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Foreword

This Malaysian Standard was developed by the Technical Committee on Food Packaging
under the authority of the Industry Standards Committee on Food, Food Products and Food
Safety and has been approved by Industry Standards Committee on Halal Standards.

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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Halal packaging - General guidelines

1 Scope
This Malaysian Standard describes the general guidelines in the manufacturing and handling

of halal packaging. It serves as a basic requirement for halal packaging for halal products in
Malaysia.

2 Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative references (including any amendments) applies.

MS 1405, Coding system for plastics products (First revision)

MS 1500, Halal food- Production, preparation, handling and storage - general guidelines

MS 2234, Plastic materials and articles intended to come into contact with food

MS 2424, Halal pharmaceuticals - General guidelines

MS 2453, Symbol for plastic products in contact with food - General guideline

Food Act 1983 and Food Regulation 1985

Food Hygiene Regulation 2009

Sistem Jaminan Halal (Guidelines for Halal Assurance Management System)

3 Terms and definitions

For the purpose of this standard, the following terms and definitions shall apply. The terms
and definitions related to Halal are extracted from MS 1500, MS 2424 and Sistem Jaminan
Halal (Guidelines for Halal Assurance Management System).

3.1 packaging

Packaging referred in this standard includes anything in which or any means by which product
is wholly or partly cased, covered, enclosed, contained, placed or otherwise packed in any
way whatsoever and includes any basket, pail, tray or receptacles of any kind whether
opened or closed.

3.2 halal packaging

Halal packaging is packaging contains ingredients and shall be manufactured and fulfill the
following conditions:

a) do not contain any parts or products of animals that are non-halal by Shariah law or any
parts or products of animals which are not slaughtered according to Shariah law;
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b) do not contain najs according to Shariah law;
C) safe for human use non-poisonous, non-intoxicating or non-hazardous to health;
d)  fordirect food contact application it shall not be made from recycle material;

e) not prepared, processed or manufactured using equipment contaminated with najs
according to Shariah law;

f) do not contain any human parts or its derivatives that are not permitted by Shariah law;
and

Q) during its preparation, processing, handling, packaging, storage and distribution, the
packaging material are physically separated from any other products that do not meet
the requirements stated in items a), b), c), d), e), and f) or any other items that have
been decreed as non-halal and najs by Shariah law.

3.3 shariah law

3.3.1 Shariah law is the orders of Allah which relate to the action of the people who are
being accountable (mukallaf) by obligation, option or al wadh'u’.

3.3.2 Shariah law defined by Malaysia law means the laws of Islam in the Mazhab of Shafie
or the laws of Islam in any of the other Mazhabs of Maliki, Hanafi and Hambali or fatwa issued
by the Islamic Authority.

3.4 halal

Items or actions permitted by Shariah law without punishment imposed on the doer.

3.5 najs

3.5.1 Najs according to Shariah law are:

a) dogs and pigs and their descendents;

b) halal packaging that is contaminated with things that are non-halal;

c) halal packaging that comes into direct contact with things that are non-halal;

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

NOTE. Milk, sperm and ova of human and animals, except dog and pig, are not najs.

e) carrion or halal animals that are not slaughtered according to Shariah law; and

f)  khamar and packaging or drink which contain or mixed with khamar.

YAl wadh'u is a requirement prior to the implementation of any Shariah law, e.g. adhering to the prayer time is the
requirement for prayer to be valid.
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3.5.2 There are three types of najs:

a) 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) 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
packaging except his mother’s milk; and

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

3.6 competent authority

Competent authority is the agency which is entrusted by the government to carry out specified
work according to prescribed requirements.

NOTE. In Malaysia there are various competent authorities which are responsible in respective areas
such as Islamic affairs, halal certification, animal health, public health, drug regulatory control; etc.

4 Requirements

4.1 Management responsibility

411 The top management shall appoint Muslim halal executive officer or establish a Halal
Committee which is led by trained Muslim personnel. The committee shall consist of at least
one purchasing personnel, one production personnel and two-third Muslim quorum. They
shall be responsible to ensure the effectiveness in the implementation of the Halal Assurance

System.

4.1.2 The management shall ensure that they are trained on the halal principles and its
application.

41.3 The management shall ensure that sufficient resources (i.e. manpower, facility,
financial and infrastructure) are provided in order to implement the Halal Assurance System.

4.2 Personnel and responsibility

4.2.1 The appointed personnel as stated in 4.1.1 are qualified to establish and maintain a
Halal Assurance System. The personnel shall be aware of the principles of halal and have
received initial and continuous training relevant to their needs.

4.3 Halal Assurance System*

The Halal Assurance System shall be appropriate for the manufacturing of halal packaging
and shall be ensured that:

a) the packaging are designed and developed in a way that comply with the requirements
of halal and good manufacturing practices;
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b) the production and control operations are clearly specified and good manufacturing
practices adopted;

C) the processing line be operated for halal packaging only and in the case of converting
the processing line which contained or contaminated with najs al-mughallazah to a halal
production line then the ritual cleansing method, refer to Annex A, by Shariah law shall
be required. This procedure shall be supervised and verified by the competent
authority. Upon conversion, the line shall be operated for halal packaging only.
Repetition in converting the line to najs al-mughallazah line and back to halal line, shall
not be permitted.

Note. *Refer to Sistem Jaminan Halal (Guidelines for Halal Assurance Management System).

4.4 Training

4.41 The organisation shall provide training for all personnel on the halal principles and its
application.

4.4.2 Continuous training shall be given, and its practical effectiveness shall be periodically
assessed. The training programmes shall be available and approved by the halal committee
or halal executive officer. All training records shall be kept.

4.5 Documentation

The Halal Assurance System shall be documented including evidence of materials origin and
shall be approved by halal executive officer or a committee which consist of Muslim
personnel. The documents required shall include but not limited to:

a)  Halal Certificates (for animal origin) from recognised certification bodies;

b)  Product data sheet which contain complete description on the materials source of origin.
NOTE. The documents shall be verified by the manufacturer.

4.6 Premises

Premises shall be designed and constructed or renovated so as to enable the process flow to
control the risk of product contamination and suitable for intended use.

4.6.1 Layout of premises shall permit proper process flow, proper employee flow, good
hygienic and safety practices, including protection against pest infestation (pest control
schedule) and cross-contamination between and during operations.

4.6.2 Product process flow from receipt of raw materials to the finished products shall
prevent cross contamination.

4.6.3 The premises shall be designed to facilitate cleaning and proper supervision of
product hygiene.

4.6.4 Adequate sanitary facilities shall be provided and maintained.

4.6.5 Premises shall be kept in good repair and condition to prevent pest access and to
eliminate potential breeding sites.
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4.6.6 The premises shall be effectively separated and well insulated from pig farm or its
processing activities to prevent cross contamination through personnel and equipment.

4.6.7 Pets and other animals shall be refrained from entering the premises.
4.7 Devices, utensils, machines and processing aids

4.7.1  Devices, utensils, machines and processing aids used for processing halal packaging
shall be designed and constructed to facilitate cleaning and shall not be made of or contain
any materials that are decreed as najs by Shariah law and shall be used only for halal
packaging.

4.7.2 Devices, utensils, machines and processing aids which were previously used or in
contact with najs al-mughallazah shall be washed and ritually cleansed as required by
Shariah law (see Annex A).

4.7.3 In the case of converting najs al-mughallazah line or processing line containing najs
al-mughallazah into halal production line, the line shall be washed and ritually cleansed as
required by Shariah law (see Annex A). This procedure shall be supervised and verified by
the competent authority. Upon conversion, the line shall be operated for halal packaging only.
Repetition in converting the line to najs al-mughallazah line and back to halal line shall not be
permitted.

4.8 Hygiene, sanitation and safety

4.8.1 Hygiene, sanitation and safety are prerequisites in manufacturing halal packaging. It
includes the various aspects of personal hygiene, clothing, devices, utensils, machines and
processing aids and the premises for processing, manufacturing and storage of packaging
materials.

4.8.2 Halal packaging manufacturers shall implement measures to:

a) inspect and sort raw material, ingredients and packaging material before processing;

b) manage waste effectively;
c) store harmful chemical substances appropriately and away from halal packaging; and

d) prevent contamination of foreign matters such as plastic, glass or metal shards from
machinery, dust, harmful gas or fumes and unwanted chemicals.

In manufacturing and processing, suitable detection or screening devices shall be used where
necessary.

4.8.3 Halal packaging shall be processed, packed and distributed under hygienic condition
in premises in accordance with good manufacturing practices or any applicable public health
legislation including Food Hygiene Regulation 2009, currently in force by the competent
authority in Malaysia.

4.9 Manufacturing of halal packaging

4.9.1 The requirements for halal packaging are listed below:
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a) All materials are clearly defined with evidence of complying with Shariah requirements.

b) All necessary facilities and resources for halal compliance are provided including
availability of:

i)  appropriately qualified and trained personnel;
i) adequate premises, space and services;
iii) dedicated facilities;
iv) suitable materials, containers and labels;
v) approved procedures and instructions; and
vi) dedicated storage and transport.
c) All records are made, manually and/or by recording instruments, during manufacture
which shall demonstrate that all the steps required by the defined procedures and
instructions were taken and that the quantity and quality of the product was as

expected. Any significant deviations are fully recorded and investigated.

d)  All records of manufacturing including distribution which enable the complete history of
a batch to be traced are retained in a comprehensible and accessible form.

e)  The distribution of the products minimises any risk to their halal integrity.

f) A system is available to recall any batch of product, from sale or supply.

g) Any complaint about marketed products are examined and the causes of halal non-
compliance investigated. The appropriate measures in respect of the non-compliance
are taken and shall prevent re-occurrence.

h)  Manufacture shall comply with applicable statutory and regulatory requirements.

4.10 Storage, transportation, display, and sale of halal packaging

4.10.1 All halal packaging that are stored, transported, displayed, and for sale shall be

segregated at every stage so as to prevent them from being mixed or contaminated with

things that are non-halal.

4.10.2 Products based on najs al-Mughallazah shall be stored in dedicated place.

4.10.3 Transportation vehicles such as bonded truck shall be dedicated and appropriate to
the type of the halal packaging and satisfy hygiene and sanitation condition.

5 Packaging, labelling and advertising
5.1 The packaging other than primary packaging, including secondary and tertiary
packaging shall be clearly defined with evidence of complying with Shariah requirements law

and meet the requirements stated in items 3.2 a), b), ¢), e), and f) or do not contain any other
items that have been decreed as non-halal and najs by Shariah law.
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5.2 Labelling material used in direct contact with the product shall be non-hazardous and
halal.

5.3 Packaging shall be marked legibly and indelibly or a label shall be attached to it and the
marking shall be visible with the following information.

a) Manufacturer’s and/or supplier’'s name or abbreviation;

b) For plastic, symbol for plastic products in contact with food according to MS 2453 and
plastic coding symbol according to MS1405; and

c) Element for traceability.

5.4 Packaging design, sign, symbol, logo, name and picture shall not be misleading and/or
contravening the principles of Shariah law.

6 Legal requirements

The product shall in other aspects comply with legislation including other relevant
requirements currently in force in Malaysia.

7 Compliance

For halal packaging deemed to comply with this standard, it shall comply with Clause 4 of this

standard. This shall be verified through site inspection as deemed necessary by the
competent authority.
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Annex A
(normative)

Method of washing and ritual cleansing according to Shariah law
(samak) for najs al-mughallazah

A.1 General requirements

Method to cleanse najs al-mughallazah either visible® or invisible*:

a) it is required to wash seven times, one of which shall be water mixed with soil;

b)  the first wash shall be to clear the existence of najs, even if a few washes are needed.
The water from first cleaning shall not remain behind and the next wash shall be

counted as the second wash;

C) the amount of soil used is just enough to sufficiently change the physical appearance of
water from clear to turbid; and

d) the usage of cleansing agent containing soil is permitted.

NOTE. The ritual cleaning process may be performed by method of spraying or rinsing.

A.2 Conditions of the soil

The conditions of the soil shall be:

a) free from najs;

b) free from contaminants; and

C) not musta’mal soil [which had been used for dry ablution (tayammum)] except after
subject to heavy rain.

A.3 Condition of the water

The conditions of the water are:

a) shall be natural (mutlaq);

b)  not musta'mal®; and

c) free from najs.

2 Visible najs (‘ainiyah) are najs that appearded pyysically present in the stool can be seen and touched
Invisible najs (hukmiyah) are najs that have lost the physical form, dried or otherwise.
Musta’mal water is the water that is less than two qullah (approximately 192 L) that had been used for cleansing.
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A.4 Validation

The ritual cleansing process shall be followed by cleaning procedures which is validated.
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