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Part I   

  
 

 

 
  

1. Cruelty to Animals  

2. For them, not for us mentality  

3. Product must contain meat, etc.  

 



 

OVERVIEW  

 

ñLack of halal certification in the 

country is hurting exportersô ability to 

take advantage of the countryôs 

established food quality....ò  
 

 

 
(Halal Journal Team,, ñLack of credentials holding back 

industryò, http://www.halaljournal.com, 26 December 2013)  



}an act to determine the halal status of a 
product or service through the understanding 
of shariah (Islamic Law) requirements and 
scientific techniques  

 

}Integrated process of halal standards 
involving the whole supply chain of 
production  

 



 HALAL  (DOCTRINAL) 

 

 PERMISSIBLE ð Free of Haram Hazard  
 

 

TOYYIB (SCIENTIFIC)  

 

SAFE, NUTRITIOUS, WHOLESOME ð  
 

HACCP,GMP, SSOP, SOP: 
 Free from Physical, Chemical and 

Biological Hazards  

  

UNIVERSAL VALUE  

(Eco- Friendly)  



Halal products and services permitted under 
the Shariah law and fulfill the following 
conditions:  

}do not contain any human parts or its 
derivatives that are not permitted by Shariah  

 

}do not comprise or contain any parts or 
products of animals that are non - halal to 
Muslims or products of animals which are not 
slaughtered according to Shariah ;  

 

 


