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SERTU GUIDELINES (JAKIM)

“The guidelines are made available to guide them all the parties 

involved in managing the certification process for factories, premises, 

equipment, clothing, or human affairs and so on who are affected by 

the stool mughallazah to ensure that all matters are sacred in terms of 

syarak. These guidelines also explain in detail to any party which require 

guidance in the process of sertu according to the view of Islam.”



OVERVIEW OF SERTU INDUSTRY

The Islamic cleansing practice (Sertu) is important part in halal scope for 

manufacturers within the food and logistic industry. Modules cover the 

importance of , the requirements SERTU for halal certification and 

processing as well as logistics in the halal food production. The 

workshop provides an intensive knowledge on the overall best halal

practices for the manufacturers to produce high quality halal products 

for the ever demanding global halal food market.



Clay Research

◦ CLAY

◦ Contain good bacteria from 1500 Mycetes species

◦ MYCETES SPECIES

◦ Streptomycetes

◦ Actinomycetes

◦ Micromycetes

◦ Oomycetes

◦ STREPTOMYCETES

◦ Antibiotic production

◦ 2/3 antibiotic produce from Streptomycetes

◦ CLAY FOR  (SERTU/SAMAK)

◦ 1500 Mycetes species killed the bacteria from the skin of pig and dog



THE POWER OF CLAY

Article : Pay Dirt ; Popular Science (Online : upwardquest.com)
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EFFECTIVENESS OF CLAY
PROGRESS DOG SALIVA MINCED PIG MEAT

2% (w/v)

4% (w/v)

7% (w/v)



TECHNICAL OF SERTU



HSE BRIEFING

Report to Supervisor / Halal Executive

Obtain layout plan of premises

Attach signage of IHP

Communicate each other and update

latest information

Ensure all equipments, tools are ready

and functional

Briefing before IHP

Switch off all unused electrical socket and cover all

electronic appliances

Identify and isolate water sensitive equipments and

remove possible hazardous tools



WORKER SAFETY FLOW

START

Workers injured 
while performing  

IHP process :

- Fall

- Wounds and 
bleeding

- Faint

Complaints must be 
made to the 
supervisor.

The worker received 
treatment from first 
aid supplies for the 
minor injuries kid.

IF

Supervisor must 
record the name of 
injured workers and 
reason on the work 

report.

IHP process run 
as usual

IHP  process delayed
Supervisor with the help of other employees should 

call an ambulance or send patients to the nearest 

hospital for further treatment.

END



PERSONNEL PROTECTIVE (EQUIPMENT-PPE) 

Safety helmet

Ear plug

Air mask

Coverall suit Safety boot

glove

Fall protection

Safety glasses First aid



ELECTRICITY

GOOD PRACTICE WITH ELECTRICITY ON SITE:-

✓ Treat electricity with respect

✓ Check constantly that cables are not damaged or worn

✓ Keep trailing cables off the ground and away from water

✓ Never overload or use makeshift plugs and fuses

✓ Always precise with circuit breaker when use additional extension 
cord.



CRITICAL EQUIPMENTS IN KITCHEN

Gas burner Baking oven Mixer

Meat slicer Chiller Fryer



CRITICAL EQUIPMENT  IN LAB 



EQUIPMENT TECHNOLOGY



SERTU BASIC UNIFORM INDUSTRY 

OVERALL

FORMAL 

UNIFORM

GLOVE

SAFETY HELMET

GUM BOOTS

MASK MOUTH



SERTU BASIC EQUIPMENT

Water jet Brooms Floor wiper Water vacuum Pipe host PH meter

Sponge Towel Tool boxMotorize sprayer Extension wire

CLAY



PLUMBING

HOT & COLD WATER

▪ Cold & Normal water – using g.i, pvc, abs pipe

▪ Hot Water – using copper, aluminium & stainless steel pipe

PIPING ACCESSORIES

▪ Water Tap 

▪ Stop cock

▪ Butterfly Valve

▪ Gate Valve

▪ Hose Coupler

▪ Hot & Cold Water Tap

▪ V Socket/ Socket

▪ Water Trap

▪ Spray Gun

▪ One Way Valve



SERTU APPLICATION INDUSTRY



GENERAL SERTU FOR MATERIAL KITCHEN
1. Perform initial inspection of Kitchen/ Utensil including taking (BEFORE) pictures and indicate any defected that might be affect after the

SERTU operation conducted

2. Entering all relevant data required as per inspection sheet requirement

3. Approval to do SERTU

4. Performing DOA before SERTU started

5. Preparation of Material, Machineries and Mixing of SERTU Powder (clay water)

6. Sweeping any debris before performing SERTU

7. Closing all Electrical power socket or switches to prevent shortage

8. SERTU Area shall covers touching area with product/raw material only and floor

9. Spraying with MINIMUM water (air mutlak) 1 time using HAND SPRAY/KNAPSACK then wipe with clean Wiper table

10. Applying 1 layer MINIMUM of clay water using HAND SPRAY/KNAPSACK then wipe with clean Wiper table

11. Taking (DURING) picture for record purposes

12. Spraying with MINIMUM water (air mutlak) 6 times using HAND SPRAY/KNAPSACK then wipe with sponge

13. Draining to the nearest drain outlet

14. Perform the detection of porcine DNA using TEST KIT/LABORATORY TEST

15. Visual and physical inspection of the SERTU operation and making touch up on area not previously being covered

16. Performing closing with DOA after SERTU operation

17. Taking (AFTER) picture to show SERTU operation has been performed and documentation



GENERAL SERTU FOR MATERIAL FLOOR & WALL
1. Perform initial inspection of Factory/ premises including taking (BEFORE) pictures and indicate any defected that might be 

affect after the SERTU operation conducted

2. Entering all relevant data required as per inspection sheet requirement

3. Approval to do SERTU 

4. Performing DOA before SERTU started

5. Preparation of Material, Machineries and Mixing of SERTU Powder (clay water)

6. Sweeping any debris before performing SERTU

7. Closing all Electrical power socket or switches to prevent shortage

8. Rinsing with water (air mutlak) 1 time using WATER JET / HOSE PIPE

9. Applying 1 layer of clay water and leave for minimum 10 seconds

10. Taking (DURING) picture for record purposes

11. Rinsing with air mutlak 6 times using WATER JET / HOSE PIPE

12. Draining to the nearest drain outlet

13. Leave water to dry 

14. Performing closing with DOA  after SERTU operation

15. Visual and physical inspection of the SERTU operation and making touch up on area not previously being covered 

16. Taking (AFTER) picture to show SERTU operation has been performed and documentation



GENERAL SERTU FOR MATERIAL CONTAINER
1. Perform initial inspection of Container / Truck including taking (BEFORE) pictures and indicate any defected that might be affect 

after the SERTU operation conducted

2. Entering all relevant data required as per inspection sheet requirement

3. Approval to do SERTU 

4. Performing DOA before SERTU started

5. Preparation of Material, Machineries and Mixing of SERTU Powder (clay water)

6. Sweeping any debris before performing SERTU

7. SERTU Area shall covers including all inside Container /Truck 

8. Rinsing with water (air mutlak) 1 time using WATER JET / HOSE PIPE

9. Applying 1 layer of clay water using KNAPSPRAY and leave for minimum 10 seconds

10. Taking (DURING) picture for record purposes

11. Rinsing with water  (air mutlak) 6 times using WATER JET/ HOSE PIPE

12. Draining to the nearest drain outlet

13. Leave water to dry 

14. Perform closing with DOA  after SERTU operation

15. Visual and physical inspection of the SERTU operation and making touch up on area not previously being covered 

16. Taking (AFTER) picture to show SERTU operation has been performed and documentation



GENERAL SERTU FOR MATERIAL MACHINERY
1. Perform initial inspection of Machinery/Parts including taking (BEFORE) pictures and indicate any defected that might be affect after 

the SERTU operation conducted

2. Entering all relevant data required as per inspection sheet requirement

3. Approval to do SERTU 

4. Performing DOA before SERTU started

5. Preparation of Material, Machineries and Mixing of SERTU Powder (clay water)

6. Sweeping any debris before performing SERTU

7. Closing all Electrical power socket or switches to prevent shortage

8. SERTU Area shall covers touching area with product/raw material only. 

9. Spraying with MINIMUM water (air mutlak) 1 time using HAND SPRAY ONLY then wipe with clean Wiper table/cutton bud

10.Applying 1 layer MINIMUM of clay water using HAND SPRAY ONLY then wipe with clean Wiper table/cutton bud

11.Taking (DURING) picture for record purposes

12.Spraying with MINIMUM water (air mutlak) 6 times HAND SPRAY /KNAPSACK SPRAYER then wipe with sponge/cotton bud

13.Draining to the nearest drain outlet

14.Perform the detection of porcine DNA using TEST KIT/LABORATORY TEST

15.Visual and physical inspection of the SERTU operation and making touch up on area not previously being covered 

16.Performing closing with DOA  after SERTU operation

17.Taking (AFTER) picture to show GIC operation has been performed and documentation



CERTIFICATION & STICKER



CERTIFICATION & STICKER



SHIPPING INDUSTRY



GALLEY KITCHEN 



PROCINE DNA TEST



DNA TEST KIT



SERTU ISSUES INDUSTRIAL



CONTAMINATION ISSUES RELATED INDUSTRY 

NON- HALAL INDUSTRY TO HALAL INDUSTRY

NON - HALAL RAW/PRODUCT MIXED WITH HALAL RAW/ PRODUCT

INDUSTRY ATTITUDE 

CONTAMINATION WITH PETS (DOG) 

FOUND NON – HALAL BRISTLE BRUSH (PIG)

BUY USED EQUIPMENTS WITH NON–HALAL /DOUDT (SECOND USER) 

CONTAMINATION WITH PROCINE DNA (PIG)

MIXED NON HALAL EQUIPMENT WITH HALAL EQUIPMENT

ISSUES NON MUSLIM WORKER & SANITATION  (PRODUCTION INDUSTRY)

NON SEPARATED  HALAL AND NON – HALAL PRODUCT AREA  ( STAR CRUISE & SHIPPING)



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED INDUSTRY



ISSUES RELATED



BENEFIT SERTU FOR INDUSTRY

THE INDUSTRY PLAYER’S WILL COMPLY WITH HALAL STANDARDS & REQUIREMENT

PRODUCING QUALITY PRODUCTS AND TOYYIBAN PRACTISE

VALUE ADDED FOR GMP, GHP, MESTI.

RAISING AND EXPANDING HALAL PRODUCTS WORLDWIDE

HIGH DEMAND OF HALAL PRODUCTS IN AROUND WORLD

FREE FROM CONTAMINATION AND NAJS MUGHALLAZAH

SERTU IS PART OF THE HALAL STANDARDS PRIORITY

DOES NOT CAUSE ILLNESS TO HUMANS 

SERTU WILL BE RECOGNIZED AS A CAREER INTO HALAL INDUSTRY



@islamiccleaning http://khidmatsamaksertu.blogspot.com/


