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STEPS OF HALAL CERTIFICATION

INQUIRY

® Inquiry for Halal Certification through the following Channels
® Phone Call - 91 -9321222774 / 91-22-23735373
® Email -contact@halalhind.com / juhf1982@hotmail.com

e web -www.halalhind.com

v

APPLICATION SUBMISSION

® Sending of quotation request through I-CAS portal
o [ssue of Halal Certification procedure, Terms & Conditions, and application forms by JUHF

® Upload the completed application & documents to JUHF by applicant through I-CAS portal.

v

PROCESSING

® Processing & Verification of the application

® Conducting Certification Audits at the premises

v

T . T

CERTIFICATION

e JUHF Certification Decision Committee approval

® [ssuing Halal Certificate upon approval

POST CERTIFCATION ACTIVITIES

® Conducting surveillance Audits and un-announced periodic audit(s)

e Updating JUHF on any changes in the current application by the Halal certificate holder

v

RE-CERTIFICATION

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

Certificate

| | N/ N n, v,
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This document shall be known as the ‘CRITERIA FOR HALAL CERTIFICATION IN ABATTOIR SECTOR (CHC-04) of JUHF

Certification Pvt. Ltd. (JUHF)

1.0 APPLICABILITY / SCOPE
1.1 This CHC-04 is designed for the applicants dealing with abattoir sector including poultry,
goat/sheep and buffalo slaughtering, who intend to export their products to out of India specially in
GCC Countries, Malaysia, Indonesia, Thailand, Singapore, Philippines, Bangladesh and other
countries ensuring the compliance with Halal standards.
1.2 The Abattoir Sector category includes premises where the complete process of slaughtering,
processing, packing, and distributing of poultry, goat/sheep and buffalo are taking place.
1.3 A trader or exporter can also register their entity under the I-CAS Scheme if they are already
associated with any APEDA-approved and JUHF Halal-certified abattoir.
1.4 The product range for certification under |-CAS scheme is listed in the table below:
Cluster Category Subcategory |HSC Code |Products/ Products Group
0201 MEAT OF BOVINE ANIMALS, FRESH AND CHILLED
0202 MEAT OF BOVINE ANIMALS, FROZEN
Foodandfeed  IC: Food ov: Anima!0204 MEAT OF SHEEP OR GOATS, FRESH, CHILLED OR FROZEN
brocessing Manufacturing  [Slaughtering 0206 EDIBLE OFFAL OF BOVINE ANIMALS, SHEEP, GOAT, FRESH
CHILLED OR FROZEN
0207 MEAT AND EDIBLE OFFAL OF THE POULTRY OF HEADING
N0.01.05, FRESH CHILLED OR FROZEN
1.5 The whole process of the abattoir shall be approved by JUHF as compliant

2.0

CERTIFICATION REQUIREMENTS

2.1 General

211

2.1.2

2.1.3

214

2.1.5

2.1.6

2.1.7

The process of obtaining the Halal certification and maintaining compliance throughout the
certification is summarized in Appendix A and elaborated in INITIAL CERTIFICATION PROCEDURE - |-CAS
Scheme Doc No. JUHF/HAS/ICPIC - Issue 01, Rev. 00, Dt. 13.05.2024.

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

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.

The top management of the applicant shall clearly understand the CHC-04 mentioned herewith in
and communicate the same to all levels of staff.

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

If the applicant has more than one plant where the processing of the same brand is done, then all
the plants shall be certified by JUHF.

If the applicant manufactures value added meat product/s under the same brand, then all the
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products have to be Halal certified by JUHF under the Product Sector category additionally to
Abattoir Sector.

2.1.8 Allanimal/birds shall be slaughtered only in an approved abattoir licensed by the APEDA, FSSAl and
other local authority as per Indian Regulations and certified by JUHF.

2.1.9 No slaughtering shall take place on Fridays for 2 hours starting from 30 minutes prior to the Friday
prayer time and two Islamic festivals (EIDUL FITR & EIDUL ADHA) days.

2.1.10 The applicant shall provide a suitable place for prayers within the premises for the use of JUHF
approved employees on a daily basis when in operation.

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

2.1.12 If the applicant slaughters or processes both Halal animal/birds and non-Halal animal/birds, then
JUHF shall not certify such abattoirs.

2.1.13 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.

2.1.14 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.

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

2.1.16 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.

2.1.17 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 CHC-04 and
HCPPS.

2.2.2 In addition to the above requirements applicant shall adhere to the requirements detailed in the |-
CAS (INDIA CONFORMITY ASSESSMENT SCHEME (i-CAS) for HALAL PRODUCTS, and also, they
shall follow the standards of destination countries.

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 “dead animal/birds” (un-slaughtered dead animal/birds, improperly slaughtered etc.) shall be
effectively segregated from the Halal production line (i.e. from unloading of animal/birds to the
dispatch of finished halal products).

2.2.5 The applicant shall ensure that there are an adequate number of approved Muslim employees at,
Stage -ll, Stage - lll, Stage - IV, to effectively ensure implementation of the Halal Control System.
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All Halal animal/birds shall be slaughtered ONLY by approved and practicing Muslim slaughterers
and they must be having a certificate for Halal slaughter issued by state/city/local authority.

SIX STAGES OF HALAL CONTROL SYSTEM

Stage 1. Sorting of animal/birds: In the first stage, the employee(s) assigned have to check
before slaughtering takes place that the animals/birds are still alive as it is an important
requirement for Halal slaughtering. Dead animal/birds shall be properly segregated and disposed
of. The slaughtered animals/birds outside the premises shall not be accepted to process in the
JUHF certified premises.

Stage -II Stunning

a.

Itis not recommended to use any methods leading to loss of consciousness for Animals/birds,
but if it is necessary to use them with the aim of reducing the animal's feeling of pain during
slaughter, then controlled methods may be used.

The stunning is only to render the animals/birds unconscious and must not kill or cause
permanent physical injury to them before being slaughtered.

The strength of the electrical stunt used shall be supervised by the Halal Supervisor to ensure
itis set atacceptable levels. The Supervisor shall periodically monitor the stunning voltage and
assess the condition of the stunned animal/birds, where necessary.

Itis advisable that a mock test should be conducted, priorto carrying out any commercial Halal
slaughtering, to ensure that the stunning voltage is Halal-compliant.

In addition to the above the applicant shall adhere to all the requirements detailed in table 2
and as stated in I-CAS Annex B-2: Requirements on the use of Stunning in Slaughter.

Stage-IIl. Slaughtering of Animal/Birds: The third stage of the Control System requires
the approved Muslim slaughterers to comply strictly with the Halal slaughtering methods
whereby the trachea, oesophagus and both carotid arteries and the jugular veins are
completely cut by using a sharp knife without severing the head. In order to maintain full
concentration during slaughtering, it is recommended that the slaughterers shall switch their
duties with other slaughterers whenever required. Slaughterers shall ensure that the knife used
for slaughtering is always in a state of sharpness. The line speed of the conveyor shall at all
times be in harmony with the number of slaughterers engaged in slaughtering, thus enabling
them to comfortably and correctly carry out the slaughtering in accordance to set standards.

Stage-IV. Halal Monitoring of Birds: Before the birds are dipped into scalding tank the
approved employee(s) (i.e. Halal checker) shall monitor and make sure that the birds are dead
and are slaughtered according to the Halal slaughtering method. If the trachea, oesophagus,
carotid artery, or jugular veins are not completely severed or if the poultry is not dead, then the
poultry shall be removed before the scalding process. The speed of the conveyer belt shall be
set in such a manner that the slaughtered bird shall be dipped in the scalding tank only after
minimum of three minutes of slaughtering. The temperature of the water shall not exceed in a
manner that the filth in slaughtered bird’s digestive system permeates into the flesh.

Stage-IV. Halal Monitoring of Animal: Before first intervention is carried out, approved
employee(s) (i.e. Halal checker) shall monitor and make sure that the animal is slaughtered
according to Halal slaughtering method. If the trachea, oesophagus, carotid artery or jugular
veins are properly severed and the first intervention is to be carried out only after a minimum
of 5 minutes of slaughtering, so that the blood can be drained out completely and the animal
becomes completely dead and animal became calm.
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2.2.8

2.2.9

2.2.10

2.2.11

2.212

2.2.13

2.2.14

2.2.15

2.2.16

2.2.17

2.2.18

Stage-V. Packaging: Only Halal slaughtered animal/birds, in terms of the process laid down
above, shall be processed, deboned, and packed under the applicant’s brand & company
name.

Stage-VI. Storage: Only Halal slaughtered animal/birds shall be stored in the cold room. Any
animals/birds products returned from market shall be communicated to supervisor
immediately and shall be disposed if the packaging is broken or not intact. Outsourced
animals/birds products shall not be processed and stored in the JUHF certified premises.

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) HalalCertificates from Halal certifying bodies recognized by JUHF.

b) Product specification/ 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) Processflowchart of the ingredients /raw materials.

d) Laboratoryanalysis report.

e) Anyotherdocumentrequired by JUHF.

The applicant shall ensure that the approved employees in applicable Halal control stages of
processing are always present at their positions so that the Halal control system is not
compromised. Daily work attendance of approved employees (in & out time) be recorded and shall
be shared with JUHF when demand.

If for any reason, JUHF finds any approved employee concerned to be incompetent or fail to carry
out his duties in accordance with Islamic requirements, the approved employee shall be removed
and discontinued from performing his Halal slaughtering and/or halal monitoring duties
immediately.

The slaughtering process shall take into account animal welfare in accordance with halal
requirements.

An analysis report from a laboratory recognized by JUHF may be required upon notice by JUHF 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 applicant shall bear all costs of
such laboratory test(s).

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.

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.

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.

In the case of converting najs al-mughallazah (Severe Najasah e.g. pig, dog etc.) line or processing
line containing najs al- mughallazah into halal production line, the line shall be cleansed as per
ritual cleaning as required by Shariah law (see Doc JUHF/SC/RD-01, Issue.01, Rev.00) This
procedure shall be supervised and verified by the JUHF appointed personnel or trained Muslim
personnel. Upon conversion, the line shall be operated for Halal product only. Repetition in
converting the line to najs al-mughallazah line and back to Halal line, shall not be permitted.

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

No other operation shall be allowed the usage of Halal Certified premises without prior written
approval from JUHF.
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2.2.19 The applicant shall always obtain prior approval from JUHF before any kind of outsourced or
subcontracted activities (i.e. packaging, storage etc.)

2.2.20 The applicant shall follow all the requirements mentioned in this document, and terms and
conditions mentioned in the agreement which will be signed before the issuance of the JUHF Halal
certificate.

2.2.21 Applicant shall establish and maintain a management system that is capable of achieving the
consistent fulfilment of the requirements of i-CAS and the Halal control system in accordance with
either Option A or Option B described below.

a. Control of Documents (Option A)

The organization's top management shall document its policy and/or procedure to control the
documents for fulfilment of the requirements of i-CAS and the Halal control system and shall
ensure thatitis implemented at all levels of the organization.

b. Management Review (Option A)

The organization's top management shall establish procedure to review its management system

at planned intervals, in order to ensure its continuing suitability, adequacy and effectiveness,

including the stated policies and objectives related to the fulfilment of the requirements of i-CAS

and the Halal control system. These reviews shall be conducted at least once a year.

c. Internal audits (Option A)

The organization shall establish procedure for internal audits to verify that it fulfils the

requirements of i-CAS and the Halal control system, and that the management system is

effectively implemented and maintained. Internal audits shall be performed at least once every 12

months.

d. Complaints (Option A)

The organization shall have a documented process to receive, evaluate and make decisions on

complaints related to its operations and its Halal products, processes and/or services. The

organization shall record and track complaints, as well as actions undertaken to resolve them.

e. OptionB

The organization that has established and maintains a management system, in accordance with

the requirements of ISO 9001, and that is capable of supporting and demonstrating the consistent

fulfilment of the requirements of this International Standard through an accredited certification

under the official National Accreditation Body, fulfils the Management System Requirements as

stated in clauses B11.2to B11.5 above.

f. Records

The organization shall establish procedure to define the controls needed for the identification,

storage, protection, retrieval, retention, and disposition of its records, and to demonstrate the

fulfilment of the requirements of i-CAS and the Halal control system in its internal audits as well as

in audits/inspections by external bodies. The organization shall retain its records for a period of at

least 3 years, and/or in accordance with its contractual and legal obligations, whichever is later.

g. The organization’s records shall be internally traceable to the person(s) who performed the
specific activities, especially the key activities.

3.0 STAFFING AND REGULATORY REQUIREMENTS

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.

3.2 The Applicant shall develop a procedure regarding execution of training for all personnelinvolved in
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3.3

3.4

3.5

3.6

3.7

3.8

3.9

critical activities, including new employees and ensure that records of the training are kept.

The applicant must guarantee that at least one member, ideally an Internal Auditor of the Internal
Halal Management Team (IHMT), has received thorough training according to the I-CAS and other
relevant standards and possesses a comprehensive understanding of JUHF's criteria for Halal
Certification.

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.

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.

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

The applicant shall get appointed an adequate number of Halal Supervisor from authorized entity
at Stage-lll. Slaughtering of Animal/Birds, to supervise and check proper Halal slaughtering is
performed by the Halal Slaughtermen and to check the Islamic method of slaughtering is being
carried out properly. The applicant shall not make any payment or provide any allowances, make
any financial or other offerings to the Halal supervisors directly. The applicant shall fulfil
requirements and be maintained at all times mentioned in Appendix C.

The Halal Supervisor (s) shall be responsible for supervising the whole place and process of Halal
slaughtering. The supervisor shall be solely responsible implement the halal slaughtering and shall
be always allowed free access to all required areas. All approved Muslim employees stationed at
stage-Il, stage-lll and Stage-IV shall be responsible to work under the Halal Supervisor and shall
report to him.

Slaughterers shall be assessed & recommended by the supervisor for their skills before authorizing
them to carry out slaughtering.

4.0

4.1
4.2

4.3

4.4

4.5

APPLICATION REVIEW

JUHF assigned person shall review the application submitted by the applicant.

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 applicantintends to go for certification, product categories confirmation
etc. and record in Audit checklist. (JUHF/HAS/CR-01, Issue 01, Rev. 01)

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

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.

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

5.0 AUDIT PLAN AND AUDIT TIME
5.1 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.
5.2 Audit shall be conducted by at least one technical and one shariah auditor.
5.3 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).
5.4 Number of sites or establishments with multiple locations required separate audit plan and days
and time.
5.5 Audit man-days will be decided referring the Table-1
5.6 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.
6.0 CERTIFICATION AUDIT
6.1 The applicant shall first start operation before any certification audit can be conducted by
JUHF official(s).
6.2 Certification Audit shall be done in two stages as follows:
[. Stage | Audit
JUHF shall carry out onsite audit for all the companies to evaluate the client’s site-specific
conditions on fulfilment of the halal requirements and to undertake discussions with the client’s
personnel to determine the preparedness for stage 2.
[1. Stage 2 Audit
JUHF shall carry out onsite audits for both stages of audit.
6.3 The scope of certification audit covers the following:

a) Unloading of Animals/birds

b) Anti-mortem

c) Halal slaughtering

d) Post-mortem

e) Processing and Handling of product(s) including packaging.
f) Equipment, appliances, machinery, and processing aids

g) Cleanliness, sanitation, and food safety

h) Storage and dispatching of finished goods.

Warehouse and logistics
Overall premises

—
= =
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6.4

6.5

6.6

6.7

6.8

6.9

6.10

k) Documentation and Records
) Interview of staff in different levels

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.

The applicant shall always fully 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.

The certification audit process shall be as follows;
a) Opening meeting

b) Site audit

c) Checkbackaudit trail and verify further documentation.

d) Evaluation of findings by JUHF official(s) in preparation for the closing meeting
e) Closing meeting

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.

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 thefile
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.

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

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

7.0

NON-CONFORMITY

Failure to meet any of the criteria and standard requirements will be considered as a non-
conformity.

There are 3 levels of non-conformities:

7.1 Minor non-conformity:

—

. Failure to meet the requirements in the storage.

2. Lapseinthe 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.

7.2 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.
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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. Failuresin Food Safety Management System

7.3 Serious non-conformity:

L. Failure to meet the Halal requirements.

IL. 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.

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

7.4 Corrective Actions

7.4.1 In case of a new applicant, the applicant will be requested to take remedial
measures recommended by JUHF.

7.4.2 Incase of an existing certificate holder; the following measures shall be taken.
L. Areport will be issued by JUHF for correction / corrective action to be made
immediately or within a stipulated period.
I1. A follow-up audit(s) shall be carried out to verify the effectiveness
of correction/corrective action if deemed necessary.
111 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.

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

7.5 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.

7.6 In the event of cancellation of the certificate, actions will be taken as per Clause No 14.0

8.0 APPROVAL

8.1 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.

8.2 The applicants will be notified regarding the status of the application via a letter or an e-mail.
8.3 Successful applicants will be informed to collect the Halal Certificate(s) or couriered.
8.4 Unsuccessful applicants may re-apply via the same procedure following which, JUHF will

conduct another round of certification process.
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9.0 JUHF HALAL CERTIFICATE

9.1 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.

9.2 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.

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

9.4 Halal certificate holders shall not translate the certificate in other languages without the control
and prior consent of JUHF in writing.

9.5 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.

9.6 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.

9.7 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.

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

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

9.10 JUHF Halal Certificate validity shall commence after the decision date of decision committee.

9.11 The JUHF Halal Certificate validity would be three years.

9.12 The JUHF Halal certificate shall be signed by the JUHF Director.

9.13 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
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.  Forthe verification purpose QR code will be affixed

j- Amendment History will be recorded.

10.0 USE OF JUHF HALAL CERTIFICATE AND HALAL MARK
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10.1  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
10.2 Halal MARK s 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.

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

10.4 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.

10.5 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.

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

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

10.8 Theclient may print the color of the mark suitable to its packaging as long as it does not change
the original specification of the mark.

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

10.10 The client has to follow to terms and Conditions for use of Halal Mark.

10.11 Forrestaurants, JUHF marks can be put in their outlets.

10.12 For catering services, JUHF Mark can be printed in the serving pack and media of promotion.

10.13 The inclusion of Halal Mark in retail products shall require proper written permission from JUHF.

10.14 The Certificate Holder cannot use any name, logo/mark/symbol or brand name or advertisement
or slogan against Islamic values beliefs.

10.15 The Halal certificate holder shall use the Halal Mark only as long as its certification remains valid
and in force.

10.16 Halal certificate holders shall not use the Halal mark where the certificate is withdrawn or
suspended or expired.

11.0

POST CERTIFICATION
General

11.1  The Halal Certificate holder shall always comply with all the Halal Certification requirements of
JUHF and I-CAS requirements.

11.2  JUHF shall 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
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conducted when necessary. JUHF's official(s) shall be allowed free access at all times to all
required areas. JUHF will conduct at least one unannounced audit in three-years certification
cycle.

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.

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

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.

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.

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) Itslegal, commercial, ownership or company status,

b) The company, top management, and key personnel,
c) Thepremises

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.

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.

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.

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

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.

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

In the event of any complaint against the Halal certificate holder with regard to compliance with
the standard and CHC-04 by a consumer, JUHF may call for a written explanation from the Halal
certificate holder who shall provide the same.
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11.14

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.

12.0

12.1

12.2

12.3

12.4

12.5

12.6

12.7
12.8

12.9

RE-CERTIFICATION
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.
Any proposed changes to the current application details during the re-certification period shall
be submitted with the re-certification request / application.
JUHF shall carry out re-certification audit(s), and decision on re-certification shall be based on
the outcome of re-certification audit.
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.
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.
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.
The issue date on a new certificate shall be on or after the recertification decision.
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.
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.

13.0

13.1

13.2

13.3

Surveillance Audit Requirements
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.

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.

Surveillance activities shall include on-site auditing of the JUHF Halal certified client’s Halal
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14.0

13.4

14.1

14.2

14.3

14.4

14.5

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 shallinclude.

a) internal audits and management review.

b) areview 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
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.

SUSPENSION, WITHDRAWING OR REDUCING THE SCOPE OF CERTIFICATION
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.

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

Certification and such costs shall be borne entirely by the Halal certificate holder.

When a client certificate gets suspended, the Halal certificate shall be temporarily invalid, and

the suspension period would not exceed 6 months.

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.

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. Theclient has not paid the fees in due time.

d. The misuse of reference to certification or JUHF Halal-Logo
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14.6 The customer has voluntarily requested a suspension or Cancelation or reduction of the Scope
of Certification

15.0

OTHER CONDITIONS

15.1 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.

15.2 JUHF may, from time to time, change / review this CHC-04 and requirements that affect the
certificate holder, and such changes shall be communicated issue directives to its Halal
Certificate holders.

15.3 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.

15.4 JUHF reserves the right to review the application even after certification.

15.5 The decision of JUHF in respect of all matters shall be final and conclusive.

15.6 Inthe event of any uncertainty or ambiguity or in the event of any provisions not hitherto made,
the interpretation and ruling of JUHF shall be finaland binding on the applicant/ Halal Certificate
holder.

16.0

REQUIREMENTS FOR ADDITIONAL SCHEME

16.1  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.

16.2 Applicants are required to meet the criteria outlined in the respective scheme documents.

16.3 JUHF shall commence the application process for all selected schemes simultaneously, taking
into account all steps, stages, and requirements of all schemes.

16.4 A combined audit will be conducted by JUHF in accordance with the requirements of all other
schemes.

16.5 Anadditional 1-man day will be included in the total audit man days for each additional scheme.

16.6 Separate Halal Certificates will be issued by JUHF for each additional scheme.

16.7 Anadditional charge of Rs. 10000/- will be applied for the additional scheme.

TABLE-1 (Informative)

Minimum Audit Time
C-2.1 General
In determining the audit time needed for each site as required in Clause 9.1.4, the Halal certification body should consider the
minimum required time on-site for initial certification given in Table C-2.1.
The minimum time includes stage 1 and stage 2 of the initial certification audit (Clause 9.2.3) but does not include the required
time for the preparation of the audit nor the time for writing the audit report.
To avoid duplication where another relevant management system is in place and certified by the certification authority Itself, no
additional time is required (table C-2.1) and in case of joint audit involving a Food safety management system, the audit time can
be reduced if it is justified and documented.
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.
The minimum audit time has been determined to audit the product safety management system, which includes only one 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.
The minimum on site surveillance audit time for product and/or services should be, with a minimum of half audit day (Applied to
all types of audits).
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.
And where additional meetings are required, for example audit meetings, coordination and briefings audit, an increase in audit
time may be required.
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The number of employees should be expressed as the number of full-time equivalent employees (FTEs). When an enterprise

operates workers in shifts, the products and / or operations are Similar, FTE is calculated based on employees in the main shift

(including workers, Seasoners) as well as office workers.

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

If sites are sampled, the site sample is selected before the audit period is applied.

Therefore, audit time accounts should be applied to each site in accordance with the requirements of this Annex and Table C-2.1.

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 man-day audit for

each risk analysis point and critical control point.

Other factors may necessitate increasing the minimum audit time (e.g. number of product types, number of productlines, product

development, number of CCPs, number of operational PRPs, building area, infrastructure, in-house laboratory testing, need fora

translator).

C-2.2 Calculation of minimum initial certification audit time

C-2.2.1 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.

C-2.2.2 The audit time for each site in addition to the main site, is calculated according to Table C-2.1 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.
Table C-2.1

Basic on-site audit time, [Number of audit days for Number of audit days for absence[Number of audit days per number |For each
ICategory a fin audit days leach additional HACCP [of certified relevant management jof employees additional site
TD study -TH system - TMS ITFTE \visited
A 0,75 0,25 1t019=0
B 0’75 0’25 20 to 49=0,5
c 1,50 0,50 50to79=1,0
—
=<4, 0
E 1,00 0,50 500 to 899 = 2,5 minimum on-
F 1,00 0,50 0,25 900 to 1299 = 3,0 site audit time
G 1,00 0,25 1300to0 1699 =3,5
H 1,00 0,25 1700 to 2999 = 4,0
| 1,00 0.25 3 000to 5000 =4,5
J 1,00 0,25 >5000=5,0
K 1,50 0,50

C-2.3 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
INSTRUCTIONS RELATED TO LOSS OF CONSCIOUSNESS

The slaughtering process shall take place directly after the loss of consciousness, and the animal shall not regain
consciousness after slaughter until its death.

Representative random samples must be taken (commensurate with the production volume in the facility) from animals
immediately after they are rendered unconscious, and before slaughter to verify that causing unconsciousness has not also
caused its death and to observe vital signs and indicators of life in the animal. In addition, the number of random samples,
results and times in records shall be kept on record for a period of no less than one year, and be provided upon request, and
appropriate documented measures and procedures should be taken that ensure the exclusion of animals that have died and
were disposed of.

Surveillance cameras (no less than two cameras, each with an independent system) must be installed on production lines near
the area where animals are rendered unconscious, slaughtered and revived (in order to film the process and verify that the
standard procedures established for loss of consciousness devices do not cause animal death). There must be adequate
storage capacity to preserve film records (for a period of no less than ninety (90) days and they must be readily available on
request).

A device shall be provided to display and record the details of the main standards used, and these records must be kept for a
period of no less than ninety (90) days in order to be provided upon request.

The process causing loss of consciousness shall not be repeated more than once to avoid torturing the animal.
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6.

Low voltage electric current is used for large animals according to the criteria specified in Table No. 1 (provided that this does
not result in death or stopping the heart of the animal):
Table No. 1: Electrical data required for the process of losing consciousness by the electrical current.

Animal type Current intensity (Amperage) Duration (Second)
Chicken 0.25-0.50 2.00-3.00
Small sheep 0.50-0.90 2.00-3.00
Goats 0.70-1.00 2.00-3.00
Big sheep 0.70-1.20 2.00-3.00
Buffalo 2.50-3.50 3.00-4.00
Ostriches 0.75 10.00

*Important Note:

IThese criteria are applied voluntary (not mandatory) to ensure the optimal application, the facility shall achieve the ideal
standards for loss of consciousness, considering Animal type, sex, and class/weight/animal health condition/type of

device used/production line speed/current intensity/frequency of current/exposure time/voltage...etc.
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APPENDIX A -Typical Process Flow for Audit and Certification Process
Initial Certification --------- Decision/Recertification -------- Three-year Certification Cycle --------- Expiry of Certification

Applicant submits
initial Application.

Initial
Certification

Initial Certification

Decision

Planning & Audits

4

Exchange info
between JUHF and
Applicant

v

Stage 1 Audit.

Granting of Initial

Review of the application, KRl

payment & Invoicing If applicable

areas of concern.

Certification &
Issuance of
Certification
Documents

v v

Confirmation &
appointment
Audit team for
stage 2

Request for further
information if required.

Development of
audit program
and confirmation

Audit plan for

Stage 2

Signing
Certification
Agreement

Stage 2 Audit at
Client Site

Close NCs &
Resolve areas of
concern.

Initial
Certification
Audit Conclusion

certified clients during the certification period.

Certificate shall be suspended / revoked if any fundamental breach occurs from the

Recertification application shall be
commenced 6 months before the
expiry of the certificate and
completed before the expiry.

|

|
v

Surveillance Audits once ina
calendar year

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

Plan for
Recertification
Audit

Plan for
Surveillance
Audit

Conduct

Close NCs & Close NCs & Resolve areas of
Resolve areas of concern.
concern.

Recertification Audit
onclusion

Surveillance Audit
Conclusions

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.
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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. Organogram/Organizational Chart

7. Appointment notification of Internal Halal Management Team (IHMT)

8. Detailed floor plan of the processing plant

9. Business Registration Certificate

10. Licenses issued to the applicant by local and environmental authorities.
11. Quality / Hygiene standard certificates

12. Documentary evidence of implementing Food Safety Management System
13. Samples of approved product packaging material(s)

14. Complete operations schedule of processing per day with shift times
15. Company Logo and Brand Logos

16. Any other relevant documents

APPENDIX C - Requirements for Supervisor

1. The Halal supervisors shall not be considered as staff of the certificate holder at any time.

2. TheHalal Supervisors shall be appointed by an independent main power supply entity

3. The main Power supply body seeks supervision fee from the company directly, they shall not
allow the company to pay anything to Halal Supervisor directly to avoid any sort of conflict of
interest.

4. The APPLICANT will through the Muslim Supervisor(s) maintain a proper reconciled record of
all Halal meat supplied to Halal Trade. Such records will at all times be available for inspection
by duly appointed officer(s) of JUHF.

5. The APPLICANT will permit the Muslim supervisor(s) to forward a copy of such arecord to JUHF
either by registered post or through mail.
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