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Abstract: Halal is one of the requirements for products to enter the global market, one of which is Indonesia. Law 

No. 23 of 2014 concerning halal product guarantees has a mandate regarding the demand for the government to 

form a Halal Product Guarantee Organizing Agency. This study aims to determine the critical point of halal goat 

milk yogurt and zinc-fortified date extract. The design used in this study is descriptive research with a literature 

study method. This study uses observation sheets and stationery, which are useful for writing down the results of 

observations at the research location. The materials used in making zinc-fortified goat milk yogurt are fresh goat 

milk, Lactobacillus bulgaricus and Streptococus thermopillus bacteria, zinc sulfate monohydrate, and ajwa date 

extract. Critical Points of Halal Goat Milk Yogurt and Zinc Fortified Date Extract in terms of ingredients are 

Lactobacillus bulgaricus and Streptococcus thermopillus bacteria, Zinc Sulfate Monohydrate, and Ajwa Date 

Extract while in terms of process is during the fermentation of yogurt at a temperature of 37 C for 24 hours. 

Suggestions that can be taken from the study are that it is hoped that further researchers can dig deeper by using 

more journals or previous studies to get more detailed results related to this descriptive study. At the same time, 

the general public and producers can pay attention again to the composition and process of the product. 
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INTRODUCTION  

Indonesia is a country with a majority 

Muslim population. Islam teaches us to practice 

Islamic law in society (Hapsari et al., 2022). 

The most important thing is according to the 

guidelines for life for Muslims, namely 

regarding halal and haram. Allah SWT taught 

the first halal matter through the revelation of 

the Prophet Muhammad SAW. The concept of 

halal in the food industry has been explained in 

detail in the Qur'an and hadith (Kurniadi & 

Frediansyah, 2016). Halal food has its own 

meaning: food products that are more than just 

food. Now the public's interest in halal food 

products is increasing. In addition, Law No. 23 

concerning halal product guarantees has been 

implemented gradually. In guaranteeing the 

products produced, a halal certificate is needed 

to adjust halal provisions sustainably and can 

continue to be traced (Fathia et al., 2022). 

 

 

 

Halal is one of the requirements for 

products to enter the global market, one of 

which is Indonesia (Atma et al., 2017). Law No. 

23 of 2014 concerning halal product guarantees 

has a mandate regarding the demand for the 

government to form a Halal Product Guarantee 

Organizing Agency, commonly called BPJPH. 

BPJPH, held by the Ministry of Religion in 

2018, must function according to its provisions 

and consequences. BPJPH, together with the 

MUI and the Halal Inspection Institution 

(LPH), carry out various procedures by the 

mandate of the Halal Product Guarantee Law, 

but with different duties and functions 

according to their respective institutions. In 

terms of full authority in providing the Halal 

label, it is carried out by BPJPH. Still, the Halal 

Certificate is a written fatwa from the MUI 

according to Islamic law, which states that the 

product is guaranteed to be halal. Apart from 

the substantive or legal issues regarding the 

provision of halal labels on a product, there are 
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problems with critical points in determining the 

law on processed materials and halal product 

laboratories located in Indonesia (Purwanto, 

2018). There are various methods of food 

processing, one of which is the biotechnology 

method. Biotechnology has 2 methods, namely 

conventional biotechnology and modern 

biotechnology. Conventional biotechnology 

means microbes used as the main ingredient in 

making food by fermentation, such as cheese, 

tape, yogurt, kefir, nata, and tempeh 

(Faturrohim, 2021). This conventional 

biotechnology can be in the form of good 

bacteria, fungi, and yeast. While modern 

biotechnology is a living thing used to produce 

goods and services in a complex manner and 

use the latest living creature technology. 

Biotechnology has various benefits, namely 

producing foods with high nutritional value, 

fermenting food and beverage products, and 

flavoring products (Faturrohim, 2021). 

Yogurt ferments milk and lactic acid 

bacteria, namely Streptococcus themophilus 

and Lactobacillus bulgaricus. Yogurt was first 

discovered in the Middle East around 10,000 - 

15,000 years ago due to the presence of lactic 

acid bacteria in milk stored in the stomachs of 

animals which were then contaminated. After 

that, yogurt became known as a product with 

good probiotic health content. Yogurt has 

probiotic content, vitamin content, and several 

other benefits for body health. Now yogurt is in 

great demand by the public because it is rich in 

health benefits. The fermentation process in 

yogurt uses microbes that have a critical point 

of halalness which can make the resulting 

product non-halal. The process of making 

yogurt also has a critical point of halalness at 

the stage of adding additives in the form of 

flavors, colorings and stabilizers (Hapsari et al., 

2022). Critical points in the process of making 

yoghurt have 3 risks, namely the first critical 

point is at the stage of determining the total 

milk solids which can be in the form of skim 

powder, casein and or whey. Animals 

producing skim milk powder, casein or whey 

can come from non-halal animals, which causes 

the risk of non-halal. The second critical point 

is when a bacterial starter is added, which is 

usually multiplied in a medium. The 

composition of the bacterial growth media may 

contain haram ingredients. At the same time, 

the third critical point is the addition of food 

additives which may come from non-halal 

ingredients (Atma et al., 2017). 

Etawa goat milk yogurt contains calcium, 

phosphorus, and vitamins A, E, and B, with a 

higher complex than PFH cow milk yogurt 

(Faiqoh et al., 2022). Date extract can be 

considered as an additional ingredient in goat 

milk yogurt. According to Wijayanti et al., 

(2019), active compounds in dates such as 

flavonoids, steroids, phenolics, and saponins in 

addition to functioning as free radical 

scavengers also act as antidiabetics. Dates can 

inhibit glucose absorption through enzymes 

that inhibit carbohydrate hydrolyses, such as a-

glucosidase and a-mylasase. Food fortification 

is usually used to improve mineral and vitamin 

status, and reduce nutrient deficiencies 

(Kahraman & Ustunol, 2012). According to the 

United States Department of Agriculture 

Yogurt (USDA) report (2015), yogurt is a 

functional food product that is low in zinc. The 

difference from previous research is in the 

process and materials used when making the 

product. 

Thus, business actors are expected to pay 

attention to the critical point of halalness in 

making yoghurt products properly. Because 

food processing using conventional 

biotechnology methods or those based on 

microbes, namely fermentation, tends to be 

more risky at the point of halalness so that it is 

useful for the future in making products based 

on microbes. Therefore, the author is interested 

in revealing this research with the title: 

"Analysis of the Critical Point of Halalness of 

Goat Milk Yogurt and Zinc Fortified Date Palm 

Extract". 

 

CONCEPTUAL FRAMEWORK  

The conceptual framework above explains 

the relationship between the variables involved 
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in this study. This study is about the critical 

point of a functional food product that needs to 

be analyzed through the ingredients and process 

of bacterial fermentation and making fermented 

goat milk yogurt with zinc sulfate fortification.  

Two variables were studied, namely, 

ingredients and process. In terms of ingredients, 

there is fresh goat milk that has not been studied 

and there are Lactobacillus bulgarius and 

Streptococus thermopillus bacteria, ajwa date 

extract, and zinc sulfate monohydrate which are 

variables that must be studied. Furthermore, 

milk pasteurization and cooling have not been 

studied in terms of the manufacturing process, 

and yogurt fermentation for 24 hours must be 

studied. 

 

METHODOLOGY  

The design used in this study is descriptive 

research with a literature study method or 

commonly called a library study. A literature 

study is a technique for finding ideas or 

references to solve problems in a study. A 

literature study is another term for a literature 

study, literature review, theoretical study, 

theoretical basis, literature review, and 

theoretical review (Hapsari et al., 2022). This 

research was conducted in December 2023 - 

August 2024. 

The variables in this study are the critical 

point of halal goat milk yogurt and date palm 

extract (Phoenix dactylifera) fortified with zinc. 

The research variable Goat milk yogurt with 

date palm extract and zinc fortification means 

Making goat milk yogurt products with date 

palm extract and zinc fortification. The research 

variable critical point of halalness means 

Identifying the Critical Point of Halalness of 

Goat milk yogurt products with date palm 

extract and zinc fortification in terms of 

ingredients and processes. 

The data collection procedure in this study 

is by collecting primary data and secondary 

data, primary data is taken directly or by 

observation seen from the ingredients and 

process of making goat milk yogurt products 

with zinc fortification, while secondary data 

uses existing data, namely from literature or 

previous research journals related to this study. 

Data analysis in this literature study research 

uses descriptive analysis and observation 

results from manufacturing goat milk yogurt 

products fortified with zinc. 

 

RESULTS AND DISCUSSION 

Ajwa date extract has a critical point of 

halalness because even though it is from halal 

ingredients produced by Al-Badri Surabaya, it 

has gone through a process and has not been 

registered on the BPJPH website. The next 

ingredient, Lactobacillus bulgaricus and 

Streptococus thermopillus bacteria, has a 

critical point of halalness because the bacteria 

come from the stomach of an animal whose 

clarity is not yet known whether it comes from 

a haram or halal animal, and the process of 

slaughtering the animal is in accordance with 

Islamic law. After that, zinc sulfate 

monohydrate has a critical point of halalness 

because this zinc does not yet have a halal 

certificate, as evidenced by not being registered 

on the BPJPH website. However, fresh goat 

milk is included in the positive list of 

ingredients because it is directly obtained from 

the Kandang Bambu Sugeng Rawo farm and 

has not gone through any process. 

The Critical Point in Date Palm Juice refers 

to the research of Retnowati & Kusnadi (2014), 

namely that date fruit sorting is done by 

selecting good dates. Then the date seeds are 

separated from the fruit. The dates are crushed 

using a blender by adding water (dilution) 

according to the needs, namely 1:4, 1:5, 1:6. 

Then the date juice is filtered and separated 

from the pulp. The date juice that has been 

separated from the pulp is then blanched. 

Blanching is carried out to inactivate enzymes 

and reduce the number of initial microbes. 

Furthermore, the critical point of Lactobacillus 

bulgaricus and Streptococcus thermophilus 

bacteria, supported by research by Hapsari et al. 

(2022) that the critical point of this stage lies in 

the animals that are the source of glycerol and 

animal enzymes used. If glycerol and enzymes 

are taken from halal animals and slaughtered 

according to sharia, then this process becomes 

halal and bacteria can be used for the next 

process. After that, zinc sulfate monohydrate is 

a material that has been processed so it is said 

to be included in the critical point of halalness 
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because in the manufacturing process it is still 

feared to be contaminated with things that do 

not meet the halal criteria (Halal Supervisory 

Agency, 2023). Meanwhile, fresh goat's milk is 

included in the positive list referring to KMA 

No. 1360 of 2021 concerning materials exempt 

from the obligation to be halal certified. 

The fermentation process has a critical 

point in the time and temperature range 

during manufacturing because the starter 

concentration and the process's length 

significantly affect the product's success. 

Furthermore, the pasteurization process of 

milk does not enter the critical point 

because it aims to reduce pathogenic 

bacteria that are harmful to health. After 

that, the cooling process does not enter the 

crucial point because the cooling process is 

a process of slowing down decay but must 

also meet the safe time standard. If not, the 

bacteria will grow again. 
Referring to the research of Nizori et al. 

(2018), the fermentation process is carried out 

with various combinations of temperature and 

time. The fermentation process is carried out at 

temperatures between 350 C - 460 C with a time 

range ranging from 3 to 24 hours to produce the 

best quality yogurt with a soft consistency and 

high viscosity. Furthermore, from the research 

of Nurcahyo et al. (2019), pasteurization is a 

heating process at a temperature below 1000 C 

for a certain period that can kill milk microbes. 

It is hoped that this heating will kill pathogenic 

bacteria that are harmful to human health and 

minimize the development of other bacteria 

during heating and storage. After 

pasteurization, a cooling process is carried out, 

which is helpful in slowing down the decay 

time in milk with a temperature reaching 400 C 

to prevent bacteria from growing again. 

 

 

           (a)                (b) 

Figure 1. Research Materials. (a) zinc sulfate 

monohydrate. (b) ajwa date extract produced by Al-

Badri Surabaya 

 

Table 1. Research results in terms of materials 

Materials  
CRITICAL POINT / 

POSITIVE LIST 

Susu Kambing Murni POSITIVE LIST 

Date Palm Juice CRITICAL POINT 

STLB Bacteria CRITICAL POINT 

Zinc sulfat 

monohydtrate 
CRITICAL POINT 

Source: Primary Data, 2024 

 
Table 2. Research Results from Process Perspective 

Process 
CRITICAL POINT / 

NOT 

Pasteurization NOT 

Cooling NOT 

Fermentation CRITICAL POINT 

Source: Primary Data, 2024 

 

 

CONCLUSION  

The conclusion that can be concluded 

based on the research conducted regarding the 

analysis of the critical point of halalness of goat 

milk yogurt and date extract (Phoenix 

dactylifera) fortified with zinc as follows: The 

Critical Point of Halalness of Goat Milk Yogurt 

and Date Extract Fortified with Zinc in terms of 

ingredients, namely Lactobacillus bulgaricus 

and Streptococcus thermopillus bacteria, Zinc 

Sulfate Monohydrate and Ajwa Date Extract. 

And the Critical Point of Halalness of Goat 

Milk Yogurt and Date Extract Fortified with 

Zinc in terms of the process, namely during 

yogurt fermentation at 370 C for 24 hours. 

 

REFERENCES 

Atma, Y., Taufik, M., Seftiono, H. 2017. 

Identifikasi Risiko Titik Kritis Kehalalan 

Produk Pangan : Studi Produk 

Bioteknologi. Jurnal Teknologi Volume 

10 No. 1 Hal.62 

Assirey, E.A.R. (2015) Nutritional 

Composition of Fruit of 10 Date Palm 

(Phoenix dactylifera L.) Cultivars Grown 

in Saudi Arabia. Journal of Taibah 

University for Science, 9, 75-79.  

Aswal P., Shukla A., Priyadarshi S. 2012. 

Yoghurt: preparation, characteristic and 

recent advancements. Cibtech Journal of 

Bio-Protocols 1 (2): 32-44  

Baum, M., Lai, S., Sales, S., Page, B., & 

Campa, A. (2010). Randomized, 

Controlled Clinical Trial Of Zinc 

Supplementation To Prevent 



Journal of Halal Research, Policy and Industry 

Desember 2024 

Vol. 3, No. 2 

 

97 

Immunological Failure In HIV- Infected 

Adults. Clin Infect Dis, 50(12), 1653–

1660. doi:10.1086/652864.  

Chao, C.T. and Krueger, R.R. (2007) The Date 

Palm (Phoenix dactylifera L.): Overview 

of Biology, Uses, and Cultivation. 

HortScience, 42, 1077-1082  

Fathia, S., Muhandri, T., Suyatma, N.E. 2022. 

Profil Bahan Perisa Kritis Halal dalam 

Peraturan BPOM No. 13/2020. Jurnal 

Pangan Mutu Vol. 9(2): 92-102. ,  

Faturrohim, M.F. 2021. Narrative Review: 

Study Of Microbial -Based Tipping 

Points As Halal Food Products. Jurnal 

Internasional Mathla’ul Anwar Masalah 

Halal Volume 2 Nomor 1.  

Faiqoh, F., Munfarida, H., Armadani, M. T., 

A'rifah, F. A., Sofiyan, A., & 

Susilaningrum, D. F. (2022). Analisis 

Perbandingan Yoghurt dari Olahan Susu 

Sapi Jenis Friesian Holstein (PFH) dan 

Kambing Jenis Etawa. NECTAR: Jurnal 

Pendidikan Biologi, 3(1), 28-33.  

Hapsari, D.P., Budi, E., Gunawan, S. 2022. 

Kajian titik kritis kehalalan produk 

olahan yoghurt. Halal Research 2 (1) 

(2022) 8-25.  

Jumiono, A., Mardiah., Amalia, L., Puspasari, 

E. 2024. Identifikasi titik kritis kehalalan 

produk mikrobiologi. Jurnal ilmiah 

pangan halal Vol.6, No.1 Hal 84 – 95.  

Kurniati & Hafsan, 2022. Halal Critical Point 

Of Microbial Bioprocess Based -Dairy 

Products. Jurnal Islam dan Sains Vol. 9, 

No. 1. 

Kurniadi & Frediansyah, 2016. Perspektif Halal 

Produk Pangan Berbasis Bioproses 

Mikrobia. Reaktor, Vol. 16 No. 3, 

September Tahun 2016, Hal. 147-160.  

Lau, An.N., Jamaludin, Mohd, A.S., Jan, M. 

2016. Quality assurance and halal control 

points for the food industry. Ilmu Gizi 

dan Pangan, 46 (4).  

Mushlih, M., Fitrawati, S., Lillah. 2016. 

Analisa Khasiat Sari Kurma Terhadap 

Jumlah Trombosit Pada Penderita 

Demam Berdarah Dengue (DBD). ISSN 

2548-3153.  

Maulia, P.H., & Farapti, F. (2019). Status Zinc 

Dan Peran Suplementasi Zinc Terhadap 

Sistem Imun Pada Pasien Hiv/Aids : A 

Systematic Review. Media Gizi 

Indonesia . Departemen Gizi Kesehatan, 

Fakultas Kesehatan Masyarakat, 

Universitas Airlangga, Surabaya, 

Indonesia.  

Mazzatti, J., Uciechowski, P., Hebel, S., 

Engelhardt, G., White, J., Powell, R., 

Rink, L., & Haase, H. (2008). Effect Of 

Long – Term Zinc Supplementation And 

Deprivation On Gene Expression In 

Human THP – 1 Mononuclearcells. J 

Trace Elem Med Biol, 22(4), 325–336. 

doi:10.1016/j.jtemb.2008.06.002.  

Purwanto, H. 2018. Problematika Penetapan 

Hukum Pada Poin Kritis Bahan Olahan 

Dan Laboratorium Produk Halal. Jurnal 

Studi Al-Qur’an dan Hukum Vol. IV No. 

02.  

Primurdia, E. G., & Kusnadi, J. (2014). 

Aktivitas Antioksidan Minuman 

Probiotik Sari Kurma (Phoenix 

dactilyfera L.) dengan Isolat L. 

Plantarum dan L. casei . Jurnal Pangan 

Dan Agroindustri, 2(3), 98–109.  

Rosartio R., Yuni S. Sigit B. Ismaya. 2015. 

Produksi dan Komposisi Susu Kambing 

Peranakan Ettawa di Dataran Tinggi dan 

Dataran Rendah Daerah Istimewa 

Yogyakarta. Loka Penelitian Kambing 

Potong, Sumatra Utara. Fakultas 

Pertenakan , Universitas Gadjah Mada, 

Yogyakarta.  

Rahmawati & Silviana. (2019). Pengaruh 

Konsumsi Kurma (Phoenix Dactylifera) 

terhadap Kenaikan Kadar Hemoglobin: 

A Rivew: Jurnal Kebidanan. 2019 ; 97-

102.  

Swiader, K., Białek, K., & Hosoglu, I. (2020). 

Varieties of date palm fruits (Phoenix 

dactylifera L.), their characteristics and 

cultivation®. Postępy Techniki 

Przetwórstwa Spożywczego, Analitical 

review articles : (1), 173-179.  

Sinthary & Arief. 2023. Peptida Bioaktif 

Kasein Susu Kambing Sebagai 

Antimikroba dan Antioksidan, Vol. 5 

No.3 (2023). Program Studi D3 Farmasi, 

Fakultas Farmasi, Universitas 

Mulawarman, Samarinda, Indonesia.  

Sneij, A., Campa, A., Martinez, S. S., Stewart, 

T., & Baum, M. (2016). Lower Plasma 

Zinc Levelsin Hyperglycemic People 

Living with HIV in the MASH cohort. 

Journal of AIDS & ClinicalResearch, 2, 

542–551. doi: 10.4172%2F2155-

6113.1000542. 

United States Department of Agriculture. 



Journal of Halal Research, Policy and Industry 

Desember 2024 

Vol. 3, No. 2 

 

98 

(2015). National Nutrient Database for 

Standard Reference Legacy Release. 

Basic Report. Williams, M. (2000). 

Ethical clearance - Just a rubber stamp? 

Australian Journal of Physiotherapy, 

46(2), 79–83. 

https://doi.org/10.1016/S0004- 

9514(14)60315-9.  

 


