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Halal Trade & Business Available

ÅHalal food: main halal trade and business

ÅHalal non -food products: fast growing-
cosmetics, consumer products, pharmaceuticals, 
chemicals, leathers,etc

ÅHalal services: booming-tourism, spa, hotel, 
wellness services, medicine

ÅHalal monetary system: challenging-bank, 
takaful, sukuk



Facts About Halal Food Market

ÅHalal food exporting giants are among non-
Muslim countries  eg. EU, USA, Brazil, India, 
Russia, Canada.
ÅHalal food barons even in Muslim countries are 

mainly non -Muslim.
ÅHigh purchasing power of Muslim consumers 

makes U.S. and E.U. to biggest niche Halal food 
markets of 17.5 and 26.3 billions USD.
ÅKosher products are widely trusted among 

Muslim in North America (Kosher : Halal, 86:1 
in 2006 U.S. market).



KNOW BETTER MUSLIMS IN THAILAND 

Å35% resides in 5 Southern 

bordered provinces

Å5-6 mil Muslims in Thailand       

(8-10% of 63 mil Thais)

Å25% in other southern 

provinces

Å25% in Bangkok and Central 

provinces

Å5% in Eastern provinces

Å5% in Northern provinces 



Categorization of Halal Food Factories 

in Thailand
Type Amount

Dairy 84 
Fat - product 60
Frozen 17
Fruit & vegetable 176
Confectionery 47
Grain & flour 177
Bakery 74 
Meat 90 
Seafood 178
Egg 24 
Sugar 86 
Spices 240
Infant 52 
Soft drink 193
Savories 112 
Food additive 176
Others 151 



Halal food  factories 

in Thailand

ÅTotal Food Factories
-Total number ~ 20,000
-Food factory with potential for ~ 18,000
halal food production

-Halal certified food factory 1,937
ÅFood factory with international standard

-Total number 8,000
-Food factory with potential for 7,500

halal food production
-Halal certified food factory 1,100
-Halal food factory for export 160



Problems

ÅLack of understanding about Halal.

ÅHalal certification may cause difficulties.

ÅHalal certification  may cause confusion for 

non muslim.

ÅHalal certification cost more budget.



Solutions

ÅProvide knowledge and understanding about 
halal  

ÅProvide knowledge about the process of 
obtaining halal certification.

ÅClarified that halal is for all

ÅIdentify the benefits of halal certification



Halal for all not only for muslim

ÅHalal is an Arabic word, means permitted or 
allowed for Muslims to consume or to 
utilize.

ÅThe concept of halal is not only for Muslims, 
but also germane to all mankind in general.

ÅFor Muslims, halal food means food that has 
met the necessary religious requirements 
whilst for non -Muslim, it means food which 
is safe and wholesome for consumption.



Structure of Islamic Administration
in Thailand

Sheikul Islam 
(Islamic spiritual leader)

Central Islamic Committee of Thailand (CICOT)
-Provincial Islamic committee 
(36 provinces)

-Committee of Halal Affair Administration 
(40 provinces)
-Institute for Halal Standard of Thailand
(Academic support for Halal activities)



HALAL CERTIFICATION SYSTEM IN THAILAND
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How Can Halal Science & Technology               
Support Halal industry & Halal Certification

Since Halal foods have to be safe to all 
consumer  (Health concern) with no Haram 
for Muslim (Spiritual safety concern), then 
prior Halal certification, Halal scientist 
should assist ulama by:
- If Makroh, make it taharah (cleanliness)
- If Mushbooh (doubtful), investigate and 
verify it
- If Mubah (neutral) validate its status



Role of Halal Science in 
Halal Integrity of food

1. Authentication of food ingredients by Halal 
forensic laboratory

2. Establishing Halal laboratory network

3. Cleaning of food  plants and logistic system by 
Najis cleansing clay detergent

4. Introduction of NPB Halal kitchen in 
restaurants, hotel some other events

5. Hal-Q system implementation in food plants

6. Linking whole supply chain with ICT Halal 
Superhighway for Halal logistics and traceability



1. Authentication of 
food ingredients by 
Halal forensic 
laboratory



Authentication of ingredients/products by 
HSC halal forensic laboratory services

ÅEthyl alcohol
ÅAnimal gelatin/ 

Marshmellow
ÅLard/animal/plant 

fatty acids
ÅHemoglobin/blood
ÅPorcine/canine 

proteins  & DNA
ÅGMO 



2. Establishing Halal  
forensic laboratory 
network



2008 Halal Forensic Laboratory Training 
for International Scientists at HSC
18 -23 August 2008



2009 Halal Forensic Laboratory Training 
for International Scientists at HSC
28 Sept -2 Oct 2009



WHASIB 2009
óHalal Science ïThailandôs Signatureô

MOU for Establishment of Global Halal 
Forensic Laboratory Network



3. Cleaning of food 
plants and logistic 
system by Najis 
cleansing clay 
detergent



Development of Islamic 
Compliant Clay Liquid Soap

ÅProblem - in order to clean severe Najis , it 
needs 7 times  of clean water washing including 
water containing with clay

ÅParadigm - HSC - CU develops clay liquid soap 
from clean  clay with no flavor added, with 
islamic scholarsô judgment that it can be used for 
cleansing all kinds of Najis



Research
From Clay Soap to Clay Detergent

2007

200620052004

2007



Soap-free clay detergent
environmental friendly product



An absolute answer for heavy najis cleansing

Soap-free clay detergent
environmental friendly product



First Ever Publication of Najis Cleansing 
Agent in International Journal

Halal certification issued from CICOT -Thailand, MUI -
Indonesia, MUIS -Singapore and approved for Najis 
cleansing by Fatwa committee of ICOP -Bangkok.



Anada & Hal Kleen Products
from The Halal Science Center Chulalongkorn University

Product for 
food plants

Exporting 
products for 
Indonesia & 
Singapore

Household products

Spa 
products

* Anada is Arabic word for dew



4. Introduction of 
Halal NPB kitchen



Concept of NPB Halal Kitchen



NPB -Concept Implementation in 
International Events

Å13th Asian Games, Bangkok 1998

Å7th FESPIC Games, Bangkok 1999

Å20th World Scout Jamboree, 2003

ÅUniversiade Games Bangkok 2007

Å24th SEA Games, Korat 2007



Universiade Games Bangkok 2007
Main kitchen is all Halal organized by HASCI



Thai Airwaysô Halal Kitchen
at Suwannaphum Airport by
HAL-Q System

Halal certified by Central Islamic Committee of Thailand


