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I. Abstract Body (up to 250 words)
Purchasing and consuming foods sold by the food truck vendors is becoming a popular trend due to the hectic lifestyle of Malaysian people nowadays. Street-vended foods were usually produced in small mobile units (e.g., vans, trailers or carts) from which food was sold, mostly with inadequate layout and equipment, frequently associated with poor environmental sanitation, improper food handling and storage practices, as well as low quality of raw materials. The purpose of this study was to check the compliance of halalan toyyiban practices among food truck vendors in Kuala Lumpur. Ten food truck which selling chicken product were selected from location at Dungun Street and Tengah Street in the capital city of Kuala Lumpur. The method used was fast observation questionnaire from the items in Malaysia Standard 1500:2009-Halal food-production, preparation, handling and storage-general guidelines (second edition), Malaysia Standard 2400-1:2010-management system requirements for transportation of goods and/or cargo chain service. The results show that the food truck vendors need to undergo practices in handling food using food truck as the part of storage, handling and preparation of food were the lowest rating. The label of hygienic value also can be given for each food truck which easily for customer satisfaction.
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