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Principles of consumption and cooking according Quran which is conventionally
known as Halal; Food and seasoning forbidden according to Islamic faith according to
Haram principles such as swine products, carnivorous land animals, animal sacrifice to
anyone but Almighty Allah, meat of amphibians, seafood with fangs, and Halal food in
contact with Haram food including food categorized as Mashbooh which ingredients and
cooking methods need to be further analyzed; slaughtering according to Dhabiha

principles
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1 ® Course Introduction aSuneLitemsein AUTEaA 4 9.857170
® Rule in class and kitchen wazithmanesiedvy tnauinis
o Assessment Checklist i’ﬂmjLLasﬂmﬁuwa IAVERSY
NG RINIAGRPIRANFG BRI
® Introduction to Halal Food .
- UTT919UTENRUEDNTEDY
waglanansusynaunisasy
- sUnndsegnau (ppt.)
- wuuHnYin
2 ® International and domestic trade in halal products. ussteUsznavdenisden uax 4 B30
« Global Islamic Economy LaNaNTUIENIUNITADU
« Market and Opportunity - Unmidsgnau (ppt.)
® Halal food laws and regulation. - wuuilniin
® General guidelines for Halal food production.
® General Guidelines on slaughtering animals
3 ® How to get Halal Certified. - usseneUsznaudenisae 4 9.857170
® |Labeling, packaging and coating for halal food. uagiondnsdsvnauniou
® |mport requirement for different countries. - gUnmsznev (ppt.)
- wuuHnYin
Q'lunfjil (Check up project research)
® |stamic Cultural Traditions
4 ® The preparation and handing of halal food. - usseneUszneudenisaey 4 B30
« Purification from Najis. LazLENE1TUTENaUNTEDU
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- sUndsgnau (ppt.)
- WUURNiA
5 Halal Production Requirements for Meat and Poultry 1 ~ usseUszneudenisaeu 4 8.63175
Halal Production Requirements for Dairy LazLENE1TUTENaUNNTEDU
« Beef Massaman with Stream Rice - sUamdsznau (ppt.)
« Chicken Butter with naan bread - @BANIUTEUU Zoom
- sUnmUsenau/dale
UNaY (project research #draft1) - LWUURNYR
« Islamic Cultural Traditions
6 Halal Production Requirements for Meat and Poultry 2 - NENTUTENBUNTABDUY 4 8.63175
« Nasi Lakmar with Lemongrass Fried Chicken - adnuarUun
« Beef Rendang with Coconut Rice - sUnnUseneu/dale
- WUURNin
aﬂunfjil (project research #draft2)
« Islamic Cultural Traditions
7| deunansmase (UUR) 4 | 8.a91ym
8 WnsEninaney
9 qqun@:u (Presentation) - WNASUTENBUNNTHBY 4 8.8317%
« Islamic Cultural Traditions seathng
- sUnmUseneu/dale
- AnUfdn
10 Halal Production Requirements for Meat and Poultry 3 - NENTUTENBUNTABDUY 4 8.63175
Halal Production Requirements for Cereal and - adauavUfuR
Confectionary - sUnmUseneu/dale
+ Grilled chicken-thigh burger with tahini sauce and chilli | - RnUjU#
relish
« Vegetarian nachos
11 Halal Production Requirements for Fish and Seafood 1 - NETUTENBUNTEBDUY 4 089175
« Moroccan lamb kebabs with minted yoghurt - adauavUun
« Mediterranean Salmon with Parsley mash potato - sUnmUseneu/dale
- Anufdn
Unau (Check up Market list)
» Meal for Islamic Cultural Traditions
12 Halal Production Requirements for Fish and Seafood 2 - NENTUTENBUNTABDUY 4 0.89175
- @Sauwaz U un
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Gelatin, Enzymes, Alcohol and food ingredients in Halal | - 'gﬂmwﬂixﬂawﬁma
Food Production. 1 - WUUHniia
« Sashimi Donburi
» Tamakoyaki
* Shrimp Newberg
13 Halal Production Requirements for Dairy product and - NENTUTENBUNTADY 4 8.63175
Nutritional food supplements - adnuarUun
Gelatin, Enzymes, Alcohol and food ingredients in Halal - 'gﬂmwﬂixﬂawﬁma
Food Production. 2 - WUUHniia
* Tarte Aux Pear
* Beef pie
14 Q'l‘unfjil (testing on project base)
» Meal for Islamic Cultural Traditions
15 | sauvateniaEey (UHUR) 4 | 2897
Q'l‘unfjil (Practical test project base)
» Meal for Islamic Cultural Traditions
daulanenialFey (Mgueg) 3
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11,13 nsussmesuazmadlutuSeu nduam 10%
3.3, 4.1 ASUU wazluau nduam 10%
33,4.1,5.1 swausazunguitlesuteumang 14 10%
33,34 aauufufinananiaseu 7 20%
33,3.4,2.1 asulfuivaeniaieu 16 20%
2.1 dounguuatninsey 17-18 30%
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Mian N. Riaz & Muhammad M. Chaudry. (2003). Halal Food Production. Florida: CRC press.

Wayne Gisslen. (2011) Professional Cooking-8th Edition. New York: John Willey & Sons, Inc.
anunasgIusaauisUsewelng, n15vesusedsnatay, 22 march
2015,http://www.halal.or.th/th/main/content.php?page=content&category=12&id=558

Gisslen’s. Professional Cooking (8th Ed.). John Wiley & Sons, Inc.,Hoboken, New Jersey

The Culinary institute of America. The Professional Chef 9th Ed. John Wiley & Sons, Inc.,Hoboken, New
Jersey

Amy Brown. (2015). Understanding Food: Principles and Preparation (5th Ed.). Thomson Wadsworth:

Australia.
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