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Abstrak

Artikel ini menyajikan analisis komprehensif dan mendalam mengenai konsep Halalan
Thayyiban dalam Islam, menelusuri akar teologisnya dalam Al-Qur'an dan Hadits serta
relevansinya yang mendesak di tengah kompleksitas kehidupan kontemporer. Di era Revolusi
Industri 4.0, rantai pasok pangan global menghadapi tantangan yang belum pernah terjadi
sebelumnya (unprecedented) berupa rekayasa genetika (GMO), daging kultivasi laboratorium
(cultured meat), serta kerumitan logistik yang meningkatkan risiko kontaminasi dan
area syubhat.  Penelitian ini menggunakan pendekatan kualitatif dengan metode
tafsir tahlili dan maudu’i (tematik), analisis komparatif fikih kontemporer, serta sintesis
manajemen mutu modern. Temuan menunjukkan bahwa konsep thayyib tidak sekadar
pelengkap atribut halal, melainkan pilar fundamental yang mencakup keamanan pangan (food
safety), nilai gizi, etika lingkungan (green deen), dan keberlanjutan ekonomi. Dalam perspektif
tafsir klasik hingga kontemporer, makna thayyib bertransformasi dari sekadar "lezat" secara
indrawi menjadi "aman, sehat, dan etis". Studi ini juga mengungkap korelasi spiritual yang
dalam antara konsumsi haram/syubhat dengan terhalangnya doa dan fenomena kekerasan hati
(qasawat al-qalb) sebagaimana dijelaskan oleh Imam Al-Ghazali. Sebagai solusi atas
tantangan integritas rantai pasok, artikel ini merekomendasikan integrasi sistem jaminan halal
(HAS 23000) dengan standar manajemen mutu internasional (ISO 22000) serta adopsi
teknologi blockchain untuk menjamin ketertelusuran (traceability) dari hulu ke hilir. Hal ini
memastikan bahwa umat Islam tidak hanya mengonsumsi produk yang legal secara syariat
(halal) tetapi juga berkualitas tinggi secara substansial (thayyib).

Kata Kunci: Halalan Thayyiban, Tafsir Ekonomi, Keamanan Pangan, Daging
Laboratorium, Blockchain.
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Abstract

This article presents a comprehensive and in-depth analysis of the concept of Halalan
Thayyiban in Islam, tracing its theological foundations in the Qur’an and Hadith, as well as
its pressing relevance amid the complexities of contemporary life. In the era of the Fourth
Industrial Revolution, the global food supply chain faces unprecedented challenges such as
genetic modification (GMO), laboratory-cultivated meat (cultured meat), and logistical
complexities that increase the risks of contamination and ambiguous areas (syubhat). This
study employs a qualitative approach using tahlili and maudu ‘i (thematic) interpretation
methods, comparative analysis of contemporary Islamic jurisprudence (figh), and synthesis
with modern quality management practices. The findings reveal that the concept of thayyib is
not merely a complementary aspect of halal, but a fundamental pillar encompassing food
safety, nutritional value, environmental ethics (green deen), and economic sustainability. From
classical to contemporary exegesis perspectives, the meaning of thayyib has transformed from
merely “pleasant” to the senses into “safe, healthy, and ethical. "The study also highlights the
profound spiritual correlation between consuming unlawful or dubious food and the rejection
of prayers, as well as the hardening of the heart (qasawat al-qalb), as explained by Imam al-
Ghazali. As a solution to supply chain integrity challenges, this article recommends the
integration of the Halal Assurance System (HAS 23000) with international quality management
standards (ISO 22000), alongside the adoption of blockchain technology to ensure traceability
from upstream to downstream. This ensures that Muslims consume not only products that are
legally permissible (halal) but also substantially of high quality (thayyib).
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