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1.2.

1.3.

1.4.

1.5.

1.6.

Introduction

. This guidline promotes the adotption of

system when developing, implementing
and improving the effectiveness of
controlling halal purity and genuieness.
This guidline shall be used by halal
certificate holder to fullfill halal
standards, regulations and requirements
in halal certification.

This guidline set out the principles of a
Halal Assurance System and its
application. It’s provides a systematic
approach to ensure and preserve Halal

integrity of products. This is based on the

concept of effective quality management
system throughout the supply chain

This guidline describes practical
approach for organizations which have
obtained or intend to obtain halal
certification from competent authorities
in Malaysia

This guidline shall be read together with
the documents listed in Appendix 2 or
any relevant halal standards or
requirements issued by competent
authorities

The system suppose to be as an internal
mechanism in halal monitoring,
controlling, improving and preventing
any non-compliance in producing halal
products

The manufactuer is responsible for
developing and managing the halal

assurance system to ensure compliance of

the entire supply chain process with the
requirement set by the competent halal
authority.

Term and Definitions

For the purpose of this guidline, the
following term and defintions are been
use:
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1.1.

1.2.

1.3.

1.4.

1.5.

1.6.

Giéi thigu

Huéng dan ndy nham thuc day viéc &p
dung hé thong khi thiét Iap, thuc hién
va cai tién su hiéu qua cua viéc kiém
soat su tinh khiét Halal va tinh xac
thuc. Huéng dan nay duoc st dung
boi nguoi duoc cap ching chi Halal dé
dap ung céc tiéu chuan Halal, cac quy
dinh, céc yéu cau trong ching nhan
Halal.

Hudng din nay dat ra cac nguyén tic
ctia h¢ thong dam bao Halal va sy &p
dung h¢ thdng nay. Hudéng dan cung
Cap mot cach tiép can mang tinh hé
thong dam dé dam bao va duy tri tinh
toan ven Halal ciia san pham. Hudéng
dan dua trén bdi canh caa hé théng
quan Ii chat lwong hiéu qua théng qua
toan bo chudi cung ung.

Hudng dan mo ta cac tiép can thuc té
cho céc t6 chire d3 dat duoc hoic co
du dinh dat dugc chirng nhan Halal tir
co quan c¢6 tham quyén tai Malaysia

Huéng dan phai dugc doc cung voi
cac tai liéu duoc liét ké trong phu luc
2 hoac céc tai liéu halal c6 lién quan
hoic yéu cau duogc ban hanh bai co
quan c6 tham quyen.

Hé thdng dugc coi nhu mot co ché noi
bo trong giam sét , kiém soat, cai tién
Halal va ngin chin bat ki su khdng
tuan thi nao trong san xuat san pham
Halal

Nha san xuét c6 trach nhiém thiét lap
va quan ly hé thong dam bao halal dé
dam bao su tuan thu voi yéu cau dugc
thiét 1ap cua co quan Halal c6 tham
quyén trong toan bé quy trinh cung
ung.

Thuat ngir va dinh nghia

Cho muc dich cta huéng dan nay,cac
thuat nhit va dinh nghia sau duoc su
dung :
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2.1. Internal Halal Commitee (IHA)
A commitee established by the
organizations to be responsible for
developing, monitoring and controlling
the halal assurance system to ensure its
effectiveness

2.2. Internal Halal Commitee Meeting
A meeting involving all halal internal
commitee members to discuss on issues
related to the development,
implementation, maintenance and review
of halal assurance management system

2.3. Documentation
Any record of Halal assurance system
activity

2.4. Control Measure
Any action and/or activity required to
control and/or eliminate Halal threats

2.5. Corrective Action
Any action to be taken when the results
of monitoring at the IHC indicate a loss
of control

2.6. Non Compliance
The absence of and/or the failure to fulfill
requirement of any halal standards or
guidlines

2.7. Contamination
A general term to describe the state of
being contaminated, either by
contaminant or precursor which affect the
halal status

2.8. Traceability
The ability to verify the history, location,
or application of an item by means of
documented recorded identification. The
element of traceability iclude of product,
process and customer traceability

2.9. Halal Critical Point (HCP)
Critical Points in the whole halal supply
chain which if identified, controlled and
monitored can eliminate the possibility of
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2.1.

2.2.

2.3.

2.4.

2.5.

2.6.

2.7.

2.8.

2.9.

Ban Halal (IHA)

Mét ban dugc thanh 1ap bai t6 chuc c6
trach nhiém thiép lap, giam sét va
kiém soat hé théng dam bao Halal
nhim dam bao hiéu qua cua no.

Hop ban Halal

Mét cudc hop cd su tham dur cua tat ca
céc thanh vién ban dé thao luan cac
van dé lién quan dén su thiét 1ap, thuc
hién, duy tri va xem xét hé thng quan
ly dam bao halal.

Tai liéu

Bat ki tai liéu ndo vé hoat dong cua hé
thdng dam bao Halal

Bién phap kiém soéat

Bat ki hanh dong va/hoic hoat dong
nao dugc quy dinh dé kiém soat
va/hoic loai bo cac méi nguy Halal
Hanh dong khac phuc

Bat ki hanh dong nao dugc thuc hién
khi két qua giam sat cua ban kiém soét
Halal noi bo cho thiy sy mat kiém
soat

Su khong thuén tha

Sy thiéu vang va/ hoic sy khdng thuc
hién dy du cac yéu cau cia bat ki tiéu
chuan va huéng dan Halal nao.

Su nhiém chéo

Thuat ngit chung dé mo ta tinh trang
bi nhiém chéo, hoic boi chat gay
nhiém chéo hoic tién chat cua chat
gay nhiém chéo anh huong dén tinh
trang Halal

Truy xuat ngudn géc

Kha nang xac minh lich st, vi tri hoac
g dung cua mot don vi san pham
bang viéc nhan dién cac hd so duoc
lwu lai. Cac yéu to cua viéc truy xuat
ngudn goc bao gom san pham, quy
trinh truy Xua'[ ngudn gbc khach hang
Piém trong yéu Halal (HCP)

Céc diém trong yéu trong toan bo
chudi cung ung halal ma néu duoc
nhan dang, kiém soat va theo doi ma
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2.10

3.2.

3.3.

4.1.

halal non compliance

Verification

The use of methods or procedures in
addition to those used in monitoring to
determine if the halal assurance system is
in compliance or the system needs
modification and revalidation.

General Principles

. A development of an effective halal

assurance management system which is

focus in minimizing and eliminate the

non conformance of halal requirement

The emphasis of the halal assurance

managment system is via the

identification of Halal Critical Points

(HCP) within the entire supply chain with

constant control, monitoring and

verification

The halal assurance management system

should include:

a. Effective product recall procedure

b. Effective documentation to enable
traceability

c. Proper filing system for halal
applications, documents, procedures
and records which shall be made
available for audit by competent
authorities

Internal Halal Commitee (IHC)

The internal Halal Commitee (IHC) shall

consist of at least four (4) member where:

a. Two (2) of them at management
level; ( Two of them must be Muslim
at management level if company are
producing any meat based products
or beer, wine in the same production
area with Halal Product)

b. One (1) person shall be responsible
for purchasing/ procurement;

c. The employee responsible for
managing halal matters for the
company shall be the coordinator of
the IHC;
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2.10.

3.2.

3.3.

4.1.

c6 thé loai bo duoc kha ning xay ra su
khong tuan thu.

Su tham tra

Viéc str dung cac bién phap hoac thu
tuc thém vao cac bién phap da da dugc
str dung trong giam sat dé xac dinh hé
thong dam bao Halal c6 tuan thu hé
thdng c6 can stra doi va xac nhan lai
hay khong.

Nguyén tic chung

Sy thiét 1ap mot hé thdng quan 1i dam
bao halal hiéu qua tap trung vao giam
thiéu va loai bo sy khdng tuan thu yéu
cau halal

Diém quan trong cua hé thdng quan Ii
dam bao Halal 1a thong qua sy nhan
dién céac diém trong yéu Halal (HCP)
trong toan bo chudi cung ing vai su
kiém soat, giam sat, tham tra lién tuc

Hé théng quan 1y dam bao Halal can

bao gom: . 7
a. Thua thuc thu hoi san pham cé hiéu
qua

b. Tai liéu hiéu qua dé tao diéu kién
cho truy xuat nguén gdc

c. He thdng nop don ding ki halal, tai
liéu, thu tuc, ho so phai lubn cé
san cho cudc danh gia cua co quan
c6 tham quyeén.

Ban Halal (IHC)

Ban Halal phai bao gom it nhat 4

thanh vién trong do:

a. Hai thanh vién & cap do quan i
(Hai thanh vién la nguwoi Hoi Gido
& Cdp dé quan li néu cong ty dang
san xudt cac san pham lién quan
dén thit déng vdt hodc bia, riou
trong khu veec sdn xudt véi san
pham Halal)

b. MGt thanh vién c6 trach nhiém thu
mua hang hoa;

c.  Nhan su c6 nhiém vu quan li cac
van dé halal cho cong ty phai la
diéu phdi vién cua ban Halal;
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d. For slaughter house/abattoir, Halal
Supervisors shall be a member of the
commitee

4.2. The commitee members must be
knowledegeble and well trained in halal
standard and Halal certification
requirements. The management shall
ensure that terms of reference of the IHC
are fully established

4.3. The effectiveness of the IHC in
implementing the Halal assurance
management system shall be reviewed
periodically, at least one every year. An
immediate review is nessesary when
controls are ineffective. A review may be
neccessary when any of the following
occurs:

a. Change in the IHC;

b. Changes are made to the monitoring
schedules; and

c. Change in the operations and/ or
supply chain

5. Training Program
The management shall provide adequate
and continuous training for management
members and relevant employees on the
Halal standards and certification
requirements. Periodic assessment shall
be conducted to ensure relevant
employees have been trained to have
sufficient knowledege to effectively
deliver their roles and responsibilities.

6.  Principle of Halal Assurance System

The following are important principles
for IHC to focus on when implementing
the Halal Assurance Management System

6.1. Determination of Halal Critical Points
The IHC shall determine all possible
sources of contaminaton (Halal critical
Points) throughout the supply chain that
can lead to non compliance to halal
standard requirements

6.2. Development and Verification of Flow
chart
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4.2.

4.3.

6.1.

6.2.

d. Danh cho nha xuéng giét md,
gidm sat vién Halal phai la thanh
bién cua ban

Thanh vién ban phai c6 hiéu biét va

dugc dao tao vé tidu chuan Halal, yéu

cau chiing nhan Halal. Ban quan Ii

phai dam bao cac diéu khoan tham

chiéu cua ban kiém soat Halal noi bo
duoc thiét lap day du.

Su hiéu qua cua ban Halal trong viéc

thuc hién hé théng quan 1y dam bao

Halal phai dugc xem xét dinh Ki, it

nhat 1 nam 1 1an. Viéc xem xét ngay

la can thiét khi kiém soat khong hiéu
qua. Mo su xem xét o thé la can thiét
khi xay ra bat ki truong hop nao sau
day:

a. Sy thay doi trong ban Halal

b. Nhiing thay déi dugc thuc hién
theo lich trinh gidm sét; va

c. Thay ddi trong van hanh va/hoic
chudi cung tng.

Pao tao

Ban quan ly phai cung cap céac khoa

dao tao day du va lién tuc cho cac

thanh vién quan ly va nhéan sy co lién
quan vé tiéu chuan Halal va céac yéu
cau chung nhan. Viéc danh gia dinh ki
duoc thuc hién dam bao cac nhan vién
¢0 lién quan dugc dao tao dé co du
kién thuc thuc hién mot cach hiéu qua
vai tro va trach nhiém cua ho.

Nguyén Tic cia hé théng Pam Bao

Halal

Céc nguyén tic quan trong sau ddy

cho IHC tap trung vao viéc thuc hién

hé thdng quan ly an toan Halal

Xac dinh cac diém trong yéu Halal

Ban Halal s& xac dinh tat ca cac

nguyén nhan cé thé gay ra su nhiém

chéo (Piém trong yeu Halal) trong
toan bo chudi cung trng dan dén su
khong phi hop véi yéu cau tiéu chuan

Halal

Thiét 1ap va tham tra luu dé san

Xuat
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6.3.

6.4.

The IHC shall develop appropriate flow
charts which consists of all steps
involved in the entire supply chain
process. The committee shall verify the
steps in the flow chart againts the actual
operations by conducting on-site
inspections. The flow charts can be used
as tools for the IHC to identify the
potential halal threats and implement the
appropriate control measures to ensure
compliance with syariah requirements

Implementation of control measures 6.3.

In the event Halal threats are found at any
stage of the Halal supply chain process,
the IHC shall determine appropriate
control measures to be taken. The control
measures taken shall be in accordance
with Standard or any relevant Halal
requirements, where applicable

Development of corrective actions 6.4.

Corrective actions have to be developed
whenever monitoring indicates non
compliance has occured. Corrective
actions taken shall preserve the halal
integrity of the products or processes.
The IHC shall ensure that the corrective
actions are implemented as planned and
goods produced during which period the
corrective actions are not implemented
are to be handled according to established
procedures. Appropriate procedures must
be established to prevent recurrence of
similar incidence and to bring the process
or system back into control

A proper record shall be maintained to
document the non-compliance incidence
which includes the product description,
description of the non compliance and the
corrective actions/ control measures
taken.

This record may include:

a. Review of non conformities;

b. Review of trends in monitoring
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Ban Halal phai nghién ctu luu d6
thich hop trong d6 bao gém tét ca cac
budc lién quan trong toan bé trinh
cung tng. Ban nay phai xac minh cac
budc trong qua trong luu dd ddi voi
hoat dong thyc té bing viéc tién hanh
kiém tra hién truong. Luu d6 c6 thé
duoc stir dung nhu la cong cu cho Ban
Halal nham nhan dién cac méi nguy
Halal tiém an va thuc hién bién phap
kiém soét thich hop dé dam bao sy
tuan tha véi yéu cau Shari’ah.

Thuc hign cac bign phap kiém soat
Trong trudng hop méi nguy Halal
dugc phét hién tai bat ki cong doan
nao cua quy trinh cung wrng Halal, Ban
Halal phai xac dinh céc bién phéap
kiém soat phu hop duoc thuc hién.
Cac bién phap duoc thuc hién s€ phai
tuan thu tiéu chuan hozc bat ki yéu cau
vé Halal nao c6 lién quan, néu ap dung
Thiét 1ap cac hanh déng khic phuc
Céc hanh dong khac phuc duoc thiét
lap bat cir khi ndo giam sét cho thay su
khong tuén thu da xay ra. Hanh dong
khic phuc dugc thuc hién phai bao vé
tinh toan ven Halal ciia san pham va
qua trinh. Ban Halal phai dam bao cac
hanh dong khic phuc dugc thuc hién
theo ké hoach va céc san pham duoc
san xuat trong thoi gian cac hanh dong
khic phuc khong duoc thuc hién duoc
xt Ii theo thii tuc da thiét 1ap. Céc thu
tuc thich hop phai dugc thiét lap dé
ngin chin su tai dién cua cac vu viéc
tuong tu va dua quy trinh hodc hé
thong tro lai kiém soat.

Hb so thich hop phai duoc luu giir dé
ghi lai sy khdng tuan thu bao gdm mé
ta san pham, mo ta sy khdng tuan thi
va hanh dong khac phuc/ bién phap
kiém soat duoc thuc hién.

Hb so ¢6 thé bao gom:

a. Su xem Xét su khdéng tuan thu;
b. Su xem xét cac khuynh huéng
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6.5.

6.6.

7.1.

7.2.

results that may indicate trend of lost

of control;

c. The causes(s) of non-conformity;

d. Forward action to ensure that non
conformities will not reoccur;

e. Record of the results of corrective
actions taken; and

f. Assessment on the effectiveness of
the corrective actions taken

Documentation System and
Management of Record

It is important that IHC establishes and
maintains an effective documentation and

record-keeping system to provide
evidence of conformity to the
requirements and effective
implementation of Halal Assurance
Managament System

Process verification

The process verification by the IHC shall
include checking records and operational

compliance of the following:

a. Monitoring Systems;

b. Personnel compliance to the HCP
operations; and

c. Audit Report

Development of product recall
procedure

The IHC shall establish a product recall

procedure to facilitate complete and

timely withdrawal/ recall of products

which have been identified as non
compliance

The recall procedure shall include

provision for:

a. Notification to relevant interested
parties (statutory and regulatory
authorities, customers and/or
consumners);

b. Handling of withdrawn products as
well as affected lots still in stock;

c. Sequence of actions to be taken;
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6.5.

6.6.

7.2.

trong theo d&i két qua c6 thé cho
thiy khuynh huéng mét sy kiém
SOét;

c.  Nguyén nhan cua su khong phu
hop;

d. Hanh dong tiép theo dé dam bao
su khong phu hop sé khong tai
dién;

e. Ho so cua két qua cua hanh dong
khic phuc dugc thuc hién; va

f. Danh gia hiéu qua cta hanh dong
khic phuc duogc thuc hién

Hé théng tai liéu va Quan Ii ho so

Quan trong la Ban Halal thiét Iap va
duy tri mot hé théng luu gitr hd so va
tai ligu hiéu qua dé cung cap bang
ching vé sy phi hop véi yéu cau va
trién khai hiéu qua hé théng quan Ii
dam bao Halal

Tham tra quy trinh

Viéc tham tra quy trinh bai ban Halal

phai bao gom kiém tra hd so va sy

tuan tha viéc van hanh sau day:

a. Hé thng giam sat;

b. Su tuan thu cua nhan sy di voi
cac hoat dong cua diém kiém trong
yéu Halal; va

c. Béo cdo danh gia

Thiét 1ap thi tuc thu hdi san pham

Ban Halal thiét lap thu tuc thu hoi san
pham tao diéu kién hury bo/ thu hoi
hoan toan va kip thoi san pham duoc
nhan dién la khéng phu hop.

Thi tuc thu hoi phai bao gém cac quy

dinh danh cho:

a. Thong béo tdi cac bén lién quan
(co quan chtrc nang, khach hang
va/hoac nguoi tiéu dung)

b. X li san pham thu héi ciing nhur
16 hang bi anh hudéng van & trong
kho;

c. Trinh ty cac hanh dong duoc thuc

Page 8/11



d. Withdrawn/ recalled halal products/
goods to be segregated and
quarantined;

e. Documentation of the cause, extent
and result of withdrawal/ recall and
report to top management; and

f. The IHC comittee to verify and
record the effectiveness of the
withdrawal/ recal procedure

8.  Traceability

The Halal Assurance Management

System established by the IHC shall

allow for traceability throughout the

supply chain
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hién;

d. San pham/ hang hoa Halal duoc
tach riéng va cach ly;

e. Thiét Iap tai liéu vé nguyén nhan,
muc do va két qua cua viéc thu hoi
va bao cdo 1én lanh dao; va

f. Ban Halal thim tra va luu giir ho
so vé hiéu qua cua thi tuc thu hoi

Truy xuit ngudn géc

Hé thdng quan 1i dam bao Halal duoc
thiét 1ap boi ban kiém soat Halal noi
bo phai cho phép truy xuat ngudn géc
trong toan bo chudi cung ung.
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APPENDIX 1/ PHU LUC 1

General Principles of Halal Assurance Management/
Nguyén tac chung Quan 1i dam bao Halal

Determination of Halal Critical Point/
Xac dinh diém trong yéu Halal

<~

Development and Verification of Flow Chart/
Thiét 1ap va tham tra Luu d6

7

Implementation of control measures/
Thuc hién cac bién phap kiém soét

Development of corrective actions/
Thiét 1ap cac hanh dong khic phuc

-

Development System and Management of Records/
Thiét 1ap hé thong va quan Ii hd so

/

Process Verification /
Tham tra quy trinh
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APPENDIX 2/ PHU LUC 2

List of Halal Requirement References/ Danh sach cac tai liéu tham khao vé quy dinh Halal:

1.

w

MS 1500:2009 Halal Food — Production, Preparation, Handling and Storage — General
Guidelines (2nd version)

MS 2200: Part 1: 2008 Islamic Consumer Goods — Part 1: Cosmetic and Personal Care-
General Guidlines

HAS 23000:1- Requirement of Halal Certification: Halal Assurance System Criteria
UAE.S.2055-1:2015 Halal Product — Part 1: General Requirement for Halal Food
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