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Ç The Need For Halal Food 

Ç The Need to Prepare Halal Food in Hotels 

Ç Requirements to Comply with Halal 

Ç Is This Sauce Halal or Haram? 

Ç Vinegar ïHalal or Haram? 

Ç Halal Rules & Guidelines for Kitchenôs Staff  

Ç Sample of Inspection Form 

Ç Non Conformance Report List 
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Ç Muslim Tourist, spread all over the world;     

   - Arabs  

   - Asians 

   - Europians, etc. 

Ç To cater business demands locally and 
internationally.  

Ç Provide assurance to Muslim visitors and 
consumers on what they eat.  
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Ç It is for local and International Muslim visitors. 

Ç Convenient ï Easy access to Halal food for 

breakfast, lunch, dinner etc as it is difficult to go 

out 

Ç To cater for gatherings or seminars in the hotel. 
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Item  Description  

1) Raw Ingredients : 

 

Animal (meat)  

ü  Chicken  

ü  Duck 

ü  Lamb 

ü  Beef 

ü Turkey 

 

ü Must be slaughtered according  to Islamic rites, the  

    rituals specify that the act must be performed by 

    a mentally sound  Muslim, to sever the blood and  

    respiratory channels of the animal, using a sharp  

    cutting tool  such as knife. 

 

ü Slaughtering certificate must be attached 

2) Ingredients : 

 

ü Cheese/butter 

ü Meaty products 

ü Sauce /  Ketchup 

ü Noodle / Mee Hoon / Kuey Teow 

üCooking oil 

 

 

ü All ingredients based must be halal 

 

ü The brand names must be listed 

 

üAlcohol contain must be less then 0.5%  

 

 

REQUIREMENTS TO COMPLY WITH HALAL  


