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35 research projects completed

l 200 published papers in indexed journals I

6 patents; 3 licensed/ commercialised

250 papers presented in international conferences
Mostly invited speaker

35 Book Chapters

50 Scientific Awards




Global Halal Market 2017~ USS$3.1 trillion/year

Food Non-Food

(US$ 0.58 (US$ 1.52
trillion)

trillion)

—

Services

(US$ 1.0
trillion)
| | [ ]

Source : Fourth Industrial Master Plan (IMP3)




What industry involve Halal?

Traditional Emerging
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Cosmetics, personal care and healthcare products

ModestFashion
Logisticsservices 4



Halal is about quality of life....

Halalconcept is not just for Muslim. It is for everyone
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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)
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My views on Korean cosmetic industry in Tempo
(English Version).

Pandangan saya tentang industri kosmetik halal Korea

Ko rean ) yang ditulis Tempo.
Cosmetics

2300 COMPANIES

TODAY.LINE.ME
South Korean Cosmetic Industry Eyeing the Halal

Industry
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Human Capital

« Halal Knowledge Workers

» Halal Executives & Auditors

« Syllabus in universities &
colleges

“Halal as the new source of economic growth”

A Statement by the Economic Planning Unit, Prime Minister’s Department
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Korea dan Makanan Sunnah
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SERVICES PROGRAM for Japanese Industries, TOKYO,

HALAL AWARENESS FOR MUSLIM FRIENDLY HOSPITALITY H
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Bagaimana di Saudi?
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Halal di Xinjiang




Halal di China
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Halal di Taiwan
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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
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Potential Critical Areas

Raw materials — animal or plant origin

- Slaughtering — stunning and th oracic 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 guality aspects



Placenta Halal?
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Past and Current Research on Gelatin
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* 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

INTERNATIONAL ISEAMIC UNIVERSITY MALAYSIA



Pilot Plant of Gelatin and Derivatives
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skin beneath,
helps unclog pores 3
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Boawoed soap cleans the body as
traditional soaps do,
plus it exfollates the skin
bits of seaweed within




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




VaporPrint™




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)
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Specificity test on pork primer designed against
other meat species (beef and chicken).



Distinguishing industrial alcohol and alcoholic
beverage using GCxGC-ToF-MS

Masses: TIC Masses. TIC
industrial alcohol (95%) I red wine
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Masses. TIC Masses: TIC
white wine cooking wine




TYPES OF STUNNING

Mechanical stunning
Electrical stunning

Chemical stunning (gas)
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HALAL PURIFICATION PRACTICE

CERTIFIED




SERTU - A HYGIENE PRACTICE IN SURFACE TREATMENT.

SN © 2

[ mwrmean TAEMATOLOGY | DAMUNGLOGY | MICROBIGLOGY
CERTIFICATE OF ANALYSIS

Gust. Rel. No. © NP300B1S
Lab. Ref. No. L1-00600615
Issue Date 13Jul2015

Galal Verificstion  SAMMNO. 619

Spociman submittad by
Nippon Express (MALAYSIA) Sdn Bhd
‘on 30 Jun 2015 with the following details

B O

Facility North Port (Malaysia) Berhad

UserCsent Nippon Express (Malaysia) Sdn Bhd
Authorized Sertu Provider : Glabal Dibagh Sdn Bhd
8ilto Global Dibagh Sdn Brd
o 8 (Pre-Sertu)
A (Post-Sertu)
Sample Type : Enveonmental Swabs (20' Fooler Dry Type Container)

T i iy o Date of Sampling 30 Jun 2015
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SERTU LIQUID DETERGENT - PERSONAL CARE USAGE

Risk of Direct
Contamination

House Mald

Traveller

Construction
A ' Worker.




KNAPSACK SPRAYER / BACK PACK SPRAYER.
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Purifying to perfection
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