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ABSTRACT

Effects of food scandals on religious belief, human health and even on causes of death indicate that firms and con-
sumers are vulnerable to integrity risks in the global supply chain. Mitigating the integrity risk and maintaining the
credence quality products like halal food is very challenging, if not impossible. Our aim in this research is to show
that supply chain integration can mitigate the halal food integrity risk. To illustrate this idea, we have conducted case
studies and interviews in seven Malaysian chicken supply chain focal firms. We unpack the halal integrity risks along
the supply chain, such as production risk, raw material risk, food security risk, outsourcing practices risk, service risk,
and logistics risk. The research argues that supply chain integration, such as internal integration and external integra-
tion practices, could minimize the halal integrity risk. The advantages of supply chain integration in mitigating the

halal integrity risk are also highlighted in this paper.
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1. INTRODUCTION

A plethora of food scandals, such as the horsemeat
scandal (UK) and ‘melamine milk’ scandal (China), have
shaken public confidence in food integrity. The cases
exemplify how concerns are no longer limited to the
better quality product and safer food which have been
addressed broadly by literature, practices, legislation,
regulations and standards (Marucheck et al., 2011; Pow-
ell et al., 2013; Roth et al., 2008; Sroufe and Curkovic,
2008). Food integrity is the new horizon of concerns and
debates as the recent cases embody this issue. The se-
verity of the cases forces the product to be immediately
removed from the marketplace due to pressure from
governments and consumers. Misleading labelling on
the food appears to be just the tip of the iceberg. How-
ever, if the related issues are not being tackled properly
and the risk is not being mitigated, they may create a

significant impact towards the health, safety and beliefs
of the consumers.

The long and complex global food supply chain
daunts the task of ensuring food integrity. The situation
multiplies the food integrity risks in sustaining product
probity as it cuts through various echelons. Currently,
the food industry is driven by quality paradigms, such as
standards and regulations in mitigating the food quality
risk and supply chain vulnerability. However, the mecha-
nism alone will be neither sustainable nor effective in
the long run (Roth ef al., 2008). In the same essence, the
integrity aspects are left out from the mechanism due to
the novelty of the concept, and are yet to be compre-
hended by all (Roth et al., 2008). Furthermore, the trade-
off between the quality and cost concept possibly affects
the integrity parameters; some actors in the supply chain
cut corners to marginalize their profit.

Seeing this gap, supply chain integration is sought
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to address the food integrity issue. Researchers argue
that better supply chain integration is key to better sup-
ply chain performance (Flynn et al., 2010; Frohlich and
Westbrook, 2001; Rosenzweig et al., 2003) in manufac-
turing settings. Notwithstanding that the literature shows
increase in performance on production and non-produc-
tion elements, very little is known of the element of in-
tegrity tested on the same paradigm. In the light of per-
formance improvement, we see the positivity of the sup-
ply chain integration theory and practices in mitigating
food integrity risk.

Seen in this context this paper aims to highlight
how managers can mitigate food integrity risk through
supply chain integration. The paper aims: to conceptu-
ally unpack the halal integrity risk framework and to
highlight the supply chain integration practices (internal
integration and external integration) in mitigating food
integrity risk. The paper focuses on halal food based on
the following compelling grounds: 1) halal food accounts
for more than 17% of the world food industry (Berry,
2011); 2) halal food shares many important common
processes with non-halal food, thus halal food integrity
can shed light on other food supply chains; and 3) halal
food markets are growing. Improved understanding of
halal food risk will have huge practical implications for
food firms that intend to venture into the growing mar-
kets.

These issues have considerable significance for the
field of international business, food supply chain, food
risk, food integrity and halal food integrity. Growing halal
markets internationally give impetus to firms to ensure
halal food integrity and mitigation of risk. Furthermore,
strategic application of supply chain integration on food
integrity risk is an important aspect of the context of the
supply operations management.

The paper begins with a literature review on halal
food supply chain integrity risk and motivation of sup-
ply chain integrations in mitigating halal food integrity
risk. Then it follows up with a methodology section com-
prising theoretical sampling, data collection and data an-
alysis. Finally, the findings of the studies are explained
in a section on halal food integrity risk and mitigating
halal food integrity risk through supply chain integration
before the conclusions.

2. LITERATURE REVIEW

This section consists of two subsections. It starts
with a description of the halal requirement, uniqueness
of halal food supply chain, and halal food supply chain
integrity risk, and continues by highlighting why supply
chain integration is selected in addressing the halal in-
tegrity risk.

2.1 Halal Food Supply Chain Risk

Risk is often described in a situation which would

lead to negative consequences. A more standard defini-
tion of risk is: the chance, in quantitative terms, of a
defined hazard occurring. Supply chain risk is “The po-
tential occurrence of an incident or failure to seize op-
portunities with inbound supply in which its outcome
results in a financial loss for the purchasing firm” (Zsi-
disin et al., 2006). Moreover, the scope of understanding
supply chain risk varies according to industries, and
halal food integrity risk in a supply chain is the risk of
producing a halal food product that has not fully adhered
to the halal guidelines and requirements.

Halal food products are credence quality attributed
products, in which the characteristic of the product can-
not be evaluated or ascertained by the individual cus-
tomer, even after consumption of the same (Bonne et al.,
2007). Looking from this perspective, the risk of integ-
rity of the food is very significant. For instance, in de-
termining halal food integrity, the following conditions
shall be conformed to during halal food production
(Sumali, 2006):

e The food or the ingredients shall not contain any parts
or products of animals that are non-halal to Muslims
by Islamic law, or products of animals which are not
slaughtered in accordance with the Islamic law.

e The food does not contain any ingredients that are
Najis (ritually unclean) as per Islamic law; the food is
safe and not harmful, and clean.

e The food is not prepared, processed or manufactured
using equipment that is contaminated with things that
are Najis as per Islamic law.

e The food or its ingredients do not contain any human
parts or its derivatives that are not permitted by Is-
lamic law.

e During preparation, processing, packaging, storage or
transportation, the food is physically separated from
any other food that does not meet the definitions
stated in the items above, or any other things decreed
as Najis by Islamic law.

In addition, halal food producers are required to
apply the thoyibban concept, encompassing quality, nu-
trition, hygiene, and ethically delivered the product to
the consumer (Othman et al., 2009). Furthermore, in lite-
rature and in practice, Halal Critical Control Points
(HCCP) are highlighted and used as additional measures
and guidelines for halal food production, respectively
(Guerrero-Legarreta et al., 2010; van der Spiegel ef al.,
2012).

In doctrine, the halal food supply chain risk shares
the same fundamental principles as other food supply
chains, e.g., the ‘farm to fork’ concept (Manzini and
Accorsi, 2013; Tuncer, 2001). Fraud and misconduct in
the halal food supply chain do not have immediate and
lethal impacts, such as towards health and life. More-
over, to date there are very limited scientific ways to
ascertain whether the food is halal or not (Ab Talib and
Johan, 2012). In the light of this, ensuring halal food
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integrity in the complex global food supply chain is very
challenging, if not impossible. Despite the enforcement
of halal certification, standards, regulation, and legisla-
tion as controlling mechanisms for halal food, the ap-
proaches are not a panacea (Roth et al., 2008). In par-
ticular, the empirical evidence of other standards and
certification shortfalls is high, and probably impact the
halal food industry in the same manner (Gotzamani,
2005; Powell et al., 2013; Sroufe and Curkovic, 2008)
Intensifying that, the halal certification process is not
standardized internationally and yet it is implemented on
a larger scale than nationally.

Globalized supply chains increase the complexity
of halal food integrity. The halal integrity risk is enor-
mous when the suppliers or sub-suppliers are located
overseas, especially in non-Muslim countries where the
involvements of non-Muslims are unavoidable. Refer-
ring to the recent food integrity scandal of horsemeat in
the United Kingdom (2013) which involving major
player in the food industry, the integrity problem is still
prominent. As argued by Tseng and Chiu (2013) in green
supply chain context, suppliers normally have long-term
contracts with the users and provide their services for
multiple functions or develop close service with cus-
tomer. Despite the existence of the mechanism in the
supply chain, the weak links in multi-tier sourcing; hi-
gher tier suppliers outsourced to sub-tier suppliers is still
to blame as the cause of the scandal. The case indicates
that the long and wide (multiple product used for the
production) supply chain resulted in complicating the
tracking of quality control in the supply chain (Lyles et
al., 2008). It is more significant to the halal food indus-
try due to incomprehensiveness of the novel halal and
integrity concept.

2.2 Motivation of Supply Chain Integration in
Mitigating Halal Food Integrity Risk

Supply chain integration is a relatively new area of
research (Flynn et al., 2010). However, there is an ex-
tensive body of research arguing that supply chain inte-
gration leads towards performance improvement (Flynn
et al., 2010; Frohlich and Westbrook, 2001; Swink et al.,
2007). Moreover, the supply chain integration literature
focus widely on the manufacturing industries, and very
little known studies have been conducted in food indus-
tries. Seeing the positivity of the supply chain integra-
tion impact and the lack of studies in food supply chains,
we build upon the existing literature on the supply chain
integration construct, including the focal firm (internal
integration), and extend it beyond the firm’s wall (exter-
nal integration). Internal integration recognizes that dif-
ferent departments and functional areas within a firm
should operate as part of an integrated process (Flynn et
al., 2010). The internal integration focuses the activities
within the firm, i.e., organizational strategies, practices
and processes into a collaborative, synchronized process
in safeguarding the customers’ requirements. Meanwhile,

external integration is the degree to which a focal firm
with its external partners structure inter-organizational
strategies, practices and processes into collaborative,
synchronized processes. As both types of integration
play different roles in the context of supply chain inte-
gration (Flynn ez al., 2010), it is important to highlight
these within the study context.

The supply chain integration provides new insights
for the decision makers in the firm to mitigate halal food
integrity risk. The information obtained from the inte-
gration is more valuable than a piece of halal certifica-
tion. Consider the following example: the current sup-
plier selected provides a product with a halal certifica-
tion, with a cost of chicken at US$2/kg. Table 1 depicts
the alternatives for the supplier selection when there are
no integration between buyer and seller.

However, in the effort of determining halal integ-
rity, the additional information as per Table 2 which hi-
ghly possible to be obtained from the integration changes
the perspective of halal integrity risk is higher with the
current supplier. In this essence, as argued by Tse and
Tan (2011), the length of supply chain and unseen proc-
essed outsourced increased the risk of the quality.

The example is undeniably trivial, but the insight of
the halal integrity risk gained from the supply chain in-
tegration is very valuable, especially in situations where
the credence quality product cannot be ascertained con-
currently.

Moreover, we believe supply chain integration can
address the shortcomings of the existing control mecha-
nism. The mechanism-based approach assumes that the
certified suppliers are at all times capable of represent-
ing the halal issue, and interactions associated with its
problems. The trade-off between the cost and extra qual-
ity productions always pushes the profit oriented com-
pany to cut corners, especially when it is associated with
a fresh concept like integrity, which is hard to compre-
hend by all (Roth et al., 2008). The supply chain inte-
gration allows decision makers to gain better insight into
the issues; seen in this pattern, this paper will incorpo-

Table 1. Traditional information during halal buying

selection
Supplier Cost/kg (USD) Halal certified
Current 2.00 Yes
A 2.10 Yes
B 2.15 Yes

Table 2. Additional buying information may be obtained

through integration
Supplier Length of supply chain (tier) Process outsourced
Current 3 2
A 2 1
B 1 0




Extenuating Food Integrity Risk through Supply Chain Integration: The Case of Halal Food

Vol 13, No 2, June 2014, pp.154-162, © 2014 KIIE

157

rate supply chain integration for managing the halal in-
tegrity risk.

3. METHODOLOGY

The research seeks to build a conceptual theory
rather than testing the existing one. In light of this, case
study is an appropriate method for theory development
in dealing with complex research fields, e.g., supply
chain management (Dubois and Araujo, 2007) and for
better understanding of the phenomenon’s complexity
and nature (Stuart et al., 2002).

3.1 Theoretical Sampling

This study focuses on halal food supply chain in the
Malaysian context. Theoretical sampling is done through
identifying the focal companies which are characterized
by: 1) halal certified company (voluntary basis certifica-
tion); and 2) private limited status. Concentration is
given to the focal companies listed by JAKIM (Gov-
ernment of Malaysia’s halal certification body) as halal
certified and which use chicken and beef in their supply
chain. The comparability issues are tackled through the
selection mix of focal companies that produce only halal
products, with headquarters in Malaysia (i.e., applying
similar regulations and standards), are brand owners of
the products, with similar status of the company, and
global scope of their supply chain. A selection of simi-
larly ranked companies was contacted. Through the pro-
cess, seven companies from different consumers’ pref-
erences agreed to participate. All companies are leading
brands in different settings of consumer preference. The
selection of the focal company’s respondents was done
through the listed contact person obtained from the
JAKIM database. As a general criterion, the companies
must be significantly active with the certification. The
highest risk was bias, which was prevented by not nam-
ing the companies participating in the study. In total the
paper analyzed seven supply chains, which fell within
the often suggested sample size of four to ten cases (Ei-
senhardt, 1989).

3.2 Data Collection

For every sampled case, in-depth interviews with
the key informant from the focal company were con-
ducted. The interview questions were adopted from ex-
isting literature but with a halal perspective (Frohlich
and Westbrook, 2001; Ketchen and Hult, 2007; Ragatz
et al., 2002; Wong et al., 2011). The interviews were
done in the English language preceded by an email noti-
fication. Each interview ranged from 45 minutes to 2
hours. All interviews were audio taped and accompanied
with comprehensive note taking and transcribed after-
wards. The triangulation of the insights was accompli-

shed through several alternative data sources, i.e., corpo-
rate website and annual reports.

3.3 Data Analysis

Data analysis was done in two stages. Within-case
analysis was done to examine the halal integrity in a
single context; meanwhile the across-case analysis was
done in order to replicate testing of the construct of in-
terest in the other setting. Description consistency of
each case was generated through within-case analysis by
capturing all relevant information on the focal company
management related to the halal integrity. A few steps
were taken during the data analysis phase. Firstly, the
field notes were written up before being consolidated
and coded. Then, multiple researchers reviewed the field
notes and any inconsistencies between the individuals
were clarified through follow-up contact with the firm’s
informant. Secondly, the paper limited the categoriza-
tion of the individual case on previously identified con-
structs. Case analysis consisted of looking for data pat-
terns regarding focal company experiences with halal
integrity across the focal companies. Excel tables were
used to facilitate the comparison of several possible di-
mensions (Miles and Huberman, 1999). Data reduction
was accomplished primarily through categorization. Next,
the equivalent of a tree node system was used as a way
of hierarchical indexing—categorizing nodes. The result
was then grouped into two integration strategies (Froh-
lich and Westbrook, 2001) in addressing the halal integ-
rity. Subsequently, one member of the research team
who was not involved in initial data collection was
asked to verify the analysis.

4. HALAL INTEGRITY RISK IN THE FOOD
SUPPLY CHAIN

This section highlights and defines six dimensions
of halal integrity risk: production, raw materials, food
security, outsourcing practices, service, and logistics.

4.1 Production

The production of halal food is governed by stan-
dards and legislations. In the same essence, halal food
production is vulnerable to different risks at different
stages, and the focal companies are held responsible for
the activities along its supply chain. In the long and com-
plex halal food supply chain and according to the in-
sights of focal firms, production is the most emphasized
stage in determining the quality of the food for the cus-
tomer. Referring to this, the study highlighted the most
significant risk during the production stage—contamina-
tion from non-halal elements used in halal certified in-
gredients:
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“(-+*) recently JAKIM (Malaysian Halal Certifica-
tion Body) found a swine’s DNA in the coffee (***)”
(case E) and

“(-+) in the year of 2012, a halal certified butter
founded containing prohibited elements (swine’s
DNA). We do not use the butter, but through flyers,
JAKIM instruct the firm using it to conduct a ritual
cleaning (sama)” (case A).

The insights signify the hidden halal integrity risk
during the production stage on the ingredients’ halal
status instability. Ideally, the production of halal prod-
ucts cannot commence without halal certification cover-
ing the ingredients used. On average, certification re-
newal is done every two years by JAKIM and six mon-
ths’ lead time is required for the new halal certification
application. Seen in the divarication of time and the in-
gredients’ instability, there are probabilities of changes to
the elements associated with the products such as sup-
pliers’ halal status, ingredients’ halal status, etc., than on
those submitted and certified. Thus, slight changes in
the ingredients risk the integrity of the food which was
certified as halal previously. Furthermore, the firms’ in-
ternal quality management systems cannot adhere to all
the ingredients updates automatically, and require vigi-
lant monitoring by qualified personnel.

On the other hand, halal production is also exposed
to the risk of contamination from the equipment, which
eventually affects halal integrity. For example, the ori-
gin of materials for food packaging are questionable,
especially when unknown animal origins are used such
as in the oil, fats or gelatines commonly found in the

production of plastic and cans (Ab Talib and Johan, 2012).

Case C highlighted the risk of prohibited equipment, and
that the use of appropriate equipment should be not only
limited to the factory and kitchen sections, but be ap-
plied to all the echelons along the supply chain.

4.2 Raw Materials

All the cases highlight the concern over the halal
integrity of the supply of their raw materials. Globalized
food supply chain benefits such as higher availability
make halal food not exempt from sourcing imported raw
materials. However, very few countries other than Ma-
laysia are implementing halal food certification and
standards through the government’s involvement, e.g.,
Brunei. The other countries are still dependent on the
halal food private associations. Despite foreign certifi-
cates’ recognition by JAKIM being in place, doubt on
halal food integrity cannot be eliminated:

“(+++) is facing problems regarding controlling the
imported raw materials and we are unable to fully

ensure the raw materials sourced are halal” (case F).

On the contrary, the absence of traceability tools
leads towards the over reliance of the halal certification,

but weak enforcement by responsible authorities on
fraudulent halal logos and certificates complicates its
reliability (Muhammad et al., 2009). The swarming is-
sues around the raw materials and certification suggest
the risk of halal integrity in raw materials is eminent
(Ab Talib and Johan, 2012). Aggravating that, the con-
formances of halal certification practice are only de-
ployed at the very early stage of the supplier’s appoint-
ment. Moreover, the certification is issued per produc-
tion, a shortfall which increases the threat of risk to halal
integrity as the visibility of the long supply chain cannot
be determined, especially when there is a low traceabil-
ity of material origins (Tse and Tan, 2011), which has
an effect towards the safety aspects of the materials.

On the other hand, added quality in a product di-
rectly increases the cost and initiates the trade-off be-
tween the certified and non-certified suppliers. Exempli-
fying this is the dilemma of the firms who choose be-
tween sourcing from the ‘known’ halal abiding supplier,
majority namely small or medium enterprises without
halal certificate and a lower cost, and bigger scale enter-
prises equipped with halal certification but offering a
supply at higher price. Such situations impair the judge-
ment and decision for the profit oriented firms who are
looking to stay competitive. In the same essence, recog-
nition of certain standards leads towards rigidity in the
firm’s supplier selections, which is a double-edged sword
for the halal food industry:

“(*=*) we are following HCCP, so we select our
supplier with HCCP requirements only to reduce
risk (***)” (case G).

4.3 Food Security

Supplier selection rigidity has increased the risk of
halal food integrity. Such rigidity leaves little room for
the firm to leverage the potential source available in the
market. Intensifying this, the immature local halal food
industry causes the firm to source from the international
market:

“(-**) we are depending on the supplier from over-
seas as the local supplier is seems unable to help
and meet the requirement (certification) (-**) the
industry is immature (*-*)” (case D).

In the same essence of the aforementioned trade-off
between ‘known’ supplier and certified supplier, halal
food security can be breached due to unexpected situa-
tions, such as unusual and/or seasonal demands, product
shortages, poor management, and price fluctuations of
certain raw materials in the small local market. Despite
this being arguable on the frequencies of the occur-
rences, the food security risk is pertinent to halal food
integrity due to the credence quality of the product and
the complexity of the halal food supply chain (Ma-
rucheck et al., 2011). Moreover, due to the absence of
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standardized halal certifications internationally, confirm-
ing halal certifications and suppliers’ processes become
a daunting task for the focal firm. Notwithstanding the
recognition of certification bodies is partially practiced
in order to close this gap; the risk of halal products certi-
fied by certain certification bodies can be non-halal in
other places.

4.4 Outsourcing Practices

The cases highlighted focal firms’ outsourcing de-
cisions made in order to lower the production cost. Fo-
cal firms keep the core process within the firms and out-
source other minor processes to some other service pro-
vider. Despite acknowledging the benefits of outsourc-
ing practices, such decisions may increase the halal in-
tegrity risk when the processes and the controls no
longer belong to the focal firm. The outsourcing makes
the supply chain longer, which means it is harder for the
focal firm to keep track of their quality control process
along the supply chain (Lyles et al., 2008), i.e., halal
integrity. Similarly, the literature argues that the down-
stream practices were associated with product based
performance in the form of conformance to specifica-
tions and durability (Tseng et al., 2008). The insights in
the studies show various processes are being outsourced,
such as logistics, warehousing, packaging, marketing,
and sourcing of skilled and unskilled workers. Even
though the firms emphasize the existence of the contract
as protection in the interest of both parties, literature
identifying the contract can be a subject of violation of
organizational norms (Lyles et al., 2008).

Furthermore, the outsourcing practices are likely to
increase the untraceable sub-contracting practices by the
service provider, which eventually increase the risk of
halal integrity. Moreover, the hidden links of the sub-
contractor are hard to illuminate by the certification me-
chanism, ultimately a disaster in safeguarding the halal
integrity when the over reliance of the halal certificates
are seen widely in each case study:

“(--+) we do not do any audit as it is JAKIM role
(***) we just make sure they have halal certificates

(*+)” (case O).
4.5 Service

The involvement of the restaurants and retailers in
the halal food supply chain cannot be neglected as halal
food requires wholesomeness in its production (Bonne
and Verbeke, 2008). During this stage in the food supply
chain, the main insight gained from the study regards
the service provided by the restaurant. In addition to that,
the most critical and fragile component in an effective
service delivery system is a human element (Wildes,
2005). On the same note, in halal food production per-
spectives, in order to minimize the probabilities of hu-
man error, a specialized and dedicated group of workers

should handle the production (Ab Talib and Johan, 2012).

However, on a realistic level, restaurant jobs suffer
from a bad reputation of long hours, low pay, lack of
benefits, and hard work (Wildes, 2005). The stigma of
the restaurant jobs force the industry to compromise on
turnover, which eventually affects the set of labourers
who are properly trained at the early stage of employ-
ment. This concentrates the halal integrity concern on
the risk of human error and cross contamination particu-
larly in a restaurant setting.

4.6 Logistics

Halal products should not at any time be contami-
nated with non-halal products. In this vein logistics is
seen as one of the probable sections in the supply chain
that has a hidden risk towards halal integrity. Ideally, the
vessel of transport needs to be ritually cleaned and con-
signments properly segregated in order to ensure the
requirements are observed and that the logistics are
dedicated to the halal product shipment (Jaafar et al.,
2011). However, there are very little numbers of certi-
fied halal logistics providers to cater for the halal de-
mand. Thus, this suggests that the certification as a solu-
tion for the halal food industry is incomplete, therefore
halal integrity can be questioned when the logistical
risks are yet being mitigated in this area. Interestingly
addressing this risk, firm B deploys a strategy of inte-
grating different entities to carry out the logistics roles
in the firm:

“We appoint and control our own distributor (:*)
the distributor is different entity than us (-+*) All in-
formation will come from head-quarters such as
list of suppliers the distributor can sourced, the
specific prices on the supply, types of products, and
so on. We dictate the distributor as they are han-
dling on our supply only (-*+) if the distributor can-
not confirm as halal we change our plans” (case B).

5. MITIGATING HALAL FOOD INTEGRITY
RISK THROUGH SUPPLY CHAIN
INTEGRATION

With grounding in the ‘farm to fork’ concept, the
findings indicate the risk of halal food integrity is nota-
ble in various echelons in the supply chain. Given the sam-
ple of analysis, as the brand owner of the product, the
focal firms are held responsible on all acts in their sup-
ply chain (Tse and Tan, 2011). In the same essence, the
focal firms ideally have total control over the product’s
supply chain, internal and external of the firm. Seen in this
perspective, we categorized the risks into internal risk
and external risk. The extenuation of the internal risk is
controlled within the walls of the focal firm’s factory;
meanwhile, the external risk mitigation is associated
with the risks that are beyond the focal firm’s control.
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5.1 Leveraging Internal Integration on Internal
Halal Integrity Risk

The interface between the internal halal integrity
risk and internal integration is focused within the firm’s
span of control. For the internal halal integrity risk, it is
commonly found during the stages of production, ser-
vice, food security, and in some of the raw materials’
dimensions.

The internal integration practices are detected in all
cases through the existence of halal committees within
the firms. Even though the ‘internal integration’ term is
unfamiliar for all the cases, the term of collaboration
between the departments is highly mentioned. Funda-
mentally, the halal committee consists of representatives
from each department within the local firm. Through the
halal committee, the information integration and process
integration pertaining to halal food are shared. Moreover,
through these internal integration practices, the risk of
the internal halal integrity risk can be mitigated by hav-
ing a better and complete view on the production. Halal
food certification is done twice a year by JAKIM. In due
course, the halal certifications of some ingredients used
during the production may be revoked. It is important
for the firms to have this information handy across the
department in order to stop the production, to accom-
plish a product recall process, reduce the cost, and even-
tually safeguard the halal integrity of the product. Inter-
nal integration through halal committee is vital for new
product development in addressing the long certification
process. Appropriate planning and strategy can be deployed
in time. The contaminations due to the equipment, proc-
ess and storage can be minimized when the input and
consideration are discussed for approval by the commit-
tee prior being installed. For halal food companies, a
common practice is to choose their raw materials sup-
pliers based only on price and halal certification consid-
erations. With internal integration between the depart-
ments, each supplier can be audited and the outcome can
be discussed during the meeting regarding the price—in
such a way that a price-halal integrity ratio can be cal-
culated. Furthermore, views on the demands and busi-
ness situations can be channelled through the halal com-
mittee to mitigate food security concerns. A proper pre-
paration decreases the chances of supply shortage and
emergency sourcing can be avoided. Thus, economical
and halal integrity related risks can be both mitigated.
On the other hand, the halal committee and internal in-
tegration can act as the medium of training in under-
standing the risk related to halal integrity. The higher
the understanding being put in the practices, the less
probable human error will occur.

5.2 Leveraging External Integration on External
Halal Integrity Risk

There are only a few external integration practices
identified from the study. The remoteness of the external

integration is due to the nature of local halal industries
which is still immature and incapable of meeting the
requirements. Such a shortfall has forced the focal firm
to go for imported products. Moreover, due to the geo-
graphical distance, regulations applied, culture divergence,
and forecasted high possible cost incurred, the decision
for the external integration is halted

For raw materials’ associated risk, the external in-
tegration practised by cases A and B evidenced a lessen-
ing of the halal integrity risk. Shared information, prac-
tices and aims between the focal firms and suppliers
resulted in more advantages beyond the halal certifica-
tion mechanism alone, and overcame the problems with
the over reliance on the certification that is prone to be
subject to fraud. On the same note, external integration
with the regulatory bodies also offers advantages in iden-
tifying the risk of fraudulent and misleading information
during the supplier selection. Furthermore, the absence
of novel traceability tools within the studies can be less-
ened by having more information regarding the suppli-
ers and their supply chain. Acknowledging the substitu-
tion of the traceability tools with external integration
strategies cannot be the absolute solution, as external
integration cannot offer the same level of technicality.
At least through the external integration, the trace of the
product can be enhanced to another tier of the supply
chain. Furthermore, the external integration increases its
visibility in the supply chain. Better traceability and vi-
sibility in the supply chain makes for better understand-
ing of the complexity and risk identification, and even-
tually, the mitigation of the risk.

External supply chain integration is more in-depth
than the contractual agreement. Despite the contracts used
as instruments to intensify the requirements and parame-
ters, the loss of control of the focal firm cannot be avo-
ided. By contrast, external integration keeps the control
within the focal firm even when the agreement is still to
be delivered. In this essence, it mitigates the outsourcing
risk associated with halal integrity, i.e., hidden sub-con-
tracting. Logistics, as one of the most common proces-
ses outsourced, holds a significant halal integrity due to
the recurrence of the process along the supply chain.
Despite the importance and frequencies of the process
within a supply chain, halal dedicated logistics providers
still lack behind the demand. The risk of contamination
of halal food with non-halal food is high, especially if
the proper segregation is not in place. Thus, it is impor-
tant for the focal companies to tap into the process as
evidenced in firm B, for whom mitigating the risk was
by controlling a different entity as their sole distributor.

6. CONCLUSIONS AND FUTURE
RESEARCH

This study truly demonstrates that supply chain
integration practice must not be seen short-sightedly;
internal and external integration represents a better way



Extenuating Food Integrity Risk through Supply Chain Integration: The Case of Halal Food

Vol 13, No 2, June 2014, pp.154-162, © 2014 KIIE

161

of mitigating halal food integrity risk along the whole
halal food supply chain. As a matter of fact, for focal
firms, ensuring halal integrity is a daunting task. Supply
chain integration has been able to open a new horizon of
mitigating the halal integrity risk. In spite of the remote-
ness of the supply chain integration practices in the Ma-
laysian halal food industries, and driven by the success-
ful story of supply chain integration in some other in-
dustries such as manufacturing, we provide a conceptual
understanding of how supply chain integration can work
in mitigating halal integrity risk.

The six dimensions of halal integrity risk derived
from the study are: production risk, raw material risk,
food security risk, outsourcing practices risk, service
risk, and logistics risk. The risks’ mitigation is then ra-
tionalized with supply chain integration practised by the
sample. Through the case study, we identified two types
of supply chain integration practised: internal integra-
tion and external integration in mitigating halal integrity
risk, and their advantages in responding to the current
control mechanism—halal certification.

Due to the limitations of comprehensiveness, uni-
queness and novelty of the halal food industry’s emerg-
ing market, it has been challenging to discover further
integration strategies or to test the results. Thus, we must
say that supply chain integration theory offers many op-
portunities for further research within the same context.
Finally, we wish to mention a couple of ideas: we think
that this concept can be tested further and the appropri-
ate supply chain integration strategy can be provided for
firm guidance in addressing particular risks to halal food
integrity.
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