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Abstract School canteens play an important role in supporting students’ nutritional intake and 
academic performance. However, studies integrating halal assurance and food safety in 
school food services remain limited, particularly in Muslim-majority countries. This study 
evaluated halal traceability and food safety practices in the canteen of SMA X, Indonesia, 
by assessing raw materials, production processes, facilities, and food-handling practices. 
This descriptive case study used purposive sampling and involved three school canteen 
tenants. Data were collected through direct observation, interviews, halal traceability 
analysis, and food safety evaluation using the Halal Product Assurance System (HPAS), 
Halal Control Point (HCP) decision tree, Good Manufacturing Practices (GMP), and 
Sanitation Standard Operating Procedures (SSOP). The findings revealed several Halal 
Control Points (HCP) ingredients due to unclear ingredient origins and the absence of halal 
certification. Tenant 2 showed the highest proportion of HCP ingredients (20.67%), 
followed by Tenant 3 (9.52%), and Tenant 1 (9.09%). Food safety deficiencies were 
identified in waste management, drainage systems, utensil sanitation, and food handler 
hygiene training, with approximately 30% of indicators failing to meet GMP and SSOP 
standards. Strengthening halal-certified ingredient procurement, sanitation 
infrastructure, and regular training is essential to support sustainable, safe, and halal 
school food systems.  
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INTRODUCTION 

Food safety and halal assurance have become increasingly important concerns in 
institutional foodservice systems, particularly in educational environments (Nazri & Maifiah, 
2026). School canteens are not only responsible for providing food and beverages to students and 
school staff, but also contribute significantly to students’ nutritional quality, health outcomes, 
and academic performance (Cohen et al., 2021; Liouaeddine et al., 2025; Wang et al., 2021). 
Unsafe or non-halal food products may negatively affect students physically, psychologically, 
and socially, especially in Muslim-majority countries, such as Indonesia (Febriastuti, 2024). 

Indonesia has the largest Muslim population in the world, making halal food assurance a 
critical component of national food governance (BPJPH, 2025). The Indonesian government has 
strengthened halal regulations through Law No. 33 of 2014 concerning Halal Product Assurance 
and Government Regulation No. 39 of 2021. These regulations require food products circulating 
in Indonesia to comply with halal standards and gradually obtain halal certification (Zhang et al., 
2026). The implementation of halal assurance has expanded beyond large-scale industries to 
include micro and small food enterprises, including school canteens (Ardiansyah & Wulandari, 
2025; Yusnitasari et al., 2023). 

The concept of halal in Islam extends beyond the prohibition of pork and alcohol. Halal food 
must also fulfill the principle of “halalan tayyiban,” which emphasizes safety, cleanliness, 
hygiene, quality, and ethical processing (Muhamed Ali et al., 2023). Consequently, halal 
assurance is closely associated with food safety systems (Ahmad et al., 2021). Previous studies 
have reported that integrating halal assurance and food safety management improves consumer 
trust, reduces contamination risks, and enhances food quality (Hidayati et al., 2024; Nugroho et 
al., 2024).  

Foodborne disease outbreaks associated with school food services remain a public health 
concern worldwide (Denis et al., 2026). Inadequate sanitation, improper food handling, cross-
contamination, and poor hygiene practices are among the major causes of food contamination 
in institutional catering systems (Hasan et al., 2026). Several studies in developing countries have 
demonstrated that food handlers in school canteens frequently possess limited knowledge 
regarding food hygiene, sanitation, and halal handling procedures (Sucipto et al., 2023).  

To minimize contamination risks, food businesses are encouraged to implement 
prerequisite food safety programs such as Good Manufacturing Practices (GMP) and Sanitation 
Standard Operating Procedures (SSOP) (Zubir et al., 2022). GMP focuses on production, 
environmental control, equipment sanitation, worker hygiene, and operational management, 
while SSOP ensures sanitation consistency throughout processing activities. These systems 
serve as the foundation before implementing Hazard Analysis and Critical Control Point (HACCP) 
(Amrinola & Syaugi, 2025). 

In halal food systems, identifying Halal Control Points (HCP) is essential. HCP refers to 
process stages or materials with potential halal criticality due to uncertain sources, processing 
aids, additives, or contamination risks (Daffa et al., 2026; Sucipto et al., 2021). The decision tree 
model developed for HCP identification has been widely used in halal assessment studies 
involving small-scale food industries and food service establishments (Sucipto et al., 2022). 

Despite growing attention to halal ecosystems in Indonesia, research on halal traceability 
and food safety practices in school canteens remains limited. Most studies primarily investigate 
nutritional adequacy or general hygiene without integrating halal assurance frameworks (Sucipto 
et al., 2023; Yusnitasari et al., 2023). Therefore, this study aimed to evaluate halal traceability and 
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food safety practices in the canteen at SMA X, Indonesia, through an integrated assessment of 
HCP, GMP, and SSOP implementation. The findings are expected to contribute to the 
development of safer, more halal-compliant school food service systems. 

 

MATERIALS AND METHODS  

Study Design and Location 
This study employed a descriptive case study design with a purposive sampling approach. 

The research was conducted at the canteen of SMA X East Java, Indonesia. 
 
Materials  

The primary materials and subjects of this study consisted of three food tenants operating 
within the school canteen that met the following inclusion criteria: possessing permanent 
operational facilities, being actively engaged in food production and service during the study 
period, and demonstrating willingness to participate in interviews and observations. The food 
samples evaluated included a variety of traditional Indonesian foods sold by these tenants, such 
as fried snacks, noodles, chicken soup, beverages, and fish-based products. Furthermore, the 
ingredients used were classified as plant-based, animal-based, or other supporting ingredients 
for subsequent analysis. The physical infrastructure of the canteen, including building 
conditions, waste management, water supply, drainage, equipment, and storage facilities, along 
with the food handlers themselves, also served as the material objects of observation. 
 
Methods  

In this study, halal traceability was clearly defined as transparency of where ingredients 
came from and whether they were certified, and it was one of the five HCP evaluation criteria. It 
wasn't about checking all the documentation or records that tenants or suppliers kept. This 
definition was chosen because information about where ingredients came from was collected by 
talking to the people who handled the food, rather than by checking the papers that prove the 
source. Data collection used a combination of direct observation and structured interviews with 
food handlers. Halal traceability was assessed using the Halal Product Assurance System (HPAS) 
guidelines and the Halal Control Point (HCP) decision tree analysis. Each ingredient was 
evaluated based on five criteria: halal certification status, ingredient origin, processing method, 
potential contamination risks, and the use of additives or processing aids. Ingredients lacking 
halal certification or clear processing origins were classified as HCP ingredients. 

Concurrently, food safety practices were evaluated against Good Manufacturing 
Practices (GMP) and Sanitation Standard Operating Procedures (SSOP) principles, adapted from 
the Healthy School Canteen Observation Form. This assessment covered eight core operational 
aspects: building and facility conditions, waste management, water supply and drainage, food 
handler hygiene, equipment sanitation, food storage practices, cross-contamination prevention, 
and food serving practices. Finally, data were analyzed descriptively using percentages and 
narrative interpretation. The proportion of HCP ingredients was calculated for each tenant, and 
food safety deficiencies were systematically identified based on non-compliance with 
established GMP and SSOP standards. 

 

RESULT AND DISCUSSION  
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Data were obtained from three tenants, with characteristics as shown in Table 1. 
 

Table 1. Characteristics of School Canteen Tenants 

Tenant Main 
Products 

Years of 
Operation 

Food Handler 
Education 

Major Halal Concerns 

Tenant 1 Fried snacks, 
rice dishes 

19 years Junior high 
school 

Processed tofu products and 
uncertified ingredients 

Tenant 2 Noodles, 
pempek, and 
beverages 

25 years Elementary– 
high school 

Uncertified noodles, poultry, 
dawet, and processed products 

Tenant 3 Chicken soup 17 years High school Poultry sourcing 
 
The characteristics of participating tenants indicate that school canteen businesses are 

predominantly small-scale, family-operated enterprises. Similar conditions have been widely 
observed in food service sectors across developing countries, where food safety management is 
strongly influenced by educational background, operational experience, and access to training 
(Rachmadewi et al., 2021). 

This study was conducted at the canteen of SMA X. The school was selected as the study 
site because it represents an urban public high school with a high-density student population and 
active daily operations. The school's institutional setting and facility infrastructure provided an 
appropriate environment to assess the practical implementation of food safety standards and 
halal product assurance. Furthermore, institutional support and access to active on-site subjects 
ensured the methodological feasibility and integrity of the data collection process. 

At the time of data collection, the canteen had five tenants. Of these, three tenants met the 
eligibility criteria for inclusion in this study: actively selling processed/ready-to-eat food, 
operating continuously during the data collection period, and willing to participate. The remaining 
two tenants were excluded because they were temporarily closed during the data collection 
period. The three eligible tenants were selected using purposive sampling and included in this 
study. Each tenant employed two food handlers from a total of six food handlers who participated 
in the structured interviews. 
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Figure 1. Integrated Framework of Halal Traceability and Food Safety Assessment 
 
Figure 1 illustrates the integration between halal assurance and food safety evaluation 

used in this study. The framework demonstrates that halal traceability assessment and food 
safety management are interconnected systems supporting the implementation of “halalan 
tayyiban” principles in school food services (Ma’rifah et al., 2026). 

Based on the ingredient analysis, several major ingredients were identified as Halal 
Control Points (HCPs) due to unclear or unverified halal status, as summarized in Table 2. 
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Table 2. Halal Control Point (HCP) Identification of Major Ingredients 

Ingredient 
Ingredient 
Category HCP Status Main Halal Risk 

Fresh chicken Animal-based HCP Unverified slaughtering process 

Processed noodles Plant-based HCP Unclear additives and L-
cysteine source 

Dawet Plant-based HCP Unclear coloring agents and 
additives 

Fish crackers Animal-based HCP Unverified supporting 
ingredients 

Pempek Animal-based HCP Mixed ingredients and 
uncertified processing 

Bulk sugar Plant-based HCP Activated carbon purification 
source 

Vinegar Supporting 
ingredient 

Halal 
certified 

No significant risk 

Baking powder Supporting 
ingredient 

Halal 
certified 

Controlled fermentation source 

 
Identification of Halal Control Points (HCPs) was performed on all primary raw materials 

to systematically outline potential halal hazards during the ingredient supply and processing 
phases. This analysis focused on categorizing ingredients by origin (animal-based, plant-based, 
and supporting ingredients), assessing each ingredient's HCP status, and pinpointing the main 
halal-related risk linked to it. As shown in Table 2, most main ingredients, specifically fresh 
chicken, processed noodles, dawet, fish crackers, pempek, and bulk sugar, were categorized as 
HCPs because of significant aspects needing further confirmation, such as unverified slaughter 
methods, ambiguous sources of additives and colorings, uncertain origins of L-cysteine, and 
unverified purification and processing techniques (Sucipto et al., 2022). Conversely, aiding 
components like vinegar and baking powder were already certified halal and posed no notable 
risk. These results highlight the importance of specific verification and control actions at each 
identified HCP to guarantee the complete halal integrity of the product (Sulai & Saidin, 2023). 

In line with these findings, earlier research has also indicated that intricate supply chains 
and ambiguous processing aids often lead to halal uncertainty within small food enterprises 
(Masudin et al., 2022). In contrast to large manufacturers with specialized quality assurance 
teams, small-scale producers often lack the means to conduct extensive traceability checks 
across multiple supplier levels, complicating efforts to confirm the halal status of all raw 
materials or additives used in production (Dewi & Rahmawati, 2026). This difficulty is amplified 
by the extensive use of processing aids like enzymes, emulsifiers, and flavoring agents whose 
sources (animal, plant, or synthetic) are not always revealed or easily recognized from supplier 
materials (Masudin et al., 2022). Consequently, small business owners might unintentionally 
include non-halal or questionable (syubhah) ingredients in their products, despite their intention 
to adhere completely to halal standards. These results highlight the need for straightforward 
traceability tools, more transparent ingredient information from suppliers, and specific support 
for small businesses as they manage a more complex, globalized food supply chain. 
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Figure 2. Percentage of Halal Control Point Ingredients Across Tenants 

 
Tenant 2 had the highest percentage of HCP ingredients because its menu relied heavily 

on commercially processed products, such as noodles, pempek, and beverage components. 
Processed foods generally have greater halal traceability complexity due to the use of additives, 
emulsifiers, flavor enhancers, and processing aids (Sulai & Saidin, 2023). 
 
The GMP and SSOP evaluation revealed several food safety deficiencies across various aspects 
of the production process, as presented in Table 3. 
 

Table 3. Food Safety Deficiencies Based on GMP and SSOP Evaluation 

Evaluation Aspect Observation Findings Potential Risk 

Waste management Open waste bins Pest contamination 

Drainage system Open drainage channels Microbial contamination 

Utensil washing area Limited washing 
infrastructure 

Cross-contamination 

Food handler hygiene Inconsistent PPE usage Biological contamination 

Sanitation monitoring No formal documentation Inconsistent sanitation 
practices 

Hygiene training Limited periodic training Low food safety awareness 
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Table 3 presents various food safety deficiencies identified through Good Manufacturing 

Practices (GMP) and Sanitation Standard Operating Procedures (SSOP) evaluations. These 
findings indicate that contamination risks in the evaluated setting do not stem from a single 
source, but rather result from interrelated weaknesses across physical infrastructure, worker 
behavior, and sanitation management systems (Jati et al., 2026). 

In terms of physical infrastructure, the presence of open waste bins and open drainage 
channels indicates that basic facilities have not yet met adequate sanitation standards. This 
condition potentially creates entry points for disease vectors such as insects and rodents, 
leading to pest contamination, while also fostering an environment conducive to microbial 
growth due to standing water or organic waste accumulation in open drainage systems (Jati et al., 
2026). Similarly, limited utensil washing infrastructure may increase the risk of cross-
contamination, as cooking and eating utensils are at risk of not being cleaned hygienically due to 
facility constraints (Alghaniya & Fitriani, 2023). 

In terms of worker behavior and compliance, inconsistent use of personal protective 
equipment (PPE) among food handlers was identified. This is a serious concern, as food handlers 
represent a critical control point for the spread of biological contamination through hand contact, 
hair, or respiratory droplets when basic hygiene procedures are not consistently followed (Hasan 
et al., 2026). This finding suggests a gap between written policy (if any exists) and actual daily 
operational practice. 

In terms of management systems and documentation, the absence of formal sanitation 
monitoring documentation reflects weak ongoing oversight. Without a systematic 
documentation process, sanitation practices tend to be inconsistently implemented and difficult 
to evaluate over time (Putri et al., 2022). This is further compounded by limited periodic hygiene 
training, which contributes to low food safety awareness among workers. Discontinuous training 
can result in outdated or poorly internalized knowledge, particularly in the event of staff turnover 
(Tamimi & Pratama, 2023). 

Overall, the pattern of findings in Table 3 demonstrates that food safety deficiencies are 
multidimensional, encompassing physical (infrastructure), human (behavior and competency), 
and managerial (documentation and oversight) dimensions. This implies that corrective 
interventions cannot focus on a single aspect alone, such as facility improvements, without also 
strengthening continuous training systems and consistent documentation/monitoring 
mechanisms. These findings are also relevant to the halal assurance and food safety integration 
framework discussed earlier (Figure 1), as weaknesses in GMP and SSOP implementation may 
amplify halal status uncertainty, for instance, through increased risk of cross-contamination 
between halal and non-halal materials or equipment resulting from inadequate sanitation and 
monitoring systems (Ali et al., 2026). 
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Figure 3. Relationship between Halal Assurance and Food Safety 

 
Figure 3 demonstrates the conceptual relationship between halal assurance and food 

safety systems. The principle of “halalan tayyiban” emphasizes that food products should not 
only be religiously permissible but also safe, hygienic, nutritious, and wholesome for 
consumption (Mokti et al., 2022) 
 
Characteristics of School Canteen Tenants 

Three tenants participated in this study. Tenant 1 sold fried foods and rice-based dishes; 
Tenant 2 sold noodle dishes, fish cakes, and beverages; and Tenant 3 specialized in chicken soup. 
The tenants had operated within the school environment for 17–25 years, indicating strong 
integration with the school food culture. 

Most food handlers possessed limited formal education, ranging from elementary to high 
school level (Siddiky et al., 2024). Similar findings have been reported in previous food safety 
studies involving small-scale food service establishments in Southeast Asia, where educational 
background often influences food hygiene knowledge and halal awareness (Kulpiisova et al., 
2025; Zhang et al., 2026). 
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Long operational experience may improve practical food handling skills; however, it does 
not automatically guarantee compliance with modern food safety and halal assurance standards 
(Centonze et al., 2026). Continuous training remains necessary to improve knowledge and ensure 
consistent implementation (Chen et al., 2025). 
 
Halal Assurance Practices 
 
Halal Training and Awareness 

The school had previously organized halal-related training with external institutions, 
including halal authorities and food safety agencies. Nevertheless, training remained infrequent 
and irregular. Food handlers demonstrated a basic understanding of prohibited ingredients but 
lacked deeper knowledge of halal traceability, halal-certified sourcing, and halal control points 
(Oksidriyani et al., 2026). 

Several previous studies have emphasized that halal awareness among small food 
businesses is frequently constrained by limited access to training, complex certification 
procedures, and financial barriers. In this study, food vendors acknowledged the importance of 
halal certification but considered the process administratively demanding (Anggriani et al., 2024). 

Periodic halal education programs are essential because halal assurance requires 
continuous implementation rather than a one-time compliance check. Strengthening halal 
literacy among food handlers may improve purchasing decisions, ingredient verification, and 
contamination prevention (Rahayu & Mardiyani, 2023). 
 
Identification of Halal Control Points (HCP) 
 
Plant-Based Ingredients 

Plant-based ingredients accounted for the largest share of materials used in the canteen. 
Fresh vegetables, spices, and raw agricultural products generally appeared on the halal-positive 
list because they underwent minimal processing (Alzeer et al., 2025). However, several 
processed plant-based ingredients were identified as halal control points due to uncertain 
additives and processing aids. These ingredients included:  
• Bulk sugar 
• Processed noodles 
• Dawet 
• Cincau products 
• Fish crackers 
• Tofu products 

Processed flour-based products were considered critical because flour manufacturing 
may involve the use of L-cysteine and vitamin coatings derived from non-halal sources (Mariyam 
et al., 2022). L-cysteine can be derived from animal or human hair, raising halal concerns when 
the source is unclear (Caballero Cerbon et al., 2024). 

The noodle products used by Tenant 2 were among the most significant halal concerns 
identified in this study. The products lacked halal certification and were associated with food 
businesses selling non-halal menus (Arifyanto & Medan, 2026; Zaharani, 2025). Although cross-
contamination was not directly observed, the absence of halal verification increased uncertainty 
regarding ingredient sourcing and processing (Sucipto et al., 2021). 
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These findings are consistent with previous halal traceability studies, which show that 
processed ingredients often become halal control points due to complex supply chains and 
insufficient transparency (Bux et al., 2022). 

 
Animal-Based Ingredients 

Animal-derived ingredients were associated with a higher halal risk than plant-based 
ingredients. Fresh chicken was identified as an HCP ingredient because vendors purchased 
poultry from traditional markets without halal slaughter certification (Khan et al., 2023). 

In halal systems, the permissibility of meat products depends not only on animal species 
but also on slaughtering methods, handling, transportation, and storage (Abdallah et al., 2021). 
Improper slaughtering practices may render otherwise halal animals non-halal (Fathima et al., 
2024). 

Processed fish products, such as fish crackers and pempek, also exhibited halal 
criticality because their supporting ingredients, flavor enhancers, and flour components lacked 
verified halal certification (Pratiwi & Purwanto, 2024; Sartono et al., 2026). 

The findings indicate that halal assurance challenges in small food service 
establishments are often associated with upstream supply chain constraints rather than 
intentional non-compliance. Small vendors commonly prioritize affordability and availability over 
certification status (Dewi & Rahmawati, 2026; Khan et al., 2023).   
 
Other Supporting Ingredients 

Several supporting ingredients, such as vinegar and baking powder, were categorized as 
halal critical due to potential fermentation and chemical processing concerns. Nevertheless, the 
products used by the tenants already possessed halal certification (Faizah et al., 2024; Permadi 
et al., 2026). 

This demonstrates that halal-certified alternatives for supporting ingredients are 
increasingly accessible in Indonesia. However, awareness and verification practices remain 
inconsistent among small food businesses (Rofiah et al., 2024). 
 
Comparison of Halal Control Point Proportions 

Tenant 2 exhibited the highest percentage of HCP ingredients (20.67%), followed by 
Tenant 3 (9.52%) and Tenant 1 (9.09%). The higher proportion observed in Tenant 2 was strongly 
associated with intensive use of processed commercial products. 

Foods that require multiple processed ingredients generally have higher halal traceability 
complexity, as each ingredient may contain additives, emulsifiers, stabilizers, or processing aids 
sourced from uncertain origins (Mariyam et al., 2022). 

The noodle and mixed-ice beverage products sold by Tenant 2 illustrate how traditional 
foods can become halal-critical due to industrial processing and ingredient modification. 
 
Food Safety Practices 
 
Good Manufacturing Practices (GMP) 
The canteen demonstrated several positive GMP aspects, including: 
• Adequate natural lighting 
• Separation between food preparation and customer areas 
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• Relatively organized food production flow 
• Separate washing facilities 
However, important deficiencies remained. 

Open waste bins were still in use in several areas, increasing contamination risk from 
pests and airborne contaminants (Arum Sari et al., 2024). Drainage channels near food 
preparation areas were also partially open, posing a potential microbial hazard (Ali et al., 2026). 

Improper drainage systems may contribute to water stagnation, odor accumulation, 
insect breeding, and bacterial growth (Issa-Zacharia & Said Seif, 2023). Similar sanitation 
deficiencies have been identified in other school canteen studies in developing countries (Matela 
et al., 2026). 

Food handler hygiene practices also varied among tenants. Although basic cleanliness 
was maintained, consistent use of personal protective equipment, such as gloves, aprons, and 
hair covers, was limited. Basic hygiene is often maintained. The use of PPE by food handlers is 
often not consistent. A pattern shows up: many studies say that hands, fingernails, work 
uniforms, and work areas look fairly clean (Hasan et al., 2026). The use of gloves, aprons, masks, 
and hairnets remains low or inconsistent. This shows that food handler hygiene practices differ 
across tenants. The literature says that while basic hygiene often looks good, the use of PPE 
gloves, aprons, and hairnets remains a regular weak spot (Licata et al., 2024). 

The absence of routine hygiene monitoring and periodic health examinations may 
increase the risk of microbial contamination. Systematic microbiological monitoring helps keep 
food safe in catering (Lupattelli et al., 2023). It helps identify and manage contamination risks. 
Just having operating procedures or HACCP documents is not enough. The real test is how well 
these procedures are followed in practice. Regular checks on how work's done are more 
important than simply having the paperwork. Without field execution and evaluation, control 
points may not be truly under control (Bittsánszky et al., 2026). 

The bigger picture shows that food safety does not rely on a single factor. Training, good 
manufacturing practices, personal hygiene, and safety management all need to work 
(Mohammad & Ahmad, 2024). They cannot function alone. In developing countries, problems 
often start with monitoring, weak supervision, and a lack of proper facilities. These gaps cause 
food contamination. When there are no inspections, already weak systems become even worse. 
The lack of oversight makes it harder to catch problems early (Chawla et al., 2023). 
 
Sanitation Standard Operating Procedures (SSOP) 
SSOP implementation in the school canteen remained suboptimal. Approximately 30% of the 
evaluated indicators failed to meet the expected standards. The main non-compliance findings 
included: 
• Open drainage systems 
• Inadequate waste management 
• Limited sanitation documentation 
• Insufficient utensil washing infrastructure 
• Lack of structured sanitation schedules 

Sanitation management is critical in small-scale food service systems because microbial 
contamination frequently occurs through environmental exposure and inadequate equipment 
cleaning. The implementation of Sanitation Standard Operating Procedures in school canteens 
remains poor, with 30 percent of indicators showing non‑compliance. This finding aligns with 
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studies on school canteen hygiene and sanitation, especially in developing countries (Denis et 
al., 2026). The main problems are drainage, poor waste management, inadequate washing 
facilities, missing written sanitation procedures, and unclear sanitation schedules. The lack of 
sanitation documentation is a major weakness because Sanitation Standard Operating 
Procedures are needed to train staff, implement rules, and ensure regular sanitation (Ferreira et 
al., 2022). When Sanitation Standard Operating Procedures are missing, the risk of contamination 
increases from the environment, food handlers’ hands, food-contact surfaces, and poorly 
cleaned equipment. In elementary school canteens in Nganjuk, research found that handler 
hygiene, equipment cleanliness, food-service practices, and vendor facilities are linked to E. coli 
contamination in food (Arum Sari et al., 2024). Similar results were seen in Ethiopia, where 14.4 
percent of school food samples did not meet standards and 23.4 percent of drinking water 
samples were unsafe (Tamiru et al., 2024). 

These risks matter a lot because school children are very vulnerable to illnesses, such as 
food poisoning and diarrhea (Denis et al., 2026; Ling Song Jing et al., 2026). In Sudan, a study even 
reported that 19 percent of students had suffered an illness. In short, the 30 percent 
non‑compliance rate for drainage, waste, documentation, equipment washing, and sanitation 
schedules matches what other studies show. It creates a real risk of microbes in the food that 
schoolchildren eat (Abuagla & Omer, 2025). 
 
Relationship Between Halal Assurance and Food Safety 

This study demonstrated that halal assurance and food safety are strongly 
interconnected (Wahyuni et al., 2024). The concept of  halalan tayyiban emphasizes not only 
religious permissibility but also hygienic, safe, and wholesome food production (Awang, 2021). 
The concept of halalan tayyiban consistently involves safety, hygiene, quality, and authenticity. It 
goes beyond simple Sharia permissibility (Kamaruddin et al., 2023).  

Several identified halal control points also corresponded with food safety concerns. In the 
poultry supply chain, critical halal control points are directly linked to slaughtering, storage 
temperatures, traceability, biosecurity, and contamination prevention (Wahyuni et al., 2024; 
Khamnurak, 2025). Slaughter is a primary critical point for Halal compliance, and one study on 
chicken slaughter found that only 50% of the operations met the criteria for Halal assurance 
standards (Hammam, 2022). The cold chain emerges as a Critical Control Point (CCP) alongside 
knife sharpness, and the absence of cold storage facilities is considered to compromise both 
halal integrity and food safety (Hapsari et al., 2025; Wahyuni et al., 2024). 

Similarly, inadequate sanitation infrastructure may increase contamination risks, 
affecting both food safety and halal integrity. Inadequate sanitation and infrastructure can 
increase contamination risk. In a halal context, this risk also endangers product integrity. It can 
happen through contact with unclean items in Islamic religious contexts or najis. It can also occur 
from commingling with non-halal items or from unhygienic handling practices. All of these factors 
can compromise the purity and safety of halal products (Ali et al., 2026). 

Integrating the halal assurance system with food safety management indeed provides a 
more comprehensive framework. The most consistent evidence supports increased consumer 
confidence, strengthened public health protection, and support for a sustainable halal 
ecosystem, although direct implementation in institutional food services still requires broader 
testing (Puspaningtyas et al., 2026). 
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Implications for School Food Services 
The findings of this study provide practical implications for school canteen management 

and policymakers. First, schools should encourage vendors to gradually transition toward halal-
certified ingredients, especially for processed foods and animal-derived products. Second, 
schools should institutionalize periodic training programs on halal assurance, hygiene, and 
sanitation. Third, infrastructure improvements such as closed waste bins, improved drainage 
systems, and standardized washing stations are necessary. Finally, collaborative partnerships 
among schools, halal authorities, local governments, and universities may accelerate the 
development of safer, halal-compliant school canteens.  
 
Limitation 

This study has several limitations. Ingredient sourcing and halal verification relied on self-
reported vendor interviews rather than documentary evidence (e.g., purchase receipts or supplier 
halal certificates), introducing potential recall and information biases. Future studies should 
employ objective measures, such as mock recall tests or purchase log audits, to better assess 
canteen traceability. Nonetheless, identified challenges such as reliance on informal suppliers, 
limited food safety training, and spatial constraints remain characteristic of small-scale school 
canteens, supporting the broader relevance of our findings. 

 

CONCLUSIONS 

This study demonstrated that halal control points and food safety deficiencies remained in 
the school canteen at SMA X. Tenant 2 exhibited the highest proportion of halal critical ingredients 
due to intensive use of processed commercial products without verified halal certification. Major 
halal concerns involved poultry sourcing, processed noodle products, fish-based products, and 
traditional beverage components. 

The food safety evaluation also revealed several shortcomings in sanitation infrastructure, 
waste management, drainage systems, and hygiene practices. Approximately 30% of food safety 
indicators did not comply with GMP and SSOP standards. 

Despite these limitations, the canteen showed relatively good facility organization and a 
low risk of direct contamination with non-halal materials. Strengthening procurement of halal-
certified ingredients, improving sanitation systems, and implementing regular food safety and 
halal training are essential to support sustainable halal assurance in school food services. 

Integrating halal traceability and food safety management can contribute significantly to 
healthier, safer, and more trustworthy school food environments. These findings illustrate the 
practical challenges of halal traceability and food safety implementation observed in this case, 
which may offer insights applicable to school canteens with similar operational and institutional 
characteristics. 

Future research is recommended to reassess halal traceability status in similar school 
canteen settings following the full implementation of Indonesia's mandatory halal certification 
policy, to evaluate the extent to which regulatory enforcement has improved ingredient 
traceability and certification compliance at the tenant level. 

 
 
 



Journal of Halal Ecosystem & Technology 
Vol 1, Issue 2, Page 68-87 

 

  

https://halalecotech.org/                                                                                               
© 2026 Author. Under the license CC BY-SA 4.0 

82 

 

ACKNOWLEDGEMENT 

The authors would like to thank the management of SMA X and all participating food 
vendors for their cooperation during the research process. Appreciation is also extended to 
Universitas Brawijaya for academic support and guidance throughout this study. 

 

REFERENCES 

Abdallah, A., Rahem, M. A., & Pasqualone, A. (2021). The multiplicity of halal standards: a case 
study of application to slaughterhouses. Journal of Ethnic Foods, 8(1). 
https://doi.org/10.1186/s42779-021-00084-6 

Abuagla, M. A. A., & Omer, S. A. S. (2025). Evaluating Food Safety and Hygiene in Sudanese 
Schools at Khartoum Bahri City: A Study on Contamination Risks and Health Impacts. 
European Journal of Medical and Health Sciences, 7(2), 61–66. 
https://doi.org/10.24018/ejmed.2025.7.2.2259 

Ahmad, A. N., Hanie, N. U. R., Latiff, M., Jaiyeoba, H. B., & Said, N. M. (2021). Positioning Halalan 
Toyyiban in Halal Food System : 1(2), 17–40. 

Alghaniya, A., & Fitriani, A. (2023). Analysis of the application of good manufacturing practices ( 
GMP ) and sanitation standard operating procedures ( SSOP ) for products "Emping Singkong 
Super Telur Bu Siti" in Bantul, Yogyakarta. 4(2), 104–114. 
https://doi.org/10.12928/jhsr.v4i2.7478 

Ali, A., Tahir, A., Ahmed, N., Trafialek, J., Alohali, B. M., Mohamed Ahmed, I. A., Manzoor, M. F., & 
Madilo, F. K. (2026). Food Safety in the Catering Sector: Nonconformities, Challenges, and 
Strategic Interventions With Insights From South Asia and Africa. Food Science and 
Nutrition, 14(1), 1–29. https://doi.org/10.1002/fsn3.71400 

Alzeer, J., Abou Hadeed, K., & Tufail, F. (2025). The Halal Positive List: Streamlining the Path to 
Certification. Halalsphere, 5(1), 1–7. https://doi.org/10.31436/hs.v5i1.109 

Amrinola, W., & Syaugi, J. (2025). Identification of critical control points (CCPs) in chicken carcass 
production process of PT. X In Indonesia, based on GMP and SSOP assessment. BIO Web of 
Conferences, 207, 0–9. https://doi.org/10.1051/bioconf/202520704004 

Anggriani, R., Utama, D., Warkoyo, W., Wahyudi, V. A., Hafid, I., Maulana, A. A., Fitriana, N., & 
Nafis, D. (2024). Halal Certification Awareness Perceptions in Indonesian Food SMEs: An 
Investigation on Understanding, Knowledge, Impact, and Regulations. Jurnal Ilmiah Teknik 
Industri, 6869, 162–172. https://doi.org/10.23917/jiti.v23i1.4461 

Ardiansyah, A. R., & Wulandari, S. (2025). Synergizing Halal Nutrition in Post-Pandemic: 
Integrating Pedagogy, Canteens, and Indonesia’s Free Nutritious Meals Program. Journal of 
Healthcare and Biomedical Science, 4(1), 70–79. https://doi.org/10.31098/jhbs.v4i1.4065 

Arifyanto, G. T., & Medan, P. N. (2026). A Narrative Review of the Halal Certification Regulation 
Dilemma in the Non-Muslim Culinary Business. 2(1), 152–163. 
https://doi.org/10.65358/manbispar.v2i1.230 

Arum Sari, A., Astorina Yunita Dewanti, N., & Nurjazuli, N. (2024). Sanitary Hygiene Practices and 
Escherichia coli Contamination in Snack Food at Elementary School Canteens in Nganjuk 
District. JURNAL KESEHATAN LINGKUNGAN: Jurnal Dan Aplikasi Teknik Kesehatan 
Lingkungan, 21(2), 221–230. https://doi.org/10.31964/jkl.v21i2.860 

Awang, N. binti. (2021). The Application of Food Safety Concept Within the Reference Standards 
for Halal Food in Malaysia: An Overview. 14(2), 27–51. https://doi.org/10.1108/JIMA-07-
2013-0049 

Bittsánszky, A., Lukács, L. A., Battay, M., Süth, M., & Tóth, A. J. (2026). Six-Year Environmental 



Journal of Halal Ecosystem & Technology 
Vol 1, Issue 2, Page 68-87 

 

  

https://halalecotech.org/                                                                                               
© 2026 Author. Under the license CC BY-SA 4.0 

83 

 

Surface Hygiene Monitoring in Hungarian School Kitchens (2019–2024): Hotspots, 
Seasonality, and One Health Implications. Antibiotics, 15(2), 1–13. 
https://doi.org/10.3390/antibiotics15020120 

BPJPH. (2025). Indonesia Halal Certification Development Report. https://bpjph.halal.go.id 

Bux, C., Varese, E., Amicarelli, V., & Lombardi, M. (2022). Halal Food Sustainability between 
Certification and Blockchain: A Review. Sustainability (Switzerland), 14(4), 1–18. 
https://doi.org/10.3390/su14042152 

Caballero Cerbon, D. A., Gebhard, L., Dokuyucu, R., Ertl, T., Härtl, S., Mazhar, A., & Weuster-Botz, 
D. (2024). Challenges and Advances in the Bioproduction of L-Cysteine. Molecules, 29(2). 
https://doi.org/10.3390/molecules29020486 

Centonze, G., Di Pietrantonj, C., Allocco, E., Canova, E. K., Papurello, M., Lenta, E., Alessio, M., 
Beccafico, A., Leone, F., Farulla, N., Boffa, G., Marcellino, D., Contini, S., Picciotto, G., 
Borello, P., Calabretta, G., Maimone, P., & Marinaro, L. (2026). Does Job Role Matter? Food 
Safety Knowledge and Training Effectiveness Among Food Handlers in Collective Catering. 
Foods, 15(13), 2298. https://doi.org/10.3390/foods15132298 

Chawla, H., Anand, P., Garg, K., Bhagat, N., Varmani, S. G., Bansal, T., McBain, A. J., & Marwah, 
R. G. (2023). A comprehensive review of microbial contamination in the indoor environment: 
sources, sampling, health risks, and mitigation strategies. Frontiers in Public Health, 
11(November), 1–25. https://doi.org/10.3389/fpubh.2023.1285393 

Chen, Y., Song, J., Dai, J., & Shi, W. (2025). Factors related to good food-handling practices: a 
cross-sectional study based on male food handlers in catering establishments. BMC Public 
Health, 25(1). https://doi.org/10.1186/s12889-025-23973-w 

Cohen, J., Hecht, A., Mcloughlin, G., Turner, L., & Schwartz, M. (2021). Food Security , and Body 
Mass Index : A Systematic Review. Nutrients, 13(911), 1–41. 

Daffa, S., Satya, A., Hakim, L., Ahmad, F., Rokhman, F., Kh, U. I. N., & Wahid, A. (2026). Identifying 
Halal Critical Points in the Supply Chain of the Halmahera Hydroponic Home Industry. 5(3). 

Denis, K., Bazoma, B., & Lassina, O. (2026). Assessment of Hygiene Conditions and Food Safety: 
Critical Control Points in School Canteens in the Guiriko Region, Burkina Faso. Current 
Journal of Applied Science and Technology, 45(6), 86–100. 
https://doi.org/10.9734/cjast/2026/v45i64705 

Dewi, F., & Rahmawati, L. (2026). Halal Supply Chain Analysis of a Micro-Scale Chicken Intestine 
Cracker Enterprise in Surabaya. Halal Science, 2(1), 1–9. 
https://doi.org/10.58920/halal0201616 

Faizah, H., Rohman, M., Kusumawati, E., & Firdhausi, N. F. (2024). Analysis of Alcohol Content in 
Fruit Vinegars as a Halal Testing Method for Fermented Products. Proceedings of 
International Conference on Halal Food and Health Nutrition, 2(1), 163–167. 
https://doi.org/10.29080/ichafohn.v2i1.2041 

Fathima, A. M., Rahmawati, L., Windarsih, A., & Suratno. (2024). Advanced Halal Authentication 
Methods and Technology for Addressing Non-Compliance Concerns in Halal Meat and Meat 
Products Supply Chain: A Review. Food Science of Animal Resources, 44(6), 1195–1212. 
https://doi.org/10.5851/kosfa.2024.e75 

Febriastuti, F. (2024). Obtaining Halal Food for International Muslim Students in Muslim-Minority 
Countries. SUJANA (Education and Learning Review), 2, 16–30. 
https://doi.org/10.56943/sujana.v2i4.489 

Ferreira, J. dos S., Araújo, M. da P. N., Botelho, R. B. A., Zandonadi, R. P., Nakano, E. Y., Raposo, 
A., Han, H., Nader, M., Ariza-Montes, A., & Akutsu, R. de C. C. de A. (2022). Factors 



Journal of Halal Ecosystem & Technology 
Vol 1, Issue 2, Page 68-87 

 

  

https://halalecotech.org/                                                                                               
© 2026 Author. Under the license CC BY-SA 4.0 

84 

 

interfering with the adoption of good hygiene practices in public school food services in 
Bahia, Brazil. Frontiers in Public Health, 10. https://doi.org/10.3389/fpubh.2022.975140 

Hammam. (2022). Analysis of Chicken Cutting Practices in RPA (Chicken Cut House) Kamal 
BangkalanBases Reviewed from the LPPOM MUI Halal Guarantee System. PROCEEDINGS 
4thINTERNATIONALACIEL. 

Hapsari, N. R., Rahmawati, K., & Kasih, P. H. (2025). Understanding Pain Points in Halal Chicken 
Supply Chains : The Type D Slaughterhouse Experience. 5(2). 

Hasan, M. R., Chowhan, A., Khatun, M. R., Sultana Saema, M. M., Haque, T., Shuchy, S. I., 
Chandra Pramanik, S., & Akther, F. (2026). Food Safety, Hygiene, and Sanitation Practices 
Among University Campus Dining Personnel: An Institution-Based Cross-Sectional Study. 
Journal of Nutrition and Metabolism, 2026(1), 1–12. https://doi.org/10.1155/jnme/7216438 

Hidayati, L., Cheumar, M., Sucipto, S., & Juliana, J. (2024). Integrating Halal Assurance and 
Quality Management: A Strategic Framework for Sustainable Growth in the Food Industry. 
Industria: Jurnal Teknologi Dan Manajemen Agroindustri, 13(2), 239–254. 
https://doi.org/10.21776/ub.industria.2024.013.02.8 

Issa-Zacharia, A., & Said Seif, M. (2023). Evaluation of Hygienic Practices and Microbiological 
Quality of Street Vended Fruit Salads in Morogoro, Tanzania. European Journal of Nutrition & 
Food Safety, 15(10), 73–84. https://doi.org/10.9734/ejnfs/2023/v15i101347 

Jati, B. K., Amalia, P. V., Sasi, S. C., Keluarga, P. K., Teknik, F., Jakarta, U. N., Pangan, K., & Produk, 
K. (2026). Implementasi HACCP dan SSOP dalam Menjamin Kualitas Produk di Industri 
Pangan UMKM . Narrative Literature Review. 5(1), 87–96. 
https://doi.org/10.55123/toba.v5i1.7286 

Kamaruddin, N. M., Azlin, N., Kasim, M., Ahmad, S., Karim, R. A., Kamaruddin, N. M., Azlin, N., 
Kasim, M., Gafar, Z., & Karim, R. A. (2023). Framework of Quality Assurance Management 
Model for Halalan Toyyiban of Food Products With The Halal Jakim Certification Framework 
of Quality Assurance Management Model for Halalan Toyyiban of Food Products With The 
Halal Jakim Certification. 13(4), 201–213. https://doi.org/10.6007/IJARBSS/v13-i4/16855 

Khan, S., Haleem, A., & Khan, M. I. (2023). Risk assessment model for halal supply chain using an 
integrated approach of IFN and D number. Arab Gulf Journal of Scientific Research, 41(3), 
338–358. https://doi.org/10.1108/AGJSR-09-2022-0160 

Kulpiisova, A., Dikhanbayeva, F., Tegza, A., Tegza, I., Abzhanova, S., Moldakhmetova, Z., 
Uazhanova, R., Alikhanov, K., Yerzhigitov, Y., Shambulova, G., Baikadamova, G., Admanova, 
G., Azimova, S., & Issimov, A. (2025). Assessment of food safety awareness and hygiene 
practices among food handlers in Almaty, Kazakhstan. BMC Public Health, 25(1). 
https://doi.org/10.1186/s12889-025-24124-x 

Licata, F., Della Polla, G., Costantino, N., Pelullo, C. P., & Bianco, A. (2024). Evaluating levels of 
knowledge and food safety practices among food handlers in the Southern part of Italy. 
Heliyon, 10(10), e30722. https://doi.org/10.1016/j.heliyon.2024.e30722 

Ling Song Jing, Garai, R., & Hassan, Z. (2026). Food Hygiene Practices and Foodborne Disease 
Risks Among Students and Food Handlers in Sarawak Rural Schools. International Journal 
of Research and Innovation in Social Science (IJRISS), 10(2), 4641–4651. 
https://doi.org/10.47772/IJRISS 

Liouaeddine, M., Mansouri, Z., Saadi, A., & Mamadou Dia, S. (2025). Educational performance 
and canteen programs in Burkina Faso: Is there any link? Cogent Education, 12(1). 
https://doi.org/10.1080/2331186X.2025.2531655 

Lupattelli, A., Primavilla, S., Roila, R., Felici, A., & Tinaro, M. (2023). Microbiological Safety and 



Journal of Halal Ecosystem & Technology 
Vol 1, Issue 2, Page 68-87 

 

  

https://halalecotech.org/                                                                                               
© 2026 Author. Under the license CC BY-SA 4.0 

85 

 

Quality of Meals and Work Surfaces in Collective Catering Systems in Central Italy: A Five-
Year Monitoring Study. Biology, 12(1). https://doi.org/10.3390/biology12010064 

Ma’rifah, S., Rahmania, A., & Mufidah, I. (2026). Pendampingan Implementasi Kantin Higienis Dan 
Sehat (Khas) Melalui Pendekatan Community-Based Research Di Universitas Darussalam 
Gontor. As-Sidanah : Jurnal Pengabdian Masyarakat, 8(1), 128–146. 
https://doi.org/10.35316/assidanah.v8i1.128-146 

Mariyam, S., Bilgic, H., Rietjens, I. M. C. M., & Susanti, D. Y. (2022). Safety Assessment of 
Questionable Food Additives in the Halal Food Certification: A Review. Indonesian Journal 
of Halal Research, 4(1), 19–25. https://doi.org/10.15575/ijhar.v4i1.12097 

Masudin, I., Rahmatullah, B. B., Agung, M. A., Dewanti, I. A., & Restuputri, D. P. (2022). Traceability 
System in Halal Procurement : A Bibliometric Review. 

Matela, H., Yadav, S. S., Nair, A., Sharma, P., & Menon, K. (2026). A cross-sectional study of 
nutrition policy, food quality and hygiene in Pune city school canteens: a call for policy 
reinforcement and quality improvement. BMC Public Health, 26(1). 
https://doi.org/10.1186/s12889-025-25666-w 

Mohammad, Z. H., & Ahmad, F. (2024). Editorial: Microbial food safety in retail stores and 
restaurants. Frontiers in Microbiology. https://doi.org/10.1300/J369v06n02_05 

Mokti, H. A., Kamri, N. ‘Azzah, & Balwi, M. A. W. F. M. (2022). Halal Food Quality: an Analysis of 
Relevant Guidelines and Regulations in Malaysia. Journal of Fatwa Management and 
Research, 27(2spl), 37–55. https://doi.org/10.33102/jfatwa.vol27no2-SE.482 

Muhamed Ali, M. A., Mohamad Riza, N. S., Hamdan, M. N., & Md Ariffin, M. F. (2023). Food Safety 
in Halalan Tayyiban Discourse According to Mufassirin. International Journal of Academic 
Research in Business and Social Sciences, 13(8). https://doi.org/10.6007/ijarbss/v13-
i8/17531 

Nazri, A. S. S., & Maifiah, M. H. M. (2026). The practice of halal and toyyib principles among 
migrant food handlers IIUM food services: A food safety and hygiene perspective through a 
mixed-methods approach. HALALSPHERE, 6(1). 

Nugroho, K., Fiddarain, Z., Hilmie, M., & Hidayatulloh, M. K. (2024). Conceptual Analysis of Food 
Safety Based on Ethical and Legal Perspectives in the Qur’an and Hadith. Taqaddumi: 
Journal of Quran and Hadith Studies, 4(2), 135–147. 
https://doi.org/10.12928/taqaddumi.v4i2.12484 

Oksidriyani, S., Rosha, P. T., Kusuma, R. A., Kurniawan, B. R., Faniyanti, E. S., & Prasasti, B. (2026). 
Improving Halal Food Product Literacy among Micro and Small Enterprise Actors in 
Semarang, Central Java. Yumary: Jurnal Pengabdian Kepada Masyarakat, 6(4), 209–216. 
https://doi.org/10.35912/yumary.v6i4.6555 

Permadi, A., Masruri, S., Arqam, M. L., & Syahputri, A. A. (2026). Quantification of ethanol and 
acidity in fermented fruit vinegar for halal certification analysis. Iqtishaduna International 
Conference Proceeding, 2, 220–228. https://doi.org/10.54783/g3ytez88 

Pratiwi, H., & Purwanto. (2024). Halal Value Chain of Processed Fish Food: Case Study of Pempek 
and Tekwan. Review of Islamic Economics and Finance (RIEF), 7(1), 107–125. 

Puspaningtyas, S. D., L. Hidayati, V., & Ni’maturrakhmat,  iko N. (2026). A review on the 
digitalization of integrated halal assurance and quality management system. 9(March 2025), 
25–35. 

Putri, N. T., Kharisman, A., Arief, I., Habibah, H., Talib, A., & Jamaludin, K. R. (2022). Designing 
Food Safety Management and Halal Assurance Systems in Mozzarella Cheese Production 
for Small-Medium Food Industry. 2, 65–84. https://doi.org/10.15575/ijhar.v4i2.12996 



Journal of Halal Ecosystem & Technology 
Vol 1, Issue 2, Page 68-87 

 

  

https://halalecotech.org/                                                                                               
© 2026 Author. Under the license CC BY-SA 4.0 

86 

 

Rachmadewi, A., Soekarjo, D., Maehara, M., Alwi, B., Mulati, E., & Rah, J. H. (2021). School 
Canteens in Selected Areas in Indonesia: A Situation Analysis. Food and Nutrition Bulletin, 
42(2), 225–246. https://doi.org/10.1177/03795721211008021 

Rahayu, E. S., & Mardiyani, S. A. (2023). Mapping the Halal, Safety, and Quality Food Industry for 
Micro and Small Enterprises in Pasuruan Regency. Global Journal Al-Thaqafah, Special 
Issue, 77–89. https://doi.org/10.7187/GJATSI072023-7 

Rofiah, K., Sa’adah, S. L., Safira, M. E., Rohmanu, A., & Matali, A. B. H. (2024). Legal Awareness of 
Halal Products Certification among East Java Business Operators and Society. Juris: Jurnal 
Ilmiah Syariah, 23(1), 55–65. https://doi.org/10.31958/juris.v23i1.10467 

Sartono, Hernadi, R., & Nadia, D. (2026). Implementation of Food Safety for Halal Food Smes: A 
Case Study of Fish Crackers. Eduvest - Journal of Universal Studies, 6(3), 3629–3637. 
https://doi.org/10.59188/eduvest.v6i3.52386 

Siddiky, A., Mollick, K., Aktarujjaman, M., Islam, F., Mamun, M. A., & Roy, N. (2024). Determinants 
of food safety knowledge and practices among food handlers in Bangladesh: An institution-
based cross-sectional study. Heliyon, 10(4), e25970. 
https://doi.org/10.1016/j.heliyon.2024.e25970 

Sucipto, S., Damayanti, R. W., Perdani, C. G., Kamal, M. A., Astuti, R., & Hasanah, N. (2022). 
Decision Tree of Materials: A Model of Halal Control Point (HCP) Identification in Small-Scale 
Bakery to Support Halal Certification. International Journal of Food Science, 2022. 
https://doi.org/10.1155/2022/5244586 

Sucipto, S., Hidayati, L., Perdani, C. G., & Hasanah, N. (2021). Traceability of Halal Control Point 
in Material, Production, and Serving to Support Halal Certification in Universitas Brawijaya 
Canteen. Indonesian Journal of Halal Research, 3(2), 75–86. 
https://doi.org/10.15575/ijhar.v3i2.11401 

Sucipto, S., Sari Kusuma, T., Umam Al Awwaly, K., Arwani, M., Hidayati, L., & Februhartanty, J. 
(2023). Strategy mapping for reopening school canteen in new normal era by safety and halal 
standard. Cogent Food and Agriculture, 9(1). 
https://doi.org/10.1080/23311932.2023.2248700 

Sulai, N., & Saidin, N. (2023). Halal Critical Ingredients in Cakes and Pastries Production. 
International Journal of Academic Research in Business and Social Sciences, 13(5), 1214–
1223. https://doi.org/10.6007/ijarbss/v13-i5/17126 

Tamimi, M. H., & Pratama, Y. (2023). Journal of Applied Food Technology AI-Driven Image Analysis 
for Enhancing Audits in Food and Beverage Industries Under GMP and SSOP Standards. 
12(1), 30–38. https://doi.org/10.17728/jaft.26806 

Tamiru, Y., Ayelign, A., Mulugeta, A., & Gebremedhin, S. (2024). Microbiological safety 
assessment of ready-to-eat cooked foods in the Addis Ababa School Feeding Program, 
Ethiopia. Heliyon, 10(18), e38110. https://doi.org/10.1016/j.heliyon.2024.e38110 

Wahyuni, H. C., Masudin, I., Wulandari, T., & Voak, A. (2024). Analysis of interplay between food 
safety systems and halal standards in Indonesia. International Food Research Journal, 
31(2), 1–14. 

Wang, D., Shinde, S., Young, T., & Fawzi, W. W. (2021). Impacts of school feeding on educational 
and health outcomes of school-age children and adolescents in low- and middle-income 
countries: A systematic review and meta-analysis. Journal of Global Health, 11, 1–27. 
https://doi.org/10.7189/jogh.11.04051 

Yusnitasari, A. S., Wahiduddin, W., Nur, R. J. B., & Marini Amalia. (2023). Pelatihan Pemberdayaan 
Kantin Sekolah BERHAZI (Beragam, Halal, Bergizi) di Sekolah Menengah Pertama Kota 



Journal of Halal Ecosystem & Technology 
Vol 1, Issue 2, Page 68-87 

 

  

https://halalecotech.org/                                                                                               
© 2026 Author. Under the license CC BY-SA 4.0 

87 

 

Parepare. ABDIKAN: Jurnal Pengabdian Masyarakat Bidang Sains dan Teknologi, 2(1), 1–7. 
https://doi.org/10.55123/abdikan.v2i1.1132 

Zaharani, N. T. (2025). Halal Fatwa in the Food and Beverage Industry. Indonesian Journal of Halal 
Studies, 2(1), 1–11. https://doi.org/10.18326/ijhs.v2i1.1-11 

Zhang, B. Z., Moon, J. W., & Park, J. M. (2026). Comparative Review of Halal Certification 
Frameworks for Poultry Meat in Malaysia, Singapore, and Indonesia. Foods, 15(4). 
https://doi.org/10.3390/foods15040659 

Zubir, M., Hasni, D., & Nilda, C. (2022). Implementasi Good Manufacturing Practices (GMP) dan 
Sanitation Standard Operating Procedures (SSOP) pada Rumah Makan Wong Solo Seutui 
Kota Banda Aceh. Jurnal Ilmiah Mahasiswa Pertanian, 7(2), 330–340. 
https://doi.org/10.17969/jimfp.v7i2.19918 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

How to Cite:  Oktania, R., Kusuma, T.S.,  and Sucipto (2026). Traceability of Halal and Food Safety Practices in a Senior High School 
Canteen in Indonesia: Integrating Halal Control Point, GMP, and SSOP Approaches, 1(2): 39-58  


