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This course is offered with 3 credits (assignment, evaluation, field trip, and final
report). This course provides an in-depth exploration of Halal food production and
services, focusing on the essential principles, standards, and practices that ensure
food meets Halal requirements. Students will gain a thorough understanding of
Islamic dietary laws and how they are applied throughout the food production
process—from sourcing ingredients to food processing, packaging, and distribution.
The course covers Halal certification, Halal food safety, hygiene practices, and the
prevention of contamination. Students will also learn how Halal standards impact
food services, restaurants, and catering, ensuring compliance with both Islamic
principles and global Halal regulations. Through case studies and practical
examples in the industries, students will explore the challenges and opportunities
within the growing Halal food industry worldwide.
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After taking this course, students will be able to understand and comprehend the
basic concept of Halal and Haram in relation to food production and services.

Identify Halal certification processes and bodies, and how to achieve
certification for food and service products.

Learn how to maintain Halal integrity in the product production, including
sourcing, preparation, and processing.

Implement best practices for Halal product safety, hygiene, and cross-
contamination prevention.

Explore Halal service management, including planning, handling, distribution,
and consumer trust/protection.

Understand global Halal market trends and the business opportunities of Halal-
certified industries with the global regulatory system compliance.

Distinguish the professional occupations and roles in the global Halal industry.
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2. Group Discussion . 300
3. SCL (Student Centre Learning) 3. Mid-exam . /0
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course contents and homework/tests schedule
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Islamic Law on Fundamental Halal Standard

Halal Product Assurance System (SJPH)

Halal Supervisor: Role and Responsibilities

Halal Auditor: Role and Competency Standard

Halal Slaughterer and Meat Industry Standards

Halal Chemist: Analytical Techniques in Halal Testing
Challenges and Innovations in Halal Industry
Mid-term Evaluation

Halal Supply Chain & Services

. Halal Marketing and Consumer Preferences

. Future Trends in Halal Industry

. Food Technology, Food Safety, Food Processing, Food Packaging
. Animal Slaughtering, Animal Science, Feed, Animal Welfare

. Biotechnology in Cosmetic and Pharmaceutical Sciences

. Fieldtrip (Halal Audit & Supervisory Roles)

. Final Project Presentation
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