
Halal Industry Fundamentals (HIF) 1 Day
Get on board the Halal Economy today

ABOUT THE COURSES
Understanding the Fundamental of Halal Industry is important to all 
interested parties who wish to comprehend the local and global halal 
industry. The industry recognises that halal food products should be halal- 
certified in order to gain access to the global food market. Industry players 
in both food and non-food sectors should ensure that their products are 
halal and thoyibban (wholesome) and should incorporate halal principles 
in their manufacturing processes.

LEARNING OUTCOME
• Understand and increase the level of awareness on the Principles and  
 Concepts of Halal.
• Understand the importance of proper sourcing of raw materials and  
 production of halal food and consumer products.
• Share and apply the knowledge gained in today’s halal industry.
        

TRAINER
Courses are delivered by HDC Certified Trainers 
who are experienced in various halal matters. 

LEARNING METHODOLOGY
• Lecture on fundamental and theory 

WHO SHOULD ATTEND
• Food Manufacturer
• Local Authority
• Food premise owner, handler, management and  
 manager
• Hotels
• Caterers        

PARTICIPANT DETAILS

Company Name : _________________________________________ 

Person in Charge : _________________________________________ 

Address  : _________________________________________
    _________________________________________
Postcode  : ____________   City  : ______________________

State  : _________________________________________

Tel   : ________________

Business Details:
Contact Details:

Fax  : ________________

Email  : ________________

Vegetarian Participant(s) : _____ 

Holder

New Applicant

Renewal

Others _________________________

Malaysia Halal Certification Status:

(please specify)
_________________________

TERMS & CONDITIONS:
• Full payment must be made within 7 days before the training course date. 
• HDC reserves the right to postpone or cancel any course at least 3 days prior to the scheduled date.
• HDC reserves the right to cancel your participation should no payment or guarantee letters received within 7 days before the course date.
• In the event of postponement or cancellation by HDC, applicant may elect to receive a full refund of course fee paid or credit towards an alternative date course.
• HDC will ONLY issue a Certificate of Attendance to participants who have attended a minimum of 75% of the training course.
• The training fee EXCLUDED 6% SST

(Limited Seats)

Fee: RM 550
per participant with

meals provided

Concepts of Halal Food 
& Ingredients

Halal SlaughteringFundamentals of Halal Basics in Halal and 
Haram

Overview of the Halal 
Industry

Malaysian Halal 
Infrastructure

Main Agencies and 
Supporting Agencies

Overview of Malaysia 
Halal Certification

Overview of Good 
Manufacturing 

Practices

Malaysia Halal 
Certification

TOPICS COVERED:

Time: 9.00am - 5.00pm   |   Venue: HDC Training Centre

Date:       17 Jan 15Feb 14 Mar 2 May 7 Jun 11 Jul 9 Aug 6 Sep 18 Oct 7 Nov 6 Dec

HIF
2023

Sign up now! Email us at ‘training@hdcglobal.com’

HALAL DEVELOPMENT CORPORATION BERHAD 1277524-K
(An agency under the Ministry of International Trade and Industry)

5-02, Level 5, KPMG Tower, First Avenue, Persiaran Bandar Utama, Bandar Utama, 47800 Petaling Jaya, Selangor Darul Ehsan, MALAYSIA
 +603 7965 5400 (outside Malaysia)    Tel: +603 7965 5555    Fax: +603 7965 5500    Email: training@hdcglobal.com

HDCmalaysia

i)

ii)

iii)

Name : __________________________________

I/C No. : __________________________________

Job Title : __________________________________

Tel : __________________________________

Name : __________________________________

I/C No. : __________________________________

Job Title : __________________________________

Tel : __________________________________

Name : __________________________________

I/C No. : __________________________________

Job Title : __________________________________

Tel : __________________________________


