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Abstract 
Halal risk assessment in the poultry industry mainly focuses on identifying halal risks at 
slaughtering and chicken meat processing. Yet halal risk at the early stage of broiler supply 
before being transferred to livestock farms has not been discussed intensely. This study 
explores an overview of egg-hatching activities in proposing the halal critical points (HCP) 
involved in hatchery operation. It was found that five activities in the hatching process had 
been identified as significant points of halal risk, which are egg receiving from breeder farms, 
egg incubation, chick disposal, vaccination of chicks, and logistics. A qualitative approach was 
used to gather information via document analysis and a semi-structured interview in 
describing and analyzing the halal hazards and risks associated in hatchery operations. The 
study emphasized that halal risk assessment could be carried out in the commercial broiler 
hatchery operation of other fowl, such as ducks or quail. Besides, give a positive impact on 
maintaining the halal integrity of meat sources to Muslim consumers. 
Keywords: Halal Risk, Halal Critical Point, Halal Critical Point Analysis Plan, Broiler Chick 
Hatcheries 
 
Introduction 
Poultry has been on high demand as a primary source of protein as compared to other halal 
meat sources by Muslim consumers in Malaysia (Jamilah & Norsuhana, 2011). According to 
statistics from the Department of Veterinary Services Malaysia (2022), poultry product 
consumption increased from 1.46 million tons in 2017 to 1.50 million tons in 2020. 
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Meanwhile, in Malaysia, the sustenance rate of broiler products is increasing by more than 
100% in 2021 (Department of Veterinary Services, 2021). 

 
Halal chicken meat is mostly supplied from commercial live chicken sources using an 
integrated farming concept (Majid & Hassan, 2014). This concept refers to a system of animal 
husbandry by providing an efficient supplying feed meal and medicines to contract farmers 
(Hasan et al., 2019). In addition, raising live chickens on a commercial farm involves the use 
of systematic and latest technology to obtain quality livestock products that are safe for 
consumers’ consumption (Serin et al., 2011). The success of the broiler industry is dependent 
on the quality of the supply of healthy chicks to the poultry farm through the process of 
hatching chicken eggs for growth before slaughter. Yet, the halal assurance management 
system (HAMS) at the broiler breeding level not only ensure that livestock products are safe 
but also meets the principles of halal and tayyib (Ramli et al., 2020). Moreover, HAMS at 
poultry farms ensure the production of chicken meat products according to Shariah principles. 
As explained in the Quran (surah an-nahl: 114), “Then eat of what Allah has provided for you 
[which is] lawful and good. And be grateful for the favor of Allah, if it is [indeed] Him that you 
worship”. 
 
Problem Statement 
The Department of Islamic Development Malaysia (JAKIM), has taken an initiative in 
developing guidelines for halal certification, in the Malaysian Domestic Halal Certification 
Procedure Manual 2020 (MDHCPM) and Malaysian Halal Management System 2020 (MHMS). 
The MHMS will provide the industry's main source of reference in developing a HAMS, which 
is the backbone of halal management implementation (JAKIM, 2020). The fundamental goal 
of implementing HAMS is to eliminate any potential halal risk that might jeopardise the 
product's halal status.  
The guidelines from MHMS provide a collection of documents in the form of halal control 
standard procedures and standard operating procedures (SOPs) to regulate halal non-
compliance in halal product processing activities. It was noteworthy that these guidelines do 
not put much emphasis on halal compliance in the early phases of the animal supply chain. 
Furthermore, the ‘Halal Food-General Requirement’ (Third Revision) (MS1500: 2019), which 
serves as a benchmark in Malaysian halal certification audits only emphasizes the halal status 
of animal feed. However, any other material useful in the rearing of farm animals was not 
clearly mentioned.  
In regards of poultry industry, more focuses on the integrity and halal assurance of food items, 
but limited to the study on halal awareness among consumers of food have been processed 
(Mohd Hafiz et al., 2012). Besides, there are studies concerning on halal and toyyib status of 
poultry products but focusing on receiving live chickens and slaughtering procedure (Omar et 
al., 2012). Likewise, the implementation of the halal certification system generally focused on 
the slaughtering of chickens and downstream manufacturing of poultry-based products 
(Razaly and Zakaria, 2018). However, halal compliance during broiler farming operations is 
not discuss extensively.  
The sources of animal feed is a crucial subject that has to be addressed to ensure the halal 
status of livestock meat products (Nurulaina et al., 2017). Besides, medical materials such as 
antibiotics and vaccinations on livestock impact the halal status of livestock products 
(Shahdan et al., 2016). Addition to animal feed supplies and medications, farm biosecurity, 
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animal welfare standards, logistical supply activities, and livestock farm locations were 
considered in determining halal risk point (Omar et al., 2013; Shahdan et al., 2016). However, 
it was found that the evaluation of halal risk points was not studied in depth at the upstream 
chain, especially for commercial broiler activities. Therefore, this study was carried out to 
examine and evaluate the potential risk of HAMS at broiler hatchery operations, which results 
in the halal integrity of poultry supply chain.  
 
Literature Review 
Hatcheries activity 
Meat products from halal slaughtered chickens are widely consumed in Malaysia. Therefore, 
poultry farming has been long commercialized to meet the demand of chicken meat (Serin et 
al., 2011). In fact, chicken farming commonly known as “broiler” is Malaysia’s largest 
commodities industry, accounting for up to 70% of the total market share and the care 
activities are rapidly developing in the broiler sector (Jabatan Perkhidmatan Haiwan, 2017). 
Thus, the integrated broiler farming includes the production of poultry feed, egg production, 
chick hatching, livestock farms, and processing of poultry meat products (Ariffin et al., 2015; 
Baluch et al., 2017). The chicks to be hatched are done methodically to produce quality 
broilers meeting the standard weight. Therefore, broiler breed selection must be prioritised 
since it is critical in determining egg production with an optimal development rate and 
creating safe-to-eat meat (Youn, 2012). 

Department of Veterinary Services Malaysia (DVS) (2006) highlighted viable chicken 
eggs are produced by a healthy and excellent ‘Grand Stock Parent’ breed. Several phases are 
involved in egg-hatching operations, including egg selection, storage and incubation. These 
phases must be completed before the eggs are hatched and transferred to animal farms for 
intensive care (Lohmann, 2018). The early phase of egg production is the selection of high 
quality eggs from the breeding farm before the incubation process is carried out (Cobb 
Vantress, 2008). The broken and sub standard eggs will be segregated or discarded and the 
eggs meeting specified standards will undergo an automated incubation procedure for 18 
days at a room temperature of 36°C- 38°C and air humidity of 85% (Giriraj, 2014). Following 
that, healthy chicks that satisfy the weight requirements must be vaccinated to protect living 
chicks from disease infections. Vaccination is critical in preventing harmful bacteria and 
viruses from infecting the chicks, which can negatively impact livestock yield. After 
vaccination, they will be placed in special baskets and transported to the broiler farm via 
properly ventilated truck. This helps reduce the stress as it will be detrimental to chick’s 
growth and survival. The animal welfare is particularly emphasized within the context of halal 
management from the time the young chicks hatch until they are delivered to the livestock 
farm (Mohammad Fathi et al., 2016; Mokhtar & Munir, 2017), appropriate care is strongly 
recommended immediately after hatching without harming or injuring the chicks 
(International Halal Integrity Alliance (IHI), 2009). 

Proper discard of dead and sub standard chicks are also emphasized. For example, 
burying chicks is one of the most effective techniques other than the use of closed combustion 
incinerator. The disposal of live chicks should be regulated systematically to prevent diseases 
transmission by predators and pests such as rodents and environmental pollution (Dafwang 
et al., 2011; Nancy, 2014). Not only that, disposing of chick carcasses presents a threat to halal 
compliance. Besides, chicken carcasses can be potentially used as meat-based animal feed, 
which could result in al-Jallalah animals (Tacon, 1982; Abiola & Onunkwor, 2004). Al-Jallalah 
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animals refer to animals being intentionally fed from non-halal sources, which is possibly to 
reduce operating costs. The non-halal food sources include unslaughtered animal carcasses, 
pig bones, animal blood and farm animal excrement (Jamaludin et al., 2017). Thus, also 
pointed out that mixing food items with illegal substances can be harmful to the health and 
well-being of the human spirit which violates the principles of halal and toyibba (Dahlan et 
al., 2013). Therefore, the halal risk evaluation at the hatchery stage is necessary because the 
early stage of the broiler supply chain is considered to have a positive impact on the halal 
assurance of slaughtered chicken meat products. 

 
Halal Management System in Malaysia 
The referral of MDHCPM 2020 and MHMS 2020 for halal certification ensures that halal 
animal husbandry products protect public health. The fundamental goal of implementing 
HAMS is to eliminate any potential halal risk that might jeopardise the product’s halal status. 
Several standards are also used to strengthen the halal certification process, including 
MS1500: 2019 and MS1480 (Food Safety According to Hazard Analysis and Critical Control 
Points-HACCP) and MS1514 (Good Manufacturing Practices For Food) in line with the 
principles of halal and toyibba (Sani & Dahlan, 2015). 

Although, the integrated system of halal and food quality has a substantial influence on 
assuring the halal status of a product manufactured (Jamaludin and Ramli, 2023; Rejaii and 
Arianfar, 2016; Demirci et al., 2016). Not only can the halal status be determined, but the 
finished product is also safe to consume. Hence, it can be stated that the issue of halal 
management is suitable if the level of halal risk is analysed by adhering to Islamic law while 
simultaneously emphasising the importance of food safety. In doing so, JAKIM’s HAMS is 
believed to be effective not only for halal certification of products but also for preventing any 
non-compliance to halal status during production (Anwar, 2018). According to Rahman and 
Abdul (2017), the main principle of HAMS is to reduce the possibility of haram contamination. 
However, the implementation of HAMS focuses on the production of halal food products and 
Islamic consumer goods, but is not extended to livestock sector. Therefore, the 
implementation of HAMS, especially at the broiler breeding level, can facilitate halal 
assurance in the poultry meat supply chain. 

The development of halal risk control is the requirement for HAMS. This halal risk 
control refers to establishing written documents for determining halal critical points (HCPs) 
to avoid any halal risk across the food supply chain (JAKIM, 2020). Furthermore, this halal risk 
control element was created to identify possible halal hazards in product processing 
operations. Identifying HCPs at the activity or process phases, determining possible halal 
hazards, as well as effective risk control systems and corrective actions during in-process 
activities, are all specified components (Raheem et al., 2018). All of these elements are then 
compiled into a written document known as a halal managing risk, which serves as the main 
guidelines for industry players in assuring that their operation will not jeopardize the halal 
status of their supply chain. In doing so, each stage of the chick hatching process, from viable 
chicken eggs to transporting chicks to animal farms, is controlled and evaluated in terms of 
the degree of haram risk, to comply with the halal and toyibba concepts. The next part of this 
study examined the procedures for halal risk determination.   
 
 
 



 
INTERNATIONAL JOURNAL OF ACADEMIC RESEARCH IN BUSINESS AND SOCIAL SCIENCES 
Vol. 1 3 , No. 12, 2023, E-ISSN: 2222-6990 © 2023 
 

1428 
 

Halal Risk Determination 
The determination of HCP and the implementation of a halal risk management strategy are 
mentioned in the fifth clause of subsection 6.1 of the MHMS  standards (JAKIM, 2020a). It was 
adopted from the hazard analysis critical control point (HACCP) through the MS1480: 2019 
standard (Department of Standards Malaysia, 2019a). According to Dahlan & Sani (2016) and 
Afiq & Ramli (2018), the concept of assessing HCP was taken from the international food 
safety system, which contains seven key principles for controlling food safety hazard points 
to prevent any prohibited substances from polluting the halal status. However, an 
examination of current halal management standards and procedures revealed that the 
assessment and relevant tools used to identify the possibility of halal risk were clearly state 
in Malaysian Standard MS2400-1: 2019 as an example. The ‘Halal Control Point (HCP) Risk 
Matrix Evaluation’ was obtained from the Malaysian Halal Standard MS 2400-1: 2019 (Halal 
Supply Chain Management System- Part 1: Transport-General Requirement) (Department of 
Standards Malaysia, 2019b) as shown in Table 3.1. 

To determine the level of potential halal risk, there are several strategies before the 
halal risk management plan is developed. First, a complete process flowchart for hatching 
needs to be developed. Second, the likelihood of halal risk on each step of the process 
involved is assessed. Third, the hatching activity is evaluated in terms of determining the 
degree of severity or risk impact. Finally, HCP can be determined based on the framework of 
the risk code classification as shown in Table 3.1. The halal risk code classification was adapted 
from the MS2400-1: 2019 guidelines.   
 
Table 3.1 
Halal risk classification (as adopted  from ms 2400-1: 2019 (department of standards 
malaysia, 2019b). 

Ranking level Likelihood Impact Code 

9 Likely Critical High 

8 Moderate Critical 
Significant 

7 Likely Moderate 

6 Unlikely Critical 

Moderate 5 Moderate Moderate 

4 Likely Insignificant 

3 Insignificant Moderate 

Low 2 Moderate Insignificant 

1 Unlikely Insignificant 

 
As shown in above table, the halal risk is categorized into low, moderate, significant 

and high based on its impact and likelihood. The MS2400-1: 2019 guidelines clearly states that 
high risk to the halal status can be considered as HCP (Department of Standards Malaysia, 
2019b). The risk information collected will then be documented in a halal risk management 
strategy, which serves as guidelines for corrective action by farmers. Overall, once the halal 
risk management plan is developed, it not only helps identify and avoid any haram 
contamination but also helps to assure that the initial supply of chicks to the farm complies 
with food safety and halal toyibba as defined by Shariah law. 
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Methodology 
The HCP particularly at the hatchery level, which had not been addressed by the poultry 
industry was presented in this study. The qualitative data were obtained using semi-
structured interviews and relevant literature to understand the process of hatching chicks in 
determining its HCP. Purposive sampling was used and five respondents were selected for the 
interview, considering their technical expertise in the commercial broiler operation and halal 
management. The findings of the interviews with respondents were recorded and transcribed 
verbatim for analysis using NVIVO computer software version R1. After the analysis, a flow 
framework  for the hatcheries process was developed, in the halal risk management plan. The 
background of respondents involved in this study was presented in Table 4.1. 
 
Table 4.1  
Respondent background 

Position  Field background  Experience 
(years) 

Veterinarian  
(Poultry Industry) 

R1 
Hatcheries management 26  

Veterinarian Technical 
Officer (Poultry 
Industry) 

R2 
Field Veterinary 3 

Veterinarian  
(Government sector) 

R3 
Veterinary audit compliance 16  

Veterinarian Officer 
(Government sector) 

R4 
Resources and training  29 

Assistant Manager  
(Poultry Industry) 

R5 
Halal compliance auditor 11 

 
The flow chart for the commercial hatching of chicks was developed based on the 

interviews and review of relevant documents. This provides a backbone for the halal risk 
analysis, which includes possible halal hazards, halal control mechanisms, and corrective 
actions for halal non-conformance. As shown in Figure 5.1, the hatching process consists of 
12 steps, starting from the receiving of chicken eggs to the delivery of chicks to the broiler 
farm. There were five HCPs identified, which includes receiving of eggs from breeding poultry 
farms (HCP1), incubation process (HCP2), disposal process (HCP3), vaccination process (HCP4) 
and logistic activities (HCP5). Further explanation of each HCP involved was described in the 
next section. 
 
Results and Discussion 
HCP 1: Egg receiving 
The chicken eggs shall come from breed hens with a high fertility rate to produce the chicks 
with the best growth rate. Furthermore, choosing the right laying hens can result in high-
quality chicken meat that meets the requirements of the livestock industry’s supply chain 
(Jabatan Perkhidmatan Veterinar Malaysia, 2006; Youn, 2012). This type of “Ross” genetic 
breed is used to obtain high-quality meat in the industry, which always results from the 
integrated farming practice. This was acknowledged by respondent P1 who stated “...Cobb is 
there...Ross is also there, Arbor acres are also there. But for the current one, the farm... 90 
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per cent takes Ross breed...”. The procedure of selecting clean, uniform, viable, and 
undamaged eggs is emphasized for incubation when receiving eggs at the hatchery. This 
requires physical inspection by the workers. Therefore, the workers handling the eggs also 
need to observe cleanliness to prevent cross-contamination from pathogenic micro-
organisms such as proper hand washing, disinfection and wearing a clean uniform (Lohmann, 
2018). the fumigation procedure requires the usage of chemicals such as formalin and 
potassium permanganate to chicken eggs before incubation. The purpose of egg fumigation 
is to avoid pathogen microorganism cross-contamination, which might harm newly hatched 
chicks. (Giriraj, 2014; FAO, 2020). Microbial cross-contamination of micro-organisms will 
render the chick’s animal welfare procedures ineffective. Therefore, it shall be determined 
that receiving chicken eggs presents a moderate halal risk. 
 

Figure 5.1 Halal critical point on hatcheries process 
 
HCP 2: Culling Process 
The culling procedure is one of the techniques for disposing of underweight chicks or chicks 
with abnormal physical conditions upon receiving. Unwanted chick corpses are commonly 
buried in the ground by the hatcheries. Chicks that are still alive but do not meet the 
requirements should be culled by cutting the blood arteries in their necks so that they are not 
completely tortured before being disposed of. The purpose of a systematic disposal process, 
in this case, is to prevent disease transmission to other groups of chicks (Dafwang et al., 2011). 
In addition to disposal, incineration has also been used. This approach involves burning animal 
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carcasses in a controlled system which then becomes a source of crop fertilizers for a 
sustainable ecosystem (Calduch et al., 2013). In the context of halal risk assessment, the 
process shall be reviewed and evaluated depending on a lot of factors that may contribute to 
halal non-compliance. 
 Human handling during culling actions is one of the factors to consider. The use of a 
knife machine to sever the blood vessels of the chick's neck is critical in this circumstance. 
Therefore, the knife's sharpness and cleanliness must both be in good working condition so 
that the cutting procedure will not give severe pain to the animal. Also, the conduct of animal 
welfare, shall be observed. A humane approach toward livestock is not only required by the 
livestock management system, but it is also consistent with Shariah principles. Therefore, 
competent workers must conduct the halal risk assessment,  and suitable training must be 
provided to improve the process's effectiveness. Overall, the culling procedure shall be 
classified as HCP. 
 
HCP 3: Chick Disposal 
Next is the chick disposal activity. The corpse of the chicken must be disposed of in an orderly 
manner once the chicks have been culled. The chicks’ carcasses must be buried in the ground 
or burned in an incinerator. However, the potential of chick’s corpse being fed to other 
animals imposes risk to halal integrity. Therefore, chick corpse management must be closely 
monitored, and halal audits must be conducted to ensure that non-halal carcasses are not 
manipulated for use as a source of feed for the aquaculture industry. The farm must ensure 
that the disposal procedure is well-managed and adheres to the standards by the Department 
of Veterinary Services’ rules. Furthermore, the halal executives of the farm should perform 
halal audits and monitoring to ensure that other animal feed sources are not contaminated 
with haram substances. Therefore, it can be observed that the procedure of disposal of chick 
carcasses presents a significant halal risk and should be considered as HCP. 
 
HCP 4: Vaccination 
The administration of vaccines to newly hatched chicks is the next HCP that has potential halal 
risks. In this activity, newly hatched chicks will go through a grading procedure that includes 
sex selection and other industry-specific criteria. Before being transferred to the farm, the 
chicks will be vaccinated. Cobb (2013) claimed that immunisation is necessary to preserve the 
chick body’s immunity to illness infection and to avoid disease transmission to humans. He 
also said that the drug is typically given to one-day-old chicks. This was also expressed by the 
interview respondents (P2) by stating “...Vaccines need to be distributed...in the early stages 
of chickens as a measure to prevent disease...”.  
 The Department of Veterinary Services (2006; 2015) mentioned that there are several 
methods to immunise the chicks. The methods include combining the proper vaccination dose 
into the drinking water container, spraying the vaccine to the eyes or nose of chicks and 
injection. However, it was found that the injection process was performed before the chicks 
were placed in the basket for delivery. Cobb (2013), Department of Veterinary Services 
(2015); Aviagen (2018); Cobb (2018); Hankovszky (2018) claimed that the dose approved by 
the authorities should be used in the prescription of such medicines. This is because exceeding 
the dosage could cause harm not just to animals but also to humans.  
 In the halal perspective, the distribution of vaccination material is closely linked to 
animal welfare practices. Not only does the approach benefit animals and humans, but it also 
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adheres to halal principles. If vaccinations are not given according to procedures and the 
disease is not managed, it is considered hazardous to animals and indirectly impacts human 
health. This is apparently in conflict with the toyibba concept. However, the source of vaccines 
or medicinal materials used on animals has not been given enough attention by JAKIM’s 
Malaysian halal certification. Furthermore, Malaysian halal certification system particularly 
does not include the halal animal husbandry industry. In this regards, much attention should 
be given to the status of the vaccine components used in identifying the level of halal risk. In 
general, the vaccine's principal component must not contain any ingredient that are 
considered haram by Muslims. Therefore, the vaccine's ingredients and delivery are 
considered as HCP. 
 
HCP 5: Logistic 
The logistic activity was proposed as sixth HCP for egg hatcheries. It focuses on the delivery 
of chicks in a special basket to broiler farms via truck. To ensure good quality chicks, air 
ventilation, interior temperature management of the truck, and environmental circumstances 
are considered. These logistical transportation operations are, on the whole, more directly 
tied to biosecurity practices. Steenwinkel et al. (2011) and Parker (2018) explained that animal 
welfare practices must be given to chicks during the delivery process. It does not only involve 
one of the biosecurity elements but also several other areas such as pest control around 
hatchery area, maintenace of equiment and good personnel hygiene. The observation of 
these good practices will itself reduce stress and hence mortality of the livestocks. 
Furthermore, these elements of animal care could result in chick’s improved health and 
livestock yield (Zahari et al., 2012). This matter was also highlighted by the (P4) respondent, 
who emphasized that the logistical aspect is very important, which can potentially pose a halal 
risk. The respondent's statement is as follows “…In addition to people saying what they eat, 
the transportation used should also be what people say.... have  one, the risk is halal there…”. 
 From a halal perspective, vehicles transporting chicks must be hygienic and do not carry 
elements that are considered najs and haram in Islamic teachings. To maintain halal integrity, 
particularly in the area of assured halal logistics, the business must verify that the 
transportation used meets the halal assurance standards outlined in both MS1500: 2019 and 
MS 2400-1: 2019. These standards underline the importance of avoiding transporting goods 
or raw materials that are prohibited in Islam. Furthermore, the development of SOPs that 
describes the use of transportation, which transports animals only for halal meat 
consumption. Finally, having a regular schedule halal auditing programme can help 
strengthen halal integrity, particularly in logistics. This overall assessment proposed that chick 
delivery has a high degree of severity and should be classified as an HCP. 
 
Halal critical control analysis plan  
After the discussion on each HCP for broiler hatching activities, the findings of this study can 
be summarized and proposed into the framework of the HCP analysis plan as shown in Table 
5.1 It includes an assessment of risk levels and halal control mechanisms if halal non-
conformance occurs at the respective HCP. 
 
Conclusion And Recommendation 
Halal and haram issues are always becoming a polemics especially on meat status issues. The 
Malaysian halal food industry had been developing HAMS in which it is a necessity on applying 
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halal certificate. In the context of this study, halal management in Malaysia only sees the 
importance of halal assurance starting from the process of slaughtering live chicken in the 
slaughterhouse until it is processed into a meat-based food product. While in the aspect of 
halal verification, it is emphasized that the slaughtering process must be in accordance with 
Islamic law based on the sources of the Quran and hadith. But the top chain of chicken meat 
supply is not given full attention in terms of halal assurance. Therefore, this study examines 
and evaluates the level of halal risk that focuses on chick hatching activities, which are the 
main source of broiler chicken supply to commercial livestock farms. In this regard, the 
current study examined the level of halal risk involved with egg hatcheries, which are the 
primary source of broiler supply for commercial farms. The five HCPs were proposed which 
will act as guidelines for hatchery operators and also the traceability process on slaughter 
products or downstream production of halal chicken meat can be done more effectively. 
Thus, this study found that this HCP analysis is not only limited to commercial chicken 
operations, but can also be used in other poultry farming industries such as ducks and quails. 
Overall, this study will provide guidelines in establishing a halal assurance management 
system at the upstream level of the poultry supply chain.
 
Table 5.1  
Halal critical point analysis plan in broiler hatching activities  

HCP 
No. 

Process 
step 

Risk ranking assessment Halal Control Mechanism Control measure 

Likelihood Severity Risk 
level 

What How Frequency Who 

 
1 
 
 

 
Egg 
receiving 

 
Likely 

 
Moderate 

 
7 

 
a.   Wearing a 
clean uniform. 
 
b.   Practice a good 
personal   
      hygiene 
procedures before  
      handling 
chicken eggs. 
 
b.   Wash hands 
using  
      detergents and 
disinfectants.  
 

  
a.   Change the 
clean uniforms   
      before 
entering the 
operating  
      area. 
 
b.  Perform 
sanitizing on the 
entire  
      body of the 
worker before  
      entering the 
operating area. 
 
c.   Wash and 
disinfect the 
hands  
      according to 
the procedure. 

 
Before and 
after 
starting 
handling 
the 
chicken 
eggs. 
 
 

 
Operators 

 
a. Ensure all 
uniforms  
    are adequate 
and   
    clean. 
 
b.  Perform the   
    fumigation 
process  
    on the eggs 
according  
    to the 
procedure. 
 
c. Training is given 
to  
    employees on 
good  
    personal 
hygiene  
    practices. 

 
2 

 
Chicks 
Culling  
 

 
Moderate 

 
Critical 

 
8 

 
a.   The process of 

slaughtering 
the chicks is 
performed 
by trained 
workers. 

 
b.   Chick culling 

activities be 
monitored 
periodically 
by Halal 
Executive 
officers. 

 
a.    Slaughter of 

chicks by 
cutting the 
blood 
vessels in 
the neck 
before 
disposal. 

 
b.   Inspect the 

culling 
process to 
comply with 
animal 
welfare 
procedures 
and 
practices. 

 
Every chick 
went 
through a 
grading 
and 
selection 
process. 

 
a. Operators 
 
b. Farm     
   supervisor 
 
c. Halal  
   executive 

 
a.   Provides 

employee 
skills 
competency 
training to 
perform the 
culling 
process. 

 
b.   Provides halal 

awareness 
training and 
animal 
welfare 
practices. 
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3 

 
Chicks 
Disposal 

 
Likely 

 
Critical 

 
9 

a.    Methods of 
disposing of 
chicks 
following 
company 
SOPs and 
procedures 
of JPV 
authorities. 

 
b.    Monitor and 

verify the 
disposal 
activities by 
the 
regulations 
of the 
authorities. 

 

a.   Buried the 
carcasses in the  
      ground. 
 
b.  Incinerated 
the carcasses 
with    
     closed system. 
 
c.  The carcasses 
after slaughter 
are 
     being 
processed for 
other  
     animals feed.  

 
After 
culling 
process 

 
a. Operator 
 
b.Veterinarian 
 
c. Halal   
   executive 

a.  Chick disposal   
     procedures are   
     updated. 
 
b.  Provides 
Internal  
     halal audit   
     monitoring 
records. 

 
Table 5.1  
Continues 

HC
P 
No. 

Process 
step 

Risk ranking assessment Halal Control Mechanism Control measure 

Likelihoo
d 

Severit
y 

Risk 
level 

What How Frequency Who 

 
4 

 
Vaccinatio
n 
 
 

 
Likely 

 
Critical 

 
9 

 
a.    Provide 

suitable 
vaccines to 
chicks for 
preventing 
zoonotic 
diseases 
occur. 

 
b.  The vaccine 
ingredient   
     does not 
contain any  
     source of 
haram materials. 
 
c.   Vaccination 
must be  
     performed by 
trained  
    workers. 

 
a.   Use a suitable 

dosage of 
vaccine as 
prescribed by 
the veterinary 
officer. 

 
b.   Vaccine 

supplied is 
registered and 
approved by 
the JPV. 

 
c.   Review the list of 
approved  
     vaccine 
ingredients through  
     product 
specification and 
safety  
    documents. 
 
 

 
The 
vaccination 
is given 
after the 
chicks go 
through 
the process 
of grading 
and sex 
selection. 
 

 
a. 
Operators 
 
b. 
Veterinaria
n 
 
c. Halal 
executive 

 
a.   Vaccine must 

be certified 
and 
approved 
by the 
company 
and source 
records 
and DVS. 

 
b.   Provides 

updated 
records of 
vaccination 
and dosage 
according 
to the 
procedure. 

 
c.   Conduct 

internal 
halal audit 
records on 
a 
scheduled 
basis. 

 
5 

 
Logistic 
 

 
Likely 

 
Critical 

 
9 

 
a.    Using a 

dedicated 
transport to 
transport 
live chickens 
only. 

 
b.    A transport is 

not used to 
carry haram 
products or 
forbidden 
material 
according to 
shariah with 
halal 
managemen
t guidelines 
(MS1500: 
2019) and 
MS2400-1: 
2019). 

 
 

 
a.   Used only to 

transport 
chicks to be 
sent to the 
livestock farm. 

 
b.    Have SOPs 

related to 
logistics 
activities. 

 
c.    Conduct internal 

halal audits 
regularly 

 
d.    Has a cleaning 

and 
disinfection 
program on 
logistics 
transportation
. 

 

 
Every time 
of 
transferrin
g live chicks 
to broiler 
farms. 

 
a. 
Operators 
 
b. Farm   
    
supervisor 
 
c. Logistic  
   operator 
 
c. 
Veterinaria
n 
 
d. Halal  
    executive 

 
a.    Provides 

travel 
records of 
logistics 
services. 

 
b. Provides a 

record of 
halal 
awareness 
training to 
the 
respective 
logistic 
operator. 

 
c.   Provides 

schedule 
internal 
halal audit 
records by 
halal 
executives. 
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d.   Records of 
cleaning 
and 
disinfectio
n of 
bacteria on 
transport 
trucks. 



INTERNATIONAL JOURNAL OF ACADEMIC RESEARCH IN BUSINESS AND SOCIAL SCIENCES 
Vol. 1 3 , No. 12, 2023, E-ISSN: 2222-6990 © 2023 

1436 
 

References 
Abiola, S.S. & Onunkwor, E. K. (2004). Replacement value of hatchery waste meal for fish meal 

in layer diets. Bioresource Technology, 95,103-106. 
  http://doi:10.1016/j.biortech.2004.02.001 
Afiq & Ramli. (2018). Aplikasi umum al-Balwa dalam menangani pencemaran silang produk 

makanan. In D. I. S. Zahari Mahad Musa (Ed.), Isu-isu semasa Islam dan Sains (Cetakan 
pertama, p. 491). Penerbit USIM. 

Anwar, M. (2018). The urgency of a halal assurance system for product reliability. 
International Journal of Islamic Business and Economics. 2(2), 119-125. 

  https://doi.org/10.28918/ijibec.v2i2.1388 
Ariffin, A. S., Abas, Z., & Baluch, N. (2015). Literature ratified knowledge based view of poultry 

supply chain integration concept. Jurnal Teknologi, 77(27), 35–39. 
  http://doi.org/10.11113/jt.v77.6885 
Aviagen. (2018). Broiler management handbook. Aviagen.com. Retrieved from 

http://en.aviagen.com/assets/Tech_Center/Ross_Broiler?Ross-Broiler-
handbook.2018_EN.pdf 

Baluch, N., Ariffin, A. S., Abas, Z., & Mohtar, S. (2017). Servitization in malaysian poultry 
contract farming : A critical overview. International Journal of Supply Chain 
Management, 6(1), 2051–3771. 

Cobb Vantress. (2008). Hatchery management guide. Retrieved from http://www.cobb-
vantress.com/docs/default-source/management-
guides/hatchery_management_guide_englishAB158662CC0DBEA86B974859.pdf 

Cobb. (2013). Vaccination procedure guide. Cobb-Venteress.com. Retrieved from 
http://www.cobb-vantress.com/assets/Cobb-Files/management- 
guides/278bf28faa/cobb-vaccination-procedure-guide-
englishFCC0CCBF492C3BF8E205233B.pdf 

Cobb. (2018). Broiler management guide. Cobb-Venteress.com. Retrieved from 
http://www.cobb-vantress.com/docs/default-source/management-guides/broiler-
management-guide.pdf 

Dafwang, I. I., Odiba, J. Y. & Ikani, E. I. (2011). Hatchery Management Practices In Poultry. 
Extension Bulletin No. 86 Poultry Series No. 5. Veterinary Research, (86). Retrieved from 
http://www.naerls.gov.ng/extmat/bulletins/Hatchery.pdf 

Dahlan, W., Ariyapitipun, T., Sirikwanpong, S., Kunakom, B. S., Denyingyhot, A., & 
Nopponpunth, V. (2013). Multi-approach management for halal security in HACCP- 
Compliant seafood enterprises in Thailand. Department of Nutrition and Dietetics, 
Faculty of Allied Health Sciences, Department of Clinical Chemistry, Faculty of Allied 
Health Sciences. Middle-East Journal of Scientific Research, 13(4), 464–471. 
http://doi.org/10.5829/idosi.mejsr.2013.13.4.66120 

Demirci, M, N, Soon, J. M. & Wallace, C. A. (2016). Article positioning food safety in halal 
assurance positioning food safety in halal assurance. Food Control, 70, 257–270. 
http://doi.org/http://dx.doi.org/10.1016/j.foodcont.2016.05.059 

Department of Standards Malaysia. (2019a). Food safety according to Hazard Analysis and 
Critical Control Point (HACCP) system (Second revision) MS 1480: 2019. Kuala Lumpur: 
Malaysia. 

Department of Standards Malaysia. (2019b). Malaysian standard: MS2400-1:2019 (Halal 
supply chain management system- part 1: Transportation- General Requirement) (First 
revision). Kuala Lumpur: Standard Malaysia. 

http://en.aviagen.com/assets/Tech_Center/Ross_Broiler?Ross-Broiler-handbook.2018_EN.pdf
http://en.aviagen.com/assets/Tech_Center/Ross_Broiler?Ross-Broiler-handbook.2018_EN.pdf
http://www.cobb-vantress.com/docs/default-source/management-guides/hatchery_management_guide_englishAB158662CC0DBEA86B974859.pdf
http://www.cobb-vantress.com/docs/default-source/management-guides/hatchery_management_guide_englishAB158662CC0DBEA86B974859.pdf
http://www.cobb-vantress.com/docs/default-source/management-guides/hatchery_management_guide_englishAB158662CC0DBEA86B974859.pdf
http://www.cobb-vantress.com/assets/Cobb-Files/management-%20guides/278bf28faa/cobb-vaccination-procedure-guide-englishFCC0CCBF492C3BF8E205233B.pdf
http://www.cobb-vantress.com/assets/Cobb-Files/management-%20guides/278bf28faa/cobb-vaccination-procedure-guide-englishFCC0CCBF492C3BF8E205233B.pdf
http://www.cobb-vantress.com/assets/Cobb-Files/management-%20guides/278bf28faa/cobb-vaccination-procedure-guide-englishFCC0CCBF492C3BF8E205233B.pdf
http://www.cobb-vantress.com/docs/default-source/management-guides/broiler-management-guide.pdf
http://www.cobb-vantress.com/docs/default-source/management-guides/broiler-management-guide.pdf
http://www.naerls.gov.ng/extmat/bulletins/Hatchery.pdf
http://doi.org/10.5829/idosi.mejsr.2013.13.4.66120
http://doi.org/http:/dx.doi.org/10.1016/j.foodcont.2016.05.059


INTERNATIONAL JOURNAL OF ACADEMIC RESEARCH IN BUSINESS AND SOCIAL SCIENCES 
Vol. 1 3 , No. 12, 2023, E-ISSN: 2222-6990 © 2023 
 

1437 
 

Department of Veterinary Services. (2021). Self Sufficiency Ratio of Livestock Products by 
Commodity, Malaysia, 2015-2021. Retrieved from 
https://www.dvs.gov.my/dvs/resources/user_1/2021/BPSPV/Perangkaan%202020.20
21/1.Malaysia_Perangkaan_Ternakan_.pdf 

FAO. (2020). Gateway to poultry production and products. Food and Agriculture Organization 
of the United Nations. Retrieved from https://fao.org/3/i3531e/i353ie04.pdf 

Giriraj, P. (2014). Handbook of poultry practice. New Delhi: Venus Books 
Hassan Noor & Raiyana Salha Rahmat (n.d). Projek agropreneur: Ayam broiler. Kuala Lumpur: 

SAM Synergy Media Sdn Bhd. 
Hassan, M. I., Mansor, Syahirah, A. R. (2019). Profitability of broiler contract: A case study in 

Johor and Sabah. International Journal of Business and Society, 20(2), 521-532. 
IHI Alliance (2009). Draft international halal integrity Alliance Standard. World Society for the 

protection of animal (WSPA). United Kingdom. 
Jabatan Perkhidmatan Haiwan Malaysia. (2017). Senarai premis ladang ternakan mendapat 

pensijilan MyGAP. Retrieved from 
  http://www.dvs.gov.my/index.php/pages/view/1390 
Jabatan Perkhidmatan Veterinar. (2006). Panduan penternakan ayam pedaging. Ibu Pejabat 

Perkhidmatan Veterinary, Putrajaya. Retrieved from  
http://www.dvs.gov.my/dvs/resources/auto%20download%20images/56319a6506a8f.pdf 
Jabatan Perkhidmatan Veterinar. (2015). Arahan prosedur tetap veterinar Malaysia- 

Vaksinasi.  Kementerian Pertanian Dan Industri Asas Tani Malaysia.  No. Dokumentasi: 
APTVM 22(b):1/2010. 

JAKIM. (2020). Manual sistem pengurusan halal Malaysia 2020. Jabatan Kemajuan Islam 
Malaysia. Retrieved from https://smarthalal.com.my/MHMS_2020.pdf 

JAKIM. (2020a). Manual prosedur pensijilan halal Malaysia (Domestik) 2020. Jabatan 
Kemajuan Islam Malaysia. Retrieved from 

  https://smarthalal.com.my/MPPHM_Domestik_2020.pdf 
JAKIM. (2020b). Manual sistem pengurusan halal Malaysia 2020. Jabatan Kemajuan Islam 

Malaysia. Retrieved from https://smarthalal.com.my/MHMS_2020.pdf 
Jamaludin, M.A & Ramli, S.N.H. (2022). Smart Food for Future Sustainability: Halal and Tayyib 

Perspectives. Journal of Halal Industry and Services, 5 (1), a0000309. 
Jamaludin, M.A., Ramli, M., & Ab. Rahman, S. (2017). al-Jallalah: Konsep dan fatwa semasa di 

Malaysia. Journal Of Fatwa Management And Research, 3, 31-44. Retrieved from 
http://gids.mohe.gov.my/index.php/infad/article/view/2833 

Jamilah, I., & Norsuhana, A. H. (2011). Ayam organik alternatif daging putih kepada pengguna 
untuk kesihatan yang lebih baik: Satu tinjauan literatur. Jurnal Sains Kesihatan Malaysia, 
9(2) 2011; 35-43. 

Lohmann Tierzucht (2018). Hatchery management guide. Retrieved from 
  http://www.ltz.de/en/e-guide/hatchery- 

guide/HTML/files/assets/common/downloads/publication.pdf?uni=699ba75bb7ca55b
9d362c9c40ba3b01b 

Majid, R., & Hassan, S. (2014). Performance of broiler contract farmers : A case study in Perak. 
UMK Procedia, 1(October 2013), 18–25.  
http://doi.org/10.1016/j.umkpro.2014.07.003 

Micheal Youn. (Ed) (2012). Scientific poultry production and nutrition. London: Koros Press 
Limited. 

https://fao.org/3/i3531e/i353ie04.pdf
https://smarthalal.com.my/MHMS_2020.pdf
https://smarthalal.com.my/MHMS_2020.pdf
http://gids.mohe.gov.my/index.php/infad/article/view/2833


INTERNATIONAL JOURNAL OF ACADEMIC RESEARCH IN BUSINESS AND SOCIAL SCIENCES 
Vol. 1 3 , No. 12, 2023, E-ISSN: 2222-6990 © 2023 
 

1438 
 

Mohammad Fathi Yusof, Siti Norlina Muhamad, Muizzah Azmi, & Nur Fadhilah Mat Hanip. 
(2016). Teknologi Penyembelihan untuk Industri Halal di Malaysia. Isu Halal Dan Sains 
Teknologi: Siri Pertama, 53–76. 

Mohd Hafiz Zulfakar, Marhani Mohammad Anuar, Mohammed Syazwan Ab.Talib. (2012). 
Conceptual framework on halal food supply chain – Integrity enhancement. Science 
Direct. Procedia. Social And Behavioral Science. 121: 58-67. 

Mohd Hasli Ramli, Arieff Salleh Rosman, Aqeel Khan,Nurrulhidayah Ahmad Fadzillah, Mohd 
Al'ikhsan Ghazali, Abdul Basit Bin Samat @ Darawi, Zilal Saari, Mifedwil Jandra & Nor 
Azwa Omar Jamli. (2020). Halal Risk Control At The Upstream Level Of The Broiler 
Chicken Supply Chain. Journal of critical reviews, 7(7), 1052-1057. 
http://dx.doi.org/10.31838/jcr.07.07.191. 

Mokhtar, M. I., & Munir, S. M. I. (2017). Revisiting the fiqh of halal-haram animals: An analysis 
on Malaysian fatwa relating to animal care and use. In 1st International Halal 
Management Conference (pp. 151–161). Sejong University. Retrieved from 
http://eprints.um.edu.my/18502/1/0001.pdf 

Nancy. W. (2014). Responsible disposal of hatchery waste. Poultry World. Retrieved from 
http://poultryworld.net/Genetics/Articles/214/8/Responsible-disposal-of-hatchery-
waste-1552705W/ 

Nurulaina, S., Rahman, F. A., & Abdullah, N. (2017). Animal Feed: Halal Perspective. 
International Conference on Humanities, Social Sciences and Education (HSSE’17) 
London (UK), (March), 68–74. Retrieved from 

  https://www.researchgate.net/publication/316988900 
Omar, E. N., Jaafar, H. S., & Osman, M. R. (2012). Assessing halalan-toyyiban food supply chain 

in the poultry industry. International Halal Conference 2012 (INHAC), 0(2011), 4–5. 
Omar, E. N., Jaafar, H. S., & Osman, M. R. (2013). Halalan toyyiban supply chain of the food 

industry. Journal of Emerging Economies and Islamic Research, 1(3), 1–12. 
Rahman, A. A., & Abdul, M. (2017). Establishment of traceability practices through halal 

assurance system (HAS) Implementation. International Journal of Academic Research in 
Business and Social Sciences, 7(6), 130–139. http://doi.org/10.6007/IJARBSS/v7-
i6/2951 

Ramli, M. H., Rosman, A. S., & Ajmain, M. T. (2020). Pengoperasian sistem pengurusan 
jaminan halal di sektor penternakan ayam pedaging: Satu kajian awal. Sains Humanika. 
12(3), 67–74. https://doi.org/10.11113/sh.v12n3.1718 

Razaly, M., & Zakaria, Z. (2018). Pelaksanaan sistem pengurusan jaminan halal di rumah 
sembelihan ayam halal dan isu-isu berkaitan: Satu sorotan literatur. Journal Of Shariah 
Law Research, 3(1), 105-124. Retrieved from  

https://ejournal.um.edu.my/index.php/JSLR/article/view/10771 
Rejaii, M., & Arianfar, A. (2016). Halal food : A systemic review. International Journal of 

PharmTech Research, 9(7), 340–345. 
Sani, N. A., & Dahlan, H. A. (2015). Current Trend for Food Safety and Halal Measures. ASEAN 

Community Conference 2015, Bangi, Malaysia, (November), 11–12. Retrieved from 
https://www.researchgate.net/publication/291349460 

Serin, T., Lias, M. H., Sharif, N. R., & Nazir, J. (2011). Isu dan impak dalam perladangan kontrak 
ayam daging. Economic and Technology Management Review, 6, 33–57. 

Shahdan, I. A., Regenstein, J. M., Shahabuddin, A. S. M., & Rahman, M. T. (2016). Developing 
control points for halal slaughtering of poultry. Poultry Science, 95(7), 1680–1692. 
https://doi.org/10.3382/ps/pew092 

http://dx.doi.org/10.31838/jcr.07.07.191
http://eprints.um.edu.my/18502/1/0001.pdf
http://poultryworld.net/Genetics/Articles/214/8/Responsible-disposal-of-hatchery-waste-1552705W/
http://poultryworld.net/Genetics/Articles/214/8/Responsible-disposal-of-hatchery-waste-1552705W/
http://doi.org/10.6007/IJARBSS/v7-i6/2951
http://doi.org/10.6007/IJARBSS/v7-i6/2951
https://doi.org/10.11113/sh.v12n3.1718
https://www.researchgate.net/publication/291349460
https://doi.org/10.3382/ps/pew092


INTERNATIONAL JOURNAL OF ACADEMIC RESEARCH IN BUSINESS AND SOCIAL SCIENCES 
Vol. 1 3 , No. 12, 2023, E-ISSN: 2222-6990 © 2023 
 

1439 
 

Steenwinkel, S. Van, Ribbens, S., Ducheyne, E., Goossens, E., & Dewulf, J. (2011). Assessing 
biosecurity practices, movements and densities of poultry sites across Belgium, 
resulting in different farm risk groups for infectious disease introduction and spread. 
Preventive Veterinary Medicine, 98(4), 259–270. 

  doi:10.1016/j.prevetmed.2010.12.004 
Syed Fazal Ur Raheem, Neio, M., & Demirci. (2018). Assuring tayyib from a food safety 

perspective in halal food sector : A conceptual framework. MOJ Food Processing & 
Technology, 6(2), 170–179. https://doi.org/10.15406/mojfpt.2018.06.00161 

Tacon, A. G. J., (1982). Utilisation of chick hatchery waste: The nutritional characterstic of day-
old-chicks and eggs shells. Agriculture waste, Volume 4, Issue 5, 335-343. 

Zahari, M. W., Hamim, R. M., & Abdul, A. (2012). Hubungan manusia dengan haiwan dalam 
warisan perubatan dan kepentingan haiwan dalam aspek pemakanan dan kesihatan 
manusia. Seminar Kebangsaan Warisan Perubatan, 1–20. Kuala Lumpur 

Zsolt Hankovszky (2018). Practical Broiler Management Manual. Retrieved from 
http://www.agrofeed.hu/media/catalog/angol/practical_broiler_management_manua
l.pdf 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://doi.org/10.15406/mojfpt.2018.06.00161
http://www.agrofeed.hu/media/catalog/angol/practical_broiler_management_manual.pdf
http://www.agrofeed.hu/media/catalog/angol/practical_broiler_management_manual.pdf

