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Abstract 

Even though the term halal is already known in this society, the practice of halal concept 

is not well understood by people especially the Muslim food operators in this country.  

Thus, this study was conducted to explore the practice of halal concept among food 

premise in Perlis. Its objective is to explore the concept of halal applied in Malaysia Halal 

Certification and to identify the practice of halal concept among food premises in Perlis. 

This study is a qualitative research using a phenomenology approach. Data collection was 

conducted by using document analysis using Manual Procedure for Malaysia Halal 

Certification (Third Revision) 2014 (MPPHM 2014) and followed by field interviews of 

six informants of food premise operators in Perlis. Data will be analyzed using the 

inductive analysis approach by using Creswell analysis. The halal concept and the 

practice of halal concept are divided into four aspects which are pure, hygiene, safe and 

quality. It was found that all of the informants have applied those four elements of halal 

concept except for only one informant who did not practicing the hygiene element 

correctly. Overall, all of the informants have good understanding and awareness in 

practicing the halal concept at their food premise.  Thus, high awareness and 

commitement about halal concept is needed especially to food premise operators so that 

all those four elements of halal concept is been practicing in the best manner.  

 

 

 

Key Words: Halal Concept, Practice, Food Premise 
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Abstrak 

Walaupun perkataan halal sudah dikenali oleh semua masyarakat di negara ini, namun 

pengamalan konsep halal itu masih tidak difahami dengan baik terutamanya kepada 

pengusaha makanan yang beragama Islam. Oleh itu, kajian ini bertujuan  untuk 

meneroka pengamalan konsep halal dalam kalangan premis makanan di Perlis. Secara 

khusus, objektif kajian ini adalah untuk mengkaji konsep halal yang diaplikasi dalam 

Pensijilan Halal Malaysia dan untuk mengenalpasti pengamalan konsep halal dalam 

kalangan premis makanan di Perlis. Kajian ini menggunakan kaedah kualitatif berbentuk 

fenomonologi.  Pengumpulan data dibuat dengan menggunakan analisis dokumen 

daripada Manual Prosedur Pensijilan Halal Malaysia (MPPHM) (Semakan Ketiga) 

2014 (MPPHM 2014) dan diikuti oleh kaedah temu bual enam informan dari kalangan 

pengusaha premis makanan di Perlis. Data dianalisa menggunakan analisis induktif iaitu 

melalui analisis Creswell. Kajian terhadap MMPPHM mendapati keempat-empat  

elemen  konsep halal iaitu suci, bersih, selamat dan kualiti dapat ditemui dalam 

MMPPHM. Kajian mendapati semua premis makanan mengamalkan keempat-empat 

elemen konsep halal tersebut dengan baik tetapi hanya seorang daripada informan 

sahaja yang tidak mengamalkan elemen konsep halal iaitu elemen bersih dengan baik. 

Kajian juga mendapati bahawa kesemua informan mempunyai kesedaran yang baik 

mengenai konsep halal dalam pengamalan penyediaan makanan di premis makanan 

mereka.  Kesedaran dan komitmen yang tinggi mengenai konsep halal amatlah 

diperlukan daripada pengamal premis makanan agar keempat-empat elemen di dalam 

konsep halal tersebut sentiasa di amalkan dengan baik. 

Kata Kunci: Konsep Halal, Praktis, Premis Makanan 
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CHAPTER ONE: INTRODUCTION 

 

1.1  BACKGROUND OF THE STUDY 

Halal is among the fastest growing global businesses with a built-in consumer base of 

approximately 1.8 billion Muslims across the globe. The demand and interest for halal-

certified products and services continue to increase in global markets, making halal not 

just Muslims‟ religious obligation, but also a powerful market force. It is also attracting 

non-Muslim with its wholesome and hygienic and contamination-free principles in food 

production. The halal industry is not just focusing on food products but also expanding to 

cosmetics, health supplements, pharmaceuticals and other consumer products as well as 

services and hospitality and logistics. It has been estimated that over US$2 trillion will be 

increased for the annual global halal products market, not inclusive of halal services and 

the Islamic banking sector. (Noriah & Hamzah, 2013). 

 

In Malaysia, the effort of implementing the compliance to the halal principle is through 

regulated government bodies that managing Islamic affairs. At the first stage, the halal 

application started to grow when the confirmation of halal certification is made through 

those bodies through formal letter. As the application started to increase, halal guidelines 

and procedures have been arranged and is put under one section. Now, the confirmation 

of halal certification has grown formally and has become one application system that 

gave big impact in the industry development. It also has given a great impact to the 

development of the halal ecosystem that has brought Malaysia as the main hub halal 

destination in the world. This can be seen in the rapid growth in the industry like  
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banking, takaful, capital market and many more. This is one of the efforts to transform 

the whole human lifestyle to the Islamic principle and jurisprudence that can give great 

impact to the economic system in this country (Khairul Anuwar, 2017).   

 

Should Muslim consumers be aware and concerned about what they eat and how their 

daily food and drinks are processed and handled? The majority takes things for granted, 

that if a Muslim vendor or seller provides the food then it must be halal. That might be 

true in the case of a completely self-sufficient Muslim country that produces its very own 

foods and drinks as well as the ingredients and the raw material, and such that go into it. 

Unfortunately, no single country in the world is self-sufficient (Noriah & Hamzah, 2013). 

 

Hence, the food premise operators need to understand and apply the halal concept in their 

business operations daily. In order for food premise operators to be able to follow the 

halal compliance, a system such as Manual Procedure for Malaysia Halal Certification 

(Third Revision) 2014 is recommended. Manual Procedure for Malaysia Halal 

Certification guarantees that the food operators will not going to have possibility in 

making mistakes or omission during their daily business practice because it has provided 

a clear and easy halal guidelines to follow. 

 

The purpose of this research is to explore the practices of halal concept among food 

premises in Perlis based on the Manual Procedure for Malaysia Halal Certification. This 

study will discover the outcome of practices of halal concept among food premises 

whether they applied it or not the halal concept on their food operations on daily basis. 
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1.2  PROBLEM STATEMENT 

Even though the term halal is already known in this society and all people from all walks 

of life, the practice of halal concept is not well understood by people especially the 

Muslim in this country. Plus, the halal concept that already existed has raised so many 

issues on the capabilities of the food premise conducted by Muslim. Aware on the 

importance of halal in this country, failing to understand the concept and those 

applications is a serious matter that will give bad implications to the country including 

the health issues.  

 

Thus, the concept of halal should be giving a clear and real definition and should be 

seriously implemented by the entrepreneurs especially to the food premise across the 

country to ensure and to secure all aspect including the inputs, system and output on 

producing the products to meet the halal practices that are high quality along with in 

making sure the practice of good governance, business ethics and the integrity is well 

practice by the food premise. 

 

The preparation of food and the performance among the food premise in the halal should 

also be monitored deeply. This is really important so that the framework of halal concept 

that was developed in this country would have the best quality in the market to fulfill the 

need of maqasid al-syari‟ah. This is because to ensure that food supply that were 

provided by the non-Muslim is well protected in terms of five main protection in maqasid 

al-syari‟ah which are faith, dignity, heredity, property and mind. In addition, getting food 

products that truly halal is not an easy task.  
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The food premise operators are responsible to implement the application of halal even 

though they are not applying the halal certification especially those who owned by the 

Muslim owner and it should not be the main excuses in implementing the halal concept at 

their food premise.  

 

There are still so many food premises that are not practicing the halal concept which the 

premise was dirty. According to Utusan Online (2019), a terrace house at Lorong Air 

Terjun, Kebun Bunga was found running a food processing place that was conducted by 

few foreigners that did not have any working permit and legal documents. That premise 

was full of food waste and dirty. According to the Immigration Officer, Kholijah 

Mohamad, at least there were eight workers including the local and the non-local was at 

the food premise. Kholijah also adds that this operation was done based on the 

complaints from the publics. This matter has to take seriously because cases like infected 

disease like hepatitis could be spreading out if not taking immunization and any other 

precautions.  

 

The application of halal concept should also be portrayed through cleanliness of the 

premise. However there are cases whereby the cleanliness of food premises was argued 

and doubtful. For example, Perlis Health Department has commanded more than 27 food 

premises in Perlis to temporarily shut down due to disobeying the Section 11, Food Act 

1983 which is dirty food premises. According to Dr. Zaini Hussin (Board Director of 

Perlis health Department), those 27 food premises were among the 2,250 food premises 

including food stalls and restaurants that has been examined since January until October 
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in 2016. He then adds that even though only few of it but they were taken really serious 

about this matter because it is related to human‟s health that can lead to diseases like 

diarrhea and food poisoning (Kosmo, 2016). That audit operation that was done by the 

Perlis Health Department was related to hygienic problem but when it comes to the halal 

practices and halal status is still doubtful unless further investigation related to halal 

practices was done. 

 

Based on the previous literature review on the restaurants manager‟s perspective on halal 

certification, it was found that most of them viewed that it seems a hard tasks for them to 

comply with the halal concept and standard and things like the hygiene issue should be 

managed properly in order to comply with the halal concept because it is related to each 

other. (Sharifah Zannirah et al., 2012). 

 

Those findings shows that there are still lack of understanding and awareness about halal 

concept among Muslims food premise operators. Therefore, an immediate action need to 

be done seriously as an alternative way in order for these food premise operators to show 

a good character of a true Muslim food premise operators as exampled by the Prophet 

Muhammad S.A.W and His companions. 

 

Previous study from Saaidin, Hamid, and Nurbayah (2018) on Muslim Consumers‟ 

Perceptions of Service Quality for Halal Food Service Industry also mentioned that 

Muslim consumers place great consideration on cleanliness and food quality in their 

assessment of service quality. Food hygiene and safe to be consumed are imperatives of 
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service quality especially for Halal restaurants as Islam, the religion advocates cleanliness 

in anything Muslims do either physically or spiritually. The Prophet Muhammad (peace 

be upon him) once said “Cleanliness is half of faith…” insisting that attributes such as 

personal hygiene, clean physical environment as well as eat clean and healthy food and 

beverages are desirable practices of Muslims (Shuriye, 2015). Another common feature 

cited as important in the judgment of service quality is the service delivery by restaurant 

personnel. Indeed, consumers dining experience will be enhanced by the courteousness 

and efficient service rendered by the staff leading to intention to revisit (Bujisic & 

Hutchinson, 2015). Those findings showed that cleanliness and food quality play a bigger 

role for consumer in choosing a place to eat.  

 

Thus, this research is aim to fill this gap by examines the practices of halal concept 

among food premises in Perlis. The practices of halal concept will be determined based 

on the food preparation in their food premises. Food premise operators would also be 

benefit from this study as its highlights the practices of halal concept applied in Malaysia 

Halal Certification.  

 

1.3  RESEARCH QUESTION 

Based on problem statement discussed, below research questions were developed to be 

explored and understood. The research questions are as follows;  

1. What is the concept of halal applied in Malaysia Halal Certification? 

2. What are the practices of halal concept among food premises in Perlis? 
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1.4  RESEARCH OBJECTIVES  

Generally, the purpose of his research is to identify the concept of halal. Particularly, this 

research is aimed to: 

1. To explore the concept of halal applied in Malaysia Halal Certification. 

2. To identify the practices of halal concept among food premises in Perlis. 

1.5  SIGNIFICANCE OF THE STUDY 

There are few reasons why this study is so important and the researcher was hoping that it 

will benefit few parties directly or indirectly. The significance of this study can be 

divided into two parts. First part is to give the contribution to the knowledge body and 

secondly, the contributions to the industry.  

 

Firstly, the significance of this study will add new knowledge and better understanding of 

the halal concept and its practices among food premises. The concept of halal includes 

aspect like pure, hygiene, safe and quality. 

 

Secondly, the findings of this study will help the food premise operators especially the 

Muslim food premise operators in practicing the halal concept in their business activities. 

This includes halal concept in aspect like pure, hygiene, safe and quality.  

 

Finally, this study will help the public and society to understand the concept of halal 

especially in the halal practices among food premises. Knowledge about the halal concept 

among the public and society is vital in order for them to understand and choosing the 

best quality of foods to consume in everyday life. 
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1.6  SCOPE OF THE STUDY 

The discussion on the practices among the food premises in Perlis presented here focuses 

mainly on halal concept that applied in Malaysia Halal Certification only. This research 

will only focus on the practice of halal concept among food premises in Perlis. The 

practice of halal concept includes four aspects like pure, hygiene, safe and quality. 

 

1.7  LIMITATION OF THE STUDY 

There were few limitations in this study. The first limitation is the time limitations. The 

time limitation is very common for most of the research. This research also faced the 

same limitation because the researcher has very limited time for collecting data until the 

deadline.  

 

The second limitation of this research is the informant. The informant in this research is 

limited to few food premises operators who did not applied the halal certification that 

conducted and operated by Muslim owners in Perlis only. These include food premises 

like school canteens and restaurants around Perlis. Other than that, the researcher also has 

reached more than 15 food premises around Perlis including in Kangar, Kuala Perlis, 

Arau and Beseri but to no avail due to no response from them. At the end, the researcher 

only conducted the interview sessions around Arau and Beseri only due to the fast 

response from the respective food premise owners.  
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1.8  ORGANIZATION OF THE STUDY 

This research will be divided into five chapters. In chapter one, this research will 

provides the background of the study, problem statement, research question, research 

objectives, significance of the study, scope of the study, limitation of the study and last 

but not least the organization of all the chapters in this research.  

 

In chapter two, this research will focused on the conceptual framework and literature 

reviews. Literature reviews will explain and discuss more about theme and categories of 

the concept in this research. Previous studies which related to this topic also will be 

discussed further on the concept of halal, halal certification and the practice of the food 

premise in implementing the halal concept.  

 

In chapter three, research methodology used in this study will be discussed further. This 

includes research design, population and sampling techniques, data collection method, 

experts review, pilot study, getting access, actual fieldwork, analyzing data and 

trustworthiness. 

In chapter four, the data analysis will be discussed. This includes background of the 

informants. The data that have been collected will be discussed the results and the 

findings in his chapter.  

 

In chapter five, the findings will be summarized and concluded. This chapter also 

provided recommendations for further studies.  
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CHAPTER TWO: LITERATURE REVIEW 

 

2.1  INTRODUCTION 

In this chapter, the concept of halal that frame the study and how the ideas evolved over 

time. This chapter will review the literature regarding the halal concept mainly about the 

practices among the food premises. Firstly, this research will discuss in detail on the 

concept of halal that includes aspects like pure, hygiene, safe and quality. Secondly, this 

research will discuss on the halal certification. Thirdly, this research will discuss on the 

guideline of halal certification for food premise. Fourthly, this research will discuss on 

the practice of the food premises in implementing the halal concept. 

 

2.2   CONCEPTUAL FRAMEWORK 

According to Miles & Hubermen (2013), a conceptual framework explains, either in 

narrative form or graphically. The main things to be studied are the key factors, variables, 

construct and the presumed interrelationship among them. A conceptual framework is 

simply the current version of the researcher‟s map of the territory being investigated. As 

the researcher‟s knowledge improves, the map become correspondingly more 

differentiated and integrated. Thus, conceptual frameworks are developed at the 

beginning of a study and evolve as the study progresses. Based on that provided 

definition above, this research will provide a conceptual framework as illustrated in 

figure 2.2. 
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Figure 2.2. 
Conceptual framework of the study 
 

 

 

 

Source: Self-construct 

 

Figure 2.2 above shows the diagram the represents the approach of practices of halal 

concept among food premises. Firstly, the researcher reviews the literature on the concept 

of halal from various book and journal to understand the concept of halal in Islam.  

Secondly, the researcher did the document analysis on Manual Procedure for Malaysia 

Halal Certification (Third revision) 2014 (MPPHM 2014) to explore the operationalize of 

the halal concept in MPPHM. Later, the researcher conducted interview with food 

premise operators to identify the practices of halal concept among food premises in 

Perlis.    

 

2.3   CONCEPT OF HALAL 

One of the obligations for a Muslim is to earn and consume what is halal and pure. 

According to Quran and Hadith, it is clear that consuming halal food is an order and 

command from Allah and it is a vital part of the Islamic faith.  
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(Third revision) 
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concept 
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Applied 

Not Applied 

Halal 
Concept 



12 
 

  “O mankind, eat from whatever is on earth (that is) lawful and pure”. 
                         (Surah al-Baqarah 2: 168) 

 

Islam is the only religion that teaches us a whole and precise lifestyle that provided a 

complete guidelines and benchmarks to be held by all Muslims. One of these principles is 

the concept of halal. Halal is a Quranic word that means permitted and lawful. Halal is 

known as the dietary standard that recommended from the Lawgiver that said that all 

sustenance are halal aside from those  that are mentioned and specified as haram, which 

is unlawful or prohibited. According to Shah Alam, Syed & Nazura (2011), in the 

English word or dialect, it most every now and again alludes to permissible food as per 

Islamic law.  

 

Generally, all things created by Allah is permitted, but only with some exception that are 

haram (prohibited) by clear and definite injunctions in the authentic sources which are al-

Quran and as-Sunnah (Irwandi, 2013).  

 

The word halal comes originally from Arabic language which means allowable, 

acceptable, permitted, and permissible. The concept of halal is not only related to food or 

food products (as most people will expect or think), but it goes beyond food to cover all 

the aspects of a Muslim person life (male or female). Within this regard the concept of 

halal is built around the need for any Muslim to have products that are allowable, 

acceptable, permitted, and permissible from a religious point of view. As such, the 

concept of halal includes any Islamic Shari'ah-compliant product which starts with food 

and beverages and moves from it to cover banking and finance, tourism, cosmetics, 
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pharmaceuticals, jobs, travel, technology and transport services, etc. For a product to be 

Halal (compliant with Islamic Shari'ah) it must meet the requirements of Shari'ah as 

found in its sources. The two most important sources of Islamic Shari'ah are the Holy 

Quran and the Sunnah. 

 

Halal is a word that gives a definition of something permissible. According to Kamus 

Dewan the word halal gives a meaning of something permissible and not forbidden by the 

Islamic law. According to Manual Procedure for Malaysia Halal Certification (Third 

Revision) 2014, halal originates from the Arabic word namely halla, yahillu, hillan, 

wahalalan which means allowed or permissible by the Shari‟ah law. 

  

Halal is not only mandatory for all Muslims but also a very important and essential 

concept in Islam. Consumption of halal products such as food, daily supplies is 

compulsory for every each and every Muslim.  

 

Basically, from the different definitions recognized, halal food is a pure, clean, safe and 

quality to consume from anything filthy which is thought to be lawful as per Islamic law 

and also free from any prohibited ingredients. Halal concept that can be understood by all 

the definitions is according to these four main aspect which are purity, hygiene, safe and 

quality. 

 

2.3.1  Pure 

The term halal in relation to food is something that is pure which does not consists of any 

part of animals that are forbidden or animals that have not been slaughtered according to 
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Islamic law, does not contain any substance that is considered impure by the Islamic law 

(Qaradawi, 1995). 

 

Allah tells us to eat of the good things of what He has provides and give thanks to Him 

for His favors. He then explains that no food is haram except the four kinds mentioned in 

the Quran.the same four kinds are the prohibition of eating what is dead, the prohibition 

of flowing blood, the prohibition of pork and the prohibition of what is dedicated to 

anyone other than Allah (Qaradawi, 1995). 

 

He has only forbidden to you dead animals, blood, the flesh of swine, and that 
which has been dedicated to other than Allah. But whoever is forced [by 
necessity], neither desiring [it] nor transgressing [its limit], there is no sin upon 
him. Indeed, Allah is Forgiving and Merciful.  

                                      (Surah al-Baqarah 2: 173)  
 
The first thing mentioned in that verse is the prohibition of flesh and dead animals that is 

beast or fowl which dies of natural causes, without being slaughtered or hunted by men. 

There are obvious reasons for this prohibition which is eating the flesh of dead animal is 

repugnant to civilized taste and is considered by thinking people in all societies to be 

contrary to human dignity. Other than that, Muslims acts with a set of purpose and 

intention which does not use a thing nor reap its benefit without his attention, aim and 

effort toward it. The significance of slaughtering, which is a purposeful act, the intention 

of which is to take the life of the animal in order to use it as food, is to remove the 

slaughtered animal from the category of „dead animals‟. Allah does not desire that man 

should eat of what he did not intend or think of eating, as is the case with the dead 



  

15 
 

animal; conversely, slaughtering an animal or hunting it as game both require an intention 

followed by effort and subsequent action.  

 

The second prohibition relates to flowing or liquid blood. The reason for this prohibition 

is both that the drinking of blood is repugnant to human decency and it may likewise be 

injurious to health. Thus, piercing the flesh of a living animal to injures and weakens it, 

Allah Ta‟ala prohibited such practice.  

 

The third prohibited food is pork, which is the flesh of swine. Since pig relishes filth and 

offal, its meat is repugnant to person of decent taste; moreover, recent medical research 

has shown that eating swine flesh is injurious to health in all climates, especially hot one. 

Scientific research has shown that pork carries a deadly parasite (trichina), among others, 

and no one can say what science may discover in the future which will shed more light on 

the wisdom of this prohibition. In addition, there also some scholars who say that eating 

pork frequently diminishes the human being‟s sense of shame in relation to what is 

indecent (Qaradawi, 1995). 

 

The fourth prohibition is refers to an animal which is dedicated to anyone other than 

Allah, that is to say, one which is slaughtered with the invocation of a name other than 

the name of Allah like for the name of an idol. Pronouncing the name of Allah while 

slaughtering the animal is the declaration that one is taking the life of this creature by the 

permission of its Creator, while if one invokes any other name, he has forfeited this 

permission and must be denied the use of its flesh.  
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It is understood that meat of only halal animals is allowed for consumption by Muslims. 

An animal must be of halal species to be slaughtered as halal. The animal must be 

slaughtered by a sane adult Muslim while pronouncing the name of God. A sharp knife 

must be used to cut the throat in a manner that induces thorough removal of blood and 

quick death. Islam places great emphasis on humane treatment of animals. The animals 

must be raised, transported, handled, and held under humane conditions. However, these 

are only desirable actions and mishandling of animals does not make their meat haram. 

Stunning of animals before nonreligious slaughtering is generally accepted in the U.S. 

and Canada where methods of stunning generally are non-lethal. In many European 

countries, the type and severity of stunning usually kills the animals before bleeding, 

which makes it unacceptable for halal. Moreover, dismemberment (i.e., cutting off the 

horns, ears, lower legs) of an animal must not take place before the animal is completely 

dead (Chaudry, 1997). 

 

For the conditions and method of slaughtering (dhabh), it is a clearly defined method of 

killing an animal for the sole purpose of making its meat fit for human consumption. The 

word dhabh in Arabic means purification or rendering something good or wholesome. 

The dhabh method is also called dhakaat in Arabic, which means purification or making 

something complete. The following conditions must be fulfilled for dhabh to meet the 

requirements of the shariah (jurisprudence) (Riaz & Chaudry, 2004). 

 

The person performing the act of dhabh must be of sound mind and an adult Muslim. The 

person can be of either sex. If a person lacks or loses the competence through intoxication 
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or loss of mental abilities, he or she may not perform halal slaughter. The meat of an 

animal killed by an idolater, a nonbeliever, or someone who has apostatized from Islam is 

not acceptable. 

 

The knife used to perform dhabh must be extremely sharp to facilitate quick cutting of 

the skin and severing of blood vessels to enable the blood to flow immediately and 

quickly, in other words, to bring about an immediate and massive hemorrhage (Khan, 

1991). Muhammad is reported to have forbidden the use of an instrument that killed the 

animal by cutting its skin but not severing the jugular vein. It is also a tradition not to 

sharpen the knife in front of the animal about to be slaughtered. 

 

Tasmiyyah or invocation means pronouncing the name of God by saying Bismillah (in the 

name of Allah) or Bismillah Allahu Akbar (in the name of God, God is Great) before 

cutting the neck. Opinions differ somewhat on the issue of invocation, according to three 

of the earliest jurists. According to Imam Malik, if the name of God is not mentioned 

over the animal before slaughtering, the meat of such animal is haram or forbidden, 

whether one neglects to say Bismillah intentionally or unintentionally. According to the 

jurist Abu Hanifah, if one neglects to say Bismillah intentionally, the meat is haram; if 

the omission is unintentional, the meat is halal. According to Imam Shaf‟ie, whether one 

neglects to say Bismillah intentionally or unintentionally before slaughtering, the meat is 

halal so long as the person is competent to perform dhabh (Khan, 1991). It is also enough 

to state here that the above tradition does not prove that the pronouncing of God‟s name 

is not obligatory in performing dhabh. In fact, the tradition emphasizes that the 
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pronouncing of God‟s name was a widely known matter and was considered an essential 

condition of dhabh (Khan, 1991). 

 

The actual method of dhabh has many advantages. To begin with, the speed of the 

incision made with the recommended sharp knife shortens the total time to slaughter and 

seems to inflict less pain than stunning. In a modern slaughterhouse, where animals are 

stunned before slaying, some of the animals do not become unconscious with one blow 

and have to be hit more than once. The method of dhabh allows rapid and efficient 

bleeding of the animal. It is also obvious that blood being enclosed in a closed circuit can 

be removed faster by cutting the blood vessels. The force of the beating of the heart puts 

the blood into circulation. Therefore, the stronger the heartbeat, the greater the quantity of 

blood poured out. It seems that the blood gushes out with dhabh slaughter; while it pours 

out somewhat slower when the animal has been stunned. The body of the dhabh animal 

convulses involuntarily more than the stunned animal. Convulsions produce the 

squeezing or wringing action of the muscles of the body on the blood vessels, which 

helps to get rid of maximum amount of blood from the meat tissue into the circulation 

(Khan, 1991). The physiological conditions described have a bearing on the removal of 

blood from an animal‟s body, but they operate fully only if the animal is bled while alive 

by cutting across its throat and sparing the vertebral column without stunning the brain of 

the animal in any way (Khan, 1991). 

 

From above explanation, the halal concept strictly protecting what Muslim should 

consume on daily basis. It is basically protecting the pureness of what we consume which 
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can be seen clearly in the prohibition of unslaughtered animals for consuming. Thus, one 

of the halal concept aspects is pure. Pure is the aspect that can be found in the halal 

concept especially in protecting human from consuming prohibited (haram) sources to 

the body.  

 

2.3.2  Hygiene 

In al-Halal wal Haram fil Islam by Yusuf al-Qaradawi (1995), it also discussed about 

hygiene and cleanliness. Islam addressed itself in considerable depth to the question of 

cleanliness, for cleanliness is the essence of good appearance and the beauty of every 

adornment. It is reported that the Prophet (peace be upon him) said: 

 

“Cleanse yourself, for Islam is cleanliness.” (Reported by Ibn Hayyan) 
“Cleanliness invites toward faith, and faith leads its possessor to the Garden” 
(Reported by al-Tabarani) 

 
 
The Prophet placed a great emphasis on keeping the body, clothing, houses and streets 

clean, and he laid special stress on cleaning the teeth, hands and hair. This emphasis on 

cleanliness is not to be wondered at in a religion which makes cleanliness the key to its 

principle form of worship, salat, for the Muslim‟s salat is not acceptable unless his body, 

clothing and the place where he performs his salat are all clean.  

 

Islam allows everything that is clean and wholesome. This was the state of the world in 

relation to the eating of food at the advent of Islam. At one extreme every kind of meat 

was permitted and at the other all meat was prohibited. Then Allah addressed all human 

beings saying‟ 
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„O mankind! Eat of what is permissible and good on eat, and do not follow the 
footsteps of Satan; truly he is an open adversary to you.‟ 

         
                       (Surah al-Baqarah 2:168) 

  

Hygiene and cleanliness are strongly emphasized in Islam and it includes every aspect of 

personal hygiene, dress, equipment and premise where food is processed or prepared. In 

fact the basis of Halal itself is hygiene and health (Halal and Toyyiba). The objective is to 

ensure that the food produced is absolutely clean and not harmful to human health. 

Hygiene can be defined as being free from filth, dirt, materials prohibited by Islam and 

not clean according to Islamic Laws.  

 

From above explanation, the halal concept strictly protecting the cleanliness and the 

hygiene on what we consume everyday which can be seen clearly in the consuming what 

is halal and good. Thus, one of the halal concept aspects is hygiene. Hygiene is the aspect 

that can be found in the halal concept especially in the food preparation.  

 

2.3.3  Safe 

According to Yusuf al-Qaradawi (1995), in the halal concept especially in reference to 

food, Quranic guidance dictates that all foods are halal except those specifically 

mentioned as haram. For example, as stated in the Quran, 

 

He has only forbidden to you dead animals, blood, the flesh of swine, and that 
which has been dedicated to other than Allah. But whoever is forced [by 
necessity], neither desiring [it] nor transgressing [its limit], there is no sin upon 
him. Indeed, Allah is Forgiving and Merciful.  

                                      (Surah al-Baqarah 2: 173)  
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The above Quranic reference that meat is strictly regulated of the food groups. It is also 

required that halal animals be slaughtered in the name of Allah of the time of slaughter. 

Apart from the slaughtering method, animals also should be feed with lawful substances 

only. Consumption of wine and other intoxicants is strictly prohibited in the Quran: 

 

“O you believe, intoxicants and gambling, and idols and divining arrows are an 
abomination of Satan‟s handiwork. Leave it aside in order that you may succeed” 

                           (Surah al-Maidah 5: 90) 

 

Khamr (intoxicants) is haram not only for the one who consumes it but also for the 

manufacturer, the trader, as well as the profits earned from the sale of the intoxicant. 

Every legal ruling in Islam has its own purpose and wisdom. Some of the wisdom is 

explained in the Quran and Sunnah, while others are left to be defined or interpreted by 

the people of knowledge. Attempts have been made to explain or justify some of the 

prohibitions based on scientific reasoning. Swine is proven a vector for pathogenic 

worms to enter human body and infections by Trichinella spiralis and Taenia solium are 

not uncommon (Fauziah, 2013).  

 

Wine and intoxicants are considered harmful to the mind and nervous system and it is not 

safe to consume by anybody. Such intoxicants often compromise human judgment, 

leading to social ills and family problems. Therefore, it can be stated that the rules 

governing food consumption in Islamic law is to protect faith, mankind, mind, progeny 

and property (Fauziah, 2103) 
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According to Wahbah Az-Zuhaili (2011), all type of drinks that harm the human body 

like poison, substances from najs like flowing blood and urine, all type of milk that 

comes from prohibited animals are all prohibited because it contains danger and harm to 

human body.  

 

From above explanation, the halal concept strictly protecting human kind on daily basis. 

This can be seen clearly in the prohibition of khamr (intoxicants) for consuming. Thus, 

one of the halal concept aspects is safe. Safe is the aspect that can be found in the halal 

concept especially in protecting human from consuming prohibited and harmful 

substances to the body.  

 

2.3.4  Quality 

The idea behind halal is that it gives an amazing stage to have a good diet. One of the 

main concepts of halal is the quality of the halal food itself. Nowadays, halal is not 

merely just a form of religious commitment or recognition, but it is considered as the 

standard of decision for Muslim and also non-Muslim around the world. The idea of halal 

is not a new subject to the non-Muslims, particularly those in Muslim nations (Shafie, 

Shahidan & Md Noor Othman, 2006). Thus, halal is known by most people worldwide 

that it stresses out the importance of the quality of the food itself especially in the food 

preparation like the freshness of the raw material and ingredients.  

 

The aspect of quality also can be found in previous literature review by Omar et al., 

(2011) on Assessing Halalan-Toyyiban Food Supply Chain in the Poultry Industry.  

Halalan toyyiban supply chain could be referred to the application of the halalan 
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toyyiban principles along the supply chain activities, which means all the activities 

ranging from the source of supply, storage, transportation, manufacturing, handling, 

distributing should adhere to the concept of halalan toyyiban as underlined by Islamic 

law. This means that the halal product should not be mixed with the non-halal products 

throughout the supply chain activity processes to ensure the quality and the halal status of 

a product could be maintained. In ensuring quality food being moved along the supply 

chain, focus must be given to the animal welfare and food safety (Lindgreen & Hingley, 

2003). Animal welfare has been one of the main reasons why consumers buy organic 

food (Harper & Makatouni, 2002). Based on the demand from consumers, it shows that 

both Muslims and non-Muslims consumers are concerned with animal welfare. Hence, 

animal welfare must be considered at the farm as well as during the distribution to the 

slaughterhouse must be emphasized. The use of dedicated transportation for poultry 

products is highly recommended to guarantee the halalan toyyiban status of the poultry. 

Jaafar et al., (2011) propose that a fully dedicated logistics services to carry halal 

products could ease the halalan toyyiban supply chain operations. 

 

From above explanation, the halal concept strictly protecting the importance of the 

quality on what we consume every day. Thus, one of the halal concept aspects is quality. 

Quality is the aspect that can be found in the halal concept especially in protecting the 

conditions and the freshness of the substances and ingredients during the food 

preparation.  
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2.4  HALAL CERTIFICATION 

The definition of Halal according to the Trade Description (Definition of Halal) Order 

2011 and Trade Description (Definition of Halal ) (Amendment) Order 2012 is as 

follows: 

i. When food or goods are described as halal or are described in any other expression o 

indicate that the food or goods can be consumed or used by a Muslim, such expression 

means that the food or goods are:  

 

a) Neither is nor consist of or contains any part or matter of an animal that is prohibited by 

Shari‟ah law for a Muslim to consume or that has not been slaughtered in accordance 

with Shari‟ah law and Fatwa; 

 

b) Does not contain anything which is impure/ najs according to Shari‟ah law and Fatwa; 

c) Does not intoxicate according to Shari‟ah law and Fatwa; 

 

d) Does not contain any part of a human being or its yield which are not allowed by 

Shari‟ah law and Fatwa; 

 

e) Is not poisonous or hazardous to health; 

 

f) Has not been prepared, processed or manufactured using any instrument that is 

contaminated with najs according to Shariah law and Fatwa; and 

 

g) Has not in the course of preparing, processing or storage been in contact with, mixed, or 

in close proximity to any food that fails to satisfy paragraph (a) and (b). 

 

ii. When services in relation to the food or goods are described in any other expression to 

indicate that the services can be used by the Muslim, such as expression means that the 

services in relation to the food or goods are carried out in accordance with Shari‟ah law. 
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In MPPHM 2014, it has stated that there are seven schemes for the application of 

Malaysia Halal Certification which are food product/ beverages/ food supplement, food 

premise, consumer goods, cosmetic and personal care, pharmaceuticals, logistic and 

slaughterhouse.   

 

According to MPPHM 2014, food premise consists of nine types which are restaurant/ 

canteen/ cafeteria, chain restaurant, franchise restaurant, hotel (kitchen/ restaurant), 

cafeteria operating in food court (central management), kiosk, catering/ food catering 

services/ convention central kitchen/ central kitchen, mobile premise (only with 

management/ central kitchen) and  bakery/ cake/ pastry shop.  

 

For the application procedures according to scheme, all applications for halal certificate 

shall be submitted online via MYeHALAL at www.halal.gov.my.  Supporting documents 

shall be submitted to JAKIM/ JAIN after the application form has been submitted online. 

For renewal purposes, application shall be submitted at least three months before the 

expiry date of the certificate. Incomplete application will be automatically rejected by 

MYeHALAL. Completed application will receive a letter requesting payment for 

certification fee. Application for chain restaurants/franchise will be managed by JAKIM. 

 

There are various Islamic agencies all over the world that issue halal certification. They 

provide the assurances to the consumers that the products ingredients and processes 

involved in making them are Shari'ah compliant. At the moment, the concept of halal has 

become a new trademark around the world (Hassan & Hamdan, 2013). An ordinary 
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trademark differs from a certification trademark because it provides a warranty to show 

those goods and services have accomplished certain specific requirements. Halal 

certification as a symbol of value, health and ecosystem not only works as an assurance 

to verify the product‟s conformity to Islamic dietary laws but also ensures that it 

comprises all the permitted elements. (Taylor, 1955) asserts that,  

 

“Certification marks and quality labels as marks are used upon or in the products 
and services of one and more person to certify regional or other origin, material, 
mode of manufacture, quality, accuracy or other characteristics of such goods or 
services”.  

 

 

Today, producers are required to have their products stamped with halal certification in 

order to distinguish their goods from other products in the market. Halal certification is a 

means of ensuring customers‟ satisfaction, assurance and reliance. Furthermore, it 

requires not only the food served to be halal but also the entire process involved would be 

halal as well. Halal certified products demand a high level of hygiene, certain standards 

of cleanliness, safety and nutrition which fulfill the needs of consumers, especially 

Muslim consumers. In this respect, Malaysia is internationally recognized as an advanced 

Muslim country. It has the prospect of becoming a key producer of halal food products by 

using the commitment and support of the government as well as the local authorities. 

According to the Ninth Malaysian plan, Malaysia will promote halal certification globally 

and be the main center for the certification of halal products. Due to this fact, the 

Malaysian government has enacted laws as well as formulated procedures and guideline 

for domestic and imported halal products. Malaysia has planned to be a halal hub country 
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by 2020 (Riaz & Chaudry, 2004). In responding to the vision, the government is trying to 

set Malaysia as an example for other countries in the distribution, production and 

promotion of halal food products 

 

The effort of making the halal concept in more comprehensive way, it so closely related 

to the practice of the applications. Application is a procedure or a system that was 

formally designed and use as guideline, policy or a form of rule. In Malaysia, the effort in 

making halal is done through halal policy and policy related to halal especially in the 

application of halal certification and in the law enforcement related to halal. Even though 

it was not done thoroughly but the current practices is said to be the basis in making the 

system of the applications as the framework to strengthen the concept of halal. 

 

In the reference book from Halal Industry Development Corporation (HDC) Panduan 

Halal: Panduan untuk Pengeluar Makanan, has explained that one of the applications 

that acted as a guideline to the food producers in producing halal food products is the 

standard MS1500:2009. This application is important because it explains the detailed on 

the needs of a company to meet the requirements of halal. Furthermore it has mentioned 

that the halal certification that is being implemented now is one application that give the 

recognition on the practice of halal among the producers. However, it does not give a 

detail explanation on how the practice works deeply in the industry. 

According to Lokan Ab Rahman on the Penilaian Perlaksanaan Pensijilan Halal 

Jabatan Kemajuan Islam Malaysia, he explained on detailed about the system of halal 

certification that is done by JAKIM is one of the effort to give recognition and  realized 
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the concept of halal. This can be seen on the auditing session through halal confirmation 

and monitoring system to confirm the producers‟ compliance on the concept of halal. 

Thus, this research is importance to see closely on how JAKIM gave confirmation to any 

company that meets the concept of halal.  

Other than that, Halal Assurance System (HAS), that emphasizes on the halal 

management system is one of the distinct application in specifying any company that 

wanted to obtain halal certification should shows a constant commitment and be 

consistent with the compliance of halal. Instead, the appointed Halal Executive and 

internal halal committee of the company is one of the great commitments shown by the 

halal certification holder. 

 

Muslim consumers as well as manufacturers or food operators of halal products are lack 

of knowledge, awareness and understanding of halal concept and this may lead to the loss 

of principle and value to halal itself. It appears that most of the statutes governing the 

halal food products provide insufficient coverage for various aspects such as labeling, 

packaging, transportation and storage of halal food (Siaw, Chon-Lok & Nazatul Shima. 

2012). The way that would safe and keeps the Muslim consumers from harm is to make 

sure that the legislation should be implemented effectively. 

 

2.5  THE PRACTICE OF THE FOOD PREMISE IN IMPLEMENTING THE 

HALAL CONCEPT 

In developing the agenda and the mission on the halal industry in this country, the targets 

in the industry other than the improvement for the output of the product is also touched 
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on the who are the entrepreneurs of the food products too. Other than the efforts in 

empowering the entrepreneurs through various kinds of programs like the awareness on 

the needs of halal products, the effort on promoting halal practice should also be focus 

on.  

 

According to Halal Malaysian Portal, Food Premises refer to buildings and premises 

where food and beverage business is conducted including restaurants, food courts, 

commercial kitchens, cafeterias, bakeries, fast food restaurants, canteens, hotel 

restaurants, kiosks, caterers and others 

 

Based on the references that have been found to identify the compliancy towards the 

concept and the application, only few references were available whether in qualitative or 

quantitative. Most of the past researches were more focused on the halal concept and 

application but only few of it that were focused on the level of the practices especially for 

the food premise.  

 

According to Sharifah et al., (2012), the literature in halal food in restaurant is extremely 

limited, with few articles devoted to the topic. However, the provision of halal food is an 

extremely significant issue for consumers as well as restaurants and supplier that cater to 

the Muslim market. This applies not only to the Malaysian context but also on an 

international scale. 
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The researcher try to come out with four themes relating to the practice of the halal 

concept among food premises which are pure, hygiene, safe and quality.   

 

2.5.1  Pure 

The pure aspect in halal concept mostly related to the source of food must be from halal 

source. Foods can broadly classify into four groups to establish their halal status and to 

formulate guidelines for halal preparation or production. The first group is the meat and 

poultry. Only halal animals are allowed to consume by Muslims. These animals should 

be healthy and must be slaughtered by a sane adult Muslim while pronouncing the name 

of God. A sharp knife must be used to cut the throat in a manner that induces thorough 

removal of blood and a quick death of the animal.  

 

The second food group is fish and seafood. With regards to fish and seafood products, 

there are different schools of Islamic Jurisprudence, as well as contrasting cultural 

practices of Muslims living in different regions. Fish with scales are accepted by all 

groups of Muslims. Some group did not eat fish without scales such as catfish. Muslims 

scholars bare differing opinions regarding certain seafood products which include the 

acceptability of mollusks (clams, oyster and squids) and crustaceans (crabs, lobster and 

shrimp). The requirements and restrictions apply not only to fish and seafood, but also to 

flavors as well ingredients derived from such products.  

 

The third food group is milk and egg. Milk and eggs from halal animals are also halal. 

Milk predominantly comes from cows and eggs from hens. All other sources are required 

to be labeled accordingly. Milk is a basic raw material in many food products, such as 
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cheese, butter and cream, while eggs are used in baked products or sometimes extracted 

for the production of other food ingredients such as emulsifier, certain amino acid and 

many more.  

 

The fourth food group is plant and vegetable materials. All foods from plants are 

basically halal, except for khamr (intoxicants) and those that are poisonous. However, in 

food processing plants, animal and vegetable products are sometimes used in the same 

plant which can cause cross-contamination. Therefore, food manufacturer need to 

observe proper cleaning procedure and segregation between halal and non-halal 

materials. (Irwandi, 2013) 

 

2.5.2   Hygiene 

Based on the previous literature review on the restaurants manager‟s perspective on halal 

certification, it was found that most of them viewed that it seems a hard tasks for them to 

comply with the halal concept and standard and things like the hygiene issue should be 

managed properly in order to comply with the halal concept because it is related to each 

other. (Sharifah  et al., 2012). 

 

Halal also closely related with the hygienic practices. A research done by Hayati @ 

Habibah Abdul Talib in 2008, relating hygienic aspect as the practice in the halal concept 

was found.  Furthermore, in a standard that was prepared by the Kementerian Kesihatan 

Malaysia (KKM), it has shown that halal concept is one of the concept that related in the 

guidelines and certification that has in MeSTI, GMP, GHP and HACCP. Plus in the other 
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standards in the cosmetic industry and logistic also connected to halal that used in the 

hygienic practices. 

 

There are few definitions of food hygiene in current use. According to Anon (1993), food 

hygiene is all measures necessary to ensure the safety and wholesomeness of foodstuffs. 

While according to Codex Alimentarius Commission (2003), food hygiene is all 

conditions and measures necessary to ensure the safety and suitability of food at all stages 

of the food chain.   

 

In production areas, the food operators should ensure that a regular cleaning system is 

implemented to prevent dirt from gathering on windows ledges or around table legs and 

other inaccessible places. All floors and drains should be washed down daily.   

 

During production, any spillage of food should be cleared straight away, and wastes 

should not be allowed to accumulate on floors, in drains or on work surfaces. They 

should be placed in covered bins and emptied at regular intervals, and should be disposed 

of properly away from the processing site. (Sue Azam-Ali et al, 2003). 

 

All food premise surfaces and equipment must be washed with hot water and detergents 

before, during and after production. If surfaces, chopping boards or utensils (such as 

knives) are used for different foods they should be washed between each use. Cloths and 

sponges used to wipe down surfaces and towels used for hand drying, should be washed 

and sterilized regularly by boiling in water for at least 10 minutes. Equipment and 
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utensils should be stored where they can be kept clean when not in use, and brushes and 

cloths should be hung up after use, and never left on equipment or foods to dry. Cleaning 

equipment, chemical and detergents should be stored in a separate cupboard from foods 

and processing equipment. All the equipment should be kept in a good condition and 

properly repaired, to prevent accidents as well as contamination. Only food-grade plastic, 

ceramic, stainless steel or enameled metals are suitable materials for use in contact with 

foods. Copper, iron, brass or pewter should not be used. Galvanized iron or aluminum is 

only appropriate to use for some foods and wooden utensils or surfaces are difficult to 

clean. (Sue Azam-Ali et al., 2003). 

 

Hygiene aspect also includes good sanitation system at the food premise. Sanitation is a 

term for the hygienic disposal or recycling of waste materials. In consequences, sanitation 

is an important public health measure that is essential for the prevention of disease. In the 

USA, there is a particular focus on the concept of food sanitation, which may be defined 

as „the hygienic practices designed to maintain a clean and wholesome environment for 

food production, preparation and storage‟ (Marriot,1999). This definition links it to 

hygiene but more specifically with maintaining a clean working environment for food 

processing. Even here hygienic requirements extend beyond the practice of cleaning itself 

to incorporate those elements that make effective cleaning possible and allow control of 

insects and other pests. In the microbiological sense, sanitation is defined as „a cleaning 

and disinfection process that results in a 99-99.9% reduction in the number of vegetative 

bacteria present‟. (H.L.M Lelieveld et al., 2005).   
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Based on the definition above, hygiene in food premise is consists of the premise areas, 

environment, tools and equipment. The food premise operators should practice a good 

hygiene system in their production of foods at their food premise.  

 

2.5.3  Safe 

Workers in food premise is one important element in making sure all the practice of 

foods operations is in line with the halal concept because they are the food handlers that 

are responsible in protecting the safeness of the foods to consume. According to the Food 

Hygiene Regulations 2009, Clothing of food handler or the attire for food handlers are 

that they should wear a clean, suitable and proper clothing and clean, suitable and light 

colored overall or light colored apron, head cover and footwear. This should be followed 

by all the workers who work in food premise. 

 

Basic amenities are some of the basic facilities provided for the workers in the food 

premise such as toilet, praying room, changing room and pantry. These basic amenities 

should be well taken care of in order to take care of the welfare of all the workers so that 

it is easier for them to have good performance at their respective work place (Halal 

Manual Procedure).  

 

According to the Food Hygiene Regulations 2009, medical examination and health 

condition of food handler is compulsory for all food handlers. Food handler who suffers 

from, or is a carrier of food borne diseases is not be allowed to enter food premises and 

handle food. The food handlers who suffered from food borne disease should be report to 

the management of the food premises and will be suspended from working in food 
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premises until certified cured from the disease and fit to work. According to Food Act 

1983 and Disease Control 1988, the health of all food operators should be examined and 

should be given the typhoid immunization vaccine by the health practitioners. Typhoid 

immunization vaccine is an active immunization against typhoid fever caused by 

Salmonella typhi. The vaccination cards will be issued for those who got the typhoid 

immunization vaccine and it is valid for a period of three years after they got injected. 

The researcher asked all of the informants about the typhoid injection.  

 

2.5.4  Quality 

Halal concept can be understood in health practices through healthy choices of food. This 

can be seen in various kinds of researches like from Danial Zainal Abidin (2004) and 

Mukhlas al-Syakani al-Falahi (2013) that mentioned about halal concept is related closely 

to the quality of food that contains good nutrients, hygienic and good quality and 

including the storage system with the suitable temperature to keep the quality of the food. 

 

The safety and suitability of food needs to be maintained by ensuring it is stored in an 

appropriate environment and protected from contamination. Potentially hazardous food 

must be stored at a temperature that minimizes the opportunity for pathogenic bacteria to 

grow. Part of food production system is to store food and other supplies so that they fit 

into the overall system. This means storage arranged for easy receiving, easy issuing and 

easy inventory control. In the dry-goods storeroom, canned, packed and bulk dry foods 

are stored according to usage. The most-used foods are stored closest to the door, the 

least-used foods in the less accessible corners and shelves. Once a system of storage has 
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been arranged and the items are stored according to usage, a form can be made up listing 

the items in the sequence in which they are stored. (Walker, J.R, 2008). 

 

As the foods are received, they are stored at the backs of the shelves, the older items 

moved forward to be used first. This rotational system helps to ensure that all the items 

are not allowed to become too old. For convenience foods usually come in a form that 

makes it possible for them to be stored in a minimal amount of space. Other items are 

received in a form that should be processed immediately to reduce the amount of storage 

needed.  

 

Many food operators buy only salad greens that have already been washed and cut. Both 

time and space are saved, but the quality may be lower than if the greens were prepared 

on the premises. To ensure freshness, a frequent turnover is essential. In order to 

maximixe the shelf life of a product, it is important to store all items at the correct 

temperature. A suitable storage temperature for dry storage is 23°C, for meat and poultry 

is 4°C, for dairy products is 4°C, for seafood is 4°C and for frozen food is below -17°C. 

(Walker, J.R, 2008). The food premise operators or the managers should be presents at 

delivery times and see that everything is properly stored.  

 

2.6  CONCLUSION 

This chapter reviews on the previous literature from scholars that was gathered by the 

researcher to understand in detail about the halal concept applied in Malaysia Halal 

Certification and the practice of the halal concept among food premises. Next chapter 
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will continue on explaining the methodology used in this study to collect all the data 

needed. 
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CHAPTER THREE: RESEARCH METHODLOGY 

 

3.1  INTRODUCTION 

This chapter explains in details about the procedures and methods taken by the 

researcher. Methods that have been used in this study are suitable to fulfill the objective 

of this study. The main objectives of this study are divided into two parts; to explore the 

concept of halal applied in Malaysia halal certification, and to analyze the halal practice 

among food premises in Perlis. This chapter will includes the research method, design, 

data collection, data analysis and others. The main research methodology used in this 

study is qualitative research. Interviews with six informants that were the food premise 

owners in Perlis were performed in this research. All the information was analyzed using 

the inductive analysis. 

 

3.2  RESEARCH DESIGN 

The researcher will be using a phenomenology study in this research. Phenomenology 

study is undertaken when little is known about the situation at hand, or when no 

information is available on how similar problems or research issues have been resolved in 

the past. Exploratory studies are undertaken to better comprehend the nature of the 

problem. This research will be collecting data through document analysis and interviews. 
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3.2.1  Qualitative Research 

According to Zikmund (2011), has defined qualitative research is research that addresses 

business objectives through techniques that allow the researcher to provide elaborate 

interpretations of market phenomena without depending on numeral measurement. It is 

focus on discovering true inner meanings and new insights. Qualitative research is widely 

applied in practice.  

 

Qualitative research is less structured than most quantitative approaches. It does not rely 

on self-response questionnaires containing structured response format. Instead, it is more 

researcher-dependent in that the researcher must extract meaning from unstructured 

responses, such as text from a recorded interview or a collage representing a meaning of 

some experience. The researcher interprets the data to extract its meaning and converts it 

to information.  

 

This study focus on the qualitative research due to the aforementioned advantages of 

qualitative research in order to investigate the concept of halal applied in Malaysia Halal 

Certification and how the halal practice among the food premise in Perlis is done. Thus, 

table 3.2.1 below shows the basic research methodology that has been used by the 

researcher to analyze the data. 
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Table 3.2.1 
Research Methodology Used to Analyzed Data 
Research Question Data Collection Method Analysis 

1. What is the concept of 
halal applied in 
Malaysia Halal 
Certification? 

Document Analysis (Manual 
Procedure for Malaysia Halal 
Certification (Third Revision) 
2014) 

Inductive (Thematic 
Analysis) 

2. What are the practices 
of halal concept 
among food premises 
in Perlis? 

Interviews  Inductive (Thematic 
Analysis) 

 

 

3.3  POPULATION AND SAMPLING TECHNIQUES 

Population refers to the entire group of people, events or things of interest that the 

researcher wishes to investigate. Population interests of this study will be involving the 

food premise who did not applied the halal certification and operated by Muslim owners 

in Perlis.  

 

Perlis that is also known by its honorific title Perlis Indera Kayangan which is the 

smallest state in Malaysia. It lies at the northern part of the west coast of Peninsular 

Malaysia and has the Satun and Songkhla Provinces of Thailand on its northern border. It 

is bordered by the state of Kedah to the south. The capital of Perlis is Kangar, and the 

royal capital is Arau. Another important town is Padang Besar, at the Malaysia–Thailand 

border and Kuala Perlis, the ferry town to Langkawi. The main port and ferry terminal is 

at the small village of Kuala Perlis, linking mostly to Langkawi Island. The whole 

population of Perlis is 251, 500. Arau is the royal capital of Perlis with a population of 

around 25,500. While Beseri is a small town in the middle part of Perlis which is just 
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nears the Tasik Timah Tasoh which has population up to 13,900.  The researcher chooses 

these two towns which are Arau and Beseri to conduct the research.  

In this study, the informants come from a specific group. Purposive sampling technique 

will be used as a sampling technique. According to Cavana (2000), purposive sampling 

technique is confined to specific types of people who can provide desired information, 

either because they are the only ones who possess it, or because they conform to some 

criteria set by researcher.  

 

The researcher chooses the informants based on purposive sampling technique. Thus, the 

researcher will review on the background of the informants based on their business 

experienced on food operation of more than five years. The food premise that were 

chosen is operated by Muslim owners and workers in Perlis but did not applied for halal 

certification for their own food premise. This is important to see whether their practice of 

is in-line with the halal concept or not. This population technique fulfilled the sampling 

technique which all of the six informants are Muslim food operators in Perlis who have 

experienced in food operation of more than five years.  

 

3.4  DATA COLLECTION METHOD 

According to Sekaran (2011), data can be collected in variety of ways, in different 

settings field or lab and from different sources which includes interviews (face to face 

interviews, telephone interviews and many more), observations and questionnaires. 

However, in this study the researcher will use in-depth interview and document readings. 
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These two data collection method were used in this research in order to obtain the 

information. 

 

The interview will be conducted amongst the food premise operators in Perlis which 

includes those who runs their own restaurant and school canteen. The other data 

collection method has been used by researcher is documents readings and analysis. This 

type of method selected one document related to halal concept which is the Manual 

Procedure for Malaysia Halal Certification (Third Revision) 2014 (MPPHM 2014) and 

field interview. These two types of methods were explained in details in the next sub 

topic. 

 

3.4.1  DOCUMENTS 

Data collection method using documents contains text (words) and images that have been 

recorded without a researcher‟s intervention. According to Bowen (2009), document 

analysis is a form of qualitative research in which documents are interpreted by the 

researcher to give voice and meaning around an assessment topic. Analyzing documents 

incorporates coding content into themes similar to how focus group or interview 

transcripts are analyzed.  

 

There are many reasons why researcher chooses to use document analysis. Firstly, 

documents analysis is an efficient and effective way of gathering data because documents 

are manageable and practical resources.  Documents are commonplace and come in 

variety of forms, making documents a very accessible and reliable source of data. 
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According to Bowen (2009), obtaining and analyzing documents is often far more cost 

efficient and time efficient than conducting your own research or experiments.  

 

According to O‟Leay (2014), there are three primary types of documents which are 

public records, personal documents and physical evidence. Data collection method that 

been used by researcher to conducted this research is by using the document analysis. 

The researcher selected few of selected documents for the purpose of this analysis. This 

analysis is really important for the researcher to come out with a clear understanding 

about the halal concept. The document used in this research is the Manual Procedure for 

Malaysia Halal Certification (Third Revision) 2014. 

 

3.4.2  IN-DEPTH INTERVIEW 

According to Boyce & Neale (2006), in-depth interviewing is a qualitative research 

technique that involves conducting intensive individual interviews with a small number 

of informants to explore their perspectives on a particular idea, program, or situation. For 

example, we might ask informants, staff, and others associated with a program about their 

experiences and expectations related to the program, the thoughts they have concerning 

program operations, processes, and outcomes, and about any changes they perceive in 

themselves as a result of their involvement in the program. 

 

This research used the semi-structured in-depth-interview in order to get the information 

needed regarding the practice of halal concept among food premise in Perlis. A semi-

structured in-depth interview is usually one in which the interviewer has a checklist of 
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topic areas or questions. The intention is to get the informants to talk in their own terms, 

hence questions tend not to be too specific allowing for a range of possible responses. 

 

However, it is a more focused interview than the more general and wide-ranging 

unstructured interview. If, during the semi-structured interview, the informant moves 

from one area to another that appear on the interviewer's checklist without being asked a 

question by the interviewer, then the interviewer checks this off without need to ask the 

question on the check list. 

 

The questions are not asked in any given order, rather they are asked in a way that 

develops the (usually one-way) conversation. The questions are designed to get the 

informant talking about specific areas that the interviewer wants to know about. So there 

is no requirement that the questions have to be asked in any fixed order or that the same 

wording has to be used for each informant. The interviewer has to use initiative in 

ensuring that the topic list is covered in a way that best suits each case.  

 

3.4.2.1  THE DEVELOPMENT OF INTERVIEW PROTOCOL 

The interview protocol provides a unique opportunity to uncover rich and complex 

information from an individual. Developing interview protocol is about the rules that 

guide the administration and implementation of the interviews.  

 

The reliability and consistency of the information is really needed in the interview 

process. The interview protocol is developed in Bahasa Malaysia as all the informants 
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can communicate fluently in Bahasa Malaysia. This is to ensure of getting precise and 

understandable feedback from the informants. Interview questions also had been 

validated by Dr Syarifah binti Md Yusof who is a senior lecturer of Islamic Business 

School in UUM. 

 

Table 3.4.1 
Interview Protocol 
 
Research Question Predetermined Theme Predetermined 

Categories 
Interview Questions 

 
What are the 
practices of the halal 
concept among food 
premises in Perlis? 

 

The practice of halal 
concept in the food 
premise 

1. Pure How you make sure 
that the purity of the 
food is well taken 
care of in this food 
premise?  

2. Hygiene How you manage the 
cleanliness of this 
food premise? 

3. Safe What are some of the 
safetyness that you 
concern the most in 
the food premise? 

4. Quality How do you maintain 
the quality of the food 
on daily basis? 

 

3.5  EXPERTS REVIEW 

Two different experts which are area expert and construct expert has been reviewed the 

interview protocol. Area expert who reviewed the interview protocol is the researcher‟s 

supervisor, Dr Syarifah binti Md Yusof. This is to ensure that the questions asked to the 

informants are suitable for this study. The construct expert who reviewed the interview 

protocol was Associate Professor Dr. Abu Bakar bin Hamed. He had reviewed weather 

the construction of the questions was done correctly.   
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After all the questions have been reviewed by both experts, there was a slight change that 

has been made. The number of question has been increased from 9 to 11 questions in 

order to ensure that the process of the interview is done in a suitable manner and will 

create a good interaction and cooperation between both the interviewee and interviewer 

during the interview session.  

3.6  PILOT STUDY  

The primary goal of a pilot study is not to collect research data, but to check out research 

procedures so that adjustments can be made before the actual data are collected. A 

secondary goal is to determine if the planned statistical analyses work. Pilot study will be 

done as soon as all the question is reviewed and put in detailed with anyone who is close 

and understand the informant or informant of this study. 

 

According to Zikmund (2011), a pilot study is a small-scale research projects that collects 

data from informants similar to those that will be used in the full study. It can serve as a 

guide for a larger study or examine specific aspects of the research to see if the selected 

procedures will actually work as intended.  

 

In this research, a pilot study has been implemented and the aim from it is to pretest the 

adequacy of the instrument and to evaluate whether informants were capable to 

understand the questions before the interview session.  
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In this study, the pilot study has been done to one of the food premise operators who had 

good experience in handling and preparing food at their respective food premise which 

located in Arau and who is the owner of one of the resataurant in Arau. During this pilot 

test, the researcher was able to check the suitability of the interview session. The estimate 

time for interview session is about 40 minutes to 1 hour. After this pilot study has been 

done, one interview questions has been rewritten in order to ensure that the informants 

have a better understanding about the topic that they would be asked. During the first 

visit at the food premise, the researcher also did some observations in order to see that 

what has been said during the interview is correct.  

 

3.7  GETTING ACCESS 

Getting access means that the researcher process of contacting the informants meet and to 

have an interview session. Before started the actual fieldwork, the researcher needs to get 

access with all informants to do the in depth-interview. Various channel of 

communication had been used which include phone calls, emails and text messages. Then 

after the researcher has obtained the approval from the informants, the actual fieldwork 

will be started. 

 

There researcher found all the informants through internet and contacted all of them via 

text messages and phone calls. Only one informant was done through text message and 

emails. 
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3.8  ACTUAL FIELDWORK  

The actual fieldwork is done to collect the data. It is started after the researcher has 

obtained the consent from the informants to meet and agree to be interviewed by the 

researcher. Various channel of communication will be used in getting access to the 

informants including official letters, email and telephone. 

 

3.8.1  Interview Stages 

The interview session is divided into three stages, entry, during interview and exit. In the 

entry stage, the researcher is required to greet the informant and expressed their gratitude 

to be involved in the interview session. After that, relevant questions and ice-breaking 

session will be done to create comfortable environment with the informant. After 

explaining the purpose of the interview, a short briefing of the rules and preview of the 

session including the confidentiality of the informant, duration of the session and how it 

will be conducted will be done. The researcher will also ask for permission to record the 

interview during this session. 

 

In the interview session, the researcher should use various soft skills in handling the 

session. Once the interviewees are ready to be interviewed, the real question will be 

asked and probing will be used to follow up and to ask the interviewees to explain or 

elaborate their ideas in detail. The researcher should find the spaces between the 

questions to record the responses. The researcher should also state clearly before moving 

onto the next question. The whole process required the researcher to listen, question, 

probing, record and summarize the responses. After that, the informant should be 
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informed when the session reached to final question and finished it by concluding their 

answer and show them the better result from having the interview session. 

Finally, the exit stage is the re-cap session about the interview. The researcher should 

then express the gratitude to acknowledge the time that was spent in completing the task. 

Any appreciative gift will be hand out to the informant and greet the informant for the 

last time before leaving the interview session. 

 

3.9  ANALYSING DATA 

Data analysis as a process containing three linked sub process which are data 

condensation, data display and conclusion drawing and verification. Data condensation 

used to be called data reduction but it was changed because data reduction implies 

“weakening or losing something in the process”. Data condensation contains selecting, 

coding and categorization of the data. Sekaran and Bougie (2013) defined coding as the 

analytical process which reduced, rearranged and integrated the qualitative data. Its 

purpose is to help the study to obtain a meaningful conclusion from the data. 

 

Data display on the other hand is the process to display the reduced data in an organized 

and condensed manner. The data can be presented using various ways and tools such as 

charts, matrices, diagrams, graphs, frequent phrases mentioned and drawing or any other 

ways to discover the patterns and relationship of the data. 
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Last but not least, conclusion can be drawn and verified by the output from data display 

and elaborated it. The elaboration of the data can be made by defining each theme in 

details, explaining the patterns and relationship of the data and making comparisons. 

For this research, researcher did a very systematic system in analyzing the data that have 

been collected from all of the interviews. There were five steps using the Creswell 

research design that have been taken by the researcher and it is shown below. 

 

i. Reading the Transcripts and Documents 

The first step in any qualitative analysis is reading, and re-reading the transcripts and 

documents which is the Manual Procedure for Malaysia Halal Certification (Third 

Revision) 2014 (MPPHM 2014). After the researcher finished with all of the interviews 

that only took two days, the researcher listened to the recorded audio of the interviews of 

all of the six informants and typed the conversation between the informants and the 

researcher using Microsoft Words. At this stage, it is useful to make notes and jot down 

early impressions. This is the stage where the researcher was able to develop a detailed 

transcript and changed all of the jargon to words that can be understood by formal Malay 

language. The researcher read the transcript again to get the ideas and view of the data. 

 

ii. Read and Label the Code 

In this phase the researcher starts to organize the data in a meaningful and systematic 

way. Coding reduces lots of data into small chunks of meaning. The researcher read the 

transcripts again and label using the phrase or sentence that relevant with the research 

objectives. As the researcher worked through the transcripts, the codes were generated 
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and sometimes modified the existing ones. The researcher did this by hand initially, 

working through hardcopies of the transcripts with pens and highlighters. 

 

iii. Label Categories 

Once the code have been  identified as well as ideas coming from how the informant has 

expressed him or herself and from the stories that they told, the researcher then have to 

organize these ideas into categories. This step is where the researcher gave the name of 

the categories and collected in one group. 

 

iv. Decide the Theme 

As defined earlier, a theme is a pattern that captures something significant or interesting 

about the data and/or research question. There are no hard and fast rules about what 

makes a theme. A theme is characterized by its significance. If there was a very small 

data set there may be considerable overlap between the coding stage and this stage of 

identifying preliminary themes. In this case the researcher examined the codes and some 

of them clearly fitted together into a theme. At the end of this step the codes had been 

organized into broader themes that seemed to say something specific about this research 

question. This step is where the researcher will decide the theme and form a hierarchy 

that is develop using display.  

 

v. Drawing Conclusion 

This is the final analytical activity in the process of qualitative data analysis. It is the 

essence of data analysis where at this point the researcher answer the research questions 
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by determining what identified themes stands for, by thinking about the explanations for 

observed patterns and relationships, or by making contrast and comparison. 

 

3.10    TRUSTWORTHINESS 

The trustworthiness of qualitative research generally is often questioned by positivists, 

perhaps because their concepts of validity and reliability cannot be addressed in the same 

way in naturalistic work. The criteria that are needed by the trustworthiness are 

credibility (in preference to internal validity), transferability (in preference to external 

validity/generalizability), dependability (in preference to reliability) and conformability 

(in preference to objectivity). 

 

One of the key criteria addressed by researchers is credibility, in preference to internal 

validity, in which they seek to ensure that their study measures or tests what is actually 

intended. On the other hand, transferability in preference to external validity means “is 

concerned with the extent to which the findings of one study can be applied to other 

situations”. In positivist work, the concern often lies in demonstrating that the results of 

the work at hand can be applied to a wider population. 

 

In addressing the issue of reliability, the positivist employs techniques to show that, if the 

work were repeated, in the same context, with the same methods and with the same 

informants, similar results would be obtained. While the concept of conformability is the 

researchers‟ comparable concern to objectivity, so here, some steps must be taken to 
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ensure that the work‟s findings are the result of the experiences and ideas of the 

informants, rather than the characteristics and preferences of the researcher. 

 

3.11  CONCLUSION  

This chapter has discussed about research methodology of this study. To ensure that the 

data collection gather in the right way and method the researcher has follow all the step 

required in order to collect all the data by using in-depth interviews with all the 

informants. Based on the research method used in this chapter, the researcher will 

analyze the findings and discuss the findings in the next chapter. 
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CHAPTER FOUR:  FINDINGS AND DISCUSSION 

 

4.1  INTRODUCTION 

This chapter will explain in detailed about data analysis and findings employed by the 

researcher. The discussion will begin with the background of the informants and followed 

by the findings and discussion of this research.  

 

4.2  BACKGROUND OF THE INFORMANTS 

Table 4.2: Background of the informants 

 

4.3  FINDINGS AND DISCUSSION 

The findings of this research are to answer the research questions and consist of two 

sections. The first section stated about findings that appear from the documents of 

Manual Procedure for Malaysia Halal Certification (Third Revision) 2014 which includes 

the four aspects for halal concept which are pure, hygiene, safe and quality. The second 

Informants Gender Age Education Experience 

(Years) 

Worker Location 

(Perlis) 

Type of 

Business 

P.1 

P.2 

P.3 

P.4 

P.5 

P.6 

Female 

Male 

Male 

Male 

Female 

Female 

24 

48 

34 

48 

41 

44 

Degree 

SPM 

Degree 

Degree 

SPM 

SPM 

9 

19 

5 

20 

15 

10 

7 

5 

8 

10 

8 

7 

Beseri 

Beseri 

Arau 

Arau 

Arau 

Arau 

Canteen 

Restaurant 

Restaurant 

Restaurant 

Canteen 

Restaurant 
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section consists of the practice of halal concept among food premises in Perlis based on 

the four aspects of halal concepts which are pure, hygiene, safe and quality. The data of 

the practices were collected from the interview sessions that were done to six informants 

in Perlis according to the four themes of halal concept which are pure, hygiene, safe and 

quality.  

 

4.3.1  CONCEPT OF HALAL 

This section is answering the first research question which is to explore the concept of 

halal by using the documents of Manual Procedure for Malaysia Halal Certification 

(Third Revision) 2014 which includes the four aspects for halal concept which are pure, 

hygiene, safe and quality. The Manual Procedure for Malaysia Halal Certification (Third 

Revision) 2014 (MPPHM 2014) contains guidelines for Department of Islamic 

Development Malaysia (JAKIM) and the States Department of religious Affairs (JAIN) 

and Islamic Religious Affairs Council (MAIS) Inspection Officers, with aim to clarify 

requirements to be complied with, in managing the Malaysia Halal Certification.  

 

4.3.1.1  Pure 

The researcher found that the first aspect of the halal concept is pure. Pure is been 

mentioned a lot of times in the MPPHM 2014 especially in foods operations. The first 

aspect that related to pure in halal concept is the definition of halal itself in the MPPHM 

2014 that can be found at 2.3.2.i.a which is when food or goods are described as halal are 

neither is nor consist of or contains any part or matter of an animal that is prohibited by 

Shari‟ah law for a Muslim to consume or that has not been slaughtered in accordance 

with Syari‟ah law and Fatwa. That definition of halal is shown that a Muslim should only 
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consume that is pure in terms of Shari‟ah law such as cow, lamb and so on that has been 

slaughtered in Shari‟ah way. Other than that, the aspect of pure can be seen at 2.3.2.i.b 

which describes the meaning of halal that foods or goods do not contain anything that is 

impure or najs according to Shari‟ah law and Fatwa. That definition from MPPHM 2014 

clearly describes that halal foods or goods should be free from any najs or impurity such 

as blood, urine and faeces. The aspect of pure also can be seen at 2.3.2.i.g which also 

describes the meaning of halal which is foods or goods should not be contact or mixed 

with any prohibited animals and najs and impurity elements.  

 

On the general requirements for certification in MPPHM 2014 the aspect of pure can be 

seen at 5.1.ii which describes the requirements of raw material, ingredients should be 

sourced from animal that have a valid halal certificate. The raw material and ingredient 

should be taken from suppliers that obtained valid halal certificate only. 

 

For the processing part, aspect of pure on the general requirements for certification in 

MPPHM 2014 also can be seen at 5.1.vi which stated that non-halal raw material and 

ingredients is not allowed to be stored in the premise. This means that the food premise 

that wanted to apply for halal certification has to make sure that they do not have any raw 

material and ingredients that source from non-halal sources. Other than that aspect of 

pure can also be found at 5.2.iii which stated that raw material and products should not be 

mix with the non-halal material or sources or those with uncertain halal status. At 5.2.v 

also mentioned about the aspect of pure which is any appliances and brushes from animal 

hair is not allowed.  



  

57 
 

On the general requirements for certification in MPPHM 2014 for food premise, aspects 

of pure can be found at 5.5.ii which is any appliances or brushes from animal hair are not 

allowed. While on 5.5.v have stated that non-halal food or beverages are not allowed to 

be brought into the premise. At 5.5.viii also mentioned that liquor and materials sourced 

from liquor is strictly prohibited to be in the halal kitchen and hotel including the storage 

area. This means that the food premise should be free from anything related to non-halal 

source be in the kitchen or in the storage area.  

 

4.3.1.2   Hygiene  

The researcher found that the second aspect of the halal concept is hygiene. Aspect of 

hygiene has been mentioned a lot of times in the MPPHM 2014 especially in foods 

operations. The first aspect that related to hygiene in halal concept is the definition of 

halal itself in the MPPHM 2014 that can be found at 2.3.2.i.f which stated about the foods 

and goods should not be processed, prepared or manufactured with any instrument that is 

contaminated with najs according to Shariah law nad Fatwa. This means that halal foods 

and goods should not be mixed or contact with anything that is najs. Najs according to 

the MPPHM 2014 is impurity such as blood, urine and faeces that can be found at 2.4.1.  

 

For the processing part, aspect of hygiene on the general requirements for certification in 

MPPHM 2014 also can be found at 5.2.ii which stated that during the preparation, 

handling, processing, packaging, storage or transfer of products, it should be compliance 

to Shariah law and remain cleans well as comply with Good Manufacturing practice 

(GMP) and Good Hygienic Practices (GHP).  
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Other than that, on the general requirements for certification in MPPHM 2014 for 

worker, aspects of hygiene can be found at 5.6.i which stated that all workers should 

practice code of ethics and Good Hygienic Practices (GHP) as stated in the food Hygiene 

Regulations 2009 and other related regulations. At 5.6.ii also mentioned about the attire 

of the worker which is the worker should wear proper and suitable attire.  

 

On the general requirements for certification in MPPHM 2014 for sanitation system, the 

aspect of hygiene can be found at 5.7.i which mentioned about the environment of the 

food premise. The environment of the food premise should be clean and its cleaning 

schedule should be properly regulated and free from pollution. Other than that, the aspect 

of hygiene also can be found at 5.7.ii that mentioned about the equipment of the food 

premise. The equipment should be clean and sanitary, the equipment, machine appliances 

and processing aids which have been used or in contact with najs mughallazah shall be 

religiously cleansed (sertu) and appliances and brushes from animal sources are not 

allowed. At 5.7.iii also mentioned about the hygiene aspect which related to pest control 

and it stated that applicants shall have records of regular pest control system conducted 

by the company itself or contracted externally. 

 

4.3.1.3  Safe 

The researcher found that the third aspect of the halal concept is safe. Aspect of safe has 

been mentioned a lot of times in the MPPHM 2014 especially in foods operations. The 

first aspect that related to safe in halal concept is the definition of halal itself in the 

MPPHM 2014 that can be found at 2.3.2.i.c which stated about the foods and goods do 
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not intoxicate according to Shariah law and fatwa. This is because intoxicate foods or 

drinks could harm your minds and body and in order to protect that intoxicated foods or 

drinks is prohibited in Islam which it includes the protection of mind (aql) in Maqasid 

Shariah.  

On the general requirements for certification in MPPHM 2014 for raw materials and 

ingredients, the aspect of safe can be found at 5.1.i which mentioned about the sources of 

raw material and ingredients must be halal and safe.  

 

On the general requirements for certification in MPPHM 2014 for food premise, aspects 

of safe can be found at 5.5.i which is equipment used shall be free from najs, does not 

contain any hazardous material and results in side effects to the products produced. Other 

than that, aspect of safe also has been mentioned at 5.5.iii which stated that the 

arrangement of equipment and goods in the factory shall be neat, tidy and safe.  

 

On the general requirements for certification in MPPHM 2014 for worker‟s basic 

amenities and welfare, aspects of safe can be found at 5.9 which mentioned about the 

management shall provide basic amenities and ensure the worker‟s welfare is taken care 

of including suitable praying area for Muslim workers, permission to perform daily 

prayers and Friday prayers, changing room and pantry. These basic amenities allowed 

workers to have their own rights while working at the food premise.  
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4.3.1.4  Quality 

The researcher found that the fourth aspect of the halal concept is quality. On the general 

requirements for certification in MPPHM 2014 for raw materials and ingredients, the 

aspect of quality can be found at 5.1.i which stated that the raw material and ingredients 

should come from halal and safe sources. Other than that aspect of quality can be found 

at 5.1.iii which mentioned about the sources of imported animal-based raw materials shall 

come from approved plants by JAKIM and Department of Veterinary Services (DVS).  

Aspect of quality also can be found at 5.1.iv which stated that raw material without halal 

certification shall be accompanied with complete specification (indicating material 

composition, flow chart and its raw material sources). Other than that, aspect of quality 

also can be found at 5.3.ii.f that mentioned about the packaging label shall contain coding 

number to show the date and/or production batch number and expiry date.   

 

4.3.2  THE PRACTICE OF HALAL CONCEPT AMONG FOOD PREMISES 

The practice of halal concept among food premises is based on the halal requirements 

from the MPPHM 2104.  The researcher interviewed all the informants which are the 

Muslim owners of food premises in Perlis to collect the data to see how far they applying 

the halal concept that applied in Malaysia Halal Certification at their food premise. The 

researcher divided into four aspects which are pure, hygiene, safe and quality. The 

practices of the halal concept will be based on those four aspects.  
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4.3.2.1  Pure 

For the first practice halal concept among food premises, the aspect of pure is looking in 

different types of practices which include the sources of the raw material and ingredient 

used in the food premise. The figure 4.3.2.1.1 below shows the practice of halal concept 

based on the pure aspect.  

 

Figure 4.3.2.1.1: The Practice of halal concept based on pure aspect 

 

 

 

 

 

 

The informants were asked on where they got the supplies of their raw material and 

ingredients like meat and poultry for their food premise. For the chicken and meat, all the 

informants mentioned that they have to make sure that the suppliers have halal 

certification in order to make sure the suppliers have obtained halal certification at the 

slaughter house. Thus, it is safe for the Muslim consumers to consume.  

 

“For chicken, we got it from Bismi, they will send it directly to this school canteen 

every day”. (P.1) 

“We got chicken from Din Ayam near Shell in Balai Bharu every day”. (P.2) 

“We did it by part, for chicken and meat we got it from Halal Certified supplier in 

Pasar Borong Sena, Kangar”. (P.3) 
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“We got chicken and meat from a very trusted supplier in Mata Ayer since 20 

years ago”. (P.4) 

“For this school canteen, our chicken supplier is from Jawi Ayam who is halal 

and they will send it directly to us here every day” (P.5) 

“For this restaurant, we get it from Pasar Borong Arau, who the supplier and the 

slaughterer are Muslim”. (P.6) 

 

The informants also mentioned about the frozen ingredients like imported meat, fries, and 

meatball should have halal logo especially if it an imported frozen products. They will 

make sure that it has halal logo on it. Furthermore, one of the informants also mentioned 

that he rather chooses expensive frozen foods that have halal logo on it compared to those 

who are inexpensive but did not have halal logo like sausages and so on.  

 

“For frozen food like fries, meatballs and lamb, we got it from frozen shop in 

Kangar, and we make sure they got halal logo on it be it Australia halal logo we 

still take it as long as it is halal”. (P.3) 

“As for me, I will not take any cheap and doubtful ingredients like sausages from 

Thailand and so on”. (P.5) 

  

Based on the findings, it can be concluded that all of the informants are very aware in 

choosing their raw material that are halal and safe to consume for their customers 

especially the Muslim customers at their food premise. They are so particular in making 

sure that they did not serve non halal ingredients to the customers as it is the obligation 
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for all the Muslims to follow. One of the informants also mentioned about blessing is one 

of the reasons on why he makes sure that he will always particular that all the ingredients 

that served to the customers were all halal.  All of the informants got the supplier for their 

raw material who they believe are reliable and outsource the goods from them. Thus, all 

of them applied the halal concept in choosing the raw material and frozen ingredients in 

their food premises because they are very concerned about maintaining the Islamic 

environment during food preparation in their eating establishments. 

 

The researcher also asked the informants if they have non halal ingredients in their food 

premise.  

“We only served halal food here since we were all Muslim and provide only halal 

menu to our customers so there is no non halal ingredients in our premise and I 

am sure of that”. (P.3) 

 

All six food premises did not have non halal ingredients since they only prepared halal-

based ingredients.  According to one of the informants, he mentioned that he was sure 

that they did not have non halal ingredients since they only provided halal menu to the 

customers.  

 

4.3.2.2  Hygiene  

The most important part in halal concept is the practice of good hygiene. If the premise is 

clean and not stinky, the food preparation must be good and if the food premise is dirty, 

people will have some trouble in choosing to eat at that kind of place because the whole 
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food preparation must be dirty as well. Food and premise hygiene required steps and 

procedures that control the operational conditions within the food establishment in order 

to produce safe and hygienic food for human consumption. (Sharifah, Collin & Paul, 

2012). Below is figure 4.3.2.2.1 on hygiene aspect. The researcher divided the hygiene 

aspect into three categories which is the cleanliness of the food premise, the premise 

should be free from pollution, smoke and stink.  

 

Figure 4.3.2.2.1: The Practice of halal concept based on hygiene aspect 

 

 

 

 

 

 

The researcher asked the about the frequency of cleaning the food premise to all the 

informants as to see how they manage the cleanliness at their food premise.  

 

“As for mopping the floor canteen, we did it after recess and before 5 pm, while 

for the drain, we did it at least 2 times a week”. (P.1) 

“I will make sure this place is clean including floor, table, and kitchen in the 

morning and after we close down this premise which is around 7pm”. (P.2) 

“Our routine is to clean up this place before we open and after we close down”. 

(P.3) 
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“Since we open at 5pm-3am, we only clean our premise in the morning at 7am the 

next day”. (P.4) 

“We can only mop the floor of this canteen only two times a day which is at 11 am 

and at 4.30 pm, it is not ok to mop the floor all the times because it will get even 

dirtier since this is one of the main passages in this school”. (P.5 

“Basically, we clean this place after we finished our business which is at midnight”. 

(I.6) 

 

This could be concluded that all six informants have good hygiene management at their 

own food premise. But as for my observation, some food premises still need to improve 

their cleanliness especially at the sink, walls and floor part. They must clean their premise 

effectively in order to avoid any kinds of contamination from surrounding.  

 

The researcher asked all the informants about the environment of their premise like the 

premise is free from pollution, smoke and stink smell. 

 

“We are glad that our canteen is free from pollution, smoke and bad smell”. (P.1) 

“Since our premise is near the main road, we do have some problems like dirt, 

and smoke from the car”. (P.2) 

“Our premise is at a good location but we have several problems like fly, and 

insects here due to the hot weather in Perlis”. (P.3) 

“We don‟t really have trouble like pollution and smoke except for the insects 

since we open at 5 pm till 3 am”. (P.4) 
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“This canteen is free from pollution but we do have problems like pest and so on”. 

(P.5) 

“Our place is quite good since it is around C-Mart, but we do have problems like fly, 

rats and so on”. (P.6) 

 

This could be concluded that most of the food premises applied the halal concept but 

problems like pest should be controlled effectively in order to avoid diseases spread by 

those pest.  The food premise should get a good pest control. Pest control is the regulation 

or management of a species that defined as a pest like rats, birds, insects and other 

organism that share the habitat with humans. Various methods can be used in attempt to 

remove that pest like physical removal, chemical means, improving sanitation and 

garbage control and repulsion. These methods can be applied effectively by all of the 

food premises that faced the same problems.  

 

Sanitation is one of the most important processes in every food premises. A Sanitation 

system is vital in keeping each corner of the food premises clean, tidy and free from any 

pollutant and pest. Without care, it can endanger consumer health. It is in fact a major 

source of contamination of food products and food preparation and premises. Effective 

measures are therefore needed for the hygiene and sanitation of food preparation and 

vending sites and raw material and ingredient storage areas to prevent the contamination 

of food and surroundings. Good waste management is required in the form of their proper 

treatment and removal. Sanitation and disposal systems should prevent food 

contamination from waste and from workers handling that waste. All waste should be 
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handled and removed in such a way as to prevent the contamination of food, water and 

environment. Special care should be taken to keep insects, rodents, dogs, cats and other 

animals away from food waste. Contamination of food, water and environment can be 

avoided by putting waste in waterproof covered bins. Care should be taken that the bins 

are not allowed to overflow and are emptied daily. To the extent possible, liquid waste, 

such as wastewater, should be separated from solid waste. 

 

Waste (except oils and fats) should drain into a sewer through a device (e.g. filter) that 

retains any solids present. Fatty waters should be eliminated by appropriate means, such 

as grease tanks. Solid waste should be placed in closed dustbins that are emptied at least 

once a day into the municipal refuse skip. The researcher asked the informants about the 

usage of the food filter in their food premise and all of the six informants mentioned that 

they do not use food filter at their food premise.  

 

“We used to use food waste filter but now we don‟t use it anymore but the oil that 

we already used, we will sell it and the buyer will pick it up at our place”. (P.3) 

 

Most food premises did not use food waste filter at their premise. The food wastes were 

put in the garbage bag and they will dump it at the nearest garbage dumping area. Only 

one informant has mentioned about recycling the cooking oil. The cooking oil that 

already used will be packed in a big container and will sell it to the buyer that will pick 

up the recycle oil at the food premise.  
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Then, the researcher asked about the frequency of waste management to all the 

informants. It was found out that all of the informants manage their garbage at least two 

or three time on the same day but only one informant did not practice good waste 

management since they do the waste management the next morning.  

 

“We throw the garbage at least two times a day, after recess and before we close 

our premise”. (P.1) 

 

“…only after we finished with everything and the final thing is manage the 

waste”. (P.2) 

 

“Whenever the garbage is almost full, we dump it two to three times a day”. (P.3) 

 

“We only cook at night, tomorrow morning there will be two workers who in 

charged with cleaning will do it and they will throw the garbage at the nearest 

garbage bin”. (P.4) 

 

“We manage the garbage at least two times a day, after recess and before we 

close it”. (P.5) 

 

“..two to three times a day”. (P.6) 

 

All informants basically, have their own method in keeping their food premise clean but 

unfortunately for the use of food waste filter, none of them use it. Only one informant 

mentioned about selling the recycle cooking oil. For the frequency of waste management, 

it was found out that all of the informants manage their garbage at least two or three time 

on the same day but only one informant did not practice good waste management since 

they do the waste management the next morning which is not a good way of managing 
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waste because it should be done on the same day to avoid all the pest like rats from 

coming to the food premise. 

Based on the findings, it can be concluded that only few food premise operators took the 

premise hygiene issue seriously with the help of portraying a good image of food 

premises of serving hygienic and safe food to the customers. Within this context, halal 

food emphasized that cleanliness and hygiene is really vital in the halal concept.  

 

4.3.2.3   Safe 

In the practice of halal concept based on safe aspect, things that should be taking into 

consideration are the attire, basic amenities, injections and tools and equipment. These 

four things are so important in order to see that they applying the halal concept at their 

food premises in the best way to keep the whole operation safe. Below shows figure 

4.3.2.3.1 on the practice of halal concept based on safe aspect. 

 

Figure 4.3.2.3.1: The Practice of halal concept based on safe aspect  

 

 

 

 

 

 

 

In working at the food premise, the worker must wear suitable work attire according to 

which part they are working at weather in the kitchen area or those who work in taking 
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orders from the customers. The most basic working attire for the workers is they should 

wear apron, hat (for male workers), head scarf (for female workers), suitable shoes or 

boots and did not wear any type of jewelries and watch. This to make sure that the 

preparation of the food is done in a clean and in a safe manner. This is because to avoid 

any unnecessary contamination towards the food.  

 

“The workers here, the male workers should wear cap, apron, shoes or boots 

provided while the female workers here should wear apron, head scarf, shoes or 

boots provided”. (P.1) 

“Sometimes for like apron we all wear it but for hat (male) we do not wear it”. 

(P.2) 

“We follow the guideline provided by the SOP of our HQ and we all wear our 

working attire based on that”. (P.3) 

“ …cannot wear any jewelries including watch and they should wash their hands 

before start working here”. (P.5) 

 

This could be concluded that for the attire of the worker, most of the food premise follow 

the guideline from the MPPHM 2014 but only some of the workers according to my visit 

did not wear the apron and hat for male workers. This problem should be monitored 

frequently by the Ministry of Health (MOH) so there will be no problem like having 

unwanted substance such as hair and so on in the meals provided at that respective food 

premise.  
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Basic amenities are some of the basic facilities provided for the workers in the food 

premise such as toilet, praying room, changing room and pantry. These basic amenities 

should be well taken care of in order to take care of the welfare of all the workers so that 

it is easier for them to have good performance at their respective work place.  

 

“We have toilet, praying room and a pantry for all the workers here because this 

canteen already have it”. (P.1) 

“Since our place is not that spacious, we could not afford to provide all of those 

basic amenities to our workers like toilet and praying room”. (P.2) 

“We only have pantry, toilet and a small praying room here since our place is not 

that big”. (P.3) 

“We do have all of those basic amenities here including the praying room, 

changing room and the pantry here so that is easy to pray and rest a bit”. (P.4) 

“Since this school canteen is not that big, we just use the teacher‟s toilet and pray 

at this school praying room”. (P.5) 

“Yes, this restaurant has all of that”. (P.6) 

 

This could be concluded, most of the food premises provided the basic amenities but not 

all of food premise provided all of those basic amenities for their worker due to space 

limitation. Some other food premise like informant 5 who operated her business at the 

school canteen mentioned that the canteen did not have all of those basic amenities 

because the workers can easily access the basic amenities at the school like toilet and 

praying room.    
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According to Food Act 1983 and Disease Control 1988, the health of all food operators 

should be examined and should be given the typhoid immunization vaccine by the health 

practitioners. Typhoid immunization vaccine is an active immunization against typhoid 

fever caused by Salmonella typhi. The vaccination cards will be issued for those who got 

the typhoid immunization vaccine and it is valid for a period of three years after they got 

injected. The researcher asked all of the informants about the typhoid injection.  

 

“All the workers here have got the typhoid injections”. (P.1) 

“We all have the injections but except for the part-timer, she has not got it yet”. 

(P.2) 

“Yes, it is obligatory for all the workers here to get the injection including the 

part-timer”. (P.3) 

“All of us had done it (injection)”. (P.4) 

“Yes, we all have done it but only one of our workers has not because not 

obligatory to get the typhoid injection since they will stop working soon”. (P.5) 

“It‟s a must for all of us to get the injection so we did”. (P.6) 

 

This could be concluded, for the injection of all the workers, not all the food premise 

obey the rules of getting it done. This is because one of the informants has mentioned that 

the part-timer is not obligatory to get the typhoid injection since they will stop working 

anytime soon. This should be taken care of and monitored seriously by the respective 
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regulated bodies so that diseases like typhoid fever caused by Salmonella typhi can be 

avoided. 

 

For tools and utensils that used in the food premise should be managed very well 

especially how they keep all the tools on safe place, free from najs and hazardous 

materials and also the separation of tools. The tools and utensils used in the food premise 

have to be well kept so that it is easy to reach and use and also should be clean before it 

could be used. For the separation of tools used in the kitchen area like the chopping board 

should not be mix when cutting the ingredients because it could cause the cross 

contamination. The type of chopping board also should not be from woods material 

because it could cause mold to grow on it which can cause food contamination and 

diarrhea. Thus, the best and suitable type of chopping board is from plastic material.  

 

The researcher asked the informants on how they keep all the tools and equipment at the 

food premise in order make sure it is safe, free from najs and hazardous materials. 

 

“We do not mix the plate of teachers and students when washing it and we kept on 

the rack after we wipe all of it”. (I.1) 

“All the plates and silverware for the customers, we keep in a closed rack so that 

it will not have any contact with dust or pest”. (I.2) 

“We always wash the tools and utensils used and then wipe it and put it on the 

rack”. (I.3) 



74 
 

“We have dedicated the washing and wiping all the tools and utensils to two of 

our workers which then they will arrange all of those at our designated rack at 

our premise”. (I.4) 

“We do all the dishes after the recess time which at 11am and at 4.30pm every 

day and then we wipe it all off and arranged at those racks”. (I.5) 

“The workers who clean the tools and utensils will then wipe it all and put it on 

table and rack”. (I.6) 

 

All the informants keep all the tools and equipment at the food premise in a clean and 

safe manner. This can be seen through on how they arrange the plates on the racks after 

they wash and wipe it all off. 

 

As for the separation of tools, the researcher asked all the informants on how they 

practice it at the food premise because the separation of tools is really important to avoid 

any cross contamination.  

 

“We did not mix the chopping board which the red chopping board is for the use of 

cutting the chicken or meat, while the green chopping board is for cutting the veges”. 

(I.1) 

“We do not use the same chopping board to cut the meat.” (I.2) 

“We use plastic chopping board because it is safe then the wood material chopping 

board because it could cause the mold growing.” (I.3) 



  

75 
 

“Yes, of course we separate the chopping board because it could cause cross 

contamination”. (I.4) 

“The chopping board is from plastic material and we did not mix it with raw material 

when cutting it”. (I.5) 

“We have to separate the use of chopping board because we do not want to cause any 

disease to the customers”. (I.6) 

 

Based on the findings, it can be concluded that all the food premises have a good 

understanding and awareness towards handling and preparing the food at their own food 

premises. It can be concluded that for the workers that includes attire, basic amenities and 

injections, not all of the food premises fully follow all the rules. For the basic amenities 

to the worker, not all of food premise provided all of those basic amenities for their 

worker due to space limitation. However, for the injection of all the workers, not all the 

food premise obeys the rules of getting it done. This is because one of the informants has 

mentioned that the part-timer is not obligatory to get the typhoid injection since they will 

stop working anytime soon. As for the separation of tools, all of the informants did not 

use the same chopping board to cut the meat and the other dry ingredients.   

 

4.3.2.4  Quality 

Storage is one of the important elements in keeping the ingredients fresh and quality for 

consume especially the raw material that should be kept in suitable temperature in a 

freezer.  The other ingredients like vegetables also should be put in a chiller at the right 

temperature. A suitable storage temperature for dry storage is 23°C, for meat and poultry 
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is 4°C, for dairy products is 4°C, for seafood is 4°C and for frozen food is below -17°C. 

(Walker, J.R, 2008). Figure 4.3.2.4.1 below show the categories of storage which are 

keep in suitable temperature and no non-halal ingredients. 

 

Figure 4.3.2.4.1: The Practice of halal concept based on quality aspect 

 

 

 

 

 

 

The researcher asked all the informants about how they manage their storage especially 

those ingredients that need to be store in suitable temperature. 

 

“We did not mix the wet and dry ingredients in the fridge and we make sure we 

wash and put in a suitable container for meat”. (P.1) 

“I bought the ingredients every day and did not put in the freezer because I just 

wash and cook it afterwards right away”. (P.2) 

“The frozen food like fries, lamb, and meatballs and so on we put in the freezer 

and we did not mix it”. (P.3)  

 

Based on the findings, it could be concluded that all of the informants really aware and 

understand the basic method in storing the food and ingredients at the right place and at 
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the right temperature. All of the informants mentioned that they did not mix the non halal 

ingredients because they did not have any non halal ingredients at their food premise.   

 

Based on the findings, it can be conclude that the Muslims food premise operators served 

food according to the Islamic rules and prohibitions. The food operators who participated 

in this study showed much interest and concern with the halal status of their food 

premise. Halal certification is very important to the food premise industry in Malaysia but 

the actual implementation of its standard is crucial for the comprehension of those who 

are unfamiliar with Islamic dietary rules. Overall, all the informants believed that having 

a halal status is an advantage as the market for halal food is rising and consumers are 

demanding for halal certified products including those available halal food premises. 

(Sharifah et al 2012).  This can be seen the way all the informants practicing the halal 

concept in their food premise which shows that they understand and very responsible in 

keeping the quality of their food in the best state every single time because good food 

delivers good mind and soul.  

 

As informants already have general understanding on Halal concept and positive behavior 

toward the practice of halal concept, there is crucial information needed by them in order to 

operate halal concept at their food premise. This study conclude that information on the 

practice of halal concept that includes these four themes which are pure, hygiene, safe and 

quality are the most important information needed by the informants. This is because halal is 

related with dietary law in Islam as Muslims are supposed to make an effort to maintain the 

intake of Halal food of good quality (Riaz & Chaudry, 2004). According to Marzuki, Hall 
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and Ballantine (2012), Halal certification signifies that it has some qualities that make it 

exclusive and at the same time compliant to the Islamic dietary rules. 

4.4 CONCLUSION 

As a conclusion, the primary concern of this chapter is the presentation of the findings for 

this study.  The researcher discuss in detailed about the findings of this study by 

answering all the research questions. The conclusion and recommendation will be 

discussed in the next chapter. 
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CHAPTER FIVE: CONCLUSION AND RECOMMENDATIONS 

 

5.1  INTRODUCTION 

This chapter will explain in details the conclusion discussion, recommendations and 

related to the concept of halal among food premise in Perlis since the researcher has done 

the data analysis and findings in previous chapter.  

 

5.2  CONCLUSION 

The main aim of this study is to examine the practice of halal concept among food 

premises in Perlis. There are six halal practices that have been discussed in the previous 

chapter. To elaborate more on these practices, the researcher has reviewed a few 

literatures from previous scholars. The researcher used qualitative method in this study. 

In-depth interview and document analysis has been used as the data collection method in 

this study six informants has been choose from food premise operators in Perlis by using 

purposive sampling technique. After the researcher gathered the information from all six 

informants, the researcher analyzes the findings of the data by using Creswell analysis. 

The researcher has code to categorized all the data and discuss it based on the themes. 

The findings of the practices of halal concept among food premises have created new 

value added and knowledge from previous literature review. Two research questions have 

been discussed by the researcher in the findings of this study. 

Among all of the informants‟ practices, they practice their halal concept is in line with the 

halal concept applied in Malaysia Halal Certification. First, the researcher found that all 

the informants have a good understanding about the halal concept practice in the food 
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operation in their food premise. There are four main aspects to look into the practice of 

halal concept among food premises which are pure, hygiene, safe and quality. 

 

For the pure aspect  all the informants are very aware in choosing their raw material that 

are halal and safe to consume for their customers especially the Muslim customers at 

their food premise. They are so particular in making sure that they did not serve non halal 

ingredients to the customers as it is the obligation for all the Muslims to follow. One of 

the informants also mentioned about blessing is one of the reasons on why he makes sure 

that he will always particular that all the ingredients that served to the customers were all 

halal.  It is accordance with the past literature review from Sharifah Zannierah et al.,( 

2015) that mentioned about the majority of Muslim restaurants focused on the blessing of 

Allah as to follow His guidance and make sure that all sources coming from halal sources 

and ingredients. All of the informants got the supplier for their raw material who they 

believe are reliable and outsource the goods from them. Thus, all of them applied the 

halal concept in choosing the raw material in their food premises because they are very 

concerned about maintaining the Islamic environment during food preparation in their 

eating establishments. It was found that they did not mix any non halal ingredients at 

their food premise because they only prepare halal food to the customers. 

 

For the hygiene aspect, it can be concluded that only few food premise operators took the 

hygiene issue seriously with the help of portraying a good image of food premises of 

serving hygienic and safe food to the customers. The researcher found that informant 4 

did not practice a good hygiene since he mentioned that he clean his food premise the 
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next morning. Thus, it allows pest to come at the food premise. The hygiene issue is very 

common for the food premises. For instance, all food premise operators should manage 

the cleanliness of the food premise more effectively. For the sanitation, all of the 

informants have their own method in keeping their food premise clean but unfortunately 

for the use of food waste filter, none of them use it. Only one informant (P.3) mentioned 

about selling the recycle cooking oil. For the frequency of waste management, it was 

found out that all of the informants manage their garbage at least two or three time on the 

same day but only one informant (P.4) did not practice good waste management since 

they do the waste management the next morning which is not a good way of managing 

waste because it should be done on the same day to avoid all the pest like rats from 

coming down to the food premise. 

 

For the safe aspect, it can be concluded that the worker‟s attire, basic amenities, 

injections and tools and equipment, not all of the food premises fully follow all the rules. 

For the attire of the worker, most of the food premises follow the guideline from the 

MOH but only some of the workers according to my visit did not wear the apron and hat 

for male workers. For the basic amenities to the worker, not all of food premise provided 

all of those basic amenities for their worker due to space limitation. However, for the 

injection of all the workers, not all the food premise obeys the rules of getting it done. 

This is because one of the informants (P.5) has mentioned that the part-timer is not 

obligatory to get the typhoid injection since they will stop working anytime soon. As for 

the separation of tools, all of the informants did not use the same chopping board to cut 

the meat and the other dry ingredients to avoid cross contamination. Informant 1 
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mentioned that they have color coded for the use of the chopping board which red board 

is for cutting meat while green board is for cutting the vegetable.  Informant 3 also 

mentioned that they did not use wooden chopping board because it is unhygienic.  

 

For the quality aspect, it can be concluded that all of the informants really aware and 

understand the basic method in storing the food and ingredients at the right place and at 

the right temperature so that the quality of the ingredients is well maintained. All of the 

informants mentioned that they did not mix the non halal ingredients because they did not 

have any non halal ingredients at their food premise.   

 

5.3  RECOMMENDATIONS 

There are two types of recommendations for this study which are the practical 

recommendations and theoretical recommendations. The practical recommendation is a 

recommendation for the change especially for the government and the operator that 

involved in food premise. The practice of the halal concept among food premises in 

Perlis of this study is very useful to the Kangar Municipal Council (Majlis Perbandaran 

Kangar) and the Ministry of Health as well as for the food operators to understand more 

in details about this topic.  

 

Other than that, the researcher suggested that the Muslim food premise operators should 

be more creative and innovative in improving knowledge and their business operation. 

They should attend courses in related field. This is to ensure that the practice of the halal 

concept is getting better and systematic at their food premise.  



  

83 
 

The second recommendation is to study more on this issue. This will help to produce 

more literature regarding to the practice of halal concept among food premises. This is 

because some of the previous researches only focused on the western practices on food 

operation. There are also very limited studies in the practice of halal concept among food 

premises. Most of them were more focused on the conceptual and theoretical part of halal 

concept only. Therefore, further research in the practice of halal concept among food 

premises should emphasis more about the practices of food premises in this country.  

 

The researcher has found that there were so many issues regarding the halal practices 

among food premise in Perlis that includes the premise hygiene, the ingredients used, the 

worker, storage, waste management and many more. Based on the findings of this study, 

it is found that more enforcement should be made in order to keep the food premises 

clean and safe to eat.  
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          APPENDIX A  

INTERVIEW FORM 

 

Food Premise: _______________________________________ 
 
Type of Business: ____________________________________ 
 
Informant‟s Name: ___________________________________ 
 
Informant‟s Position: _________________________________ 
 
Years of Experience: _________________________________ 
 
Age: ______________________________________________ 
 
Gender: ____________________________________________ 
 
Education: __________________________________________ 
 
Date: ___________________________ 
 
Time: ___________________________ 
 
Location:  ________________________ 
 
Signature and Official Stamp: 
 
________________________ 
 

 

 

 

 

 

 

 



90 
 

          APPENDIX B 

INTERVIEW TRANSCRIPTS 1 

Informants 1 

Date: 28 June 2019 
Time: 6.00 pm- 6.50 pm 
Location: Albo 90 café & Catering, Beseri, Perlis 
 
I arrived at Albo cafe around 5.55 pm and talked to one of the waiters there and said that I have 
an appointment with one of the worker for an interview session today.  
 
Interviewer: Assalamualaikum wbt, Saya Nadiah dari UUM yang buat appointment untuk  

temuramah harini. 
Informant: Waalaikumussalam wbt.  
Interviewer: Terima kasih banyak-banyak sebab sudi meluangkan masa untuk sesi temuramah 

harini.Ok sebelum tu saya nak minta izin la untuk rekod interview saya dengan 
Encik harini. 

Informant: Ok boleh. 
Interviewer: ok boleh kita mula na? Sebelum tu saya nak perkenalkan diri saya dulu. Saya 

Nadiah bt Abdul Lateb pelajar tahun akhir pengajian Sarjana Perniagaan Islam 
(Islamic Business Studies) di UUM. Tajuk kajian saya adalah berkenaan 
Pengamalan Konsep Halal dalam Kalangan Premis Makanan di Perlis. Jadinya 
kajian ni nak tengok sejauh mana kebanyakkan premis makanan dekat Perlis ni 
mengamalkan konsep halal dalam operasi penyediaan makanan depa. Ok sebelum 
tu boleh Encik perkenalkan diri dan ceritakan sedikit sebanyak latar belakang 
perniagaan premis makanan ini. 

Informant: Ok baik. Pertama sekali nama Nurul Faqihah binti Shamsudin. Berumur 24 tahun 
dan tinggal di Chuping. Sekarang saya melanjutkan pelajaran Master di UUM kos 
Islamic Business studies. Bekerja sebagai pekerja kantin di Sekolah Matri ni la. 

Interviewer: Boleh saya tahu kantin ni memang tiada Halal certificate kan? 
Informant: Ok macam kami memang tiada lagi halal certificate. Tapi owner dia memang 

Melayu Islam la. 
Interviewer: Macammana dengan dokumen yang ada untuk café ni? 
Informant: Majikan memang ada SSM, lesen perniagaan setempat, kursus pemakanan dan 

suntikan thypod. Macam pekerja pon semua wajib ada suntikan. 
Interviewer: Bagaimana pula memastikan permis ni sentiasa dalam keadaan bersih? 
Informant: kantin kami ni kami pastikan sentiasa bersih la. Rehat ada dua kali so kami akan 

cuci lantai lepas rehat macam lonkang tu kami cuci seminggu dua kali. Kami 
pastikan semua makanan sentiasa ditutup dan diletakkan dalm bekas yang tertutup 
la.  

Interviewer: Macam bahan mentah tu dapatkan dimana? 
Informant: kami ambik bahan mentah dari Bismi. Macam depa akan hantar terus ke kantin 

kami la setiap hari.   
Interviewer: Bahan-bahan yang dibeli tu diletakkan dimana? 
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Informant: Dalam kedai macam bahan kering di rak, bahan beku di freezer, basah di freezer 
dan chiller. Dia memang asing la.  

Interviewer: Boleh Cik ceritakan bagaimana uruskan peralatan memasak? 
Informant: Kami banyak ikut step kursus yang kami pergi. Macam papan pemotong kami ada 

pembahagian dia la macam papan merah untuk bahan seperti daging dan ayam, 
papan warna hijau untuk bahan macam sayur-sayuran la. Semua telur akan 
dibasuh dahulu la. Sayur pula kami akan rendam dan basuh tiga kali la. 
Pengendali makanan yang handle bahagian sup memang pakai sarung tangan.   

Interviewer: ok untuk waste management pulak macammana cik pastikan agar diurus dengan 
betul? 

Informant: Kami akan asingkan sisa makanan dalam tong yang besar. Sisa makanan tu kami 
tapis dan buang dalam tong sampah. 

Interviewer: dari segi pekerja pulak macam mana? 
Informant:  kami semua kena ada pakai dress code kami sendiri la macam pekerja lelaki kena 

pakai topi yang biasa tu dan apron yang dibasuh setiap hari. Pekerja perempuan 
pulak pakai tudung dan apron juga la. Kasut perlu pakai kasut tutup dan tug in 
baju untuk pekerja lelaki. Semua pekerja bila sampai ja kena basuh tangan dahulu. 
Kami juga ada provide kasut bot jugak la. Semua pekerja sini ada tujuh orang dan 
kami juga provide tandas, surau, bilik persalinan. Tak ad apekerja yang tinggal di 
premis makanan ni.  

Interviewer: Macam aduan pulak pernah ada tak? 
Informant: buat masa ni memang tak ada aduan lagi la.  
Interviewer: Selain tu apa masalah yang selalu premis ni hadapi terutamanya dalam proses 

penyediaan makanan? 
Informant: Masalah tu macam lebih kepada space kantin ni la kalau boleh ada pengasingan 

tempat makan guru dan murid-murid. Kantin ni makan campur ja sebab tak besar 
la.   

Informant: InsyaAllah. Ok terima kasih banyak Cik kerana sudi meluangkan masa dalam sesi 
temubual kita harini. Saya rasa setakat ni saja la. Assalamualaikum wbt. 

Interviewer: Ok sama-sama. 
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INTERVIEW TRANSCRIPTS 2 

 
Informants 2 
 
Date: 1 Julai 2019 
Time: 4.30 pm- 5.15 pm 
Location: Yusuf Bihun Sup, Beseri 
 
I arrived at Yusuf Bihun Sup, Beseri around 4.20 pm and meet the owner of the restaurant there.  
 
Interviewer: Assalamualaikum wbt, Saya Nadiah dari UUM yang buat appointment untuk  

temuramah harini. 
Informant: Waalaikumussalam wbt.  
Interviewer: Terima kasih banyak-banyak sebab sudi meluangkan masa untuk sesi temuramah 

harini.Ok sebelum tu saya nak minta izin la untuk rekod interview saya dengan 
Puan harini. 

Informant: Ok boleh. 
Interviewer: ok boleh kita mula na? Sebelum tu saya nak perkenalkan diri saya dulu. Saya 

Nadiah bt Abdul Lateb pelajar tahun akhir pengajian Sarjana Perniagaan Islam 
(Islamic Business Studies) di UUM. Tajuk kajian saya adalah berkenaan 
Pengamalan Konsep Halal dalam Kalangan Premis Makanan di Perlis. Jadinya 
kajian ni nak tengok sejauh mana kebanyakkan premis makanan dekat Perlis ni 
mengamalkan konsep halal dalam operasi penyediaan makanan depa. Ok sebelum 
tu boleh Puan perkenalkan diri dan ceritakan sedikit sebanyak latar belakang 
perniagaan premis makanan ini. 

Informant: Ok baik. Pertama sekali nama saya Zainab binti Som boleh panggil saya Cik Nab 
la. Saya tinggal di belakang Taman Melati, Beseri. Kedai saya ni bukak Isnin 
sampai Khamis la pukul 12 hingga 6 petang. Saya dah mula meninaga ni masa 
dok kat rumah flat lagi tahun 2010 tapi dulu la masa dok buat ais kacang lagi.  

Interviewer: ok kira dan nak dekat 19 tahun jugak la Cik Nab ni meniaga. Boleh saya tahu 
kedai cik nab ni memang tiada Halal certificate kan? 

Informant: Ok memang tiada lagi halal certificate. Tapi saya memang pastikan la semua 
barang halal dan bersih la.  

Interviewer: Macammana dengan dokumen yang ada untuk kedai cik nab ni? 
Informant: kedai ni memang ada semua la lessen, suntikan typhoid tu.  
Interviewer: Bagaimana pula Puan memastikan permis ni sentiasa dalam keadaan bersih? 
Informant: ok macam kedai kami ni kami tak dak la nak masak daari malam ka. Kami beli 

barang awai pagi dekat pasar terus balik prepare masak la. Kira taka da barang 
yang kami simpan lama berhari-hari la. Esok pi beli pulak. Kira bahan yang kami 
beli tu segar-segar la. Tak dan ank simpan lama-lama la.   

Interviewer: Macam bahan mentah tu dapatkan dimana? 
Informant: bahan mentah kami dapatkan di tepi Shell ni kedai ayam Din. Situ memang halal 

la ada sijil halal dia. Pastu barang lain tu kami p beli kat pasar dan Giant la.  
Interviewer: Bahan-bahan yang dibeli tu diletakkan dimana? 
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Informant: kami beli barang setiap hari jadi kami tak risau la nak simpan barang tu lama-
lama dalam peti ais. Kalau ada pon sikit-sikit ja letak dalam peti ais.   

Interviewer: Boleh Puan ceritakan bagaimana uruskan peralatan memasak? 
Informant: Kami memang jaga la kebersihan kedai kami ni. Kami pastikan sebelum mula 

dengan masa nak tutup kedai tu kami akan cuci dulu kedai kami ni. Pastu sudu, 
pinggan kami akan letakkan di dalam bekas yang tertutup la. Kami akan cuci 
perlaatan masak lepas guna lepastu lap bagi kering baru simpan.  

Interviewer: ok untuk waste management pulak macammana Puan pastikan agar diurus dengan 
betul? 

Informant: taka da sangat la macam sampah setiap hari tu kami ikat elok-elok pastu letak 
dalm tong roro MPK tu ja. Kira penuh ja sampah terus buang la.  

Interviewer: Macam aduan pulak pernah ada tak? 
Informant: buat masa ni aduan ka apa tak dak la. Saman ka pon xdk lagi la.  
Interviewer: Ok selain tu, apa persepsi Cik Nab dengan sijil halal untuk premis ni? 
Informant: halal sijil ni penting la sebab dia lebih terjamin tapi tu la urusan nak buat tu agak 

susah la.  
Interviewer: Pekerja disini berapa orang? 
Informant: sini tiga orang ja. Tapi bukan semua la dapat cucuk tu. Sorang ja tak  cucuk sebab 

dia part time kan. Part time ni dia susah la sebab kita dok idak peda depa lepas tu 
berenti kerja pulak kan. Tapi KKM penah mai sebelum ni depa cek tapi tak dak 
apa la.  

Informant: InsyaAllah. Ok terima kasih banyak Cik Nab kerana sudi meluangkan masa dalam 
sesi temubual kita harini. Saya rasa setakat ni saja la. Assalamualaikum wbt. 

Interviewer: Ok baik. Sama-sama 
Informant: Saya ucapkan semoga business Encik sentiasa maju InsyaAllah. 
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INTERVIEW TRANSCRIPTS 3 

Informants 3 
Date: 30 June 2019 
Time: 4.04 pm- 4.30 pm 
Location: Big Tas‟TEA Batas Liku, Arau, Perlis 
 
I arrived at Big Tas‟TEA around 4.04pm and talked to one of the waiters there and said that I 
have an appointment with the manager for an interview session today. The waiter then asked me 
to sit at the eating area first before he called the manager. 
 
Interviewer: Assalamualaikum wbt, Saya Nadiah dari UUM yang buat appointment untuk  

temuramah harini. 
Informant: Waalaikumussalam wbt.  
Interviewer: Terima kasih banyak-banyak sebab sudi meluangkan masa untuk sesi temuramah 

harini.Ok sebelum tu saya nak minta izin la untuk rekod interview saya dengan 
Encik harini. 

Informant: Ok boleh. 
Interviewer: ok boleh kita mula na? Sebelum tu saya nak perkenalkan diri saya dulu. Saya 

Nadiah bt Abdul Lateb pelajar tahun akhir pengajian Sarjana Perniagaan Islam 
(Islamic Business Studies) di UUM. Tajuk kajian saya adalah berkenaan 
Pengamalan Konsep Halal dalam Kalangan Premis Makanan di Perlis. Jadinya 
kajian ni nak tengok sejauh mana kebanyakkan premis makanan dekat Perlis ni 
mengamalkan konsep halal dalam operasi penyediaan makanan depa. Ok sebelum 
tu boleh Encik perkenalkan diri dan ceritakan sedikit sebanyak latar belakang 
perniagaan premis makanan ini. 

 
Informant: Ok baik. Pertama sekali nama saya Nik Syaiful Bahari bin Nik Mahmud. Saya 

tinggal di Jejawi, Arau. Untuk pengetahuan sebenarnya business ni business 
franchise. Ok saya ambik pon bukan idea saya sebenarnya. Saya Cuma join nama 
Big Tas‟Tea ni yang mana dia punya HQ dekat Sungai Petani, Kedah. Ok pada 
tahun 2016 saya daftar join Big Tas‟Tea untuk cawangan Arau. Dia kena satu 
daerah ada satu Big Tas‟Tea. Macam sini ada tiga daerah so boleh ada tiga ja la. 
Dia tak boleh bayak Big Tas‟Tea dalam satu dareah tu. Ok lepas tu diterima la 
sebagai franchise untuk cawangan Arau ni. Masa 2016 tu asalnya Cuma jual air 
sahaja. Dia asalnya memang main di air saja. Dan makanan ni dia baru launch ja 
tahun lepas 2018.  So sekarang ni Big Tas‟Tea ni dkenali sebagai Big Tas‟Tea 
Café la. Makanan ni semuanya datang dari HQ. Kami Cuma ikut arahan ja dari 
segi makanan dan harga. 

Interviewer: Boleh saya tahu Big Tas‟Tea ni memang tiada Halal certificate kan? 
Informant: Ok macam dari HQ pon memang tiada lagi halal certificate. Tapi owner dia 

memang Melayu Islam la. 
Interviewer: Macammana dengan dokumen yang ada untuk Big Tas‟Tea? 
Informant: Majikan memang ada SSM, lesen perniagaan setempat, kursus pemakanan dan 

suntikan thypod. Macam pekerja pon semua wajib ada suntikan. 
Interviewer: Bagaimana pula Encik memastikan prmis ni sentiasa dalam keadaan bersih? 
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Informant: Kalau ikutkan dari segi kebersihan kami banyak ikut KKM la. Macam notis board 
la cara mengendalikan makanan dan cara nak basuh tangan. Macam saya dan staff 
pon dah pergi kursus pengendalian makanan so dari situ pon kita tahu cara nak 
maintain suhu makanan, cara nak masak semua la. So kami just ikut dengan 
kursus yang kami pergi. Tak pon dari HQ ada SOP dia jugak untuk kita ikut. 
Kebanyakan operation dalam kedai ni dari SOP. Takdela benda tu kena fikir 
sendiri. Lagi satu macam menu sini takda kita buat siap-siap. Maksudnya ada 
order baru kita buat. Jadi dari segi simpanan tak habis ka tu memang tak da 
masalah. Tapi kita ambil order jugak macam annual dinner ka. Tak ada minimum 
dan maximum la. Tapi bukan catering la.  

Interviewer: Macam bahan mentah tu dapatkan dimana? 
Informant: Kat sini dia ada by part. Bahan mentah, basah, beku dan kering. Dia ambik asing-

asing la. Bahan basah macam ayam kebanyakkan ambil di pasar borong Sena 
yang memang ada Halal Certified la. Kalau bahan beku diambil di tempat kedai 
frozen la. Sebab memang banyak datang dari luar. Macam lamb macam fries, 
daging import la. Bahan kering memang dah ditetapkan oleh HQ yang memang 
dijamin halal la macam Knorr. Kalau keju ambil swissbear. Memang ada halal la. 
Saya tengok memang ada kat packaging halal logo tu cuma halal macam Australia 
la. 

Interviewer: Bahan-bahan yang dibeli tu diletakkan dimana? 
Informant: Dalam kedai macam bahan kering di rak, bahan beku di freezer, basah di freezer 

dan chiller. Dia memang asing la.  
Interviewer: Dari segi kekerapan membeli bahan-bahan ni macammana? 
Informant: Setiap hari. Pagi-pagi tu dia ikut step la. Pergi pasar, kedai frozen, baru pergi 

kedai borong Hafifah Kangar. 
Interviewer: Boleh Encik ceritakan bagaimana uruskan peralatan memasak? 
Informant: Kami banyak ikut step kursus yang kami pergi. Kami tidak dibenarkan memakai 

papan pemotong kayu. Sebab dia cepat tumbuh kulat. Kami guna papan potong 
plastic. Kami asingkan yang bang basah dan barang kering. So tak campur la. 
Untuk peralatan untuk customer semua ada rak khas, tak bercampur dengan lain 
la. Lap then kekeringkan.  

Interviewer: ok untuk waste management pulak macammana Encik pastikan agar diurus 
dengan betul? 

Informant: Sebelum ni kami pakai tong perangkap minyak. Bila basuh cuci yang keluar cuma 
air saja. Dia filter la. Tapi kami dah tak pakai dah. Sekarang ni kami ada yang 
akan datang untuk beli minyak. Kami akan asingkan minyak dalam tong yang 
besar. Sisa makanan tu kami tapis dan buang dalam tong sampah. 

Interviewer: Macam aduan pulak pernah ada tak? 
Informant: Pernah ada aduan jugak pasal status halal kami ni. Ada yang tanya makanan kami 

ni halal la. Buat masa ni memang halal la Alhamdulillah. Yang lain aduan tu 
macam lambat hidang la. Sebab kadang-kadang tu depa datang ramai-ramai terus. 
Kami tak masak siap-siap. Kami masak lepas ada order ja sebab nak jaga maintain 
quality makanan kami tu. Tu yang kadang-kadang lambat tu. Lepastu masalah tak 
cukup tempat. Ada la nak buat penambahbaikan tu nak besarkan space sini tu. 

Interviewer: Ok selain tu, apa persepsi Encik dengan sijil halal untuk premis ni? 
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Informant: Bagi saya memang sangat penting la sebab menambahkan keyakinan dekat premis 
kami ni. Semua Muslim jadi macam yakin la nak makan sini. For HQ memang 
tengah dalam proses nak apply rasanya. Ya memang in the future tu ada la 
InsyaAllah. 

Interviewer: Selain tu apa masalah yang selalu premis ni hadapi terutamanya dalam proses 
penyediaan makanan? 

Informant: Ok macam Perlis ni kan panas betul kan, dia fakator cuaca la selalunya, so bila 
panas memang banyak masalah macam nyamuk, lalat semua la. So kami dalam 
perancangan nak buat tempat for air-cond space la.  

Informant: InsyaAllah. Ok terima kasih banyak Encik Nik kerana sudi meluangkan masa 
dalam sesi temubual kita harini. Saya rasa setakat ni saja la. Assalamualaikum 
wbt. 

Interviewer: Ok baik. Sama-sama 
Informant: Saya ucapkan semoga business Encik sentiasa maju InsyaAllah. 
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INTERVIEW TRANSCRIPTS 4 

 
Informants 4:  
 
Date: 30 June 2019 
Time: 5.00 pm- 5.40 pm 
Location: B‟cik Corner, Batas Liku, Arau, Perlis 
 
I arrived at the B‟Cik Corner food premise around 4.55pm and the food premise have not 
operated yet because it usually opened at 5.00pm until 3.00am. I waited for Mr. Amirul because 
at that moment he was at the kitchen of that food premise. The interview session was done at the 
eating area at that food premise. 
 
Interviewer: Assalamualaikum wbt, Saya Nadiah dari UUM yang buat appointment untuk  

temuramah harini. 
Informant: Waalaikumussalam wbt. Ya duduk-duduk dulu.  
Interviewer: Terima kasih banyak-banyak sebab sudi meluangkan masa untuk sesi temuramah 

harini. 
Informant: Ok tak pa tak dak masalah.  
Interviewer: Ok sebelum tu saya nak minta izin la untuk rekod interview saya dengan Encik 

haini. Nak panggil apa tah? 
Informant: Ok boleh. Panggil Bang Cik pon tak pa. 
Interviewer: ok boleh kita mula na? Sebelum tu saya nak perkenalkan diri saya dulu. Saya 

Nadiah bt Abdul Lateb pelajar tahun akhir pengajian Sarjana Perniagaan Islam 
(Islamic Business Studies) di UUM. Tajuk kajian saya adalah berkenaan 
Pengamalan Konsep Halal dalam Kalangan Premis Makanan di Perlis. Jadinya 
kajian ni nak tengok sejauh mana kebanyakkan premis makanan dekat Perlis ni 
mengamalkan konsep halal dalam operasi penyediaan makanan depa. 

Informant: Ya la dari segi agamanya memang kita wajib la kita ikut guideline tu. 
Interviewer:  Ya betul tu. Terutamanya kita nak tengok dari segi kebersihan, semua tu la na. 

sebelum tu boleh bang cik perkenalkan diri dan cerita sikit pasal latar belakang 
perniagaan bang cik ni. 

Informant: Saya kerja dekat Bang Cik Corner nama Amirul Rashid bin Darus, saya dan isteri 
saya dan hampir 20 tahun dah usahakan Bang Cik Corner ni. Saya ni dulu-dulu 
macam-macam buat termasuk dengan construction apa semua la kan tapi bila 
ekonomi turun naik turun naik saya cuba cari altenatif baru la. Saya buat dengan 
isteri saya sebab memang kami dua ni minat berniaga. Sebelum kahwin pon 
memang kami dok meniaga sekali dah. Jadi bila kahwin kami bukak kedai sendiri 
la. Tapi sebelum tu sewa tapak kedai orang la.  

Interviewer: Ok untuk kedai ni apa dokumen-dokumen yang dah ada? 
Informant: oh macam lesen kedai dari Majlis Perbandaran, cucuk typhoid, kursus-kursus la 

macam kursus pengendalian makanan 
Interviewer:  Semua pekerja kedai bang cik ni memang ada suntikan ka macam mana? 
Informant: Ada-ada. Semua ada.  
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Interviewer:  oh bagusla semua ada. Kira memang bang cik sentiasa pastikan la semua pekerja 
wajib ada suntikan tu. Ok kalau dari segi kebersihan pulak macamana bang cik 
uruskan maintain kedai bang cik sentiasa dalam keadaan bersih? 

Informant: oh kami ada konsep yang kami buat. Macam kami beniaga malam kami tumpu 
berniaga malam ja. So esok tu ada dua orang pekerja tetap kami yang mai 
bersihkan kedai. Kira memang depa dua ni tak dak kerja lain mai bersih kedai la 
awai pagi esok tu. Sebab kami tutup kedai sampai tiga pagi. Jadi kalau kita nak 
cuci lepas meniaga tu memang tak dan la so esok tu bau dua orang tu mai take 
over untuk cuci kedai pukui 7 pagi tu. Semata dua orang tu mai cuci kedai ja tak 
dak kerja lain.  

Interviewer: Macam kemudahan yang ada kat kedai ni apa? Tandas, surau tu ada ka? 
Informant: Tandas, surau, semua ada. Tak dak yang tidoq dekat sini. 
Interviewer: Pekerja kat sini ada berapa orang?  
Informant: Pekerja yang cuci tu dua orang, malam ada lebih kurang ada lapan orang kira 

semua dok dalam 10 orang la.  
Interviewer: Kalau pekerja syarat apa yang ditetapkan macam pekerja alelaki dengan 

perempuan kena pakai apa masa bekerja? 
Informant: Dia apa-apa kira kita ikut guideline kementerian kesihatan la macam kena pakai 

apron, pakai kasut waktu bekerja tu.  
Interviewer: ok bang cik, kalau bahan basah pulak dapatkan dimana?  
Informant: Macam ayam kan kami ada supplier dia kan. Kami dapatkan dari Mata Ayer la 

ayam tu. Sama la macam bahan pon kami dapatkan dekat kedai kat Mata Ayer 
jugak la orang rumah saya la pi beli.  Kedai ayam tu memang 20 tahun dah kami 
ambil dekat dia memang halal la. Setiap hari dia mai hantaq la kat kami. Dia 
bahan basah ni dia tak boleh simpan lama-lama sebab nanti tak fresh. Dia kurang 
la rasa dia. Macam harini beli harini habis la. Tapi kalau tak habis pon sikit ja la. 
Kira lepas beli tu kami simpan dalam freezer la. Memang ada tempat khas dia la. 

Interviewer: Macam alatan memasak tu macammana? Ada asing ka macam untuk papan 
pemotong? 

Informant:  So far memang kami ada asing la macam sayur tu kami guna papan pemotong 
untuk sayur ja. Kami tak buat hat yang masak banyak-banyak siap-siap. Macam 
hidang siap-siap tu kami tak buat. Sebab kami make sure benda yang orang order 
baru kami masak jadi dari segi food poisoning tu memang susah la.  

Interviewer: Sebab selalunya isu dia contoh macam cross contamination. 
Informant: So far dah 20 tahun dah memang tak pernah jadi lagi la sebab kami mengamalkan 

konsep ni la. Sebab yang selalu jadi cross contamination ni jadi kat kedai yang 
macam jual lauk pauk ni. Kan depa masak awai pukul 4 pagi pastu serve pukul 3 
petang contohnya. Sebab bakteria ni ambil masa lapan jam untuk membiak. Kira 
InsyaAllah memang tak dak isu la.  

Interviewer:  Kira macam aduan pernah ada dak buat masa ni. Tak kira la aduan dari segi 
kebersihan ka menu ka tak pun dari segi serve ka? 

Informant: Lumrah orang kedai ni orang kerja ni dia dok tukar tak berhenti. Sebab orang mai 
kerja ni kadang-kadang tu memang sebab tak dak duit pon ada. Lepastu kalau 
depa dapat peluang kerja tempat lain yang lebih baik memang depa akan keluaq. 
Yang dok masuk ni pon sentiasa kurang experience tu yang kadang-kadang pasai 
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lambat hantaq pasai tu ja la. Kami tak pernah ambik orang luaq bekerja. Kira 
memang orang sini ja.  

Interviewer: Kalau untuk pinggan, cawan yang guna untuk serve pelanggan macammana bang 
cik jaga so that tak dak la isu macam cawan kotor ka. 

Informant: Sebab tu la kami ada dua orang pekerja yang tukang cuci tu. Depa semua cuci. 
Kira macam pinggan cawan tu memang kami ada banyak lepastu esok tu hat dua 
orang tu la yang mai cuci semua tu. Kita tak gaduh mak pikiaq la nak cuci semua 
la. Kita banyakkan semua pinggan gelas semua tu. Cumanya macam periuk tu 
kami cuci la sebab limited kan. 

Interviewer: Kalau untuk bahan buangan pulak macammana bang cik buat? 
Informant: Tu kami akan buh dalam plastik ikat la pastu kami buang esok tu dalam tong 

bandaran tu. Yang tauk sampah tu dua orang hat kerja pagi tu la. Kami malam ni 
semata-mata serve orang ja.  Ya la sebab tak sempat bila kita tak sempat ni tau 
saja la bila dalam kelam kabut ni kita banyak masalah macam kebershan la. Kalau 
kita kalut kadang-kadang tu basuh pinggan haram tak lap pon pastu pi bagi teruih. 
Sebab tu kami nak elakkan tu kami beli pinggan banyak-banyak.  

Interviewer: Boleh saya tahu persepsi bang cik la pasai halal  macammana bang cik maintain 
benda ni supaya tak jadi isu terutamanya bahan-bahan yang digunakan. Contoh 
bahan macam dairy products macam cheese.  

Informant: Buat takat la ni memang kami tak pakai cheese lagi la. Sebab barang yang jadi isu 
ni macam bahan dairy ada yang campoq lemak babi ka apa ka kalau boleh memang tak guna la 
bang lagutu. Kami masak ala-ala Thai dia masakan kampong ja. Yang paste thai t upon ada halal. 
Interviewer:  Apa pendapat bang cik mungkin masa akan datang nak apply halal ka? 
Informant: InsyaAllah. Saya dok dengaq tu macam susah nak apply tu. Memang ada la masa 

p kursus depa ada dok cerita. Tapi dok tengok depa punya poses tu terlalu rumit 
la. Macam kami ni kedai makan ni pendapatan tak menentu. Macm bila ada kos 
tambahan ni kira menjejaskan la jugak kan. Tapi buat masa la ni memang tak dak 
keperluan lagi la nak apply. Sebab as a Muslim kita kena serve orang benda yang 
halal, haram kita serve orang benda yang haram kan. Memang obligations kita 
kena serve ni benda makanan yang halal.  

Interviewer: Alhamdulillah la kira bang cik pegang benda tu. 
Informant: Kita kena pastikan la.Ya la benda yang diragui ni selalunya murah. Depa buh 

macam lemak babi ka. Benda tu murah cost-efficient. Selalu murah ni ada benda 
tu la. Tu memang pilih hat mahai lagi. Selalu barang dalam canned la. Banyak 
mai dari China banyak. Tu la kalau barang dalam canned ni pilih yang mahai sikit 
tak pun yang dari Malaysia sebab la ni barang dari China banyak. 

Interviewer: Ok baiklah rasa takat ni ja la pertanyaan saya. Saya ucapkan berbanyak terima 
kasih pada bang cik sebab sudi luangkan masa untuk temu bual harini. 
Assalamualaikum wbt. 

Informant: ok tak dak masalah. Sama-sama Waalaikumussalm wbt.  
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INTERVIEW TRANSCRIPTS 5 

 
Informants 5 
 
Date: 1 July 2019 
Time: 4.30 pm- 5.05 pm 
Location: School Canteen of Sekolah Tengku Budriah, Arau, Perlis  
 
I arrived at Sekolah Tengku Budriah around 4.15pm and went straight to the school canteen to 
see Puan Hasmawati. We had our interview at the teacher eating area. 
 
Interviewer: Assalamualaikum wbt, Saya Nadiah dari UUM yang buat appointment untuk  

temuramah harini. 
Informant: Waalaikumussalam wbt.  
Interviewer: Terima kasih banyak-banyak sebab sudi meluangkan masa untuk sesi temuramah 

harini.Ok sebelum tu saya nak minta izin la untuk rekod interview saya dengan 
Kak harini. 

Informant: Ok boleh. 
Interviewer: ok boleh kita mula na? Sebelum tu saya nak perkenalkan diri saya dulu. Saya 

Nadiah bt Abdul Lateb pelajar tahun akhir pengajian Sarjana Perniagaan Islam 
(Islamic Business Studies) di UUM. Tajuk kajian saya adalah berkenaan 
Pengamalan Konsep Halal dalam Kalangan Premis Makanan di Perlis. Jadinya 
kajian ni nak tengok sejauh mana kebanyakkan premis makanan dekat Perlis ni 
mengamalkan konsep halal dalam operasi penyediaan makanan depa.  

Informant: owh belajaq ambik apa? Perniagaan Islam? 
Interviewer: Ya perniagaan Islam. Nak habis dah la InsyaAllah. Ok kak boleh cerita sikit latar 

belakang perniagaan akak ni bila mula?  
Informant: Ok nama kami Sinar Lancang Emas. Di tubuhkan dalam 8 tahun lepas lagi la. 

Sebelum tu kerja dengan orang 14 tahun jugak la sebelum tertubuhnya Sinar 
Lanchang ni. Akak tubuhkan dengan suami. 

Interviewer: Berapa tahun dah akak kerja kantin sekolah ni? Pekerja semua berapa orang? 
Informant: Kat STB ni bau setahun setengah. Pekerja semua 9 orang yang tetap la.   
Interviewer: ok kak dari seg kebersihan pulak macammana akak urus nak bagi maintain kantin 

ni sentiasa bersih? 
Informant: Kebersihan cuci kantin ka? Kami cuci tiga kali kantin. Mula-mula kami cuci awai 

pagi pukul 7.30 pagi tu budak masuk, lepas tu waktu budak-budak lepas rehat 
pukul 11 pagi pastu waktu petang lepas Kafa pukul 4.30 petang. Tiga kali.tapi 
Cuma macam sekolah ni lepas rehat tak leh mop sebab memang laluan budak 
lalu-lalang. Waktu rehat tu kami sapu sampah dengan lap meja ja la. Kalau lagi 
mop lagi kotor lantai. Sebab kantin ni dia dok tengah-tengah memang laluan 
orang dok lalu la sini. Setengah sekolah dia hujung kantin dia boleh la nak mop. 
Kalau kita mop lagi memang akan lagi kotor lecah lagi. 

Interviewer: Untuk pekerja kat kantin syarat apa yang depa kena ikut? Macam cara pakaian 
untuk lelaki dengan perempuan ka. 
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Informant: kalau ikut peraturan tu memang semua wajib kena pakai apron la. Yang laki kena 
pakai topi. Depa tak leh pakai barang kemas, jam tu. Kira ikut yang KKM punya 
la. Kalau depa mai kita tak pakai memang kena denda la.   

Interviewer: Depa mai berapa kali? (KKM). Apa yang depa check? 
Informant: Setaun dua kali. Tapi kira kalau depa mai tu memang macam-macam la depa 

check la. Tapi selalu bahagian yang dok kena tu peti ais la. Sebab kita macam 
ayam tak proses lagi memang masuk dalam tu. Kalau tak boh dalam peti ais tu 
nanti busuk pulak. Depa nak kita atoq elok elok la. Pastu yang darah dok menitik 
tu lagi la depa tengok.  

Interviewer: Selain peti ais apa lagi yang selalu depa cek?  
Informant: Selalu tu longkang la. Longkang tu kena selalu tolak la sebab ada sisa-sisa. 
Interviewer: Ok lepas tu macam bahan basah tu akak dapat kat mana?  
Informant: Ayam tu depa mai hantaq. Kedai ayam kat Jejawi tu. Setiap hari la depa mai 

hantaq. Depa hantaq tu macam ambik harini untuk masak esok. Ya la kena buat 
lagutu la sebab kadang-kadang tak tentu ayam mai lambat macam pukul 6am 
budak pukul 7am dah mai nak makan.  

Interviewer: Macam ayam tu basuh siap-siap ka baru simpan ka atau simpan terus dulu? 
Informant: Ayam tu simpan dulu, lepas rehat pukul 11am tu baru buat. Pastu simpan la. 

Masak tu esok pulak. Ikan pon sama la. Cuma ikan temenung ja kami basuh dulu. 
Sebab dia tak tahan. 

Interviewer: Macam bahan kering pulak akak dapatkan kat mana? 
Informant: Selalu bahan kering kak ambik kat runcit ja la. 
Interviewer: Macam bahan-bahan contoh barang dari Thai ka kak make sure dak ada logo 
halal? 
Informant: kalau macam sos-sos tu memang ada halal depa la. Tapi tengok jugak macam 

sosej dari sana memang tak beli la. Macam kicap sotong kita tengok ada halal kia 
tak pa la. Barang Thailand memang bukan tak semua la beli. Kita sendiri pon nak 
bagi budak-budak makan pon bukan senang na.   

Interviewer: Macammana pulak akak pastikan alatan memasak macam periuk semua tu 
sentiasa baik untuk digunakan?  

Informant: Kami lepas guna tu basuh terus la. Memang kadnag-kadang tak kering pon tak ja 
atas tu. Pinggan budak kami basuh elok la simpan atas tu (rak pinggan) kami 
memang lap bagi kering dulu la.  

Interviewer:  macam kat kantin ni ada masalah lipas tikus dak? 
Informant:  Ada. Tapi tak dak la banyak sangat. Makanan memang kami tutup la. 
Interviewer: ok macam buat masa ni ada kak pernah dapat apa-apa aduan dak tak kira la dari 

segi makanan ka, lambat ka takpun dari segi kebersihan ka. 
Informant: Ada jugak la. Longkang la selalu. Kita pon kadang-kadang nak p dok tang tu ja. 

Macam lantai la takkan nak mop ja keja. Kalau mop kotor balik.  Macam lantai ni 
kaler putih pastu dah lama dah pulak tu memang tak elok dah la. Nak mop banyak 
kali pon lagi kotor dia macam tak berapa sesuai la. Pastu tempat kecik sama. Kita 
sendiri pon semak. Dak la maam tempat cikgu makan pon kecik.  

Interviewer: Boleh saya tau dak pandangan akak tentang halal? Ada dak teringin nak mohon 
halal untuk premis ni? 

Informant: Dia sijil halal ni kita nak mintak ada dia punya syarat apa?  
Interviewer: Ada. Kita boleh apply online jugak. 
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Informant: Halal ni depa tengok kedai jugak ka? 
Informant: oh depa tengok semua ka. Kak ingat macam dok paham produk makanan camtu 

ja. Macam syarikat besaq KFC tu? Bukan proses ja na. tak tau pon sebelum kantin 
pon boleh. Kurang pendedahan la nak tau pasal halal ni. Dok ingat dok baca 
sesuatu poduk tu ja. Kadang-kadang kita tak pernah dengan kat radio ka depa dok 
habaq. Dok baca ayam kfc tu halal camtu ja. Bukan semua premis tu halal. Tu 
yang dok paham. Ya la kita orang ni bukan suka buat kerja lebih sikit. Mai orang 
tu lepas tu mai orang ni. Pastu cakap banyak sikit pulak lagi la. Kita mana nak 
pikiaq yang macam. Banyak masalah lagi nak pikiaq masalah cikgu, masalah 
budak. 

Interviewer: Ok Kak kalau ada sebarang penambah baikan yang akak nak baiki untuk premis 
ni apadia, ada dak? 

Informant: Dai segi keceriaan la yang utama. Nak macam hotel ka. Kira berwajah baru la. 
Macam sekolah SRI 1 cantik jugak depa buat sebab sekolah baru. Cantik gak depa 
buat.  

Interviewer:  Oh yaka. Sekolah saya dulu tu. 
Informant: Ya la dah semua baru memang Nampak elok sebab sekolah baru. Macam kita 

renovate rumah jugak la. Elok la. Cantik la. Lagi satu penambaikan macam menu 
la. Tapi la ni bukan boleh jual macam-macam. Tu yang nak pelbagai tu payah. 
Masalah jugak. Benda budak suka hat tu tak leh jual. Syarat dari KKM la depa tak 
bagi jual. Kalau ikutkan roti tu pon tak boleh. Manis sebab krim. Nasi boleh, 
buah-buahan boleh, sup-sup boleh, pau boleh, kuih boleh. Tapi budak kan takkan 
nak jual sehari dua tiga kali benda yang sama. Jemu la budak pon.  

Interviewer:  Macammana akak pastikan kantin ni dalam keadaan baik? 
Informant:  Cikgu kantin yang akan pantau. Dia cek la dapur, seminggu sekali. Sorang dia ja. 

Selalunya memang dia akan tegur la. Teguran dari kebersihan la selalunya. 
Selalunya isu tu ja la. 

Interviewer: Ok kak terima kasih sebab sudi luangkan masa untuk sesi temubual kita harini. 
Assalamualaikum wbt. 

Informant: ok sama-sama. Waalaikumussalam wbt. 
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