Moon-Young HWANG / Korean Journal of Food & Hednvergence 6(2), pp.9-16.

ISSN: 2586-73420 2020KFHCA. http://www.kjfhc.or.kr
doi: http://dx.doi.org/10.13106/kjfhc.2020.vol6.nB2

A Study on the Improving the Competitiveness through Analysis of
Advanced HALAL Logistics Management Status

Moon-Young HWANG

FistAtho'ant, of Logistics & Distribution Management, Damjelnstitute of Science and Technology,
Korea, Email: myhwangs@gmail.com

Received: November 28, 2019. Revised: Decembe2@). Accepted: March 10, 2020.

Abstract

The global halal market is forecast to grow at mmual average of 5.2 percent from 2017 to $3.0otriin 2023
due to the high growth rate of the world's Musliopplation, the spread of halal-certified food canption and the
economic growth of the Muslim world. Through thisidy, the difficulty of obtaining halal certificath can be
overcome through accurate understanding of thergkemseipply chain and other halal supply chain. Albg
examining the trends and requirements of halalstagy standards in countries with advanced halgistics
systems, halal logistics certification agenciesl halal port logistics, we can help establish owndnalal logistics
system by finding areas that can be benchmarké&iea and differentiated from those that can beadouror the
safe supply chain management of halal productsdsxvogistics Supply Chain, an integrated logistigstem shall
be developed to manage customs and customs asagmevhile maintaining a complete halal conditionaseries
of logistics processes such as storage, transjortatustoms clearance, etc. Korea, entry intohéilal logistics
market through halal integrity guarantee solutioplatform development can also be consideredntpkidvantage
of the strength of IT and packaging.

Keywor ds: Halal Logistics. Halal certification, Halal integyi

Major classification: Environmental Safety and Engineering, Other HosipjtRelated Areas.

1. Introduction

Thomson Reuters. According to the States of theb@ldslamic Economic Report 2018/19, the globalahal
market is forecast to post an annual growth ratg.®foercent from $2.17 trillion in 2017 to $3.0iflibn in 2023,
except for the financial sector due to the highwdhorate of the world's Muslim population, the smteof halal-
certified food consumption and Islamic economioxgto

The food sector, which accounts for about 61.8 grarof the Halal market, among others, has seégn#isant
improvement in the market, with demand also risisgconsumers are increasingly interested. In respayiobal
Muslim halal food and beverage consumption is etqubto increase from $1.03 trillion in 2017 to $38rillion in
2023.
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Figure 1: Global Islamic Market Size by Sector

As such, the halal market is seen as a new expantehas the growth of the Islamic economy andsttape of
the market are expanded to a wide range of sestimts as food, cosmetics, fashion, medicine andstouresulting
in the expansion of the global halal logistics isitiy as well as the trade of halal certificationgurcts.

Korea has made progress by steadily increasinguh®er of halal certification items on the baclaofive support
from the government, but it is not enough in tewh#nternational credibility due to lack of infrastture such as
halal lab and lack of halal logistics authenticatiase.

Under these circumstances, we would like to expleags to compete in the halal logistics industryadmalyzing
the status of logistics management in advancedtdeanhat foster the halal logistics industry.
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Figure 2. Halal food consumption market size

Looking at the top Muslim countries with halal foodnsumption as of 2017, Indonesia is the largessumer
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market with $ 17 billion. Since then, Turkey, Pa&is Egypt and Bangladesh have the largest scateak five

countries have increased their consumption compared16. Considering that the Muslim populatiodaigye in

the order of Indonesia, Pakistan, India, Bangladast Nigeria, the large number of Muslim populasi@oes not
indicate that the halal food consumption markédarge.

2. A Study on Theoretical Background and Pre-Research

2.1. Concept of Halal Supply Chain

A common supply chain is to manage the flow of goadd services across a network of customers, éassis
and suppliers. Consists of the movement of mateaatl products from origin to consumption point.

Halal supply chain is a supply chain aimed at présg the integrity of halal products, which diffefrom
traditional supply chains aimed at minimizing costel maximizing profits. The halal supply chain sl a rule
that all activities related to the supply chainwmk must be incorporated into the halal stand&at. example,
direct contact with non-halal products is strigihphibited in halal supply chains, and completeasaion between
halal and non-halal within is mandatory to promseply chain network halal integrity(Mitrans.2017)

Halal supply chain management includes all aspetdsactivities that occur along the supply chaitwoek from
country of origin to consumer As a key part of tiaal project, the halal supply chain includes ipgrants in all
supply chains, including vendors, manufacturerslats, sellers and end consumers. In additionhéta supply
chain comes within all activities (such as logistipurchasing, information management, value adeted, on the
supply chain. (Bahruddin, llllyas and Desa.2011,7)

Table 1: SCM and Halal SCM

Sortation SCM Halal SCM

Process for managing the
procurement, movement, storage
and handling of food, non-food,

relevant information and
documents through organizations

and supply chains in Syria
according to general principles.

Ability to efficiently and effectively
plan, implement, and control
forward and reverse flow and

Definition storage of goods and services and

related information between the start

and the time of consumption to meet
customer requirements

Halal Integrity of Halal Products

Goal Minimum cost, maximum utility for End Consumers

Cross-contamination is the goal of

Cross-contamination potential Possible cross-contami halal supply chain management, so
there should be no possibility.

. . The need to separate halal products
need for separation No need to separate various products
from non-halal products

2.1. Concept of Halal Integrity

Halal integrity's "integrity” means a property wikrong moral principles and moral rigidity as lgefrue. Integrity is
synonymous with solidarity, consistency, high ethiotegrity and reliability. Halal integrity in lah supply chain means that
halal of food and cargo is maintained, safety @ajuteed in the handling and delivery of food amgaacross the entire supply
network, and that those who perform the work digs/and systems of halal industry are ethicatestnand trustworthy. The
guarantee of halal integrity is a key factor far development of a reliable halal food supply cl{doorsiah et al. 2016).

2.2. Halal Logistics Standards and Requirements (Cl-IHI Standard Center)

The International Halal Integrity (IHI) has publesh 10 ICCI-IHI integrated halal standards with telamic
Chamber of Commerce and Industry (ICCI), includiogjstics and refrigeration, food services, cososetind toilet
paper, drugs, non-meat processed foods, animaaseatfiethods, and so on. (IHI Alliance homepage)

Manage processes for management related to proeatetransportation, storage and material handlmgentory
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of parts, livestock or food and non-food finishadducts, or flow of documents and information thgbuwsupply
chains and organizations that comply with the galinaninciples of semi-finished products and sharia.
The purpose of the standards is to establish tadards as international standards that candogmied in any
country as standards made to make internationglgughains completely consistent and consistenichvivas
launched by the World Hal Forum 2010 in Kuala Lumpu

ICCI-IHI is already used worldwide by local and emational operational logistics service providarsl is
expected to increase further over the next fewsyearlarge brand owners (food manufacturers, nesttghains
and retailers) develop an integrated halal suplpiirc and has been certified by SchenKer (Malaysia)
The logistics unit is the IHIAS 0100:2010 standavtjch provides the needs and procedures for theagement of
transport, storage and food, livestock and non-fimadierials through supply chains and operation ¢baiply with
Sharia and International Food Safety Managemert, this standard is applicable to the operation tofage,
transportation, and terminals, but the IHIAS 06002 (Food Culling and Processing) and IHAS 0IAS10.
The IHIAS 0100:2010 Logistics Standard guarantéesphysical separation of halal cargo and halajac@om
halal warehouses, transport, terminals and paclatie basic concept of halal logistics, and regmesthe concept
and treatment for halal assurance.(Tiaman et 44 R0

3. Advanced Halal Logistics Management Status Analysis

3.1. Malaysia

The basis of Malaysia's Halal logistics system ibcy that confirms the company's commitmentdtablishing
a halal logistics/supply chain management systehiclwaddresses the responsibility of the orgaropatd protect
integrity along the supply chain, the scope of dinganization's halal certificates, guarantees tasomers, halal
committees and methods of assurance managemanttiraspects as halal audit and inspection.
The main components of the halal logistics systeendivided into warehouse management, transporagement
and terminal operations, and the halal logisticstesy should basically deal with the perception adisin
consumers based on Islamic market requirements@mgly with Islamic law.

Table 2: Key Components and Contents of Halal Logistica&ys

Related

Sortation The main content e
certification

- The company thoroughly manages halal producthaithey can be
physically separated from non-halal products dustogage in the
warehouse.

- Halal products should specify dedicated areag(lseparation) or
racks that are clearly separated by color or spewakings.

- In case of refrigerator or refrigerator, it igjuéred to separate from
Warehouse non-halal products through containers (separatedd)amr physical
Management | walls for storage of hala products.

- Raw materials/finished products/components/pacigamaterials
should be stored, and insect repellent and defgaserds) must be
thoroughly managed.

- Check whether dust and water leakage prevendoiitfes and the
supply and release control log and production ¢BMR) match each
other

.-:

MS 2400
(2):2010

- If previously shipped non-halal or unknown progiithe means of
transportation should be cleaned before use inrdance with religious
cleaning regulations and current hygiene standamly with records
carried before).

- Do not mix non-halal and halal products in theecaf heavy Najis and
bulk transport within containers or means of tramigtion.

- Do not mix halal and non-halal products in onkbgpar transport 0
device (1)2010
- Halal shipping provides a third packing methothire is a mixture of
halal and nonhalal products in a transport or égoata

Transportatio
n
management
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- Halal terminals should allow physical separatdmalal and nonhalal
cargo during processing in terminals

Terminal - Terminals are related to inspection & VAL (Valddded

operation Logistics :VAL), livestock, storage, filllemptatipnleaning, packaging
& labeling, shipping documents, and halal freigittinals are divided
into ports, airports, train stations, and inlangri@als.

Halal certification of Malaysia's logistics divisipMS2400:2010 PART1 (Transportation), PART2 (Warele),
PART3 (Retall), indicates management of supply mHadm farm to table as shown below to guaranteal ha
products. (MS2400-1,2,3: 2010)

3
3

JWnsuo)

F:
&

Source : A-Trance(2019)
Figure 3: Halal certification guarantee activity

3.2. Netherlands

Under the Dutch halal logistics standard, Natiddalal Hallmark (NHK), logistics activities are apg on the
basis of six principles (dedication, NHK systemmeonitment, NHK audit, NHK external audit, transpargnand
are considered to be very serious and affect Kdadaliritual cleanliness while implementing thisngiple. Halal
products shall not be prepared, manufactured, iratesd or stored in a room with tools consideredarabased on
Shariah law, nor shall they be in contact with mafal materials (HAC and Port of Rotterdam, 2006is believed
that facilities of halal food and non-halal foodg(pngredients) are available, and since cleaningnr important
element, it is allowed if pig DNA is not detectdadugh a post-cleaning examinatidttalal products, on the other
hand, can be produced, processed, transportedtareti sn different production lines in the samecplavhere
Haram products are produced, processed, and stwithdhalal products subject to prior halal cormtits (allowing
the use of halal alcohol for cleaning productioogesses or equipment).

The Dutch halal logistics chain follows the procedsselecting suppliers» quarantine>storage-packaging
—transportation, while the halal meat logistics oHaiquarantined and brought in through customaratece.

Since the quality of logistics services is detemdirby the quality and reliability of the supplisypply chain
management begins with the supplier's audit ands daomreach an independent and uniform assessmettiteof
suppliers essential to the organization.

3.3. Bdgium

There is no Belgium's own standard for halal logsstertification, and it allows halal productshe fitted to the
top rack when applying strict requirements suclAKIM (Malaysia Hallal Government Certification Audrity)
and using halal containers, halal-only compartmetedicated rooms, racks, etc.

Basically, it does not allow a mixture of pork ahdlal meat, and there is a condition that waremausi
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certification equipment and tools must be usedusketly and that the transportation's past traridpistory must
be checked for at least three rotations.

To be certified by a warehouse company, these remeints must be followed, and ATP (nucleotide, Whga
combination of three-minute phosphoric acid in adéme). Important substances that broker the storsigpply,
and transport of energy in the body), DNA and SWgBtton swab test) tests should be mandatory. Tt jat
which halal products are determined is to mainkeital state of the product, ensuring informati@wflabout halal
products, maintaining halal integrity of the progwand also responsible for the overall supply chaading. In the
case of a logistics service provider responsibierBmsporting the product from Seller to Buyeisitesponsible for
informing other participants in the supply chainhafal status and, in the absence of such noticdl, ke deemed
non-halal products. A typical halal logistics seeviprovider must comply with the Belgian Food amadr Safety
Rules concerning the halal of Toyvan, and to enbafal products, the logistics service providepperator may be
regularly evaluated and certified by the recognizai@dl certifier (Charia Commission).

In the case of LCL (Less Than Container Load Camm)tainers mixed with halal and nonhalal products,
possible halal products shall be stored on nonipataducts and the primary packaging shall not eatged.

The main control points and evaluation elementsabél are made through the identification and eatédm of halal

integrity risks, and are required to identify atitpntial hazards affecting halal integrity and sgmalthe product's
process steps from port to port. The key contramggoof halal logistics are indicated as guidelif@sresponding to
appropriate management factors to maintain integrit

3.4. Comparison of Dutch and Belgian Halal L ogistics M ethods

Table 3: Comparison of Dutch and Belgian Halal Logisticstivials

Sortation Dutch Port of Rotterdam Port of Gibruge, Belgium
-It should be stored in a separate space from the
Haram products and products prior to inspection | -If samples and cargo are to be inspected at the
Examinatio | should be kept in an independent space National Customs Service (BIP), the inspection
n -If cargo is reported as a quantity or suspece,it | should be performed only in the designated halal
the inspection should be carried out in an room.
independent isolation roo
-Hallal and Haram products have separate physical
- If physical separation is not possible from Hasm spaces, in which case the minimum distance between
products, space should be separated, such asrbarrdifferent storage spaces is 80cm.
Storage to distinguish between halal products, and color | - To prevent cross-contamination of sub-samples and
should be marked or listed. At this time, bar codes cargo, only the designated halal chamber should be
and stickers can be used. handled and in a clean storage area when in a
temporary storage roo
- Packaging in compliance with HACCP or similar
regulations ) . _—
-Hallal product quality assurance should be If the primary packaglng is damaged, the pr0(_ju_ct
. o . should normally be disposed of unless the logistics
identified by stickers, barcodes, and colors .
Package . provider or customer refuses.
-Only halal products can be worked in an . o
. -It is the responsibility of the manufacturer/owier
independent space when repackaged verify the loading status of the product or cargo
- If packaging is damaged, it should be treated as 9 P 9.
Haram product or as a Ic
-If loads are sealed and packed in boxes, multiple
loads can be transported to the same freight car. . . .
) S - In case of container mixed cargo, if halal praduc
- To avoid cross-border contamination, it is .
. are stored on non-halal products, the primary
Transportati| recommended that products be packed and - .
packaging is considered halal unless damaged.
on transported separately. . 9 : ;
Lot - Container is not unloaded if sample product is
- Transporting in the same space, such as .
o . contaminated
partitioning, is also recognized as separate
transportatior
- Do not sterilize with ethanol to prevent cross-
- Halal Haram in the area of employees must be | sectional contamination
Others moved, haccp not accepted any conditions other thdudsing halal-only equipment
benchmark. -Private halal treatment rooms must be marked en th
label.
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4. Competitive Plan for Halal LogisticsMarket in Korea

4.1. Expansion of halal logistics

The Hazard Analysis and Critical Control Points,HXCCP, are systems that analyze hazards that ey &
detrimental effect on the hygiene of food in theirenprocess of production, manufacture and distidn, and
establish critical management points in the stepsliminate or ensure safety of such hazards, aadage food
safety in a scientific and systematically. AlreatHACCP's awareness is quite high, and it is recghito
consumers as a macro to ensure minimal food safstyuch, HACCP has become a certification to ensafe
food for the food industry. Similarly, acquiringdspecializing in halal-related food and logistiafi add stability
and value to the food industry and the food itdelfine with this trend of the times, domestic quanies are highly
interested in the halal market and are particuladive in entering the food market. There is adgobance that
Korean companies will expand their presence inhiédal food market not only in Southeast Asian mirkeit also
in the Middle East and Southwest Asia. If the fiedtion of halal food, which has become importsmtfar, is one-
sided, there is a big difference in terms of sgiatestablishment, given that halal logistics istway in the nature
of distribution, but there should be a special b&tdal market, too, in accordance with the groattour country
over the next blue ocean that corresponds to thal fteod on the market will eventually forced tovadce, Halal
food market.Halal to the logistics systems shoytdrate time will come. Therefore, we must preparexpand
investment in Halal logistics infrastructure fronow on. With the growth of the halal food markete thalal
logistics market is also growing with global atient After all, it is safe to say that the finalrapletion of halal
food is made through halal logistics.In Japan, Nipfxpress, a logistics company, provides halaktag services
for Japan and Asia The company has won halal watiibn for Tokyo and Fukuoka logistics centersd & also
shipping halal products in Malaysia in conjunctiwith halal certification facilities. Overall, mostalal product
exporting countries are expanding their functioreuad logistics hubs such as ports, logistics itéesl and inland
bases, maximizing synergy by linking the distribatiof halal food with halal logistics.(Lee Tae-h&ark Jin-
hyung, 2018)

4.2. Competitiveness of Halal Logisticsin the Market

Our country should create differentiated productefflgoment and business model to suit our charatiesi
through survey of exports by product, country aedion in halal market. It should also benchmarkpsughain
management for the top 10 exporting countries atabdish halal uniform logistics system to estdbliseasures to
preempt the market with the quality of logisticsveges as a later country.

Supply chain management, including halal logisiesvices, requires traceability and packaging iditeah to
institutional aspects. In Korea, entry into theahdbgistics market through halal integrity guaestsolution or
platform development can also be considered, takihgaintage of the strength of IT and packagirgfacilitate the
distribution of halal products, the government dtdloensure that halal products are supplied to aoess safely
through halal logistics certification, as is theseawith Malaysia's international standards, andthis end,
institutional support should be provided so thaytlcan be recognized equally among each other opegation
with international halal certification agencies lsus JAKIM and JHA (Japan Halal Uniofd)o vitalize the import
and export of halal products, a halal-only logstienter equipped with a freezer system is needihvthe port
where halal products can be processed, and a drdlaleomplex that provides tax support and benéditseenant
businesses should be developed to realize econasesle between shippers and logistics companies.

For the safe supply chain management of halal mtsdoetween these logistics superchain, the logistenter
storage, transportation, customs clearance, custimsshall develop an integrated logistics systbat allows
customs clearance and customs to be managed smedihé maintaining a complete halal state, to immateal-
time tracking and monitoring of cargo between thigger and the logistics company, and to estalgsitrol and
control the logistics flow of logistics products.
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