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I. QUY PINH CHUNG

I. GENERAL RULES

1.1. Muc dich va pham vi

1.1. Purpose and scope

Hudng din ndy duoc cung cip cho cic to
chtrc/doanh nghiép ¢ nhu ciu chimg nhin
Halal v6i GHC dé hiéu 16 cac yéu cau chinh
cAn tuan thu tr d6 hoach dinh xay dung hé
thong dam bao Halal cho doanh nghiép/té chirc
ctia minh nham dap ng cac yéu cau trong tiéu
chuan Halal, ciing nhu cic yéu cau trong
ching nhan Halal cia GHC theo Tiéu chuan
MS 1500:2019.

Huéng dan nay dat ra cac nguyén tac, yéu cau
chinh can c6 cua mot hé théng dam bao Halal
Va cac nguyén tic ap dung hé théng nay dé dam
bao va duy tri tinh toan ven Halal cua san pham.

Huéng dan ndy mo ta cac tiép can thuc té cho
cac doanh nghiép, t6 chirc c6 nhu cdu chimg
nhan Halal theo tiéu chuan Halal ciia Malaysia,
cling nhu 1a can cir dé duy tri, ap dung trong
sudt qua trinh chirng nhén c6 hi¢u luc.

GHC khong thyc hién va khong duogc phép tu
van cho cac to chirc/doanh nghiép ap dung Tiéu
chuén Halal ma chi cung cip huéng din nay dé
céc to chirc/doanh nghiép tham khao xay dung,
thiét 1ap va quan Iy hé thong dam bao halal dé
dam bao sy tuan thi v6i yéu cau cua Tiéu
chuén Halal ciing nhu yéu ciu cia cac to chuc
cong nhén va co quan quan ly Halal cta tung
nudc/khu vuec.

This guide is provided to organizations/
companies seeking Halal certification with
GHC to clearly wunderstand the key
requirements that need to be adhered to. It
helps in planning and developing a Halal
assurance system for the organization/
company to meet the requirements outlined
in the Halal standards and the Halal
certification requirements of GHC according
to Standard MS 1500:2019

This guide outlines the key principles and
requirements for a Halal assurance system
and the principles for applying this system to
ensure and maintain the Halal integrity of
products.

It describes practical approaches for
businesses and organizations seeking Halal
certification according to Malaysian Halal
standards and serves as a basis for
maintaining and applying the system
throughout the certification process.

GHC does not perform or provide
consultancy services for organizations/
companies applying Halal standards; it only
provides this guide for organizations/
companies to reference in developing,
establishing, and managing their Halal
assurance systems to ensure compliance with
Halal standards and the requirements of
accreditation bodies and Halal regulatory
authorities in each country/ region.

1.2. Bién soan, soat xét, phé duyét:

1.2. Compilation, review, approval:

Hudng dan nay do Phé giam déc k§ thuat bién
soan, Giam dbc phé duyét ban hanh.

This procedure is compiled by the Deputy
Technical Director and approved by the
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Viéc bién soan, sira d6i, phé duyét, ban hanh, Director.
thu hoi, huiy bo quy trinh nay phai tuan thu cac The compilation, amendment, approval,

quy dinh tai Quy trinh nay.

issuance, withdrawal, and cancellation of this
procedure must comply with the provisions
of this Procedure.

1.3. Trach nhiém:

1.3. Responsibility:

- C4n bo bién soan: Pho bién, huéng dan, theo doi
va cap nhat viéc thuc hién.

- Cén bg lién quan: Thyc hién nghiém chinh céc
yéu cau da quy dinh.

- Editorial staff: Disseminate, guide, monitor
and update implementation.

- Related staff: Strictly
prescribed requirements.

implement the

II. PINH NGHIA, VIET TAT VA TAI LIEU
VIEN DAN

II. DEFINITIONS, ABBREVIATIONS
AND REFERENCES

2.1. Pinh nghia, tir viét tit:

2.1. Definitions, abbreviations:

2.1.1 Quy tac Hdi gido (khoan 3.1, GSO 2055-
2:2021): NO c6 nghia la nhling gi ma
ALLAH(swt) duoc quy dinh danh cho tin dd
ngudi Hoi gido (Islam) va bat budc phai tuan
theo Thién Kinh Qur'an va dudng 16i cua vi
thién st dang kinh MUHAMMAD(saw).

2.1.1 Islamic rules (Clause 3.1, GSO 2055-
2:2021) It means what ALLAH legislates for
Muslims as per the Holy Qur’an, and the
practices (Sunnah) of honourable Prophet
Mohammed (peace be upon him).

2.1.2. Halal (khodn 3.3, MS 1500:2019): Bat ky
diéu gi hop luat va duoc cho phép trong Hoi
gido dua trén luat Shariah va fatwa.

2.2. Halal (clause 3.3, MS 1500:2019):
Matters that are lawful and permitted in
Islam based on the Shariah law and fatwa.

2.1.3. Non-Halal (khodan 3.3.1, MS 1500:2019):
Bit ky diéu gi khong hop ludt va bi cAm trong
Hoi gido dua trén luat Shariah va fatwa. Ghi
chd: Non-halal cling coi nhu la Haram

2.3. Non-Halal (Clause 3.3.1, MS
1500:2019): Matters that are unlawful and
prohibited in Islam based on the Shariah law
and fatwa.

NOTE. Non-halal is also known as haram.

2.1.4. Thwe pham Halal (khodn 3.4, MS
1500:2019): Thyc pham Halal 1a thirc an va db
ubng va/hodc cac thanh phan ché bién thuc
pham nay dugc cho phép boi luat Shariah va
fatwa, va dap tmg cac diéu kién sau:

a) Khong chua bat ctt bod phan hodc thtr gi tu
dong vat bi cAm theo luat Shariah va fatwa cho
nguoi Hoi gido sir dung hoac bat ¢t bd phan

2.4. Halal food (Clause 3.4, MS 1500:2019):

Halal food covers foods and beverages
and/or their ingredients permitted under the
Shariah law and fatwa, and fulfill the
following conditions:

a) does not consist of or contains any part of
matter of an animal that is prohibited by
Shariah law and fatwa for a Muslim to
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hodc thu gi tir dong vat khong duoc giét mod
theo quy dinh cua luét Shariah va fatwa;

b) Khong chura najs (khong tinh khiét) theo quy
dinh cua luat Shariah va fatwa;

c) Khong doc hai theo luat Sharia va fatwa;

d) Khéng chira bo phan co thé con ngudi hoic
dan xuit cta ching khong duoc cho phép boi
luat Shariah va fatwa.

e) Khong gay ngd doc hoac khong giy nguy
hiém cho stc khoe;

f) Khong duogc chuan bi, ché bién hodc san xuét
sit dung thiét bi bi nhiém chat do (khong tinh
khiét) theo luat Sharia va fatwa; va

g) Trong qua trinh so ché, ché bién, hoic luu
trit va phan phdi, khong dugc tiép xtc tron 1an
hodc gan bat ky san pham nao khong tuan thi
diéu 3.4 (a) va b) & trén

consume or that has not been slaughtered in
accordance with Shariah law and fatwa;

b) does not contain anything which is najs
(impure) according to Shariah law and fatwa;

c¢) does not intoxicate according to Shariah
Law and fatwa;

d) does not contain any part of a human
being or its yield which are not allowed by
Shariah law and fatwa;

e) is not poisonous or hazardous to health;

f) has not been prepared, processed or
manufacture using any instrument that is
contaminated with najs (impurity) according
to Shariah law and fatwa; and

9) has not in the course of preparing,
processing or storing been in contact with
mixed, or in close proximity to any food that
fails to satisfy items 3.4 (a) and (b).

2.1.5. Halal slautering (khoan 3.5, MS
1500:2019): Giét mo Halal 13 hanh dong giét
dong halal con séng boi ngudi Hoi gido bang
viéc cat khi quan (halqum), thuc quan (mari’)
va cd dong manh chinh va tinh mach )
(wadajain) cua dong vat sir dung dung cu sic
bén theo su mong mudn cua Allah.

2.5. Halal
1500:2019):

Halal slaughtering refers to an act of killing
alive and halal animal by a Muslim through
severance of trachea (halqum), oesophagus
(mari’) and both the carotid arteries and
jugular veins (wadajain) of the animal using
a sharp tool with the intention due to Allah.

slautering (Clause 3.5, MS

2.1.6. Najs-chat do (khodn 3.6, MS
1500:2019): Chét do 1a nhitng tha khong tinh
khiét theo luat Hdi gido va fatwa;

Najs theo luat Shariah la:

a) thit cho va thit lon va céac san phém hodc dan
xudt tir hai loai thyc pham nay;

b) thyc pham halal da bi cac d6 vat khong phai
13 halal gy 6 ué;

¢) thyc pham halal tiép xuc truc tiép vé6i cac do

2.6. Najs-dirty substances (clause 3.6, MS
1500:2019): Dirty substances are things that
are impure according to Islamic law and
fatwa;

Najs according to Shariah law are:

a) dogs, pigs and their descendants or
derivatives;

b) halal food that is contaminated with
matters that are non-halal;
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vat khong phai la halal; c)  halal food that comes into direct

d) bat cur chat léng hoac vat do con nguoi hodc
con vat bai ti€t nhu nudc ti€u, mau, dich nén
mua, mu, nhau thai va phan

e) xac dong vat hoac dong vat halal khong dugc
giét mo theo quy dinh cua luat Shariah va fatwa
ngoai trr dong vat dudi nudc va nhiing con
trung nhét dinh; va

f) khamarl va thyc pham hodc d6 uong c6 chira
hodc tron lan véi khamar.(con)

C6 ba loai najs:

a) al-mughallazah dac biét duoc coi la najs nhu
thit cho va thit lon (khinzir) gdm c6 bat cir chat
long hoac vat do cac con vat nay bai tiét va co
chiét xuét tr cac con vat nay;

b) al-mukhaffafah khong dac biét dugc coi la
najs. Najs trong trudng hop lay 1a nudc tiéu cta
bé trai & tudi 1én hai hoic nho tudi hon ma
khong an cac thuc phém khac ngoai tru sira me;
va

¢) al-mutawassitah dugc coi 12 najs ¢ cip do
trung binh khong nam trong danh sich nhiing
vat dac biét duogc coi 1a najs hodc khong dac
biét duoc coi 13 najs nhu chat nén mira, mu,
mau, khamar, xac chét da théi rira, chat long va
vat do nguoi va dong vat phong ra,...

contact with matters that are non-halal;

d) any liquid and objects discharged
from the orifices of human beings or animals
such as urine, blood, vomit, pus, excrement
and placenta;

e) carrion or halal animals that are not
slaughtered according to Shariah law and
fatwa except for aquatic animals and certain
insects; and

f) khamrl and food or beverages or
items which contain or are mixed with
Khamr.

There are three categories of najs:

a) al-mughallazah which is considered as
severe najs which are dogs and pigs (khinzir)
including any liquid and objects discharged
from their orifices, descendants and
derivatives;

b) al-mutawassitah which is considered
as medium najs which does not falls under
severe or light najs such as vomit, pus, blood,
khamr, carrion, liquid and objects discharged
from the orifices, etc.; and

C) al-mukhaffafah which is considered as
light najs. The only najs in this category is
urine from a baby boy at the age of two years
and below who has not consumed any other
food except his mother’s milk.

2.1.7. Tiéu chuin Halal:

Céc tiéu chuan Halal 12 quy dinh vé dic tinh ky
thut va yéu cau quan 1y cho san pham, dich vu
va qué trinh dap tng cac yéu cau cua Halal theo
Luat Shariah va fatwa do cac nudc, cac khu vuc
ban hanh.

2.7 Halal Standards: the Halal standards
stated in this procedure are the regulations on
the technical characteristics and management
requirements for products, services and
processes that meet the requirements of Halal
according to Shariah Law and fatwa issued
by countries and regions.
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2.1.8. H¢ thong dam bao Halal (goi tit 1a HAS
-Halal Assurance System)

HAS 13 mot hé thong quan 1y dé duy tri trang
thai Halal ciia cic san pham da dat dugc ching
nhan Halal.

HAS 1a cac quy dinh, co ché ndi bo trong giam
sat, kiém soat, cai tién hé théng Halal, giup giam
thiéu va kiém soat cac mdi nguy 1a Haram, bao
dam tinh toan ven trong san xuat Halal. HAS
gitp ngin chan bat ki sy khong tuan tha nao
trong san xuat san pham Halal.

a) Halal Assurance System — HAS

HAS is a management system designed to
maintain the Halal status of products that
have achieved Halal certification.

HAS includes internal regulations and
mechanisms for monitoring, controlling, and
improving the Halal system. It helps
minimize and control Haram risks, ensuring
integrity in Halal production. HAS is
instrumental in  preventing any non-
compliance issues in the production of Halal
products

2.1.9. Ban Halal ndi bo (IHC)

Doanh nghiép/to chtrc 4p dung Halal can thanh
lap mdt Ban quan 1y Halal ndi b va giao trach
nhiém cho ban nay cac nhiém vu vé xay dung,
van hanh, giam sét va kiém soét hé théng dam
bao Halal nhim dam bao tinh higu lyc va hiéu
qua ctia Hé thong HAS.

- Ban IHC can t6 chirc cac cudc hop ¢6 su tham
du cua tat ca cac thanh vién ban dé thao luan
cac van dé lién quan dén viéc xdy dung, van
hanh, gidm sat, duy tri, danh gia ndi b va xem
xét Hé théng HAS.

b) Internal Halal Committee (IHC)

Organizations/companies  applying Halal
should establish an internal  Halal
Management Committee and assign it
responsibilities for developing, operating,
monitoring, and controlling the Halal
assurance system to ensure the effectiveness
and efficiency of the HAS.

The IHC (Internal Halal Committee) should
hold meetings with all committee members
present to discuss issues related to the
development, operation, monitoring,
maintenance, internal audit, and review of
the HAS

2.1.10. Tai liéu, ho so ciia hé thong HAS

La toan bo cac quy trinh, quy dinh, huéng dan,
biéu mau, hdé so vé hoat dong cua hé thong
HAS ma doanh nghiép da xay dung, ap dung,
van hanh, ghi chép va luu trit.

2.1.10. Documentation and Records of the
HAS System

Refers to all processes, regulations,
guidelines, forms, and records related to the
operations of the HAS system that the
organization has developed, implemented,
operated, recorded, and stored.

2.1.11. Sw nhiém chéo trong Halal

Chi kha ning rai ro nhiém chéo giita nguyén
liéu/ban thanh pham/thanh pham trong day

2.1.11. Cross-Contamination in Halal

Refers to the risk of cross-contamination
between Halal raw materials/semi-finished
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chuyén san xuat Halal vé&i cac chat, cac loai
nguyén lidu/ban thanh pham/thanh pham khac
khong phai la Halal hodc 1a Haram.

products/final products and non-Halal or
Haram substances, materials, semi-finished
products, or final products within the
production process.

2.1.12. Truy xuét ngudn géc

Viéc truy xudt thyc hién thong qua xac minh
cac diu hi¢u nhan biét, x4c minh trén hd so va
x4c minh thuc té tai khu vuc san xuat hodc trén
thi truong nham xéc dinh duoc:

- Nhan dién dugc 16 hang san phém Halal

- Nhan dién dugc toan bd qua trinh san Xuét ra
san pham Halal

- Nhan di¢n dugc toan by nguyén li¢u, vat tu
dung cho san xuét san pham Halal

- Can bang khéi luong dam bao khong c6 su
tron 1an, gian dbi vé ngudn gdc, xuat xu.

2.1.12. Traceability

Traceability is achieved through verifying
identification marks, checking records, and
conducting physical inspections in the
production area or market to determine:

- The identification of Halal product batches.

- The entire production process of Halal
products.

- All raw materials and supplies used in the
production of Halal products.

- Ensuring balanced quantities to prevent
mixing or falsification regarding the origin
and provenance.

2.1.13. Piém kiém soat téi han Halal (viét tit
la HCP - Halal Critical Control Points)

Céc diém trong yéu duoc xac dinh trén toan bo
cong doan san xuat san pham Halal ma tai diém
nay két qua danh gia rui ro/nguy co két luan
can thiét 1ap bién phap kiém soat dé loai bo cac
moi nguy Haram va dam bao tinh toan ven cila
san pham Halal.

2.1.13. Halal Critical Control Points
(HCP)
Critical points identified throughout the

production process of Halal products where
risk assessments conclude that control
measures must be established to eliminate
Haram hazards and ensure the integrity of
Halal products.

2.1.14. Sy khong tuén thi/sw khong phu hop
Sy khong dap ung mot yéu cau hodc khong
thuc hién day du theo mot yéu cau trong Tiéu
chuan Halal

2.1.14. Non-compliance/Non-conformity

The failure to meet a requirement or to fully
implement a requirement specified in the
Halal Standard.

2.1.15. Sw khic phuc (Correction):

Pay 1a hanh dong nham loai bo sy khong phu
hop da xdy ra. N6 chi 1a mdt hanh dong sua
chira dé khac phuc van dé ma khong giai quyét
nguyén nhan gdc ré ciia sy khong phu hop.

2.1.15. Correction

An action taken to eliminate a non-
conformity that has occurred. It is a
corrective action to address the issue but
does not resolve the root cause of the non-
conformity.
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2.1.16. Hanh ddng khic phuc (Corrective
Action):

Pay 1a hanh dong nhim loai bé nguyén nhan
cua sy khong phu hgp hodc sy khong mong
mudn nhim ngin ngira su lip lai cua ching
trong tuong lai.

2.1.16. Corrective Action

An action taken to eliminate the root cause of
a non-conformity or undesirable situation to
prevent its recurrence in the future.

2.2. Tai liéu vién dan:

2.2. Referenced documents:

- GSO 2055-2:2021: San pham Halal - Phén 2:
Yéu cau chung doi véi t6 chirc cdp chitng nhdn
Halal,

- JAKIM.HH/900-6/51 (2017): Thi tuc bé
nhiém t6 chirc chitng nhdn halal nuée ngodi.

- HAS 23000:2 (2012): Yéu cdau chimg nhdn
Halal: Chinh sach va thu tuc.

- TCVN 13888:2023: Danh gia sw phu hop -
Yéu cau doi véi té chire chitng nhdn san pham,
qua trinh va dich vu halal.

- GSO 2055-2:2021: Halal products - Part 2:
General requirements for Halal certification
bodies;

- JAKIM.HH/900-6/51 (2017): Procedures
for appointing foreign halal certification
bodies.

- HAS 23000:2 (2012): Halal certification
requirements: Policies and procedures.

- TCVN 13888:2023: Conformity assessment
- Requirements for Halal product, process
and service certification bodies.

I11. NOI DUNG HUONG DAN

I11. GUIDELINES CONTENT

3.1. Nhén thirc chung vé H¢ théng dam bio
Halal (HAS)

3.1. General Awareness of the Halal
Assurance System (HAS)

a) Nguyén tic dé thiét 1ap mot Hé thong dam
bao Halal (HAS) tap trung vao phan tich rui ro,
nguy co va thiét 1ap cac bién phap ngin ngira,
loai bo, giam thiéu nguy co/rii ro cua su khong
tuan thu yéu cau cua Halal, ngin ngira cic moi
nguy Haram, mdi nguy nhidm chéo vao san
pham Halal.

b) Diéu nay duoc thuc hién thong qua viéc phan
tich va nhan dién dugc Diém kiém soat téi han
Halal (HCP) trong toan bd qué trinh san xut,
cung ung nguyén liéu dau vao véi su kiém tra,
giam sét, tham tra lién tyc.

¢) Hé thong dam bao Halal bao gom cac yéu t6
chinh nhu sau:

a) Principles for Establishing a Halal
Assurance System (HAS) focus on risk
analysis, identifying potential hazards, and
establishing measures to prevent, eliminate,
or minimize the risks of non-compliance
with Halal requirements. It aims to prevent
Haram hazards and cross-contamination in
Halal products.

b) This is implemented through the analysis
and identification of Halal Critical Control
Points (HCP) throughout the entire
production process and the supply of raw
materials, with continuous inspection,
monitoring and verification.
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- Céc quy trinh, quy dinh, huéng dan, biéu mau
giam sat dé van hanh Hé théng dam bao Halal.

- Nhan su van hanh hé théng HAS bao gém ca
nhan sy gidm sat 1a ngudi Hoi gido ddi voi cac
linh vuc san phim c6 rui ro cao.

- H¢ théng truy xuat ngudn gdc va thu tuc triéu
hdi san phﬁm c6 hi¢u lyc va hiéu qua.

- Hé théng luu trir hd so van hanh hé thdng
HAS, van hanh san xudt/kinh doanh dé sin
sang cho hoat dong kiém soat ndi bo, truy Xuat
ngudn goc va danh gia cia t6 chirc ching nhan
va cac bén co lién quan.

- Procedures, Regulations, Guidelines, and
Forms for Monitoring and Operating the
Halal Assurance System (HAS)

- Personnel operate the HAS system,
including supervisory personnel, who are
Muslim, particularly for high-risk product
areas.

- Traceability and Recall Procedures: The
traceability system and product recall
procedures should be effective and efficient.

- Record Keeping System which maintains
records of HAS  operations  and
production/business activities to ensure
readiness for internal control, traceability,
and assessment by certification bodies and
relevant stakeholders.

3.2. Thanh lap Ban Halal ngi b¢ (IHC)

3.2. Establishing an Internal Halal
Committee (IHC)

a) Pé dam bao c6 nhan luc tap trung cho viéc
thiét 1ap, van hanh, giam sat, cai tién Hé thong
HAS thi doanh nghiép phai thanh 1ap mét Ban
Halal noi bo (viét tat 1a IHC)

b) Ban IHC phai bao gom tbi thiéu 04 thanh
Vién nhu sau:

- 02 thanh vién gitt chuc vu quan 1y tai doanh
nghiép (Néu doanh nghiép dang sdn Xudt cdc
san pham lién quan dén thit déng vit hodc sdn
xudt bia, rwou trong khu vue cé xwong/day
chuyén san xudt san pham Halal thi 02 thanh
vién quan 1y nay phdi la ngwoi Hoi gido).

- 01 thanh vién thudc bd phan nguyén li€u/ bd
phan thu mua nguyén ligu, vat tu dau vao cho
san xuét san phém Halal/kinh doanh dich vu
Halal,

- 01 thanh vién 1a nguoi ¢ nhiém vy quan ly
cac van d¢ Halal cho doanh nghiép va thanh

a) To ensure focused personnel for the
establishment, operation, monitoring, and
improvement of the HAS system, the
organization must establish an Internal Halal
Committee (IHC).

b) The IHC must include at least four
members as follows:

- Two members holding management
positions within the organization. (If the
organization produces animal-based
products or alcoholic beverages in areas
where Halal production lines exist, these two
management members must be Muslim).

- One member from the raw materials
division or procurement division for input
materials and supplies for Halal production
or Halal services.

- One member responsible for managing
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vién nay phai gii vai tro diéu phdi vién cia Ban
IHC;

- Pdi v6i céc co so giét md dong vat hodc co so
san xuat san pham Halal c6 nguy co/rui ro cao
thi gidm sat vién nguoil HO1 gido cling phai la
thanh vién ctia Ban IHC.

¢) Cac yéu cau vé ning luc va dao tao ciia céac
thanh vién Ban IHC

- Thanh vién ban IHC phai duoc dao tao va cé
hiéu biét vé cac tiéu chuan Halal va yéu cau vé
chirng nhan Halal.

- Ban lanh dao cua Cong ty phai dam bao
quyén, trach nhiém, nhiém vu cta cia ban IHC
duoc thiét 1ap day du.

- Hoat dong va su hiéu qua cua ban IHC trong
viéc thiét lap, van hanh, gidm sat, cai tién Hé
thong dam bao Halal phai dugc danh gia, xem
xét dinh ky voi tan suét tdi thiéu 01 nam/01 lan.
- Hoat dong hop, danh gia, xem xét dot Xuét cla
ban THC phai dugc thuc hién trong cac truong
hop sau day:

+ C6 thay d6i vé loai nguyén liéu Halal dau

vao hodc thay d6i vé thanh phan ctia san pham

Halal.

+ C6 thay doi vé bd tri day chuyén san xuét

san pham Halal, cong nghé

+ C6 su thay ddi vé thanh vién ctua Ban THC.

Halal issues for the organization, who must
serve as the coordinator of the IHC.

- For facilities involved in slaughtering
animals or producing Halal products with
high risk or hazard, a Muslim supervisor
must also be a member of the IHC.

¢) Competency and Training Requirements
for IHC Members

- Members of the IHC must be trained and
knowledgeable about Halal standards and
Halal certification requirements.

- The company's leadership must ensure that
the roles, responsibilities, and duties of the
IHC are clearly established.

- The activities and effectiveness of the IHC
in establishing, operating, monitoring, and
improving the Halal Assurance System must
be evaluated and reviewed periodically, with
a minimum frequency of once per year.

- The IHC must conduct meetings,
evaluations, and reviews in the following
Cases:

+ Changes in the type of Halal raw materials
or changes in the ingredients of Halal
products.

+ Changes in Production Layout or
Technology: When there are changes in the
layout of the Halal production line or in
production technology.

+ Changes in IHC Membership: When there
is a change in the membership of the IHC.

3.3. Pao tao vé Halal

3.3. Halal Training

- Ban lanh dao cia doanh nghiép phai cung cap
cac khoa dao tao noi bd hodc bén ngoai day du
va lién tuc cho cac nhan sy quan ly va nhan su
c6 lién quan vé tiéu chuan Halal va cac yéu cau

- The company's management must ensure
that comprehensive and continuous training
programs are provided, either internally or
externally, for management and relevant
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chirng nhan Halal. personnel on Halal standards and

- Pinh ky danh gi4 nang luc nhéan sy, sy thiu
hiéu vé Halal/danh gia hiéu qua sau dao tao
halal phai dugc thuc hién dam bao cac nhan
vién cd lién quan di duoc dao tao c6 du kién
thire thuc hién mdt cach hiéu qua vai tro va
trach nhiém cua ho.

certification requirements.

- Regular Competency Evaluation: Periodic
evaluations of employee competence,
understanding of Halal, and effectiveness of
Halal training must be conducted to ensure
that all relevant staff possess the necessary
knowledge to effectively perform their roles
and responsibilities in compliance with Halal
standards.

3.4. Thiét 1ap va tham tra lwu d0 san xuat
san pham Halal hoiic Quy trinh cung cap,
kinh doanh dich vu Halal

3.4. Establishing and Verifying Halal
Product Production Flowcharts or Halal
Service Provision Processes

- Ban IHC phai xdy dung luu d6 san xuat hoic
cung cip dich vu bao gdm tit ca cac budc co
lién quan trong toan bd quy trinh san xuét san
pham Halal hodc cung cap dich vu Halal.

- Luu do nay sau khi duoc xay dung thi ban THC
phai x&c minh céc budc trong luu d6 dbi chiéu
voi thuc té tai hién truong, trén day chuyén san
xuat dé khang dinh tinh chinh xac va phu hop
voi thue té cua luu do.

- Luu d6 san xuat hodc Luu dd cung cap dich
vu dugc st dung la can ctr dé Ban IHC phan
tich nguy co Haram, nguy co gdy mat tinh toan
ven cua san phém Halal/dich vu Halal. Cling
nhu 12 cin ct kiém soat hoat dong thuc té.

- The IHC must develop a flowchart for the
production or service provision process that
includes all relevant steps in the entire Halal
product production or Halal service provision
process.

- After the flowchart is developed, the IHC
must verify the steps in the flowchart against
actual conditions on-site and on the
production line to confirm its accuracy and
relevance.

- The production flowchart or service
provision flowchart is used as a basis for the
IHC to analyze Haram risks, risks that could
compromise the integrity of the Halal
product/service, and to control actual
operations.

3.5. Phan tich mdi nguy Halal va xic dinh
Piém kiém soat téi han Halal (HCP)

3.5. Analyze Halal hazards and identify
Halal Critical Control Points (HCP)

- Ban IHC phai danh gi4 rui ro, phan tich mbi
nguy véi tat ca cac cong doan, cic loai nguyén
liéu, vat tu, bao bi, hoa chit, ... co thé co mbi
nguy Haram, ciing nhu c6 cac mdi nguy giy ra
sy nhiém chéo cic yéu t6 khong phai 1a Halal
vao toan b quy trinh san xuit san pham Halal/

- The IHC team must assess risks and
analyze hazards for all stages, types of raw
materials, supplies, packaging, chemicals,
etc., that could pose Haram risks, as well as
risks of cross-contamination of non-Halal
factors throughout the entire process of
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cung ung dich vu Halal.

- Ban IHC ciing can danh gia tit ca cac yéu to,
cac moi nguy duoc nhan dién 1a khéng phu hop
véi yéu cau tiéu chuan Halal.

producing Halal products/ providing Halal
services.

- The IHC team also needs to evaluate all
factors and hazards identified as non-
compliant with Halal standards.

3.6. Thiét 1ap Hé thong dam bio Halal
(HAS)

3.6. Establish a Halal Assurance System
(HAS)

Céc yéu to dau tién ctia Hé thong HAS chinh 1a
hé théng tai liéu va hd so dé dam béao sy van
hanh on dinh, cling nhu 1a cin c& cho cac thu
tuc truy xuat ngudn gdc, triéu hdi san pham va
1a bang ching dé cung cap cho cic doan danh
gia ching nhan hodc cho co quan quan ly
Halal.

3.6.1. Tai lieu ciia H¢ théng HAS c6 thé bao
gé‘m:

+ Cac Chinh sach Halal, Muc tiéu Halal,
cam két vé Halal cta doanh nghiép.

+ Céac quy trinh nghiép vu, quy trinh thao
tac chuan cho toan bo qua trinh xuat san
pham Halal hodc cung cép dich vu halal tai
doanh nghi¢p. Pac biét 1a cac quy trinh ap
dung cho cac Piém kiém soat téi han Halal
(HCP).

+ C4c quy dinh, huéng dan van hanh tai
tig cong doan (néu cb)

+ CAc biéu miu giam sat tai cic diém trong
yéu hodc diém kiém soat va dic biét la ap
dung cho giam st tai cac Piém kiém soat
to1 han Halal (HCP).
3.6.2. Hé so ciia H¢ thong HAS cé thé bao
gom:
+ Toan bd cac biéu mau giam sat cua Cac quy
trinh, quy dinh/huéng dan cua Hé thong HAS
ma da dugc giam sat, ghi chép, luu trlr thong tin
van hanh.

The first elements of the Halal Assurance
System (HAS) are the documentation and
records system to ensure stable operation, as
well as a basis for traceability procedures,
product recalls, and evidence for certification
audit teams or Halal regulatory authorities.

3.6.1. The documentation of the HAS may
include:

+ Halal policies, Halal objectives, and the
company's commitment to Halal.

+ Business processes, standard operating
procedures for the entire process of
producing Halal products or providing Halal
services within the company. Specifically,
the procedures applied to Halal Critical
Control Points (HCP).

+ Operational guidelines and instructions for
each stage (if applicable).

+ Monitoring forms for critical points or
control points, especially for monitoring at
Halal Critical Control Points (HCP).

3.6.2. The records of the HAS may
include:

+ All monitoring forms for processes,
regulations/guidelines of the HAS that have
been monitored, recorded, and stored for
operational information.

+ Monitoring records at Halal Critical

13/18



https://halalghc.com/

HUONG DAN AP DUNG VA QUAN LY TUAN THU THEO TIEU
CHUAN HALAL / GUIDELINES FOR APPLYING AND MANAGING
COMPLIANCE WITH HALAL STANDARDS

Ma hiéu/Code:
GUl.01

https://halalghc.com

Lan ban hanh/
Version: 02

Hiéu luc/ Effective date:
01/06/2024

+ Ho so giam sat tai cac Piém kiém soat t6i
han Halal (HCP).

+ Céc hd so cua cac cong doan san xuat, nhu hd
so nha cung cap, phi¢u CA/CQ cua nguyén li¢u,
nhan nguyén liéu, ....

+ Céc file ghi hinh, file van hanh san xuét trén
c4c thiét bi/phan mém, ....cua doanh nghiép.

Control Points (HCP).

+ Production records, such as supplier
records, Certificates of Analysis/Quality
(CA/CQ) for raw materials, ingredient labels,
etc.

+ Video recordings, production operation
files on equipment/software, etc., of the
company.

3.7. Thiét 1ap thi tuc truy xuat ngudn goc va
triéu hoi san pham

3.7. Establish procedures for traceability
and product recalls

3.7.1. Thiét 1ap va két noi hé thong truy xuit
nguon goc

- Hé théng dam bao Halal duoc thiét lap nhu &
budc 3.6 néu trén phai cho phép truy xuét
ngudn gdc trong toan bd chudi cung ung, toan
bo cac cong doan san XUat va cung cép dich vu.

- Hé théng truy xuat ngudn gbc gitp cho viée
chirng minh tinh toan ven cta san phém Halal,
dich vy Halal, ngin ngira sy tron 1an san pham
khong Halal, ngin ngira su gian ddi vé khdi
lugng, ngin ngira sy nhiém chéo va dam bao
chinh x4c vé thong tin ghi nhin san pham Halal.

- Kha nang truy xuat can duogc thuc hién va
danh gia sy két ndi truy xuat theo nguyén tac
budc trrde budce sau nhu sau:

+ Phai dam bao kha ning truy xudt xudi tir
thanh pham t&i toan bo qua trinh san xuat va
toan bo nguyén lidu diu vao cho san xuit san
pham Halal va,

- Phai dam bao kha ning truy xuit ngugc tir
Nguyén liéu cho san xuat Halal dén toan bo cac
cong doan san xuat, ban thanh phém dén tao ra
thanh pham Halal cudi cung.

3.7.2. Thiét 1ap thi tuc thu hdi san pham

Ban IHC can thiét l1ap cac thu tuc thu hoi san
pham Halal dam bao hiéu qua thuc thi khi c6
cac van dé nghiém trong vé Halal can phai thu

3.7.1. Establish and

traceability system

integrate  a

- The Halal Assurance System established as
outlined in step 3.6 must allow for
traceability throughout the entire supply
chain, all stages of production, and service
provision.

- The traceability system helps demonstrate
the integrity of Halal products and services,
prevents contamination with non-Halal
products, guards against falsification of
quantities, prevents cross-contamination, and
ensures accuracy of Halal product labeling.

- Traceability  capability must be
implemented and assessed based on the
principle of forward and backward tracing as
follows:

+ Ensure the ability to trace forward from
finished products to the entire production
process and all input materials for Halal
product manufacturing.

+ Ensure the ability to trace backward from
raw materials used in Halal production to all
production stages, including intermediate
products, to the final Halal product.

3.7.2. Establish procedures for product
recalls
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hdi cac 16 hang 16i, 16 hang khong dat Halal da
duoc san xuat va cung cap ra thi truong.

- Thu tyc thu hdi san phidm 13 co s& dé thu hoi
hoan toan san pham da dwa ra thi truong va xi
san pham khong phu hop.

- Thu tuc thu héi san phdm phai bao gdm céc
hanh dong:

+ Kha nang thdng béo nhanh nhat va kha thi
nhat toi cac bén lién quan gdbm T chic chimg
nhan halal, t6 chirc cong nhéan, co quan quan 1y
Halal ctia nuéc nhap khau, co quan quan ly
Halal nudc sé tai, khach hang dbi tac, ngudi
tiéu ding truc tiép san pham/st dung truc tiép
dich vu.

+ Thiét 1ap cac bién phap cach 1y, tach riéng,
chong ti€p can doi véi cac 16 san pham Halal
khong phu hop da thu hoi.

+ Hoach dinh cac kich ban xtr 1y san pham
Halal khong phu hop da thu hoi cling nhu dang
¢ trong kho;

+ Piéu tra nguyén nhan cta sy khong phu hop,
muc do va két qua cua viéc thu hoi.

+ Thiét 1ap cac co ché bao céo Ién 1anh dao cao
nhat ctia doanh nghiép.

+ Thu tuc tham tra sau khi khic phuc va thiét
1ap hanh dong khac phuc

+ Luu giit hd so da thuc hién

- Thu tyc thu hdi san pham sau khi da dugc xay
dung can c6 dién tap thuc hién theo 1 tinh
huong gia dinh dé danh gia hi¢u luc va hi¢u qua
thyec thi.

The IHC team needs to establish procedures
for recalling Halal products to ensure
effective execution in the event of serious
Halal issues requiring the recall of defective
or non-Halal compliant batches that have
been produced and released into the market.

- The product recall procedure serves as the
basis for fully recalling products from the
market and handling non-compliant products.

- The product recall procedure must include
the following actions:

+ The ability to quickly and feasibly notify
relevant parties, including the Halal
certification body, the accreditation body, the
Halal regulatory authority of the importing
country, the local Halal regulatory authority,
partner customers, and end consumers of the
product/service.

+ Establish  measures for isolating,
separating, and restricting access to non-
compliant Halal product batches that have
been recalled.

+ Develop scenarios for handling non-
compliant Halal products that have been
recalled or are still in storage.

+ Investigate the cause of non-compliance,
the extent of the issue, and the results of the
recall.

+ Establish reporting mechanisms to the
highest levels of the company's leadership.

+ Perform a verification after corrective
actions and establish corrective actions.

+ Maintain records of the actions taken.

- After the recall procedures have been
developed, they should be tested through a
simulated  scenario to  assess their
effectiveness and efficiency in
implementation.
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3.8. Thiét lap thii tuc hanh dong khic phuc

- Thu tyuc thuc hién Hanh dong khic phuc phai
dugc thiét 1ap nham loai bd cac nguyén nhan
cua su khong phu hgp dé bao vé tinh toan ven

Halal caa san pham va qué trinh.

- Céc hanh dong khac phuc phai duge thyuc hién
khi ¢6 sy khong phu hop xdy ra va phai c6 ho

3.8. Establish corrective action procedures

- Corrective action procedures must be
established to eliminate the causes of non-
compliance in order to protect the Halal
integrity of the product and process.

- Corrective actions must be implemented
when non-conformity occurs, and records

so luu trit cho viée da thuc hién su khic phuc, must be maintained to document the

da phan tich nguyén nhan va dua ra cic hanh
dong dé loai bo nguyén nhan cua sy khong phu
hop, dua hé thong quay tr¢ loai su kiém soat va

van hanh 6n dinh.

- Ban IHC phai dam bao cac hanh dong khic
phuc di duogc thyc hién theo ké hoach va cac
san pham néu dugc san xuat trong thoi gian céc
hanh dong khic phuc chua duoc thyc hién s&

duoc xtr Iy phu hop theo thu tuc da thiét lap.

- Hd so dugc luu gitr lai d6i v6i mot sy khong
phu hop xay ra da dugc thiét 1ap hanh dong

khic phuc phu hop gém:

+ M6 ta san pham Halal khong phu hop hoic
dich vu Halal khong phu hop hoac mot su

khong phi hop ciia hé thong HAS.
+ M0 ta sy khéng tuan thu, sy khong phu hop

+ HO so xem xét, danh gia su khong tuan thu,
nguyén nhan goc ré cua sy khong phu hop, va

cac khuynh huéng mat su kiém soat.

+ Xéc dinh 18 dugc nguyén nhan gbc ré cua su

khong phu hop;

+ C4c hanh dong tiép theo dé loai bé nguyén
nhan goc ré cta sy khong phu hop va dam bao

su khong phl hop sé khong tai dién;

+ HO so cua két qua cua hanh dong khic phuc

dugc thuc hién; va

+ Pénh gi4 hiéu qua cia hanh dong khic phuc
duogc thuc hién sau mot giai doan van hanh theo

cac giai phap diéu chinh da duogc dua ra.

operation.

handled

corrective actions taken, the analysis of the
causes, and the steps taken to eliminate the
causes of non-conformity, ensuring the
system  returns

to control and stable

- The IHC team must ensure that corrective
actions are executed as planned, and any
products produced during the period before
corrective actions are completed must be
appropriately  according  to
established procedures.

- Records to be maintained for non-
conformity happened that have appropriate
corrective actions established include:

+ Description of the non-conformity Halal
product or service, or a non-conformity issue
within the HAS system.

+ Description of the non-compliance or non-
conformity.

+ Records of the review and assessment of
the non-compliance, including the root cause
analysis and any trends of control loss.

+ Clear identification of the root cause of the
non-conformity.

+ Follow-up actions to eliminate the root
cause of the non-conformity and ensure that
the issue does not recur.

+ Records of the results of the corrective
actions implemented.
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+ Evaluation of the effectiveness of the
corrective actions after a period of operation
under the implemented corrective solutions.

3.9. Tham tra quy trinh hoiic danh gia ndi
bo

3.9. Procedures Verification or Internal
Audit

- Viéc thdm tra quy trinh hay tham tra noi bo
hodc danh gid ndi bd dugc thuc hién dinh ky,
thong thuong & giai doan sau van hanh tha
nghiém va dinh ky hang nam.

- Sau khi toan bo Hé théng dam bao Halal di
duoc thiét 1ap, van hanh thir nghiém thi can
dugc thim tra, danh gia téng thé dé doanh
nghiép tu danh gid sy phu hgp véi cac quy dinh
trong Tiéu chuan Halal

- Viéc tham tra quy trinh hay tham tra noi bo
hoac danh gia ndi bd phai duoc thuc hién badi
Ban IHC thong qua mot thu tuc duoc thiét lap
va ¢6 day da ho so luu trir dé ching minh viée
tham tra, danh gia da duoc thyc hién hiéu lyc
va hiéu qua.

- Cac két qua sau khi tham tra quy trinh hay
tham tra ndi bo hoic danh gia nodi bo néu 1a cac
diém khong phu hop thi doanh nghiép can phai
khic phuc, néu 1a cac khuyén cdo thi can duoc
xem xét cai tién.

- Procedures verification, internal
verification, or internal audit are conducted
regularly, typically following a trial
operation phase and annually thereafter.

- Once the entire Halal Assurance System
has been established and trialed, a
comprehensive review and assessment are
necessary to allow the company to self-
evaluate conformance with Halal standards.

- The procedures verification or internal
audit must be carried out by the IHC team
according to an established procedure, with
complete records maintained to demonstrate
that the audit or assessment has been
conducted effectively and efficiently.

- If the results of the procedures verification,
internal audit, or internal verification reveal
non-conformities, the company must take
corrective actions. If there are
recommendations for improvement, they
should be considered and implemented to
enhance the system.

3.10. Ping ky chirng nhian Halal v6i To chirc
chire chirng nhan Halal

3.10. Apply for Halal Certification with a
Halal Certification Body

- Sau khi tham tra quy trinh hay thim tra ndi bo
hodac danh gid ndi by, doanh nghiép tu khéng
dinh Hé thong dam bao Halal di dugc thiét lap,
van hanh phu hop véi Tiéu chuan Halal thi bat
dau co thé nop hod so ding ky chiung nhan toi
T6 chirc ching nhan Halal ¢ ning luc.

- After completing the procedures
verification, internal audit, or internal
verification, and once the company has
confirmed that the Halal Assurance System
has been established and is operating in
accordance with Halal standards, it can then
proceed to submit its certification application
to a competent Halal certification body.
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HUONG DAN AP DUNG VA QUAN LY TUAN THU THEO TIEU
CHUAN HALAL / GUIDELINES FOR APPLYING AND MANAGING
COMPLIANCE WITH HALAL STANDARDS

Ma hiéu/Code:
https://halalghc.com GUI.01

Lan ban hanh/

Version: 02 01/06/2024

APPENDIX 1/ PHU LUC 1: QUY TRINH THIET LAP VA VAN HANH HE THONG PAM BAO HALAL (HAS) /

PROCESS FOR ESTABLISHING AND OPERATING A HALAL ASSURANCE SYSTEM (HAS)

01. Nhan thire vé Hé thong
dam bao Halal (HAS)

v

02. Thanh 1ap Ban Halal ndi bo
(IHC)

v

03. Pao tao vé Halal

v

04. Thiét 1ap va tham tra luu do
san xuat/dich vu Halal

05. Phan tich mbi nguy
Haram va x4c dinh Diém
ki€m soat t6i han
Halal (HCP)

06. Thiét 1ap Hé thong dam bao
Halal (HAS)

v

07. Thiét lap thu tuc truy xuét
nguon goc va tri¢u hoi san pham

v

08. Thiét lap thu tuc hanh dong
khic phuc

v

09 Tham tra quy trinh hodc danh
gia ndi bd

10. Ping ky chirng nhan
Halal véi Té chitc chirng
nhan Halal

01. Awareness of the Halal
Assurance System (HAS)

02. Establishing an Internal
Halal Committee (IHC)

!

03. Training on Halal

v

Hiéu luc/ Effective date:

04. Establishing and Verifying the
Halal Production/Service Flowchart

05. Analyzing Haram
Hazards and Identifying
Halal Critical Control
Points (HCP)

06. Establishing the Halal
Assurance System (HAS)

v

07. Establishing Traceability and
Product Recall Procedures

v

08. Establishing Corrective
Action Procedures

v

09. Establishing Corrective
Action Procedures

10. Apply for Halal
Certification with a
Halal Certification Body
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