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ABSTRACT 

Halal frozen meat supply chains include the process of genuine Halal sources and 

ingredients to the food processing, logistics process until the delivery of final Halal 

frozen meat products to the final customers. It was very important to identify the critical 

control point in Halal frozen meat supply chain operation to prevent the contamination 

risks. Hence, this study determines the critical control point of Halal frozen meat that 

attributed to “Halal compliance” throughout the Halal frozen meat supply chain 

operation. This study adopted the qualitative research methodology based on 

observation and in-depth interviews with 15 informants in the chain. The factors of 

operational contamination risks and Halal critical control point (HCCP) were identified 

and analysed through the interview and observation conducted. Findings from the study 

revealed the current scenario and the flow of activities of Halal frozen meat supply chain 

operation. Halal critical control points (HCCP) was identified based on the factors of 

operational contamination risks developed from the findings of the interview and 

observation at the selected premises. The proposed model of Halal Critical Control 

Point Risk Management Plan (HCCPRMP) was developed with the establishment of 

the Stakeholder Theory that has been proven as the strong model to measure the 

stakeholder relationship as to avoid the disruption risks in the chain. Subsequently, the 

approach of Quality Assurance Management model has been adopted in the proposed 

model to ensure the element of quality and safety management of food system. The 

model of Stakeholder theory measured the ethics and integrity among all the parties 

involved in the chain. At the end, the model of Halal critical control point risk 

management can be a guideline for the preparation of company internal and external 

auditing for Halal and quality certification. 
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