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PART A
MULTIPLE CHOICE QUESTIONS
INSTRUCTION: Answer ALL guestions,
Please use the OBJECTIVE answer paper provided.
1. Makruh means:
a) Permitted but morally indifferent
b) Discouraged or abominable
c) Required obligatory

d) Recommended

2. Najs according to Shariah law are as below, EXCEPT:
a) Dogs and pigs and their descendants
b) Halal food that is contaminated with things that are non-halal
¢) Halal food that comes into direct contact with things that are non-halal
d) Food drink or their ingredients permitted under Shariah law

3. All the statement a correct about haram animal, EXCEPT:
a) Animal that are not slaughtered according to the Shariah law
b) Meat of that which been slaughtering as sacrifice for other than Allah
¢) Animal with long pointed teeth/fangs or tusk

d) Animal that are proper slaughtered according to the Shariah law

4. Hayat Al-Mustagirrah means:

a) Cleansing from impurity and najs while according Shariah law, its
means cutting the animal which can be control and halal to be eaten by
severing it trachea and esophagus.

b) The animal is a deemed to be alive, when blood gushing out during
slaughtering and movement of the animals after slaughtering.

c) The animal is left to be die without its halgum and mari’ not properly
severed, the animal is considered as non-halal.

d) When doing the slaughtering, the cut must be made at the neck if

possible because all the major veins concentrated at this point.
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5. What is function of SIRIM?
a) Helps in halal system by supporting R&D for halal in areas of advance
material and advance manufacturing
b) Leader in halal product analysis and traceability
c) Assisting Malaysia to accelerate halal industry by developing Malaysia
standard on halal food

d) Monitor halal product import and export and issues export documents.

6. One of the statements below is not the importance of halal certification to the
consumer.
a) It clears the doubt
b)
c) It saves time from reading the labels
d)

No-muslim cannot buy the product

Peace of mind and satisfaction

7. There have 3 type of halal certificates, one of the halal certificate are:
a) Date certification
b) Halal certification process
¢) Registration of site certificate
d) Halal loo certification

8. The right raw material receiving and storage practice as below, EXCEPT:
a) Approved raw materials shall be rotated so that the oldest approved
stock is used first
b) Frozen raw material and other ingredient shall be kept frozen
¢) Raw agricultural materials that contain soil or other contaminants shall
be washed or cleaned as necessary
d) Rejected raw materials, no need to be identified and control but just

throw out the rejected raw materials
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9. The advantage of GMP as below, EXCEPT:
a) Good business tool
b) Which will help to refine both compliance and performance of the
company
c) It can disturb the manufacturing process in the company
d) Helps companies better itself as it moves towards a quality approach

using continuous improvement

10.Electrical stunning prior to slaughtering allowed under the MS1500:2009 for

cow is a:
a) 2.00-3.00A :2.50-3.50(second)
b) 2.50-3.50A :3.00-4.00(second)
c) 0.70-3.50A :2.00-3.00(second)
d) 0.70-1.20A :2.00-3.00(second)

(10 Marks)
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PART B

FILL IN THE BLANK

INSTRUCTION: Answer ALL questions. This section consists of 15 questions.
Please use the answer booklet provided.

Al zabh alcohol MS2200:2008 HDC | GHP
MS1500:2009 the quran electrical bees fardhu kifayah
stunning

product recall | GMP niyyah hadith 1S022000
TR KDRM life Al agru halal
ik is the direct words of Allah, as revealed and transmitted by the

prophet Muhammad.

2. ltis considered for a Muslim to provide halal food and halal related

services to the community where previously there is none.

3. To preserve is one of the primary objective of Shariah, for example
islam prohibits causing haram to oneself and encourage muslim to be keen to

do whatever is beneficial to his health and take all preventive measure.

4. Woodpecker and are among those animals forbidden to be killed in
islam.
5. Genetic modification will be considered as long as the source

animal is halal.

6. Method of halal slaughtering mean slaughtering by cutting at the

trachea for animal such cow and sheep.

7. The of performing the halal slaughtering must be only to Allah

alone.
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8. has been tasked to further boost the halal agenda in terms of

standards development, branding enhancement as well as commercial and

industry development.

9. is the government agency responsible for administrating the

nation’s indirect tax policy.

10.For the cosmetics and personal care products the require halal certification,

the products must comply with the Malaysia Standard

1. is the newest international standard for food safety management

systems and requires a rigorous ISO audit to confirm eligibility.

12 program is a process taken by the responsible person who
places the product on the market, to remove or withdraw a particular
cosmetics product from all links of distribution.

13.Consumers and Islamic jurists have identified as a substance that
is haram for consumption, whilst the process of fermentation is perceived as

an unethical process as it produces intoxicants.

14. is a production and testing practice that helps to ensure a

quality product.

15. , the stunner should be of the type approved by the authority
and of the type head only.

(15 Marks)
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PART C
TRUE AND FALSE
INSTRUCTION: Answer ALL questions. This section consists of 15 questions.
Please use the TRUE/FALSE answer paper provided.
1. Makruh it is also call mahdoor, makruh is any act that is prohibited by the

religion. (TRUE/FALSE)

2. Shubhah is Arabic word which mean permitted or lawful. (TRUE/FALSE)

3. The sunnah, it comprises explanations from the prophet Muhammad in terms
of his speech, action and silences which have been historically compiled and
verified through chains of narration, called hadith. (TRUE/FALSE)

4. All animals on land are permissible, as long as there is no evidence to prohibit
them, and as long as they are slaughter correctly. (TRUE/FALSE)

5. The genetically modified product either animal or food vegetable will be halal
if genes taken from halal sources and are not harmful for human health.
(TRUE/FALSE)

6. Al zabh means slaughtering by cutting at the trachea from animal such cow
and sheep. (TRUE/FALSE)

7. Slaughtering until the head totally severed from the body is a haram practice
in slaughtering. (TRUE/FALSE)

8. Department of chemistry is the leader in halal product analysis and
traceability. (TRUE/FALSE)

9. SIRIM, its function in halal system is to monitor halal product import and
export and issues export documents. (TRUE/FALSE)

10.Product certified halal by JAKIM are halal product products which are safe to
consume or use, nutritious and with quality. (TRUE/FALSE)
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11.180 2200, given the extra food safety rigor to the production of kosher and
halal foods. (TRUE/FALSE)

12.Good Manufacturing Practices (GMP) is designed to assure that the foods are
produced under hygienic conditions and that microbiological, chemical and
physical hazards were prevented. (TRUE/FALSE)

13.Establishing procedures for pest control cleaning and sanitation are not
important component of GMPs. (TRUE/FALSE)

14. There are foods that have relatively higher alcohol contents (up to 0.1%) such
as energy drinks, fermented or cultured drink and vinegar or sauces and the
manner it is used would not lead to any possibility of intoxication.
(TRUE/FALSE)

15.The use of stunning equipment can be under the control of a non-Muslim
supervisor, or a slaughter man or halal certification authority at all times.
(TRUE/FALSE)

(15 Marks)
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PART D
SHORT STRUCTURED
INSTRUCTION: Answer ALL questions. This section consists of 7 questions.
Please use the answer booklet provided.
1. The basic guidance about the halal food laws is revealed in the Quran (the
divine book) from God (the Creator) to Muhammad (the Prophet) for all

people,

a) Explain in detail the DEFINITION and give an example to it:
i.  Halalan toyyiban

(4 Marks)
ii.  Haram
(2 Marks)
2. Explain about aquatic animal that are halal.
(2 Marks)

3. What is Hayat Al Mustaqirrah?. Give the DEFINITION for Hayat Al
Mustaqirrah.

(2 Marks)
4. Explain about FUNCTION of Department of Chemistry Malaysian.

(2 Marks)
5. Halal certification is recognition that the products are permissible under

Islamic law. These products are thus edible, drinkable or usable by Muslims.

a) Give the guidelines for halal certification.
(4 Marks)

b) All workers are required to practice code of ethics and good hygiene

practices. Give example for statement above.
(4 Marks)
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6. There are 7 general requirements in implementation of Good Manufacturing
Practices in food industry.

a) Complete the diagram below with the CORRECT general
Requirements for GMP implementation in foodservices Industry.

(7 Marks)
b) Give the good example for receiving and storage frozen food.
(1 Marks)
7. Explain what you understand about electrical stunning.
(2 Marks)
(30 Marks)
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PART E

LONG ESSAY

INSTRUCTION: Answer ALL questions. This section consists of 2 questions.
Please use the answer booklet provided.

1. The Halal Certificate is valid for two (2) years. It can be revoked at any time
when the owner is found to contravene with the Halal Certification
Procedures. Renewal shall be made 6 months prior to expiry date. Owners of
Halal certificate who fail to renew their certification will not be allowed to use
the Malaysia halal logo at the premise or on the label of their manufactured

products.

a) From the logo shows, proper and recognized FIVE (5) features of halal
logo.

(5 Marks)

b) Explain benefits of halal certification.
(10 Marks)

2. The issue of stunning is very delicate (whether done by captive bolt stun,
electric head stun or electrified water bath), in the sense that there are many
conditions and criteria that must be considered. Firstly for reason of the
animals’ the act of stunning is extremely disliked and according to some even
reaches the stage of being Haram, as it causes the animal unnecessary
suffering.

a) Explain about mechanical Stunning.

(5 Marks)
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b) Slaughtering of poultry using mechanical knife is permitted. Explain
about Mechanical Slaughtering of Poultry.

(10 Marks)

(30 Marks)

END OF QUESTION PAPER

CONFIDENTIAL 12






