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ABSTRACT

In recent years, the Klang Valley area has seen a significant increase of local and
international tourists along with increased demand for Islamic tourism hospitality.
Although there has been a tremendous growth in hospitality services, the lack of Halal
concept best practice for food space design in Klang Valley is a concern that needs to
be addressed in this study. In addition, there are some misunderstandings among the
public regarding Halal food spaces, as well as the lack of clear design identity of the
Halal food spaces in the existing guidelines. Thus, this research aims to establish the
design requirements for the concept of Halal food spaces to be used by food and
beverages (F&B) operators located in the Klang Valley. The thesis integrates the
Halal approach towards a better understanding of the elements and procedures needed
for Halal food spaces spatial design. The objectives are i) to analyse the public’s
understanding on Halal food service establishments, ii) to identify the design
requirements of Halal food spaces, and iii) to propose the Halal concept design best
practices for food spaces. The research is based on a mixed method methodology.
Quantitative data collection is employed to study the depth of perceptions among the
public, which applied a convenience sampling. Meanwhile, the qualitative method is
used on a purposive sampling to study the Halal concept design compliance based on
experts’ feedback. A combination of data collection methods was employed according
to phases, namely typology study, preliminary study using a questionnaire survey and
site observation, pilot testing, actual questionnaire survey, and expert interview
sessions. The literature review conducted was based on 1) past studies associated with
food spaces background, ii) the Halal concept towards F&B from the perspective of
the Al-Quran, Hadith and Narration, and Fatwas, and iii) relevant policies, guidelines
and Acts. The survey results identified that the degree of awareness among
respondents towards the concept of Halal food spaces was satisfactory. The interviews
with experts validated the survey findings and existing design practices used for
sharing Halal food spaces which are divided into two categories; 1) Halal sharing with
non-Halal (pork and alcohol type), and ii) Halal sharing with non-Halal (‘pork free’
and alcohol). Therefore, these findings have led to the formulation of a proposed
framework for the design, operation, management, and layout specifications of Halal
food spaces known as Best Practice for Halal Concept Food Space (BPHFS). Hence,
this research demonstrates the potential of professional appearance on design as a
guideline to educate the community for better sustainable development of current
practices used in Halal food spaces in Malaysia.

iv



TABLE OF CONTENT

CONFIRMATION BY PANEL OF EXAMINERS
AUTHOR’S DECLARATION

ABSTRACT

ACKNOWLEDGEMENT

TABLE OF CONTENT

LIST OF TABLES

LIST OF FIGURES

LIST OF ABBREVIATIONS

CHAPTER ONE: INTRODUCTION

1.1
1.2
1.3
1.4
1.5

1.6

1.7

1.8
1.9

Introduction

Problem Statement

Research Questions

Aim and Objectives

Research Method

1.5.1 Quantitative Research

1.5.2 Qualitative Research
Research Scopes and Limitations
1.6.1 Research Focus on Halal Concept Food Space Design
1.6.2 Research Location

1.6.3 Research Participants

1.6.4 Limitations

Signiﬁcance of Research

1.7.1 Theoretical Contribution
1.7.2 Practical Contribution
Conceptual and Research Framework

Thesis Organisation

vi

Page

ii
iii

iv

vi
xi
XV

xviii

O 00 0 2 2 H = -

S e
0 O Wi i 1 W N e



	AUTHOR'S DECLARATION
	ABSTRACT
	TABLE OF CONTENT
	CHAPTER ONE: INTRODUCTION
	1.1 Introduction
	1.2 Problem Statement
	1.3 Research Questions
	1.4 Aim and Objectives
	1.5 Research Method
	1.5.1 Quantitative Research
	1.5.2 Qualitative Research

	1.6 Research Scopes and Limitations
	1.6.1 Research Focus on Halal Concept Food Space Design
	1.6.2 Research Location
	1.63 Research Participants
	1.6.4 Limitations

	1.7 Significance of Research
	1.7.1 Theoretical Contribution
	1.7.2 Practical Contribution

	1.8 Conceptual and Research Framework
	1.9 Thesis Organisation

	CHAPTER TWO: LITERATURE REVIEW
	2.1 Introduction
	2.2 Food Space and Services
	2.2.1 Food Space Ideology
	2.2.1.1 Food Space Definition
	2.2.1.2 Food Space Categories and Types

	2.2.2 Food Space Concept
	2.2.3 Food Space Spaces
	2.2.3.1 Kitchen Operation
	2.2.3.2 Management Operation
	2.2.3.3 Food Safety

	2.2.4 Food Space Design and Equipment
	2.2.4.1 Space Allocation
	2.2.4.2 Space Planning
	2.2.4.3 Layout Characteristics
	2.2.4.4 Flow of Work
	2.2.4.5 Kitchen Planning
	2.2.4.6 Design
	2.2.4.7 Equipment and Materials Handling

	2.2.5 Food Space Issues
	2.2.6 Summary of Food Space and Services

	2.3 HalalConcept for Food Space
	2.3.1 Halal Terminology
	2.3.1.1 Halal in Islamic Perspectives

	2.3.2 Halal Concept and Principles
	2.3.3 Textual Halal from Al-Quran
	2.3.3.1 Summary from Al-Quran in Halal towards F&B

	2.3.4 Textual Halal from Hadith and Narration
	2.3.4.1 Summary from Al-Quran in Hadith and Narration towards F&B

	2.3.5 Fatwa in Malaysia
	2.3.5.1 Malaysian National Fatwa
	2.3.5.2 Fatwa Gazetted by States

	2.3.6 Halal through Maqasid Syariah
	2.3.7 Halal Issues on Food Space
	2.3.8 Summary of Halal Concept for Food Space

	2.4 Relevant Regulatory Policies, Guidelines and Acts for Halal Concept
	2.4.1 Food Act, 1983 (Act 281)
	2.4.1.1 Administration and Enforcement (Part II)
	2.4.1.2 Offences and Evidence (Part HI)

	2.4.2 Malaysian Standard
	2.4.2.1 MS 1500:2009 - Halal Food - Production, Preparation, Handling, and Storage - General Guidelines (Second Amend)
	2.422 MS 1514:2009 - Good Manufacturing Practice (GMP) for Food
	2.4.2.3 MS 1480:2007 - Food Safety According to Hazard Analysis and Critical Control Point (HACCP) System (First Revision)
	2.4.2.4 MS 1900:2014 Shariah-based Quality Management Systems - Requirements with Guidance (First Revision)

	2.4.3 Malaysia Halal Certification Procedure Manual (MPPHM) JAKIM, 2011
	2.4.4 Trade Descriptions Act, 2011
	2.4.5 Summary of Relevant Regulatory Policies, Guidelines and Acts for Halal Concept

	2.5 Summary of Literature Review

	CHAPTER THREE: RESEARCH METHODOLOGY
	3.1 Introduction
	3.2 Research Process
	3.3 Research Approach
	3.3.1 Preliminary Study - Site Observation and Paper Questionnaire Survey
	3.3.2 Mixed Methods
	3 3 3 Pilot Study

	3.4 Previous Studies with Similar Methods
	3.5 Research Methodology
	3.5.1 Literature Review
	3.5.2 First Stage: Quantitative Research - Online Questionnaire Survey
	3.5.3 Second Stage: Qualitative Research-In-Depth Semi-Structured Interviews
	3.5.4 Third Stage: Formation of Best Practice for Halal Concept Food Space

	3.6 Research Instrument
	3.6.1 Participants' Level of Perception Questionnaires (Appendix O)
	3.6.2 Expertise's Interview Questions (Appendix P)

	3.7 Research Schedule
	3.8 Research Sampling
	3.8.1 Quantitative Sampling
	3.8.2 Qualitative Sampling

	3.9 Data Analysis Structure
	3.9.1 Quantitative Analysis
	3.9.1.1 The Online Questionnaire Survey
	3.9.1.2 Data Collection and Analysis Procedure
	3.9.1.3 Descriptive Analysis

	3.9.2 Qualitative Analysis
	3.9.2.1 In-Depth Semi-Structured Interviews
	3.9.2.2 Data Analysis Procedures
	3.9.2.3 Context or Thematic Analysis


	3.10 Research Reliability and Validity
	3.11 Summary

	CHAPTER FOUR: FINDINGS OF QUESTIONNAIRE SURVEY
	4.1 Introduction
	4.2 Quantitative Research Objective
	4.3 Results and Analysis of Demographic Information
	4.4 Results and Analysis of Public's General Understanding towards Halal Perception
	4.4.1 Results of Public's General Understanding towards Halal Perception

	4.5 Results and Analysis of Public's Perception towards Food Space Findings
	4.5.1 Results of Public Perception towards Food Space
	4.5.1.1 Public Response on "Food Space is a Place for Eating or Dining"
	4.5.1.2 Public Response on "Food Space Includes Space for Preparing Meals from Raw Materials to Complete Dishes and Cleaning Activities"
	4.5.1.3 Public Response on "Category of Food Space Depends on the Food Menu Prepared"
	4.5.1.4 Public Response on "Certified Standard Agencies Should Approve Public's Response on Food Space Requirements"
	4.5.1.5 Public Response on "Facilities Provided Must Kept Clean"
	4.5.1.6 Public Response on "Design Concept Used in the Food Space Influence Customers"
	4.5.1.7 Public Response on "Design of Food Space Plays an Important Role When Deciding On a Place to Eat"
	4.5.1.8 Public Response on "Layout of Food Space Affects How Employees and Customers Moves in and out of the Space"
	4.5.1.9 Public Response on "The Ambience of the Food Space Important When Deciding on a Place to Eat"
	4.5.1.10 Public Response on "Prefers Food Space that Offer Delicious and Inexpensive Food When Compared with Hygiene Factors"


	4.6 Results and Analysis of Public's Understanding for Halal Concept in Food Space Perception
	4.6.1 Results of Public Understanding for Halal Concept on Food Space Perception
	4.6.1.1 Public Response on "Application of the Halal Concept in aFood Space"
	4.6.1.2 Public Response on "Normal Practice in Malaysia for a Food Space to Have Two Dining Areas for Halal and Non-Halal Food"
	4.6.1.3 Public Response on "Public Has the Option to Choose Whether to Visit the Halal or Non-Halal Section of the Food Space"
	4.6.1.4 Public Response on "A Clear Division between the Halal and Non-Halal Needs Emphasis in a Food Space"
	4.6.1.5 Public Response on "Food Space Design with Halal andNon-Halal SectionShould not Show the Sentiment of a Countryys Cultural Differences99
	4.6.1.6 Public Response on "The System of Food Waste Collection and the Dishwashing Areas of Halal and Non-Halal Crockeries"
	4.6.1.7 Public Response on "Dry and Wet Ingredients Store Place for Halal and Non-Halal Situation"
	4.6.1.8 Public Response on "Kitchen, Certified Halal Raw Materials, Food Preparation Method and Hygiene are Important Factors When Selecting Food Space"
	4.6.1.9 Public Response on "Management and Employees in Halal Concept Food Space"
	4.6.1.10 Public Response on "Food Space Offers Halal, and Non-Halal Food Sections Should Separate Circulation Routes of the Workers"


	4.7 Findings and Discussions Culminating from Data Analysis
	4.7.1 Findings for RQ 1.1: Why are there public misconceptions about Halal concept for food establishments?
	4.7.2 Finding for RQ 1.2: What is the level of public misconception on Halal concept for food establishments?

	4.8 Summary

	CHAPTER FIVE: RESULTS AND FINDINGS OF INTERVIEWS
	5.1 Introduction
	5.2 Qualitative Research Objectives
	5.3 Results and Analysis of Interview Data
	5.3.1 Respondents' Background

	5.4 Results and Analysis of Interviews
	5.4.1 Halal Terminologies
	5.4.2 Food Preparation
	5.4.3 Results on Food Spaces
	5.4.4 Equipment
	5.4.5 Perception
	5.4.6 Additional Questions

	5.5 General Findings and Discussion Culminating from Data Analyses
	5.5.1 Findings for RQ 2.1: What are the design requirements of Halal concept for food spaces?
	5.5.2 Findings for RQ 2.2: How to prepare the procedures of Halal concept for food spaces?
	5.5.3 Findings for RQ 23: Who is responsible (person or agencies) for the design requirements of Halal concept in food spaces?
	5.5.4 Findings for RQ 3.1: How to address the lack of guidelines for Halal concept in food spaces?
	5.5.5 Findings for RQ 3.2: Why is there a need to create design best practices for Halal concept food spaces?

	5.6 Summary

	CHAPTER SIX: CONCLUSION
	6.1 Introduction
	6.2 Achievements of Research Objectives
	6.2.1 Objective 1: To Analyse the Public Understanding on Halal Food Service Establishments
	6.2.2 Objective 2: To Identify the Design Requirements of Halal Food Spaces
	6.2.3 Objective 3: To Propose the Halal Concept Design Best Practices for Food Spaces

	6.3 Best Practices for HalalConcept Food Space Design
	6.4 Significance of Research
	6.5 Future Research Recommendations

	REFERENCES
	APPENDICES
	AUTHOR'S PROFILE



