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Halal Control Points for the Chemical Sector

1. Purpose and Applicability
This guideline provides illustrative, non-exhaustive examples of Halal
Control Points (CPs) to chemical-related sectors.

The purpose is to support companies in identifying potential Halal risks
within their operations and to assist in developing the Halal Assurance
Program (HAP), as this guideline forms part of the HQC HAP Scheme.

This guideline provides practical insight for auditors and customers during
assessments.

The examples do not represent mandatory requirements in isolation and
must be interpreted in conjunction with the applicable guidelines.

The examples may not apply to all sectors or companies, depending on
the product type, process complexity, and supply chain structure.
Companies are expected to perform their own risk assessment and
determine relevant CCPs accordingly.

Halal Control Point Guidelines available:
1. Halal Control Points for the Food and Beverage Sector (0492-1)
2. Halal Control Points for the Chemical Sector (0492-2)
3. Halal Control Points for the Drugs and Pharmaceutical Sector (492-3)
4. Halal Control Points for the Cosmetics Sector (0492-4)

The Guidelines can be downloaded through our Supporting Documents page.



https://halalqualitycontrol.com/en/support-documents/
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2. General Interpretation of Halal Control Points

Halal Control Points (HCPs) and Critical Control Points (CCPs) typically
relate to:

« Source of raw materials (animal, microbial, synthetic:)

« Auxiliary materials (e.g. solvents, excipients, validation media)

o Cross-contamination risks

« Cleaning and sanitation status

» Supplier compliance

« Production environment and facility control

« Use of alcohol, enzymes, or biological agents

Particular attention must be given to:
« Animal-derived substances (e.g. gelatin, collagen, glycerine)
« Microbial sources and growth media
« Alcohol-based solvents and extraction systems
o Multi-purpose production facilities
o Complex formulations and synthesis processes

3. Sector-Based Halal Control Point Guidance

This section provides guidance on Halal Control Points (CPs) for chemical
products and processing aids used across the food, pharmaceutical, and
cosmetic industries.

Chemical inputs often represent indirect but critical Halal risks, particularly
due to:

Complex sourcing

Synthetic or multi-origin compositions

Hidden processing aids

Low supplier transparency

Key Halal control points shall be determined based on risk classification,
application, and level of contact with Halal products.
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Chemical Product Categories (Examples)

Processing Aid Groups

Bleaching, washing, and exfoliating agents

Purifying agents, filters, adsorbents, and color removers

Enzymes

Flocculating agents

Catalysts

Microbial nutrition media

Microorganism growth control agents

Enzyme tracers

lon exchange resins

Other functional processing aids used in food, pharma, or cosmetics

Other Chemical Inputs

Exfoliating / abrasive substances
Activated carbon [ charcoal
Alumina and mineral-based agents
Fragrances

Flavors

Surface active agents (surfactants)
Chelating agents

Cloudifiers

Buffering agents

Fermentation media
Hexamethylenediamine (and similar synthetic compounds)
Caffeine and functional actives

Each category must be assessed based on:

Source

Function
Contact level
Risk classification
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3.1 General Halal Control Points for Chemicals

Halal critical points for chemical products involve identifying and
controlling potential sources of non-compliance at every stage of
production, including:

« Verification that all ingredients are free from prohibited sources
(e.g. porcine derivatives, non-Halal animal origin, non-permissible
alcohol)

« Assessment of raw material origin, including synthetic vs natural vs
animal-derived

« Control of processing aids, including enzymes, solvents, surfactants,
and catalysts

« Prevention of cross-contamination in production, storage, and
transport

« Verification of cleaning and sanitation chemicals used in production
environments

« Assessment of packaging materials, including inks, adhesives, and
coatings

3.2 Raw Materials and Origin Verification

Verification of the origin of all raw materials:
e Animal-derived substances (e.g. gelatin, glycerine, fatty acids)
e Microbial-derived substances (growth media assessment)
e Synthetic chemicals with unclear origin

Confirmation that:
e Animal-derived inputs originate from Halal-approved sources
o No materials are derived from prohibited species or substances

Special attention to:
e Emulsifiers, stabilizers, and additives
e Colorants and flavoring carriers
e Alcohol-based or fermentation-derived components
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3.3 Processing Aids and Functional Chemicals

Processing aids represent a high-risk category, often not declared on final
product labels.

Halal control points may include:

Enzymes (origin, fermentation media, processing method)
Solvents (especially alcohol-based systems)

Surfactants and emulsifiers (possible animal-derived fatty acids)
Catalysts and reaction agents

Flocculating agents and purification chemicals

lon exchange resins and filtration media

3.4 Production and Process Control

Halal control points may include:

Prevention of cross-contamination with non-Halal substances
Segregation of production lines where applicable

Validation of cleaning procedures and chemicals used

Control of shared equipment and multi-purpose production systems

Applicable verifications:

Equipment is free from contamination
Cleaning agents are Halal suitable
Production processes do not introduce non-Halal substances
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3.5 Packaging, Storage, and Handling

Packaging materials must be verified for:
« Adhesives
» Coatings
« Printing inks
» Plasticizers

Storage conditions must ensure:
« No contamination with non-Halal chemicals
» Proper segregation and labeling

Disclaimer:

This section provides sector-based examples of Halal Control Points to
assist companies and auditors in identifying potential risks within specific
industries.

These examples are non-exhaustive and may not apply to all operations.
The applicability of each control point shall be determined based on the

company’s activities, risk classification, and product scope.

The Halal Management Team remains responsible for conducting a risk-
based assessment and defining relevant control measures.

Useful tip:

Please refer to the Halal Positive/Suitable Material lists

(Guideline 0457 Series) for chemicals that are Halal by default and do not
require supporting documents.

These guidelines are available upon request and can be requested by
emailing info@halalqualitycontrol.com


mailto:info@halalqualitycontrol.com
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Need Help?

Your HQC contact or office partner can guide you through this guideline or
answer any questions you have.

You may contact us by emailing info@halalqualitycontrol.com or
calling/messaging us on +3170 346 97 95 (WhatsApp available for multi-
language communications).


mailto:info@halalqualitycontrol.com
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