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ABSTRAK 

Penelitian ini bertujuan untuk menganalisis implementasi Halal Supply Chain 

Management (HSCM) dengan model Halal Assurance System (HAS) 23000 pada layanan 

akikah di CV. Berkah Agrifood Kota Surabaya, serta mengidentifikasi tantangan dan 

merumuskan strategi penguatannya. Penelitian menggunakan pendekatan kualitatif deskriptif 

dengan teknik pengumpulan data melalui wawancara mendalam, observasi partisipatif, dan 

studi dokumentasi. Analisis data dilakukan menggunakan analisis tematik dengan mengacu 

pada tiga dimensi utama HSCM, yaitu traceability, segregation, dan risk mitigation, serta 

kesesuaian terhadap 11 kriteria HAS 23000.  

Hasil penelitian menunjukkan bahwa implementasi HSCM pada layanan akikah telah 

mencakup seluruh tahapan rantai pasok, mulai dari pengadaan bahan baku hingga distribusi, 

dengan penerapan segregasi fasilitas dan pengendalian bahan yang cukup baik. Tingkat 

kesesuaian terhadap HAS 23000 berada pada kategori operationally compliant namun masih 

structurally developing, di mana aspek teknis telah terpenuhi, sementara aspek tata kelola, 

dokumentasi, digitalisasi traceability, dan manajemen risiko masih memerlukan penguatan. 

Analisis dimensi HSCM menunjukkan bahwa aspek segregation merupakan yang paling 

matang, sedangkan traceability dan risk mitigation masih berkembang.  

Penelitian ini menyimpulkan bahwa implementasi HSCM pada sektor jasa akikah 

berbasis UMKM berkembang secara bertahap dari kontrol operasional menuju sistem 

manajemen halal yang terintegrasi. Diperlukan penguatan pada aspek kelembagaan, digitalisasi 

sistem, serta manajemen risiko agar penerapan HAS 23000 dapat berjalan secara optimal dan 

berkelanjutan. Temuan ini diharapkan dapat memberikan kontribusi teoretis dalam 

pengembangan kajian HSCM pada sektor jasa serta menjadi rekomendasi praktis bagi pelaku 

usaha dan regulator dalam meningkatkan integritas dan daya saing layanan akikah halal.  

 

Kata kunci: Halal Supply Chain Management, HAS 23000, layanan akikah, traceability, 

segregation, risk mitigation. 
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ABSTRACT 

This study aims to analyze the implementation of Halal Supply Chain Management 

(HSCM) using the Halal Assurance System (HAS) 23000 model in aqiqah services at CV. 

Berkah Agrifood, Surabaya City, as well as to identify challenges and formulate strengthening 

strategies. The research employs a descriptive qualitative approach, with data collection 

techniques including in-depth interviews, participatory observation, and documentation studies. 

Data analysis is conducted using thematic analysis based on three main dimensions of HSCM, 

namely traceability, segregation, and risk mitigation, along with compliance with the 11 criteria 

of HAS 23000. 

The results indicate that the implementation of HSCM in aqiqah services has covered 

all stages of the supply chain, from raw material procurement to distribution, with adequate 

application of facility segregation and material control. The level of compliance with HAS 

23000 is categorized as operationally compliant but structurally developing, where technical 

aspects have been fulfilled, while governance, documentation, digital traceability, and risk 

management aspects still require improvement. The analysis of HSCM dimensions shows that 

segregation is the most mature aspect, whereas traceability and risk mitigation are still 

developing. 

This study concludes that the implementation of HSCM in MSME-based aqiqah service 

sectors progresses gradually from operational control toward an integrated halal management 

system. Strengthening institutional aspects, system digitalization, and risk management is 

necessary to ensure the optimal and sustainable implementation of HAS 23000. These findings 

are expected to contribute theoretically to the development of HSCM studies in the service 

sector and provide practical recommendations for business actors and regulators in enhancing 

the integrity and competitiveness of halal aqiqah services. 

 

Keywords: Halal Supply Chain Management, HAS 23000, aqiqah services, traceability, 

segregation, risk mitigation 
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