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Module Name  Halal Authentication Analysis 

Module Level, if applicable Advanced 

Code if Applicable 460555398 

Subtitle, if applicable - 

Courses, if applicable 460555398  Halal Authentication Analysis 

Semester(s) in which the 

module is taught 
6th 

Person responsible for the module Vritta Amroini Wahyudi, S.Si, M.Si 

Rista Anggriani, STP., MP., M.Sc 

Lecturer Rista Anggriani, STP., MP., M.Sc 

Language Indonesian 

Relation to curriculum Elective Course for undergraduate program 

in the Food Technology Department, 

Faculty of Agriculture and Animal Science 

Type of teaching Lecture, project 

Workload Lecture: 2 SKS X 50 minutes X 16 weeks 

Project: 2 SKS X 60 minutes X 16 weeks 

Independent learning: 2 SKS  X 60 minutes X 16 

week 

Credit points 2 SKS X 1.5 = 3.0 ECTS 

Requirements according to the examination 

regulations 

1. Registered in this course 

2. Minimum 80% attendance in this cours 

Recommended prerequisites Analytical Chemistry 

Module Objectives (Intended learning 

outcomes) 

On successful completion of this 
course, student should be able to: 
● Learn about scope of halal 

authentication in global perspective, 

including it defferences than kosher 

food 

● Explain the principle of halal 

authentication (identification and 

validation) based on 

- Metabolic 

- Genomic 

- Proteomic approachment 

● Describe and give perspective to 

choose the effective approaching 

method based on the each case in halal 

authentication field.  

Module Content Halal authentication analysis is an advance 

selective course to support student in 

specific study field. Consider the current 

issue in global, this course more focused 

study in metabolic, genomic, and proteomic 

approchment. 



Study and examination 
requirements and 
forms of examination 

Cognitive: Midterm exam, Final 

exam, Quizzes, Assignments 

Affective: Assessed from the 

element 

/variables achievement, namely (a) 

Contributions (attendance, active, 

role, initiative, and language), (b) 

Being on 

time, (c) Effort. 

Media employed Presentation, case discussion from 

paper  
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