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(0lA] 1) JAKIM Halal Certification Scheme covers 7 schemes as at 2013

=

Food products

B

Food processing
3. Foodservice

Pharmaceutical p 4. Pharmaceutical processing

roducts (o1C)

Cosmetics and Pe 5. Cosmetics and Personal
rsonal Care Care
6. Consumer Goods

Logistics 7. Logistics

Slaughterhouse/ abbattoir

MS1500:2009 Halal Food — Preparation,
Handling and Storage — General Guidelines
(Second Revision)

MS2424:2012 Halal Pharmaceuticals — General
Guidelines

MS2200:2008 Islamic Consumer Goods — Part
1 : Cosmetic and Personal Care

MS2400:2010Halal Thoyyiban Assurance
Pipeline : Management System Reguirements
for Transportation of Goods and/or Cargo
Chain Services, Warehousing and Related
Activities and Retailing
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(OJAl 2) HALAL CRITICAL LIMIT

o W) gEdE BE A ol

* The maximum and/or minimum value to which a parameter must be controlled at
the HCP to prevent, eliminate or reduce a halal hazard to an acceptable level

+ Is used to distinguish between halal and non-halal operating conditions at the HCP

« HalalCritical Limit is based on :

HARAM
Syubhah
SEVERE NAJS
Medium Najs

Microbiogical, Chemical, Physical
hazards

Absent (ZERO presence)

Subject to IHC, HCB decision and/or fatwa
Absent (ZERO presence)

Within limits approved by fatwa

Within the applicable legal limits (GMP, HACCP)
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