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CHAPTER III \Y~
METHOD: INTERVIEW AND OBSERVAT10Y~
3.1 INTRODUCTION \)

The study is focused on the observance of Sharia rulings al s'aughter industry,

and the harm Muslim generations may suffer due tOWghe OMHEUQQ. The

significance of Sharia in slaughtering matters is %ﬁve tHe a s’o&‘f}ls noble
h 4

adoration of Allah, and the tradition of the Prop . Besyd th%mdy creates

om@t‘ with sharia
sciesﬁst in the industry,
XRelT, halal slaughtering

&Study is to highlights

awareness about the importance of halal % eri

standard of its certification. This is to enx%
C SC

but also concerned and dedicated Islamic s
1

1 S,Q
personnel’s and even the academic%% i%%
, ar

ot j

questionable areas within the fiel ma in need of assessment,
improvement or complete devel i@ove standards and quality of
the current halal meat proc ctice; an I}J @iﬁcation. The research design
explains the administratioanlterv' obﬁmions regarding the sharia rulings

in slaughtering proced\ el i desi@led for the study is to identify general
S

@)
understanding and l@) Lf *th ’c!dlfegrs in compliant with the rulings and

Malaysia protoco ches;i j anﬁ{g of halal meat slaughtering.
'

Y-

The survey wpuN b€ carried out ma@' by interviews and careful observation through
visits to t hterhouses and atktoirs. In addition, information would be elicited
from 1§ %ﬁ)layers about their acquisition of halal certification from a reputable
reli@dy or committee that caters for the genuine monitoring and inspection of
the slaughter procedures. Having it in mind that the study is all about sharia issues in
halal slaughterhouse; problems and solutions, basic exploratory data and information

on several sectors comprising of the slaughterhouses and abattoirs or the regulatory
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body, the private meat producers, butchers and the consumers are crucial. This chapter

describes the target population, research design and survey instrument.

This study employs qualitative semi-structured research method with the aim to

explore the halal meat producer’s practices in regards to the method the&i in the

slaughter procedures. The method would be supplemented by detailed d arch to

provide an up-to-date research of the Halal meat industry following tl ia rules.

A variety of sources of published data was examined including: Vz

[.  Data from published reports in relations to the Mal ia%eat/pou]try industry.

As this would guide to grab the perspectives o popl !bo halal meat
and halal food in general. ®
Ny
)
[I. Muslim, Halal meat and food related publicati and we sitgs; Pupkcations
V

relating to Halal and websites that discussesqgo t \tss.ue, andYhe Muslim as

the prime consumer of Halal corre]ati@l
III.  Periodical activities of the Islami hr T %’nce; JAKIM e.g. its
scholars and halal experts, activE’ akqp ing, ser rs and conferences on

1 ' .

halal industry are crucial to &

o

N
[V. Newspaper articles a\%%releva’at gqve t data; No doubt information
that comes-up throu{a edadik ew‘g@er and television, supported by
relevant govemrr&\da ingeg to l\ industry would assist the findings,

as it describe %@it the vz‘lbggd and, warns and expose the danger of
the offende@ alalmayr k
3.2 HALAL ﬁ&ﬂm

=H

"%

Dﬁs@i{ IN MALAYSIA
RS

slaughtering supervisors, and butchers. A survey was designed to obtain factual
information from the halal slaughter plants from the below named slaughterhouses

and abattoirs around the country. Since Malaysia is the research location, the
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researcher visited plants in five states namely; Selangor, Negeri Sembilan, Johor Baru,
Perak and Melaka, representing other states since Malaysia has got a unified Halal

Standard of slaughtering (MS 1500) and protocol for halal food production and

general guidelines. Below are the names of plants visited; Y.
1. Selangor: Ayamas Food Corporation Klang, Kompleks Abatt ic} Alam,
Sri Sagar Food Corporation Klang, Kajang Wet market, Cho&’et Market
(Kuala Lumpur) and Jalan Reko Wet Market Kajang. Y'
2. Negeri Sembilan: PK Agro Industry Limited Senaw mpleks Abattoir
Senawang, Kompleks Abattoir Tampin, and Keraba sillg House Pedas.

Gajah, and Kompleks Abattoir Ayer Keroh. / _{'3

3. Melaka: Farm Best Food Industries Masjid Tzima ¥Komhple t\?; Alor

2 X
4. Johor Baru: Ayamas Food Corporation SdRBhd. Keégs Sdn. Bhd.
5. Perak: DBE Poultry Sdn. Bhd. q‘ O‘(
3.3 SLAUGHTER-HOUSES AND OIR \ I
o}
A qualitative research method w lied ter houses and abattoirs
sample, given that the research f 1s @wnce required an in-depth
(
exploratory approach. A tota out 2 1}8& ter-houses and abattoirs were

initially approached anmlé @1, mﬁdent for a robust sample for the
research intended. Th 'eallglke to have more Halal abattoir or

slaughterhouse take ntine.w tredcalducted face to face and as well using
direct observatiog1 od,?i l1agti gl@«een 30 minutes - 60 minutes.

e X
N
S

&
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3.4 RESPONDENT

The target sample for the survey comprises of the Halal slaughter industry workers
consisting of Halal slaughterer, slaughtering supervisor, and local wet market butchers
etc. The slaughterhouses and abattoirs were chosen from among the maingro¥essor of

halal poultry and beef producers in Malaysia. Visits were made to swl use and

abattoirs in five states mentioned above from those who agreed t part in the
survey. The addresses of the slaughterhouses and abattoirs w got from the
Department of Veterinary services Putrajaya and Malaysia DNment of Islamic

Development otherwise known as Jabatan Kemajuan Islar ysia (JAKIM).

3.5 SUMMARY OF THE SLAUGHTERHOUSES A B TW
Yv

L 4
‘ N
JAKIM (Jabatan Kemajian Islam Malaysia) as th 1a expergs t e-@partment

B g _Qg'
amgu ikeepartment of
ealth@gl-aysia, SIRIM

p@sing of meat and

poultry for human consumption in theeuntry.%éﬁpv t'@,further caters for the
food safety and inspection services fo rigg that #heat @ poultry are safe, Halal
rE

o
and wholesome, not adulterated an\

of standards Malaysia the technical body, as wel

g

Berhad, Islamic institutions etc. manage ghterin

erly 1 an&dckaged. These acts define

the process for pre and poii IW in#pec : \ell as specific labeling and

packaging requirements. As dustry s}%ne Malaysia Muslims and sharia

experts are concerned t}@ght@ pro@ng of meat and poultry could face

lack of quality assuranw trol ?isn‘éq standard procedures based on sharia

’
rulings and princie‘:%asei on S“thb(;?searcher took up the course to do the

feasibility study rto;i ny e)@ﬂ\tel‘ia for the incompliance of sharia rulings
in the halal \gla®hterhouses ar&?;;battoir. Below is the summary of the

slaughterh:&and abattoir survey dnd observations;

S
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Name

Location

SELANGOR

Services and Description

N3

Ayamas Food Co-operation

Klang

Halal food productwa Halal poultry

slaughtering. Sla approx. 80,000

poultry daily. conning system in

place of stunwgs subdue the animals.

Chowkit Wet Market

Kuala Lumpur

|
Halal t ¥ndy boul y slaughtering,

slaughter HX. cattler~and 5000
4 NS

s‘ua.ﬁ(?]g used in

P

Kompleks Abattoir

Shah Alam

an\ﬁt¥p {(%Emand. Uses restrain box

stuging Qs?subdue the animal then the
ughti%mn slit the throat to drain the

oo

L4

Eg{al frozen food, meat and poultry
%aughtering. Slaughter approx. 10,000
poultry daily. Uses Electric-water bath

stunning before the slaughtering.

Halal Meat and poultry slaughtering,
slaughter approx. 7 cattle and 15
sheep/goat daily and 2000 poultry daily.
No stunning wused in the chicken

slaughter.

Jalan Reko Wet Market

Kajang

Halal poultry slaughtering. Slaughter

approx. 2000 poultry daily. No stunning
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used before poultry slaughter.
NEGERI
SEMBILAN T
7 PK Agro Industry Limited Senawang Agriculture  produ nd poultry
slaughtering. Slaug&approx. 30,000
chickens and 1,000Mfucks daily. Electric-
water bath usew actual slaughter.
8 | Kompleks Abattoirs Senawang Halal Me htefing (cattle and goat).
Slaugh S ctt .ljx_goat/sheep
dail stunnfng is s’ai.g;) e abattoir.
9 Kompleks Abattoirs Tampin ee,q ering,kattle and goat).
g:l\?ox @tle twice a week.
Non- S g féﬁty.
S A
10 | Kerabat Processing House Pedas % Ha OiGQOOd, meat and poultry
% 0 teri@ Slaughter approx. 15,000
\ '\— Itr <Q:mily. Electric-water ~ bath
Y' , qtu@g used prior slaughter.
11 | Farm Best Industries \& Halal frozen food, meat and poultry
% slaughtering. Slaughter 70,000 poultry
Q' f 4\ daily.  Electric-water  bath  stunner
A% \,Y- applicable prior slaughter.
S
12 | Komplek@oirs Alor Gajah Halal Meat slaughtering (cattle and goat).
Slaughter approx. 12 cattle and
0 sheep/goat weekly. Non-stunning, purely
Islamic method.
13 | Kompleks Abattoirs Ayer Keroh Halal Meat slaughtering (cattle and goat).
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rules

I

“SHARIA
TOIRS: PROBLEM AND SOLUTIONS”

Slaughter between 3 or 4 cattle daily.
Non-stunning facility.
JOHOR Y‘
BARU %\
14 | Ayam Kempas Sdn. Bhd. Senai Halal frozen food, pouNry slaughtering.
Slaughter approx. X5,000 poultry daily.
Uses electri —W bath stunning before
actual sl &'
A
15 | Ayamas Food Cooperation Bandar Halal fo ro uc‘hbdnp Halal poultry
Tenggarah slau ing. Jlaugljte} @X;x. 40,000
oulty dailg. Co mg\s/}ﬁem in place of
erb \hmner g
¢
e PERAK \ O‘*
.
16 | Dbe Poultry Sdn. Bhd. Sitig 0%0@%@, meat and poultry
sl terRe” Slaughter approx. 50,000
\ >$r ﬁily. Electric-water  bath
Y' , qt g system.
i 4 &

ISSUES IN HALAL

: - ; .
as designed to b%ture basic understanding about halal meat laws,

lations and the logical support relating to animal stunning before the

an%bfp
aﬁ shter. This study is made easier through a considerable amount of library
e

es and interviews with those directly and indirectly related to the target of the

study. And since the issue in the study is mainly from the Islamic perspectives
regarding slaughtering in the slaughterhouses and the abattoirs, a great amount of

information used for references was achieved from the Quran, Hadith and opinions of
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Muslim scholars and Jurisprudents. In a nutshell the content of the question posed to

the participant during the interview gathers;

1. Explanations about the slaughterer description, detail if he is a practicing

Muslim, mentally sound, matured and well trained in the field. T

2. Explanations about the understanding of the slaughtering S@mg his

knowledge about; slaughtering rules and conditions of slaughter.

3. Explanations regarding the qualifications of the s]aughterJ;)g about his;
certification from JAKIM, recognition of certificat b)WS (department of

veterinary services) and the quality assurance (H ). ,

2
4. Explanations regarding animal status; Halal, a at the tinje '0& ughter

(hayatul-mustagirah), health and if approved by WVS. 2 %
| . ool 5
5. Explanations regarding tools used; soif haﬁal S ghteéﬁlarpened and
free from (filth and contamination) nN OQ

\ 2
6. Explanations regarding the act @te{%ln@veins cut off, sawing
e

action and non-usage of prohil\ ap A‘Q

N
7. Explanations about th su%rvisio‘ a |m§'toring procedures of the
slaughtering and the slau erexsé e]f‘ée halal in-charge or the halal

committee involven)&.\ Q Q‘/é
&
8. Explanations ap SR ' 6“&1 s; electrical, mechanical, pneumatic,
restraint box%%ﬁni?l m ol ag@’ accordance with Malaysia standard MS:

1500. A \‘3,‘?'

9. Explana in regards to the outlook and situation of the slaughterhouses or

abatgsY size, license by DVS, cleanliness, storage, packaging and
trare@Ortations.

A
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3.7 SURVEY INSTRUMENTS

A survey was carried out in 16 slaughterhouses and abattoirs in five Malaysian states
as mentioned earlier. Who are mainly poultry and cattle meat producers, to study the
existing halal slaughtering and production procedures; the study investiw the
extent in which the Halal slaughterhouses and abattoirs in Malaysia \1p]ying
with the rulings and principles outlined by sharia and the regulatiomﬁmduced by

Jakim and the Malaysia standard. Thus, observing the reaction derstanding
towards the pre-slaughter stunning and other sensitive issues. T&?so aimed to
collect up-to-date information on personnel and practices oleaughtering team,
production crimes and breach of developed standard req@ lltho i

.

The survey was conducted by interviews to get wnfon tio ?f t Yauality

assurance procedures in the slaughter method used,“gth orp thglit i@ing The
interviews were planned through appointments; it ao 1e typRof interviews
with the operation manager, the slaughter-1 Vﬂa er 22 rvisor, quality
assurance manager and others. Some a\ﬁ individghl re@ndent were also

approached in some of the plants at r 10-|M’ te c@] them to grab their
]

view and understanding about halal s\ T “« Qs

3.8 DATA COLLECTION T , ’ D

G? ; N

'S

te of(d@fa collection, a qualitative semi

. . : F 4
The study employed direct %a ni }ne{

structured in-depth inter uesionsggfind @nents were developed guided by
previous study to se c\ne jmw

understanding of h ght

r ondent’s background and level of

5

prpcgdugdin Malaysia. The interview which is the

ko

X 5
interactive coll:wequlre Coflect

ill be obtained

data through communication with the

&

subjects. An one on one discussion with those who are

directly org tly attached to the halal slaughtering sector of the industry e.g. the
slaug!@ halal slaughter inspector, mini-shop or the roadside butcher, the halal
executiv d even the consumer. Besides a face to face interview allows the

researcher to observe any non-verbal communication but also allows both the
interviewer and participant to seek any clarification necessary. The interviews are

estimated to last 30 to 60 minutes however, these questions and times are merely a
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guide or structure of the interview sessions; it is the participant’s response which will

lead the direction and length of the interview.
3.9 DATA ANALYSIS

ollection

The purpose of data analysis is to organize, provide structure to, and ¢ NCaning
a.fz'tl

from research data. Data analysis will be ongoing in conjunction with

as stated by Hunglar (1999) as interviews are conducted; gathered data is Synthesized,
interpreted and communicated to give meaning to it. And obviguslyhgqualitative data
analysis occurs in three phases; description, analysis and intevv@m.

The researcher will transcribe the interviews verbatim @si\f? transcripts
will be carried out by the researcher using Colaizzi’ (19 stfate f'tie‘:riptive

>\
data analysis (Appendix C). No doubt the research d se 1ffcadign of any
issues during the interview touching all relat i uesé anim}. slaughter

procedures. In order to achieve complete da w ati(ﬂ?, thyroughr®ading and re-
1 ation varé‘bns are identified

reading is necessary to ensure all recurrin%
and only when new information can be ot%e is e a'@g
o ) .
Volumes of data are gathered thro he qata lﬂacA process which requires
the researcher to complete a redl?m, in gata oug&ategorizing and identifying
similar themes. This process a% € resehrc
3.10 FREQUENCY OF }@ES@NT‘%
&)

The frequency distn@tef@-b y' i€y more detailed table explaining the

QHSW? giv;n ury (Jthe interview with the respondents at the
c

nse to €a ‘ of YMe questions as stated in the questionnaire

N
); the frequenc?&as added columns that give the approximate

I llo@rpret findings more easily.

mathematical mod

percentag result.

The s or the survey comprises of the Halal slaughterer, slaughtering supervisor,
and local wet market meat and poultry slaughter facilities. All approved by the
Department of Veterinary services Putrajaya and Malaysia Department of Islamic

Development otherwise known as Jabatan Kemajuan Islam Malaysia (JAKIM).
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Table: 1.3
Items Process Frequenc | Perce mulati
y t e
& Percent
L Slaughterer Practicing Muslim | 16 1@.0 100.0
Description
Mentally Sound 100.0
Matured (Baligh) 100.0
Trained 0
N
2. Understanding of Slaughtering »100.0
the Slaughterer Rules
Condition o 100.0
Slaughteri
3. Qualification of 100.0
the Slaughterer
100.0
100.0
100.0
4. Slaughterer 100.0 100.0
awareness an ~ T
P : &' 100.0 100.0
é@&ng the | 16 100.0 | 100.0
5. Ani Hal¥~ 16 100.0 100.0
N>
\ AMWve (hayatul 16 100.0 100.0
mustagim)
Healthy 16 100.0 100.0
Approval by DVS | 16 100.0 100.0
6. Tools Halal 16 100.0 100.0
Only for halal 16 100.0 100.0
slaughtering
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e Utensils (halal) 16 100.0 100.0
e Place 16 100.0 100.0
e Well sharpened 16
e Free from Najs 16
7. Act of e Sawing action 16 & 100.0
Slaughtering done once Y-
e Usage of 16 0.0 100.0
prohibited NV
e Maximum Veins | 16 100.0 100.0
cut off
e Enough 100.0
slaughterer 7~
8. Supervision and e Prior to the ,‘*‘ 00.0
Monitoring of slaughtering
Slaughtering and
the Slaughterer
100.0
100.0
\ 100.0
A $
> \ { - (:}
9. Stunning . T@h%‘n 10 62.5 100.0
\
% p S 6 375
&/ .
A . anical = - s
N e Pneumatic 4 250 | 100.0
12 75.0
e Minimum Voltage | 7 43.8 100.0
9 56.3
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10.

11,

Parameters for

Stunning (Electric

Voltage)

Slaughter house/

Abattoir

S
&
&

5\4

N

'L

Chicken (0.25- 6 37.5 100.0
0.5)
10 62.5
Lamb (0.5-0.9) » -
Goat (0.7-1.0) : .
4
Sheep (0.7-1.2) | - —\ E
Calf (0.5-1.5) 3 R.g' 100.0
13 1.3
Young bull (1.5- 1 o§3 100.0
2.5)
15 03°8¢ »
) :T
Cow (2.0-3.5) 3 1 AJ"100.0
o
93@’
.
‘( =
100.0
100.0
a;edt_g_? 14 87:5 100.0
’
? ééj 2 12.5
‘Y:e%va' 14 87.5 100.0
X3
2 12.5
Clean 14 By 100.0
2 12.5
Drainage and 14 87.5 100.0
space
) 12.5




e Cautions 14 87.5 100.0
2
e Storage, 14
Packaging and
Transportation 2
e Halal 14
Certification
g

e Logistics Purely | 14 wgms 100.0
Halal

e Halal tags &
Logos

scientific findings, but howgto
discussed in this study; : ,

1. To study the St&u in m) r@d to animal slaughtering?

2. To examin ro ems &hd&‘d to the violation of Sharia rulings in
Malay51 ter-Rougps pnd a&d’ttmrs‘?

C 3 prop sbf?lﬂtlo r the industry which may solve the problems
m al s]augvhterhou nd abattoirs in Malaysia?

TION OF STUDY

Qh content of limitations need to be considered by the readers within the
presented results. Likewise the method of presenting and answering specific research
question typically creates more questions that need to be explored through further

research. The ideal situation in any research work will be a prompt and cooperative
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response from samples, but being a foreigner dealing with a local firm was a bit
complicated and responses or reactions of the respondents were unpredictable. Some
respondent agreed to assist in the survey by giving interviews and many turned down
the request. Consequently that caused a lot of stress and hindrances in com on of
more data. However, many were quite cooperative and responded pofi to the

survey, but yet some are ignorant or been skeptical.

Another factor beyond the control of the researcher is time an ﬁngcial constraints,

as longer time would mean better result; the researcher have done more

extensive study and survey among the halal meat slaughte ] ustfies. As the study

is exploratory, it requires more time and finance visit aug tew around the
L ]

country and abroad developing literature review,wer syvey xri z@sis. In

addition the refusal of access to the slaughter-area pme rgsgongents v-hhe survey

restricted the study to be able to grab more infomﬂion N CLo ('a/ and practice
of the halal slaughterhouses or abattoirs fo%“it egcrig#fon. g\doubt language
barrier and less access to communicati(N een somg of Qs]aughterhouse or

abattoir workers also post a challen:r%gathMr fucls. Finally this study

would suggest that more research 1

particular focus on random coefficien®™yap c de@able.

&\%“'\.-Jgf
S
L
‘é\ N
S
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