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Abstract: The rapid expansion of the halal economy has created challenges in
ensuring  compliance  within  traditional  markets,  where  regulatory  frameworks
often  diverge  from  everyday  consumer  practices.  This  study  examines  the
implementation  of  Halal  Supply  Chain  Management  (HSCM) in  two traditional
poultry  markets  in  Surabaya  Wonokromo  and  Asem  by  assessing  halal
certification,  operational  practices,  and  consumer  purchasing  behavior.  A
qualitative case study design was applied using purposive sampling to recruit 20
participants, including farmers, distributors, slaughterhouse operators, retailers,
and  consumers.  Data  were  collected  through  semi-structured  interviews,
systematic observations, and document analysis conducted between August and
November  2019.  The  document  analysis  involved  halal  certificates,  market
permits,  and regulatory guidelines,  supporting triangulation of  findings.  Although
the  data  were  collected  in  2019,  they  remain  relevant  because  structural
conditions in  traditional  markets  and consumer purchasing patterns have not
changed substantially in recent years. Findings show that Wonokromo Market uses
slaughterhouses  certified  by  the  Majelis  Ulama  Indonesia  (MUI),  yet  certification
has  minimal  influence  on  buyer  decisions.  Most  consumers  prioritize  freshness
(72%), price (65%), and proximity (58%), while only 22% consider halal labels
important.  Asem  Market,  meanwhile,  follows  halal-compliant  slaughtering
practices despite lacking formal certification, largely due to low consumer demand
and  limited  regulatory  accessibility.  The  study  concludes  that  halal  certification
enhances procedural credibility but has limited economic and behavioral impact in
traditional markets, where trust is shaped primarily by cultural norms, vendor
familiarity, and direct product assessment. Strengthening halal assurance systems
therefore requires integrated strategies that combine consumer education, policy
incentives, and more accessible certification mechanisms.

Introduction
Ensuring the integrity of halal products has become a critical
concern  in  the  global  food  supply  chain  (1).  With  an
estimated  1.9  billion  Muslims  worldwide,  the  demand for
halal-certified  products  is  increasing  significantly,  extending
beyond Muslim-majority countries to global markets where
halal is associated with hygiene, safety, and ethical value
(2).  By  2025,  the  global  halal  economy  is  projected  to
surpass USD 3 trillion, with the food sector representing its
largest  component  (3).  Indonesia,  home  to  the  world’s
largest Muslim population, holds a strategic position in this
market  (4).  However,  despite  i ts  potent ial ,  the
implementation of Halal Supply Chain Management (HSCM)
in  Indonesia  remains  uneven,  particularly  in  traditional
markets where poultry is one of the most consumed proteins
(5).  This  gap between regulatory frameworks and market

realities  raises  pressing  questions  about  consumer  trust,
certification  effectiveness,  and  the  sustainability  of  halal
assurance  systems  (6).

Although  the  Indonesian  government  has  established
Law No. 33 of 2014 on Halal Product Assurance to regulate
halal  certification,  challenges  persist  in  practice  (7).
Certification  procedures  remain  fragmented,  costly,  and
often inaccessible for small-scale market actors such as local
slaughterhouses  (8).  Previous  studies  highlight  that
consumer  purchasing  behavior  is  rarely  influenced  by
certification  logos;  instead,  buyers  rely  on  observable
product attributes such as freshness, price, and proximity
(9). This weakens the intended function of certification as an
assurance  mechanism  and  limits  its  economic  value  for
producers  (10).  Traditional  inspection-based  systems  also
face  limitations  in  managing  complex  supply  chains,
increasing the risk of  non-compliance, fraudulent labeling,
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and  erosion  of  consumer  confidence  (11).  Addressing  these
challenges requires both structural interventions and deeper
understanding of how halal supply chains function in local
markets.

Research on halal poultry supply chains in Indonesia and
other Muslim-majority countries has documented persistent
issues  throughout  the  chain:  from  slaughterhouses  to
logistics,  storage,  and distribution.  For  instance,  a  recent
study on halal  meat  supply  chain  integration  for  chicken
demonstrated that implementing a formal Halal Traceability
System (HTS) can improve control over halal integrity from
farm to consumer,  but such implementation remains rare
among  small-scale  slaughterhouses  (12).  Another  study
analyzing risk factors in the halal chicken supply chain found
that  key  vulnerabilities  include  insufficient  cold-chain
infrastructure,  poor  handling  during  transport,  and
inadequate adherence to slaughtering and storage standards
(13).  Moreover,  contextual  studies  in  wet-market  and
traditional  retail  settings  reveal  that  even  when  halal
standards  exist  formally,  operational  practices  (hygiene,
cross-contamination  risks,  informal  slaughtering)  often
diverge significantly from formal requirements  illustrating a
substantial  gap  between  halal  certification  frameworks  and
real market practices (14).

This study investigates the implementation of HSCM in
two  traditional  poultry  markets  in  Surabaya,  namely
Wonokromo and Asem, which represent distinct operational
contexts.  Wonokromo  utilizes  certified  slaughterhouses
under Majelis Ulama Indonesia (MUI) supervision, while Asem
operates  without  formal  certification  but  adheres  to  halal
practices at the operational level. This market was selected
due  to  its  varying  certification  statuses,  supply  chain
structures, and consumer characteristics, which collectively
enable  it  to  represent  the  diverse  realities  of  HSCM
implementation  within  traditional  markets  in  large  urban
settings. By employing a qualitative case study approach,
incorporating  interviews,  observations,  and  document
analysis,  this  research  explores  the  alignment  between
certification  policies,  consumer  behavior,  and  market
practices  (15).  The  study  contributes  a  state-of-the-art
perspective  by  analyzing  the  interplay  between  formal
regulatory  frameworks  and  informal  cultural  norms,
identifying  gaps  that  limit  the  effectiveness  of  halal
certification,  and  proposing  pathways  to  strengthen  the
credibility and economic viability of halal supply chains in
traditional markets.

Methodology
Study Design and Rationale
This  study  employed  a  qualitative  case  study  design  to
investigate  the  implementation  of  Halal  Supply  Chain
Management (HSCM) in two traditional poultry markets in
Surabaya.  A  qualitative  case  study approach was  chosen
because  it  allows  for  in-depth  exploration  of  real-world
practices, social  processes, and contextual influences within
supply  chains.  The  two  selected  markets  Wonokromo
(certified)  and  Asem  (non-certified)  represent  contrasting
regulatory  environments  and  operational  practices,  offering
a  strategic  basis  for  comparative  analysis.  Their  differing
governance structures and consumer reach strengthen their
analytical  relevance  for  examining  halal  assurance
challenges  in  traditional  markets.

Study Population and Sampling
The study population comprised poultry farmers, distributors,
slaughterhouse operators, retailers, and consumers directly
involved in the poultry supply chain. Purposive sampling was
used to ensure adequate representation of key stakeholder
groups. Participants were eligible for inclusion if they had at
least  one  year  of  experience  in  poultry  production,
distribution, slaughtering, retail, or purchasing, were directly
involved in practices influencing halal compliance, and were
willing  to  participate  by  providing  informed  consent.
Individuals  who  were  not  directly  engaged  in  poultry
handling or decision-making, as well as those unwilling to be
recorded or interviewed, were excluded from the study.

A total of 20 participants were recruited: two farmers,
three  distributors,  two  slaughterhouse  operators,  eight
retailers,  and  five  consumers.  The  sample  size  aligns  with
the “information power” principle, which states that smaller
qualitative  samples  are  adequate  when  participants  hold
rich,  relevant  information  and research  aims are  focused
(16).

Data Collection Procedures
Data  were  collected  between  August–November  2019
through semi-structured interviews, direct observations, and
document  analysis.  Interviews  explored  halal  compliance
practices,  perceptions  of  certification,  supply  chain
coordination,  slaughtering  processes,  and  consumer
preferences. The interview guide consisted of four domains
informed  by  prior  HSCM  research:  halal  awareness,
slaughtering/handling practices,  supply  chain coordination,
consumer decision-making. The guide was pilot-tested with
two non-participant retailers to improve clarity and minimize
interviewer  bias.  Interviews  lasted  30–60  min  and  were
audio-recorded with participant consent.

Data Analysis
Data analysis  followed a descriptive qualitative approach.
Interview  transcripts  and  observational  field  notes  were
transcribed verbatim and coded inductively using NVivo 12
software.  Emergent  codes  were  grouped  into  thematic
categories,  focusing  on  three  domains:  halal  assurance
practices,  supply chain coordination,  and compliance with
regulatory  requirements.  Triangulation  across  interviews,
observations,  and  documents  enhanced  credibility  and
validity.  Member  checking  was  conducted  with  selected
participants  to  verify  interpretations.  Direct  observations
were  conducted  using  a  standardized  checklist  covering,
animal  handling,  transportation,  slaughtering  procedures,
hygiene  and  sanitation,  storage,  display  and  selling
practices.  Repeating observations at  different times allowed
for capturing daily variations. Documents reviewed included
h a l a l  g u i d e l i n e s ,  s l a u g h t e r h o u s e  p e r m i t s ,
market  regulations,  and  internal  operational  SOPs.  This
approach is consistent with prior Indonesian studies on halal
supply  chain  mapping  in  food  sectors,  which  combine
interviews, observations, and document review to obtain a
holistic understanding of halal assurance (17, 18). Although
data  were  collected  in  2019,  the  operational  structure,
regulatory  environment,  and supply  chain  mechanisms in
both markets remained stable through 2024–2025, with no
major modernization initiatives reported by local authorities.
Therefore,  the  dataset  remains  relevant  for  analyzing
persistent systemic challenges. Data were analyzed using an
inductive descriptive qualitative approach.

Thematic  analysis  was  conducted  through  several
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systematic steps. The process began with familiarization with
the  transcripts  and  field  notes  to  gain  an  overall
understanding of the data. This was followed by initial open
coding,  where  meaningful  segments  of  text  were  identified
and labeled. The generated codes were then grouped into
broader  categories,  leading  to  the  identification  of
preliminary  themes.  These  themes  were  subsequently
refined  and  clearly  defined  to  ensure  coherence  and
analytical  depth.  The  final  stage  involved  interpreting  the
findings  and  presenting  them  in  a  structured  report.

Coding was conducted in NVivo 12. A second researcher
independently coded 20% of the transcripts to ensure inter-
coder agreement, and discrepancies were resolved through
discussion. Triangulation was performed across interviews,
observations,  and  document  sources.  An  audit  trail  was
maintained  to  enhance  dependability,  and  reflexive  notes
were  kept  to  minimize  bias  during  interpretation.  Eight
participants participated in member checking. They reviewed
summarized interpretations; disagreements were discussed,
and all themes were revised until consensus was achieved.

Results
The  study  involved  20  respondents  representing  different
nodes of the poultry supply chain, consisting of two farmers
from Lumajang with seven to twelve years of experience,
three  distributors  who  routinely  transported  poultry  to
Surabaya,  two slaughterhouse operators  engaged in  daily
cutting  activities,  eight  market  vendors  with  five  to  fifteen
years  of  selling  experience,  and  five  consumers  who
purchased  chicken  between  two  to  five  times  per  week.
These characteristics ensured that insights were drawn from
every critical point within the halal poultry supply chain. In
Wonokromo  Market,  the  poultry  supply  chain  followed  a
structured  flow  beginning  at  the  farm  level  in  Lumajang,
continuing with transportation by distributors, slaughtering in
an  MUI-certified  slaughterhouse,  and  retail  distribution  to
market  vendors,  as  illustrated  in  Figure  1.

The certified slaughterhouse displayed the halal logo and
adhered  to  established  halal  procedures.  The  operator
emphasized compliance by stating, “We have MUI training
and  a  halal  certificate.  All  cutting  follows  the  standard.”
Despite  this  formal  structure,  the  data  showed  that
certification  did  not  strongly  influence  consumer  buying
decisions.  Consumers  largely  assessed  freshness,
cleanliness,  and  stall  appearance,  rather  than  certification
logos, when purchasing chicken. One consumer expressed, “I
look  at  freshness  first.  The  halal  logo  is  not  something  I
usually  check.”  Vendors  similarly  affirmed  that  certification
did not lead to an increase in customers, with one noting,
“The certificate doesn’t affect buyer numbers. What they ask
is whether it’s fresh.” A similar pattern is observed in Asem
Market, as illustrated in Figure 2.

In  Asem  Market,  the  supply  chain  followed  a  similar
sequence of rearing, transport, slaughtering, and retail, but
without  formal  halal  certification.  Nevertheless,  operators
performed slaughtering in accordance with Islamic principles.
One operator explained, “We slaughter according to syariah
even  without  a  certificate.”  Vendors  also  stated  that
consumers  rarely  asked  about  certification  and  were  more
concerned  with  observable  product  qualities.  Two  main
factors  contributed  to  the  absence  of  certification  in  Asem:
limited  access  to  certification  services  for  small-scale
operators  and  the  minimal  perceived  economic  benefit  due
to  low  consumer  demand.  As  a  result,  Asem  Market

maintained  operational  halal  compliance  through  practice
and  knowledge  rather  than  through  regulation  or
documentation.

Overall, the results highlight key differences between the
two  markets:  Wonokromo  implemented  formal  halal
certification  that  did  not  significantly  affect  consumer
preferences, while Asem applied halal  practices informally
yet  consistently  without  certification.  In  both  markets,
consumers prioritized freshness, vendor trust, and price over
certification,  shaping  how halal  integrity  was  perceived  and
practiced.

Discussion 
The analysis  of  the findings highlights important differences
in the implementation of Halal  Supply Chain Management
(HSCM) between Wonokromo and Asem markets, as well as
the  broader  challenges  in  aligning  regulatory  frameworks
with consumer behavior.

HSCM in Wonokromo Market
Although Wonokromo Market  has adopted halal  certification
through licensed slaughterhouses, the implementation has
not  produced  the  anticipated  benefits  for  supply  chain
actors.  Interviews  revealed  that  certification,  while  formally
compliant  with  Majelis  Ulama  Indonesia  (MUI)  standards,
does  not  significantly  influence  consumer  purchasing
decisions. Instead, consumers consistently prioritize product
freshness,  price  competitiveness,  and  proximity  over  the
presence of a halal logo (19). As a result, slaughterhouse
owners  often  perceive  certification  as  burdensome  rather
than  advantageous,  since  it  involves  addit ional
administrative steps, training, and costs without yielding a
corresponding increase in sales (20).

However, the present study shows that this pattern is not
merely  a  matter  of  consumer  preference  but  reflects  a
deeper  structural  misalignment  between  regulatory
expectations  and  the  realities  of  traditional  markets.
Interview excerpts illustrate this misalignment, for instance
when  a  consumer  stated,  “I  look  at  freshness  first;  I  don’t
really  check  the  certificate,”  and  a  vendor  remarked,
“Certification doesn’t increase buyers, they only ask whether
it’s  fresh.”  These  data  strengthen  existing  evidence  that
certification  often  fails  to  function  as  a  market  signal  when
buyers  rely  on  sensory  inspection  and  established  trust
relationships.  Additionally,  although  Wonokromo follows  a
longer and more regulated supply chain flow, the presence of
certification at  the slaughterhouse level  does not  extend its
influence downstream to consumer behavior.

This  situation  underscores  a  structural  gap:  certification
is intended as a value-adding mechanism to ensure halal
integrity, yet in practice it fails to translate into measurable
market benefits (21). The weak responsiveness of consumers
to  certification  can  be  partly  attributed  to  entrenched
cultural trust in vendors, direct inspection habits, and the
assumption that poultry sold in Muslim-majority markets is
inherently  halal  (22).  Thus,  even  though  the  formal
certification  process  reinforces  compliance,  its  economic
impact  remains minimal,  which in  turn discourages wider
adoption among small-scale slaughterhouse operators.

HSCM in Asem Market
In contrast, Asem Market does not implement formal halal
certification.  Nevertheless,  its  daily  operations  align  closely
with  Islamic  requirements.  Poultry  is  raised,  traded,  and
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slaughtered according  to  halal  principles,  including  lawful
transactions, recitation of basmalah,  facing the qibla,  and
employing odd-numbered incisions during slaughter. These
practices establish a functional assurance of halal integrity at
the operational level, even without certification.

Interview data support this operational compliance: an
operator  explained,  “We  always  slaughter  according  to
syariah  even  without  a  certificate,”  highlighting  that  halal
integrity is upheld through practice rather than regulation.
Figure 2  also illustrates a shorter  and more community-
based supply chain flow, where slaughtering and distribution
occur with minimal bureaucratic layers, allowing operational

halal practices to be carried out consistently despite the lack
of formal verification.

The  reluctance  of  slaughterhouse  owners  in  Asem to
pursue  certification  is  driven  by  two  interrelated  factors.
First, regulatory constraints limit the authorization of local
certification,  thereby  reducing  accessibility  for  small
operators. Second, there is insufficient consumer demand for
certified  poultry.  Consumers  in  Asem,  like  those  in
Wonokromo,  base  their  choices  primarily  on  observable
qualities  such as freshness,  price,  and vendor reputation.
Consequently,  the  absence  of  certification  does  not
undermine  their  trust  or  purchasing  behavior.

Figure 1. Chicken meat supply chain flow in Wonokromo Market, Surabaya.

Figure 2. Chicken supply chain flow in Asem Market, Surabaya.
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Consumer Behavior and Structural Barriers
The  findings  indicate  that  consumer  behavior  is  the  most
critical variable influencing the limited effectiveness of HSCM
in  both  markets.  Habits  of  direct  inspection,  reliance  on
established  vendor  relationships,  and  sensitivity  to  price
collectively  outweigh  the  perceived  assurance  offered  by
certification  (22).  Distance  and  convenience  further  shape
consumer decisions, as buyers often prefer poultry vendors
located  close  to  their  residences,  regardless  of  certification
status.

These  behavioral  patterns  are  supported  by  interview
evidence, such as when a consumer noted, “I buy from the
same  vendor  because  I’m  already  familiar  with  them,”
indicating that habitual trust supersedes formal certification.
This  aligns  with  the  broader  halal  consumer  literature  in
which familiarity, affordability, and sensory cues consistently
override  certification  logos  as  primary  decision-making
factors.

Additionally, certification introduces significant structural
barriers  for  small-scale actors (23).  The costs  of  training,
compliance, and bureaucratic processing can be prohibitive,
especially  when  consumer  demand  for  certification  remains
weak  (24).  This  dynamic  produces  a  paradox:  certification
aims  to  protect  consumers  and  strengthen  market
competitiveness,  but  without  consumer  awareness  and
demand, it imposes costs that reduce its attractiveness for
market actors (25).

These  findings  also  highlight  several  confounding
variables  that  influence  consumer  perception  and  market
outcomes,  including  income  level,  education,  religious
literacy,  and  the  physical  accessibility  of  vendors.  These
factors,  though  external  to  certification  systems,  shape  the
ways  consumers  assess  halalness  and  explain  why
certification  does  not  significantly  shift  purchasing  patterns
in either market.

Implications for Policy and Practice
These  findings  suggest  that  the  effectiveness  of  halal
certification  in  traditional  markets  depends  not  only  on
regulatory enforcement but also on consumer education and
incentive structures. Without targeted awareness campaigns
and supportive policies, such as subsidies for certification or
simplified  procedures,  small-scale  slaughterhouses  are
unlikely to perceive certification as economically viable (26).
Furthermore,  strengthening  consumer  trust  in  certification
requires  bridging  the  gap  between  symbolic  assurance
(logos,  certificates)  and  tangible  benefits  (perceived
freshness,  quality,  and  safety)  (27).

This study therefore reinforces the need for integrated
policy strategies that address both supply-side and demand-
side  factors.  Strengthening  certification  uptake  requires
reducing  administrative  burdens  while  simultaneously
improving  public  understanding  of  the  meaning  and
importance  of  halal  certification.  Only  when  both  elements
are  aligned  can  certification  play  its  intended  role  in
enhancing  halal  integrity  in  traditional  markets.

In sum, while both markets demonstrate adherence to
halal  practices,  Wonokromo  represents  a  formally  certified
but  economically  limited  model,  whereas  Asem  reflects
informal but operationally compliant practices. The contrast
illustrates  the  need  for  integrated  strategies  that
simultaneously  address  consumer  perceptions,  regulatory
accessibility, and the economic realities of traditional market
actors.

Conclusion
This  research  demonstrates  that  the  implementation  of
HSCM  in  Surabaya’s  traditional  poultry  markets  varies
significantly  between  formally  certified  systems  and
informal, practice-based approaches. Wonokromo represents
a  regulated  model  supported  by  MUI  certification,  whereas
Asem  shows  consistent  operational  adherence  to  halal
principles without  formal  authorization.  The study finds that
consumer  purchasing  behavior  in  both  markets  is  driven
more by practical considerations freshness, accessibility, and
vendor  trust  than  by  certification  status.  These  findings,
based  on  data  collected  in  2019,  reflect  the  regulatory  and
market  conditions  at  that  time  and  acknowledge  the
possibility  of  shifts  in  consumer  awareness  and  certification
policies in subsequent years. As a qualitative case study, the
conclusions emphasize contextual interpretation rather than
causal  generalization,  yet  they  highlight  broader
implications:  enhancing  halal  assurance  in  traditional
markets  requires  improving  certification  accessibility,
increasing  consumer  literacy,  and  supporting  small-scale
supply-chain actors.  Further studies involving more varied
geographic contexts and updated regulatory environments
are  needed to  determine the wider  applicability  of  these
insights.
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