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FOREWORD

The Standards and Metrology Institute for the Islamic Countries (SMIIC) as
intergovernmental organization, aims to set common standards to be |mplemente
across the Organisation of the Islamic Cooperation (OIC) region where the
aims to ensure the protection of consumers and the interoperability of prod
also to strengthen marketplace position of the OIC Member States in th
economy while fostering innovation and free trade initiatives.

The first edition of this standard has originally been prepared with th
Guidelines on Halal Food” by the representatives of the following OIC S
Expert Group (SEG) Member States and the OIC and its Org

a) Afghanistan, Albania, Azerbaijan, Bangladesh,
Darussalam, Algeria, Indonesia, Morocco, Palesti
Qatar, Kyrgyzstan, Kuwait, Libya, Lebanon, Mald
Oman, Uzbekistan, Pakistan, Senegal, Somalia,

Tajikistan, Tunisia, Turkey, Turkmenista and
Herzegovina,

b) OIC, the Standing Committee for ation of the
Organization of the Islamic Coof Office, the

Islamic Chamber of Co
Economic and Social

e (ICCIA), Statistical,
or Islamic Countries
, the SEG Secretariat.

The first edition h d by the SMIIC Technical
Committee Meetin hich was held in Yaoundé, Republic of

ments for Halal Food” on 31 July 2019 as per the
ctives. Despite the change of the title, the
iginal document.

iv
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INTRODUCTION

This standard specifies the general requirements for the production of halal fo
products and services for any stage of food chain.

The standard gives general information to the relevant parties such as co
manufactures, and conformity assessment bodies...etc. mainly on the requi
for halal food products, production and services on the following issues:

- Sources of halal food (Halal and non-halal animals, plants... e

- Rules of slaughtering

- Specific rules for food products and services (Meat a
egg products, milk and dairy products, beverag
premises...etc.)

- Food processing

- Machinery, utensils, production lines

- Storage, display, service and transport

- Hygiene, sanitation and food safety

- Validation and verification

- ldentification and traceability

- Presentation for the market (pa

- Legal requirements

- ...etc.

The al that integrates the
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GENERAL REQUIREMENTS FOR HALAL FOOD
1 SCOPE

This standard defines the basic requirements that shall be followed at any
food chain' (from raw materials to final products) including the pr
processing, distribution, storage and handling of a food and its ingredien
primary production to consumption of Halal food and its products based on
Rules.

All requirements of this standard are generic and are intended to b
all organizations in the food chain regardless of size and ce
organizations directly involved in one or more steps of the

Requirements on the application of this standard in
the standard for Halal food certification rules.

2 NORMATIVE REFERENCES
The following referenced documents
standard. The latest edition of the refe

applies.

— CODEX STAN 1, Gen

aceability in the feed and food chain - General principles and
ents for system design and implementation.

mpliance to the equivalent Food Safety Management Systems may be

ITIONS

Food chain includes the production of feed for food-producing animals and for animals intended for
d production.
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3.1
amphibious animals
animals that live both on land and in water

3.2

animals for which the name of Allah is not mentioned
animals, during slaughtering, the name of Allah is not mentioned or names oth
that of the Allah are mentioned or mentioned the name of Allah alon

33
aquatic animals
animals which live in water and cannot survive outside

3.4
butted animals (Nateehah)
animal which dies as a result of butting

3.5

carriers
extraction solvents
food additive used to dissolve, dilute,
additive or nutrient without altering its f
effect itself) in order to facilit
nutrient

odify a food
2rting any technological
of the food additives or

3.6

cold chain
series of chilled an i jbution and similar activities that are
obligatory i ] require cold chain and/or cold

east of prey
animal’eaten by a beast of prey or a predatory bird of those not marked for hunting,
hich dies before being slaughtered
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3.10

enzymes
naturally occurring proteins or conjugated proteins produced by living organisms an
functioning as biochemical catalysts to promote desirable chemical reactions |

Note 1 to entry: Enzymes are commonly used as processing aids in the making of vari
products, for example, rennet, which is an enzyme used to form the curd in cheese m

3.11
falling animals (Motaradiah)
animal which dies as a result of falling from a high place or falli

3.12
fatally beaten animals (Mawgouza)
animal which dies by beating

3.13
feed
material or many materials of a vegets
finished or semi-finished products),
animals, including fish powder, secret
fully or partially treated or untreated
and forage supplements for

3.14
food
substance, whethe ed or raw, which is intended for human
consumption, and inc and any substance which could be
used in the nt of “food” but does not include

g drugs

1 technological (including organoleptic) purpose in the manufacture,
ation, treatment, packing, packaging, transport or holding of such

tages involved in the production of food including processing, production,
ckaging, storage, transportation, distribution and supply to the market, from raw
aterial and its origin to consumption
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3.17

food safety
concept that food is safe for consumption, non-poisonous, non-intoxicating or n
hazardous to health when it is prepared and/or consumed according to its intende
use

3.18
genetically modified food
GMF
food and drinks containing products (and/or by-products) of gen
organisms (GMO)

Note 1 to entry: Genetic modification is the transfer of gene
plant, animal and microbiological source by genetic 1
modifications which are made in DNA of the food.

3.19

Halal food

food including drinks, which is allowed
and that comply with the requirements g

3.20

Islamic Rules

what ALLAH legislates for M
honorable Prophet Mohamme

3.21
microorganisms

cessing aids
ubstances that are added to a food for their technical or functional effect in the
processing, but are either:

Copyright by SMIIC (all rights reserved); 10/09/2019 . Purchased by Association of Cooks of Uzbekistan . No further
reproductions authorized



1) removed in some manner before the food is packaged in its finished form;

2) present in the finished food at insignificant levels and do not have any technical o
functional effect in the finished food
3) converted into constituents normally present in the food, and do not significantl
increase the amount of the constituents naturally found in the food

3.25

suffocated animals
animals which die of suffocation

3.26

zabah

cutting of the trachea, oesophagus and two jugular vein
4 FOOD PRODUCTS/SERVICES
The following products and services are covered by this
a) Meat and meat products
b) Milk and dairy products
c) Egg and egg products

d) Cereal and cereal products

e) Vegetable and a

f)

9)

Packaging materials

Processing aids
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gq) Food service and premises
r) Fish and fish products

s) Drinking water

t) Herbs, spices, condiments and seasoning
u) Others

5 REQUIREMENTS

5.1 Sources of food

5.1.1 Food of animal origin

5.1.1.1 Halal animals

The followings are considered as Halal 3

a) Domesticated animals such as ca
geese, ducks and turkeys,

atory birds with sharp claws such as hawks, falcons, eagles, vultures, ravens,
crows, kites, owls,
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g) Pests and venomous animals such as rats, centipedes, scorpions, snake, wasps,
mouse and other similar animals,

h) Animals which are considered repulsive like lizards, snails, insects and their larva
stages and other similar animals,

i) Animals (including birds and insects) that are forbidden to be killed in Isla
as woodpecker, hoopoe, ants and honeybees,

i) Donkeys and mules,

k) Suffocated animals, animal which is eaten by beas
(Nateehah), falling animals (Motaradiah), fatally beate

by-products are Halal. Fish w Juatic animals including
. See Clause 12.1.2.2 m).

materials of human or animal origin
and its by-products are non-Halal.

d objects discharged from the orifices of human beings or animals such
acenta, excrement, vomit, pus, sperm and ova are non-Halal.

ny part of human are non-Halal to be consumed.
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5.2 Rules of slaughtering
5.2.1 Requirements of the animals to be slaughtered
a) The animal to be slaughtered shall be an animal that is Halal.

b) A certificate shall be issued by a veterinary authority which attests that an
be slaughtered are healthy.

c) The animal to be slaughtered shall be alive at the time o
slaughtering procedure should not cause torture to animals. Amputa
from the body of animal is prohibited while the animal is_ali

d) Only animals fed on proper feed are permitted
standard veterinary procedure.

e) If animals have arrived from long distance, they she
before slaughtering.

f) The feeding animal by any feed co
its nature is not allowed. Animal fee er animals
regularly.

5.2.2 Slaughterer

a) The slaughterer shall be an ' ntally sound and fully
understands the ;

aughtering tools shall cut by sharpness of their edge, not by weight or pressure.
nd teeth shall not be used as slaughtering tools.

tering places

Slaughter places shall be dedicated to Halal animals and Halal slaughter only and

all satisfy the requirements of prerequisite programmes as defined in Codex
C/RCP 1 or I1SO 22000 or ISO/TS 22002 (all parts). Physical conditions of
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slaughtering places shall fulfill the national legal requirements. The following shall be
provided:

a) Landing area which allows convenient space for health checks,
b) At the entrance a special slaughtering area, electrically operated auto
manually operated system according to nature of the animal that is used

the animal,

c) Automatic, movable or manually operated rail system equipped
which sequences flow of work,

d) Fixed or movable loading platform and landing area
and sheep - goats, which help workers, handle ski
with ease and efficiency,

e) Weighing facilities,

f) Carcass washing facilities (pressure w

g)

i) All disinfectant : or the use in Halal food
sector. When ¢ chinery or devices that come in contact
with Halal foods, th oils or lubricants or cleaning fluids or
disinfectan s or materials, or that are not food

g and concussion (loss of consciousness) shall be prohibited.
e use of the electric shock becomes necessary and expedient

the electric ¢ nt value for stunning should be in accordance with Annex A of this
ard.

marked with the post-slaughtering movement. If they are dead before
tering, they shall be deemed fatally beaten animals (Mawqouza).

c) It is prohibited to knock the animal out with a needle gun, axe, hammer or by
inflating the animal.
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5.2.6 Slaughtering procedure

5.2.6.1 Slaughtering procedure of animals

In addition to Clause 5.2.1, the following requirements are applied.
5.2.6.1.1 Health checks of animals before slaughtering

In addition to ante mortem control, the following requirements are a

— Animals to be slaughtered should be checked by a qualifie

— Animals which have completed 1/3 of their preg
5.2.6.1.2 Cleaning animals

Animals sent for slaughter should be free @

Special care should be taken
transfer to paddocks, cleanin

At the engd ' i rough for slaughtering, it should be
i iti e line are prevented from seeing those being
curtain or a partition system.

which means “In the Name of Allah” and he shall not mention any
than Allah otherwise this make it non-Halal. Mentioning the name of
Il be on each and every carcass “Zabiha” (slaughtered animal).

Slaughtering shall be done only once to each animal. The “sawing action” of the

slaughtering is permitted as long as the slaughtering knife shall not be lifted off the
animal during the slaughter.

10
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d) The act of Halal slaughter shall begin with an incision on the neck at some point
just below the glottis (Adam"“s apple) and after the glottis for long necked animals.

e) The slaughter act shall sever the trachea (halgum), oesophagus (mari) and bot
the carotid arteries and two jugular veins (wadajain) to enhance the bleedi
death of the animals. The bleeding shall be spontaneous and compl
bleeding time shall be sufficient to ensure full bleeding and complete
animal. Spinal cord of the animal / bird shall be cut only after death t
bleeding.

f) Slaughtering of camel shall be done by Nahr technique.

Stamping shall be done usmg food ¢
room temperature shall be m um 4°

oultry to be slaughtered should be checked by a qualified veterinarian following
the standargd, inspection methodologies. Those poultries which are found sick or

ed poultry shall be inspected to ensure already dead or dying poultries are
not'entering the line.

11
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5.2.6.2.3 Procedure
a) Slaughterer should hold the head by one hand, stretching it down tightly and sh
cut the throat by a sharp slaughtering knife held in the other hand according to
Islamic Rules.
b) Additionally, religious rules set out in Clause 5.2.6.1.5 shall be complied wi

5.2.6.2.3.1 Hand slaughtering on automated poultry processin

Hand slaughtering could be used with existence of a validation system.
shall be applied on the product showing that it is hand slaugh

a) The slaughterer shall be an adult Muslim.
b) Slaughtering of poultry shall comply with the require
c) Bleeding period shall be minimum 180 secends.
d) Slaughtering shall be done only o

slaughtering is permitted as long as [ fted off the
animal during the slaughter.

animal. Spinal
bleeding.

done according the meat inspection regulations or standards of veterinary
services of the member states.

here physical examination does not suffice to reach a diagnosis,
d substance or sample shall be sent to the laboratory while the carcass is
an area at an appropriate temperature. A decision should be made in
accordance with laboratory testing results.

12
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5.2.6.3 Slaughtering of other than poultry
5.2.6.3.1 Fish

Fish do not need to be slaughtered. They should be taken from water while
alive and death should happen outside the water.

Fish is non-Halal if it is found to be dead and floating at the time of catchin
poisoned and diseased fish is non-Halal.

5.2.6.3.2 Others

a) Animals hunted by Muslim with weapons are consider

— Tasmiya is stated before throwing the weapo

b) Animals hunted by hunting animals ang

— The trained hunting animal/bird
harmful for human health,
— Tasmiya is stated bef
— The hunted animals (
animal/bird,

b) as preservatives used in meat and meat products shall not

alal ingredients or using any processing including processing

Milk and

products derived from animals defined in Clause 5.1.1.1 are Halal.

itives such as rennet and gelatine shall not be produced from non-Halal

Human milk and its derivatives shall not be used in food production.

13
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5.5 Eggs and egg products

a) Eggs and egg products obtained from Halal animals as defined in Clause 5.1.
and 5.1.2 are Halal.

b) Egg products shall not contain non-Halal ingredients.
c) Eggs derived from animals like fish which do not need to be slaughtered ar
as long as they are safe to be consumed. Eggs shall not be p

non-Halal products.

5.6 Cereal and cereal products, vegetable and animal i
vegetables and their products, sugar and confectig

All food shall be produced from Halal origin using Ha
5.7 Beverages

a) All kinds of water and non-alcoholi
poisonous, intoxicating or hazardo

b) All products or beverages contain
Rules even for cooking pur

14
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5.11 Food additives And Processing Aids
Food additives are regarded as food. Food additives which are derived fr
non -Halal ingredients are not Halal. All food additives and processing aids used fo
the production of Halal food shall be free of any non-Halal component; incl
manufacturing process and its packaging.
5.12 Enzymes

Enzymes used as raw material, processing aid or final product sh
from Halal sources and shall be listed on the label.

5.13 Microorganisms

brewing process.
5.14 Packaging materials
a) The packaging materials

b) The packaging materials shall
equipment that i ntaminated

During its prepara

that does eet the requirements stated in item
materials.

), produced from non-Halal ingredients and shall not be
and alcohol products.

the provisions of Clause 5,

If the tools and utensils used during the service and sale of products are in total
isolation and only be in use for Halal food,

15
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c)

d)

6 FOOD PROCESSING

All processed food is Halal if it meets the following requirements:

a)

If a plant normally produces non-Halal, but intends to switch to Halal production, i
should go through cleaning process according to Islamic Rules (Annex B) bef
commencing Halal production. Repetition in converting the production to non -Hala
and back to Halal production shall not be permitted.

They are not allowed to serve alcoholic beverages at all.

the products or ingredients shall not contain any
according to Islamic Rules,

the products shall not contain anything in any qua
according to Islamic Rules,

the product or its ingredients shall be

the product shall be prepared, pro pment and

facilities that are free from contami

during its preparation, pr ansportation it shall be
physically separated from eet the requirements
specified in items a),b),c) and i \Is‘that are described as non-
Halal according lamic Rules

ssigned in non-Halal food processing
non-Halal lal production, he must adhere to
ing to Islamic Rules, hygiene and sanitary rules,

ing to non-Halal and back to Halal line shall not

16
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c) Oils used in the maintenance of machines and devices that come into contact with
the food shall be food grade oil and shall not contain any ingredients that are non-
Halal.

d) Measuring and testing devices used in the process that affect the produ
or health shall be properly maintained and calibrated.

8 STORAGE, DISPLAY, SERVICE AND TRANSPORT

a) All Halal food that are stored, displayed, sold or served and duri
be categorized and identified as Halal and shall be segregated at
as to prevent them from being mixed or contaminated v
Halal.

b) Transport should be compatible with the nature e
should satisfy hygiene and sanitation rules.

9 HYGIENE, SANITATION AND FOOD

food.

b) Halal food shall be prepare
a manner that they are i
Codex CAC/RCP 1 and oth

nitary requirements of
rnational standards.

hygiene anc
and other j

c) Chemicals and shall be suitable for use in

Halal food secto

e in Halal food sector.

All food safe

ee from any non-Halal and Najis components according on risk based

The requirements of slaughtering according to Islamic Rules are fulfilled (wherever
is possible).

17
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It is recommended that fully validated confirmatory methods (i.e. methods validated b
collaborative trials for relevant matrices) are used where appropriate and available.

10.2 Validation of processes and verification of product

a) Halal food production processes shall be validated as specified in
international standards and Halal food products shall be verified by m
defined in Clause 10.1.

b) Packaging shall be in conformity with labelling conditions identi
12.1.2.

11 IDENTIFICATION AND TRACEABILITY

a) Halal food shall be identified by suitable means t
process. The Halal food status shall be identified wi
measurement requirements.

b) Where traceability is a requirement e unique
identification of the product shall be

c) ISO 22000, ISO 22005 or
basic requirements for th [ i bod traceability system
for Halal food. It can be appl ganiz at any step in the food
chain.

12 PRESENTATI

lons) of food products shall not be in
all not promote hostility and hatred.

all ensure all activities are properly recorded. All documents
aintained and traceable.

18
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b) Packaging process shall be carried out in a clean and hygienic manner and in
sound sanitary conditions and temperature satisfies safety and quality of th
product.

c) Carcass shall be appropriately packed in clean, new, sound, odourless p
that shall in no way adversely affect the quality and safety of meat.

12.1.2 Labelling
12.1.2.1 All Halal products should be appropriately labelled so t
identified and differentiated from non-Halal products. For certain produc
without packaging, it is possible to mark the point of sale.
12.1.2.2. In addition to requirements specified in ISO
CODEX STAN 1 each package shall be marked leg
be attached to the package with the following informa
a) name of product,

b) list of ingredients,

c) date of expiry,

d) net content expressed in
e)

f)
9)

19
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12.1.2.3 For primary meat products, in addition to requirements specified in 1SO
22000 or Codex CAC/RCP 1 the label or mark shall also include the followin
information:

a) date of slaughter and,
b) date of processing,

c) number of veterinary health report/certificate carrying t
information on carcass,

d) the stamp shall be tamper proof and the branding ink sk
grade,

e) each carcass (chilled or frozen) final package
branded by authorized organization’s official stamp
to indicate that slaughter has been carried out u
competent authority,

f) when Halal mark is used, the author;j » 3 Je placed
on the product.

13 LEGAL REQUIREMENT

20
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ANNEX A
(Informative)
Guideline parameters for electrical stunning

Table A.1 — Guideline parameters for electrical stunning

Type of animal (C,:Atjr;rsgrte) (Dsugfgr?g)
Lamb 0,50-0,90 2,00-3,00
Goat 0,70-1,00 2,00-3,00
Sheep 0,70-1,20
Calf 0,50-1,50
Steer 1,50-2,50

Cow 2,00-3,00

Bull

Buffalo

Note: Electrical curren
by the organization,
animal and other varyin

and determined
weight of the

21

Copyright by SMIIC (all rights reserved); 10/09/2019 . Purchased by Association of Cooks of Uzbekistan . No further
reproductions authorized



ANNEX B
(Informative)
Method of cleaning according to Islamic Rules

B.1 General requirements

The najs, whether visible (‘ainiah) or invisible (disappeared or dried up etc.) is
hukmiah. To cleanse najs:

a) itis required to wash seven times, one of which shall be water mi
b) the first wash shall be to clear the existence of najs,

needed. The water from first cleaning shall not remai

shall be counted as the second wash;
c) the amount of soil used is just enough to make a st
d) the usage of product containing soil is p
B.2 Conditions of the soil
The conditions of the soil are:
a) free from najs;

b) not musta’mal soil [which had yammum)] except after

subject to heavy

pt be still
‘mal &

22
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ANNEX C
(Informative)
Mechanical slaughter

Mechanical slaughtering could be used with existence of a validation syste
labelling shall be applied on the product showing that it is mechanical slaught

a) The operator of the mechanical knife shall be an adult Muslim.

b) The slaughterer shall recite tasmiyah “BISMILLAH” prior to swi
mechanical knife and shall not leave the slaughter area.

c) Should the slaughterer leave the slaughter area, he
switch off the mechanical knife. To restart the
slaughterer shall recite tasmiyah “BISMILLAH” be
mechanical knife.

d) The slaughterer shall repeat the tasm
operation as long as it is possible a
It is not also allowed to use a recor

e) The knife used shall be of
steel (stainless steel).

f) The slaughter act shall sever t ! S agus (mari) and both of
the carotid arterigs, and two jug i 0 hasten the bleeding and
death of the ani

0) poultry is properly slaughtered and
hall be slaughtered manually.
h) by the mechanical blade, the poultry and their

shall be minimum 180 seconds.

23
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