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* Halal certification is the enhanced ability to access international markets.
* Certification allows businesses to meet regulatory requirements and consumer

expectations in markets.
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Involvement of Non-Muslim Organizations in Halal Certification

Representative in Europe:
T. HOD Expert for Food & Ingredients

PromenadeStr. 2, D-97688 Bad Kissingen, Zertifikat D20 / SGS0900513 HCG
Germany

Tel: 0049-172-5316371 ajpn
Fax: 0049-172-5316068 Ze rt|f| kat

Die Zertifizierungsstelle SGS Germany GmbH bestatigt hiermit,
dass das Untemehmen

Bad Kissingen, 7/01/2016 Holsteiner Putenraucherei GmbH

Auf dem Ralande 6
D- 21465 Wentorf b. Hamburg
HALAL CERTIFICATE Zul.- Nr.: DE EV 746 EG

JMa

die Anforderungen der Halal Certification Germany Richtiinien (Version 1.3.)
We hereby certify that Mr.. T Hod who is worldwide known-expert in food chemistry and food

fiir den Bereich
technology and his;inspections are accepted by several Islamic Courts in Arab countries for
HALAL certifications, has inspected the production and packing process at MOLL Marzipan F ion von Geflii Gefliigelkochpokel und
i . p 2 Brilhwurst aus Gefliigelfleisch sowie Handel von Halal-
GmbH in Berlin (Germany) of the following products: Zertifizierter Gefliigelrohwurst
ALMONDS CANDIED MACADAMIA MACADAMIA NUTS
ALMONDS MEAL NUTS MARZIPAN erfullt.
ALMONDS PASTE CANDIED PECAN NUTS PERSIPAN Dalum des Audits: 18.08.2020
APRICOT KERNEL MEAL CANDIED PISTACHIO NUTS PISTACHIONUTS Datum der Zertifizierungsentscheidung: 09.09.2020
BRAZIL NUTS CANDIED WALNUTS PISTACHIO NUTS PASTE Zertifikat giiltig bis: 05.09.2021
CANDIED ALMONDS CASHEW NUTS (liquid/raw)
CANDIED BRAZIL NUTS CASHEW NUTS PASTE SWEET APRICOT KERNEL
CANDIED CASHEW NUTS HAZELNUTS GROUND
CANDIED COCONUTS HAZELNUTS PASTE WALNUT PASTE (liquid/raw)
CANDIED HAZELNUTS (liquid/raw)
and he found that they do not contain any substances that are forbidden for Moslems, like
i Emstek, 09.09.2020 Emstek, 09.09.2020
animal fat or alcohol - no HARAM. /ﬁ }’ o
The above products are therefore HALAL and suitable for by Mosl all over the C 2 -'-‘L Com Kook
\ be : ppa. Dr. Chfstan Hummert / " Prosuktmanager Haial
world according to Islamic food law, without any problem. Leter der Zertfizierungsstelie =
. X Y . A SGS Gemany GmbH
This certificate is not valid in Malaysia or the USA. it Europa Allee 12 D-49685 Emstek

Europa Allee 12 D-49685 Emstek

1+49 44739439 0 49 4473 9430 - ABwwmisgs.com | +49 4473 94390 1449 4473 5439 - 48 www.sgs.com

This certificate is valid for one year until:end of January 2017.
In witness thereof I sign today, 7/01/2016, here in Bad Kissingen:

—_—
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Involvement of Non-Muslim Organizations in Halal Certification

GSO:
2055-1:2015
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CONSTANCHA DE APTITUD
A FAENA SEGUN
EL RHTO ISLAMICO -HALAL-
El CONSEJO DRUSO DE LA REPUBLICA ARGENTINA,

representado por su Auditor de Planta Sheik José Semi Musri y el Faenador Islimico
Faisal Ben Salah, deja ia que ha alas i ¢

SOCIEDAD ANONIMA CARNES PAMPEANAS S.A.
Establecimiento N° Oficial 2520
Ruta N°5, Km 598.2, Santa Rosa, La Pampa, Repablica Argentina

HABIENDO VERIFICADO EL TOTAL CUMPLIMIENTO DE LOS REQUISITOS
APLICADOS EN EL PROCESO PRODUCTIVO Y DE RESPETO POR EL
BIENESTAR ANIMAL SEGUN LO INDICA EL RITO ISLAMICO -SHARIA-
PARA REALIZAR LA FAENA HALAL.

SE EXTIENDE EL PRESENTE CERTIFICADO
EMITIDO EN BUENOS AIRES EL DIA 01 DE JULIO DE 2025
CON VIGENCIA HASTA EL 01 DE JULIO DE
LA I‘RI\!\H NO EXIME DE SOLICITAR LAS CERTIFICACIONES INDIVIDUALES PARA
CADA EMBARQUE CON DESTINO A COMUNIDADES ISLAMICAS.

e

CERTIFICATE LETTER
OF APTITUDE FOR SLAUGHTER ACCORDING
TO THE ISLAMIC RITE -HALAL-
The DRUZE COUNCIL OF THE ARGENTINE KEFUSLIC, epreseoted Uy b Suaff Auitor

José Semi Musri and the Islamic slaughterer Faisal Ben Salah,

certify having attended the facilities of the
SOCIEDAD ANONIMA CARNES PAMPEANAS S.A.

Establecimiento N° Oficial 2520

Ruta N°S, Km 598.2, Santa Rosa, La Pampa, Repiblica Argentina

WE HEREBY CERTIFIED FULL COMPLIANCE WITH THE REQUIREMENTS APPLIED IN THE
PRODUCTION PROCESS AND ANIMAL WELFARE REQUIRED BY THE ISLAMIC RITE
-SHARIA- FOR HALAL SLAUGHTER.

ISSUED IN BUENOS AIRES ON JULY 01, 2025. VALID UNTIL JULY 01, 2026

THE PRESENT CERTIFICATION DOES NOT EXEMPT FROM REQUESTING INDIVIDUAL CERTIFICATIONS
FOR EACH SHIPMENT TO THE ISLAMIC COMMUNITIES

IMAD HATUM JOSE SEMI MUSRI FAICARBEN SALAH
Presidente del Consejo Druso Auditor de Plasta Consejo Druso Facnadar Iaaiico
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Fraud and Mislabeling

This lack of accountability not only misleads
consumers but also damages the reputation of
legitimate certifiers and businesses.
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Lack of Global Standardization

S,

w—alallalg iellli Sya

HALAL

ACCREDITATION
AGENCY

BPJPH

BADAN PENYELENGGARA

GCC ACCREDITATION CENTER KEMENTERIAN AGAMA R

OLAC| IMANCR

dgallg Jdanll dglnll éimll slo_icill .T:,_nJI_v_lI Oljloll j 5 o Institut Marocain de Normalisation
Saudi Food & Drug ﬁxuihﬂrif}r Emirates International Accreditation Center

<Qh7 fQ’ S‘arw\b -

HALAL CONTROL

CHALLENGES AND OBSTACLES IN HALAL CERTIFICATION (=) -



Obtaining and maintaining accreditation from multiple halal authorities

* Different standards and requirements: Each halal authority may have
its own interpretation of halal requirements, auditing procedures,
documentation standards, and certification criteria.

* High administrative burden: Certification bodies must prepare separate
applications, reports, audits, and compliance documentation for each
authority.

* Limited mutual recognition: Many halal authorities do not

automatically recognize accreditations granted by other authorities,
forcing certification bodies to seek multiple approvals.

CHALLENGES AND OBSTACLES IN HALAL CERTIFICATION @




Obtaining and maintaining accreditation from multiple halal authorities

* Cost implications: Accreditation fees, surveillance audits, travel
expenses, and compliance activities can be expensive, especially for
smaller certification bodies.

* Changing regulations: Halal regulations and recognition requirements
can change frequently, requiring continuous monitoring and updates.
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Consumer Awareness and Trust
Despite certification, many consumers remain uncertain about what truly qualifies as
halal, due to the differing interpretations and lack of clear information.




So far, four insects have been authorized as food in the European Union:

 Mealworm (Tenebrio molitor), in its dried larval stage.

e Migratory locust (Locusta migratoria), in frozen, dried, or powdered
form.

WHICH INSECTS ARE CURRENTLY AUTHORIZED AS FOOD IN THE EU? -




* House cricket (Acheta domesticus), authorized in frozen, dried, and
powdered forms / as partially defatted powder.

* Lesser mealworm / litter beetle (Alphitobius diaperinus), authorized in
frozen, paste, dried, and powdered forms.

WHICH INSECTS ARE CURRENTLY AUTHORIZED AS FOOD IN THE EU? --




PRODUCT DATASHEET
Hilucia™ OQil Non feed

¥

DESCRIPTION GUARANTEED ANALYSES

Hilucia™ Qil Non feed is a raw material produced by Innovafeed
SAS. It is extracted from Hermetia illucens larvae, 100% traceable, Mosture 1
raised in France on a 100% plant-based substrate. The product is olsture <1%

Lipids ~99%

. , ) impurities
a solid yellow/brown fat that starts melting at around 27°C. It is Free fatty acid <%
extracted mechanically and without solvent. It is a sustainable ree fatty acids °
source of high-quality fat. C12 + C14 fatty acids > 45%

COMPOSITION

100% from Hermetia illucens reared larvae. The product may contain an antioxidant: BHT (E321) or
tocopherols (1b306i).

STORAGE & PACKAGING

Shipments are packaged either in liquid oil tanks or in 1000-liter bulk containers with a recommended
shelf-life of 12 months in a cool, dry place protected from light. The product's melting point is around
27°C; the recommended temperature for optimum fluidity is between 40 and 50°C.

APPLICATION

Hilucia™ Qil Non feed is a high-quality source of fatty acids and a sustainable alternative to vegetable
oils and animal fats. Thanks to its high content in lauric acid (>35% of total fatty acids), it can be -
among others — an alternative to palm kernel or coconut oils.

HALAL CONTROL
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* Source of protein and vitamins B: Edible insects are an excellent source of
omega-3 fatty acids, vitamins B, and important minerals. They also provide
a protein content comparable to that of beef or turkey.

 More climate-friendly: Studies indicate that insects are more
environmentally friendly than conventional meat production. They require

less land and water than cattle or chickens and generate fewer greenhouse
gas emissions. PN Y

WHAT ARE THE BENEFITS OF EATING INSECTS ? -




CHALLENGES AND OBSTACLES IN HALAL CERTIFICATION

HALAL CONTROL




el

CHALLENGES AND OBSTACLES IN HALAL CERTIFICATION (=)

HALAL CONTROL




Muslim Consumers, Regulators, Industry, GO, NGO, Associations, Consumer protection, Animal welfare organizations, etc.
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Confidence through Integrity
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Thank youl!

HALAL CONTROL
Confidence through Integrity.

HALAL CONTROL GmbH Office +49 6142 3019870
Halal Certification Body Whatsapp: +49 176 81478105
StahlstraRe 44 E-mail: info@halalcontrol.de
65428 Risselsheim am Main Web: www.halalcontrol.de
Germany
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