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Abstract 
 

This study aims to analyzing the urgency of halal certification in the chicken 
slaughtering process at the poultry slaughterhouse according to Law No. 33 of 2014 
and MUI Fatwa No. 12 of 2009. This research is a type of empirical juridical research 
that uses a sociological approach to law and legislation. The data collection 
techniques used were observation, interviews, and documentation. The data 
sources used are primary data sources, which include interviews with chicken 
slaughterhouse owners, chicken slaughterers, and the surrounding community. 
Meanwhile, secondary data includes Law No. 33 of 2014 concerning halal product 
guarantees, MUI Fatwa No. 12 of 2009 concerning halal slaughtering standards, and 
scientific literature. In Jember Regency, there are 15-20 chicken slaughterhouses, 
and only one RPA has been certified as halal. The results obtained from this study 
indicate that the chicken slaughtering process at several RPAs in Jember Regency 
has been carried out in accordance with Islamic law as stipulated in MUI Fatwa 
Number 12 of 2009 concerning Halal Slaughtering Standards. However, several of 
these RPA do not yet have halal certification as required by Law No. 33 of 2014 
concerning Halal Product Guarantee. This is due to the low level of understanding 
among business actors regarding the legal obligation of halal certification and the 
assumption that halal status is sufficiently determined by the conformity of the 
slaughtering process with Islamic law. Therefore, efforts are needed to increase 
awareness, provide assistance, and conduct supervision by the government and 
relevant institutions so that RPA business actors better understand the importance 
of halal certification and are encouraged to immediately undergo the halal 
certification process. 
 
Keywords: Halal Certification; Chicken Slaughtering; Chicken Slaughterhouse. 

 
 
 

https://ejournal.ijshs.org/index.php/commo
http://creativecommons.org/licenses/by-sa/4.0/
http://creativecommons.org/licenses/by-sa/4.0/
mailto:1abcd.123@efghij.ac.id
mailto:2abababab@mail.com
http://doi.org/10.59689/commo.v6i4.1375


 
 Nihayah Mutmainnah & Muhammad Alwi Sihab Bashari  

 

 
Commodities, Journal of Economic and Business       531 

Volume 6 Number 4 (2026) 
Available online at https://ejournal.ijshs.org/index.php/commo  

Abstrak 
 

Penelitian ini bertujuan untuk menganalisis urgensi sertifikasi halal dalam proses 
penyembelihan ayam di Rumah Potong Ayam menurut UU No. 33 Tahun 2014 dan 
Fatwa MUI No. 12 Tahun 2009. Penelitian ini termasuk jenis penelitian yuridis empiris 
yang menggunakan pendekatan sosiologis hukum dan perundang-undangan. Adapun 
teknik pengumpulan data dilakukan melalui metode observasi, wawancara, dan 
dokumentasi. Sumber data yang digunakan adalah sumber data primer yang meliputi 
wawancara kepada pemilik Rumah Potong Ayam, Penyembelih Ayam, dan 
masyarakat sekitar. Sedangkan data sekunder yang meliputi UU no. 33 thn. 2014 
tentang jaminan produk halal, Fatwa MUI no. 12 thn. 2009 tentang standar 
penyembelihan halal, dan literatur ilmiah. Di Kabupaten Jember terdapat 15-20 
Rumah Potong Ayam dan hanya ada satu RPA yang sudah tersertifikasi halal. Hasil 
yang diperoleh dari penelitian ini adalah proses penyembelihan ayam pada beberapa 
RPA di Kabupaten Jember telah dilakukan sesuai ketentuan syariat Islam 
sebagaimana diatur dalam Fatwa MUI Nomor 12 Tahun 2009 tentang Stardar 
Penyembelihan Halal. Namun, dari beberapa RPA tersebut belum memiliki sertifikasi 
halal sebagaimana diwajibkan dalam Undang-Undang Nomor 33 Tahun 2014 tentang 
Jaminan Produk Halal. Hal ini disebabkan oleh rendahnya pemahaman pelaku usaha 
terhadap kewajiban hukum sertifikasi halal serta anggapan bahwa kehalalan cukup 
ditetapkan oleh kesesuaian proses pemyembelihan dengan syariat Islam. Oleh karena 
itu, diperlukan upaya peningkatan sosialisasi, pendampingan, dan pengawasan dari 
pemeintah dan lembaga terkait agar pelaku usaha RPA lebih memahami pentingnya 
sertifikasi halal dan terdorong untuk segera melakukan proses sertifikasi halal. 
 
Kata Kunci: Sertifikasi Halal; Penyembelihan Ayam; Rumah Potong Ayam. 
 

INTRODUCTION 

In line with global developments, the halal industry has now become one of 
the fastest-growing economic sectors. Indonesia has great potential to become the 
global center of the halal industry due to its large Muslim population (Albra et al., 
2023) and its abundant natural resources. However, this potential can only be 
realized if a halal product assurance system is consistently and uniformly 
implemented throughout the entire production chain (Irwansyah & Saleh, 2024). To 
achieve this, the Government issued Law No. 33 of 2014 on Halal Product Assurance 
(UU JPH), which requires every product circulating and traded in Indonesia to have 
a halal certificate (Sudi, 2025), except for products explicitly declared non-halal 
(Abduh & Bastian, 2024). This law is intended to guarantee everyone’s freedom to 
practice their respective religions and ensure the state is responsible for providing 
protection and guarantees regarding the halal status of products (Humiati & Silfiah, 
2022).  
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Furthermore, Law No. 33 of 2014 on Halal Product Assurance stipulates that 

products circulating in Indonesia are not limited to food and beverages alone, but 

also include pharmaceuticals, chemical products, skin care products, cosmetics, and 

even the slaughter of animals. In other words, animal slaughter, including that of 

chickens, is a critical point in the production chain that must meet halal standards 

in accordance with applicable laws and regulations (Jumiono, 2022). The existence 

of halal certification can enhance a product’s credibility in broader markets, 

including regions where the majority of the population is Muslim (Musadad et al., 

2025). Halal is a principle in Islam that governs what is permitted and prohibited 

for consumption by Muslims, as halal is considered a sign of trust, comfort, and 

safety (Alimusa et al., 2023).  

In Islam itself, the regulations regarding the halal status of a product, 
particularly animal-based products, are clearly outlined in the Quran and hadith. A 
Muslim is obligated to consume halal food, as every food that enters the body is 
absorbed by the flesh and becomes a vital source of energy for the body (Bobby & 
Rahmadani, 2024). Therefore, the Indonesian Ulema Council (MUI) issued MUI 
Fatwa No. 12 of 2009 on Halal Slaughter Standards, which details the requirements 
for halal slaughter, including aspects related to the slaughterer, tools, process, and 
treatment of the animals to be slaughtered (Abdurohman & Khoerunnisya, 2024). 
The Indonesian Ulema Council has established standards for animals to be 
slaughtered, including that the animals must be those permitted for consumption or 
halal, such as cattle, buffalo, wild cattle, goats, and sheep, as well as poultry 
categories such as chickens, ducks, and turkeys (Rachmadin & Fitria, 2024). To 
ensure that the products produced are halal from ingredients to processing, a Halal 
Product Process Companion (PPH) is required. This supervisor is tasked with 
verifying and validating halal claims made by business operators (Kasumawati, 
2024). The presence of official halal certificates and logos can further assure 
consumers that the product complies with Islamic law(Zulkfli et al., 2023) (Zulkfli 
et al., 2023). 

However, in reality, the implementation of these legal provisions and fatwas 
has not yet been fully effective in practice. Many poultry slaughterhouses (RPA) use 
traditional methods but do not yet hold halal certificates from authorized 
institutions. This situation highlights a gap between the normative provisions in 
legislation and the empirical practices observed in society. This gap is generally 
attributed to low legal awareness, limited access to information, and insufficient 
oversight by relevant authorities. One example of a case reflecting this situation can 
be found at several poultry slaughterhouses located in Jember Regency. These 
slaughterhouses are well-known local suppliers of fresh chicken meat and operate 
regularly to meet consumer demand, yet they have not fully implemented halal 
certification standards. 
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A number of previous studies have examined the issue of halal certification in 
poultry slaughterhouses from various perspectives. For example, the study by Siti 
Zubaidah and Suryani on the Monitoring and Evaluation of Poultry Slaughter in 
Traditional Markets focuses on the socioeconomic aspects of slaughterhouse 
operators in traditional markets (Zubaidah & Suryani, 2024). Meanwhile, the study 
by Yusuf Setiawan, Nurhidayati, and Auliya Lathifah on the Halal Ecosystem of 
Slaughterhouses reveals that the practices of halal slaughterers at certified 
slaughterhouses are not yet fully aligned with SNI standards (Y. Setiawan et al., 
2024). Research by Daffa, Laksita Haniifah Pratiwi, Ahmad Pramono, Endang Tri 
Rahayu, Choiroel Anam, Anastriyani Yulviatun, and Muhammad Cahyadi on the 
Evaluation of Chicken Slaughterhouses and Slaughter Practices Around Surakarta 
highlights the critical importance of oversight to ensure the quality of ASUH chicken 
meat (Daffa et al., 2025). Meanwhile, Andika Afrilia Setiawan, Ridhwan, and Heni 
Pratiwi, in their study on the Analysis of Halal Value Chain Implementation, 
demonstrate that the halal value chain can operate systematically within specific 
units (A. A. Setiawan et al., 2025). On the other hand, Muhammad Lutfi Siregar and 
Afuan Zahradika, in their study on the Halal Traceability System (HTS) for the 
Integration of the Halal Meat Supply Chain (HMSC) into the Chicken Meat Processing 
Industry at Slaughterhouses, highlight the significance of technology integration 
within the halal traceability system (Siregar & Zahradika, 2023). 

Nevertheless, these studies generally remain focused on technical, 
operational, and halal management system aspects, and none have comprehensively 
addressed the relationship between empirical field practices and normative analysis 
based on Law No. 33 of 2014 and MUI Fatwa No. 12 of 2009. Furthermore, studies 
on the gap between legal provisions and the reality of halal certification 
implementation at poultry slaughterhouses (RPA), particularly those not yet halal-
certified, remain relatively scarce. Therefore, there is a research gap that requires 
further investigation. 

Based on this, this study aims to analyze the urgency of halal certification in 
the chicken slaughtering process at Chicken Slaughterhouses (RPA) through an 
empirical legal approach. This study is expected to contribute to strengthening the 
implementation of halal product guarantees, increasing legal awareness among 
business operators, and providing optimal protection for Muslim consumers in 
accordance with statutory regulations and the principles of Islamic Sharia. 

 
RESEARCH METHOD 

This study employs an empirical legal research methodology (Audina & 

Damayanti, 2025), specifically examining the legal aspects of the urgency of halal 

certification in poultry slaughterhouses by collecting data directly from the field 

(Muhaimin, 2020). The approach used is a sociological approach (Nova & Elda, 

2023) because this study examines the process of chicken slaughter at poultry 

slaughterhouses within the context of community life. Additionally, this study 
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employs a legal approach due to the existence of legal provisions governing halal 

certification, namely Law No. 33 of 2014 and MUI Fatwa No. 12 of 2009. The 

sampling technique used was purposive sampling with a total of 6 informants, 

consisting of 2 poultry slaughterhouse owners, 2 slaughterers, and 2 community 

members or consumers in the vicinity of the slaughterhouse. Informants were 

selected based on their direct involvement in the chicken slaughtering process as 

well as their understanding of halal certification practices and implementation. 

This study was conducted over a period of approximately two months, from 

November to December 2025, covering the preparation, data collection, and data 

analysis phases. The research sites were Hj. Tumsiani’s Chicken Slaughterhouse and 

Mr. Hasan’s Chicken Slaughterhouse, both located in Bangsalsari Subdistrict, Jember 

Regency. The selection of these two locations was based on several considerations: 

both are still actively operating and serving community needs; they do not yet have 

halal certification, making them suitable for the research focus; and they are easily 

accessible to the researcher for in-depth data collection. The data collection 

techniques used were observation, interviews, and documentation (Wiraguna, 

2024). The data analysis technique used is qualitative analysis with an interactive 

model, consisting of three stages: data reduction, data presentation, and drawing 

conclusions. To ensure data validity, this study applies triangulation techniques, 

namely source triangulation and method triangulation. 

 

RESULTS AND DISCUSSION 

Results 

Jember Regency has approximately 15–20 poultry slaughterhouses (RPA) 

spread across various districts, serving to meet the community’s demand for 

chicken meat. However, only a small fraction of these facilities have obtained official 

halal certification in accordance with Law No. 33 of 2014 on Halal Product 

Assurance. The majority of RPA still operate without halal certification, even though 

their production activities run routinely. Based on interview results, this situation 

is caused by several factors, namely the business operators’ limited understanding 

of the urgency of halal certification and the perception that slaughter practices in 

accordance with Islamic law are sufficient without the need for formal recognition. 

As stated in an interview with Mr. Hasan, the owner of an RPA: “In my opinion, as 

long as the slaughtering is in accordance with Islamic law, that alone is sufficient; 

there is no need to obtain halal certification.” (RPA Owner) 

Research findings indicate that chicken slaughter practices at RPA comply with 

Islamic Sharia requirements as stipulated in MUI Fatwa No. 12 of 2009. The 
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slaughter process is performed manually and does not involve stunning the animals. 

The slaughterer recites the basmalah before slaughtering, uses a sharp knife, and 

cuts the required parts: the windpipe (hulqum), the esophagus (mari’), and the two 

neck veins (wadajain). Additionally, the slaughterer ensures the animal is still alive 

before slaughtering. As stated in an interview with Mustofa, the slaughterer: “Before 

slaughtering, we always recite the basmalah and ensure the chicken to be 

slaughtered is still alive to comply with Islamic requirements.” (Slaughterer) Thus, 

in terms of religious practice, the slaughtering performed meets halal standards, 

although it is not yet supported by formal certification. 

Business operators’ understanding of halal certification remains relatively 

low. Most business operators view halal certification as non-urgent as long as the 

slaughtering process adheres to Islamic law. Additionally, cost and administrative 

procedures are the primary barriers to obtaining halal certification. As stated in an 

interview with Hj. Tumsiani, the owner of an RPA: “I know about halal certification, 

but the process is complicated and requires significant costs, so I think that 

slaughtering in accordance with Islamic law is sufficient.” (RPA Owner) This 

indicates a gap between the normative understanding of the obligation for halal 

certification and the practices carried out by business operators on the ground.  

The public, as consumers, generally assess that the chicken meat from these 

RPA establishments is halal based on personal trust in the owners and the 

slaughtering process they observe. Most consumers are unaware whether the RPA 

in question has an official halal certificate or not. Purchasing decisions are primarily 

based on proximity and habit. As stated in an interview with Mrs. Yuyun, a 

consumer: “I believe it’s halal there because the person performing the slaughter is 

Muslim, and the process appears to be done correctly.” (Consumer) Nevertheless, 

the public also recognizes that halal certification is important for official assurance, 

which can enhance consumer confidence. As stated in an interview with Mr. Suharto, 

a consumer: “In my opinion, halal certification is indeed important so that we can be 

more confident and have no doubts about consuming chicken meat from there.” 

(Consumer) 

Supervision of halal certification implementation at the RPA is still not 

optimal. There is no routine oversight from relevant agencies, so the application of 

halal standards relies entirely on the business operators’ awareness. This risks 

inconsistencies in halal standard implementation and a lack of control over 

compliance with applicable regulations. As stated in an interview with Mr. Hasan, 

the owner of the RPA: “There has never been a specific inspection regarding halal 

certification from the relevant authorities, but I always supervise my slaughterers 
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to ensure they adhere to Islamic law.” (RPA Owner) This lack of oversight is the 

primary factor hindering the optimal implementation of Law No. 33 of 2014 at the 

field level. 

Table 1. Informants 

Informant Number Description 

RPA Owner  2 Business Owner 

Slaughterer 2 Slaughterer 

Consumers 2 Local community/buyers 

 

Table 2. Summary of Findings 

Aspect Key Findings 

Halal Certification The majority are not yet halal 
certified 

Slaughter Practices Already in accordance with Islamic 
Sharia 

Business Operators’ 
Understanding 

Still low 

Consumer Perception Based on personal trust 
Supervision Not yet optimal 

 

 

 
Figure 1. Chicken slaughtering at RPA Hj. Tumsiani 

 

 
Figure 2. Chicken slaughtering at RPA Mr. Hasan 
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Discussion 

Halal certification in the chicken slaughtering process at the Slaughterhouse 

(RPA) plays a very important role from legal, religious, and consumer protection 

perspectives. Based on Law No. 33 of 2014 concerning Halal Product Guarantee, 

every product distributed and traded in Indonesia must have a halal certificate. The 

findings of this study indicate that although slaughtering practices at the RPA 

comply with Islamic sharia regulations, these products do not yet have formal legal 

validity without halal certification. This highlights the gap between religious 

practice and legal recognition. 

These findings both reinforce and complement the results of previous studies. 

The study (Zubaidah & Suryani, 2024) (Zubaidah & Suryani, 2024)places greater 

emphasis on the socio-economic aspects of slaughter practitioners, without 

analyzing the dimension of legal certainty. Meanwhile, (Y. Setiawan et al., 2024) (Y. 

Setiawan et al., 2024)concludes that halal-certified RPA facilities have not yet fully 

met operational standards, leading to issues during implementation. In contrast to 

these findings, this study reveals the opposite condition: slaughter practices are 

already in accordance with Islamic law but have not yet been halal-certified. Thus, 

this study illustrates two main issues: the non-compliance of practices at halal-

certified RPA and the absence of halal certification at RPA whose practices already 

meet the requirements. 

Furthermore, the study (Daffa et al., 2025) emphasizes the crucial role of 

oversight in ensuring the quality of chicken meat products that are Safe, Healthy, 

Wholesome, and Halal (ASUH). The findings of this study align with this perspective, 

in which a lack of oversight is a major factor hindering the optimal implementation 

of halal certification in RPA. Meanwhile, a study (Siregar & Zahradika, 2023) focuses 

on the integration of technology into the halal traceability system, underscoring the 

importance of a structured system to ensure product halal status. However, this 

study reveals that before reaching the stage of technological integration, there 

remains a fundamental issue: business operators’ non-compliance with halal 

certification obligations. 

From the consumer’s perspective, the research findings reveal that public trust 

in the halal status of products still depends on personal assumptions and beliefs 

regarding business operators, rather than on official guarantees through halal 

certification. This situation has the potential to create legal uncertainty and reduce 

consumer protection. This contradicts the assumption in several previous studies 

that positioned halal certification as the primary tool for building consumer trust. 
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This finding confirms that, empirically, social trust remains the dominant factor, 

even though it does not provide strong legal guarantees. 

In addition, this study identifies issues within the halal supply chain, where 

RPA suppliers that are not yet halal-certified continue to supply halal-certified 

businesses, such as chicken noodle vendors. This situation indicates weaknesses in 

the halal assurance system, particularly at the upstream stage, which can 

compromise the integrity of the entire halal chain. This finding has rarely been 

discussed in previous research, making it a key contribution of this study. Therefore, 

the primary theoretical contribution of this study is the revelation of the gap 

between sharia-based compliance and legal-based compliance in chicken slaughter 

practices at RPA. This study confirms that the halal status of a product depends not 

only on conformity with religious practices but also requires formal legal validity 

through halal certification as a legal instrument. Thus, halal certification should not 

be viewed merely as an administrative formality but rather as an integrative 

mechanism that connects Sharia values, legal certainty, and comprehensive 

consumer protection. 

 

CONCLUSION  

The research results indicate that the chicken slaughtering process at the 

poultry slaughterhouse in Jember Regency is generally in accordance with Islamic 

sharia regulations, as stipulated in the Indonesian Ulema Council Fatwa No. 12 of 

2009 regarding Halal Slaughtering Standards. However, the slaughterhouse studied 

has not yet obtained halal certification as required by Law No. 33 of 2014 on Halal 

Product Assurance. This situation reflects a gap between sharia-based compliance 

and formal legal compliance in the implementation of halal product assurance. 

Halal certification holds significant urgency as an instrument of legal certainty, 

protection for Muslim consumers, and the sustainable assurance of product halal 

status. The research findings reveal that public trust in the halal status of products 

still depends on personal trust in business operators, rather than on official halal 

guarantees from the State. This condition has the potential to create legal 

uncertainty, particularly within the halal supply chain, including for business 

operators who are already halal-certified but still use raw materials from uncertified 

poultry slaughterhouses.  

This study has limitations in its geographical scope, as it only involved two 

poultry slaughterhouses in Jember Regency; therefore, the results cannot yet be 

widely generalized. Additionally, this study focuses more on legal aspects and the 

halal slaughtering process, so it has not yet analyzed the economic dimensions or 
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the effectiveness of halal certification policies in depth. Therefore, efforts to enhance 

public awareness, provide guidance, and strengthen oversight by the government 

and relevant agencies are needed to raise business operators’ legal awareness 

regarding the importance of halal certification. Furthermore, future research is 

expected to explore the implementation of halal certification in poultry 

slaughterhouses across a broader geographic scope, while comprehensively 

integrating it with economic aspects, oversight, and the halal supply chain. 
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