Pacific Institute of Management Science
(Humanities and Social Sciences)

‘ Nimitmai Review

Research Articles

Developing Guidelines for Integrating Halal-Tayyiban Principles with
International Food Safety Systems in Compliance with Islamic Law
among Halal Entrepreneurs in Samut Sakhon and
Nakhon Pathom Provinces

LUINNISAAIUINSINRRNNITINANA-RRLIUUNUSLUUNMS Uaanneaina

lanuaenndesiumanlyaidaauveiuseneunisenataly

Wuh Jarinaynsanns wag uasUgy

q

s
a

AuFnm ot 5.A.05. DEULD NLHL?

v

Somsak Suo-oh!’, Assoc.Prof. Dr. Isma-ie Katih?

1. th@insUiyeyien nangasusvanuitudin aunividaaiufing wningdvawaiuaiuns eedani
1. Doctoral Student, Doctor of Philosophy Program in Islamic StudiesPrince of Songkla University,
Pattani Campus, Thailand. Email: Somsak2025@gmail.com
2. 9138UsEImANgnsAaumansum U dinuasysaanuidadinavindaaudnyuazyadufinw AngIng1n1ssaay
Ingasawatuniuns merainaii
2. Lecturer, Master of Arts and Doctor of Philosophy Programsin Islamic Studies and Muslim Studies, Faculty of Islamic Sciences

Prince of Songkla University, Pattani Campus, Thailand. Email: isma-iekatih@gmail.com

*Corresponding Author E-mail: Somsak2025@gmail.com

Received: Fabruary 10, 2026; Revised: March 4, 2026; Accepted: April 08, 2026

Abstract

This research titled “Guidelines for Developing the Application of Halal-Tayyiban
Principles with International Food Safety Systems in Compliance with Islamic Law among Halal
Entrepreneurs in Samut Sakhon and Nakhon Pathom Provinces” aims to analyze the integration
of Halal-Tayyiban principles based on Islamic law with international food safety management
systems, including Good Manufacturing Practice (GMP), Hazard Analysis and Critical Control
Point (HACCP), and ISO 22000. The objective is to enhance halal food production standards

that simultaneously address religious requirements, food safety, and product quality.
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This study employed a qualitative research approach through documentary analysis of relevant
halal standards and international food safety regulations, along with in-depth interviews with
halal entrepreneurs and experts in the selected areas. The collected data were analyzed using
systematic content analysis.

The findings reveal that halal entrepreneurs are able to integrate Halal-Tayyiban
principles with international food safety management systems in a manner consistent with
Istamic law. This integration covers raw material control, production process management,
prevention of haram and najis contamination, establishment of halal control points in
production processes, and traceability throughout the food supply chain. The results also
highlight the importance of effective organizational management systems, standardized
documentation, and the development of halal awareness and knowledge among personnel
within the organization. The new knowledge derived from this study is the conceptual
integration of “religious hazards” into the HACCP hazard analysis framework and the
development of Halal Control Point (HCP) and Halal Critical Control Point (HCCP) concepts to
systematically control halal-related risks in food production. The findings provide practical
guidelines for improving halal standards among Thai entrepreneurs in accordance with
international food safety standards and strengthening the competitiveness of Thailand’s halal
industry in the global market.

Keywords: Halal-Tayyiban, Food Safety, HACCP, Halal Standards, Halal Industry
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