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DEVELOPMENT OF MALAYSIAN STANDARDS

The Department of Standards Malaysia (DSM) is the national standardisation

and accreditation body.

The main function of the Department is to foster and promote standards,

standardisation and accreditation as a means of advancing the national

economy, promoting industrial efficiency and development, benefiting the health

and safety of the public, protecting the consumers, facilitating domestic and

international trade and furthering international cooperation in relation to standards

and standardisation.

Malaysian Standards are developed through consensus by committees which

comprise of balanced representation of producers, users, consumers and others

with relevant interests, as may be appropriate to the subject in hand. To the

greatest extent possible, Malaysian Standards are aligned to or are adoption of

international standards. Approval of a standard as a Malaysian Standard is

governed by the Standards of Malaysia Act 1996 (Act 549). Malaysian Standards

are reviewed periodically. The use of Malaysian Standards is voluntary except in

so far as they are made mandatory by regulatory authorities by means of

regulations, local by-laws or any other similar ways.

The Department of Standards appoints SIRIM Berhad as the agent to develop

Malaysian Standards. The Department also appoints SIRIM Berhad as the agent

for distribution and sale of Malaysian Standards.

For further information on Malaysian Standards, please contact:

Department of Standards Malaysia OR SIRIM Berhad

Level 1 & 2, Block C4, Parcel C (Company No. 367474 - V)
Federal Government Administrative Centre 1, Persiaran Dato’ Menteri

62502 Putrajaya P.O. Box 7035, Section 2

MALAYSIA 40911 Shah Alam
Selangor D.E.

Tel:  60 3 88858000 Tel:  60 3 5544 6000

Fax: 60 3 88885060 Fax: 60 3 5510 8095

http://www.dsm.gov.my  http://www.sirim.my

E-mail: central@dsm.gov.my
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FOREWORD

This Malaysian Standard was developed by the Technical Committee on Ha/al Food under the
authority of the Ha/a/Standards Industry Standards Committee.

This Malaysian Standard is the first revision of MS 1500:2000, General guide!ines on the
production, preparation, handling and storage of ha/a/food.

Major modifications in this revision are as follows:

a) modification of the title of this standard to Ha/al Food - Production, Preparation,
Handling and Storage - Genera/ Guide/ines;

b) incorporation of three types of najs in 3.4,2;

c) amendment to 4.2 on slaughtering requirements, which includes incorporation of
figures of slaughtering parts and methods of slaughtering;

d) amendment to 4.5 on hygiene and sanitation and addition of requirements on food
safety;

e) deletion of two types of stunning, i.e. mechanical and pneumatic stunning in Annex A;
and

f) incorporation of waEhing method and ritual cleansing (dibagh) according to Shariah
law in Annex C.

This revised Malaysian Standard cancels and replaces MS 1500:2000

Compliance with a Malaysian Standard does not of itself confer immunity from legal

obligations.
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