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Editorial Note 
 
Yumi Zuhanis Has-Yun Hashim 
Editor-in-Chief 
 
International Institute for Halal Research and Training (INHART), Ground Floor, Block EO, Kulliyyah of Engineering, 
International Islamic University Malaysia (IIUM), PO Box 10, 50728 Kuala Lumpur, Malaysia. 
 
 
The halal ecosystem has evolved beyond questions of basic 
permissibility to encompass governance, quality assurance, 
sustainability, innovation, and ethical responsibility across the 
entire value chain (Tieman, 2020; Khan, Haleem, & Khan, 
2021). This evolution reflects the maturation of halal as an 
integrated ecosystem linking production, supply chains, 
standards, policy, and consumer trust.  
 
In contrast to the rapid advancement of the halal industry in 
response to growing demand, scholarly research and 
development have been observed to progress at a more 
deliberate pace and face challenges in remaining aligned with 
evolving industry dynamics (Haleem et al., 2020). This is a 
concern, as it is precisely methodologically robust scholarship 
that safeguards the ethical integrity and sustainability of the 
halal ecosystem. High-quality research provides the analytical 
depth needed to inform best practices, guide policy, and 
address emerging challenges. 
 
In this regard, Halalsphere serves as a platform for scholarship 
that approaches halal not merely as a regulatory or commercial 
construct, but as a holistic ecosystem shaped by technical, 
managerial, socio-ethical, and religious considerations. 
Scholarly inquiry ensures coherence between ethical values, 
knowledge production, and practical implementation, while 
contributing to the higher objectives of Shari’ah (Dusuki & 
Abdullah, 2021). Guided by tawhidic epistemology, fostering 
faith-based halal research can preserve halal’s spiritual 
integrity and sanctity as a faith-bound system while effectively 
addressing contemporary scientific challenges in the halal 
industry (Hashim et al., 2025). 
 
The world has witnessed the expansion of halal sectors beyond 
the food sector into areas such as pharmaceuticals, cosmetics, 
tourism, logistics, fashion, and media. Articles in Halalsphere 
reflect these diverse perspectives and approaches within halal 
studies, contributing to a more nuanced understanding of the 
complexities facing the halal industry today. In this regard, 
Halalsphere welcomes contributions across three main 
themes: halal alternative materials and ingredients; halal 
authentication and sensor technologies; and Shari’ah, 
management, marketing, and contemporary halal issues. 
Increasingly, Halalsphere also recognises and celebrates multi-
inter-transdisciplinary research, which is indispensable in 
solving the complex issues arising in the halal industry.   The 
works published in the journal underscore the importance of 
sound research design, critical engagement, and transparent 
publication practices as outlined in the Guidelines on Good 
Publication Practice published by the Committee of Publication 
Ethics (COPE Council, 2022). Collectively, this is an important 
effort in sustaining a credible and impactful halal discourse. 
 

 
Established in 2021 and now entering its sixth year, 
Halalsphere remains committed to rigorous peer review and 
scholarly excellence. As the new Editor-in-Chief, I warmly 
welcome our community of scholars, practitioners, regulators, 
and industry stakeholders, and invite you to engage with the 
journal as a shared platform for advancing thoughtful, credible, 
and impactful halal scholarship. 
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Abstract 

The reliable identification of animal-derived bristles, specifically pig hair, in industrial and 
consumer brushes poses a persistent challenge for halal compliance, as conventional DNA-based 
methods are often limited by severe genetic material degradation in processed hair samples. This 
study proposes and validates a dual-platform, non-DNA approach that exploits the intrinsic 
biochemical and morphological stability of keratin to verify fibre origin. Using a composite brush 
sample, fibres were sub-categorised by colour (dark brown and white) to account for potential 
material heterogeneity. The dark brown fibres were identified as animal-derived based on their 
solubility in NaOH and characteristic sulphurous odour upon combustion. Both are hallmark 
indicators of the cystine-rich keratinous matrix. High-resolution microscopic analysis 
(Stereomicroscopy and SEM) further confirmed this origin by the presence of a distinct, broad 
medulla and imbricate cuticle scales, structural features unique to keratinised mammalian hair. 
Conversely, the white fibres exhibited chemical insolubility and a lack of organised surface 
morphology, confirming their synthetic nature. By focusing on the robust, degradation-resistant 
properties of the keratin protein rather than labile DNA, this integrated methodology offers a 
rapid, cost-effective, and unambiguous standard for halal verification in the food and cosmetic 
supply chains.  

1. Introduction

Hair is a protein filament predominantly made of keratin and 
is present in all mammals. Keratin is a fibrous protein 
characterised by a high concentration of the sulphur-
containing amino acid cysteine. These cysteine residues 
facilitate the formation of extensive covalent disulfide bridges 
(S-S), resulting in a three-dimensional network with a high 
density of cross-links that stabilise the hair's internal 
architecture (Valéria et al., 2023) as illustrated in Figure 1. 

Structurally, the hair shaft is composed of three layers: the 
cuticle, cortex, and medulla, as illustrated in Figure 2. The 
cuticle is the outermost scaly layer formed by keratinised, dead 
cells. Beneath the cuticle lies the cortex, which makes up the 
bulk of the hair shaft. The medulla, the innermost layer, 
contains scattered cells and empty spaces (Schacker et al., 
2018) 

 Brushes are among the most basic and versatile tools in use 
today and are broadly categorised into two types: natural 
bristle brushes and synthetic brushes. Natural bristle brushes 
are made from animal hair or fur, often from pigs, camels, 
squirrels, horses, goats, and cows. In contrast, synthetic 
brushes are made from materials like plastic or silicone 
(Nurrohmani, 2025). Brushes have widespread applications 
across various industries, including food production (where 
they are classified as processing aids), cosmetics (where they  
are categorised as applicators), cleaning services, and painting. 

In both the food and cosmetic industries, the integrity of these 
tools is essential to creating the final product.  

The identification of pig-derived bristles is a paramount 
concern for halal compliance, as the use of pig hair is strictly 
prohibited (haram) under Islamic Law. This prohibition is 
codified in Malaysia's regulatory frameworks, specifically 
through the Fatwa of the MKI Muzakarah Committee (1985), 
which unequivocally stated that the use of a brush made of pig 
hair is haram (forbidden). In particular, Clause 17.5(c) of the 
Manual mandates that any equipment derived from animal 
sources, including bristle brushes, must have a verified halal 
status. This legal requirement places the burden of proof 
squarely on manufacturers to demonstrate the non-porcine 
origin of bristles used as processing aids. Despite these 
stringent regulations, pig bristles remain prevalent in the food 
and cosmetic industries due to their superior mechanical 
properties, posing a significant risk of cross-contamination. 
While current quality assurance efforts prioritise the status of 
raw ingredients, ensuring the purity of production tools 
remains a critical, yet often overlooked, dimension of halal 
supply chain integrity (Atalgin et al., 2023) 

Halal authentication is a critical process in identifying halal-
critical ingredients through rigorous laboratory analysis, 
providing the empirical foundation for raw material and 
processing tool documentation. The current gold standard for 
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Figure 1: Hierarchical structural organisation of the keratinous hair 
(Morganti et al., 2021). 

Figure 2: The hair shaft is composed of cuticle, cortex, and medulla 
(Morganti et. al, 2021).

species identification relies on DNA-based analysis. However, 
in the case of industrial brushes, this approach is often 
hindered by the liability of genetic material. During brush 
production, hair undergoes rigorous thermal and chemical 
treatments that cause extensive genomic fragmentation. While 
the robust keratin matrix of the cortex and cuticle physically 
shields cellular remnants, these same protective layers make 
the extraction of the few remaining, highly degraded DNA 
fragments nearly impossible.   

To address this technical gap, this study proposes a dual-
platform methodology that shifts the focus from unstable 
genetic markers to the permanent, stable morphological and 
chemical properties of keratin. Chemical and microscopic 

analyses are exceptionally effective for detecting and 
differentiating animal-derived components, such as skin 
(leather), bone, and hair/bristles, which are frequently 
incorporated into consumer goods, including water filtration 
media, brushes, and gelatinous materials. According to the 
Malaysian Standard (MS) 2803:2025, these materials are 
classified as halal-critical because their permissibility is strictly 
contingent on species origin and compliance with Shari’ah 
slaughter protocols. Physical authentication by advanced 
microscopy is particularly indispensable for these sample 
types; it leverages genetically conserved structural cues and the 
inherent physicochemical stability of the keratin matrix to 
distinguish halal from non-halal sources with high diagnostic 
certainty (Yaacob et al., 2025). By utilising Scanning Electron 
Microscope (SEM) and Stereo Microscopy, we characterise the 
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genetically conserved cuticle scale patterns and medullary 
structures that remain intact despite industrial processing. 
Furthermore, we exploit the inherent chemical reactivity of the 
keratinous disulfide bonds through solubility and burning 
tests. This integrated, non-DNA-dependent approach, 
developed at the Malaysia Halal Analysis Centre (MyHAC), 
provides a practical, forensic-grade solution for rapidly 
verifying Halal integrity in consumer and industrial tools.  

2. Materials and methods

2.1 Sample collection 

An unidentified brush sample was procured from a production 
site by the State Islamic Religious Department (Jabatan 
Agama Islam Negeri) and submitted to the Malaysia Halal 
Analysis Centre (MyHAC) for definitive species identification. 
To maintain sample integrity and mitigate the risk of cross-
contamination, a single unit was isolated and immediately 
secured within a sealed polymer zip-lock bag. The specimen 
was maintained at a controlled ambient temperature during 
transit and safely delivered to MyHAC for halal verification of 
the constituent hair fibres. 

2.2 Pre-treatment and sub-sampling 

To remove external contaminants, the hair and fibre samples 
were cleaned by sonication for 15 mins in a 70:30 (v/v) ethanol-
ethyl acetate solution. The cleaned samples were then retrieved 
and left to air dry thoroughly at ambient temperature (~25℃) 
before testing. During visual inspection during the sub-
sampling process, the brush sample was observed to contain 
fibres with variations in colour and visual characteristics. Thus, 
the fibres were separated and sub-categorised into distinct 
fractions (dark brown hair and white fibre) for individual 
analysis. 

 2.3 Chemical testing 

Chemical analysis was performed to determine the chemical 
reactivity and general nature of the fibres. All chemical tests 
were conducted on both the unknown hair or fibre fractions 
and a certified reference standard (porcine bristles and 
synthetic fibres, if applicable, for comparative analysis). 

2.3.1 Burning test 

A single strand of the unknown fibre of the reference standard 
was held with stainless steel tweezers and carefully introduced 
to a controlled Bunsen burner flame. The thermal 
decomposition behaviour of each fibre was systematically 
evaluated based on three critical diagnostic criteria: (i) 
immediate reaction to heat, specifically monitoring for melting, 
retraction or ignition; (ii) the profile of volatile odours evolved 
during combustion, with particular attention to burnt hair 
odour or sulphurous markers indicative of keratinous proteins; 
and (iii) the morphology of the post-combustion residue, 
distinguishing between the friable, brittle ash characteristic of 
natural hair and the hard, fused beads typical synthetic 
polymers. 

2.3.2  Solubility test 

A single strand of the unknown fibre or the reference standard 
was immersed in a test tube containing 4 mL of a 5% (w/v) 
Sodium Hydroxide (NaOH) solution. The test tube was 
subsequently heated in a hot water bath at 80℃ for 30 mins. 

Observations were recorded to determine whether the hair or 
fibre was soluble (dissolved) or insoluble in the alkaline 
solution. 

2.4 Microscopic examination 

Microscopic analysis focused on evaluating morphological 
characteristics that distinguish mammalian species, 
specifically the cuticle scale pattern and medullary structure. 

2.4.1  Stereomicroscopy 

The morphological characteristics, colour, and size of the hair 
or fibre samples were initially observed using a Stereo 
Microscope (Nikon SMZ18). Images were captured at 135x 
magnification to provide an overall structural assessment.  

2.4.2  Scanning Electron Microscope 

High-resolution imaging was performed using a Scanning 
Electron Microscope (SEM) (JEOL JSM-6510LV) to confirm 
the presence and pattern of the cuticle layer. 

a- A Sample Preparation and Coating: Hair or fibre
strands were mounted onto aluminium stubs using
conductive carbon tape. To ensure optimal image
quality and prevent charging artifacts, the mounted
samples were subsequently coated with a thin layer of
platinum using a sputter coater (Auto Fine Coater
JEOL JEC-3000FC) for 30 seconds.

b- Imaging parameters: Imaging was performed under
high vacuum at an accelerating voltage of 15kV. The
entire hair shaft was examined, with focus on the
cuticle scale pattern at magnifications typically
ranging from 300x to 1,000x for species-specific
identification.

3.0 Results and discussion 

3.1 Sub-sampling and macroscopic findings 

Initial macroscopic examination of the unidentified brush 
sample revealed a heterogeneous fibre composition, 
necessitating a systematic sub-sampling approach to ensure 
analytical accuracy. Based on distinct pigmentation and 
textural profiles, the specimens were sub-categorised into two 
primary groups: dark brown hair and white fibre. This sub-
sampling strategy proved pivotal, as the observed colour 
variations directly correlated with disparate chemical and 
morphological outcomes. Specifically, the dark brown hairs 
exhibited the chemical and physical traits of animal hair, while 
the white fibre exhibited characteristics of synthetic materials. 

These findings emphasise that macroscopic heterogeneity, 
particularly variations in fibre colour, must be treated as a 
primary diagnostic indicator in halal verification, as it 
significantly influences the final interpretation of the material's 
origin. Consequently, the results provide conclusive 
verification of pig-derived components within the composite 
brush material, validating this non-DNA, keratin-focused 
methodology as a robust solution for addressing current gaps 
in halal supply chain assurance. 
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Table 1: Comparative chemical reactivity of unknown brush fibres 

Fiber Type Solubility in 

5% NaOH 

Burning 

Characteristics 

Odour 

Signature 

Interpretation 

Dark Brown 

Hair 

Soluble Initially melted, then 

shrank in the flame 

Burning hair Protein/ 

Natural origin 

White Fiber Insoluble Shrank away from the 

flame 

Burnt latex Synthetic/ 

Non-protein origin 

3.2 Chemical analysis 

The chemical analysis successfully distinguished natural 
animal hair from synthetic fibres based on their intrinsic 
chemical structures. The chemical reactivity provided 
definitive preliminary evidence on the fundamental 
composition (natural vs. synthetic) of the two fibre types, as 
tabulated in Table 1. 

The chemical screening of the unidentified fibres provided 
distinct results that correlated with their macroscopic 
categorisation. The dark brown hairs exhibited characteristic 
responses consistent with a keratinous origin, whereas the 
white fibres displayed behaviour typical of synthetic polymers. 
The dark brown samples were fully soluble in a 5% NaOH 
solution and emitted a characteristic burnt hair or sulphurous 
odour upon combustion. These reactions are fundamentally 
dictated by the hair's biochemical composition, which consists 
of long α-keratin chains stabilised by extensive disulfide (S-S) 
cross-linking. During pyrolytic combustion, high thermal 
energy cleaves these crucial disulfide linkages, triggering a 
reaction between sulphur atoms and the protein matrix to form 
volatile sulphur compounds, such as hydrogen sulphide (H2S) 
(Valéria et al., 2023). This distinctive foul odour serves as a 
rapid diagnostic marker, clearly distinguishing natural keratin 
from synthetic materials. 

Alkaline hydrolysis of keratinous tissues is typically performed 
using hydroxyl compounds such as sodium hydroxide (NaOH). 
This treatment generally leads to a degradation of keratin's 
mechanical properties, as cysteine residues are the most 
susceptible sites for chemical attack along the protein chain 
(Banasaz & Ferraro, 2024). In dark brown hair, solubility in an 
alkaline medium is driven by the cleavage of these critical 
disulfide bridges and the subsequent formation of sulphonic 
groups (Horvath, 2009). Ultimately, the efficiency of this 
degradation is governed by the specific amino acid composition 
and the complex hierarchical conformation of the keratin fibre. 
Conversely, the white fibres remained chemically insoluble in 
NaOH and produced a burnt-latex odour upon flaming, which 
reflects the typical behaviour of synthetic analogues such as 
plastic or latex. This preliminary chemical screening 
demonstrated that targeting the resilient, cross-linked keratin 
structure provides a robust, cost-effective method for fibre 
classification, serving as a vital diagnostic step in the tiered 
Halal verification strategy. 

3.3 Microscopic examination 

Following the chemical screening, microscopic analysis was 
performed to validate the hair's origin and achieve definitive 
species identification. While chemical assays confirmed the 
presence of a keratinous matrix, microscopic characterisation 
provided the essential morpho-structural details required to  

differentiate a general animal origin from a specific porcine 
identification.  

High-resolution imaging enabled examination of the medulla 
and cuticle scale patterns, which serve as stable physical 
biomarkers of the animal's biological lineage. By observing 
these genetically conserved features of the keratinised shaft, 
the analysis successfully moved beyond a broad classification, 
providing the forensic evidence necessary for halal verification. 

3.3.1  Stereomicroscopy examination 

Stereomicroscopic evaluation revealed a significant structural 
divergence between the two fibre cohorts, providing physical 
evidence that validated the prior chemical findings. The dark 
brown hair samples exhibited a distinct internal channel, 
identified as the medulla (Figure 3). In contrast, the white 
fibres were characterised by a solid, homogeneous core entirely 
devoid of medullary structure (Figure 4). 

Figure 3: Stereomicroscopy image showing the presence of 
medulla in dark brown hair (135x magnification). 

Figure 4: Stereomicroscopy image showing the absence of 
medulla in the white fibre (135x magnification). 

While natural hair and synthetic polymers may appear 
macroscopically similar in a composite brush, they differ 
fundamentally at the structure level. Natural hair consists of an 
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outer cuticle and a cortex surrounding a central medulla. The 
presence of a medulla is a critical diagnostic marker in forensic 
species identification, as its diameter and continuity vary 
significantly across mammalian lineages. In this study, the 
presence of a medulla in the dark brown hairs confirmed their 
biological origin. In contrast, the absence of such an internal 
structure in the white fibres verified their synthetic nature. 
These stereomicroscopic findings align with the earlier 
chemical reactivity, collectively establishing a robust profile for 
the keratinous fraction of the brush sample. 

3.3.2  Scanning electron microscopy examination 

Scanning Electron Microscopy (SEM) provided high-resolution 
evidence for species identification. The dark brown hair sample 
displayed a distinct cuticle-scale pattern, as shown in Figure 5, 
a critical feature for species differentiation. This pattern was 
observed to be imbricate (overlapping, flattened scales) and 
exhibited an irregular wave-scale pattern with a heavily rippled 
scale margin and a close distance between margins. 
Furthermore, the hair displayed a relatively thick shaft with a 
large, sometimes continuous medulla (as indicated by 
Stereomicroscopy), collectively aligning with known 
morphological characteristics of pig (porcine) hair. Conversely, 
the white fibre sample showed no cuticle-scale pattern (Figure 
6), conclusively confirming its structure as a manufactured 
synthetic material. 

Figure 5: Scanning Electron Microscopy image showing 
distinct cuticle scale pattern in dark brown hair  (370x 

magnification). 

The diagnostic value of the cuticle, specifically the hair's outer 
layer of transparent, overlapping scales, lies in its species-
specific configuration. As illustrated in the classification system 
by Brunner and Coman (1974), the shapes and arrangements of 
these scales are genetically determined (Figure 7).  

The Scanning Electron Microscopy (SEM) findings on the dark 
brown hair were unequivocally consistent with porcine 
characteristics, revealing an imbricate and irregular wave-scale 
pattern, a heavily rippled scale margin, and a close spacing 
between margins, consistent with findings for pig hair by De 
Marinis & Asprea (2006). This detailed morphological profile, 
combined with the observation of a wide and simple medulla 
(Raval et al., 2018) It provides unambiguous confirmation of 
the presence of pig hair. In contrast, the white fibre's smooth 
outer layer and lack of a distinct scale pattern observed through 
SEM align with characteristics reported for synthetic hair. 

(Long et al., 2014), thereby confirming its non-porcine, non-
animal origin. 

Figure 6: Scanning Electron Microscopy image showing the 
absence of cuticle scale pattern in white fibre 

 (600x magnification). 

Figure 7: Various shapes and arrangements of hair cuticle 
scales (Brunner and Coman, 1974). 

The successful identification of pig-derived material in this 
study relied entirely on the inherent stability of the keratin 
matrix. While industrial processes such as thermal treatment 
and chemical cleaning often result in severe genomic 
fragmentation, the structural components of the hair shaft, 
specifically the cuticle and medulla, remain intrinsically 
resistant to such degradation. By targeting these resilient 
morphological markers rather than labile DNA, this integrated 
approach ensures reliable halal verification even in highly 
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processed or aged samples where genetic testing would be 
inconclusive.  

4. Conclusion

The integration of chemical and microscopic data provides 
unambiguous verification of the fibre origins within the 
unidentified brush sample. The white fibres were conclusively 
identified as synthetic polymers, characterised by their 
chemical insolubility in NaOH, the evolution of latex-like 
volatiles during combustion, and a complete absence of 
medullary or cuticular architecture. Conversely, the dark 
brown fibers were definitively identified as pig-derived 
material based on three concurrent lines of evidentary support: 
(i) biochemical reactivity, evidenced by alkaline solubility and
a characteristic sulphurous odour confirming a natural
keratinous matrix; (ii) internal morphology, specifically the
presence of a broad and distinct medulla; and (iii) surface
topography, which displayed an imbricate, irregular wave scale
pattern with heavily rippled margins and close inter-margin
distances diagnostic of pig hair. Collectively, these findings
confirm the presence of pig bristles in the sample submitted to
MyHAC, validating this multi-platform methodology as a
robust and reliable alternative for Halal compliance
verification.

The proposed dual-platform methodology offers significant 
advantages, directly addressing compliance needs and 
operational efficiency in the halal sector. For the halal auditors 
and certification bodies, this method is critical for 
strengthening legal defensibility. It provides a robust, non-
DNA verification tool to achieve definitive species confirmation 
when traditional DNA tests fail due to processing-induced 
degradation. This ensures stringent adherence to regulatory 
mandates (e.g., the Malaysian Halal Manual) and effectively 
manages the risk of haram material contamination in 
industries that utilise brushes. 

For industry users (manufacturers and quality control 
personnel), this proposed method enables cost-effective and 
accessible screening. It utilises chemical and stereomicroscopy 
for rapid, initial differentiation between animal and synthetic 
fibers, reserving high-cost SEM only for final confirmation. 
Furthermore, it facilitates decentralised, rapid quality control 
at the point of manufacture or import, minimising disruptions 
and providing immediate assurance of raw material conformity 
to Halal standards. 

In conclusion, by offering a reliable alternative to conventional 
DNA-based analysis for detecting pig hair in brushes, this 
chemical and microscopic approach establishes a new, 
practical benchmark for ensuring Halal compliance during 
food production and cosmetic application. 
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Abstract 

Gelatine is a widely used ingredient in food and health supplement products, valued for its 
functional properties but controversial due to its animal source. For Muslim consumers, the halal 
status of gelatine depends on the source animal and slaughtering process, while for others, 
allergenicity and dietary restrictions (e.g., vegetarianism) require clear source disclosure. In 
Malaysia, the Food Regulations 1985 [Part VIII: Standards and particular labelling requirements 
for food 153(4)] mandate transparency in gelatine labelling, including the requirement to state 
the source animal. This study evaluated the extent of disclosure of gelatine sources among 
gelatine-containing products marketed in Malaysia. A total of 120 products across confectionery, 
health supplements, and bakery ingredient categories were assessed using a structured checklist. 
Findings showed that 78% of products declared the source of gelatine, whereas 22% listed only 
the generic term "gelatine" without specifying the source. Halal logos were displayed on 73% of 
the products, with variation observed across product categories. The presence of products 
without clear gelatine source information indicates gaps between regulatory expectations and 
marketplace practice, which may affect religious assurance, allergen risk awareness, and 
consumer confidence. Strengthening consistency in source declaration, supported by responsible 
industry practice and accessible verification mechanisms, may enhance transparency and 
support informed decision-making among consumers in Malaysia. 

1. Introduction

Gelatine is one of the most versatile ingredients in the global 
food and pharmaceutical industries, widely used for its gelling, 
stabilising, emulsifying, and film-forming properties. It is 
commonly found in confectionery, dairy products, bakery 
items, desserts, beverages, and pharmaceutical capsules 
(Ahmad et al., 2024; Rather et al., 2022). Despite its functional 
importance, gelatine is also a sensitive ingredient due to its 
animal origin. Produced from the partial hydrolysis of collagen 
derived from animal skin, bones, and connective tissues, its use 
raises dietary, ethical, and religious concerns. For Muslim 
consumers, the permissibility of gelatine depends on the source 
animal and whether it was slaughtered in accordance with 
Islamic law (Uddin et al., 2021). Similarly, vegetarians, vegans, 
and individuals with dietary restrictions or allergenic 
sensitivities also rely on clear disclosure of the source to make 
informed consumption decisions (Shokri et al., 2025; 
Soedarini & Octavia, 2024). Beyond religious and dietary 
considerations, transparent labelling is central to building 
consumer trust in the food system. Wu et al. (2021) emphasise 
that consumers rely heavily on product assurances such as 
ingredient labels, certifications, and traceability information to 
evaluate food quality and integrity, particularly for credence 
attributes that cannot be visually verified. 

In Malaysia, the regulation of gelatine in foods is governed by 
the Food Regulations 1985, which define, set quality 
requirements, and impose labelling obligations for edible 
gelatine. Regulation 153 defines edible gelatine as a clean and 
wholesome product obtained from collagenous animal 
materials, subject to limits on moisture and ash content, and 
permitted to contain specific preservatives. Crucially, the 
regulation also emphasises transparency in labelling. 
Subclause (3) mandates that no product may claim to contain 
edible gelatine unless the common name of the source animal 
is stated. At the same time, Subclause (4) requires that any food 
containing gelatine must display the declaration "contains 
edible gelatine from [state animal source]" in no less than 10-
point lettering. These provisions underscore the importance of 
consumer rights, ensuring that individuals have accurate 
information about the source of gelatine used in foods (Food 
Regulation, 1985). 

Nevertheless, concerns remain about the extent to which these 
requirements are followed in practice. In many cases, however, 
product labels list gelatine generically without clarifying its 
animal source, creating uncertainty as to whether it is derived 
from bovine, porcine, or other sources. This lack of specificity 
has raised concerns not only about halal assurance but also 
about consumer health. Studies have emphasised the 
importance of verifying the source of gelatine due to religious, 
cultural, and safety considerations (Hassan et al., 2024). 
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Furthermore, gelatine has been reported to cause allergic 
reactions in sensitive individuals, with bovine, porcine, and fish 
gelatine implicated in hypersensitivity responses (Guyot et al., 
2025; Shokri et al., 2025). These issues underscore the need for 
transparent labelling to safeguard both consumer trust and 
well-being. 

Despite the regulatory framework in place, there remains a 
paucity of empirical research examining the actual state of 
gelatine labelling practices in Malaysia. Most existing studies 
have focused on the technical aspects of gelatine detection (e.g., 
DNA or protein-based authentication methods) or general 
halal certification frameworks, without systematically 
assessing market compliance with labelling regulations from a 
consumer-facing perspective (Razak et al., 2025; Fathima et 
al., 2024; Ng et al., 2022; Zain & Zakaria, 2022). Furthermore, 
prior research has often centred on halal issues in broader food 
sectors or in pharmaceutical products, leaving a gap in 
understanding how gelatine-source disclosure specifically 
affects consumer trust, regulatory compliance, and public 
health risks. Recent works have called for more robust, market-
wide investigations into labelling practices. For instance, 
Basuki et al. (2025) emphasised the importance of transparent 
gelatine labelling for halal authentication using molecular tools 
such as PCR and ELISA, while Tieu et al. (2024) highlighted 
the broader consequences of unclear ingredient labelling on 
religious and ethical consumption choices within public health 
systems. Accordingly, this study focuses on consumer-facing 
transparency of gelatine source labelling, rather than formal 
regulatory enforcement or compliance auditing. These findings 
underscore the need for systematic, regulation-aligned audits 
of gelatine-containing products in Malaysia's market. 

Given these regulatory and consumer concerns, this study aims 
to evaluate the extent of labelling of gelatine sources in 
gelatine-containing products marketed in Malaysia. By 
systematically analysing the ingredient labels of gelatine-
containing products across selected categories, this research 
provides evidence of compliance with existing regulations and 
highlights potential gaps in current labelling practices. 

2. Materials and methods

2.1 Study design 

This study employed a descriptive, cross-sectional product 
analysis to evaluate the transparency of gelatine source 
labelling in food products available in Malaysia. The analysis 
was guided primarily by the Food Regulations 1985, 
particularly Regulation 153, which requires that the animal 
source of edible gelatine be declared on product labels. To 
situate the findings within halal governance, the Manual 
Procedure for Malaysia Halal Certification (MPPHM) 2020 
was also used as a regulatory reference. These frameworks 
collectively emphasise that the extent of labelling is central to 
both consumer protection and halal assurance. 

2.2 Sampling of products 

A total of 120 gelatine-containing products were purposively 
selected to capture variation across three major categories in 
which gelatine is widely utilised: confectionery, health 
supplements, and bakery ingredients. The sample size was 
determined to ensure adequate coverage across product 
categories and retail channels, while remaining feasible for  
detailed ingredient-level analysis. Similar sample sizes have 
been used in previous product-based and labelling studies to 

assess trends in ingredient disclosure and compliance 
(Olatunde et al., 2024; Maganja et al., 2023). 

The sampling frame was designed to reflect products 
commonly available to Malaysian consumers, encompassing 
both everyday consumption and specialised dietary use. 
Products were sourced through a combination of physical retail 
outlets, including supermarkets, pharmacies, and specialty 
stores in Kuala Lumpur, Selangor, and Kedah, as well as online 
marketplaces. This dual-channel sampling approach, 
conducted between March and May 2025, was adopted to 
reflect the increasing role of e-commerce alongside physical 
retail environments in shaping consumer access to food and 
supplement products (Moorthy et al., 2025; KPMG, 2024). 
Kedah was included to enhance regional diversity beyond the 
Klang Valley and to capture product availability in a 
predominantly Muslim northern state. 

Products were sampled using a purposive strategy based on 
predefined inclusion and exclusion criteria. Physical retail 
sampling was conducted across multiple outlet types, with 
products collected from several outlets representing different 
retail formats in each state. Sampling was not based on a 
predetermined number of outlets per state but was guided by 
product availability within each retail setting. Products were 
sampled across categories based on availability at each outlet, 
rather than equally across categories. 

Inclusion criteria required that products (i) explicitly list 
"gelatine" in their ingredient declaration, (ii) be packaged 
consumer products intended for sale in the Malaysian market, 
and (iii) display legible labelling information. Products were 
excluded if they (i) did not clearly specify gelatine in the 
ingredient list (e.g., ambiguous terms such as "gelling agent" 
without clarification), (ii) were unpackaged or sold in bulk 
without full ingredient disclosure, or (iii) were non-consumer 
or industrial-use products. These criteria ensured that the 
sampled products were appropriate for evaluating ingredient 
disclosure and labelling practices from both consumer and 
regulatory perspectives. 

Health supplements were restricted to capsule- and gummy-
based vitamins, as these represent the most common forms in 
the Malaysian market and typically use gelatine as capsule 
shells or gelling agents. This categorisation was consistent with 
the MPPHM 2020, which specifies that health supplements 
generally fall under the Food and Beverages Scheme rather 
than the pharmaceutical scheme. This classification is 
significant, as it subjects such products to food-based halal 
certification requirements, including compliance with labelling 
laws and transparency of animal-derived ingredients. Thus, 
purposive sampling ensured that the selected products were 
not only relevant to consumer behaviour but also aligned with 
the regulatory framework governing halal certification. 

2.3 Data collection 

Data were collected using a structured checklist developed to 
capture key aspects of gelatine-related labelling and halal 
claims. Each product was examined for the disclosure of 
gelatine-related information, including the stated source of 
gelatine (e.g., bovine, porcine, fish, or unspecified) and the 
presence of halal logos or claims on the product label. 
Observations were recorded descriptively based on the 
information presented on product packaging and used as the 
basis for subsequent analysis of labelling practices among the 
sampled products. 
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2.4 Data analysis 

Data obtained from the checklist were compiled and analysed 
descriptively using Microsoft Excel. Results were presented as 
frequencies and percentages to indicate patterns of gelatine 
source disclosure and halal-related labelling practices among 
the sampled products. Data collection and analysis were 
conducted by a single researcher using a predefined structured 
checklist; therefore, inter-rater reliability analysis was not 
applicable. This descriptive approach facilitated the 
identification of variations and areas of limited information 
disclosure in product labelling across the market. 

3. Results and discussion

3.1 Disclosure of gelatine source 

Of the 120 gelatine-containing products analysed, 78% (n = 93) 
clearly stated the source of gelatine on their labels, identifying 
it as bovine, porcine, fish, or other sources. Conversely, 22% (n 
= 27) did not disclose the animal source, merely listing 
"gelatine" as an ingredient. This lack of specificity creates 
ambiguity and challenges for consumers who depend on 
labelling transparency to make informed purchasing decisions. 
The distribution of gelatine source declaration and halal logo 
presence across product categories and formats is presented in 
Table 1. 

For Muslim consumers, who require halal-assured products, 
undisclosed sources pose a direct risk of consuming 
impermissible ingredients. Although many consumers rely on 
the halal logo as a primary indicator of product permissibility, 
the lack of source disclosure remains a concern, particularly 
regarding allergenicity. Moreover, from a public health 
perspective, source ambiguity may endanger individuals with 
allergies or hypersensitivities to specific animal proteins. For 
example, individuals allergic to bovine or porcine gelatine 
require precise identification of the animal source to prevent 
adverse reactions (Schmidle et al., 2021). Thus, the finding that 
over one-fifth of products do not declare the source of gelatine 
illustrates a gap in protecting both religious and health-based 
consumer needs. 

The problem of an undeclared gelatine source identified in this 
study is consistent with broader patterns of food fraud in 
animal-derived products. Hassoun et al. (2020) highlight that 
mislabelling and species substitution remain among the most 
common authenticity issues across meat, milk, fish, and honey, 
reflecting both economic motivations and weak enforcement 
mechanisms. Recent empirical studies further illustrate this 
challenge in Kosovo. Mehmetukaj et al. (2025) reported that 
more than half of beef sausages contained undeclared animal 
species, predominantly poultry, even though they were 
marketed as beef products. Similarly, in South Africa, Tantuan 
and Viljoen (2021) found undeclared animal species in 27% of 
ready-to-eat meat products, including pork in products 
marketed as "no pork". Together, these findings demonstrate 
that non-disclosure of animal origin is not confined to gelatine 
but represents a global issue that undermines consumer trust, 
compromises religious and health-based dietary needs, and 
underscores the urgent need for more vigorous enforcement 
and more transparent labelling practices.Comparable 
challenges have been noted internationally regarding gelatine-
related labelling expectations. Chang et al. (2023) show that 
although most countries follow Codex Alimentarius, the 
obligation to declare animal-derived ingredients varies 
significantly across countries. In some jurisdictions, 
derivatives such as fish gelatine are exempted from mandatory 

disclosure, creating blind spots for consumers who may avoid 
specific animal sources for religious, ethical, or health reasons. 

In Malaysia, the Food Regulations 1985 govern ingredient 
labelling, including requirements related to the declaration of 
gelatine sources. However, the presence of products with 
undeclared gelatine sources observed in this study suggests 
that regulatory provisions alone may not ensure consistent 
labelling practices in the marketplace. This highlights the 
importance of effective implementation and oversight to 
support consumer trust in food labelling information.  

These findings also resonate with broader trust issues 
identified in global food systems. Wu et al. (2021) argue that 
consumer trust is not only related to the visible safety of 
products but also to the assurances conveyed through labelling, 
certification, and traceability mechanisms. In the absence of 
such assurances, consumers may perceive reduced credibility 
in both the product and the regulatory framework that governs 
it. 

3.2 Halal certification status 

Halal logos were displayed on 73% (n = 88) of the products 
assessed across confectionery, dietary supplements, and 
bakery ingredient categories (Table 1). For many Muslim 
consumers, the halal logo serves as a crucial indicator of 
product permissibility. However, in several instances, the halal 
logo appeared to function as the primary assurance marker 
despite limited disclosure of gelatine source on the ingredient 
list. Within the Malaysian halal certification context, this is 
noteworthy because products certified under the national 
system are governed by the MPPHM 2020, which expects 
certified products under the Food and Beverages Scheme to 
comply not only with halal assurance requirements but also 
with relevant national labelling regulations. In this study, at 
least one product carrying the JAKIM halal logo did not clearly 
disclose the animal source of gelatine, indicating that, in 
isolated instances, consumer-facing information may be 
limited even in certified products.  

In addition to locally familiar halal logos, some products 
displayed halal certification marks issued by foreign 
certification bodies, reflecting the increasingly international 
nature of the food and supplement supply chain. In Malaysia, 
the presentation of halal-related descriptions and markings on 
product labels is guided by the Trade Descriptions 
(Certification and Marking of Halal) Order 2011, which 
identifies the competent authorities for halal certification and 
outlines expectations regarding the representation of halal 
status, including the use of recognised foreign certification. 
This study did not verify the legal status or recognition of 
individual foreign halal marks; observations were limited to 
what was presented on product packaging.Notably, in at least 
one instance, a product used the wording "halal/Muslim 
product" on its label without clear evidence of formal 
certification or identification of a certifying body. This situation 
is relevant to the Trade Descriptions (Definition of Halal) 
Order 2011, which treats halal and related expressions as 
legally meaningful descriptions that should not mislead or 
confuse Muslim consumers. While this study does not evaluate 
enforcement or legal compliance, the use of halal-related 
terminology without traceable certification may introduce 
uncertainty for consumers, particularly given the already 
limited ingredient-level transparency. 
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Table 1: Gelatine source declaration and halal logo presence across product categories 

Items Categories Frequency 
(%) (N=120) Confectionery Health Supplement Bakery 

Gummy 
(N=40) 

Marshmallow 
(N=30) 

Gummy 
(N=11) 

Capsule 
(N=19) 

Gelatine 
Powder 
(N=20) 

a) Gelatine Source Declaration
Declared 27 23 9 18 16 93 (78%) 
Not declared 13 7 2 1 4 27 (22%) 

b) Halal Logo Presence
Present 36 27 6 10 9 88* (73%) 
Absence 4 3 5 9 11 32 (27%) 

*Note: Of the 88 products displaying a halal logo, 35 (40%) carried a JAKIM-issued halal logo.

Meanwhile, 27% (n = 32) of products did not display any halal 
logo. This pattern was more evident among certain health 
supplement products and gelatine powder items, indicating 
that some product categories are more likely to obtain halal 
certification than others. Although halal certification in 
Malaysia is generally voluntary unless a halal claim is made, the 
absence of a halal logo provides less assurance to Muslim 
consumers than that offered by formally certified products. 

Overall, the findings indicate that while halal certification is 
widely adopted among gelatine-containing products in the 
Malaysian market, variability remains in how halal-related 
information is presented. Strengthening alignment between 
halal claims, regulatory expectations, and the transparent 
declaration of gelatine source may better support informed, 
confident consumer decision-making. 

3.3 Implications for consumer trust and public health 

The study underscores the intersection of food safety, religious 
compliance, and consumer rights. For Muslim consumers, 
undisclosed gelatine sources not only present a religious 
concern but also expose them to potential allergenicity risks. 
Evidence indicates that gelatine can act as a clinically 
significant allergen, with fish-derived gelatine and 
bovine/porcine gelatine reported to cause hypersensitivity 
reactions and, in some cases, anaphylaxis, particularly among 
sensitised individuals (Shokri et al., 2025; Soedarini et al., 
2024; Ueno et al., 2020). Therefore, incomplete labelling not 
only erodes consumer trust but also carries tangible risks for 
public health. 

However, labelling effectiveness also depends on consumer 
awareness and comprehension. Mehanna et al. (2024) found 
that while most consumers in Egypt expressed favourable 
attitudes toward food labelling, more than half demonstrated 
low awareness of label content, with many failing to read 
ingredient lists due to barriers such as small font size, lack of 
time, or mistrust of information. These findings highlight that, 
even when labelling is present, its public health benefits are 
limited if consumers cannot easily access or trust the 
information provided. 

Furthermore, consumers with dietary restrictions, such as 
vegetarians and vegans, are also disadvantaged by incomplete 
labelling. The lack of source information prevents these groups 
from making ethically consistent food choices. Recent evidence 
also shows that precautionary allergen labelling (PAL), widely  

used to indicate possible cross-contamination, is applied 
inconsistently across countries and often confuses rather than 
reassures consumers (Turner et al., 2024). This demonstrates 
that the issue extends beyond halal considerations into broader 
questions of consumer rights, risk communication, and market 
accountability.  

3.4 Policy and industry considerations 

The findings of this study indicate that, while labelling 
practices in Malaysia generally demonstrate high transparency, 
inconsistencies persist in the disclosure of gelatine sources. 
Products that do not clearly specify their gelatine source create 
uncertainty for consumers who rely on this information for 
religious, ethical, or health-related decision-making. 

Strengthening accountability mechanisms may offer a 
constructive pathway forward. Rather than focusing solely on 
punitive enforcement, enhancing transparency and verifiable 
information systems could empower consumers and encourage 
responsible industry practice. In line with global developments, 
digital solutions such as QR-coded product information or 
blockchain-enabled traceability platforms can complement 
existing labelling by allowing consumers to access 
authenticated data beyond what is printed on packaging. 
Evidence shows that such systems can enhance supply chain 
integrity, support verification of halal-sensitive processes, and 
improve consumer confidence by ensuring that information is 
traceable, immutable, and easily accessible (Ahamed et al., 
2024; Susanty et al., 2024). This approach aligns with broader 
findings demonstrating that validated traceability mechanisms 
and credible certification information significantly strengthen 
consumer trust in complex food supply chains (Wu et al., 
2021). 

For these systems to be meaningful, QR or blockchain access 
may provide: (i) declared gelatine source or animal origin; (ii) 
country of manufacture or processing; (iii) certification or 
verification status, where applicable; and (iv) relevant audit or 
verification history. Providing structured and verifiable 
information helps address information asymmetry and 
supports more informed purchasing decisions. Industry 
stakeholders play a central role in achieving progress in this 
area. Manufacturers, importers, and retailers share a 
 responsibility to ensure that labelling is transparent, accurate, 
and meaningful. An explicit declaration of the gelatine source, 
responsible use of claims, and a willingness to adopt more 
transparent information systems would contribute 
substantially to consumer trust and market integrity. 
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Complementary consumer education initiatives may also 
encourage the public to engage more actively with labelling and 
available verification tools. 

In addition to improving labelling clarity, several contextual 
factors may also affect the overall effectiveness of information 
governance in gelatine-related product labelling. These include 
potential resource limitations that may constrain routine 
oversight activities, the limited scope of systematic post-market 
monitoring to ensure ongoing label accuracy, and the possible 
misuse or ambiguous use of assurance-related wording or 
symbols without clear verification or traceability. While this 
study does not evaluate enforcement mechanisms, 
acknowledging these realities highlights the importance of 
regulatory capacity, continuous marketplace surveillance, and 
the safeguarding of credible product information to sustain 
consumer confidence and informed decision-making. 

In summary, while the overall picture of gelatine labelling in 
Malaysia is generally positive, there are still important areas for 
improvement. Moving forward, coordinated efforts among 
policymakers, industry players, and consumers will be essential 
to clarify information, strengthen trust, and safeguard 
consumer rights and public health. 

4. Conclusion

This study shows that while gelatine labelling in Malaysia 
generally demonstrates high transparency, inconsistencies in 
declaring the gelatine source may create uncertainty for 
consumers with religious, ethical, or health-related concerns. 
Enhancing industry accountability, improving clarity of 
ingredient disclosure, and supporting access to verifiable 
product information could help strengthen consumer 
confidence and public health protection. From a practical 
perspective, this suggests that regulators may consider 
strengthening post-market monitoring and progressively 
supporting digital verification mechanisms (such as QR codes 
for access to information); manufacturers and importers 
should ensure more explicit, more consistent declarations of 
gelatine source; and consumers may benefit from greater 
awareness and engagement with ingredient and verification 
information. This study is limited by its focus on selected 
categories and regions and by its reliance on the accuracy of 
information declared on product labels. Future research should 
include broader nationwide sampling, independent verification 
of label claims through regulatory records or certification 
databases, and exploration of consumers' understanding of 
labelling and digital verification tools to inform policy and 
industry practice better. 
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Abstract 

This conceptual article establishes a theoretical background that illustrates the relationships 
between the implementation of halalan toyyiban principles and their role in shaping consumer 
trust and enhancing sustainable food security in Malaysia. This study develops a conceptual 
framework based on Islamic ethical philosophy, trust theory, and sustainability discourse. It 
contends that halalan toyyiban is both a religiously mandated concept and a holistic quality and 
sustainability framework that influences customer perceptions and systemic resilience. The 
suggested conceptual model links three dimensions, halalan toyyiban compliance and 
certification, food safety and cleanliness, and ethical farming and production practices to 
consumer trust, which mediates their total influence on the sustainability of national food 
security. Consumer trust is argued to be a spiritual and moral link between personal faith-based 
certainty and larger sustainable benefits. This study seeks to develop a trust-based sustainability 
context for halal food systems, expand halal research to include ethical considerations alongside 
legal ones, and inform policy discourse on the governance of Malaysia's food security. 

1. Introduction

Discourses on food quality, consumer perceptions, and 
sustainable food security, particularly in Muslim-majority 
nations such as Malaysia, are centred on the concept of halalan 
toyyiban (Ali et al., 2020). Halal refers to Islamic law, while 
toyyiban refers to food that is safe, pure, wholesome, and 
produced and consumed responsibly. Allah mentioned in the 
Holy Qur’an:  

O humanity, eat from whatever is on earth [that is] lawful 
(ḥalāl) and good (ṭoyyib), and do not follow the footsteps of 

Satan. Indeed, he is to you a clear enemy.  

(Al-Baqarah-2:168) 

The impact of the halal industry in Malaysia is significant for 
the national economy, and consumer confidence in halal-
certified products supports continued market expansion and 
food security (Asman & Abdullah, 2023). There are significant 
concerns about rising food imports, climate change, and supply 
chain upsets worldwide, as well as scandals over safety, which 
have put consumers’ trust at risk (Azmi & Hamid, 2023). Faith 
or trust in halal integrity is an essential element influencing 
purchase intention, brand lifetime, and sustainable 
consumption propensity (Ulfy et al., 2025a). The principles of 
halalan toyyiban establish the ethical and legal framework of 
Islamic dietary systems, regulating both permissibility and the 

wholesomeness and integrity of food production and 
consumption (Shafie & Othman, 2021). Although Malaysia has 
developed a robust halal certification system, it often 
emphasises legality over toyyiban principles, which also 
include quality, purity, and sustainability (Asman & Abdullah, 
2023). This disparity has created a substantial gap in the 
literature, both theoretical and practical. This conceptual study 
explores the impact of implementing halalan toyyiban 
principles on consumer trust and their role in promoting 
sustainable food security in Malaysia. This study formulates a 
conceptual framework that synthesises Islamic ethics, trust 
theory, and sustainability theory to elucidate how faith-based 
trust mechanisms can enhance the resilience of food systems. 
The article argues that including toyyiban in halal governance 
can help bridge the gap between religious approval and 
sustainability, with trust serving as the link between the two 
(Abdul Mokti et al., 2024; Ali, 2025). 

Malaysia's reliance on food imports, amounting to RM 75.6 
billion in 2021, alongside increasing public apprehensions over 
food authenticity and safety, highlights the necessity for a 
value-based framework (DOSM, 2022; Economist Impact, 
2022). Food security in Malaysia is now under threat from 
structural dependencies, consumer confidence issues, and food 
authenticity (Halal Development Corporation, 2021). The 
implementation of halalan toyyiban principles, as proposed in 
theory, does not appear to be consistently observed throughout 
the value chain. This discrepancy has reduced consumer 
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confidence and raised alarms about the country’s food security 
measures. 

According to the Global Food Security Index (Economist 
Impact, 2022), Malaysia ranked 41st out of 113 countries, a 
relatively moderate position given its aspiration to become an 
international halal hub. The Global Food Security Index (GFSI) 
indicated that although the country ranks well in food 
affordability, it fares poorly in sustainability and resilience, 
particularly regarding environmental challenges and its 
reliance on imported food. Food imports to Malaysia reached 
RM 75.6 billion in 2021, up almost 36% from 2015 (DOSM, 
2022). This increasing dependence on imports not only raises 
supply chain risk but also exposes the country to global 
inflation and volatile exchange fluctuations.  For example, 
findings of non-halal substances in fake halal-certified 
products have reduced consumers’ trust in the authorities. 
These results further highlight consumers' increasing demand 
for a more comprehensive assurance system that covers not 
only halal legality but also toyyiban aspects of safety, 
wholesomeness, and ethics in production. To make things 
worse, the food security problem includes health and nutrition 
issues. Malaysia is facing a dual challenge of obesity and 
undernourishment as forms of malnutrition (Zulkharnain & 
Mahmood, 2024).  

Neglect of toyyiban values, which promote optimal nutrition 
and quality, is one of the factors that lead to such imbalances 
(Ulfy et al., 2025b). Without building consumer trust in the 
inclusion of toyyiban principles in its halal branding, Malaysia 
risks being edged out of the global market (Abdul Mokti et al., 
2024). Competing nations like Indonesia and the United Arab 
Emirates have already established more stringent halal and 
toyyiban compliance platforms, thereby intensifying 
competition for Malaysia's share (Ibrahim & Aziz, 2022). That 
is why the most significant issue of all is the gap between 
Malaysia’s ambition as a global hub for halal and the reality on 
the ground: consumer cynicism and structural weaknesses in 
food security surround it.  

Halal certification is well established; the toyyiban aspect, 
including safety, quality, nutrition, and ethics, is often 
neglected or haphazardly enforced (Ismail & Othman, 2022). 
This void undermines consumer confidence, not only in 
domestic consumption but also in the credibility of halal 
exports internationally. Unless something is done about this, 
these two equally important goals, which have been the focus 
of past food policies but remain unsustainable and 
unmanageable by Malaysian policymakers, may never be met 
(Ali, 2025). 

The study has important theoretical, practical, and policy 
implications, particularly given Malaysia's efforts to balance 
religious conformity with sustainable food security. In this 
context, the adaptation of halalan toyyiban principles provides 
a holistic framework in which consumer confidence intersects 
with national aspirations in food sovereignty, public health, 
and international competitiveness. From an academic 
standpoint, this article contributes to the discussion on 
religion, sustainability, and consumer behaviour. Current 
authors have paid attention to halal regarding certification and 
consumer attitude (Ismail & Othman, 2022). Nonetheless, the 
role of socio-cultural values, such as toyyiban factors, in 
increasing trust and stability in food is under-researched (Ulfy 
et al., 2025c). By theorising the connection between toyyiban 
and food security, this research seeks to fill an important gap in 
scholarship and extend the theoretical discourse on halal 

studies. This conceptual study highlights the importance of 
industry operators (i.e., food producers and retailers) and halal 
certifying bodies, including toyyiban assurances, in their 
strategic plans.  

Consumer confidence is essential, as the halal market extends 
beyond Muslim consumers in Malaysia, where at least 60% of 
the population tends to associate halal with safety and hygiene 
rather than religious obligation (Talib et al., 2021). Enterprises 
implementing toyyiban principles that include transparency in 
sourcing, eco-friendly (production method or services), and 
nutrition labelling practices will likely achieve a competitive 
advantage regionally as well as globally. Furthermore, this 
conceptual analysis highlights the potential importance of new 
halal system-based innovations, such as blockchain 
traceability, real-time certificate verification, and consumer 
awareness initiatives. That sort of innovation could 
substantially increase transparency while also suppressing 
scammers and bolstering consumer confidence. This has the 
potential to achieve sustainable food security, as enhancing 
consumer confidence in local halal foods may reduce 
dependence on imports and encourage growth in the domestic 
food industry in Malaysia. 

2. Literature review

2.1 Sustainable food security 

The food security issue in Malaysia is complex and 
encompasses all four dimensions: availability, access, 
utilization, and stability. (Karim & Latif, 2022). Malaysia, an 
upper-middle-income nation with a robust agricultural 
industry, is susceptible to challenges arising from escalating 
food imports, disrupted global supply chains, and climate 
change (Latip & Abdullah, 2022). In 2021, food import 
expenditures exceeded RM55.5 billion, up 13.6% from 2015, 
with basic commodities such as rice, dairy, and vegetables 
accounting for the majority of imports. This dependence 
renders the region vulnerable to external disruptions, such as 
COVID-19, regional geopolitical conflicts, and rising global 
food prices (Musa & Salleh, 2021). From a conceptual 
standpoint, halal certification may contribute to sustainable 
food security by fostering consumer confidence in locally 
produced foods, thus supporting resilience within domestic 
food systems. Extending this logic, the integration of halalan 
toyyiban principles is theorised to enhance consumer trust 
further and strengthen the ethical and quality dimensions of 
food governance, which are central to long-term food security 
outcomes. 

2.2 Sustainable food security comparison 

Food security is an important issue worldwide, including in 
Malaysia, where food security levels are mid-level (Economist 
Impact, 2022). Comparing Malaysia to Indonesia, the United 
Arab Emirates (UAE), Saudi Arabia, and the European Union 
(EU) is also interesting, as they represent different food 
security strategies. The food security index of Malaysia is 
relatively high (Rank = 41, Table 1), mainly in terms of 
accessibility and the development of the halal certification 
system (Ministry of Agriculture Malaysia, 2021). However, 
poor rice self-sufficiency and increasing prevalence of obesity 
and malnutrition are significant vulnerabilities. Indonesia, 
whose population exceeds 250 million, ranks 63rd, with its 
production predominantly rice, despite limited infrastructure
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Table 1: Sustainable food security comparison 

Country 
GFSI 
Rank 
(2022) 

Key Strengths Key Weaknesses Halal/Toyyiban Relevance 

Malaysia 41 Affordable food, halal hub, 
strong certification (JAKIM) 

High import dependency (75.6B 
RM in 2021), obesity & 
malnutrition, climate risks 

Halal certification is credible, but 
toyyiban is less emphasized 

Indonesia 63 
High rice self-sufficiency 
(>90%), large agricultural 
base 

Infrastructure inefficiencies, 
poverty, and food quality gaps 

Mandatory halal certification by 
2024 

UAE 23 
Agri-tech innovation, halal 
exports, global food trade 
hub 

90% import dependence, desert 
climate 

Halal credibility integrated with 
food traceability 

Saudi 
Arabia 30 SALIC global food 

investment, halal credibility 
Water scarcity, high import 
reliance 

Aligns halal food with religious 
legitimacy & food security 

EU Top 5 
(varies) 

CAP policies, tech-driven 
agriculture, and strong food 
safety standards 

Environmental sustainability, 
intensive farming impacts 

Food safety & hygiene align with 
toyyiban principles, but halal is 
less central 

efficiency, post-harvest loss control, and governance 
weaknesses (Indonesia Halal Product Assurance Agency, 
2022). For a country that ranks 23rd in susceptibility to food 
imports, the UAE has pursued agri-tech investments and 
positioned itself as the world’s largest halal from non-halal 
exporter (UAE Ministry of Climate Change & Environment, 
2022). Saudi Arabia (30) has suffered from severe 
sustainability issues in agriculture due to water shortages; 
however, with an added-value focus on halal purity (Saudi 
Agricultural and Livestock Investment Company, 2021). The 
EU has strong agricultural policy frameworks, high innovation 
rates, and strict food safety regulations. However, it is not 
without its sustainability concerns, most notably in reconciling 
intensive farming practices with environmental stewardship 
(European Commission, 2022). 

The comparison implies that Malaysia falls between import-
dependent countries (the UAE, for instance, and Saudi Arabia) 
and, at the other end of the spectrum, those that bank on 
domestic agriculture (Indonesia). While domestic food 
availability represents a foundational dimension of food 
security, comparative experiences suggest that it is not 
sufficient on its own to ensure resilient food systems. In 
contrast to the EU’s mature policy systems, Malaysia’s food 
security remains fragile, with rising import costs and nutrition-
related issues. The final possible comparative advantage for 
Malaysia is its existing halal certification framework, which, 
combined with toyyiban guarantees (safety, wholesomeness, 
and production ethics), provides an opportunity to leverage 
consumer confidence as a market risk minimisation strategy.  

The UAE and Saudi Arabia are demonstrating how an import-
reliant nation can instil consumer confidence by fostering 
innovation and making strategic investments to expand the 
sector. Indonesia is learning that focusing on local production 
is suitable for governance, even if it slows infrastructure 
progress. It is also the standard that Malaysia can use to 
effectively develop its own regulations on food safety and 
government efficiency. However, Malaysia has an opportunity 
to leverage best practices worldwide and strengthen its halal 
toyyiban framework, as food security is not just about access 
and affordability, but also about trust, safety, and 
sustainability. Collectively, these cases highlight that food  

security extends beyond access and affordability. It also 
encompasses trust, safety, institutional credibility, and 
sustainability, domains in which a strengthened halalan 
toyyiban framework may be particularly relevant to Malaysia. 

2.3 Halalan toyyiban principles 

Halalan toyyiban is a fundamental principle in Islamic food 
regulations that encompasses purity, safety, and ethical 
responsibilities. Halalan toyyiban encompasses not just 
acceptability but also quality, hygiene, safety, and 
sustainability grounded in Islamic practices; it embodies a 
humane and responsible ethos in every aspect (Shafie & 
Othman, 2021). In Malaysia, where halal certification is well 
established, integrating toyyiban principles is deemed to 
enhance product legitimacy and consumer confidence, making 
it pertinent to the debate on sustainable food security. Given 
the Qur'an's emphasis on sustainability and ethical 
consumption, halal is explicitly associated with toyyiban. The 
concepts of toyyiban advocate transparency and rigorous 
safety verification, encompassing most contemporary food 
safety standards, as toyyiban is derived from the Islamic 
taiyab, meaning 'pure' (Awan et al., 2015).  

Studies indicate that the halal emblem is associated with 
superior hygiene, thereby reinforcing general trust in food 
security. It pertains not only to the quantity of food offered but 
also to its quality. Malaysia faces issues of malnutrition and 
overnutrition, whereas the toyyiban principle emphasises 
nutritional quality alongside ethical agricultural practices and 
animal care (Fathi et al., 2016). The incorporation of toyyiban 
concepts in national initiatives would enhance environmental 
stewardship and elevate consumer perceptions of food safety. 
The worldwide halal food market is expanding, and Malaysia, 
skilfully circumventing this challenge, recognises the 
advantages of establishing itself as a halal hub. However, 
recurrent scandals have diminished customer trust (Musa et 
al., 2025). The principles of toyyiban can be employed to 
rectify and strengthen legal, ethical, and quality assurances. 
Should toyyiban be adopted, it might restore trust and enhance 
Malaysia's standing in the international halal trade (Wan 
Hassan & Salleh, 2021). Figure 1 conceptually illustrates the  
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halalan toyyiban principles as a holistic and integrated ethical 
framework guiding halal food systems. 

Figure 1: Halal toyyiban principles. 

2.3.1 Halal compliance and certification 

Halal standards and certification are vital to Malaysia's food 
system, enhancing consumer trust and global competitiveness. 
The Department of Islamic Development of Malaysia (JAKIM) 
administers halal certification, and its emblem is globally 
acknowledged (Mohd et al., 2021). The halal sector 
significantly contributes to Malaysia's GDP and commerce, 
with projections indicating an 8.1% contribution to the nation's 
GDP by 2030 (Ministry of Health Malaysia, 2020). Halal 
certification is a crucial component of JAKIM's comprehensive 
policy regarding food and beverages, cosmetics, 
pharmaceuticals, and logistics providers (Roslan & Salleh, 
2024). However, consumer confidence in halal certification has 
been undermined by prominent scandals, notably the 2020 
"Meat Cartel" incident. Malaysia should integrate toyyiban 
principles into its certification framework to enhance customer 
confidence and achieve global sustainability objectives. The 
incorporation of toyyiban principles into certification may 
facilitate operationalising this integration, enabling 
transparency and real-time verification of halal integrity 
(Mohamed et al., 2024). Ambitious regulatory enforcement, 
strategic collaborations, digital technologies, and consumer 
outreach can effectively address difficulties related to scale, 
compliance, and education. 

2.3.2 Food safety and hygiene 

The need for safe, hygienic food is crucial for sustainable food 
security and customer confidence (Shafie & Othman, 2019). 
Animal and dairy products have emerged as a significant 
concern in Malaysia due to scandals, rising food imports, and 
ineffective supply chain management policies (Zakaria & Abdul 
Talib, 2020). The halalan toyyiban concept mitigates such 
concerns by emphasising cleanliness, wholesomeness, and 
purity in line with contemporary norms to ensure adherence to 
religious requirements (Zulkifli & Mahmood, 2020). 
Foodborne illnesses persist as an issue in Malaysia, with the 
meal safety framework governed by the Food Act 1983 and its 
associated regulations. Consumers have been astonished by the 
2020 controversy referred to as the "Meat Cartel", alongside 

accusations of contaminated cooking oil and pesticide residues 
in food (Asman & Abdullah, 2023). The toyyiban aspect of 
halal certification emphasises hygiene, sanitation, and safety, 
as reflected in contemporary safety practices such as HACCP 
and ISO 22000. Technological developments, such as 
blockchain technology and QR-code-based traceability 
systems, ought to be implemented to improve food safety 
surveillance. Numerous obstacles persist, including inadequate 
enforcement capacity, insufficient food safety knowledge 
among smallholder farmers, and climate-related concerns. 
These gaps necessitate collaboration among multiple 
stakeholders (Hassan & Latif, 2024). 

2.3.3 Ethical farming practices and animal 

Halalan toyyiban relates to ethical agriculture, optimal animal 
welfare, and a commitment to kindness, attention, and care, 
alongside accountability in food production (Zulkharnain & 
Abdullah, 2020). A multitude of reports exist on conservation 
and biodiversity in the context of agriculture and food security 
(Fathi et al., 2016), as well as studies focused on staple rice; 
nonetheless, ethical considerations for sustainability in rice 
production must be prioritised. The circumstances in Malaysia 
are similarly concerning, with 7.4% of GDP and 1.6 million jobs 
reliant on the agricultural industry, and issues such as 
overcrowding, waste management, and irresponsible antibiotic 
use. If customers are educated about ethical food sourcing and 
advocate for sound agricultural practices, it will foster trust 
among Malaysians, thereby enhancing the value of halal 
products in the global market (Ibrahim & Rahman, 2024). 
Malaysia has initiated measures to advance sustainable and 
ethical agricultural practices through its policies, notably the 
National Agro-Food Policy, which prioritises innovative 
farming technology, climate adaptation, and animal welfare 
(Rezai et al., 2015a). If Malaysia integrates Islamic ideals with 
contemporary sustainability, it can spearhead the production 
of safe halal food that benefits both individuals and the 
environment (Rezai et al., 2015b). 

2.4 Consumer trust 

Consumer trust will be central to shaping purchasing decisions, 
brand loyalty, and the ability of food systems to withstand long-
term challenges (Omar & Jaafar, 2021). Halal certification in 
Malaysia serves both as a source of religious legitimation and 
as a form of quality control, shaping consumer perceptions of 
food products and institutions. Customer trust encompasses 
food safety, ethical sourcing, and transparency in 
sustainability, and is thus aligned with halalan toyyiban 
(Rahim & Ahmad, 2021). However, 68% of Malaysian shoppers 
were concerned about the authenticity of halal products and 
identified food fraud and mislabelling as key drivers of their 
distrust (Asman & Abdullah, 2023). The lack of consistent 
enforcement through the food chain, especially with imports, 
continues to erode consumer confidence. Trust in food systems 
is an important factor worldwide that significantly affects 
consumers’ purchase behaviour, with strong predictions of 
purchase intention towards halal among Muslim consumers in 
Pakistan, Indonesia, and the Middle East (Roslan & Abdullah, 
2021). In Malaysia, consumer confidence is also influenced by 
religiosity, with more religious consumers seeking greater 
assurance of halal and toyyiban standards (Asman & Hamid, 
2024). Indeed, transparency regarding the sourcing and 
certification of food has become a significant trust driver, with 
digital technologies such as blockchain-enabled traceability 
systems helping to improve consumer confidence by enabling 
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Figure 2: Research Framework. 

real-time verification of halal compliance and safety (Bachtiar 
et al., 2024). Consumer confidence is simultaneously a hurdle 
and an asset in Malaysia’s journey towards sustainable food 
security. Rebuilding trust requires more vigorous enforcement, 
tools for digital transparency, and the application of toyyiban 
principles in certification schemes (Ambali & Bakar, 2014). 

2.5 Research framework 

This research design predominantly employs the 
implementation of halal toyyiban Principles, with three 
combined observed variables: Halal Compliance & 
Certification, Food Safety & Hygiene, and Ethical Farming 
Practices & Quality (Karim & Musa, 2024). Conceptually, 
consumer trust is positioned as a mediating mechanism linking 
the implementation of halalan toyyiban principles to 
sustainable food security (Figure 2). Halal compliance and 
certification, food safety and hygiene, and ethical farming 
practices and quality are theorised as key dimensions through 
which the implementation of halalan toyyiban principles may 
influence consumer trust within the broader sustainability 
discourse (Latip & Abdullah, 2024). 

2.6 Conceptual propositions 

Research on halalan toyyiban indicates that consumer trust 
and sustainability are pivotal for achieving comprehensive food 
security. Halalan toyyiban integrates spiritual adherence with 
ethical consumption, harmonising Islamic principles with 
modern sustainability frameworks (Ibrahim & Aziz, 2022). 
Nevertheless, scant emphasis has been devoted to theorising 
the interaction between these values and consumer trust in 
fostering national food resilience.  

The current conceptual framework is based on three theoretical 
foundations: sustainability theory, Islamic ethics, and trust 
theory. Sustainability theory underscores equilibrium among 
economic, social, and environmental dimensions; however, 
Islamic ethics broaden this to encompass moral obligation and 
spiritual accountability (Karim & Latif, 2022; Ibrahim & 
Rahman, 2024). Trust theory elucidates the behavioural 
process linking perceived ethical integrity to consumer 
confidence (Omar & Jaafar, 2021). This work synthesises these 
ideas to conceptualise halalan turn affects sustainable food 
security.  

Theoretical linkages among constructs are: 

a. Halalan toyyiban principles, comprising halal
compliance, food safety, and ethical farming
practices, positively influence consumer trust.

b. Consumer trust mediates the relationship between
halalan toyyiban principles implementation and
sustainable food security.

c. Integrating toyyiban principles within halal
certification and governance enhances systemic
sustainability and ethical assurance.

This framework incorporates a theory-building methodology 
rooted in previous conceptual research, including Showole et 
al. (2025), which prioritises construct development through 
theoretical synthesis rather than empirical validation. Future 
research may utilise structural equation modelling or multiple 
case studies to substantiate these conceptual paths empirically. 

3. Methodological approaches

This study adopts a conceptual methodology, emphasizing 
theory development rather than empirical analysis. Literature 
sources were systematically selected from peer-reviewed 
journals, government reports, and policy documents between 
2015 and 2025, with emphasis on halal assurance, toyyiban 
ethics, food security, and consumer trust (Asman & Abdullah, 
2023; Ibrahim & Rahman, 2024). The theoretical logic follows 
a constructivist approach to conceptualization, integrating 
insights from sustainability theory, Islamic consumption 
ethics, and trust theory. 

The process of theory building involved four key steps: (1) 
identifying gaps in the integration of toyyiban principles into 
halal food security; (2) synthesizing constructs related to 
ethical assurance, consumer trust, and sustainability; (3) 
developing theoretical linkages between these constructs; and 
(4) proposing conceptual propositions and a mediating
framework. This approach aligns with the conceptual paper
standards recommended by Showole et al. (2025).

Future empirical pathways may include validating the 
proposed model using survey-based methods, case studies, or 
interviews with halal certification bodies, policymakers, and 
consumers. These approaches could assess how the Taliban's 
principal implementation influences consumer behaviour and  

Consumer 
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policy effectiveness, thereby transforming the conceptual 
propositions into measurable relationships. 

4. Implications

This conceptual article contributes to multiple theoretical 
developments. First, it extends halal scholarship by 
articulating a trust-based sustainability framework that 
positions halalan toyyiban as both a normative ethical 
construct and a functional dimension of food system 
governance. Conceptualising consumer trust as a mediating 
mechanism advances the existing halal literature, which 
typically treats trust as an outcome rather than a mediating 
mechanism. Second, integrating toyyiban principles with 
sustainability theory highlights the potential alignment 
between Islamic ethical values and environmental, social, and 
governance (ESG) discourses, thereby broadening halal studies 
beyond regulatory legality and certification-centric 
perspectives. 

From a conceptual standpoint, this framework offers a 
normative reference for industry stakeholders to reflect upon 
the operationalisation of toyyiban principles within halal food 
systems. Theoretically, practices such as supply chain 
transparency, ethical sourcing, and food safety assurance can 
be interpreted as mechanisms for fostering consumer trust. 
Contemporary tools, including blockchain-based traceability 
and digital authentication systems, exemplify how trust-
enabling infrastructures align with these ethical principles 
(Bachtiar et al., 2024). At the governance level, the framework 
conceptually supports differentiated halal assurance models 
that acknowledge nutrition, safety, and environmental 
stewardship as integral components of toyyiban compliance. 

At the policy level, this conceptual analysis highlights the 
relevance of integrating toyyiban considerations into national 
halal and food security discourse, including long-term strategic 
plans such as Malaysia’s Halal Industry Master Plan 2030 
(Halal Development Corporation, 2021). Conceptually, 
enhanced interagency coordination and incentive structures 
can be viewed as institutional expressions of ethical assurance 
rather than prescriptive measures. Aligning halal governance 
with the Sustainable Development Goals (SDGs) further 
situates halalan toyyiban as a value-based sustainability 
paradigm rooted in Islamic ethical philosophy. 

5. Conclusion

This conceptual analysis reaffirms the transformative capacity 
of halalan toyyiban principles to foster consumer trust and 
ensure sustainable food security in Malaysia. The study 
expands the theoretical bounds of halal research by 
establishing a framework that links faith-based legitimacy, 
ethical assurance, and sustainability. The article suggests that 
consumer trust, which stems from how genuine halalan 
toyyiban practices appear, plays a key role in strengthening the 
system and making it more resilient. The study emphasises the 
need to redefine halal not only as a legal obligation but also as 
an ethical framework encompassing cleanliness, safety, 
fairness, and environmental stewardship. This reinterpretation 
positions Malaysia's halal ecosystem within global 
environmental discourses, enhancing its legitimacy and 
competitiveness. A future study could include empirical testing 
of the proposed model via structural equation modelling or 
comparative case analysis across various areas of Malaysia’s 
halal supply chain. This validation would facilitate the  

implementation of conceptual connections and convert them 
into quantifiable policy measures. This article also advocates a 
shift from regulatory compliance to ethical assurance, with 
halalan toyyiban principles serving as the moral foundation for 
Malaysia's sustainable food security governance. 
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Abstract 

The swift growth of the halal industry has generated a need for experts possessing both formal 
academic credentials and practical experience.  Malaysia has established the Accreditation of 
Prior Experiential Learning (APEL) as a system to acknowledge non-formal and informal 
learning for academic credit and access.  This article examines the implementation of APEL in 
Islamic Studies programs, particularly in halal industry management and Shari’ah-based fields, 
across Malaysian higher education institutions.  This study employs qualitative methods, 
including policy analysis, document review, and expert interviews, to examine how APEL 
integrates field experience in halal auditing, certification, logistics, and compliance into its 
formal curriculum frameworks.  It evaluates the difficulties in harmonising experiential learning 
with Maqasid al-Shari’ah, Usul al-Fiqh, and institutional certification criteria.  The findings 
suggest that although APEL serves as an essential link between industry and academia, its 
execution must consider epistemological integrity, assessment systems, and curricular 
alignment.  Recommendations are proposed to improve governance, Shari’ah compliance, and 
strategic implementation of APEL to future-proof Islamic higher education within the global 
halal economy. 

1. Introduction

The informal halal industry has evolved considerably over the 
years, particularly in Malaysia, where it is integral to the 
nation's economic and cultural identity.  Nevertheless, a 
disparity persists in integrating the experiential knowledge 
acquired in the informal sector with the formal educational 
structure offered by higher education institutions.  The 
Assessment of Prior Experiential Learning (APEL) is a feasible 
remedy to this shortcoming, especially in Islamic Studies.  This 
introduction explores the convergence of informal knowledge 
in the halal industry and formal accreditation systems, 
highlighting how APEL can improve educational outcomes in 
Malaysian higher education. The informal halal industry is 
defined by the varied experiences and practices of individuals 
involved in halal-related activities, comprising food 
manufacturing and financial services.  Such experiences are 
frequently not recognized within the educational framework, 
thereby preventing people from obtaining formal qualifications 
despite possessing relevant knowledge and skills.   

Mokhtar et al. (2023) argue that the APEL process is crucial for 
recognising prior experiential learning, particularly for 
graduates of conventional Islamic institutions, such as Pondok 
schools in Malaysia.  This acknowledgement strengthens the 
Malaysian Qualifications Agency's (MQA) initiatives to 
incorporate diverse educational courses within the formal 
accreditation framework. 

In recent years, discourse on halal education has intensified, 
emphasising the integration of Islamic jurisprudence and 
pertinent industry requirements into academic curricula. 
Siregar et al. (2024), in their review titled ‘The Prospects of a 
Halal Food Safety Academic Programme in Malaysian Higher 
Education: A Review’, emphasise the importance of integrating 
elements of Islamic law to equip students with knowledge of 
halal food safety, relevant regulatory frameworks, and practical 
experience through internships or field visits. With the 
expansion of the halal industry, Malaysian higher education 
institutions must acknowledge prior learning and revise their 
curricula to incorporate both traditional Islamic teachings and 
current market requirements. 

The use of APEL can enrich the field of Islamic Studies by 
fostering a thorough understanding of Islamic ideals in relation 
to contemporary halal industry activities. Studies demonstrate 
that this methodology can foster new solutions to critical 
difficulties encountered by the sector, such as adherence to 
international standards and customer awareness (Putri et al., 
2024).  Interdisciplinary approaches are crucial for this 
integration, promoting collaboration with industry experts to 
align educational content with practical applications, thereby 
ensuring graduates are informed and equipped to meet the 
requirements of the halal economy (Siswahyuningsih & 
Adzhar, 2025). However, existing studies broadly discuss APEL 
at a conceptual level and offer limited guidance on 
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operationalising it within Islamic Studies programmes to meet 
halal industry competency needs in Malaysia. This study 
addresses that gap by synthesising the literature and proposing 
a more precise framing of APEL’s role in aligning Islamic 
Studies curriculum with industry expectations. 

Consequently, the integration of APEL in Islamic Studies at 
Malaysian higher education institutions is poised to advantage 
both students and the wider community. This study contributes 
by linking APEL to a Shari’ah-grounded epistemological lens, 
in which experiential learning is evaluated against Islamic 
principles of knowledge, values, and accountability. This 
framing clarifies how APEL can be operationalised in Islamic 
Studies while maintaining Shari’ah coherence and meeting 
halal industry competency needs. By prioritising experiential 
knowledge and aligning curricula with industry demands, 
educational institutions can cultivate graduates adept at 
navigating and leading in the rapidly evolving halal sector.  This 
alignment will improve graduates' employability and foster 
Malaysia's growth and recognition as a global leader in the halal 
sector. 

2. Literature review

2.1 Theoretical foundations of APEL in 
Islamic epistemology 

The theoretical foundations of the Assessment of Prior 
Experiential Learning (APEL) in Islamic epistemology are 
essential for integrating informal knowledge into formal higher 
education systems, particularly in Islamic Studies.  APEL 
serves as a framework for validating and recognizing informal 
and non-traditional learning experiences, aligning educational 
outcomes with the overarching goals of Islamic epistemology. 

Islamic epistemology focuses on the sources and types of 
knowledge, highlighting the unity of knowledge, the 
significance of intention (niyyah), and the ethical aspects of 
learning.  The implementation of APEL aligns with these 
principles by recognising and valuing learners' prior 
experiences, whether in community engagement, traditional 
scholarship, or professional contexts within the accredited 
educational framework.   

Incorporating Islamic values into educational practices is 
crucial for curricula to embody both academic rigour and the 
spiritual and ethical dimensions intrinsic to Islamic teachings 
(Rafsanjani et al., 2025).  The alignment holds particular 
significance in Islamic Studies, where careful navigation of the 
dichotomy between secular and religious knowledge is 
essential. The role of APEL in Islamic epistemology 
underscores the necessity of a comprehensive, integrative 
approach to knowledge. Islamic higher education must evolve 
to address modern challenges while adhering to core Islamic 
principles (Hasanah & SZ, 2023).  APEL enables adaptation by 
providing a framework for recognizing diverse forms of 
knowledge arising outside conventional academic 
environments, thereby enhancing the educational landscape. 

Additionally, APEL serves as a response to the globalised 
educational landscape, allowing institutions to recognise and 
integrate various epistemological viewpoints.  The engagement 
with diverse knowledge forms is essential for promoting critical 
thinking and innovation in students, as emphasised by the 
advocacy for interdisciplinary collaboration in academia 
(Rafsanjani et al., 2025; Hasanah & SZ, 2023).  The 

epistemological foundations of APEL align with the Islamic 
tradition of knowledge acquisition from diverse sources, 
promoting a combination of traditional educational methods 
with experiential and community-oriented learning. 

The emphasis on the spiritual and ethical aspects of knowledge 
sharing, as noted by Rahman et al., corresponds with APEL 
practices aimed at fostering supportive learning environments 
(Rahman et al., 2020).  Academic institutions can enhance 
graduates' preparedness for positive societal contributions by 
promoting a culture of inclusivity and recognition.  This is 
especially pertinent in Malaysia, where the halal industry is 
experiencing rapid expansion and necessitates a workforce 
equipped with both technical skills and an understanding of 
ethical considerations rooted in Islamic principles. 

The theoretical foundations of APEL in Islamic epistemology 
emphasise the significance of acknowledging various forms of 
knowledge while maintaining an educational framework rooted 
in ethical and spiritual values.  This approach validates 
experiential learning and enhances the academic framework of 
Islamic Studies, preparing learners to address the complexities 
of modern society while upholding Islamic principles. 

2.2 Review of APEL implementation in Malaysia 

The implementation of the Assessment of Prior Experiential 
Learning (APEL) in Malaysia signifies a notable effort to 
recognise and formalise experiential knowledge acquired in 
many contexts, especially in Islamic Studies.  APEL connects 
informal learning experiences with formal education, 
promoting a more inclusive educational environment.  The 
evaluation of APEL's implementation in Malaysia reveals 
several key elements, including the recognition of prior 
experience from conventional Islamic educational institutions, 
the incorporation of other knowledge systems, and compliance 
with national educational policies. The importance of APEL 
resides in its capacity to acknowledge experiences gained from 
Pondok schools and other informal Islamic educational 
environments.  Mokhtar et al. claim that the Malaysian 
Qualifications Agency (MQA) recognises these types of 
knowledge as significant and worthy of formal 
acknowledgement within academic structures (Mokhtar et al., 
2023).   

This is especially pertinent as numerous graduates from these 
institutions possess practical expertise that may not have been 
formally recognised in higher education settings.  By 
incorporating APEL, educational institutions can establish 
avenues for students to obtain credits for their experiential 
learning, thereby improving their academic and career 
opportunities. Furthermore, APEL corresponds with 
Malaysia's overarching educational objectives, including those 
delineated in the Malaysian Education Blueprint 2015-2025, 
which seeks to cultivate well-rounded graduates equipped with 
relevant skills and capabilities for the global marketplace.  The 
incorporation of APEL facilitates the recognition of varied 
learning experiences, promoting lifelong learning and 
competency-based education (Mokhtar et al., 2023).  This 
connection is crucial for Islamic higher education to maintain 
relevance in a rapidly changing educational environment 
shaped by globalisation and technological progress. 

Furthermore, the introduction of APEL signifies a transition 
towards a holistic educational approach that incorporates 
interdisciplinary techniques.  The interaction between 
experiential knowledge and formal education systems 
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promotes the examination of diverse educational philosophies, 
especially those grounded in Islamic traditions, which support 
a holistic and comprehensive view of knowledge.  While Nasir 
et al. examine the development of Islamic education curricula, 
their emphasis does not explicitly address APEL and its 
incorporation into traditional educational methodologies in the 
Malaysian context (Nasir et al., 2021).  This underscores the 
need for further investigation into the specific effects of APEL 
on Islamic Studies. 

The implementation and utilisation of APEL in Malaysia had 
been substantial throughout the shift to online learning, 
expedited by the COVID-19 epidemic.  The difficulties 
educators and students faced in adjusting to remote learning 
environments highlighted the need to acknowledge diverse 
learning modalities.  Nonetheless, although Rahman et al. 
emphasise the incorporation of e-learning within the APEL 
framework, there is a shortage of specific studies about its 
implementation during the pandemic in relation to Islamic 
educational principles (Mokhtar et al., 2023).  This adaptability 
demonstrates APEL's flexibility in meeting modern educational 
requirements while adhering to Islamic educational principles. 

The application of APEL in Malaysian higher education, 
especially in Islamic Studies, marks a significant advancement 
in the recognition and validation of experiential learning.  By 
integrating casual learning experiences with official academic 
accreditation, APEL aligns with national educational goals and 
updates the curriculum in accordance with worldwide trends. 
The program promotes educational opportunities for students 
from Islamic educational backgrounds and enriches Malaysia's 
overall educational landscape. 

2.3 Role of experiential knowledge in halal 
governance 

Experiential knowledge plays a significant role in halal 
governance, shaping rules and practices that ensure 
compliance with Islamic principles and support the 
development of the halal industry.  The importance is 
emphasised in Malaysia, a country striving to position itself as 
a global halal centre.  The incorporation of experiential 
knowledge into halal governance can be examined through 
multiple perspectives, including the concepts of Maqasid al-
Shari’ah, legal enforcement, and stakeholder involvement. The 
concepts of Maqasid al-Shari’ah, which emphasise the most 
important aims of Islamic law, offer a fundamental paradigm 
for halal governance.  Zain and Zakaria argue that successful 
halal governance must conform to these principles to tackle 
sustainability and ethical considerations within the halal 
ecosystem (Zain & Zakaria, 2022).   

Understanding the contextual uses of experience knowledge—
drawn from many stakeholders across the halal supply chain—
facilitates the development of governance frameworks aligned 
with the community's ideals.  Consequently, experiential 
learning from industry practitioners strengthens the 
theoretical foundations of halal governance, fostering methods 
that address both economic and ethical considerations. 
Implementing halal regulations is essential to ensuring 
compliance within the halal industry.  Nazim and Yusof 
emphasise the need to understand food operators' awareness 
of halal compliance and the consequences of non-compliance 
(Nazim & Yusof, 2023).  By integrating experiential insights 
from these operators, regulatory authorities can deepen their 
understanding of the practical challenges of complying with 
halal standards.  This feedback loop not only enhances  

enforcement techniques but also helps develop more effective 
education and training programs for all stakeholders. 

Furthermore, the role of competent authorities, such as the 
Department of Islamic Development Malaysia (JAKIM), is 
crucial to the governance of halal certification processes. 
According to Othman et al., these authorities oversee halal 
matters, and their effectiveness can be enhanced by integrating 
feedback from both enterprises and customers (Othman et al., 
2025).  By prioritising practical experience within the halal 
governance framework, JAKIM may better align its policies 
with the demands and realities of the halal industry, thereby 
fostering a more conducive environment for halal businesses. 
The dynamics of stakeholder participation are crucial in this 
environment.  From grassroots producers to huge enterprises, 
each stakeholder contributes distinct experiential knowledge 
that can enhance halal governance.  Kamil and Hatta highlight 
that the interplay between government rules and industry 
practices may significantly influence the performance of the 
halal food sector (Kamil & Hatta, 2025).  This collaborative 
method facilitates the integration of insights gained from 
previous implementations and encountered problems, thereby 
informing future halal governance initiatives to enhance their 
efficiency and practicality. 

Ultimately, the comparative framework of halal certification 
across nations highlights the need to learn from diverse 
practices and rules.  While Muhammad et al. were not explicitly 
cited in this job, the research agrees that Malaysian halal 
governance can be improved by examining experiential 
insights from international peers and concurrently exporting 
effective frameworks.  This adaptive learning can help create a 
resilient halal ecosystem that is both competitive and 
compliant. Experiential knowledge is crucial in shaping and 
enhancing halal governance in Malaysia.  The governance 
system can be improved by integrating practical perspectives 
from diverse stakeholders, adhering to the Maqasid al-
Shari’ah guidelines, and actively engaging halal authorities. 
This comprehensive strategy not only fosters the expansion of 
the halal business but also reinforces Malaysia's status as a 
global halal market leader. 

2.4 Global trends in recognising prior learning 
(RPL/APEL) 

The successful implementation of Recognition of Prior 
Learning (RPL) or Assessment of Prior Experiential Learning 
(APEL) throughout different nations illustrates varied 
methodologies for incorporating informal and non-formal 
experiences into higher education frameworks.  Countries such 
as the UK, Australia, and South Africa have developed RPL 
frameworks that enable the recognition of professional 
experience through academic credentials.   

This enables students to utilise their industrial expertise and 
competencies to obtain official qualifications that are 
advantageous in fields such as halal governance and Islamic 
studies.  By juxtaposing these methods with Malaysia's APEL 
project and pertinent guidelines from UNESCO and the 
Organisation for Economic Co-operation and 
Development OECD, we can elucidate Malaysia's distinctive 
standing in the domain of Islamic higher education. 

In the UK, RPL is systematically organised under the 
framework set by the Quality Assurance Agency for Higher 
Education (QAA).  The QAA offers guidelines that highlight a 
flexible methodology for acknowledging various learning 
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modalities, urging institutions to evaluate experiential 
learning, including apprenticeships and vocational training, 
together with academic credentials.  Research demonstrates 
that UK colleges employ multifaceted assessment techniques, 
encompassing portfolios, interviews, and reflective essays, to 
cater to diverse learning styles and experiences.   

Australia is a prominent leader in RPL adoption, distinguished 
by national policies that support the recognition of prior 
learning across its education system.  Research by Jamil et al. 
(2020) indicates that RPL is achieved through examinations 
customised to the learners' needs and prior experiences in their 
specific domains.  Thus, this methodology corresponds with 
Malaysia's APEL, which likewise seeks to acknowledge 
students' previous experiences.  Malaysia's efforts prioritise 
integrating Islamic ideas into education, whereas Australia 
emphasises vocational training and skill development across 
diverse sectors. 

South Africa's Recognition of Prior Learning (RPL) 
methodology is particularly significant.  The country's National 
Qualifications Framework (NQF) facilitates the incorporation 
of Recognition of Prior Learning (RPL) to enhance inclusion 
and accessibility to higher education for marginalised groups. 
The South African system promotes educational institutions to 
implement assessment methodologies that acknowledge the 
experiential learning of adult learners in informal contexts, 
including agricultural practices and technical skills (Eschmann 
et al., 2025).  This inclusive strategy serves as a significant 
example for Malaysia, particularly because it aims to involve a 
diverse demographic with varying educational levels in its halal 
economy.   

In contrast, Malaysia's APEL effort has progressed in line with 
directives from organisations such as UNESCO and the OECD.  
The Malaysian Qualifications Agency (MQA) has established 
the APEL framework, which prioritises the evaluation of 
knowledge acquired through several informal paths, such as 
professional experience and community service (Yende, 2023). 
This framework exemplifies a dedication to closing the gap 
between APEL and formal qualifications in Islamic Higher 
Education Institutions.  Malaysia encounters difficulties in 
effectively implementing its APEL system, notably regarding 
the need for a standardised evaluation method, the availability 
of experienced evaluators, and the alignment of experiential 
learning with academic courses (Ghasemy, 2022). 

The ASEAN region offers insights into RPL practices. 
Countries like Thailand and Indonesia are integrating RPL into 
their educational systems, advancing lifelong learning as a 
component of their national human resource development 
goals.  This regional emphasis on RPL amplifies Malaysia's 
capacity to cooperate and acquire knowledge from its 
neighbours, promoting a unified strategy for lifelong learning 
among ASEAN member states (Kawata & Salman, 2020). 

Malaysia's distinctive position in Islamic Higher Education 
offers an opportunity to integrate traditional Islamic 
knowledge with modern practices through APEL.  This 
generates opportunities for customised qualification pathways 
in areas such as fiqh al-ṭahārah (jurisprudence on purity) or 
halal governance that align with the requirements of the local 
halal industry while conforming to Islamic ethical standards 
(Rizki et al., 2023).  Malaysia's focus on halal requirements 
introduces a complication absent in the RPL schemes of other 
nations, necessitating meticulous adherence to regulatory 
requirements alongside educational frameworks. 

In conclusion, whereas the RPL frameworks of the UK, 
Australia, and South Africa offer significant examples for 
acknowledging informal learning, Malaysia's APEL program 
represents a distinctly Islamic perspective on higher education. 
By contextualising current RPL practices with global and 
regional benchmarks, Malaysia could identify areas for 
enhancement and innovation, hence reinforcing the 
significance of experiential knowledge in Islamic higher 
education and the halal business. 

2.5 APEL’s role in democratising Islamic higher 
education 

The Assessment of Prior Experiential Learning (APEL) plays an 
important role in democratizing access to Islamic higher 
education, particularly for diverse groups such as asnaf eligible 
for zakat, mualaf (new Muslims), mosque-based educators, 
independent preachers, and halal entrepreneurs.  These 
individuals often possess substantial practical experience and 
strong knowledge in fields like Islamic jurisprudence and halal 
operations, yet they may lack conventional academic 
credentials.  APEL serves as a bridge, enabling these 
individuals to acquire formal qualifications, thereby fostering a 
more inclusive and balanced educational environment aligned 
with the principles of wasatiyyah (moderation) in Islamic 
education. 

APEL can significantly uplift marginalized groups by 
acknowledging their experiential knowledge as legitimate 
learning.  Experiences gathered from preaching, community 
leadership, or halal industry operations can be formally 
evaluated and credited toward academic qualifications.  
Research suggests that recognition frameworks, such as APEL, 
enhance access to education for non-traditional students and 
support social inclusion (Maurer et al., 2022).  By doing so, 
educational institutions can empower individuals who may 
otherwise be excluded from pursuing higher education because 
of a lack of formal qualifications, thereby promoting an 
equitable educational landscape. The experiences of asnaf and 
mualaf are particularly critical in this context.  These groups 
often engage deeply with community needs and Islamic 
teachings through practical applications of knowledge.  The 
flexible APEL process can help translate their community 
involvement and operational expertise into academic credits 
toward Islamic studies programs, enabling them to further 
their knowledge and expertise, which is essential for effective 
community leadership and advocacy (Mokhtar et al., 2023). 

Additionally, APEL equips mosque-based educators and 
independent preachers who may lack formal pedagogical 
training with opportunities to formalize their teaching 
credentials.  With proper assessment and acknowledgment of 
their teaching experience, they can fulfil the educational 
standards required to work in formal educational 
environments.  Frameworks described by Roy and Marsafawy 
highlight how RPL can connect community expertise with 
formal learning environments, facilitating a circular 
interaction between educational institutions and the broader 
society (Roy & Marsafawy, 2021). 

Furthermore, halal entrepreneurs possess valuable operational 
insights from their engagements in the halal industry.  By 
granting these individuals academic recognition for their 
experiences, APEL creates a pathway to enhance their 
qualifications and enrich the discussion on halal governance. 
This enables educators in Islamic studies to draw practical 
insights from industry experience to develop curricula that 
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address real-world challenges in halal compliance and ethics. 
Compared with other countries' practices, Malaysia's APEL 
bears similarities to Recognition of Prior Learning (RPL) 
frameworks observed in contexts such as the UK and Australia. 
However, Malaysia's unique positioning within Islamic 
contexts allows for a more culturally specific application of 
these principles.  While frameworks in more secular contexts 
prioritize vocational education and skill recognition broadly, 
Malaysia can integrate its rich Islamic heritage into the 
evaluation process of experiential knowledge (Alves et al., 
2020). 

Moreover, Malaysian higher education institutions are 
encouraged to establish partnerships with local community 
organizations, mosques, and halal industry stakeholders to 
share resources, knowledge, and expertise aligned with the 
APEL initiative (Rich et al., 2020).  Such collaborations could 
facilitate a deeper understanding of potential students' lived 
experiences and build an interconnected framework of support, 
resonating with the wasatiyyah concept that promotes 
balance, inclusivity, and justice in educational practices. 

In conclusion, APEL serves as a transformative mechanism 
that democratizes access to Islamic higher education for asnaf, 
mualaf, mosque-based educators, independent preachers, and 
halal entrepreneurs.  It validates the extensive informal 
learning accumulated by these groups and provides a 
structured pathway toward formal educational recognition.  By 
promoting inclusive frameworks, APEL not only enriches the 
educational landscape but also aligns with the core 
fundamentals of wasatiyyah, seeking to offer balanced and 
comprehensive Islamic education. 

3. Methodology

This study utilises a qualitative research methodology, defined 
by policy analysis, document review, and expert interviews, to 
examine the integration of field experience in halal auditing, 
certification, logistics, and compliance into formal curriculum 
frameworks by the Accreditation of Prior Experiential Learning 
(APEL). The expert interviews generated experiential evidence 
from purposively selected practitioners who were directly 
involved as APEL coordinators and assessors at the Malaysian 
Public University. The emphasis is on assessing the difficulties 
of aligning experiential learning with the goals of Maqasid al-
Shari’ah, Usul al-Fiqh, and the accreditation standards set by 
educational institutions. 

3.1 Research design 

The qualitative technique is employed due to its efficacy in 
examining the intricacies and complexities of institutional 
procedures related to APEL and experiences within the halal 
industry.  This methodology facilitates a comprehensive study 
of how various stakeholders perceive and implement APEL 
regulations within Islamic Studies programs, particularly in the 
halal industry. The research begins with a thorough review of 
the official documents, regulations, and recommendations 
promulgated by the Malaysian Qualifications Agency (MQA). 
The essential components of APEL are APEL-A (Access), 
APEL-C (Credit Award), and APEL-Q (Qualification Award), 
which are rigorously analysed to ascertain their role in 
incorporating informal experiences within the halal 
environment into formal education (Ariffin et al., 2023). 
The study drew on three interlocking evidentiary strands: 
policy analysis, systematic document review, and semi-
structured expert interviews. First, a policy corpus comprising 

MQA Guidelines to Good Practices for APEL C, APEL A, and 
APEL M, the Programme Standards for Halal Studies, the 
APEL Learners Handbook, and related national quality 
assurance documents. It also included key works on Islamic 
higher education and halal governance. This policy strand 
provided authoritative criteria for credit limits, course learning 
outcomes, and assessment instruments. It also provided 
quality assurance requirements against which institutional 
practices could be evaluated. 

Second, a document review was conducted on the Malaysia 
APEL centre policies. This included internal APEL committee 
minutes, workshop reports, proposed APEL Centre structures, 
APEL C checklists, and SOPs from Malaysian Islamic higher 
education institutions and benchmarking universities. These 
documents provided empirical evidence on how national 
policies and the Halal Studies Programme Standards are being 
operationalised, adapted, and contested at the institutional 
level. Examples include the separation of roles between advisor 
and assessor, Shari’ah-compliance screening of portfolios, the 
use of digital APEL portals, and internal moderation and 
appeal mechanisms. 

Third semi-structured interviews were conducted with 16 
APEL experts selected through purposive sampling during the 
APEL Workshop. The interviews captured diverse perspectives 
on APEL implementation in Islamic Studies and halal-related 
programmes. The sample included APEL coordinators, 
advisors, assessors, and moderators in the Shari’ah and Halal 
Studies program. 

All materials, including policies, institutional documents, and 
interview transcripts, were imported into a qualitative analysis 
framework and subjected to iterative coding. Data analysis 
combined directed content analysis with a priori codes derived 
from Maqasid al-Shari’ah and Islamic legal epistemology, 
including fiqh usul al fiqh, qawaid fiqhiyyah, and MQA APEL 
and Halal Studies program standards. It also used inductive 
thematic coding to capture emergent categories related to 
governance assessment practice, Shari’ah screening, and 
institutional readiness. Triangulation across the three evidence 
streams, policy texts, institutional documents, and expert 
narratives, was used to corroborate findings and to identify 
convergences and tensions between formal frameworks and 
lived implementation. 

In combination with policy papers, the curricular frameworks 
of selected Islamic Studies programs at public and private 
Higher Education Institutions (HEIs) are analysed. This 
evaluation assesses the alignment of the current curriculum 
with APEL requirements, highlighting any deficiencies or 
constraints in recognising prior field expertise in halal auditing 
and logistics. These factors are essential for cultivating a more 
sophisticated comprehension of the recognition of experiential 
knowledge within academic contexts (Ariffin et al., 2023).  

3.2 Epistemological framework 

The study adopts an interpretivist epistemological framework, 
acknowledging that incorporating Islamic experiential learning 
into formal academic certification systems reflects diverse 
values and viewpoints associated with individual and cultural 
identities.  This viewpoint recognises that the difficulties 
encountered in certifying informal Islamic knowledge and halal 
operational experience necessitate a contextually aware 
understanding rather than a purely positivist assessment.  It is 
essential to evaluate the impact of personal beliefs and
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Figure 1: Process flowchart of the research methodology on APEL implementation in Islamic studies and halal industry contexts. 

institutional mandates on the acknowledgement of earlier 
experiential learning, especially in the Islamic educational 
framework (Hasan & Latif, 2024). 

3.3 Evaluation of Maqasid al-Shari’ah alignment 

The integration of experiential learning within APEL 
frameworks must correspond with the fundamental aims of 
Maqasid al-Shari’ah, which seek to enhance welfare, avert 
damage, and uphold equity. This alignment poses difficulties, 
especially concerning the relationship between operational 
methods in halal certification and auditing and fundamental 
Islamic values (Hasan & Latif, 2024; Dahlal, 2021).   

Figure 1 illustrates the sequential methodological framework 
employed in the research.  It initiates with the implementation 
of a qualitative research methodology informed by an 
interpretivist perspective.   

4. Results and discussion

4.1 Mapping halal industry experience to Islamic 
academic outcomes 

In Malaysian higher education, the Accreditation of Prior 
Experiential Learning for Credit Award (APEL-C) provides a 
formal framework to translate pertinent professional 
experience, especially in the halal sector, into academic credit. 
This acknowledgement is given only when experience claims 
are meticulously aligned with course learning outcomes (CLOs) 
and assessed through reliable means, such as portfolios or  

challenge examinations.  The assessment should focus on the 
documented learning outcomes rather than the experience 
itself.  To obtain credit, learners must demonstrate a minimum 
of 50% proficiency for each Course Learning Outcome (CLO). 
Upon approval, the credit is recorded as CT(APEL) on the 
academic transcript.  It holds no grade point value and 
contributes to graduation credits within the 30% threshold 
established by national policy.  This restriction guarantees the 
preservation of the core curriculum while simultaneously 
facilitating experiential learning. 

In halal auditing, experts conduct internal and external audits, 
verify compliance, and mitigate risks.  These responsibilities 
align closely with the Programme Standards for Halal Studies, 
particularly regarding halal regulation, governance, assurance 
systems, and auditing procedures.  Auditors may incorporate 
documentation such as audit checklists, corrective action 
reports, and standard operating procedures into their portfolio. 
These materials substantiate claims about CLOs related to 
knowledge, practical skills, ethical behaviour, and leadership 
within halal contexts.  The exhibited learning must correspond 
with designated CLOs and satisfy the minimum performance 
standard.  A challenge test may be used further to evaluate the 
candidate's understanding of halal regulations when deemed 
necessary.  Credit is awarded solely upon the fulfilment of 
specified outcomes, with results officially documented without 
impacting the learner's GPA. 
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Table 1: Sequential qualitative methodology for exploring APEL(C) in Islamic and halal education pathways 

Criteria Key Policy & Assessment Principles 
(APEL Framework) 

Curriculum Match (MQA Halal Studies 
Standards) 

I. Foundational Principles & Quality Assurance

Policy Mandate 

APEL(C) awards academic credit for 
informal/non-formal prior experiential 
learning, provided evidence is rigorously 
mapped to Course Learning Outcomes 
(CLOs). 

The philosophical requirements include 
compliance with Shari’ah and adherence to the 
principles of Maqasid al-Shari’ah in all 
curriculum design and assessment. 

Credit Limit & 
Notation 

The maximum credit transfer is capped at 
30% of the program's total graduating credits.  
Example 36 credits for a 120-credit bachelor’s 
program. Awards are recorded as CT(APEL) 
on the transcript, count toward graduation, 
but do not affect GPA/CGPA calculations. 

Credit recognition is constrained by the minimum 
required graduating credits for the respective MQF 
level; for example, 60 for Certificate, 120 for 
Bachelor's, and 40 for master’s by Coursework.  

Assessment 
Standard 

Assessment must confirm demonstrable and 
evidence-based learning, not merely claimed 
experience.  
Candidates must achieve at least 50% on each 
CLO to pass. 

Assessment instruments must align with the 
academic level and the 11 MQF Learning Outcomes 
clusters specified in the Halal Studies Programme 
Standards: Cognitive, Practical, Professionalism & 
Ethics, and Leadership.  

II. Application of APEL(C) to Industry Roles (Use Cases)

1. Halal Auditors 

Competence is assessed through detailed 
Portfolio submission and/or Challenge Tests, 
often involving complex case studies to ensure 
validity and practical relevance. 

Practice maps directly to the Halal Regulatory and 
Governance, covering Halal Standards, Halal 
Assurance Management System (HAS), and Halal 
Auditing, as detailed in the curriculum tables and 
industrial training checklists. 

2. Halal Trainers 

Claims typically focus on soft skills, such as 
presentation, communication, and 
curriculum development, which require 
demonstration via work samples and possibly 
skills demonstration/observation 
assessments. 

Experience aligns with Communication Skills, 
Interpersonal Skills, and specialized Discipline 
Core components related to Halal Products and 
Services or Halal Systems, depending on the 
training focus. 

3. Shari’ah
Advisors

Evidence must undergo Shari’ah compliance 
screening by qualified panels to prohibit the 
recognition of learning derived from non-
permissible industries or activities such as 
riba, gambling, and alcohol. 

Expertise is mapped to the mandatory Halal 
Common Core Courses, such as Islamic Theology, 
Usul Fiqh, Qawaid Fiqhiyyah, and Fiqh al-
Istihlak, ensuring foundational Shari’ah 
compliance for problem-solving and ethical 
practice. 

III. Assessment & Documentation Requirements

Assessment 
Instruments 

Primary instruments include the Challenge 
Test, either a written or an oral evaluation, 
and Portfolio or Evidence Collection, which 
are organized materials that verify acquired 
skills. 

The instruments must confirm learning 
equivalence to the CLOs of specific, accredited 
courses within the Halal Studies program. 

Required 
Documentation 

Applicants must submit a Self-Assessment 
Form (SAF), a curriculum vitae of up to 3 
pages, a 500-word reflective report on 
experiential learning related to the course, 
and verifiable evidence such as certifications, 
work samples, and supporting letters. 

Portfolio evidence must explicitly map the 
acquired learning statements to the targeted 
course CLOs, such as demonstrating 'Editing in 
Word' skills via past job experience, using 
institutionally provided templates and rubrics. 

Review & 
Endorsement 

All assessment results require review and 
endorsement by the relevant Academic 
Committee, Examination Committee, or the 
University Senate before credit is officially 
posted. 

Assessment panels must include at least one 
industry representative and one Shari’ah or ethics 
advisor to safeguard academic and Islamic 
integrity throughout the evaluation process. 

Cost Recovery 
Note 

The APEL implementation is framed as an "opportunity provider" for lifelong learners. However, 
financial planning is essential, as operational expenses must be covered through a cost-recovery 
model involving transparent, non-refundable fees for registration, application per credit hour, 
portfolio submission, and challenge tests, which are approved by the Finance Division and the 
Senate.  
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Halal trainers possess expertise in providing structured 
education on halal-related subjects, including supply chain 
management, slaughtering protocols, and product 
certification, enabling them to fulfil CLOs in communication, 
interpersonal relations, leadership, and lifelong learning. 
These competences are integrated into the Malaysian 
Qualifications Framework (MQF) for Halal Studies programs. 
Trainers may use training syllabi, learner evaluations, and 
reflective reports in their portfolios to demonstrate alignment 
with academic objectives.  If additional evaluation is required, 
a challenge test may be conducted to assess specific knowledge. 
Credit is granted solely upon fulfilling evaluation requirements 
and is subject to moderation.  It is included under the 30% 
APEL(C) limit and is officially acknowledged in the learner's 
academic record. 

Shari’ah advisers, who offer specialised counsel in halal 
governance and Islamic finance, frequently engage with fatwas, 
Shari’ah review papers, and legal advice memoranda.  These 
outputs are strongly associated with fundamental elements of 
the Halal Studies curriculum, specifically in Islamic 
jurisprudence, usul al-fiqh, consumer ethics, and Maqasid al-
Shari’ah.  Their proof must have both theoretical depth and 
practical relevance, and it should be explicitly aligned with the 
course CLOs.  A portfolio must adhere to the criteria of 
authenticity, relevance, and sufficiency, and may be 
supplemented by a challenge test to validate jurisprudential 
comprehension.  The credit award process includes ethical 
screening to ensure compliance with Shari’ah norms.  
Approved credits are documented as CT(APEL) without grade 
transfer and must adhere to the 30% maximum permitted by 
institutional requirements. 

Aligning the curriculum with experiential learning necessitates 
a meticulous comparison between the Course Learning 
Outcomes (CLOs) and the candidate's evidence.  The Halal 
Studies Programme Standards offer comprehensive 
frameworks and industrial training criteria that assist assessors 
in making uniform evaluations.  APEL(C) commences by 
determining the Course Learning Outcomes (CLOs) of a 
designated course and correlating evidence from industrial 
practices to pertinent areas, including halal systems, 
legislation, or governance.  Instruments such as assessment 
rubrics, challenge examinations, and advisory checklists are 
used to standardise the process and ensure reliability.  No 
partial credit will be awarded, and assessments must rely on 
complete course equivalence.  All awarded credits require 
internal moderation and formal endorsement before they are 
included in academic records. 

To uphold quality and institutional integrity, the adoption of 
APEL(C) necessitates a distinct separation of roles between 
advisors and assessors.  Evidence must be corroborated, 
evaluations must be equitable, and decision-making must be 
recorded.  These processes undergo internal and external 
audits.  Islamic universities implement supplementary ethical 
reviews to verify adherence to Shari’ah norms during the 
recognition process.  The curriculum maintains its Islamic 
identity while providing access to specialists with practical 
experience.  This system allows practitioners to obtain 
educational degrees without having to redo previously acquired 
material, ensuring that credentials reflect both practical 
proficiency and intellectual rigour.  The overall framework 
safeguards academic standards while providing flexibility and 
acknowledgement to professionals in halal-related domains. 

4.2 Islamic legal epistemology in APEL evaluation 

Incorporating Islamic legal epistemology into the Accreditation 
of Prior Experiential Learning (APEL) process requires that 
assessments be grounded in fundamental Islamic 
jurisprudence.  This encompasses the implementation of fiqh, 
uṣūl al-fiqh, and qawāʿid fiqhiyyah, while also reflecting the 
ethical principles of amanah (trust), ‘adl (justice), and ikhlas 
(sincerity).  These frameworks provide a comprehensive, 
ethically principled foundation for acknowledging experiential 
learning in Islamic academic programs, particularly in Halal 
studies. 

The Malaysian Qualifications Agency (MQA) Programme 
Standards for Halal Studies include the incorporation of "Halal 
Common Core Courses" at all qualification levels under the 
Malaysian Qualifications Framework (MQF).  These include 
modules such as Usul al-Fiqh, Qawaid Fiqhiyyah, Islamic 
Theology (Aqidah), and Fiqh al-Istihlak (Islamic Law of 
Consumerism).  These disciplines are not solely academic; they 
also ground the curriculum within the broader objectives of 
Islamic law.  The program highlights essential elements of 
Islamic legal reasoning, including the sources of Shari’ah, legal 
decisions of ḥukm taklifi and waḍʿī, and the five universal legal 
maxims that provide epistemic standards for assessing 
permissibility, harm, and public interest.  These principles 
guarantee that APEL assessments are purposefully aligned 
with Maqasid al-Shari’ah, namely the safeguarding of religion, 
life, lineage, intellect, and property. 

In operational terms, APEL(C) mandates assessors to verify 
that experiential learning aligns with the specified Course 
Learning Outcomes (CLOs) of recognised subjects.  This 
includes not only gathering experience but also exhibiting 
cognitive and skill-based proficiency in accordance with MQF 
level descriptions.  Assessments are grounded in evidence, with 
rubrics requiring a minimum of 50% achievement of each 
Course Learning Outcome (CLO) to ensure epistemic adequacy 
and validity.  Portfolios must present clear correlations 
between prior learning and CLOs, substantiated by tangible 
documentation, including audit reports or training materials. 
In intellectually complex domains such as Usul al-Fiqh and 
Qawaid, evaluative assessments may be essential for gauging 
doctrinal understanding and legal reasoning. 

The method highlights the integrity of knowledge (‘ilm) and the 
transmission chain of knowledge (sanad).  This is 
accomplished via explicit operational processes, including 
third-party attestations, authenticity declarations, and identity 
verification.  Advisors and assessors must be distinct 
individuals to guarantee impartiality.  Subject-matter 
specialists function as evaluators, assessing evidence for 
validity, dependability, sufficiency, and currency, reflecting 
traditional Islamic criteria for knowledge verification.  The 
incorporation of moderation procedures and final approval by 
the Senate resembles an institutional degree, validating that 
assessments have been examined and officially sanctioned 
prior to the conferral of credit.  The CT(APEL) credits do not 
affect GPA/CGPA and are subject to the MQF's 30% cap on 
experiential learning credits. 

The parameters of Shari’ah are crucial in evaluating legitimacy. 
Knowledge acquired from prohibited sectors such as gambling, 
alcohol, or interest-based finance is completely invalidated. 
This guarantees that APEL examinations are both academically 
rigorous and Shari’ah-compliant.  Portfolios and assessments 
must demonstrate ethical integrity and adhere to the ideals 
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inherent in the Programme Standards.  Shari’ah or ethics 
consultants are expected to serve on examination panels to 
ensure doctrinal accuracy and moral suitability, in line with the 
consultation tradition in Islamic jurisprudence. 

The APEL(C) process might encompass several responsibilities 
within the halal ecosystem.  Halal auditors may provide audit 
plans, Halal Assurance System HAS paperwork, and 
compliance reports to meet CLOs about standards, assurance 
systems, and risk management.  Halal trainers may present 
teaching portfolios and assessments to fulfil CLOs in 
communication and professional development.  Shari’ah 
consultants may provide fatwa documents, governance reports, 
and legal opinions as evidence to satisfy CLOs in Islamic 
jurisprudence and ethics.  Each case demands substantial 
evidence and, when appropriate, further oral or written 
corroborations to verify knowledge and applicability. The 
incorporation of APEL(C) within the institution's quality 
assurance framework guarantees traceability, transparency, 
and consistency.  All records, including application data, 
success rates, learner feedback, and progression outcomes, 
must be preserved and subject to audit.  Credits obtained via 
APEL(C) are officially documented, although they are limited 
and meticulously regulated to maintain the integrity of the 
academic credential. 

In conclusion, integrating Islamic legal epistemology into 
APEL necessitates a comprehensive alignment of prior learning 
with a fiqh-based curriculum, assurance of procedural 
integrity grounded in ethical principles and morals, and a 
rigorous commitment to Shari’ah compliance.  APEL(C) serves 
as a legitimate platform for recognizing expertise through 
evidence-based evaluations and systematic quality control, 
while upholding Islamic academic and ethical norms. 

4.3 Curriculum integration and quality assurance in 
APEL pathways 

Aligning APEL portfolios with established curriculum and 
course learning outcomes (CLOs) necessitates that institutions 
recognise prior experiential learning as equivalent solely when 
it clearly fulfils course-level outcomes via validated 
instruments, rather than relying on tenure or job titles, in 
accordance with the MQA Guidelines to Good Practices (GGP) 
for APEL(C). In APEL(C), assessors are required to evaluate the 
learner's experiential learning in relation to the designated 
course CLOs through a Challenge Test and/or a structured 
Portfolio, which must align in scope and cognitive demand with 
the course's credit value and level. This process is supported by 
Test Specification Tables (TST) and rubrics to guarantee 
comprehensive coverage, validity, and equity. To ensure 
academic integrity, the Guidelines to Good Practices mandate 
evidence-based choices reflecting a minimum attainment of 
50% for each CLO, formal approval by the Academic Board or 
Senate, and transcript documentation as CT(APEL) that 
contributes to graduation credits without impacting 
Cumulative Grade Point Average CGPA or GPA.  

Higher Learning Institutions must incorporate APEL(C) 
processes into their quality assurance frameworks, 
encompassing monitoring success rates, learner and staff 
experiences, and the growth of APEL learners, thereby 
ensuring transparency and auditability for external quality 
assurance evaluations. Curriculum integration in Islamic 
Studies is notably complicated, as it revolves around traditional 
knowledge frameworks and Shari’ah perspectives. The Halal 
Studies Programme Standards (PS) serve as a definitive 

reference for aligning sector portfolios with Body of Knowledge 
(BoK) components and Course Learning Outcomes (CLO) 
clusters throughout each Malaysian Qualifications Framework 
(MQF) level. The Programme Standards specifically integrate 
Islamic Theology (Aqidah), Usul al-Fiqh, Qawaid Fiqhiyyah, 
Islamic Law of Consumerism (Fiqh al-Istihlak), and Halal 
Regulatory and Governance as “Halal Common Core Courses,” 
ensuring that experiential learning in halal sectors is 
epistemically established rather than merely procedural.  

Programme-level learning outcomes require the integration of 
knowledge, cognitive skills, practical abilities, communication, 
interpersonal skills, digital and numeracy competencies, 
leadership, autonomy, personal and entrepreneurial skills, and 
professionalism and ethics. This framework establishes specific 
Course Learning Outcomes (CLO) for APEL mapping and 
assessment in Islamic Studies institutions that utilise 
conventional sanad-oriented and madrasah-style 
methodologies. In the context of International Islamic 
University Malaysia IIUM, Shari’ah compliance is regarded as 
a governance and ethical necessity where evidence from 
prohibited industries is disregarded, panels incorporate 
Shari’ah and ethics advisors, and recognition processes 
embody amanah, ‘adl, and ikhlas in both submission and 
judgement, harmonising APEL with Islamic evaluative 
traditions. 

The standardisation of assessment rubrics and instruments is 
a persistent challenge in cross-disciplinary APEL 
implementations, alleviated by the Guidelines to Good 
Practices mandate for role differentiation, where an Advisor 
cannot become the Assessor, the publication of rubrics, 
moderator validation, and explicit instrument design, 
including a Table of Test Specification (TST) for Challenge 
Tests. The implementation of the Table of Test Specifications 
ensures content validity and suitability. At the same time, 
portfolio rubrics facilitate the assessment of the acceptability, 
sufficiency, authenticity, and currency of evidence, thereby 
resolving issues related to the diversity of industry items and 
the need for consistent evaluations among assessors.  

To maintain academic integrity, each APEL(C) outcome must 
receive approval from the Academic Senate, be recorded as 
CT(APEL), excluded from the GPA, and, when relevant, 
accompanied by the Malaysian Qualification Statement (MQS) 
as an ancillary document. Credit awards are limited by the 
national ceiling, typically set at a maximum of 30% of the total 
graduating credits, preserving curricular coherence and 
ensuring that APEL enhances rather than substitutes for the 
academic core, a crucial safeguard particularly relevant in 
programs with significant core Shari’ah components. 

Institutional readiness includes policy, organisation, staffing, 
digital systems, and the pilot proof required by the Malaysian 
Qualifications Agency for approval, with inadequacies in these 
areas frequently undermining consistency in quality assurance. 
The Guidelines to Good Practices mandate that higher 
education providers create a specialised APEL(C) centre or unit 
with detailed job descriptions, adequate infrastructure and IT 
systems, trained assessors and moderators, learner handbooks, 
and documented procedures, followed by two pilot cases, which 
are the Challenge Test and Portfolio, to demonstrate practice 
before approval. Quality assurance in APEL processes must be 
systematic and iterative, encompassing the monitoring of 
volumes, pass rates, learner and staff engagement, progression 
results, and the efficacy of collaborative arrangements, with 
documentation accessible for external evaluation.  
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In Islamic Studies, a Shari’ah compliance layer complements 
standard quality assurance, necessitating the inclusion of 
Shari’ah advisors on panels and forbidding the 
acknowledgement of learning from non-compliant sectors. 
This enhances alignment with the objectives of the Halal 
Studies program and addresses concerns that portfolio content 
may diverge from Islamic legal principles. Appeals 
mechanisms must be transparent and require the appointment 
of a separate assessor. Institutions should document decisions, 
rationales, and audit logs within their APEL portals to ensure 
traceability, which upholds both academic due process and the 
sanad-like chain of responsibility esteemed in Islamic 
epistemic traditions. 

Ultimately, aligning APEL portfolios with curriculum and 
CLOs in Islamic Studies requires intentional curriculum 
mapping and instrument design that adhere to both MQF 
outcomes and the Halal Studies PS knowledge framework, with 
institutional quality assurance guaranteeing the consistent 
enforcement of role separation, moderation, endorsement, 
transcript notation, and the 30% cap. By incorporating 
Shari’ah compliance measures, utilising standardised rubrics 
and Table of Test Specification, and developing necessary 
organisational and digital capabilities, institutions can connect 
informal halal industry education with formal accreditation 
while preserving academic integrity and the unique Islamic 
identity of their programs. 

4.4 Institutional and regulatory challenges 

Challenges in implementing Accreditation of Prior Experiential 
Learning for Credit Award within Islamic Studies derive 
primarily from a structural misalignment between industry 
certification frameworks, such as those linked to national halal 
authorities, and the academic prerequisites of curriculum 
coherence, course learning outcomes, and evidence-based 
assessment as stipulated by the Malaysian Qualifications 
Agency’s Guidelines to Good Practices for APEL for Credit 
Award and the Programme Standards for Halal Studies.  

The Halal Studies Programme Standards incorporate Halal 
Common Core Courses and a comprehensive body of 
knowledge in Halal Regulatory and Governance, including 
essential topics on accreditation, certification bodies, and state 
religious authorities. This requires that assessors convert 
practice-oriented recognition results into measurable 
achievement of course learning outcomes across knowledge, 
cognitive, practical, communication, leadership, and 
professionalism domains at the appropriate Malaysian 
Qualifications Framework level, rather than merely accepting 
certification status as a substitute for learning.  

This requirement often exposes discrepancies between 
certification checklists and the advanced reasoning, legal 
principles, and ethical integration demanded in educational 
programs. The APEL for Credit Award framework mandates 
that recognition is conferred solely when the student 
demonstrates competence for each specified course learning 
outcome via validated instruments, with results documented as 
CT(APEL) on the transcript and omitted from grade point 
calculations. This limitation hinders any effort to equate 
industry certificates or audit roles with course equivalence, 
necessitating a meticulous alignment of halal practice 
documentation to course learning outcomes and level The 
obligations of quality assurance raise the alignment burden, as 
higher education institutions are required to establish a 
specialised APEL centre with clearly defined roles, adequate 

infrastructure and information systems, ongoing staff training, 
and two pilot cases demonstrating the quality of instrument 
design and adjudication prior to approval.  

Additionally, they must incorporate continuous monitoring of 
volumes, pass rates, learner and staff experiences, and 
progression into existing quality systems subject to external 
scrutiny. Training for assessors, the standardisation of rubrics, 
and the utilisation of defensible instruments are fundamental 
to academic professionalism, as the guidelines demand a clear 
distinction between the roles of advisor and assessor, explicit 
expertise of assessors, and the implementation of challenge 
tests and portfolios derived from test specification tables and 
published rubrics. This ensures that validity, reliability, 
sufficiency, authenticity, and currency are consistently 
evaluated across cases, irrespective of diverse industry 
evidence.  

The minimum performance criteria require students to attain 
at least fifty percent of each course learning outcome to earn 
credit. This standard cannot be met solely through work 
experience or certification; it requires specific challenge 
assessments to evaluate conceptual and judicial 
comprehension, as well as portfolios that integrate 
documentary evidence, third-party endorsements, and 
reflective assessments. Islamic Studies institutions that 
maintain traditional sanad-oriented pedagogies face an 
additional challenge of reconciliation, as the Shari’ah 
compliance parameters in APEL prohibit the recognition of 
learning from forbidden sectors and require the inclusion of 
Shari’ah or ethics advisors on panels. These stipulations must 
be integrated into portfolio screening practices and the 
qualifications and training of assessors and moderators to 
uphold the Programme Standards. 

Institutional readiness encompasses not merely policy but also 
process improvement and digital facilitation, as evidenced by 
university committee resolutions that emphasise a cohesive 
standard operating procedure, benchmarking, and a fully 
functional digital portal to guarantee audit trails, role-based 
permissions, cost transparency, and prompt case management, 
thereby aligning with national approval timelines and ensuring 
uniform mapping and adjudication across faculty. 

4.5 Policy, governance, and institutional barriers to 
APEL uptake in Islamic studies 

Obstacle to the implementation of the Accreditation of Prior 
Experiential Learning for Credit Award (APEL.C) in Islamic 
Studies arises from a combination of policy limitations, 
institutional governance challenges, and theological 
sensitivities. Numerous Islamic academic institutions exhibit 
reluctance to embrace APEL.C owing to profound cultural and 
religious adherence to sanad-based teaching and a prudent 
strategy to preserve the integrity of the information imparted. 
Despite Malaysia's established national framework for APEL, 
there persists hesitance to embrace non-traditional entry 
routes and to acknowledge experiential learning in the absence 
of explicit institutional endorsement and centralised direction. 

Officials within institutions recognise that existing regulations 
are excessively restrictive and stress the need for consistent, 
top-down frameworks to ensure uniform implementation. 
Academics frequently lack sufficient knowledge of assessment 
instruments such as challenge exams, course learning outcome 
(CLO) mapping, and digital documentation procedures, 
resulting in inconsistent adoption and awareness. Islamic
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Figure 2: Barriers to APEL‑C Implementation in Islamic Studies. This figure summarises the multi‑level barriers constraining 
the implementation of Accreditation of Prior Experiential Learning for Credit Award (APEL‑C) in Islamic Studies programmes, 

particularly within halal‑related curricula. Barriers are organised into four interlocking domains: (i) misalignment between 
industry certification frameworks and academic requirements; (ii) quality‑assurance and capacity constraints; (iii) 
Shari’ah‑compliance and epistemic concerns; and (iv) governance, cultural, and digital‑infrastructure challenges.

programs, including those aligned with the Halal Studies 
Programme Standards, incorporate Islamic jurisprudence and 
ethics into their educational programs.  

These requirements mandate that any acknowledgement of 
experiential learning conforms to both academic rigour and 
Shari’ah norms. This indicates that industry certification alone 
is inadequate; it must be corroborated by proof demonstrating 
both proficiency and knowledge of Islamic law. Institutions 
have begun to contextualise national APEL guidelines by 
integrating Shari’ah-specific components, including the 
exclusion of evidence from impermissible sectors such as 
gambling or riba-based finance, the appointment of Shari’ah 
advisors to APEL panels, the establishment of modest, gender-
appropriate assessment environments, and the avoidance of 
assessment schedules during prayer times. These 
modifications demonstrate an endeavour to safeguard 
doctrinal principles while adhering to external academic 
quality requirements. 

The procedural structure for APEL.A, including the Learner’s 
Handbook, enhances transparency and integrity by delineating 
the separation of advisor and assessor roles, appeal processes, 
and documentation standards. When utilised alongside 
APEL.C procedures such as reflective writing, organised 
portfolios, challenge examinations, and Senate approvals, they 
offer Islamic institutions a definitive framework for 
incorporating APEL while maintaining religious integrity and 
academic credibility. Notwithstanding this, Islamic institutions 
continue to encounter difficulties in implementation, including 
resource limitations, varying practices within faculties, and 
insufficient digital infrastructure. Committees have 
emphasised the necessity for digital platforms, explicit 
standard operating procedures, standardised rubrics, and 
qualified evaluators to enhance decision-making and mitigate 
indecision. 

In summary, the successful execution of APEL.C in Islamic 
Studies necessitates a synthesis of religious verification, 
academic diligence, and operational preparedness. By 
diligently following MQA governance structures and 
integrating Shari’ah principles into the process, institutions 
can maintain the integrity of information dissemination and 
ensure acknowledgement of experience. Through adequate 
training, standardised tools, and internal quality systems, 
previous expertise in the halal industry can be assessed and 
recognised in a manner that embodies both religious 
authenticity and academic distinction. 

5. Recommendations

The Accreditation of Prior Experiential Learning (APEL) in 
Islamic Studies, especially in the management of the Halal 
Industry, requires significant changes to how institutions are 
run and how classes operate to protect both religious sincerity 
and educational integrity. A primary suggestion is that quality 
assurance and policy standardisation should be made official 
across all institutions that carry out the proposal. According to 
the Malaysian Qualifications Agency's (MQA) Guidelines on 
Good Practices, higher education providers that offer the APEL 
for Credit Award (APEL-C) must establish separate APEL units 
with clearly defined roles. This is to ensure a clear separation 
between the advisor who helps the applicant and the assessor 
who reviews the evidence.  

Creating consistent Standard Operating Procedures (SOPs) 
and robust digital portals is necessary to manage applications, 
ensure fees are transparent, move case files, and enable 
systematic audit trails and compliance monitoring across 
different faculties. This will help reduce problems caused by 
uneven uptake and process variation within institutions. 
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A Shari’ah compliance layer must be built into the assessment 
method to protect the unique identity and integrity of Halal 
Studies educational institutions. This important safety 
measure means that any knowledge or experience gained from 
illegal areas or activities, like gaming, drinking, or interest-
based finance, must not be recognised. This is because Shari’ah 
criteria are used to decide if the experience is legitimate. 
Furthermore, the people whose job it is to judge experiential 
claims, especially in roles such as Shari’ah advisors, should 
ensure they include qualified Shari’ah consultants. This will 
ensure that the process is fair and in line with Maqasid al-
Shari’ah principles for avoiding harm and promoting welfare 
in the halal ecosystem. 

Lastly, significant research should be conducted to improve the 
assessment literacy and methodological competence of 
academic staff who oversee the assessment of past experiential 
learning. Professional development must occur regularly at 
institutions and should focus on how to use outcome-based 
assessment tools, such as standardised rubrics and the 
organised Table of Test Specification (TST) required for 
Challenge Tests.  

It is important to take this initiative because just showing that 
you have experience or an industry certification is not enough. 
Credit should be given only when the applicant demonstrates 
that they meet the Course Learning Outcome (CLO) 
requirements for at least 50% proficiency through objective, 
evidence-based methods. This way, academic credentials will 
demonstrate complete cognitive and practical mastery, rather 
than just proving you have a job title or experience. This focus 
on strict alignment ensures that the Accreditation of Prior 
Experiential Learning connects work experience and formal 
education in a way that maintains the high standards of 
academic credentials. 

6. Conclusion

The study demonstrates that Accreditation of Prior 
Experiential Learning (APEL) provides an effective means of 
incorporating the substantial informal knowledge gained in 
Malaysia’s growing halal industry into the formal curriculum of 
Islamic Studies programs, thereby addressing the enduring gap 
between industry practice and academic qualifications. By 
anchoring the APEL framework in Islamic epistemology, which 
emphasises the integration of knowledge, the purpose of 
learning, and ethical considerations, the process harmonises 
experiential acknowledgement with the fundamental objectives 
of Maqasid al-Shari’ah, thereby ensuring that conferred 
credits promote welfare, equity, and the prevention of harm.  

The study also identifies various systemic barriers, including 
the necessity for explicit governance frameworks, stringent 
quality-assurance protocols, and comprehensive Shari’ah-
compliance evaluations that eliminate experiences associated 
with prohibited sectors such as gambling, alcohol, or interest-
based finance. Effective implementation requires institutions 
to create specialised APEL units with clearly delineated roles, 
distinct advisory and assessment tasks, and comprehensive 
digital platforms that ensure transparent fee structures, audit 
trails, and uniform documentation. The evaluation of prior 
learning must be outcome-oriented, utilising standardised 
rubrics, challenge assessments, and portfolio evidence that 
demonstrate at least 50% proficiency for each Course Learning 
Outcome, ensuring that credit awards reflect both cognitive 
and practical expertise rather than solely job titles.  

The paper advocates for ongoing professional development for 
academic personnel, the establishment of explicit standard 
operating procedures, and the incorporation of qualified 
Shari’ah or ethics advisors on assessment panels, all of which 
are crucial for maintaining academic integrity, adhering to 
Islamic legal principles, and facilitating the halal sector's 
contribution to Malaysia's goal of becoming a global halal hub. 
Looking ahead, a strengthened and well-governed APEL 
pathway can also support Malaysia's halal industry workforce 
development by accelerating the recognition and upskilling of 
experienced practitioners, narrowing competency gaps across 
halal assurance functions, and expanding industry-ready talent 
pipelines aligned with national halal standards and market 
needs. 
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Abstract 

This paper analyses the influence of Islamophobia on halal economic involvement and 
socioeconomic inclusion within Muslim minority groups in Belgium and the Philippines. The 
research employs a qualitative comparative framework, grounded in a comprehensive evaluation 
of the academic literature, legal documents, and policy materials, supplemented by thematic 
synthesis derived from institutional theory and political economy. The analysis differentiates 
between active institutional Islamophobia, manifested through explicit legal and regulatory 
constraints, and passive institutional Islamophobia, characterised by governance fragmentation, 
inadequate provision, and insufficient institutional support. Research indicates that Belgium 
demonstrates significant institutional obstacles, notably through limitations on religious 
slaughter and the regulation of Muslim visibility, which hinder local halal supply chains and 
heighten reliance on imports. The Philippines faces passive institutional constraints due to 
fragmented certification systems, insufficient government capacity, and socio-political 
marginalisation, which impede market expansion and certification adoption. In these situations, 
Islamophobia manifests through legislative obstacles, societal bias, and institutional 
marginalisation, resulting in elevated transaction costs, diminished customer confidence, and 
limited economic prospects. The research also emphasises gender-specific impacts and disparate 
policy reactions. This essay presents a framework that elucidates Islamophobia as a financial 
constraint by integrating political economy and institutional perspectives. The repercussions of 
policy on the well-being of minorities are examined. 

1. Introduction

The global halal sector, based on the principle of halal 
tayyiban, signifies items that are permissible, safe, and 
hygienic, and constitutes a substantial market seeing 
tremendous expansion.  In 2020, the halal food and beverage 
sector was valued at $1.37 trillion, representing over 18.2% of 
the global food market, with forecasts suggesting the halal 
industry could reach an annual valuation of approximately $2.3 
trillion (Siregar & Sugianto, 2024).  The market momentum is 
partially driven by the anticipated rise in the Muslim 
population, which is expected to reach 2.2 billion by 2030, 
thereby augmenting global demand for halal products. 
Furthermore, these items have achieved acceptability beyond 
Muslim consumers, as they are associated with quality 
assurance and cleanliness norms that benefit all consumers 
(Azroh et al., 2025).  

Nonetheless, the growth of the halal sector encounters 
challenges, particularly the rising tide of Islamophobia 
affecting economic opportunities.  Islamophobia emerges 
through different discriminatory practices and adverse media 
representations of Islam and Muslims, distorting views and 

resulting in practical challenges for businesses within the halal 
industry (Wilujeng & Risman, 2020).   

Movements like the "Boycott halal movement" aggressively 
subvert the market by dissuading the acceptance of halal-
certified products and advocating the contamination of halal 
food with non-halal elements. These factors create social and 
economic impediments that significantly hinder the Muslim 
community's capacity to fully participate in the market 
(Wilujeng & Risman, 2020).  

The economic ramifications of Islamophobia require thorough 
examination, particularly within distinct cultural contexts like 
Western Europe and Southeast Asia.  Efforts in countries such 
as Indonesia and Malaysia underscore the importance of robust 
legislative frameworks and government support in advancing 
the halal industry (Siregar & Sugianto, 2024).  Governments in 
these regions have actively promoted halal compliance and 
market expansion, deliberately enhancing accessibility for 
Muslim enterprises.  Conversely, in Western contexts, 
perceptions influenced by Islamophobic narratives may create 
an environment where Muslim businesses encounter extra 
challenges, affecting their capacity to compete effectively and 
authentically convey their religious identity through business 
practices (Zi-li et al., 2021). 
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This research aims at clarifying the structural obstacles faced 
by Muslim minority communities in their economic pursuits by 
analysing the differing effects of Islamophobia in Western 
Europe and Southeast Asia.  The findings will enhance the 
knowledge of how Islamophobia undermines both business 
activities and the essential human rights associated with 
cultural and religious expression (Tariq, 2020). 

2. Literature review

2.1 Defining Islamophobia and its manifestations

Islamophobia is a multifaceted phenomenon defined by 
irrational fear, bias, and animosity against Islam and its 
adherents. This word encapsulates the social fears and 
preconceptions that foster adverse impressions of Islamic 
cultures. Academics observe that Islamophobia frequently 
exhibits distinct discursive characteristics, such as the view of 
Islam as a homogeneous entity, inherently distinct from and 
subordinate to Western civilisations. This perspective often 
portrays Islam as an antagonistic entity, characterised by 
manipulation and ideological extremism (Wiedlitzka et al., 
2021; Akhtar, 2022). In these situations, bigotry against 
Muslims is progressively rationalised, resulting in a culture 
where Islamophobia is deemed acceptable in public discourse. 

Hate speech aimed at Muslims has experienced a concerning 
escalation, especially on social and mass media platforms. 
Research demonstrates a temporal correlation between online 
and offline expressions of Islamophobia, indicating that hate 
speech frequently precedes hate crimes targeting Muslim 
communities (Wiedlitzka et al., 2021). The discussion presents 
a skewed portrayal of Muslims as an outsider group, often 
linking them to violence and terrorism. This narrative has 
worldwide implications and resonates across cultures, where 
heightened animosity and negative media representation 
cultivate atmospheres of exclusion and discrimination (Akhtar, 
2022; Saeed et al., 2023). Furthermore, the digital realm has 
evolved into a fertile environment for Islamophobic speech. 
Social media platforms are saturated with hate speech, which 
reinforces detrimental stereotypes and incites violence against 
Muslims (Böyük, 2024; Khamis, 2023).  

Studies reveal that Islamophobic attitudes are widespread in 
numerous digital platforms, including TikTok, where content 
frequently perpetuates stereotypes that marginalise Muslim 
identities (Böyük, 2024). The swift dissemination of such 
content highlights the pressing necessity for initiatives to 
combat Islamophobia in digital spaces. Online statements of 
Islamophobia frequently result in violent repercussions. This 
connection highlights the normalisation of discriminatory 
views and demonstrates how hate speech significantly leads to 
broader patterns of prejudice and violence against minority 
communities (Alexander & Wang, 2025). Numerous studies 
indicate that the globalisation of anti-Muslim sentiments 
illustrates the pervasive nature of Islamophobia across cultural 
contexts, presenting considerable challenges for Muslim 
communities globally (Nawaz et al., 2024; Amin, 2024). 

In conclusion, the expressions of Islamophobia are deeply 
embedded in media narratives and societal interactions, 
exposing a pattern of discrimination that transcends 
boundaries. Comprehending these processes is essential for 
mitigating the economic, social, and psychological effects of 
such bigotry on Muslim communities. 

2.2 The halal industry as an ethical and economic 
system 

The halal industry is significantly impacting global markets by 
providing a comprehensive framework spanning multiple 
sectors, including pharmaceuticals, cosmetics, financial 
services, tourism, logistics, and food. halal, defined as 
permissible under Islamic law (Shari’ah), also signifies 
"goodness" (tayyiban), which encompasses cleanliness, safety, 
quality, and wholesomeness. Products in the halal industry 
must meet both permissibility and high-quality criteria to be 
considered acceptable to consumers Fauzan et al. (2023); Khan 
et al. (2020). The inherent connection between halal and 
tayyiban creates a comprehensive ethical framework that 
differentiates it from secular food and product systems. The 
principle of tayyiban emphasises that items must be nutritious 
for consumption, hence promoting human safety and welfare. 
This scrutiny guarantees that halal business operations 
conform not only to Islamic law but also to the moral 
implications of those rules, promoting a culture of respect for 
consumers and the environment (Dawam et al., 2023; 
Mubarok & Imam, 2020).   

The ethical obligation recognised in the halal industry is 
intricately linked to tawhidic epistemology, which combines 
divine authority (Rububiyyah) and ethical stewardship 
(Khilafah). Islam assigns Muslims the role of stewards 
(khalifah) responsible for upholding the principles of 
sustainability, transparency, and ethical accountability 
throughout the halal supply chain (Setiawan, 2023; Mirghani 
& Elgharbawy, 2025). This paradigm promotes the responsible 
and meticulous development of products, reflecting current 
expectations for ethical consumption and corporate social 
responsibility in international markets (Boudawara et al., 
2023; Ariff et al., 2023). Furthermore, the halal market 
illustrates the convergence of religion and commerce. The 
demand for halal-certified products has significantly risen, 
driven by both Muslim communities and non-Muslim 
consumers who appreciate the associated values of hygiene and 
quality. Research indicates that halal branding promotes a 
perception of enhanced product integrity across various 
consumer demographics, which is essential for broadening 
market reach (Nurdalila et al., 2024; Mubarok & Imam, 2020). 
The integration of ethical standards into halal production 
aligns with customers' preferences for sustainable and 
responsible choices, thereby improving the industry's 
reputation and economic sustainability (Mubarok & Imam, 
2020; Mustajab, 2025).  

The shift towards sustainability is evident in multiple halal 
industries, such as finance and banking, highlighting ethical 
investments and risk-sharing models that align with 
overarching sustainable development objectives (Boudawara et 
al., 2023; Setiawan, 2023). The halal industry serves as an 
essential ethical and economic framework, integrating spiritual 
principles with principled business practices. This 
simultaneous commitment to halal and tayyiban delineates the 
industry's scope and frames its growth potential amid an 
increasing global focus on sustainability, ethical consumerism, 
and corporate responsibility. 

2.3 Community adaptation and resilience 

Adaptive techniques that safeguard social cohesion and 
decrease the consequences of exclusion are the means by which 
Muslim communities respond to Islamophobia in a variety of 
contexts. Among these tactics are the implementation of 
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innovative approaches to economic activity and the 
maintenance of culturally anchored behaviours within dispute 
resolution. Dispute resolution in situations shaped by prejudice 
and social dislocation is addressed through indigenous 
techniques in the Philippines, such as the Shari'a Atas Bitiara 
program (Juego & Lidasan, 2025). These approaches 
demonstrate how communities draw on religious and local 
traditions to address these needs.  

In addition, the economic participation of Muslims 
demonstrates resiliency through the establishment of halal 
markets and entrepreneurial endeavours. Halal-oriented 
business models can meet religious requirements and support 
market participation in predominantly non-Muslim countries. 
Even in situations where enterprises face prejudice and 
administrative challenges, halal certification remains an 
essential means of establishing credibility and social legitimacy 
(Carland, 2022).  

Moreover, research on institutional Islamophobia reveals that 
organised discrimination can manifest itself in the form of 
bureaucratic obstacles, compliance burdens, and market 
exclusion, all of which act as barriers to business entry and 
growth (Sufi & Yasmin, 2022). Social cohesion can also be 
improved through entrepreneurship. Companies that align 
with cultural values can strengthen social links and mutual 
support networks, which, in turn, reduce feelings of isolation 
caused by discrimination.  

According to Ogan et al. (2013), this economic engagement has 
the potential to serve as an identity affirmation, contradicting 
narratives that portray Muslims as outsiders and underscoring 
the contributions Muslims have made to their communities' 
societies and economies. Culturally anchored dispute 
resolution systems have the potential to maintain social 
harmony beyond the realm of commerce. There is a program in 
General Santos City called Shari'a Atas Bitiara that 
incorporates Islamic conflict resolution techniques into local 
governance. This program also provides a way that affirms 
community identity while addressing limited access to formal 
Shari'a court structures (Juego & Lidasan, 2025).  

At the same time, these programs frequently function within 
bureaucratic frameworks that do not always recognise their 
legitimacy. As a result, maintaining institutional support 
remains a challenge. In general, proactive resilience is 
demonstrated through community adaptation enabled by 
entrepreneurial and indigenous governance systems. 
Increasing social cohesion and making Muslim engagement 
evident across wider society are two ways these tactics might 
encourage inclusion (Carland, 2022; Juego & Lidasan, 2025). 
These techniques integrate cultural identification with 
practical issue solutions and can help foster inclusion. 

2.4 Legal and economic impacts on Muslim 
communities in Belgium 

The halal business in Belgium is significantly affected by 
regional laws governing animal care and religious customs. The 
primary concern emerges from the slaughter bans 
implemented by the regions of Flanders and Wallonia. In 2018 
and 2019, several regions enacted legislation requiring all 
animals to be stunned before slaughter, which directly 
contradicts traditional halal Zabiha and Kosher Shechita 
practices that require animals to be fully conscious during 
slaughter (Riaz et al., 2021). This legislation has been actively 
challenged by Muslim and Jewish groups, who contend that 

such restrictions violate their rights to freely practise their 
religions (Reich & Harpaz, 2022).  

The Brussels-Capital Region is the sole location where 
slaughter without previous stunning is allowed; however, 
discussions about possible prohibitions in this region have 
occurred. The rationale for these prohibitions is based on 
advocates' claims that pre-slaughter stunning is more humane 
and enhances animal well-being (Riaz et al., 2021; Dudinskaya 
et al., 2021). This viewpoint has faced criticism for 
marginalising religious rituals under the pretext of enhancing 
animal welfare. In February 2024, the European Court of 
Human Rights (ECHR) affirmed the bans, recognising that 
although they infringe upon religious liberties, they fulfil a valid 
public interest in animal welfare. The verdict caused 
dissatisfaction and alarm from religious leaders and 
community members, who characterised the prohibitions as 
"Islamophobia disguised as animal protection" (Reich & 
Harpaz, 2022; Dudinskaya et al., 2021). They argue that these 
rules disproportionately affect the practices of religious 
minorities, hindering their capacity to observe fundamental 
tenets of their faith. 

The economic implications of these prohibitions are 
substantial for the halal meat sector in Belgium. The 
prohibition of conventional halal slaughter in Flanders and 
Wallonia has led to the closure of local slaughterhouses serving 
the halal market, significantly reducing the supply of locally 
sourced halal meat (Hardi et al., 2024). As a result, the market 
has grown progressively dependent on imports. This 
dependency not only escalates consumer expenses but also 
poses logistical difficulties for enterprises, including butchers 
and restaurants in the halal industry. The outcome is a 
restrictive situation for the Muslim minority in Belgium, 
impeding both their religious observances and their economic 
involvement in the halal market. Numerous studies indicate a 
distinct preference among Muslim consumers for locally 
sourced halal items, highlighting the adverse effects of 
slaughter bans on community access to permitted food options 
(Fuseini & Knowles, 2020; Khan et al., 2020).  

This scenario illustrates how legal rulings, based on one 
societal principle, which is animal welfare, can significantly 
impact another religious freedom, particularly for minority 
groups (Reich & Harpaz, 2022; Dudinskaya et al., 2021). 
Although Belgium has a significant Muslim demographic with 
a distinct need for halal products, the legal and political 
environment presents considerable obstacles to the halal meat 
sector. The slaughter bans not only limit conventional animal 
processing methods but also jeopardise the economic 
sustainability of the Muslim community, forcing a transition to 
expensive imports and compromising their capacity to 
maintain religious traditions. 

2.5 Halal development in the Philippines: Regulatory 
challenges, social barriers, and the politics of Muslim 
representation 

The halal sector in the Philippines is recognised for its 
considerable potential, yet it faces substantial hurdles, 
particularly in developing a comprehensive halal certification 
framework. The Muslim demographic in the Philippines is 
approximated at 10% to 11% (Balah & Makakena, 2024), yet the 
nation lags neighbouring Muslim-majority nations such as 
Malaysia and Indonesia in establishing comprehensive halal 
standards and infrastructure. This disparity impedes the 
expansion of the Philippine halal market, especially in 



Volume: 6 | Issue: 1 | Year: 2026 HALALSPHERE 

40 

industries such as tourism, food, and cosmetics, where halal 
certification is essential (AbdulRaof, 2024).  

A significant limitation on halal business growth in the 
Philippines is the restricted scope of promotional efforts and 
the inadequate supporting infrastructure for halal tourism and 
associated services. Conversely, Malaysia has developed a more 
established reputation as a halal hub that attracts a range of 
customer segments, including non-Muslim consumers. In the 
Philippines, promotional initiatives are inadequate and fail to 
capitalise on the growth of the global halal industry fully. In 
2020, the halal food and beverage sector was valued at over 1.37 
trillion United States dollars, with projections indicating that 
the broader halal business may attain an annual worth of 
around 2.3 trillion United States dollars (Siregar & Sugianto, 
2024). Market momentum is bolstered by demographic 
forecasts, notably the expectation that the Muslim population 
will reach 2.2 billion by 2030, thereby increasing demand for 
halal-compliant goods and services (Azroh et al., 2025). 

This constraint is exacerbated by societal views and biases that 
depict Islam unfavourably, potentially hindering the 
mainstream acceptance of halal products and diminishing 
consumer trust both within and beyond Muslim communities 
(Balah & Makakena, 2024). The Philippines risks losing 
economic opportunities associated with halal tourism, halal-
certified services, and broader halal market engagement, 
despite increasing global demand and the expanding 
recognition of halal as an indicator of quality and hygiene 
(Siregar & Sugianto, 2024; Azroh et al., 2025). The 
stigmatisation of Muslims and the hurdles presented by 
Islamophobia have further marginalised the halal sector, 
hindering the prosperity of businesses and entrepreneurs in the 
Philippines. Discriminatory attitudes may hinder investments 
in halal brands and restrict collaboration opportunities within 
essential segments of the halal supply chain (Castro et al., 
2021). The unfavourable depiction of Muslims in many media 
affects the acceptance of halal products, which customers may 
perceive as unfamiliar or linked to bad preconceptions. The 
practical approaches developed in Malaysia and Indonesia, 
especially in halal certification and comprehensive market 
integration, serve as benchmarks for enhancement in the 
Philippines. These instances demonstrate how halal 
certification can improve market standards, elevate consumer 
confidence, and foster inclusivity across multiple sectors 
(AbdulRaof, 2024).  

The Philippines is still in a "catch-up" phase, with significant 
opportunities to enhance institutional support, legislative 
clarity, and the strategic marketing of halal products (Balah & 
Makakena, 2024). Economic problems must be addressed 
concurrently with promoting conversation over attitudes of 
Islam and Muslims. Campaigns designed to counteract 
Islamophobia in the Philippines must incorporate educational 
initiatives that foster comprehension and respect for religious 
diversity, hence enhancing consumer awareness and 
acceptance of halal products. Furthermore, improving halal-
related infrastructure and harmonising local regulatory 
frameworks with the practices of prominent halal economies 
could substantially fortify the halal industry in the Philippines. 

The halal sector in the Philippines offers significant growth 
The halal sector in the Philippines offers significant growth 
potential; however, it is essential to tackle the problems posed 
by Islamophobia while fostering effective legislation and 
community involvement. Addressing these obstacles could 
promote the expansion of the halal business and enhance social 

cohesiveness and economic inclusivity within Philippine 
society. 

2.6 Islamophobia as racialisation and governance 

Islamophobia in academic scholarship has shifted from a 
narrow focus on hostility toward Islam that produces 
discriminatory outcomes, to a broader account that treats 
Islamophobia as a structural condition that racialises people 
perceived to be Muslim, and that reproduces exclusion through 
institutions that claim neutrality (Runnymede Trust, 1997; 
Meer & Modood, 2009; Zempi, 2019; Lauwers, 2019). This 
shift is strongly associated with work that frames Islamophobia 
as cultural racism, where the object of stigma is not only belief 
but also embodied identity and visible practice, and where 
Muslimness becomes a marker through which unequal 
treatment is normalised in education, employment, and public 
life (Meer & Modood, 2009) (Zempi, 2019). Meer and Modood 
argue that cultural racism targets expressions of Muslim 
identity, which expands the debate beyond biological notions 
of race and helps explain how Muslims are constructed as 
incompatible with dominant narratives of modernity and 
civility (Meer & Modood, 2009; Selod, 2014; Moosavi, 2014). 
This framing is consistent with findings that link anti Muslim 
stereotyping to recurring associations with violence, 
oppression, and social threat, which then become embedded 
within institutional routines and policy assumptions (Awan, 
2014; Bukar, 2020). A governmentality approach further 
strengthens this analysis by focusing on how governance 
mechanisms regulate Muslim conduct and visibility through 
policy design, administrative practice, and everyday 
institutional procedures (Islam, 2018; Ahmed et al., 2021).  

From this view, Islamophobia is not only an attitude, but it is 
also a set of techniques that organise risk, discipline behaviour, 
and shape the conditions of belonging.  This governance 
dimension is visible in policies justified through security or 
public order narratives that disproportionately target Muslim 
communities through surveillance, profiling, and restrictive 
legislation, which can position Muslims as permanent objects 
of suspicion within their own societies (Ghosh, 2022; Bukar, 
2020). These dynamics can weaken social citizenship and 
intensify social fragmentation, especially when unequal 
scrutiny becomes normalised across public institutions 
(Lauwers, 2019). Public discourse also matters because it both 
reflects and reinforces structural dynamics, primarily when 
media and political narratives repeatedly circulate harmful 
tropes that legitimise exclusion and normalise public hostility 
(Moosavi, 2014; Bazian, 2018). At the definitional level, the 
literature continues to debate whether Islamophobia is best 
treated as a specific form of racism or as religious intolerance, 
with some scholars emphasising anti Muslim racism rooted in 
socio political structures. Others warn that religious animosity 
should remain explicit rather than analytically dissolved into 
racism alone (Lauwers, 2019; Cheng, 2015). 

Overall, the scholarship presents Islamophobia as both 
discourse and structure, where stereotypes and narratives 
interact with institutional practice and governance to produce 
durable inequalities that shape the lived experiences of 
Muslims across contexts, and this recognition supports the 
need for comprehensive responses that address systemic 
exclusion rather than only interpersonal prejudice (Meer & 
Modood, 2009; Islam, 2018). 
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2.7 Political economy and institutional theory in 
understanding Islamophobia 

The intersection of institutional theory and political economy 
offers a comprehensive lens for analysing Islamophobia within 
contemporary economic and social systems. Institutional 
theory clarifies how rules, norms, and enforcement practices 
shape market conduct and determine who can access 
opportunities, while political economy emphasises how state 
action structures power relations and resource distribution. 
When these perspectives are integrated, researchers can 
distinguish active institutional Islamophobia from passive 
institutional Islamophobia, which supports a more nuanced 
account of how exclusion affects Muslims and their economic 
participation. 

2.7.1 Active institutional Islamophobia 

Active institutional Islamophobia refers to deliberate 
institutional measures that restrict Muslim practice or public 
visibility. These measures can include formal prohibitions on 
religious expression, exclusionary administrative rules, and 
securitised governance that places disproportionate scrutiny 
on Muslim life. Economic effects can follow through labour 
market exclusion, barriers to entrepreneurship, higher 
compliance costs, and reduced trust in public institutions, 
which together weaken full and effective economic 
participation by Muslim communities (Ruiz Bejarano, 2017).  

Empirical scholarship also indicates that Muslim 
entrepreneurs can face higher barriers to entry than non-
Muslim entrepreneurs, which limits business growth and can 
entrench disadvantage over time (Haldar, 2019). These 
dynamics can extend to broader market ecosystems, including 
the halal industry, when institutional bias and fear shape 
regulatory environments and commercial confidence (Ruiz 
Bejarano, 2017; Altin et al., 2017). 

2.7.2 Passive institutional Islamophobia 

In the context of Islamophobia, the term "passive institutional 
Islamophobia" refers to the omission and under-provision of 
institutions that indirectly replicate exclusion. The governance 
is fragmented, the enforcement capability is weak, compliance 
standards are varied, and there is minimal public support for 
the economic infrastructure of minority groups.  

These conditions frequently result in economic consequences, 
such as increased transaction costs, low uptake of certification 
pathways, weak routes for business scaling, and uneven access 
to markets and essential services, all of which can be barriers 
for Muslim entrepreneurs, despite their capability and 
ambition (Wang, 2020). 

This approach also enables an in-depth analysis of governance 
failings that sustain structural disadvantage. When 
institutional recognition and support are lacking, Muslim 
enterprises may struggle to compete on equal terms within 
larger economic systems.  

This can lead to a decrease in market participation and a 
weakening of engagement with public resources. Halal 
marketplaces may remain underdeveloped even when demand 
exists. This is because supportive institutional structures and 

networks are not adequately constructed or coordinated 
(Kanze et al., 2020). 

2.7.3 Integration of perspectives 

Distinguishing between active and passive forms of 
institutional Islamophobia is analytically sound because it 
shows that Islamophobia is not limited to explicit restrictions. 
Islamophobia can also be reproduced through governance gaps 
and limited institutional support that systematically 
disadvantage Muslim minorities. Recognising these 
mechanisms supports an integrated approach that combines 
institutional theory and political economy, guiding 
policymakers, researchers, and community actors in designing 
targeted interventions to reduce barriers and strengthen 
equitable economic participation. An understanding of 
Islamophobia through political economy and institutional 
theory also clarifies how entrenched power relations and 
regulatory practices shape the economic conditions 
experienced by Muslim communities. Active institutional 
Islamophobia and passive institutional Islamophobia both 
indicate the need for comprehensive reforms that address 
structural inequality and expand opportunities for Muslim 
entrepreneurs across diverse market settings. 

3. Methodology

The study employs a qualitative comparative design that 
integrates a systematic review of scholarly discourse with 
documentary analysis of legal, policy, and institutional 
materials. This approach enables an in-depth examination of 
how Islamophobia shapes halal governance and economic 
outcomes in two distinct Muslim minority settings, namely 
Belgium and the Philippines, and how these dynamics 
contribute to the economic marginalisation of Muslim 
communities. The comparative perspective is important 
because it makes visible the different configurations through 
which similar exclusionary effects can arise in dissimilar 
political and cultural environments. 

3.1 Data sources and analysis 

Data were gathered from credible research, scholarly papers, 
and systematic reports addressing halal governance, 
Islamophobia, and economic issues faced by minorities in 
Europe and Southeast Asia.  The selection criteria emphasised 
identifying issues, policy-induced barriers, and the 
sociocultural contexts in the target regions of Belgium and the 
Philippines.  This review includes material outlining the 
emerging challenges confronting the halal economy and 
Islamophobia, and highlights the systemic obstacles faced by 
Muslim communities (Priatna et al., 2023; Astiwara, 2023; 
Castro et al., 2021). The research employs a qualitative 
comparative methodology that integrates expert interviews and 
focus group discussions with documentary and academic 
materials to elucidate the impact of Islamophobia on the halal 
sector and the economic circumstances of Muslim minorities in 
Belgium and the Philippines.  

The empirical basis comprises a semi-structured interview with 
the President of the Council of Muslim Scholars of Belgium and 
a recorded roundtable discussion on Islamophobia and the 
halal industry, organised by the Peace, Dialogue and 
Xenophobia Studies Centre at the International Islamic 
University Malaysia. The primary materials are studied 
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alongside legislative papers, community narratives, and 
scholarly literature on halal governance and minority 
experiences, employing a common theme framework that 
distinguishes legal, social, and institutional procedures. This 
design addresses a research issue that emphasises institutional 
processes and lived experiences above population-level 
prevalence, facilitating triangulation among expert narratives, 
multi-party discourse, and secondary data. 

3.2 Comparative justification 

The comparative methodology of this study is validated by its 
analysis of two different forms of institutional Islamophobia 
that produce analogous adverse economic effects for Muslim 
minorities. The initial case, Belgium, exemplifies explicit legal 
and institutional bias. Explicit policy barriers, such as the 
restrictions on religious slaughter in the Flanders and Wallonia 
regions, are justified under the pretext of public welfare while 
disproportionately infringing upon Muslim religious freedom 
and economic activity (Jafari & Saleh, 2024). This situation 
illustrates a definitive instance of active legal constraints in a 
Western state. 

The second scenario, the Philippines, exemplifies a structural 
barrier resulting from historical marginalisation and 
bureaucratic stagnation. The state's inability to implement and 
sustain a comprehensive halal governance framework result in 
a disjointed, underdeveloped sector (Castro et al., 2021).  This 
illustrates passive institutional neglect, wherein the lack of 
helpful policy, rather than the existence of a prohibitive one, 
signifies the systemic marginalisation of Muslims in a primarily 
Catholic country. This research illustrates how Belgium's active 
legislative limits and the Philippines' structural neglect 
represent two distinct forms of institutional Islamophobia that 
converge to establish institutional Islamophobia that converge 
to establish substantial and persistent obstacles to the halal 
economy. 

3.3 Analytical approach 

This study used a qualitative theme synthesis methodology to 
investigate the impact of Islamophobia on the halal economy 
within Muslim-minority communities, particularly in Belgium 
and the Philippines.  The methodology incorporates 
components of socio-anthropological analysis and thematic  

categorisation, based on an examination of essential legal texts, 
socio-political discourses, and institutional frameworks 
influencing halal governance in both nations. Thematic 
synthesis was utilised to categorise findings into three primary 
themes: legislative, social, and institutional.  

This approach facilitates a systematic analysis of the socio-
economic effects of Islamophobia by clarifying the connections 
among national legislation, public discourse, and 
administrative structures related to halal practices.  The 
analysis is strengthened by the anthropological framework of 
the "tripartite cultural politics of halal," a concept utilised by 
the National Commission on Muslim Filipinos (Azhari et al., 
2025), which emphasises the negotiation between religious 
expression and state authority in a predominantly non-Muslim 
context. This model facilitates a comparative investigation of 
the influence of halal certification, Muslim representation, and 
Islamophobic narratives on the halal economy in both regions.  
In the Philippines, the government's endorsement of the 
integration of Muslim identities into policy, while ostensibly 
inclusive, frequently leads to institutional constraints.   

In Belgium, Islamophobia is evident through political 
prohibitions on ritual slaughter, resulting in socio-economic 
marginalisation and commercial obstacles for halal producers 
and consumers. To improve transparency and reproducibility, 
the study utilised AI-assisted thematic analysis, following a 
methodological approach derived from Naeem et al. (2025), 
facilitating consistent theme creation and validation.  Data 

Figure 1: Systematic thematic analysis process based on Naeem et al., 2023. 
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sources encompass legislative documents, community reports, 
interviews, and academic literature on halal governance and 
the experiences of Muslim minorities. Figure 1 illustrates the 
thematic analysis process for the investigation of Islamophobia 
and the halal industry in Belgium and the Philippines.  The 
diagram illustrates the six analytical phases, encompassing 
quotation selection, keyword extraction, coding, theme 
development, conceptualisation, and the ultimate conceptual 
model that associates legal hurdles, societal discrimination, 
and institutional exclusion with halal market outcomes. 

4. Results and discussion

4.1 Overview of dataset and analytic frame 

A qualitative comparative theme synthesis of the Belgian and 
Philippine instances uncovers a coherent pattern of constraints 
created by Islamophobia across three intersecting domains: 
Legal barriers, societal discrimination, and institutional 
exclusion. Each sphere presents clear challenges for halal 
industry engagement and for the economic and social welfare 
of Muslim minorities.  The analysis utilises legal instruments, 
policy discussions, and scholarly research, interpreted within 
the framework of the tripartite cultural politics of halal, which 
connects issues of governance, representation, and market 
results. 

4.2 Theme 1: Legislative barriers 

4.2.1 Belgium: Regulatory prohibition presented as 
animal welfare 

Regional regulations in Flanders, practical from 2019, and in 
Wallonia, practical from 2018 to 2019, prohibit slaughter 
without prior stunning.  This regulation directly impacts both 
zabiha and shechita, causing Muslim and Jewish communities 
to challenge the laws in court on the basis that they infringe 
upon religious freedom.   

In February 2024, the European Court of Human Rights 
affirmed the constitutionality of these prohibitions.  The Court 
acknowledged that the rules restrict religious practices but 
deemed them warranted by a legitimate public interest in  

animal welfare.  Religious leaders, meanwhile, condemned the 
ruling as an instance of Islamophobia disguised as animal 
welfare advocacy. 

These legal modifications have produced distinct economic 
impacts.  Several slaughterhouses serving halal markets have 
ceased operations, resulting in diminished local supplies. 
Operators increasingly rely on imported meat, resulting in 
elevated expenses for customers and halal-oriented 
enterprises.  Logistical challenges have intensified, with 
restaurants and retailers under pressure on pricing and supply. 

Animal welfare has evolved into a policy framework that 
substitutes overt prejudice with ostensibly impartial 
regulations.  These regulations continue to limit minority 
religious consumption and restructure the halal meat value 
chain towards more costly import-based models. 

4.2.2 Philippines: Unclear laws and slow execution 
instead of clear bans 

Muslims make up about 10-11% of the population in the 
Philippines.  Even though it has many people, Malaysia and 

Indonesia are still ahead of it in terms of halal standards and 
facilities.  This gap affects industries that heavily rely on halal 
certification, such as food, cosmetics, and tourism.  A 
comprehensive halal government system is complex to 
implement because states lack sufficient resources, do not 
adequately promote halal, and the administrative process takes 
too long.  

In this case, the issue is not an official ban, but the missed 
chances and slow entry of halal goods into larger markets, 
especially in places where Muslims are a minority. The result is 
a state of always having to catch up.  The country has a lot of 
promise that has not been used yet, and it is still open to 
prejudice against Muslims.  Because of this bias, non-Muslim 
customers and businesses are less likely to see halal approval 
as a sign of good quality. 

4.2.3 Interpretation 

Belgium is an example of active institutional Islamophobia that 
shows up in the form of clear rules and regulations.  The 
Philippines shows a type of passive institutional Islamophobia 
that shows up when policies are not followed, institutions are 
broken up, and not enough money is invested. These actions 
make it harder for a strong halal ecosystem to grow.   

In both places, the legal system turns cultural disagreements 
into economic outcomes, either by erecting clear barriers, as in 
Belgium, or by failing to create the right conditions for market 
growth, as in the Philippines. 

4.3 Theme 2: Social discrimination 

4.3.1 Anti-Muslim sentiments are getting stronger and 
more common online 

The increasing amount of hate speech on digital platforms links 
online discourse to real-world consequences.  Empirical 
research demonstrates temporal correlations between surges of 
hostility on social media and subsequent hate crimes.  They 
also record the growing number of stereotypes that portray 
Muslims as outsiders, violent individuals, or fanatics.   

Platforms like TikTok disseminate Islamophobic content that 
proliferates swiftly, perpetuates derogatory narratives, and, in 
certain instances, seems to incite or rationalise acts of violence. 
These dynamics highlight the necessity for enhanced 
systematic digital protections. From a market perspective, such 
conversations shape consumer perceptions.  A significant 
number of non-Muslim consumers exhibit hesitance in 
purchasing halal products.  They may perceive halal labels as 
symbols of cultural threat rather than indicators of quality. 
This response destroys trust and restricts the growth of 
demand beyond primary Muslim consumer categories. 

4.3.2 Organised consumer activism against halal 

Campaigns like ‘Boycott Halal’ misrepresent halal certification 
as a type of contamination or an undercover attempt to impose 
religious standards.  These actions put pressure on companies 
and shops, creating reputational risks for participants in the 
halal industry.  They can disrupt supply chains, affect inventory 
decisions, and heighten uncertainty for businesses reliant on 
halal branding.  Thus, coordinated action increases the 
credibility costs and access barriers imposed by legislative 
restrictions and conflicting standards.  It establishes a 
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contentious narrative landscape that halal enterprises must 
perpetually navigate. 

4.3.3 Interpretation 

Social discrimination serves as a reputational barrier to halal 
businesses.  It diminishes companies' and investors' inclination 
to engage, escalates the costs of customer acquisition and 
retention, and promotes practices such as de-labelling or 
rendering halal certification invisible, even when the products 
are certified.  These inclinations undermine the market 
indications that typically facilitate category growth and 
consumer education.  Simultaneously, public discourses that 
diminish halal's ethical significance of tayyiban undermine its 
potential for cross-cultural appeal and restrict the greater, 
values-driven demand that may facilitate sectoral expansion. 

4.4 Theme 3: Institutional exclusion 

4.4.1 Fragmented standards and credibility challenges 

Variations in halal standards and the lack of a unified, widely 
recognised set of definitions limit cross-border expansion and 
degrade consumer confidence.  When requirements vary 
substantially across jurisdictions, both companies and 
consumers may regard halal claims as untrustworthy, despite 
the robust ethical principles underlying halal and tayyiban.   

These issues become increasingly evident in situations where 
governmental and independent certification systems are 
developing, fragmented, or inadequately resourced.  In these 
circumstances, attaining export readiness or incorporating 
halal products into mainstream domestic markets remains 
challenging.  

4.4.2 Structural neglect and politics of representation 

In the Philippines, long-standing marginalisation of Muslim 
communities and bureaucratic delays in halal governance limit 
local interests and increase economic vulnerability.  This is 
evident even in the Bangsamoro Autonomous Region of 
Muslim Mindanao, where political autonomy has only partially 
translated into meaningful growth of the halal industry or 
strong national recognition, beyond provinces with a Muslim 
majority; popular understanding of halal remains low.  This 
limits market penetration and slows collaborative efforts 
throughout the supply chain.  As a result, access to certification 
services and market knowledge remains divided between the 
centre and the periphery. 

4.4.3 Interpretation 

The pattern of institutional exclusion within the global halal 
system, manifested through inconsistent standards or 
inadequate governance, creates a significant capability gap that 
hinders the formalisation and expansion of halal markets.  In 
the Philippines, this is particularly associated with institutions 
that have not yet reached their full potential.  In the absence of 
credible, widely acknowledged standards and institutions 
adequately funded and staffed by professionals, businesses face 
elevated compliance costs and diminished motivation to invest. 
Consumers consequently face confusion about authenticity and 
safety, which reduces demand. 

4.5 Cross-case synthesis: Convergent results via 
several mechanisms 

While Belgium and the Philippines ultimately reach 
comparable results.  Belgium operates under clear legal  

Figure 2: Summary analytic framework: Islamophobia and halal industry constraints . 

44 



Volume: 6 | Issue: 1 | Year: 2026 HALALSPHERE 

45 

restrictions, whereas the Philippines lacks a policy framework 
and minimal institutional support.  In both scenarios, the 
availability of halal supply is limited, leading to increased 
transaction and compliance costs, a decline in consumer 
confidence, and diminished economic agency for Muslim 
communities in areas where halal should promote inclusion 
and progress.   

This comparison illustrates that Islamophobia extends beyond 
a simple social bias.  This also disrupts the economy, 
influencing prices, quality indicators, and investment decisions 
across the entire halal value chain, encompassing slaughter, 
processing, distribution, retail, and hospitality. 

Figure 2 illustrates how Islamophobia creates interconnected 
limits across three domains: legal barriers, societal 
discrimination, and institutional exclusion.  It contrasts 
Belgium's active institutional Islamophobia, seen in regulatory 
prohibitions, with the Philippines' passive variant, 
characterised by ineffective governance.   

Social discrimination manifests through digital hate speech 
and anti-halal initiatives, whilst institutional exclusion is 
evident in inconsistent standards and inadequate 
representation.  Collectively, these processes produce 
economic, social, and institutional effects that impede the 
advancement of the halal business and the welfare of Muslim 
minorities. 

4.6 Economic and social consequences 

In Belgium, the shift towards imported halal meat due to the 
slaughter bans has increased costs and complicated logistics. 
Small enterprises face significant challenges, as narrower 
margins compel tough decisions regarding sourcing and 
pricing.  The elevated retail price of halal products places 
additional financial strain on consumers, particularly those 
with lower incomes.  

The absence of a robust certification framework and the limited 
promotion of halal in the Philippines delay the development of 
economies of scale and diminish the potential to establish the 
country as an export hub.  Unmet demand remains substantial, 
yet numerous firms are entrenched in low productivity and 
unable to engage in regional halal trade fully. 

The transition of online stigma into real-life situations, such as 
through boycotts or harassment, diminishes Muslim 
involvement in public spaces and commercial settings.  This 
can amplify feelings of isolation and perceived illegitimacy, 
potentially harming psychological well-being.  From an 
economic perspective, these pressures drive Muslim-owned 
businesses away from mainstream market channels.  
Simultaneously, numerous non-Muslim companies steer clear 
of halal branding due to concerns about potential backlash, 
limiting the expansion of halal categories into broader 
consumer segments. 

4.7 Countervailing potentials in the halal ecosystem 

Halal is grounded in the principle of halal tayyiban, which 
underscores that items are permissible, safe, and hygienic. This 
approach links religious devotion with modern standards for 
quality assurance, sustainability, and business responsibility. 
In specific markets, these characteristics have also drawn non-
Muslim consumers who link halal with hygiene and reliable 
standards. The proliferation of halal across industries, 

including finance, tourism, cosmetics, logistics, and 
pharmaceuticals, demonstrates that halal operates not merely 
as a niche category but also as a comprehensive ethical 
framework compatible with global sustainability efforts.  

In 2020, the halal food and beverage sector was valued at 
approximately 1.37 trillion United States dollars, constituting 
over 18.2 percent of the global food market, with projections 
suggesting that the broader halal industry may attain an annual 
valuation of around 2.3 trillion United States dollars (Siregar & 
Sugianto, 2024). This impetus is partially fuelled by 
demographic shifts, including forecasts that the Muslim 
population may attain 2.2 billion by 2030, hence augmenting 
global demand for halal-compliant products. Simultaneously, 
halal products have gained acceptance beyond Muslim 
customers due to their association with quality assurance and 
sanitary standards that appeal to a broader consumer 
demographic (Azroh et al., 2025). These findings underscore 
the magnitude of opportunity costs incurred when 
Islamophobia limits engagement in halal markets. Obstacles 
that restrict engagement adversely affect the livelihoods of 
Muslim minorities and hinder expansion in a significant ethics-
focused sector of the global economy (Siregar & Sugianto, 
2024). 

4.8 Implications and pathways forward 

First and foremost, it is of the utmost importance to refocus the 
discussion of halal on its ethical base. When it comes to 
establishing halal as a universal quality assurance system and 
reducing stigma in cultures where Muslims are a minority, 
effective communication with the public and industry that 
emphasizes hygiene, safety, and traceability can be highly 
beneficial. Taking measures to harmonise and mutualise 
standards is the second step needed to address standard 
fragmentation. These approaches have the potential to lower 
compliance costs, improve credibility, and expand 
international trade, thereby addressing one of the primary 
institutional challenges identified in both case studies' 
analyses.  

Third, it is of utmost importance to strengthen governance 
capacity in regions where it is still lacking. To accomplish this 
in the Philippines, it would be necessary to invest in competent 
certification bodies, train auditors systematically, and promote 
halal industries more consistently, particularly in regions 
where Muslims do not constitute the vast majority. These 
initiatives would increase market access while also reducing the 
likelihood of prejudice occurring.  

Fourth, tackling the dangers posed by digital technology 
demands direct participation. It is critical to implement 
targeted counter-speech, coordinate with platform providers 
on moderation, and pursue digital literacy efforts as essential 
complements to legislative and trade changes. Given the 
potential for online hate speech to escalate into offline 
incidents, it is essential to implement these strategies. 

4.9 Comparative themes of islamophobia and halal 
economy constraints in Belgium and the Philippines 

Table 1 summarises the influence of Islamophobia on halal 
economy engagement and the well-being of Muslim minorities 
via specific institutional channels in Belgium and the 
Philippines. The comparative analysis indicates that both 
environments face systemic obstacles; however, the 
mechanisms vary across the two settings due to differing  
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Table 1: Comparative synthesis of Islamophobia related barriers shaping halal economy participation 
and Muslim minority wellbeing in Belgium and the Philippines 

Theme Belgium Philippines Comparative Insight 

Structural 
Discrimination 

Institutional 
Islamophobia (headscarf 
bans, employment, and 
education bias) 

Socio-political 
marginalization, 
fragmented halal 
certification 

Both face systemic 
barriers, but forms and 
mechanisms differ 

Halal Economy 
Barriers 

Market clustering 
around mosques, legal 
hurdles (ritual slaughter 
bans) 

High certification costs, 
fragmented standards, 
and limited government 
support 

Both struggle with 
regulatory fragmentation 
and market access 

Gendered Impacts 

Headscarf bans limit 
women’s 
entrepreneurship and 
job access 

Understudied, indirect 
effects via social 
exclusion 

Gendered impacts are 
more documented in 
Belgium, and there is a 
research gap in the 
Philippines 

Community Coping 
Strategies 

Creative adaptation, 
privatization of religious 
life, and digital networks 

Indigenous practices 
(SAB), interfaith food 
sharing, ummah 
building 

Both show resilience, but 
strategies are 
contextually distinct 

Policy Responses 
Interconvictional 
dialogue, evolving case 
law, secular policies 

Halal Export Act, 
indigenous justice, and 
limited certification 
reform 

Policy innovation is 
present but unevenly 
effective in both contexts 

institutional designs, governance capacities, and socio-political 
histories.  

Belgium exhibits structural discrimination, typified as 
institutional Islamophobia manifested in the exclusion of 
headscarves and bias in employment and education. This 
pattern implies an environment in which institutional and 
informal regulations govern Muslim visibility and limit 
equitable participation in essential opportunity structures. 
Conversely, the Philippine context is significantly influenced by 
socio-political marginalisation and disjointed halal 
certification, indicating a governance issue where Muslim 
inclusion is constrained not only by bias but also by systemic 
deficiencies in regulatory coherence. This discrepancy 
discrepancy reinforces the theoretical differentiation between 
active institutional Islamophobia, characterised by explicit 
prohibitions, and passive institutional Islamophobia, 
manifested in governance omissions that indirectly perpetuate 
disadvantage.  

The analysis of impediments to the halal economy elucidates 
the economic implications of these discriminatory frameworks. 
In Belgium, the aggregation of halal marketplaces near 
mosques and the existence of regulatory obstacles, such as 
regulations concerning ritual slaughter, indicate a market that 
is both robust and limited. Clustering can facilitate community 
access and trust, but it may also exacerbate segmentation and 
subject enterprises to regional regulatory and reputational 
challenges. In the Philippines, the primary limitations include 
higher certification costs, disparate requirements, and 

insufficient government support. These characteristics raise 
transaction costs and diminish the adoption of certification, 
thereby undermining the capacity of small and medium firms 
to expand, compete, and enter higher-value industries such as 
tourism and exports. Regardless of divergent approaches, all 
contexts culminate in the same end categories, including 
challenges related to regulatory fragmentation and limited 
market access, which may hinder halal market expansion and 
minority economic advancement.  

The gendered effects reveal a distinct imbalance in the evidence 
foundation. Belgium exhibits a greater incidence of 
documented gender-based exclusion associated with headscarf 
prohibitions that hinder women's access to employment and 
entrepreneurship. This indicates that Islamophobia may have 
economic implications due to the control of visibility, 
impacting women more directly in many institutional contexts. 
The table reveals that gendered effects in the Philippines are 
inadequately researched and frequently manifest indirectly 
through social exclusion. This gap is analytically significant 
because it suggests that the literature on the Philippine halal 
economy may inadequately address the intersection of gender 
with minority status, enterprise involvement, and access to 
certification. This also underscores the need for future research 
designs that specifically investigate women's roles in halal 
value chains, informal markets, and microenterprise 
development.  
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Table 1 also illustrates how communities respond when 
institutions limit involvement. In Belgium, coping techniques 
encompass creative adaptation, the commodification of 
religious life, and dependence on digital networks. These 
patterns signify both resilience and risk. They can mitigate 
exposure to discrimination and facilitate the building of 
alternative social capital; yet, they may also divert economic 
activity from formal systems, thereby constraining scalability 
and diminishing involvement with public support.  

In the Philippines, coping techniques encompass indigenous 
customs such as SAB, interfaith food distribution, and the 
cultivation of ummah. This indicates a collection of 
community-based social behaviours that enhance cohesion and 
legitimacy, especially in environments influenced by prolonged 
marginalisation and political conflict. The comparison suggests 
that resilience exists in both contexts; however, its 
manifestation is influenced by the characteristics of 
institutional barriers and the historical dynamics between 
Muslim communities and the state.  

Policy responses indicate that both contexts exhibit innovation, 
albeit with varying degrees of efficacy. Belgium is linked to 
international discourse, the development of jurisprudence, and 
secular policy frameworks. These answers may open avenues 
for rights-based contestation and institutional learning; 
nevertheless, the persistent focus on secular policy also risks 
perpetuating limitations on religious visibility if equality 
frameworks are not meticulously implemented. In the 
Philippines, policy measures include the Halal Export Act, 
indigenous justice initiatives, and reforms to restricted 
certification. This combination signifies a policy strategy that 
acknowledges economic promise but faces challenges in 
implementation coherence and institutional capacity, 
especially regarding certification governance. The comparative 
analysis indicates that policy effectiveness varies across 
situations, underscoring the necessity for measures that 
synchronise legal obligations, administrative capabilities, and 
community legitimacy.  

Table 1 substantiates a comparative assertion that 
Islamophobia influences participation in the halal sector via 
both direct institutional constraints and indirect governance 
deficiencies. Belgium demonstrates a more pronounced 
pattern of active restrictions, including visibility and legal 
obstacles. In contrast, the Philippines exhibits a more 
pronounced pattern of passive constraints, driven by 
fragmented standards and insufficient support. The implicit 
understanding is that successful reform must tackle both 
discrimination and governance structures. It must incorporate 
gender-sensitive analysis and enhance institutional credibility, 
enabling halal markets to serve as a platform for inclusive 
economic participation rather than a fragmented survival 
economy. 

5. Recommendations

The limitations of the evidence base and the pathways for the 
forthcoming inquiry. This comparative study unites legal 
decisions, policy discussions, and research on social media 
from two distinct national contexts.  Nonetheless, the analysis 
would be enhanced by incorporating more longitudinal, firm-
level data that can track the specific pathways from debate and 
policy to prices, profit margins, and investment choices, 
especially for small and medium enterprises transitioning 
between domestic and export halal markets.  Similarly, panel 
data on consumers in non-Muslim-majority societies could 

provide valuable insights into how trust and willingness to pay 
fluctuate as stigma diminishes and standards become more 
aligned. 

Future studies should emphasise the spatial examination of 
halal market ecosystems in Belgium. Research should examine 
how mosques and other religious infrastructure facilitate halal 
company clustering beyond Liège, and how spatial 
concentration influences market resilience, consumer 
accessibility, and susceptibility to regulatory pressures. 
Research must also examine gendered consequences through 
empirical studies that assess the socioeconomic effects of 
Islamophobia on Muslim women entrepreneurs.  

This is especially critical in the Philippine context, where 
evidence is scarce and often indirect. Subsequent research 
should investigate obstacles to employment, business 
registration, access to certification, financing, and market 
penetration, as well as the adaptive methods employed by 
women-led firms. Another priority is the harmonisation of 
certifications. Research should investigate digital and 
community-based interventions that can facilitate the 
harmonisation of halal certification criteria between the 
Philippines and Europe. Research should assess frameworks 
for governance coordination, trust establishment, auditing 
uniformity, and cost minimisation for small and medium firms, 
while preserving international credibility and 
acknowledgement. 

Ultimately, community resilience ought to be investigated 
using longitudinal methodologies. Future research must 
evaluate the long-term efficacy of indigenous mechanisms and 
interfaith methods in mitigating exclusion, enhancing social 
cohesion, and safeguarding participation in the halal economy 
amidst persistent Islamophobia. 

6. Conclusion

This paper demonstrated that Islamophobia extends beyond 
mere social prejudice.  It also generates distinct economic 
challenges for the halal business and for the Muslim minority. 
In Belgium, Islamophobia manifests mostly through official 
legislation and regulations.  The prohibitions on non-stunned 
religious slaughter constrain fundamental Islamic practices 
and diminish local halal meat production.  This escalates 
expenses, increases reliance on imports, and puts pressure on 
small halal businesses and customers. In the Philippines, there 
are limited open bans.  Muslims encounter inadequate 
governance, inefficient bureaucracy, and disjointed policies. 
Halal standards are delayed and inconsistent, and Muslim 
regions like BARMM have inadequate access to certification 
and promotion.  Islamophobic sentiments in society reduce 
confidence in halal products. 

In all instances, Islamophobia operates simultaneously 
through legislation, societal perceptions, and institutional 
frameworks.  Digital hate speech and boycott initiatives tarnish 
the reputation of halal.  Ambiguous norms and inadequately 
supported institutions diminish credibility and complicate 
trade.  These issues elevate company expenses and undermine 
the economic status of Muslim minorities. However, the halal 
industry possesses significant positive potential.  The ideals of 
halal and tayyiban connect religious obligation with safety, 
quality, and sustainability.  The global demand is substantial 
and increasing among both Muslims and non-Muslims. 
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To move forward, governments and industries must safeguard 
religious practices, enhance and unify halal standards, and 
establish competent halal organisations.  Public 
communications need to portray halal as a credible ethical 
framework rather than a symbol of threat.  Mitigating 
Islamophobia constitutes both a matter of justice and an 
economic prospect for fostering more equitable and 
sustainable development. 
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Abstract 

Food service establishments in universities serve as the primary dining destinations for students, 
where the principles of halal and toyyib become significant considerations in maintaining overall 
hygiene and safety within food production and processing environments. However, ensuring 
adherence to these principles has become critical, particularly when migrant workers are 
involved in food handling. Despite their significant contribution to food service operations, 
limited research has examined their compliance with halal, hygiene, and food safety practices. 
The objective of this study was to assess the level of compliance with halal and toyyib principles 
among migrant food handlers at the International Islamic University Malaysia (IIUM), Gombak, 
about food safety and hygiene practices. This study also aimed to identify the factors contributing 
to non-adherence to these practices. A mixed-method approach was employed, combining 
quantitative and qualitative data collection. A structured questionnaire was distributed to 30 
migrant food handlers, and 10 respondents were selected for in-depth interviews to gain deeper 
insights into the factors influencing their practices. Data were analysed using descriptive analysis 
and Creswell’s five-step method. The results revealed that 73.3% of respondents demonstrated 
high compliance, with an overall mean score of 4.32 on a 5-point Likert scale. However, specific 
weaknesses were identified in key areas, including protecting food from contamination, properly 
thawing food, and using thermometers for temperature control. Additionally, the findings 
identified four factors contributing to non-compliance, including limited training, poor attitudes, 
operational and resource constraints, and differing cultural or religious perspectives. Although 
overall adherence to the practices is excellent, targeted improvements are needed to address the 
identified gaps. This highlights the necessity of continuous awareness and training initiatives 
that account for the cultural and linguistic diversity among migrant groups, as well as the 
implementation of rules and monitoring systems to ensure the integrity of halal food consumed. 

1. Introduction

The term halal is derived from Arabic and signifies what is 
‘permissible’ and ‘lawful’ according to Islamic law (Sungit et al., 
2020). In contrast, the term haram refers to what is prohibited. 
The concept of halal is not isolated within the contemporary 
food service industry; instead, it should be integrated with the 
principle of wholesomeness, which encompasses attributes 
such as high quality, safety, purity, and hygiene, collectively 
called ‘ṭoyyib’ (Zainal Arifin et al., 2021). The concepts of halal 
and toyyib encompass all facets of food production, including 
safety, hygiene, ethical handling, and preparation methods 
(Md Dahlal, 2021). It extends beyond just the permissible foods 
that Muslims may consume in their diet. Seeking and 
consuming halal food is not only a religious obligation but also 
a comprehensive guideline that safeguards consumers' well-
being by addressing their health, safety, and spiritual needs. 
The importance of integrating halal procedures into daily 
operations is becoming increasingly evident. Although a halal 
certificate is not mandatory for all food operators, obtaining 

one is highly encouraged as assurance of halal compliance (Ab 
Talib et al., 2017). Strict adherence to halal procedures is 
crucial to meet established standards and expectations. The 
International Islamic University Malaysia (IIUM) is well-
known for its diverse international cuisine, prepared by 
multinational food handlers. IIUM can serve as a model for 
other institutions and universities, demonstrating how food 
services can align with halal standards, uphold Islamic values, 
and meet community expectations. 

Food service outlets within universities serve as the primary 
dining establishments for their communities, resulting in a 
high reliance on campus-provided meals (Bakar & Abdullah, 
2020). Food premises are often the favoured venues for daily 
nourishment due to their economical pricing and accessibility. 
Nonetheless, challenges exist in maintaining halal compliance, 
particularly given the significant reliance on migrant labour. 
Migrant food handlers come from diverse cultural and religious 
backgrounds, which may influence their understanding and 
implementation of halal practices. Lack of knowledge of 
Islamic dietary requirements and food safety regulations can 
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lead to gaps in halal compliance (Asha’ari & Kamarulzaman, 
2023). Consequently, this may jeopardise the trust of Muslim 
customers and potentially affect the health of the broader 
university’s population. In Malaysia, food safety remains a 
significant concern primarily due to improper food handling, 
unsanitary conditions in dining establishments, inadequate 
personal hygiene practices among food handlers, and a lack of 
cleaning procedures during food service operations (Bashir et 
al., 2024).  

Growing concerns over foodborne illnesses and hygiene 
violations have emphasised the necessity for rigorous 
compliance with food safety rules. Currently, the Food Act 1983 
and Food Regulations 1985 are enforced in Malaysia, serving as 
the foundation of food safety initiatives to protect the public 
from health risks and deception in food preparation, sale, and 
consumption (Halim et al., 2024). Meanwhile, the Food 
Hygiene Regulations 2009 aim to guarantee food hygiene and 
quality to mitigate the incidence of foodborne infections. For 
example, Part IV, Regulation 31, stresses that medical 
examination and the health condition of food handlers are 
compulsory for all food handlers, where anyone who suffers 
from, or is a carrier of, foodborne diseases shall not be allowed 
to enter food premises or handle food (Food Hygiene 
Regulations 2009). 

According to the Act and the Regulations, all food workers are 
required to hold a basic food handling training certificate and 
be vaccinated (Abdul Rashid et al., 2020). In addition, 
adequate food-handling training ensures that food handlers 
follow high-standard hygiene practices, thereby reducing the 
risk of contamination and the spread of foodborne pathogens 
that may lead to serious illness. However, migrant food 
handlers may face additional hurdles, including language 
barriers, limited training opportunities, and unfamiliarity with 
local culture. Therefore, this study evaluates migrant food 
handlers' compliance with halal and toyyib principles, food 
safety and hygiene standards, and the factors contributing to 
non-adherence to these practices. 

2. Methodology

2.1 Research design 

A mixed-method approach was employed, integrating both 
quantitative and qualitative research methods. The 
quantitative component examined practices related to the halal 
and toyyib concept among migrant food handlers, with a 
particular focus on food safety and hygiene. The qualitative 
case study examined the factors contributing to non-adherence 
to food safety and hygiene practices among migrant food 
handlers. The study was conducted at the International Islamic 
University Malaysia (IIUM), in Gombak, Selangor, from 
February to July 2025. The selection of IIUM was influenced 
by the presence of migrant food handlers operating across 
multiple food premises, including Mahallah cafeterias, food 
stalls, and vendors.  

2.2 Sampling method 

This study utilised a convenience sampling approach due to 
accessibility, time limitations, and the unavailability of the 
actual population size for migrant food handlers within the 
institution. The respondents were migrant food handlers 
employed in IIUM cafeterias, food stalls, and restaurants. A 
total of 30 migrant food handlers were selected, encompassing 
individuals responsible for food preparation, cooking, serving, 

and cleaning. Convenience sampling was employed to recruit 
participants who were readily accessible and met the study's 
inclusion criteria until the required sample size was reached 
(Sekaran, 2007). Furthermore, ten participants were 
purposively selected for the qualitative phase to investigate 
factors contributing to non-adherence to halal, food safety, and 
hygiene practices among migrant food handlers.  

2.3 Research instrument 

The study adopted a mixed-methods approach, using both 
structured and semi-structured questionnaires as the primary 
data collection instrument. The questionnaire was divided into 
two main sections. The first section described socio-
demographic profiles, including gender, age, education level, 
work experience, country of origin, and typhoid vaccination 
status. The second section consisted of statements assessing 
respondents’ practices regarding food safety, hygiene, and 
compliance with halal and toyyib standards. A 5-point Likert 
scale (1-Never, 2-Rarely, 3-Sometimes, 4-Often, 5-Always) was 
used to evaluate self-reported practices concerning food 
preparation, hygiene management, and adherence to halal 
food-handling standards. These results were further adapted 
from the categorisation framework used by Asha’ari & 
Kamarulzaman (2023), with refinements to suit the current 
study. Accordingly, the level of adherence to practices was 
categorised into three levels: high, moderate, and low. 
Furthermore, responses categorised as ‘never’ receive zero 
marks, ‘rarely’ yields 0.5 marks, ‘sometimes’ is given one mark, 
‘often’ earns 1.5 marks, and ‘always’ is given two marks. The 
overall practice scores were converted to percentages and 
classified as poor (below 50%), fair (51%-69%), or good (70% 
or above).  

Open-ended questions were designed to explore the factors 
contributing to non-adherence to food safety and hygiene 
practices among migrant food handlers. The items in the survey 
questionnaire were adapted from established studies, including 
those by Dora-Liyana et al. (2018), Moscare-Balanquit & 
Dolon-Sanoria (2019), Asha’ari & Kamarulzaman (2023), 
Rohin et al. (2024), and Mphasha et al. (2024). Several items 
were further modified and customised to align with the study’s 
specific context of halal food-handling practices. Experts 
reviewed the questionnaires to check on their reliability. The 
final version of the questionnaire for the subsequent pre-test 
incorporated the experts’ suggestions and revisions. 
Furthermore, a pilot test was conducted involving 10% of the 
food handlers prior to the actual data collection phase. Errors 
and comments from the respondents were recorded, and 
corrections were made based on their feedback to develop the 
final version of the questionnaire. 

2.4 Data collection 

The data collection process consisted of two steps conducted 
through in-person interviews. Participants were initially asked 
to complete the structured questionnaire. Subsequently, 
interviews with 10 participants were carried out to explore in 
greater depth the factors influencing non-adherence to food 
safety and hygiene practices, using open-ended questions as a 
guiding framework. Interviews were audio-recorded with 
participants' consent, ensuring that their responses were 
accurately documented for thematic analysis. The 
questionnaire was designed to be bilingual, offered in both 
English and Malay, to assist migrant food handlers with limited 
proficiency in either language.
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2.5 Data analysis 

The data were analysed through descriptive analysis and 
thematic analysis. Quantitative data analysis was performed 
using Microsoft Excel. In contrast, thematic analysis was 
applied to examine qualitative data from face-to-face 
interviews, focusing on factors contributing to non-adherence 
to food safety and hygiene practices. Creswell's research design 
guided the data assessment, which involved five phases 
(Creswell & Poth, 2018). First, the transcripts were thoroughly 
read, followed by data coding. Next, categories were labelled, 
and themes were selected. Finally, conclusions were drawn. 
The results are presented alongside relevant quotes from 
participants to highlight significant themes and patterns.  

2.6 Ethical consideration 

Participants were asked to carefully read and understand the 
study's summary prior to answering the questionnaire. They 
were assured that their data would be used exclusively for 
research purposes. The aims of the study were clearly 
explained, and informed consent was obtained prior to their 
participation.  

3. Results and discussion

3.1 Socio-demographic profiles of respondents 

A summary of the respondents' socio-demographic profiles is 
presented in Table 1. The majority of respondents were female 
20 (67%), and the remaining 10 (33%) were male. The largest 
group of food handlers was aged 31-40 years, accounting for 10 
(33%), followed by those aged 41-50 years, comprising 9 (30%), 
and only 4 (13%) were aged 50 or older. Most respondents were 
originally from Indonesia 21 (70%), with China and Bangladesh 
each representing 4 (13%). Only one respondent (3%) had 
attained a bachelor’s degree, while 20 (67%) had completed 
secondary school. The results also showed that 12 (40%) of 
respondents had more than 6 years of experience in food 
handling, 9 (30%) had between 1 and 3 years, and 4 (13%) had 
less than 1 year. A total of 21 (70%) respondents had attended 
food-handling training courses, while 9 (30%) had not. Almost 
all respondents 28 (93%) had received a typhoid injection, 
while 2 (7%) had not been injected. 

3.2 Adherence level of halal and toyyib, food safety, 
and hygiene practices among migrant food handlers at 
IIUM 

The mean score represents the frequency of behaviours, 
actions, or occurrences associated with migrant food handlers’ 
adherence to halal and toyyib principles, as well as food safety 
and hygiene practices (Table 2). The mean score between 1.00 
and 2.33 indicates a low frequency level, 2.34 and 3.66 reflect 
a moderate frequency level, and 3.67 and 5.00 represent a high 
frequency level (Chik et al., 2023). The majority of respondents 
demonstrated high adherence to halal and toyyib food safety 
and hygiene practices, as indicated by a mean score above 3.67. 
All were reported to be constantly clean in the work area after 
operating hours, with a mean score of 5.00. Almost all food 
handlers refrain from smoking while preparing meals, with a 
mean score of 4.97. Respondents covering food at the food stall 
reported a moderate frequency, with a mean score of 3.54, and 
only 8 participants (2.7%) reported occasionally practicing this 
measure. Similarly, thawing food using safe methods such as 
under running tap water or in chillers recorded a lower mean 
score of 2.50, reflecting less consistent adherence to this food 

safety practice. Lower mean scores were also observed in 
questions involving more technical or equipment-related 
practices. For instance, the use of a thermometer to determine 
a suitable cooking temperature recorded the lowest mean score 
of 1.53, indicating that this practice was the least frequently 
performed among respondents, with only 6.7% reporting its 
use. The overall mean score was 4.32. 
Table 1: Sociodemographic profiles of migrant food handlers 

in IIUM 

Profiles Frequency Percentage 
(%) 

Gender 
 Male 
 Female 
 Total 

10 
20 
30 

33 
67 

100 
Age 
 Below 20 years 
21-30 years
31-40 years
41-50 years
Above 50 years
Total

0 
7 

10 
9 
4 

30 

0 
23 
33 
30 
13 

100 
Country of Origin 
Indonesia 
China 
Bangladesh 
Thailand 
Total 

21 
4 
4 
1 

30 

70 
13 
13 
3 

100 
Education level 
No formal education 
Primary School 
Secondary School 
Diploma/ Certificate 
Bachelor’s Degree 
Total 

2 
2 

20 
5 
1 

30 

7 
7 

67 
17 
3 

100 
Work Experience 
in Food Handling 
< 1 year 
1-3 years
4-6 years
> 6 years
Total

4 
9 
5 
12 
30 

13 
30 
17 
40 
100 

Attend Food 
Handling Courses 
Yes 
No 
Total 

21 
9 

30 

70 
30 
100 

Typhoid 
Vaccination 
Yes 
No 
Total 

28 
2 

30 

93 
7 

100 

Overall, 22 respondents (73.3%) demonstrated a high level of 
practice, while 8 respondents (26.7%) demonstrated a 
moderate level of practice in halal toyyiban, food safety, and 
hygiene practices (Table 3).



Volume: 6 | Issue: 1 | Year: 2026 HALALSPHERE 

53 

Table 2: Mean scores of statements on halal toyyiban, food safety, and hygiene practices among IIUM migrant food handlers 

No. Questions 
Scale 

1 2 3 4 5 Mean SD 
Percentage (%) Frequency (n) 

1. Do you check that all
ingredients are halal or halal-
certified before use?

0 3.3% 
(1) 

20% 
(6) 

6.7% 
(2) 

70% 
(21) 

4.43 0.920 

2. Will you avoid using utensils
and equipment that have been
contaminated with non-halal
substances?

0 0 0 13.3% 
(4) 

86.7% 
(26) 

4.87 0.340 

3. Will you separate halal and
non-halal items to avoid cross-
contamination?

0 0 0 23.3% 
(7) 

76.7% 
(23) 

4.77 0.423 

4. Do you check the refrigerator's
temperature before storage?

3.3% 
(1) 

20% 
(6) 

20% 
(6) 

6.7% 
(2) 

50% 
(15) 

3.80 1.327 

5. Do you ensure that the
refrigerator is always
maintained and functioning
well?

0 16.7% 
(5) 

20% 
(6) 

16.7% 
(5) 

46.7% 
(14) 

3.93 1.153 

6. Do you store raw food and
ready-to-eat food separately?

0 0 0 6.7% 
(2) 

93.3% 
(28) 

4.93 0.249 

7. Do you separate leftovers from
newly cooked or fresh
products?

0 0 13.3% 
(4) 

3.3% 
(1) 

83.3% 
(25) 

4.70 0.690 

8. Do you thaw food by putting it
under running tap water or in
chillers?

43.3% 
(13) 

16.7% 
(5) 

10% 
(3) 

6.7% 
(2) 

23.3% 
(7) 

2.50 1.628 

9 Do you use a thermometer to 
determine a suitable meat 
temperature to cook? 

80% 
(24) 

3.3% 
(1) 

6.7% 
(2) 

3.3% 
(1) 

6.7% 
(2) 

1.53 1.176 

10. Do you cover all the food at the
food stall?

10% 
(3) 

6.7% 
(2) 

26.7% 
(8) 

23.3% 
(7) 

26.7% 
(8) 

3.54 1.267 

11. Do you remove any jewellery or
watches when you handle
food?

20% 
(6) 

0 10% 
(3) 

6.7% 
(2) 

63.3% 
(19) 

3.93 1.590 

12. Do you wash your hands before
starting work and follow
proper hand-washing
procedures?

0 0 0 13.3% 
(4) 

86.7% 
(26) 

4.87 0.340 

13. Do you wash your hands after
disposing of food scraps or
trash?

0 0 3.3% 
(1) 

6.7% 
(2) 

90% 
(27) 

4.87 0.427 

14. Do you put on a clean and
suitable uniform before
starting work? (e.g., apron,
hairnet, shoes, gloves)

0 0 13.3% 
(4) 

26.7% 
(8) 

60% 
(18) 

4.47 0.718 

15. Do you keep your nails short
and clean?

0 0 3.3% 
(1) 

26.7% 
(8) 

70% 
(21) 

4.67 0.537 

16. Do you avoid smoking when
you prepare food?

0 0 0 3.3% 
(1) 

96.7% 
(29) 

4.97 0.180 

17. Do you use tissues and avoid
coughing or sneezing over food
to prevent contamination?

0 0 0 6.7% 
(2) 

93.3% 
(28) 

4.93 0.249 

18. Do you avoid touching food if
your fingers are cut and not
adequately covered?

0 0 3.3% 
(1) 

16.7% 
(5) 

80% 
(24) 

4.77 0.496 

19. Do you refrain from working if
you have any foodborne illness
or symptoms of illness (e.g.,
flu, cough, diarrhoea)?

6.7% 
(2) 

6.7% 
(2) 

26.7% 
(8) 

10% 
(3) 

50% 
(15) 

3.90 1.274 

20. Do you report your illness or
symptoms to your supervisor
or manager if you do not take
leave?

3.3% 
(1) 

0 13.3% 
(4) 

23.3% 
(7) 

60% 
(18) 

4.37 0.948 
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Table 3: Level of adherence to halal toyyiban, food safety, and hygiene practices among IIUM migrant food handlers 

Level Frequency (n) Percentage (%) 
High/Good Practices (scores 70 - 100) 22 73.3 
Moderate/Fair practices (scores 51 - 69) 8 26.7 
Low/Poor practices (scores 1 - 50) 0 0 
Total 30 100 

3.3 Factors affecting compliance and adherence to 
halal principles, food safety, and hygiene practices 

Our analysis, following Creswell's steps, identified factors 
influencing compliance with halal toyyiban, food safety, and 
hygiene practices. These include knowledge and training gaps, 
personal and behavioural factors, environmental and 
operational constraints, and cultural or religious influences. 

3.3.1 Theme 1: Insufficient training and lack of 
knowledge 

The respondents emphasised the need for proper training 
programmes to ensure they are well-informed. Migrant food 
handlers who had not attended food-handling courses reported 
lacking knowledge of halal practices, food safety, and hygiene, 
leaving them unaware of essential practices. The following 
quotations support these: 

R1: “I think it is because of training. If there 
is insufficient training, people are not 
sensitive to food safety practices, 
cleanliness, and even halal.” 

R6 “My answer is a lack of training and 
personal factors. I do not attend training, so 
I do not know the accurate responsibilities 
as food handlers, and how to maintain 
cleanliness properly.” 

R8 “The number one reason for non-
adherence is when someone has never 
attended food handling courses. If you work 
in a restaurant, you definitely need a food-
handling certificate and a typhoid vaccine. 
So, if someone does not follow the 
instructions or rules, it means they do not 
know.” 

R9 “From my observation, I think it is 
because the food handlers do not know or 
lack knowledge about it.” 

3.3.2 Theme 2: Individual attitude and behaviour 

Attitude can significantly influence the outcomes of actions. 
The participants highlighted that non-adherence was often 
driven by ignorance, negligence, or resistance to rules, as 
illustrated in the following quote: 

R3: “I would say it is due to a personal 
factor. As for me, I always work one by one 
or step by step and follow standard 
operating procedures. Thus, I stay clean 
and maintain hygiene.” 

R5: “Personal factor. I do not even wear 
shoes during work as I only wear slippers, 
even though the manager has given 
instructions.” 

R8: “If someone does not follow the 
instructions or rules, it means they are 
ignorant.  If they know but do not practice, 
it is because of their bad attitude or 
behaviour.” 

3.3.3 Theme 3: Operational and resource constraints 

Operational issues, such as high workload, limited staff, and 
inadequate facilities, hinder proper practices. Having sufficient 
employees is critical for ensuring adherence to halal, hygiene, 
and food safety requirements, and the absence of an adequate 
workforce poses a significant challenge. Participants also 
indicated that the lack of proper uniforms and insufficient 
equipment contributed to non-adherence to personal hygiene 
standards. The following quotations support this: 

R4: “Usually, non-adherence towards 
hygiene practices happens because of heavy 
workload and staff shortages. If there are 
many people lined up, I always serve the 
customers first. For example, if rice falls on 
the floor and someone steps on it, the floor 
will be dirty. However, because there are 
many customers, I will clean it later.” 

21. Do you ensure that work
surfaces, chopping boards,
utensils, and equipment are
clean before use?

0 0 0 13.3% 
(4) 

86.7% 
(26) 

4.87 0.340 

22. Do you immediately clean up
the leftover food spilled on the
floor?

0 0 0 20% 
(6) 

80% 
(24) 

4.80 0.400 

23. Do you clean your working
area after operating hours?

0 0 0 0 100% 
(30) 

5.00 0.000 

Overall mean and standard deviation 4.32 0.725 
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R7: “I think it is because insufficient PPE, 
like gloves and aprons, as well as a food-
grade thermometer, are not provided 
adequately. Also, there are situations where 
workers have to buy their uniforms or 
borrow pieces of equipment from other 
places.” 

3.3.4 Theme 4: Cultural and religious influences 

Cultural habits and beliefs can influence the consistent 
application of hygienic and halal practices. While some 
respondents demonstrated awareness of Islamic teachings on 
cleanliness, others indicated that practice varied, shaped by 
their beliefs and customs. The quotes below provide support for 
these: 

R2: “Cleanliness has become a habit.  Islam 
teaches us about cleanliness, and as a cook 
who prepares food on the premises, I must 
wash my hands every day and wear a clean 
uniform.” 

R10: “I believe the cause is that some people 
do not know enough about proper food 
handling.  Furthermore, everyone has their 
own set of beliefs and customs in their 
country, which influence practice. Thus, the 
practices will vary.” 

3.4 Discussion 

The majority of migrant food handlers have been working for 
more than a year, and most have completed food-handling 
courses. Training and years of experience are crucial to 
ensuring they fully comprehend the basic concepts of halal and 
toyyib in food-handling practices, as indicated by the majority 
of respondents who show a high level of compliance with food 
safety practices (Ahmad et al., 2018). Similarly, Chaudhary et 
al. (2023) reported compliance rates of approximately 90.4% 
for foreign food handlers' practices. Interestingly, a study by 
Siau et al. (2015) found that non-Malaysians had a higher level 
of practice (83.7%) compared to Malaysians (77.7%). In 
contrast, Jalani et al. (2020) found that 87% of respondents did 
not practice good food-handling habits and in another study by 
Fekadu et al. (2024) found that only 55.3% of respondents had 
good food-handling practices.  

Halal and toyyib principles entail a physical evaluation of a 
product's quality, hygiene, safety, and health (Awang, 2021). 
Our results suggest that the majority of interviewed food 
handlers consistently practice ingredient verification. 
Emphasising the importance of ingredient checking is a crucial 
step in implementing the halal assurance system (Mohd Noor 
et al., 2023). Furthermore, contaminants can originate from 
different sources, including animal-derived substances, posing 
risks to product integrity, safety, and quality. The practice of 
avoiding equipment contaminated with non-halal materials 
reflects a good understanding of halal requirements. Proper 
segregation of halal and non-halal items to avoid cross-
contamination is crucial, especially in compact food 
preparation areas such as cafeterias and food stalls.  

A large majority of respondents demonstrated strong 
adherence to key personal hygiene practices, including 

consistently washing their hands before starting work and after 
handling food scraps or trash, and following proper 
handwashing techniques. They also demonstrated compliance 
with maintaining short, clean nails and avoiding smoking while 
preparing food. Nevertheless, our results show that only 60% 
of food handlers put on a clean, suitable uniform before starting 
work, including an apron, hair net, shoes, and gloves. 
Interestingly, another study by Putri & Susanna (2021) found 
that more than 80% of food handlers did not use aprons, 
gloves, or head coverings during food processing. Additionally, 
some respondents did not remove accessories such as jewellery 
or watches before handling food. Inadequate personal hygiene 
practices can allow microorganisms to enter food during 
preparation, increasing the risk of contamination and affecting 
food quality and safety (Salleh et al., 2020).  

The majority showed excellent compliance regarding the 
cleanliness of work surfaces and utensils, such as chopping 
boards and knives, which are critical for preventing cross-
contamination. The results indicated that they would 
immediately clean spills to maintain floor cleanliness. All 
respondents kept food preparation areas free of residues, spills, 
and waste after operating hours to prevent contamination, 
attract pests, and promote bacterial growth. The study further 
found that the majority use tissues and avoid coughing or 
sneezing toward food. They managed physical injuries 
appropriately by avoiding direct food contact when wounds 
were present. However, adherence to illness reporting was 
moderate; although 60% informed their manager when unwell, 
50% continued to work despite symptoms such as vomiting, flu, 
or diarrhoea, indicating gaps in awareness of the associated 
food safety risks. 

Our results indicate that food handlers do not adhere to safe 
thawing practices, which recommend placing food under 
running tap water or in chillers. A study conducted among 
kitchen employees at Malaysian government hospitals found 
that food handlers did not follow proper thawing methods 
(Abdul Rashid et al., 2020). Furthermore, regular checks of 
refrigerator temperature are essential before storing food, since 
temperature influences bacterial growth, and neglecting this 
can compromise the safety of stored ingredients. Only 50% of 
food handlers consistently checked the refrigerator’s 
temperature before storing food, indicating moderate 
adherence, and only 46.7% ensured the refrigerator was always 
well-maintained and functioning correctly. Interestingly, a 
similar finding was reported by Dora-Liyana et al. (2018), who 
found that only half of the food handlers at boarding schools 
performed this check.  

Covering food is essential for maintaining cleanliness and 
protecting it from physical or biological contaminants. In this 
study, only 26.7% of food handlers consistently covered food, 
while 33.4% responded “Sometimes” or “Rarely.” These results 
align with a study by Wahab et al. (2024), which found that 
fewer than 50% of foreign food handlers at restaurants with 
extended operating hours in the Klang Valley ensured that the 
food they served was always covered. Cooking food to the 
correct internal temperature is essential for eliminating 
harmful pathogens, especially in meats, poultry, and eggs. A 
critical deficiency in temperature control practices was found 
due to the absence of thermometer use during cooking. In 
contrast, a study at Universiti Sultan Zainal Abidin reported 
that 96.4% of food handlers used a thermometer to determine 
the appropriate cooking temperature for meat, possibly due to 
limited resources at the university (Rohin et al., 2024).  
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The factors contributing to non-adherence to halal and toyyib 
principles, food safety, and hygiene practices among migrant 
food handlers in IIUM food services were grouped into four 
themes: insufficient training and lack of knowledge; individual 
attitude and behaviour; operational and resource constraints; 
and cultural and religious influences. Training enhances food 
handlers’ overall performance. Food handlers who receive 
training tend to have better awareness of safe food-handling 
techniques as they receive expert guidance during training 
(Azanaw et al., 2019). Compared with untrained food handlers, 
trained food handlers demonstrate greater adherence to 
personal hygiene and food safety practices (Tuglo et al., 2021; 
Dora-Liyana et al., 2018). Food handlers who did not receive 
formal food-handling training agreed that, without proper 
training, halal integrity and food safety may be compromised. 
They repeatedly stressed that inadequate knowledge and 
insufficient training contribute to unawareness and negligence 
in applying proper practices in their daily food handling 
routines.  

Personal preferences or attitudes, such as whether to wear a 
proper uniform and appropriate shoes, can impact food 
handlers’ compliance with safe food preparation practices. In 
addition, personal behaviours such as laziness, ignorance, or 
carelessness often threaten food safety practices, even among 
trained food handlers, as they may persist due to negative 
attitudes they hold (Azanaw et al., 2019; Halim-Lim, 2023). 
Positive individual attitudes, such as discipline, responsibility, 
and adherence to standard operating procedures, contribute to 
improved food safety and hygiene by encouraging proper food 
preparation and helping reduce the risk of foodborne diseases 
(Kwol et al., 2020).  

Participants noted several external challenges, including staff 
shortages and heavy workloads, that significantly affect their 
ability to fully comply with halal principles and food safety and 
hygiene practices. Operational pressures often forced food 
handlers to prioritise fast service delivery over cleanliness and 
food safety, leading to delayed or compromised sanitation 
measures. A previous study found that high business volume 
leads food workers to sacrifice standard procedures or 
disregard personal hygiene recommendations (De Freitas & 
Stedefeldt, 2022). Participants further highlighted that the 
issue was exacerbated by a lack of basic resources, such as food 
thermometers, PPE, and hygiene-related equipment, as 
frequently mentioned during the interviews. A similar finding 
was reported in another study, in which food establishments 
lacked food thermometers and food doneness was more 
commonly assessed by visual appearance (Moscare-Balanquit 
& Dolon-Sanoria, 2019).  

Religious teachings, such as those on cleanliness, motivate 
consistent compliance with personal hygiene. Religious 
individuals may demonstrate adherence to and commitment to 
organisational standards and values by engaging in behaviours 
considered moral or ethical within their religious context (Al 
Bayari et al., 2023). Our study also revealed that food handlers’ 
practices are rooted in personal beliefs and cultural upbringing, 
which vary by country of origin. The food handlers in this study 
came from Thailand, Bangladesh, China, and Indonesia, each 
with distinct cultural customs and food-related practices.  

This study has certain limitations. First, the study relied on 
convenience sampling because the actual population size of 
migrant food handlers within the institution was unavailable. 
Therefore, it is hard to claim that the responses gathered truly 
reflect the whole population of migrant food handlers at IIUM. 

Additionally, the data in this study were analysed using 
Microsoft Excel, with a focus on basic descriptive statistics, 
including frequency distributions, percentages, means, and 
standard deviations. The absence of advanced statistical 
approaches may limit the depth and extent of the research and 
interpretation. Finally, this study evaluated food safety, 
hygiene, and conformity to halal toyyiban principles by 
focusing on a single variable: practice. While this focus 
provides valuable insights into behavioural aspects, it 
overlooks other important components such as knowledge and 
attitude. 

4. Conclusion

Migrant workers may undermine food safety regulations, 
increasing the risk of foodborne illnesses. Overall, most 
migrant food handlers show high levels of compliance with 
halal practices, hygiene, and food safety. Some of the most 
concerning areas include food protection from contamination, 
safe thawing methods, and temperature control using a food 
thermometer. Furthermore, several critical factors have been 
identified as contributing to the implementation of these 
practices, notably insufficient training and awareness, 
individual attitudes and behaviours, resource and operational 
constraints, and cultural and religious influences. These gaps 
could be addressed by improving food-handling practices 
through ongoing monitoring and inspection. Managers should 
establish strategies to motivate their food handlers, improve 
facilities, and conduct continuous monitoring through 
inspections, all of which are critical for effective food safety 
enforcement. Lastly, food operators are encouraged to adopt 
the requirements outlined in MS1500:2019 Halal Food-
General Requirements, which can serve as a preparatory step 
towards obtaining halal certification. This standard not only 
enhances consumer confidence but also reflects their 
commitment to halal toyyiban principles. 
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Abstract 

Malaysia’s Technical and Vocational Education and Training (TVET) sector is instrumental in 
cultivating a skilled workforce for the food service industry, which constitutes a significant pillar 
of the national economy. Notwithstanding notable advancements in policy formulation and 
curriculum design, assessment practices in Malaysian TVET culinary programmes remain largely 
theory-driven, thereby constraining their capacity to effectively evaluate and develop workplace-
ready halal assurance competencies. This paper outlines a proposed Competency-Based 
Assessment Kit (CBAK) for halal culinary TVET programmes, informed by constructivist 
learning principles and the Competency-Based Education and Training (CBET) approach. The 
framework incorporates performance-oriented assessment activities, selected halal certification 
components, digital assessment tools, and input from relevant industry stakeholders to improve 
alignment with Shariah-compliant practices. Attention is also given to the role of collaboration 
with halal industry actors and regulatory bodies in supporting graduate readiness across both 
professional practice and religious considerations. Overall, the proposed conceptual framework 
is presented as a reference point for enhancing halal talent development within Malaysian TVET 
institutions and may offer potential for adaptation in other ASEAN and Organisation of Islamic 
Cooperation (OIC) contexts. 

1. Introduction

The national drive to position Malaysia as a global halal hub 
has intensified the demand for a workforce that integrates 
advanced culinary competencies with a comprehensive 
understanding of halal principles and regulatory requirements. 
Within this landscape, halal culinary TVET programmes play a 
critical role, functioning as key institutional pathways for 
cultivating industry-ready professionals who are technically 
proficient and compliant with halal standards (Halal 
Development Corporation, 2022). Despite significant policy 
and curriculum developments, industry evidence indicates 
persistent gaps in practical competencies among graduates, 
particularly in critical areas such as contamination control and 
Shari’ah-compliant hygiene protocols (Low & Mah, 2024; 
Omar et al., 2023). The prevailing dependence on theoretical 
assessments is insufficient for evaluating operational skills 
essential to halal culinary practice, including ingredient 
traceability, utensil segregation, and ritual cleaning procedures 
(Yaakob et al., 2022), resulting in graduates whose 
employability is constrained when benchmarked against 
international halal assurance standards (Shafie & Othman, 
2022). 

Recent scholarship highlights the importance of competency-
based and performance-oriented assessment approaches in 
TVET, emphasising their capacity to bridge the gap between 
theoretical understanding and applied skill mastery, 
particularly within technical and practice-driven disciplines 

(Al Shuaili, 2025; Suhairom et al., 2019). Systematic reviews 
further demonstrate that competency-based assessments 
provide robust mechanisms for capturing learner 
performance in authentic, industry-aligned contexts, while 
simultaneously generating actionable feedback that informs 
and enhances instructional practice (Yusop et al., 2022). 
Collectively, this body of evidence substantiates the adoption 
of competency-based assessment approaches in halal culinary 
TVET programmes. 

Responding to these pedagogical and industry-driven 
imperatives, this study introduces the Competency-Based 
Assessment Kit (CBAK) as an innovative assessment 
framework grounded in constructivist learning theory and the 
principles of competency-based education (Lewis, 2022). The 
CBAK is designed to mirror the operational realities of halal-
certified kitchens through authentic, performance-based 
assessment tasks, supported by digital assessment 
instruments, including detailed rubrics, scenario-based 
activities, and standardised checklists. This design enables 
systematic evaluation of both technical culinary competencies 
and halal-compliant ethical practices. 

Notably, the CBAK aligns with Malaysia’s National TVET 
Policy 2030 (Malaysia TVET Council, 2024) and the strategic 
priorities of the 13th Malaysia Plan (Economic Planning Unit, 
2021), which emphasise industry relevance, outcome-based 
learning, and enhanced graduate employability. By translating 
constructivist and competency-based principles into a 
coherent and structured assessment system, the CBAK  
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facilitates consistent, observable, and industry-validated 
evaluation of halal culinary performance. In doing so, it 
addresses documented deficiencies in existing halal culinary 
assessment practices (Mohamed et al., 2024). It offers a 
scalable model for developing halal culinary professionals who 
can meet both national regulatory requirements and 
international industry expectations. 

2. Literature review

The convergence of Technical and Vocational Education and 
Training (TVET) with the halal industry represents a critical 
nexus for Malaysia’s ambition to become a globally recognised 
halal hub. As the demand for halal-certified products and 
services expands beyond Muslim-majority nations into global 
markets, ensuring that vocational graduates possess the 
necessary halal competencies has become an urgent national 
priority. The literature reveals an evolving discourse on 
integrating halal principles into the vocational education 
landscape, emphasising the need for curriculum reform, 
assessment innovation, and closer alignment with industry 
standards (Tukiran et al., 2025; Rofiah et al., 2024; Abdul 
Rahim et al., 2022). 

Research on competency expectations within the halal 
industry, particularly for culinary and food services, establishes 
important conceptual frameworks while revealing persistent 
implementation gaps. Suhairom et al., (2019), for instance, 
developed a vocational culinary competency model integrating 
essential hard and soft skills, from food safety to problem-
solving. A critical limitation of this model, however, is the lack 
of formalised assessment tools for halal-specific practices such 
as cross-contamination control, ritual cleansing (istinja'), and 
halal-critical control point (HCCP) monitoring. This 
shortcoming is corroborated by Zulkifli et al. (2019), who, in 
their conceptual framework for culinary programmes in TVET, 
conclude that most educational institutions do not 
systematically embed halal compliance into competency 
assessment. Consequently, a significant gap remains between 
acquired knowledge and its verifiable application in practice. 

In essence, the root of this implementation gap lies in human 
factors. Research in food service management directly 
attributes breaches in halal integrity to personnel's inadequate 
knowledge and irregular training (Che Hassan & Osman, 2024; 
Ariffin et al., 2023). This results in an operational paradox: 
while human capital is indispensable, it simultaneously 
represents the system's primary vulnerability (Shahidan & 
Amid, 2023). In practice, these competency deficits materialise 
as critical lapses, including flawed ingredient verification, 
failures in segregation protocols, and insufficient 
documentation. 

According to Mohd Yunos et al. (2025), deficiencies evident in 
industry practice are mirrored in the educational context when 
halal principles are delivered predominantly at a theoretical 
level, without reinforcement through structured, performance-
based assessment. This underscores the need for tools like the 
proposed CBAK, which translate halal standards into 
observable, assessable practices. Hence, for Malaysia to 
maintain its competitive edge in the global halal economy, 
vocational education providers, through their programmes, 
must produce graduates who can demonstrably apply halal 
assurance protocols, not just understand them. 

Moreover, consumer trust and international market 
competitiveness further underscore the importance of reliable 
halal certification processes. Rofiah et al. (2024) and Shafie 
and Othman (2022) asserted that halal certification is  

increasingly seen as a quality standard by both Muslim and 
non-Muslim consumers. The effectiveness of such certification 
systems, however, is heavily reliant on the competencies of 
food handlers, chefs, and production staff. When vocational 
graduates are insufficiently trained to meet these standards, it 
compromises not only their employability but also the brand 
integrity of halal-certified businesses (Md Nawi et al., 2023; 
Hashim et al., 2020).  

A notable gap in the literature concerns assessment 
methodology in halal-related TVET programmes. While 
curriculum integration has received some attention, 
assessment tools that authentically capture Shari’ah-
compliant culinary practices remain underdeveloped (Harun 
et al., 2021). This limitation is especially concerning given the 
growing emphasis on competency-based education (CBE). As 
Suhairom et al., (2019) argue, traditional theory-heavy 
assessments do not align with workplace realities, particularly 
in the hospitality sector, where skills are best demonstrated 
through authentic, performance-based tasks. Therefore, there 
is a clear need for innovative assessment approaches, such as 
the CBAK, that enable structured, observable, and measurable 
evaluations aligned with halal principles. 

In parallel, the digital transformation of vocational education 
has introduced new possibilities for assessment and quality 
assurance. Zulkifli et al., (2019) and Azman et al., (2024) 
discuss how digital tools, such as learning management 
systems, e-portfolios and automated rubric systems can 
support the delivery and evaluation of halal educational 
programmes. These technologies provide traceability and 
scalability, which are especially critical for halal practices that 
require robust documentation and audit trails (Ellahi et al., 
2026).  Incorporating such tools into the CBAK framework can 
further enhance the credibility and operational utility of halal 
training in vocational settings. 

Furthermore, international studies reinforce the need for 
standardisation and global benchmarking in halal education 
and assessment. Hewege and Perera (2020), for instance, 
identify persistent inconsistencies in halal certification 
practices and educational programmes across different 
national contexts and consequently call for harmonised 
frameworks that ensure greater uniformity in both knowledge 
acquisition and practical application. In a related vein, Rofiah 
et al. (2024) emphasise that variations in halal education 
content and assessment practices across countries contribute 
to inconsistent competency outcomes, underscoring the need 
for standardised, competency-based frameworks to ensure 
reliable halal compliance in vocational settings. Supporting 
this perspective, Hennida et al. (2024) contend that effective 
halal assurance systems are highly dependent on workforce 
competence, which must be developed through structured 
training and assessment approaches aligned with recognised 
international standards. Collectively, these findings suggest 
that halal culinary TVET programmes in Malaysia, if 
systematically structured and rigorously assessed, have the 
potential to function as a reference model for the international 
standardisation of halal vocational education. 

In sum, the reviewed literature reveals a substantial gap in 
assessment-related innovations capable of bridging the 
disconnect between academic preparation and the operational 
realities of halal-compliant workplaces. This gap underscores 
the relevance of a contextually grounded, performance-based 
assessment solution such as the proposed CBAK. By 
integrating digital assessment tools, industry-validated 
rubrics, and explicitly Shari’ah-compliant competencies, the  
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CBAK is well positioned to enhance the quality, consistency, 
and international relevance of halal vocational education in 
Malaysia and, potentially, beyond. 

3. Operational definition of applied halal culinary
competencies

In this study, applied halal culinary competencies are 
operationally defined as a set of observables, measurable, and 
performance-based practices required to ensure Shari’ah-
compliant food preparation within professional kitchen 
environments. These competencies extend beyond declarative 
halal knowledge and encompass five core domains: 

a) Ingredient verification, referring to the ability to
identify, verify, and document halal-certified raw
materials and processed ingredients (Mohd Noor et
al., 2023);

b) Segregation and sanitation, including physical
separation of halal and non-halal items, utensils,
storage areas, and the application of ritual cleansing
(sertu/samak) procedures where required 
(Shaharuddin, 2025);

c) Halal Critical Control Points (HCCPs),
involving the identification and management of
contamination risks across food handling,
preparation, cooking, storage, and service stages
(Ibrahim et al., 2024).;

d) Documentation and traceability, which includes
maintaining halal compliance records, checklists, and
audit evidence aligned with Halal Food Standards
(MS1500:2019) (Ellahi et al., 2026); and

e) Corrective actions, referring to the ability to
respond appropriately to halal breaches through
disposal, re-cleansing, reporting, and procedural
correction (Ahmad & Mohd. Shariff, 2017).

Within the proposed CBAK, these competencies are assessed 
through performance-based culinary tasks supported by 
structured rubrics, observation checklists, and digital 
documentation tools, ensuring alignment between assessment 
design, industry expectations, and regulatory requirements. 

4. Conceptual basis for the research methodology

This study plans to adopt a Design and Development Research 
(DDR) methodology, a well-established approach in 
educational research that is particularly effective for 
developing practical tools such as assessment instruments 
(Abdullah et al., 2021). DDR is characterised by a systematic 
and iterative process encompassing three primary phases: 
Needs Analysis, Design and Development, and Evaluation 
(Jaya et al., 2021). This methodology is particularly suitable for 
developing the CBAK for halal culinary TVET programmes 
because it allows continuous refinement of the tool based on 
stakeholder input and contextual evidence, ensuring both 
theoretical alignment and practical relevance (Richey & Klein, 
2014). By integrating iterative cycles of design, testing, and 
evaluation, DDR enables the planned assessment kit to be 
validated in real educational settings, supporting its 
effectiveness in measuring applied halal culinary 
competencies. 

Phase 1: Needs analysis 

The first phase involves identifying critical competency gaps in 
current halal culinary TVET programmes and assessment 
frameworks. Data will be collected through semi-structured 
interviews, focus group discussions, and document reviews 

involving culinary educators, halal certification agencies such 
as JAKIM, and hospitality industry stakeholders. These 
qualitative methods will identify deficiencies in halal 
compliance assessment and highlight underrepresented 
competencies in existing TVET systems (Ibrahim et al., 2024; 
Green & du Plessis, 2023). A structured survey will 
complement these methods and will be administered to 
culinary educators and assessors, with a sample size 
determined using Krejcie and Morgan’s (1970) formula to 
ensure statistical representativeness. 

Phase 2: Design and development 

The second phase will involve the iterative development of 
CBAK components, including scenario-based assessment 
tasks, rubrics for halal compliance, digital checklists, and video 
documentation templates. The design will be informed by the 
Malaysian Qualification Framework (MQF) and the National 
Occupational Skills Standards (NOSS) to ensure contextual 
appropriateness and professional alignment (Mohamed et al., 
2024). Expert input will be obtained using the Delphi 
technique, a recognised method for achieving consensus and 
enhancing content validity (Hasson et al., 2025). 

Educational design will be guided by constructivist learning 
theory, which emphasises experiential, hands-on learning (Do 
et al., 2023). This theoretical basis supports the use of 
authentic assessments and performance-based tasks that 
mirror real-world kitchen environments (Lim et al., 2023). 
This approach ensures that the assessment kit not only 
measures technical skills but also evaluates critical thinking, 
creativity, and halal awareness. 

Basically, higher-order learning outcomes within the CBAK are 
operationalised through task-specific performance indicators 
(Ibrahim et al., 2020). Critical thinking is assessed through 
scenario-based problem-solving tasks requiring trainees to 
identify halal compliance risks and determine appropriate 
corrective actions (Adri et al., 2022). Creativity is evaluated 
through menu-planning and food-presentation tasks that 
require innovation while adhering to halal constraints (Ozturk, 
2024). Halal awareness is measured through consistent 
adherence to halal protocols, accurate justification of actions 
taken, and reflective explanations documented in assessment 
artefacts (Shah & Bakri, 2024). Each construct is scored using 
analytic rubrics with clearly defined performance descriptors 
to ensure objectivity and reliability. 

Phase 3: Evaluation 

The final phase consists of a mixed-method evaluation of the 
developed CBAK. The kit will be piloted across selected 
Malaysian TVET education institutions offering halal culinary 
programmes. Evaluation will be conducted through: 

• Rubric-based scoring analysis
• Pre and post tests
• Instructor and student feedback surveys
• External validation by halal auditors

Quantitative data from the pre- and post-tests will be analysed 
using paired-samples t-tests to assess improvements in learner 
performance, following Aghayani and Hajmohammadi (2019). 
To examine differences across institutions or demographic 
groups, additional inferential analyses, such as analysis of 
variance (ANOVA), will be performed (Blanca et al., 2023). 
Prior to ANOVA, the data will be screened for normality, 
homogeneity of variance, and independence of observations, as 
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recommended by Blanca et al. (2023). If these assumptions are 
not met, suitable non-parametric alternatives will be used. 

Inter-rater reliability will be examined using the intraclass 
correlation coefficient (ICC), specifically a two-way random-
effects model with absolute agreement, as recommended by ten 
Hove et al. (2024), given the involvement of multiple trained 
assessors evaluating the same performance tasks. This 
approach ensures robust estimation of scoring consistency 
across evaluators within authentic halal culinary assessment 
settings. 

Statistical software 

All quantitative data will be analysed using descriptive and 
inferential statistical analyses in IBM SPSS Statistics (version 
28), following the procedural guidelines outlined by Pallant 
(2020). For qualitative data, thematic analysis will be 
conducted using NVivo to support systematic coding, theme 
development, and data visualisation (Dhakal, 2022). The 
integration of these analytical approaches enables a 
comprehensive and rigorous examination of both numerical 
trends and narrative insights.  

5. Underpinning theories

The conceptualisation of the CBAK integrates two foundational 
theoretical approaches: Vygotsky's (1978) social constructivist 
learning theory and Mager's (1962) Competency-Based 
Education and Training (CBET) framework, both specifically 
adapted for halal culinary TVET programmes. 

Vygotsky's constructivist theory emphasises that knowledge is 
constructed through social interaction and contextualised 
experience, particularly through guidance from more 
knowledgeable others (Vygotsky, 1978). In halal culinary 
education, this translates to immersive, collaborative learning 
experiences where trainees develop halal competencies 
through authentic kitchen scenarios, from ingredient 
procurement to final food preparation, while receiving 
mentorship from industry experts (Saipudin & Suhairom, 
2021). This approach ensures learners internalise both the 
technical and ethical dimension of halal compliance through 
practical engagement. 

Complementing this, Mager's (1962) CBET model provides the 
structural framework for defining and assessing observable 
performance outcomes. Applied to halal culinary TVET 
programmes, CBET establishes clear competency standards for 
Shari’ah-compliant food handling, kitchen workflow, and 
hygiene protocols (Nik Mohd Rosli et al., 2022). The model's 
emphasis on measurable skills ensures graduates meet both 
occupational requirements and Malaysia's stringent halal 
certification standards (Halal Development Corporation, 
2022). 

The synergy of these frameworks enables the CBAK to deliver 
pedagogically robust yet industry-aligned assessments. 
Vygotsky's theory informs the design of authentic learning 
environments, while Mager's CBET provides the criteria for 
competency validation. Together, they create a comprehensive 
system that bridges theoretical knowledge with practical halal 
culinary expertise, addressing both skill development and 
regulatory compliance needs in Malaysian TVET institutions. 

6. Discussion

Current assessment practices across halal culinary TVET 
programmes in Malaysia rarely incorporate halal  

compliance as an explicit criterion, resulting in inconsistent 
graduate readiness for the halal industry. While many 
educational institutions offer halal awareness or introductory 
modules, these are seldom linked to practical skill assessments 
(Shah et al., 2024). Consequently, graduates often struggle to 
meet the expectations of halal-certified kitchens, where strict 
adherence to hygiene, sourcing, and storage protocols is non-
negotiable (Ahmadun & Rifin, 2025; Nayan & Nayan, 2024). 

The proposed CBAK seeks to address this gap by incorporating 
assessment tasks that closely replicate real-world halal food 
preparation scenarios. These tasks assess key competencies, 
including sourcing halal-certified ingredients, preventing 
cross-contamination, observing ritual cleanliness 
requirements, and applying proper storage and waste 
management practices. Each assessment task will be 
accompanied by detailed performance rubrics that use 
MS1500:2019 to define Shari’ah compliance criteria and halal 
control points. At the same time, NOSS provides the 
occupational competency levels, performance standards, and 
observable work outcomes. The integration of these standards 
ensures that assessments are both religiously compliant and 
aligned with industry-recognised vocational competencies. 

The integration of digital tools such as halal compliance 
checklists, e-portfolios, and video-based assessments will 
increase the adaptability, consistency, and transparency of the 
CBAK (Voak et al., 2023). These tools enable institutions to 
validate student performance across different locations while 
providing timely feedback to learners. Moreover, halal 
integrity is more easily maintained when training and 
assessments are traceable and auditable (Mohamed et al., 
2024). 

Equally vital is the role of halal industry stakeholders in co-
developing and validating the kit. Collaborations with halal 
certifying bodies, such as JAKIM, and industry partners 
ensure that assessments remain current and relevant. Prior 
research suggests that TVET programmes co-created with 
industry partners lead to higher employment rates and greater 
job satisfaction among graduates (Hanafi et al., 2023). 

7. Conclusion

Considering Malaysia’s commitment to halal leadership, the 
development of CBAK, which is tailored to halal culinary TVET 
programmes, is both timely and essential. By moving beyond 
theoretical evaluations and incorporating authentic, Shari’ah-
compliant performance assessments, the CBAK supports the 
cultivation of a new generation of halal culinary professionals. 
It offers a pedagogically robust and industry-aligned 
framework that enhances teaching effectiveness, student 
learning outcomes, and employability in halal-certified food 
services (Nik Mohd Rosli et al., 2022).Furthermore, the CBAK 
provides a replicable model for halal talent development across 
diverse vocational sectors and can be adapted by other OIC 
member countries striving to elevate their halal human capital 
standards. 
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Abstract 

The digitalisation of halal certification has led to the emergence of halal verification mobile 
applications to support informed consumption decisions. Despite their increasing availability, 
adoption remains uneven, particularly in settings where halal options are reinforced by strong 
institutional certification systems, religious obligation, and heightened risk sensitivity. Existing 
studies on halal digitalisation frequently adopt operational or organisational perspectives and 
examine adoption determinants in a fragmented manner, limiting theoretical coherence. This 
study proposes a trust-centred conceptual framework for the adoption of a halal verification 
mobile application, grounded in the Technology Acceptance Model (TAM). Perceived usefulness 
and perceived ease of use are retained as core cognitive beliefs, while perceived trust is positioned 
as a central mediating mechanism linking these beliefs to adoption intention. The framework 
further distinguishes halal verification app awareness from general halal awareness. It 
incorporates social influence, together with external antecedents, as external antecedents 
shaping internal belief formation rather than exerting direct effects on adoption. By integrating 
halal-specific considerations into TAM, the framework offers a theoretically coherent foundation 
for future empirical research on halal digital trust and governance. 

1. Introduction

The rapid digitalisation of consumer markets has transformed 
how individuals access, evaluate, and verify product 
information, particularly in contexts where consumption 
decisions carry ethical, religious, and moral implications 
(Hamdan et al., 2025; Wan Ismail et al., 2024). Within the 
halal industry, the increasing complexity of global supply 
chains, ingredient sourcing, processing methods, and 
certification regimes has intensified consumer uncertainty 
regarding halal integrity (Alzeer et al., 2025; Che Hassan & 
Osman, 2024; Hassam et al., 2025). In response, halal 
verification mobile applications have emerged as digital tools 
to support Muslim consumers in making informed, confident 
halal decisions at points of purchase and consumption. These 
applications typically provide access to halal certification 
databases, product ingredient information, brand verification, 
and institutional endorsements, thereby functioning as 
intermediaries between consumers, halal authorities, and 
market actors (BERNAMA, 2021; Rahmat & Samsudin, 2022; 
Serunai, 2025). 

Despite increasing availability and acceptance, halal 
verification applications remain uneven in Muslim-majority 
markets, including Malaysia (Wan Ismail et al., 2024). 
Although Malaysia is internationally recognized as a leading 
halal hub due to its robust halal governance infrastructure and 
institutional leadership in halal certification, the presence of 
formal certification alone does not dispel consumer doubts 
(Che Hassan & Osman, 2024). Contemporary halal 

consumption increasingly occurs in fast-paced retail situations 
where choices must be made quickly, often under limited 
information and time constraints (Hamdan et al., 2025; Wan 
Ismail et al., 2024). In such a context, consumers rely not only 
on institutional assurance but also on their subjective 
perceptions of digital tools that claim to mediate halal 
authenticity. This has transformed halal verification 
applications from a convenient tool of choice to a potentially 
critical tool for religious assurance and risk reduction (Zulkifli 
& Yusuf, 2023). 

While research on halal digitalisation has expanded 
substantially, much of the existing literature adopts 
operational, logistical, or organisational perspectives, focusing 
on firms, regulators, and supply chain actors rather than end 
users (Azwar & Usman, 2025; Zulkifli & Yusuf, 2023). 
Consumer-facing halal certification software, such as mobile 
applications (VerifyHalal and SmartHalal), built for everyday 
use, remains poorly understood in terms of uptake and 
acceptance. (Ismail et al., 2024). Where consumer acceptance 
has been investigated, research often relies on fragmented 
theoretical frameworks or introduces multiple concepts 
without a consistent explanatory framework, thereby limiting 
cumulative theoretical progress (Hamdan et al., 2025; 
Hamdan & Jamaian, 2024; Ismail et al., 2024). Within the 
broader technology adoption literature, the Technology 
Acceptance Model (TAM) remains one of the most 
parsimonious and empirically robust frameworks for 
explaining individual-level technology adoption (Adnan et al., 
2025; Al-Hattami, 2023; Al-Nuaimi & Al-Emran, 2021; Na et 
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al., 2022). TAM posits that perceived usefulness (PU) and 
perceived ease of use (PEOU) shape behavioural intention by 
guiding users’ cognitive evaluations of a system (Bhatta et al., 
2025; Cao et al., 2025; Liesa-Orús et al., 2023). Nevertheless, 
decisions related to halal verification differ from conventional 
technology use due to their grounding in religious obligation, 
ethical accountability, and heightened sensitivity to perceived 
risk, necessitating careful contextualisation of established 
acceptance models (Ibrahim & Hasim, 2023; Miftahudin et al., 
2018; Yusof et al., 2024). 

Perceived trust, in particular, occupies a central position in 
halal-related decision-making (Abu Bakar et al., 2017; Julpa & 
Napitu, 2023; Koc et al., 2024; Rahayu et al., 2025). Halal 
verification applications must be perceived as credible, reliable, 
and institutionally legitimate, as inaccurate or misleading 
information may lead not only to inconvenience but also to 
religious non-compliance and moral concern. (Berakon et al., 
2023; Evriyenni et al., 2025; Khan et al., 2025; Yusof et al., 
2024). Though existing adoption studies frequently treat trust 
as either a direct predictor or a peripheral factor, without 
adequately theorising its mediating role within established 
acceptance frameworks (Ibrahim & Anuar, 2024; Tams et al., 
2018). 

In addition to perceived trust, awareness, and social influence, 
these factors play critical roles in shaping halal verification app 
adoption (Hamdan et al., 2025; Wan Ismail et al., 2024). 
According to Wan Ismail et al. (2024) awareness determines 
whether users recognize the existence, purpose, and function of 
such applications, especially in a market filled with alternative 
sources of halal information. Meanwhile, social influence 
reflects the socially embedded nature of halal consumption, 
where recommendations from peers, family members, 
religious authorities, and institutions significantly shape 
perceptions of authenticity and credibility.  In societies where 
Islam is the dominant religion, the process of making halal 
decisions seldom occurs in isolation; rather, it is shaped 
through interactions with peers, family members, religious 
authorities, and institutions  (Alam et al., 2025; Wan Ismail et 
al., 2024). Nonetheless, existing models do not sufficiently 
explain how awareness and social influence shape users’ 
internal cognitive perceptions, particularly perceived trust 
(Hamdan & Jamaian, 2024; Syaefulloh et al., 2025). 

The lack of a coherent, trust-focused conceptual framework 
marks a significant gap in the halal certification literature 
(Dawam & Iswandi, 2023). While many empirical studies have 
recognised PU, PEOU, trust, awareness, and social influence as 
important factors, these variables are often analysed either in 
isolation or in combination, lacking a clear theoretical 
hierarchy (Ridlwan et al., 2025). As a result, the discipline lacks 
a comprehensive framework that explains how external 
influences are transformed into the development of internal 
trust and, ultimately, into adoption intentions in the context of 
halal certification. This fragmentation hinders theoretical 
progress and restricts the practical applicability of research 
findings for policymakers, halal authorities, and application 
developers. 

This study addresses the existing gap by developing and 
presenting a conceptual framework for the adoption of halal 
verification mobile applications. It does so by enhancing the 
Technology Acceptance Model (TAM) with halal-specific 
factors and incorporating a trust-centred mediation structure. 
The framework clearly identifies PU and PEOU as fundamental 
cognitive beliefs, while framing perceived trust as a crucial 

mediating mechanism that shapes how these perceptions affect 
behavioural intention. Moreover, awareness of halal 
applications and social influence are incorporated as external 
factors that inform users' internal assessments, rather than 
directly affecting them. In this manner, the framework 
provides a theoretically informed understanding of adoption 
behaviour that aligns with the religious, social, and cognitive 
aspects of halal decision-making. 

This study is conceptual and does not aim to validate the 
proposed relationships empirically. Instead, it integrates 
perspectives from technology acceptance, halal consumption, 
and the literature on perceived trust to develop a coherent 
framework that can inform future empirical research. The 
originality of this study lies in its clear identification of 
perceived trust as a key mediating factor in a TAM-based 
framework, as well as its contextual exploration of the 
dynamics of acceptance in the halal certification sector. The 
proposed framework enhances understanding of the adoption 
of halal verification applications by outlining the relationships 
among app awareness, social influence, cognitive beliefs (PU 
and PEOU), perceived trust, and adoption intention, thereby 
providing a foundation for future quantitative and qualitative 
research. 

2. Literature review

2.1 Conceptualisation of key constructs 

2.1.1 Perceived trust 

Perceived trust refers to an individual’s belief that a technology 
is reliable and credible, and that it operates in the user’s best 
interest by safeguarding data and providing accurate 
information (Alrawad et al., 2023). In this study, perceived 
trust denotes consumers’ confidence in a halal verification 
application’s ability to function as claimed, deliver authentic 
and verifiable halal certification information, and be supported 
by legitimate authorities. Accordingly, perceived trust is 
posited as a mediating construct linking users’ evaluations 
(PEOU and PU) and external antecedents (halal verification 
app awareness and social influence) to the intention to adopt 
halal verification applications. While institutional credibility 
may underpin trust formation, perceived trust in this study is 
conceptualised at the application level, reflecting users’ 
confidence in the app’s performance, accuracy, and reliability 
as a halal verification tool. 

2.1.2 Halal verification app awareness 

App awareness refers to the degree to which potential users 
possess knowledge about a technology’s existence, 
functionality, and benefits, which influences their likelihood of 
adoption (Flavián et al., 2022; Patil, 2013). In the context of 
this study, app awareness refers to consumers’ understanding 
and familiarity with halal verification applications, including 
their availability, core features, benefits, and perceived 
reliability, which collectively shape their readiness to use such 
technologies. 

2.1.3 Social influence 

Social influence refers to the degree to which individuals 
perceive that people important to them (e.g., family members, 
friends, or peers) expect or encourage them to use a particular 
system (Venkatesh et al., 2003). In this study, social influence 
reflects how opinions, recommendations, and normative 
expectations from close social circles and the broader 
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community shape consumers’ perceptions of halal verification 
applications, particularly their perceived usefulness, perceived 
ease of use, and perceived trust, and ultimately influence 
adoption intention in Malaysia. 

2.2 Technology acceptance model as the core 
analytical lens 

The Technology Acceptance Model (TAM) has been widely 
used to explain how individuals adopt information systems in 
a variety of technological and cultural settings. TAM was 
developed to understand the cognitive processes underlying 
technology use. It proposes that PU and PEOU are the primary 
cognitive beliefs that influence users’ intention to adopt a 
system. According to Davis (1989), PU indicates the extent to 
which an individual believes that using a particular system will 
improve task performance. In contrast, PEOU indicates the 
extent to which the system is perceived to require minimal 
effort. The streamlined TAM framework has played a key role 
in its enduring importance, allowing it to be modified and 
expanded for new digital contexts without unnecessary 
theoretical complexity. 

TAM has proven particularly effective in explaining adoption 
behaviour in mobile and digital service environments, where 
users form rapid evaluations under conditions of limited time 
and cognitive resources (Marikyan & Papagiannidis, 2025). PU 
and PEOU function as heuristic cognitive beliefs that guide 
immediate usage decisions, especially at the point of purchase, 
where information overload and time pressure constrain 
deliberation (Pratiwi et al., 2024). These characteristics render 
TAM an appropriate foundational framework for examining 
the adoption of halal verification mobile applications, which 
are typically evaluated and used in similarly time-sensitive 
consumption settings. 

Nevertheless, applying TAM to halal verification contexts 
requires careful contextualisation. Decisions concerning halal 
compliance are embedded within religious obligation, moral 
accountability, and heightened sensitivity to perceived risk, 
distinguishing them from conventional technology adoption 
scenarios (Berakon et al., 2023; Ibrahim and Hasim, 2023; 
Miftahudin et al., 2018; Yusof et al., 2024). In halal-related 
decision-making, adoption is influenced not only by functional 
efficiency and usability but also by concerns about legitimacy, 
religious assurance, and confidence in the credibility of 
verification mechanisms. As such, while TAM offers a robust 
cognitive foundation, it does not fully capture the evaluative 
processes that dominate halal verification behaviour.  

Alternative acceptance frameworks, such as the Unified Theory 
of Acceptance and Use of Technology (UTAUT) and its 
extensions, include additional constructs such as facilitating 
circumstances, performance expectations, effort expectations, 
and social influence, which are often moderated by 
demographic variables (Venkatesh et al., 2003). While these 
models provide a broader explanation, their complex nature 
may not be appropriate for user situations where decisions are 
made quickly and haphazardly, rather than through formal 
organizational processes (Forster, 2024). Furthermore, TAM's 
conceptual clarity enables focused theoretical expansion, 
making it particularly amenable to integration with context-
specific constructs relevant to halal verification. Accordingly, 
this study adopts TAM as the core analytical lens while 
extending it to reflect the distinctive epistemic and religious 
dimensions of halal verification. PU and PEOU are retained as 
foundational cognitive beliefs. However, their influence is 

understood within a broader evaluative process, shaped by 
trust-related concerns central to halal decision-making. This 
positioning preserves TAM’s theoretical strengths while 
enabling a more context-sensitive explanation of adoption 
behaviour. 

2.3 Perceived trust as a central mediator 

Perceived trust is recognized as a crucial factor influencing the 
adoption of digital systems, particularly in contexts 
characterized by uncertainty, risk, or information asymmetry. 
In contexts of halal verification, the significance of PT becomes 
increasingly important due to the religious implications of 
consumption choices. Trust signifies users’ assurance that the 
application delivers precise, reliable, and authentic halal 
information sourced from credible, esteemed authorities. In 
contrast to financial digital services, which tend to foster trust 
over time through consistent use, halal verification 
applications are typically assessed immediately (Bux et al., 
2022; Karyani et al., 2024). Users quickly develop opinions 
based on their perceptions of credibility and alignment with 
established institutions. 

In the context of extended TAM frameworks, trust has been 
analysed as a direct predictor of behavioural intention and as 
an antecedent of PU (Dhagarra et al., 2020; Siagian et al., 
2022). Nonetheless, treating perceived trust as a separate 
entity may lead to a significant underestimation of its role in PT 
formation. In adopting halal verification, trust functions as an 
essential mediator that transforms PU and PEOU into 
intention (Berakon et al., 2023). Even when an application is 
seen as functionally advantageous and user-friendly, its 
adoption can fail if users lack trust in the accuracy or religious 
legitimacy of the information it offers (Chouykaew et al., 2024). 

Conceptualising PT as a mediator is consistent with the 
principles of TAM, which suggests that external factors affect 
intention/adoption mainly through internal cognitive beliefs  
(Al-Haraizah et al., 2025). In this context, PT embodies a 
complex evaluative belief that synthesizes functional 
assessments alongside moral and institutional factors. By 
positioning PT at the forefront, the proposed framework 
recognizes the distinct epistemic requirements of halal 
verification and promotes a more theoretically sound 
understanding of adoption behaviour. 

2.4 External antecedents: Halal verification app’s 
awareness and social influence 

In the field of technology adoption research, it is widely 
acknowledged that awareness is a crucial prerequisite for 
adoption, as individuals cannot assess or embrace unfamiliar 
technologies. In the field of halal verification, it is crucial to 
differentiate between general awareness of halal and the 
specific awareness surrounding halal verification mobile 
applications. Although numerous consumers might have a 
strong understanding of halal concepts and principles, this 
does not automatically imply that they are familiar with the 
digital tools available for halal verification, leading to low trust 
(Abu Bakar et al., 2017; Berakon et al., 2023; Mohd Radzi et 
al., 2016; Mustapha et al., 2024; Rahmawati et al., 2023; 
Sumardi et al., 2025; Ying & Zaaba, 2022). Thus, the current 
framework defines awareness of halal verification apps as a 
distinct concept that pertains to consumers' understanding of 
their existence, purpose, and functionality. 
Awareness of halal verification applications involves 
consumers recognizing their existence, understanding the 
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types of information they provide, and knowing how to use 
them to support halal-related decision-making (Ahmadun & 
Rifin, 2024; Ijabah et al., 2025; Umami et al., 2023). Limited 
app awareness can lead consumers to rely on traditional 
verification indicators, such as halal logos, brand recognition, 
or point-of-sale confirmations, even when digital verification 
could offer greater confidence. On the other hand, when 
consumers recognize the existence of halal verification 
applications and understand their functionalities, they tend to 
view these tools as relevant and possibly advantageous in their 
consumption choices. 

From the TAM perspective, a mobile application's awareness 
serves as an external stimulus that influences internal cognitive 
beliefs rather than directly influencing behavioural intention. 
Awareness plays a crucial role in shaping consumers' 
perceptions of an application's utility in meeting their 
verification requirements, as well as their confidence in its 
efficient use in daily consumption situations (Ibrahim & 
Hasim, 2023; Ismail et al., 2024; Nazri et al., 2025; Nugraha et 
al., 2025; Tang et al., 2021; Ting & Ariffin, 2024). In the 
absence of adequate app awareness, it becomes challenging to 
develop meaningful PU and PEOU, as users lack the necessary 
information to evaluate the app properly. In this context, app 
awareness is framed as an antecedent of fundamental TAM 
cognitive beliefs rather than a direct predictor of adoption. 

In halal verification contexts, app awareness significantly 
influences judgments about PT. Understanding the data 
sources of an application, its institutional affiliations, and the 
verification methods may reduce uncertainty and improve 
perceptions of its legitimacy. When consumers learn that an 
application is associated with reputable halal authorities or 
trustworthy certification bodies, their confidence in the 
technology is more likely to grow (Ramlan et al., 2025). On the 
other hand, a lack of depth in understanding may foster doubt 
about the application's trustworthiness or spiritual legitimacy, 
even if the technology is operationally effective. 

In addition to being informed, social influence is another 
essential external factor that influences the adoption of halal 
verification apps. Social influence refers to how individuals 
interpret endorsements or support from significant referent 
groups, such as family members, peers, religious figures, or 
established halal institutions, regarding the use of halal 
verification applications. In contexts of halal consumption, 
decision-making is deeply rooted in social dynamics, as 
community standards frequently shape evaluations of halal 
compliance (Hidayati et al., 2024), religious teachings (Koc et 
al., 2024; Rafiki et al., 2024), and institutional oversight (Deti, 
2025; Ramlan et al., 2025; Tangkham, 2025). Social 
endorsement operates not just as a form of normative pressure, 
but also as an indicator of legitimacy and religious suitability 
(Bebasari et al., 2025; Koc et al., 2024; Salim & Wafa, 2025).  

In a TAM-based framework, social influence primarily affects 
adoption indirectly by shaping users' internal PT systems (Gerli 
et al., 2022; Na et al., 2023; Vahdat et al., 2021). Support from 
reputable social or religious figures can increase the PU of the 
application by indicating that it provides significant value for 
halal decision-making (Rafiki et al., 2024). At the same time, it 
can enhance PEOU by assuring consumers that the technology 
is accessible, user-friendly, and socially acceptable. 
Furthermore, social influence is crucial in the development of 
PT. When applications for halal verification receive 
recommendations or validation from credible authorities or 
trusted social networks, consumers are more inclined to view 

the technology as reliable, legitimate, and aligned with their 
religious obligations, thus enhancing their trust (Rahim et al., 
2021; Supriani et al., 2025; Vidiyanna et al., 2023; Yanti, 
2024).  

However, it is important to recognize that social influences on 
the adoption of halal authentication may not always be viewed 
entirely positively. In highly contextualized usage 
environments, the presence of conflicting opinions, scepticism, 
or negative narratives within the community can act as barriers 
to adoption. (Sari & Rahayu, 2024; Satifa & Haidar, 2023). 
Conflicting perspectives on the reliability of digital 
authentication tools, concerns about data accuracy, and 
scepticism toward privately developed applications can 
permeate social discourse and erode PT, even among tech-
savvy individuals. In these situations, social influences can 
increase uncertainty rather than provide comfort, reinforcing 
reliance on traditional authentication cues and constraining 
adoption of digital alternatives. 

The complex relationship of social influence highlights its 
complex nature in the context of halal authentication (Satifa & 
Haidar, 2023). Rather than simply being a driver of acceptance, 
social influence can shape internal PT in different ways, 
influenced by the social narratives prevalent in the consumer’s 
reference group (Gabriella & Sudiani, 2025). In situations 
where sceptical or critical views dominate, perceived value and 
credibility can be diminished, even in the presence of 
institutional support or technical robustness. Understanding 
this uncertainty is essential to conceptualizing social influence 
effectively within a TAM-based framework, as it emphasizes 
that acceptance outcomes depend not only on the presence of 
social cues but also on their acceptability and credibility in a 
given social context. 

The awareness of applications and the influence of social 
factors together play a significant role in shaping evaluations 
related to PT. Understanding an application's data sources, 
verification processes, and institutional connections can 
reduce uncertainty and enhance perceptions of its credibility. 
Additionally, social endorsement strengthens these views by 
integrating the technology into established social and religious 
contexts. Conversely, a lack of deep understanding, paired with 
minimal or nonexistent social support, can lead to doubts about 
the reliability or religious validity of the application, even when 
the technology is functionally sound. The proposed framework 
identifies halal verification app awareness as a unique 
antecedent, suggesting that barriers to adoption may stem not 
from reluctance to embrace technology but from a lack of 
information about the existence and functionality of 
verification applications. This distinction is significant in 
markets where halal certification has become established, as 
consumers may believe current systems are adequate and may 
not recognize the additional digital tools available. 
Incorporating app awareness into the framework may 
significantly enhance its explanatory capacity and accurately 
reflect the practical realities of halal verification behaviour. 

In terms of scope, the proposed framework is primarily 
intended for application within contexts where halal 
consumption norms and institutional halal certification 
systems are firmly embedded. In particular, the model is most 
relevant in environments where halal verification apps are 
positioned as complementary tools to formal certification 
bodies. The framework applies to both authority-linked apps
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Figure 1: Extended technology acceptance model.

(e.g., those perceived to be affiliated with halal authorities such 
as JAKIM) and private verification apps; however, it is 
expected that perceived legitimacy and PT formation may differ 
between these categories. In addition, the framework is 
intended to capture adoption among users with varying levels 
of digital literacy and technological familiarity. Differences 
across age groups and technology confidence are recognised as 
relevant contextual factors that may influence perceptions and 
PT and should be considered in future empirical testing of the 
proposed model. 

Figure 1 presents the proposed conceptual framework for halal 
verification mobile application adoption, grounded in TAM and 
extended through Perceived Trust (PT) as a core mediating 
mechanism. In this model, external antecedents (i.e., Halal 
Verification App Awareness and Social Influence) are theorised 
to influence adoption intention indirectly by shaping key 
cognitive app evaluations. Specifically, app awareness (AA) and 
social influence (SI) are expected to enhance PEOU, PU, and 
PT toward the adoption of a verification app. PT is positioned 
as a central explanatory bridge, translating consumers’ 
perceptions of the app’s credibility, reliability, and institutional 
legitimacy into behavioural intention to adopt. This fully 
mediated structure is intended to reflect the conceptual 
premise that PT acts as a necessary evaluative condition before 
users convert positive perceptions into adoption intention in 
risk-sensitive halal consumption contexts. In this conceptual 
framework, direct paths from PU, PEOU, AA, and SI to 
behavioural intention are not specified, as the study adopts a 
fully mediated model in which behavioural intention is 
theorised to occur primarily through PT. This modelling choice 
aligns with the nature of halal-related decision-making, in 
which consumers often treat halal assurance as a credence-
based, risk-sensitive attribute. Even when users perceive an 
app as helpful or easy to use, adoption may remain unlikely 
unless the app is also perceived as credible, reliable, and 
legitimate in its verification function. Therefore, PU, PEOU, 
AA, and SI are theorised to shape behavioural intention 
indirectly by influencing PT, which acts as a critical evaluative 
mechanism before intention is formed. However, in the context 
of halal authentication, this cognitive belief is not sufficient to 
directly translate into consumption intentions without the 
presence of PT, in which consumption decisions are embedded 
in religious obligations, moral accountability, and heightened 
sensitivity to perceived risks.  Accordingly, the framework 
positions PT as a central mediating mechanism that transforms 
users’ assessments of usefulness and ease of use into 
behavioural intention to adopt halal verification applications. 

PT reflects users’ confidence in the accuracy, credibility, and 
religious legitimacy of the information provided, synthesising 
functional evaluations with institutional and moral 
considerations. This mediating role acknowledges that even 
technologically efficient and user-friendly applications may fail 
to gain acceptance if users lack confidence in their religious 
reliability.  

Furthermore, this framework incorporates awareness of halal 
verification applications and social influence as external 
antecedents that shape the formation of internal beliefs rather 
than directly impacting usage intentions. Awareness of halal 
verification applications refers specifically to users’ recognition 
of the existence, purpose, and functionality of mobile 
applications designed for halal verification, as distinct from 
general halal knowledge or awareness of halal principles. 
Sufficient application awareness allows users to form informed 
judgements about the usefulness, ease of use, and 
trustworthiness of the application, while limited awareness 
constrains meaningful cognitive evaluations. Moreover, social 
influence, arising from peers, family members, religious 
authorities, and institutional endorsements, informs users’ 
evaluations by signalling legitimacy, acceptability, and 
religious appropriateness. Thus, awareness of halal verification 
apps and social influence structure the informational and social 
environment in which cognitive beliefs and PT are developed, 
thereby indirectly shaping adoption intention. 

The proposed approach integrates the TAM with a trust-
centred mediation structure. Clearly, it differentiates between 
awareness of halal verification applications and general halal 
awareness, providing a theoretically coherent explanation of 
adoption behaviour. It explains the hierarchical process by 
which external contextual influences affect cognitive beliefs, 
which PT then mediates to ascertain adoption intention. The 
paradigm incorporates the unique religious, social, and 
cognitive attributes of halal decision-making, offering a 
systematic basis for subsequent empirical research. 

3. Research design and methodology for future
research

To fulfil the research objectives of this conceptual study, a 
thorough review of the relevant literature was conducted. 
Articles from academic journals on technology adoption, halal 
verification, trust, and digital halal governance were analysed 
using reputable scholarly databases and publisher platforms
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Figure 2: Proposed mixed-methods roadmap for empirical validation of the conceptual framework.

(e.g., Scopus, Web of Science, Emerald Insight, and 
ScienceDirect) and subsequently used to develop the proposed 
framework. The development of the proposed conceptual 
framework was guided by these sources, ensuring that the 
model is firmly rooted in established theoretical and contextual 
insights.  

In line with the proposed framework, further empirical studies 
can be conducted to validate and expand the model. Given the 
complex aspects of adopting halal verification applications, 
future research could benefit from a mixed-methods approach 
to gain deeper insights into this phenomenon, particularly into 
how consumers form PT and decide whether to use halal 
verification apps. Quantitative methods will enable empirical 
testing of the proposed framework constructs. At the same 
time, qualitative research can provide a deeper understanding 
of the contextual and technological factors that shape PT and 
the system's credibility. To enhance clarity, Figure 2 presents 
the sequential mixed-methods roadmap proposed for 
empirical validation of the conceptual framework, in which 
quantitative testing is followed by qualitative inquiry to deepen 
the interpretation of PT formation mechanisms. 

Figure 2 above presents a mixed-methods design for validating 
the proposed conceptual framework. The quantitative phase 
empirically tests the hypothesised relationships using SEM, 
while the qualitative phase provides contextual explanations of 

PT formation and governance-related factors that shape adoption 
intention. For the quantitative aspect, future research could utilize 
a survey-based approach with structured questionnaires crafted 
from recognised literature on technology adoption and halal 
consumption. Measurement items can be crafted to assess AA, SI, 
PU, PEOU, PT, and the adoption of halal verification applications. 
Data can be gathered from halal consumers, as they are the 
primary users and decision-makers in halal verification contexts. 
Responses can be quantified using Likert-type scales, enabling 
practical statistical analysis. In terms of sampling, future 
quantitative studies could employ either probability or non-
probability sampling methods, contingent upon accessibility and 
the research context. Data collection can occur in physical retail 
spaces and food service environments, or via online platforms 
where decisions about halal consumption are typically made. A 
sample size within the commonly suggested range for multivariate 
analysis would be sufficient to ensure thorough model evaluation. 

In addition, in the field of data analysis, future studies may use 
structural equation modelling (SEM) to assess measurement 
validity and the structural relationships among constructs. SEM is 
particularly effective for investigating mediation effects, which is 
important for evaluating the function of PT proposed in the 
framework. This analytical method allows researchers to examine 
both direct and indirect relationships between halal verification, 
AA, SI, cognitive beliefs (PU and PEOU), PT, and the adoption. 
Moreover, to improve the quantitative findings, further studies 
could integrate qualitative aspects by conducting semi-structured  
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interviews with halal authorities, app developers, or ICT 
experts involved in the design, development, or governance of 
halal verification systems. These interviews could explore 
topics related to data accuracy, system architecture, 
manageability, transparency, and integration with halal 
certification bodies. Qualitative insights would enhance 
understanding by situating consumer PT in a broader context 
and clarifying how technological and governance factors shape 
the system's credibility. 

In all future empirical studies, it is important to consider the 
ethical implications carefully. Such considerations include 
informed consent, confidentiality, voluntary participation, and 
awareness of religious values related to halal decision-making. 
Upholding ethical research practices is important, especially 
given the moral and religious dimensions involved in halal 
certification behaviour. The proposed conceptual framework 
provides a structured basis for comprehensive empirical 
investigation. This study outlines methodological paths for 
future research, encouraging comprehensive model validation 
and refinement, while maintaining a clear separation between 
conceptual advancement and empirical examination. 

4. Discussion: Theoretical and practical
implications

As a conceptual contribution, the framework offers 
theoretically inferred implications for halal authorities, app 
developers, and industry stakeholders. The model suggests that 
strategies such as transparent information display, perceived 
institutional legitimacy, and user-friendly verification 
functions may strengthen PT, thereby supporting adoption 
intention. However, these implications remain propositional 
and should be validated through empirical testing. Future 
studies may examine whether institutional affiliation, 
promotional exposure, and communication strategies 
meaningfully contribute to PT formation and subsequent 
adoption behaviour across different consumer segments. 

4. 1  Theoretical implications

The proposed framework contributes to the literature on 
technology adoption, halal governance, and digital trust in 
several ways. First, the proposed framework builds on the TAM 
by placing it in a religiously sensitive decision-making context. 
In this context, acceptance is influenced not only by how well it 
works but also by moral responsibility and religious PT. 
Although TAM has been widely used in digital services, its 
application in halal verification has been uneven or 
insufficiently well thought out. This study adds further 
contextual knowledge about acceptance behaviour by 
examining PT as a key mediating concept and awareness of 
halal verification applications and their social impact as 
external precursors.  

Second, this theory adds to halal research by suggesting that PT 
is an integral part of religion rather than a secondary indicator. 
Existing studies often view trust as a direct cause of 
behavioural intentions. Instead, this study conceptualises PT 
as a complex belief shaped by PU and PEOU, which, in turn, 
influences adoption intention. This approach is consistent with 
the core principle of TAM and fulfils the specific knowledge 
requirement for halal evidence, where consumers seek trust-
based confidence alongside practical value (Berakon et al., 
2023; Karyani et al., 2024; Miftahuddin et al., 2022; Noor, 
2024). In this way, this theory facilitates understanding of how 

cognitive and moral considerations work together to influence 
adoption choices. 

Third, this study contributes to the growing body of research 
on digital halal governance by demonstrating differences 
between people who are generally aware of halal and those who 
are aware of mobile applications that certify halal. This 
difference in ideas fills a gap that has been overlooked in 
research, especially in places where Muslims are the majority 
and halal certification is well-established. This framework 
suggests that adoption problems may stem from information 
gaps rather than resistance to the technology itself. This 
perspective enhances understanding of adoption dynamics in 
a context where digital tools complement rather than replace 
existing certification systems. 

Finally, the framework deepens theoretical understanding by 
providing a flexible, innovative model that can be applied 
across a range of contexts, technologies, and stakeholder 
groups. The proposed framework offers a comprehensive 
foundation that goes beyond a single application or market, 
facilitating future empirical testing, comparative analysis, and 
model refinement in a structured manner. This enhances a 
broader understanding of research in the use of halal 
technologies. 

4. 2  Practical implications

The proposed framework not only contributes theoretically but 
also presents various practical implications for stakeholders 
involved in the development, governance, and promotion of 
halal verification mobile applications. The framework 
highlights the need for halal authorities and policymakers to 
prioritize the visibility, support, and integration of digital 
verification tools. Increasing institutional collaboration 
through verification applications can increase consumer trust 
by demonstrating religious authenticity. Policymakers can 
leverage this framework to shape digital halal strategies that 
enhance current certification systems, particularly by 
increasing public understanding of verification applications 
and clarifying their function in facilitating halal compliance. 
For app developers and technology providers, this framework 
emphasizes PT as a fundamental design principle. In addition 
to technical functionality, developers should emphasize 
transparency about data sources, certification updates, and the 
mechanisms used for verification. Creating functional and 
user-friendly apps can increase PT by minimising uncertainty 
and perceived risk. Additionally, incorporating elements that 
demonstrate institutional affiliation or recognition from a 
certification authority can significantly increase consumer 
trust. Furthermore, for industry stakeholders, including 
retailers and food service operators, this framework 
demonstrates that halal verification apps can serve as a 
valuable resource that enhances consumer trust at the point of 
purchase. Raising awareness of verification tools in the retail 
environment and supporting their use can reduce consumer 
scepticism and foster informed decision-making about halal 
products, especially in complex product categories. 

Finally, for researchers, this framework provides a well-
structured basis for empirical research using quantitative, 
qualitative, or mixed-methods strategies. This allows 
researchers to analyse how PT is formed, the mechanisms  
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underlying PT, and patterns of adoption, while considering the 
religious and social aspects associated with halal consumption. 

5. Conclusion

This study presents a conceptual framework that aims to 
explore the adoption of halal verification mobile applications. 
It does so by combining the TAM with halal-specific contextual 
elements and a trust-oriented mediation structure. 
Understanding that halal verification decisions are rooted in 
religious accountability and social norms, this framework 
identifies PU and PEOU as underlying cognitive beliefs, while 
explicitly defining trust as a key mediating factor linking these 
beliefs to adoption intentions. Furthermore, awareness of halal 
verification applications and the effects of social influence are 
integrated as external factors that inform internal evaluations, 
rather than having direct effects. 

By situating technology adoption within a context-sensitive 
framework of religious use, this framework broadens our 
understanding of digital halal verification behaviour in a more 
sophisticated way. It emphasizes that adoption is not only 
influenced by functional efficiency but also by perceived 
legitimacy, religious certainty, and PT in the verification 
process. The inconsistency between general awareness of halal 
and awareness of halal verification applications highlights that 
barriers to adoption may stem from information gaps rather 
than reluctance to adopt the technology itself. This study 
makes a conceptual contribution and does not claim empirical 
validation. Instead, it presents a theoretically informed, 
context-sensitive framework that effectively integrates insights 
from previous studies into a unified explanatory model. This 
study also serves as a basic reference for future empirical 
investigations and contributes significantly to the ongoing 
theoretical development in the fields of halal authentication 
and digital trust. 
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Abstract 

The increase in demand for halal products must be accompanied by regulations that require 
relevant authorities to verify the halal status of products. The result of halal certification is the 
addition of a halal logo on product packaging. In Indonesia, the government is working to 
accelerate the halal certification process so that MSME products must carry a halal logo. 
However, this process has not been running smoothly. This study aims to provide an overview 
and explanation of the importance of halal logo labels for micro, small, and medium enterprises 
(MSMEs). This study reveals that the importance of halal certification for MSMEs is significant, 
especially in the context of Indonesia, which has the largest Muslim population in the world. The 
government has played a crucial role in accelerating the halal certification process for MSMEs 
through a self-declaration mechanism. The addition of the halal logo is believed to have a 
significant impact not only on individual entrepreneurs and consumers but also on the halal 
industry ecosystem.  

1. Introduction

Indonesia is a Muslim-majority country, estimated at around 
12.7% of the global Muslim demographic (Uula, 2024; Supandi 
et al., 2022). This demographic advantage positions Indonesia 
not only as a significant consumer of halal products but also as 
a potential exporter to the other Muslim-majority countries 
and regions. The halal food sector is increasingly being 
recognized for its economic potential, with studies showing 
that a 1% increase in Indonesia's GDP (Gross Domestic 
Product) correlates with a 0.53% increase in halal food exports 
(Muchtar et al., 2024). This economic linkage underscores the 
importance of the halal food industry as a driver of national 
economic growth.  
The halal industry is not dominated solely by big companies. 
MSME products also play a role in developing Indonesia's halal 
ecosystem. Micro, small, and medium enterprises (MSMEs) 
have 

 become the backbone of the national economy, contributing 
significantly to Indonesia's gross domestic product (GDP). 
According to the latest data, MSMEs account for approximately 
60.5% of the national GDP, reflecting their crucial role in 
driving the economy (Purnamasari and Asharie, 2024). Given 
this significant potential, it is reasonable to expect that MSME 
products could become key players in the halal industry. 

Halal certification provides assurance that the product meets 
established halal standards, which is very important to Muslim 

consumers. Halal is no longer seen as a form of religious 
observance, but as a standard of choice for both Muslim and 
non-Muslim consumers. The evidence of halal certification is 
the availability of a logo on the product packaging. The research 
found that consumers are more likely to choose products with 
halal certification because they feel safer and more confident 
that the products do not contain non-halal ingredients 
(Damayanti et al., 2023). This suggests that people's awareness 
of the importance of halal certification contributes to 
consumers’ purchasing decisions. Products of MSMEs are low-
maintenance. This is different from products produced by large 
industries, which already have systems in place to ensure that 
all production steps comply. This is where the halal logo comes 
into play for MSME products. So, the halal logo is a big deal in 
getting people to repurchase MSME products. In addition, 
halal products are often perceived as high-quality, making 
them attractive to consumers concerned about health and food 
safety (Dermawan et al., 2024). 

Halal certification in Indonesia is regulated by Law No. 39 of 
2021 concerning Halal Product Guarantee, which requires that 
all products have a halal certificate. By being certified halal, 
products may use the halal logo on their packaging. The 
Indonesian government has a responsibility to ensure that all 
products have a halal certificate, including products produced 
by micro, small, and medium enterprises (MSMEs). This is not 
only important for meeting the needs of Muslim consumers but 
also for increasing the competitiveness of Indonesian products 
in the global market. The acceleration of halal certification is 
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intended to force Indonesia to become a major player in the 
halal industry, not just a user.  However, the mandatory halal 
regulation is still at an impasse. Previously, the Indonesian 
government mandated that all products obtain a halal 
certificate by October 2024. However, the government recently 
postponed it. This paper aims to examine the urgency of the 
halal logo for MSME products, map the challenges currently 
faced by MSME entrepreneurs, and assess the situation 
following the extension of the halal deadline to October 2026. 

2. Materials and methods

This study was conducted by thoroughly reviewing previous 
research and literature on halal logos for products produced by 
micro, small, and medium enterprises (MSMEs), identifying 
key points and issues. The study used a literature review that 
carefully examined scientific journals and articles, as well as 
relevant Indonesian regulations regarding halal certification. 
Data were collected from reliable publications such as Scopus 
and Google Scholar, and from credible websites, within the 
timeframe of 2015-2025. This study aims to describe and 
synthesize the main points explaining the urgency of halal logos 
on MSME products from the perspective of consumers and 
entrepreneurs, complemented by the current conditions in 
Indonesia. 

3. Results and discussion

Micro, small, and medium enterprises (MSMEs) are important 
to the Indonesian economy. In general, MSMEs are defined as 
businesses run by individuals or small groups with a limited 
scale. According to Law No. 20 of 2008, MSMEs are companies 
that meet specific criteria regarding workforce size and income. 
Micro businesses usually have a workforce of between 1 and 4 
people, small businesses have 5 to 19 people, and medium 
businesses have 20 to 99 people (Boyo et al., 2024). The 
definition of MSMEs also includes an annual income limit. 
MSMEs are business establishments with annual profits of no 
more than 200 million rupiah. MSMEs operate under relatively 
modest financial constraints yet still have a significant impact 
on the local and national economy. According to Statistics 
Indonesia (2023), the numbers of micro and small-scale 
industrial companies are 4,181,128 and 319,456, respectively. 
The provinces with the most significant number of micro and 
small-scale companies are East Java, Central Java, and West 
Java (Figure 1). MSME businesses play a role in creating public 
welfare and supporting sustainable economic development. 
Therefore, support from the government and society is needed 
to empower MSMEs regarding the halal industry. 

Halal certification for MSMEs remains the government's top 
priority. The government appears to be forcing MSME 
businesses to obtain halal certification. Therefore, the 
government must make halal certification mandatory so that 
domestic products can dominate the halal industry market. In 
addition, empowering MSMEs is the main target of Indonesia's 
halal industry. This aligns with the vision launched in 2019 
(Komite Nasional Ekonomi dan Keuangan Syariah, 2023), 
which aims to make the halal industry and the Shari’ah 
economy a mainstay of the national economy (Machmud & 
Widuhung, 2024). In the latest citation, Machmud and 
Widuhung (2024) emphasised that the success of halal 
obligations requires full collaboration among government, 
industry, society, and academia. The government must also 
provide infrastructure that supports the halal ecosystem, 
including laboratories, slaughterhouses, and digital 
technology. The presence of Indonesian halal products in 

international markets will boost national income. The 
government has set the target of strengthening MSME 
businesses as a milestone for the halal industry. Halal industry-
related studies are included in the Indonesian Industrial 
Master Plan (MPIHI). MPIHI has the tagline “Halal Industry 
for a Sustainable Economy”. The halal industry has four 
strategies, including increasing productivity and 
competitiveness, strengthening halal branding and awareness, 
strengthening finance and infrastructure, and implementing 
and strengthening policies and regulations. These strategic 
steps are a form of the government's seriousness in dominating 
the domestic and international halal product markets. 

The outcome of halal certification is the issuance of the halal 
logo. The halal logo on food and beverage products indicates 
that the product meets the halal standards set by the competent 
authority. In Indonesia, the halal logo is essential and is 
obtained through halal certification issued by authorised 
institutions, such as the Indonesian Ulema Council (Majelis 
Ulama Indonesia, MUI). With this certification, manufacturers 
can place the halal logo on their product packaging, which 
serves as a guarantee to Muslim consumers that the product is 
safe to consume. (Harahap et al., 2023). The designation of the 
halal label is regulated in the Decree of the Head of the Halal 
Product Guarantee Organising Agency No. 40 of 2022. The 
halal logo is printed on the packaging or on a designated area 
of the product. The halal logo must be easy to read and see, and 
not easily erased, removed, or damaged.  

The halal logo can be downloaded on the SiHalal application. 
The halal logo is dome or mountain-shaped and has a 
Surjan/Lurik motif. The halal logo is composed of Arabic 
calligraphy: Ha, Lam Alif, and Lam, which form the word 
Halal. The halal logo has a secondary colour, purple, which 
signifies faith, unity of body and soul, and imagination. 
Meanwhile, the secondary colour is Pantone Turquoise Green 
to complete the visual quality. A black or white logo is allowed 
when technically not possible. The halal logo uses a Rodfat font. 
Neue Alte Grostesk is an alternative font that is allowed. The 
halal logo is composed of a logogram and a logotype. Both 
components must be present on the halal logo. The minimum 
size limit for a halal logo is 5 mm and 0.19 mm. The halal logo 
must be clearly legible. The product halal certificate number is 
placed under the logotype or to the right of the logogram. The 
inclusion of a halal logo on halal-certified products is excluded 
if (1) the packaging is too small, (2) the product is packaged 
directly in front of the buyer in small quantities, or (3) it is sold 
in bulk. 

Halal certification is regulated in Law Number 39 of 2021 
concerning Halal Product Guarantee. This law aims to ensure 
that all products distributed in the Indonesian market meet 
established halal standards and to protect consumers, 
especially Muslim consumers, when choosing products in 
accordance with sharia principles. Thus, the halal logo serves 
not only as a symbol but also as a tool to protect consumers 
especially Muslim consumers, when choosing products in 
accordance with sharia principles. Thus, the halal logo serves 
not only as a symbol but also as a tool to protect consumers 
from non-halal products. (Lubis et al., 2022). One of the main 
aspects of the Halal Product Guarantee Law is the transfer of 
responsibility for halal certification from the Indonesian Ulema 
Council (Majelis Ulama Indonesia, MUI) to the Halal Product 
Guarantee Organising Agency (Badan Penyelenggara 
Jaminan Produk Halal, BPJPH), a government agency under 
the Ministry of Religion. Its purpose is to increase efficiency  



Volume: 6 | Issue: 1 | Year: 2026 HALALSPHERE 

79 

Figure 1: Proportion of micro and small-scale industrial companies by province (Units) 
Source: (BPS-Statistics Indonesia, 2023). 

Figure 2: Halal logo design changes.

and transparency in the halal certification process and to 
strengthen public confidence in halal products on the market.  

With the BPJPH, it is hoped that the certification process will 
be more standardized and accessible to entrepreneurs, 
including MSMEs. The transfer of the halal certification 

authority to BPJPH has changed the design of the halal logo. 
The most striking change in the halal logo's colour is from green 
to purple. Figure 2 shows the changes to the halal logo. Changes 
to the halal logo in Indonesia mainly occurred in 2022. The new 
logo became effective on March 1, 2022, as stated in the Head 
of Halal Product Guarantee Agency Decree (Badan 

0 200000 400000 600000 800000 1000000

ACEH

WEST SUMATRA

JAMBI

BENGKULU

BANGKA BELITUNG ISLANDS

DKI JAKARTA

CENTRAL JAWA

EAST JAWA

BALI

EAST NUSA TENGGARA

CENTRAL KALIMANTAN

EAST KALIMANTAN

NORTH SULAWESI

SOUTH SULAWESI

GORONTALO

MALUKU

WEST PAPUA

PAPUA

CENTRAL PAPUA

MICRO SMALL



Volume: 6 | Issue: 1 | Year: 2026 HALALSPHERE 

80 

Penyelenggara Jaminan Produk Halal, BPJPH) No. 40 of 
2022. One of the reasons for this change was the transfer of the 
halal certification authority from the MUI to the BPJP 
(Khotimah & Mastika, 2023).  

The halal certification process involves several stages, 
including inspection of raw materials, the production process, 
and the halal assurance system (Sistem Jaminan Halal, SJH) 
implemented by the producer. The purpose of this process is to 
ensure that all aspects of the product comply with the 
established halal standards. (Faridah, 2019). Halal certification 
is mandatory for all businesses, especially in the food and 
beverage sector, as a form of responsibility towards consumers 
and to increase public confidence in the products they offer 
(Amry et al., 2024). 

3.1 The urgency of halal logos on MSME products from 
the consumer's point of view 

The halal logo is a packaging attribute that every food 
manufacturer must own. The inclusion of a halal logo on 
product packaging is considered an important strategy that can 
attract consumer attention and increase purchase decisions. 
The halal logo on food packaging helps consumers easily 
identify the halal status of the products they buy, especially for 
MSME food products. MSME production is often carried out in 
a home-based industry with limited facilities and 
infrastructure. In this context, consumers need to know which 
products they purchase comply with halal standards by 
checking the halal logo on the packaging. Consumers who see 
the halal logo on packaging tend to feel confident that the 
product has undergone rigorous certification, ensuring it does 
not contain non-halal ingredients (Lativia et al., 2022). This 
suggests that the halal logo is a significant consideration in 
choosing food products. 

The halal logo is an important symbol for Muslims, especially 
in Muslim countries, for instance, in Malaysia, where culture 
and religion influence consumer consumption patterns. A 
survey pointed out that halal certification is the highest 
consideration in buying food, with 69% of respondents 
prioritizing the Malaysian Islamic Development Office 
(Jabatan Kemajuan Islam Malaysia, JAKIM) Halal 
certification (Vodus, 2024). Then, as many as 13% of 
respondents consider having to have Muslim employees, 9% of 
respondents state that they are free from pork and alcohol, 4% 
of respondents state that they are free from alcohol, and others 
have different considerations (Vodus, 2024). In this context, 
public confidence in JAKIM's performance is very high. JAKIM 
plays an important role in supervising and certifying halal 
products in Malaysia. JAKIM is responsible for ensuring that 
products on the market meet the halal standards set by Islamic 
law. This includes a range of products, including food, 
beverages, cosmetics, and medicines. Similarly, Fadholi et al. 
(2020) found that millennial consumers have good knowledge 
and perceptions of halal products in Indonesia. The study also 
found that millennial consumers are interested in buying halal 
products. Many young consumers prefer products that comply 
with halal standards as part of their healthy lifestyle. One factor 
driving Gen Z's interest in halal products is social media's 
influence. This generation actively uses digital platforms to 
search for information about the products they consume, 
including halal products. 

Apart from serving as a guarantee of halal, halal logos can also 
influence consumer perceptions of product quality. Many 
consumers believe that products with a halal logo are of higher 

quality, with better raw materials and production processes. 
This is stated by Mardhotillah et al. (2022) that halal 
certification is not only related to product hygiene but also 
emphasizes halal supply chain management, including the 
provision of raw materials, processing, packaging, and 
distribution. By implementing a halal assurance system, 
manufacturers can not only improve product quality but also 
build greater consumer confidence. The more consumers who 
believe in MSME products, the greater the desire to buy them, 
thereby increasing MSME product sales volume. (Fahira & 
Yasin, 2022). 

Halal logos also play an important role in building consumer 
loyalty. Consumers who believe a product meets the set halal 
standards are more likely to make repeat purchases. Hence, the 
positive loyalty cycle is created. In addition, halal logos not only 
contribute to individual loyalty, but can also have a greater 
impact by recommending the product to others. Halal logos can 
be a tool to build an emotional connection between consumers 
and brands. When consumers feel the brand understands and 
meets their needs, their loyalty to the brand increases. 
Research shows that consumer trust significantly influences 
consumer satisfaction and loyalty. (Nuraeni et al., 2020). 

3.2 The urgency of a halal logo on products from the 
point of view of Entrepreneurs, MSMEs 

The growth of halal products is the role of MSME 
entrepreneurs. According to data from the Ministry of 
Cooperatives and SMEs, MSMEs account for 60.5% of the 
national GDP. MSMEs are the backbone of Indonesia's 
economy. In addition, it indicates that business competition 
among MSME entrepreneurs is very tight. To survive in an 
increasingly competitive market, MSME entrepreneurs must 
have product advantages that set their products apart from 
similar offerings. The halal logo can be a differentiating factor 
that sets MSME products apart from similar products that lack 
certification. The halal logo is a significant added value for 
products needed by Muslim consumers (Kusumahati et al., 
2022). In an increasingly competitive market, consumers tend 
to look for products that not only meet their needs but also 
align with their values. A study finds that halal certification not 
only meets consumer demand for halal but also serves as a 
unique selling point (USP) that can enhance a product's 
positive image in consumers' eyes. In addition, the presence of 
the halal logo on product packaging creates a competitive 
advantage that can attract consumer attention (Firdaus, 2023). 
Halal certification is one factor that can increase product 
appeal, especially for MSME business actors competing with 
similar products in broader markets. Thus, halal certification is 
not just a formality, but an important strategy in increasing 
product competitiveness. 

The halal logo can also be considered an important innovation 
that entrepreneurs must adopt. The halal logo can be obtained 
through halal certification for existing or new products. The 
halal logo, as a symbol indicating a product's halal status, has 
become an important innovation in marketing and 
consumption in Indonesia. Attractive and informative designs 
can grab consumers' attention and increase buying interest. 
Research showed that consumer awareness of halal logos and 
attractive packaging designs can increase purchasing decisions 
(Alinda & Adinugraha, 2022). Other research confirmed that 
good logo design can help MSMEs build a strong brand identity 
and improve product image in the eyes of consumers (Widodo 
et al., 2024). Innovation in the halal space can cover various 
aspects from product development that meets halal standards 
to effective marketing strategies. For entrepreneurs, the halal 
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logo can give them confidence in introducing products in a 
competitive market. Through a holistic approach, it is hoped 
that the halal logo will continue to serve as a bridge between 
producers and consumers and as a tool to promote halal values 
in society. Thus, the halal logo is not just a symbol but an 
innovation with broad impact across consumer behaviour, 
marketing strategies, and legal regulations. 

Halal certification serves as a guide for entrepreneurs in 
managing their production processes. Halal certification 
agencies act as partners in ensuring that every step in the 
production process meets halal criteria. The strict supervision 
of certification bodies allows companies to inspect their raw 
materials and production processes more easily. The 
supervision not only helps in maintaining product quality, but 
also prevents the use of ingredients that are not in accordance 
with halal principles, which can damage the company's 
reputation and consumer confidence (Admin et al., 2023). 
Halal certification is consequently considered the best 
investment in terms of production costs. The company that 
obtains halal certification tends to experience an increase in 
innovative performance, which includes the use of halal raw 
materials, appropriate processing methods, and packaging that 
meets halal standards (Fitri et al., 2023). 

Halal certification is a crucial strategic step for businesses 
looking to expand into international markets. In the context of 
globalization, where consumers are increasingly aware of the 
importance of a product’s halal status, halal certification is a 
key requirement for competing in the global market. This was 
revealed by Sari et al. (2023), who stated that halal certification 
has become a requirement for food producers seeking to 
compete on the international stage. By holding halal 
certification, products not only meet the halal standards 
expected by Muslim consumers but can also attract the 
attention of non-Muslim consumers who value product quality 
and safety. The importance of halal certification in the 
international market is evident in the increasing demand for 
halal products across various countries. Furthermore, a study 
stated that a partnership among various parties, including the 
government and certification bodies, is essential for supporting 
halal-certified MSMEs in addressing marketing challenges in 
the global market (Qadariyah & Sarkawi, 2023). Halal 
certification opens opportunities for MSME entrepreneurs to 
expand into the global market by exporting products to 
countries with high demand for halal products. This aligns with 
Mustofa and Prasetiyo's (2024) finding that halal certification 
increases company revenue or turnover. So, the inclusion of the 
halal logo on packaging can be considered an important 
external marketing strategy for MSME entrepreneurs to gain a 
broader consumer segment.  

Entrepreneurs can more easily access international markets 
and increase product competitiveness by including the halal 
logo.Halal certification is an important aspect of legal 
compliance for entrepreneurs, especially in countries with 
large Muslim populations such as Indonesia. Under Law 
Number 33 of 2014 concerning Halal Product Guarantee, all 
business owners, including MSME entrepreneurs, are required 
to obtain halal certification. Halal certifications aim to provide 
legal certainty for Muslim consumers regarding the halal status 
of the products they consume. Compliance with halal standards 
is an important factor in the food and beverage business, which 
is not only applied in domestic markets but also in many 
countries, especially Muslim-majority countries. Adherence to 
these regulations not only reflects entrepreneurs' commitment 
to sharia law but also to the country's laws that regulate halal 
product assurance. Halal certification provides legal protection 

for entrepreneurs and consumers. By obtaining a halal 
certificate, entrepreneurs can ensure their products meet 
established halal standards, thereby increasing consumer 
confidence. (Priantina et al., 2023). 

3.3 Challenges in labelling products with halal logos 
for MSMEs 

There are many challenges that MSME entrepreneurs face in 
obtaining a halal logo. These challenges come from internal and 
external sources. The main one is the administration of halal 
certification registration. MSME entrepreneurs must have a 
Business Identification Number (Nomor Induk Berusaha, 
NIB). A Business License Number (NIB) is a unique identifier 
issued to entrepreneurs to conduct business operations. The 
NIB can be issued once the MSME entrepreneur has a Taxpayer 
Identification Number (Nomor Pokok Wajib Pajak, NPWP). 
According to Hamida and Wijaya (2022) only 2.3 million 
MSMEs have an NPWP out of 64.2 million. The government 
has reduced the Final Income Tax rate to 0.5% from 1% for 
gross business not exceeding IDR 4.8 billion in one year. The 
policy is outlined in Government Regulation (Peraturan 
Pemerintah, PP) Number 23 of 2018. It was done in response 
to the low level of taxpayer awareness among MSME 
entrepreneurs. The policy of reducing income tax allows MSME 
entrepreneurs to fulfill their tax obligations in smaller 
amounts, enabling them to divert their economic resources to 
managing business operations. However, the tax reduction did 
not affect the attitude of the MSME entrepreneurs. MSME 
entrepreneurs have the mindset that a small amount of tax will 
not contribute anything (Meliandari & Utomo, 2022). 
Darmawan et al. (2023) stated that one of the factors 
influencing taxpayer non-compliance is the low level of tax 
awareness among MSME entrepreneurs. A sense of 
nationalism and concern for the country influences tax 
awareness. Tax awareness is a voluntary attitude toward paying 
taxes to the state. Taxes make a significant contribution to the 
National Budget (Anggaran Pendapatan dan Belanja Negara, 
APBN).  

The halal certification process requires that the raw materials 
used be halal. In general, MSME products are produced on a 
home scale. Entrepreneurs in the MSME sector usually buy raw 
materials in small quantities from marketplaces. The sellers of 
raw materials do not provide halal certificates to buyers on the 
marketplace. In other cases, MSME entrepreneurs might buy 
raw materials from traditional warungs (small businesses, 
stalls, or shops usually family-owned). These sellers are also 
unable to provide halal certificates. Therefore, it can be said 
that the number of halal-certified raw material suppliers in 
some areas remains very low. MSME entrepreneurs also have 
difficulty sourcing from major raw material suppliers because 
the industry operates only on large-scale quantities. Usually, 
the big industries that hold halal certificates use the highest-
quality raw materials. The absence of halal certificates also 
occurs in packaging. Packaging is the primary wrapping 
material that is in direct contact with the product. Packaging 
has a significant impact on a product's halal status. 
(Muhamedbegovića et al., 2022) identified that the migration 
of chemical substances from packaging to products above safe 
limits can endanger consumer health and cause the product to 
be considered haram (unlawful). The risk is higher with 
recycled packaging due to a greater number and variety of NIAS 
(Non-intentionally added substances). MSME entrepreneurs 
still face difficulties obtaining halal-certified packaging at 
affordable prices and in small quantities. The obligation to 
obtain halal certification for food products, combined with a 
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lack of halal-certified suppliers of raw materials and packaging, 
creates a significant supply gap. 

Traceability and halal certification are two key elements 
interrelated in the halal industry. Halal certification provides 
legal recognition that a product is produced in accordance with 
Shari’ah Law, while traceability enables tracking of the supply 
chain. Traceability focuses on the transparency of product 
information. Traceability covers aspects from the origin of the 
ingredients and the production process to logistics and 
distribution, comprehensively guaranteeing the product's halal 
status. Given consumers' growing concerns about food safety 
and the authenticity of halal claims, implementing a 
comprehensive traceability system has become an important 
requirement in the supply chain. Traceability is an important 
element in ensuring the integrity of halal products. MSME 
businesses often face various challenges in implementing an 
effective traceability system. The large budget required by 
MSME entrepreneurs to implement a traceability system is a 
significant barrier. (Kamarulzaman et al., 2022). The 
traceability system requires software that must be operated and 
maintained by MSME entrepreneurs. It is difficult to do as the 
profit is limited and insufficient. The inability to perform 
traceability is also compounded by benefits that MSME 
entrepreneurs do not directly feel. In fact, traceability plays a 
role in handling recalls triggered by complaints about defective 
products or consumer health issues. However, the 
implementation of recall procedures is rare, so MSME 
entrepreneurs take the benefits of traceability lightly. (Sadiyah 
& Erawati, 2024) emphasized that traceability procedures are 
ineffective due to a lack of adequate supervision of the 
distribution of halal products. Traceability is a significant 
challenge and opportunity for MSME businesses in Indonesia. 
Along with the development of MSMEs, emphasis on 
traceability must remain the foundation of strategic 
development to ensure long-term sustainability both in local 
and global markets. 

The production facilities used to produce MSME products are 
a vital component that influences the halal certification 
process. Specific issues often encountered include outdated 
processing facilities and inadequate hygiene standards, both of 
which are critical to meeting the prerequisites for halal 
certification. Indonesia faces significant infrastructure 
challenges that hinder the effective implementation of halal 
certification. The points are supported by Lestari and Mukhlis 
(2023), who emphasize the need for robust production facilities 
that uphold hygienic practices to obtain halal certification. For 
example, the design of the production plant must facilitate 
strict protocols for separating production areas to avoid 
contamination from non-halal materials. Production 
machinery must use halal lubricants. The production room 
must be equipped with sanitary and hygiene facilities. All 
equipment used to produce the product must be handled in 
accordance with strict sanitary procedures to avoid 
contamination with non-halal substances. Personal hygiene, 
equipment, and the production environment are crucial to 
product safety. The large number of MSMEs operating on tight 
profit margins and lacking start-up capital to invest in 
production facilities makes compliance with halal 
requirements more difficult. In this case, it should be 
emphasized that halal certification does not require the use of 
sophisticated production facilities. However, halal certification 
prioritizes MSMEs' ability to guarantee the halal status of 
products by ensuring cleanliness and hygiene at every stage of 
production. 

Implementing a digital halal certification system for MSMEs is 
crucial to increasing competitiveness and meeting consumer 
demand, especially in halal markets. The government has 
carried out a digital transformation through the SiHalal 
application to assist in the halal certification process. The 
launch of the SiHalal digital system marks an important 
development in halal product assurance amid rapid 
technological progress and evolving consumer and industry 
needs. SiHalal is an application developed by the Indonesian 
National Agency for Food and Drug Control and Control of 
Health Products (BPJPH) to simplify halal certification 
procedures, making it easier for MSME entrepreneurs to obtain 
halal logos without compromising halal standards. However, 
the digitization system conflicts with the geographical location 
of MSME entrepreneurs. Unstable internet connectivity often 
hinders access to the SiHalal application, compounding 
existing challenges. MSME entrepreneurs, especially those 
from rural areas, may struggle to access the online platform 
reliably, exacerbating exclusivity and inequality in obtaining 
halal certification. (Santoso & Rachman, 2024). (Pohan et al., 
2024) identified that inadequate internet access prevented 
MSME business owners from using the SiHalal application in 
Serdang Bedagai Regency, North Sumatra. The SiHalal 
application, which requires stable internet connectivity, risks 
alienating the demographics of the locations where MSMEs 
seek halal certification. (Syukur et al., 2024), added that many 
MSME entrepreneurs are not familiar with online applications. 
This is due to the lack of digital literacy among MSME 
entrepreneurs. (Aji & Priyono, 2021) emphasize the need for 
knowledge intermediaries to facilitate digital transformation 
and improve digital literacy in MSMEs. 

The halal certification process through the self-declare scheme 
using the SiHalal application remains complicated for MSME 
entrepreneurs. To accelerate the implementation of halal 
certification, halal product process assistance (Pendamping 
Proses Produk Halal, PPH) is carried out.  Assistance for PPH 
is mandated by Regulation of the Minister of Religion of the 
Republic of Indonesia No. 20 of 2021 to assist MSME actors in 
fulfilling halal certification requirements. Table 1 lists the 
documents that MSME entrepreneurs must complete. The PPH 
assistants are tasked with verifying and validating a product's 
halal status. The PPH assistants examine the raw materials 
used, the production process, and the storage and distribution 
of products to the location. Currently, 284 PPH Institutions are 
actively involved in the halal certification process. The PPH 
Institution comes from community organizations / Islamic 
religious institutions, accredited state universities / private 
universities, and government agencies that partner with these 
two institutions. The PPH assistants registered by BPJPH are 
107,471, spread throughout Indonesia. The large number of 
PPH assistants has not been entrepreneurs in 381 villages in 
Sukabumi. In addition to the uneven distribution of PPH 
assistants, the implementation of halal certificates takes a long 
time. BPJPH targets 12 days, but Ermawati and Itmam (2024) 
found that halal certification implemented through self-
declaration exceeds the specified deadline. The fact could 
reduce MSME entrepreneurs' desire to obtain halal 
certification. MSME entrepreneurs, especially those in rural 
areas, want a simple, easy halal certification process. 
Furthermore, the working period of PPH assistants is limited. 
PPH assistance is provided for a maximum of 10 days from the 
date MSME entrepreneurs submit the certificate. Therefore, 
PPH assistance is often not completed until the halal certificate 
is issued. Therefore, the timeliness of BPJPH in issuing halal 
certificates is critical to meet the free halal certification quota 
target. 
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Table 1. Required documents for self-declaration certification process 

No. Document Type Description 

1 Halal certificate application letter. Available on SiHalal 

2 Legal aspect: NIB Filled in SiHalal 

3 Internal Halal supervisor document: 
• Halal Supervisor Designation

• Copy of ID card

• Curriculum vitae

• Available on SiHalal

• Uploaded on SiHalal

• Filled in SiHalal

4 List of Product Names Filled in SiHalal with photos 
Products 

5 List of Materials Filled in SiHalal 

6 Halal Product Process Filled in SiHalal in the form of a process  
description 
Halal products 

7 Circulation Permit Uploaded on SiHalal 

8 Halal Product Assurance System (Sistem Jaminan 
Produk Halal, SJPH) 

Available on SiHalal 

9 Akad, which contains the halal product statement, is 
used in the halal product process. 

Available on SiHalal 

Halal certification through self-declaration is free of charge. 
Therefore, the success of the flagship Free Halal Certification 
(SEHATI) program depends on the level of awareness among 
MSME entrepreneurs. MSME entrepreneurs still need 
education on the obligation to obtain halal certification for all 
food and beverage products imported, distributed, and traded 
in Indonesia (Aditya & Hammam, 2024). Pujilestari and 
Rahmawati, (2023) classified the problems encountered in 
MSME entrepreneurs in halal certification through the self-
declare scheme are (1) a lack of understanding of halal 
certification, (2) a lack of a positive attitude of partners towards 
halal certification. (Jefri et al., 2024) added that the decision of 
MSME entrepreneurs to carry out halal certification is 
influenced by awareness and costs. Halal awareness among 
MSME entrepreneurs can be seen in halal knowledge, the use 
of halal-certified ingredients, the separation of halal and non-
halal product processes, maintaining cleanliness and safety 
during production, and hygienic product storage. The low level 
of halal awareness requires regular, targeted socialization 
activities on halal certification for entrepreneurs, in 
collaboration with large industries, educational institutions, 
ministries of religion, and community leaders. The 
collaboration will strengthen the ecosystem for halal product 
guarantees in Indonesia. The obligation of halal certification is 
a strategic step by the government that not only protects 
Muslim consumers but also strengthens Indonesia's halal 
industry's position in the international market. 

3.4 Indonesia's current situation after the extension 
of halal obligations 

Government Regulation (PP) Number 42 of 2024 on the 
Implementation of halal product assurance mandates that all 
products produced, distributed, and traded in Indonesia must 
be halal-certified. This is done to increase the competitiveness 
of products targeting the halal market. In addition, it aims to 
protect MSME products from the entry of halal-certified  

imported products. halal certification aligns with Indonesia's 
vision to become the centre of the global halal industry. 
Products that have mandatory halal certification include a) 
food and beverage products; b) raw materials, food additives, 
and auxiliary materials for food and beverage products; c) 
slaughtering products and slaughtering services. In 2021, the 
Ministry of Religion launched the flagship SEHATI (Sertifikasi 
Halal Gratis, SEHATI) program for Micro and Small 
Businesses (UMK). The development of the SEHATI program 
arose from the need for micro and small businesses to 
demonstrate the halal status of their products, a requirement 
increasingly demanded by consumers and regulatory bodies. 
The program is highly relevant to the Indonesian government's 
goal of ensuring that 1 million food and beverage products are 
halal-certified by 2024. The SEHATI Program aims to 
accelerate halal certification for MSMEs through free 
financing. The SEHATI Program benefits BPJPH by enabling 
it to collect data on halal-certified MSMEs and by simplifying 
the halal certification process for MSME entrepreneurs. 
Through the SEHATI Program, the certification process 
includes submission, examination, issuance of a halal fatwa, 
and digital issuance of halal certificates through the SiHalal 
application. 

The SEHATI Program provides certification services for MSME 
entrepreneurs through a self-declaration scheme. The self-
declare scheme allows MSME entrepreneurs to submit an 
official declaration of the halal status of their products without 
the extensive, expensive certification procedures previously 
required. The self-declare scheme aims to reduce the costs of 
applying for halal certification and simplify the registration 
process, making it more accessible to small-scale 
entrepreneurs. (Ariska et al., 2024). The success of the self-
declare scheme depends heavily on the initiative and 
knowledge that MSME entrepreneurs need to meet halal 
standards independently. In addition, training programs that 
enhance skills in documentation, application submission, and  
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understanding of halal requirements are essential to enable 
MSMEs to participate effectively in the SEHATI Program. 
(Asmawati et al., 2024). One significant advantage of the self-
declare scheme is the accelerated certification time. Usually, 
halal certification takes a long time. However, the self-declare 
mechanism allows MSME entrepreneurs to obtain halal 
certification quickly. The self-declare mechanism also forces 
MSME entrepreneurs to be aware of digital technology. With 
the increasing use of digital technology, MSME entrepreneurs 
will find it easier to access raw materials and resources and to 
track the progress of their halal certification. Digital technology 
can also simplify communication between entrepreneurs and 
government agencies, facilitate a smoother certification 
process, and enable entrepreneurs to keep accurate records 
easily. This technological integration can drive greater 
efficiency and transparency in the halal certification landscape. 

The requirements for free halal certification for MSME 
businesses through the self-declare mechanism include, 
among others: 

1. Halal raw materials.
2. Halal production process.
3. The maximum turnover is Rp 500 million, and the

maximum business capital is Rp 2 billion. 
4. Have NIB.
5. Halal production process locations and tools.
6. Has or does not have a distribution permit

(PIRT/MD/UMOT/UKOT), Certificate of Good
Hygiene Sanitation (SLHS, Sertifikat Laik Hygiene
Sanitasi) from the relevant agency for food/beverage
products with a shelf life of less than seven days.

7. Has at most 1 production facility.
8. Has been in production for one year.
9. Products produced in the form of goods.
10. The ingredients used have been confirmed halal with

a halal certificate.
11. There are no harmful ingredients.
12. Verified by the halal product process assistant.
13. Does not contain elements of slaughtered animals.

Meat comes from slaughterhouses/poultry 
slaughterhouses that have halal certificates.

14. Using simple technology or done manually and/or
semi-automatically (home industry scale is not an
industrial business).

15. The preservation process of the products produced
does not use radiation techniques, genetic
engineering, the use of ozone (ozonisation), or a
combination of several preservation methods (hurdle
technology).

16. Apply for halal certification through a self-declaration
mechanism through the SiHalal application online.

Initially, the government required halal certification by 
October 17, 2024. This policy was mandatory, meaning that if 
SME businesses do not implement it, they will be subject to 
sanctions. The sanctions can range from written warnings to 
the withdrawal of goods from circulation, and may include 
fines of up to IDR 2 billion. The halal certification policy has 
created pros and cons for SMEs. MSME entrepreneurs 
consider that the time given is very tight. This condition also 
affects the financing aspect and other technical issues. MSME 
entrepreneurs need to be well prepared to adopt the policy.  

Finally, the government decided to postpone the obligation to 
obtain halal certification for MSMEs until October 2026. Some 
of the considerations underlying the postponement of halal 
certification implementation include, first, BPJPH's capacity to 
conduct halal certification is not proportional to the number of 
MSME businesses. Based on the data, it is known that BPJPH 
only carries out halal certification for 4.4 million products. This 
number is far below the BPJPH target of 10 million products. 
As many as 4.4 million MSME products have not been halal 
certified. Second, there is insufficient budget for halal 
certification through the self-declaration program. The self-
declaration scheme is provided free of charge. However, the 
cost is borne by the government. Self-declaration is estimated 
to require a budget of IDR 3.5 trillion. The postponement of 
this halal obligation shows the government's partiality towards 
MSMEs. MSME entrepreneurs are given time to prepare for 
applying for halal certification, whether through regular 
certification or self-declaration. The goal is that MSME 
businesses do not have legal and administrative problems. 

4. Conclusion

Halal certification for MSME products is a strategic step to 
increase competitiveness in the global market. Halal 
certification is also a response to fulfil the needs of Muslim 
consumers. Consumers recognize the halal logo as an 
important attribute to consider. The halal logo can influence 
consumer perceptions of product quality. Consumers assume 
that products with a halal logo are of higher quality, with better 
raw materials and production processes. Meanwhile, 
businesspeople see the obligation to obtain halal certification 
as an opportunity to improve the quality of MSME products. 
Halal certification opens opportunities for MSME 
entrepreneurs to export products to countries with high 
demand for halal products. The halal logo can also instill 
confidence when introducing products in competitive markets. 
The government considers the inclusion of the halal logo on 
products an obligation, as part of its responsibility to protect 
consumers. The government had launched the SiHalal 
application to accelerate the collection of halal certification 
data through the SEHATI program. The SEHATI program 
makes it easier for MSME business actors to fulfil certification 
requirements digitally with PPH assistance. The halal 
certification obligation, which should have been effective in 
October 2024, has been postponed until October 2026. This 
aims to provide space for MSME business actors to fulfil halal 
certification requirements through the self-declaration 
mechanism. Halal certification still faces challenges from 
internal and external sources. In the future, it is hoped that 
ongoing socialization and support activities will help reduce 
the knowledge and implementation gaps in halal certification 
among MSMEs. 
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Abstract 

The rapid expansion of the global halal economy presents new opportunities for graduates to 
create value through ethical, innovation-driven enterprises. This paper reflects on four years of 
teaching the Halal Entrepreneurship course at the International Islamic University Malaysia 
(IIUM), where the pedagogical approach intentionally goes beyond theoretical instruction to 
train students in halal-compliant income generation, digital business models, and ethical 
entrepreneurial behaviour grounded in Maqasid al-Shari’ah principles. The study adopts an 
autoethnographic approach, using the instructors' self-reflection, supported by teaching notes, 
course artefacts, and informal feedback collected over four consecutive years. The course design 
integrates value-centric teaching, digital marketplace training, and project-based 
entrepreneurship, enabling students to apply halal concepts to practical business activities that 
generate real revenue. Cross multiple student cohorts delivered over four academic years, during 
which the course was offered twice per year, students demonstrated the capacity to conceptualise 
halal business models, conduct fundamental market analysis, price products responsibly, and 
utilise digital platforms for sales and branding. Observations indicate that early exposure to Halal 
Entrepreneurship reduces fear of business failure, strengthens ethical decision-making, and 
improves student confidence in economic participation through self-employment and small-
scale start-ups. The paper illustrates how a values-based entrepreneurship curriculum supports 
the development of future-ready talent for the digital economy, encourages inclusive economic 
governance, and contributes to the broader halal innovation landscape. 

1. Introduction

The halal economy is projected to exceed USD 3 trillion by 
2028, driven by demand for ethical consumption, halal 
pharmaceuticals, cosmetics, food, hospitality, and Islamic 
finance (SGIE, 2023). The rise of digital platforms has opened 
pathways for young entrepreneurs to create halal-compliant 
online businesses, making entrepreneurship a viable 
alternative to traditional employment in increasingly 
competitive labour markets (Baierl et al., 2019). 

Halal entrepreneurship education is increasingly recognized as 
a vital component in preparing future-ready graduates, 
particularly in integrating Islamic values into business 
practices and fostering ethical conduct. Several studies 
highlight the importance and impact of such education on 
students' entrepreneurial intentions and awareness (Bae et al., 
2014; Ghouse et al., 2024; Ismail et al., 2025; Munawar et al., 
2023; Zhao & Collier, 2016). 

In this context, higher education institutions bear the 
responsibility of preparing graduates not only for employment  

but also for self-directed economic participation. Halal 
entrepreneurship represents a strategic approach to education 
because it integrates economic skills with the ethical principles 
of Islam and encourages creativity within the boundaries of 
halal and toyyib values. (Abdullah et al., 2022; Soltanian et al., 
2016). Scholars note that Islamic entrepreneurship is not 
merely a commercial activity, but a holistic practice aligned 
with Maqasid al-Shari’ah – protecting wealth, dignity, health, 
and social welfare (Azam & Abdullah, 2021). 

The Halal Entrepreneurship course at the International Islamic 
University Malaysia (IIUM) was designed to translate these 
principles into practical training, enabling students to generate 
income through product development, halal auditing 
awareness, digital marketing, pricing strategies, and basic 
financial literacy. The core intention is to foster a future-ready 
mindset in which students recognise opportunities, mobilise 
resources, and implement small-scale business activities while 
upholding Islamic values. 

The Halal Entrepreneurship course has been offered since 
2020 as a 3-credit undergraduate core course. The course 
provides an overview of entrepreneurship with a specific focus 
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on halal-oriented business concepts, strategies, and practices 
aligned with Malaysian halal certification schemes. It is 
designed to equip students with the knowledge and skills 
required to generate halal business ideas, develop viable halal 
ventures, and understand the roles of halalpreneurs and 
innovation in the entrepreneurial process. 

The course typically enrols approximately 40–50 students per 
semester and is open to undergraduate students as part of the 
elective curriculum. Key learning objectives include describing 
the fundamental concepts of Halal Entrepreneurship, 
analysing halal business problems and evaluating appropriate 
solutions, and applying business model concepts to the design 
of halal products and services. Through a combination of 
lectures, case studies, self-directed learning, and applied 
assignments, students develop practical skills in opportunity 
recognition, business model development, basic financial 
planning, ethical decision-making, teamwork, and professional 
communication. The course also emphasises halal compliance 
awareness, risk mitigation, and responsible business conduct, 
in line with Islamic values and the broader role of 
entrepreneurs as Khalifah in society. 

This paper adopts an autoethnographic approach, a reflective, 
practice-informed method grounded in four consecutive years 
of teaching the Halal Entrepreneurship course. Insights 
presented are derived from teaching observations, course 
planning notes, student reflections, and informal feedback 
collected during course delivery. The paper does not aim to 
measure outcomes quantitatively, but rather to document 
observed trends, pedagogical evolution, and recurring patterns 
in student engagement and learning. 

2. Methodology: Approach and scope of reflection

This study employs an autoethnographic approach, grounded 
in the instructor's self-reflection over four consecutive years of 
teaching the Halal Entrepreneurship course at the 
International Islamic University Malaysia. Autoethnography 
refers to the study of the self (Reed-Danahay, 2021). The 
analysis also draws on the instructor’s teaching notes, course 
artefacts (e.g., student proposals, product documentation, and 
sales reflections), and informal end-of-course feedback. The 
purpose is to document pedagogical evolution and recurring 
patterns in student learning and engagement, rather than to 
report an empirically measured intervention effect. 

3. Reflections from four years of teaching

3.1 Transition from theory to practice 

In the Halal Entrepreneurship class, early cohorts 
demonstrated a firm grasp of theoretical concepts, including 
the principles of halal business, basic entrepreneurial 
frameworks, and ethical decision-making grounded in Islamic 
values. However, despite this solid conceptual foundation, 
many students lacked confidence when translating theory into 
practice. They were often hesitant to initiate substantive 
business activities, particularly those involving financial risk, 
market exposure, or direct customer engagement. In response 
to these observations, the course gradually shifted towards a 
more action-based learning approach. Students were required 
to design and launch small-scale entrepreneurial projects, test 
their ideas through direct customer interaction, and engage in 
basic income-generating activities. Although the financial 
outcomes were modest, this experiential process proved critical 

in building students’ self-efficacy, practical problem-solving 
skills, and readiness to apply halal principles in real market 
settings. Research on entrepreneurship education confirms 
that doing, rather than passively learning, increases 
entrepreneurial intention and reduces perceived risk (Nabi et 
al., 2018). 

3.2 Embedding halal values into business action 

Students were trained to assess product sources, ingredients, 
and production methods in accordance with halal 
requirements, thereby linking theoretical knowledge of halal 
standards directly to their entrepreneurial activities. In 
practice, these involved students scrutinising ingredient lists, 
verifying the origin of raw materials, and evaluating processing 
methods used by potential suppliers. For example, groups 
developing food-based products were required to identify 
suppliers of flavourings, emulsifiers, and packaging materials, 
and to request specification sheets or product data to confirm 
the absence of non-halal or doubtful components such as 
alcohol-based solvents, animal-derived emulsifiers, or non-
certified processing aids. 

Similarly, students working on cosmetic and personal care 
products were guided to investigate the halal status of oils, 
surfactants, preservatives, and fragrances. This process 
included contacting local suppliers, comparing multiple 
ingredient options, and requesting samples to conduct 
preliminary assessments of suitability, safety, and compliance. 
In several cases, students rejected cheaper raw materials after 
discovering incomplete documentation or ambiguous sourcing, 
opting instead for suppliers that could provide more precise 
traceability and, where available, halal certification. 

Through these activities, students experienced first-hand the 
complexity of halal supply chain decision-making and 
developed a deeper appreciation of halal governance beyond 
textbook definitions. The exercise not only strengthened their 
technical understanding of halal standards but also cultivated 
ethical awareness, as students learned to balance cost, quality, 
and compliance while maintaining consumer trust. 

These practices directly support the course learning objectives 
by translating halal standards from conceptual knowledge into 
applied competence. The benefits include improved student 
capability in recognising halal risks (e.g., doubtful ingredients 
and unclear supply chains), stronger ethical reasoning in trade-
offs between cost and compliance, and enhanced consumer 
trust-building through documentation and transparent claims. 

The goal was to avoid “halal branding without substance”, and 
instead promote practices aligned with safety, integrity, and 
transparency—principles central to halal governance (Bae et 
al., 2014; Shafaei & Mohamed, 2015). 

3.3 Building digital literacy and market adaptability 

In the last three batches of course delivery (2024/2025 
Semester 1 and Semester 2, and 2025/2026 Semester 1), 
students were increasingly exposed to social media platforms. 
They received structured coaching in digital engagement and 
content writing. This enabled them to apply social media 
analytics and digital branding techniques to test their products 
in micro-markets. Students analysed basic engagement metrics 
such as views, reach, and interaction rates on platforms 
including Instagram and TikTok to evaluate interest in their 
products. Digital branding activities focused on developing 
clear product visuals, concise messaging, and halal-compliant 
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claims to communicate value and build trust. Through limited 
online promotions and pre-order enquiries managed via direct 
messaging, students were able to gauge demand with minimal 
financial risk. This process strengthened data-informed 
decision-making and enhanced students’ understanding of 
how digital platforms can support Halal Entrepreneurship at 
an early stage. This mirrors shifts in the global halal economy, 
where halal start-ups increasingly rely on digital ecosystems for 
reach, trust building, and traceability (Mergel et al., 2019). The 
exposure helps students understand Halal Entrepreneurship 
within broader digital governance frameworks. 

3.4 Impact on student mindset 

Student reflections and repeated classroom observations over 
the four years suggest a progressive shift in entrepreneurial 
mindset. In the early cohorts, students primarily engaged with 
entrepreneurship at a conceptual level, focusing primarily on 
pitching business proposals and theoretical feasibility analyses. 
While these activities strengthened presentation and planning 
skills, many students continued to perceive entrepreneurship 
as risky, abstract, or inaccessible, particularly in the absence of 
real market exposure. 

In contrast, recent cohorts moved beyond proposal pitching to 
conduct actual sales activities, including limited product 
launches and direct customer engagement. By experiencing the 
whole cycle from product preparation to transaction and 
revenue generation, students developed a more grounded 
understanding of business operations. Even when profits were 
modest, completing a real sale had a significant psychological 
impact. It reduced fear of failure, increased self-confidence, 
and reframed entrepreneurship as an achievable and 
meaningful activity. 

Importantly, students began to recognise business not merely 
as a profit-driven endeavour, but as a platform for ethical 
contribution, value creation, and service to the community. 
This shift reflects the effectiveness of structured guidance and 
values-based training in cultivating an entrepreneurial mindset 
aligned with halal principles and social responsibility. The 
reported changes in student mindset are derived from repeated 
classroom observations and thematic patterns emerging from 
end-of-semester reflective reports. As part of the course 
requirements, students were asked to submit a one-page 
reflection at the conclusion of each semester, focusing on their 
learning experience, challenges, and perceived personal 
development. To date, approximately 75 reflection reports have 
been collected from the last 3 batches. No formal interviews or 
quantitative pre–post assessments were conducted; therefore, 
the findings are presented as practice-informed observations 
rather than empirically measured outcomes. 

3.5 Technological integration and future skills 

Integrating technological advancements, such as AI and 6G, 
into Halal Entrepreneurship education can enhance graduates' 
readiness and competitiveness. AI-focused training prepares 
students to innovate and thrive in a technology-driven 
economy, while future research may explore automated 
compliance and immersive consumer engagement through AR 
and blockchain technologies.  

While advanced technologies such as AI, 6G, and blockchain 
were not directly implemented within the classroom activities, 
their discussion provided students with awareness of emerging 
tools that are likely to shape future halal industry practices and 

compliance mechanisms. Table 1 highlights the key 
components in preparing ready halal graduates.  

The conceptual framework presented in Figure 1 is grounded in 
the authors’ cumulative teaching experience over four years of 
delivering the Halal Entrepreneurship course. 

Figure 1: The conceptual framework illustrates the role of 
Halal Entrepreneurship education in shaping sustainability, 
entrepreneurial intention, and halal awareness, along with 

their associated socio-economic and ethical outcomes. 

The three core dimensions, namely, sustainability, halal 
entrepreneurial intention, and halal entrepreneurial 
awareness, emerged consistently as dominant learning 
outcomes observed across successive cohorts. Sustainability 
reflects the increasing emphasis on ethical production, 
responsible sourcing, and long-term value creation in student-
led business activities, which are frequently aligned with policy 
awareness, regulatory considerations, and employment-related 
outcomes.  

Halal entrepreneurial intention captures the progressive shift 
in student mindset from passive learning and proposal-based 
activities to active engagement in income-generating 
initiatives. This dimension was particularly evident in later 
cohorts, where hands-on selling activities and real customer 
interaction contributed to enhanced entrepreneurial self-
efficacy and employment readiness. Meanwhile, halal 
entrepreneurial awareness underscores the foundational role 
of halal knowledge and Maqasid al-Shari’ah principles in 
shaping students’ ethical reasoning and business decisions, 
particularly regarding ingredient selection, supplier 
evaluation, and consumer trust. 

While the framework is not presented as a validated model, it 
provides a structured lens for understanding how values-based 
entrepreneurship education can contribute to graduate 
readiness, ethical enterprise formation, and broader 
sustainable development outcomes. Future empirical studies 
may further examine and validate the relationships proposed 
in this framework. 

4. Discussion

The experience aligns with literature, indicating that 
entrepreneurship education is most effective when it empowers 
students through identity formation, ethical reasoning, and 
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Table 1: Key components for preparing future-ready halal graduates (Fenton et al., 2025; Ghouse et al., 2024; Ismail et al., 
2025; Rahman & Awal, 2025; Yang et al., 2022) 

Component Description 

Structured Curriculum From primary to tertiary, with dedicated Halal training institutes 

Experiential Learning Mentorship, internships, and real-world exposure 

Policy and Infrastructure Support Regulatory, government, and industry collaboration 

Technological Integration AI, 6G, blockchain for compliance and innovation 

Entrepreneurial Mindset Early development, adaptability, and resilience 

Research and Evaluation Addressing gaps in impact assessment and diverse student backgrounds 

real-world tasks (Elgharbawy et al., 2025; Khan et al., 2022). 
The Halal Entrepreneurship course demonstrates that: 

• Halal ethics provide a decision-making framework
that balances profit with social welfare.

• Digital tools make entrepreneurship accessible and
scalable for students.

• Practical income generation increases confidence and
fosters future-ready competencies.

• The availability of capital or seed funding would help
to lessen students’ financial burden, enabling greater
experimentation and more sustainable 
entrepreneurial learning outcomes.

This supports the argument that Halal Entrepreneurship 
education can catalyse inclusive economic development, 
particularly in Muslim-majority countries seeking to 
strengthen participation in the Islamic digital economy 
(Elgharbawy et al., 2025). 

Moreover, reflecting on four years of teaching highlights a 
potential model for higher education institutions interested in 
industry-relevant, values-based innovation, a key concern 
addressed in the intersection of governance, ethics, technology, 
and economic development. 

6. Limitation

This study is limited by its reliance on an autoethnographic 
approach grounded in the instructor’s self-reflection. While 
this method provides rich, practice-informed insights, it does 
not involve systematic observation or quantitative 
measurement. Consequently, the findings reflect personal 
interpretations and observed patterns rather than empirically 
validated outcomes. Future research should incorporate mixed 
methods approaches, including structured interviews, surveys, 
and longitudinal data, to strengthen generalizability and 
provide deeper evidence of impact. 

7. Conclusion

Halal entrepreneurship education demands a comprehensive 
approach that transcends traditional business training, 
integrating structured curricula, experiential learning, ethical 
grounding, and digital awareness. This model emphasizes 

Islamic principles to instil accountability and integrity in 
students while aligning their practices with Shari’ah 
requirements. Sustainability, innovation, and adaptability are 
critical components that prepare graduates to confront global 
challenges and thrive in the halal digital economy. The cultural 
context enhances their employability in diverse markets while 
fostering practical skills and lifelong learning. As the halal 
sector grows, the significance of such education in higher 
learning remains vital for sustainable economic development. 
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