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STEPS OF HALAL CERTIFICATION 
 

 

POST CERTIFCATION 

Conducting announced / un-announced periodic audit(s) as surveillance 

Updating JUHF on any changes in the current application by the Halal 

certificate holder 

RE-CERTIFICATION  

Submission of renewal request/application by the Halal certificate holder before expiry 

of the Halal Certificate 

INQUIRY 

Inquiry for Halal Certification through the following Channels 

Phone Call – 91 -9321222774 / 91-22-23735373 

Email –contact@halalhind.com / juhf1982@hotmail.com  

web –www.halalhind.com 

APPLICATION SUBMISSION 

Sending of mail of Intent by applicant 

Issue of Halal Certification procedure, Terms & Conditions, and application by JUHF 

Submission the completed application documents to JUHF by applicant 

PROCESSING 

Processing & Verification of the application 

Conducting Certification Audit at the premises 

CERTIFICATION 

JUHF Certification Decision Committee approval 

Issuing Halal Certificate upon approval 

mailto:CONTACT@HALALHIND.COM
mailto:juhf1982@hotmail.com
http://www.halalhind.com/
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0.0 REVISION HISTORY AND APPROVAL 

 
REV. NATURE OF CHANGES APPROVAL DATE 

01 Original Director  13.05.2024 
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This document shall be known as the ‘CRITERIA FOR HALAL CERTIFICATION IN PRODUCT SECTOR (CHC-03) of JUHF 
Certification Pvt. Ltd. (JUHF) 

 

1.0 APPLICABILITY / SCOPE 
 

1.1 This CHC-03 is designed for the applicants within the Product Sector who intend to export their 
products to Indonesia, ensuring compliance with BPJPH Halal standards. 

1.2 Product Sector category includes products which are fully or partially manufactured/processed 
/packed in India, and will include manufacturers, producers, sub-contract manufacturers, re-
packaging agents, etc.    

1.3 The product range for certification under BPJPH scheme is listed in the table below:   
1. Foods 
2. Beverages,  
3. Drugs  
4. Cosmetics   

1.4 The applicant may exclude products or range of products from Halal certification, provided the 
certified product(s) is/are meant solely for export in Indonesia. The applicant is required to check 
the products details under BPJPH scheme in APPENDIX C before they apply for certification.  
    

2.0 CERTIFICATION REQUIREMENTS 
 

2.1 General 

2.1.1 The process of obtaining the Halal certification and maintaining compliance throughout the 
certification is summarized in Appendix A. 

2.1.2 The Halal certification process commences upon the submission of a completed application form 
issued by JUHF. 

2.1.3 The application form shall be completed in accordance with the guidelines set out in the 
application form. Those applicants who have not completed in accordance with the guidelines or 
unsupported by necessary documents or without the application fee will be rejected. Refer to the 
JUHF Fee Structure for details.  

2.1.4 The top management of the applicant shall clearly understand the CHC-03 mentioned herewith in 
and communicate the same to all levels of staff. 

2.1.5 Strict confidentiality regarding all matters shall be maintained by JUHF at all times. 

2.1.6 The names of all the products applied for Halal Certification by the applicant must be consistent 
with the names printed on the packaging label. 

 
2.1.7 In case any of the applied products are outsourced, then the OPM (Original Product Manufacturer) 

has to be Halal Certified or audited and approved by JUHF. 
 

2.1.8 All the consumer products produced and marketed under the same brand name shall be halal 
certified by JUHF. 

 
2.1.9 If the applicant manufactures the same product under the same brand in different plants, then the 

products manufactured in all the plants must be Halal certified by JUHF. 
 

2.1.10 If the applicant produces the same type of Halal and non-Halal products in the same brand, then 
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the applicant has to fulfil the following requirements in order to process the application. 
1. All Halal products shall be produced in a dedicated facility only. 
2. All Halal products / raw materials / ingredients shall be transported, stored, handled, 

processed, used etc. with no cross contamination with non-Halal items. 
3. Brand name shall be different for meat and meat-based products. 
4. Non-meat products shall be clearly labelled as NOT CERTIFIED by JUHF 

2.1.11 JUHF shall not certify any non-Halal Products and/or Halal products that are named or 
synonymously named such as ham, bacon, beer, rum, and any such other names that might create 
confusion among Halal consumers. 

2.1.12 JUHF reserves the right to decline an application or maintain a contract for certification from an 
applicant when fundamental or demonstrated reasons exist, such as the applicant participating in 
illegal activities, having a history of repeated non-compliances with certification/product 
requirements, or similar applicant-related issues. 

2.1.13 JUHF shall equally treat all applications, regardless of size of the company, regardless of applicant 
race, gender, religion, or economic status. 

2.1.14 JUHF reserves the right to decide on what constitutes Halal and matters connected to the 
ingredients / raw materials, products, and processing methods / procedures of the applicant. 

2.1.15 The applicant shall maintain a file marked 'Halal' that includes updated documents / records for all 
the raw materials along with the relevant approvals from JUHF. This file shall be made readily 
available to the official(s) from JUHF at the audit(s). 

 
2.2 Halal Requirements 

2.2.1 The applicant/ certificate holder shall adhere to all the requirements detailed in this document and 
HCPPS.   

 
2.2.2 In addition to the above requirements, the applicant shall adhere to the requirements detailed in 

the BPJPH Halal standards and reference documents. (Please refer to it for details)  
Note: Applicant is required to obtain relevant standards from BPJPH or from JUHF.  

2.2.3 Non-Halal products / ingredients / raw materials shall not be handled, stored, used, sold, or 
brought under any circumstances inside the premises to which Halal Certificate is applied. 

2.2.4 All raw materials / ingredients /processing aids used, brought, stored in the premises shall be halal 
and their halal status confirmed with supporting documents mentioned below: 

a) Halal Certificates from Halal certifying bodies recognized by JUHF. 
b) TDS (technical datasheet) or PDS (product datasheet)/ Material Safety Data Sheet (MSDS) 

with complete breakdown of the ingredients, including those items that may be used as 
catalysts or processing aids that have a chemical base. 

c) Process flow chart of the ingredients / raw materials. 
d) Laboratory analysis report. 
e) Any other document required by JUHF. 

2.2.5 All ingredients / raw materials / processing aids brought, stored, or used inside the premises must 
be properly packed and clearly labelled with the product description, date of manufacture, date of 
expiry, batch number, manufacturer’s name and plant address for tracing purposes.  

 
2.2.6 An analysis report from a laboratory accredited by NABL will be required for the specific Material/ 

products as specified in Table -2 to confirm that the product or raw material or ingredient does NOT 
contain any non-Halal items (e.g. pig, pig derivatives, ethanol etc.). The product sample(s) for 
testing shall be taken by JUHF personnel only and sealed with the respective security seal. The 
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applicant shall bear all costs of such laboratory test(s).  

2.2.7 Hygiene, sanitation, and product safety are prerequisites in the preparation of Halal products. It 
includes the various aspects of personal hygiene, clothing, utensils, machinery & processing aids and 
the premises for processing, manufacturing & storage of products. 

 
2.2.8 Applicant shall establish a Halal Assurance System based on BPJPH standards requirement along 

with Food/Product Safety Management System in the concerned processing plant.  
 

2.2.9 During preparation, handling, processing, packaging or transportation, the products must be in 
clean condition and no cross contamination with any non-Halal ingredients / raw materials / 
products according to Halal requirements. 

 
2.2.10 All production lines, equipment, machineries, appliances, processing aids, cookeries, kitchen 

utensils, cooking places, stores, chillers, freezers, cold-rooms, etc. shall be washed and cleansed 
under the instruction and supervision of JUHF official(s) if it had been contaminated with non- Halal 
items before certification. 

2.2.11 Halal products shall be suitably packed. Packaging materials shall be Halal and food grade and 
shall not contain any materials that are considered hazardous to health. 

 
2.2.12 No other operator shall be allowed the usage of Halal Certified premises without prior written 

approval from JUHF. 
 

2.3 Staffing and Regulatory Requirements 

2.3.1 The applicant shall establish an Internal Halal management Team (IHMT) of 5 or more persons, 
comprising a leader (preferably Quality Assurance Manager / Production Manager) appointed by 
the management, a competent Internal Auditor preferably a Muslim who is aware of Standard 
requirements and Halal and Haram concept and other relevant personnel from multi- disciplinary 
background, to ensure that the Halal Certification criteria and requirements of JUHF are always 
adhered to. 
Note: In a small business entity, the team may be made up of the owner and one or two other people. 

2.3.2 The Applicant shall develop a procedure regarding execution of training for all personnel involved 
in critical activities, including new employees and ensure that records of the training are kept. 

2.3.3 The applicant must guarantee that at least one member, ideally a Muslim Halal Supervisor of the 
Internal Halal Management Team (IHMT), has received thorough training on BPJPH standard from 
a BPJPH approved institute and possesses a comprehensive understanding of JUHF's criteria for 
Halal Certification. 

2.3.4 The applicant shall ensure all related activities for manufacturing and handling of Halal products 
are properly recorded and all documents and records are properly maintained and are traceable. 

2.4 The applicant shall ensure that there are procedures, derived from standards, adhered to during 
preparation, handling, processing, packaging, storage, or transfer of products, they shall be in 
compliance to standard requirements and remain clean as well as comply with updated food/ 
product safety and relevant standards.   

2.5 The applicant must consistently adhere to relevant statutory, regulatory, and contractual 
obligations concerning their products, both in the country of origin and their intended destination 
(Indonesia). 

2.6 Top management is required to designate a Halal Muslim Supervisor and ensure he/she has 
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undergone mandatory Halal training from any BPJPH authorized training Institute as per the 
requirements of the BPJPH scheme. 

 

3.0 Application Review 
 

3.1 JUHF assigned person shall review the application submitted by the applicant.  
3.2 JUHF assigned person shall verify the information about the entity, license, quality certification, 

system certification, implementation of Halal Policy and Halal Assurance System, standard 
confirmation for which the applicant intends to go for certification, product categories confirmation 
etc. and record in Audit checklist. (JUHF/HAS/CR-01, Issue 01, Rev. 01) 

3.3 The assigned person shall also clarify any known difference in understanding between the applicant 
and JUHF and shall get it resolved. 

3.4 The assigned person shall get scope confirmation of certification sought, certification period for 
which the applicant applied, the site(s) of the applicant organization’s operations, time required to 
complete audits and any other points influencing the certification activity are considered 
(language, safety conditions, threats to impartiality, etc. 

3.5 An enforcement agreement shall be signed between JUHF and the applicant, JUHF will share 
agreement, (Doc No.  JUHF/HAS/MOA, Issue 01, Rev. 01)  

 

4.0 Audit plan and Audit Time  
 

4.1 Upon a successful review of the application, JUHF shall communicate with applicant and fix the 
Initial Certification Audit date with mutual consent and other necessary communication and 
confirmation shall be made between the JUHF and the application and an audit agenda will be 
shared through mail.  

4.2 Audit shall be conducted by at least one technical and one shariah auditor.  
4.3 Audit Man-Days and time shall be defined considering the following. 

a) Requirements of the approved Halal standards.  
b) Scheme and category applied for 
c) Size and complexity of the organization.  
d) Technological and regulatory context.  
e) Outsourced activities included in the scope of the production or procedures or product 

safety management system.  
f) Results of any prior audit(s).  

4.4 Number of sites or establishments with multiple locations required separate audit plan and days 
and time.    

4.5 Audit man-days will be decided referring the Table-1 
4.6 Audit expenses shall be at the cost of the applicant, Audit expenses include Air tickets, train or well-

maintained vehicle which is applicable and suitable to reach the site and time saving, 
Accommodation and meal, Local transportation, for foreign clients, Visa and other charge may 
include. 

 

5.0 CERTIFICATION / RECERTIFICATION AUDIT 
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5.1 The applicant shall first start operation before any certification audit can be conducted by 
JUHF official(s). 

5.2 Certification Audit shall be done in two stages as follows: 
I. Stage I Audit  
II. Stage 2 Audit 

JUHF shall carry out onsite audits for both stages of audit. 
5.3 The scope of certification audit covers the following: 

a) Receiving of raw materials and storage 
b) Processing of product(s) including packaging 
c) Equipment, appliances, machinery and processing aids 
d) Cleanliness, sanitation and food safety 
e) Storage and dispatching of finished goods. 
f)      Warehouse and logistics 
g) Overall premises 
h) Documentation 
i)      Interview of staff in different levels 

 
5.4 JUHF will conduct the certification audit(s) with advance notice. If the proposed date is not 

agreeable by the applicant, the requested date by the applicant will be based on the availability. 
Repeat audit(s) will be conducted when necessary. 

5.5 The applicant shall fully always co-operate with the JUHF officers by providing all relevant 
information. All original documentation and records, including the documents listed per 
Appendix B shall be produced on request. 

5.6 The certification audit process shall be as follows; 
a) Opening meeting 
b) Site audit 
c) Check back audit trail and verify further documentation. 
d)  Evaluation of findings by JUHF official(s) in preparation for the closing meeting 
e) Closing meeting 

5.7 Those who are attending the opening and closing meetings on behalf of the applicant shall be 
members from the management and the Internal Halal Management Team (IHMT) who have 
been authorized to ensure that corrective actions shall be taken if non-conformities are found. 

 
5.8 A report will be issued to the applicant within three working days upon completion of the 

certification audit. If the applicant fails to respond to the report within the given time frame the 
processing of the application will be stopped without any prior notice. The processing of the file 
will be rescheduled to the queue on a first come first serve basis where the applicant who had 
not responded within the time frame will fall into the next available slot. In this regard JUHF will 
not be responsible for any delays in the certification process of the applicant who defaulted 
responding to the report on time. 

5.9 The results of the Stage 1 audit may lead to postponement or cancellation of Stage 2 audit.  

5.10 Interval between Stage 1 and 2 audits shall be no longer than six months. Stage one audit 
should be repeated if a longer interval is needed.   

6.0 NON-CONFORMITY 
 

Failure to meet any of the criteria and standard requirements will be considered as a non-
conformity. 
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There are 3 levels of non-conformities: 
 

6.1 Minor non-conformity: 

1. Failure to meet the requirements in the storage. 
2. Lapse in the cleanliness of premises, equipment, employees or surrounding 

environment and a lapse in general sanitation, hygiene or pest control. 
3. Failure to maintain the Halal file. 

 
6.2 Major non-conformity: 

1. Change in ingredients and / or suppliers / manufacturers without the consent of 
the JUHF. 

2. Use of JUHF Halal Logo for products where the certification is yet to be provided. 
3. Change / relocation of premises / factory / stores / machinery / additional 

production lines etc. without prior consent of JUHF. 
4. Failure to meet staffing and regulatory requirements. 
5. Failures in implementation of Halal Assurance System. 

 
6.3 Serious non-conformity: 

I. Failure to meet the Mandatory Halal requirements of BPJPH 
II. Sufficient physical evidence exists to indicate the storage / usage / production of 

non-Halal items raw materials / products. such as pork & pork-based products, 
non-Halal meat or alcoholic beverages. 

III. Altering or tampering with any information on the JUHF or any other recognized 
Certification Bodies’ Halal Certificate, or any other relevant documents. 

IV. Forgery or reproduction of JUHF Halal Certificate 
V. Failure to meet post certification requirements. 

VI. Not co-operating with the official(s) of JUHF to carry out their duties. 
 

6.4 Corrective Actions 
6.4.1 In case of a new applicant, the applicant will be requested to take remedial 

measures recommended by JUHF. 

6.4.2 In case of an existing certificate holder; the following measures shall be taken. 
I. A report will be issued by JUHF for correction / corrective action to be made 

immediately or within a stipulated period. 
II. A follow-up audit(s) shall be carried out to verify the effectiveness 

of correction/corrective action if deemed necessary. 
III. If no action was taken before the given time frame by the certificate holder the 

certificate shall be suspended or withdrawn without any further notice. 

6.4.3 Suspended parties may request a review following the suspension period, which will be 
considered on its merits. 

 
6.5 In any case if any non-Halal items such as pork, non-Halal meat or alcoholic beverages are 

found to be stored, used, or processed in a JUHF certified premises the certification will 
be withdrawn with immediate effect. 

6.6 In the event of cancellation of the certificate, actions will be taken as per Clause No 13.0 
 
  

7.0 APPROVAL 
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7.1 Halal Certificate shall be issued to the applicant only after the JUHF officials have satisfactorily 

completed the certification process and has been approved by the Certificate Decision 
Committee of JUHF. 

7.2 The applicants will be notified regarding the status of the application via a letter or an e-mail. 

7.3 Successful applicants will be informed to collect the Halal Certificate(s) or couriered. 

7.4 Unsuccessful applicants may re-apply via the same procedure following which, JUHF will 
conduct another round of certification process. 

 
 
 
 
  
 

8.0 JUHF Halal Certificate  
8.1 The Halal Certificate issued to the applicant certifies that the products have been processed / 

packed / stored and transported according to Halal requirements and are therefore fit for Halal 
consumers. 

 
8.2 The Halal Certificate and / or any part of it are the property of JUHF. The Halal Certificate holder 

will be held responsible for the Halal Certificate(s) issued to them. The certificate and / or any 
part thereof are NOT TRANSFERABLE. 

8.3 The certificate holder shall not reproduce the JUHF issued Halal Certificate in part and/or in a 
way that would hinder the legibility, nor tamper with the original or copies of the Halal certificate. 

 
8.4 Halal certificate holders shall not translate the certificate in other languages without the control 

and prior consent of JUHF in writing. 
 

8.5 The Halal Certificate issued under this scheme will be valid for three years from the date of issue, 
thereafter it will be subject to recertification.  

8.6 The valid original certificate issued may be prominently displayed and shall be shown on 
demand to the customer. Any copy and / or expired Halal Certificate(s) shall NOT be displayed. 

8.7 The Halal Certificate holder may request for a 'Certified Copy' of its Halal Certificate from JUHF 
which will be issued in the name of a specific entity for a valid reason. This will be subject to a 
stipulated administrative fee. 

8.8 In case of any loss or damage to the Halal certificate the Halal certificate holder shall 
immediately inform in writing to JUHF. 

8.9 The Halal Certificate holder shall ensure that the Halal Certificate issued is well kept and not 
abused in any manner. 

8.10 JUHF Halal Certificate validity shall commence after the decision date of decision committee.  
8.11 The JUHF Halal Certificate validity would be three years.  
8.12 The JUHF Halal certificate shall be signed by the JUHF Director.  

8.13 JUHF Halal Certificate having the information below. 
a. The name, address, and certification mark of JUHF and other marks e.g., accreditation symbol. 
b. The scope of certification with respect to the type of activities, products, and services as 
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applicable at each site without being misleading or ambiguous.  
c. The Standard and criteria for which certificate is being granted.  
d. Initial Certification and re-certification 
e. Certificate number,  
f. Entity name, manufacturing address and business type,  
g. Products Category, detailed product names, brand name, code if any, 

Note: If the total number of products is more than 10, then an appendix shall be issued 
separately.   

h. Initial certification date, issuing date, expiry date, surveillance date and recertification date shall 
be mentioned on the certificate; and 

i. For the verification purpose QR code will be affixed 
j. Amendment History will be recorded.  

 
 
 
 
  
 

9.0 USE OF JUHF HALAL CERTIFICATE AND HALAL MARK  
 

9.1 The Halal Certificate holder may use the following JUHF Halal logo (s) in readable format 
according to exact specification. The detailed specification will be given after certification 
approval. 

 
Halal logo 

9.2 Halal MARK is the sole property of JUHF, it can be used by JUHF Halal Certified clients, on Halal 
Certified products only. A client must show interest in printing Halal marks on Halal certified 
products through the Annexure A (products list.) while submitting the application.  

9.3 Guidance on the use of Halal certificates and halal marks permitted by JUHF may be obtained 
from related JUHF Documents. 

9.4 Incorrect references to the halal certification system or misleading use of halal certificates or 
marks, found in advertisements, catalogues, etc., shall be dealt with by suitable action. 

9.5 Halal certificate owners who failed to renew their Halal certificates will not be allowed to use 
the halal mark at the premises or on the manufactured Halal products/services or inside the 
grocery shop or supermarkets corridors. 

9.6 The halal mark should be printed clearly on all certified halal products and labelled on each 
box/package. 

9.7 The Halal mark can be clearly printed on all products certified for Halal so that it can be glued 
to each box / package. 

9.8 The client may print the color of the mark suitable to its packaging as long as it does not change 
the original specification of the mark. 

9.9 The halal mark/certificate for certified halal services should be exhibited only at the entrance of 
the establishment which has been certified. 

9.10 The client has to follow to terms and Conditions for use of Halal Mark.  
9.11 For restaurants, JUHF marks can be put in their outlets.   
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9.12 For catering services, JUHF Mark can be printed in the serving pack and media of promotion. 
9.13 The inclusion of Halal Mark in retail products shall require proper written permission from JUHF.     
9.14 The Certificate Holder cannot use any name, logo/mark/symbol or brand name or advertisement 

or slogan against Islamic values beliefs.  
9.15 The Halal certificate holder shall use the Halal Mark only as long as its certification remains valid 

and in force. 
9.16 Halal certificate holders shall not use the Halal mark where the certificate is withdrawn or 

suspended or expired. 

 

10.0 POST CERTIFICATION 
 

10.1 General 

10.1.1 The Halal Certificate holder shall always comply with all the Halal Certification requirements 
JUHF. 

10.1.2 JUHF will conduct announced / unannounced periodic audits(s) / inspection(s) as surveillance 
following the award of certification and the applicant shall provide full co-operation by 
providing easy passage and any relevant information required. Repeat audits and inspections 
shall be conducted when necessary. JUHF's official(s) shall be allowed free access at all times 
to all required areas. 

10.1.3 The Halal certificate holder shall be entitled to change or add raw material(s) / ingredient(s) and 
processing aids (i.e. brand, manufacturer, suppliers etc.) only after obtaining the approval of 
JUHF in writing. All new raw materials / ingredients and processing aids shall be substantiated 
with documents. 

10.1.4 The Halal certificate holder shall obtain prior written approval from JUHF to include new 
products. 

10.1.5 Any changes to the information given in the application form regarding particulars of Internal 
Halal Management Team (IHMT), contact details, etc., shall be submitted to JUHF prior to 
change. 

10.1.6 The clients warranty and declares that no stage Halal products come into contact of Haram or 
Najis material; while processing, producing, storing, transporting, at every level segregation 
must be maintained between Halal and non-Halal products.  

10.1.7 The clients shall inform the JUHF, without delay, of significant changes relevant to its products, 
process, material and system, in any aspect of its status or operation relating to:  

a) Its legal, commercial, ownership or company status, 
b) The company, top management, and key personnel, 
c) The premises 
d) IHMT 
e) Scope of certification and products, 
f) Materials and 
g) Other such matters that may affect the ability of the clients to fulfill requirements for 

the certification.  

10.1.8 If a Halal Certificate submitted for a raw material is expired, the Halal certificate holder shall 
submit the renewed Halal Certificate to JUHF soon after expiry. 
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10.1.9 Any change to the location of the certified premises without prior written approval will 
invalidate the Halal Certificate and a new application has to be submitted for the new location. 

10.1.10 Prior written approval from JUHF shall be obtained if the premises / machinery is to be used by 
any other operator(s). 

10.1.11 The Internal Halal Management Team (IHMT) of the certificate holder shall conduct an Internal 
audit to review compliance with the Halal certification requirement at least once a year and the 
Audit Report shall be made available for review by JUHF officials. 

10.1.12 The halal certificate holder shall analyze all the complaints received from its customers with 
regard to its halal certified products. 

 
10.1.13 In the event of any complaint against the Halal certificate holder with regard to compliance with 

the standards and CHC-03 by a consumer, JUHF may call for a written explanation from the 
Halal certificate holder who shall provide the same. 

10.1.14 Halal certificate holders shall conduct a Management Review to review the adequacy and 
effectiveness of maintaining the Halal certification requirements, at least once a year. 

  
11.0 RE-CERTIFICATION 

11.1 The certificate holder shall monitor the expiry date of the Halal certificate and shall submit the 
re-certification application at least six months prior to the date of expiry to avoid any delay in re- 
certification.  

11.2 Any proposed changes to the current application details during the re-certification period shall 
be submitted with the re-certification request / application. 

11.3 JUHF shall carry out re-certification audit(s), and decision on re-certification shall be based on 
the outcome of re-certification audit.  

11.4 If a Halal certificate holder failed to renew its halal certificate, JUHF Halal Logo and all stocks of 
packing material(s) with the JUHF Halal Logo shall not be used in the products in the premises or 
on the manufactured products. 

11.5 The recertification audit shall include an on-site audit that addresses the following: 
a) The effectiveness of the Halal management system in its entirety in the light of internal and 

external changes and its continued relevance and applicability to the scope of certification.  
b) Demonstrated commitment to maintain the effectiveness and improvement of the Halal 

management system in order to enhance overall performance.  
c) The effectiveness of the Halal management system with regard to achieving the certified 

client’s objectives and the intended results of the respective Halal management system  
d) For any major nonconformity, the certification body shall define time limits for correction and 

corrective actions. These actions shall be implemented and verified prior to the expiration of 
certification.  

11.6 When recertification activities are successfully completed prior to the expiry date of the existing 
certification, the expiry date of the new certification can be based on the expiry date of the 
existing certification. 

11.7 The issue date on a new certificate shall be on or after the recertification decision.   
11.8 If the client has not completed the recertification audit or the client is unable to verify the 

implementation of corrections and corrective actions for any major nonconformity prior to the 
expiry date of the certification, then recertification shall not be recommended, and the validity 
of the certification shall not be extended. The client shall be informed, and the consequences 
shall be explained.  

11.9 Following expiration of certification, the client can restore certification within 6 months 
provided that the outstanding recertification activities are completed, otherwise at least a stage 
2 audit shall be conducted. The effective date on the certificate shall be on or after the 
recertification decision and the expiry date shall be based on prior certification cycle. 
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12.0 SURVEILLANCE AUDIT REQUIREMENTS  

12.1 Surveillance audits are on-site audits, but are not necessarily full system audits, and shall be 
planned together with the other surveillance activities, JUHF shall surveillance Audit (s) in order 
to check the continuing compliance of Halal product/service with the requirements of the 
certification, giving due regard to the requirements of the Halal product/service standard to 
which the certification has been granted and taking account of the nature of Halal 
product/service in question, requirements of the certification, any nonconformities detected in 
the Halal product/service or Halal production/service premises or any complaints received with 
regard to certified Halal product/service.   

12.2 First Surveillance audit shall be conducted in First year between 9th to 12th Month and Second 
Surveillance audit shall be conducted in Second year between 21st to 24th Month of certificate 
issuance. 

12.3 Surveillance activities shall include on-site auditing of the JUHF Halal certified client’s Halal 
management system’s fulfillment of specified requirements with respect to the scheme to 
which the certification is granted. Each surveillance for the relevant Halal management system 
standard shall include. 

a) internal audits and management review.  
b) a review of actions taken on nonconformities identified during the previous audit. 
c) complaints handling.  
d) effectiveness of the Halal management system with regard to achieving the certified 

client’s objectives and the intended results of the respective Halal management 
system  

e) progress of planned activities aimed at continual improvement. 
f) continuing operational control 
g) review of any changes in respect of material, products, process and IHMT etc. 
h) use of marks and/or any other reference to Halal certification 

12.4 The client shall adhere to take remedial of the non-conformance observed during the 
surveillance audit(s), fail to close the non-Conformance, and fail to produce the corrective 
action report and evidence within given time-period shall result into suspension of the Halal 
certificate or reduction of scope.    

 

13.0 SUSPENSION, WITHDRAWING OR REDUCING THE SCOPE OF CERTIFICATION  
13.1 This clause provides guidelines to be followed in the event of non-compliance or non-

conformity with the Halal Certification granted by JUHF and defines the procedure for 
continuation of certification under conditions, suspending or withdrawal of the certificates and 
reducing of the scope of certification. JUHF has full rights of and is responsible for, the decisions 
relating to the certification, including granting, maintaining, renewing, reducing, suspending, 
and revoking of certification. 

13.2 In the event of a breach of any Terms and Conditions of JUHF described in Enforcement 
Agreement by the Halal Certificate holder or its servants, agents, employees, invitees, licensees 
etc. and in event of non-compliance or non-conformance by the client with JUHF Halal 
requirements; JUHF reserves the right to withdraw or suspend the Halal Certificate and prevent 
the use of its Halal Logo and to recall all products bearing its logo (i.e. packaging materials in 
stock or with printers). These shall be surrendered to JUHF upon request. JUHF is at liberty to 
destroy the packaging material and no refund shall be due from JUHF for the said material. In 
addition, JUHF also reserves the right to make a public announcement of the withdrawal of Halal 
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Certification and such costs shall be borne entirely by the Halal certificate holder. 
13.3 When a client certificate gets suspended, the Halal certificate shall be temporarily invalid, and 

the suspension period would not exceed 6 months.  
13.4 The suspension implies the immediate cancellation of the certification for the client’s 

products/services. The client can no longer make reference to the certification for any of their 
products/services. This decision is also accompanied by the termination of the contract with 
JUHF. If a client with a suspended certification hasn't resolved the issues causing non-
compliance within the extended time given by JUHF, the certification decision may be canceled. 
Alternatively, the client may request termination of the certification. 

13.5 The non-compliance or non-conformity, may arise for one or more of the following cases: 
a. The client has failed to meet the certification scheme and standard requirements. 
b. The Clients do not allow surveillance or recertification audits or special audit or Witness 

audit to be conducted at the required frequencies. 
c. The client has not paid the fees in due time.     
d. The misuse of reference to certification or JUHF Halal-Logo 

13.6 The customer has voluntarily requested a suspension or Cancelation or reduction of the Scope 
of Certification 

  
14.0 OTHER CONDITIONS 

 
14.1 The applicant / Halal Certificate holder shall at all times keep JUHF and its employees 

indemnified fully and completely against all claims, damages, expenses or costs (including 
those asserted by third parties) arising directly or indirectly from acts, commissions or 
omissions of the applicant / Halal certificate holder and its servants, agents, employees, 
invitees or licensees. 

14.2 JUHF may, from time to time, change / review this CHC-03 and requirements that affect the 
certificate holder, and such changes shall be communicated issue directives to its Halal 
Certificate holders. 

14.3 JUHF reserves the right to verify the implementation of the changes made by the certificate 
holder and take actions required by these Terms and Condition. 

14.4 JUHF reserves the right to review the application even after certification. 
14.5 The decision of JUHF in respect of all matters shall be final and conclusive. 
14.6 In the event of any uncertainty or ambiguity or in the event of any provisions not hitherto made, 

the interpretation and ruling of JUHF shall be final and binding on the applicant/ Halal Certificate 
holder. 

  
15.0 REQUIREMENTS FOR ADDITIONAL SCHEME 

15.1 An applicant may additionally apply for other schemes as per their need and export 
requirements, they have to select other schemes in Format A while filling out the application.  

15.2 Applicants are required to meet the criteria outlined in the respective scheme documents. 
15.3 JUHF shall commence the application process for all selected schemes simultaneously, taking 

into account all steps, stages, and requirements of all schemes.   
15.4 A combined audit will be conducted by JUHF in accordance with the requirements of all other 

schemes. 
15.5 An additional 1-man day will be included in the total audit man days for each additional scheme. 
15.6 Separate Halal Certificates will be issued by JUHF for each additional scheme. 
15.7 An additional charge of Rs. 10000/- will be applied for the additional scheme.  
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TABLE-1 (Informative) 
Minimum Audit Time 

 
B.1 General 
B.1.1 In determining the audit time needed for each site, JUHF will consider the minimum required time on-site 

for initial certification given in Table B.1. 
B.1.2 The minimum time includes stage 1 and stage 2 of the initial certification audit but does not include the 

required time for the preparation of the audit nor the time for writing the audit report. 
B.1.3 If the similar Management System is already certified by JUHF no Additional time will be required.  
B.1.4 The minimum audit time is established for the audit of a Food System Managements System which 

includes only one HACCP study. A HACCP study corresponds to a hazard analysis for a group of 
products/services with similar hazards and similar production technology and, where relevant, similar 
storage technology. 

B.1.5 The minimum audit time has been determined to audit the product safety management system, which 
includes only one DSM HACCP Critical Analysis Point Plan. The HACCP study is the risk analysis of the 
Group Products / services having similar risks and similar production and storage technology. 

B.1.6 The minimum on site surveillance audit time for product and/or services will be with a minimum of half 
audit day (Applied to all types of audits). 

B.1.7 The number of auditors for each audit day takes into account the effectiveness of the audit and the 
resources of the entity being subject, as well as the resources of the certification authority. 

B.1.8 JUHF will increase audit time when and where additional meetings are required, for example audit 
meetings, coordination, and briefings audit. 

B.1.9 The number of employees should be stated as the number of full-time equivalent employees (FTEs). When 
a business operates with shifts, and if the products or operations are similar, FTEs are calculated based 
on the employees working during the main shift including seasonal workers and office staff. 

B.1.10 Some categories are subject to multi-site sampling, and this can be taken into consideration when 
calculating audit time. 

B.1.11 If sites are sampled, the site sample is selected before the audit period is applied. 
B.1.12 The audit time accounts will be applied to each site in accordance with the requirements of this Annex and 

Table B.1. 
B.1.13 If the scope of a single client facility covers more than one category, the audit time account is the highest 

recommended basic check. Additional time is needed for each risk analysis point and critical control 
point, (i.e. a minimum of 0.5-day audit for each risk analysis point and critical control point. 

B.1.14 Other factors may necessitate increasing the minimum audit time (e.g. number of product types, number 
of product lines, product development, number of CCPs, number of operational PRPs, building area, 
infrastructure, in-house laboratory testing, need for a translator). 
 

B.2 Calculation of minimum initial certification audit time 

B.2.1 The minimum audit time for a single site, Ts, expressed in days, is calculated as follows: 

Ts = (TD + TH + TMS + TFTE) 

Where 

TD : is the basic on-site audit time, in days; 

TH: is the number of audit days for additional HACCP studies. 

TMS: is the number of audit days for absence of relevant management system. 

TFTE: is the number of audit days per number of employees. 

B.2.2 The audit time for each site in addition to the main site, is calculated according to Table B.1 with a 
minimum of 1 audit day per site. 

When properly documented and justified, a reduction can be made for a less complex organization measured 
by number of employees, size of the organization and/or product volume or within categories having a (Ts) 
time of less than 1,5 audit days. 
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Category a 

Basic on-site audit 
time, in audit days 
 
TD 

Number of audit 
days for each 
additional HACCP 
study 
TH 

Number of audit days for 
absence of certified 
relevant management 
system 
TMS 

Number of audit days per 
number of employees 
 
TFTE 

 
For each 
additional site 
visited 

A 0,75 0,25  
 
 
 
 
 
0,25 

1 to 19 = 0 
 
20 to 49 = 0,5 
 
50 to 79 = 1,0 
 
80 to 199 = 1,5 
 
200 to 499 = 2,0 
 
500 to 899 = 2,5 
 
900 to 1 299 = 3,0 
 
1 300 to 1 699 = 3,5 
 
1 700 to 2 999 = 4,0 
 
3 000 to 5 000 = 4,5 
 
> 5 000 = 5,0 

 
 
 
 
 
 
50 % of 
minimum on- 
site audit time 

B 0,75 0,25 

C 1,50 0,50 

D 1,50 0,50 

E 1,00 0,50 

F 1,00 0,50 

G 1,00 0,25 

H 1,00 0,25 

I 1,00 0.25 

J 1,00 0,25 

K 1,50 0,50 

B.1 Calculation of minimum surveillance and recertification audit time 

The minimum surveillance audit time shall be one-third of the initial certification audit time, with a 
minimum of 1 audit day (0,5 audit day for categories A and B). The minimum recertification audit time shall 
be two-thirds of the initial certification audit time, with a minimum of 1 audit day (0,5 audit day for 
categories A and B). When properly documented and justified, a reduction to the minimum can be made 
in a less complex organization measured by number of employees, size of the organization and/or product 
volume or within categories having an initial minimum audit time of less than 1,5 audit days. 

 
 
  

TABLE-2 (Mandatory)  
 The Products and/or Materials that Must Be Subject to Laboratory Tests from an NABL accredited laboratories 
 

Product Example Product Samples 
Taken 

Test target Test Type Fulfilment of 
Fatwa 

Processed slaughtered 
animal meat products 
(excluding seasonings, fats 
and fatty acids] 

Meatballs, sausages, patties, minced 
meat, corned beef, marinated meat, 
smoked meat, meat meal, jerky, 
shredded meat, nuggets, salami, 
pastrami and other processed meat 
products that cannot be identified 
anymore! the flesh again visually. 

the final 
product 

1. Proteins 
pork specific, or 
2. Pig DNA 

1. Rapid Test 
immunochromatogra
phy and ELISA, or 

2. Real-time PCR 

There are no 
pork 
elements 

Restaurant/catering/kitchen 
menus that use: 
meat ingredients from 
slaughtered animals (except 
chicken), or 

processed ingredients for slaughtered 
animal meat that have been 
repackaged/relabeled/physic

1. Rendang menu that uses meat 
repackaged by the supplier, 
2. The rawon menu uses meat that has 
been cut into pieces by the supplier, 
3. Meatball menu that uses meat ground 
by the supplier 

4. Soup menu that uses beef hakso which has been 
relabeled by the supplier 

Raw material 
Sample 
example: 

- Beef, goat 
meat, beef 
meatballs 
that have 
been 

1. Proteins 
pork specific, or 

2. Pig DNA 

1. Rapid Test 
immunochromatogra
phy and ELISA, or  
2. Real-time PCR 

There are no 
pork 
elements 
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ally processed by the 
supplier. The supplier does 
not yet have a halal certificate 

packaged/rel
abeled/physi
cally 
processed by 
the supplier 

Menu 
restaurants/catering/kitchen
s that use seasoning from 
slaughtered animals that 
have been 
repackaged/relabeled/physic
ally processed by the 
supplier. The supplier does 
not yet have a halal certificate 

Soup menu that uses repackaged oxtail 
seasoning 

Raw material 
Sample 
example: 
oxtail 
seasoning 
that has 
been 
repackaged/
relabeled/ph
ysically 
processed by 
the supplier 

Pig DNA Real-time PCR There are no 
pork 
elements 

Seasoning products that use 
animal ingredients such as 
meat, bones, skin, etc. 

Seasoning ribs using beef bones, 
spaghetti sauce containing meat 

The final 
product 

Pig DNA Real-time PCR There are no 
pork 
elements 

Animal derived products (other than 
meat 

Beef extract, gelatin (including from fish), collagen 
(including from fish), Heparin, 
deoxycholic acid, chondroitin sulfate, 

The final 
product: 
If the product 
is collagen, 
animal meat 
extract, 
gelatin 
(including 
from fish), 
chondroitin 
sulfate 

Pig DNA Real-time PCR There are no 
pork 
elements 

Products that use gelatin 
(including from fish) as a raw 
material/additional ingredient 

Capsule shells, gummy candy, 
marshmallows, cakes, etc 

Raw 
materials 
and final 
products 

1. Pig DNA, or 
2. Pig peptides 

1. Real-time PCR, or 
2. LC-MS/MS 

There are no 
pork 
elements 

Medicines/supplements that 
use capsule shells made from 
animal ingredients which are 
repackaged/relabeled by the 
supplier. The supplier does 
not yet have a halal certificate 

Supplements that use gelatin capsule 
shells where the capsule shells have 
been repackaged by suppliers who do 
not yet have SJH status. 

Raw material 
Sample 
example: 
Capsule 
shells 
repackaged/
relabeled by 
the supplier 

1. Pig DNA, or Pig 
Peptides 

1.Real-time PCR, or 
2. LC-MS/MS 

There are no 
pork 
elements 

Cosmetics containing animal 
placenta extract 

Night cream that uses placenta extract Raw material 
Sample 
example: 
Placenta 
extract 

Pig DNA 1.Real-time PCR There are no 
pork 
elements 

Enzyme products from animal 
sources 

Protease enzymes from calf stomach The final 
product 

Pig DNA 1.Real-time PCR There are no 
pork 
elements 

Products that use enzymes 
from animal sources as raw 
materials or additional 
ingredients) 

Medicines with enzyme raw materials for 
digestion 

The final 
product 

Pig DNA Real-time PCR There are no 
pork 
elements 

Products that use enzymes 
from animal sources as 
supporting ingredients 

Soy peptone is hydrolyzed with 
pancreatic enzyme 

Material 
Sample 
example: 

Pig DNA Real-time PCR There are no 
pork 
elements 
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Animal 
enzymes 

Fermented or non-fermented 
beverages that are calculated 
based on calculations to 
contain ≥ 0.5% (v/v) ethanol 

1. Fruit juice drink with the addition of 
high ethanol flavor, 
2. Fermented milk drinks (yogurt drinks, 
kefir, etc.), 
3. Fermented tea drinks (kombucha, 
etc.), 
4. Fermented fruit and/or spice drinks 
(tepache, etc.). 

The final 
product 

Ethanol Content GC-FID (SNI 
8964:2021) 

MUI Fatwa 
No. 10 of 
2018 
concerning 
Food and 
Beverage 
Products 
Containing 
Alcohol/Etha
nol 

Cosmetic products and 
election inks that do not have 
waterproof claims. Examples 
of waterproof claims: 
waterproof, water resistant, 
sweat proof, etc. 

1. Election ink 
2. Mascara, liquid eyeliner, nail polish 
and other decorative cosmetic products 
that do not claim to be waterproof 

The final 
product 

Water penetrating 
power 

Water Penetration 
Test 

MUI Fatwa 
regarding 
Water 
Penetration 
Testing 

Used goods that use animal 
materials 

Leather bags, feather brushes, bone 
glasses 

Raw Material 
Example: 
Skin, bones. 
hair 

Pig DNA Real-time PCR There are no 
pork 
elements. 
MUI Fatwa 
No. 56 of 
2014 
concerning 
Animal Skin 
Tanning and 
Its Use 

  The final 
product: 
for tanned 
leather 
products 
that are not 
heavily 
coated and 
the original 
structure is 
still visible) 
or 
Raw 
materials: for 
leather after 
the tanning 
process 
(example: 
wet blue) 

Pork skin structure Stereo microscope for leather 
after the 
tanning 
process 
(example: 
wet blue) 
Stereo 
microscope 
Fatwa 

 
*Note: If laboratory analysis uses a rapid test with positive test results, it is necessary to carry out further tests targeting pig DNA testing.     

APPENDIX A – Typical Process Flow for Audit and Certification Process 
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Initial Certification ---------Decision/Recertification -------- Three-year Certification Cycle ---------Expiry of Certification  
 

 
 
 
 
 
 
 
 

Applicant submits 
initial Application.  

Initial 
Certification 

Planning & Audits  

Initial Certification 
Decision   Surveillance Audits once in a 

calendar year      

Recertification application shall be 
commenced 6 months before the 

expiry of the certificate and 
completed before the expiry.       

Exchange info 
between JUHF and 

Applicant   

Review of the application, 
payment & Invoicing    

Request for further 
information if required.     

Development of 
audit program 

and confirmation     

Signing 
Certification 
Agreement 

Stage 1 Audit.   

Resolve Stage 1 
areas of concern.   

If applicable  

Confirmation & 
appointment 

Audit team for 
stage 2  

Audit plan for 
Stage 2   

Stage 2 Audit at 
Client Site    

Close NCs & 
Resolve areas of 

concern.      

Initial 
Certification 

Audit Conclusion       

Granting of Initial 
Certification & 

Issuance of 
Certification 
Documents       

Exchange of updated Information between clients and JUHF, Determination of 
Changes to audit Program       

Recertification Audit 
Planning    

Confirm Audit Planning and Communicate with Client  

Confirm appointment of competent Audit Team   

Conduct 
Recertification 

audit.        

Conduct 
Surveillance 

audit.        

Surveillance Audit 
Conclusions       

Plan for 
Surveillance 

Audit        

Close NCs & 
Resolve areas of 

concern.      
 

Plan for 
Recertification 

Audit        

Close NCs & Resolve areas of 
concern.      

 

Recertification Audit 
Conclusion  

Recertification Decision   

Granting of Recertification & 
Issuance of the Certification 

Documents    

Audit program may be adjusted with mutual consent, Follow-up Audit may be conducted, and client also must 
be ready for special and Witness audit when requested by JUHF.     

Note: Green Box Indicates responsibility of JUHF, yellow box Responsibility of Applicant/client while 
red box indicates mutual process.  

 Certificate shall be suspended / revoked if any fundamental breach occurs from the 
certified clients during the certification period.    
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APPENDIX B - Documentation and Records Required for JUHF Halal Certification 

 
1. Format A-Company Information  
2. Format B - Details of the product(s) applied for certification with their raw materials with 

Process flow chart of the products. 
3. Format C - List of raw materials / ingredients / processing aids with manufacturer and supplier 

details and supported with the documents. 
4. Annexure A - Name and brand of all the product  
5. Affidavit – Rs. 100 Stamp Paper with Notarized 
6. Good Receiving Note, Material Requisition Note, Purchase Orders, Delivery Note, Purchase 

Invoice, Stock record etc. for all the raw materials/ingredients/processing aids. 
7. Organogram/Organizational Chart  
8. Appointment notification of Internal Halal Management Team (IHMT) 
9. Detailed floor plan of the processing plant 
10. Business Registration Certificate 
11. Licenses issued to the applicant by local and environmental authorities. 
12. Quality / Hygiene standard certificates 
13. Documentary evidence of implementing Food Safety Management System 
14. Samples of approved product packaging material(s) 
15. Complete operations schedule of processing per day with shift times 
16. Company Logo and Brand Logos 
17. Any other relevant documents 

  
APPENDIX C – References   
 

Food 
    Code   

No. Type Product Classification Details Type Product 

1 Milk And the 
analogue 

1.1 Milk fermentation And product milk resultscoagulation enzyme 

  Milk fermentation plain 

Milk fermentation or milk cultured(cultured milk) 

Product milk fermentation without warmup 

Product milk fermentation with warmup 

Milk pickled 

Milk acidophilus (acidophilus milk) 

Colostrum 

Yogurt 

Yogurt culture other (alternate yoghurt culture) 

Kefir 

Kumys 

Milk Which coagulated with rennet 

Milk fermentation And product milk resultscoagulation enzyme other 

1.2 Milk thick And the analogue 

  Milk thick 

Milk evaporation 
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Milk sterilization 

Milk UHT 

Milk pasteurization 

      Milk probiotics 

Milk sour 

Milk skim evaporation 

Milk skim part evaporation 

Milk fat vegetable evaporation/milk oil vegetable evaporation 

Milk thick sweet 

Milk thick sweet fat vegetable/dairy thick sweet oil vegetable 

Milk skim thick sweet 

Cream thick sweet 

Creamer thick sweet 

Khoa / koya/ kova 

Creamer drink 

Milk thick And analog milk thick other 

1.3 Cream And the like 

  Cream sterilization 

Cream pasteurization 

Half and half 

Whipping cream 

Whipped cream 

Cream low fat 

Cream Which coagulated 

Cream Which coagulated with enzyme 

Cream sour 

Cream Which pickled 

Cream analog 

Cream vegetable 

Cream And kind other 

    1.4 Milk powder, cream powder, and analog powder 

  Milk powder and cream powder 

Milk powder fat full (full cream) 

Milk powder fat full (full cream) instant 

Milk powder skim part 

Milk powder skim 

Mixture milk And cream powder 

Cream powder 

Buttermilk powder 

Milk And cream powder analog 

Milk powder fat vegetable/dairy powderoil vegetable 

Powdered milk, powdered cream and analog powdersother 
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1.5 Cheese And the analogue 

  Cheese 

Analog cheese 

Cheese without ripening (cheese raw) 

Cheese cottages (cottages cheese) 

Cheese cottages Which added cream (creamed cottages cheese) 

Cheese cream (cream cheese) 

Cheese mozzarella 

Cheese bocconcini 

Peram cheese 

Cheese peram total including skin the cheese 

Cheese cheddar 

Cheese edam 

Cheese camembert 

Cheese bath 

      Cheese bondard 

Cheese bougon 

Cheese bouquet dec moines 

Cheese blue (blue cheese) 

Cheese brick (bricks cheese) 

Cheese gouda 

Cheese havarti 

Cheese Brie 

Cheese pannesan 

Cheese Switzerland 

Cheese peram other 

Skin cheese peram 

Cheese powder (For reconstitution for examplein making sauce cheese) 

Cheese whey 

Cheese processed plain 

Cheese processed flavorful 

Cheese processed with addition fruit, vegetable,or meat 

Analog cheese (cheese fat vegetable) 

Cheese proteins whey 

Cheese And analog cheese other 

  Food washer mouth made from basemilk 

1.6 

  Ice cream milk (dairy ice cream) 

Ice cream 

Ice milk 

Premix ice cream 

Premix ice milk 
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Premix milk 

      Yogurt taste/taste 

Junket/ custard sweet 

Dulce de teche/milk caramel sweet 

Dairy mousse 

Powder pudding milk 

Food washer mouth made from basemilk other 

1.7 Whey And product whey, except cheese whey 

  Whey 

Whey sour 

Powder whey 

Powder whey Which has demineralized 

Whey powder permeate 

Whey And product whey, except cheese whey other 

1.8 Product milk And analog other 

2 Fat, oil, And 
emulsion oil 

2.1 Fat and oil (edible} 

  Fat milk anhydrous (AM F), oilbutter 

(butter oil} 

Ghee 

Fat And oil vegetable 

Virginia oil 

Extra virgin olives oil 

Virginia olives oil 

Oil candlenut 

Oil canola 

Oil peanut soya bean 

Oil fry (frying oil} 

Oil fry congested (frying f at} 

      Oil Cook or oil vegetable (cookingoil) 

Salad oil (salad oil) 

Powder fat vegetable (fat powder} 

Vanaspati or oil samin (vegetableghee) 

Fat reroti (shortening) 

Replacement oil butter (butter oil substitute) 

Palm kernel oil (refined bleached deodorized palms kernels oil/ RBDPKO) 

Oil coconut palm (refined bleached deodorized palms oil/ RBDPO) 

Oil olein coconut palm (refined bleached deodorized palms olein) 

Palm stearin (refined bleached deodorized palms stearin/ rbdps) 

Oil fry palm 

Oil coconut raw (unrefined coconutoil/crude coconut oil) 

Oil coconut (refined bleached deodorized coconut oil) 
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Oil peanut land (refined bleached deodorized peanuts oil/ refined bleached deodorized 
groundnuts oil) 

Corn oil (refined bleached deodorizedcom oil) 

Oil candlenut (refined bleached deodorized candlenut/ hole oil) 

Oil soya bean (refined bleached deodorized soybean oil) 

Olive oil (refined bleached deodorizedolives oil) 

oil (refined bleached deodorizedsafflower oil) 

      Oil seed flower sun (refined bleached deodorized sunflower oil) 

Oil bran or oil rice bran or Katul oil (refined bleached deodorized ricebran oil) 

Oil seed cotton (refined bleached deodorized cottonseed oil) 

Rapeseed oil (turnip rape oil/ colza oil/ ravison oil/sarson oil/toria oil) 

Rapeseed oil - low erucic acid (low erucic AC ID turnip rape oil/low erucic add colza oil/canola 
oil) 

Mustardseed oil (refined bleached deodorized mustardseed oil) 

Oil sesame 

Oil seed hemp (flaxseed oil/flax oil/linseed oil) 

Oleoresin 

Oil essential 

Fat animal fresh/dry 

Fat cow main (prime beef fat (premiere juice 

or oleo stock) 

Fat cow (edible beef fat) 

Dripping or edible tallow beef, sheep, goat, buffalo 

Secunda beef fat 

Suet (melting network fat kidney, waist, or 

caul cow, goat, or sheep) 

Oil fish 

Powder fat animal (fat powder) 

Fat And oil (edible) other 

2.2 Emulsion fat especially type emulsion water inoil 

  Butter and butter concentrate 

      Butter (buttef) 

Butter recombination 

Margarine 

Mixture margarine And butter (blends of butter and margarine) 

Margarine cream, margarine rub (fat spreads), margarine compound, bread compound, bakery 

compound 

Minarin or halvarine (emulsion fat shaped congested or semi- 

congested) 

Fat rub baking dish (pan released) 

Emulsion fat especially type emulsion water inoil other 

2.3 Emulsion fat type emulsion oil in water, including product mixture emulsion fat with or flavorful 
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  Non-dairy toppings, fillings, frostings 

Non-dairy whipped cream 

Emulsion fat type emulsion oil in water, including product mixture emulsion fat with or flavorful 
other 

2.4 Food washer mouth based fat Noincluding food washer mouth based milk 

  Melorin non-dairy ice cream 

Non-dairy mousse 

Food washer mouth based fat Noincluding food washer mouth based milk other 

2.5 Product fat, oil, And emulsion oilother 

3 Ice For eaten 
(edibleice) incl 
sherbet And 
sorbet 

3.1 Ice For eaten (edible ice) 

  Ice rock For sold/consumed public 

Ice mambo 

Ice stick (ice stick) or ice lol 

      Ice fruit (fruit ice) 

Ice puter 

Ice lolly 

Ice cake 

Sorbet 

Sherbet 

Ice shaved 

Ice mix 

Ice flavorful 

Ice contain milk 

Ice flavor milk 

Premix ice form powder 

Premix ice form liquid 

Preparation liquid Which will consumed in circumstances frozen 

Ice For eaten (edible ice) other 

3.2 Ice products for eating (edible ice) including sherbet And sorbet other 

4 Fruit And 
vegetable with 
processing And 
addition material 
addition food 

4.1 Fruit processed 

  Fruit intact fresh with surface given treatment And material addition food 

Fruit dry mix 

Coconut cream powder 

Coconut cream packaging 

Flour fruit 

Pickles fruit 

Spice salad 

Fruit in packaging 

Cocktail fruit in packaging 

Jem fruit or jam fruit 

      Jelly fruit 

Marmalades 
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Product rub based fruit (for example chutney) 

Chutneys mango [mango chutney) 

Fruit salute 

Fruit sugary 

Fruit crystallized 

Skin fruit sugary 

Porridge fruit (fruit pulp) 

Puree fruit 

Pasta fruit 

Sauce fruit 

Toppings fruit 

Concentrate sour Javanese/tamarin 

Powder sour Javanese/tamarin 

Bars fruit 

Sweets fruit 

Chilli sauce salad fruit 

Nat in packaging 

Jelly so that 

Powder so that (Jelly flour/flour so that-so that) 

Jelly paper 

Flour carrageenan (powder carrageenan) 

Jelly so that powder 

Powder pudding taste/taste 

Mitsumame 

Sale banana processed 

      Cincau green processed 

Cincau black 

Fruit products fermentation 

Pikel fruit 

Tempoy ak/pakasam 

Product fruit For fill pastry 

Fruit Which cooked 

Chips fruit 

Chips fruit simulation 

Stupid fruit/vegetables 

Lempok fruit/vegetables 

Wajit fruit 

Fruit processed other 

4.2 Vegetable, grass sea, peanut And seed - grain fresh Which done processing And given material 
addition food 

  Vegetable, grass sea, peanut And seed - grain processed with material addition food 

Potato fry frozen (frozen french fries) 

Fritters potato frozen 
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Nori flavorful 

Vegetable salty dry 

Kuci 

Emping melinjo ripe 

Emping jengkol ripe 

Potato dry flakes (flakes) 

Tomato flour/dried tomato pulp/paste tomato dry 

Flour beet 

Flour leaf Moringa with material addition food 

      Vegetable And grass sea in vinegar, min  yeah,solution salt or soy sauce soya bean 

Mold in oil olive or moldin oil vegetable other 

Vegetable salty 

Mold salty 

Pickles (sweet pickle) 

Pickles ginger 

Vegetable in packaging 

Tomato in packaging 

Corn sweet in packaging 

Carrot in packaging 

Mold in packaging 

Beans in packaging 

Asparagus in packaging 

Bamboo shoots bamboo in packaging 

Peanut capri (green peas) in packaging 

  

Roots/tubers/legumes in packaging 

Sweets grass sea in packaging 

Tongue crocodile in packaging 

Puree And product rub vegetable, peanut, Andgrain 

Puree tomato 

Jam peanut 

Spread peanut 

Spread contain peanut 

Jam vegetable 

Material standard And porridge (pulp) vegetable, peanutAnd grain (for example food washer 
mouth And sauce vegetable, vegetable 

sugary) 

      Pasta tomato 

Pasta tubers 

Product Jelly No Ready consumption 

Product fermentation vegetable And grass sea 

Pikel (fermentation) 

Mustard salty 
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Sauerkraut 

Mold fermentation 

Kimchi 

Gochujang 

Vegetable And grass sea Which cooked 

Chips spinach 

chips mold button 

Getuk cassava 

Vegetables Tsukudani (vegetable Which boiled in sauce soya bean) 

Shrimp crisp j crank 

Vegetable, grass sea, peanut And seed - grain fresh Which done processing And given material 
addition food other 

4.3 Product fruit And vegetable with processing And addition material addition food other 

5 Flowers 
sugar/candy And 
chocolate 

5.1 Cocoa products And chocolate includingproduct replacement chocolate 

  Cocoa mass (cocoa liquor) 

Cocoa powder 

Fat cocoa (cocoa butter} 

Cocoa cake 

Dust cocoa (cocoa dust) /fraction seed cocoa from process stripping And separation skin seed 
cocoa 

      Powder drink cocoa (drinking cocoa) 

Powder drink chocolate (drinking chocolate) 

Cocoa instant 

Chocolate instant 

Chocolate powder 

Chocolate pasta (based oil) 

Chocolate pasta (based water) 

Chocolate stem 

Chocolate chips 

Chocolate cream 

Chocolate black (dark chocolate, semisweet,bittersweet chocolate) 

Chocolate black sweet (sweet chocolate) 

Chocolate black coverture (dark chocolate couverture) 

Chocolate milk (milk chocolate) 

Milk chocolate cover (milk chocolate couverture) 

Chocolate white (white chocolate) 

White chocolate coverture (white chocolate couverture) 

Me ses/ grain chocolate/chocolate 

vermicelli 

/streusel 

Meses chocolate milk milk grain/brown milk 

vermicelli 

Bonbon chocolate / chocolate filled candy 



Page 32 of 68 

 

  

Doc Title: Criteria For Halal Certification in Product Sector (CHC-03) 
Doc No. JUHF/HAS/CHC-03 
Issue No.  01 
Revision No.  01 
Issue Date 13.05.2024 
Revision Dt. 16.09.2024  
Effective Date 20.09.2024 
Next Review Dt. December -2026 

 

 

Pralines 

Truffles 

Chocolate fill (filled chocolate) 

Chocolate flavorful 

Chocolate aeration 

      Chocolate lamination 

Chocolate composite 

Chocolate alloy/chocolate compound 

Chocolate alloy/chocolate compound item 

Chocolate imitation 

Replacement fat cocoa laurat (lauric cocoa butter replacer/ substitute CBS lauric) 

Replacement fat cocoa non-lauric (non- lauric cocoa butter replacer/substitute CBS non-
lauric) 
Carob coatings 

  

Coating from institution wheat free fat 

(deflated wheat germ coating) 

Product cocoa And chocolate including productreplacement chocolate other 

5.2 Flowers sugar/candy covers flowersugar hard And soft/candy hard And soft, 

nougats, And etc 

  Flowers hard sugar / candy hard/ 

hard candy/boiled sweet 

Pastille 

Pressed candy/lozenges 

Flowers sugar fill milk/candy fill milk 

Flowers sugar soft/candy soft 

Flowers sugar caramel/candy caramel 

Fudge 

Licorice 

Toffee 

Krokant/ brittles 

Marshmallows 

Flowers sugar Jelly starch (starch jelly) 

Flowers sugar Jelly so that And gelatin 

      Sugar cotton (cotton candy) / arumanis 

Cotton candy 

Candy twist or nut brittles 

Raw marzipan, base almonds paste 

Marzipan, almonds paste 

Confectionery/candy includes flowers sugar hard And soft/candy hard And soft, nougats, And 
product kind other 

5.3 Flowers sugar rubber/candy rubber 

5.4 Sugar decor 
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  Icing 

Frosting 

Sauce/topping/spread chocolate 

Sauce / toppings / spread sweet 

Sauce/ topping/ spread (non fruit) 

Sprinkled based sugar 

Sugar decor other 

5.5 Confectionery/candy and chocolate productsother 

6 Cereals and 6.1 Grains processed 

product cereal 
Which is product 
derivative   from 

  Rice instant 

seed Emping rice 

s Porridge instant 

cereals, roots and Oats instant 

tubers, peanut- 
nuts And pith with 
processing And 
addition material 
additionfood 

Grains processed other 

  6.2 Flour And starch with addition material addition food 

    Flour rice with addition materialaddition food 

  Flour rice sticky rice with addition material addition food 

      Flour corn with addition materialaddition food 

Flour peanut green without skin with addition material addition food 

Whole green bean flour with addition material addition food 

Flour peanut red with additionmaterial addition food 

Soybean flour [soybean flour] with addition material addition food 

Semolina wheat durum 

Flour wheat durum 

Semolina wheat durum intact And flour wheat durum intact 

Flour millet [pearl millet flour) withaddition material addition food 

Flour sorghum with addition material addition food 

Flour wheat 

Flour wheat self raising 

Flour wheat modified 

Flour gluten wheat [wheat gluten powder) 

Flour wheat with addition proteins 

Flour wheat intact [wholemeal wheat flour) 

Flour skin ari [fine bran) 

Flour cassava with addition materialaddition food 

Flour mocaf 

Other tuber flours (potato starch, flour sweet potato, arrowroot flour, canna flour, and etc) 
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Palm flour with additionsaddition food 

Konjac flour 

      Flour maida 

Hanjelly flour with additional ingredients food 

flour with additional ingredientsfood 

flour with additional ingredientsfood 

Inulin 

Flour Iles-iles 

Starch arrowroot 

Starch corn or cornstarch 

Starch sago 

Starch peanut green/ hunkwee 

Tapioca/starch cassava/starch sweet potato wood 

Dextrin 

Maltodextrin 

Starch modified 

Starch pregelatinization 

Flour And starch with addition material addition food other 

6.3 Cereals For breakfast, including rolled oats 

  Bulgur 

Meals 

Meals institution wheat (wheat germ meals) 

Oatmeal 

Degermed maize (com) meals 

Rice corn 

Cereals Ready eat 

Cereals processed Ready eat with cereal intact (whole grain ready to eat cereal) 

      Powder drink cereals 

Degermed maize (com) grits 

Gary 

Granola 

Extract malt 

Cereals For breakfast, including rolled oats 

other 

6.4 Pasta And noodles as well as product the like (for example rice papers, vermicelli 

rice/vermicelli,pasta soya bean And mi soya bean) 

  Noodles wet raw 

Noodles wet raw other 

Skin dumplings/risol/spring rolls/siomay/dimsum 

Dumplings/pastels/spring rolls/risol/ Samosas 

Kuetiaw dry 

Product pasta processed 
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Pasta wheat intact 

Product pasta wheat And soya bean 

Product pasta vegetable 

Pasta other 

Product noodles wheat And soya bean 

Product noodles vegetable 

Pasta instant 

Pasta instant other 

Noodles dry 

Rice noodles instant seasoned 

Kuetiaw instant 

Macaroni instant 

Noodles wet ripe 

Noodles wet ripe other 

      Noodles instant 

Noodles instant other 

Noodles soo 

Shrimp crisp raw 

Pasta And noodles as well as product the like (for example rice papers, vermicelli 

rice/vermicelli,pasta soya bean And mi soya bean) other 

6.5 Food washer mouth based cerealAnd starch (for example flour pudding rice, flour pudding 
tapioca) 

  Flour custard without egg (eggless custard} 

Sago/starch pearl 

Premix for dessertsbased cereal And starch 

Cereal based desserts and starch (for example flour pudding rice, flour pudding tapioca) other 

6.6 Flour For dough (for example For coating surface fish or meat chicken) 

  Flour coating 

Flour spice 

Flour bakwan 

Meatball flour 

Flour For dough other 

6.7 Products soya bean 

  Sari soya bean powder 

Powder drink soya bean 

Soybean juice concentrate 

Layer thin fluid soya bean 

Know semi- dry 

      Know semi-dry Which processed with sauce thick 

      Know semi-dry Which fried withoil Lots 

(deep fried) 

Know semi-dry other 



Page 36 of 68 

 

  

Doc Title: Criteria For Halal Certification in Product Sector (CHC-03) 
Doc No. JUHF/HAS/CHC-03 
Issue No.  01 
Revision No.  01 
Issue Date 13.05.2024 
Revision Dt. 16.09.2024  
Effective Date 20.09.2024 
Next Review Dt. December -2026 

 

 

Know dry 

Tofu 

Tauco 

Soya bean fermentation 

Doti chi 

Natto 

Know fermentation 

Product proteins soya bean 

Texturized vegetables proteins (TVP) soya bean 

Isolated Soy Proteins (ISP) soya bean 

Hydrolized vegetables proteins (HVP) soya bean 

Fructo-oligosaccharides  (FOS) 

Galacto-oligosaccharides (GOS) 

Products soya bean other 

6.8 Product cereal And product cereal Which is a product derived from cereal seeds, roots and 
tubers, nuts and pith with processing And addition material addition food other 

7 Product bakery 7.1 Bread And product bakery bid 

  Bread And bread cadet (roll) 

Bread bid 

Bread bid with addition materialfood other 

Bread bid peel 

Bread rye 

Bread pumpernickel 

Bread fruit/raisin bread/bread chocochips 

      Bread wheat intact (wholewheat) 

Bread mixture flour wheat And skin wheat/bread with skin wheat (fine bran] 

Bread France (baguette/pain courant franchise) 

Bread malt 

Bread cadet wheat 

Bread cadet milk 

Bread wheat germ 

Bread meals 

Bread meals intact (whole meals] 

Bread soda 

Shortened bread 

Bagels 

Bread tape 

Bread canai/bread cane/bread kanai/bread Kane 

Bread net 

Bread maryam 

Croutons 

Bread For stuffing 

Mantao 
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Bakpao/pao 

Bun steam 

Bread And bakery products bid other 

7.2 Product bakery special (sweet, salty, tasty) 

  Cake (cake) 

Cake butter (butter cake) 

Cake cheese (cheese cake) 

      Cake pound (pound cake or quatre quarts) 

      Brownies 

Pie 

Pie fill 

Sponge steam 

Eggs roli 

Crepes 

Pastry 

Bread sweet 

Bread fill 

Scones 

Donuts 

Muffins America (american muffins) 

Muffins English [english muffins) 

Bread crocodile 

Cake mine 

Waffles 

Stroopwaffles 

Pancake 

Bakpia 

Sponge emprit 

Product bakery special (sweet, salty, tasty) other 

7.3 Cake wet/semi wet made from base riceAnd other 

  Dodol/jenang/gelamai 

Cake mochi 

Wajik/wajit 

Cake teuck/tteok 

Cake rice 

      Nagasari/cake banana 

Putu beautiful 

Cake mug 

Jongkong coconut young 

Tray ebi 

Cake ply 

Judah dry/mayang board 
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Petah 

Amparan layout banana 

The lights 

Banana green 

Temo coe 

Lemper chicken 

Semar mendem 

Jadah permanent 

My cake 

Legondo 

Boiled rice cake 

Series advance 

Giggling/giggling 

Lalampa 

Katrisolo 

Tired bugis 

Ombus-ombus 

Legomoro 

Cake sus 

Layer legit 

Bika ambon 

      Pancake 

Pukis 

Apem 

Cake mug 

Cake bowsprit 

Cake wet/semi wet other 

7.4 Pastry 

  Cookies 

Cookies soft (soft cookies} 

Cookies sugar 

Cookies oatmeal 

Nastar 

Kastengel 

Daughter snow 

Bagelen 

Cake dry other 

7.5 Pudding Ready eat 

  Pudding milk 

Pudding fruit 

Pudding flavorful 

Pudding Ready eat other 
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7.6 Bakery products other 

8 Meat And 
processed 
productsmeat 

8.1 Meat, meat poultry And meat animal mammals slaughter fresh 

  Carcass animal mammals 

Carcass 

Carcass beak (half carcass) 

Carcass quarter 

      Quarter carcass part rear/carcasspart thigh 

(hind quarter/leg quarter) 

Forequarters 

Hindquarters 

Bone ribs short (short ribs) 

Bone ribs main (prime rib) 

Legs poultry or animal mammals 

Shoulders poultry or animal mammals 

Part mammals non carcass 

Offal 

Innards 

Rack 

Breasts 

Foreshank 

Half carcass (half poultry) 

Quarter carcass part front/carcasspart chest 

(front quarter/ breasts quarter} 

Back intact (whole back) 

Tail 

Back (back) 

Back peeled (stripped back) 

Chest intact (full breast) 

Chest front (wishbone) 

Chest results trimming (trimmed breasts) 

Half chest results trimming (half trimmed breasts) 

Wing (wing) 

Head 

Neck 

Foot or scratch 

      Innards poultry or mammals 

Meat poultry or mammals 

Meat cold poultry or mammals 

Meat frozen poultry or mammals 

Meat dry poultry or mammals 

Meat ribs [rib meat) 

Type piece part meat 
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Lamusir [rib eyes) 

Lamusir (cuberroll) 

brisket myrtle [brisket) 

Sengkel [shin And shank) 

Sengkel [shank/foreshank) 

Flanks 

Has in [tenderloin) mammals 

Has outside [striploin/sirloin) mammals 

Has [tenderloin) mammals 

Loins mammals 

Closing [topside) 

Foundation [riverside) 

Gandik [eye round) 

Cape [rump) 

Head [round) 

Kijen [chuck tender] 

Sample big [chuck) 

Sample small [blade) 

Meat wrought bone Which for sale in form packaging big [bulkpack) 

Swallow 

Fat 

      Patties 

Sausage raw 

Meat grind 

Meat mummy grind without fat 

Poultry cutlets And animal fleshmammals slaughter Which released from his bones grinded 
mechanic And formed (with or without distribution or coating) 

Mechanically deboned meat (MDM) 

Desinewed minced meat (DMM) 

Meat, meat poultry And meat animalmammals slaughter fresh other 

8.2 Product processed meat, meat poultry, And meat animal mammals slaughter in form intact or 
piece 

  Product processed meat, meat poultry, And meat animal mammals slaughter in form intact or 
piece Which in curing (including salting) without treatment hot 

Meat marination 

Meat mammals Which marinate 

Meat poultry Which marinate 

Meat smoke 

Beef jerky 

Meat Which fermented 

Meat hook 

Shoulder animal mammals curing ripe 

Meat processed seasoned 
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Meat broth in packaging 

Meat in can 

Floss meat 

      Product processed meat, meat poultry, And meat animal mammals slaughter in form intact or 
piece Which in curing (including salting) and driedwithout treatment hot 

Product meat, meat poultry, And meat animal mammals slaughter in form intact or piece 
Which fermented withouttreatment hot 

Meat comet 

Product meat, meat poultry, And meatanimal mammals slaughter in formintact or piece Which 
processed with treatment hot 

Meat thigh animal mammals slaughter 

(curing) mature 

Shoulder animal mammals slaughter curing 

ripe 

Rendang made from standard product slaughteranimal mammals/avian 

Stew made from standard product slaughter animal mammals/avian 

Meat processed seasoned 

Meat broth in packaging 

Meat in can 

Soup conro 

Kaledo 

Tengkleng 

Rawon 

Soto meat/marrow/bone ribs/butt 

Soup meat/marrow/bone ribs/tail 

Ribs burn 

Sour ribs 

Ribs set 

Chicken set 

      Steak 

Shrimp crisp skin/hair 

Chips lungs 

Shrimp crisp based meat, meat poultry And meat animal mammals slaughter 

Intestines chicken fry 

Product processed meat, meat poultry And meat animal mammals slaughter inform intact nor 
piece Which frozen (processed, saved nor traded in form frozen) 

Chicken katsu 

Chicken karage 

Chicken fry 

Chicken strips frozen 

Chicken cordon blue [chicken cordon blue} 

Skin chicken fry 

Piece meat with sauce inpackaging Which frozen 
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Meat processed seasoned frozen 

Pindang meat 

Empal meat 

Satay meat 

Product processed meat, meat poultry, And meat animal mammals slaughter in form intact or 
piece other 

8.3 Products processed meat, meat poultryAnd meat animal mammals slaughter Which smoothed 

  Product meat, meat poultry And meat animal mammals slaughter Which smoothed,without 
treatment hot 

Meat, meat poultry And meat animal mammals slaughter Which smoothed Which 

cured (including salting) without 

      treatment hot 

Sausage smoke (all type sausage smoke fromanimal halal) 

Sausage meat (all type sausage meat from animal halal) 

Comet meat non sterilization 

Meat, meat poultry, And meat animal mammals slaughter Which smoothed, fermented without 
treatment hot 

Salami (fermented coarse ground meat with starter bacteria with or without addition material 
food other) 

Meat, meat poultry, And meat animal mammals slaughter Which smoothed And processed 
with treatment hot 

Pastrami 

Pate meat 

Meatball meat 

Meat chopped processed seasoned 

Patties meat roast half ripe 

Brawn and head cheese 

Comet meat sterilization 

Meat luncheon ripe 

Pasta meat 

Sausage meat non casing 

Sausage meat Ready Eat 

Terrines (chopped mixture meat ripe) 

Rolade meat 

Meat fine processed seasoned 

Piece flesh/meat mince/meatgrind with sauce in packaging 

Pepperoni 

      Meat, meat poultry, And meat animal mammals slaughter Which smoothed, processed,And 
frozen 

Foot dragon made from standard meat birds/ mammals 

Patty/burger meat 

Naget chicken 

Naget meat 
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Meat chest chicken smoke (smoked chickenbreasty 

Siomay meat 

G^oza/swikiau/kuotieh meat 

Keecho/ heecho 

Egg wrap meat 

Sleeve sausage collagen 

Sleeve sausage from collagen coextrusion 

Sleeve sausage experience 

Sleeve sausage cellulose 

Sleeve sausage plastic 

Products processed meat, meat poultryAnd meat animal mammals slaughter Which smoothed 
other 

8.4 Product results side processed industry meat 

  Gelatin 

Collagen 

Chondroitin 

Glucosamine 

Flour bone 

Flour meat 

Broth meat/bone 

Extract meat 

      Product results side processed industry meatother 

8.5 Product meat And product processed meat other 

9 Fish and product 
fishery, including 
molluscs, 
crustacean, And 
echinoderms with 
processing 
Andaddition 
material addition 
food 

9.1 Fish and other fishery products included molluscs, crustacean, And echinoderms, Which has 
experience processing 

  Fish, filet fish, And product fishery including 

mollusks, crustaceans, and echinoderms Which frozen 

Eel roast frozen 

Pempek fish boiled frozen 

Meatball fish frozen 

Fish, filet fish, And product fishery including 

mollusks, crustaceans, and echinoderms layered flour Which frozen 

Sticks, filet, And smooth meat fish layered flour frozen 

Shrimp layered flour (breaded) frozen 

Naget fish/shrimp/squid/shellfish frozen 

Crushed products fish ( minced) with cream, including molluscs, crustacean, And 
echinoderms Which frozen 

Fish And product fishery including molluscs, crustacean, And echinoderms Whichcooked 
and/or fried 

Fish And product fish steam or boiled 

Fish pindang 

Presto fish 

Fish can 
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Tofu fish 

Pikel fish 

Foot dragon made from standard fish 

      Cake fish/kamaboko//ish cake (boiled/ steam) 

Bakwan fish (boiled or steam) 

Tempura fish 

Stick crab analog or imitation crab sticks 

Floss fish 

Milkfish fill 

Dim sum fish 

Siomay fish 

Tekwan fish 

Pepes fish 

Sausage fish combination 

Ekado 

Rolade fish 

Burgers fish 

Tsukudani 

Shrimp paste 

Egg fish Cook 

Processed fish seasoned 

Cake squid/cuttlefish/shrimp steam 

Dim sum shrimp/fish 

Meatball molluscs/crustaceans/echinoderms 

Sausage shrimp 

Meat crab boiled cold 

Shrimp popcorn 

Meatball 

fish / Molu ska / crew stasis / echinoderms(dry) 

Cake fish/kamaboko /fish cake (fry/roast)) 

      Chilli sauce fry shrimp 

Chilli sauce fry fish 

Chips skin fish fry 

Pempek fish (fried/baked) 

Fish crunchy 

Chips fish 

Chips eel 

Tortillas fish 

Rendang fish tuna 

Foot dragon 

Rendang shell 

Fish And product fishery including molluscs, crustacean And echinoderms Which smoked, 
dried, fermented, and/orsalted 
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Shrimp crisp fish, shrimp, molluscs (raw) 

Shrimp crisp skin fish raw 

Jerky fish 

Shrimp paste fish/shrimp 

Pasta fish 

Bekasam/used 

Rusip 

Salty 

Sashimi 

Flour fish 

Pasta gonads hair pig 

Ebi furai 

Ebi katsu 

Fish And product fishery other including 

molluscs, crustacean, And echinoderms, Which has experience 

      processing other 

9.2 Fish And product fishery including molluscs, crustacean And echinoderms Whichsemi- 
durable 

  Rollmops 

Gel fish (sea gel} 

Aspic fish 

Fish And product fishery including molluscs, crustacean, And echinoderms Which processed 
become pickle and/or soaked in solution salt 

Replacement egg salmon, caviar, And productegg fish other 

Caviar 

Ed. caviar 

Golden caviar 

Replacement caviar (caviar substitute) 

Petis shrimp 

Preserved fish and fishery products, including fish And product fishery Which canned or 
fermented, including molluscs, crustacean And echinoderms 

Sausage fish/mollusks/crustaceans/echinoderms Ready eat 

Fish/mollusk/crustacean brains / echinoderms Ready eat 

Tuna in packaging 

Shrimp in packaging 

Shell in packaging 

Meat crab sterilization in packaging 

Meat crab pasteurization in packaging 

Oyster in packaging 

Salmon in packaging 

      Sardines And mackerel in packaging can 

Squid in packaging 

Cuttlefish in packaging 
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Fish in packaging 

Processed fish in packaging 

Fish And product fishery including molluscs, crustacean And echinoderms Which semi- 
durable other 

9.3 Fish products and fishery products, incl mollusks, crustaceans, and echinoderms with 
processing And addition material addition food other 

10 Processed eggs 
and product- egg 
products results 
processed 

10.1 Product egg processed 

10.2 Egg liquid mix/premix egg liquid 

  Egg mixture frozen/premix egg frozen 

Flour egg intact 

Flour white egg 

Flour yellow egg 

Egg ripe/ half ripe withmaterial addition food 

Egg pindang with material addition food 

Egg fermentation 

Flour mixed egg/egg flour premix 

Rendang egg 

Liquid egg mixture/liquid egg premix other 

10.3 Egg Which preserved, including product traditional egg Which preserved, including with 
method alkalized, marinated Andcanned 

  Egg processed sterile 

      Egg black (pidan/pitan/bitan) 

Egg salty with addition material addition food 

Hu cover 

Dsaudan 

Food washer mouth made from baseegg (for example custard} 

Jam rich 

Flour custard with egg 

Martabak egg 

Egg Which preserved, including product traditional egg Which preserved, including with 
method alkalized, marinated Andcanned other 

10.4 Product egg processed other 

11 Sugar And 
sweetener 
including honey 

11.1 Sugar raw And sugar purified (refined) 

  Sugar raw 

Sugar crystal refined 

Dextrose anhydrous 

Dextrose monohydrate 

Fructose 

Sugar powder (icing sugar] 

Dextrose powder (icing dextrose) 

Sugar white moist (soft white sugar) 

Glucose 

Syrup glucose dry 
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Syrup glucose 

Lactose 

Sugar crystal white or sugar sand 

Sugar raw And sugar purified (refined) other 

    11.2 Palm sugar 

  Sugar coconut print 

Sugar coconut powder 

Sugar coconut liquid 

Sugar sugar palm print 

Palm sugar powder 

Sugar sugar palm liquid 

Sugar siwalan/lontar print 

Sugar siwalan/lontar powder 

Sugar siwalan/lontar liquid 

Sugar nipah print 

Sugar nipah powder 

Sugar nipah liquid 

Sugar palm other 

11.3 Solution sugar And syrup, Also sugar invert 

(part), including treacle and molasses 

(drops sugarcane) 

  Sugar invert 

Syrup fructose (high fructose syrup) 

Syrup fructose glucose (high fructose glucose syrup) 

Syrup corn 

Syrup sugarcane (cane syrup) 

Sugar sucrose liquid 

Solution sugar And syrup, Also sugar invert 

(part), including treacle and molasses 

(drops sugarcane) other 

11.4 Sugar And syrup other (example xylose, syrupmaple, sugar ornamental) 

  Sugar ornamental 

      Syrup maple (maple syrup) 

      Syrup sorghum (sorghum syrup) 

Syrup/syrup table (table syrup) 

Syrup chocolate 

Fruit syrup 

Syrup flavorful 

Syrup runny flavorful 

Syrup tea 

Syrup coffee 

Syrup agave 
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Sugar And syrup other (example xylose, syrupmaple, sugar ornamental) other 

11.5 Honey 

  Honey powder 

Honey liquid with material addition food 

Honey liquid with addition material other 

11.6 Product sugar And sweetener including honeyother 

12 Salt, spices, 12.1 Salt with material addition food 

sou   Salt mixture 

ps, sauces, Salt seasoned 

salad Salt iodized 

s, Salt with material addition foodother 

as well as 12.2 Spice And condiment 

produc tsproteins   Herb And spice powder 

  Fennel powder 

  Root chicory 

  Seed mustard powder or seed mustard powder 

  Porridge chili 

      Chili powder 

Pepper powder 

Clove powder 

Fenugreek powder 

Fenugreek powder 

Fuli powder 

Porridge ginger 

Ginger powder 

Caraway black powder 

Caraway white powder 

Cardamom (cardamom) powder 

Wood sweet powder 

Aromatic ginger powder 

Coriander powder 

Nutmeg powder 

Paprika powder 

Sweet paprika powder 

Wasabi 

Powder ngohyang 

Spice Ready use 

Spice extract meat cow 

Spice flavor cow 

Spice extract meat chicken 

Spice extract shrimp 

Spice extract squid 
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Spice pasta extract meat (for example beef and meat extract paste seasoning chicken) 

Spice flavor fish 

      Spice flavor shrimp 

Spice flavor chicken 

Powder/block/cube/paste extract chicken/ beef/shrimp/cheese 

Miscellaneous spice Cook instant 

Spice flavoring flavor other 

Seasoning other 

Condiment other 

12.3 Mustard/sauce mustard 

12.4 Soup And broth 

  Sari starch chicken 

Broth And konsome 

Soup instant 

Soup pasta instant (for example soup macaroniinstant) 

Soup cream instant 

Soup cream pasta instant (for example soup creammacaroni instant) 

Soup And broth other 

12.5 Sauce And product kind 

  Mayonnaise, mayonnaise 

Salad dressings (for example thousand islands,blue cheese, burger dressing, sauce flush 
cesarean) 

Sauce tar tar (tar tar sauce) 

French dressings (Italian dressings, Greekdressings, ranch style dressings) 

Sandwich spreads 

Chilli sauce 

Sauce chili 

Spice peanut 

      Sauce cheese (cheese sauce) 

Sauce turnip 

Sauce roast/sauce barbecue (bbq sauce) 

Sauce pizza 

Sauce spaghetti (spaghetti sauce) 

Oyster sauce 

Sauce marinade/sauce marination 

(marinatedsauce) 

Sauce tomato 

Sauce sour sweet 

Soy sauce English, sauce worchester 

Sauce teriyaki 

Sauce toppings/ sauce flush 

Sauce salsa 

White sauce (cream based) 
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Mixture for sauce, gravies, dressings 

Soy sauce fish 

Sauce oyster clear 

Sauce And product kind other 

12.6 Product rub For salad (for example salad macaroni, potato salad) and sandwiches, no includes 
chocolate-based topical products and peanut 

  Spreads/sauce 

12.7 Spice And condiment from soya bean 

  Miso 

Sauce soya bean 

Soy sauce soya bean salty (salty soy sauce) 

Soy sauce soya bean salty non fermentation/hydrolyzate 

Sauce proteins vegetable hydrolyzed 

      Sauce soya bean other 

Soy sauce soya bean sweet (sweet soy sauce} 

Soy sauce Which dried / powder soy sauce 

(fermented soy sauce powder) 

Soy sauce spicy 

Soy sauce spice 

Sauce mixture proteins vegetable hydrolyzed 

Broth mold 

Proteins product 

Spice And condiment from soya bean other 

12.8 Product proteins wheat 

  Hydrolyzed vegetables proteins (HVP, ISPs, soyconcentrated protein/SCP/ protein concentrate 
protein) 

Product processed gluten salt, spice, soup, sauce, salad, as well as product proteins 

Product proteins wheat other 

12.9 Product salt, spice, soup, sauce, salad,as well as product proteins other 

13 Food 
processedFor 
nutritional needs 
special 

13.1 Formulas baby, formula continued, and formula growth 

  Formulas baby 

Formulas advanced 

Formulas growth 

13.2 Formulas baby For Food Necessity Medical Special (PKMK) 

  Processed food for medical purposes special For baby And child 

PKMK for patients with metabolic disorders 

(inborn errors of metabolism) 

PKMK for patients with metabolic disorders 

Isovaleric Acidemia 

      PKMK for patients with metabolic disorders Tyrosinemia 

      PKMK For patient  abnorma  metabolic 

lity 

Phenylketonuria (PKU) 
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PKMK For patient abnormality metabolic 

Maple 

Syrup Urine Disease (MSUD) 

PKMK For support nutrition for child risky fail grow, nutrition not enough or nutrition 

bad 

PKMK For baby premature 

PKMK For complement nutrition water milk Mother 

(Human Milk Fortifier/HMF) 

PKMK For patient allergy proteins milk cow 

PKMK For diet ketogenic 

PKMK For baby intolerance lactose 

PKMK For patient malabsorption 

PKMK For patient disease heart chronicle 

PKMK For patient inflammatory bowel diseases 

13.3 Food For baby And child in periodgrowth 

  Food companion breast milk (MP-ASI) 

Food companion breast milk (MP-ASI) principal 

Food companion breast milk (MP-ASI) snack 

13.4 Food proces For needs medic sed  al 

special For mature 

  PKMK For disabled person diabetes 

PKMK For patient disease kidney chronicle 

PKMK For patient disease heart chronicle 

PKMK For support nutrition for patient mature malnutrition 

PKMK For diet ketogenic 

    13.5 Food processed diet special For control heavy body 

13.6 Food processed diet special other Which No including product from category 13.1, 

      13.2, 13.3, 13.4, And 13.5 

  Drink special Mother pregnant and/or Motherbreast-feed 

Drink sport 

Food addition For sportsman 

Food processed diet special other 

13.7 Food processed For needs nutrition special other 

14 Food lightReady 
eat 

14.1 Food processed made from base potato, tubers, cereals, flour or starch 

  Chips potato 

Chips fake 

Crackers rice (senbei) 

Crackers sandwich 

Flavored crackers 

Chips cassava 

croak 

Lanting/karak you guys 
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Chips sweet potato sweet potato 

Chips tempeh 

Chips oncom 

Tofu chips/chips tofu products/chips flower know alkyst 

Chips Taro 

Food light simulation 

Kecimpring 

Opaque 

Simping 

Slondok 

Pilus 

      Corn popcorn 

Corn marning 

Japan corn 

Japan rice 

Japan melinjo 

Shrimp crisp rice 

Shrimp crisp karak 

Shrimp crisp take a peek 

Rengginang/batiah 

Patilo/rengginang cassava 

Peanut brittle 

Food light extrudate 

Emping melinjo fry 

Food light shaped stem/bar 

Malkist 

Biscuits 

Biscuits non wheat 

Biscuits Marie 

Biscuits Marie salute 

Biscuits layers/biscuits sandwich 

Biscuits bar cereals fill 

Biscuits poke 

Wafers 

Wafers roZZ/wafer stick 

Wafers salute 

Crackers 

Crackers cream 

Water biscuits 

      Crackers soda 

Food light traditional 

Food processed made from base potato, tubers, cereals, flour or starch other 
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14.2 Processed peanut, including peanut coated And mixture peanut (example with fruit dry) 

  Peanut roast 

Peanut fry 

Peanut fry other 

Peanut onions/beans tojin 

Peanut roast 

Peanut roast other 

Peanut atom/sucro 

Peanut atom other 

Peanut egg 

Peanut shake 

Jipang/kipang peanut 

Peanut salute 

Processed peanut, including peanut coated And mixture peanut (example with fruit dry) other 

14.3 Food light based fish 

  Shrimp crisp results fishery 

Peanut brittle fish 

Sumpia shrimp 

Food light based fish 

14.4 Food light Ready eat other 

15 Food Ready serve 15.1 Food Ready serve based rice 

15.2 Food Ready serve based noodles/vermicelli 

15.3 Food Ready serve based potato 

    15.4 Food Ready serve based pasta 

15.5 Food Ready serve based tubers 

15.6 Food Ready serve based bread 

15.7 Food Ready serve based broth 

15.8 Food Ready serve based vegetables 

15.9 Food Ready serve other 

16 Provision food And 
drink with 
processing 

16.1 Restaurant 

16.2 Canteen/cafeteria 

16.3 House Eat 

16.4 Roadside stall Eat 

16.5 Shop food 

16.6 Service catering/catering 

16.7 Provision food And drink withprocessing other 

17 Material addition 
food 

17.1 Antifoam (antifoaming agent) 

  Calcium alginate (calcium alginate) 

17.2 Anti-flat (anticaking agent) 

  Tricalcium phosphate (tricalcium orthophosphate) 

Cellulose powder (powdered cellulose) 



Page 54 of 68 

 

  

Doc Title: Criteria For Halal Certification in Product Sector (CHC-03) 
Doc No. JUHF/HAS/CHC-03 
Issue No.  01 
Revision No.  01 
Issue Date 13.05.2024 
Revision Dt. 16.09.2024  
Effective Date 20.09.2024 
Next Review Dt. December -2026 

 

 

Salts from sour oleic withcalcium, potassium and sodium (Ca, K, Na) (salts of oleic AC ID with 
calcium, potassium, and sodium (Ca, K, Na)) 

17.3 Antioxidant (antioxidant) 

  Sour ascorbate (ascorbic AC ID) 

Sodium ascorbate (sodium ascorbate) 

Calcium ascorbate (calcium ascorbate) 

Potassium ascorbate (potassium ascorbate) 

Ascorbyl palmitate (ascorbyl palmitate) 

Ascorbyl stearate (ascorbyl stearate) 

      Tocopherol (tocopherol) 

Sour erytorbat (erythorbic AC ID) 

Sodium erytorbat (sodium erythorbate) 

Extract rosemary (rosemary extract) 

17.4 Salt emulsifier (emulsifying salt) 

  Sodium dihydrogen citric (sodium dihydrogen citrate) 

Trisodium citric (trisodium citrate) 

Potassium dihydrogen citric 

(potassiumdihydrogen citrate) 

Tripotassium citric (tripotassium citrate) 

Dicalcium diphosphate (dicalcium diphosphate) 

Esther sour fat And acetate from glycerol 

(acetic and fatty AC ID esters of glycerol) 

Esther sour fat And lactate from glycerol 

(lactic and fatty AC ID esters of glycerol) 

Esther sour fat And citric from glycerol 

(citric and fatty AC ID esters of glycerol) 

Esther sour fat And diacetyltartrate from glycerol (diacetyltartaric and fatty AC ID esters 
ofglycerol) 

17.5 Humectant (humectant) 

  Sodium lactate (sodium lactate) 

Potassium lactate (potassium lactate) 

Glycerol (glycerol) 

Polydextrose (polydextrose) 

Triacetin (triacetin) 

17.6 Upholstery (glazing agent) 

  Pullulan (pullulan) 

Upholstery other 

17.7 Sweetener (sweetener) 

  Sorbitol (sorbitol) 

      Mannitol (mannitol) 

Inositol 

Nectar agave 

Stevia And product its derivatives 
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Tagatosa 

Isomalt/ isomaltitol ((isomalt /isomaltitol) 

Thaumatin (thaumatin) 

Glycosides steviol (steviol glycosides) 

Maltitol (maltitol) 

Lactitol (lactitol) 

Xylitol (xylitol) 

Erythritol (erythritol) 

Acesulfame-k (acesulfame potassium) 

Aspartame (aspartame) 

Sour cyclamate (cyclamic AC ID) 

Sucralose (sucralose/ trichlorogalactosucrose) 

Neotam (neotame) 

17.8 Carrier (carrier) 

  Sucrose acetate isobutyrate (sucrose acetateisobutyrate) 

Triethyl citric (triethyl citrate) 

17.9 Shaper gel (gelling agent) 

  Grass sea eucheuma processed 

(processedeucheuma seaweed) 

Flour jelly 

Carboxymethyl cellulose (CMC) 

Gum gelan (gellan gum) 

17.1 Frother (foaming agent) 

  Extract quillaia type 1 (quillaia extract (type 1)) 

      Extract quillaia type 2 (quillaia extract (type 2» 

17.11 Regulator acidity (acidity regulator} 

  Sour lactate (lactic AC ID) 

Potassium lactate (potassium lactate) 

Calcium lactate (calcium lactate) 

Sour malate 

Sour fumarate 

Sour citric 

Sour citric And the salt 

Sour tartrate And potassium hydrogen tartrate 

(tartaric AC ID and potassium hydrogen tartrate) 

Sour tartrate 

Potassium hydrogen tartrate 

Sodium hydrogen malate 

Sodium malate 

Calcium DL-malate (calcium DL-malate) 

Sour duke And the salt (adipic AC ID andits salts) 

Sour duke (adipic AC ID} 
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Sodium duke 

Potassium duke 

Calcium sulfate 

Glukono delta lactone (glucono delta lactone) 

17.12 Preservative (preservative) 

  Nisin (nisin) 

Natamicin (natamycin) 

Lysozyme hydrochloride (lysozyme hydrochloride) 

    17.13 Developer (raising agent) 

      Starch acetate (starch acetate) 

17.14 Emulsifier (emulsifier) 

  Lecithin (lecithins) 

Pectin 

Beta glucan 

Galactomannan 

Gum arabic modified by octenyl acid succinate 

(octenyl succinic AC ID modified gum Arabic) 

Polysorbate (polysorbates)/preservatives 

Ammonium phosphatidate (ammonium phosphatide) 

Esther glycerol resin wood (glycerol ester ofwood rosin) 

Calcium diphosphate (calcium dihydrogen diphosphate) 

Sodium calcium polyphosphate (sodium calciumpolyphosphate) 

Calcium polyphosphate (calcium polyphosphates) 

Methyl cellulose (methyl cellulose) 

Hydroxypropyl cellulose (hydroxypropyl cellulose) 

Hydroxypropyl methyl cellulose (hydroxypropyl methyl cellulose) 

Ethyl methyl cellulose (methyl ethyl cellulose) 

Sodium carboxymethylcellulose (sodium carboxymethyl cellulose) 

Salts from sour oleic withcalcium, potassium and sodium (Ca, K, and Na) (Salts of oleic AC ID 
with calcium, potassium, andsodium (Ca, K, And Na) 

Mono And diglycerides sour fat (mono-and di-glycerides of fatty acids) 

      Esther sour fat And acetate from glycerol 

(acetic and fatty AC ID esters of glycerol) 

      Esther sour fat And lactate from glycerol 

(lactic and fatty AC ID esters of glycerol} 

Esther sour fat And citric from glycerol (citric and fatty AC ID esters of glycerol} 

Esther sour fat And diacetyltartrate from glycerol (diacetyltaric and fatty a AC ID esters 
ofglycerol) 

Esther sucrose sour fat (sucrose esters of fatty acids) 

Esther polyglycerol sour fat (polyglycerolesters of fatty acids) 

Esther polyglycerol sour ricinoleate interestederified (polyglycerol esters of interesterified 
ricinoleic AC ID) 

Esther propylene glycol sour fat (propylene glycol esters of fatty acids) 
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Sodium stearoyl-2-lactylate (sodium stearoyl- 2-lactylate) 

Esther sorbitan sour fat (sorbitan esters of fatty acids): 

Sorbitan monooleate (sorbitan monooleate) 

Starch modification sour (AC ID treated starch) 

Starch pale (bleached starch) 

Starch oxidation (oxidized starch) 

Starch modification enzyme (enzymed treated starch) 

Monopathy phosphate (monostarch phosphate) 

Dipati phosphate (distarch phosphate) 

Phosphate dipatiphosphate 

(phosphated distarchphosphates) 

Distarch phosphate acetylated 

(acetylateddistrarch phosphate) 

Acetylated adipatter starch 

distrarch adipate) 

Hydroxypropyl starch (hydroxypropyl starch) 

      Hydroxypropyl dipati phosphate 

(hydroxypropyldistarch phosphate) 

Starch sodium octenylsuccinate (starch sodiumoctenyl succinate) 

Acetyl starch oxidation (acetylated oxidized starch) 

Sodium caseinate (sodium caseinate) 

17.15 Thickener (thickener] 

  Grass sea eucheuma processed 

(processedeucheuma seaweed) 

Gum xanthan (xanthan gum) 

Gum gatti (gum ghatti) 

Alpha-cyclodextrin   (alpha-cyclodextrin) 

Gamma-cyclodextrin   (gamma-cyclodextrin) 

Ethyl cellulose (ethyl cellulose) 

Starch modification base 

Sodium carboxymethyl cellulose hydrolysisenzyme (sodium carboxymethyl cellulose, 
enzymatically hydrolyzed) 

  

17.16 Hardener (firming agent) 

  Calcium gluconate (calcium gluconate) 

Tricalcium citric (tricalcium citrate) 

17.17 Amplifier flavor (flavour enhancers) 

  Sour 1-glu finished And the salt (l-glutamic AC ID and its salts) 

Sour 1-glutamate (l-glutamic add) 

Monosodium 1-glutamate (monosodium l- glutamate) 

Monopotassium 1-glutamate (monopotassium l- glutamate) 

Calcium di-l-glu finished (calcium di-l- glutamate) 

      Sour guanylate And the salt {guanylic AC ID and its salts) 
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Sour 5-guanylate {5'-guanylic AC ID) 

Disodium 5'- {disodium 5'- 

guanylate 

guanylate) 

Dipotassiu 5'-guanylate {dipotassium 5'- 

m 

guanylate) 

Calcium 5'-guanylate {calcium 5'- guanylate) 

Sour inosinate And the salt {inosinic AC ID and its salts) 

Sour 5'- inosinate (5 '-inosinic AC ID) 

Disodium 5'-inosinate {disodium 5'- inosinate) 

Dipotassiu 5'-inosinate {dipotassium 5'-m inosinate) 

  

  

Calcium 5'- inosinate {calcium 5'- inosinate) 

Salts from 5'-ribonucleotide (salts of 5' -ribonucleotides) 

  

Calcium 5'-ribonucleotide {calcium 5'- ribonucleotides) 

Disodium 5-ribonucleotide {disodium 5' ribonucleotides) 

17.18 Enhancer volume {bulking agent) 

  Sour alginate {alginic AC ID) 

Sodium alginate {sodium alginate) 

Propylene glycolalginate {propylene glycol alginate) 

Gum guar (guar gum) 

Gum tragacanth (tragacanth gum) 

Gum Arab (Arabic gum) 

Gum karaya (karaya gum) 

Esther glycerol resin wood {glycerol ester of wood rosin) 

    17.19 Stabilizer {stabilizer) 

      Calcium acetate (calcium acetate} 

Disodium monohydrogen citrate  (disodium 

monohydrogen citrate} 

Potassium alginate (potassium alginate} 

Gum peanut locus (locust beans gum} 

Gum Tara (tare gum} 

Disodium diphosphate (disodium diphosphate} 

Trisodium diphosphate (trisodium diphosphate} 

Tetransodium diphosph (tetrasodium ate diphosphate} 

Tetrapotassiu diphospha (tetrapotassium m te diphosphate} 

Dicalcium diphosphate (dicalcium diphosphate} 

Croscarmellose sodium (croscarmellose sodium!) 
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Sour myristate, palmitate and stearate the salt (calcium, potassium, And sodium (Ca, K, Na) 
(myristic, palmitic & stearic acids and their calcium, potassium and sodium (Ca, K, NaJ salt} 

Salts ofamoleic acid with calcium, potassium And sodium (Ca, K, Na) (Salts of oleic AC ID with 
calcium, potassium, and sodium (Ca, K, NaJ) 
Esther sour fat And acetate from glycerol (acetic and fatty AC ID esters of glycerol} 

Esther sour fat And lactate from glycerol (lactic and fatty AC ID esters of glycerol} 

Esther sour fat And citric from glycerol (citric and fatty AC ID esters of glycerol} 

Esther sour fat And diacetyltartrate from glycerol (diacetyltaric and fatty AC ID esters of 
glycerol} 

Polyglycerolaic ester of ricinoleic acid interesterified (polyglycerol esters of interesterified 
ricinoleic AC ID} 

      Starch sodium octenylsuccinate (starch sodium 

octenyl succinate) 

17.2 Retention color (color retention agent) 

  Iron (ii) gluconate (ferrous gluconate) 

17.21 Treatment flour (flour treatment agent) 

  L-Ammonium lactate (L-Ammonium lactate] 

Sodium stearoyl-2-lactylate (sodium stearoil~2~ 

lactylate) 

Calcium oxide 

17.22 Dye (Colour) 

  Curcumin CL No. 75300 (curcumiri) 

Riboflavin (Riboflavins) 

Karmin And extract cochineal CL No. 75470 

(carmines and cochineal extract): 

Karmin CL No. 75470 (carmines] 

Cochineal extractNo.75470 

(cochineal 

extract) 

Chlorophyll CL No. 75810 (chlorophyll) 

Chlorophyll And chlorophyllin copper complex CL 

No. 75810 (chlorophylls and chlorophyllins, 

copper complexes] 

Chlorophyll copper complex CL No. 75810 

(chlorophylls, copper complexes) 

Chlorophyllin copper complex CL No. 75815 (chlorophyllin copper complexes, sodium and 
potassium salts) 

Caramel I (caramel I - plain) 

Caramel II is caustic sulfite process (caramel H 

caustic sulphite process) 

Caramel III ammonia process (caramel III - ammonia process) 

Caramel IV ammonia sulfite process (caramel 

      IV-sulphite ammonia process) 

      Carbon plant Cl. 77266 [vegetable carbon) 
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Beta carotene (vegetables) CI. No. 75130 

(carotenes, beta(vegetable)) 

Extract Anato CI. No. 75120 (based bixin) 

(annatto extracts, bixin based) 

Carotenoids (Carotenoids) 

Beta carotene (synthetic) CL No. 40800 (beta- carotenes, synthetic) 

Beta carotene from Blakeslea trispora (beta- carotenes (Blakeslea trispora)) 

Red beet (beet red) 

Anthocyanin (anthocyanins) 

Iron oxide red (iron oxide, red) 

Propellant (propellant) 

17.23 Sequestrant (sequestrant) 

  Calcium disodium ethylene diarnine tetra acetate (calcium disodium ethylene diamine tetra 
acetate) 

Isopropyl citric (isopropyl citrates) 

Sodium gluconate (sodium gluconate) 

Potassium gluconate (potassium gluconate) 

17.24 Group material addition food other 

18 Material group 
other 

18.1 Bakery ingredients 

  Flour instant 

Material stuffing bakery 

Material softener food 

Dauber baking dish 

Flour panir 

Flour bread/ bread crumb 

      Dipping/ coating/ topping for decorating bread, cakes, And product bakery other Which No 
including sugar decor 

      Premix For stuffing 

Premix For product bakery 

Premix For filling 

Preservative bakery 

Dough shortened bread 

Cone For ice cream 

Bakeries ingredients other 

18.2 Vanilla (powder And liquid) 

18.3 Material polishing / glazing agent 

18.4 Bleach And embankment flour 

18.5 Nest bird swallow 

        

        

Drink 
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No. Type Product Code Classificatio n Details Type Product 

1 Drink with 
processing 

1.1 Water drink 

  Water mineral 

Water demineral 

Water drink dew 

Water drink dew / mineral / demineral 

oxygenated 

Dew/mineral/demineral drinking watercarbonate 

Water soda 

Water drink pH tall 

Water drink with processing other 

1.2 Sari fruit And sari vegetables 

  Sari fruit 

Sari fruit mixture 

      Sari orange thin (lime juice] 

Sari fruit Apple 

Sari fruit orange Bali 

Sari fruit orange orange, Valencia 

Sari fruit orange Siam, tangerines, orange Pontianak 

Sari fruit orange arrowroot 

Sari fruit orange Medan 

Sari fruit pineapple 

Sari fruit lemons 

Sari fruit passion fruit 

Sari fruit wine 

Sari prunes (prunes juice) 

Sari fruit blackcurrant 

Sari fruit mango 

Sari fruit soursop 

Sari fruit star fruit 

Sari fruit plums 

Sari fruit peaches 

Sari fruit guava seed 

Sari fruit pomegranate 

Sari fruit pear 

Sari fruit red currants 

Sari fruit blackberries 

Sari fruit raspberries 

Sari fruit strawberry 

Sari fruit blueberries 

Sari fruit mangosteen 

Sari fruit eggplant Dutch 
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      Sari fruit lychee 

Sari fruit kiwi 

Sari fruit dragon 

Sari vegetable 

Sari tomato 

Sari carrot 

Sari vegetable mixture 

Sari vegetable And sari fruit other 

1.3 Concentrate sari fruit And sari vegetable 

  Concentrate sari fruit 

Concentrate sari fruit orange orange, Valencia 

Concentrate sari fruit orange Siam, 

tangerines 

Concentrate sari fruit Apple 

Concentrate sari fruit wine 

Concentrate sari fruit wine sweet 

Concentrate sari fruit blackcurrant 

Concentrate sari fruit pineapple 

Concentrate drink sari fruit 

Concentrate drink fruit 

Concentrate sari fruit And sari vegetable 

Concentrate sari vegetable 

Concentrate sari tomato 

Nectar fruit And Nectar vegetable 

Nectar fruit 

Nectar fruit small 

Nectar fruit mixture 

Nectar apricot, Nectar peaches or Nectar 

pearj pear  

Nectar blackcurrant 

      Nectar fruit citrus 

Nectar guava seed 

Nectar mango 

Nectar soursop 

Nectar vegetable 

Concentrate Nectar fruit 

Concentrate Nectar vegetable 

Concentrate Nectar fruit And concentrateNectar vegetable other 

1.4 Drink based water, flavored, And 

particulated drinks 

  Drink sari fruit carbonate 
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Drink fruit carbonate 

Drink flavorful carbonate 

Drink carbonated 

Drink without carbonation 

Drink flavor milk 

Ginger ale 

Sarsaparilla 

Soda cream (cream soda) 

Drink citrus 

Drink citrus comminutes 

Drink kola 

Lemonade 

Punches/ nice 

Crush 

Drink sari fruit 

Drink fruit 

Drink flavor fruit 

      Drink flavorful 

Drink Jelly 

Drink tea 

Drink coffee 

Cappuccino 

Drink chocolate 

Concentrate lemonade frozen 

Flavored/flavored beverage concentrate 

Squash taste/taste 

Drink based water flavored, And 

particulated drinks other 

1.5 Coffee, coffee substitution, tea, steeping herbs, And drink seed- grain And cereals hot,except 
chocolate 

  Tea black dip 

Tea fragrant dip 

Tea green dip 

Tea instant 

Tea instant decaffeinated 

Concentrate drink tea 

Drink powder tea 

Coffee powder 

Coffee instant 

Coffee mix 

Drink caffeinated formulation [formulated caffeined beverages) 

Concentrate drink coffee 

Coffee dip 
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Coffee decaffeinated 

Instant coffee decaffeinated 

      Drink powder coffee milk 

Drink powder coffee primary 

Drink powder coffee 

Drink sari soya bean 

Drink sari peanut green 

Drink almonds 

Cereals dip 

Coffee, coffee substitution, tea, steeping herbs, and hot grain and cereal drinks, except 
chocolate other 

1.6 Drink based milk 

  Milk liquid (plain) 

Milk liquid other [plain) 

Drink milk 

Drink contain milk 

Drink milk fermentation 

Lassie 

Buttermilk liquid (plain) 

Drink milk liquid taste/taste 

Milk (flavor) fat full (full cream milk) 

Milk flavored/milk flavor 

Drink contain milk flavored/ flavor 

Drink milk fermentation taste/taste 

Drink contain milk powderflavorful or with (flavor) 

Drink yogurt 

Drink based whey 

Drink based milk other 

1.7 Drink traditional 

  Bandrek 

      Bajigur 

Wedang ginger 

Wedang wow 

Saraba 

Beer pletok (drink typical Betawi) 

Sekoteng 

Powder sekoteng 

Drink botanicals/drinks spice(form congested or liquid) 

Drink traditional other 

1.8 Product drink with processing other 

2 Material group 
drink 

2.1 Material drink 

  Premix drink 
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Drug 
No Type Product Code Classificatio n Details Type Product 

1 Drug traditional 1.1 Jamu 

1.2 Drug herbs standardized 

1.3 Phytopharmaceuticals 

1.4 Extract material natural 

1.5 Drug traditional import 

1.6 Drug traditional licence 

1.7 Drug traditional other 

2 Suppleme 
nthealth 

2.1 Supplement health contain One or more material form vitamin, mineral, sour amino and/or 
material other No plant (sour fat, prebiotics, probiotics, prebiotics, enzymes, fibers, isolates, 
metabolites, synthetic compounds)Which can combined with plant 

    2.2 Material supplement health 

3 Drug quasi 3.1 Drug quasi 

4 Drug free 4.1 All drug marked green with edgeline colored black 

5 Drug free limited 5.1 All drug marked blue with edge linecolored black 

6   6.1 All drug marked special on packagingAnd etiquette with letter k in circle red And line edge 
colored black 

Drug hard 
excluded 
narcotics and 

psychotropic 

7 Material drug 7.1 Material compiler drug 

  Material active 

Material excipients 

        

Cosmetics 
No. Type Product Code Details Type Product 

Classification 

1 Cosmetics 1.1 Cream, emulsion, liquid, fluid thick, gel, oil For skin (face, hand, foot, And other- other) 

  Oil baby 

Lotion baby 

Cream baby 

Preparation baby other 

Maintenance foot 

Refresher skin 

Cream Evening 

Conditioning skin 

Cream Afternoon 

Moisturizing 

Preparation For massage 
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Preparation For skin acne 

Maintenance skin body and/or hand 

      Moisturizing For eye 

Preparation maintenance skin breast 

Exfoliation skin in a way chemical 

1.2 Face mask face (except product chemical peeling/ peeling skin in a way chemical) 

  Face mask 

Peeling 

Face mask Matt 

1.3 Alas Powder (fluid thick, pasta, powder) 

  Base make up/base powder 

Undercover stain on face And areas skin other [concealer] 

Base make up/ base powder For eye 

1.4 Powder For make-up face, powder body, powderantiseptic, And etc 

  Powder body 

Powder body antiseptic 

Powder baby 

Powder face 

Powder liquid 

Powder cold 

Powder maintenance foot 

1.5 Soap bathe, soap bathe antiseptic, Andetc 

  Soap bathe baby, congested 

Soap wash hand, congested 

Soap bathe, congested 

Soap bathe antiseptic, congested 

1.6 Preparation fragrance 

      Fragrance For baby 

Fragrance body 

Eau de cologne 

Eau de toilette 

Eau de perfume 

Perfume 

1.7 Preparation bathe (salt bathe, foam bathe,oil, gel, And etc) 

  Soap bathe liquid 

Soap wash hand (liquid) 

Bath soap antiseptic (liquid) 

Foam bathe 

Oil bathe 

Salt bathe 

Powder For bathe 

Preparation For bathe other 
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Soap bathe baby, liquid 

Scrub/man gear 

1.8 Preparation depilatory 

  Depilatory 

1.9 Deodorant And anti-perspirant 

  Deodorant 

Antiperspirant 

Deodorant-antiperspirant 

1.1 Preparation hair 

  Dye hair 

Fading color hair 

Activator 

System make-up hair fantasy 

      Curlers hair 

Neutralizer 

Straightener hair 

Structuring hair 

Shampoo 

Dry shampoo 

Shampoo dandruff 

Cleaner hair And body 

Cleaner hair And body baby 

Hair dressings 

Conditioner 

Hair cream bath 

Hair masks 

Tonic hair 

Shampoo baby 

Preparation hair other 

Preparation hair baby other 

1.11 Preparation shaving (cream, foam, liquid, fluidthick, And etc) 

  Preparation pre shaving 

Preparation shaving 

Preparation paska shaving 

Preparation shaving other 

1.12 Preparation make-up eye, make-up face, preparationcleaner make-up face And eye 

  Preparation For eyebrow 

Shadow eye (eyes shadow) 

Eyes liners 

Mascara 

      Glue hair eye (eyelash glue) 

Preparation make-up eye other 
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Cleaner make-up eye other 

Cleaner make-up eyes (eyes make up remover} 

Powder congested (compact powder} 

Blush cheek (blush on) 

System make-up stage 

Preparation make-up face other 

Cleaner skin advance 

Refresher skin advance 

Astringent 

1.13 Preparation maintenance And make-up lips 

Lip color 

Lip liners 

Lip gloss 

Lip care 

Lip make up remover 

1.14 Preparation maintenance tooth And mouth 

  Pasta tooth (dentrifice) 

Mouth washes 

Refresher mouth (mouth freshener} 

Preparation bleach tooth 

Preparation hygiene mouth other 

1.15 Preparation For maintenance And make-up nail 

  Top coat 

Base coat 

Nails dryer 

Nails extender/ nails elongator 

      Nails strengthener 

Dye nail (nail color) 

Cleaner dye nail 

Cuticles remover/ softener 

Preparation manicure And pedicure 

Preparation nail other 

1.16 Preparation For organ intimate part outside 

  External intimate hygiene 

1.17 Preparation bathe Sun And veil Sun 

  Preparation veil Sun 

Preparation bathe Sun 

1.18 Preparation For darken color skin without sunbathe 

1.19 Preparation lighter skin 

  Cream lighter skin around eye 

lighter skin (skin tightener) 

1.2 Anti-wrinkle preparations 
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  Wrinkles smoothing 

Skins aging product 

Undercover wrinkle skin around eye 

(eyeswrinkles product) 

1.21 Product cosmetics other 

1.22 Material compiler cosmetics 

 


