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1. Introduction

Industrial development has caused an increase in needs, especially food, clothing, and shelter to
develop. Even needs can now be met by ordering online, but it still raises the question of the feasibility
of consumption, especially Muslims who have halal beliefs or not to consume these substances or
objects to meet needs (lvanov and Dolgui 2021; S. Khan, Haleem, and Khan 2023). Although the
Internet of things provides its own solution to monitor the supply of goods and services individually
by means of product traceability indentation, improving supply chain efficiency, facilitating livestock
management, authenticating the halal status of food, and monitoring halal certification(Rejeb et al.
2021). In fact, it has not given full confidence regarding uncertain information due to a lack of user
reviews(Rejeb et al. 2021). (Darmawati et al. 2023) The halal industry has become the fastest growing
global industry of business and has reached 1.8 billion consumers globally with an estimated value
of USD 2.1 trillion. Recent years have seen an increase in awareness of halal food and beverage
consumption internationally. This is evidenced by the abundance of research on supply chain
management (supply chain management). According to (Dian Sudiantini, Nana Irvana 2023)Supply
Chain Management is a set of approaches to efficient integration of suppliers, manufacturing,
warehouses and storage, so that goods are produced and distributed in the right quantity, the right
location, the right time, to minimize costs and provide satisfied service to customers.

Brunei Darussalam's steps to include sustainable halal food supply chain management in the
SDGs development goals, there are four initiatives carried out in supporting sustainable supply chain
management (SSCM) applied to the halal-certified food and beverage business by highlighting
several points in the form of responsible resources, namely procurement, environmentally friendly
transportation, sustainable packaging, and environmentally friendly purchasing (Ab Talib and
Zulfakar 2023). (Genovese et al. 2017) states the environment needs to be considered to maintain
sustainable food sources and major supply production sites. This is agreed by (Tu. Y.T 2021) that
there are four main characteristics of halal sustainable food supply chains: pre-slaughter,
warehousing, halal integrity, and packaging. Of these features, the two most important factors for
successful implementation of sustainability in the halal food supply chain are warehousing and
packaging. The availability of warehousing for the supply of halal goods must be optimized to ensure
the trust of products not contaminated with other non-halal goods(Mohd et al. 2023).

(Kurniawati and Cakravastia 2023) Finding that issues related to sustainable halal supply
chains consist of: first is halal integrity to guarantee the halalness of a product. Second, the limited
adoption of halal supply chains, and the third issue is the limited number of studies discussing
sustainability in halal supply chains. Even halal supply has made MSMEs the most contributing line,
one of which is in Malaysia. (Muhamed et al. 2023)Finding supply chain orientation (SCO) in
Malaysia combines three factors in investigating company performance in this case halal-certified
MSMEs in the form of management support, commitment, and credibility, for the determination of
company performance from 284 responses.

According to (El Baz and Ruel 2021) French state research even requires risk management
in managing supply chains during and after Covid-19, in its implementation a combination of
supporting the general principles of RBV and OIP theory is needed. Supply chain management
applied in urgent times like this according to (Queiroz et al. 2022) that is adaptation, digitalization,
preparedness, recovery, ripple effects, and sustainability. Research(Chowdhury et al. 2021) revealed
that when Covid-19 occurred, many studies suggested food and medicine supply management
methods that were urgent at that time so that MSME goods were neglected. The neglect occurred
because of the priority of food and medicine that needed to come first so that the distribution process
was suspected to occur a mixture of halal and non-halal goods. This is revealed (Tseng et al. 2022)
In his research with the fuzzy delphi method, the results show that the most important indicators for
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non-Halal sustainable food supply chains are food consumption, food health, food care, resilience,
food waste management. The most important Halal indicators of sustainable food supply chain consist
of Halal certification, Halal supply chain trust, Islamic values, halal food safety (Rejeb, Abderahman,
Karim, Zailani, Suhaiza and Kayikci 2022). From this explanation, it can be seen that the
understanding of these indicators is not necessarily understood by all market participants.

Research (El Daouk 2023) The UK recognises that halal supply chain management is the
answer to food supply problems due to HCSCM can further alleviate the complexity hampering the
UK construction sector at the supply chain level. This is due to the customised ta‘rif identification
and traceability process, iltizam cross-lateral monitoring process, and sharia-compliant, assured, and
verifiable istigamah certification system, all of which complement the UK's existing construction
supply chain assurance and control processes. In China's bamboo curtain country, the contribution of
the halal food industry to adopt the halal way of working, supply chain management has a positive
effect on the company's performance(Usmanova 2021) Likewise Indonesia(Javid and Amini 2023).

Not only for basic needs even supply chain management is also adopted by blockchain in
financial services in terms of financial traceability, information security(Asnawi, Mahsun, and Danila
2023). The use of blockchain is expected to make it easier for consumers to make buying decisions
and compare and set prices for sellers(Rejeb et al. 2023). Entering the field of research tourism
(Suseno et al. 2023) Finding that the halal supply chain has an effect on the economic growth and
halal tourism in Indonesia. On research (Muhammad Yusuf, Soediantono, and Naval Command and
Staff 2022) Supply chain management is even explained to be applicable to the defense industry
because it can maintain the amount of supplies, reduce costs, and fast delivery times with smooth
information.

The success offered by halal supply chain management still has many obstacles. (M. I. Khan
Khan, and Haleem 2022) Raising barriers to halal supply chain management including demand-
related barriers" is the main obstacle, followed by "Barriers to government support”, “Resource-
related bottlenecks”, “barriers related to management support", “Barriers related to halal certification
bodies" , "barriers related to technology support” and "barriers related to halal supply chain partners.
In addition, refer to research (Azmi et al. 2021) Reveal if the risk in the development of halal supply
chain management is hampered by price and cost risks.

In Indonesia itself, the large Muslim population has encouraged the emergence of various
discourses and recommendations related to the provision of products that are in line with Sharia rules
and norms or halal products. The large level of demand for halal goods and products is due to the
rapid growth of the Muslim population and also because of the increasing public awareness in
religion. In addition, currently the existence of halal products is not only to fulfill the instinct of needs,
but also has been used as a life style, especially for the Muslim community in Indonesia (Rukiah
Lubis et al., 2023)

Research related to the Halal industry in Indonesia has been reviewed by many researchers,
but there are still many who have not examined the relationship between perceptions and also
customer and consumer behavior towards halal goods and products. Studies related to the guarantee
of halal goods and products from the aspect of providing halal products are still very rarely studied
by researchers. Therefore, this may be caused by the lack of regulatory tools, especially those related
to the provision of halal goods and products that must be carried out.

In this country, the set of rules related to the halal industry is Law Number 33 of 2014
concerning Halal Product Assurance. However, this set of rules is still general, unlike the set of
regulations that exist in Muslim countries in general, such as the regulations imposed in Malaysia.
Malaysia is a Muslim-majority country that is growing rapidly in the halal product assurance sector
so that the country has become a world reference in the halal industry. Therefore, there needs to be
new regulations and programs that are urgently needed in Indonesia, especially how to compete with
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other Islamic countries, especially in terms of how to achieve a good programmatic system to
guarantee halal products (Wulpiah Wulpiah et al, 2022)

A complicated and long process of how to provide a product to the hands of consumers, in
the study of management science is referred to as supply chain management (Supply Chain
Management). In general, supply chain management in a conventional perspective is a system that
relates a series of systematic processes in order to fulfill a product for consumers which initially starts
from the process of producing, delivering, warehousing, distribution and marketing (sales) until
finally the product reaches the hands of the final consumer.

Conventionally, the concept of supply chain management in providing halal-based products
has transformed into the concept of Halal Supply Chain Management or HSCM which is essentially
the same as the concept of HSCM in general, it's just that the difference lies in the final product
produced, and of course in the concept of HSCM produces halal-based products. The concept of
HSCM has experienced significant development marked by the birth of various kinds of research
results and the availability of a lot of literature related to it(Aulia and Azizah 2024).

As a system of providing halal products, Halal Supply Chain Management (HSCM) is
expected to guarantee customers and consumers that the goods and products produced have been
accommodated with halal elements in it so as to stimulate Muslim consumers, especially to use these
products based on halal certificates(Baehagi, Rizana, and Cahyono 2023). The concept of HSCM
itself is a system and method that gives birth to a value flow and also a legitimate supply chain and
of course in accordance with the requirements in Islam so that the goods and products born have been
guaranteed halal(Ghazali 2012)(Harwati and Yunita Pettalolo 2020).

A study conducted by Yussof et al, (2015) found that the HSCM system has become a hot
topic with and significant especially in the Muslim community in relation to guaranteeing the need
for their halal products. Muslim consumers certainly expect information about how the product is
produced, how the slaughter process (if the product is from animals), and also how the production
process and storage, packaging, logistics, to the distribution flow so that then provide assurance that
the product consumed is really a halal product.

Halal supply chain management as the main research theme has been widely researched by
scientists in Malaysia because the growth of Halal Supply Chain Management in Malaysia is very
rapid and has been supported by adequate regulations. In the research studied (Aulia and Azizah
2024) reported that the development of demand for halal products and goods is increasing rapidly
globally which is not only needed by Muslims but also for non-Muslims only from the demand side
so that an adequate supply chain system (Halal Supply Chain Management) is needed to respond to
these demand needs. Concept "Halalan Toyyiban" in the study (Aulia and Azizah 2024) Not only
does it indicate that the products produced have been fulfilled by health elements and also have
guaranteed safety, quality, cleanliness, and logistical processes so that not only Muslims need it but
extends to non-Muslims.

The emergence of cautious behavior by Muslim consumers towards the goods they consume
proves that awareness of the importance of halal products must be prioritized in religion so that a
vigilant attitude arises for the Muslim community in general. Muslim customers not only see the
appearance of halal labels in the products they use, but also need to want to know and trace the extent
to which these goods and products were born and the extent to which these products and goods have
gone through a process that is guaranteed halal elements, so as to provide confidence for them in the
goods they consume. Therefore, it shows that the HSCM concept is very necessary to really guarantee
and ensure that the halal label is not only attached to goods and products but more than that the
processes related therein involve all supply chain networks in the HSCM system from upstream to
downstream (Sulaiman, S. et al, 2018).

© Author(s) 2024. Published by Syariah Faculty of Universitas Islam Bandung in cooperation with Asosiasi Pengajar
dan Peneliti Hukum Ekonomi Islam Indonesia (APPHEISI)



228 Amwaluna: Jurnal Ekonomi dan Keuangan Syariah  ISSN: 2540-8402 (online), 2540-8399 (print)
Volume 8 Issue 2, July 2024 DOI: https://doi.org/10.29313/amwaluna.v6i2.3531

The implementation of HSCM into a complex system to produce a product and goods that
is guaranteed halal requires a standard measure and test equipment to ascertain whether all series of
processes have been carried out systematically to produce a product that is truly halal. In order to
determine the success of a measurement using the HSCM system, based on a study conducted by
Khan et al, (2018) it is necessary to develop measurements using through critical success factors
(CSFs) using at least 12 measurement indicators.

The existence of authoritative institutions such as MUI that provide halal certification of
goods and products in Indonesia indicates that if a product has a halal label in its packaging, it shows
that the goods and products have been guaranteed halal based on the Law on Halal Product Assurance,
namely Number 33 of 2014. However, whether all product supply chain flows are really guaranteed
and can maintain their halal integrity.

Based on the explanation in the background, therefore a study will be carried out with the
title of Halal Product Assurance in Traditional Markets Based on Halal Supply Chain Traceability to
answer the anxiety of consumers as users of halal products who question whether the process in order
to produce halal products has really implemented the HSCM rules.

2. Literature Review

According to (Dian Sudiantini, Nana Irvana 2023)Supply Chain Management is a set of approaches
to efficient integration of suppliers, manufacturing, warehouses and storage, so that goods are
produced and distributed in the right quantity, the right location, the right time, to minimize costs and
provide satisfied service to customers. While the research argues (Sarwar, Zafar, and Qadir 2021)
that to this end, 42 risk factors were resolved using systematic literature and the attention of experts.
In addition, these risks have been categorized into seven main aspects: planning-related risks,
procurement-related risks, production-related risks, logistics and outsourcing related risks, market-
related risks, information technology, and sustainability-related risks.

Critical Succes Factors (CSFs) developed by (S. Khan et al. 2018) are critical factors in the
implementation of Halal Supply Chain Management (HSCM) which consists of 12 indicators as
follows:

No Information No Information

CSF 01 | Training of Employees CSF 07 | Halal Awareness

CSF 02 | Efficient and Effective | CSF 08 | Consumer Satisfaction
Communication

CSF 03 Dedicated IT Infrastructure | CSF 09 | Coordination and
Collaboration among

Supply Chain Partners

CSF 04 | Halal Integrity Assurance CSF 10 | Government Support

CSF 05 | Top Management Support CSF 11 | Competitive Advantage

CSF 06 | Selection and Adoption of | CSF 12 | Standardization and
Appropriate Codification
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Technology for Traceability
System

Source: (S. Khan et al. 2018)

Minimalist knowledge of a Muslim consumer that must be owned and applied based on the table
above there are two points, namely CSF 04 halal integrity Assurance or halal assurance, all products
and services consumed must be clearly halal or at least consumers know the product is made and
taken using goods that are halal and not contaminated non-halal during manufacture and delivery.
The second point is CSF 07 halal awareness or halal awareness, this awareness grows from Muslim
consumers' understanding of halal food for Muslims that is allowed to be consumed.

Point CSF 04 halal integrity Assurance. According to (Iskandar 2022) Indicators to measure the
halal guarantee of a product first are checking the halal logo on the product, the number of halal
products that can be consumed, no usury transactions, the warranty is not mixed with non-halal
products. While in CSF 07 Halal awareness or awareness of the importance of halal supply and the
need for goods and services in the community, in this case economic actors who become producers,
consumers and distribution. This awareness includes economic actors knowing things that are haram
and should not be consumed by Muslims and knowing non-halal substances that can be contaminated
in goods. So that these parties can prevent the mixing of halal and non-halal goods.

Quote (Handayani et al. 2023) Modeling of halal supplier flexibility criteria was carried out
using a hybrid approach of Interpretive Structural Modeling—Matriced' Impacts Croisés Appliquée
aun Classement (ISM-MICMAC) and a dynamic perspective that resulted in 11 halal supplier criteria
divided into four levels in the ISM hierarchical structure. The criteria are spread across three
quadrants of MICMAC analysis: independent, linkage, and dependent.

Utilizing Blockchain technology and increasing public security and trust in the LPPOM MUI
halal certification system. Based on the discussion and analysis of the study, it is known that
information on the halal beef supply chain in Medan City uses blockchain technology designed with
a data security system using smart contracts, where the information that has been stored cannot be
changed by any party. so that there is a guarantee of information security in the beef supply chain in
the city of Medan(Hidayati et al. 2023).

Research (Tumiwa et al. 2023) shows that halal food supply chain management has a positive
and significant effect on SME performance, Halal Certification and Traceability have a positive and
significant effect on SME performance, Halal Certification and Traceability have a positive and
significant effect on halal food supply chain management

Supply chain management (SCM) as defined by (Hugos 2011) is the coordination of
production, inventory, location, and transportation along the supply chain in achieving the best blend
of responsiveness and efficiency in the markets served. The purpose of the supply chain is to drive
customer satisfaction (Govil, M. and Proth 2022), maximizing the overall value generated (Chopra
and Peter 2016), and make efficient and cost-effective part of the whole system. Conventional supply
chains focus on maximizing profits while meeting consumer demands. Conventional supply chains
also have a framework starting with raw materials, inbound logistics, warehouses, production,
storage, outbound logistics, and marketing, and ending with sales and customer service (Martha,
Douglas, and Janus 1997).

Halal SCM can be defined as the management of halal networks with the aim of extending
halal integrity from source to consumer purchasing points. To ensure that the product is truly halal at
the time of consumer purchase, it is very important to define what are the principles in the
management of the halal supply chain. (Tieman and Ghazali 2014) argues that the halal foundation
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of SCM is determined by three factors, namely: direct contact with haram (prohibited), risk of
contamination, and Muslim consumer perception. In its model, risk is based on product
characteristics, such as dry products versus wet products and bulk products versus put products
together. Perceptions are based on market requirements, such as madhabs, local fatwas, and local
customs.

However, according to the Halal Industry Development Corporation (HDC), the halal supply
chain includes all activities, such as procurement, preparation of halal ingredients for manufacturing,
and delivery of final products to consumers. The manufacturing process must ensure the separation
of halal ingredients from non-halal ingredients, such as pork, alcohol, or related products. The halal
supply chain also ensures halal animal feed, animal welfare, and proper separation between halal and
non-halal food during distribution in storage, handling, transportation, and retail sales. The slaughter
process is based on Islamic rules where Muslims use sharp knives and recite bissmillah and related
prayers before the slaughter process (Al-Qaradawi 2011).

The main objective of the halal supply chain is to extend the integrity of halal in accordance
with Sharia law from source to the point of consumer purchase (Tieman, Ghazali, and van der Vorst
2013);(Zainuddin et al. 2020). By considering the consumer's point of view, the concept of halal can
be considered as a catalyst for changes in the way people live and their ideas and interpretations of
quality, safety, health, and environment. This is very important, because Islam commands all mankind
to consume only halal, nutritious, healthy, quality food. Therefore, halal food is not only for Muslims;
Non-Muslims can also buy and consume halal food.

The halal supply chain model should be adapted from the existing (food) supply chain and the
closest model in facilitating the Islamic values of the halal supply chain. SCM models exist such as
management paradigm (de Leeuw, 1988), Integral customer service concept(Bergeaud-blackler
2007), and the SCM framework (Cooper and Hall 2009). However, there are some examples of more
balanced frameworks, such as the conceptual framework of agri-food supply chain performance
indicators and various balanced scorecard perspectives (Aramyan et al. 2006).

To measure the performance of the halal supply chain, the most important thing is to measure
the perspective of supply chain effectiveness. It will address two main aspects i.e. process quality
(Bonne and Verbeke 2008) and waste (Abdul-Matin 2010). The quality process discusses the
strength/trust of a brand, the credibility of halal certification and consumer complaints received
regarding the halal status of a product. Waste handles physical waste in the supply chain, carbon
footprint and resources used. Waste occurs in the supply chain as well as by the end consumer. Waste
in the supply chain can be avoided or minimized by using transport packaging and environmental
controls (temperature and humidity levels)

3. Methodology
This research is a quantitative type by describing the data that has been collected without the intention
of drawing a conclusion that can be made generalized (Creswell 2016). The location of this research
will be carried out in the Traditional Market in Luwu Raya. The scope of this study is to analyze and
make standard measures on the implementation of the Halal supply chain management process in the
Traditional Market in Luwu Raya as the main supplier of community needs. In this study, the
population is all meat sellers in the Traditional Market in Greater Luwu while the sample is meat
sellers in Greater Luwu.

Observation or observation or combination of the two. The method used in collecting data
in this study is by surveying by distributing a list of questions. The interview technique is to collect
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data by distributing sheets or sets containing statements or questions that must be answered by
respondents. The data analysis process carried out in this study follows the following stages;
1. The first activity carried out is to collect data needed in research, This research was first conducted
from April 2023 to September 2023
2. Determine the implementation of the halal product supply chain by looking at the interview
results
3. Describe and analyze the results of the implementation of the halal product supply chain.

The analytical tool used in this study is QDA Miner Lite, by first reducing all interview texts
and then drawing conclusions from the most argument tendencies and points explained by the source.
QDA miner lite software that displays data based on the most coding with the results of data
processing in the form of graphs, and pies, and wordcloud

4. Results And Discussion

1. Origin of Supply in Greater Luwu Market
Frequency of Origin of Goods or Products

Luar Kota 37.5%

KolektorBarang 37.5%

Hasil Lahan Sendiri 25.0%

QDA Miner late Diagram Pie 1.1

The origin of the existing food supply in Greater Luwu is divided into three based on
the source; First outside the city by 37.5%, collectors of goods 37.5% and own land products
25%.

Based on the data above, it is known that the average raw goods mostly sold by Luwu
Raya traders come from outside the city by 37.5% where the amount of supply entering Luwu
Raya comes from the city of Tana Toraja in the form of tubers such as sweet potatoes and
potatoes, and carrots, and brown rice. The capital city of Makassar Province supplies imported
fruits such as apples, grapes, and strawberries, and mandarin oranges, and processed crackers
while the Pare-Pare, Maros, and Enrekang regions supply various types of rice and sugar.

The supply provider area collected from the activities of collectors of goods amounted
to 37.5%, known to be in the Luwu Regency area, namely Lamasi Pantai and Belopa in terms
of collectors of vegetable goods in the form of corn, ferns, kale, eggplant, long beans, banana
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leaves, bananas, mangoes, papaya, and grain which are the main commaodities. As for carrots,
potatoes, cayenne pepper, corn, mustard, tomatoes, cabbage from East Luwu, northern Luwu
which is famous for its chocolate fruit and in the last year oil palm existed. Palopo City is
famous for its fisheries in this case fresh and dried fish, beef from several halal slaughters
managed by Muslims and slaughtered conditionally and harmoniously, live and dried shrimp,
crabs, squid, and others.

The supply of food sourced from land products or own business by direct traders, both
small and party, is known to be 25%. These commodities are in the form of green beans, corn
feed which only comes from North Luwu and Luwu because the gardener profession is still a
promising livelihood to meet the needs of demand, while the rongkong area is the most
consistent vegetable supplier in various markets of Greater Luwu and even strawberries are
fruits that are easily found in the region because of the plant cultivation movement that is
promoted. Other commodities are local fruits papaya, mango, coconut, and some Kitchen
spices such as chilies, cayenne, tomatoes, turmeric, galangal, ginger, leeks, basil, lemongrass,
and others originating from the latuppa area, plants owned by residents in pots by utilizing the
yards of houses around or adjacent to markets in the greater Luwu region.

2. Frequency of Types of Halal Food Available in the Market

Tidak Memabukkan 23.7%

B i Based on the

results of

processing

interview text data

) on traders,

8 suci 1.7% distributors,  and

consumers, the

average stock of

halal raw food

ingredients

Thayyib 22.0% available in Luwu

Raya according to

the categories of

non-intoxicating

23.7%, safe 23.7%, holy 1.7%, two blood 5.1%, two carcasses 6.8%, tayyib 22%, slaughtered
in accordance with sharia 8.5%, aquatic animals 8.5%.

Disembelih sesuai Syariat 8.5%

Hewan Air 8.5%

Dua darah 5.1%
Dua Bangkai 6.8%

Knowledge of halal awareness known by economic actors from producers, consumers,
and distribution based on the provisions of the Qur'an about things that can be consumed from
research (Hidayatullah 2020) suggests that in the criteria of products and services consumed
by Muslims should be; not intoxicating, safe, holy, two bloods, two carcasses, tayyib,
slaughtered according to Shari‘a, Aquatic animals. In this study, researchers traced the raw
goods consumed by the people of Luwu Raya ranging from kitchen spices, vegetables, fish,
beef, and rice.

© Author(s) 2024. Published by Syariah Faculty of Universitas Islam Bandung in cooperation with Asosiasi Pengajar
dan Peneliti Hukum Ekonomi Islam Indonesia (APPHEISI)



Muhammad Tahmid Nur, Ishak, Qisty Amalina Rusman Putri, Peni Sarijuddin: Halal Product Assurance at 233
Traditional Markets in Luwu Raya Based on Halal Supply Chain Traceability.

The criterion of non-intoxicating raw goods was found in the Greater Luwu Market at
23.7%. A number of raw goods sold in Pasar Luwu Raya do not contain alcohol, angciu, or
some substances that are non-halal that can be used for preservation or contact with raw goods
during the distribution process. This is claimed because the distribution process of raw goods
is often only carried out specifically one type in one container, and distributors do know in
general if the mixing of halal and non-halal goods in one place during distribution can leave
marks or strong aromas so that non-halal goods even though they are not mixed directly make
halal goods not halal.

The criteria for safe raw goods found in the greater Luwu market are 23.7% in terms
of goods that are believed not to use preservatives that threaten health if consumed such as
kitchen spices, and fruits. This thing. The criterion for sacred raw goods found in the greater
Luwu market is 1.7%, this is because raw goods often cannot be consumed directly on the
spot unless imported fruit types have packaging. Another reason is because in the process of
picking, distributing until the time of colonization to consumers, almost all raw goods will
definitely be contaminated ole najis indirectly on unclean objects, mud or dust, flies, and other
substances because most traditional market goods do not have packaging on raw goods.

The criteria for raw goods of two bloods found in the Greater Luwu market are 5.1%,
namely liver and abundance. Although classified as part of the animal that is less noticed, the
chicken and meat sellers claim that the organ sells well and is sought after by meatball and
street swallow traders. The criteria for raw goods of two carcasses found in the Greater Luwu
market amounted to 6.8%, namely fish and locusts. However, the supply calculated in this
figure is fish carcasses or dried fish that are never empty of enthusiasts and even the price can
be above than fresh fish.

The criteria for tayyib raw goods found in the greater Luwu market is 22%. This means
that raw goods that are recommended for consumption and good for health reach that number,
but because this survey is only for raw food supply, the reference is only imported and local
fruits, other raw goods are still recommended but after cooking or processing first.

The criteria for raw goods slaughtered according to Sharia law are found in the Luwu
Raya market by 8.5%, meaning that slaughterers for animal consumption are chicken and
beef, which is very difficult to find goat, the slaughterhouse claims that animal meat can only
be found at certain times such as Eid al-Adha, Eid al-Fitr or distribution opposition from the
farmer for restaurant needs. While the criteria for raw aquatic goods found in the greater Luwu
market is 8.5%, this is because the amount of fish distributed to the market from fishermen is
divided into traders in the market and the number of traveling traders is not detected in any
area.
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3. Frequency of Business Awareness and Distribution about Halal Product Categories
The halal definition of raw goods such as fish, shrimp, crab, vegetables, fruits, chicken,
and meat according to slaughterers, producers, distributors, and consumers in Pasar Luwu Raya

Tidak Mengandung Alkohol 13.4%

s

Halal 19.4%

Tidak BercampurBabi 20.4%

Tidak berpengawet berbahaya 20.4%

Tidak berdekatanAlkohol 20.4%

based on halal categories 19.4%, non-preservatives 20.4%, non-adjacent alcohol 20.4%, not
mixed with pork 20.4%, and does not contain alcohol 19.4%.

The halal category of 19.4% means from the opinions of producers, distributors, and
consumers who are met claiming halal goods found around Luwu Raya which can be claimed
because the product is from first hand and not parties that require distribution or to other dilution
traders. But the goods or products are grown, and sold directly by traders who own land and stalls
in the market at once.

The number of halal goods traded in the Luwu Raya market according to producers,
distributors, and consumers found to be non-preservative, 20.4% of which are fish purchased in
the morning directly from fishermen preserved only with ice cubes, chicken and beef meat
directly purchased and taken directly from farms. While the number of halal goods traded in the
Greater Luwu market according to producers, distributors, and consumers found not adjacent to
alcohol 20.4% of them are fruit and vegetable products that only carry one kind of commodity
without any other commodities.

Halal goods traded in the Greater Luwu market according to producers, distributors, and
consumers found who are not mixed with pork 20.4% of the guaranteed goods come from areas
with Muslim populations and do not raise non-halal animals. While the guaranteed goods do not
contain alcohol amounting to 19.4% comes from commodities that cannot be preserved with a
mixture of certain substances such as kitchen spices and local fruit.

Discussion

Management of halal supply chain according to (Tieman and Ghazali 2014) determined by three
factors, namely: direct contact with haram (forbidden), risk of contamination, and Muslim consumer
perception. Based on known findings The origin of the existing food supply in Greater Luwu is
divided into three based on the source; First outside the city by 37.5%, collectors of goods 37.5% and
own land products 25%. For the source of supply of collectors of goods and land itself, of course,
direct contact with haram goods and the risk of contamination can be overcome by the government
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and the understanding of collectors and first-hand traders who are average in Luwu Raya Muslim not
to combine commodities with one another, especially non-halal goods. What is still very doubtful is
the out-of-town supply of 37.5%, but this can still be avoided with the understanding of halal
guarantees applied by market participants. According to (Iskandar 2022) Indicators to measure the
halal guarantee of a product first are checking the halal logo on the product, the number of halal
products that can be consumed, no usury transactions, the warranty is not mixed with non-halal
products.

Just like other traditional markets, Luwu Raya market has business actors including producers
and first-hand traders, fishermen and first-hand traders, distributors, wholesalers, dilution traders,
slaughterhouses, meat sellers as well as ranchers, and consumers. From the results of the interview,
it was found that halal awareness is understood that the product or commodity being traded must be
Halal, not preservative, not adjacent to alcohol, not mixed with pork, and does not contain alcohol.
This is according to research (S. Khan et al. 2018) which states the halal awareness of market
participants about the basic things understood.

Knowledge of halal awareness known by economic actors from producers, consumers, and
distribution based on the provisions of the Qur'an about things that can be consumed from research
(Hidayatullah 2020) suggests that in the criteria of products and services consumed by Muslims
should be; not intoxicating, safe, holy, two bloods, two carcasses, tayyib, slaughtered according to
Shari‘a, Aquatic animals. In this study, researchers traced the raw goods consumed by the people of
Luwu Raya ranging from kitchen spices, vegetables, fish, beef, and rice, and all aspects above were
found in commodities in the Luwu Raya market. This means that halal supply management in the
Greater Luwu market has been running according to the provisions even though there is no specific
tool to detect supply, so that the availability of halal food ingredients in the Greater Luwu market can
be said to be easy to find and still dominant.

Implementing Halal Product Assurance at traditional markets in Luwu Raya based on Halal
Supply Chain Traceability involves a multifaceted approach to ensure the integrity of Halal products
from source to consumer. The first step is to engage stakeholders, including traders, vendors, local
authorities, and consumers. Education and training are essential for market traders and vendors to
understand and comply with Halal standards, while collaboration with local government and
certification bodies will help establish clear regulations and monitoring systems. Implementing a
robust certification process is crucial, ensuring that all products sold are certified Halal, which
includes adhering to Standard Operating Procedures (SOPs) for handling and selling these products.
Leveraging technology is another vital component; the use of QR codes, blockchain, or other
traceability software will track products throughout the supply chain, ensuring transparency and
accountability. Infrastructure improvements, such as creating dedicated Halal sections and proper
storage facilities, will prevent cross-contamination and maintain compliance with Halal standards.
Regular training workshops and seminars will build the capacity of traders and vendors, ensuring they
are well-equipped to maintain Halal integrity. Continuous monitoring and evaluation through routine
inspections and feedback mechanisms will help identify and address issues promptly. Finally,
promoting Halal products through marketing campaigns and consumer education will raise awareness
and drive demand, supported by policies and incentives from local authorities to encourage
compliance. By following these steps, traditional markets in Luwu Raya can enhance the trust and
confidence of consumers in the Halal integrity of the products offered, fostering a robust and reliable
Halal supply chain.
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5. Conclusion

Based on the results and discussion above, several conclusions can be drawn The source of supply of
collectors of goods and land itself is of course direct contact with haram goods and the risk of
contamination can be overcome by the government and the understanding of collectors and first-hand
traders who are average in Luwu Raya Muslim not to combine commodities with one another,
especially non-halal goods. uncontrollable out-of-town supply can be overcome with an
understanding of halal guarantees applied by market participants. In the form of checking the halal
logo on the product, the number of halal products that can be consumed, no usury transactions, the
guarantee does not mix with non-halal products. The application of halal awareness indirectly in the
Greater Luwu community, which in fact is mostly Muslim, makes halal supply management in the
Greater Luwu market run according to the provisions even though there is no specific tool to detect
supply, so that the availability of halal food ingredients in the Greater Luwu market can be said to be
easy to find and still dominant
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