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Rules -- Meat -- Slaughter -- Intoxicants -- Business -- Standards -- Manufactured products -- Wholesome -- Cuisine -- Eating out
Offers a new dimension to the halal industry as the chapters cover various aspects from marketing, food tourism, economics, internal marketing, corporate
governance, accounting, hospitality to halal certification that deal with complying to the halal standard. Interesting fact on Islamic dietary laws amalgamates the
business practices in the hospitality sector with Muslim religious needs. As such, Islamic principles must be adhered at all times as far as halal business is
concerned. This book focuses Islamic interdisciplinary and will appeal to students, academician, researchers and halal industry practitioners.
The Halal Food HandbookJohn Wiley & Sons
Several factors contribute to the rapid development of tourism, such as strong economic growth. This result in more disposable income for travel, changing
lifestyles and the expansion in transportation industry, which leads to cheaper travel costs and increased demand for tourism products and services is one of the
largest and fastest growing economic sectors in the world. The growing demand for products and services comply with Islamic law, or shariah law is obvious and
substantial in financial, food and travelling industry. Many scholars have identified religion as a stable factors influencing consumer buying behavior resulting
in more demand for religious related product and services. In hospitality industry, scholars have highlighted the growing demand on Islamic Friendly Hotel (IFH)
by Muslim tourists causing high commitment in developing such industry. This study found organizational factors including innovation champion, organizational
context, and tangible resources and marketing strategy and environmental factors such as demand of Islamic hospitality, government ruling and incentives and
competitors strategy were the key drivers to the implementation. These key drivers of implementation provides guidelines for hotels that intend to implement new
services, reduced the learning time and promote innovative activities within hotels in Malaysia. Nonetheless, IFH implementation was challenged with high cost to
maintain Halal certification, capacity management and international chain hotel status issues. Hotels intend to implement IFH should pay careful attention to the
initial consequences such as decreasing non-Muslim customers thus resulting in decrease income at the early stage of introduction. This study has contributed on
the development of IFH literature specifically Malaysia by providing popular and unpopular attributes of IFH in Malaysia. Therefore, if Malaysian hotels are to
succeed and achieve competitive advantage, being able to address growing Muslim tourists’ needs are essential priorities.
Institutional Theory in Tourism and Hospitality
Management of Shari’ah Compliant Businesses
A New Perspective
Global Recipes, Cooking Tips, and Lifestyle Inspiration
Genealogy, Current Trends, and New Interpretations
Selected Papers from the 4th International Halal Conference 2019
This book contains selected papers which were presented at the 3rd International Halal Conference (INHAC 2016), organized by the
Academy of Contemporary Islamic Studies (ACIS), Universiti Teknologi MARA (UiTM) Shah Alam, Malaysia. It addresses halal-related issues
that are applicable to various industries and explores a variety of contemporary and emerging issues. Highlighting findings from both scientific
and social research studies, it enhances the discussion on the halal industry (both in Malaysia and at the international level), and serves as
an invitation to engage in more advanced research on the global halal industry.
Rethinking Halal reflects an anthropological revolution, that of the scientising, standardising, and normalising of social life through certification
which is part of a process of ‘positivisation’ that directly affected Islam and Islamic normativity.
In today’s globalized world, halal (meaning ‘permissible’ or ‘lawful’) is about more than food. Politics, power and ethics all play a role in the
halal industry in setting new standards for production, trade, consumption and regulation. The question of how modern halal markets are
constituted is increasingly important and complex. Written from a unique interdisciplinary global perspective, this book demonstrates that as
the market for halal products and services is expanding and standardizing, it is also fraught with political, social and economic contestation
and difference. The discussion is illustrated by rich ethnographic case studies from a range of contexts, and consideration is given to both
Muslim majority and minority societies. Halal Matters will be of interest to students and scholars working across the humanities and social
sciences, including anthropology, sociology and religious studies.
The global halal market has emerged as a new growth sector in the global economy and is creating a strong presence in developed
countries. The halal industry has now expanded well beyond the food sector further widening the economic potentials for halal. This book
explores the concept of Halal industry along with the components which constitute the industry. It provides worldwide examples of some of
the current best practices. The opportunities and challenges in developing and Halal industry are also discussed.
Halal Development: Trends, Opportunities and Challenges
A History
Case Studies on Creation of Sustainable Value
Skin Permeation and Disposition of Therapeutic and Cosmeceutical Compounds
The Report: Brunei Darussalam 2010
Guidelines for Bodies Providing Halal Certification

This volume brings together selected papers from the 17th EBES Conference, organized in Venice
in winter 2015. The theoretical and empirical papers present the latest research in diverse
areas of business, economics, and finance from many different regions. They chiefly focus on the
interactions between economic development, entrepreneurship and financial institutions,
especially putting the spotlight on cross-country evidence. Topics range from women’s
entrepreneurship and economic regulation, to sustainability and climate change. This book
provides researchers, professionals, and students a great opportunity to catch up on the latest
studies in different fields and empirical findings on many countries and regions.
2011 Updated Reprint. Updated Annually. Brunei Business and Investment Opportunities Yearbook
Until now, books addressing Halal issues have focused on helping Muslim consumers decide what to
eat and what to avoid among products currently on the marketplace. There was no resource that
the food industry could refer to that provided the guidelines necessary to meet the Halal
requirements of Muslim consumers in the U.S. and abroad. Halal
This document has been created with the aim of highlighting the significant advances by the
Association of Southeast Asian Nations (ASEAN) in engagement and support to its ten member
countries in implementing their national Codex activities. The authors consolidated inputs
provided by the national focal points together with FAO country offices. This report supersedes
the previous version entitled “Status of National Codex Activities” published in 2012. It also
provides information for food safety competent authorities in the government sector outside of
the ASEAN region. In addition, the intention is that the document will help to indirectly
Page 1/6

Download File PDF Halal Standard Guidelines For Halal Certification
strengthen collaboration within the region through the discussion and benchmarking of good
practices. This document will also serve as the new baseline for the success of further projects
and improvements made by the countries and FAO in strengthening capacities for enhancing Codex
Alimentarius activities in ASEAN.
Contemporary Issues and Development in the Global Halal Industry
Understanding Halal Business
Recent Trends and Issues
In Global Halal Zones
????????????? ????????? ? ??????? ???????? ?????????? ?????, 1950-1959
Positioning Islamic Hotel Tourism
This book reviews skin permeation and disposition of chemical compounds. Skin is utilized as an administration site for transdermal drug delivery
systems, topical drug formulations, cosmeceuticals, and cosmetics. Their usefulness is closely related to the permeation and disposition of entrapped
active ingredients through and into the skin. Skin permeation, disposition, and metabolism of chemicals are first summarized in the general
introduction. Then primary topical formulations are explained in the second part, “Basic Formulations Applied to Skin”. The explanation for the active
compounds and formulations are of the most important parts required to fabricate these formulations. Skin absorption of chemicals is generally much
lower than oral and the other mucosal absorptions, so that skin-penetration enhancement is a key issue to have good formulations topically applied.
Part 3 presents “Skin Penetration Enhancement”. In addition, Part 4, “Selection of Topically Applied Chemical Candidates”, deals with selection
methods of topically applied ingredients for transdermal drug delivery systems, topical drug formulations, cosmeceuticals, and cosmetics. Parts 5 and 6,
“Safety Assessment of Topically Applied Compounds“ and “Experimental Methods of Skin Permeation“, respectively, show safety issues and
experimental methods for topical formulations. The final part consists of comments on therapeutic and cosmetic formulations by medical doctors and
pharmacists. Their comments are especially helpful for pharmaceutical and cosmetic researchers who study dermatopharmacokinetics and topical
formulations. This volume is particularly useful for those working in R&D, graduate students, and educators in the area of pharmaceutics, cosmetic
sciences, dermatological sciences, pharmacology, toxicology, biopharmacy, pharmacokinetics, physical pharmacy, chemical engineering, and related
fields.
Yvonne Maffei is the founder of the hugely popular cooking blog and Islamic lifestyle website My Halal Kitchen. Her new book, My Halal Kitchen:
Global Recipes, Cooking Tips, and Lifestyle Inspiration, celebrates halal cooking and shows readers how easy it can be to prepare halal meals. Her
cookbook collects more than 100 recipes from a variety of culinary traditions, proving that halal meals can be full of diverse flavors. Home cooks will
learn to make classic American favorites and comfort foods, as well as international dishes that previously may have seemed out of reach: Coq without
the Vin, Shrimp Pad Thai, Chicken Tamales, and many more. The book also includes resources that break down the basics of halal cooking and outline
common non-halal ingredients, their replacements, and how to purchase (or make) them. As Maffei often says to her million-plus social media
followers, halal cooking elegantly dovetails with holistic living and using locally sourced, organic ingredients. In the halal tradition, every part of the
farm-to-fork cycle has importance. This book is an ideal resource not only for Muslim home cooks, but also for any home cook looking to find delicious
and healthy recipes from around the globe.
This book features 66 papers from the 2nd International Colloquium of Art and Design Education Research, i-CADER 2015. It illustrates the wide
range of opinions and interpretations, mediums and technologies, policies and methodologies in this field. The papers, which have been reviewed by
380 experts from around the world, underline the latest trans-disciplinary research in art and design education. Coverage examines organization and
sustainable issues, including: creative processes, knowledge and experience, design industrial applications, sustainable design, visual communication
and new media, art education research, cultural studies, teaching and learning implications on art, traditional knowledge, and new technologies for
industries. In addition, the volume also explores innovative research trends in cross-disciplinary findings, combining methodology and theory. Overall,
readers are provided with an insightful analysis of the latest research and advances in art and design education.
Within the last two decades or so, kosher and halal markets have become global in scope and states, manufacturers, restaurants, shops, certifiers and
consumers around the world are faced with ever stricter and more complex kosher and halal requirements – most clearly exemplified by Muslim and
Jewish groups’ call for kosher and halal certification by third party certification bodies. During this period hundreds of halal and kosher certifiers
have emerged around the world, and while thousands of manufacturers, restaurants, and shops have been certified, the majority have not. While kosher
and halal requirements are comparable there are also many differences and the book discusses how these similarities and differences affect production,
trade and regulation around the world. The proposed handbook is to a large extent based on extended periods of research carried out among states
bureaucracies, manufacturers, restaurants, shops, certifiers, and consumers. There is a pressing need to address kosher and halal markets
simultaneously; many companies that have undergone kosher certification indicate that halal certification is more easily acquired if the company is
kosher certified in the first place. John Lever and Johan Fischer characterize the expanding kosher and halal markets and explain how businesses can
comply with rising demands.
Proceedings of the 1st International Conference on Halal Development (ICHaD 2020), Malang, Indonesia, October 8, 2020
Proceedings of the 17th Eurasia Business and Economics Society Conference
Kosher and Halal Business Compliance
Safe Food for the Association of Southeast Asian Nations (ASEAN) – Engaging in Codex Standards setting.
Muslim Piety as Economy
Requirements of Halal Certification

Until now, books addressing Halal issues have focused on helping Muslim consumers decide
what to eat and what to avoid among products currently on the market. There was no
resource that the food industry could refer to that provided the guidelines necessary to meet
the Halal requirements of Muslim consumers in the United States and abroad. Handbook of
Halal Food Production answers this need by summarizing the fundamentals of Halal food
production, serving as a valuable reference for food scientists, food manufacturers, and other
food industry professionals. This text delivers a wealth of information about Halal food
guidelines for food production, domestic and international food markets, and Halal
certification. Among chapters that cover production requirements for specific foods such as
meat and poultry, fish and seafood, and dairy products, there are other chapters that address
global Halal economy, Muslim demography and global Halal trade, and comparisons among
Kosher, Halal and vegetarian. In addition, the book presents Halal food laws and regulations,
HACCP and Halal and general guidelines for Halal food Production. For persons targeting the
Halal food market for the first time, this book is particularly valuable, providing
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understanding of how to properly select, process, and deliver foods. In light of the increasing
worldwide demand for Halal food service, branded packaged food, and direct-marketed items,
this volume is more than an expert academic resource; it is a beneficial tool for developing
new and promising revenue streams. Both editors are food scientists who have practical
experience in Halal food requirements and Halal certification and the contributors are experts
in the Halal food industries.
This publication highlights how the WTO’s Agreements on Technical Barriers to Trade (TBT)
and on the Application of Sanitary and Phytosanitary Measures (SPS) and the work of their
related Committees promote opportunities for regulatory cooperation among governments
and ease trade frictions. It demonstrates how members’ notification of draft measures,
harmonisation of measures with international standards, discussion of specific trade concerns
and other practices help to facilitate global trade in goods. The study also makes
recommendations on how to benefit further from the transparency and cooperation
opportunities provided by the TBT and SPS Agreements.
A unique handbook providing a set of good practice standards for both producers and
consumers of Halal food This accessible, authoritative book covers all aspects of Halal from its
origins through to how we expect Halal to develop in the coming years. It explains what Halal
is, where it came from, how it is practiced, and by whom. In addition to putting Halal in a
religious and cultural context, the book provides practical standards for those working in the
Halal trade. It explains why there are so many different interpretations of Halal and why this
needs to be resolved if international trade is to be developed. Each chapter in The Halal Food
Handbook is written by leading experts in their particular field of study. The first one
discusses how regulatory bodies have failed to stem the miss selling and adulteration of Halal
foods. The next chapters cover the slaughter process and issues around good practice. The
book then looks at regulators—covering Sharia law, UK national laws, and the EU—and
outlines the legal framework for enforcing the law. It also compares and contrasts different
types of religious slaughter for faith foods; examines attempts to set an international
standard for trade; and discusses pork adulteration in Halal foods. The final chapter covers
other aspects of Halal, including cosmetics, tourism, lifestyle, and banking, and finishes with
a look at what the future holds for Halal. Written and edited by leading international experts
in Halal who are backed by the Muslim Council of Britain Presents a set of good practice
standards for both producers and consumers of Halal food Covers the complexity of the
political, legal, and practical dimensions of Halal food production The Halal Food Handbook
will appeal to a wide audience, including abattoirs, manufacturers, retailers, regulators,
academics, public bodies catering for Muslims, and the broader Muslim community.
This book features more than 50 papers presented at the International Halal Conference
2014, which was held in Istanbul and organised by the Academy of Contemporary Islamic
Studies of Universiti Teknologi MARA. It addresses the challenges facing Muslims involved in
halal industries in meeting the increasing global demand. The papers cover topics such as
halal food, halal pharmaceuticals, halal cosmetics and personal care, halal logistics, halal
testing and analysis and ethics in the halal industry. Overall, the volume offers a
comprehensive point of view on Islamic principles relating to the halal business, industry,
culture, food, safety, finance and other aspects of life. The contributors include experts from
various disciplines who apply a variety of scientific research methodologies. They present
perspectives that range from the experimental to the philosophical. This volume will appeal to
scholars at all levels of qualification and experience who seek a clearer understanding of
important issues in the halal industry.
THE EMERGENCE OF GLOBAL HALAL BUSINESS 2ND EDITION
Handbook of Halal Food Production
Selected Papers from the International Halal Conference 2014
Good Governance and the Sustainable Development Goals in Southeast Asia
Islam, Politics and Markets in Global Perspective
My Halal Kitchen
The increasing demand for halal products, including goods and services, every year,
especially for food and beverages, has resulted in a growing need for products with halal
guarantees. Along with the increasing trend of the global demand, it has resulted in an
increase in producers of halal food and beverages in both Muslim and non-Muslim
countries. In addition the demand for halal tourism is also increasing. Indonesia is one
of the largest Muslim countries in the world. However, there are still many Muslim
consumer actors and Muslim producer actors who do not yet have an awareness of the
importance of complying with the provisions of Islamic law in consuming and producing
goods and services. There are still many restaurants and hotels that serve food and
drinks that are not certified halal. There are still many food, medicinal and cosmetic
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products that are not halal certified. But now many secular countries such as France,
Canada, Australia, the United States, Britain are also halal certified with the aim of
meeting the Muslim demand for halal products for food and beverage, including for halal
tourism. Starting from the development of the halal industry both in the fields of food,
beverages and services, an International Seminar was held, which provides a more complete
understanding of halal products, current halal developments and can serve as motivation
to produce halal products, providing research results from the topic of halal
development. The international seminar, entitled International Conference on Halal
Development, listed speakers from several countries able to provide an overview of the
halal development of several countries. This book contains a selection of papers from the
conference.
Offering an overview of current issues around design, marketing and management of
experiences from the tourist perspective, this comprehensive Handbook critically reviews
the key debates and developments within the field. Empirical chapters by international
contributors explore a range of perspectives, challenges, opportunities for future
research and best managerial practices.
Muslim consumers represent an untapped and viable market segment, but to date there has
been very little research on catering to their needs or running and managing Islamic
businesses. Innovations in Islamic business, interest in the use of Sukuk (Islamic bonds)
to finance major projects, pressures on Islamic banks to reduce the financing gap in
society, and the need to understand Muslim consumers, require a deeper grasp of the
issues and opportunities involved, which are quite unique. In similar vein, acquiring
expertise on topics specific to Shari'ah-compliant businesses requires a thorough
knowledge of matters ranging from financing to branding and, in a broader sense, creating
an entrepreneurial framework suitable to the market. This book fills this gap by
presenting high-quality and original case studies on Islamic finance, marketing and
management from around the world. Equally valuable in business school classrooms and for
c-suite strategists, it will help readers shape business strategies to tap into a billionstrong market.
This book discusses management and governance initiatives undertaken by agencies and
stakeholders towards achieving the Sustainable Development Goals (SDGS) in the Southeast
Asian region, specifically Malaysia, Indonesia, Thailand and Singapore. It highlights the
theories, methodologies and action plans involved in implementing the goals in these
countries and the importance of developing a positive relationship between the public and
government agencies. With contributors coming from a range of disciplines and backgrounds
across the Association of Southeast Asian Nations (ASEAN) region, this edited collection
provides a holistic quantitative and qualitative approach to achieving the SDGs. In order
to realise these development objectives, it argues that a strong understanding of the
basic principles of governance across all levels is required, supported by effective
citizen participation and conflict resolution. It provides a detailed overview of the
importance of governance at the country level, addressing the key elements of an
integrated framework to support sustainable transitions. Regional case studies highlight
processes and recommendations for improving governance and risk management and elevating
citizen awareness and participation. Good Governance and the Sustainable Development
Goals in Southeast Asia is a comprehensive and valuable companion for researchers,
government agencies, and professionals with an interest in the SDGs in Southeast Asia and
beyond.
Proceedings of the 2nd International Colloquium of Art and Design Education Research (iCADER 2015)
The Case of the WTO's TBT/SPS Agreements and Committees
Country Experiences in Economic Development, Management and Entrepreneurship
Markets, Meaning and Morality in Southeast Asia
Emerging Research on Islamic Marketing and Tourism in the Global Economy
Institutions are fundamental aspects in driving tourism and hospitality globally. They are the socioeconomic ‘rules of the game’ that serve to shape and constrain human and organisational interactions.
This book is the first of its kind to provide a comprehensive overview of institutional theory in a
tourism and hospitality context. The complexity and multiple scaled nature of the institutional
environment plays a crucial role in the development and formation of tourism destinations, attractions,
organisations, and businesses, as well as influencing the activities of individuals. Institutional
theory therefore provides a means to understand the complexity and processes of change at different
scales of analysis and provides insights into the organisational and political basis of tourism policy
development and implementation. Chapters introduce and expand on institutional analysis in tourism and
hospitality, institutional theory in the social sciences, methodological issues, and future directions
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in institutional analysis in tourism and hospitality, making use of case studies throughout. This book
will appeal to students of Tourism, Hospitality, Leisure and Events, as well as other social science
disciplines. Providing a comprehensive overview of and guide to the application of institutional
theory, this book will serve as a comprehensive reference to institutional theory in a tourism and
hospitality setting for years to come.
The Routledge Handbook of Halal Hospitality and Islamic Tourismprovides a greater understanding of the
current debates associated with Islamic tourism and halal hospitality in the context of businesses,
communities, destinations, and the wider socio-political context. It therefore sheds substantial light
on one of the most significant travel and consumer markets in the world today and the important role of
religion in contemporary hospitality and tourism. The book examines halal hospitality and lodging,
Islamic markets, product developments, heritage, certification, and emerging and future trends and
issues. It integrates case studies from a range of countries and destinations and in doing so
emphasises the significant differences that exist with respect to regulating and commodifying halal, as
well as stressing that the Islamic market is not monolithic. Written by highly regarded international
academics, it offers a range of perspectives and enables a comprehensive discussion of this integral
part of Islam and contemporary society. This handbook will be of significant interest to upper level
students, researchers, and academics in the various disciplines of Tourism, Hospitality, Food Studies,
Marketing, Religious Studies, Geography, Sociology, and Islamic Studies. rehensive discussion of this
integral part of Islam and contemporary society. This handbook will be of significant interest to upper
level students, researchers, and academics in the various disciplines of Tourism, Hospitality, Food
Studies, Marketing, Religious Studies, Geography, Sociology, and Islamic Studies.
"This book offers in-depth perspectives on the influence of Islam on consumer behavior, the travel
industry, product development, and the promotion of goods and services, focusing on current trends and
tools, comprehensive interviews, questionnaires, and emerging research"--Provided by publisher.
Halal (literally, "permissible" or "lawful") production, trade, and standards have become essential to
state-regulated Islam and to companies in contemporary Malaysia and Singapore, giving these two
countries a special position in the rapidly expanding global market for halal products: in these
nations state bodies certify halal products as well as spaces (shops, factories, and restaurants) and
work processes, and so consumers can find state halal-certified products from Malaysia and Singapore in
shops around the world. Building on ethnographic material from Malaysia, Singapore, and Europe, this
book provides an exploration of the role of halal production, trade, and standards. Fischer explains
how the global markets for halal comprise divergent zones in which Islam, markets, regulatory
institutions, and technoscience interact and diverge. Focusing on the "bigger institutional picture"
that frames everyday halal consumption, Fischer provides a multisited ethnography of the overlapping
technologies and techniques of production, trade, and standards that together warrant a product as
"halal," and thereby help to format the market. Exploring global halal in networks, training,
laboratories, activism, companies, shops and restaurants, this book will be an essential resource to
scholars and students of social science interested in the global interface zones between religion,
standards, and technoscience.
From Niche to Mainstream
A Guide to Achieving Halal Excellence
Halal Logistics and Supply Chain Management in Southeast Asia
Proceedings of the 3rd International Halal Conference (INHAC 2016)
The Routledge Handbook of Halal Hospitality and Islamic Tourism
The Halal Food Handbook

Food trucks announcing "halal" proliferate in many urban areas but how many non-Muslims know what this means, other
than cheap lunch? Here Middle Eastern historians Febe Armanios and Bogac Ergene provide an accessible introduction
to halal (permissible) food in the Islamic tradition, exploring what halal food means to Muslims and how its legal and
cultural interpretations have changed in different geographies up to the present day. Historically, Muslims used food to
define their identities in relation to co-believers and non-Muslims. Food taboos are rooted in the Quran and prophetic
customs, as well as writings from various periods and geographical settings. As in Judaism and among certain Christian
sects, Islamic food traditions make distinctions between clean and impure, and dietary choices and food preparation
reflect how believers think about broader issues. Traditionally, most halal interpretations focused on animal slaughter
and the consumption of intoxicants. Muslims today, however, must also contend with an array of manufactured food
products--yogurts, chocolates, cheeses, candies, and sodas--filled with unknown additives and fillers. To help
consumers navigate the new halal marketplace, certifying agencies, government and non-government bodies, and global
businesses vie to meet increased demands for food piety. At the same time, blogs, cookbooks, restaurants, and social
media apps have proliferated, while animal rights and eco-conscious activists seek to recover halal's more wholesome
and ethical inclinations. Covering practices from the Middle East and North Africa to South Asia, Europe, and North
America, this timely book is for anyone curious about the history of halal food and its place in the modern world.
Halal has become more than just an eating habit of Muslims around the world in today’s global economy. It has evolved
into a giant economic phenomenon which has affected the global ecosystem beyond the boundaries of religion, politics,
culture and ethnicity. Politics, various halal businesses, social entities including geographical location play a part to
reflect the complexity of the halal ecosystem. Discussions on its various aspects are richly illustrated through
interdisciplinary global perspectives from students and scholars working across disciplines: social sciences, religious
studies, humanities and sciences. Global Halal Perspectives — past, present and future brings forth a special set of
knowledge and information that even the public will find interesting. This book is the outcome of a research funded by
the Ministry of Higher Education (MOHE) Malaysia through its Fundamental Research Grant Scheme (S/O 13246).
The first volume to explore Muslim piety as a form of economy, this book examines specific forms of production, trade,
regulation, consumption, entrepreneurship and science that condition – and are themselves conditioned by – Islamic
values, logics and politics. With a focus on Southeast Asia as a site of significant and diverse integration of Islam and
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the economy – as well as the incompatibilities that can occur between the two – it reveals the production of a Muslim
piety as an economy in its own right. Interdisciplinary in nature and based on in-depth empirical studies, the book
considers issues such as the Qur’anic prohibition of corruption and anti-corruption reforms; the emergence of the
Islamic economy under colonialism; ‘halal’ or ‘lawful’ production, trade, regulation and consumption; modesty in
Islamic fashion marketing communications; and financialisation, consumerism and housing. As such, it will appeal to
scholars of sociology, anthropology and religious studies with interests in Islam and Southeast Asia.
2011 Updated Reprint. Updated Annually. Doing Business and Investing in Brunei Guide
Rethinking Halal
HAS 23000
Global Halal Perspectives: Past, Present and Future (UUM Press)
Halal Logistics and Supply Chain Management
Islam, Standards, and Technoscience
Halal Business Management
The global halal industry is likely to grow to between three and four trillion US dollars in the next five years, from the current estimated two
trillion, backed by a continued demand from both Muslims and non-Muslims for halal products. Realising the importance of the halal industry
to the global community, the Academy of Contemporary Islamic Studies (ACIS), the Universiti Teknologi MARA Malaysia (UiTM) and Sultan
Sharif Ali Islamic University (UNISSA) Brunei have organised the 4th International Halal Conference (INHAC) 2019 under the theme
“Enhancing Halal Sustainability'. This book contains selected papers presented at INHAC 2019. It addresses halal-related issues that are
applicable to various industries and explores a variety of contemporary and emerging issues. It covers aspects of halal food safety, related
services such as tourism and hospitality, the halal industry - including aspects of business ethics, policies and practices, quality assurance,
compliance and Shariah governance Issues, as well as halal research and educational development. Highlighting findings from both scientific
and social research studies, it enhances the discussion on the halal industry (both in Malaysia and internationally), and serves as an invitation
to engage in more advanced research on the global halal industry.
This book provides a comprehensive overview of Halal in logistics, supply chain management and the future implications for the Halal
industry. It discusses a wide range of Halal logistics practices and theories in Japan, Korea, Spain, Oman, and SEA countries. The book
examines technology applications, regulatory and certification procedure, Halal management system and quality control, sustainability and as
well as challenges for the logistics and Halal supply chain in the pandemic context. The book also looks at how to navigate the complexity of
the Halal logistics to achieve business sustainability. It uses a multidisciplinary approach to provide insights on the Halal logistics and supply
chain study. This book hopes to fill an existing gap and enrich the literature on Halal logistics and supply chain management specifically in the
West, Middle East and regions in Asia. This will be a useful reference to those who would like to learn more about this industry.
The halal industry is a fast-growing industry due to demographics and industry expansion. Halal certification of products, outlets, and services
is essential for doing business in Muslim-majority countries. This book shares the building blocks of professional halal business management,
covering halal certification, halal supply chain management, branding and marketing, and halal risk and reputation management. Drawing on
years of academic research and advisory experience, the book provides practical advice and guidance on how best to organise and upscale
your halal business operations. Successful companies in the halal industry are those that embrace halal excellence by design. Halal
excellence is a process – a pursuit of excellence. Halal business management is beyond halal certification, and needs to address also supply
chain management, branding and marketing, and risk and reputation management. Halal excellence needs measurement through adopting
the right key performance indicators, to protecting your halal reputation and licence to operate in Muslim markets. This book gives proven,
practical strategies to guide you in the halal industry. The book is for all organisations involved in serving Muslim markets, and also serves as
a coursebook for graduate and postgraduate education in halal business management.
This ITC publication provides a detailed overview of the global halal food and beverage market, including up-to-date trade figures and an
informed perspective of the market landscape and its dynamics. It provides an excellent introduction to anyone encountering the halal market
for the first time by giving trade data on the key sub-sectors of the halal marketplace. At the same time, it shares a depth of understanding of
many of the complex issues that are particular to the halal sector and, in doing so, allows the reader to gain a comprehensive view of the
market landscape.
Facilitating Trade through Regulatory Cooperation The Case of the WTO's TBT/SPS Agreements and Committees
Halal Food Production
Enhancing Halal Sustainability
Halal Matters
Brunei Business and Investment Opportunities Yearbook Volume 1 Strategic Information and Opportunities
Design, Marketing and Management
The concept of Halal defines what adheres to Islamic law and is so comprehensive that it goes beyond food to include processes. The Halal industry has
allowed many business firms a competitive advantage and is integral in its support for industries from food, tourism, banking and hospitality to medical.
This book gives an overview of what Halal is in logistics and supply chain management, and discusses related issues and challenges in Southeast Asia. The
book also examines Halal logistics and supply chain in reference to global trends and practices. It attempts to integrate theoretical and methodological
aspects of Halal logistics and supply chain study in different geographical areas across industries. This will be a useful reference for those who wish to
understand the Halal ecosystem and Halal logistics supply chain development.
Doing Business and Investing in Brunei Guide Volume 1 Strategic and Practical Information
Halal Food
Handbook on the Tourist Experience
Halal Goes Global
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