COMPANY Founded 1980 by Prof. Dr. Mohammad Hawari, since then has been a competent
partner of the international industry (B2B, B2C) for halal certification with a
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INTERNATIONAL
HALAL-MARKET*

57 Islamic countries

> 2,2 Billion Muslims worldwide

> 56 Mio Muslims in Europe

> 6,7 Mio Muslims in Germany

> USD 1.800 billion halal food exports

* forecast figures for 2025

team of scientific and theological experts.
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PROCESS FEATURES

Develop clear recipes on the basis of raw materials which are
available in halal quality.

HALAL AND HARAM Haram ¢V means . Animals which are Specificatio'ns must clearly §emonstrate halal conformity.
“Not allowed, unauthorized, not slaughtered halal Clear labelling of raw materials

- = ~N [ unverified, unlawful, illegal Pigs, Dogs, Donkeys, (IT-numbers, colourcodes, specified labels, clips etc.).

Halal means carnivorous animals U i inati

; ; i i : ' sual measures to avoid cross-contamination.
“Allowed, approued, legal, legitimate.” If used in conjunction with foods birds of prey and ! . u . l . nat N
_ ) ) ) _ and drinks, it means that they are land animals without Production in daily batches with complete cleaning in between.

!f used in conjuncttlon with foods and drinks, not allowed, and therefore external ears Properly packing of raw materials.

it means t_hﬂt Muslims are allowed to unsuitable for consumption by Carrion Special training of a Halal-Engineer

consume it. Muslims. Alcohol pecid ° mnomneer

. . . Analysis of cross-contamination.
N . ion duri . A product is considered Haram, if Unhealthy and
0 contamination during preparation, it came into contact with foods, harmful substances
Elgd:;:lonlbi?dh/ ig:_'s;fg;ge witha drinks, medicine & cosmetics Poisonous plants
stance ¢ ’ contaminated with any of the Blood
£ right mentioned products.
AN J
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INDUSTRY SECTORS

The slaughtering is done in the presence of a Muslim.

No animal is allowed to be slaughtered except to meet the
human need for food.

If an animal is slaughtered for this purpose, the name of
Prouvidence is invoked in order to legitimate the act.

No animal should be subject to any distress or fear prior
to the slaughter.

There are strict rules governing this act designed to reduce or
eliminate the distress felt by the animal.

Only the sharpest and least painful instruments can be used in
the slaughtering process.

Throughout the cycle of raising of livestock for human consumption,
the utmost courtesy and respect towards the animal is mandatory.

These are the irreducible requirements for Halal certification.

HEALTH CARE TRADE & SERVICES HOTEL & GASTRONOMY

» It should be allowed for the certifier to make a field observation

(Halal-Audit) including whole production process from material CONDITIONS
PRODUCTION REQUIREMENTS receipt, production, packaging and storage.
>

Provide a detailed analysis of the product

(specification and ingredients list).
Use of halal-compliant raw materials in the recipe.

- »  Confirmation that no alcohol is used in the production, as well as no APPLICATION
ﬁ > The halal compliance must be detected. products with animal components other than Halal origin.
f A > No confusion between halal-conforming, halal-nonconforming raw »  The audits take place annually, except there are changes within
& - materials as well as semi finished products. the production. Y J [ AUDIT )I("E“””A"DAT'WSJ

» No cross-contamination of raw materials in warehousing and > Validity of the Halal Certificate is valid for one year.

production or manufacturing. For meat exports, a Halal certificate accompanying each shipment
> No mix of finished products. is required for each consignment.

> Cleaners and other aids may not endanger the halal status. > Special staff training should be carried out. APPROVAL

»  Traceability of the products must be ensured. A Halal officer must be named.
» A Halal logo is provided for certified products.
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