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Abstract: Halal food labels and certification schemes are found in many countries, however, 
their credibility remains a question. Halal food concerns in five-star hotel establishments 
around Malaysia started getting attention since 2009. Malaysian Muslim consumers and 
hotel patronage expressed their concerns over products served at five-star hotel buffets, 
especially food served during the ever popular Ramadhan buffet dinner. This has driven hotel 
management teams to conduct halal certification in their food outlets. The Department of 
Islamic Development (JAKIM) that operates under the Malaysian government is responsible 
for enforcing the development of the halal gastronomy in the country, and providing halal 
solutions and certification for food production and restaurant establishments. This study 
looked at halal certification issues related to five-star rated hotels in Kuala Lumpur. A total 
of eight five-star hotel establishments were selected to participate in this qualitative research. 
However, only four responded positively to the interview sessions. The study also aims to 
educate and provide holistic information on recognising what is halal and haram. The basic 
fundamental values of halal food regulations, gastronomical experiences from religious 
slaughtering to intoxicating drinks and product driven market are explained  in the literature 
review section. The justification of lawful and unlawful in the Islamic religion which relates 
to halal food are also explored. The context is purely derived from Muslim religious texts and 
beliefs, namely The Holy Book of Qur’an. As a sign of respect, the researchers did not review, 
contrast and compare the books of the Torah, the Bible and other religious texts so as to avoid 
biasness and conflicts in research values. In addition, this would also avoid complications in 
the directive control of this review and researchers’ responsibilities.  
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Introduction

Halal food concerns in five-star hotel establishments around Malaysia started 
garnering attention since early 2009. Malaysian Muslim consumers and hotel 
patronage expressed their concerns over products served at five-star hotel buffets, 
especially food served during the ever popular Ramadhan buffet dinner. This has 
driven hotel management teams to conduct halal certification at their food outlets. 
As of March 2011, a total of 841 hotels (various star rated) were registered with the 
Malaysian Association of Hotels (MAH), with 78 being rated as five-star. However, 
only 122 properties and premises were certified halal by the Malaysian Department 
of Islamic Development or Jabatan Kemajuan Islam (JAKIM), with 47 of them  
located within Kuala Lumpur. In 2010, a case was brought to public attention when 
an article dated 26 August 2010 reported that 8 of 15 hotel premises in Penang that 
served Ramadhan buffets did not have halal certification (“15 hotels”, 2010). This 
raised concerns among Malaysian Muslims who are now more sensitive in ensuring 
hotel premises carry the halal status. JAKIM claims that while most premises display 
the halal logo, the visitor must still take the necessary precautions to check the actual 
status on the lawfulness of the certificate obtained. This shows that many eateries 
that display  halal logos are not recognised by JAKIM. 

Literature Review

Malaysia was the first Muslim-majority country that introduced the development 
of the halal sector as a potential growth engine for the national economy in the 
political, business and tourism aspects. According to the Prime Minister of Malaysia 
in his opening speech at the World Halal Forum 2010, the halal sector is a growing 
industry that seeks to be culturally inclusive. It is based on wholesome Islamic values 
that have a universal appeal. “Halal as a brand, is a reassurance of safety, quality and 
humane treatment of animals. It embodies values that are not just for Muslims, but 
for everyone. Global halal product market value is estimated at USD2.3 trillion, not 
including banking. Research by The World Halal Forum secretariat found that 67% 
or USD1.4 trillion of this market is comprised of food and beverage. This shows that 
the potential size of the total market is astronomical, thus building growth in the 
tourism market in promoting halal as a brand and also as a necessity to consumers” 
(Razak, 2010).  

While halal food labels and certification schemes are present in many countries, 
their reliability remains to be seen. It was recently reported that over 160 eateries had 
obtained fake halal certification from two independent companies valued at RM800 
to RM1000” (Halal Journal, 2010). The complexity of food chains in industrialised 
societies, makes it difficult to guarantee halal requirements are followed at all stages 
of production. Suspicions are also rife about the proliferation of different halal 
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labels on both food and non-food products, and many were unwilling to trust the 
labels without additional assurances. In particular, consumers believe that halal 
labels should be authenticated by trustworthy religious institutions. Furthermore, 
consumers prefer to place their trust in what they perceive to be more traditional 
and personal networks of supply, such as local butcher shops. This in turn implies 
an alternative regime of trust, where trust is based on indicators such as the integrity 
of the seller (e.g. morality, honesty, loyalty, care) and the integrity of the premises 
(e.g. cleanliness, hygiene), rather than on impersonal assurances from distant bodies 
(Dialrel Project, 2010).

Food and Islam: Conceptual Ideology of Halal Gastronomy

Gastronomy comes from the Greek word gastronomia, which means the practice 
or art of choosing, cooking and eating good food (Oxford Dictionary of Current 
English, 2004). This was the state of the world in relation to consumption of food 
at the advent of Islam. At one extreme, every kind of meat was permitted and at the 
other, all meat was prohibited. Then Allah S.W.T addressed all human beings in a 
verse stated in the Holy Qur’an, 02:168; “O mankind! Eat of what is permissible 
and good on earth, and do not follow the footsteps of Satan/Evil; truly he is an open 
adversary to you” (Al-Qaradawi, 1995, p. 41-42). In addition, Al-Ghazali (2000) 
also mentioned that the basic principle with respect to food is that food must be 
good, this being one of the duties and fundamentals of the Islamic religion. 

It is a necessity for a Muslim to consume halal food as it is said to be the answer 
to their prayers. According to the Holy Qur’an, halal means permitted and signifies 
lawful to consume, whereby haram brings the opposite meaning of halal, which is 
forbidden and unlawful to consume. This is further supported in a verse of the Holy 
Qur’an that states “Allah S.W.T hath only forbidden dead meat (not slaughtered in 
a righteous way), its blood and the flesh of swine (and its sub-products), and that on 
which any other name hath been invoked besides other than the name of Allah S.W.T. 
But if one is forced by necessity, without willful disobedience, nor transgressing due 
limits, then he is guiltless” (Holy Qur’an, 02:173). He (Allah S.W.T) tells the believer 
to eat the good things of His providing and explains that no food is haram to them 
except the four kinds mentioned in the verse. These four basic kinds are dead meat 
or carrion, swine, blood in the form of fluid and animals that are slaughtered other 
than in the name of Allah S.W.T. These are strictly prohibited and it is unlawful to 
be consumed by Muslims in any amount. In addition, intoxicating drinks is also 
a strict prohibition, but falls under the drinks category. What is mentioned in the 
Qur’anic verses is strictly on food items, specifically meat. However, according to 
Riaz and Chaudry (2003), scientists have attempted to explain or justify some of 
these prohibitions based on their scientific understanding as follows:
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•	 	Carrion	and	dead	animals	 are	unfit	 for	human	consumption	because	 the	
decaying process leads to the formation of chemicals which are harmful to 
humans.

•	 	Blood	that	is	drained	from	the	body	contains	harmful	bacteria,	products	of	
metabolism and toxins.

•	 	Swine	 serves	as	a	vector	 for	pathogenic	worms	 to	enter	 the	human	body.	
Infection by Trichinella spiralis and Taenia solium are not uncommon. The 
fatty acid composition of pork fat has been mentioned as incompatible with 
the human fat and biochemical systems.

•	 	Intoxicants	 are	 considered	 harmful	 to	 the	 nervous	 system,	 affecting	 the	
senses and human judgment. In many cases, they lead to social and family 
problems and even loss of lives. 

The ideology to choose and care between halal, haram or an uncertainty 
(shubha) depends on an individual Muslim’s choice. However as an individual 
Muslim, consuming, processing and making an effort towards halal consumption is 
paramount and often compulsory.  According to Samad (2002, p. 172), the words of 
Prophet Muhammad (S.A.W) in the narrated form by ibn Mas’ud states: “Seeking 
the lawful is obligatory to every Muslim”. 

Animal Slaughtering

Religious slaughtering has always been a controversial and emotive subject that 
involves animal welfare, cultural issues and human rights issues. There is considerable 
variation in current practices, thus rules regarding religious requirements among 
industrialists against consumer demands can become confusing (Dialrel Project, 
2009). This has been mainly contributed by the different methods applied in 
pre-stunning conventional (mechanical) slaughtering as opposed to traditional 
slaughtering. There are three views in regard to stunning (Anil, Miele, Holleben, 
Bergeaud-Blackler & Velarde, 2010):
i) Those who accept it if conditions are met, for example, welfare of the animals is 

protected and rules are maintained.
ii) Some reject the idea of stunning completely as they think stunning is not 

necessary, is against religious rules or creates stress for animals.
iii) Others who are either not sure or want assurances in both cases. 

Although there is no universally accepted hierarchical system, there have been 
attempts over the years to issue rulings on halal slaughter. For example in 1978, Al-
Azhar University issued a fatwa allowing stunning of animals before slaughter (in 
those countries where stunning is performed); previously in 1977, a fatwa had been 
issued in Saudi Arabia that allowed captive bolt stunning. However in 1995, Al-Azhar 
issued another fatwa stipulating that stunning by captive bolt should not be allowed 
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because it is similar to delivering a manual blow to the heads of animals. The debate 
on deciding the correct method is ongoing and involves a number of organisations 
and working groups in the world. The prominent ones are the Organisation of 
Islamic Countries (OIC) working group and Malaysian bodies related to standards. 

However, in Sweden and many other countries in Europe, prior stunning is 
compulsory and by law, no animal is allowed to be slaughtered without prior stunning. 
A report by Lundvall (2009) stated that traditional halal and kosher slaughtering 
methods taken/interpreted from religious texts that has been practiced and become 
tradition since many decades ago are found to be inhumane, highlighting that the 
animals find the moment of slaughter unpleasant and stressful.

Traditionally, lawful slaughtering is conducted by following ethical values, for 
example, ensuring that the knife used for slaughtering must be sharp. The animal 
must also be treated with respect by letting it lie down on its left ribs except for 
the camel that is often slaughtered standing. Besides the method, the animal that is  
slaughtered is also not displayed to other animals that are waiting to be slaughtered. 
It is often done a distance away or in a separate room where it remains enclosed. 
Then in the name of Allah S.W.T and facing the qiblah, a sharp knife is used for 
slitting through the neck, cutting the pulse veins from right to left going through 
the Adam’s apple (Al Khin, Al Bugha & Al Syarbaji, 2007). This is supported by a 
verse in the Holy Qur’an: “Forbidden to you (for food) are: dead meat, blood, flesh 
of swine and that on which hath been invoked the name of other than Allah S.W.T. 
That which hath been killed by strangling, violent blow, headlong fall, or by being 
gored to death; that which hath been (partly) eaten by a wild animal; unless ye are 
able to lawfully slaughter it (in due form); that which is sacrificed on stone (altars); 
(forbidden) also is the division (of meat) by raffling with arrows: that is impiety” 
(Holy Qur’an, 05:03). 

Unlike land animals that require lawful slaughtering, dead sea/water creatures 
are considered halal thoroughly. This has been clearly stated in the Holy Qur’an: 
“Lawful to you is the pursuit of water-game and its use for food – for the benefit 
of yourselves” (Holy Qur’an, 05:96).  This is supported by Al Khin et al. (2007): 
whereby companion asks, “O Rasulullah, we sailed on the sea, we brought along 
with us some little water, if we use it for ablution, we’ll be thirsty, can we perform 
ablution by sea water?” And the answer given: “The sea water is pure and its dead are 
halal”. This can be translated as food from the sea is halal to be consumed even if it is 
found dead floating on the sea surface, as long as it is not rotten (foul). Hence, OIC 
has developed a standard for legislating commercial slaughtering worldwide. 

Ultimately, there may be many who oppose the ritual slaughter process and feel 
strongly against the method which is perceived to be ‘barbarous’ in nature. However, 
there is no solid evidence to prove that ritual slaughtering is in fact more painful and 
induces greater suffering to an animal than if it were to be pre-stunned, or commonly 
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known as mechanical stunning (The Halal Journal, 2010). Hisham (2007) reported 
the importance of religious slaughter to Muslim consumers, hence it is important 
that scientists be absolutely objective when evaluating these practices from an animal 
welfare standpoint. An evaluation of religious slaughtering is an area where many 
have lost scientific objectivity (The Halal Journal, 2007).  

Halal Regulation in Malaysia – Getting Certified

A halal certificate is a document issued by an Islamic organisation certifying that 
the products listed on it meet Islamic dietary guidelines (lawful or unlawful to 
consume), as defined by the (authorised) certifying agency. The halal certification 
programme started in Indonesia during the early 1990s and has developed into one 
of the strictest programmes in the world (Riaz & Chaudry, 2003). 

Malaysia, through JAKIM, has been involved in managing the halal conformance 
status of consumer food products and goods since 1974. JAKIM has been the sole 
authority that issues halal certification in Malaysia ever since. Beginning in 1994, 
halal confirmation was given in the form of a certificate with an official halal 
logo. Beginning 30 September 1998, halal inspections were carried out by Ilham 
Daya, a private company appointed by the government. On 1 September 2002, 
the government decided that all halal certification activities will be conducted by 
JAKIM’s Food and Islamic Consumer Products Division which consisted of only 
28 staff. Due to the rapid development of the food industry in this country and 
in order to meet the needs of the Muslim population, on 17 November 2005, the 
Public Service Department of Malaysia approved a total of 165 positions from 
different schemes, grades and designations to create the newly named Halal Hub 
Division. On 2 April 2008, the Halal Industry Development Corporation (HDC) 
took over the management of all halal certification activities, thus providing training 
to companies and individuals seeking the halal certification process. However due 
to certain circumstances, in July 2009, the government agreed and decided that the 
management of the halal certification authority and processes be given to JAKIM 
as the sole government body that certifies halal procedures for food premises. The 
Halal Industry Development Corporation remains a service provider appointed by 
the government to offer halal development training and awareness to companies and 
individuals. 

In 2005, when JAKIM decided to ban beef imports from New Zealand and 
Australia, this sparked polarised responses. The decision was made in light of the 
slaughter practice in those countries. JAKIM maintained that the animals were not 
slaughtered in accordance with the rightful requirement of Syariah because of the 
practice of thoracic sticking. While many Muslims in Malaysia were appreciative 
of JAKIM’s ban, traders and exporters however felt disgruntled over the decision 
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made by the Malaysian authority. A trader’s response to the ban was published in the 
Halal Journal (2010): “The approach taken [banning meat imports] is in my opinion 
not in the best interest of promoting Halal products or MS1500:2004 certification 
if standards or practices cannot be harmonised or standardised but left to mere 
interpretations. If OIC or Malaysia is serious about pushing Halal as a recognized 
world standard, a reliable model is needed” (The Halal Journal, 2010, p.24). This 
incident ignited more interest amongst exporters and importers within the Malaysian 
halal industry on the issue of halal standards and the certification process.     

Since 2011, halal certification can be obtained through an online application 
process, which comes with a 171-page manual available from Halal Malaysia official 
portal. The manual provides applicants with a step by step process of applying through 
the web, hence creating a convenient process. In addition, JAKIM also pledges and 
commits to providing quality service through the chartering of its timeline onto the 
work process of the certification application procedure.

 Eligible applicants for the halal certificate are categorised as follows:
i. producer/manufacturer of the product (manufacturer/producer);
ii. distributor/dealer (distributor/trader);
iii. subcontract manufacturers (subcontract manufacturers);
iv. repacking (repacking);
v. food premises (food premises); and
vi. slaughterhouse (abattoir/slaughterhouse).

Halal Globalisation

One fifth of the world population is Muslims (WHF, 2011). Guided by Syariah 
values, there are over 300 bodies globally offering halal certification; typically these 
are Islamic associations, and at times even a ‘one-man’ show. Only one third of 
these are legally registered entities, and only 15% of these are recognised by JAKIM. 
However, the question that remains is that how many are in line with international 
benchmarks and hence, capable of certifying based on international standards? At 
the same time, related industries must bear in mind that the halal industry cannot 
exist without solid Syariah foundations and therefore, must continue to inculcate 
and reflect Islamic values. This is a crucial point in maintaining the integrity of the 
halal products and services (Razak, 2010).

Halal is a growing industry that seeks to be culturally inclusive. It is based 
on wholesome Islamic values that have a universal appeal. Halal as a brand is a 
reassurance of safety, quality and humane treatment of animals. It embodies values 
that are not just for Muslims, but for everyone (WHF, 2010). 

A curious phenomenon has now unfolded. As we enter the second decade of 
the 21st century, with the Muslim consumer market tagged as “the fastest growing 
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consumer segment in the world”, everyone wants to take home a slice of the halal 
market pie. In many ways, the halal market is unique. It has primarily a singular 
defining parameter that the products must be halal, i.e permissible for Muslim 
consumption, a parameter that encompasses and highlights what may well be the 
largest consumer demographic on earth: the Muslim consumers. But it is by no 
means just one market. Halal cuts across geography, colour, race as well as culture, 
taste, style and age. As a market, it is being defined, and is defining itself globally. It 
is old, and yet so new; and involves players of many shapes and sizes. Governmental 
initiatives to engage with the halal market can actually be divided into two: Muslim 
majority and Muslim minority. Malaysia was really the first Muslim-majority country 
that introduced the development of the halal sector as a potential growth engine for 
the national economy. Malaysia was the first country to incorporate halal into the 
scope of its long-term economic planning, the first to aim to be a global hub for 
halal goods and services and the first to create a specific agency for developing the 
halal industry, and to develop a master plan for the national halal sector. While the 
rhetoric may have run way ahead of the results, this process, starting in 2003-4, laid 
out the basic plan for other countries to follow. Brunei Darussalam, more quietly, 
but with arguably more imagination, recognised the halal sector as a potential mean 
of diversifying the national economy away from an overdependence on oil and gas 
revenues, and in this respect, has probably given the halal industry a bigger task 
than any other country on earth. Certainly Brunei’s idea to create a ‘Brunei Halal’ 
brand for products sourced and sold all over the world is unique, and it fits into a 
complex ecosystem of halal-related projects that will indeed shape the local economy, 
regardless of how much they contribute to the national coffers (The Halal Journal, 
2010).

A majority of ASEAN countries have an interest in the halal market. Each country 
in this region has varying strengths when it comes to the halal concept. Indonesia is 
the largest Muslim consumer market and is rich in natural resources; Thailand’s core 
competitive advantage is its food production; whereas Singapore is a strong trading 
and logistics nation. Brunei is currently trying to diversify and Malaysia on the other 
hand, is clearly advanced in its halal knowledge and has successfully positioned itself 
as a thought leader within the industry (The Halal Journal, 2010). However, can 
ASEAN find it in itself to collaborate to become a regional halal hub? This has 
been Malaysia’s vision though, to position itself as the world halal hub, providing 
the world with certification, food, pharmaceuticals, banking, and many more halal 
processes and production. Hence, organisations such as World Halal Forum, Halal 
Industry Development Corporation (HDC), JAKIM and International Halal 
Integrity Alliance (IHI) are working closely together to collaborate on this effort 
towards improving the diversification of the halal standard process and production 
globally.
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Methodology

This study aimed to examine a phenomenon that has emerged in five-star hotel 
establishments since mid-2009, i.e. consumer demand for halal certification in 
food outlets, especially hotel restaurants serving Ramadhan buffets. The research 
incorporated ethical values in conducting interviews by underpinning the importance 
of the respondent’s point of view, confidentiality and openly-expressed opinions.

A conceptual framework of content analysis was chosen to interpret and manage 
data collected through qualitative in-depth interview sessions. Open-ended questions 
were asked at interview sessions (which were recorded), which were then transcribed 
into text (the sessions were annotated) and conclusions were formulated based on 
the expressions and judgements of the phenomena. which were then transcribed into 
text (the sessions were annotated) and conclusions were formulated based on the 
expressions and judgements of the phenomena. 

The interviews were conducted with  selected hotel’s key decision-makers in food 
and beverage outlets, mainly the Food and Beverage Director or even the Operations 
Director. The key purpose was to find out the respondent’s own opinion on the halal 
subject and their experiences with JAKIM throughout the halal certification process 
or application. The interview also collected information about the business impact of 
the fast growing halal industry towards the establishment. The interview transcripts 
were then analysed for content (content analysis) or for the language used (discourse 
analysis), mainly subjective, rich and in-depth word information (Cullen & Webb, 
1999; Tesch, 1990). Qualitative analysis examines how a particular context shapes 
social actions and experiences (Lune, Pumar & Koppel, 2010). The main strength of 
qualitative research is its ability to study a phenomenon which is simply unavailable 
elsewhere. 

Unstructured personal interview was the primary method selected for this 
research. The raw data was then transferred using the content analysis method. 
In the cases where respondents were busy, face to face interview was substituted 
with telephone interview. According to Cullen and Webb (1999), an unstructured 
interview is also called an in-depth interview, whereby the respondent can talk freely 
about the subject, expressing his own idea and knowledge of the subject. This is 
further supported by Grix (2004) who stated that unstructured interview allows 
a certain degree of flexibility and allows for pursuit of unexpected lines of enquiry 
during the interview including informal discussions, previously unthought of. This 
kind of method was essential towards contributing more information about the halal 
subject and its certification process.

Secondary data was collected mainly from The Grand Book of Holy Qur’an 
and previous research, work and books from Islamic scholars who have contributed 
their lifetime towards the research of lawfulness and forbidden in Islam. Sources 
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are classified as paper-based sources (i.e. books, journals, market reports, abstracts, 
newspapers, magazines) and electronic sources (i.e. CD-ROMs, online databases, 
Internet). Journals and news bulleting covering halal matters from the internet was  
used as an additional source to find up-to-date information about the studies, growth 
and experimental work in the halal movement (Rumsey, 2004).

The sample of hotels were selected from Malaysian Association of Hotels’ data 
base of five-star hotels registered as of March 2011. Based on the data base, there are 
78 five-star hotels registered in Malaysia and 21 are situated within Kuala Lumpur, 
which comprises the sample. However due to time constraint, it was necessary to 
narrow the sample size. Thus, only larger five-star hotels with 400 rooms and above 
were selected for this research. To further streamline the selections, Asia Web Direct 
and Trip Advisor websites’ hotel reviews on 20 Best Five-Star (Luxury) Hotels in 
Kuala Lumpur (as of 20 December 2011) were used as a guideline, thus strengthening 
the sampling value, as the initial issue comes from dining at five-star hotels where 
the halal status is debated. From this shortllist, only eight hotel establishments 
were selected as the study sample. The hotel establishment was chosen regardless of 
whether it has obtained halal certification or not. The aim was to gather information 
from the respondent with regard to halal certification, business opportunities related 
to halal certification and also opinions/recommendations on the halal certification 
process. 

Analysis 

The literature review is purely derived from Muslim religious texts and beliefs. As a 
sign of respect, the researchers did not review, contrast and compare with the books 
of the Torah, the Bible and other religious texts so as to avoid biasness and conflicts 
in research values. In addition, this will also avoid complications in the directive 
control of this review and researchers’ responsibilities. 

The questionnaire was designed with mostly open-ended questions, including the 
first question which is a fairly demographic type of question where the respondents 
are free to introduce and speak about their profile. All respondents answered well 
and in accordance with the researcher’s expectation. All respondents introduced 
their names, current positions and briefly explained their length of service in the 
establishment. 

The second question was more directly related with the subject where the 
respondents understanding of halal is determined or perceived. From here, the 
researcher measured the respondent’s level of understanding of the halal concept and 
ideology. This is crucial as without understanding the meaning of halal, one could 
not know how it works, and it would lead to misunderstandings and assumptions by 
an individual. Respondent 1 substantially understood the work process and also the 
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basic principles behind the meaning of halal as he has gone through the certification 
process and also has personal knowledge of the subject. Respondent 2 answered by 
stating the formal meaning of halal. Respondent 3 had the basic knowledge about 
halal as he responded quite briefly by stating how pork and alcohol and any relation 
to it are not considered halal. Respondent 4 has good knowledge of the halal process, 
which he acquired from previous experiences in  Middle Eastern countries and also 
the certification process by JAKIM in his existing role as a member of the in-house 
halal committee. He answered well by almost justifying the whole meaning of the 
halal food process. It is a given fact halal is the way of life in the Muslim community, 
a compulsory practice and required by the Islamic law taken from the Grand Book 
Holy Qur’an. It was concluded from all the respondents that the main clientele who 
patronise their establishments happen to be Muslims. From these data, it shows that 
the demand for halal status is in place as 50 to 65% of guests patronising the hotels 
and restaurants are Muslims. This led to a positive response by all the respondents 
as they expressed that halal certification is very important to the establishment, 
especially in certain situations such as the Middle Eastern tourist peak season and 
government events. However, they also asserted that it would not be possible to 
implement it 100% because as an international branded hotel, it is also patronised 
by other international guests who request for alcoholic beverages such as wine, beer 
and liquor to be served. 

For the final question five, respondents 1 and 3 stated that they have not retained 
the halal certificates. Respondent 1 from Hilton Kuala Lumpur has experienced 
going through the application, but failed along the way because of the new 
regulation enforced by JAKIM on the banned use of bone china for halal compliant 
properties-this involved a huge investment amount of RM3 million that was not 
approved by the management. Respondent 3 from Intercontinental Hotel reported 
that he has had no experience applying for the certification. Respondents 2 and 4, 
however, reported that their establishments have retained their halal certification 
from JAKIM since 2011. In addition, both of them responded well by elaborating 
the process and the journey in getting certified halal by JAKIM. The Westin Kuala 
Lumpur (respondent 2) successfully obtained the halal certification in March 2011 
after nine months of preparation before the final auditing took place. The process 
for the certification began with the formation of a committee consisting of members 
from all departments related to food and beverage. All application processes were 
done through JAKIM’s website where committee members keyed in all the necessary 
information. These involved seven kitchen menus, recipes, suppliers and ingredient 
lists. It took six months for all the documents and data processes to be uploaded 
through JAKIM’s website. The application fee for a kitchen is RM300, so Westin 
Kuala Lumpur paid RM2100 for their seven kitchens in total. However, respondent 
2 lamented that if there is a failure or false documentation along the application 
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process, an establishment will have to reapply from the beginning of the process 
and not be able to pick up from the failed stage. In contrast, Mandarin Oriental 
Kuala Lumpur (respondent 4) underwent a different experience of getting certified. 
It took the hotel eight months to get their halal certification officially approved on 
August 2011 which involved two kitchens; their Mosaic kitchen (an all-day dining 
restaurant) and banqueting department. Respondent 4 mentioned that his hotel 
spent RM1.2 million for changing all their bone china to halal-approved chinaware, 
that was an issue for respondent 1 as mentioned earlier.  

According to respondent 2, since becoming halal-certified, business has increased 
from 48 to 55% in certain months which mainly involved external catering business 
appointments. During the Ramadhan month’s buffet, sales reached an increase of 
300% in comparison with previous years. The hotel also managed to capture business 
clientele from the government and private sectors such as Petronas, Khazanah and 
Sapura Holdings. Respondent 4 also commented positively on business growth and 
improvements after being certified. However, respondent 4 also contended that it  
was a little too early to compare as they only received the certification in August 2011. 
Respondent 4 also mentioned that the increased business could also be attributed to 
their newly renovated outlets that captures the interest of clientele and draws them 
in. Respondents 1 and 3 were not asked to answer question six which is related to 
question five, as both their establishements have not obtained halal certification from 
JAKIM.

All four respondents gave positive feedback on their business development 
planning and growth in getting halal-certified. However, respondent 4 from 
Mandarin Oriental stated that currently, the establishment has its hands tied with 
regard to any plans related to the halal subject. The renovation of their Chinese 
restaurant and steakhouse in the future would then give them opportunities to get it 
halal-certified as well. According to respondent 2 from the Westin, they have already 
focused on the next level which involves not just guaranteeing that provision of 
halal food but also making the clientele feel a high level of confidence to patronise 
the hotel. They hoped with these changes, they would be referred to as the most 
preferred caterer when it comes to external catering business.

The growth of the halal industry and demand is felt strongly by all four 
respondents. Respondent 1 felt that in the near future, the whole world will be 
involved in offering halal options at their hotel properties. This is then backed with 
a multitude factor of products internationally. As a result, vendors or operators are 
exposed to a larger and bigger audience to cater to. Hence, it will become a trend. 
Respondent 2 suggested that the big impact is now benefiting Muslim tourists 
especially from Middle Eastern countries. He also added that the certification 
process has a greater impact on suppliers as they too need to have halal certification 
in order to sell their products to halal-compliant hotels. The Red Bull Company that 
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has a halal certificate which is approved by JAKIM aims to produce something that 
is benefiting to the human body; therefore, their intention is to get every human 
being regardless of religion, ethnicity and background to drive their brand globally. 
Respondent 3 believes that Myanmar and China will be the next fastest growing 
market in the halal segment as there is a diverse Muslim population in those countries, 
therefore driving ASEAN countries as the largest and fastest halal market segment in 
the world. Respondent 4 believes that over time in the near future, everybody will get 
used to halal certification and its processes. As for now, the government regulatory 
body in the halal segment is still improving and developing its strategy to improve 
its services and legislation.

Conclusion

To conclude, the halal sector is a growing sector that requires serious guidelines and 
based on the analysis, the respondents expect JAKIM to provide clear systematic 
rules, i.e. Handbook for Halal Foods and Certification. As the key players in five-star 
hotels in Kuala Lumpur are mainly expatriates, it is important for them to better 
understand how the halal concept works, and a thorough explanation of the process 
is paramount. There is a an increasing demand for JAKIM’s expertise and services. 
Everything needs to be outlined and set in a systematic manner. Based on the 
responses obtained from hotels in Kuala Lumpur, complying with the many different 
rules by different parties on the subject of halal has created many ambiguities. Some 
of the responses mentioned cases involving uncertainties about certain ingredients 
such as wine vinegars and foie gras (goose liver). Some of the questions that arise are 
how will the halal industry come up with a halal foie gras or why is balsam or other 
wine vinegars are not allowed? How can the industry overcome these issues? It is 
crucial because industry professionals need to meet the demands of other guests as 
well which makes up 40 to 50% of its clientele (apart from Muslim guests).

There has been a lot of confusion going on in the industry about the halal 
certification and its application to restaurants and kitchens. One being that JAKIM 
is not outlining the rules specifically; secondly, industry professionals fail to comply 
with JAKIM’s needs, and also the lack of knowledge about JAKIM’s improvement 
efforts towards the halal certification process. The key to this matter is indeed open 
communication between industry professionals and JAKIM’s representatives, as 
both parties must be transparent in regard to their respective competencies. This 
step is crucial towards contributing to the country’s tourism market value and in 
line with the Malaysian Prime Minister’s message at the 2010 World Halal Forum:  
“Halal brings together all Muslims across culture and ethnicity differences. It 
embodies values that are not just for Muslims, but embraces everyone”. To date, halal 
certification approvals by JAKIM for hotels and food establishments have increased 
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tremendously. This is due to the increasing demand of halal food and eateries for 
people to choose from. After all, Malaysia is an Islamic country with a democratic 
constitution, where the Muslim majority have a high influence in the development 
of halal food sector demands.

Open Access: This article is distributed under the terms of the Creative Commons 
Attribution License (CC-BY 4.0) which permits any use, distribution and reproduction 
in any medium, provided the original author(s) and the source are credited.
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