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1. Introduction 

 

The Halal Assurance Program (HAP) defines the requirements for establishing, implementing, and 

maintaining an internal Halal control system within an organization. 

 

The HAP focuses on ensuring that Halal integrity is maintained throughout all relevant processes, 

including raw materials, production, handling, and supporting activities. 

 

The Scheme is structured into five (5) core criteria, which define the minimum requirements for 

effective Halal system implementation. 

 

Where necessary, additional procedures, controls, and corrective actions shall be established to 

manage Halal risks and ensure ongoing compliance. 

The HAP is a mandatory requirement for Halal certification by Halal Quality Control (HQC) and 

complements applicable food safety or quality management systems.  

 

This Scheme supports organizations in: 

I. identifying Halal risks, 

II. implementing control measures, 

III. maintaining documented procedures, and 

IV. preparing for Halal certification audits. 
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2. References & Definitions 

The HAP is designed to be applicable across different Halal standards and regulatory frameworks. 

Applicable Halal requirements may vary depending on the target market or authority. 

 

Where additional or specific requirements apply, the relevant Halal standard or authority guideline 

shall be followed. 

 

An overview of approved Halal standards is provided in: 

I. HQC Guideline 0456: Approved Halal Standards and Schemes 

II. The HQC Halal Certification Scheme 

 

These documents are available in the Supporting Documents page (click on the above items to be 

referred to the website). 

 

Where no specific standard applies, HQC will determine the applicable requirements and provide 

guidance where necessary. 

 

International Standardization Organisation: 

ISO/IEC 17000: Vocabulary and general principles 

ISO/IEC 17065: Requirements for bodies certifying products, processes and services 

ISO/IEC 19011:  Guidelines for auditing management systems 

ISO/IEC 17021: Requirements for bodies providing audit and certification of management systems 
 

Standards for Halal Certification Bodies to adhere to: 

OIC/SMIIC 2:2019: Requirements for Bodies Providing Halal Certification (OIC) 

UAE.S 2055-2:2016: General Requirements for Halal Certification Bodies (UAE) 

GSO 2055-2:2021: General Requirements for Halal Certification Bodies (Gulf) 

Applicable BPJPH Regulations and Decrees (Indonesia) 

Applicable Malaysian Standards (MS) (Malaysia) 

 

 

For the purpose of this Scheme, the following definitions apply. 

Where additional interpretation is required, reference is made to applicable HQC Guidelines. 

 

Halal 

Permissible/allowed 

Haram 

Forbidden 

 

 

 

 

https://halalqualitycontrol.com/en/support-documents/
https://halalqualitycontrol.com/en/support-documents/
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General Haram Terms 

i. Pork and its by-products: All parts of the pig, including pork meat, ham, bacon, lard, and 

certain types of gelatin, among others, are haram. 

ii. Alcohol and intoxicants: All types of alcoholic beverages, including beer, wine, whiskey, vodka, 

and any foods or drinks containing alcohol, are haram. Drugs that are used for recreational 

purposes and cause harm are also haram. 

iii. Carnivorous animals and birds of prey: Animals with fangs, such as lions, dogs, wolves, and 

cats, and birds with sharp claws, such as eagles and hawks, are considered haram. 

iv. Dead animals and blood: Animals that have not been slaughtered according to Islamic law, 

have died of natural causes, or were killed by other animals are haram. Blood is also considered 

haram. 

v. Animals slaughtered in the name of anything other than God: If an animal is slaughtered in 

the name of anything or anyone other than God (Allah SWT), it is considered haram. 

Risks                                                                                                                                                                            

This term refers to anything that might jeopardize the halal status of a product or service. It includes 

harmful products, services, machines, suppliers, processes, or activities that could cause a halal 

product or service to be considered haram or non-halal. This could be due to contamination or any 

other factor that makes the product or service unacceptable according to Halal standards. 

Halal Product Awareness Training 

This is an educational program provided by the HQC Academy.  

The sessions are designed to educate a company on how to set up the Halal Assurance System (HAP) 

and other relevant systems related to your industry.  The goal is to ensure that the company 

understands and can effectively implement the standards and controls needed to maintain Halal 

status for its products or services. 

 

General Impurities, also known as Najis 

i. Pork and its by-products: This includes all parts of the pig, as well as any food products made 

from pig-derived ingredients (like certain types of gelatin or lard). 

ii. Dead animals: Animals that have died without being properly slaughtered according to Islamic 

law (Dhabihah) are considered impure. This also includes animals that died of natural causes or 

were killed by other animals. 

iii. Blood: Consuming blood is considered impure. This includes any food products that contain 

blood. 

iv. Carnivorous animals and birds of prey: Animals that have fangs and birds that have talons are 

generally considered impure and are not to be eaten. 

v. Alcohol and intoxicants: Any substance that causes intoxication is considered impure, and this 

includes alcohol. Even foods that contain small amounts of alcohol (such as certain flavor 

extracts) can be considered impure. [Please refer to Work Instruction W0415]. 

vi. Animals not sacrificed in the name of God: Animals must be slaughtered while invoking the 

name of God (Allah SWT). If the name of anything or anyone other than God is invoked at the 

time of slaughter, the animal is considered impure, but not deemed as Haram when meats 

other than pork are present within the production facility.  

vii. Idolatry: Anything that is directly associated with idolatry is considered impure. 

https://halalqualitycontrol.com/en/academy-en/
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Halal Control Points                                

These are checkpoints where additional control can be applied to ensure halal compliance. This might 

involve checking the ingredients used, the cleanliness of the equipment, the method of production, 

and so on. 

Halal Critical Control Points             

These are steps in the production or handling process where visual control is essential to prevent or 

eliminate any risk that could compromise the halal status of the product or service. This might involve 

inspecting the product or the process to ensure there's no contamination or other issues that could 

make the product haram. 

Equipment and Utensils                              

This term refers to all the tools and items used in the manufacturing process that come into contact 

with the end product or any of its raw materials. This includes machinery, production lines, clothing, 

pipelines, crates, and so on. These items must be properly cleaned and maintained to avoid any 

contamination that might compromise the halal status of the product. 

Product / Service 

i. An item composed of multiple or singular ingredients. 

ii. A manufacturing process or a central kitchen. 

iii. A slaughtering plant. 

iv. Logistics and storage facilities. 

v. Trading and labeling activities 

Private Label 

This refers to products that are manufactured by a third party (also known as a toll manufacturer), but 

are owned or copyrighted by a company that does not have its own manufacturing site. The company 

that owns the brand and copyright sells the product under its own label. 

 

Halal Certificates [multiple definitions could apply] 

i. A certificate of conformity issued by a competent and accredited third party. 

ii. A statement of conformity. 

iii. Licensing the rights to make use of the Halal mark/logo. 

iv. A certificate of conformity for a single batch of products. 

Third-Party Halal Certificates  

These are Halal certificates that are issued by organizations other than the Halal Quality Control 

Group. These certificates serve as proof that a product or service meets the necessary Halal standards, 

as determined by the issuing organization. 

 

Halal Certification Bodies 

These are entities that have been accredited or recognized with the authority to issue Halal certificates 

to manufacturing sites. They assess whether a product or service complies with Halal standards and, if 

it does, provide a certificate to attest to its halal status. 
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Halal Mark or Logo 

This is an approved and protected Halal mark or logo under the ownership of Halal Quality Control 

that is granted to a product, service, or system that has been successfully certified as halal. The 

presence of this mark or logo on a product's packaging indicates to consumers that the product is halal 

certified. 

 

Fatwa 

A legal ruling on a point of Islamic Law provided by a qualified Islamic jurist. 

 

3. HAP Criteria 

 

3.1  General Prerequisites  
 
3.1.1 Halal Manual and Procedures 
 

A Halal Assurance Program (HAP) manual shall be established and maintained. 

The manual may be standalone or integrated into an existing management system and shall be 

accessible in physical or digital form. 

 

The HAP manual shall be managed and kept up to date by a competent function within the 

organization. 

 

Standard Operating Procedures (SOPs) shall be established for activities with Halal risk. 

These procedures may be separate or integrated into existing operational procedures. 

 

SOPs shall address, where applicable: 

I. identification of Halal risks, 

II. control points and control measures, 

III. applicable limits or conditions, 

IV. corrective actions, and 

V. supplier and material-related controls. 
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3.1.2 Halal Management/Supervision Team 
 
A Halal Management/Supervision Team (HMT) shall be established. 
The HMT shall consist of at least two members with sufficient authority within the organization. 
HMT members shall be defined in the Halal Manual, including their roles, responsibilities, and 
functions. 
 
The HMT shall be responsible for: 
I. establishing and maintaining the HAP, 
II. implementing and monitoring the HAP, 
III. communication with Halal Quality Control, 
IV. periodic review and update of the HAP, and 
V. ensuring understanding of applicable HQC Schemes, forms, and Guidelines. 
 
The HMT may include an external specialist, provided that at least one member is an internal 
employee of the organization. 
 

3.1.3 Halal Awareness (where applicable) 
 
If the applicant falls under the Critical classification (download HQC Risk Classifications), Halal 

training or awareness must have been conducted. 

If you have not conducted such a training or session yet, you may reach out to HQC Academy. 

If you have already conducted training or are planning to do so, you may submit your existing details 

to be verified. 

 

At least two representatives of the organization shall (have) attend(ed) the training. 

Training shall be conducted at least once every three (3) years. 

Training shall be relevant to the organization’s activities and the scope of its certification. 

 

Certificates issued by the HQC Academy may serve as evidence of compliance with training 

requirements. 

 

3.1.4 Management of Changes 

The organization shall control all changes that may affect Halal compliance during the cycle. 

Changes shall be assessed, documented, and approved before implementation. 

 

This includes, where applicable: 

I. changes in ownership or senior management, 

II. changes in product formulation or composition, 

III. introduction of new equipment or utensils, 

IV. changes in the Halal Management Team, 

V. changes in suppliers or raw materials, 

VI. changes in storage or warehousing locations, and 

VII. any other change that may impact Halal integrity. 

https://halalqualitycontrol.com/en/support-documents/
https://halalqualitycontrol.com/en/academy-en/
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3.2   Documentation Management 
 
3.2.1 Supporting Documents 
 
Halal Master Table 
All materials and products shall be supported by sufficient documentation prior to approval. 
The required information for raw materials, suppliers, finished products, processing aids, packaging 
materials, cleaning aids, and other relevant data must be entered into HQC Form W0438: Halal Master 
Table (see Appendices) or into any other external document that can showcase the required details for 
verification by HQC. 
 
Supporting Documents and Guidelines 
To understand which supporting documents may be required for each product type, please refer to or 
download HQC Guideline 0438: Raw Material Approval Flow. 
 
Halal Certificates and Guidelines 
Halal certificates may serve as supporting or mandatory documents, depending on the risk 
classification. Halal Certificates may be general or batch/shipment-related. 
For materials classified as Critical, a valid and unexpired Halal (batch/shipment) certification is 
required. 
Halal certificates (including Third-Party certificates) may serve as supporting documents and may 
cover items classified as Critical, provided they meet the acceptance criteria defined in                      
HQC Guideline W0405: Third-Party Halal Certificate Criteria. 
 
All third-party Halal certificates shall: 
I. be valid and maintained throughout the certification cycle, 
II. clearly cover the relevant material or product, including any applicable product list or appendix, and 
III. be subject to approval by HQC in accordance with Guideline 0405. 
 
An internal system shall be in place to monitor the validity and expiry of Halal certificates. 
 
Supporting documentation shall: 
I. be linked to the relevant material or product, and 
II. be available for all materials in direct contact with Halal-certified products. 
 
All supporting documents shall be retained for the duration of the certification cycle. 
 
Materials listed under the Halal Positive Materials Lists (please request HQC Guideline 0457 to see 
chemicals exempt from Halal certification) are exempt from additional supporting documentation, 
where applicable. 
 
3.2.2 Internal Control and Monitoring 
 
The organization shall establish and maintain internal controls to monitor the effectiveness of the 
Halal Assurance Program (HAP). 
 
 
 

https://halalqualitycontrol.com/en/support-documents/
https://halalqualitycontrol.com/en/support-documents/
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Internal Audits 
An internal Halal audit shall be conducted at least once per year by the Halal Management Team. 
The internal audit shall evaluate the implementation and effectiveness of the HAP. 
Audit results shall be documented, including identified non-conformities and corresponding corrective 
actions. 
 
The HAP Checklist (a separate document available upon request or received before the assessment) 
may serve as your internal audit form.  
Please contact info@halalqualitycontrol.com to request this document. 
 
Risk Management 
The organization shall establish a risk management approach to identify and control Halal risks. 
This may include procedures, matrices, or other control methods. 
 
Risk identification shall consider, where applicable: 
I. changes within the organization, 
II. raw materials and incoming goods, 
III. purchasing and supplier activities, 
IV. storage and handling, 
V. outsourced or external processes, and 
VI. equipment and utensils. 
 
Purchasing Procedures 
The organization shall establish a purchasing procedure to ensure that materials and products are 
sourced in accordance with Halal requirements. 
 
The purchasing procedure shall ensure: 
I. availability of required supporting documentation, and 
II. traceability of purchased materials. 
 
Where applicable, Halal control points shall be identified within purchasing activities. 
A Guideline for Purchasing Procedures is available upon request.  
Please contact info@halalqualitycontrol.com to request this document. 
 
Traceability and Recall 
The organization shall establish procedures for traceability and product recall. 
 
Traceability shall ensure that: 
I. all Halal products can be traced back to their raw materials and suppliers, and 
II. records are maintained for both incoming materials and finished products. 
 
The organization shall be able to demonstrate traceability and perform a mock recall when required. 
For materials of animal origin, traceability shall extend to the source of the animal. 

 
 
 
 

mailto:info@halalqualitycontrol.com
mailto:info@halalqualitycontrol.com
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3.3   Production and Processes 
 
3.3.1 Halal Control Points 
 
Halal control points shall be identified to prevent or eliminate risks to Halal integrity. 
Control points shall be defined within relevant processes, procedures, or forms. 
 
The Halal Management Team shall: 
I. identify and document Halal control points, 
II. determine critical control points where stricter control is required, and 
III. review their effectiveness on a periodic basis. 
 
All relevant control points shall be considered within the Halal Manual and applicable procedures. 
 
3.3.2 Management of Suppliers 
 
The organization shall establish a supplier assessment process to evaluate Halal risks associated with 
suppliers. 
 
Suppliers shall be approved based on risk, supporting documentation, and compliance with Halal 
requirements. 
 
For materials or products classified as Critical (and in some cases even High-Risk), suppliers shall 
provide valid Halal certificates issued by a recognized certification body. 
 
Where Halal certification is not available or where it is unclear whether a Halal Certificate is required, 
a Halal Declaration (Form 0439) may be accepted, subject to HQC approval. In such cases, HQC will 
reach out to provide a Halal Declaration and provide further explanation. 
 
The organization shall ensure traceability of all materials received from suppliers. 
Procedures shall be in place to manage non-compliant suppliers, including rejection, conditional 
approval, or corrective action. 
Approved suppliers shall be monitored and periodically reviewed to ensure ongoing compliance. 
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3.3.3 Halal Products, Processes, and Equipment 
 
All products, materials, processes, and services under Halal certification shall comply with applicable 
Halal requirements prior to approval (referring to both HQC Schemes and applicable Halal Standards). 
 
Halal integrity shall be maintained throughout all stages, including production, handling, storage, and 
distribution. 
 
Cross-contamination with forbidden materials shall be prevented at all times. 
Products shall be appropriate in terms of composition, labeling, naming, and presentation. 
 
Animal Origin 
For materials of animal origin (those classified as risky) or other critical items: 
I. traceability to the source shall be ensured, 
II. clear identification or labeling shall be applied where necessary, 
III. a valid and approved Halal (batch/shipment) certificate must be presented, and 
IV. Cross-contamination with non-Halal certified items shall be prevented. 
 
Ethanol/Alcohol 
Applicable limits for permissible ethanol for substances shall be respected in accordance with relevant 
Halal standards and fatwas. 
By default, alcohols with non-permissible functions, including alcoholic products that have been 
dealcoholized, are forbidden and shall not be applicable for Halal certification. 
 
We refer to HQC Guideline 0415: Ethanol Usage Guideline for more requirements related to alcohol 
and ethanol. 
 
Equipment 
Equipment and utensils used for Halal production or products shall be free from cross-contamination 
and suitable for Halal use. 
 
Where mixed production exists, the organization shall implement effective control measures, including 
segregation, cleaning, and process controls, to prevent contamination. 
This is only applicable for materials that are not classified as Haram and where the Halal standard 
allows this action to be performed. 
 
Outsourced Activities and Services 
Transportation and storage shall be controlled to prevent contamination by forbidden materials, both 
on-site and off-site. 
 
Where applicable, tanks and tanker transportation used for food-grade materials shall be controlled to 
ensure Halal integrity and be free of cross-contamination. 
 
Halal products in storage shall be clearly identified where necessary to prevent mismanagement or 
mixing. 
 
Outsourced activities related to transportation, storage, packaging, or handling shall be controlled, 
and Halal certification may be required where relevant. 

https://halalqualitycontrol.com/en/support-documents/
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Cleaning 
Cleaning procedures shall be established and implemented to ensure the removal of contamination 
risks where applicable. 
 
Cleaning agents shall be suitable for Halal use and included in the material overview. 
The effectiveness of cleaning procedures shall be verified and documented. 
Where applicable, cleaning activities shall be defined as Halal control points. 
 
Packaging 
Packaging materials shall be suitable for Halal use and shall be maintained as part of the supporting 
documentation. 
Product labeling shall be appropriate and comply with applicable Halal and regulatory requirements, 
including those of the destination market. 
 
For applicants providing services, please refer to or request the Service Providers Scheme by 
contacting info@halalqualitycontrol.com 
 

3.4   External Operations 
 
3.4.1 External Operations and Outsourcing 
 
External operations, including private label activities, toll manufacturing, and outsourced processes, 
shall be controlled to ensure Halal integrity. 
 
Halal certification shall be granted only if the manufacturing or processing site is either assessed by 
HQC or certified by a recognized Halal certification body. 
 
The organization shall: 
I. disclose all manufacturing and processing locations, 
II. maintain valid agreements with external parties, and 
III. ensure that all outsourced activities comply with Halal requirements. 
 
Certification shall apply only to products or brands owned by the applicant. 
The use of the Halal mark shall be limited to such approved products or brands. 
 
Outsourced activities, including packaging, repacking, or processing, shall be controlled to prevent 
contamination. 
Where mixed operations exist, additional controls and supporting evidence shall be provided. 
All relevant documentation and evidence for external operations shall be available upon request. 
 
 
 
 
 
 
 
 
 

mailto:info@halalqualitycontrol.com
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3.4.2 Laboratory Testing 
 
Laboratory testing may be controlled to ensure Halal integrity is maintained if the product is classified 
as Critical, or at the discretion of the HQC lead auditor. 
Laboratory testing is mainly required to detect animal species or to determine alcohol concentrations. 
 
Where in-house laboratories are not ISO 17025 accredited, testing shall be supported by an approved 
external laboratory where applicable. 
Where in-house laboratories are ISO 17025 accredited by an ILAC-recognized body, external testing 
requirements may be reduced, subject to HQC's acceptance. 
 
General requirements are defined in the HQC Sampling and Laboratory Testing Scheme, which is 
available upon request or sent during the assessment period. 
All relevant documentation and evidence shall be available upon request. 
 
3.4.3 Marketing and Sales of Halal Products 
 
Marketing and sales activities shall not compromise or misrepresent the Halal status of products. 
 
The organization shall ensure that: 
I. all marketing and promotional materials accurately reflect the certified scope, and 
II. Halal claims are not extended beyond the approved products or brands. 
 
This requirement applies to both direct sales and third-party representatives. 
 
3.4.4 Food Safety and Quality Systems 
 
The organization shall maintain an appropriate management system to support Halal compliance. 
For food and beverage manufacturers, an operational Food Safety Management System (FSMS) shall 
be implemented and certified. 
 
The organization shall: 
I. maintain a valid FSMS certification, 
II. disclose the certification status and audit results to HQC, and 
III. ensure the certification body is recognized under the International Accreditation Forum (IAF). 
 
For non-food-grade products, the organization shall implement an appropriate quality system, such as 
Good Manufacturing Practices (GMP) or an equivalent certification. 
 
The organization shall: 
I. maintain a valid certification or system, 
II. disclose the certification status and results to HQC, and 
III. ensure the certifying body is recognized by relevant authorities. 
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4. Appendices 
 

Appendix A: Applicable HQC Guidelines 
 
HQC Halal certification activities are supported by a set of HQC Guidelines and reference documents. 
These documents provide technical and sector-specific guidance to help applicants and certified 
clients meet Halal requirements. 
 
The HQC HAP Scheme defines the requirements for creating a Halal manual. 
The HQC Guidelines explain how specific Halal requirements are assessed and applied. 
 
In general, most guidelines are publicly available at www.halalqualitycontrol.com/en/support-
documents or may be requested by e-mail if they are classified as non-public documents. 
 
Examples of applicable HQC Guidelines include, but are not limited to: 
 

I. Material and Product Approval Guideline (Guideline 0438) 
Guidance on raw material approval, product composition, and Halal risk assessment. 

II. External Halal Certificate Acceptance Guideline ( Guideline 0405) 
Rules for acceptance and verification of third-party Halal certificates. 

III. Ethanol Usage Guideline (Guideline 0415) 
Guidance on the use, limits, and acceptability of ethanol in Halal products. 

IV. Certification Category Index 
Definition of certification scopes and applicable product, process, and service categories. 

V. Halal Suitable Materials Guideline (Guideline 0457)                                                                   
Identifies substances, including chemicals, flavorings, and fragrance materials, that are Halal 
by default and do not require additional Halal documentation. 

VI. E-Number Status Guideline (0463)                                                                                              
Provides Halal status information for food additives and E-numbers used in products. 

VII. Supporting Documents for Critical Materials (Guideline 0438-1)                                                         
Specifies the required supporting documentation for raw materials and ingredients classified 
as Halal-critical. 

VIII. Risk Classification Table                                                                                                                               
Defines Halal risk levels used for material, product, and supplier assessment. 

IX. Global Accreditation Overview (Guideline 0490) 
Defines all the accreditation HQC has obtained across its offices, as well as the specific 
requirements for export destinations. 

X. Halal Suitable Materials (Chemicals, Fragrances, and Flavors) (Guideline 0457 Series) 
An overview of materials considered Halal by default, including applicable limitations and 
conditions. Available upon request or for existing HQC customers. 

XI. E-Number Database (Guideline 0463 Series) 
A database providing Halal status and classification of E-numbers based on current standards 
and interpretations. Available upon request or for existing HQC customers. 

XII. Approved Halal Standards and HQC Schemes 
A List of recognized Halal standards and applicable HQC Schemes used for certification and 
assessment. 
 

http://www.halalqualitycontrol.com/en/support-documents/
http://www.halalqualitycontrol.com/en/support-documents/
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XIII. Halal Assurance Program Checklist (Form 0427) 
A checklist used during audits to verify compliance with HAP requirements. 
Can also be used as an internal audit document. 
Available upon request or for existing HQC customers. 

XIV. Halal Master Table (Form 0438) 
A Structured overview of all materials, products, suppliers, and supporting documentation for 
Halal assessment, provided in an Excel document by HQC. 
Available upon request or for existing HQC customers. 

XV. HQC Laboratory Testing and Sampling Scheme 
Defines requirements for sampling, laboratory testing, and use of approved laboratories. 
Available upon request or for existing HQC customers. 

XVI. HQC Academy Presentations 
Training materials and resources used for Halal awareness and competency development. 
Available to trainees of the HQC Academy 

XVII. Example Halal Manual (based on the HQC Halal Assurance Program Scheme) 
Training Reference template demonstrating the structure and implementation of a Halal 
Manual. Available upon request. 

 
Additional HQC Guidelines, Schemes, or reference documents may apply depending on product type, 
process, and export destination. 
The latest applicable versions of forms, procedures, and guidelines shall apply. 
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Appendix B: HQC Schemes 
 
The HQC Halal Certification Scheme explains the general process of obtaining Halal certification. 
It does not describe in detail how organizations shall design a Halal system, implement Halal controls, 
or prepare for audits. 
 
Some Schemes are publicly available on www.halalqualitycontrol.com, while others are available only 
upon request. Executive summaries are publicly available. 
 
All Schemes have corresponding checklists that are used during the assessment. 
These aspects are covered under other HQC Schemes, including: 

I. Halal Certification Scheme 
Defines the overall framework, requirements, and procedures for obtaining and maintaining 
Halal certification, including application, assessment, decision-making, and certification 
governance. 

II. Animal Welfare and Slaughtering (AWS) Scheme  
Defines requirements for animal handling, slaughtering, and post-slaughter operations to 
ensure compliance with Islamic principles, animal welfare, and applicable regulatory 
standards. 

III. Service Providers Scheme  
Defines Halal requirements for organizations providing services related to Halal products, 
including logistics, storage, cleaning, pest control, and other outsourced activities that may 
impact Halal integrity. 

IV. Cosmetics and Personal Care Scheme 

Defines Halal requirements for organizations that manufacture or provide services related to 
cosmetics and personal care products. 

V. Laboratory Testing Scheme  
Defines requirements for laboratories performing Halal-related testing, including sampling, 
analytical methods, result interpretation, and reporting to HQC where applicable. 

VI. Supervision Scheme  
Defines the rules for on-site Halal supervision by HQC personnel, including the roles and 
responsibilities of Halal supervisors, monitoring activities, and reporting obligations. 

VII. Special Export Guideline Schemes  
Provides country-specific Halal and regulatory requirements for export markets such as Saudi 
Arabia, Indonesia, and Malaysia, including special requirements for documentation, formats, 
fees, and compliance with authority rules. 

 
Any special or additional Halal and regulatory requirements imposed by specific countries or 
authorities are described in the applicable Special Export Guideline Scheme.  
 
Where such requirements apply, HQC will provide guidance and support to applicants and certified 
clients. Clients may also contact HQC at any time for clarification or assistance. 
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Appendix C: Examples of (Critical) Control Points (Various Products) 
 
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 (0492-3) 
4. Halal Control Points for the Cosmetics Sector (0492-4) 

 
The Control Point Guidelines can be downloaded through our Supporting Documents page. 

 
Appendix D: HQC Academy  
 
The HQC Academy is the training and competence development division of Halal Quality Control. 
The HQC Academy provides structured training, awareness programs, and technical courses to support 
organizations, auditors, and other stakeholders in understanding and applying Halal requirements. 
 
In certain cases, applicants or certified clients may be required to complete specific awareness or 
training programs prior to or during the certification process to ensure a proper understanding of Halal 
risks, control measures, and compliance obligations. 
 
Details of available courses, eligibility, fees, and application procedures are defined in the HQC 
Academy Scheme and are available at www.halalqualitycontrol.com  

 
Appendix E: Document Control and Updates 
 
HQC maintains control over all Schemes, Guidelines, Forms, and Procedures. 
Documents may be revised, replaced, or withdrawn to reflect regulatory updates, optimize layout and 
details, accreditation requirements, or operational improvements. 
 
Updates are communicated through official HQC channels, the main HQC website, newsletters, or, 
where applicable, direct client communication. 

 
Appendix F: Language and Translation 
 
The official version of the HQC Halal Assurance Program Scheme is the English language version. 
HQC may provide unofficial translations of this Scheme and related documents for convenience and 
accessibility. 
However, in case of any difference in meaning, interpretation, or application, the English version shall 
prevail.  
 
These translations are provided as a supporting tool and do not replace the official English version. 
 
 

 
 

https://halalqualitycontrol.com/en/support-documents/
http://www.halalqualitycontrol.com/
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Appendix G: Executive Summary of this Scheme 
 
The Halal Assurance Program (HAP) Scheme defines the requirements for establishing, implementing, 
and maintaining an internal Halal control system within an organization. 
 
The HAP is a mandatory requirement for Halal certification by Halal Quality Control (HQC) for the 
applicable sectors and serves as the foundation for maintaining Halal integrity across all relevant 
operations, including raw materials, production processes, handling, storage, and supporting activities. 
 
The Scheme is designed to be applicable across multiple industry sectors and aligns with 
internationally recognized Halal standards and regulatory frameworks.  
Where required, additional country-specific or authority-based requirements may apply. 
 
 
Core Objective 
The primary objective of the HAP is to ensure that organizations: 

• Identify Halal risks within their operations  
• Establish appropriate control measures  
• Maintain structured and documented procedures  
• Demonstrate continuous compliance with Halal requirements  

 
 
Structure of the HAP 
The HAP Scheme is structured into five core criteria, forming the minimum requirements for an 
effective Halal system: 
 

1. General Prerequisites 
Establishment of a Halal Manual, Halal Management Team, training, and change management.  

2. Documentation and Control 
Management of supporting documents, Halal certificates, internal audits, risk management, 
purchasing procedures, and traceability.  

3. Production and Process Control 
Identification of Halal Control Points, supplier management, product compliance, equipment 
control, and prevention of cross-contamination.  

4. External Operations 
Control of outsourced activities, private label production, laboratory testing, and marketing 
practices.  

5. Supporting Systems 
Integration with food safety systems (FSMS) or quality systems (e.g. GMP), depending on the 
sector. 
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Key Principles 
The HAP is based on the following key principles: 
 

• Risk-Based Approach 
Halal risks must be identified, assessed, and controlled throughout the supply chain.  

• Traceability and Transparency 
All materials, suppliers, and products must be traceable and supported by adequate 
documentation.  

• Prevention of Cross-Contamination 
Halal and non-Halal materials must be effectively segregated and controlled.  

• Systematic Control 
Organizations must operate a structured system supported by procedures, records, and 
internal audits.  

• Continuous Monitoring and Improvement 
The effectiveness of the HAP must be periodically evaluated and improved.  

 
Relation to Other HQC Schemes 
The HAP Scheme functions in conjunction with other HQC Schemes and Guidelines, including: 

• HQC Halal Certification Scheme  
• Animal Welfare and Slaughtering Scheme (AWS)  
• Service Providers Scheme (HSP)  
• Laboratory Testing Scheme  
• Sector-specific Halal Control Point Guidelines  

 
These documents provide additional technical and operational requirements depending on the scope 
of certification. 
 
Implementation and Compliance 
Organizations applying for Halal certification are required to: 

• Develop and maintain a Halal Assurance Program  
• Implement procedures aligned with the HAP criteria  
• Ensure availability of supporting documentation  
• Conduct internal audits and risk assessments  
• Demonstrate compliance during HQC audits  

 
The HAP serves as both a preparation tool for certification and a continuous compliance framework. 
 
Conclusion 
The Halal Assurance Program Scheme provides a structured and practical framework for organizations 
to manage Halal compliance in a systematic and verifiable manner. 
By implementing the HAP, organizations ensure that Halal integrity is safeguarded at every stage of 
their operations, thereby supporting certification, regulatory compliance, and consumer trust. 
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Appendix H: Version History 
 

Issue Date Revision Revision Description 

Aug 2022 1 Initial updates including integration of the Fee Policy Work 

Instruction and reference to the Halal Assurance Program 

Scheme. 
 

Dec 2022 2 Updates to reporting and review requirements; company 

information, logos, and training program references revised. 
 

May 2023 3 HQC Certification Scheme Version 2.0 released. 

April 2024 4 Updates to audit and certification tables; additional references 

added. 
 

May 2024 5 Version 2.2 released; updates to Indonesian reference standards 

and scope-related sections. 
 

July 2024 6 Updates to the reference section and additional guidance for 

exports to Indonesia; links to approved Halal standards added. 
 

December 2024 7 Version 2.3 released; training requirements updated. 
 

January 2025 8 Version 2.4 released; audit time calculation and surveillance 

requirements updated. 
 

February 2025 9 Reference to HQC Guideline on Halal Statements added. 
 

May 2025 10 Version 2.5 released; updates to Stage 1 assessment, sampling, 

audit time calculations, and product category references. 
 

April 2026 11 Version 3.0 released; replaces Version 2.5 and reflects the 
updated HQC Scheme structure for 2026. 
Version 3.0 must be used as the main HAP Scheme and is publicly 
available on www.halalqualitycontrol.com  

 

 

Need Help? 

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

You may contact us by emailing info@halalqualitycontrol.com or by calling/messaging us at +31 70 
346 97 95 (WhatsApp available for multilingual communication). 

 

http://www.halalqualitycontrol.com/
mailto:info@halalqualitycontrol.com

