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Notes:

1. The total mark for this paper is 40%.

2. Answer ALL questions.
3. All answers, wherever relevant, must be supported with the relevant verses

of the Holy Quran, Hadith of the Prophet Muhammad S.A.W, fatwa, laws,
policy, Standard, Regulations, Scientific and logical argument.
4. All answers must be written in the answer booklet provided.
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QUESTION 1 (5 Marks)

What are the objectives of the Halal Certificate and Halal Label Order, 2005 and the
Halal Meat Act, Chapter 183?

QUESTION 2 (7 Marks)

What is the role of an Inspection Committee under Halal Meat Act, Chapter 183?

QUESTION 3 (5 Marks)

In a slaughterhouse, what should be observed during an antemortem inspection?
What must be done when these abnormalities are found?

QUESTION 4 (3 Marks)

What is a processing aid? Give one example and what is the concern for processing
aid in Halal food production?
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QUESTION 5 (20 Marks)

You have been appointed asvari Inspection Officer under Section 18 of the Halal
Certificate and Halal Label oraer 2005. Below is a figure layout of a restaurant that

is under inspection for Halal Certlﬁcatmn under Halal Certificate and Halal Label
Order, 2005.

WALK-IN FREEZER

0000000000/

Figurel -
Layout of 2
restaurant

a) What are the Halal standards for food according to PBD24:2007? (6 marks)
b) What is an NCR? (1 mark)

c) Identify the possible NCRs in the layout above and state the reason. 1o
marks)

d) What is the appropriate action necessary for the restaurant owner / manager
for the NCRs to obtain Halal certification? (3 marks)
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QUESTION 5 (20 Marks)

You have been appointed asvari Inspection Officer under Section 18 of the Halal
Certificate and Halal Label oraer 2005. Below is a figure layout of a restaurant that
is under inspection for Halal Certlﬁcatmn under Halal Certificate and Halal Label

Order, 2005.
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Figure 1 -
Layout of a
restaurant

a) What are the Halal standards for food according to PBD24:20072? (6 marks)

b) What is an NCR? (1 mark)

c) Identify the possible NCRs in the layout above and state the reason. 10
marks)

d) What is the appropriate action necessary for the restaurant owner / manager
for the NCRs to obtain Halal certification? (3 marks)

zl=dly 254U



