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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 1,100
per participant with

meals provided

i)

ii)

iii)

Name : __________________________________

I/C No. : __________________________________

Job Title : __________________________________

Tel : __________________________________

Name : __________________________________

I/C No. : __________________________________

Job Title : __________________________________

Tel : __________________________________

Name : __________________________________

I/C No. : __________________________________

Job Title : __________________________________

Tel : __________________________________

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

Halal Slaughtering: Syariah Perspectives & Industry Practices 2 Days
Get on board the Halal Economy today

PROGRAMME OVERVIEW
This programme provides the fundamental knowledge on Syariah in 
the light of science and management aspects of Halal slaughtering. It 
emphasizes the influences of pre-slaughter, slaughter and 
post-slaughter factors on welfare, physiological stress responses, skeletal 
muscle metabolism and meat quality in ruminants and non-ruminants.

The whole programme will be conducted on full-time basis for 2 days 
from 9.00 am to 5.00 pm

LEARNING OUTCOME
• Explain the basic concept of Halal slaughtering
• Elaborate the method of Halal slaughtering
• Enlighten the process of Halal slaughtering in Malaysia
• Discuss issues related to Halal slaughtering

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

LEARNING METHODOLOGY
• Lectures
• Practice / Field Audit

WHO SHOULD ATTEND
• Halal Internal Audit
• Industry Player
    

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

Date :       1-2 Mar 23-24 Jul

TOPICS COVERED:

Do’s and Don’t’s 
in Halal 

Slaughtering

Halal Slaughtering in 
Halal Industry 
MS 1500:2019

Issues & 
Challenges in 

Halal Slaughtering

Halal Slaughtering 
definition and 

implimentation


