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In today’s era, sustainability has become a necessity rather than a choice, 

particularly within the food and beverage (F&B) industry. This biography 

case study examines the sustainable growth of D’Tandoor, a distinguished 

brand led by its visionary founder, Datuk Seri Abdul Malik bin Abdullah. 

The study highlights D’Tandoor’s commitment to environmentally 

responsible practices and community engagement through strategic 

initiatives such as responsible sourcing, energy efficiency, and social 

support. These practices have been systematically integrated into the 

company’s operations, reflecting a holistic approach to sustainability. By 

analyzing both the challenges and achievements encountered, the research 

offers practical insights into how sustainability can be effectively applied in 

the F&B sector. Moreover, it emphasizes the critical role of leadership, 

strategic planning, and adaptability in driving long-term growth. 

Ultimately, D’Tandoor’s journey demonstrates how sustainability can act 

as a catalyst for innovation, resilience, and positive transformation across 

the industry. 
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INTRODUCTION 

 The modern food and beverage (F&B) industry is at a critical juncture, where 

sustainability has become a central focus for businesses, consumers, and regulators 

alike. This paradigm shift is driven by heightened awareness of environmental 

challenges, societal demands for ethical practices, and increasingly stringent 

regulatory frameworks designed to mitigate the negative impacts of industrial 

activities. As climate change, resource depletion, and pollution intensify, 

sustainability is no longer optional but essential for long-term viability in the sector. 

Consumers today are more informed and conscious of the environmental 

and social implications of their purchasing decisions. Recent market research 

indicates a significant rise in food and beverage products marketed with ethical or 

environmental claims, reflecting growing demand for brands that prioritize 

responsibility alongside quality (Innova Market Insights, 2021). Governments and 

international organizations have also reinforced this momentum. For instance, 

Malaysia’s Sustainable Palm Oil (MSPO) certification underscores national 

commitment to sustainable agriculture (MSPO, 2020), while the Food and 

Agriculture Organization (FAO, 2021) highlights the F&B industry’s substantial 
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contribution to global greenhouse gas emissions, urging immediate adoption of 

sustainable practices. 

In response, businesses are embracing innovative strategies such as 

upcycling food waste, adopting biodegradable packaging, and sourcing ingredients 

from sustainable farms. Emerging practices like regenerative agriculture and the 

utilization of imperfect produce further demonstrate the industry’s evolving 

commitment to reducing waste and promoting biodiversity (Rodale Institute, 2022; 

ReFED, 2021). These initiatives not only reduce environmental footprints but also 

enhance brand reputation, consumer loyalty, and long-term resilience (McKinsey & 

Company, 2023). 

Within this global context, D’Tandoor has emerged as a pioneering 

enterprise in Malaysia’s F&B sector. Established in 1993 by Abdul Malik Abdullah 

and Tan Hun Kim, the company has grown into a recognized brand with outlets 

across Malaysia and internationally, including Australia, New Zealand, Saudi 

Arabia, and Cambodia (D’Tandoor, 2020). Renowned for its authentic Indian 

cuisine and strong brand identity, D’Tandoor has also distinguished itself through 

its commitment to sustainability. The company integrates environmentally 

responsible practices into its operations, ranging from ethical sourcing and energy 

efficiency to waste management and community engagement. 

The objective of this study is to evaluate D’Tandoor’s current sustainability 

practices within Malaysia’s F&B industry. Specifically, the study aims to assess the 

various initiatives implemented by the company, focusing on their effectiveness in 

reducing environmental impact and their contribution to business performance. By 

situating D’Tandoor’s practices within the broader challenges and opportunities of 

the F&B sector, this case study provides valuable insights into how visionary 

leadership, strategic planning, and adaptability can foster sustainable growth. 

D’Tandoor’s experience demonstrates that sustainability is not only compatible 

with business success but can serve as a catalyst for innovation, resilience, and 

positive societal impact. 

 

METHODOLOGY 

 This study employs a qualitative biographical case study approach, which is 

particularly appropriate for exploring the lived experiences and leadership 

strategies of a single individual within a specific organizational context. Case study 

methodology is widely recognized for its ability to provide in-depth insights into 

complex phenomena, especially when the boundaries between the phenomenon 

and its context are not clearly defined (Yin, 2018). By adopting a self-biographical 

lens, the research captures the personal motivations, challenges, and decision-

making processes of Abdul Malik Abdullah in driving sustainability initiatives at 

D’Tandoor. This approach enables a nuanced understanding of how leadership and 

innovation intersect with sustainability practices in the food and beverage (F&B) 

industry, while also allowing for reflexivity in acknowledging the researcher’s dual 

role as both subject and analyst (Boeske, 2023). 

The research design focuses on D’Tandoor as the unit of analysis, with 

sustainability initiatives serving as the central theme. Narrative reflection is 

combined with organizational documentation to provide a holistic account of the 

company’s sustainability journey. Reflexivity is emphasized throughout the process 

to ensure transparency in interpretation and to balance subjective insights with 

scholarly rigor. Reflective methodologies have been shown to enrich sustainability 
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leadership studies by capturing personal experiences and organizational dynamics 

simultaneously (Ayers, Bryant, & Missimer, 2020). 

Data collection was conducted using multiple sources of evidence to ensure 

credibility and triangulation. Semi-structured interviews with D’Tandoor staff and 

stakeholders provided insights into operational practices and perceptions of 

sustainability. Company reports, sustainability statements, and archival records 

were analyzed to trace the evolution of initiatives. Direct observations of daily 

operations offered contextual understanding of how sustainability practices are 

embedded in routines, while secondary data from industry reports, government 

policies, and academic literature situated D’Tandoor’s practices within the broader 

F&B sustainability landscape (Jamaludin, 2020). 

Thematic analysis was employed to examine the data, guided by the 

research objectives. This method is particularly suited to qualitative sustainability 

research, as it allows for the identification and interpretation of recurring patterns 

across diverse data sources (Braun & Clarke, 2006; Veres et al., 2023). Coding was 

used to identify themes such as responsible sourcing, energy efficiency, waste 

management, and community engagement. These patterns were compared across 

data sources to evaluate the effectiveness and impact of D’Tandoor’s sustainability 

initiatives. Reflexive analysis ensured that personal narratives were critically 

examined alongside organizational evidence, thereby balancing subjectivity with 

academic rigor (Clarke & Braun, 2017). 

Ethical considerations were carefully addressed throughout the study. Ethical 

approval was obtained prior to data collection, and all participants were informed 

of the study’s purpose, ensuring voluntary participation and confidentiality. 

Reflexivity was maintained to mitigate bias arising from the autobiographical nature 

of the research, thereby strengthening the validity and reliability of the findings 

(Boeske, 2023) 

 

 The findings of this study reveal that D’Tandoor has implemented a range of 

sustainability practices that significantly reduce its environmental footprint while 

enhancing brand reputation. These include the adoption of biodegradable 

packaging, energy-efficient kitchen operations, and responsible sourcing of 

ingredients, which collectively strengthen customer trust and loyalty (Munirah, 

2025). Such initiatives demonstrate that sustainability is not merely an ethical 

obligation but also a strategic advantage in the food and beverage (F&B) industry. 

Leadership emerged as a decisive factor in driving these initiatives. Datuk Seri 

Abdul Malik Abdullah’s visionary leadership and persistence were instrumental in 

overcoming resistance from stakeholders and financial constraints. His personal 

commitment to sustainability illustrates how leadership can transform challenges 

into opportunities, proving that sustainable practices can coexist with profitability 

(D’Tandoor, 2020). This aligns with broader research emphasizing the role of 

leadership in embedding sustainability into organizational culture (McKinsey & 

Company, 2023). 

Despite these successes, several challenges were identified. The high costs 

of sustainable materials, limited awareness among staff and customers, and the 

difficulty of balancing profitability with eco-friendly practices remain significant 

barriers (Williams, 2018). These challenges highlight the need for continuous 
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innovation and education to ensure that sustainability becomes embedded across 

all levels of the organization. 

The impact of D’Tandoor’s sustainability efforts on stakeholders was 

notable. Customers increasingly perceived the brand as socially responsible, 

employees reported higher engagement and motivation, and the company gained a 

competitive edge in Malaysia’s F&B industry (Daisy et al., 2023). These outcomes 

suggest that sustainability initiatives not only improve environmental performance 

but also enhance organizational resilience and market positioning. 

The discussion further emphasizes that sustainability acted as a catalyst for 

growth. By adopting innovative practices such as utilizing imperfect produce, 

implementing energy-saving methods, and engaging with local communities, 

D’Tandoor demonstrated resilience and adaptability in a competitive industry 

(ReFED, 2021). Community engagement, particularly through supporting local 

farmers and fair labor practices, reduced environmental impact while strengthening 

social ties and reinforcing the company’s ethical brand identity (Enterprise 

Singapore, 2024). 

Ultimately, the study proposes a strategic framework for sustainable growth 

in the F&B industry based on D’Tandoor’s model. This framework integrates 

leadership, innovation, community engagement, and halal compliance, offering a 

practical guide for other businesses striving to balance profitability with 

environmental and social responsibility (McKinsey & Company, 2023). The 

findings underscore that while sustainability requires significant investment, the 

long-term benefits—improved reputation, customer loyalty, and operational 

resilience—far outweigh the short-term costs. 

 

CONCL

 This study has demonstrated that D’Tandoor’s sustainability journey 

provides a compelling model for the food and beverage (F&B) industry. The 

company’s adoption of eco-friendly practices—such as biodegradable packaging, 

energy-efficient kitchens, and responsible sourcing—has reduced its environmental 

footprint while simultaneously enhancing customer trust and loyalty (Munirah, 

2025). These initiatives confirm that sustainability can serve as both a moral 

obligation and a strategic advantage. 

Leadership was found to be the cornerstone of D’Tandoor’s success. Datuk 

Seri Abdul Malik Abdullah’s vision and persistence enabled the company to 

overcome resistance and financial constraints, embedding sustainability into its 

organizational culture (D’Tandoor, 2020). His leadership illustrates how values-

driven decision-making can transform sustainability from a challenge into a growth 

catalyst, aligning profitability with ethical responsibility (McKinsey & Company, 

2023). 

Nevertheless, the study identified significant challenges, including the high 

costs of sustainable materials, limited awareness among staff and customers, and 

the difficulty of balancing profitability with eco-friendly practices (Williams, 2018). 

These barriers underscore the importance of continuous innovation, education, and 

stakeholder engagement to ensure sustainability becomes embedded across all 

levels of the organization. 

The broader impact of D’Tandoor’s initiatives was evident in stakeholder 

perceptions. Customers increasingly viewed the brand as socially responsible, 

employees reported higher engagement, and the company gained a competitive 
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edge in Malaysia’s F&B industry (Daisy et al., 2023). These outcomes highlight that 

sustainability not only improves environmental performance but also strengthens 

organizational resilience and market positioning. 

Ultimately, the study proposes a strategic framework for sustainable growth 

in the F&B industry, integrating leadership, innovation, community engagement, 

and halal compliance. This framework offers practical guidance for other 

businesses striving to balance profitability with environmental and social 

responsibility (Enterprise Singapore, 2024; ReFED, 2021). The findings affirm that 

while sustainability requires significant investment, the long-term benefits—

enhanced reputation, customer loyalty, and operational resilience—far outweigh 

the short-term costs. 
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