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FOREWORD

The Standards and Metrology Institute for Islamic Countries (SMIIC) as
intergovernmental organization, aims to set common standards to be implemente
across the Organisation of the Islamic Cooperation (OIC) region where the itute
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.

This standard was developed by SMIIC Technical Committee on Se
(TC 3) and adopted by SMIIC.

This standard is based on sources of Islamic rules.
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PARTICULAR REQUIREMENTS FOR THE APPLICATION OF OIC/SMIIC 1 TO
PLACES WHERE HALAL FOOD AND BEVERAGES ARE PREPARED, STORE
AND SERVED

1 SCOPE

This standard, pursuant to OIC/SMIIC 1, covers particular requirements f
servicing restaurants, hotels (their restaurants and open buffets), ca
and buffets, self-service places, fast food sections of supermarkets,
delivered during land, air, sea travels, bakery ovens and pastries, ra
in such places, methods of preparation, storage and servmg 0

are not halal; the kitchens where food and beverages a
the products are served, products and equment and

halal areas to halal areas and the size
for this purpose.

activities or precautions have [ intain efficiency in the
d beverages are prepared,
stored and served, requirements for those

facilities.

acility

ce where food (meat and meat products, milk and dairy products, cereal and cereal
roducts, dry legumes, oils and fats, candies, fruits and vegetables etc.) are undergone
through a variety of processes (sorting, washing, pre-cooking, cooling, cooking,

1
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heating, saucing, re-cooling, cold storing etc.) and where prepared food and beverages
are stored and submitted for serving and/or direct sale for consumption

3.2

ready-to-eat halal food
food and beverage prepared with halal methods using halal food and raw
specified in OIC/SMIIC 1, in accordance with Islamic rules

3.3

contamination
food or food environment contact, mixing, influence or degradation cau
indirectly by any physical, chemical, biological, or non-halal i

34

unclean substance (Najis)
thing that is abominable in itself from the point of
substances as:

a) pigs, dogs and all their derivatives,

b) carrion or halal animals that are not s
c¢) any liquid and objects discharged frg
such as urine, excrement, blood, vomi

4 REQUIREMENTS

4.1 General requirements

b) All precautions rela
givenin O

the hygiene and sanitation requirements of
vant legislation.

ances and materials used for hygiene and sanitation shall be
2 in halal food sector in terms of dimensions and resources, and shall
] license according to relevant legislation.

alal and during their preparation, processing, packaging,
ansportation and storage they shall be sorted and labelled as “Halal”, and in every
step shall kept and processed separately in order to prevent mixing and
contami with non-halal materials.

h from non-halal production to halal production in the facility is planned,
sary modifications according to OIC/SMIIC 1 shall be made.

Any equipment and personnel that will contact raw food shall satisfy hygienic
requirements.
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h) Risk of contamination with non-halal materials during preparation, storage and
serving of the halal foods shall be determined and monitored according to th
systematic in OIC/SMIC 1 and the records shall be kept.

i) Where appropriate, all steps of halal food production shall be defined by
means. Product shall be checked in terms of traceability and raw mate
product descriptions shall be recorded.

j) If the halal section of the facility is physically separated, it shal
Halal mark/sign and there shall be no production or delivery
production or service in this area.

k) First aid supplies shall be available in all active depg
according to the work done.

4.2 Infrastructures requirements

deratisation and desinsectisatio
environment external space, produ
by air, and they shall be suitable f
contamination.

b) Production or kitchen area
separate from each other.

sculleries, showers, toilets, dormitories,
eparated from food processing and

ned separately for men and women.
itchen and preparation areas

chen and preparation areas shall satisfy the following requirements:
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a) Kitchens shall be clean, tidy and hygienic.

b) The floor shall be made of material that is waterproof, acid resistant, anti-sli
washable, non-cracking, suitable to clean and disinfect, according to the nature o
the workplace and shall itself be easy to clean and disinfect. There s
suitable drainage system in the floor for the removal of water during wash

not allow harmful living organisms to settle and is non-cracking,
disinfect according to the nature of the work. Floor-wall and ceilin
be formed as concave.

d) Windows, air-conditioning systems and such other og

and shall be easy to clean.

f) Adequate illumination shall be av
lamp breakages.

g) There shall be an approp i i spirators to discharge
the heavy air. This set-up sh i
from outdoor and it prevents
anyone working idi

h) Preparation and co ade of a suitable material that is easy
to clean and,ha

orages and preservation areas shall be clean and hygienic and shall be regularly
disinfected.

rrosive material.

c) If there is direct contact with final product, plastic pallets which are easy to clean
and disinfect, damp-proof, do not harm the product and carry contamination shall
be used in storages instead of wooden pallets.
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d) Storage places of raw materials, products, additives and ancillary materials shall
be separate.

e) Storages shall be kept separate according to raw and cooked products and the ris
groups.

f) During hoarding in storages the storage capacity shall be considered; a
that would complicate stock management and cleaning shall be avoided.

g) Depending on the conditions of raw materials and products, all sto
thermometers and hygrometers.

h) Storages of fuels, cleaning chemicals and disinfecta
the production area and shall be protected against

i) Storages and preservation areas shall never be use

j) The products shall be used according inciple st out
(FEFO), following by first opened-firs

4.2.3 Serving section

Dining section (i.e. the secti
following requirements:

ant normally produces non-Halal, but intends to switch to Halal production, it
shall go through cleaning process according to Islamic rules before commencing
Halal production. Repetition in converting the production to non-Halal and back to
Halal production shall not be permitted.
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j) They are not allowed to serve alcoholic beverages at all.

k) Patrons shall also not be allowed to bring such liquor beverages into the Hala
certified premises.

I) Clear signage be displayed in the restaurant stating that “Alcoholic bevera
not allowed on these premises”. All kinds of alcoholic/liquor beverages shall
used, stored, consumed or brought onto any part of t
establishment for any reason whatsoever.

4.2.4 Toilets

Toilets shall satisfy the following requirements:
b) Toilets shall provide adequate faciliti

required according to Islamic rules.

f) Toilets shall be de
the hygienicgkequirem

omen changing rooms shall be provided separately and contain spaces
idual use.

The changing rooms shall not be monitored and shall maintain privacy of users.
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4.3 Supply of food materials

a) All food materials including but not limited to bakery products, candies, cereals a
cereal products, dry legumes, meats, vegetables and fruits, seasonings, drinkin
water, beverages, food additives, that are used shall be in accorda i
OIC/SMIIC 1 and cold chain shall be ensured in the whole process if appl

b) All frozen foods shall be stored under -18 °C and all vegetables and fruit

chain shall be stored between 0 to 4 °C unless indicated otherwis
regulations.

¢) Handling of halal food and beverages with non-halal
done separately.

d) Containers of drinking water and beverages shall be
floor.

e) Food materials (raw materials, ancillz
conditions that will prevent deteriorz

f) Raw materials, ancillary materials
were admitted to the stora

ood and beverages shall be prepared, processed or produced using equipment,
tools and utensils that are not contaminated with non-halal materials. Equipment,
sils shall be in accordance with Clause 4.6.

ation of food

Preservation of food prior to serve shall satisfy the following requirements:
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a) Food shall be stored in closed condition and in such a way that prevents the
contamination and/or development of harmful micro-organisms and protects th
packaging against damage.

b) Food materials shall be stored in such a way that they won’t get mixed, det
or affected by each other and shall be stored apart from the chemicals exce

c) Ready-to-eat foods shall be stored in appropriate temperatures so as not t
the cold chain. Deep frozen products shall be stored at tempera
considering the product characteristics. Cooked meals shall not
than 2 hours at room temperature.

d) Storage containers shall not lead to any contaminatio

e) Storage method shall be suitable for the type ane
food in order to prevent its deterioration.

f) Halal and non-halal foods shall be stored

g) Food materials shall not be in conta be stored
at least 10 cm above the floor.

h) Products shall be consignedéi
checks according to the p isti e during distribution.

5.1.1 Every person at the facility shall give attention to personal care and cleanliness
ile on duty. Work uniforms shall preferably be in light colour and provide adequate
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protection for substances such as hair, sweating, etc. not to contaminate the product,
they shall be washed regularly and not be used out of purpose.

4.5.1.2 When the employees have communicable and infectious diseases, they have
to notify the top management and top management shall take necessary pre

4.5.1.3 All employees are required to present a health certificate befor
employed and the top management shall take necessary precautions.

4.5.1.4 Attitudes expected from employees at the production, presen

and storage areas shall be documented and the documents shall b
related personnel. This documentation shall at least include i

f) Tools and equipment that g
personal lockers.

4.5.2 Employees

S, boots etc. shall be worn as required by the job done. Work
onal protective equipment shall be preferably for single use only or

ted with a frequency that is stipulated in the relevant legislation.

They shall avoid behaviours such as eating something, using tobacco products,
chewing gums, spitting and sneezing, coughing towards foods.
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g) Unless specified otherwise in hazard analysis, hair, moustache and beard shall be
protected with masks.

h) Employees shall have a proven knowledge of using the tools and utensils the
would need during the food processing.

i) There shall be a record that proves the employees have taken food
training.

j) There shall be a registry that proves the employee has taken hal
the relevant subject.

NOTE No employees or visitors shall be admitted to food
assigned in that area. Entrance of unauthorized persons s
only if protective clothing and necessary hygiene precauti

4.5.3 Serving personnel

Serving personnel shall satisfy the followi
a) Their clothing shall be clean, tidy a
b) There shall be a record that proves t food hygiene training.

c) There shall be a registry th n halal food training in

the relevant subject.
4.6 Requirements

4.6.1 General

.3 Maintenance shall be carried out regularly. Any kind of chemicals used for
air, maintenance or cleaning purposes shall be prevented from contacting raw
aterial, semi¢product or the final product.

g of equipment and materials

During” cleaning of equipment and materials the following requirements shall be
atisfied:

10
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a) Water used during cleaning shall be clean, unused and free of any waste in
compliance with OIC/SMIIC 1.

b) Equipment and materials shall be washed in restricted areas.
c) Tools and utensils shall be washed with washing machines (if any)
appropriate according to Islamic rules; in absence of washing machi

following requirements shall be met.

— Clean hot water and soap or washing detergent appr:
purpose shall be used.

— For rinsing they shall be washed with clean
running water.

b) All clean materia
cabinets.

materials to be used shall be available in the packaging or filling area.

Labelling information to be available on the packaging used for service delivery shall
be in accordance with OIC/SMIIC 1.

11
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g) Packaging shall be carried out in a healthy medium and in appropriate temperatur
so as to protect products’ safety and quality in a clean and hygienic way.

h) Traceability of packaging shall be fulfilled.
4.8 Requirements for cleaning, disinfection and sterilization

During cleaning, disinfection and sterilization the following requi
satisfied:

a) Hygiene check programs shall be organized, responsible pe
the style and program of cleaning, disinfection and s
materials, equipment and tools along with the whg
with ISO 22000.

b) Hygiene check programs shall be put up on relevant pa
procedures and the responsible persons_oengeleaning, ste
shall be specified.

¢) Halal cleaning materials and/or dis
authority shall be used.

d) Floor and the ceiling of the ion & i ial used in production,
equipment and tools, doors, ) annels and walls shall
be cleaned at the end of daily g

4.9 Wastes

Wastes shall

te oil shall not be discharged to outlets, instead a waste oil collection
available and the disposal shall be carried out according to relevant

te must not be allowed to accumulate in food handling, food storage, and other
working areas and the adjoining environment except so far as is unavoidable for
the proper functioning of the business.

12
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4.10 Transportation
The following requirements shall be satisfied for transportation:

a) Transportation shall be carried out without affecting the halal characteristi
food (including packaging).

b) Transportation vehicles shall be in accordance with the hygiene and sa
requirements.

c) Food shall be transported in appropriate hygienic conditions and,
without breaking the cold chain.

5 LEGAL REQUIREMENTS

Beside requirements given in this standard, the fac
relevant legislation effective in the country it resides.

13
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