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First written test 
 

Field Education & Application Qualification Halal Consultant 
Valid 
date 

2018 

Exam type Multiple choice No. of Ques. 40 Exam 
hour 

90 minutes 

Title Sub title Detail No. of 
Ques. 

Distribution 

Halal Overview 
 

1. Understanding Halal 
Concepts 

 

 Terms : 
Halal / Haram, Najis, Sharia, 
Mashebuetc, Halalanta Ivan 

 Islam culture : 
Islamic sects and schools, Five 
Muslim duties, The organization 
of Sharia 

4 10% 

2. Understanding Halal 
Market 

 

 Halal Industry : 
The product industry,Service 
industry 

 Halal Market : 
Nation, A joint market, Market 
size 

4 10% 

3. Understand Halal Supply 
Chain 

 

 Halal logics : 
Understand Halal Supply Chain, 
Halal Logistics Principles 

 Overseas case : 
Malaysia, - Europe 

4 10% 

Halal Standard and 
Certification 
 

1. Halal Standard 
 

 Halal Standard : 
Food standard, Standard for 
cosmetics, Other Standard 

 Halal Organ: 
Halal certification authority, - 
Halal certification authority 

5 12.5% 

1. Halal certification 
requirements 

 

 Material : 
Halal material, Haram material, 
Alcoholicacceptance criteria, 
Differences between food and 
cosmetics materials 

 Production : 
Process requirements, Tool 
Requirements,Cleaning 
requirements, OtherRequirements 

 Slaughter : 
The slaughter process, Electric 
fainting, Difference by country, 
etc. 

10 25% 
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Field Education & Application Qualification Halal Consultant 
Valid 
date 2018 

Exam type Multiple choice No. of Ques. 40 
Exam 
hour 90 minutes 

Title Sub title Detail 
No. of 
Ques. Distribution 

 

1. Halal certification 
procedure 

 

 Document preparation:  
Preparation of documentation for 
material evidence, Preparation of 
documentation for material 
evidence, Methods for 
determining recognized halal 
certificates 

 On-site audit and follow-up : 
Preparation of field audit,  
Response to nonconformities,  
Supportproject for overseas 
standardsacquisition,  Renewal 
of Certificate 

5 12.5% 

Halal Guarantee 
System 
 

1. HAS Deployment 
Principles 

 

 Halal Council : 
Halal Committee Organization, 
Operation of the Halal Committee 
 HAS 6 Principles : 

Determination of Halal Main Control 
Point, Development and Validation 
of Process Flow, Execute control 
measures, Establish corrective action, 
Documentation system and records 
management, Verification of 
procedures 

4 10% 

 

2. HAS Manual 
 

 Contents : 
Goal, Contents, Configuration 

 SOP : 
Goal, Contents, Align with other 
standard   
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2nd practical test 
Halal Consultant 

Field 
Education&Applicat

ion Qualification Halal Consultant Valid date 2018 

Exam type Answer type No. of Ques. 11-20 Exam hour 120 minutes 

Title Sub title Detail No. of Ques. Distribution 

Halal 
Overview 

 

1. Understanding 
Halal Concepts 

 Terms: 
Halal / Haram, Najis, Sharia, Mashebuetc, 
Halalanta Ivan 

 Islam culture: 
Islamic sects and schools, Five Muslim 
duties, The organization of Sharia 

  
2. Understanding 

Halal Market 
 

 Halal Industry : 
The product industry, Service industry 

 Halal Market : 
Nation, A joint market, Market size. 

3. Understand 
Halal Supply 
Chain 

 Halal logics : 
Understand Halal Supply Chain, Halal 
Logistics Principles 

 Overseas case : 
Malaysia, - Europe 

할랄표준

과인증 
Hallal 
Standard 
and 
Certificatio
n 

1. Halal Standard 
 

 Certification of Halal Standard: 
Food standard, Standard for cosmetics, 
Other Standard 

 Halal certification authority, - Halal 
certification authority 

  

2. Halal certification 
requirements 

 

 Halal material, Haram material, 
Alcoholicacceptance criteria, Differences 
between food and cosmetics materials 

 Process requirements, Tool 
Requirements,Cleaning requirements, Other 

 The slaughter process, Electric fainting, 
Difference by country, etc. 

3. Halal certification 
procedure 

 

 Document preparation:  
Preparation of documentation for material 
evidence, Preparation of documentation 
for material evidence, Methods for 
determining recognized halal certificates 

 On-site audit and follow-up : 
Preparation of field audit,  Response to 
nonconformities,  Supportproject for 
overseas standardsacquisition,  Renewal 
of Certificate 
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Field 
Education&Applicat

ion Qualification Halal Consultant Valid date 2018 

Exam type Answer type No. of Ques. 11-20 Exam hour 120 minutes 

Title Sub title Detail No. of Ques. Distribution 

Halal     
Guarantee 
System 
 

1. HAS Deployment 
Principles 
 

 Halal Council : 
Halal Committee Organization, Operation of 
the Halal Committee 
 HAS 6 Principles: 
 Determination of Halal Main Control Point, 

Development and Validation of Process Flow, 
Execute control measures, Establish corrective 
action, Documentation system and records 
management, Verification of procedures 

  

2. HAS Manual 
 

 Contents : 
Goal, Contents, Configuration 

 SOP : 
Goal, Contents, Align with other standard 

Impleme
nting 
consultin
g service 

1. Norms and 
qualifications to be a 
consultant 

 Norms 
 Qualifications   

2. Consulting 
proposal and report 
writing 

 Elements of proposal 
 Elements of report   

3. Analyzing gaps  Reviewing compulsory requirements 
 Preparing checklist   

4. Audit practice  Assigning internal auditor 
 Prepare checklist and etc. 
 Implementing audit 
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