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Module Name Halal Testing Laboratory

Module level, if applicable Bachelor

Code, if applicable Bl0425083

Subtitle, if applicable

Courses, if applicable

Halal Testing Laboratory

Semester(s) in which the module is
taught

6™ (Sixth)

Person responsible for the module

Dr. Isma Kurniatanty, M.Si.

Lecturer(s)

Dr. Isma Kurniatanty, M.Si., Dian Aruni Kumalawati, M.Sc, Siti Fatimah, S.Kp.G., MPH.

Language

Bahasa Indonesia

Relation to curriculum

Elective course in the third year (6™ semester) Bachelor Degree

Type of teaching, contact hours

100 minutes lectures, 120 minutes structured activities, 120 minutes individual study,
170 minutes laboratory practical per week.

Workload

Total workload is 136 hours per semester, which consists of 100 minutes lectures per
week for 16 weeks, 120 minutes structured activities per week, 120 minutes
individual study per week (in total is 16 weeks per semester, including mid exam and
final exam), 170 minutes laboratory practical (in total is 8 weeks per semester,
including individual study and structured activities).

Credit points

3 credits (4,5 ECTS)

Requirements according to the
examination regulations

Students must meet a minimum attendance of 75% of the total meetings to be able
to take the final exam

Recommended prerequisites

No prerequisites stated on

Module objectives/intended learning

After completing this course, the students:

outcomes CO 1. Students are able to explain the function and the scope of work in the
Halal Testing Laboratory
CO 2. Students are able to explain and apply the methods of halal testing in the
laboratory
CO 3. Students are able to analyze and carry out the basics of halal testing in the
laboratory
Content a. Introduction to Halal Testing Laboratory.

b. The role of halal testing laboratory in halal assurance system.
c. Material critical points and critical materials.
d. Good Manufacturing Product (GMP)

e. Hazard Analysis and Critical Control Point (HACCP)
f. Halal Assurance System (HAS) 23000.
g. Halal testing laboratory criteria.

h. Physical Halal Testing.
i. Chemical Halal Testing.
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j. Molecular Halal Testing.

Study and examination requirements
and forms of examination

The final mark will be weighted as follows:

NO | Assessment methods (components, activities) Weight
(percentage)

1 Final Examination 25%

2 Mid-Term Examination 25%

3 Class Activities : Quiz, Homework, etc. 20%

4 Laboratory practical 30%

The final assessment is expressed in the form of a letter value converted from a
number value with the following categories:

NO Number | Letter NO Number Letter
Value Value Value Value
1 295 A 7 65-69.99 B/C
2 90-94.99 A- 8 60-64.99 C+
3 85-89.99 A/B 9 55-59.99 C
4 80-84.99 B+ 10 50-54.99 C-
5 75-79.99 B 11 55-34.99 D
6 70-74.99 B- 12 <35 E
Media employed White-board, Lcd Projector, e-learning (https://daring.uin-suka.ac.id/)
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