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Abstract. Small and medium-sized fish salting enterprises are the focus of
this study, which also looks at the benefits and challenges of halal
certification and its relationship to business value. Applying the
observation method and statistical and descriptive research approaches, the
study identifies a lack of knowledge, budgetary constraints, and inadequate
aid from stakeholders as the three main obstacles that these small and
medium enterprises (SMEs) confront. Despite these limitations, the study
highlights the potential of halal certification to improve product quality,
boost customer confidence, and increase market competitiveness,
particularly in relation to the growing Muslim consumer market. Halal
certification can provide significant advantages; not only does it ensure
compliance with Islamic dietary requirements and cater to the growing
Muslim market, but it also improves product quality, instils consumer trust
and loyalty, and boosts market competitiveness. The study's theoretical
value enhances the knowledge-attitude-behavior model paradigm.
Realistically, it lays out the steps that local SMEs may take to become
certified and reap the benefits of doing so. Despite the study's regional
emphasis, its suggestions are generalizable to other areas. Future studies
should investigate the financial performance of halal-certified and non-
certified fish-salting enterprises, for instance.

1 Introduction

The growing global demand for halal products among Muslim consumers is driving the
trend towards obtaining halal certification for food products, particularly processed fish [1].
Globally, there is a prevalent prevalence of halal certification in processed fish products
[2,3]. These organizations, namely Majelis Ulama Indonesia (MUI), Korea Muslim
Federation (KMF), Jabatan Kemajuan Islam Malaysia (JAKIM), and Islamic Food and
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Nutrition Council of America (IFANCA) [4], will enforce and adhere to the regulations and
guidelines set by halal organizations in various countries. The significance of halal
certification has increased among Muslims, especially in regions with a substantial Muslim
populace [5,6]. In recent years, there has been an increasing acknowledgment and demand
for halal-certified products in the Muslim consumer market [7]. Consequently, there has
been a rise in the utilization of halal certification for salted fish products. Considering the
global advantages and disadvantages of acquiring halal certification for processed fish
products is crucial. Both frequent and infrequent consumers commonly incorporate salted
fish into their diet as a staple food in Indonesia, a practice that remains prevalent [8].
Indonesia is famous for its diverse selection of salted fish, including anchovies, giant
catfish, baby sole, and stingrays.

There are several perspectives on the certification of halal products and the benefits it
provides. Halal certification guarantees that items are manufactured and managed in strict
compliance with Islamic dietary regulations [7]. Small and medium companies (SMEs) in
the fish salting sector also have a significant influence on the global halal food market [9].
The importance of product quality in developing competitive strategies, enhancing value
creation, and expanding marketing reach cannot be overstated [10]. Halal certificates are
crucial for enhancing the market value of salted fish. Consumers, particularly those who
follow Islamic dietary guidelines, prefer products that are officially certified as halal [7].
Therefore, acquiring a halal accreditation can increase the value of products produced by
small and medium-sized fish salting companies [6]. Obtaining a halal certification not only
enhances the reputation of the company and creates new avenues for growth, but it also
guarantees that the product or service is genuine and adheres to Islamic dietary guidelines,
which is crucial for consumers.

Obtaining a halal certificate is an effective strategy for enhancing the legitimacy and
legality of small and medium-sized fish-salting enterprises. To showcase their dedication to
manufacturing halal products that are of superior quality, safe, and genuine, small, and
medium-sized fish salting firms have the option to obtain a halal certificate [10]. Multiple
investigations have identified similarities between this concept and the notion of receiving
top-notch cuisine delivered to a specific location [11-13]. Furthermore, the halal
certification process enhances the sanitation and cleanliness standards of the fish salting
process. Food safety, which is closely linked to food quality [14], is better elucidated by
this explanation. SMEs who engage in the sale of salted fish encounter challenges when it
comes to the implementation of halal certificates. These firms face multiple challenges in
meeting the increasing global demand for halal products [15]. One challenge faced by these
firms is the lack of halal certification for their product [6,16]. While some companies may
produce fish products that are inherently halal, their absence of official certification may
impede their entry into the Muslim consumer market and restrict their ability to exploit
potential business opportunities [17]. Additionally, small, and medium-sized companies are
facing challenges in meeting the increasing global demand for halal products [7,18]. Given
the shortcomings identified in previous studies, particularly the lack of understanding
among businesses about the process of halal certification for salted fish products and its
potential to increase their value, our research aimed to investigate the barriers to obtaining
halal certification and their relationship with the creation of added value.

Several recent studies from the last ten years have examined halal certification (Table
1), but they have not specifically investigated the correlation between halal salted fish
certification and business value. Thus, we anticipate that our research will close the existing
divide and improve our understanding of the correlation between halal certification and
different food categories.
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2 Research Method

This study employs the observation method to gain a comprehensive understanding of the
fish salting process (as shown in Figure 1) and the necessary data for subsequent data
analysis. Furthermore, this study employed a quantitative approach based on descriptive
statistics and included five participants from a small group of fish salting SMEs in Kali
Baru Cilincing, North Jakarta. Due to the limited number of business entities of this sort
and scale in the area, the researcher engaged with only 5 business actors through both
random and targeted outreach. The sampling criteria is established based on a minimum of
one year of operational experience in this business. This business entity possesses
experience in supplying salted fish to both intermediaries and merchants in traditional
markets as well as online platforms. Another requirement is that the business entity lacks a
halal certification for the products offered. The participants consisted of one woman and
four men. Next, the researchers asked the subjects to respond to the inhibitory variables.
Table 2 displays the five criteria for this measurement that the research team developed
based on field observations of business actors. On a scale from 1 (strongly disagree) to 5
(strongly agree), the study team developed a short survey to evaluate these factors. We then
use the SPSS 23 analysis tool to process the responses we obtain.

Fig. 1. Observations of the Fish Salting Process.

Table 2. Barrier factors

No Category Indicator Factor
! Knowledge gnd Knowledge There is a dearth of knowledge and awareness
awareness regarding | and . . .
. . regarding halal certification for salted fish.
halal certification awareness
2 Benefits  of  halal | Benefits There is a lack of information regarding the benefits
certification of halal certification for salted fish.
3 Understanding ﬂ.le Cemﬁc'{.mon There is a lack of information regarding the benefits
steps needed to obtain | application . .
. . of halal certification for salted fish.
halal certification process
4 Support for processing | Support I did not obtain support with processing halal
halal certificates system certificates.
5 Concerns over the | Costs Worries regarding the high costs of seeking for a
high costs halal certificate.

3 Results and discussion

The measurement findings of the barrier factors, as shown in Figure 2, demonstrate that
barrier factor 5 or costs (worries regarding the high costs of seeking for a halal certificate)
has the highest average score, with a value close to 4.70 and a standard deviation of 0.54.
Furthermore, barrier factors 4 or support system (I did not obtain support with processing
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halal certificates) and 1 or knowledge and awareness (there is a dearth of knowledge and
awareness regarding halal certification for salted fish) have a high average of the same
value, and the standard deviation is 0.447. The subsequent two variables, barrier factor 2
concerning benefits and barrier factor 3 about the certification application process, exhibit
the lowest average values, each below 0.7.

Knowledgs and awareness Benefits Cerification

Froquancy
Froquency
Froquancy

Knowledge and awareness Benefits Gentification applicatin process

Costs  EG— | 60

Support system NG 3 50
Knowledge and awareness NN 5 50

Froquency
Fraquency

Bencfits NG .60

Certification application process  INNEG—_—_I_IG 350

mMean

‘Supportsystem

Fig.?. Results of Measurement of Barrier Factors.

3.1 Perspectives of Fish Salting SMEs on Halal Certification and Business
Value

SMEs in the fish salting industry express concerns regarding the exorbitant expenses
associated with obtaining a halal certificate for their salted fish products [34]. The low
financial resources of small and medium-sized firms are seen as an obstacle to acquiring
certification [6]. These SMEs fear that the cost of obtaining halal certification may
outweigh the potential benefits it brings to their businesses. Business actors also consider
the aspect of mentoring. In this case, the results also suggest that commercial entities view a
deficiency in assistance and direction from halal certification bodies as an additional
obstacle. The absence of assistance and direction can impede the seamless acquisition of
halal certification and pose further obstacles for small and medium-sized fish salting firms
[16]. The lack of assistance regarding halal certification is felt by SMEs [35]. The absence
of assistance and direction from halal certification bodies poses an obstacle for small and
medium-sized fish salting firms in acquiring halal certification for their salted fish products
[6]. To surmount these obstacles and enhance the worth of their products, it is imperative
for small and medium-sized fish-salting firms to engage in collaboration with pertinent
stakeholders. The stakeholders may comprise halal certification agencies, industry
associations, and government entities.

The perceived hurdles are also influenced by a lack of awareness and comprehension of
the halal certification procedure and its advantages. In addition, SMEs involved in fish
salting consider the expense of acquiring a halal certification to be a major obstacle [10]. It
is crucial to acknowledge the possible benefits that halal certification might provide to
small and medium-sized fish salting firms [36]. Halal certification can be utilized as a
strategic instrument by small and medium-sized fish salting companies to augment the
calibre and worth of their products [37]. By obtaining halal certification, small and
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medium-sized fish salting firms can access the expanding Muslim consumer market and
establish a competitive advantage. According to the research findings by [7], small and
medium-sized fish salting firms have multiple obstacles when trying to gain halal
certification for their products.

Apart from the perspectives above, a deficiency of knowledge and comprehension
regarding the halal certification procedure and its advantages contributes to the perception
of obstacles. The industry's limited awareness and education about the significance of halal
certification and its ability to enhance the value of their products may account for this lack
of information and comprehension [38]. SMEs in the fish salting industry express a sense of
inadequacy in terms of information and understanding about obtaining halal certification
for salted fish [35]. The absence of information and expertise poses challenges for small
and medium-sized fish salting firms in acquiring halal certification, as they may have an
incomplete grasp of the prerequisites and procedures involved [6].

In addition, the government has endeavoured to establish uniform protocols for the
process of obtaining halal certification. Prior studies have also examined the procedure for
obtaining halal certification in Indonesia, as depicted in Figure 3 [22]. The solid line
denotes the standard process flow that each stage undergoes. The red dotted line signifies
that the process has been unsuccessful and requires repetition for a certain procedure.
Additionally, the green dotted line signifies that the final process has been successfully
completed and submitted to the applicant. Typically, the application process starts with
registration with the Badan Penyelenggara Jaminan Produk Halal (BPJH), or Halal
Product Guarantee Agency. Upon meeting the necessary criteria, the agency will issue a
Surat Tanda Terima Dokumen (STTD), or registration receipt. Subsequently, proceed to
enroll at the Lembaga Pengkajian Pangan, Obat-obatan, and Kosmetika Majelis Ulama
Indonesia (LPPOM MUI) or the Halal Inspection Institute in Indonesia. Registration is
completed online through the CEROL SS-23000 platform. Next, at this phase, the
suitability of papers and standards for the halal assurance system will be assessed.

Applicant/
Producer

o

v Fatwa Trial
Mun

Register 1o LPPOM
TTD from

|
BPIPH 1

'
i
Halal Certificate. [~ == == ==~

via CEROL
SS-23000

Fig. 3. Indonesia's Application Process for Halal Certification. [22]

Halal certificates are essential for increasing the value of salted fish products. Halal
certification offers multiple advantages to small and medium-sized fish salting firms
[16,36]. Halal certification ensures that the salted fish products produced by these SMEs
comply with Islamic dietary regulations and are therefore permissible for consumption by
Muslim consumers. This not only enables SMEs in the fish-salting industry to access the
expanding market of Muslim customers, but it also fosters trust and loyalty among this
consumer group. They can be assured of the halal status of the items they are buying.
Moreover, the acquisition of halal certification can bolster the competitiveness of small and
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medium-sized fish salting firms in the market, as stated by [7]. By acquiring halal
certification, SMEs that engage in fish salting can distinguish themselves from their rivals
and achieve a competitive advantage.

3.2 Halal Certification Readiness for Salted Fish SMEs

The findings of this study effectively elucidated the significance of awareness and
knowledge in influencing intentions and preparatory behavior, particularly in relation to
secking halal certification. Nevertheless, due to the multitude of sectors within the
processed food industry, it is important to do additional studies or research to acquire a
comprehensive and precise comprehension in the future. Hence, this study proposes a
conceptual framework that prioritizes business value, intentions, and behavior by assessing
awareness, knowledge, and dimensions of religiosity, as depicted in Figure 4.

Business Value

Awareness .
Knowledge Intention
Religiosity

Fig. 4. Proposed Conceptual Framework.

4 Conclusion

Halal certification can offer substantial benefits to small and medium-sized fish-salting
operations. It not only guarantees adherence to Islamic dictary regulations and serves the
expanding Muslim market, but it also enhances product quality, fosters consumer
confidence and loyalty, and enhances market competitiveness. In addition, obtaining halal
certification might create prospects for exporting to markets that have a strong demand for
halal products. To optimize the advantages and prospects associated with gaining halal
certification, fish-salting SMEs should overcome obstacles and difficulties, such as
insufficient knowledge and support, that hinder their certification process

4.1 Implications

This finding has significant consequences in both theoretical and practical contexts. In
theory, the findings of this study enhance the knowledge-attitude-behavior model paradigm,
which has been explored in other previous studies [39-41]. According to this paradigm, the
process of expanding consumer knowledge results in the development of attitudes, which
then impact behavior. Within the realm of religiosity, gaining a deeper understanding and
awareness of items that align with one's religious beliefs can foster favorable attitudes
towards these things, ultimately impacting consumer behavior and influencing purchasing
decisions, especially salted fish. Essentially, the results of this study can be used as a
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reference for SMEs involved in fish salting in similar situations to adopt halal certification
and gain its advantages.

4.2 Limitations and recommendations

This study has several constraints and suggestions for improvement. A constraint lies in the
fact that the study largely concentrated on the salting enterprises of small and medium-sized
fish in a confined geographical region, thereby restricting the applicability of the results to
different settings. Hence, future research endeavours may investigate the influence of halal
certification on the augmented worth of SMEs engaged in fish salting across various areas
or nations. In addition, further research might explore the difficulties encountered by SMEs
involved in fish-salting when seeking halal certification and suggest tactics to overcome
these obstacles. One further recommendation for future research is to carry out a
comparative examination of the financial success and market penetration of fish-salting
firms that are halal-certified vs. those that are not halal-certified. This would offer further
perspectives on the potential economic advantages of obtaining halal certification for SMEs
involved in fish salting.
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