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1.2.3.1 1A39981919

No. Type of Product Classification Detailed Type of Product Critical Point
Code
1. Cosmetics 1.1 Cream, emulsion, liquid, viscous e Animal-derived: Lanolin,
liquid, gel, ail for skin (face, gelatin, collagen, keratin,
hands, feet, etc) animal fats/oils, animal hair
1.2 Face mask (except chemical for brushes (e.g., from pigs)
peeling products) are highly critical and must be
1.3 Foundation (think liquid, paste, from halal sources and halal-
powder) slaughtered animals.
1.4 Powder for makeup, body e Human-derived: Placenta,
powder, antiseptic powder, and stem cells (generally
others prohibited).
15 Bath soap, antiseptic bath soap, e Microbial: Culture media for
and others microbes must be halal.
1.6 Perfume preparation e Alcohol: Presence and source
1.7 Bath preparations (bath salt, of alcohol (must not be
bath foam, oils, gels, etc.) khamn).
1.8 Depilatory preparation e Synthetics/Plants: While
1.9 Deodorant and anti-perspirant generally non-critical, the
1.10 Hair preparations processing aids used for their
1.11 Shaving preparations (cream, extraction or synthesis must
foam, liquid, thick liquid, etc.) be halal.
1.12 Eye make-up, facial make-up,
facial and eye make-up cleaning Water Permeability: For products
oreparations applied to skin (e.g., nail polish,
113 Lip care and make-up lotions), especially if they affect
oreparations ablution (wudhu'), they must be
114 Dental and oral care water-permeable or easily removable.
preparations
1.15 Preparations for nails care and

make-up
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No. Type of Product Classification Detailed Type of Product Critical Point
Code
1.16 Preparation for the external sex | Production Facilities: Ensuring no
organs contamination from non-halal
1.17 Sunscreen and sunbathing cosmetic ingredients or products.
preparations
1.18 Preparations for tanning skin
tone without sunbathing
1.19 Skin lightener preparations
1.20 Anti-wrinkle preparations
1.21 Other cosmetic products
1.22 Cosmetics ingredients
1.2.3.2 nanAnaall
No. Type of Product Classification Detailed Type of Product Critical Point
Code
1. | Group of processing 1.1 Bleaching, washing, and/or exfoliating | Ingredients: Source of all chemical
aid agents compounds, especially if they are
1.2 Purifying, filter, adsorbent, and/or derived from animal products, or if
color remover agents their synthesis involves prohibited
13 Enzymes substances or processes.
14 Flocculating agent
15 Catalyst Processing Aids: Solvents, catalysts,
1.6 Microbe nutrition and other processing aids must be
1.7 Control of the microorganisms halal.
growth
18 Enzyme tracers Cross-Contamination: Ensuring
1.9 lon exchange resins dedicated lines or thorough cleaning
1.10 Other processing aid group that is for shared facilities.
used in production of food,
beverages, medicines, or cosmetics
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No. Type of Product Classification Detailed Type of Product Critical Point
Code
2. Other chemicals 2.1 Exfoliating/abrasive
2.2 Charcoal/active carbon
2.3 Alumina attapulgi
24 Fragrance
2.5 Flavor
2.6 Surface active agent
2.7 Chelating Agent
2.8 Cloudifier
29 Buffering
2.10 Medium for fermentation
2.11 Hexamediamin
212 Caffeine
Detail of product type 1.1. to 2.12 is only that related
to food, beverages, medicines, or cosmetics
1.2.3.3 91917 KALLATDIAY
Product Type Product Classification Product Type Details Critical Point
1. | Milk and Its 1.1 Liquid Milk and Dairy | 1.1.1 Liquid Milk (plain) Source of milk: Must
Analogues Products 1.1.2 | Other Liquid Milk (plain) be from a halal
1.1.3 Liquid Buttermilk (plain) animal (e.g., cow,
Milk is a liquid from Includes all plain 1.1.4 Flavored/Flavored Liquid Milk | goat, sheep). Milk

goats, cows,
buffaloes, horses,
sheep, and other

halal milk-

liquid milk (not added
with anything that

causes taste and/or

aroma, fruit,

Drink

from haram animals
(e.g., pig's milk,
though uncommon)

is prohibited.
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Product Type

Product Classification

Product Type Details

Critical Point

producing livestock
either fresh or
heated through the
pasteurization, Ultra
High Temperature
(UHT) or
sterilization process.
Analogues are
products in which
part or all of milk
fat is replaced with
fat or vegetable oil
Including all types
of dairy products
obtained from the
milk of halal milk-
producing animals
(for example, cows,
buffaloes, horses,
goats, sheep, and
others). Excludes
dairy products
Formula of
Products 13.1 and

133

vegetable, or other
non-dairy
components, except
as permitted by
relevant laws and
regulations) and
flavored or flavored
The form of skim
milk, partially
skimmed milk, and
full-fat milk
(fullcream), excluding
fermented products
(plain) Rennet (plain)
milk products which
are included in
product classification
1.2.

Liquid milk is a dairy
product obtained
from milk processinsg.
Fresh milk should not

contain food additives

1.2

Fermented Milk and
Renin Enzyme
Coagulated Milk
Products (Plain)

Includes all plain

products ( not added

1.2.1

Fermented Milk (Plain)

1.2.2

Curdled Milk with Rennet
(Plain)

Milk coagulated with rennet
(Plain) is milk coagulated with

milk coagulating enzymes

Ensure animals are
healthy and free from
najis (impurities) that
could contaminate

milk.

- Enzymes: Rennet
(source -
animal/microbial/pla
nt), lipase.

- Gelling Agents:
Gelatin (source)
Additives: Stabilizers,
emulsifiers, flavorings.
- Fermentation:

Culture media.

- Non-animal rennet
preferred. Halal-
certified gelatin or
plant alternatives.
Scrutiny of all
additives for haram

components.
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Product Type

Product Classification

Product Type Details

Critical Point

with anything that
causes flavor and/or
aroma, fruit,

vegetable, or other

including renin/rennet.
Flavored rennet dairy
products include product

classification 1.7

non-dairy 1.2.3 Fermented Milk and Other
components, except Renin Enzyme (Plain)
as permitted by Coagulated Milk Products
relevant laws and
regulations) that are Fermented Milk and Renin
made from milk, Enzyme Coagulated Milk
skimmed milk, Products (Plain) which do not
partially skimmed include details of product
milk, and fermented types 1.2.1 and 1.2.2
or rennet-infused
fatty milk, excluding
details of the type of
product
1.1.4 and product
classification 1.7

1.3 Condensed Milk and 1.3.1 Condensed Milk

lts Analogues

Including condensed
milk products,
evaporated milk and
its analogues
(products in which
part or all of milk fat

is replaced with

Condensed milk is a dairy
product obtained by
removing part of the water
from milk with or without the
addition of other food
ingredients. Including milk
whose water is partially

removed, evaporated milk,
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Product Type

Product Classification

Product Type Details

Critical Point

vegetable fat or oil)
including creamers of
drinks both plain (not
added with
something that
causes taste and/or
aroma, fruits,
vegetables, or other
non-dairy
components, except
as permitted by
relevant laws and
regulations) and
sweeteners.

These include milk-
based products,
skimmed milk,
partially skimmed
milk, blends of
evaporated skimmed
milk with vegetable
fats, and blends of
sweetened
condensed skimmed
milk with vegetable

fats.

sweetened condensed milk

and khoa.

1.3.2

Creamer Drinks

Including condensed milk
analogues, mixtures of
evaporated skim milk with
vegetable fats and
sweetened condensed skim
milk mixtures with vegetable

fats.

1.4

Cream (Plain) and the
like

1.4.1

Pasteurized Cream (Plain)
Includes milk cream and half

and half
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Product Type

Product Classification

Product Type Details

Critical Point

Includes all creams or
analogue creams
(products in which
some or all of the
milk fat is replaced
with fat or oil

plant) in liquid, semi-
liquid, or semi-solid

form.

1.4.2

Sterilized or UHT Creams,
Whipping Creams, Whipped
Creams, and Low-Fat Creams

(Plain)

143

Clotted Cream (Plain)

Heavy cream made from
cream added with milk
clotting enzymes or cream
that is acidified through the
fermentation process of
lactic acid or cream with

added acidifiers.

1.4.4

Analog Creams

Creams that have been
partially or completely
replaced with vegetable fats,
in the form of liquid fat
emulsions in water or
powder, which are used in
addition to beverage
creamers (breakdown of
product types 1.3.2).
Including instant whipped
cream topping products and

sour cream substitutes.

15

15.1

Milk Powder and Cream

Powder (Plain)
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Product Type

Product Classification

Product Type Details

Critical Point

Milk Powder and
Cream Powder and

Analog Powder

Including plain milk
powder, cream
powder or a
combination of both
as well as products
analogues. The
product can be
obtained from milk,
skimmed milk and
partially skimmed
milk.

Milk powder and cream
powder (plain) are products
obtained by removing water
from milk and cream in
powder form. Including
casein, casein. Excludes
diabetic diet milk powder
from product classification

13.3.

152

Milk and Cream Powder

Analogues

Milk powder and
cream powder that
are partially or
completely replaced
with milk fat with
vegetable fat. This
product can be made
through the drying
process and or dry
mixing of skimmed
milk powder and
vegetable fat in
powder form, other
food ingredients can
be added.

The product is used for

purposes other than

beverage creamer in the
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Product Type Product Classification Product Type Details Critical Point

details of the type of
product 1.3.2.

1.6

Cheese and lIts

Analogues

This includes
cheese products
and their
analogues
(products in which
some or all of
milk fat is
replaced with
vegetable fat or
oil) that are based
on oil-in-water
emulsions.
Includes cheese
products and their

analogues.

1.6.1

Unflavored Cheese

(Raw Cheese)

1.6.2

Fermented Cheese
Including cheese in salt
solution, namely semi-
hard fermented cheese
to soft fermented
cheese, with white to
yellowish color with a
compact texture and
without skin that is
fermented in salt
solution until ready for

consumption.

1.6.3

Whey Cheese

1.6.4

Processed Cheese

1.6.5

Cheese Analogue

(Vegetable fat cheese)

1.6.6

Whey Protein Cheese
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Product Type

Product Classification

Product Type Details

Critical Point

Cheese and its
analogues are
coagulation products
of milk proteins that
contain water and fat.
Excludes cheese
sauces (breakdown of
product types 12.6.2),
cheese-flavored
snacks (product
classification 14.1) or
cheese-containing
composites used as
ingredients (such as
macaroni and cheese

in product types

Cheese can be a
fresh product or a
solid or semi-solid
cured product
obtained by
coagulating milk,
cream, skimmed
milk, partially
skimmed milk,
recombination milk,

reconstituted milk,
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Product Type Product Classification Product Type Details Critical Point

whey cream or
buttermilk, or a
mixture thereof, with
rennet or coagulating
enzymes (of animal,
plant or microbial
origin) or acids with
the requirements of
milk fat content and
moisture content
depending on the
type with or without
the addition of
ingredients other

foods.

Based on its texture,
cheese is divided
into soft cheese,
semi-hard cheese
and hard cheese and
very hard cheese.
Soft cheeses contain
more than 67%
water calculated
based on lean solids

(PTL).
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Product Type Product Classification Product Type Details Critical Point

Rather hard cheeses
contain 54% to 69%
PTL, hard cheeses
contain 49% to 56%
PTL, and very hard
cheeses contain less
than 51% PTL.
Cheese analogues
are cheese products
in which part or all
of the milk fat is
replaced with other

fats.

In cheese making,
microorganism
cultures that
correspond to the
type of cheese (in
the name of the
type of cheese
below) can be added
or microbes are used
that are allowed in
type 1 of the
product (dairy
products and their

analogues).
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Product Type

Product Classification

Product Type Details

Critical Point

1.7

Dairy-based desserts
(e.g. Pudding,
Flavored/flavored
Yogurt or Yogurt with
Fruit)

Including milk-based
dessert products and
dessert instant
powders, frozen milk
confectionery, milk-
based fillings,
flavored/flavored
yogurts. This product
is different from
product type 3
(edible ice, including
sorbet and sorbet),
where the product in
product classification

1.7 (Dairy-based

Flavored/flavored
Yogurt or Yogurt with
Fruit) is dairy-based
while product type 3
is water-based and
does not contain

dairy

Desserts (e.g. Pudding,
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Product Type

Product Classification

Product Type Details

Critical Point

1.8

Whey and Whey
Products, Except

Whey Cheese

Including a variety
of whey-based
products in liquid

and powder form.

1.8.1

Whey Liquid and Its
Products, Except Whey

Cheese

18.2

Whey Powder and lIts
Products, Except Whey

Cheese

1.9

Dairy products and
other analogues
Other dairy products
and analogues are
dairy products and
their analogues in
addition to product
classifications 1.1 to

1.8

Fats, oils and oil

emulsions

It is a fat-based
food product
obtained from
plants (plants),
halal animals or
marine products,
and its mixed

products.

2.1

Fats and Edibles That

Do Not Contain Water

Fats and oils (edible)
are food products
whose main
composition consists
of fatty acid
triglycerides obtained
from plants (plants),
halal animals or

marine products.

2.1.1

Anhidrat Milk Fat (AMF),
Butter Oil, and Ghee

Anhydrous milk fat
(AMF), butter oil is a fat
and oil product that is
obtained specifically
from milk, cream, or
butter through a
processing process to
remove water and non-
fat solids until it is

almost perfect.

The primary
source of the fat
or oil itself.
Animal Fats:
Highly critical. Can
be from

permissible (halal)

Vegetable Oils:
Generally
considered halal

by nature, but
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Product Type

Product Classification

Product Type Details

Critical Point

212 Vegetable Fats and Oils
213 Beef Fat, Sheep Fat, Fish
Oil and Other Halal
Animal Fats
These include prime
beef fat, edible beef fat,
secunda beef fat, and
fish oil.
2.2 Fat Emulsions Mainly 2.2.1 Butter

Oil-in-Water

Emulsions Type

ncludes all fat 222 Fat Spread, Fat Spread

emulsion products from Milk Fat and
Mixtures

except milk fat

emulsions and milk-

based desserts from

product classification

1.7 Dairy-based

desserts (e.g. Pudding,

Flavored/flavored

Yogurt or Yogurt with

Fruit)

23 Oil-in-Water Emulsion

Type Fat Emulsions,
including Fat
Emulsion Blend

Products with or

without Flavoring

their processing is

crucial.

Microbial/Algal
Oils: Source of the
microorganism
and its growth

media are critical.

HIGHLY CRITICAL. -
Animal Fats: If
from animal
source (e.q.,
tallow, lard,
poultry fat), must
be from halal-
slaughtered
animals (e.g., halal
beef tallow). Lard
(pork fat) is strictly

haram.

Vegetable Oils:
While generally
halal, ensure no
Cross-
contamination or
haram processing

aids are used.

Microbial/Algal
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Product Type Product Classification Product Type Details Critical Point

Oils: Ensure the
Semi-solid fat microorganism
emulsion products itself is halal and

are made from water, the media used

fat not derived from for its growth is

milk, and or without halal and free

other food ingredients from najis
such as salt.
Examples are milk fat
substitutes produced
from lean milk solids
with the addition of
vegetable fats, such
as oils or fats (palm,
coconut, corn,
safflower, sunflower);
Non-Dairy Whipped
Cream, Non-Dairy
Toppings, and Cream
Fat. Mayonnaise is
excluded from the
product type details
12.6.1.

24 Fat-Based Desserts
are not Included in
Dairy-Based Desserts
of product
classification 1.7
(Dairy-Based Desserts

(e.g. Pudding,
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Product Type

Product Classification

Product Type Details

Critical Point

Flavored/flavored
Yogurt or Yogurt with
Fruit))

Including ready-to-eat
products and mixed
products, including
non-dairy filling, such
as ice cream products
based on vegetable

fats.

Edible Ice, Including
Sherbet and Sorbet

This category
includes water-

based desserts,

sweet (confections)

and other frozen

novelties, such as

fruit sorbet, "ltalian”

ice and flavored

ice. Excludes frozen

desserts whose
main ingredient is
dairy-based from
product
classification 1.7

(Dairy-based

Ingredient
Sourcing and
Verification: This is
arguably the most
critical point for

sorbet.

- Fruits and
Water:
Generally
considered

Halal.

- Sweeteners
(Sugar, Corn
Syrup,
Dextrose):
Must be free
from non-

Halal
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Product Type Product Classification Product Type Details Critical Point
desserts (e.g. processing
pudding, yosurt aids. For

Flavored/flavored example,

or Yogurt with some sugars

Fruit). The use of might be
decolorized

milk in this type of ecolorize
using bone

product is only as a
char, which

flavor enhancer. would make
them non-
Halal if the
bones are
from

impermissible

animals.

- Stabilizers and
Emulsifiers:
Common
sorbet
stabilizers are
generally
plant-based
and Halal.
However,
some
emulsifiers or
stabilizers
might be
derived from

animal fats

(e.g., mono-
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and
diglycerides,
polysorbate
80). If animal-
derived, they
must come
from Halal-
slaughtered
animals.
Gelatin is a
major concern
in many
processed
foods, and
while less
common in
traditional
sorbet, it
could be
used. If used,
it must be
from a Halal
source (e.g.,
fish gelatin or
Halal-
slaughtered
beef gelatin).

Flavorings and
Colorings:
These are

highly critical.
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"Natural" or
"artificial"
flavors can
contain
alcohol or
animal-derived
ingredients
(e.g,
carmine/cochi
neal from
insects). All
flavorings and
colorings must
be verified as
Halal-certified
or confirmed
to be free
from any non-
Halal
components

or alcohol.

Other
Additives: Any
other additives
(e.g., citric
acid, ascorbic
acid) should
be checked
for their
source and

processing.
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Fruits and 4.1 Fruit with processing 4.1.1 Whole fresh fruit with Added
Vegetables with and addition of food treated surface Ingredients/
processing and additives Processing Aids:.
Whole fresh fruit with a ) )
addition of food While fresh fruits
processed fruits that treated surface is fresh
additives it that g and vegetables
i ruit that is coate
undergo processing ( et are inherently
- coated) with wax or
and the addition of . . Halal, any
food additives other coating materials ingredient added
that serve as a protector ) .
during processing
and/or help maintain the
(e.g., sweeteners,
freshness and quality of )
preservatives,
the fruit. )
flavorings,
412 Processed Fruit )
colorings,
4.2 | Vegetables (Including | 4.2.1 Fresh Vegetables | stabilizers,
Mushrooms, Roots, (Including Mushrooms, emulsifiers,
Tubers, Legumes and Roots, Tubers, Legumes, | €NZYMESs, oils,
AloeVera), Seaweed, and Aloe Vera), Seaweed, | anti-foaming
Nuts and Seeds. Nuts and Seeds agents) must be
meticulously
This category includes Fresh  vegetables are | sourced and
treated fresh generally free of food | verified as Halal.
vegetables and additives, but fresh | S ingredients
vegetables that are :
processed vegetables s used in a Halal
coated or have been product must
peeled or cut before | {hamselves be
serving may contain food | 515l The origin of
additives. these additives
422 Vegetables (Including | (plant, animal,
Mushrooms, Roots and | synthetic) and
Tubers, Lesumes, and | their
Aloe Vera), SeaWeed, manufactur]ng
Nuts and Processed process (e.g.’ use
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Product Type Product Classification Product Type Details Critical Point
Grains of alcohol, bone
Includes all types of fresh | char, non-Halal
vegetables that undergo | animal derivatives)
processing other than | are paramount.
peeling, cutting and
surface treatment.
Confectionery/Cand | 5.1 Cocoa and Chocolate | 5.1.1 Cocoa Powder, Cocoa | Ingredient
y and Chocolate Products Including Cake and Mass Cocoa Sourcing and
Chocolate Substitutes Verification
Includes all cocoa Includes a variety of
and chocolate Cocoa and Chocolate products used in the . o
) Gelatin: This is
products, Products Include processing  of  other
N at duct _ arguably the
. . chocolate products or in
comcec’uonary Chocolate Substitute P highest risk
th ti f -
oroducts that Products. e preparation of cocoa ingredient in
) based beverages.
contain or do not confectionery
Most cocoa  products .
contain cocoa (gummies,
come from nib cocoa
products, chewing marshmallows,
(cleaned cocoa beans " gi
um and chewy candies,
g that are free from the )
decorations as well some coatings).
shell).
as icing or other 5.1.2 Cocoa Mixes (syrups)

food products
resulting from
product
combinations from
product
classifications/detail

s of existing product

types.

The product can be

produced by adding
bacterial amylase to the
thick liquid (liquor) of

cocoa. The enzyme

prevents thickening or
precipitation of the syrup
by the dissolution and
dextrinization of cocoa

starch.

Included in this category

Source of gelatin.
Pork gelatin is
strictly forbidden
(Haram). Bovine
gelatin must be
from Halal-
slaughtered

animals.

Emulsifiers (e.q.,
Mono- and

Diglycerides
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Product Type

Product Classification

Product Type Details

Critical Point

are chocolate syrups that

are used to prepare milk

chocolate or hot
chocolate drinks.
Chocolate syrup is

different from  fudge
sauce (as found in ice
cream sundaes), from

product classification 5.4.

513

Cocoa-based spreads,

including filling

A product in which cocoa
is mixed with other
ingredients (usually fat-
based) to prepare a
spreadable paste that is
used to spread bread or
as a bread filler.

Examples include fillings
for bonbon and
chocolate, chocolate pie
fillings and spreads for
nut-chocolate based

spreads.

514

Cocoa and Chocolate

Products
Chocolate is a
homogeneous  product

produced through the

(E471),
Polysorbates):
Widely used in
chocolate and
many candies to

blend ingredients.

Source of fatty
acids used to
produce
emulsifiers. It can
be animal-derived

or plant-derived.

Flavorings (Natural

and Artificial):

Use of alcohol as
a solvent or
carrier; animal-
derived
components (e.g.,
castoreum, civet,
some enzymes, or
flavors mimicking
forbidden items

like rum).

Colorings (e.g,,
Carmine/Cochinea

L (E120)):
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Product Type

Product Classification

Product Type Details

Critical Point

process of mixing cocoa
products (cocoa mass
and/or cocoa fat and/or
cocoa powder) with or
without the addition of
milk, and sugar. In making
chocolate products,
flour, starch and animal

fat should not be added
in addition to milk fat.

The use of vegetable fats
in chocolate in addition
to cocoa fat is allowed in
the amount of no more
than 5% of the chocolate
components in a
product. The chocolate
component that is
calculated is the
composition that is part
of the chocolate only
(excluding fillings,
sprinkles, etc.). The use of
vegetable fats should not
reduce the minimum
requirements for cocoa

fat or total cocoa solids in

chocolate products

Imitation Chocolate,

Chocolate Substitute

Source (insects
like cochineal are
debated and
often considered
Haram by some
Halal authorities,
or extracted using
alcohol).

Fats and QOils (e.g,,
Vegetable Fats,
Cocoa Butter
Substitutes, Dairy
Fats):

Potential for non-
Halal animal fats
(lard, non-Halal
tallow), or cross-
contamination
during processing
or storage of oils.
Hydrolysis of fats
may involve non-

Halal enzymes.

Sugar and
Sweeteners:
Refining process
(e.g., use of bone
char for
decolorization), or

processing aids
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Critical Point

Includes  chocolate-like

products, i.e. products
that are not chocolate-
based but have the same
organoleptic

characteristics. For

example, carobchips.

52

include hard and soft
confectionery/hard
and soft candies,
nougats, and others
Includes all products
that contain sugar
and/or other
sweeteners. Includes
hard
confectionery/hard
candy (5.2.1), soft
confectionery/soft
candy (5.2.2), and
nougat and marzipan
(5.2.3), excluding milk
confectionery/milk
candy of product

type 1.0.

Confectionery/candies

521

Hard Confectionery/Hard
Candy

Products obtained from

water and/or sugar
(simple syrup), with or
without the addition of
other sweeteners, with or
These

without  fillers.

include pastilles and

lozenges.

522

Soft Confectionery/Soft
Candy

Including soft
confectionery/soft candy
products, chewy
confectionery/chewy
candy such as caramel
(contains sugar syrup, fat),
confectionery/jelly-
based candies (e.q.
jellybean, jelly fruit paste
coated with sugar, made
from sugar or sweeteners,

gelatin,  pectin); and

containing non-
Halal ingredients
(e.g., gelatin as a
dispersant in ion

exchange resins).

Dairy Ingredients
(e.g., Milk Powder,
Whey Powder,
Casein): Used
extensively in
chocolate and

some candies.

Enzymes (like
rennet) used in
cheese
production for
whey, or
processing aids in

dairy ingredients.

confirming Halal
source for milk
and Halal
enzymes/processi

ng aids.

L-Cysteine:
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Product Type Details

Critical Point

licorice.

It also includes oriental
products such as yokan
(sweet soy jelly) and agar
jelly for mitsumame.
With the addition of

other foods.

523

Nougat and Marzipan

Nougat is a product made
from sugar and whipping
agent or egg whites, with
or without the addition of
other food ingredients
such as honey, cocoa,
nuts, dried fruits, which
are formed for immediate
consumption, or can be
used as fillers for
chocolate products.
Nougat can be hard or
soft in texture.

Marzipan is a product
consisting  of almond
paste and sugar that can
be molded to directly
consumed, or can be
used as a filler for

chocolate products.

524

Confectionery/candies
include hard and soft

confectionery/hard and

Sometimes used
as a dough
conditioner in
certain coatings or
fillings.

Source (can be
from human hair,
animal fur, or
microbial). Human
hair is Haram.
Animal fur needs

Halal verification.

Release Agents /
Anti-sticking
Agents: Used in
molds, cutting,
and handling.

It can contain
animal fats,
alcohol, or non-

Halal waxes.
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soft candies, nougats,
and other similar

products

Confectionery/candies
include hard and soft
confectionery/hard and
soft candies, nougats that
do not include product
type details

52.1to5.23

53

Gum Sugar Flowers /

Gum

Products made from
natural or synthetic
gum and other food
ingredients. Includes
chewing gum and
gum products that
provide a refreshing
sensation of

breathing.

54

Sugar decoration

icing and frosting for
cakes, cookies and
pies and bread and
flour confectionery,

can also be mixed in

the product. This

Including ready-to-eat
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includes sugar- and
chocolate-based
coatings for candies,
confections and
bakeries, ice cream,
such as chocolate
coatings for bonbon
and nougat, and sugar
coatings for pastilles.
Sweet sauces and
toppings include
butterscotch sauce
for use e.g. in ice
cream sundaes. This
sweet sauce is
different from syrups
(e.g. maple, caramel
and flavored syrups
for fine bakerywares
and ices) from
product classification
11.4, fruit-based
toppings from
product type
breakdown 4.1.2.h
and chocolate syrup
from product type
breakdown 5.1.2.

55

Other

confectionery/candy
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and chocolate

products

Confectionery/candy
and chocolate
products that are not
included in product
classifications 5.1 to

54

Cereals and Cereal
Products Which Are
Derivative Products
of Cereal Seeds,
Roots and Tubers,
Nuts and Pirates
(Inside Plant Stems)
with the processing
and addition of
food additives.
Includes various
forms of cereals
and cereal-based
products that have
been processed
and excludes
product type 7
(bakery products)

6.1

Whole grains,
fractures or fragments

including rice

including whole,
shelled grains and
cereals as well as
nuts and tubers that
have not been
processed into
finished products with
the addition of food

additives

6.2

Flour and starch with
the addition of food

additives

Flour and starch are
basic products from
cereal seeds, roots,

tubers, beans or pea

pods as well as plant

6.2.1

Flour

Flour is a fine and clean
product obtained from
grinding or grinding grains,
cereals, tubers, plant
stem pith. Including flour
for confectionery

products, flour for bread,

Cereal products,
ranging from
breakfast cereals
to flours and
baked goods
made from
cereals, while
grains themselves
(like wheat, corn,
oats) are

inherently Halal.

The processing
and addition of
other ingredients
introduce
numerous Halal
Critical Points that
must be strictly
managed to
ensure Halal

compliance,
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stem pith obtained
from the
milling/mashing
process which is used
as raw materials (e.g.
ingredients for bread).
Including Quinoa, Flax
seeds, chia flour, and

others.

pastries, noodles and

pasta, as well as a
mixture of various types

of flour of cereal origin.

6.2.2

Starch

Starch is a glucose
polymer that resides in
granular form in different
parts of certain plant
species, especially good,
clean, and healthy grains

and tubers.

The polymer contains an
anhydro-a-D- glucose

unit. Natural starch is
separated by a process
specific to each type of
raw material.

This  product has a
normal smell, color, and
taste. Including wheat

starch.

6.2.3

Flour and starch with the
addition of other food
additives

6.3

cereals for breakfast,
including rolled oats
Includes all types of
ready-to-eat, instant

and hot cereal

6.3.1

Bulgur

6.3.2

Corn Flakes

6.3.3

Meal

6.3.4

Wheat Germ Meal

Halal Critical
Points for Cereal

Products:

1. Ingredient
Sourcing and

Verification

Grains (Wheat,
Corn, Oats, Rice,
etc.): Generally

Halal.

Potential for
contamination
during harvesting,
storage, or
transport if mixed
with non-Halal
grains or materials
(e.g., in shared
silos or transport

vessels).

Processing aids
(e.g., enzymes,
bleaching agents),
fortifying vitamins,
or anti-caking

agents that may




o PR 98 R-CICOT-05
nannainazauly -
U 36/132
ANPIYNITATIVFIULATNITIUTD utlun3an 4
Usemelduil 16/10/2568

UINTFIUNTHARNEAA9IENAA

AIUNINTFIETITUTFEU AT

Product Type

Product Classification

Product Type Details

Critical Point

products, including 6.3.5 Oatmeal
rolled cereals.
6.3.6 Whole Maize (Corn) Meal
Examples include
cereal granola, instant 6.3.7 Degermed Maize (Corn)
oatmeal, farina, comn Meal
flakes, puffed wheat 6.3.8 Corn Rice
or rice, muesls, 6.3.9 Ready-to-eat cereals
cereal products from
soy and cereal 6.3.10 | Whole Grain Ready To
products from cereal Eat Cereal
flour using the 6.3.11 | Cereal drink powder
extrusion process. 6.3.12 | Tiwul
6.3.13 | Degermed Maize (Corn)
Grits
6.3.14 | Handcuffs
6.3.15 | Granola
6.3.16 Breakfast cereals,
including other rolled
oats
6.4 Pasta and Noodles 6.4.1 Raw Pasta and Noodles
and Similar Products and Similar Products
(e.g. Rice Paper, 6.4.2 Pasta and Dry Noodles
Rice/Vermicelli, Soy and Similar Products
Paste and Soy 6.4.3 Pre-cooked pasta and
Noodles) noodles and similar
products
644 Pasta and noodles and

similar products (e.g. rice

paper, rice/vermicelli,

be non-Halal.

Sweeteners
(Sugar, Corn
Syrup, Honey,
Molasses):
Refining process
(e.g., bone char
for decolorization
in sugar), or
processing aids
containing non-
Halal

components.

Fats and QOils (e.g,,
Vegetable Oils,
Shortening,
Margarine, Dairy
Fats): Used in
many cereals (e.g.,
granola, some
breakfast cereals
for texture or

flavor).

Animal-derived
fats (lard, non-
Halal tallow) or
emulsifiers within

them; cross-
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Product Type

Product Classification

Product Type Details

Critical Point

soy paste and soy

contamination

noodles) during processing
6.5 Cereal and Starch- or storage if
Based Desserts (E.g. shared.
Rice Pudding, Tapioca Ensure only plant-
Pudding) based oils or
Dessert products Halal-slaughtered
) animal fats (if
contain cereals,
) used). Verify any
starches or grains as
emulsifiers within
the main ingredient.
shortenings/marga
Also included are .
rines are Halal-
fillers for cereal- or certified.
starch-based desserts.
6.6 Flour For Dough (For Flavorings (Natural
F.g. To Coat the & Artificial):
Surface of Fish or Alcohol as a
Chicken) solvent/carrier,
6.7 Processed Rice animal-derived

Products

Products made from

such as boiling,
steaming, frying, and
baking and is shaped
into cake or other

forms.

components, or

flavors mimicking

Haram
rice include glutinous substances.
rice that undergoes
processing processes Colorings:

Animal-derived
sources (e.g.,
Carmine/Cochinea
L E120) or

processing with
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Product Type

Product Classification

Product Type Details

Critical Point

Included in the
product classification
6.7 are processed rice
and fortified rice
products, such as pre-
cooked products sold
in canned,
refrigerated or frozen
packaging, and
processed rice
products sold in

retort pouches.

Crispy snacks made
from rice include
product type 14
(ready-to-eat snacks)
and similar desserts
made from rice
include product

classification 6.5

alcohol.

Emulsifiers (e.g.,
Mono- and
Diglycerides E471,
Lecithin):

Source of fatty
acids (can be
animal-derived
from non-Halal
sources). Lecithin
is typically soy or
sunflower, but
animal-derived

lecithin exists.

Stabilizers and
Gums (e.g., Guar
Gum, Xanthan
Gum): Generally
plant-based and
Halal.

Potential for non-

6.8 Soybean Products 6.8.1 Soy Drink
Halal processing
Includes dried, aids or growth
6.8.2 Thin Layer of Soybean
cooked, fried, or media if derived
Liquid ) )
fermented soy microbially.
6.8.3 Tofu
products, and soy
protein clump 6.8.4 Semi-Dry Tofu Generally low risk,
products (curd). Y Sried Tor but verification via
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Product Type

Product Classification

Product Type Details

Critical Point

Excluding soy
products from
product classification
12.9 (spices and

condiments from soy)

6.8.6 Fermented Soybeans

6.8.7 Fermented Tofu

6.8.8 Other soy protein
products

6.8.9 Other soy products

specifications or
Halal certificate is

prudent.

Vitamins and
Minerals:

Carrier agents or
coatings (e.g.,
gelatin for Vitamin
A or D), or animal-
derived sources
(e.g., Vitamin D3
from lanolin,
which is
permissible if from
Halal sheep, but
Vitamin D2 is
plant-based).

Leavening Agents
(e.g., Yeast):
Growth media for
yeast (can contain
non-Halal

ingredients).

Marshmallows (in
some breakfast
cereals):

Gelatin source.
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Product Type

Product Classification

Product Type Details

Critical Point

Mandatory Halal
Certificate for
marshmallows,
ensuring Halal
bovine or fish
gelatin is used, or

they are gelatin-

free.
Bakery Products 7.1 Bread and Casual 711 Bread and Cadets (Rolls) Ingredient
Bakery products Bakery Products and Sourcing and
7.1.2 Krekers, Not Included in o
include bread and Premixes Verification (Most
Sweet Krekers o
plain bakery : Critical)
Including all types of | 7-1.3 Other bargain bakery
products from the
plain bakery products products (e.g. bagels,
product . . . Flour (Wheat
and bakery derivative pitas, English muffins) :
L Flour, Rice Flour,
classification .
duct 714 Bread Similar Products
) proaucts. etc.):
7.1 (Bread and Plain Including Bread For
While the grain
Bakery Products Stuffing And Bread Flour,
. itself is Halal,
and Premixes) and Bread Flour
processing aids in
sweet, salty or 7.1.5 Steamed Bun
flour (e.g,,
savory specialty i
7.1.6 Premixes for Plain bleaching agents,
bakery products
Bread and Casual dough
from product -
P Bakery Products conditioners,
classification 7.2 enzymes) or
H Lt b k . . . .
(specialty bakery 79 Special Bakery 701 Cakes, Cookies and Pies fortifying vitamins
duct t -
products (sweet, Products (Sweet, (Fruit Filling or Custard, could be non
t .
salty, savory)) Salty, Savoury) Via)
1.2.2

Other Specialty Bakery
Products (e.g. Donuts,
Sweet Rolls, Scones, and

Muffins)

Fats and Oils
(Shortening,

Margarine, Butter,
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Product Classification

Product Type Details

Critical Point

723

Premixes for specialty

bakery products (e.g.

cakes, pancakes)

Vegetable Oils,
Ghee):

HIGH CRITICAL
POINT. Potential
for non-Halal
animal fats (e.g.,
lard, non-Halal
beef tallow) or
emulsifiers
derived from non-
Halal sources
within
shortenings/marga
rines. Cross-
contamination
during storage or

handling of oils.

Emulsifiers (e.q.,
Mono- &
Diglycerides
(E471), SSL (E481),
DATEM (E472e),
Lecithin):

Source of fatty
acids (can be
animal-derived
from non-Halal
sources). Lecithin
is usually plant-

based (soy,
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sunflower) but

verify.

Leavening Agents
(Yeast, Baking
Powder, Baking
Soda):

Growth media for
yeast (can contain
non-Halal
ingredients like
blood, non-Halal
animal extracts).
Baking powder's
components or

processing aids.

Flavorings (Natural

& Artificial):

Alcohol as a
solvent/carrier;
animal-derived
components;
flavors mimicking
Haram substances

(e.g., rum, bacon).

Colorings:
Animal-derived

sources (e.g.,
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Carmine/Cochinea
L E120) or
processing with

alcohol.

Enzymes (e.g.,
Amylases,
Proteases,
Lipases): Used to
improve dough
characteristics,
freshness, or

texture.

Source (animal,
microbial, fungal)
and growth
media. Animal
enzymes must be
from Halal-
slaughtered
animals (e.g.,
pancreatic
enzymes).
Microbial/fungal
enzymes must
have Halal growth
media (no porcine

derivatives).

Sweeteners

(Sugar, Glucose
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Syrup, High
Fructose Corn

Syrup, Honey):

Refining process
(e.g., bone char
for decolorization
in sugar), or
processing aids
containing non-
Halal

components.

Dairy Ingredients
(Milk Powder,
Whey Powder,

Casein, Cheese):

Enzymes (like
rennet) are used
in cheese
production for
whey or cheese
itself. Processing
aids in dairy

ingredients.

enzymes/processi
ng aids.
Eggs & Egg

Products:
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While eggs
themselves are
Halal,
liquid/powdered
egg products may
use non-Halal
anti-caking agents

or processing aids.

Toppings & Fillings
(e.g., Chocolate
chips, Glazes,
Marshmallows,

Creams, Fruits):

Any non-Halal
ingredients within
these composite
items (e.g., gelatin
in marshmallows,
non-Halal
emulsifiers/flavors
in chocolate,
alcohol in fruit

fillings).

L-Cysteine:
Sometimes used
as a dough
conditioner in

bread/buns.
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Critical Point

Source (can be
from human hair,
animal fur, or
microbial). Human
hair is Haram.
Animal fur needs

Halal verification.

Meat and Meat

Products

8.1

Fresh Halal Meat,
Poultry and Animal

Meat

8.1.1

Meat, Poultry and Fresh
Halal Animal Meat, In

Whole Form or Pieces

8.1.2

Fresh Halal Meat, Poultry
and Animal Meat

Mashed

8.2

Halal Processed Meat,
Poultry and Animal
Meat Products in

Whole Form or Pieces

8.2.1

Halal Processed Meat,
Poultry and Animal Meat
Products in Whole Form
or Pieces Without Heat

Treatment

8.2.2

Halal Meat Products,
Poultry Meat and Animal
Meat, In Whole Form Or

Heat Treatment Pieces

8.2.3

Halal Processed Meat,
Poultry and Animal Meat
Products in Whole Form
or Frozen Pieces
(Processed, Stored or

Traded in Frozen Form)

8.3

8.3.1

Halal Meat Products,
Poultry Meat and Animal
Meat Pureed, No Heat

Halal certification
for meat and
meat products is

mandatory.

Animal Species:
Permissibility of
the animal
species. Pork and
its derivatives are
strictly Haram.
Carnivorous
animals (with
fangs/claws), birds
of prey, reptiles,
amphibians, and
insects are
generally
considered

Haram.

Animal must be
healthy, alive, and

in a state of 'hayat
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Product Type
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Halal Processed Meat,
Poultry and Animal

Meat Products

Treatment

8.3.2

Halal Meat, Poultry and
Animal Meat, Pureed and

Heat Treated

8.3.3

Halal Meat, Poultry and
Animal Meat that is
Purified, Processed and

Frozen

8.4

Sausage Sleeve

mustagjirrah’
(stable life) at the
time of slaughter.
Animals that die
before slaughter
due to illness,
injury, or other
causes are not

Halal (carrion).

Slaughterer
(Dhabih):

The slaughterer
must be a sane,
adult Muslim who
understands and
intends to
perform Halal
slaughter
according.
Verification of the
slaughterer's
identity, religious
adherence, and
training/competen
cy by a
recognized Halal

authority

Fish and Fishery
Products Including

Mollusks, Krustase

9.1

Fish and Other
Fishery Products

Including Mollusks,

Fish, Fish Filets, and
Fishery Products
Including Frozen

Mollusks, Krustase, and

While most fish
are Halal, certain
aquatic animals

are considered
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and Econoderms
with processing and
addition of food

additives

Krustase, and
Echinodactyls, Which

Have Been Processed

Econoderms and the
addition of food
additives

9.1.2

Fish, Fish Filets and
Fishery Products
Including Mollusks,
Krustase, and Frozen
Flour-Coated

Econoderms

9.13

Minced Fish Products
with Cream, including
Frozen Mollusks,
Krustase, and

Echinodemata

9.14

Fish and Fishery Products
Including Mollusks,
Krustase, and Cooked
and/or Fried

Econoderms

9.15

Fish and Fishery Products
Including Mollusks,
Krustase and
Econoderms Smoked,
Dried, Fermented and/or
Salted with Food
Additives

9.2

Fish and Fishery
Products Including
Semi-Durable
Mollusks, Krustase

and Econoderms

9.2.1

Fish and Fishery Products
Including Mollusks,
Krustase, and
Econoderms Soaked in
Seasoning (Marinated)

and/or In Jelly

Haram (e.g,,
amphibians like
frogs, crocodiles,
or specific types

of shellfish)

Ingredients &
Additives (The
primary focus for
processed fishery

products):

For fishery
products, while
the primary raw
material (fish) is
generally not an
issue, the
complexity arises
significantly with
processed fish
products due to
the multitude of
added ingredients
and the
omnipresent risk
of cross-
contamination in

shared facilities.

All non-fish

ingredients. This is
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9.2.2

Fish and Fishery Products
Including Mollusks,
Krustase, and
Econoderms Processed
into Pikels and/or
Immersed in Salt

Solutions

9.23

Substitute for Salmon
Eggs, Caviar, and Other
Fish Egg Products

9.24

Fish and Fishery Products
Including Mollusks,
Krustase and Semi-
Durable Econoderms
(Examples are Fish
Paste), excluding
products in product type
details 9.2.1 to 9.2.3

9.3

Preserved Fish and
Fishery Products,
Including Canned or
Fermented Fish and
Fishery Products,
Including Mollusks,
Krustase and

Econoderms

where most Halal
issues in
processed fishery
products occur.

Examples include:

Battering/Breading
Mixes: Flour,
starch, spices,
flavorings,
emulsifiers,
fats/oils, egg
powder. These
can contain non-
Halal animal-
derived
emulsifiers (E471
from non-Halal
fat), non-Halal
fats, or alcohol-

based flavorings.

Marinades/Sauces:
Spices, flavorings,
thickeners, colors,
vinegar (source
can be alcoholic),
alcohol (as
solvent in
extracts), animal
stocks/broths (if

not Halal-




Swd R-CICOT-05

nannainazauly -
'y 50/132

AIABNITATIVFIULALNITSUTD utlun3an 4

UINTFIUNTTNAANARSI9IEIA18 vssmAl A 16/10/2568

AIUNINTFIETITUTFEU AT

Product Type Product Classification Product Type Details Critical Point

certified), specific

oils.

Binders/Fillers:
Starches, proteins
(e.g., soy protein,
milk protein),
which might have
processing aids or
derivations from

non-Halal sources.

Gelling Agents/
Stabilizers: Gelatin
(from pork or non-
Halal bovine),
certain
hydrocolloids that
might have non-
Halal processing

aids.

Flavor Enhancers:
Some types might
have non-Halal

components.

Preservatives/Anti
oxidants: Carrier
agents or

processing aids

could be non-
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Halal.

Oils for
Frying/Baking: If
external oils are
added, they must
be plant-based or
from Halal

sources.

10

Processed Eggs and
Processed Egg

Products

10.1 | Processed egg 10.1.1 Liquid Egg Products
products
10.1.2 | Frozen Egg Products
10.1.3 | Dried and/or Heated Egg
Products Until
Coagulated
10.2 | Cured Eggs, Including | 10.2.1 Raw Salted Eggs
Traditional Products
10.2.2 | Cooked Salted Eggs
of Cured Eggs,
Including By Bashing, | 10.2.3 | Sterile Processed Eggs
Salting and Canning 1024 | Black Egg
(Pidan/Pitan/Bitan)
10.2.5 | Hulidan
10.3 | Egg-based desserts 10.3.1 Rich Jam
(e.g. custard)
10.3.2 | Custard
10.3.3 | Custard Flour

Source of Eggs
Eggs are Halal
from Halal-
permitted poultry
(e.g., chicken,
duck),

ensuring they are
clean and free
from impurities

(najis).

Any ingredient
added to the eggs
during processing
must be Halal-
certified or
verified. Examples

include:
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10.3.4

Martabak Egg

Preservatives/Anti
oxidants: Carrier
agents or
processing aids
could be non-
Halal.

Anti-caking Agents
(for egg powder):
Some might have
non-Halal
components or

processing aids.

Emulsifiers/Stabiliz
ers: If used to
improve texture
or stability in
liquid egg
products or egg-
based
preparations (e.g.,
for sauces,
custards), they
must be Halal-
certified (e.g.,
ensuring plant-
based origin or
Halal animal
source if

applicable).
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Flavorings/Colorin
gs: HIGH RISK.
Alcohol as a
solvent/carrier,
animal-derived
components, or
flavors mimicking
Haram

substances.

Fats/Oils: If used
in liquid egg
products or egeg-
based dishes,
must be plant-
based or from
Halal-slaughtered

animals.

Starches/Gums:
Generally Halal,
but verify
processing aids.
Salt, Susgar, Spices:
Verify processing
(e.g., bone char
for sugar) and
absence of non-
Halal components

in spices.

Vinegar/Acids: If
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Product Type Product Classification Product Type Details Critical Point
used, ensure non-
alcoholic origin for
vinegar.
Fillings/Toppings
(for egg-based
dishes/pastries):
E.g., meat, cheese,
confectionery
elements must all
be Halal.

11 | Sugar and 11.1 | Raw Sugar and 11.1.1 | White sugar, dextrose the Halal Critical
Sweeteners, Refined Sugar anhydrate, dextrose Points for Sugar
Including Honey (Refined) monohydrate, fructose and Sweeteners

11.1.2 | Powdered sugar,
powdered dextrosa Raw Material
11.1.3 | Soft White Sugar, Soft Sourcing (Specific
Brown Sugar, Glucose to the type of
Syrup, Dried Glucose sweetener)
Syrup, Raw Cane Susgar
11.1.4 | Lactose Honey:
1115 | White Crystal Sugar Adulteration with
non-Halal
11.2 | Brown sugar, not substances or
included in the other sugars.
product type details Verification of
11.1.3 purity and
absence of
11.3 | Sugar and Syrup

Solutions, as well as

additives from
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Invert Sugars (Partial), supplier.
Including Treacle and
Molasses (Molasses), Processing Aids
Excluding Products and Enzymes

From the breakdown

of product types 1. Bone Char (for
11.1.3 refining raw sugar):
is used to

11.4 | Sugar and Other decolorize raw

Syrups (e.g. Xylose, sugar. If derived

Maple Syrup, from non-Halal
Ornamental Sugar). animals (especially
pork, or non-Halal
11.5 | Honey
slaughtered
11.6 | Sweeteners, Including cattle), the refined
Table Top sugar is considered
Haram.

Sweeteners, Including

Those Containing

High-Intensity 2. Filter Aids (e.g.,

S Activated Carbon,
weeteners

Diatomaceous
Earth, Gelatin):
Some filter aids
(especially gelatin)
can be animal-

derived.

3. Enzymes (e.q.,
Amylases,
Glucoamylases,
Isomerase for

syrups like HFCS):
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Source of enzymes
(animal, microbial,
fungal) and their
growth media.
Animal enzymes
must be from
Halal-slaughtered
animals.
Microbial/fungal
enzymes must be
grown on Halal
media (no porcine
derivatives, no

Haram nutrients).

4. lon Exchange
Resins & Resins
Cleaning Agents:
Some resins might
use non-Halal
initial materials or
cleaning/regenerati
on agents that
could contaminate
the

sugar/sweetener.

5. Defoamers/Anti-
foaming Agents:
[t can contain

animal fats or

alcohol-based
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Product Type

Product Classification

Product Type Details

Critical Point

ingredients.

Additives for
processed
sweeteners

1. Flavorings (e.g.,
in flavored sugars,
syrup blends):
Alcohol as a
solvent/carrier,
animal-derived

components.

2. Colorings:
Animal-derived
sources (e.g.,
Carmine/Cochineal
E120) or
processing with

alcohol.

3. Anti-caking
Agents (e.g., in
powdered sugar):
Generally low risk,
but verification of
source/processing

is prudent.

12

12.1

Salt and Salt

Substitutes

12.1.1

Salt

12.1.2

Salt Substitute

Halal Critical Point
for Salt
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Product Type

Product Classification

Product Type Details

Critical Point

Salt, Spices, Soups,
Sauces, Salads, and

Protein Products

12.2

Herbs, Spices, Spices

and Ingredients

12.2.1

Herbs and Spices

Powder

12.2.2

Condiments and

Condiments

12.3

Table Vinegar

12.4

Mustard

12.5

Soups and broths

12.5.1

Ready-to-Eat Soups
and Broths, Including
Canned, Bottled and

Frozen

12.5.2

Powder or Mixture For

Soups and Broths

12.5.3

Other soups and broths

12.6

Sauces and Similar

Products

12.6.1

Emulsified Sauces (e.q.
Mayonnaise, Salad

Dressing, Onion Dips)

12.6.2

Non-emulsion sauces
(e.g. ketchup, cheese
sauce, cream sauce,

chocolate gravy)

12.6.3

Mixes For Sauces,

Gravies, and Dressings

12.6.4

Clear sauce (e.g. fish

sauce)

12.6.5

Sauces and other

similar products

12.7

Topical Products for
Salads (e.g. Macaroni
Salad, Potato Salad)

and Sandwiches,

Raw Material
Sourcing (Salt):
Contamination of
the natural salt
source (e.g.,
heavily polluted
sea water for sea
salt) with

impurities (najis).

Processing Aids &
Additives:
Anti-caking agents
(e.g., some
stearates can be
animal-derived,
though less
common in salt).
Flavorings or
Colorings in
specialty salts
(e.g., garlic salt,

colored salts).

Cross-
Contamination
(Processing &
Storage):

Shared equipment
(grinding,

blending,




UINTFIUNTHARNEAA9IENAA

AIUNINTFIETITUTFEU AT

o PR 98 R-CICOT-05
nannainazauly -
U 59/132
ANPIYNITATIVFIULATNITIUTD utlun3an 4
Usemelduil 16/10/2568

Product Type

Product Classification

Product Type Details

Critical Point

Excluding Chocolate
and Nut-Based
Topical Products
From the breakdown
of product types
42.2eand5.1.3

12.8 | Yeast and Similar

Products

12.9 | Soybean Spices and

Condiments

12.9.1 Fermented Soybean
Paste

129.2 Soy sauce

12.9.3 Other soy-based spices

and condiments

12.10 | Protein Products

12.11 | Salt products, spices,
soups, sauces, salads,
and other protein

products

packaging) with
non-Halal food
products (e.g.,

non-Halal meat

products,

seasonings
containing Haram
ingredients).

Halal Critical Point
for Spices
(Processed/Blende

d)

Raw Material
Sourcing (Spices):
Contamination
during cultivation,
harvest, or storage
(e.g., animal
impurities, foreign
matter, pesticide
residues).
Processing Aids &
Additives:

Carrier Agents
(e,
glycerin/glycerol
often used in
oleoresins/extract
s, which can be

animal-derived
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Product Type Product Classification Product Type Details Critical Point

from non-Halal

sources).

Solvents for
Extracts/Oleoresin
s (e.g,,
alcohol/ethanol is
commonly used).
Anti-caking agents

(similar to salt).

Flavorings/Colorin
gs in spice

blends/seasonings

Halal Critical Point
for Soups

Soups are
complex
composite food
products with
multiple
ingredients,
making them a

high-risk category.

Ingredients
Meat/Chicken/Bee
£
stock/broth/extrac

ts (source of the
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Product Type Product Classification Product Type Details Critical Point

animal, method of
slaughter,

processing aids).

Fats/Qils (e.g.,
vegetable oils,
animal fats for

richness).

Flavorings/Flavor
Enhancers (e.q.,
MSG, HVP, Yeast
Extract, artificial
flavors; potential
for alcohol,
animal-derived
enzymes or

growth media).

Thickeners/Stabiliz
ers/Emulsifiers
(e.g., gelatin,
gums, starches,
E471 mono- and

diglycerides).

Dairy products
(e.g., milk powder,
cream; verify
rennet/enzymes

used in cheese

production for
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Product Type Product Classification Product Type Details Critical Point

any whey

derivatives).

Vegetables/Legum
es/Grains/Pasta
(generally Halal,
but verify source
for any pre-
processing,
coatings, or

additives).

Halal Critical Point
for Sauces

Sauces are highly
diverse and
frequently contain
complex

ingredient blends.

Halal Critical Point
for Protein
Products:

Protein Source
Whey Protein
(from dairy; verify
rennet used in
cheese production

for the whey).

Collagen/Gelatin
Hydrolysates (if
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Product Type Product Classification Product Type Details Critical Point

from animal

source).

Casein/Caseinates
(from dairy; verify
overall dairy

processing).

Plant Proteins
(Soy, Pea, Rice,
Hemp, etc,;
generally Halal,
but verify any
extraction aids,
solvents, or
processing during

their manufacture).

Meat/Fish/Poultry

as protein base

Other Ingredients
Fats/Oils ,
Sweeteners,
Flavorings/Coloring
S,
Emulsifiers/Stabiliz
ers,
Vitamins/Minerals,
Coatings/Glazes,

Glycerin/Glycerol
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Product Type Product Classification Product Type Details Critical Point
13 | Processed Food for | 13.1 | Baby Formula, 13.1.1 Baby Formula the Halal Critical
Special Nutritional Advanced Formula 13.1.2 Advanced Formula and | Points for
Needs and Growth Formula, Growth Formula Processed Food
as well as Baby 13.1.3 | Processed Food for for Special
Formula for Special Special Medical Nutritional Needs:
Medical Purposes Purposes for Infants
and Children 1. Ingredient
13.2 | Food For Babies and Sourcing and
Children During Verification
Growth - Protein Sources
- Fat/Oil Sources
13.3 | Processed Food for
- Carbohydrate
Special Medical Sources
Purposes for Adults _Vitamins &
13.4 | Processed Diet Foods Minerals
for Weight Control - Flavorings &
Colorings
13.5 | Special Dietary _ Prebiotics &
Processed Foods Probiotics
Excluding Products - Other Functional
from product Ingredients
classifications 13.1,
13.2,13.3,and 13.4
14 | Ready-to-eat snacks | 14.1 Snacks — Made from the Halal Critical
Potatoes, Tubers, Points for Ready-
Cereals, Flour or to-Eat Snacks:
Starch (from Tubers
1. Ingredient
and Beans) Sourcing and
14.2 | Processed Nuts, Verification

Including Coated

- Fats and Qils
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Product Type Product Classification Product Type Details Critical Point
Beans and Peanut - Flavorings
Mixtures (Examples - Sweeteners
with Dried Fruit) - Emulsifiers,

Stabilizers, Gelling
14.3 | Fish-Based Snacks
Agents, Thickeners
14.4 | Other ready-to-eat - Dairy Ingredients
snacks - Coatings, Glazes,
Polishes
- Leavening
Agents
- Vitamins &
Minerals
- Eggs & Egg
Products
- L-Cysteine
- Alcohol
15 | Ready to Eat Food 15.1 | Rice-Based Ready All ingredients
(Packaged) Meals (Packaged) must be sourced
from halal-
15.2 | Noodles/vermicelli-
certified suppliers.
based read (
ased ready meats This includes:
(packaged) Animal-derived
15.3 | Potato-Based Ready ingredients: Meat,
Meals (Packaged) poultry, dairy (if
animal rennet is
15.4 | Pasta Based Ready used), gelatin
Meals (Packaged) enzymes,
emulsifiers,
15.5 | Tuber-Based Ready
flavorings, etc.,
Meals (Packaged)
must come from
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Product Type Product Classification Product Type Details Critical Point
15.6 | Bread-Based Ready halal-slaughtered
Meals (Packaged) animals (if

applicable) and
15.7 | Ready-to-eat food be free from
based on gravy haram (forbidden)
(packaged) substances like
15.8 | Vegetable-Based pork or its
Ready Meals derivatives.
(Packaged)
Plant-derived
15.9 | Other ready-to-eat ingredients: While

foods

generally
considered halal,
potential critical
points arise if they
are processed
with haram
substances (e.g.,
alcohol-based
solvents for
extracts, animal-
derived processing

aids).

Microbial
products: The
growth media for
microbial cultures
(e.g., in cheese
production or
fermentation)

must be halal.
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Product Type

Product Classification

Product Type Details

Critical Point

Additives:
Emulsifiers,
thickeners,
colorings,
preservatives, and
other food
additives must be
thoroughly
checked to ensure
they are not
derived from
haram sources or
processed with
haram materials.
No Cross-
Contamination:
Strict segregation
of halal and non-
halal ingredients
must be
maintained during
storage, handling,

and preparation.

16

Food additives 16.1 Antifoaming Agent Source of Raw
Materials:
162 | Anticaking Agent
16.3 Antioxidant Animal-derived
: additives: The
16.4 Carbonating Agent
animal source
16.5 Emulsifying Salt must be from a
halal-slaughtered
16.6

Packaging Gas

animal
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Product Type

Product Classification

Product Type Details

Critical Point

16.7 Humectant
16.8 Glazing agent
16.9 Sweetener 16.9.1 Natural Sweetener
16.9.2 Artificial Sweetener
16.10 | Carrier
1611 | Gelling Agent
1612 | Foaming Agent
1613 | Acidity Regulator
16.14 | Preservatives
16.15 | Developer (Raising
Agent)
16.16 | Emulsifier
16.17 | Thickener
16.18 | Firming Agent
16.19 | Flavour enhancer
16.20 | Volume Booster
(Bulking Agent)
16.21 | Penstable (Stabilizer)
16.22 | Colour Retention
Agent
16.23 | Flour Treatment
Agent
16.24 | Colour 16.24.1 | Natural Colour

Microbial-derived
additives: The
growth media
used to cultivate
these
microorganisms
must be free from

haram ingredients

Plant-derived
additives: Solvents
used for
extraction (e.g.,
alcohol for
flavorings or
extracts),
processing aids, or
other chemicals
used in their
purification must

be halal.

Synthetic
additives: Many
artificial colors,
flavors, and
preservatives are
synthesized.
The precursor
chemicals and

catalysts used in
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Product Type Product Classification Product Type Details Critical Point

16.25 | Propellant the synthesis

process, and any
16.26 | Sequestrant ent
solvents or

processing aids,

must be halal.

Processing Aids
and Solvents: As
mentioned, any
substances used
during the
additive's
production, even
if not present in
the final product,
must be halal.
This includes
lubricants, anti-
foaming agents,
filtering aids, and

solvents.

Fermentation
Process: For
fermented
additives (e.g.,
some acids,
flavors), the entire
fermentation
process must be
controlled to

prevent the
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Product Type

Product Classification

Product Type Details

Critical Point

formation of
alcohol or other
haram by-

products.

17

Other Ingredient

Groups

171 Bakery ingredient 17.1.1 Instant flour
17.1.2 Bakery filling
ingredients
17.1.3 Food tendereners
17.1.4 Spread the pan
17.1.5 Bread flour
17.1.6 Bread crumb
17.1.7 Dipping/coating/topping
of bread, cakes, and
other bakery products
that do not include
decorative sugar
17.1.8 Premixes for stuffing
17.1.9 Premixes for bakery
products
17.1.10 | Premixes for filling
17.1.11 | Bakery preservatives
17.1.12 | Adonan shortened
bread
17.1.13 | Cone for ice cream
17.1.14 | Other bakery
ingredients
172 | Vanilla (powder and
liquid)
17.3

Glazing agent

Fats and Oils:

Margarine and
Shortening: Can
contain
emulsifiers (mono-
and diglycerides,
polysorbates)
derived from
animal fats (pork
or non-halal
animal fat), or
from plant
sources that have
been processed
with haram

enzymes.

Butter/Dairy Fats:
While dairy is
generally halal,
some butter can
contain animal-
derived enzymes
or gelatin as
stabilizers, or

flavorings derived
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Product Type Product Classification Product Type Details Critical Point
17.4 Bleach and flour from non-halal
mixer sources.

17.5 Bird's nest wallet
Vegetable Oils:

Generally halal,
but processing
can be a critical
point. If they are
refined or
processed using
haram filtering
aids (e.g., bone
char for sugar
used in oil
processing) or
Cross-
contaminated

during handling.

Emulsifiers and
Stabilizers: Can be
derived from

animal fat

Gelatin: animal-
derived (pork,
beef, fish). Pork
gelatin is haram.
Beef gelatin must
come from halal-

slaughtered cattle.
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Product Type

Product Classification

Product Type Details

Critical Point

Leavening Agents
Yeast:

the growth media
used for yeast
fermentation can
be critical if it
contains haram

components

Product Type

Product Classification

Product Type Details

Critical Point

Beverages with
processing, excluding

dairy products

1.1

Non-alcoholic (light)

beverages

Drinking Water

Fruit and vegetable

juices

Fruit Nectar and

Vegetable Nectar

Water-based, flavored,

and particulated drinks

Coffee, Coffee
Substitutes, Teas,
Herbal Brews, and Hot
Grain Beverages and
Cereals, except

Chocolate

Beverage products with

other processing

Flavorings and Extracts:

Alcohol as a solvent/carrier

use ethanol as a solvent. The
percentage of residual

alcohol <0.5%

Fermented flavors: If the
fermentation process itself
produces khamr (intoxicating

alcohol) or uses haram media.

Colorings: Some natural
colors (e.g., carmine/cochineal

E120) are from insects, which
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might be considered haram

by some interpretations.

Acids: If produced via
fermentation, the growth

media must be halal.

1.2.3.4 yss9iadal

Product Type

Product Classification code

Detailed Type of Product

Critical Point

I~

Product packaging

Awvanvaey (emyiag/sesdn/n1sln

(Jer2)

msvuleunaad / a150we10%in

A liingimuan

7139y

1 Plastic packaging

72 Paper packaging

73 Polystyrene foam

74 Aluminum foil

75 Other product packaging
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2.7.

2.8.

2.9.

159%0ndn azmaaken syrieanatanas liliananalusening

saindni/qnitndmi/aen (animal shelter)
N151Wendn 3 (animal slaughtering service)
N1589NUTA (skinning)

nstewadaslueen (removal of innards)
WosuueIN (aging room)

N139ANT5YN (carcass handling)
wosvhaadu (cooling room)

F9EANUEEAINIUA1IINNISYBUEE (waste handling facilities)
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The Government Regulation of The Republic of Indonesia Number 42 Year 2024 Regarding the
Organization of Halal Product Assurance.
Ministerial Decree of Religious Affairs of The Republic of Indonesia Number 748 of 2021 on Types of
Mandatory Halal-Certified Products.
Decree of the Minister of Religion of the Republic of Indonesia Number 944 of 2024 About the changes
to the Decree of the Minister of Religion Number 748 of 2021 Conerning the Types of Products that Must
be Certified.
The Head of the Halal Products Assurance Organizing Body Number 77 Year 2023 Concerning Guidelines
for Implementing a Halal Products Assurance System in Slaughtering Ruminants and Poult.
Decree of the Head of the Halal Products Assurance Organizing Body Number 78 Year 2023 Concerning
Halal Food and Beverage Certification Guidelines with Processing.

Decree of the head of halal product assurance organizing the body number 88 of 2023

on amendments to the decree of the head of the halal product assurance organizing body number 145

of 2022 on the use of halal logo and label on product that have obtained halal certificate

The Central Istamic Council of Thailand, 2015. seilgutauden

The Central Islamic Council of Thailand, 2023. Regulation and conditions of Audit and halal certification
(R-CICOT-01).

ISO/IEC 17065:2012(E), 2012. Conformity assessment Requirements for bodies certifying products,
processes and services.

ISO/IEC  17067:2013(E), 2013. Conformity assessment-Fundamentals of product certification and
guidelines for product certification schemes.

ISO 19011:2018(E), 2018. Guidelines for auditing management systems.



