ADILLA: Journal of Sharia Economics	    Vol. 8 No. 2, July 2025
E-ISSN: 2620-9535 P-ISSN: 2621-8453

ANALYSIS OF FOOD PRODUCTION AND CONSUMPTION IN ISLAMIC BUSINESS ETHICS: A CASE STUDY OF BUSER INVESTIGASI

Indah Kurnianingsih1, Wan Norhaniza Wan Hasan2
1Universitas Islam Negeri Sultan Maulana Hasanuddin Banten, 2Universiti Sains Malaysia
Indahkurnianingsih03@gmail.com


Abstract
This study aims to analyze Indonesia's food production methods that violate Islamic business ethics by using substances that are not fit for human consumption. Articles, journals, and research reports from social media and television are used as secondary data sources in this descriptive qualitative research. The focus of the research is on Islamic business ethics norms, particularly in food production. Data is collected through case observations reported by the media, such as investigations by the Buser SCTV team. The results show that many producers violate the principles of ethical production in Islam by using raw materials that are unfit for consumption, such as rotten tomatoes, excessive preservatives, and hazardous recycled plastics. These cases indicate poor practices that could harm consumers, both in terms of health and safety. Other examples include the production of tempeh with unsafe ingredients and the use of chemicals without proper labeling. The conclusion of this study is that many business players in Indonesia have deviated from the corridor of Islamic business ethics, neglecting principles of honesty and safety in production, which adversely affects consumers and society at large. The implementation of Islamic business ethics is crucial to safeguarding the welfare of consumers
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Abstrak
Penelitian ini bertujuan untuk menganalisis metode produksi pangan Indonesia yang melanggar etika bisnis Islam dengan memanfaatkan zat-zat yang tidak layak untuk dikonsumsi manusia. Artikel, jurnal, dan laporan penelitian dari media sosial dan televisi digunakan sebagai sumber data sekunder dalam penelitian kualitatif deskriptif ini. Fokus penelitian adalah pada norma-norma etika bisnis Islam, khususnya dalam produksi pangan. Data dikumpulkan melalui observasi kasus-kasus yang diberitakan oleh media, seperti investigasi oleh tim Buser SCTV. Hasil penelitian menunjukkan bahwa banyak produsen yang melanggar prinsip-prinsip etika produksi dalam Islam, dengan menggunakan bahan baku yang tidak layak konsumsi, seperti tomat busuk, pengawet berlebih, dan plastik daur ulang yang berbahaya. Kasus-kasus ini mengindikasikan adanya praktik yang kurang baik dan memungkinakan akan merugikan konsumen, baik dari segi kesehatan maupun keselamatan. Contoh lain termasuk pembuatan tempe dengan campuran bahan non-aman dan penggunaan bahan kimia tanpa label yang sesuai. Kesimpulan dari penelitian ini adalah bahwa banyak pelaku bisnis di Indonesia telah keluar dari koridor etika bisnis Islam, mengabaikan prinsip kejujuran dan keamanan dalam produksi, yang berdampak buruk bagi konsumen dan masyarakat luas. Implementasi etika bisnis Islam sangat penting untuk menjaga kesejahteraan konsumen.

Kata Kunci: Produksi dalam Islam, Etika produksi dalam Islam, Etika bisnis Islam




INTRODUCTION
The ongoing evolution of global economies has brought significant changes in the ways goods and services are produced, marketed, and consumed. With the rise of technology and increased competition, businesses constantly seek innovative ways to maximize profits and meet the demands of consumers. However, in the pursuit of economic prosperity, certain ethical concerns have emerged, particularly in the food production industry, where the pressure to reduce costs and increase profitability often leads to unethical practices. In many cases, this can lead to the use of harmful ingredients, substandard production processes, and a lack of transparency all of which are at odds with the moral and ethical guidelines provided by Islam [footnoteRef:1]. [1:  A Ashlihah and M S D Ramadhani, “Pelatihan E-Commerce Anak Muda Melek Digital Marketing Di Desa Tinggar, Kabupaten Jombang,” Jumat Ekonomi: Jurnal …, 2021, http://ejournal.unwaha.ac.id/index.php/abdimas_ekon/article/view/1141.] 

The ethical principles in Islam provide a framework for businesses, particularly those engaged in the production of food, to operate in a manner that is not only profitable but also responsible, transparent, and beneficial to society [footnoteRef:2]. This paper explores the Islamic ethical guidelines surrounding business practices, particularly focusing on halal production. It examines the importance of ethical food production in Islam and the challenges producers face when trying to comply with these principles [footnoteRef:3]. [2:  A M Muhayatsyah and I Malik, “Penerapan Kode Etik (Code Of Conduct) Perbankan Terhadap Pemegang Saham Dalam Perspektif Etika Bisnis Islam,” Negotium: Jurnal Ilmu Administrasi Bisnis 6, no. 1 (2023), https://doi.org/10.29103/Njiab.V6i1.12856.]  [3:  Muhammad Syahbudi And Lili Puspita Sari, “Pemikiran Ekonomi Islam: Analisis Pemikiran M. Yasir Nasution Tentang Etika Dalam Bisnis Perbankan Islam,” Jurnal Perspektif Ekonomi Darussalam 2, No. 2 (2017): 107–24, Https://Doi.Org/10.24815/Jped.V2i2.6688.] 

Islamic business ethics are based on the teachings of the Qur'an and the Hadiths (sayings of the Prophet Muhammad SAW), which emphasize honesty, fairness, responsibility, and social justice in all economic activities [footnoteRef:4]. Business transactions in Islam are not just seen as economic activities but as acts of worship (ibadah) if conducted according to Islamic principles. The Qur'an provides clear guidelines on the types of transactions that are allowed (halal) and those that are forbidden (haram) [footnoteRef:5]. This clear demarcation between what is permissible and impermissible is a fundamental part of Islamic business ethics, especially when it comes to the production of food and beverages [footnoteRef:6]. [4:  P N Khairunisa, “Etika Bisnis Dalam Islam Terhadap Transaksi,” Labatila: Jurnal Ilmu Ekonomi Islam 03 (2019).]  [5:  B K Dwiatma, “Etika Bisnis Islam Dalam Pelayan Haji Dan Umroh,” Jurnal Ilmu Dakwah Dan Pembangunan Xiv, no. 1 (2019).]  [6:  Nathania Arlinesari, “Mutual Legal Assistance Sebagai Upaya Hukum Pengembalian Aset Hasil Tindak Pidana Korupsi Di Luar Negeri,” 2012.] 

In Surah Al-Qasas (28:73), Allah commands mankind to seek His bounty during the day, which indicates the permissibility of earning a livelihood. However, it is emphasized that this must be done with gratitude and by adhering to the divine guidance laid out in Islam [footnoteRef:7]. The teachings of Islam provide the framework for how businesses should operate ethically, with fairness and concern for the well-being of consumers. For example, businesses that engage in the production and sale of food are expected to follow strict guidelines in order to ensure that their goods meet halal standards and do not harm the consumers [footnoteRef:8]. [7:  siti Amelia, Muhammad Iqbal Fasa, And Suharto, “Pengaruh Implementasi Etika Bisnis, Konsep Produksi Dan Distribusi Pada Umkm Terhadap Profitabilitas Dalam Perspektif Ekonomi Islam,” 2022, https://doi.org/10.53625/juremi.v1i4.729.]  [8:  Zainol Fata, “Halal Industry Management in Islamic Economic Perspective,” Journal of Islamic Economics 2, no. 1 (2023): 37–51, https://doi.org/10.58223/taamul.v2i1.55.] 


[bookmark: _GoBack]THEORETICAL FOUNDATIONS
The foundation of halal production in Islam involves more than just ensuring that the products are permissible in terms of ingredients (such as ensuring that food is free from pork or alcohol). It extends to the entire production process, including how food is sourced, prepared, and sold [footnoteRef:9]. As noted by Aditiya Aulia Rahman (2021), Islamic business ethics encompass the three main aspects of business: production, consumption, and distribution. In all of these areas, producers are required to adhere to high moral standards that prioritize honesty, transparency, and the welfare of consumers [footnoteRef:10]. [9:  W F Rahmat, “Pertumbuhan Ekonomi Dan Upaya Menurunkan Tingkat Kesenjangan,” Jurnal Ekonomi Manajemen …, 2017, http://www.ejurnal.stiedharmaputra-smg.ac.id/index.php/JEMA/article/view/286.]  [10:  Marina Zulfa and Ficha Melina, “Implementasi Etika Bisnis Islam Dalam Transaksi Jual Beli Pada Restoran Hotel Syariah,” Syarikat: Jurnal Rumpun Ekonomi Syariah 5, no. 2 (2022), https://doi.org/10.25299/Syarikat.2022.Vol5(2).10402.] 

While the ethical principles in Islam are clear, there are many instances where these principles are violated, especially in the food production sector. The drive for higher profits and the competitive nature of the market often result in producers cutting corners, sometimes at the expense of consumer health and well-being. Several unethical practices have been reported, particularly in countries with significant Muslim populations like Indonesia, which have raised concerns about the food safety standards in the market. Some common unethical practices include [footnoteRef:11]: [11:  Sofia Hardani and Nur Hasanah, “Implementasi Kompilasi Hukum Ekonomi Syariah (Khes) Dalam Menyelesaikan Sengketa Ekonomi Syariah Di Pengadilan Agama Di Provinsi Riau,” Hukum Islam 22, No. 1 (2022): 141, Https://Doi.Org/10.24014/Jhi.V22i1.14930.] 

1. Using Substandard or Expired Ingredients
Some food producers, driven by the desire to cut costs, use ingredients that are no longer fit for consumption or are past their expiry date. For instance, ketchup may be made from tomatoes that have begun to rot, while other products may be made using other substandard or expired ingredients. Not only does this pose serious health risks, but it also violates the ethical obligation in Islam to provide consumers with food that is pure and safe for consumption.
2. Adulteration of Food Products
Another common unethical practice involves the adulteration of food with harmful substances. For example, some producers may add preservatives like formalin to meat products like chicken, which are harmful to human health. Formalin is often used in an attempt to extend the shelf life of food and preserve its appearance, but it is not fit for consumption. This practice is explicitly prohibited in Islam as it harms consumers and deceives them about the quality of the food they are purchasing.
3. Use of Harmful Chemicals
Some food producers may resort to using harmful chemicals to enhance the appearance of their products or prolong their shelf life. This includes adding toxic substances to food like preservatives or coloring agents that are not only dangerous but also unethical. For instance, in the case of seafood, there have been reports of fish and squid being filled with chemicals to make them appear fresher than they actually are. These practices are not only illegal but also violate the ethical principles of honesty and responsibility toward consumers.
4. Unhygienic Production Methods
In some instances, food production methods have been reported to be unhygienic and unsafe. There have been cases where workers are observed stepping on food products, which is a clear violation of food safety and hygiene standards. Such practices, while done to speed up production, are completely contrary to Islamic ethics, which stress cleanliness and hygiene in all aspects of life, including the preparation of food. The Prophet Muhammad (SAW) emphasized the importance of cleanliness, saying, “Cleanliness is half of faith” (Sahih Muslim).

The Importance of Islamic Business Ethics in Food Production
The ethical principles outlined in Islamic teachings serve as a guide for Muslim producers to ensure that their practices align with the values of honesty, fairness, and transparency. Adhering to these principles not only benefits consumers but also helps create a just and ethical business environment. Islamic business ethics emphasize several key principles, each of which plays a vital role in ensuring that food production is conducted in a manner that is not only profitable but also ethically sound and beneficial to society [footnoteRef:12]. [12:  A Zaini and A Zawawi, “Ekonomi Islam Dalam Konsep Ontologi, Epistemologi Dan Aksiologi,” 2019.] 

1. Honesty and Transparency
Honesty and transparency are among the core values in Islamic business ethics. Producers must be truthful about the ingredients and quality of the products they sell. Islam forbids deceptive practices, and as highlighted in a Hadith, "Whoever deceives us is not one of us" (HR. Al-Jama'ah except Bukhari and Nasa’i). Deceiving customers by selling substandard or harmful products is a violation of these ethical principles. Producers are obligated to inform consumers about any defects or issues with the product, ensuring that they make informed decisions.
2. Justice and Fairness
Justice is a central theme in Islam, and it extends to all aspects of business. In the context of food production, justice means providing consumers with products that are safe, of good quality, and honestly priced. Producers must not take advantage of consumers by selling inferior goods or by cutting corners in the production process. Fairness also extends to how workers are treated in the production process. In Islamic business ethics, workers should be treated with dignity, paid fairly for their labor, and provided with safe working conditions.
3. Accountability
In Islam, all individuals are accountable to Allah for their actions, including business owners and producers. This accountability extends to the products they produce and sell. Business owners who engage in unethical practices, such as using harmful substances in their food, will be held responsible not only in this world but also in the hereafter. Accountability ensures that producers act with integrity, knowing that their actions have consequences beyond just financial gain.
4. Environmental Responsibility
Islamic ethics also emphasize the importance of environmental stewardship. Producers are expected to ensure that their production methods do not harm the environment. This includes using sustainable practices, reducing waste, and avoiding the use of harmful chemicals or production methods that could damage the environment. The principle of environmental responsibility is closely linked to the Islamic concept of “mizan” or balance, which calls for a balanced and harmonious relationship with nature.
5. Consumer Protection
Islamic business ethics place a high value on the welfare of consumers. Producers are not only responsible for providing safe and healthy products but also for ensuring that these products meet the needs of the community. This includes producing food that is wholesome, free from harmful substances, and beneficial to the consumers' health. The Prophet Muhammad (SAW) emphasized the importance of fulfilling obligations to others, stating, “The best of people are those who are most beneficial to others” (Daraqutni).

Regulatory Bodies and Their Role in Ensuring Ethical Practices
While Islamic business ethics provide a strong moral framework, the role of regulatory bodies in enforcing food safety standards is also crucial [footnoteRef:13]. In Indonesia, for example, the Indonesian Food and Drug Monitoring Agency (BPOM) plays a vital role in ensuring that food products are safe for consumption and comply with regulatory standards. BPOM has reported numerous cases where food products did not meet safety standards, including the use of expired ingredients, unsafe packaging, and the presence of hazardous materials [footnoteRef:14]. [13:  Devina Erlyana, “Analisis Time Series Faktor Penentu Penanaman Modal Asing (PMA) Di Indonesia Periode 1981-2014,” 2017.]  [14:  O. R. Togun et al., “Financial Inclusion and SMEs’ Performance: Mediating Effect of Financial Literacy,” Journal of Business and Environmental Management 1, no. 1 (2023): 23–33, https://doi.org/10.59075/jbem.v1i1.148.] 

However, regulatory bodies can only do so much. It is equally important for producers to internalize the ethical principles of Islam and operate with integrity, ensuring that their businesses are conducted in a manner that aligns with both legal standards and Islamic teachings [footnoteRef:15]. Islamic ethics can serve as a preventative measure, helping producers avoid the temptation to engage in unethical practices in the first place [footnoteRef:16]. [15:  Fatimah Tuzzahroh and S F Laela, “Sharia Audit and Shariah Compliance of Islamic Financial Institutions: A Bibliometric Analysis,” 2022, https://doi.org/10.20473/vol9iss20226pp815-833.]  [16:  Grasela Anastasia Mustika, “Pengaruh Harga, Promosi, Kepercayaan, Dan Pelayanan Penjual Terhadap Keputusan Konsumen Dalam Melakukan Pembelian Produk Sfidn Fits Secara Online Melalui Aplikasi Tokopedia,” 2022, https://doi.org/10.56910/gemilang.v3i1.338.] 

Unethical practices in food production pose serious risks to consumer health and violate the core principles of Islamic business ethics. Practices such as the use of substandard ingredients, adulteration of food with harmful chemicals, and unhygienic production methods are all in direct contradiction to the values of honesty, transparency, and fairness that Islam promotes. By adhering to the ethical guidelines set out in the Qur'an and the Hadith, Muslim producers can ensure that their businesses are not only profitable but also responsible and beneficial to society [footnoteRef:17]. [17:  Arya Wahyu Pradana and Ridho Rokamah, “Jual Beli Online Pada Marketplace Shopee Dalam Tinjauan Etika Bisnis Islam,” Niqosiya: Journal Of Economics And Business Research 3, no. 2 (2023), https://doi.org/10.21154/Niqosiya.V3i2.2084.] 

Incorporating Islamic business ethics into food production involves more than just ensuring that the food is halal. It requires a commitment to honesty, justice, and accountability at every step of the production process [footnoteRef:18]. Regulatory bodies like BPOM play an important role in ensuring that businesses adhere to safety standards, but the ultimate responsibility lies with producers themselves. By internalizing Islamic business ethics, producers can contribute to a just and ethical economy that benefits all members of society, promotes consumer trust, and protects the environment for future generations [footnoteRef:19]. [18:  Syakira F Rusda and N Eprianti, “Tinjauan Etika Bisnis Dalam Islam Pada Brand Equity ( Studi Kasus Mc_Shop),” Bandung Conference Series: Sharia Economic Law 2, no. 2 (2022), https://doi.org/10.29313/Bcssel.V2i2.2911.]  [19:  H Cahyono, “Konsep Pasar Syariah Dalam Perspektif Etika Bisnis Islam,” Ecobankers : Journal Of Economy And Banking 1, no. 2 (2020), https://doi.org/10.47453/Ecobankers.V1i2.171.] 


METHOD/METODE PENELITIAN 
This study employs a descriptive qualitative research method, which focuses on understanding and analyzing phenomena through detailed observations, descriptions, and interpretation of existing literature. The primary aim is to explore how real-world examples of unethical business practices in food production relate to broader norms within Islamic teachings on business ethics [footnoteRef:20]. Descriptive qualitative research is particularly suited to this context because it allows for a comprehensive understanding of the issue at hand by synthesizing available information, highlighting patterns, and drawing connections to Islamic business ethics, which emphasize honesty, fairness, and social responsibility. The research method is rooted in literature review and the collection of secondary data, which includes articles, journals, and relevant studies that discuss Islamic business ethics, food production practices, and the ethical implications of certain business behaviors in a Muslim-majority contextn[footnoteRef:21].  [20:  E P Wulandari and M Djakfar, “Etika Bisnis Islam Dalam Upaya Pengembangan Ekonomi Sektor Industri Halal,” Ekonomi Syariah Pelita Bangsa 07, no. 02 (2022).]  [21:  T Safira and P D Priyatno, “Analisis Transaksi Jual Beli Mystery Box Di E- Commerce Shopee Dalam Tinjauan Etika Bisnis Islam,” Islamic Economics And Business Review 1, no. 2 (2023).] 

The process involves scrutinizing various sources such as print media, academic papers, and social media reports, offering a broad view of how unethical practices in the food production industry, such as the use of harmful ingredients or deceptive marketing tactics, can be analyzed and understood from an Islamic ethical perspective. By gathering data from these diverse sources, the study investigates the real-world impact of unethical production practices and how they violate key principles in Islamic teachings [footnoteRef:22]. The study also incorporates social media and documentary evidence to observe how these practices are reported and discussed in the public sphere, allowing for a deeper understanding of the issue's significance in contemporary society [footnoteRef:23].  [22:  R Bukido, A A Mampa, and R Jamal, “Etika Bisnis Islam Dalam Perilaku Bisnis Pedagang Muslim Makassar Kota Manado,” Maqrizi: Journal Of Economics And Islamic Economics 2, no. 2 (2022), https://doi.org/10.30984/Maqrizi.V2i2.354.]  [23:  Y Andini, “Etika Dan Moral Bisnis Islam Dalam Peningkatanperforma Perusahaan,” Referensi : Jurnal Ilmu Manajemen Dan Akuntansi 4, no. 1 (2017), https://doi.org/10.33366/Ref.V4i1.511.] 

The findings are expected to highlight the gap between real business practices and the ethical expectations set out in Islamic law and teachings, particularly in regard to the concept of halal production. Through this literature-based approach, the research aims to clarify the relationship between the ethical challenges faced by food producers and the Islamic business ethics that call for integrity, accountability, and social responsibility. The research method allows the study to paint a clear picture of the ethical issues in question, identify potential solutions, and suggest practical ways in which producers can align their practices with Islamic values, ensuring both consumer safety and business sustainability [footnoteRef:24]. [24:  Mirna Rafki, Idris Parakkasi, and Sirajuddin Sirajuddin, “Peran Etika Bisnis Islam Dalam Meningkatkan Kepercayaan Dan Repeat Order Konsumen,” Journal of Islamic Economics and Finance Studies 3, no. 2 (December 17, 2022): 121, https://doi.org/10.47700/jiefes.v3i2.4868.] 


RESULTS AND DISCUSSION
Buser Investigasi is an official media team tasked with investigating cases in Indonesia, particularly those related to food production, which has become a daily necessity for the community. This media team frequently appears on television and other social media platforms to uncover dishonesty among producers who engage in fraudulent business practices. Researchers tend to focus on food consumption issues because they are a basic need for society. As mentioned in the cases outlined above, some cases are crucial to examine due to their impact on public health and even lives [footnoteRef:25]. [25:  K Ulfah and M Arsal, “Etika Bisnis Islam: Dapat Direalisasikan Atau Hanya Sebatas Teori ?,” Jurnal Ekonomi Bisnis, Manajemen Dan Akuntansi (Jebma) 2, no. 3 (2022), https://doi.org/10.47709/Jebma.V2i3.1823.] 

In the modern era, producers are increasingly engaging in fraudulent business practices, resorting to any means to profit, even at the cost of public health. Many incidents have occurred, such as the use of unfit raw materials for food production and improper production processes. Several serious cases reported by Buser Investigasi are as follows:

Tomato Sauce Production in Plastic Packaging
An investigation by the Buser SCTV team recently uncovered a disturbing series of violations in the production process of tomato sauce at a factory in Jakarta, Indonesia. The findings from this investigation shed light on the alarming practices that not only breached regulatory standards but also posed serious health risks to consumers. This case highlights the importance of adherence to food safety regulations and ethical business practices, particularly in the food production sector, which plays a crucial role in ensuring public health and consumer safety. The factory in question failed to meet the cleanliness standards set by Indonesia’s Food and Drug Monitoring Agency (BPOM), and its practices were far from the ethical guidelines that would be expected from any business, especially one operating in a Muslim-majority country, where halal standards and ethical considerations are deeply intertwined with religious teachings [footnoteRef:26]. [26:  S Jannah, S Siradjuddin, and S Syaharuddin, “Internalisasi Nilai-Nilai Macca Na Malempu’ Dalam Etika Bisnis Islam Sebagai Upaya Meningkatkan Kepuasan Pelanggan Cv. Idlan Waranie Perkasa (Mabello Indonesia),” Al-Mashrafiyah: Jurnal Ekonomi, Keuangan, Dan Perbankan Syariah 4, no. 2 (2020), https://doi.org/10.24252/Al-Mashrafiyah.V4i2.15194.] 

One of the most concerning findings was the use of rotten or near-expiry tomatoes as raw materials. Tomatoes that were no longer fit for consumption were processed into sauce, undermining the very foundation of food safety and hygiene. The decision to use such substandard ingredients was likely motivated by the desire to cut costs, but it exposed consumers to a range of potential health risks. Rotten tomatoes are more susceptible to contamination with harmful bacteria and mold, which can cause foodborne illnesses when consumed. By using these tomatoes, the factory not only violated basic food safety regulations but also disregarded its ethical responsibility to provide safe products to its consumers. In Islam, the concept of "halal" extends beyond merely avoiding forbidden ingredients; it also includes ensuring that food is prepared in a safe, clean, and healthy manner. The Prophet Muhammad (SAW) emphasized the importance of honesty and integrity in business dealings, and this case is a clear example of how those principles were ignored for the sake of profit [footnoteRef:27]. [27:  K Anwar, “Strategi Pemasaran Dalam Prespektif Etika Bisnis Islam,” Al-Mansyur: Jurnal Ekonomi Dan Bisnis Syariah 3, no. 1 (2023).] 

The factory’s unhygienic production environment compounded the risks associated with the use of substandard ingredients. The investigation revealed that workers were not wearing proper protective equipment such as gloves and masks, which could prevent contamination from human contact. This lapse in basic hygiene practices, such as the handling of raw materials and the lack of sanitation in the production area, significantly increased the potential for harmful bacteria or pathogens to enter the final product. In food production, maintaining a clean and sanitary environment is not just a regulatory requirement but also an ethical obligation to ensure that the products are safe for consumption. From an Islamic perspective, cleanliness is considered half of faith, as emphasized by the Prophet Muhammad (SAW), who taught that cleanliness is a key component of both physical and spiritual well-being. The failure to maintain hygienic conditions in the factory is a clear violation of both regulatory standards and the moral teachings of Islam.
Another significant issue uncovered during the investigation was the improper storage of the tomato sauce, which was not kept at the correct temperature. This mismanagement of storage conditions led to a decline in the product's quality, further compromising its safety and suitability for consumption. The proper storage of food is crucial to prevent spoilage and the growth of harmful microorganisms, and it is especially important when dealing with perishable items like tomato sauce. In the context of Islamic business ethics, this failure to maintain the quality of the product can be seen as a violation of the trust that consumers place in the producers. Islam teaches that business transactions should be conducted with integrity, and providing a product that is not safe or of proper quality betrays that trust [footnoteRef:28]. [28:  Zulfa and Melina, “Implementasi Etika Bisnis Islam Dalam Transaksi Jual Beli Pada Restoran Hotel Syariah.”] 

In addition to the issues with raw materials and hygiene, the investigation also revealed that the factory had exceeded the safe limits for preservatives in its tomato sauce. Some of the products contained artificial preservatives and synthetic coloring agents, both of which could pose health risks, particularly when consumed over extended periods. Preservatives are commonly used in the food industry to extend the shelf life of products, but their overuse or the use of harmful chemicals is a serious concern. The factory’s decision to use such chemicals without regard for consumer safety not only violated food safety standards but also exposed the factory’s disregard for ethical business practices. From an Islamic perspective, it is imperative for producers to ensure that their products are safe for consumption, and the use of harmful substances directly contradicts the teachings of Islam, which prohibit the harm of others [footnoteRef:29]. [29:  N Purwanti and A Pujawati, “Penerapan Etika Bisnis Islam Dalam Transaksi E-Commerce,” Jurnal Ilmu Agama 3, no. 1 (2021).] 

Further investigation revealed that some of the tomato sauce products were labeled with misleading information. Laboratory tests conducted by BPOM found chemicals in the products that were not listed on the labels, violating food labeling regulations. Accurate and truthful labeling is crucial in the food industry, as it allows consumers to make informed decisions about the products they purchase. Misleading labels can lead to consumer confusion and potentially expose them to harmful substances. In Islam, transparency and honesty are essential components of business ethics. The Prophet Muhammad (SAW) warned against deception in trade, saying, "Whoever deceives us is not one of us" (HR. Al-Jama’ah except Bukhari and Nasa’i). By failing to accurately label the products, the factory not only violated legal requirements but also betrayed the trust of consumers, which is a significant breach of ethical conduct in Islam [footnoteRef:30]. [30:  F Rahmadi and N Nuraida, “Implementasi Etika Bisnis Islam Dalam Transaksi Jual Beli Pada Pedagang Pasar Tradisional Di Desa Mainan Kecamatan Sembawa Kabupaten Banyuasin,” Ulil Albab: Jurnal Ilmiah 2, no. 5 (2023).] 

Another serious violation uncovered by the investigation was the use of non-com pliant plastic packaging for the tomato sauce. Some of the products were found to be packaged in recycled plastic that was unsuitable for food use. The recycled plastic contained harmful chemicals such as Bisphenol-A (BPA), which can leach into the food and pose health risks, including hormonal disruptions and an increased risk of cancer. The use of unsafe packaging materials is a clear indication of the factory’s negligence in ensuring the safety of its products. In Islam, the protection of consumers' health and well-being is a fundamental principle, and this disregard for safe packaging practices highlights the factory’s failure to live up to those standards.
The spread of the tainted tomato sauce across the market and its widespread consumption raised significant public health concerns. A survey conducted by the Buser team revealed that many consumers had complained about the taste, odor, and quality of the sauce. In some cases, people reported experiencing food poisoning after consuming the product, further indicating the serious health risks posed by the factory’s unethical production practices. The factory’s disregard for food safety standards and ethical business practices directly affected consumers’ health, underscoring the importance of adhering to both legal regulations and moral guidelines in food production. This case serves as a stark reminder of the potential consequences of cutting corners in the production process, especially when it comes to products that are meant for human consumption.
This investigation sheds light on the broader issue of unethical practices in the food production industry, particularly in the context of Muslim-majority countries where Islamic business ethics play a significant role in guiding business conduct. Islam places great emphasis on honesty, integrity, and the well-being of others, and these principles must be upheld in all aspects of business, including food production. The case of the contaminated tomato sauce highlights the dangers of neglecting these ethical principles, and it serves as a call to action for businesses to prioritize consumer health and safety over profits. It also calls for stronger enforcement of food safety regulations and greater public awareness of the importance of ethical business practices. In the end, businesses that fail to operate ethically not only harm their customers but also damage their own reputation and the trust that is essential to any successful enterprise [footnoteRef:31]. [31:  D Yufdina, “Implementasi Khiyar Pada Praktik Jual Beli Online Ditinjau Dalam Perspektif Etika Bisnis Islam (Studi Pada Toko Baju Diga House Banda Aceh),” Fakultas Ekonomi Dan Bisnis Islam Universitas Islam Negeri Ar-Raniry Banda Aceh, 2023.] 

The findings of this investigation should serve as a wake-up call for both regulators and businesses in the food industry. It is crucial for food producers to adhere to strict hygiene standards, use safe and high-quality ingredients, ensure proper storage and packaging, and be transparent with consumers about the contents of their products. Additionally, regulatory bodies like BPOM must continue to enforce food safety standards and hold producers accountable for any violations. Ultimately, this case underscores the need for businesses to operate with a sense of social responsibility, grounded in ethical principles that protect consumers and promote trust in the market.
Tempe Production 
Tempe, a staple in Indonesian cuisine, has long been admired for its nutritional benefits and affordability. Made from fermented soybeans, tempe is rich in protein, fiber, and various vitamins, making it a popular choice for many, especially those seeking plant-based alternatives. In addition to its health benefits, tempe is prized for its versatility, used in various dishes from stir-fries to soups. However, recent investigations have raised serious concerns about the safety of some tempe production processes. These concerns are especially troubling given tempe's widespread consumption and its importance in the daily diet of many Indonesians. A series of investigations led by Buser Investigasi SCTV uncovered alarming practices among certain tempe producers, particularly with regard to their packaging methods and production standards, which put consumers at risk of significant health hazards.
One of the most troubling findings from the investigation was the use of used cardboard for packaging the tempe. This practice, which violates basic food safety standards, involved using discarded cartons from milk or instant food products that were no longer suitable for reuse. These cartons, once used for liquids, were repurposed as packaging materials for the tempe without proper cleaning or treatment. The cardboard could harbor harmful residues from its previous contents, such as milk, chemicals, or preservatives, which, over time, could potentially leach into the tempe. The fact that these materials were being used to package a food product is alarming, as it suggests a disregard for basic hygiene and consumer safety. While repurposing packaging might seem like a cost-effective approach, it poses significant risks to both the product and its consumers [footnoteRef:32]. [32:  Sauvika Pradhiwiriana Nabilla, Nuraina A., and Yayang Bilqisa, “Pandangan Etika Bisnis Islam Terhadap Tax Avoidance (Penghindaran Pajak),” Oetoesan-Hindia: Telaah Pemikiran Kebangsaan 4, no. 2 (2023), https://doi.org/10.34199/Oh.V4i2.141.] 

The investigation revealed that these used cardboard materials often contained traces of printing ink, which, in many cases, included hazardous chemicals such as heavy metals and organic compounds. Laboratory tests conducted by Indonesia's Food and Drug Monitoring Agency (BPOM) confirmed the presence of harmful substances in the tempe samples that had been packaged in the used cartons. These chemicals, which included lead and other toxic heavy metals, could leach into the food during the packaging process, especially when exposed to moisture or heat. Long-term exposure to these substances poses serious health risks, including digestive issues, neurological damage, and, in the most severe cases, an increased risk of cancer. The potential for such contamination makes the practice of using used cardboard a grave concern, particularly given the widespread consumption of tempe across Indonesia.
In addition to the unsafe packaging materials, the investigation uncovered further violations related to the hygiene standards within the tempe production facilities. The factories where the tempe was being produced did not meet basic sanitation requirements. In several cases, the production floors were found to be dirty, with dust and other contaminants visible on the surfaces where the tempe was being processed. The equipment used in production was poorly maintained and inadequately cleaned, increasing the risk of microbial contamination. These unsanitary conditions were compounded by the lack of proper protective gear among the workers. Many workers were found to be handling the tempe without gloves or masks, which, in the food production industry, are essential for maintaining hygiene and preventing the transfer of bacteria, dust, and other contaminants. The absence of these basic precautions further compromised the safety of the product and increased the likelihood of contamination during production.
The lack of hygiene oversight was a critical issue, as food safety in production facilities is governed by strict regulations to ensure that products are safe for consumption. In the case of tempe, the fermentation process itself can be highly sensitive to contaminants. If the production environment is not clean, the risk of microbial growth, including harmful bacteria such as Salmonella or E. coli, is significantly increased. Such bacteria could cause severe foodborne illnesses, leading to symptoms such as nausea, vomiting, diarrhea, and abdominal pain. The investigation found that some consumers who had purchased tempe from the affected producers reported experiencing these symptoms, likely as a result of consuming tempe that had been contaminated either by the chemicals in the packaging or the unsanitary production conditions. These consumer complaints further underscore the dangers associated with these unethical production practices [footnoteRef:33]. [33:  Purwanti and Pujawati, “Penerapan Etika Bisnis Islam Dalam Transaksi E-Commerce.”] 

A survey conducted among consumers revealed that many had noticed a decline in the quality of tempe from these producers. The tempe often developed an unpleasant odor and discoloration after only a few days, which are clear signs of spoilage or contamination. These changes in appearance and smell are indicative of improper handling and storage, potentially exacerbated by the use of unsafe packaging materials. Consumers also reported concerns about the taste and texture of the tempe, suggesting that the contamination may have affected not only the safety but also the quality of the product. For a food product as widely consumed as tempe, these issues represent a significant public health risk, as even a small number of affected consumers can lead to widespread dissatisfaction and potential health problems across the population.
The discovery of these practices highlights a troubling trend in the food production industry, where some producers prioritize cost-cutting over consumer safety. The use of substandard materials like used cardboard and the failure to maintain proper hygiene standards is not only unethical but also illegal under food safety regulations. These actions betray the trust of consumers who expect the products they purchase to meet basic health and safety standards. In the case of tempe, a food that is often consumed by children, the elderly, and other vulnerable groups, the consequences of such negligence can be particularly severe.
The findings from this investigation underscore the need for stronger oversight and enforcement of food safety regulations, as well as greater consumer awareness of the potential risks associated with unsafe food production practices. While many tempe producers continue to operate with integrity and follow the necessary health and safety guidelines, there are some who cut corners, putting public health at risk. For the Indonesian government and relevant regulatory bodies, such as BPOM, it is essential to take immediate action to address these issues, implement stricter regulations, and enforce compliance with food safety standards. This could involve regular inspections of food production facilities, stricter penalties for violations, and more public awareness campaigns about food safety.
Moreover, producers themselves must be held accountable for the safety and quality of the products they sell. Ethical business practices, including the use of safe packaging materials and maintaining high standards of hygiene, should be the norm, not the exception. Businesses that fail to comply with these standards not only harm consumers but also damage their own reputation and trustworthiness in the market. For consumers, it is crucial to be vigilant about the sources of their food and to demand higher standards from food producers.
In conclusion, the investigation into the unsafe packaging and production practices of certain tempe producers highlights significant risks to public health. The use of used cardboard for packaging and the failure to adhere to basic hygiene standards in production facilities present serious dangers to consumers, including chemical contamination and microbial infection. These practices violate food safety regulations and betray the trust of consumers. As the investigation reveals, there is an urgent need for stricter oversight, improved hygiene standards, and greater accountability within the food production industry to ensure that products like tempe are safe, nutritious, and free from harmful contaminants. It is only through these measures that public health can be protected, and consumer confidence in traditional foods like tempe can be restored [footnoteRef:34]. [34:  Maksudin Maksudin, “ETIKA BISNIS DALAM PERSFEKTIF ETIKA BISNIS ISLAM,” El-Ecosy : Jurnal Ekonomi Dan Keuangan Islam 2, no. 2 (2022): 135, https://doi.org/10.35194/eeki.v2i2.2513.] 


Soto Ayam (Chicken Soup) 
That Does Not Spoil Soto ayam is a traditional Indonesian dish beloved by many. However, it is susceptible to spoiling if not stored properly, especially in hot weather. The Buser Investigasi SCTV team discovered that some sellers claimed their soto ayam could last longer without spoiling, even without refrigeration.
The investigation revealed that some soto ayam sellers were using chemicals that did not meet health standards, such as formalin and borax, to preserve their products (Liputan6, 2024b). Laboratory tests showed that the soto ayam, which was claimed to be "anti-spoiled," contained these harmful preservatives. Formalin is commonly used to preserve corpses, while borax is used in non-food industries as a hardener. Both substances are strictly prohibited in food due to their potential to cause health problems, including organ damage and cancer risks.
One reason the soto ayam could last without spoiling was due to the use of formalin, which effectively kills or inhibits bacterial growth. Bacteriological tests on soto ayam samples showed that even after being stored at room temperature for over 12 hours, no bacterial growth was detected. This is unusual for food left out for long periods without refrigeration, which typically leads to bacterial growth, such as Escherichia coli or Salmonella [footnoteRef:35]. [35:  Y M Wardani and A A Ridlwan, “Penerapan Etika Bisnis Islam Dalam Membangun Loyalitas Pelanggan Pada Pt. Tanjung Abadi,” Jesi (Jurnal Ekonomi Syariah Indonesia) 12, no. 1 (2022): 37–52, https://doi.org/10.21927/Jesi.2022.12(1).37-52.] 

Interviews with several consumers who regularly bought soto ayam from the sellers involved in the investigation revealed that some reported symptoms such as stomach pain, nausea, dizziness, and diarrhea after consuming the soto. Some cases of food poisoning were also reported in the area, although consumers did not always link these incidents directly to the soto ayam they ate. These symptoms were consistent with formalin and borax poisoning, which can cause acute poisoning in the short term and organ damage if consumed over the long term [footnoteRef:36]. [36:  Rafki, Parakkasi, and Sirajuddin, “Peran Etika Bisnis Islam Dalam Meningkatkan Kepercayaan Dan Repeat Order Konsumen.”] 

The sellers of the soto ayam investigated by Buser did not provide any information to consumers regarding the use of preservatives. The soto ayam was sold without labels or warnings, meaning consumers were unaware that the food they were eating contained harmful chemicals. This violated food safety regulations, which require producers to list all additives used in their products.

CONCLUSION
Based on the research findings, it can be concluded that the investigation conducted by the Buser team of SCTV successfully uncovered various serious violations in food production, particularly involving everyday consumable products such as tomato sauce, tempeh, and chicken soup. These findings include the use of unfit raw materials, unsanitary production practices, and the use of hazardous chemicals such as formalin and borax, which can endanger consumer health. From an Islamic business ethics perspective, these actions are in direct contradiction to the principles of honesty, transparency, and social responsibility that should be upheld in business. Islam teaches the importance of maintaining the health and safety of consumers and prohibits the use of harmful and unlawful substances. This case highlights the injustice faced by consumers who are not provided with clear and accurate information about the products they consume.
The implications of this research are crucial for food producers, regulators, and the general public. Producers must improve their business ethics standards by prioritizing consumer health and safety over personal profit. Regulators, such as BPOM, need to tighten supervision of food production processes and ensure that all producers comply with applicable food safety standards. Meanwhile, the public, as consumers, should be more vigilant and critical of the products they purchase and consume, as well as report any violations they encounter.
As a recommendation, this research suggests that the government strengthen regulations and law enforcement regarding food safety. Additionally, it is essential to improve education for both producers and consumers about the importance of adhering to food safety standards and the dangers of using hazardous chemicals in food. Producers are also expected to be more transparent in listing the ingredients used in their products and commit to producing food that is halal and thayyib, in accordance with Islamic principles.
[bookmark: _Hlk199054538]
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