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CHAPTER 11 

Analysis of The Halal Chicken Meat Based On HAS 23103 Was Reviewed from 
The Production Process in Seven RPA (Chicken Slaughterhouse) Landungsari 
 

Novia Egahwati1, Sri Handayani2 
 

Abstract The purpose of this study was to determine the application of halal chicken 
production processes in Landungsari village. The study was conducted in seven 
chicken slaughterhouses namely Peng chicken slaughterhouses, Cin R, Sawung 
Galih, Arif, Ngatiah, CV. Tangguh Jaya and Istana Ayam Kholilah. This study uses 
qualitative methods, analysis and interpretation of data referring to the Qur’an Al-
Baqarah verses 172-173 and LPPOM MUI (HAS 23103). Data collection 
techniques used were surveys, observations, interviews and questionnaires. The 
questions in the questionnaire were tested using the validity test and the realibility 
test. The results of the study informed that the percentage of halal level of chicken 
meat produced in seven chicken slaughterhouses reached 83,7%. Halal process of 
85,7%. The process of handling chicken or chicken conditions by 85,7%. The 
process of variable people who slaughter chickens by 95,2%. The slaughter 
process by 100%. Post-slaughter process by 28,6%. Chicken slaughterhouse 
conditions and facilities by 100%. 

Keywords: Halalness, chicken slaughterhouse, production process. 
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