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HALAL CERTIFICATION AND HALAL 

RESEARCH DEVELOPMENT SYSTEM IN

MALAYSIA



35 research projects completed

200 published papers in indexed journals  

6 patents; 3 licensed/ commercialised

250 papers presented in international conferences
(Mostly invited speaker)

35 Book Chapters

50 Scientific Awards

H Index 27 (2178 Citations)
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Non-Food
(US$ 1.52

trillion)

Food  
(US$ 0.58
trillion)

Services  
(US$ 1.0
trillion)

Non-food Services Food

Source : Fourth Industrial Master Plan (IMP3)

Global Halal Market 2017~ US$3.1 trillion/year



What industry involve Halal?
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Processed food andbeverages

Organic and non-organicingredients

Cosmetics, personal care and healthcare products

Logisticsservices

Tourismservices

Traditional Emerging

ModestFashion



Halal is about quality of life….

Halalconcept is not just for Muslim. It is for everyone
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25th and 27th April 2018, South Korea

HALAL???



Global Halal Industry and  

Food Security

▪ Halal business - lucrative industry and huge  

opportunities for domestic and international trade, e.g.  

Nestle -154 halal-certified range stretches from culinary  

products to beverages, dairy, chocolates and sports and  

infants nutrition products

▪ Demand for halal food and other Islamic consumer  

goods is expected to proliferate in the coming years

▪ Currently, ~ 2.0 billion Muslims

▪ Growing demand not only from Muslims but also others  

wishing for extra security on food safety and quality  

(thoyyiba)



Korean
Cosmetics

2300 COMPANIES







STATE OF THE  
GLOBAL ISLAMIC  
ECONOMY REPORT  
2015/16

Source: Thomson Reuters &Dinar  

Standard

GLOBAL HALAL HUBS

The Positions



Korea dan Makanan Sunnah



◼ Olimpiade Tokyo dan  

Halal



Bagaimana di Saudi?



Halal di Xinjiang



Halal di China



Halal di Taiwan



Issues in Halal Industry

• Halal food concept is simple; however, the industry is
becoming more complex

• Due to breathtaking technological development today
and the diversification of sources acquired globally for
food processing and production, numerous number of
processed food are available in the market

• It is increasingly difficult for Muslims during this
challenging times to ensure the halal status of food in
the market

• This trend has raised concerns among Muslim
consumers regarding new processed food and other
consumer products



Tiga Isu Halal  
Utama

Raw  
Materials

Processin  
g

Authenticat  
ion



Potential Critical Areas

▪ Raw materials – animal or plant origin

▪ Slaughtering – stunning and thIoracic sticking issues

▪ Processing operations/equipment – cross-contamination

▪ Packaging/Storage/Transportation (logistic issues)

▪ Food ingredients and additives

▪ Pig and its by-products (e.g. pork, lard, gelatin)

▪ Enzymes (e.g rennet, pepsin)

▪ Emulsifiers (e.g. E471/E472 or mono- & diglycerides)

▪ Intoxicants (alcoholic beverages, drugs)

▪ Blood

▪ Genetically modified food

▪ Safety and quality aspects



Placenta Halal?

Teknologi HPP



Past and Current Research on Gelatin

• Gelatin from local goat for pharmaceutical capsules (in
Indonesia)

• Fish gelatin (30 species)

• Production of fish gelatin nano-particles

• Encapsulation of bioactive peptide using gelatin nano-
particles

• Production of plant-based gelatin replacers

• Development of portable device for rapid authentication of
non halal gelatin

• Determination of gelatins in dental materials

• Camel gelatin project (with KSU)

• Seaweeds projects



Camel Gelatin Project



Pilot Plant of Gelatin and Derivatives







Antioxidant

Anti-cancer  

Anti-diabetic

Anti-inflammatory  

Anti-obesity





• Fourier Transform Infrared (FTIR) spectroscopy

• Electronic Nose (E-nose) technology

• Differential Scanning Calorimetry (DSC)

• Molecular Biology techniques (DNA, ELISA)

• Chromatography (e.g. GC-FID, GC-ToF-MS,  

HPLC, GCMS)

• Biopotential Telemetry EEG & ECG

Cara Mendeteksi Bahan Haram



CORN OIL PEANUT OIL PALM OLEIN

SESAME OIL LARDCOCONUT OIL

VaporPrintTM



Pork BeefChicken Mutton

VaporPrintTM

Rapid Detection of Haram Meat (pork)  

by Electronic Nose

Typical chromatograms of four different types of meat.  

Pork showed more aromatic compound corresponding  

to the number of peaks.

Nurjuliana, et. al. Meat Sc (2010)



Molecular Biology Techniques



Specificity test on pork primer designed against  

other meat species (beef and chicken).

Real-time PCR



Distinguishing industrial alcohol and alcoholic  

beverage using GCxGC-ToF-MS

industrial alcohol (95%) red wine

white wine cooking wine



TYPES OF STUNNING
1. Mechanical stunning

2. Electrical stunning

3. Chemical stunning (gas)

4. Pneumatic Stunning



HALAL PURIFICATION PRACTICE



SERTU – A HYGIENE PRACTICE IN SURFACE TREATMENT.



SERTU LIQUID DETERGENT – PERSONAL CARE USAGE



KNAPSACK SPRAYER / BACK PACK SPRAYER.





2018

1980 1997 2011 2015



43


