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# HAS 23 000 : Requirement of MUI halal certification
i EARIER R 23 000: MUI §E EAE I ER
m HAS23000:1
11 criteria (system criteria) 11345 #E
System criteria, fullfiled criteria shows level of system ability to
protect consistency halal products) ¥ /& 74 2 25 5k i A R GE%
YEP 7 i B B
o HAS 23 000 : 2 Policy and Procedure (requirement have to be
fullfiled 100%). BREFIAE (LZ1100%/E41T)
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Definition and Description & X ik
O Criteria : Sentence describes the requirements that must be met in order
to produce consistently halal products by company.
Wit AT T RRBE A S B AL A ERAT I K
o Company have to answer HAS criteria in form of HAS manual (palnning
docs) and it’s implementation. Company possible to set up HAS manual
and it’s implementation by themselve.
O3 F WA ZIAE C 2 25 TS E DR UEAR 38 TP L2 5 A R I 2R IF AT A m] el B
H O AR RIFHAT .
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Definition and Description & X ik
O Level of fulfillment of criteria for determining the status of implementation

of HAS
SPPRERAT PR BE PUE T AR UEAR R HUTIRES
O Implementation weakness (deviation / mismatch of criteria) is called

weakness (weakness) system

ZEWIHAT (I B /ANUGECARIED A A A4 3R
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Audit and Documents issued 1% 5 %R M
O Audit : Verification by MUI LPPOM auditors to determine

compliance of criteria in the implementation of HAS
#i#%: MUILPPOM [ 4% 53 38 I A% 9k ok e 5 B AR UEAR R B9IAT & 515
A hritE
n  Audit type : On Site, On Desk
HAZRAL: WLz A RS % CAEIEL)
# Documents issued by MUI

MU A E 5
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Document Representation  Validity time Basic writing

name (Year)

Halal Halal Products 2 Product’s

Certificate Group

Status of HAS Quality of HAS 2 Plant

implementation implementation (Production

(A, B) facility)

HAS certificate Quality of HAS 4 Plant
implementation (Production

facility)

O HAS certificate awarded to companies that have a status three
times serially.
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N=E=RTIRe 5 B PE FE AR
HEAREARE HEMARIEARRPIT 2 T
HUTIRE (A M CEP )
2%, BZ)

HEARE A RIE HEREARPIT 4 T
i it CEP )

ON ) IS IR IE B3R RAT AL I FARIEAR R ESUE 1 5 A4 BE 3R A FAR
1E121K2%1E1|%



HAS 23 000 : 1
Criteria of Halal Assurance System

Reward HAS Implementation

Year

2013

2015

2017

2019

2021

Audit
Type
On site

On site

On site

On desk

On site

Achievement

Halal certificate
Status A

Halal certificate
Status A

Halal certificate
Status A

Halal
Certificate

Halal certificate
Status A

Reward

On desk audit for development products
at the same plant.

On desk audit for development products
at the same plant.

On desk audit for development products
at the same plant and HAS certificate
issued.

On desk audit for development products
at the same plant.

On desk audit for development products
at the same plant and HAS certificate
issued.
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Reward HAS Implementation

T

2013

2015

2017

2019

2021

B %2R
D3 A%

D37 %

D3 %

TR A%

3 %

U I UE S

NERERTI LS|
REUEH A%

NERERTI LS|
REUEH A%

5 ELAE AN
RS A%

A E UL

T FLAIE 5
IWEUET A%

Rl

FER L) B s A f B R, A
BATEL % %

FER— AL B s A f B R, A
BEAT 037 W 1%

FER AL B s A fr EH A soR, A
BEAT I o 4% R I AR T LR UE AR R UE S

FE[R] AT 80y dh H my ZE e Rz o Rk, A
BEAT LG o 4% [F) I AR LR UE AR R UE 1S

FE[R A0 B b A e S A Bk, AN
BEAT I o 4% [F) I AR T R AIE AR R UE S
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n Accelerated program to earn HAS certificate can be offered
with term implementation audit conducted at least 6 months

after the last audit and internal audit has been done
U AR PRE SRR FLARUEAR R UETS, 2] nf LEIL T A% 64 1 )5 0T HAk
177 e o 32 H TR ORI AR SR AT Y o A

o Companies that follow the accelerated program are expected

to pay attention to validaty of halal certificate and HAS

certificate

PRI RIS HARULAR R UE A 22 7] B S HAL P ANS AR LA R UL
INEERY e
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Criteria : FrifE

Halal policy /& BB

Halal managemnet team J& &5 3 [7] A

Training and education ¥ f1# &

Material JE#1El

Facility ##

Product 7=

Written procedure for critical activity S 15 AL
Traceability 7= B i

Handling for non conforming products A&7~ i Ab #
Internal audit P &5 #%

Management review & # ¥

® N @ O A W N BT T T
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Halal Policy & BB

O Top Management must establish a written Halal Policy that
proves the company’s commitment to consistently produce
halal products as well as the basis for the development and

Implementation of halal assurance system

e J i BN DR U A A5 1T B9 L BOR, A U FL AR 7 L i B AR LR UE AR
RN FIPAT

O Halal policy can be written either separately from or integrally

with other policy systems

T ELBOCR AT DLl 8 5 21 HLA Y R S 1 BOR
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n  Top Management must disseminate and communicate Halal

Policy to all company’s stakeholders

n  Stakeholders : mangement, halal management team,
employee, supplier
e S B S0 I a1 2 PR SR 0] 2w BT BOR) R AH S N B AR B2 L IR
v BENVR L 2 SR BT LR S AR AR I

o Dissemination of halal policy can be done in the forms of
posting the policy in strategic areas, training, employees
briefing, internal memorandum, pocket book, internal bulletin,
leaflet, banner, poster, communication email, company

iIntranet system, public talk, and any other forms as needed by
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Criteria of Halal Assurance System

n  Dissemination of halal policy can be done in the forms of
posting the policy in strategic areas, training, employees
briefing, internal memorandum, pocket book, internal bulletin,
leaflet, banner, poster, communication email, company
iIntranet system, public talk, and any other forms as needed by

the company
o m] v LB M7 sUE ARG FLBUR,  BIUn(ERs @ Xy BE1Tok G, B
U, LR, WSS, BN, NERA S, B, mEeE,

RYLE

q.
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2

. Halal Management Team

Halal management team is a group of people appointed by top
management to be responsible for the planning, implementing,
evaluating, and continuously improving the halal assurance system in

the company

Top Management must appoint Halal Management Team who has the
authority to develop, manage, and evaluate Halal Assurance System

A N G iR T TR BRI DO AL B PSS AR
UEAE R
The appointment of halal management team should be accompanied

by a written proof 23 & DAZ0KHE B BRI A AT 5 1 AT i

Members of halal management team are full-time employees and

invnhrad tn critical activityg E B 2T A RN @150 5 oA Zn B O RE 1 Bl 2k 1A
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O The appointment of halal management team should be
accompanied by a written proof. The proof can be in the form
of a decree, appointment letter, stipulation letter, or any other
forms commonly used in the company
o mNE BE BN PRy B AR th, i 55

O Halal management team have to understand HAS 23000 (the
requirements of halal certification) in accordance with their
respective job, responsibilty, and authority.

Vi LA AT B 2 B RS ELORIEAA 223 000 GEELAIEESK) Hha% H Y
TAE, STEAIBCH]

O The head of Halal Management Team should be at least a

technical manager and preferentially a muslim 55 5.4 2[4 P 1140

T2 /DR EORTBA I HAR AR
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n Halal management team can be at the level of corporate /
holding and / or in the factory / outlet, warehouse and kitchen
Vi L TR AT DU [R]— 00 A AR N/ AV T s e i, 4EA
555
n Determination of the team*s responsibility can be written

separately or integrated with other systems

[ B ) DA AT DAk o 2 5 38 FLAh i 44 R
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n Top management must provide the resources required for the
planning, implementation, evaluation and continuous
Improvement of halal assurance system
= PN G b 2B S ) B U DA 8 N7 L PRAT TR 2 B 5T FLAR
XA
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3. Training and Education ¥JIfMZHE

0o Company must have a written procedure regarding training for
all personnels, including new employees, involved in critical
activities.
N A E P A A R T CBRRRT R T 25 B ok A =i
BB

O Procedures for conducting training contains aims/targets, schedule,

participants, methods, presenters, materials, documentation,

evaluation, and passing indicators.
ENTE BRI H b IR, BB INE, BRI BOR
DAL A2 1%
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3. Training and Education ¥JIfMZHE

O Training materials include HAS 23000 (requirements for halal

certification) and are tailored to reach the training objectives.

EEIN Y JE A R HER B ARAIE R 2 2300004 E 1) U A 2R U H Ax
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n Training (internal or external) should be conducted on a
scheduled time at least once a year or more as required
wll CNEEATANER D /b —F—RE#H 2 ik

n [nternal training is a training on HAS 23000 (requirements of halal
certification) conducted by a company with trainers from the
company (e.g. Halal Management Team). Internal trainers have
ever taken a HAS 23000 training conducted by LPPOM MUIL.
PN ESEE I AT PR Gnis S BTN N AR B, AH & a1
WA ILLPPOM MUIFIEE I
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n External training is a training on HAS 23000 (requirements of halal
certification) conducted with trainers from LPPOM MUI. External

training is conducted by LPPOM MUI in the form regular or in-
house training
HREER IR U3 2K HLPPOM MULARESE: I FHLPPOM MUI LA e B B35
N EBEE I 7 2T
n External training should be done at least once in 2 years

HMEREN D242 Ik
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O

The implementation of training should provide graduation criteria
to ensure personnel competency 55l (1) S N AL FE AL . Zh

s UL CEEn=5120)
The passing indicator of internal training is that participants are

aware of their responsibility in the implementation and
improvement of continuous halal assurance system 57 )

H 2 ik 2 InE RS2 B SAEPA T R EORIE A R P H) e
Passing evaluation can be done through written test, oral test, or
any other evaluation forms commonly used in the company &l
Z, BRI EE A Gl R I i

The record of training must be kept and maintained.:5 )i 3% W20

AR 4P
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4. MATERIAL AND 5. PROCEDURE OF CRITICAL ACTIVITY
4. JZATRE R S QBT RISURE

O Materials include raw materials, additives, and supporting materials.
MRVELFE IR EE, IR SRR A R
O Raw and additive materials are all materials used in the production

process and become parts of the ingredients
SRS IR B A e A = iR v s 17 it B RS RIS 38 93

O Supporting materials are used in the production process but are not
listed in the ingredients SZ ¥ REHE FIAE A 7~ H 22 3 A SUHE o 38 HL R IR

)
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O Materials are not derived from: (i) Pork or its derivatives, (ii) Khamr
(alcoholic beverages), (ii) Khamr derivatives which are physically
separated from khamr, (iv) Blood, (v) Carrion, (vi) Parts of human
body. JsiRIAGERIE T GY¥E W LIATAEY) ()R GEUCEL (i) ARE 2
W TGRS 2o ) B 0y B AR BGTTAS (074, (iv) LR, (V) FS AL, (vi) A AR BRI

éj\



HAS 23 000 : 1
Criteria of Halal Assurance System

n Materials do not contain material derived from: (i) Pork or its
derivatives, (i) Khamr (alcoholic drink), (ii) Khamr derivatives
which are physically separated from khamr., (iv) Blood, (v)

Carrion, (vi) Parts of human body

JRERIARE S GYIE N AILATAED) ()R GEYCRE, () WA BE & Kl ks 40
W T4 B R BT AR =, (iv) ML, (V) B, (vi) AR

BLP

63\
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n Materials may not be produced from the production facilities
which are alternately used to make products that use pork or its
derivatives as one of the materials. U EIANGE -5 5 A sl AT A i AE
A DR P il B A 7 1A e e a

O Materials are not mixed with haram (impure) or najis (unclean)
materials that can be derived from additives, processing aids,
and/or production facilities. JR it EIASGE & IBLEE: % T JE1E (A2 ) BliA
Vi BV IR N Bl 7R E s AN T o A AR R P S A R
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n  Animal based material must be derived from halal animals. For
slaughtered animal, slaughtering must be done in accordance
with Islamic sharia that should be proven by a halal certificate
from MUI or from MUI approved halal certifying body or by
direct audit by LPPOM MUI.

o ZWTE R AT RN R G BB . X T ESE B, B SE D o A R A i =2
205 SRAFMUIFON A LR Az 135 Bk 5 B H 2 M LPPOM MUIBRAS T
NER=RI



HAS 23 000 : 1
Criteria of Halal Assurance System

O Requirement Microbial Product Based Materials:

(a) Materials do not cause infection and intoxication to humans # A~ 45|
AL GL N

(b) Growth media ingredients, additives, and processing aids do not
contain materials from pork or its derivatives K& F2 3L %4« gl b
THFIANE R A M AT A R R R

(c) The growth media for microbial products which are obtained without

separation from its media, must consist of pure and halal materials 4
HITE P 55 R BRI SR A S R IR R T ). Bt R R 2l iy TE LY
ML
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(d) Microbial products which are obtained by separation from the growth
media, if the growth media ingredients use haram (unlawful) and naijis
(unclean) materials as long as not derived from pork and its derivatives,
must be purified in its downstream process according to Islamic rule
(tathhir syar'an).

TEDIRT R D73 5 IS 15 7 2k v SRS T SR AR ke 70 A (AR ) ATAS
VA RIARE, AN R B RN A D Z0AE I TR R R 40 =2 0k
Al

(e) If microbial products from recombinant microbes, the microbes should

not use gene derived from pigs or humans. Z4H A WAk 40 8 AN NV 1% 48

RIZ T N kA
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O Requirement Alcohol/Ethanol :

a. Alcohol should not byproduct of khamr industry (alcoholic beverage

industry).

WG A AR F DR e GEPCE TR
b. The alcohol usage in the production process of food and beverages is
allowed as long as the alcohol level in final product is not detectable

and alcohol level in intermediate products (products that are not
consumed directly) that are certified are not more than 1%.

B AEEAAOR™ dh 2B R T, RS AT S SR VR, IR B iR S
FEARGATINE], B 18] i OF A E B IR b)), 8508 & B A BT 1%.
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c. Khamr (alcoholic beverage) byproducts or its derivatives in liquid form
which are physically separated from khamr cannot be used

o AR T (R RE 0 YORR B SR AT 2 RS AT A, L ) S 1
S AT

e. Khamr (alcoholic beverage) byproducts or its derivatives which are in
solid form like brewer yeast, can be used after washed through a
process according to Islamic rule (tathhir syar'an)
AR b I 7 ol B AT AR i (3 TR B DCRE D A [T 44 7B 285 B 7 il AR LT TR B AR 3
(AR IE 2 Pl Vi



HAS 23 000 : 1
Criteria of Halal Assurance System

e. Khamr (alcoholic beverage) byproducts or its derivatives can
be used if those materials/products have been reacted further
to produce new compounds through chemical or
biotransformation reactions (using enzymes or microbes)
VATV EI = B A i (B PR B0k, wT BLE A s s AE MDA
N (i B il e ), HE— 2B A L &4
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n  Companies must have supporting documentation for all
materials used. 2 w] W ZFE Ik B A 1) SR SO

n Supporting documents of all materials used must be valid 2w
A Tl BERA DR I AR S S22 280

n Supporting documents include halal certificate, flow chart

diagrams, technical specification, MSDS, CoA, statement of pork

free facility, or combination of several documents
AR SR A T R FE 100 2 257 TA e LA 1R P 0 B4 620 27
i H 2 AN Te i A
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#  Valid halal certificate is a Halal Certificate issued by MUI or other halal
certification institutions recognized by LPPOM MUI as a material supporting
document and is valid (list of institutions whose certificate is recognized by MUI is
available at the website ( ). AHALALIE 22 FeHALALE FHMUI
ol HARMURA R RIBLRL UA IRIAE D SR AR SCRFE ST AR AT 2 (MUBA AT R 4% 5
A PAEE W k2] (www, halalmui,org)

m Halal certificate is valid for certain period of time (e.g. 1 or 2 years) or a shipping
time (e.g. for meat product and milk processed products).HALALIIF 13 f{) 4 2501 4E —
SE IS TR N A2 (Blhn. 1FEEE24E) B Zia i ] CBan: P27 i ANl il )
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n Flowchart diagram, technical specification, MSDS. CoA,
statement of pork free facility documents must be issued by
producer not distributor/supplier HifEK . EARMIE. Gl 4
AP R AT 20 DA i e o6 P B A Zit R TS R el T AN AR ey A
B T o

n  Material catagories : 27/ 25

»  Must be Halal certificate, example : beef powder, flavor 271 %44
HALAL ZF 5. #1d: FIR#, 2t ey

a. Blank document: positive list %527 X F%:  J i 7& 1

b. Notincluded a or b AZafib &4
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#  Company have to create list of material which approved by LPPOM MUI after
products are halal stated by Fatwa commitee 2\ 7/ L i #F 4 1477 ih A i Fatwa £
X7 LPPOM MUI AR IR 1 4

O Every new material must be approved by LPPOM MUI before usage. New
material includes existing material with new producer or new material which
have not use in halal products. #2737 /77 T FLAL AL A 1EH i gL PPOM MUIFLHE. 57
HIZ T FL LTI SR S 0T Y 7 oy 2 B i SRR B rehalal =i 7

O Request for the approval for new material use can be made by sending an email
to the Department of Research and Scientific Study of LPPOM MUI
( ) or by audit. Fr A4 R K T LUR B LE45LPPM MU
PRI T] (pengkajianlppom@halalmui.org)
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#  Evidence of approval material must be maintained
JSURS JoF LA o) A 204 PR P
#  Approved material = list of material + approved of new material
AALIE A S AR = J5ORHT B+ e St eR
n  Halal Production may only use approved material(s)
T5H A A A At of (1) Js R R
#  Materials that have potency/possibility to be manufactured in the same facility with materials
from pig or its derivatives, must be supported by a pork free facility statement from the
manufacturer
SR BRI BE I A 88 R RS TR I RT AR IR A B A ORI R A A ™ B 4 S TR 75 1Y
#  Companies must have procedures to ensure all supporting documents of the materials used

are always valid. A 7] W J0UH T8 DR UE BT A JsUR B SRV SCE SO A 2R
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5. Production Facility 4/ % %%

O Production facilities are all production line and supporting equipment used to
produce product, either they are the company’s property or rented from other
party. These include all facilities used in production process since material
preparation, main process, until product storage. 2= % £ & 5 B A 125 77 26 R 1
B AR b, AT PR A R B I e Al AL . IR AR P
B AR T, WM RS, AR, BB A

o All name (if any) and address of the facility must be registered P it 44 7 Flh
LR AR E MY o

O All production facility must be free from najis material including pork or its

derivatives. JiA7 2L B AN REAT AN I A RH 08 I A AT 2B
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n  Production Facilities equipments must not be used alternately to
produce halal products and products containing pork or its derivatives
A2 i A AN BEANAE P HALALP it AL A 4 R S AT A0 14 7 il A2 A

r  Sharing facility is allowed : when there is no pork material or its
derivatives and there must be a cleaning process before the facility
used for halal production. 7 /77£46: G2 3K T AEDTER SR FL
17 L HALAL i i S A — 1N I 6L e

O Washing can be done by water or non-water materials (dextrin,
maltodextrin, brushed, wet raqg, oil) & 7/ LUK Z JEK S FE (ks 3
T, BT, WA, D
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2  When production facilities , which have ever been used to produce products
containing pork or its derivatives, are to be used to produce halal products, they
must be cleansed 7 (seven) times with water, and in one of the washes, solil or
other material which can eliminate the taste, odor, and color of the contaminant
is used. QIARAR P BA W A R AR P AR AE K AT A = i, WA ZREEA T 7 0K, e
A — e ] B FL B n] DA VAN U — IS BRIRIE . & ORI,

z  Validation of washing above is needed and after washing, the facility can only

be used for halal production or as sharing facility that eligible.

8 LU LIEEHI S AR B, GRS . XA R BET THALAL L 7l 2 7 FE4E A 1
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O

The storage of materials and products in warehouse or temporary
warehouse must ensure that there is no cross-contamination with the
prohibited (haram) or impure/filthy (najis) materials/products 5 i} 6 4
AR B JE BB AT A PR DA IR AN 23 T AT X5 G

Sampling of materials and products must ensure that there is no cross-
contamination with the prohibited (haram) or impure (naijis)
materials/products. JsUHRHRT R b I EURE AN BE T 1A S 4

The place or facilities for washing of production equipment must not be
used together or alternately with the equipments that have been
contacted with materials containing pork or its derivatives. 4= 7= % £ [l 5
Ve LB A7 B0 7 #AS BE Rl AT B o

Halal Production may only be used in production facility that fulfill the
criteria. HALAL By 477 H i] ([l 75 2 brtE 19 47 i 75
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6. Product r=ih

O Products are products registered for certification. They include
intermediate and final products either sold in retail or bulk. = &

Fa77 b QAT A UE o ARATT LS Hh TR] 7 S A B3 577 i ) 2 8 Bt

O Especially for restaurant, products are all presented menu,
whether it’s homebrewed menu or menu that purchased from
another party or consignment menu. 4: 72215, 4 [ 162
W97 i, TE e g H S 1Y ML R, 271
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n Brands or names of the products must not use names which

Imitate haram things or practices that are inappropriate with
Islamic law. 7= & 1 il BLEL S 42 FR DA ZIAS BEATE FH RS B0AE 1 AR 5 1)
ZRR, WABEHIANE & T 2 IR A URR

n  Characteristics or sensory profile of the products must not imitate

haram products or stated as haram producs by MUI fatwa. ¢t
B SR T A 7 i AN T DL & 28 1 il 5B 02 MU B 28 177 i
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O For retail food products to be distributed in Indonesia with the same brand, all
products must be registered for halal certification. Registering only some products
of the same brand is not allowed % T3 A 7E BB JE AH [\ SR 85 7= 5, BT 7 i AR
JFHEHALALIAGIE o JUE AR [R] R 38 93 77 a2 AN S VRN

g8 |f product has formula, then the standard formula must be made and

documented. Standard formula is formula that used as reference in production
process. W= AT, FRUERCTT 2 HIVERIE S . ARAERL 7 A AE A IR A AR —
NS 2% W )T

o Especially for restaurant, all menu must be registered 5 5l & 210,  FTE S AHS L0
M

O Restaurant have to make special rules banning the customers to bring products
from the outside 15 T ZEMAF M E , 48 1B Ay 6 i
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7. Written procedures for critical activities <855 KB HEERF

#  Written procedures for critical activities are a series of standardized activities to
control critical activities JCHT A TR P& — R PR EIS SR 42 5] B 2))

z  Company must have written procedures regarding the implementation of critical
activities 2 7 WA AT RBE A I B TR

n  Critical activities may include new material selection, material purchasing,
product formulation (if any), incoming materials checking, production, cleaning
of production facilities, material and product storage and handling,
transportation. Types of critical activities in a company may be different from
those in another company depending on the business process the company has.
B IS S AR FT Y SRR AR R R JRUARARHRR I L s I S CRBH IR A, R
PE AR RIE Y AR AT st B R . TR . B

W5
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n  Written procedures must be disseminated to all parties involved in
critical activities. 15 [AIFE > W AU TR BTl M i -8 A = is sh il 1], JF BSR4
SR A IS B R A K

n The effectiveness of written procedures for critical activities must be
evaluated at least once a year. Result of evaluation must be delivered
to the parties who are responsible in each critical activity. A necessary
corrective action and its time limit must be determined <8427 V& 8 11
TR PP D IAE— T AN BEAT — VP o PPN &5 R S0 T8 B il S oS A 15 80
ORI, i HL AR 20 e A R4 1) P RS DAgEA T2 T AR
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Selection of new materialsr sk ik £

O Selection of new materials is a process of new material
selection and approval of its use

BT R e 5 T2 A HE T JRURH A A e R P A LV R R s Y

O There are two types of new materials. The first type is the
materials not previously listed in the material list approved by
LPPOM MUI. The second type is the materials already listed

but come from new producer. FrlEkHE LALLM —. AfE
LPPOM MULZ R b AEAE T A S e S S b B A L . 24 /ELPPOM MU

AERL I Jg R h, (ER B TR AR R o
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n Selection of new materials for certified product must go through
a stage of approval for their use by LPPOM MUI, except for the

uncritical materials (Positive List of Food Materials).

WE = A (037 JsURHR IR B0 20 A3 BILPPOM MUITHLHE,  — 8T8 XU 1) SR A4
BHRAN (20 RS A LA )

n  Proof must be kept and maintained.iF &304 (LPPOM MUIEYE HL)
WA



HAS 23 000 : 1
Criteria of Halal Assurance System

Purchasing &
o Company has procedure of purchasing.2 #@ B4 KWL e
O Procedures must ensure that every purchased material that will

be used for certified products is approved by LPPOM MULE 2+
SCAF DR R AE = i A 7 TR B T AT A R HER 22 4 LPPOM MU #EVE Y

O Material purchase for certified product refers to the List of
Materials Approved by LPPOM MUIRAIEF= S A F 2 i SR K P
LPPOM MUIEHAE ) J5 4R BRI



HAS 23 000 : 1
Criteria of Halal Assurance System

n  Company has procedure of formulation products./s @) HA 7= My
Tt R e SCA
1 Procedure must ensure that all materials used in formulation are

approved by LPPOM MUIWF 5 P SCAF 0 250 DR FH A8 B 7 WF A B P A i
FRER 243 FILPPOM MUV i)

# A standard formulation is a formulation used as a reference for
the production section to produce a product.— AN RUERE 5 2 F5 7E
BRI, TSRS



HAS 23 000 : 1
Criteria of Halal Assurance System

n Product formulation is a formulation/reformulation for certified
product. All materials used in the formulation must have been
approved by HAS division of LPPOM MUI.

[ 1L WPt (= N T YA C R L VAR s G i W R T = DAR RS SN AL Wl R s A
A3 EILPPOM MUI HASTH ] ki
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Criteria of Halal Assurance System

Incoming materials examination J& kN FER &

O

O

Company has written procedure of incoming material checked.
NEBARE JRMEEEN T D K& feE e 3t

Procedure must ensure the suitability of informations written in the
supporting document to the information that appears on the
label. The informations include name of material, name of
producer, country of origin, and halal logo (if supporting
document of the material requires it), and for shipment halal
certification usually including the lot number and production
date.

PR SO R BB SCRFIESCP o R 0 B 7 B IOf . dious
SRR, ORISR, R AR M B BRI (RS S
K)o AT LU SR B I R .



HAS 23 000 : 1
Criteria of Halal Assurance System

1 Material which has MUI halal certificate does not need to check

the halal logo. A MUIE EAES 1 5 RS 75 ZAL 2 EAn iR

O Materials included to positive list do not need to check in
Incoming
FE BN AT A 3R [ TR B AN Ty ZEEA T N R

O materials which per shipment certified need to be checked
more specific (lot number, production date, etc)

O IR R SR AR G S (s, A H AR

o Proof must be kept and maintained

WEHEPE SO/ (LPPOM MUIMEHE R DAZ5AERY



HAS 23 000 : 1
Criteria of Halal Assurance System

P
O

O

roduction 4~
Company has written procedure of productionZ &) NiZ% A 4= R
e A
Procedures must ensure that all materials used in the production

process are approved by LPPOM MUI. A= p=F2 5 SO T AR F A = i
FErf BT A ARG 2ILPPOM MUIFiE#E

Formula used in the production process is the same as standard
formula A== fi B 2R T7 262005 AR HERL 7 38— 2K

Production is done in the production faciities which fulfill the
facility requirements. A= 75 751 2 s BSR4 = v it Ei T

Proof must be kept and maintained
UEFEESCE (LPPOM MUMILYE B 047 R
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Criteria of Halal Assurance System

Cleaning of production facilities and supporting equipments

7 Bt S SCRF I v e BITR VR

n Company has cleaning procedure. 2 &) W i% B A i Vefe e S04

# Procedures must assure that cleaning processes can remove any
spoilling materials, including prohibited (haram)/impure (najis)
materials other than pig. The cleaning agent should not be
made from prohibited (haram)/impure (najis) materials.i& Ve 7
T B IRG UL AR REW PR AT,  CUIRERIE AN B ARV MANTE I JERE . TE TR
I JRANGER B T ARR R A 1) B AL EL

n Heavy filths removed by wahsing by water seven times and one
of it using soil or chemical materials.i5 ¥ 7 H K&tk HA—k
AR E 2l b ol el



HAS 23 000 : 1
Criteria of Halal Assurance System

O Production facilities and supporting equipment contaminated
with filths can be cleaned by water wash. In case no water
wash is possible, the wash can be done by using non water
materials (flour, dextrin, oll, brush, or air blow). &4 758 %) ) A= r= it
ASCRFVE B T LKTE Ve . WERIG/KIGBE R AT RS, nf AR BNSBE (it
v ZHERPRE S W el EGE D

0 Cleaning agentis not come from najis materials. i/ A REK H
TAE B AR

O The washing process must be verified to prove its effectiveness in
removing the color, odor, and taste of the contaminants. i il 2
W REE A S 2 BR TS B R RATIBRIE

o Cleaning proof must be kept and maintained & ¥E1c 5 D A7 o



HAS 23 000 : 1
Criteria of Halal Assurance System

Storage and handling of materials and products
JEURE K7 il B A A0 A 2

# Company has procedure of strage and handling of materials
and products 2\ 75 A A7 A BEIFORE B i (AR e SCA:

n Handling is handling materials/products including material flow
and production personnel during the production process. &b 15
XT JEURAN = i AL B, 045 ORI ) S A = iR v AR N G

n Record and proof must be kept and maintained

o WaRAUESEE ST DA 2045
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Criteria of Halal Assurance System

Transportation %

O Procedures must ensure that halal product is not contaminated
by prohibited (haram)/impure (najis) materials during of
transportation.

R SCAE U DRI B 7 i A0 i TR R AN R LR AN B SRk S 4

O The scope of the transportation here includes the transport of
materials from supplier to the company’s warehouse and
transport among production facilities within the company and
transport of products from the company to distributors

BEAR PRI Farve LR A0 A BURHE N, 1y 21 8 Wl E I Hir s 2 W] N BB 2R et 2 TA]
frizkin, LA w] B ZeAH v L 18] )3 5 o



HAS 23 000 : 1
Criteria of Halal Assurance System

7. TRACEABILITY 23

o Company must have a written procedure to ensure the
traceability of certified products. 237 54 1 1 R T SO R AR AL
fits R A B I
O the traceability of materials used in certified products whether
the materials fulfill the material criteria (materials approved by
LPPOM MUVl/listed in the material list) and whether the products
are produced in production facilities that meet the criteria for
production facilities.
FAAEDUE = i ) R A BT B R AT v IR, AN U R 7590 2 [ AL B ) 438
PrifE (BLPPOM MUISEAERE B TR AT RL, AR iR R P R R AR, AR
P I A 13 ST AT AR B SR ) A P Bt AR Y
O Proof of product traceability must be well kept
7 i AR Sk T A



HAS 23 000 : 1
Criteria of Halal Assurance System

8
O

. Handling of Non-Conforming Products A&#% 5 Ab#

Company must have a written procedure to handle the products which
were already made from materials and/or produced in facilities that

are not complying with criteria.2s 7 W ZE P AR SO, RN A RLAT
FEAE T B A HE R B AN AL KA i o

The procedures may contain definition of products which do not fulfill
the criteria, source of information of products which do not fulfill the
criteria, and ways of and handling them . f& 5 3 A A G4 i 2 X
AT A B AE R it RIS AR R, BAARAL AN G % A ) 7 2

Halal certified products unintentionally made from materials not
approved by LPPOM MUI and/or made in the production facilities which
are not free from materials from pig or its derivatives.ii B A E = i o
2] T RZALPPOM MUMEHER Ikl Blii A A 21 1 A= =4 N sl AT B A
PR o



HAS 23 000 : 1
Criteria of Halal Assurance System
o The way to handle 4-# 52

- Products that are not complying with criteria must not be sold to
consumers requiring halal products A AR UER) = A 245 75 B
L7 il 25
- Products that are not complying with criteria and already sold
must be withdrawn &84 KA FRAE R S 2044 ]

O It must be assured that product handling is not a rework process.
AR it IR A BRI FE I FAN R I Lo A

O This procedure is anticipate role because possibility of mistake is
always occured. Kbt 2f nlfek A, B Loz e SO 20 s i fE

H

O Record for handling the non-corformance products must be
kept and maintained. &4 fb AL 110 5% A7 Y




HAS 23 000 : 1
Criteria of Halal Assurance System

10. INTERNAL AUDIT W s &

O Internal audit is an audit done by halal management team to
assess the implementation of halal assurance system in the
company with MUI halal certification requirements. HHE & & HWN
o BN S, H AR YE MUIRTE FLAUE SRR PP 2w A7 FL R B AR R A
SR DL o

o Company must have written procedures for internal audit of

Halal Assurance System. A w25 HAS A H 1) B IR 7 30 o

O Internal audit is performed to the auditees by competent and
independent internal halal auditors. & 75 F145 g7 H A7 5511 1) P9 35

i FLHAZ DUORAT o
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Criteria of Halal Assurance System

O
a

Independent side iy P i

Independent parties come from different
department/division/section from that of the auditees
ERZNEEEIN

specially appointed parties to conduct an internal audit. 75 £4F 5|
T € HOHAR T e AT N

Internal audit is performed based on schedule, at least once in
six months or more often if necessary. W HATFHIET1HRIER, F20
INTNH—IREEZ

Internal audit can be done separatedly from or integrally with
another internal audit for other systems P& n] gt 4T, tn) 5 HAD
(UNFRTE !

=g

A% 1 77 ok

ﬁ



HAS 23 000 : 1
Criteria of Halal Assurance System

n The results of internal audit are delivered to the parties who are
responsible for audited activities. P it & 25 BT Tk gh ot s A% TAER
FAEBTT

O The results of corrective action must ensure that it can solve the
non conforming findings during internal audit and avoid
repeated occurence in the future. 244547 k1945 R Z0h AR 7] LLAR vk
75 A H IR A BRI AN S 5 T DU B R LIRS D

O Periodical report is submitted to Department of Halal Assurance
System (HAS) by emall to
B B 06 20U o A3k R A 2 PEATHASTH T



HAS 23 000 : 1
Criteria of Halal Assurance System

11. MANAGEMENT REVIEW % # VY&

O Assessment done by top management or its deputy aiming at
assessing the effectiveness of HAS implementation and
formulating continuous improvement.EA5 t 28 B b HACEEA
KHEAT, T LB HAS SE it A7 25 56 35 B A 240

o Company has to have written procedure of management

review.
Oy A T I A PRVE E R S0

O Management review must be done at least once a year.
BV /b — K,
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Criteria of Halal Assurance System

O
a
Q

Management review topics: & B P 3= /.

Result of internal and external audit A1 Fh B 5 k% 45 5
Improvement from previous management review

M2 HIT RS BEVPHT AR

Changing of condition in company 352 &) H A3 iE i
Management review can be done separatedly or together with
that of other systems. & ¥ PPE nf M2 g1, nl 5HABK RS IHELT.
The results of evaluation must be delivered to the parties who are
responsible for each activity. & B VF o &5 B2 N KA ST T
The record of management review must be kept annd
maintained  EHVFEH L DAY
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Criteria of Halal Assurance System

If any question and need discussion? A |r] giHL ?
o MOBILE : 00628777 00 90 140.

o EMAIL : &

o TERIMA KASIH



