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Abstract. This study analyzes the optimization of the broiler chicken supply 

chain to support halal tourism in Batu City, East Java, focusing on certification 

and logistics aspects. Based on a survey of 35 MSMEs and 175 consumers using 

a 5-point Likert scale, the research identifies that 43% of business actors have 

low awareness of halal standards and 31% face inconsistencies in halal 

certification. The study employs a mixed-method approach, involving in-depth 

interviews with 5 key stakeholders across the supply chain and regression 

analysis to identify factors influencing halal compliance. Results indicate that 

strengthening education (35%), developing halal-certified infrastructure (25%), 

government support (20%), and utilizing tracking technology (20%) are essential 

strategic steps. Additionally, government facilitation of halal certification and 

blockchain technology implementation can enhance supply chain efficiency and 

transparency. This study contributes to the development of a halal supply chain 

management model that supports sustainable growth in the halal tourism sector 

and can be implemented in other regions in Indonesia. 
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1 Introduction 

Indonesia holds significant potential to become a leader in global halal tourism 

development. As the country with the largest Muslim population globally, demand for 

tourism services adhering to Sharia principles continues to grow. Batu City, located in 

East Java, is renowned as a top tourist destination with diverse natural, cultural, and 

culinary attractions, significantly contributing to regional income (ranking among the 

top ten regions with the highest regional income in Indonesia in 2022)[1]. 

The culinary sector plays a crucial role in supporting tourism, with broiler chicken 

serving as a primary protein source frequently used in various culinary dishes in Batu. 

However, Batu City faces several challenges in ensuring the broiler chicken supply 

chain fully complies with Sharia principles, including: 

1. Low awareness among local suppliers regarding detailed halal requirements 
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4. Inadequate transportation and storage facilities affecting product quality 

broiler chicken supply chain in Batu City? 

2. How can supply chain practices be optimized to meet halal tourism needs? 

halal tourism destination? 

search objectives 

2. Inconsistencies in halal certification, particularly among MSMEs 

3. Traditional slaughterhouses not aligned with modern halal standards 

Optimizing the Broiler for Halal Tourism in Batu City: …             401

Inadequate supply chain management not only undermines consumer trust but also 

hinders Batu's potential as a leading halal tourism destination. This is due to uncer-

tainties in product quality and integrity in meeting halal standards [2] [3] and may 

impede the positioning of halal tourism destinations in the global market [4]. 

This research aims to: 

1. Identify the main challenges in ensuring Sharia compliance along the broiler 

chicken supply chain in Batu City 

2. Analyze factors influencing supply chain optimization for halal tourism 

needs 

3. Explore opportunities that stakeholders can leverage to strengthen Batu's 

position as a halal tourism destination 

The research questions posed are: 

1. What are the main challenges in ensuring Sharia compliance within the 

 
3. What opportunities can stakeholders leverage to enhance Batu's position as a 

The research hypothesis states that education about halal standards, development 

of halal-certified infrastructure, government support, and technology utilization will 

significantly improve halal compliance in the broiler chicken supply chain and sup-

port halal tourism growth in Batu City. 

2 Method 

2.1 Location and Research Period 

This study was conducted in the Batu tourism area, around five popular destinations: 

Jatim Park (1, 2, 3), BNS, Selecta, Museum Angkut, and Batu City Square. The re-

search locations were chosen using a non-probability sampling method (purposive 

sampling). 

Purposive sampling was selected because the research required samples with spe-

cific characteristics relevant to the research objectives, namely locations selling fried 

chicken and offering halal food. This approach was more effective than random sam-

pling for three primary reasons: 

1. It allows for the selection of samples representative of the phenomenon be-

ing studied 

2. Locations with specific characteristics (selling halal fried chicken) are not 

evenly distributed throughout the region 

3. It maximizes data collection efficiency by focusing on areas relevant to re-

Etikan et al., [5] note that purposive sampling is effective for research requiring 

specific characteristics from the population. Creswell [6] adds that locations are se-
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lected based on their ability to support research objectives, including representing 

relevant characteristics. 

2.2 Methods and Data Sources 

This study employs a mixed-method research approach, combining qualitative and 

quantitative methods. According to Shorten & Smith [7], this approach provides a 

more comprehensive understanding by leveraging the strengths of both methods de-

spite differing in characteristics and objectives. 

The qualitative method involved conducting in-depth interviews with a sample of 

stakeholders across the supply chain, including: 

• 1 broiler chicken farmer/breeder 

• 1 government official from the Animal Husbandry Department 

• 1 chicken processor 

• 1 distributor 

• 1 representative from a halal certification body 

For the quantitative method, semi-structured interviews were conducted focusing 

on supply chain throughput, quality control, and Sharia compliance checks. The total 

sample comprised 35 MSMEs (micro, small, and medium enterprises) selling broiler 

chicken and 175 customers of these MSMEs. 

This sample size aligns with Sugiyono's [8] guidelines stating that an appropriate 

sample size for research ranges from 30 to 500 respondents. MSMEs were selected 

based on criteria such as operating in the fried chicken culinary sector, being located 

in Batu, and being individually managed. Customers were selected based on their 

history of purchasing fried chicken 

2.3 Data Analysis Techniques 

Quantitative data analyzed in this study include supply chain throughput, quality con-

trol, and Sharia compliance checks. These data were collected using questionnaires 

and converted into numerical data using a 5-point Likert scale with the following 

scoring details: 

• 1 = Strongly Disagree 

• 2 = Disagree 

• 3 = Neutral 

• 4 = Agree 

• 5 = Strongly Agree 

Joshi et al. [9] explain that the Likert scale is a measurement technique used to as-

sess individuals' attitudes, opinions, or perceptions of an object, typically using a 

series of statements or questions with response scales ranging from strongly agree to 

strongly disagree. 

Additionally, after converting Likert scale data into numerical form, descriptive 

statistical analysis (e.g., means, percentages, and frequency distributions) was per-

formed to identify core challenges and potential improvements. Where relevant, basic 

inferential tests such as t-tests were conducted to examine significant differences in 
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compliance levels among various groups, with p < 0.05 set as the threshold for signif-

icance. This approach follows Johnson and Christensen [10], who recommend sup-

plementing descriptive statistics with significance testing for deeper insights. 

Qualitative data from interviews were analyzed using thematic analysis, identify-

ing recurring themes related to broiler supply chain practices, perceived challenges, 

and opportunities for halal compliance enhancement. The integration of quantitative 

and qualitative findings provides a more comprehensive perspective on the main fac-

tors influencing halal compliance in the broiler chicken supply chain, thus clarifying 

how the Likert-scale-based quantitative data support and elaborate on the qualitative 

insights. 

3 Results and Discussion 

3.1 Compliance challenges 

Challenges refer to the obstacles encountered in adhering to specific standards or 

regulations, as summarized in Table 1 and Figure 1. Low awareness of halal standards 

emerged as a major issue, with 43% of respondents indicating that suppliers and 

MSMEs do not fully [11]. Additionally, 31% of participants identified inconsistent 

certification processes, often arising from varying interpretations of regulations across 

regions or business scales [12]. Traditional slaughtering methods can further compli-

cate halal compliance, as they are not always aligned with modern regulatory stand-

ards, necessitating additional training for supply chain actors [13]. Poor transportation 

and storage infrastructure also impacts product quality, contributing to a higher risk of 

contamination or non-compliance [14]. Finally, limited stakeholder engagement 

among government, certification bodies, and the community can slow collaborative 

efforts toward standardized halal practices [15]. 

Table 1. Key challenges in halal supply chain compliance. 

Challenge  Description  

Low awareness of halal 

standards 

Supply chain actors lack sufficient understanding of 

halal requirements   

Inconsistencies in certifica-

tion 

Halal certification differs among MSMEs due to var-

ied regulatory interpretations 

Presence of traditional 

slaughterhouses 

Many traditional methods do not align with modern 

halal protocols. 

Transportation and storage 

issues 

Inadequate facilities and handling processes threaten 

product quality. 

Limited stakeholder enga-

gement 

Insufficient coordination hinders effective compliance 

across the supply chain. 

Collectively, these findings highlight a systemic need for comprehensive educa-

tion on halal standards, uniform certification frameworks, and coordinated stakehold-

er participation. Rather than addressing challenges in isolation, a holistic approach—
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which includes infrastructure upgrades and knowledge-sharing platforms has the po-

tential to address the root causes of inadequate compliance. 

One of the main challenges in complying with standards is the lack of knowledge 

and awareness among supply chain actors. In the halal context, suppliers do not fully 

understand the halal standards required for certification [11]. According to Abdullah 

[12] inconsistent certification often poses obstacles. This inconsistency arises from 

varying interpretations of regulations across different regions or business levels, espe-

cially among small or medium enterprises. 

Another frequently encountered challenge is inadequate infrastructure to ensure 

compliance with standards. Poor transportation and storage conditions can degrade 

product quality and prevent it from meeting the requirements [14]. In some cases, 

traditional methods are not fully aligned with modern regulations. This creates a need 

for additional training to integrate appropriate methods without disregarding tradi-

tional practices [13]. 

Lack of adequate involvement from all stakeholders, including the government, 

certification organizations, and the community, can hinder compliance efforts. Poor 

collaboration and coordination are often significant [15]. 

 
Fig. 1. Percentage of halal compliance challenges 

The finding that 43% of supply chain actors lack halal awareness suggests a funda-

mental knowledge gap that must be addressed through targeted education programs. 

This aligns with studies from other halal markets, such as Malaysia, where structured 

halal training has significantly improved compliance rates [16]. Similarly, the 31% 

inconsistency in certification highlights the urgent need for standardizing halal certifi-

cation processes across Indonesia, ensuring uniformity and global recognition. 

Usman [11] emphasizes that low understanding of Islamic principles in production 

and distribution processes often hinders efforts to ensure compliance with halal stand-

ards. Research by Rios, et al.  [17] indicates that one of the main barriers in the halal 

industry is the lack of technical knowledge regarding processes that comply with 
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Islamic principles. This affects both product quality and consumer confidence in the 

halal status of products. 

The presence of traditional slaughterhouses (14%) also poses a challenge, as tradi-

tional slaughtering methods often fail to meet modern halal standards, both in terms 

of methodology and equipment used. On the other hand, transportation and storage 

issues (12%) also affect product quality. Inadequate infrastructure, such as transporta-

tion not meeting halal standards and unhygienic storage facilities, can lead to cross-

contamination and a decline in the quality of halal products. 

Compared to regional benchmarks, challenges in Batu City show a higher percent-

age regarding awareness of halal standards (43%) compared to Indonesia's national 

average of only 35% [13]. This indicates that Batu City requires more intensive inter-

ventions in improving education and awareness among business actors about halal 

standards. 

Addressing these challenges requires an integrated approach that includes educa-

tion, strict regulations, and infrastructure improvements. Tieman et al.  [2] empha-

sized the importance of implementing halal standards throughout the supply chain. 

They noted that a lack of understanding of the need for halal infrastructure, such as 

storage and transportation facilities, can lead to violations of Islamic principles, par-

ticularly in distribution. 

3.2 Opportunities for Improvement 

Opportunities or potential refer to possibilities that can be leveraged to achieve specif-

ic objectives or create added value (Table 2). 

Table 2. Opportunities for enhacing halal compliance. 

Opportunity  Description  

Halal training and compliance Training programs for supply chain actors to en-

hance their understanding of halal standards. 

Investment in halal-certified 

infrastructure 

Development of halal-certified storage and proces-

sing facilities. 

Government support Promotion of halal tourism and facilitation of halal 

certification processes. 

Technology utilization Application of technology to improve transparency 

and efficiency in the supply chain. 

Opportunity  Description  

Opportunities or potential refer to strategies that can be leveraged to enhance halal 

compliance and streamline the broiler chicken supply chain. As shown in Figure 2, 

halal training for supply chain actors is considered the most impactful initiative 

(35%), focusing on certification standards and best practices to maintain product in-

tegrity [18]. Investment in halal-certified infrastructure accounts for 25%, underscor-

ing the need to modernize storage, transportation, and processing. Government sup-
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port, including incentives and clear regulations (20%), and technology adoption 

(20%)—such as blockchain for tracking product origins were also cited as crucial. 

By prioritizing these opportunities, the industry can build consumer trust, especial-

ly among Muslim tourists, and bolster Batu City’s status as an emerging halal tourism 

destination. Studies indicate that enhanced transparency and stakeholder collaboration 

lead to long-term improvements in both product safety and market competitiveness 

[19]. 

 

Fig. 2. Percentase of opportunities enhacing halal compliance 

Despite the challenges, there are numerous opportunities to enhance halal compli-

ance and optimize the broiler chicken supply chain, particularly in supporting halal 

tourism. One of the greatest opportunities lies in providing halal compliance training 

for supply chain actors (35%). Structured education can raise awareness among busi-

ness actors about the importance of implementing halal standards in both production 

and distribution. 

Additionally, investment in halal-certified infrastructure (25%) is a critical step to 

ensure that product quality is maintained. Developing halal-certified facilities for 

storage, transportation, and processing will create an ecosystem that supports the sus-

tainability of halal products. 

Another opportunity is government support (20%), which can play a pivotal role 

through proactive policies, incentives, and the promotion of halal tourism. The gov-

ernment can also simplify the halal certification process for MSMEs, making it easier 

for them to meet the standards. 

Finally, the utilization of technology (20%) offers innovative solutions to improve 

transparency and efficiency within the supply chain. Technologies such as blockchain 

can be used to track halal compliance of products from upstream to downstream, 

thereby increasing consumer trust. Overall, these opportunities require collaboration 

among various stakeholders to ensure their effective implementation 



 

Education on halal standards and the certification 

process must be strengthened. 
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3.3 Key Finding and Interpretations 

The findings in this context include key challenges and insights such as gaps in 

awareness and halal certification, as well as recommendations to optimize the supply 

chain through education, certification, improved traceability, and collaboration with 

certification organizations to ensure uniform standards across the supply chain (Table 

3). 

Table 3. Aspect and key findings in halal supply chain development 

Aspect  Key Finding  

Supply chain Optimization of the broiler chicken supply chain is 

essential to support halal tourism. 

Stakeholder collaboration Cooperation between the government, certification 

bodies, and MSMEs is crucial. 

Education and certification 

Optimizing the supply chain is crucial to meet the needs of halal tourism, especial-

ly in ensuring that all aspects of production and distribution adhere to halal standards 

(Figure 3). According Talib et al. [16] A halal supply chain requires a holistic ap-

proach, encompassing transparency, traceability, and collaboration to maintain quality 

and consumer trust. Moreover, the need for infrastructure that supports halal stand-

ards, such as halal-certified storage and transportation facilities, is one of the main 

components of an effective supply chain [20]. 

Collaboration between the government, certification bodies, and MSMEs is essen-

tial to ensure the successful management of the halal supply chain [21] emphasize the 

importance of strategic partnerships among stakeholders to drive innovation and effi-

ciency in the halal supply chain. Government support, in the form of policies and 

incentives, along with active participation from the private sector and certification 

bodies, can strengthen the overall halal ecosystem [22]. 

Education on halal standards and the certification process plays a vital role in en-

hancing compliance among supply chain actors. A study by Ali et al. [23] Indicates 

that intensive training on halal standards not only raises awareness but also helps 

reduce errors in the certification process. Additionally, education programs specifical-

ly designed for MSMEs can assist them in more easily meeting halal requirements 

[24]. 
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Fig. 3. Key findings on halal supply chain aspect 

This study produced several key findings that can serve as a foundation for further 

development in ensuring halal compliance within the broiler chicken supply chain. 

The main findings indicate that supply chain optimization is a top priority (85%). This 

includes improving the quality of transportation, storage, and distribution, which not 

only meets halal standards but also supports the growth of the emerging halal tourism 

sector. Collaboration among various stakeholders is also a critical aspect (70%). The 

government, halal certification bodies, MSMEs, and consumers must work together to 

create a more integrated and efficient system. 

Additionally, education and halal certification play a vital role (65%). Continuous 

education about the importance of halal, both for business actors and consumers, can 

encourage broader implementation of halal standards. Accessible and widely recog-

nized halal certification, both nationally and internationally, is also crucial for build-

ing market trust. Overall, these findings emphasize that a holistic approach is needed 

to address challenges, leverage opportunities, and enhance halal compliance across 

the entire supply chain. 

4 Conclusion 

Based on the analysis and discussion, it can be concluded that addressing the low 

awareness of halal standards (identified by 43% of respondents) and inconsistent cer-

tification processes (31%) is critical for optimizing the broiler chicken supply chain 

and strengthening halal tourism in Batu. These obstacles underscore the need for a 

systematic approach involving mandatory training, incentives for MSMEs to obtain 

halal certification, and consistent regulatory enforcement. Furthermore, infrastructure 

upgrades especially in storage and transportare vital to preserve product integrity and 

support the city’s emerging status as a halal destination. 

Policy recommendations include allocating funds for targeted educational pro-

grams, standardizing certification requirements, and integrating technology-based 
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monitoring. For instance, blockchain can ensure end-to-end traceability, IoT sensors 

can maintain optimal storage conditions, and AI can streamline certification reviews. 

These technological innovations, combined with government support and stakeholder 

collaboration, enhance transparency and build consumer trust from farm to table. 

Overall, a collaborative ecosystem that unifies businesses, certification bodies, and 

the government is indispensable for strengthening local economies, increasing Batu’s 

competitiveness, and paving the way for broader halal tourism development in Indo-

nesia. 

Disclosure of Interests. The authors have no competing interests to declare that are relevant to 

the content of this article.  
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