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 The use of terms such as “Muslim Friendly”, “No Pork No Lard”, and 
“Serve No Pork” in food premises is often ambiguous due to the absence 
of clear definitions or official recognition. These labels are commonly 
adopted by food entrepreneurs in Malaysia, particularly in regions with 
diverse cultural backgrounds, such as Sarawak, where they are 
frequently used as a marketing strategy to attract Muslim customers. 
Therefore, this study aims to evaluate consumers’ understanding of the 
halal concept, determine the level of consumer awareness regarding the 
terms “Muslim Friendly,” “No Pork No Lard,” and “Serve No Pork” 
used at food premises in Miri, Sarawak, and examine how these terms 
influence consumers’ purchasing decisions. Data were collected through 
online questionnaires involving 465 respondents. The responses were 
analysed using descriptive statistics with SPSS version 27.0 serving as 
the primary analytical tool. Findings revealed that while consumers 
possess some general awareness of the halal concept, many remain 
unclear about the precise meaning of terms such as “Muslim Friendly”, 
“No Pork No Lard”, and “Serve No Pork”. A significant number of 
respondents mistakenly assumed that these terms signify full compliance 
with halal standards, which is not necessarily accurate. This paper 
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highlights the importance of clearer labelling practices and responsible 
marketing by food operators in marketing their food premises and 
products. Furthermore, the findings provide valuable insights for 
policymakers and halal authorities on strengthening guidelines for halal 
food labelling to protect consumer rights and uphold religious 
sensitivities. 

INTRODUCTION 

Malaysia is renowned for its rich diversity of races, religions, and cultures. Its multi-ethnic population, 

comprising Malays, Chinese, Indians, and indigenous communities from Sabah and Sarawak, generally 

lives in harmony. Within the Muslim community, adherence to halal food practices is a key priority as it is 

directly tied to religious obligations. Consequently, the demand for halal food is not solely the responsibility 

of individual Muslims but also a matter of concern for food business operators, particularly in multicultural 

areas such as Miri, Sarawak. 

In Miri, a wide range of food establishments operate to cater to consumers from different backgrounds. 

To attract Muslim customers, some of these premises display labels such as “Muslim Friendly,” “No Pork 

No Lard,” and “Serve No Pork” on their signboards or menus. However, the use of such terms often 

generates uncertainty and confusion. This is because the terms lack clear definitions and are not regulated 

by an authoritative body such as the Department of Islamic Development Malaysia (JAKIM). For instance, 

the label “No Pork No Lard” merely signifies that the food excludes pork and lard. However, it does not 

necessarily ensure the halal status of other ingredients, such as chicken, beef, or even the seasonings used. 

Similarly, the term “Muslim Friendly” can carry multiple interpretations and does not necessarily guarantee 

full compliance with halal requirements. 

Such ambiguity can lead to misunderstandings among Muslim consumers who wish to maintain a diet 

in line with Islamic law. Some consumers may perceive these terms as equivalent to halal certification, 

when in reality they may not be. This confusion can undermine consumer confidence in the food offered 

and ultimately influence their dining decisions. Therefore, this study aims to assess the level of 

understanding among Muslim consumers in Miri, Sarawak, regarding the terms “Muslim Friendly,” “No 

Pork No Lard,” and “Serve No Pork.” The findings of this research are expected to guide consumers in 

making more informed decisions and encourage food premise operators to act more responsibly in using 

labels that may affect religious sensitivities.  

Definition of Halal 

The term halal originates from Arabic, meaning “permissible” under Islamic law. In the context of food, 

it refers to items that are lawful for Muslim consumption in accordance with the guidelines prescribed in 

the Qur’an and Hadith (Nora, 2024). While the concept of halal is rooted in Islamic jurisprudence 

concerning the lawful (halal) and unlawful (haram), its scope extends beyond legal rulings to encompass 

health, hygiene, and safety considerations, including systematic management of production processes 

(Abdul Salam, 2023). Compliance with Shariah principles is required at every stage—covering preparation, 

processing, storage, packaging, handling, and transportation (Yusoff, 2017). Moreover, Muslims are 

explicitly prohibited from consuming blood, alcohol, pork, carnivorous animals, and meat products not 

derived from proper Islamic slaughtering practices (Ali Abdallah, 2021). Within this framework, the notion 

of syubhah arises, denoting ambiguity regarding halal status. Food categorised as syubhah is to be avoided 

due to uncertainty about its permissibility (Sabri, 2020).  
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Definition of The Terms 

Muslim Friendly 

In today’s culinary landscape, we often encounter terms that appear familiar yet carry specific nuances, 

such as “Muslim Friendly Restaurant.” Restaurant owners and industry stakeholders commonly use this 

label to highlight their efforts to accommodate Muslim customers. It signals awareness of Muslim needs 

and cultural sensitivities, and the provision of suitable dining options for this demographic. The phrase also 

draws a connection to Islamic Food Law, as “Muslim-friendly” may imply the availability of halal dishes, 

the avoidance of non-halal ingredients, or a general recognition of Islamic dietary requirements 

(Crescentrating, 2021). 

Furthermore, the resemblance between these terms reflects an attempt to appeal to Muslim preferences; 

however, unlike halal certification, they lack the assurance of an official, rigorous verification process. For 

example, the label “Muslim Friendly” does not necessarily comply fully with established halal standards. 

Such terminology carries the risk of misinterpretation, as Muslim consumers may mistakenly assume that 

the premises are entirely Halal-compliant when, in reality, only certain aspects are observed. Hence, 

Muslim patrons encountering a “Muslim Friendly Restaurant” must exercise discretion. While the term 

signals some consideration for Muslim needs, it also highlights the lack of full compliance with halal 

requirements (Crescentrating, 2019).  

 No Pork No Lard 

The phrase “No Pork, No Lard” is commonly used in food labelling and restaurant menus to indicate 

that the products or dishes do not contain specific ingredients often avoided for religious, health, or personal 

reasons. The expression consists of two main parts. First, “No Pork” signifies that the food is free from 

pork or any pork-derived ingredients. This is particularly significant for individuals whose religions prohibit 

pork consumption, such as Muslims and Jews, as well as for those who choose to avoid pork for other 

reasons. Secondly, “No Lard” highlights the absence of lard, which is fat derived from pigs. Its exclusion 

is important not only for people who avoid pork products but also for vegetarians and individuals 

monitoring their saturated fat intake. Traditionally, many food products use lard in cooking or as a fat 

source, making this label an important assurance (Hana, 2024). 

 

Serve No Pork 

 

The term carries the meaning that a food or product does not contain pork meat or any pork-derived 

ingredients. This is particularly significant for individuals whose religions forbid the consumption of pork, 

such as Islam and Judaism, as well as for those who choose to avoid pork for personal or health reasons 

(Hana, 2024). Therefore, “Serve No Pork” indicates that the food or products offered are free from pork 

and pork-based ingredients. 

 

Halal Issues in Food Premises 

 

In recent years, many food establishments have adopted “No Pork” labels as a substitute for an official 

halal logo. At first glance, such signage may appear convincing to Muslim consumers, as it suggests that 

the premises do not serve pork, which is explicitly prohibited in Islam. However, as highlighted by Izham 

et al. (2022), restaurants displaying “No Pork” or “Pork Free” signs do not necessarily have valid halal 

certification. This ambiguity arises from inconsistencies in product offerings and operational practices. For 

instance, a premise may sell alcoholic beverages in one section while simultaneously maintaining strict 

separation in another, where slaughtered chicken, dedicated utensils, and segregated cooking equipment 
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are used. Despite such efforts, the overall operation cannot be considered fully compliant with halal 

requirements. As noted by Sinar Harian (2020), the adoption of the “Pork Free” label indicates a lack of 

comprehensive halal assurance, as the establishment does not fully adhere to halal principles. Consequently, 

this practice has the potential to create confusion, particularly among Muslim consumers who may 

mistakenly equate the label with halal certification.  

 

According to Director General Othman Mustapha (2016), the Department of Islamic Development 

Malaysia (JAKIM) is cognizant of the ongoing polemic concerning the misuse of terms such as “Pork Free” 

and “No Pork” by certain food premises and restaurants that are not certified halal. The use of such phrases 

may lead to confusion among Malaysian consumers, particularly Muslims. Othman emphasised the 

importance of consumers being vigilant and discerning when selecting food establishments. To facilitate 

this, the halal certification application process has been streamlined through the MYeHalal system. At the 

same time, JAKIM continues to expand access to information on halal-certified products for the Muslim 

community. In addressing and monitoring this issue, JAKIM has committed to collaborating with the State 

Islamic Religious Departments and the Ministry of Domestic Trade and Consumer Affairs (Divakaran, 

2023). Such measures are intended to strengthen consumer confidence by ensuring that the terminology 

used by food premises is properly regulated, thereby preventing arbitrary or misleading usage. 

 

METHODOLOGY 

This study employs a descriptive research design to address the research objective. This research applied 

convenience sampling because it specifically targeted consumers residing in Miri, Sarawak. According to 

data from OpenDOSM (2023), a continuation of the 2020 Malaysian Population and Housing Census 

(MyCensus), Miri's population is recorded as 248,877, representing the total number of residents in the 

district. The sample size for this study was determined using the method proposed by Krejcie and Morgan 

(1970). To facilitate data collection, the researcher focused on consumers residing in Miri, Sarawak, who 

dine at food premises or have previously visited such premises. Based on Krejcie and Morgan (1970), a 

minimum sample size of 384 residents was required for Miri, Sarawak. However, a total of 465 respondents 

has participated in this study.   

This study utilised a questionnaire as the main research instrument. The questionnaire was constructed 

based on previous studies and comprises 4 sections. Table 1 below shows the questionnaire's division. 

Table 1. Division of the questionnaire 

Section Number of items Description 

A 6 Demographic information 

B 8 Consumer understanding of the halal concept 

C 5 
Consumer awareness of the terms "Muslim Friendly", 
"No Pork No Lard", and "Serve No Pork" 

D 5 
Influence of the terms "Muslim Friendly", "No Pork No 
Lard", and "Serve No Pork" in consumer decision making 

Source: Author (2025) 

      A five-point Likert scale format shown in Table 2 was used for Parts B and C, which aims to evaluate 

consumers’ understanding of the halal concept, determine the level of consumer awareness regarding the 

terms “Muslim Friendly,” “No Pork No Lard,” and “Serve No Pork” used at food premises in Miri, 

Sarawak. In examining how these terms influence consumers’ purchasing decisions, dichotomous survey 

scales (Yes/No) were used to simplify decision-making and data analysis.  
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Table 2: Five-point Likert scale interpretation 

Numerical value Response categories 

1 Strongly disagree 

2 Disagree 

3 Neutral 

4 Agree 

5 Strongly agree 

         Source: Koo and Yang (2025) 

     Data were then analysed using IBM SPSS Statistics Version 27.0. Descriptive statistics were computed 

to summarise the demographics of the participants and items in sections B, C and D. Table 3 indicates the 

mean interpretation scale that was applied in this research to determine the degree of understanding, 

perception or attitude of the respondent towards terms like Muslim Friendly, No Pork No Lard and Serve 

No Pork.  

Table 3: Mean Score Interpretation Table 

Numerical value Interpretation 

1.00 – 1.80 Very low 

1.81 – 2.60 Low 

2.61 – 3.20 Medium 

3.21 – 4.20 High 

4.21 – 5.00 Very high 

       Source: Moidunny (2009) 

 Initially, a pilot testing phase was conducted with a sample of participants. In the pilot phase, 

participants’ responses were carefully examined, and statistical techniques, including frequency 

distributions and measures of central tendency, were used to determine the percentage of accurate 

responses. 

RESULTS AND DISCUSSION 

Demographic Profile 

   The findings of this study are presented in this section. It includes background information such as 

respondents’ gender, age, and education level, as well as preliminary questions on whether they are 

consumers in Miri, Sarawak, and which terms they believe are most commonly used by food premises in 

the area. This section also explains the analytical methods used to interpret the data. Table 4 summarises 

the profiles of all 465 respondents who participated in the study, with no missing data. 

Table 4. Demographic profile 

Demographic Information 
Frequency 

(f) 
Percentage 

(%) 

Gender Male 229 49.2 

 Female 236 50.8 
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Age 18-28 years old 300 64.5 

 29-44 years old 106 22.8 

 45-60 years old 59 12.7 

Education 
SPM (Sijil 
Pelajaran 
Malaysia) 

141 30.3 

 
STPM (Sijil Tinggi 

Pelajaran 
Malaysia) 

25 5.4 

 Diploma 178 38.3 

 Bachelor Degree 115 24.7 

 Master Degree 6 1.3 

 PhD - - 

Religion Islam 309 66.5 

 Christianity 132 28.4 

 Buddhism 24 5.2 

 Hinduism - - 

Which of the following terms do  “Muslim Friendly” 44 9.5 

You think it is most commonly 
used  

“No Pork No Lard” 127 
27.3 

by food premises in Miri,  “Serve No Pork “ 197 42.4 

Sarawak? I am not sure 97 20.9 

Source: Author (2025) 

      The total number of respondents in this survey was 465, with 229 males (49.2%) and 236 females 

(50.8%). Based on the researcher’s observation, female consumers in Miri, Sarawak appear to be more 

dominant in this survey sample. The majority of respondents (64.5%) were aged 18-28 years, followed by 

29–44 years (22.8%) and 45–60 years (12.7%). This indicates that younger adults were the dominant group 

of participants, consistent with the higher likelihood that younger individuals are more digitally literate and 

responsive to online questionnaires. The skew towards younger age groups suggests that perceptions of 

food labelling terms may be particularly influenced by younger consumers, who are often active decision-

makers in modern food consumption trends.  

 In terms of educational attainment, the largest group of respondents held a Diploma (38.3%), 

followed by SPM (30.3%) and a Bachelor’s degree (24.7%). A small number of respondents have STPM 

(5.4%) and Master’s degree (1.3%), while no respondents indicated PhD qualifications. This distribution 

reflects the educational composition of many working-age adults in Miri, where Diploma and SPM holders 

dominate the workforce. The relatively high representation of Diploma and degree holders suggests that 

most respondents possess at least moderate educational exposure, which may influence their awareness and 

interpretation of food labelling. Religion was an important demographic factor in this study.  

 A majority of respondents were identified as Muslims (66.5%), followed by Christians (28.4%) 

and Buddhists (5.2%). No respondents were identified as Hindus. This distribution closely reflects the 

religious composition of Miri’s population, where Islam is the dominant faith. The high proportion of 

Muslim respondents is particularly relevant, given that this study focuses on consumer perceptions of food 

premise labelling such as “Muslim Friendly,” “No Pork No Lard,” and “Serve No Pork.” Their views are 

crucial, as Muslims are directly affected by such labels in the context of halal compliance.  

 When asked about the most commonly used terms in food premises, the highest proportion of 

respondents (42.4%) selected “Serve No Pork,” followed by “No Pork No Lard” (27.3%), “I am not sure” 
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(20.9%), and “Muslim Friendly” (9.5%). These findings indicate that consumers widely recognise non-

certified labelling terms in Miri. The dominance of “Serve No Pork” reflects its popularity among food 

entrepreneurs as an informal assurance to Muslim customers, despite its lack of formal recognition in halal 

certification. The relatively low response for “Muslim Friendly” suggests that this term is less visible or 

less trusted among consumers. Interestingly, the fact that one-fifth of respondents were uncertain highlights 

a potential gap in consumer understanding regarding food premise labelling, reinforcing the need for clearer 

regulations and education. 

Consumer Level of Awareness Regarding the Concept of Halal 

The findings for consumer understanding of halal concepts were presented in Table 5. The survey 

demonstrates a generally high level of consumer awareness regarding the halal concept, as indicated by 

mean scores ranging from 4.26 to 4.42 across all items. The findings suggest that respondents generally 

possess a strong understanding of halal principles when selecting food premises. 

Table 5. Level of consumer awareness regarding the concept of halal 

 
Item 

Frequency (f) 
Mean SD 

 1 2 3 4 5 

1 I understand the concept of halal food. 4 1 28 217 215 4.37 0.686 

2 I understand the importance of halal in 
selecting the food I eat. 

3 3 190 190 232 4.39 0.717 

3 I understand that halal is not just about 
the absence of pork and alcohol. 

3 1 199 199 234 4.42 0.675 

4 I understand the concept of halal food 
premises. 

3 2 187 187 227 4.37 0.728 

5 I understand that halal food premises 
only use clean, halal ingredients. 

8 11 191 191 211 4.26 0.855 

    Source: Author (2025)     

For Item 1, “I understand the concept of halal food”, the mean score was 4.37 (SD = 0.686). This 

indicates that most respondents have a strong grasp of the basic definition of halal food. The low standard 

deviation reflects consistency in responses, suggesting that knowledge of halal food is well established 

among consumers.  

       For Item 2, “I understand the importance of halal in selecting the food I eat”, the mean score was 

slightly higher at 4.39 (SD = 0.717). This finding highlights that consumers not only understand the halal 

concept but also actively consider it as a crucial factor in their food selection. It suggests that halal 

compliance influences consumer decision-making, reflecting a high level of consciousness about religious 

and dietary obligations. 

      The highest mean value was recorded for Item 3, “I understand that halal is not just about the absence 

of pork and alcohol”, with a score of 4.42 (SD = 0.675). This demonstrates that respondents recognise the 

holistic nature of halal, which extends beyond the prohibition of specific ingredients to encompass broader 

Shariah requirements, including hygiene, safety, and ethical sourcing. The low standard deviation further 

reinforces the understanding that this is consistently shared across the sample. This finding aligns with 

previous studies that define halal awareness as consumers’ understanding of halal principles covering 

ingredient sources, processing methods, and certification compliance (Alam et al., 2025). 

      For Item 4, “I understand the concept of halal food premises”, the mean score was 4.37 (SD = 0.728), 

indicating a high level of awareness of what constitutes a halal-certified premise. This includes not only the 
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halal status of the food itself but also compliance in handling, preparation, and the environment in which 

food is served, ensuring the use of halal-certified ingredients, maintaining proper hygiene standards, and 

avoiding cross-contamination with non-halal items.  However, the slightly higher standard deviation 

compared to other items suggests that some respondents may interpret the concept of halal premises 

differently. Studies on halal consumer behaviour have similarly highlighted that knowledge and awareness 

of halal certification enhance consumer trust and influence their intention to patronise halal-certified food 

outlets (Purnomo et al., 2024). 

      Lastly, Item 5, “I understand that halal food premises only use clean and halal”, received the lowest 

mean score of 4.26 (SD = 0.855). Although still relatively high, this result indicates that while respondents 

generally believe halal premises should uphold cleanliness and halal standards, there is greater variation in 

perception. Personal experiences with different food premises and varying levels of confidence in the 

consistency of hygiene practices could influence this. Previous studies have also reported concerns about 

improper labelling, lack of certification, and inadequate monitoring, which may lead consumers to question 

the authenticity of halal claims in food establishments (Begum et al., 2025). 

       Overall, these results suggest that consumers in the study population demonstrate a strong awareness 

of the halal concept, particularly in recognising that halal extends beyond the avoidance of pork and alcohol. 

However, perceptions of operational practices in halal premises show slightly greater variability, which 

may indicate differing levels of trust or exposure to actual practices in the food service industry. In the 

context of this study, the high level of halal awareness may influence how consumers interpret labels or 

claim such as “Muslim Friendly”, “No Pork No Lard”, and “Serve No Pork” at food premises. Although 

these terms may suggest the absence of certain non-halal ingredients, consumers with a deeper 

understanding of halal concepts may still question whether such establishments fully comply with halal 

standards, including certification, ingredient verification, and proper food-handling procedures. Therefore, 

consumer awareness plays a crucial role in shaping perceptions and trust towards halal-related claims in 

the food service industry (Saleh & Rajandran, 2024). 

Consumer Understanding of Non-Halal Certified Signage 

       Table 6 shows consumer understanding of the unauthorised halal signage. The first item, “I am familiar 

with the term Muslim-friendly,” had the highest mean score, 4.26 (SD = 0.756). This is followed by the 

item “I am familiar with the term serve no pork” with a mean of 4.16 (SD=0.843), while “I am familiar 

with the term no pork no lard” obtained a lower mean of 3.59 (SD=1.193). Overall, in relation to the 

objective of determining consumer understanding of the terms “Muslim Friendly”, “No Pork No Lard”, and 

“Serve No Pork”, the findings indicate that respondents are most familiar with the term “Muslim Friendly.”  

Table 6. Consumer Understanding of the terms “Muslim Friendly”, “No Pork No Lard”, and “Serve No Pork” 

 
Item 

Frequency (f) 
Mean SD 

 1 2 3 4 5 

1 I am familiar with the term "Muslim Friendly". 6 3 43 225 188 4.26 0.756 

2 I am familiar with the term " No Pork No Lard". 51 30 67 226 91 3.59 1.193 

3 I am familiar with the term "Serve No Pork". 9 11 46 228 171 4.16 0.843 

Source: Author (2025) 

Table 7 further shows consumer awareness of the terms used in food premises, particularly the definition 

of each term. 



42 ©Nur Mashitah Shariman et al. / Journal of Halal Science and Management Research (2026) Vol. 2, No. 1 

https://doi.org/10.24191/jhsmr.v2i1.10887 UiTM Press, Universiti Teknologi MARA 

 

 

 

 

 

Table 7. Consumer awareness of the terms “Muslim Friendly”, “No Pork No Lard”, and “Serve No Pork” 

 

Item 

Frequency (f) Per cent (%) 

 
Yes No Not 

sure 
Yes No Not 

sure 

1 I am aware that the definition of "Muslim Friendly" in the food premise 
means the food premise strives to meet the needs of Muslim customers 
without a full guarantee of compliance with Halal standards. 

413 12 40 88.8 2.6 8.6 

2 I am aware that the definition of "No Pork No Lard" used in food premises 
means that there is no pork and lard used to cook all the food menus in the 
food premises. 

378 18 69 81.3 3.9 14.8 

3 I am aware that the definition of "Serve No Pork" in the food premise 
means the food premise does not serve pork, but it can still use other pork-
derived ingredients (e.g., fat/lard) in the preparation of food. 

9 11 46 74.2 6.9 18.9 

4 Do you assume that a food premise labelled "Muslim Friendly", "No Pork 
No Lard" or "Serve No Pork" is halal? 

130 138 197 28.0 29.7 42.4 

       Source: Author (2025) 

According to Table 7, 88.8% of respondents understand that “Muslim Friendly” means the food premise 

strives to meet Muslim customers’ needs without a full guarantee of compliance with halal standards. Only 

2.6% disagreed, and 8.6% were not sure. This is consistent with recent research indicating that many 

consumers in Muslim-majority settings are increasingly familiar with terms that are “halal-adjacent” (for 

example, “Muslim Friendly”, “Halal type”) even when formal certification is absent. For instance, the study 

by Albanjari et al. (2025) reports that immigrants in Malaysia show high awareness of halal concepts and 

labelling, influenced by government policy and labelling practices. Nevertheless, the fact that almost 1 in 

12 either disagrees or is unsure shows there is still ambiguity and potential for misinterpretation. This aligns 

with Maifiah et al. (2025), who found that issues such as halal meat cartel scandals led to reduced consumer 

confidence, particularly regarding imported products or non-locally certified products. 

        For Item 2, the survey shows that 81.3% of respondents correctly understand that “No Pork No Lard” 

means neither pork nor lard is used in cooking any food item in the premises. About 14.8% are unsure, and 

3.9% misunderstand. Research on halal awareness has repeatedly shown that removal of pork/lard is a 

baseline expectation among Muslim consumers; however, even among such explicit labels, concerns 

remain about hidden ingredients, cross‐contamination, or whether the premises are entirely free of certain 

prohibited substances. 

     For Item 3, only 74.2% understand “Serve No Pork” in the sense that a premise does not serve pork 

meat, but may use other pork-derived ingredients (e.g., lard or fat) in food prep. The results also show that 

6.9% misunderstand and 18.9% are not sure. This relatively low level of awareness and high uncertainty 

are consistent with past findings that more ambiguous or loosely defined labels (e.g., “serving”, “no pork”) 

are more susceptible to misinterpretation. The semantic differences between “serve,” “use,” “no lard,” etc., 

tend to confuse consumers and lead to misaligned assumptions. Furthermore, Hazimah et al. (2024) found 

that the "No Pork, No Lard" label easily attracts Muslim customers, especially those with lower levels of 

religiosity. 
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     For Item 4, only 28.0% of respondents assume that premises labelled “Muslim Friendly”, “No Pork No 

Lard”, or “Serve No Pork” are halal; 29.7% do not assume, and a large proportion (42.4%) are not sure. 

This uncertainty is also observed in recent literature. A study by Maifiah et al. (2022) found that, although 

Muslim consumers generally trust local halal certification (JAKIM) more than other logos, scandals have 

eroded confidence, particularly regarding unverified sources. Another relevant finding by Hoang et al. 

(2025 discusses consumer expectations that labels should not be misleading and that there is demand for 

clarity in what “halal” means in different contexts. Although not directly about the same labels, it reflects 

a broader concern about the misinterpretation of claims. 

Influence of the Unauthorised Halal Signage on Consumers' Perception 

     Table 8 presents findings on how unauthorised halal-related signage, such as “Muslim Friendly”, “No 

Pork No Lard”, and “Serve No Pork”, influences consumers’ perceptions when selecting food premises. 

Overall, the results indicate that respondents demonstrate moderate to high awareness regarding the 

limitations of such labels. However, certain responses suggest that these terms may still influence consumer 

confidence in food premises. 

Table 8. Influence of the Unauthorised Halal Signage on Consumers' Perception 

 
Item 

Frequency (f) 
Mean SD 

 1 2 3 4 5 

1 I am confident that food premises that have the labels 
"Muslim Friendly", "No Pork No Lard" or "Serve No Pork" 
are permissible for Muslims. 

39 27 163 121 115 3.53 1.169 

2 I know that the labels "Muslim Friendly", "No Pork No 
Lard" or "Serve No Pork" do not guarantee the food is 
halal. 

12 9 54 191 199 4.20 0.904 

3 I consider premises with labels such as "Muslim Friendly", 
"No Pork No Lard" or "Serve No Pork" acceptable 
alternatives when a halal-certified premise is unavailable. 

9 11 46 228 171 4.16 0.843 

4 I will only enter premises that have the halal logo. 6 7 41 171 240 4.36 0.808 

5 I carefully look for signs such as "Muslim Friendly", "No 
Pork No Lard" or "Serve No Pork" before choosing where 
to eat. 

17 10 58 178 206 4.17 0.978 

   Source: Author (2025) 

  The first item, “I am confident that food premises that have the labels ‘Muslim Friendly’, ‘No Pork No 

Lard’ or ‘Serve No Pork’ are permissible for Muslims,” recorded a moderate mean score (M = 3.53, SD = 

1.169). This indicates that respondents have mixed perceptions regarding the permissibility of food 

premises displaying such labels. Previous research has shown that labels like "Muslim Friendly" and "No 

Pork No Lard" can be used as marketing techniques without official halal verification, which can lead to 

confusion among Muslim consumers (Haji Bibi et al., 2025). 

     In contrast, the second item, “I know that the labels ‘Muslim Friendly’, ‘No Pork No Lard’ or ‘Serve 

No Pork’ do not guarantee the halalness of the food,” recorded a high mean score (M = 4.20, SD = 0.904). 

This shows that most respondents are aware that such claims cannot substitute for official halal certification. 

This finding is consistent with previous research that emphasizes that halal certification issued by 

recognized authorities serves as a critical assurance mechanism for Muslim consumers, ensuring that food 

products comply with Islamic dietary laws, ingredient sourcing requirements, and hygienic preparation 

processes (Magfiratun et al., 2025). 
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     Similarly, the statement “I consider premises with labels such as ‘Muslim Friendly’, ‘No Pork No Lard’ 

or ‘Serve No Pork’ as acceptable alternatives when a halal-certified premise is not available” recorded a 

relatively high mean score of 4.16 (SD = 0.843). This suggests that although respondents understand the 

limitations of these labels, they may still consider such premises as practical alternatives when halal-

certified establishments are unavailable. This behaviour may reflect pragmatic decision-making among 

Muslim consumers, particularly in environments where halal-certified options are limited. Previous 

literature indicates that halal consumption behaviour is often influenced by situational factors, availability 

of halal-certified products, and consumers’ personal level of halal knowledge (Wiyono et al., 2022). 

     The item “I will only enter premises that have the halal logo” recorded the highest mean score (M = 

4.36, SD = 0.808), indicating a strong preference among respondents for officially halal-certified food 

premises. This result highlights the significant role of halal certification in strengthening consumer trust 

and confidence in food products and establishments. Studies have consistently demonstrated that halal 

certification is an important determinant of purchasing decisions, as it assures the halal integrity of the 

entire food production and preparation process (Purnomo et al., 2024). 

     Furthermore, the statement “I carefully look for signs such as ‘Muslim Friendly’, ‘No Pork No Lard’ or 

‘Serve No Pork’ before choosing where to eat” recorded a high mean score of 4.17 (SD = 0.978). This 

indicates that respondents actively search for halal-related indicators when selecting food premises. 

Although these signs may not represent official certification, they still function as preliminary cues that 

help consumers identify potentially permissible food establishments. Previous research has also shown that 

consumer awareness and knowledge of halal concepts play a significant role in shaping purchasing 

behaviour and influencing consumers’ evaluation of halal claims in the marketplace (Saleh & Rajandran, 

2024). 

     Overall, the findings suggest that consumers have a relatively high level of awareness of the limitations 

of unauthorised halal signage. Nevertheless, these labels still influence their dining decisions to some 

extent. While respondents clearly prefer premises displaying an official halal logo, signage such as “Muslim 

Friendly”, “No Pork No Lard”, and “Serve No Pork” may still serve as informational cues when halal-

certified options are unavailable. These findings highlight the importance of strengthening consumer 

education regarding halal certification and improving regulatory oversight to prevent misleading halal-

related claims in the food service industry. 

 CONCLUSION 

The study reveals that while consumers in Miri, Sarawak, possess a solid foundational knowledge of the 

halal concept, specifically regarding the prohibition of pork and alcohol, there remains a significant gap 

between general awareness and technical understanding. Most respondents recognise that halal 

encompasses hygiene and proper slaughter. However, they struggle to apply these principles when 

encountering informal labels such as "Muslim Friendly," "No Pork No Lard," or "Serve No Pork." This 

ambiguity suggests that while the "Serve No Pork" sign is the most familiar to the public, many consumers 

mistakenly equate these unofficial terms with formal halal certification, highlighting a lack of clarity about 

official regulatory standards and food-handling procedures. 

       Consequently, these alternative terms heavily influence consumer decision-making, particularly when 

halal-certified options are scarce or unavailable. The research indicates that many diners prioritise 

practicality and accessibility, often accepting surface-level assurances of "integrity" over verified 

certification. This tendency to compromise religious certainty for situational convenience underscores a 

pressing need for stricter regulatory oversight and enhanced public education. To protect consumer rights 
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and maintain halal integrity in the marketplace, authorities and business operators need to provide clearer 

communication and standardised labelling that distinguishes informal claims from authentic halal status. 
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