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Halal Control Points for the Food and Beverage Sector 

 

1. Purpose and Applicability 
This guideline provides illustrative and non-exhaustive examples of Halal 
Control Points (CPs) across various food 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 is 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)  
• Processing aids and hidden inputs  
• Cross-contamination risks  
• Cleaning and line status  
• Supplier compliance  
• Storage, Packaging, and Handling 
• Use of alcohol, enzymes, or fermentation processes  
 
Particular attention must be given to: 
• Animal-derived substances  
• Fermentation-based ingredients  
• Multi-purpose production lines  
• Complex formulations (e.g., flavors, additives) 

 

 

3. Sector-Based Halal Control Point Guidance (Food) 

3.1 Dairy 

Key Halal control points may include, depending on risk classification and 
product scope (the same applies to all other Food CPs): 

• Animal-derived enzymes (e.g., rennet, lipase)  
• Microbial cultures (origin and growth media)  
• Use of gelatin or emulsifiers  
• Flavor carriers (possible ethanol content)  
• Cross-contamination in shared lines  
• Verification of starter cultures and fermentation media  
• Assessment of cleaning validation (wet cleaning vs dry systems) 
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3.2 Fats, Oils, and Emulsions 
• Animal-derived fats, glycerine, or emulsifiers  
• Enzymatic processing (esterases)  
• Filtration aids (e.g., activated carbon)  
• Additives such as antioxidants and preservatives  
• Traceability of fat origin (vegetable vs animal)  
• Risk of shared refining systems 

 

3.3 Frozen Desserts (Ice Cream, Sorbet, etc.) 
• Stabilizers and hydrocolloids  
• Dairy derivatives (whey, casein)  
• Flavoring systems (possible ethanol carriers)  
• Clarification processes (gelatin use) 

 
3.4 Processed Fruits and Vegetables 

• Enzymes (e.g., pectinase)  
• Clarification aids (gelatin)  
• Flavorings and coatings  
• Thickening agents  
• Verification of processing aids not declared on label 

 
3.5 Confectionery and Chocolate 

• Gelatin usage  
• Emulsifiers (E471, E472 – potential animal origin)  
• Sugar refining (bone char)  
• Flavor systems  
• Cross-contamination risks at chocolate production lines 
• Alcohol concentrations 

 
3.6 Cereals and Cereal-Based Products 

• Enzymes used in processing  
• Vitamin carriers  
• Malt extract (fermentation origin) 
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3.7 Bakery Products 
• Dough improvers (amino acids like cysteine)  
• Enzymes  
• Gelatin-based glazing  
• Shared production lines  
• Cross-contamination risk in industrial bakeries 

 
3.8 Meat and Processed Meat Products 

• Source of animal and slaughtering method used 
• Casings (natural vs synthetic)  
• Additives and flavor systems  
• Processing aids (enzymes, emulsifiers)  
• Cross-contamination risks at production lines, storage, or transport 

 
3.9 Fish and Seafood Products 

• Additives and coatings  
• Flavor systems  
• Gelatin-containing products 
• Wild versus domesticated fish 
• Feed used 
• Cross-contact with non-Halal seafood processing lines 

 
3.10 Egg Products 

• Additives and processing aids  
• Flavoring systems  
• Powder processing contamination risks  

 
 
 
 
3.11 Sugar and Sweeteners 

• Bone char filtration  
• Enzymatic processing  
• Artificial sweetener composition 
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3.12 Sauces, Spices, and Protein Products 
• Hydrolysed proteins  
• Flavor systems  
• Modified starches  
• Anti-caking agents  
• Complex supply chains  
• Hidden ingredients 

 
3.13 Specialized Nutrition Products 

• Vitamins (e.g., Vitamin D3 origin)  
• Gelatin capsules or binders  
• Amino acids and minerals  
• Functional additives  

 
3.14 Ready-to-Eat Products (Meals & Snacks) 

• Mixed ingredients  
• Meat sources  
• Flavor systems  
• Cross-contamination  

 
3.15 Food Service and Processing Facilities 

• Use of shared equipment  
• Processing aids  
• Cleaning validation 

 
3.16 Food Additives 

• Emulsifiers  
• Enzymes  
• Colorants  
• Flavors  
• Multi-origin inputs  
• Complex manufacturing chains  
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3.17 Supporting Materials (Indirect Contact) 
• Packaging materials  
• Lubricants  
• Cleaning agents  
• Animal-derived processing aids  
• Contact contamination  

 
 
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. 
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4. Sector-Based Halal Control Point Guidance (Beverages) 

4.1 Beverages with Processing 
This category includes soft drinks, juices, functional beverages, and other 
processed liquid products. 
 
Key Halal control points include: 

• Flavoring systems, including carriers that may contain ethanol or 
non-Halal substances  

• Fruit concentrates and processing methods, including enzymatic 
treatment and clarification processes  

• Use of processing aids such as enzymes, gelatin, or filtration agents  
• Carbonation systems (CO₂), including source, purity, and shared 

usage across production lines  
• Sugar and sweeteners, including refining methods and enzymatic 

conversion processes  
• Preservatives and stabilizers, including their origin and method of 

production  
• Packaging processes, including contamination risks during filling and 

sealing  
 

Additional control is required for: 
• Shared production lines with non-Halal beverages  
• Cleaning validation (CIP systems) for liquid processing  
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4.2 Beverage Substance Groups 
This category covers individual ingredients and components used in 
beverage production. 
 
Key Halal control points include: 

• Artificial and natural sweeteners, including amino acid origin and 
processing  

• Colorants, both synthetic and natural, including extraction methods  
• Preservatives such as benzoates, sorbates, and other stabilizers  
• Acidulants, including citric, malic, and phosphoric acids derived from 

fermentation  
• Microbial cultures and fermentation agents, including growth media  
• Distillates and extracts, especially those involving alcohol-based 

extraction  
 

4.3 Fermentation and Alcohol-Related Processes 
This is a critical control area within beverage production. 
The following distinction must be clearly understood and controlled. 
 
Fermented beverages may be acceptable under Halal conditions where:  

• Alcohol is not the intended end product  
• The process is controlled and limited  
• No intoxicating effect is present  

 
Alcoholic beverages are strictly prohibited and include:  

• Products derived from forbidden alcoholic sources 
• Products where alcohol is intentionally produced or retained 

 
Key Halal control points include: 

• Monitoring of residual alcohol levels in final products (if permissible 
ethanol is used) 

• Control of fermentation processes, including defined parameters 
and endpoints  

• Prevention of unintended alcohol formation during processing  
• Validation of fermentation control systems 
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4.4 Flavor Systems, Extracts, and Complex Ingredients 
This category represents one of the highest risk areas in beverage 
production. 
 
Key Halal control points include: 

• Flavor carriers, including verification of solvents used (e.g. ethanol-
based systems)  

• Botanical extracts, including extraction methods and solvent use  
• Compound ingredients and premixes, including full breakdown of 

sub-components  
• Imported or proprietary blends, where transparency may be limited  

 
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  
 
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 +31 70 346 97 95 (WhatsApp available for multi-
language communications). 

mailto:info@halalqualitycontrol.com
mailto:info@halalqualitycontrol.com
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