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Background of Halal Certification

'1&400 year Old Quran e Kareem Written by Khalifa Hazrat Usman

* Halal dietary laws are
more than 1400 years old

* 50 years ago, there was
no concept of Halal
certification in USA and
other part of the world

Background of Halal Certification

* Halal food was always
prepared by Muslims and
was usually sold by
Muslims




Background
of Halal
Certification

INGREDIENTS: Enriched Wheat Flour(Unbleached Wheat Flour, Malted Barley Flour, Niacin, Reduced
Iron, Potassium Bromate, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Vegetable Shortening
(Partially Hydrogenated Soybean and Cottonseed Oils, Soybean Oil, Soybean Lecithin with Mono- and
Diglycerides, Vitamin A Palmitate), Butter, Sugar, Contains 2% or less of: Leavening(Yeast, Baking
Powder [Sodium Bicarbonate, Comstarch, Sodium Aluminum Phosphate, Calcium Sulfate, Monocalcium
Phosphate]), Non-Fat Dry Milk, Salt, Dough Conditioner (Wheat Flour, DATEM, Dextrose, Soybean Oil,
Ascorbic Acid, L-Cysteine, Azodicarbonamide(ADA), Calcium Stearoyl-2 Lactylate, Enzymes), Eggs.
Artificial Flavor, Preservatives(Calcium Propionate, Potassium Sorbate, Citric Acid).




Background of Halal Certification

Population in Millions Percentag:
21
=== Muslims

18 Muslim %

* As the Muslim population was
increasing in non-Muslim
majority countries, the
importance of halal certification
became more obvious
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Background of Halal Certification

* Prior to the 20th century,
Muslims prepared and

consumed most of their food FOOD MILES

without relying on imports

* Since the 1970’s, food has
been increasingly imported
from non-Muslim majority
countries into Muslim-
majority countries which
therefore need halal
certification




From ships to shops - how many miles has your lunch travelled?

Qusa

China
A Spain Swest Potatoes
> e Broccoli 5,000 miles

Strawberries

Costa Rica 780 miles Egypt _ Q Thailand
Bananas Grapes ~Saudi Spring Onions
5,000 miles Ghana = \ 2200 mies _Arabia Canned Tuna
i Tomatoes 5,900 miles
Peru e 2,200 miles '
Asparagus 3,100 miles :
6,300 miles
Argentina Soumca”mAfnca
Bee, Pears 6,000 miles
6,900 miles . New Zealand
Lamb
Qseafarers™ 11,700 miles
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How far did the ing
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ESTIMATED FOOD MILES* PER SNICKERS BAR

({© Ssoya
Peanuts

*MILES TO LONDON
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ESTIMATED FOOD MILES* PER CAN OF COKE

Sugar
Coca Leaf g

*MILES TO LONDON
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ESTIMATED FOOD MILES* PER BOTTLE

WEINZ
Vinegar
Tomatoes

Tomatoes

Spices

*MILES TO LONDON
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ESTIMATED FOOD MILES* PER BIG MAC

Bun ©
Cheese
Beef
Pickles
Salad I

Onions

*MILES TO LONDON
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Guatemala
Colombia

Ethiopia
Kenya

Sumatra
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Global Food System Map

Now Food is Global
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Supply-side Demand-side

Packaging/Shipping:
PIZ?G.‘ ) .. *Frozen Line 'n.toldcamers’ , Consumer Preference
* Daily price variability * Restaurant Line - DSD to local chains

for whole grain:

* Reduces white flour demand:
Northeast: 48%
Southeast: 2%

¢ Increase whole grain suppliers

* Monitor channel inventory

* Each item needs to be recorded/traced

* Weekly changes in suppliers
* New Quality reporting
* Traceability challenges
based on recipe changes for
product options

Olives:
New labeling requirements
Traveled 5,000 miles.

Produce price volatility
Requires price/margin
adjustments by restaurants

Tomatoes: and grocers

Weekly Price changes
ncrease over 40%in 2011

Mushrooms:
Traveled 2,900 miles. SO0

Shipment spoilage due to

temperature variability in shipment.
Replaced with retail supplies at retail price
Travelled 5,000 miles.

California Red Onions:

Price increase Peppers:
Traveled 3,000 miles. , ,0nc of recalls in category
Traveled 750 miles.

Canadian Wheat:
Importrequiring labels

license and database to maintain
records and reports

Traveled 1,800 miles.
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Simple Example......

* Everyone likes Potato
chips

* Favorite snack for
children

* Consumers have no idea
where all the ingredients
comes from
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Russia Germany,
China, USA

Potato
Chips

B\ar'becue China, India

;‘é s 3 e UK, Germany

China, Brazil,

India, China

Ingredients: POl | B=o

and/or Gerfi Oil, BBO soning: (Sefar,
[ Ma ] ¥g&fal Flavors
[Including_Barley Mdit Flour], Opis
Powder, | Moliss

actives, Garlic

Powder, Corn Starch -
veas Wesauto[Smoka iavon |

and Sait.
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Regulatory
Environment

* In some countries Halal
certification is regulated by
government authorities, such
as Malaysia and Indonesia

Start of the Halal
Certification

* Malaysia as the pioneer in the halal
industry began in 1974

* In the early 1980’s, the first HCB
was established to monitor and
enforce halal standards in food

* Globally, there are now more than
400 HCBs , with 15 operating in the
United States
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Start of the Halal
Certification

* 1982- Research Center of the
Islamic Affairs Division of the Prime
Ministers Office (Malaysia) started
to issue halal certification letters
for products that met the criteria.
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Flow Chart of
Malaysia Halal
Certification
Process

D oo i i
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* 1992 Indonesia under pressure

Start of the Halal
Certification

form rock throwing students to
protest use of lard by restaurants,
the government asked Indonesian
Religious Council (MUI) to
intervene
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Start of the Halal Certification

* MUI created a
certification agency
known as Institute for the
Assessment of Foods,
Drugs and Cosmetics (LP-
POM
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Flow Chart of
Indonesia
Halal

Certification
Process

Submit halal Documents Necessary

certification application
to BPJPH

Business operator data
Product name and type
List of products and

ingredients used

1 working day Confirm the document
completeness

Appoint an LPH to
1 working day examine the product
halal status

Product manufacturing
process

Discover an ingredient
in which the halalness

is coubtful
15 working days | Check and examine the —
Can be extended if LPH applies product halal status S

l results to LPH

Submit the examination
results to MUl with a
sent to BPJPH

Hold Halal Fatwa )
Assembly to determine
* product halaln

3 working days

‘ Submit Halal Fatwa to
BPJPH
Approved 1 Disapproved

reasons

Submit the testing

Product further testing

[ Business Operators
[ R
8 e
= v
Laboratory

Reject and return the

1 working day| application with

27
APPLICATION FOR PREAUDIT AND o AUDIT
STTD TO BPJPH PAYMENT
AUDIT H
SCHEDULING N

i AUDITOR MEETING

& LAB ANALYSIS
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Regulatory Environment

. ) * USA does not have a
Centralization 3 centralized regulatory
body specifically
dedicated to Halal
certification

This decentralized
approach allows for a
variety of certifying
Decentralization biidies TompeRIE,
each with their own
standards and
procedures
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Halal Certifying Bodies in USA

USDA United States Department of Agriculture @ GAIN

¢ : o Global Agricultural
P oreign Agricultural Service Information Network

Voluntary Report — Voluntary - Public Distribution Date: March 21, 2024

Report Number: 1D2024-0005

Report Name: Indonesia AccreditUS Halal Certifying Bodies

Country: Indonesia
Post: Jakarta

Report Category: Special Certification - Organic/Kosher/Halal, FAIRS Subject Report,
Livestock and Products, MISC-Commodity, Dairy and Products, Beverages
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Accreditation

. &
Com{nlttee Maintenance
‘ . Review &
On-Site Commission
‘ Assessment Decision

Self-
Assessment

Subscription & Application

* There is no mandatory accreditation requirement for Halal
certifying bodies in the USA

Ac c re d it at i o n * Some HCBs voluntarily seek accreditation from

internationally recognized accreditation bodies to enhance
P ro ce S s e s fo r their credibility and demonstrate compliance with industry
standards.
U S H C Bs * Accreditation may involve a rigorous evaluation of the
certifying body's processes, procedures, and competencies by
an independent third party.
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Challenges for
US HCBs

* What are Perceived Challenges in
impl ing halal jards by halal
certifying bodies in the United States

* HCBs follow a halal standard recognized as
in accordance with Islamic dietary laws

« Different halal standards, due to
differences in the interpretation of Islamic
dietary laws are used by various Islamic
agencies
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Industry
Standards

* Several Halal standards have been developed that have been

accepted legally by more than one country

* The Standards and Metrology Institute for the Islamic Countries

(SMIIC)
* GCC Standardization Organization (GSO)
* Department of Islamic Development Malaysia (JAKIM)
* Islamic Religious Council of Singapore (MUIS),
* Majelis Ulama Indonesia (MUI)
* Central Islamic Committee of Thailand (CICT)
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thought has led to

For three Isl

Consumer Trust

The lack of a unified halal standard
due to different Islamic schools of

Different interpretations and
application of Islamic dietary law

thought
Imam Abu Hanifah
Imam Malik
Imam Ahmed

Allthree require the invocation of the
Tasmiya at the time of slaughter

Whereas this is not required by Imam
Al-Shafi another school of thought.

Hanafi, Maliki, Shafii, and Hanbali

Hanafi Madhhab = | _
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Challenges for US
HCBs

Halal standards also vary Issues associated with the
among countries and lack of one universal halal No global benchmark
sometimes within a cou standard include

Risk of using a permissible
method of slaughtering by
Higher production costs one halal standard that may Rise of complicated
because of a mix of national not be accepted by other standards that require
halal standards halal standards (e.g., multiple steps
mechanical slaughter and
animal stunning)

Several attempts have been
made to harmonize halal To date none of these
standards among Islamic attempts have been
states successful

Food industry facing some very serious
issues *

Food industry is confused and looking
for direction to produce Halal foods




Confusion is based on different Halal standards
not for different countries but some time for
the same country on import and export
requirements

US HCBs y - ;:::a:zon
Characteristics |

* We can classify US HCB as follow:

Business model (profit/non-profit)
Halal certification scheme
Number of halal certificates issued each year

N

. Accreditation; (accredited/non-accredited by
overseas bodies)

5. Certification for domestic/international

38
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US HCBs Similarities

e All HCBs halal standards based upon the Holy Quran and
Hadith

* All HCB uses similar approach to certification, such as
* Conducting on-site audits (annual audits)
* Verify all documents regarding halal raw materials

* Inspecting the entire production process to ensure
compliance with Halal standards

* Average time required from application to approving
the Halal certificate ranges from 1-2 months

* At least one auditor with Bachelor of Science degree

39

#-AREMATHINE &5
SLAUGHTEREDCHICHENS

| — et

HALAL.TOEAT:

* Mian differences between USA HalalHCB are:
« Use of different halal standards

US H C Bs *  Some HCBs applied their own halal standards (most stringent standard)
* Some HCB follow, GSO, Malaysian standard, and SMIIC Standards

D Iffel’ences * Examples: Stunning before slaughter

» Slaughterman being from people of the book (Jews and Christian)

40
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US HCBs Characteristics

Business Model For profit vs not for profit
Halal Certification Slaughterhouses/ Meat Processing plants/
Categories Processed Food/ Chemicals/
Cosmetics/Nutraceuticals/ Vaccine, etc.
Number of Halal Less than 100/ a few hundred and some issues more
S f Certificates Issue/Year than 1,000
- Accreditation Status Non - accredited vs GAC, EIAC, JAKIM, MUIS, OIC /
Differences SMIIC, MUI
Scope of Certificate Domestic only vs Domestic and International
Duration of Halal 1 year with annual audit vs 1-3 years with annual
Certificate audit
Time to Issue the Halal 1-4 ks/ 4-8 ks /4-12 |
Certificate
Auditors Requirements 1-2 vs 2 vs 1-3 (including religious advisor)

Auditor Competency BS of Science/ BS or Art/ Religious knowledge/ DVM
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CBs Characteristics

S umme ry Of Business Model For profit vs not for profit
Halal Certification Slaughtert / Meat Pr ing plants/ Pri d
Categories Food/ Chemicals/ Cosmetics/Nutraceuticals/ Vaccine,
etc.
Number of Halal Less than 100/ a few hundred and some issues more

Certificates Issue/Year than 1,000

Accreditation Status Non - accredited vs GAC, EIAC, JAKIM, MUIS, OIC /
SMIIC, MUI

Scope of Certificate Domestic only vs Domestic and International

Duration of Halal 1 year with annual audit vs 1-3 years with annual audit

Certificate

Time to Issue the Halal 1-4 weeks/ 4-8 weeks / 4-12 weeks

Certificate

Auditors Requirements 1-2 vs 2 vs 1-3 ( including religious advisor)

Auditor Competency BS of Science/ BS or Art/ Religious knowledge/ DVM
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Perspectives of Halal
Certification in USA

The status and perspectives of
Halal accreditation of certifying
bodies in the USA reflect a
dynamic landscape shaped by
various factors; such as

Regulatory frameworks
Industry standards

Consumer preferences

More Business
Opportunities
With Muslim
Countries

Halal

g Cax Increase Your
Entering into Certification Turnover With
New Markets s EE—— Halal Certificate

Benefits

Advantage by

More Business Grow Your
From Muslim Brand With
Customers Halal Certificate

L CERTIFI ION BODIES
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Future
Outlook

As the Halal market continues to grow and evolve, there may be
increased emphasis on standardization and harmonization of Halal
certification processes

Accreditation requirements

Greater collaboration among industry stakeholders
Certifying bodies

Accreditation bodies

Regulatory agencies

This may help address some of the challenges and drive further
growth in the Halal market.
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While Halal
accreditation of
certifying bodies in
the USAis not
mandatory

It plays an
important role in
enhancing
credibility and
consumer trust in
Halal-certified
products

I’/"\

Continued efforts to improve
accreditation processes, promote
standardization, and address
challenges will be crucial for the
continued development of the Halal
industry in the USA.
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