjadi kekangan daripada Jabatan Kesihatan. Dalam masa yang sama juga
rumah sembelihan perlu mendapat kelulusan daripada unit ayam, itik dan lain-lain unggas, Jabatan Veterinar di
samping mempunyai dokumen import daripada MaQis jika haiwan tersebut diimport daripada luar negara (Abdullah
& Mukhtar, 2015). Memikirkan kesukaran untuk memenuhi keperluan tersebut ditambah pula dengan keperluan dana
kewangan untuk mengubah premis mengikut spesifikasi yang ditetapkan, menyebabkan pengusaha hilang minat untuk
mendapatkan sijil halal bagi produk atau perkhidmatan mereka.
Ada dalam kalangan pengusaha merasakan tiada keperluan mengambil sijil halal kerana ia menyebabkan mereka
terikat dengan peraturan dan pengauditan yang boleh menyebabkan sijil halal ditarik balik dan dikenakan tindakan.
Jika mereka mendapatkan pensijilan halal tindakan berkaitan akta halal boleh dikenakan ke atas mereka. Sebagai
contoh premis makanan sejuk beku yang dimiliki oleh bukan Islam tetapi telah menjalankan operasi hampir berpuluhpuluh tahun tidak bersedia untuk mendapatkan sijil halal. Hal Ini disebabkan mereka khuatir gagal melepasi kriteria
yang ditetapkan oleh pihak berwajib.
Pengurusan yang cekap merupakan salah satu aspek penting dalam menjayakan sesuatu institusi di sesebuah
syarikat supaya ianya berjalan dengan lancar serta tidak menimbulkan masalah dalam institusi tersebut terutama sekali
pengurusan tentang pensijilan halal. Namun, ini juga merupakan salah satu masalah serta cabaran besar dalam
menjayakan misi halal di sesebuah syarikat akibat kurangnya kecekapan serta potensi pengusaha dan pekerja dalam
menguruskan halal tanpa melanggar garis panduan yang ditetapkan oleh JAKIM. Hal ini akan menyebabkan sijil halal
mereka digantung atau ditarik semula. Banyak pihak sama ada di dalam mahupun luar negara telah menyedari tentang
betapa pentingnya pengetahuan, kefahaman serta kecekapan dalam menguruskan halal.
Isu perlaksanaan halal ini juga telah banyak diketengahkan oleh media massa sebagai contoh keupayaan sesebuah
industri dalam memahami konsep halalan tayyiban yang dicanangkan oleh kerajaan Malaysia sebagai contoh
berlakunya penutupan kilang serta penarikan semula sijil halal akibat tidak mematuhi piawaian halal serta mempunyai
masalah kebersihan yang berdasarkan konsep halalan tayyiban. Hal ini berlaku akibat wujudnya sesebuah organisasi
di sesuatu syarikat yang mempunyai pengetahuan yang cetek serta memandang remeh tentang perlaksanaan halal
tanpa melihat kepada kepentingan serta kesan terhadap pengguna, syarikat dan badan pensijilan halal.
Pengurusan pensijilan halal dalam sesebuah syarikat merupakan tugas penting yang perlu dititikberatkan kerana
status halal yang di perolehi telah menjadi amanah daripada pihak JAKIM untuk menunjukkan sikap yang baik serta
jujur dalam menjaga kualiti halal produk mereka. Namun, terdapat segelintir pengusaha yang merasakan ianya sebuah
kejayaan bagi pihak mereka apabila sijil halal yang dimohon telah diluluskan dan mengambil mudah dalam
mengendalikan pengurusannya. Hal ini dapat dibuktikan apabila terdapat sebuah laporan berita daripada Berita Harian
(Tanzizi, N. H. Januari 16, 2019) tentang penarikan semula pensijilan halal daripada sebuah syarikat yang memproses
makanan berasaskan hasil laut oleh Jabatan Agama Islam Perak (JAIPk). Kesalahan yang dikatakan adalah seperti
gagal mengemukakan surat lantikan penyelia halal dan pihak syarikat juga masih belum mewujudkan program sistem
jaminan keselamatan makanan. Kesalahan lain turut ditemui seperti pekerja di syarikat tersebut tidak memenuhi etika
pakaian yang bersesuaian serta pelabelan yang dibuat tidak mengikut peraturan yang ditetapkan. Syarikat tersebut
juga didapati tidak menyediakan sistem jaminan keselamatan makanan dan mendakwa ianya adalah dalam proses
kemudian notis dikeluarkan terhadap syarikat tersebut untuk memperbaiki serta membangunkan sistem jaminan
keselamatan makanan tetapi mereka tidak memberikan respon serta maklum balas apabila sampai waktu yang telah
ditetapkan. Terdapat juga syarikat yang melakukan kesalahan dan melanggar peraturan MPPHM dengan mengambil
jalan mudah tentang penggunaan bahan mentah dalam hidangan di premis makanan mereka. Hal ini terbukti apabila
berlaku penarikan semula sijil halal daripada JAIPk ke atas restoran milik sebuah hotel di Manjung, Perak selepas
didapati terdapat keraguan dalam penyediaan daging mentah. Pemeriksaan mendapati pihak pengurusan hotel itu
sudah menukar syarikat pembekal yang membekalkan daging mentah tanpa memaklumkan kepada pihak JAIPk.
Pihak JAIPk juga mendapati bahawa latar belakang syarikat pembekal berkenaan tidak mempunyai sijil halal serta
daging yang dibekalkan syarikat itu juga tidak dilabelkan mengikut piawaian yang ditetapkan bagi memastikan daging
yang dijual dapat dibezakan mengikut jenis (Tanzizi, N. H. 2017, January 31. Berita Harian).
Seterusnya, terdapat segelintir pengusaha mengambil mudah dalam membentuk organisasi atau melantik individu
yang bertanggungjawab untuk melaksanakan serta menjaga institusi halal di syarikat mereka sebagai contoh industri
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makanan yang telah memperoleh sijil halal dengan hanya melantik individu secara tangkap muat dan individu tersebut
sebenarnya tidak layak serta tidak mempunyai kefahaman mendalam tentang pengurusan pensijilan halal dan hanya
mewujudkan jawatan tersebut sebagai syarat wujudnya jawatankuasa yang menguruskan halal. Perkara ini berlaku
kerana pengusaha tersebut tidak mempunyai pengetahuan ataupun hanya mempunyai ilmu yang sedikit dalam
menguruskan halal di syarikatnya akibat kurangnya pendedahan tentang manfaat serta kepentingan sijil halal.
Pengusaha tersebut bertindak sedemikian kerana bimbang akan penarikan semula sijil halal yang diperolehi akibat
tiada jawatankuasa yang ditetapkan untuk menguruskan halal dan membuat keputusan yang kurang tepat serta tidak
mengikut spesifikasi yang ditetapkan sebagai contoh syarikat melantik Eksekutif Halal yang tidak mempunyai
pengalaman serta kelayakan khusus dan hanya menjalankan tugas berdasarkan pengetahuan agama serta sedikit
pengalaman yang sedia ada dimiliki dan bukannya pengetahuan berdasarkan ilmu yang dimiliki daripada kursus atau
pendedahan tertentu sebagai contoh kursus eksekutif halal yang menyediakan sijil secara sah Sikap ambil mudah ini
perlu dielakkan oleh sesebuah syarikat yang memohon pensijilan halal supaya mereka dapat mengeluarkan produk
yang berkualiti tinggi dari segi kebersihan serta dapat mengelakkan daripada produk mereka tercemar dengan bahan
bukan halal untuk dipasarkan kepada pengguna (Othman B. Et al, 2019). Selain daripada pengetahuan, sikap warga
organisasi juga merupakan perkara penting untuk melancarkan perlaksanaan halal dalam sesebuah syarikat khususnya
peringkat pengendalian. Hal ini kerana pengesahan halal bukan sahaja sekadar permohonan sijil semata-mata tetapi
juga melibatkan kesediaan sikap yang konsisten terhadap kesemua pihak dalam pelaksanaannya.
Berlaku satu insiden yang ditulis dalam sebuah artikel bertajuk Peranan JAKIM Dan JAIN Dalam Kes Yang
Melibatkan Penyalahgunaan Label Halal Pada Produk Makanan (Ab Halim, M.A. Et al, 2018) menyatakan bahawa
terdapat pencampuran bahan tidak halal dalam makanan halal di sebuah premis makanan iaitu mencampurkan alkohol
di dalam masakan yang dihidangkan kepada orang Muslim ketika menyediakan juadah berbuka puasa di Pulau
Pinang. Perkara ini jelas terbukti bahawa pengurusan di premis tersebut tidak efisien dan tidak dijalankan dengan
telus kerana mencampurkan bahan haram ke dalam juadah yang disediakan untuk orang Muslim dan ianya merupakan
kesalahan syariah yang dipandang kritikal. (Ab Halim, M.A. Et al, 2018).
Sikap adalah peranan penting dalam mempengaruhi sekaligus meningkatkan prestasi syarikat dan ianya tidak
hanya bergantung kepada nilaian jualan semata-mata. Terdapat juga pengusaha premis makanan di negeri Perak yang
mempunyai sikap tidak bertanggungjawab dalam mengeluarkan menu makanan yang berasaskan sumber yang jelas
tidak halal sama sekali. Hal ini dapat dibuktikan apabila berlakunya penarikan sijil halal di sebuah restoran hotel pada
awal tahun 2019 yang menyediakan menu berasaskan daging khinzir ketika Ops Bersepadu yang melibatkan JAIPk
dan Kementerian Perdagangan Dalam Negeri dan Hal Ehwal Pengguna (KPDNHEP) dijalankan di Taiping, Perak.
Pihak berkuasa menemukan bahan berupa daging khinzir di restoran tersebut sekaligus menyebabkan sijil halal di
restoran tersebut ditarik serta merta akibat melakukan ketidakakuran di bawah MPPHM Bahagian II Perkara 6 yang
menyatakan tentang permohonan yang tidak layak di bawah (12) yang menyatakan tentang hotel yang mempunyai
dapur yang menyediakan menu berasaskan daging khinzir. (Astro Awani, Januari 4, 2019).
Isu yang berlaku sebagaimana yang disenaraikan ini boleh diatasi melalui kaedah yang betul seperti menghadiri
latihan yang disediakan khas untuk menambah pengetahuan berkaitan halal terutama sekali para pengusaha yang
berminat untuk memohon pensijilan halal. Keperluan Pendidikan dan Latihan Halal Sistem pendidikan merupakan
tunjang kepada pembangunan sesebuah negara. Sistem ini menyediakan pengetahuan dan kemahiran kepada pelbagai
pihak bagi memacu ekonomi dan memakmurkan negara. Untuk meningkatkan kesedaran dan kefahaman halal,
keperluan kepada pendidikan boleh dilakukan melalui program kesedaran dan latihan secara berterusan serta
komprehensif (Mohammad Aizat et al., 2012). Program dan latihan ini melibatkan pihak pengguna, pengusaha
industri dan badan pensijilan halal.
Pengusaha industri halal merupakan sasaran yang penting bagi pendidikan halal kerana mereka berfungsi
menyediakan produk yang seharusnya memenuhi piawaian halalan tayyiban. Dengan peningkatan kefahaman dan
kesedaran melalui latihan yang berterusan dalam kalangan pengusaha industri halal, isu-isu yang melibatkan
penyediaan premis, produk dan perkhidmatan halal dapat diatasi dengan berkesan. Pengusaha industri halal perlu
bersedia untuk memenuhi keperluan sebelum, semasa dan selepas pensijilan halal. Begitu juga, pengusaha industri
halal perlu membangunkan Sistem Jaminan Halal dalam syarikat supaya keperluan pensijilan halal dapat dilakukan
dengan optimum. Malah, kesediaan untuk melantik Jawatankuasa Halal Dalaman (JKHD) atau Eksekutif Halal
banyak membantu melicinkan perjalanan pensijilan halal syarikat di Malaysia. Dengan itu, integriti sebagai
pengusaha industri halal lebih terjamin (Ramli et al., 2013).
Berdasarkan keperluan bagi memenuhi tuntutan kesedaran dan kefahaman yang jelas berkaitan konsep halalan
tayyiban, beberapa institusi latihan halal telah ditubuhkan. Penubuhan institusi tersebut terdiri daripada badan bukan
kerajaan, institusi pengajian tinggi dan institusi latihan swasta. Setiap institusi tersebut mempunyai visi dan misi,
organisasi, program latihan dan modul berkaitan halal yang tersendiri. Jika diteliti, program pendidikan latihan halal
tidak ditawarkan oleh badan pensijilan halal. Hal ini kerana fungsi badan pensijilan halal sebagai sebuah badan
berintegriti adalah membuat pengesahan dan mengeluarkan sijil halal kepada pemohon, dan bukan berasaskan
keuntungan ekonomi. Ini sekali gus mengelakkan wujudnya pertentangan dalam kepentingan conflict of interest
latihan di bawah fungsi sesebuah badan pensijilan. Bagi meneliti peranan institusi latihan halal di Malaysia, berikut
dihuraikan beberapa buah badan yang terlibat dalam pembangunan kesedaran dan kefahaman halal. Penelitian ini
berdasarkan latar belakang penubuhan, misi dan visi, program latihan dan perkhidmatan halal yang ditawarkan serta
modul pembangunan pendidikan halal.
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Antara institusi yang bertanggungjawab dalam menyediakan latihan-latihan tertentu untuk meningkatkan
kefahaman berkaitan halal sebagai contohnya adalah HDC. Institusi ini mula ditubuhkan pada 16 September 2006.
Pada tahun 2008-2009, HDC telah diberi mandat oleh Kerajaan Malaysia untuk mengendalikan pengurusan pensijilan
halal Malaysia sebelum diserahkan semula kepada JAKIM. Tujuan penubuhan HDC adalah untuk menyelaras
pembangunan industri halal Malaysia secara bersepadu dari segi Integriti Halal, Pembangunan Keupayaan dan
Penjenamaan Halal yang merangkumi pemasaran dalam dan luar Negara malah turut menawarkan perkhidmatan
konsultansi dan latihan halal. Sejak latihan Halal HDC diperkenalkan pada tahun 2008, seramai 60,000 tenaga kerja
dari seluruh dunia telah menerima manfaat program latihan HDC. Ini termasuk 10,000 bakat yang diiktiraf sebagai
Tenaga Kerja Berpengetahuan Halal (www.hdcglobal.com, 2013).
Selain itu, institusi pengajian tinggi sama ada universiti mahupun kolej juga berfungsi dalam membantu
membangunkan kefahaman dan kesedaran halal kepada pelbagai pihak. Sebagai sebuah institusi pendidikan tinggi di
Malaysia, kebanyakan institusi awam mahupun swasta telah menubuhkan pusat penyelidikan dan perkhidmatan
berkaitan halal. Malah penubuhan tersebut selari dengan program kesedaran melalui latihan dan penyelidikan yang
dilakukan serta terdapat juga penawaran kursus peringkat ijazah dan pasca siswazah berkaitan dengan halal.
Institusi pertama yang diwujudkan di Malaysia bagi membangunkan penyelidikan halal dan perkhidmatannya
adalah Institut Penyelidikan Produk Halal (IPPH) di Universiti Putra Malaysia dan kemudiannya diikuti oleh beberapa
universiti lain seperti International Institute for Halal Research and Training (INHART), di Universiti Islam Antara
bangsa Malaysia, Institute Halal Research and Management (IHRAM), di Universiti Sains Islam Malaysia.
Sementara itu dalam penawaran ijazah oleh institusi pengajian tinggi tempatan termasuklah Sarjana Falsafah (Sains
Halal) oleh Universiti Teknologi Malaysia, program Sarjana dan Doktor Falsafah Sains Produk Halal, Sarjana dan
Doktor Falsafah Pembangunan Produk Halal, Sarjana dan Doktor Falsafah Pengurusan Produk Halal dan Sarjana dan
Doktor Falsafah Syariah dan Undang-undang Halal oleh Universiti Putra Malaysia, Sarjana Pentadbiran Muamalat
(Produk Halal) oleh Universiti Sains Islam Malaysia, Sarjana Pengajian Islam (Pengurusan Hab Halal) oleh Universiti
Tun Hussein Onn Malaysia, kursus Diploma dan Ijazah Sarjana Muda Pengurusan dan Sains Halal oleh Universiti
Teknologi Mara (UiTM) dan Diploma Pengurusan Halal oleh Kolej UNITI (Ramli et al., 2013).
Ustazah Sazilarahimi Bt Sepawi, menyatakan bahawa pengusaha industri makanan tidak mengambil berat tentang
kemas kini fail halal syarikat. Isu ini berlaku ketika pihak auditor JAIP, pergi menjalankan tugas mengaudit ke
beberapa syarikat di sekitar Kuantan. Hasil daripada proses audit yang dijalankan terdapat sebahagian pengusaha yang
tidak mengetahui akan kewujudan fail halal. Di samping itu, ada juga pengusaha yang tidak merujuk MPPHM MHMS
dalam menjalankan sistem pengurusan halal syarikat mereka. Perkara ini menyebabkan ada sesetengah pengusaha
yang sijil halalnya ditarik balik. Jadual 4.5 menunjukkan statistik sijil halal yang telah ditarik balik dari tahun 20182020 di Pahang.
Jadual 4.5: Statistik Sijil Halal Yang Telah Ditarik Balik Dari Tahun 2018-2020.
TAHUN

BILANGAN SIJIL

2018

2 syarikat

2019

3 syarikat

2020

Tiada

Sumber: Jabatan Agama Islam Pahang

4.2.1 Penyedia latihan halal berdaftar di bawah halal profesional board (HPB) JAKIM
Halal Professional Board (HPB) JAKIM telah ditubuhkan pada 15 Disember 2014 setelah dipersetujui oleh Majlis
Kebangsaan Bagi Hal Ehwal Ugama Islam Malaysia (MKI). HPB merupakan salah satu daripada 5 inisiatif
Sekretariat Majlis Halal Malaysia, JAKIM di bawah Cawangan Inovasi dan Pembangunan Profesionalisma. Fungsi
utama HPB adalah dalam Pembangunan Dasar dan pelaksanaan program pembangunan Profesionalisma serta Tenaga
Mahir Halal. HPB telah membangunkan Modul Program Latihan Halal seperti Modul Latihan (Halal Eksekutif) dan
Modul Latihan Auditor Halal Dalaman untuk memastikan rantaian halal terjamin di peringkat Industri. Mengikut
rekod yang dikeluarkan oleh pihak JAKIM pada tahun 2020 , seramai 3724 Bakat Halal telah dihasilkan melalui
program latihan halal yang dilaksanakan. Bakat halal ini merupakan tenaga mahir yang berperanan membantu industri
dalam menjalankan pengurusan halal yang berkesan. Jadual 4.6 menunjukkan jumlah bakat halal yang berdaftar di
bawah HPB sehingga tahun 2020.
Jadual 4.6: Menunjukkan Jumlah Halal Talent Mengikut Negeri Dari Tahun 2018-2020
BIL.
1
2
3
4
5
6
7

NEGERI
JOHOR
KEDAH
KELANTAN
MELAKA
NEGERI SEMBILAN
PAHANG
PULAU PINANG

2018
HE
60
20
0
50
81
121
0

2019
IHA
0
0
0
0
0
0
0

HE
64
50
0
159
442
201
0

2020
IHA
12
0
0
0
0
0
0

HE
34
23
0
38
31
0
0

IHA
0
0
0
0
0
0
0
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8
9
10
11
12
13
14
15
16

PERAK
PERLIS
SELANGOR
TERENGGANU
SABAH
SARAWAK
WILAYAH PERSEKUTUAN (KUALA
LUMPUR)
WILAYAH PERSEKUTUAN (LABUAN)
WILAYAH PERSEKUTUAN (PUTRAJAYA)
JUMLAH
JUMLAH KESELURUHAN

0
25
403
0
6
0

0
0
0
0
0
0

0
94
804
0
89
0

0
0
36
0
0
0

0
24
555
0
24

0
0
21
0
0
0

27

0

151

0

79

0

0
0
793

0
0
0

0
0
2054

0
0
48
2102
3724

0
0
808

0
0
21

793

829

HE – Halal Executive, IHA – Internal Halal Auditor

Berdasarkan carian di Portal Halal Malaysia, sehingga tahun 2021 didapati sebanyak 32 Penyedia Latihan Halal
telah didaftarkan di bawah HPB, JAKIM. Senarai Penyedia Latihan Halal ini berkuatkuasa bermula tahun 2018
sehingga 2021 seperti ditunjukkan dalam Jadual 4.7.
Jadual 4.7: Senarai Penyedia Latihan Halal sehingga Jun 2021
Bil.
Penyedia Latihan Halal Berdaftar (2018 - 2021)
1
UNIVERSITI TEKNOLOGI MALAYSIA
2
KOLEJ UNITI
3
UNIVERSITI SAINS ISLAM MALAYSIA
4
INTERNATIONAL ISLAMIC UNIVERSITY MALAYSIA
5
UNIVERSITY OF MALAYA
6
UNIVERSITI UTARA MALAYSIA
7
KOLEJ UNIVERSITI AGROSAINS MALAYSIA
8
KOLEJ PROFESIONAL BAITULMAL KUALA LUMPUR (KPBKL)
9
UNIVERSITY OF KUALA LUMPUR
10
UNIVERISITI TEKNOLOGI MARA (ACIS UiTM) & UNIVERISITI TEKNOLOGI MARA (MITRANS)
11
UNIVERSITI KEBANGSAAN MALAYSIA
12
UNIVERSITY MALAYSIA SABAH
13
KOLEJ UNIVERSITI ISLAM ANTARABANGSA SELANGOR (KUIS)
14
CYBERJAYA UNIVERSITY OF MEDICAL SCIENCES’ HALAL SCIENCE CENTRER (CUCMS)
15
UNIVERSITI MALAYSIA PAHANG
16
SIRIM BERHAD
17
MANAGEMENT & SCIENCE UNIVERSITY SHAH ALAM (MSU)
18
HALAL INDUSTRY DEVELOPMENT CORPORATION (HDC)
19
GAE RESOURCES SDN BHD (HALAL ACADEMY)
20
POLITEKNIK METRO KUANTAN
21
POLITEKNIK SULTAN AHMAD SHAH (POLISAS)
22
POLITEKNIK SULTAN IDRIS SHAH (PSIS)
23
POLITEKNIK TUANKU SYED SIRAJUDDIN
24
POLITEKNIK MERLIMAU MELAKA
25
JCP PROFESSIONAL SERVICES SDN BHD
26
PIJ HALAL VENTURES SDN BHD
27
UPAYA VISTA SDN BHD
28
KAZAI INNOVATIVE IDEAS SOLUTION
29
OCEANIA HALAL ACADEMY
30
GLOBAL HALTECH SDN BHD (GH)
31
EXCLUSIVE CONTINENT SDN BHD
32
UNIVERITI PUTRA MALAYSIA
Sumber: Malaysia Halal Council Secretariat, Portal Rasmi Halal Malaysia

4.3 Kekurangan Sumber
Kekurangan sumber merupakan salah satu cabaran yang perlu dihadapi oleh pengusaha PKS. Antara cabarannya
ialah masalah modal, tingkat teknologi yang rendah dan sebagainya. Penyelidikan yang terdahulu (Muhamad et al
2011; Hasnah et al. 2013; Kazimoto, 2014; Mohd Zulkifli et al 2010; Syed Shah et al. 2011) menggambarkan
pelbagai cabaran yang dihadapi oleh usahawan PKS dalam era globalisasi ini. Menurut (Muhamad et al. 2011)
mendapati bahawa cabaran yang dihadapi oleh usahawan PKS adalah kemelesetan, halangan dari sumber global,
produktiviti yang rendah, kekurangan keupayaan pengurusan, kekurangan pembiayaan, kesukaran untuk mengakses
pengurusan, teknologi dan bebanan kawalan berat. Hal ini jelas dapat dikaitkan dengan masalah yang dihadapi
usahawan dalam memajukan perniagaan mereka, iaitu salah satunya ialah masalah modal yang besar yang diperlukan
untuk meningkatkan kualiti produk mereka yang masih rendah. Manakala menurut (Hasnah et al. 2013) menghuraikan
bahawa kebanyakan usahawan PKS menghadapi masalah untuk mendapatkan pembiayaan, modal insan dan pasaran.
Produk yang dikeluarkan oleh usahawan PKS sukar untuk memasuki pasaran kerana mereka perlu bersaing dengan
produk yang sudah mempunyai jenama dan pengguna yang kukuh di dalam pasaran. Prosedur yang ketat untuk
memasuki pasaraya besar juga menjadi halangan untuk produk keluaran PKS memasuki pasaran besar. Jadual 4.8
menunjukkan hasil kajian oleh Hisham Sabri et al, (2019) mengenai cabaran yang dihadapi oleh pengusaha PKS.
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Jadual 4.8: Hasil Kajian Hisham Sabri et al, 2019
Tema
Kewangan

Kategori
Kos pengubahsuaian kilang yang
tinggi bagi memenuhi keperluan
JAKIM

Kod
PKS merasa terbeban dengan kos pengubahsuaian kilang.
PKS memerlukan bantuan daripada segi kewangan bagi menampung kos
pengubahsuaian.
PKS percaya bahawa isu-isu pengubahsuaian perlu diberi penekanan
yang lebih oleh pihak JAKIM kepada mereka sebelum memulakan
perniagaan.
Kos yang tinggi bagi mendapatkan
PKS sudah mempunyai peralatan mereka sendiri ketika memulakan
peralatan yang baru
perniagaan.
PKS memerlukan modal tambahan bagi membeli peralatan baharu yang
mengikut spesifikasi daripada JAKIM.
Kos yang tinggi bagi bahan mentah
Beberapa bahan mentah yang digunakan tidak mempunyai sijil halal
import
yang sah.
Pembekal bahan mentah daripada luar negara tidak mengambil serius
tentang sijil halal.
Sumber Manusia
Kurangnya amalan etika kerja Islam
Pekerja datang lambat ke tempat kerja.
di kalangan pekerja Melayu
Para pekerja tidak menunaikan solat.
Kurang pengalaman dalam
Para pekerja tidak mempunyai pengalaman dalam pengurusan
pengurusan perniagaan
perniagaan.
Para pekerja tidak tahu membuat proses pemfailan.
Sumber: E - Proceeding of the International Conference on Economic, Entrepreneurship and Management 2019

Dalam membentuk institusi halal di sesebuah syarikat, sumber kewangan dan sumber tenaga kerja yang komited
dan mahir dari segi perlaksanaan kerja serta sumber teknologi juga perlu diberi perhatian kerana ia merupakan
cabaran yang sering dihadapi oleh industri makanan terutama PKS dalam memohon pensijilan halal dan perkara ini
merupakan punca utama sesebuah industri tidak berminat untuk membuat permohonan halal. Berdasarkan kajian
Hisham Sabri et al (2019), walaupun kos permohonan sijil halal itu rendah akan tetapi sumber kewangan merupakan
antara isu yang penting kerana pemohon pensijilan halal perlu mengeluarkan modal yang tinggi bagi membuat
pengubahsuaian untuk memenuhi piawaian yang ditetapkan oleh JAKIM.
Jadual 4.9: Maklum balas PKS Terhadap Cabaran Perniagaan
Perkara

Faktor
Tidak mempunyai modal yang mencukupi.
Kewangan
Kekangan kewangan untuk syarikat mempromosikan produk.
Pengurusan kewangan yang tidak teratur.
Kekurangan modal untuk pengubahsuaian premis bagi memenuhi piawaian pensijilan halal.
Pengurusan syarikat yang tidak teratur.
Operasi
Tidak mempunyai inisiatif untuk berkembang.
Kawasan premis yang kecil.
Sumber Manusia
Kekurangan tenaga pekerja.
Pekerja tidak mempunyai minat dalam bidang kerja yang diceburi.
Pemasaran
Persaingan yang tinggi untuk mempromosikan produk.
Pembungkusan produk yang tidak menarik perhatian pengguna.
Sumber: Journal of Management & Muamalah, Vol. 10, No. 2, 2020, eISSN 2180-1681

Menurut pengusaha industri, mereka terpaksa menjalani proses pengubahsuaian kerana spesifikasi kilang yang
sedia ada tidak memenuhi kriteria serta kehendak pensijilan halal Malaysia yang dikeluarkan oleh JAKIM. Hal ini
akan menyebabkan pengeluaran wang ringgit yang banyak akibat kos pengubahsuaian kilang yang agak mahal. Proses
tersebut juga memakan masa dan tenaga kerja yang banyak. Ia juga menyebabkan kerugian dalam pemasaran produk
kerana aktiviti pemprosesan tergendala sepanjang proses pengubahsuaian sedang berlangsung akibat pengubahsuaian
kilang.
Perkara ini menjadi lebih rumit jika pembinaan kilang yang sedia ada telah menggunakan perbelanjaan yang tinggi
dan pengubahsuaian tersebut akan membuat pengusaha merasakan tindakan tersebut mendatangkan kerugian
terutamanya bagi PKS. Hal ini berlaku kerana kebanyakan PKS merupakan usahawan-usahawan yang terdiri daripada
masyarakat tempatan dan mempunyai modal yang sangat terhad. Selain proses pengubahsuaian kilang, keperluan
peralatan terkini dan moden di kilang juga memerlukan pengeluaran kos yang tinggi kerana penggunaan peralatan
yang baik dari segi kebersihan serta keselamatan menjadi tuntutan daripada pihak JAKIM. Pengusaha kilang yang
berkapasiti kecil lebih cenderung untuk menggunakan peralatan yang hanya memerlukan kos yang rendah serta
berisiko kepada pengguna kerana peralatan sedemikian tidak mempunyai kualiti yang tinggi dari segi ketahanan.
Masalah sumber tenaga kerja juga menjadi cabaran pengusaha dalam membentuk suatu organisasi yang kukuh
kerana proses pensijilan halal bukan hanya terhenti selepas permohonan itu diluluskan tetapi ianya perlu dijalankan
dengan penuh komited dan bertanggungjawab. Ianya bertujuan untuk mengelakkan timbulnya masalah yang lebih
kritikal yang boleh membawa kepada penarikan semula sijil halal yang telah diluluskan. Bagi Pengusaha Kecil dan
Sederhana, seorang pekerja tetap yang beragama Islam dan warganegara Malaysia merupakan keperluan minimum
untuk memohon sijil halal Malaysia yang dikeluarkan oleh JAKIM (MPPHM, 2020). Pengusaha tidak menggunakan
khidmat Penyedia Latihan Halal (PLH) yang ditubuhkan oleh JAKIM untuk membantu pengusaha mendapatkan
latihan halal daripada pelatih yang telah diiktiraf oleh JAKIM. Hal ini menjadi faktor kenapa pekerja kurang disiplin
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dan pengetahuan mengenai konsep halal dalam syarikat. Kebanyakan responden daripada kajian Hisham Sabri et al,
(2019) mengatakan mereka mengalami masalah dengan sikap pekerja yang tidak berdisiplin serta tidak mematuhi
peraturan dan prosedur yang telah ditetapkan oleh syarikat kerana tidak mempunyai pengalaman dalam pengurusan
perniagaan. Walaupun perkara ini bukanlah suatu masalah yang kritikal dalam sebuah syarikat, namun ianya
mendatangkan kesan yang buruk terhadap prestasi syarikat. Hal sebegini mampu menghalang sesebuah perusahaan
untuk bergerak maju ke hadapan akibat daripada masalah disiplin pekerja yang makin meruncing.
Jadual 4.10: Maklum balas Pengusaha Terhadap Faktor Kewangan
Faktor
Simpanan sendiri
Pinjaman bank
Institusi kerajaan
Pinjaman dari ahli keluarga
Keseluruhan
Sumber: Journal of Management & Muamalah, Vol. 10, No. 2, 2020, eISSN 2180-1681

Bilangan Pengusaha
66
2
15
17
100

Melalui kajian Kamaruddin et al, (2020) majoriti pengusaha PKS yang disoal iaitu 66 orang, memberi jawapan
bahawa mereka menggunakan duit simpanan sendiri untuk membuka perniagaan mereka. Manakala dua orang
pengusaha PKS membuat pinjaman bank. Sumber kewangan bagi pengusaha PKS yang menggunakan duit simpanan
sendiri adalah lebih terhad berbanding mereka yang membuat pinjaman. Oleh itu, terdapat beberapa inisiatif yang
dilakukan oleh pihak kerajaan untuk membantu pengusaha yang memerlukan. Jadual 4.11 menunjukkan programprogram yang dianjurkan dalam beberapa bidang tumpuan untuk pembangunan PKS pada tahun 2019.

Jadual 4.11: Program Pembangunan PKS
Bidang Tumpuan
Akses kepada Pembiayaan
Pembangunan Modal Insan
Penerapan Teknologi dan Inovasi
Akses kepada Pasaran
Infrastruktur
Persekitaran
Perundangan
Pengawalseliaan
Jumlah
Sumber: Dasar dan Program Pembangunan PKS

Bilangan Program

dan

33
53
28
34
15
1

Komitmen Kewangan
(RM Juta)
13,172.9
192.1
148.0
124.4
44.0
20.0

Jumlah Benefisiari
(Sasaran)
434,502
103,684
5,613
10,191
1,418
-

164

13,701.4

555,408

Pelbagai bantuan disalurkan oleh pihak kerajaan dan agensi-agensi lain untuk membantu pengusaha PKS
antaranya ialah sumber kewangan. Berdasarkan Jadual 4.11, sebanyak RM13.7 Juta diberikan sebagai inisiatif untuk
membantu pengusaha PKS dalam pelbagai aspek antaranya ialah infrastruktur. Sebanyak 164 program dianjurkan
pada 2019 di mana ia melibatkan seramai 555,408 pengusaha PKS yang akan mendapat kelebihan daripada program
pembangunan yang dianjurkan. Usaha ini sedikit sebanyak membantu pengusaha untuk meneruskan perniagaan
mereka. Program ini juga dapat membantu pengusaha PKS untuk memohon pensijilan halal di Malaysia.
5. Kesimpulan
5.1 Pandangan Pengusaha Islam dan Bukan Islam
Dapat disimpulkan bahawa pengusaha bukan Islam mempunyai tanggapan yang lebih positif terhadap pensijilan
halal berbanding pengusaha Islam disebabkan pengusaha bukan Islam minat dengan sijil halal . Pihak berkuasa
haruslah memastikan bahawa pengusaha Islam lebih berminat dengan sijil halal oleh itu pihak berkuasa haruslah
mengadakan kempen kesedaran atau membuat latihan terhadap pengusaha islam. Justeru untuk membantu pengusaha
Islam bersedia untuk memohon sijil halal supaya lebih ramai pengusaha Islam memohon pensijilan halal.
5.2 Pengetahuan Pengusaha Industri dan Premis Makanan
Secara ringkasnya, kebanyakan pengusaha kurang berpengetahuan dalam aspek pengurusan sijil halal yang telah
diperolehi. Kesan daripada kekurangan itu menyebabkan berlakunya penarikan sijil halal yang dimiliki oleh syarikat
tersebut. Oleh itu, dengan adanya individu-individu daripada program bakat halal ini, dapatlah membantu
mengurangkan masalah ketidakfahaman tentang pengurusan halal dalam syarikat dalam syarikat mereka. Oleh itu,
pengusaha industri dan premis makanan dapat menjaga status sijil hala mereka daripada ditarik balik.
5.3 Pengurusan sumber
Berdasarkan hasil kajian, kebanyakan bahan bacaan yang dikaji menyatakan bahawa sumber kewangan menjadi
faktor utama segelintir pengusaha, terutamanya PKS, tidak memohon sijil halal atau menarik diri dari pensijilan halal.
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Namun begitu, pihak kerajaan dan Non-Governmental Organisation (NGO) memberi peruntukan sebanyak RM44
juta yang akan digunakan untuk 15 program infrastruktur untuk membantu pengusaha PKS memajukan perniagaan
mereka. Pelbagai bantuan dan program akan dianjurkan pihak kerajaan dan agensi-agensi lain untuk membantu
pengusaha PKS.
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Abstrak
Kajian ini dijalankan bertujuan untuk merangka tahap keberkesanan dan strategi pengurusan badan sokongan koperasi dalam
melaksanakan konsep dan pemahaman halal dalm sektor koperasi di Malaysia. Kertas kerja ini juga memberikan fokus terhadap
bidang kuasa agensi penguatkuasa kerajaan terhadap hal-hal berkaitan halal yang berperanan sebagai landasan dalam memberi
kesedaran berkaitan konsep halal dalam aktiviti perniagaan koperasi. Perbincangan kertas kerja akan turut menghuraikan isu dan
masalah perundangan berkaitan halal yang perlu diterapkan dalam sektor aktiviti perniagaan koperasi. Penglibatan agensi sokongan
dan perlaksana serta badan berkanun yang berkaitan garis panduan gerakan sebuah koperasi dilihat mampu untuk memberi impak
yang berkesan dalam penghayatan konsep halalan toyyiban.
Kata kunci : halal; koperasi; Ahli Lembaga Koperasi; badan berkanun

1. Pendahuluan
Di Malaysia, koperasi sebagai persekitaran sosio-ekonomi yang didaftarkan di bawah Akta 502 (Akta Koperasi
1993) Malaysia. Sejarah koperasi di Malaysia bermula pada tahun 1922 ketika koperasi pertama ditubuhkan di negara
ini untuk melindungi kebajikan orang yang tinggal di luar bandar dan juga melindungi mereka dari dieksploitasi
(Yacob, et al., 2017). Lebih-lebih lagi, Suruhanjaya Koperasi Malaysia (SKM) adalah badan pengawas yang
bertanggungjawab terhadap sektor koperasi di negara ini dan sektor ini telah menjadi bahagian penting dalam ekonomi
sehingga mempengaruhi kehidupan berjuta-juta orang di negara ini. Sejajar dengan itu, dari hanya 11 koperasi pada
tahun 1922, kepada lebih daripada 14,000 (Laporan Interim Statistik Gerakan Koperasi Laporan Prestasi Setengah
Tahun 2020, Suruhanjya Koperasi Malaysia ) koperasi berdaftar di Malaysia dengan lebih daripada 7.5 juta anggota
(International Cooperative Alliance ICA, 2019) dan jumlah aset dan perolehan masing-masing bernilai RM 143 dan
RM24.6 bilion.
Dalam mendepani cabaran dan isu Halal pada masa kini, sektor koperasi tidak terkecuali dari melibatkan diri
dalam pemerkasaan Industri Halal melalui badan sokongan koperasi di Malaysia. Walaubagaimanapun, kajian yang
dijalankan berkaitan peranan dan strategi melibatkan badan sokongan koperasi adalah masih rendah. Justeru, beberapa
strategi pengurusan yang boleh diadaptasi dan dilaksanakan oleh badan sokongan koperasi dengan mengambil kira
data pendaftaran Halal melalui Portal Halal Jakim. Oleh itu, kajian strategi perlaksanaan berkaitan Halal dibuat
melalui penulisan ini.
2. Penglibatan Badan Berkanun dan Agensi Penguatkuasa
Selain menjadikan JAKIM sebagai pusat rujukan halal, salah satu agensi di bawah kementerian yang
berkaitan dengan gerakan koperasi di Malaysia ialah Kementerian Pembangunan Usahawan dan Koperasi
(MEDAC) melalui sokongan dari badan-badan gerakan koperasi iaitu Suruhanjaya Koperasi Malaysia (SKM),
Institut Koperasi Malaysia (IKM) dan badan apex koperasi yang mewakili koperasi di Malaysia iaitu Angkatan
Koperasi Kebangsaan Malaysia (ANGKASA), sebagai badan sokongan koperasi yang dirasakan mampu untuk
menerajui Industri Halal melalui sektor koperasi selain dapat memberi impak kepada jutaan keanggotaan
koperasi di Malaysia khususnya.
2.1 Majlis Profesional Halal
HALAL PROFESSIONAL BOARD (HPB) JAKIM telah ditubuhkan pada 15 Disember 2014 setelah
dipersetujui oleh Majlis Kebangsaan Bagi Hal Ehwal Ugama Islam Malaysia (MKI). HPB merupakan salah satu
daripada 5 inisiatif Sekretariat Majlis Halal Malaysia, JAKIM di bawah Cawangan Inovasi dan Pembangunan
Profesionalisme. Fungsi utama HPB adalah dalam Pembangunan Dasar dan pelaksanaan program pembangunan
Profesionalisma serta Tenaga Mahir Halal. HPB telah membangunkan Modul Program Latihan Halal seperti
Modul Latihan (Halal Eksekutif) dan Modul Latihan Auditor Halal Dalaman untuk memastikan rantaian halal
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terjamin di peringkat Industri. Sebanyak 32 Penyedia Latihan Halal telah didaftarkan di bawah HPB (List Of
Registered Halal Training Provider (2018 – 2021), JAKIM).
2.2 Suruhanjaya Koperasi Malaysia
Suruhanjaya Koperasi Malaysia (SKM) adalah satu entiti yang telah diperbadankan pada 1 Januari 2008.
SKM dahulunya dikenali sebagai Jabatan Pembangunan Koperasi Malaysia (JPK) dan telah wujud semenjak
tahun 1922. Sebagai sebuah entity yang berfungsi untuk :
• Menggalakkan serta mengekalkan kestabilan sektor koperasi;
• Menggalakkan dan mempromosikan pembangunan koperasi dan sektor koperasi yang kukuh dan
teratur;
• Bertindak sebagai pemegang amanah dan untuk menguruskan apa-apa skim pembiayaan Islam atau
kemudahan kredit yang ditubuhkan oleh Kerajaan Malaysia untuk koperasi;
• Menasihati Menteri mengenai semua perkara yang berhubungan dengan koperasi dan sektor koperasi;
• Menjalankan apa-apa fungsi di bawah mana-mana undang-undang bertulis lain seperti yang ditetapkan
oleh Menteri melalui pemberitahuan yang disiarkan dalam Warta;
• Bertanggungjawab dalam memantau, menyelia dan mengawal selia koperasi dan sektor koperasi;
• Memelihara nilai dan prinsip koperasi;
• Mendaftar dan membatalkan pendaftaran koperasi;
• Mengadakan persekitaran yang sesuai bagi koperasi menjalankan aktivitinya.
2.3 Institut Koperasi Malaysia
Akta Maktab Kerjasama (Perbadanan) 1968 (Pindaan) 2011 [Akta A1398] telah memperuntukkan IKM
sebagai sebuah institusi yang berfungsi untuk membangun dan mengembangkan latihan dan pendidikan koperasi
di negara ini. Fungsi IKM ialah:
• Menyediakan kursus dalam bidang koperasi & penganugerahan diploma;
• Percetakan dan penerbitan dalam bidang koperasi;
• Usaha sama dengan IPT/ badan professional dalam dan luar negara bagi menjalankan kursus koperasi;
• Penyelidikan Bidang Koperasi;
• Khidmat perundingan koperasi;dan
• Menasihati Menteri.
2.4 Angkatan Koperasi Malaysia (ANGKASA)
Angkatan Koperasi Kebangsaan Malaysia Berhad (ANGKASA) telah didaftarkan pada 12 Mei 1971 di
bawah Ordinan Koperatif 33/1948. ANGKASA ditubuhkan hasil daripada cadangan Kongres Kerjasama Kedua
yang dirasmikan oleh YAB Tun Abdul Razak Hussein, Perdana Menteri Malaysia yang kedua. ANGKASA
telah diangkat sebagai sebuah koperasi yang mewakili gerakan koperasi seluruh Malaysia. Pada 23 Mei 1996,
perisytiharan pengiktirafan ini telah diwartakan. "Pada menjalankan kuasa yang diberikan oleh Perenggan
57(2)(b) Akta 502 Akta 502 Akta Koperasi 1993, Menteri mengisytiharkan Angkatan Koperasi Kebangsaan
Malaysia Berhad (ANGKASA) sebagai badan yang mewakili gerakan koperasi Malaysia di peringkat
kebangsaan dan antarabangsa," menurut [KTPK.(S)07/49/1/9: PN. (PU2) 572/III]. Sebagai badan apex gerakan
koperasi negara ANGKASA juga turut menganggotai ASEAN Cooperative Organization (ACO) dan
International Cooperative Alliance (ICA).
Fungsi utama ANGKASA yang terkandung di dalam UUK 11 (1) adalah memastikan matlamatnya
(ANGKASA) tercapai dengan memberi perkhidmatan sebagaimana yang diperihalkan dalam Undang-Undang
Kecil. Di dalam UUK 11 (2), ANGKASA berfungsi untuk :• memberi nasihat dan bantuan kepada koperasi ahli dalam perjalanan pengurusan perniagaan mereka;
• menggalakkan kajian penyelidikan dan pembangunan berkaitan dengan Gerakan Koperasi;
• menyedia dan memberi perkhidmatan nasihat dan panduan berkenaan dengan hal pentadbiran,
pengurusan, perakaunan, audit, undang-undang, keusahawanan, skim perlindungan sosial termasuk
zakat dan wakaf, kemudahan BPA dan lain-lain perkhidmatan untuk kepentingan koperasi ahli dan
gerakan Koperasi amnya;
• memajukan pendidikan, latihan dan penerangan ilmu koperasi, dan ilmu perniagaan, keusahawanan dan
perindustrian dalam bidang yang dinyatakan dalam perenggan (o) fasal (1) undang-undang kecil 12;
• membantu Kerajaan untuk menggalakkan dan mengembangkan Gerakan Koperasi dalam Malaysia
selaras dengan Dasar Koperasi Negara dan apa-apa dasar Kerajaan berhubungan dengan koperasi;
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• mengambil dayausaha dan initiatif bagi menggalakkan dan menjalankan aktiviti-aktiviti dalam bidang
sosial dan ekonomi Negara;
• mengadakan atau menerima dan mentadbir kumpulan wang, tabung atau skim khas atau am bagi
memajukan Gerakan Koperasi;
• memainkan peranan dan menyelaras, sejauh mana yang munasabah, penjagaan alam sekitar;
• berkhidmat sebagai pusat tumpuan fikiran mengenai segala perkara yang berkaitan dengan Gerakan
Koperasi dan mengemukakan fikiran dan pendapat mengenai Gerakan Koperasi kepada mana-mana
pihak yang berkaitan;
• mengumpul segala maklumat berkaitan dengan Gerakan Koperasi;
• mempromosi dan mengembang teknik pengurusan dan perniagaan serta penggunaan alat dan teknologi
yang canggih;
• melibatkan diri dalam kegiatan kemasyarakatan dan kebajikan termasuk penubuhan pasukan sukarela di
dalam dan luar Malaysia; dan;
• pada amnya membantu dan memudahkan operasi koperasi ahli.
3. Pernyataan Masalah
Sebanyak 14.668 buah koperasi di Malaysia dengan jumlah mendaftar keahlian 6,101,716 orang (Laporan Interim
Statistik Gerakan Koperasi Laporan Prestasi Setengah Tahun 2020, Suruhanjya Koperasi Malaysia ). Setiap koperasi
menjalankan aktiviti masing-masing melalui 9 fungsi iaitu perbankkan, kredit, pertanian, perumahan, perindustrian,
pengguna, pembinaan, peangkutan dan perkhidmatan (Summary Statistics Of Co-Operatives By Functions Jun 2020,
Suruhanjaya Koperasi Malaysia). Melalui 9 fungsi ini, perlaksanaan halal dalam aktiviti seperti bidang
pemborongan peruncitan, perhotelan, penternakan, produk makanan, pertanian yang dirasakan amat perlu di titik
beratkan status halal bersamanya. Terdapat juga koperasi yang menjalankan aktiviti pengeluaran produk sendiri
seperti makanan dan minuman dan juga terlibat pengeluaran produk secara OEM, tetapi masih gagal untuk
mendapatkan persijilan halal dan memahami aliran proses untuk persijilan halal.
Perlaksanaan kempen kesedaran halal masih rendah di kalangan badan sokongan koperasi menyebabkan
kurangnya pengetahuan dalam industri halal dikalangan sektor koperasi. Kekurangan penganjuran ekspo-eskpo halal
koperasi di setiap negeri, kerana setiap ekspo halal untuk penglibatan koperasi yang berpotensi adalah terhad. Selain
itu kajian kepada permasalahan pengurusan strategi berkaitan industri Halal yang boleh dirangka kepada badan
sokongan badan koperasi di Malaysia masih rendah walaupun ada di antara Pusat Penyedia Halal Berdaftar
kebanyakannya adalah Institut Pengajian Tinggi Awam. Sebagai salah satu badan sokongan koperasi, garis panduan
perlaksanaan oleh SKM (Suruhanjaya Koperasi Malaysia) hanya tertumpu kepada koperasi kredit berlandaskan
Syariah melalui perlaksanaan garis panduan pembiayaan Islam dari koperasi (Suruhanjaya Koperasi Malaysia, GP7 :
Garis Panduan Mengenai Pembiayaan Islam Oleh Koperasi). Berhubung dengan tuntutan syariat. Kebanyakan
pengeluar terdiri daripada orang bukan Muslim dan mereka tidak memahami bahawa halal merupakan satu tuntutan
syariat dan wajib dipenuhi oleh pengeluar. Manakala, melalui garis panduan GP 28 Suruhanjaya Koperasi Malaysia
(Suruhanjaya Koperasi Malaysia, GP28: Garis Panduan Tadbir Urus Syariah) hanyalah memfokuskan kepada
mengawal selia koperasi yang menjalankan perniagaan atau aktiviti berlandaskan Syariah yang merangkumi:
(a) pembentukan jawatankuasa Syariah; dan
(b) tadbir urus Syariah koperasi.
dan juga skop aplikasi yang hanyalah terarah kepada kepada koperasi yang menjalankan aktiviti pengantaraan
kewangan (financial intermediation) berlandaskan Syariah yang melibatkan koperasi dalam kategori atau menjalankan
aktiviti berikut:
(a) fungsi perbankan;
(b) fungsi kredit;
(c) pembiayaan; dan
(d) Ar-Rahnu.
4. Objektif Kajian
Objektif kajian ini dijalankan sebagai sokongan kepada Industri Halal untuk bersama-sama merangka strategi
pengurusan yang berkesan kepada badan sokongan koperasi melalui penglibatan pengkaji dalam bidang koperasi
dan Halal. Selain itu objektif kajian melihat kepada pengkajian peranan badan sokongan berautoriti dan seliaan
koperasi sebagai penghubung kepada JAKIM. Selain itu kajian melalui mengenalpasti strategi dan pendekatan
yang sesuai yang boleh diadaptasi oleh badan sokongan koperasi dalam melaksanakan kefahaman halal kepada
koperasi lain.
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5. Metodologi Kajian
Tujuan metodologi adalah untuk membantu dan memahami dengan lebih luas (terperinci) lagi tentang
pengaplikasian kaedah dengan membuat huraian tentang proses kajian. Kajian ini juga dirangka melalui hubungan
pembolehubah melalui penglibatan dalam sektor koperasi oleh pengkaji.
6. Cadangan Kepada Permasalahan dan Kesimpulan
Agensi dan badan gerakan koperasi perlu bertindak dengan lebih serius kepada pemahaman dan kesedaran
berkaitan halal disamping aktiviti perniagaan yang dijalankan. Selain agensi atau badan terlibat, koperasi yang terlibat
dengan sektor perlu halal itu sendiri boleh menjadi peneraju kepada koperasi lain melalui kerjasama bersama JAKIM
unuk mengadakan kempen kesedaran halal atau ekspo-ekspo halal koperasi di setiap negeri. Selain itu, ahli koperasi
secara tidak langsung mendapat serta meningkatkan lagi kefahaman tuntutan syariat. Koperasi juga boleh memohon
kepada JAKIM untuk bersedia menjadi Pusat Penyediaan Halal dengan melibatkan ahli koperasi atau koperasi lain
untuk tawaran sebagai Halal Executive (HE) untuk bersama-sama memacu bersama gerak kerja halal secara dalaman
koperasi. Peranan badan gerakan koperasi seperti Intistut Koperasi Malaysia untuk mengadakan seminar atau kursuskursus pengiktirafan halal JAKIM kepada koperasi-koperasi di seluruh Malaysia. Selain itu badan-badan gerakan
koperasi dan juga koperasi yang berdaftar juga boleh mewujudkan Unit Pembangunan Halal masing-masing
bertepatan dengan jumlah koperasi yang mencecah ribuan di negara ini. Strategi pengurusan badan sokongan
koperasi juga boleh diberi fokus kepada Sektor Perlu Halal (SEPHAL) iaitu Kredit Syariah, tambahan untuk Sektor
Pemborongan Peruncitan, Pelancongan Penjagaan Diri dan Kesihatan, Pengguna, Perkhidmatan,
Pertanian/Perladangan/Penternakan dan Pengangkutan. Pihak JAKIM juga perlu memberi perhatian kepada sektor
koperasi untuk memberi tawaran kepada koperasi yang memohon untuk dijadikan Pusat Penyediaan Halal. Dengan
kewujudan ini secara tidak langsung dapat menjalin hubungan antara koperasi melalui perkongsian ilmu halal. Selain
itu juga peranan yang juga boleh dimainkan dari penglibatan agensi usahawan seperti MARA, TEKUN, SME CORP,
YAPEIM, PNB, PUNB, sekiranya mempunyai matching grant untuk persijilan Halal.
6.1 Institut Koperasi Malaysia (IKM)
Memperkasa peranan IKM (Institut Koperasi Malaysia) sebagai salah satu Pusat Penyedia Halal Berdaftar melalui
rangkaian IKM yang berada di Zon Utara, Zon Selatan, Zon Timur melalui tenaga pengajar yang sedia ada melalui
kursus Tenaga Pengajar Halal atau penganjuran kursus atau seminar pemahaman dan kesedaran berkaitan halal.
Peranan IKM juga sebagai Pusat Penyedia Halal yang dapat melahirkan lebih ramai Eksekutif Halal Koperasi atau
tenaga mahir halal. Selain itu, IKM juga dapat menjadikan Halal sebagai tambahan modul pengajaran atau silibus
akademik. Selain itu, sebagai contoh dapat diwujudkan peringkat pembelajaran Diploma Pengurusan Halal. Bukan
sahaja hanya tertumpu kepada seminar permohonan persijilan Halal semata-mata.
6.2 Angkatan Koperasi Kebangsaan (ANGKASA)
Memperkasa peranan ANGKASA (Angkatan Koperasi Kebangsaan) sebagai salah satu penganjur tetap untuk
ekspo-ekspo Halal di peringkat negeri, kebangsaan dan antarabangsa. Melalui penglibatan koperasi-koperasi serantau
asia dan dunia dalam meluaskan lagi potensi industri Halal di peringkat koperasi antarabangsa.
6.3 Suruhanjaya Koperasi Malaysia (SKM)
Memperkasa peranan SKM sebagai perlaksanaan undang-undang kepada Sektor Perlu Halal (SEPHAL) dari
senarai 9 teras fungsi utama yang telah digariskan oleh Suruhanjaya Koperasi Malaysia. Selain itu, penekanan Halal
dirasakan mampu untuk dimasukkan di dalam Garis Panduan undang-undang SKM selain menjadi rujukan kepada
Undang-undang kecil yang akan diguna pakai oleh koperasi lain mengikut Sektor Perlu Halal yang telah digariskan.
7. Rujukan
International Cooperative Alliance ICA, 2019
Laporan Interim Statistik Gerakan Koperasi Laporan Prestasi Setengah Tahun 2020, Suruhanjya Koperasi Malaysia
List Of Registered Halal Training Provider (2018 – 2021), JAKIM
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1. Pengenalan
Pembangunan ekonomi adalah amat penting dalam membangunkan sesuatu tamadun. Ia boleh dilaksanakan
melalui pelbagai kaedah yang akan memberikan impak positif ke arah pengurusan ekonomi yang mampan (Suid et al.,
2017; Waehama et al., 2018). Salah satu dari sektor ekonomi yang boleh diterokai pada masa akan datang adalah
berkaitan perkhidmatan hospitaliti mesra muslim (Amer Nordin & Abd Rahman, 2018). Ia bertunjangkan kepada
pembangunan sektor pelancongan yang memberikan perkhidmatan tamu yang bersesuaian kepada pelancong Muslim.
Tambahan pula, sektor pelancongan merupakan sektor kedua terbesar di Malaysia yang mampu menjana hasil
pendapatan dalam perniagaan halal bersama pedagang lokal atau antarabangsa (Bhuiyan et al., 2011). Setiap perkara
dan keperluan pelancong Muslim harus dipertimbangkan bagi mewujudkan ekosistem pelancongan mesra muslim
(Ibrahim et al., 2018). Sehubungan dengan itu, pihak kerajaan serta pemain sektor pelancongan perlu memperkasakan
ekosistem ini bagi memastikan industri perkhidmatan hospitaliti mesra muslim dapat dimajukan sama ada di peringkat
domestik mahupun di luar Negara.
Namun begitu, terdapat beberapa perkara yang melibatkan keperluan pelancong muslim ini perlu diperhalusi serta
disesuaikan dengan keadaan persekitaran dan ekosistem pelancongan di negara Malaysia. Potensi kehadiran
pelancong dari pelbagai negara khususnya timur tengah mampu melonjakkan sektor pelancongan sekiranya keperluan
dan kehendak mereka dapat disediakan untuk keselesaan pasaran pelancongan berkenaan. Walaupun begitu, terdapat
beberapa cabaran yang perlu diambil kira dalam pelaksanaan pelancongan halal ini seperti mewujudkan badan
pensijilan berkaitan pelancongan halal dengan menggunakan standardasi (MS2610:2015), membuat kerangka
standardisasi yang lebih fleksibel berbanding dengan Standard Malaysia yang sedia ada. Kajian oleh (Yahaya et al.,
2020) mendapati bahawa sehingga kini belum ada lagi sebuah standard khas yang boleh dijadikan sebagai tanda aras
pelancongan Muslim termasuk hotel mesra Muslim (Junaidi, 2020; Organisation Of Islamic Cooperation, 2018).
Sementara itu, (Boğan & Sarıışık, 2018) membahaskan antara cabaran utama secara praktikalnya adalah kekurangan
standard halal atau mesra Muslim untuk industri perhotelan. Namun begitu, pelbagai usaha boleh diperkukuhkan lagi
untuk merancakkan industri pelancongan Islam pada masa akan datang.
2. Segmentasi Perkhidmatan Hospitaliti Mesra Muslim
Jabatan Kemajuan Islam Malaysia memainkan peranan penting sebagai badan pensijilan halal yang berautoriti di
Malaysia. Ia juga mampu melonjakkan nama Malaysia sebagai salah satu daripada destinasi pelancongan halal yang
menyediakan kemudahan makanan halal (Abdul Rahman, 2018). Menurut hasil kaji selidik oleh MastercardCrescent Rating Global Muslim Travel Index (GMTI), Malaysia memperolehi jumlah skor destinasi pelancongan
negara Islam OIC sebanyak 80.6 berbanding Indonesia di tempat kedua dengan skor 72.8, manakala United Arab
Emirates di tempat ketiga dengan skor sebanyak 72.8 (Mastercard & CrescentRating, 2018). Hal ini menunjukkan
bahawa Malaysia kekal sebagai destinasi pelancongan Islam paling popular dalam pasaran pelancongan muslim
global.
Berdasarkan kajian yang dijalankan oleh (Che Omar & Islam, 2019; Han et al., 2019) mendapati bahawa elemen
terpenting dalam sektor pelancongan pelancongan mesra muslim adalah berkaitan penyediaan tempat ibadah.
Manakala kriteria kedua yang popular di kalangan muslim adalah carian restoran ataupun penyediaan makanan halal
(Battour & Ismail, 2016). Hal ini adalah amat penting bagi para pelancong untuk mewujudkan suatu ekosistem
pelancongan yang bersesuaian dengan jati diri serta pegangan agama bagi seseorang Muslim.
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Begitu juga dinyatakan berkaitan tentang aspek keselamatan makanan yang diguna pakai dalam Akta Perihal
Dagangan 2011 dan Peraturan Kebersihan Makanan 2009 (J. Ahmad Sahir, 2018). Selain daripada itu, pelancong juga
akan memberikan keutamaan terhadap isu berkaitan minuman beralkohol, restoran halal, masjid dan keperluan bahan
makanan halal yang berdekatan dengan tempat penginapan (Siti Syahirah Saffinee et al., 2019). Sehubungan dengan
itu, adalah menjadi satu kepentingan untuk pemain industri bagi mendapatkan sijil halal agar meyakinkan pelancong
muslim mengunjungi restoran atau kafe yang diusahakan (Salleh, Hamid, Hashim & Omain, 2014). Hal ini juga akan
membantu ke arah ekosistem pelancongan halal yang komprehensif bagi menyambut para tetamu muslim sama ada di
peringkat domestik mahupun antarabangsa.
Dari perspektif Islam, keperluan untuk membina ekosistem halal telah dinyatakan oleh Allah SWT dengan jelas
melalui firman-Nya:

Terjemahan :
Wahai sekalian manusia! Makanlah dari apa yang ada di bumi yang halal lagi baik, dan janganlah kamu ikut jejak
langkah Syaitan; kerana sesungguhnya Syaitan itu ialah musuh yang terang nyata bagi kamu. (Al-Baqarah 2:168).
Ayat ini jelas menunjukkan bahawa setiap manusia perlu mencari makanan yang halal dan baik (halalan
toyyiban). Ini merupakan satu perintah dari Allah SWT yang perlu dipatuhi untuk mendapat pahala serta balasan
syurga di akhirat kelak nanti. Oleh itu, ia amat signifikan dalam menyumbang kepada eko sistem pelancongan halal
khususnya di Malaysia.
3. Metodologi Kajian
Kajian ini menggunakan pendekatan kualitatif. Kaedah pengumpulan data pula adalah menggunakan kajian
kepustakaan dan sorotan kajian. Beberapa isu dibincangkan yang melibatkan pembangunan standard mesra Muslim,
kriteria dan keperluan pelancong Muslim dan prospek dalam ekosistem pelancongan halal. Selain itu, kajian juga
memfokuskan kepada elemen deskriptif iaitu analisa kandungan dari sumber pembacaan dan sesi temu bual.
4. Cabaran Dalam Pelaksanaan Perkhidmatan Hospitaliti Mesra Muslim (MFHS)
Industri perhotelan sememangnya menghadapi cabaran sebagai hotel mesra Muslim dan masalah timbul apabila
permintaan pelanggan terhadap kemudahan dan perkhidmatan halal meningkat dari semasa ke semasa (Razak et al.,
2019). Terdapat beberapa cabaran terhadap pelaksanaan MFHS dalam sektor pelancongan di Malaysia pada masa kini
seperti berikut:1. Tiada badan pensijilan halal sepertimana yang ada di bawah pensijilan Jabatan Kemajuan Islam Malaysia
JAKIM.
2. Standard mesra Muslim yang sedia ada lebih bersifat rigid. Maka kerangka standard yang lebih
komprehensif diperlukan supaya boleh digunapakai oleh sebahagian besar pihak pemain industri hospitaliti
di Malaysia.
3. Kurangnya kesedaran tentang kepentingan pensijilan mesra Muslim di kalangan pemain industri
pelancongan.
5. Peluang dan Prospek MFHS
Walaupun terdapat pelbagai cabaran yang perlu ditempuhi, namun terdapat pelbagai usaha dijalankan ke arah
pembangunan dan perluasan sektor pelancongan halal di Malaysia. Hal ini adalah amat signifikan kerana ia dapat
memberi peluang pasaran kepada industri perhotelan, logistik dan restoran halal pada masa akan datang di peringkat
global. Antara prospek yang boleh diterokai adalah seperti berikut:1. Penubuhan Pusat Pelancongan Islam (ITC) yang menjadi tonggak penting sebagai badan pensijilan dalam
pelancongan Halal.
2. Pembentukan ekosistem halal melalui pembentukan kriteria dan syarat pelaksanaan MFHS oleh agensi
berautoriti untuk mendapat pengiktirafan MFHS.
3. Pengiktirafan Negara Malaysia sebagai sebuah negara yang bertemakan “Pelancongan Mesra Muslim”
dengan kekuatan penduduk Malaysia yang beragama Islam sebagai operator atau agensi pelancongan.
4. Jumlah kehadiran pelancong dari Timur tengah pada nisbah yang banyak akan mempercepatkan industri
pelancongan halal di Malaysia.
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6. Kesimpulan
Agenda membangunkan sektor pelancongan halal ini adalah merupakan satu bentuk tindakan yang bersifat
kolektif. Ia perlu digerakkan oleh semua pihak sama ada di peringkat kementerian mahupun pemain industri
pelancongan. Pelbagai inisiatif telah diambil untuk memperkukuhkan industri ini pada masa hadapan. Namun begitu,
kesedaran dan tenaga kerja mahir dalam bidang ini perlu diperkasakan supaya agenda pembangunan pelancongan
halal ini dapat direalisasikan dalam masa yang terdekat. Bahkan, ia juga berupaya membina sektor baru untuk
mewujudkan daya saing ekonomi yang mampan di persada antarabangsa melalui ekosistem pelancongan halal yang
komprehensif.
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