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SECTION A : 20 MARKS 

BAHAGIAN A : 20 MARKAH 

  

INSTRUCTION:  

This section consists of TWENTY (20) objective questions. Mark your answers in the OMR 

form provided. 

ARAHAN : 

Bahagian ini mengandungi DUA PULUH (20) soalan objektif. Tandakan jawapan anda di 

dalam borang OMR yang disediakan. 
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SECTION B : 80 MARKS 

BAHAGIAN B : 80 MARKAH 

 

INSTRUCTION: 

 ARAHAN: 

 
This section consists of FOUR (4) essay questions. Answer ALL questions. 

Bahagian ini mengandungi FOUR (4) soalan esei. Jawab SEMUA soalan. 

 

 

QUESTION 1  

SOALAN 1 

 

(a) Identify TWO (2) types of najs and their cleaning process.  

            Kenalpasti DUA (2) jenis najis dan proses pembersihannya.  

 

          [10 marks] 

          [10 markah] 

 

(b) Describe FIVE (5) categories of halal and haram food sources in Islam.   

           Terangkan LIMA (5) kategori sumber makanan halal dan haram di dalam Islam. 

 

 [10 marks] 

          [10 markah] 

 

 

 

 

 

 

 

 

 

 

 

 

CLO1 

C1 

CLO1 

C1 
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QUESTION 2 

SOALAN 2 

 

(a) Describe the history for Halal management development in Malaysia 

Terangkan sejarah perkembangan pengurusan Halal di Malaysia. 

[4 marks] 

          [4 markah] 

  

(b) Explain briefly THREE (3) factors that contribute to the survival of the halal 

market.   

Terangkan secara ringkas TIGA (3) faktor yang menyumbang kepada kelangsungan 

pasaran halal. 

          [6 marks] 

          [6 markah] 

 

(c) Describe and give examples of segments in the halal industry for products and 

services. 

          Jalaskan dan berikan contoh bagi segmen-segmen dalam industri halal bagi       

produk dan perkhidmatan.  

 [10 marks] 

          [10 markah] 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CLO2 

C2 

CLO2 

C1 

CLO2 

C2 
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QUESTION 3  

SOALAN 3 

 

(a) Sketch and label the Malaysia Halal Logo. 

Lakarkan dan labelkan Logo Halal Malaysia 

        [8 marks] 

          [8 markah] 

 

 

 

Figure 4 

Rajah 4 

 

(b) Referring to Figure 4, analyze FOUR (4) technical offences related to the misuse of 

the Malaysia Halal logo / Halal Certificate. 

Merujuk kepada Rajah 4, analisis EMPAT (4) kesalahan teknikal yang melibatkan 

penyalahgunaan Logo Halal  Malaysia dan Sijil Halal.  

[8 marks] 

          [8 markah] 

 

 

(c) Explain FOUR (4) roles of JAKIM.  

   Jelaskan EMPAT (4) peranan JAKIM.  

                                                                                                                     [4 marks]

         [4 markah] 

 

 

 

 

 

CLO2 

C2 

CLO3 

C3 

CLO3 

C4 
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QUESTION 4 

SOALAN 4 

 

(a) Identify TWO (2) non-government organizations and their roles in the development 

and implementation of the halal industry   

Kenalpasti DUA (2) organisasi bukan kerajaan dan peranannya yang terlibat dalam 

pembangunan dan pelaksanaan industri halal   

[4 marks] 

                   [4 markah] 

 

 

Halal issue has been debated by not only among halal awareness consumer but also 

among academician. A lot of articles and journals related to halal issues have been 

written and discussed in order to justify and clarify the matter.  

Isu halal telah dibahaskan oleh bukan sahaja di kalangan pengguna, malah kalangan 

ahli akademik. Terdapat banyak artikel dan jurnal telah ditulis dan dibincangkan untuk 

menjelaskan isu-isu yang berkaitan 

 

(b) Referring to above statement, relate FIVE (5) issues of halal matters in the foodservice 

industry      

Merujuk kepada penyataan diatas, kaitkan LIMA (5) isu berkaitan halal dalam industri 

perkhidmatan makanan   

[10 marks] 

                   [10 markah] 
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C2 

CLO3 

C3 
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(c) As a Halal Executive in a slaughtering house, you have to ensure halal slaughtering 

process, hygiene and high quality of the meat produced. Explain THREE (3) pillars for 

halal slaughtering 

Sebagai seorang Halal Eksekutif di rumah sembelihan, anda perlu memastikan proses 

sembelihan yang halal, kebersihan dan kualiti daging yang tinggi. Terangkan TIGA (3) 

rukun untuk penyembelihan halal 

  [6 marks] 

                   [6 markah] 

 

 

 

 

SOALAN TAMAT 

CLO3 

C4 


