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Abstract 

Purpose 

– The purpose of this paper is to assess the level of knowledge, halal dietary 

quality assurance practices, and commitment among food industries in the 

implementation of halal in Malaysia. Besides, the study was based on two 

categories that are considered major contributors in the chain of halal food sector 

in Malaysia which are the multinational, and small medium enterprise (SME). 

Design/methodology/approach 

– Two company’s categories related to halal food and beverage industry which 

are the multinational, and SME were chosen in this research based on the 

similarities in terms of functions and needs in the implementation of halal in 

Malaysia. Furthermore, both categories are the main groups in the halal food 

sector that support the growth of other categories. The sample of the study was 

comprised of 241 companies from halal certification holders (MNCs=69; 

SMEs=172).Cross-sectional study through random sampling and purposive 

sampling was used where the internal halal committee who have been 

specifically appointed in the organization were asked to fill in the questionnaire. 

Personally hand-delivered questionnaires in workplaces was used as a method 

of data collection. The data were analyzed using SPSS version 21. 

Findings 

– Based on the analysis, it was found that the level of knowledge, halal quality 

assurance practices and commitment to be at a good level. Whereas the results 

of inference showed that there are significant differences for the three variables 

studied. 



Research limitations/implications 

– In the study there are some limitations, namely; first, the categories studied are 

focussed solely on halal food industry. Halal now been expanded to other 

products such as pharmaceutical, logistics, etc. Second, the standards used are 

the standard and guidelines on the handling of food. Finally, the limitations in 

obtaining more respondents as most industry in Malaysia is still concerned to 

provide feedback and view it as the secrecy of the company. 

Practical implications 

– First, the implication of the theory and literature studies in which the research 

prevalence is associated with the ISO quality and quality management, 

integration of multiple disciplines and concepts is essential as a combination of 

elements of human capital and strategic management. Second, on behalf of the 

government or specially-appointed halal certification body, it can give a clear 

picture of the exposure and promotion related to the deed, procedures, and 

guidelines have gone through several changes and amendments. In addition, it is 

also able to evaluate the effectiveness of a number of conditions that are 

required such as internal halal appointment committee. Third for industry 

practitioners, focussing in delivering halal standards is not dependent on the 

system, working patterns, and technologies alone, but should also take into 

account the element of human capital and organizational responsibility in 

maintaining halal integrity and enhancing the knowledge and halal dietary 

management in accordance with the requirements of Islamic law and fatwa. 

Social implications 

– On behalf of the users, the confidence is there and in order to produce a halal 

product, it involves a fairly strict chain and has always been regulated by a 

special committee whose role are meeting the needs outlined halal standards. 



Originality/value 

– The study is the starting point in discussing in detail about the halal knowledge, 

halal quality assurance, and commitment after the standardization and 

harmonization of halal certification in early 2012. Furthermore, there are a few 

revisions on the act, standards, and procedures by the halal certification body, 

which halal assurance should be implemented and considered still new. 

 


