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Abstract. This research aims to: 1) produce an electronic module (e-module) 

critical point halal status of poultry; 2) e-module feasibility test as teaching ma-

terials supplement for halal food management courses in D4 Culinary Art Study 

Program. This research is Plomp's Research and Development which consists of 

4 stages: 1) investigation; 2) design; 3) realization; and 4) test/evaluation. The 

investigation, design, and realization stages are to produce e-module, while 

test/evaluation stage is to test e-module feasibility. To determine e-module feasi-

bility, validation test was carried out by expert validators (language, media, IT, 

material), while feasibility trial was carried out on students of D4 Culinary Art 

Study Program Universitas Negeri Malang who had taken Halal Food Manage-

ment course. Total population of students who were used as respondents was 61 

people, then sample of 35 people was taken which was determined based on Isaac 

and Michael formula. The instrument uses is Likert scale with score range 1-5. 

Data analysis using percentages, and calculation of average to determine e-mod-

ule feasibility. The research results produced: 1) e-module critical point halal sta-

tus of poultry. 2) Results of feasibility test on respondents obtained an average 

4.2 (Feasible). The average of each aspect, namely: 1) language X̅ 4.1 (feasible); 

2) media X̅ 4.3 (very feasible); 3) IT X̅ 4.2 (feasible); 4) material X̅ 4.2 (feasible). 

The conclusion of this research is resulting e-module has been validated and suit-

able to be used as teaching material supplement for Halal Food Management 

courses in D4 Culinary Art Study Program. 

Keywords: Culinary Art, Electronic Module (E-Module), Halal Food, Halal 

Status. 

1 Introduction 

The critical point halal status is a stage in the production process that determines the 

final status of product produced [1]. Every product has its own halal status which is 

includes: raw materials, food additives, preparation stages, tools used, product naming, 

shape of (Jaswir, 2020). Knowledge about critical point halal status is important to 

have, this is because of condition of Indonesia where majority population is muslim.. 

Based on data from The Royal Islamic Strategic Studies Center (RISSC), it is known 
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that the number of Muslim populations in Indonesia in 2023 reached 237.55 million 

people or equivalent to 86.7% of the total population in Indonesia. It data makes Indo-

nesia becomes country with the largest Muslim population in Southeast Asia. [3]. The 

critical point halal status is important to know for both producers and consumers, this 

is because in Islam the halal status of food product that is consumed will have an impact 

on whether or not the worship performed is accepted. [4].  

One of the most widely consumed foodstuffs is poultry. Poultry is a winged live-

stock animal which is eggs and meat of it can be consumed. [5]. Types of poultry that 

are widely consumed include: chickens, geese, ducks, quails, and turkeys. Chicken is 

the most popular type of poultry. The chicken in this research means broiler type. The 

amount of broiler chicken production in East Java continues to increase. In 2021 the 

amount of broiler chicken production reached 433757.8 tons, this number increased in 

2022 to 586703.35 tons. [6]. This means that there is an increase in the consumption of 

broiler chicken. The high consumption of broiler chicken should be balanced with the 

availability of halal-certified chicken slaughterhouses. This aims to maintain the halal 

status of these chickens.  

Based on data from the Indonesian Ministry of Religious Affairs, the number of halal-

certified slaughterhouses in East Java is 31. This number is certainly very low compared 

to the high demand for broiler chicken. This condition means that there is a need to 

increase knowledge related to the critical point of halal status of broiler chicken. Efforts 

to increase knowledge can be done through socialization both in the general public and 

the academic environment. [7]. Increasing knowledge in the academic environment is 

important to do, especially for students of D4 Culinary Art Study Program. This is be-

cause of these students have a close relationship with food processing where each food 

ingredients have a critical point halal status, so that in addition to knowledge related to 

food processing, students must also have knowledge related to critical points of halal 

status. [8]. 

Efforts to increase knowledge related to the critical point halal status of broiler 

chicken for students of the D4 Culinary Art Study Program, can be done by making this 

material as teaching material supplement in one of the courses taken. Based on the cur-

riculum of the D4 Tata Boga Study Program, the course related to the critical point of 

halal status is "Halal Food Management". The halal food management course discusses 

the definition of halal food management, halal certification policies and procedures, the 

definition of a halal assurance system, halal assurance system criteria, and the develop-

ment and implementation of a halal assurance system. The learning outcomes of this 

course, those are: 1) explain the meaning of halal product management; 2) explain halal 

policies and halal certification procedures; 3) explain the halal assurance system (SJH); 

4) explain and identify SJH criteria; and 5) develop SJH, compile SJH documents, im-

plement and evaluate SJH. [9].  

Currently, the Halal Food Management lecture of the D4 Culinary Art Study Program 

uses several learning resources including: 1) Indonesian Constitution Number 33 of 

2014 concerning Halal Product Guarantee; 2) Indonesian Law Number 7 of 1996 con-

cerning Food; 3) Republic of Indonesia Law Number 18 of 2012 concerning Food; 4) 

HAS 23000 series book; 5) SNI 99001-2016; 6) Journal of Halal Research; as well as 

LPPOM MUI books calm Halal Assurance System and Halal Certification.. As an ef-

fort to effectively achieve the learning objectives of the Halal Food Management 

course, the use of teaching material supplements in the form of halal status critical point 
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material is one of the right steps to take. The steps taken are by developing materials 

and using effective and innovative teaching materials. One of the relevant materials to 

be developed is “Halal Policy and Halal Certification Procedures”. 

Effectiveness in delivering material needs to be supported by using of appropriate 

teaching materials [10]. Teaching materials are an important element in the learning 

process so that teaching and learning activities will be more effective if there is an im-

plementation from teaching materials. [11]. One of the teaching materials that has high 

effectiveness is electronic modules. [12]. According to Encyclopedia Britannica Ulti-

mate, electronic modules or commonly referred to as e-modules are digital modules 

which is containing descriptions in the form of text and visualizations in the form such 

as images, and are equipped with practice questions in the learning process. [13]. Elec-

tronic modules have advantages including: 1) interactive making it easier to provide 

instructions for use; 2) effective because the electronic module allows various other 

supporting elements to be added such as video, audio, animation, and direct tests to 

evaluate learning outcomes according to the material in the electronic module. 

2 Method 

The research was using Plomp's Research and Development (R&D) method. Plomp's 

R&D stages in detail are presented in Figure 1 below:  

 

 

Fig. 1. Plomp’s Research and Development Plomp Steps (Source: Plomp,1997) 

 

There are 5 stages in this method, those are: 1) preliminary investigation; 2) design; 

3) Realization; 4) test, evaluation, revision; 5) implementation. This research uses 

stages 1 to 4, namely by conducting feasibility tests of electronic modules involving 

expert validators and predetermined samples. Descriptively, the stages carried out in 

this research are:  
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2.1 Premilinary Investigation Phase 

The investigation phase is the initial stage carried out, Plomp states "In this investiga-

tion important elements are the gathering and analysis of information, the definition of 

the problem and planning of the possible continuation of the project". In this phase, an 

investigation was carried out related to the urgency of the critical point halal status of 

poultry and determination of problem solving strategies based on the results of the in-

vestigation. In this phase, data were found that showed urgency of knowing critical 

point halal status of poultry, one of which was caused by the low number of halal-

certified slaughterhouses. The results of the next investigation are in the form of a suit-

able research object which is a student of the D4 Culinary Art Study Program, the de-

termination of the object is carried out referring to the CMPK course taken. 

2.2 Design Phase 

The design phase is carried out to design solutions based on results of the investigation. 

In this phase, a concept or framework will be produced in order to solve the problems 

that have been found. Plomp states that the characteristic of this phase is to generate all 

elements in order to find a solution which is then used as a framework or design. In this 

phase, the product is determined based on the results of the investigation. Data related 

to the urgency of knowledge of critical points of halal status and the object of research 

were found, so that in this phase it was determined that a product would be made in 

accordance with the results of the investigation. 

2.3 Realization/ Construcction Phase 

Based on the design that has been made, it will then be implemented in the form of a 

product in accordance with the design that has been made.  "In fact, the design is a 

written out or worked out plan which forms the departure point for the phase in which 

the solution is being realized or made, this often entails the construction of production 

activities such as curriculum development or the production of audio-visual materials" 

(Plomp, 1997). The realization phase is the stage to follow up on the design that has 

been made. In this phase, the electronic module production process is carried out in 

accordance with the design that has been made in the design phase. This phase will 

produce an electronic module on the critical point of poultry halal status which will be 

used as teaching material supplement in Halal Food Management course in the D4 Cul-

inary Art Study Program. 

2.4 Phase Test/ Evaluation 

Plomp and van den Wolde (1992) state, that “Without evaluation it can not be deter-

mined wheter a problem has been solved satisfactorily, in other words, wether the de-

sired situation, as described in the definite formulation of the problem, has been 

reached”. The sentence means that if there is no evaluation, it will not be known 

whether a problem has been solved as expected based on the problem formulation or 
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not. This activity is carried out in order to obtain a product that is practical and effective 

and can be used in achieving research objectives. In this phase, the validation test was 

carried out by expert validators consisting of: 1) language; 2) media; 3) IT; and 4) ma-

terial. In addition to the validation test, the feasibility will be known from the test con-

ducted on the research sample. The feasibility test involved D4 Culinary Art Study 

Program students who had taken the Halal Food Management course. The population 

of this study amounted to 66 people, the population specifications are shown in Table 

1 below: 

Table 1. Total Population 

Year of Class Total 

2020 30 students 

2021 36 students 

Total Population 66 students 

 

Based on this amount, the next determination of the number of samples is carried 

out using the Isaac and Michael formula with the following formula: 

  

𝑠 =
𝜆2N. P. Q

𝑑2(N − 1) + 𝜆2. P. Q 
 

Description 

s : Sample size  

𝜆2: Chi squared whose price depends on the freedom of degree and the error rate 

N : Population size 

P=Q  : Probability correct=wrong possibilty  

d : Freedom of degree 

 

The sample calculation using the Isaac and Michael formula is as follows: 

𝜆2 : freedom of degree and     = 10%, Chi square 

= 2,706 

N : 66  

P=Q  : 0,5 

d :  0,01 

 

𝑠 =
2,706 . 66 . 0,5 . 0,5

0,01(61 − 1) + 2,706 . 0,5 . 0,5 
=

44,649

1,2765 
 

   = 34,9 

The number of samples based on the calculation results using the formula is 34.9 

rounded up to 35. So the number of samples needed in this study with an error rate set 

at 10% is 35 sample. 

This research uses data analysis techniques form of percentages, and averages. Per-

centages are used to tabulate scores so that the percentage of each assessment criteria 

is known, then the average is used to determine the feasibility value based on the test 

conducted. The formula used in the percentage analysis is: 

𝑃 =
𝑓

𝑁
× 100%  
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Description 

P : Percentage  

f  : Frequency of items with certain validity 

N  : Number of question items 

(Sugiyono, 2008) 

Then, the formula for knowing the average is as follows:  

X̅ = 𝛴
∑ 𝑥

𝑁
 

Description  

X̅ : Average of score sought 

∑ 𝑥  : Total scor 

𝑁  : Amount of data 

 

The instrument used in this study uses a Likert scale that refers to the classifi-

cation range by Arikunto, 2012 which is shown in Table 2 below: 

Table 2. Scoring Guideline 

Scor Range Classification 

4,2 < 𝑋 ≤ 5,0 Very Feasible  

3,4 < 𝑋 ≤ 4,2 Feasible  

2,6 < 𝑋 ≤ 3,4 Quite Feasible 

1,8 < 𝑋 ≤ 2,6 Less Feasible 

1,0 < 𝑋 ≤ 1,8 Not Feasible 

 

Based on this reference, if the result show classification “Feasible” to “Very Feasi-

ble” then the e-module can be used as teaching material. If the result shows a classifi-

cation “Quite Feasible” to “Less Feasible”, then the e-module needs to be revised. If 

the result show “Not Feasible”, then the e-module is not suitable to be used as teaching 

material supplement in Halal Food Management course. 

3 Result 

This section explains the results of the research that has been conducted. The explana-

tion refers to Plomp's R&D research and development model. The following are the 

results of the research that has been carried out which are divided into 2 main discus-

sions:  

3.1 Creation of Electronic Module (E-Module) Critical Point Halal Status of 

Poultry 

The result of the development research is an electronic module (E-Module) on critical 

points of poultry halal status.  The steps taken in producing the electronic module are 

followed: 
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Preliminary Investigation Phase. Based on the results of the investigation, it is known 

that the number of halal-certified slaughterhouses is still low. East Java has a demand 

for broiler chicken of up to 586,703.35 tons. Meanwhile, the number of halal-certified 

slaughterhouses is only 31. This number is certainly not balanced, so it is necessary to 

increase awareness regarding the critical point of poultry halalness so that awareness to 

carry out halal certification also increases. 

In addition, through this stage the research subjects to be used are also known. The 

research subject is an academic environment that has a relationship with the material of 

the critical point halal status. Determination of the research subject is based on the cur-

riculum of the study program to be selected. Based on the curriculum, it is known that 

D4 Culinary Art Study Program is a research subject that suitable with qualifications 

need. Through this stage, it is also known that the Course Learning Outcomes (CMPK) 

of the Halal Food Management Study Program D4 Culinary Art course can be devel-

oped into an electronic module (E-Module) Critical Point Halal Status of Poultry. 

Based on curriculum of D4 Culinary Art Study Program, the Halal Food Manage-

ment course has CPMK, those are: 1) explain the meaning of halal product manage-

ment, 2) explain halal policies and halal certification procedures, 3) explain the halal 

assurance system (SJH), 4) explain and identify SJH criteria, and 5) develop SJH, com-

pile SJH documents, implement and evaluate SJH. Based on these CPMK, this devel-

opment research will develop halal policies and halal certification procedures. 

Desain Phase. The second stage of this research is the design stage. The activities 

carried out at this stage aim to prepare for product manufacturing which includes ma-

terial preparation, design software, and selection of flip book maker. The material in-

cluded in this electronic module is in the form of knowledge of critical points of halal 

status of poultry, which in this case is broiler chicken. The discussion of critical points 

of halal status refers to the criteria for the Halal Assurance System (HAS23000). There 

are 3 criteria discussed in this electronic module, namely: materials, production facili-

ties, and products. 

After collecting materials and supporting elements of the material, the design soft-

ware that will be used is determined. The design software chosen is Canva, with con-

siderations, which are: 1) ease of access, 2) completeness of supporting elements, 3) 

ease of use, 4) variety of templates that can be used, 5) designs can be downloaded in 

various formats, 6) there is an automatic save feature that minimizes design loss due to 

technical constraints. The design phase produced a draft in the form of a material script, 

as well as supporting elements for the electronic module of critical points of poultry 

halal status. 

Realization/Construction Phase. The third phase of this research is realization phase. 

In this phase, the process of realizing or making teaching materials according to the 

concepts that have been made in design phase is carried out. This stage begins with 

creating an electronic module using Canva software. The initial process carried out is 

to create a template used in electronic module. The template is used on cover and con-

tent. So that, the appearance of electronic module becomes attractive. 

The materials compiled at this stage are descriptions, images, and link. Then, the 

material, videos and images that have been determined at design stage are included in 
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Canva worksheet in accordance with arrangement of the material that has been made. 

This phase produces an electronic module (e-module) Critical Point Halal Status of 

Poultry. Bellow is a display of electronic module that can be accessed through the 

Heyzine website. 

 

 

Fig. 2. E-Module Appearance 

The specifications of the e-module, which are: 1) the electronic module (e-module) 

only can be accessed online, 2) the material in e-module is presented in descriptions, 

images, and videos, 3) the material presented in the electronic module refers to halal 

food articles and MUI halal journal website, 4) the electronic module consists of  33 

pages, 5) the electronic module can be used via a smartphone or laptop connected to 

the internet via by using this link https://heyzine.com/flip-book/18a5f5dd84.html. 

3.2 Feasibility Test of Electronic Module Critical Point Halal Status of 

Poultry 

The test, evaluation and revision phase was carried out to see the feasibility of the elec-

tronic module. The first step taken in this phase is the validation test by expert validators 

which includes: language validator, material validator, media validator, IT validator. 

Validation tests by validators are carried out to determine the feasibility of electronic 

modules in each aspect. The type of analysis used is in the form of percentages and 

averages. The results of the e-module percentage analysis are presented in Table 3 be-

low 

Table 3. E-Modul Validation Test Result (%)  

No Validation Category (%) 

VF LF QF LF NF 

1 Language 10 80 10 0 0 

2 Media 90 10 0 0 0 

3 IT 62.5 37.5 0 0 0 

4 Material 0 100 0 0 0 
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After the percentage analysis is carried out and presented in tabular form, then the 

analysis will be continued by using average calculation. The calculation aims to deter-

mine the feasibility of e-module based on validation results. The average calculation is 

obtained from the summation of all scores and divided by the amount of questions. The 

results of the analysis using the average calculation are presented in Table 4 below. 

Table 4. E-Modul Validation Test Average 

No Validation Average Category 

1 Language 4 Feasible 

2 Media 4.9 Very Feasible 

3 IT 4.6 Very Feasible 

4 Material 4 Feasible 

 

Based on Table 4, it can be concluded that the electronic module has passed the 

validation test, so it can be continued for feasibility testing. The feasibility test was 

carried out by collecting data using a questionnaire. Based on this data, the average of 

the data will be calculated. Here is the calculation of the average feasibility test con-

ducted: 

X̅ = 𝛴
128

30
 

X̅ = 𝛴 4.2 

 

Based on these results, it is known that the average score obtained in the feasibility 

test involving respondents is 4.2. Then the conclusion refers to scoring guideline table 

shows that feasibility test of electronic module gets "Feasible" category with an average 

of 4.2. So that, the electronic module of critical point halal status of poultry is feasible 

to be used as a teaching material supplement in the Halal Food Management course. 

4 Discussion 

This research was conducted in order to produce an electronic module and test the fea-

sibility of the module as a supplement to teaching materials for halal food management 

courses. This research is quantitative research where data is presented in the form of 

numbers. The following is a detailed discussion related to the development research 

that has been carried out: 

4.1 Creation Process of Electronic Module on Critical Point Halal Status of 

Poultry 

The discussion will be presented in accordance with the research method used. Below 

is a discussion of research results: 

Preliminary Investigation Phase. The The development of learning materials is car-

ried out with reference to the results of the observations that have been made. The high 
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level of demand for broiler chicken is not matched by the availability of halal-certified 

slaughterhouses. Halal certification in the industry has an important role, the existence 

of halal certification shows that the owner has carried out production procedures in 

accordance with halal standards by MUI. Halal certification also serves to guarantee 

the halalness of the product. Industries that do not yet have halal certification may carry 

out practices that are not in accordance with established standards. 

In order to increase awareness regarding the critical point of halal status, socializa-

tion is carried out to the academic environment. The socialization was carried out to 

students of the D4 Culinary Art Study Program at State University of Malang. This was 

done because of the relationship between students and the world of food. Socialization 

activities for students are carried out by developing material on the critical point of 

poultry halal status as a supplement to teaching materials in certain subjects.  

Material development is an activity or activity carried out systematically in order to 

improve learning materials used in the learning process. In this study, material devel-

opment was carried out by determining the Course Learning Outcomes (CPMK) to be 

developed. The selected CPMK is "explaining halal policies and halal certification pro-

cedures". This CPMK has a relationship with the objectives of developing learning ma-

terials related to critical points of poultry halal status. The discussion that will be pre-

sented in the development of this material is in the form of halal policies that have been 

established by MUI. In addition, it is important for consumers to know about halal cer-

tification procedures. 

The halal certification procedure discusses some details of how a product can get 

halal certification [14]. One of the stages carried out in the halal certification process is 

to find out the critical point of the product, so that it can be identified whether the crit-

ical point in question is risky or not [15]. Based on this, knowledge related to halal 

policies and halal certification procedures can have an impact on the knowledge of crit-

ical points of consumer halal status.  

Design Phase. Design is an activity carried out in making a product. The design con-

sists of the type of product, visualization, and content in the product. The development 

of poultry halal status critical point material focuses on discussing 3 halal assurance 

systems based on HAS23000. HAS23000 is a halal certification requirement compiled 

by LPPOM MUI in order to provide halal certificates. The halal assurance systems in 

question are: 1) materials, 2) production facilities, and 3) products. The selection of the 

discussion is based on the critical points of poultry [16].  

The development of poultry halal status critical point material is made in the form 

of an electronic module (E-Module). This aims to make it easier for users to access the 

developed material. The preparation of electronic modules requires supporting ele-

ments including images, videos, and the selection of appropriate templates. The prepa-

ration of electronic modules must be made as interesting as possible, so that users can 

be more comfortable in learning the material presented [17]. 

Realization/ Construction Phase. The development of poultry halal status critical 

point materials based on electronic modules has produced electronic modules that are 

44             F. W. Putri et al.



   

 

ready to be tested for validity and feasibility. The electronic module of the critical point 

of the halal status of poultry is developed by referring to the rules in the material devel-

opment process. This type of material development of critical points of poultry halal 

status is procedure learning material. This type of procedure learning material is a sys-

tem or procedure used in carrying out a particular activity or chronology. The procedure 

discussed in this development research is the procedure for the critical point of poultry 

halal status. It discusses in detail how fresh poultry products can be said to be halal and 

the potential for poultry to have haram status. The principles of material development 

are also implemented in the development of materials for the critical point of poultry 

halal status. These principles are: 1) relevance, 2) consistency, and 3) adequacy [18]. 

4.2 Electronic Module (E-Module) Critical Point Halal Status of Poultry 

Feasibility Test 

This feasibility test was carried out through several stages. First, validation was carried 

out by expert validators which included: language validation, material validation, me-

dia validation, IT validation. Language validation is needed to see the readiness of elec-

tronic modules in terms of language. The language used has an important role, because 

the language will affect the understanding of the reader [19]. Moreover, material vali-

dation is important. This is because the material presented must be in accordance with 

the intended learning needs.  Next is media validation. Validation has a role in order to 

assess the attractiveness of the resulting product. Furthermore, IT validation has an im-

portant role in digital products. This is because IT validation will assess the readiness 

and functionality of the electronic module.   

The feasibility test was carried out involving 35 students of the D4 Culinary Art 

Study Program at State University of Malang. The number of 35 students is a sample 

from 66 population. Determining the number of samples using the Isaac & Michael 

formula in order to be effective in research time. There are several conditions that must 

be met in using this formula, namely: the population studied must be sampled, the po-

pulation size is known. Determining the number of samples using the Isaac & Michael 

formula is used in qualitative and quantitative research. Based on these criteria, this 

development research has met the requirements to be able to determine the sample 

using the Isaac & Michael formula. 

The feasibility test was carried out using an instrument consisting of 30 items. The 

score range used is 1-5 with the category not feasible-very feasible. Data collection on 

the feasibility test of teaching materials was carried out once. The data that has been 

obtained is then processed using excel to determine the average of the data. The data 

that has been processed and the average obtained is then drawn conclusions by referring 

to the predetermined scoring guidelines. The average obtained is 4.2 with the category 

"Feasible". This means that the development of poultry halal status critical point mate-

rial based on electronic modules is feasible to be implemented. 
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5 Conclusion 

This research carried out produced an electronic module (e-module) critical point halal 

status. Then the module electronic has been tested for feasibility and resulted averages 

of every aspec, those are:1) language X̅ 4.1 (feasible); 2) media X̅ 4.3 (very feasible); 3) 

IT X̅ 4.2 (feasible); 4) material X̅ 4.2 (feasible). The total average obtained was 4.2 it 

means module electronic has “Feasible” criteria. The conclusion of this research is re-

sulting e-module has been validated and suitable to be used as teaching material sup-

plement for Halal Food Management courses in D4 Culinary Art Study Program.  

Acknowledgments. The authors are very thankful to head of department of culinary and fashion 

education for providing the research budget. Then, we would like to thank to respondents who 

have participated in producing research data. 

References 

1. H. Purwanto, “Problematika Penetapan Hukum pada Poin Kritis Bahan Olahan dan 

Laboratorium Produk Halal,” Syariati  J. Stud. Al-Qur’an dan Huk., vol. 4, no. 02, pp. 191–

202, 2018, doi: 10.32699/syariati.v4i02.1176. 

2. J. et Al., Daftar Referensi Bahan-bahan yang Memiliki Titik Kritis Halal dan Subtitusi 

Bahan Non Halal. 2020. 

3. The Royal Islamic Strategic Studies Centre, Muslim 500. 2021. 

4. D. N. Afifah, R. B. Pamungkas, N. Damajanti, and A. P. Santosa, “Sosialisasi Titik Kritis 

Halal Pangan Cepat Saji Bagi Kader IMM Kabupaten Banyumas,” J. Pengabdi. Tek. dan 

Sains, vol. 2, no. 02, pp. 16–24, 2022, doi: 10.30595/jpts.v2i02.13974. 

5. J. Hermanianto, M. Nurwahid, and E. Azhar, “Pengetahuan Bahan Daging dan Unggas,” 

Pengetah. Bahan Pangan Hewani, pp. 1–64, 2017. 

6. C. M. Annur, “Konsumsi Daging Ayam Warga RI Meningkat, Capai Rekor pada 2021,” 

Databooks.Katada, pp. 1–1, 2022, [Online]. Available: 

https://databoks.katadata.co.id/datapublish/2022/10/06/konsumsi-daging-ayam-warga-ri-

meningkat-capai-rekor-pada-2021#:~:text=Menurut laporan Badan Pusat Statistik,terakhir 

seperti terlihat pada grafik. 

7. Z. Mustakim, O. Setiawan, A. Chalim, and M. R. Maulana, “Sosialisasi Sertifikasi Halal 

Bagi Umkm Di Kecamatan Sidayu Kabupaten Gresik,” DedikasiMU  J. Community Serv., 

vol. 4, no. 2, p. 221, 2022, doi: 10.30587/dedikasimu.v4i2.3995 

8. A. Musthofa and B. Buhanudin, “Konsumen Muslim: Pengetahuan Produk Halal dalam 

Keputusan Pembelian Makanan,” el-Jizya  J. Ekon. Islam, vol. 9, no. 1, pp. 81–97, 2021, 

doi: 10.24090/ej.v9i1.4693. 

9.  “Kurikulum_D4_Tata Boga Revisi.”  

10. R. Yolanda, W. B.-J. Kronologi, and U. 2021, “Pengembangan Modul Elektronik Berbasis 

Flip PDF Pro Mata Pelajaran Sejarah Indonesia untuk Madrasah Aliyah,” 

Kronologi.Ppj.Unp.Ac.Id, vol. 9, no. 2, pp. 125–136, 2019, [Online]. Available: 

http://kronologi.ppj.unp.ac.id/index.php/jk/article/view/155 

11. R. Diani, “Pengembangan Perangkat Pembelajaran Fisika Berbasis Pendidikan Karakter 

dengan Model Problem Based Instruction,” J. Ilm. Pendidik. Fis. Al-Biruni, vol. 4, no. 2, pp. 

243–255, 2015, doi: 10.24042/jpifalbiruni.v4i2.96. 

46             F. W. Putri et al.



   

 

12. Rokhmania and Kustijono, “Efektivitas penggunaan E-Modul berbasis flipped classroom 

untuk melatih keterampilan berpikir kritis,” Semin. Nas. Fis. UNESA, no. November, pp. 

91–96, 2017. 

13. S. Riyadi and K. Qamar, “Efektivitas E-Modul Analisis Real Pada Program Studi 

Pendidikan Matematika Universitas Kanjuruhan Malang,” SJME (Supremum J. Math. 

Educ., vol. 1, no. 1, pp. 31–40, 2020, doi: 10.35706/sjme.v1i1.554. 

14. A. Wahyuningrum, Anason, and T. yuli Kusmantono, “Sertifikasi Halal Sebagai Strategi 

Dakwah MUI ( Majelis Ulama Indonesia )” J. Ilmu Dakwah, vol. 35, pp. 186–206, 2015, 

[Online].  

15. Y. Atma, M. Taufik, and H. Seftiono, “Identifikasi Resiko Titik Kritis Kehalalan Produk 

Pangan : Studi Produk Bioteknologi,” vol. 10, no. 1, pp. 59–66, 2018. 

16. L. MUI, “Jurnal Halal,” J. Halal, no. 144, pp. 1–120, 2020. 

17. Suyoso and S. Nurohman, “Developing web-based electronics modules as physics learning 

media,” J. Kependidikan, vol. 44, no. 1, pp. 73–82, 2014. 

18. H. Widyastono, “Muatan Pendidikan Holistik dalam Kurikulum Pendidikan Dasar dan 

Menengah,” J. Pendidik. dan Kebud., vol. 18, no. 4, pp. 467–476, 2012, doi: 

10.24832/jpnk.v18i4.102. 

19. S. Ampuni, “Proses Kognitif Dalam Pemahaman Bacaan,” Bul. Psikol., vol. 6, no. 2, pp. 16–

26, 2015, [Online]. Available: https://id.scribd.com/document/396129567/7395-13053-1-

SM 

Open Access This chapter is licensed under the terms of the Creative Commons Attribution-
NonCommercial 4.0 International License (http://creativecommons.org/licenses/by-nc/4.0/),
which permits any noncommercial use, sharing, adaptation, distribution and reproduction in any
medium or format, as long as you give appropriate credit to the original author(s) and the
source, provide a link to the Creative Commons license and indicate if changes were made.
        The images or other third party material in this chapter are included in the chapter's
Creative Commons license, unless indicated otherwise in a credit line to the material. If material
is not included in the chapter's Creative Commons license and your intended use is not
permitted by statutory regulation or exceeds the permitted use, you will need to obtain
permission directly from the copyright holder.

Electronic Module (E-Module) Critical Point Halal Status             47

http://creativecommons.org/licenses/by-nc/4.0/

	Electronic Module (E-Module) Critical Point Halal Statusof Poultry in Halal Food Management Course D4Culinary Art Study Program

