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ANNEX

HALAL ACCREDITATION SCOPE

Cluster

Category Subcategory

Included Activities

Food and feed
processing

Halal slaughtering &
Cl | Processing of perishable
animal products

e Milk and Dairy Products, including
packaging: fresh and ambient stable
products

Processing of perishable

Cli
plant products

Production, processing and packaging of
plant products including fruits,
vegetables, cereals, nuts, fresh juices,
dried products and pulses

Food
Manufacturing

Processing of ambient

Clv
stable products

s Soft Drinks: Non-Alcoholic Beverages
(including vinegar)

* Drinking Water

e Starch, Sugar and Confectionery
Products, Honey Products

¢ Cocoa and Cocoa Products

e Cereal and Cereal Products:

o Fine Bakery Products,

o Bakery Products

o Pasta, Noodle etc.

o Flour

» Coffee and Coffee Products

¢ Tea, Herbal Teas, and Blends

e Soup and Dried Ready-to-Eat Meals

e Infant Formula, Baby and Child Food

e Spices, Seasonings, Sauces

e Canned Foods

* Qil Seeds

* Food Grade Salt

Biochemical

(Bio) Production of Chemicals

Biochemicals including:

e Production of food additives
e Production of processing aids
e Vitamin production

e Mineral production

e Bio-culture production

e Production of flavorings

e Production of enzymes
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