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FOREWORD

This Malaysian Standard was developed by the Working Group on Halal Foods under the
authority of the Food and Agricultural Industry Standards Committee.

It was felt necessary to develop a Malaysian Standard on halal foods because of the
expanding market in the halal food industries and due to the growing consumer awareness of
the quality of halal foods especially on the source, ingredients and types of food that they
consumed. This standard provides the necessary basic and general information on how food
could be produced and claimed to be halal.

In the development of this Malaysian Standard the following were referred to:

a) Final Draft of the Asean General Guidelines on the Preparation and Handling of Halal
Foods, endorsed by the committee at the 20" Senior Officials Meeting of ASEAN
Ministers of Agriculture and Forestry (SOM-AMAF)- Hanoi, September 1998.

b) Guidelines on Foods, Drinks and Goods utilised by Muslims published by Islamic
Affairs Division, Prime Minister’'s Department,1994.

c) Codex General Guidelines for Use of the Term Halal, CAC/GL 24 — 1997.

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



