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1. Scope

- This document establishes the Islamic principles and mandatory requirements governing halal
food production under the authority and supervision of the Muslim Religious Union in Poland
(MRU).

- It defines requirements concerning ingredients, finished products, production premises,
manufacturing processes, cleaning and sanitation, handling, storage, transport, traceability,
supervision, and management of non-compliant products.

- This document applies to food production establishments seeking to begin producing halal
products in accordance with Islamic law (Shariah), MRU Fatwa, and recognized international
halal principles.

2. Normative References
The provisions of this document are based on and derived from:
- Islamic Law (Shariah) derived from the Qur’an and Sunnah,
- Fatwas issued or officially recognized by MRU,
- International halal principles and standards,
- Applicable food safety, hygiene, and consumer protection regulations.

3. Terms and Definitions
For the purposes of this document, the following terms and definitions apply:
- Halal — Permitted according to Islamic law; permitted foods.

- Haram - Forbidden according to Islamic law; forbidden foods.
- Najis — Ritually impure substances that invalidate halal status upon direct or indirect contact.

- Critical ingredients — Ingredients whose halal status requires verification due to their origin,
processing method, or risk of contamination with haram substances.

- Non-critical ingredients — Ingredients that are halal by nature and origin.

- Animal ingredients — Ingredients derived from animals or animal-origin materials, including
meat, fat, blood, bones, skin, gelatin, collagen, enzymes, dairy products, eggs, and other
derivatives.

- Microbial ingredients — Ingredients produced using microorganisms such as bacteria, yeast,
fungi, algae, or their derivatives, including fermentation products, enzymes, cultures, and bio-
processed substances.

- Plant ingredients — Ingredients obtained from plant sources, including fruits, vegetables,
grains, legumes, seeds, herbs, spices, plant extracts, and plant-derived compounds.

- Raw materials — Primary substances or ingredients used in the manufacture of food products,
including animal, plant, microbial, mineral, or synthetic origins.

- Processing aids — Substances used during food production for technological purposes which
are not intended to remain in the final product or are present only in insignificant residues.

- Food - Any substance, whether processed, partially processed, or unprocessed, intended for
human consumption.
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- Food additives — Substances intentionally added to food to achieve specific technological
functions such as preservation, coloring, flavoring, stabilizing, or emulsifying.

- Food packaging — Materials and articles used to contain, protect, handle, deliver, and present
food products, including primary, secondary, and tertiary packaging.

- Food chain — All stages involved in the production, processing, storage, transportation,
distribution, and sale of food, from raw material sourcing to final consumer.

- Alcoholic beverages (Khamr) — Beverages containing alcohol produced through fermentation
or distillation processes intended for intoxication, including wine, beer, spirits, and similar
products.

- Production facility — Buildings, rooms, equipment, machinery, and supporting infrastructure
used in food production.

4. Islamic Principles of Halal Food

Islam is a monotheistic religion, practiced by over 1.5 billion people on all continents. Regardless
of their place of residence, culture, language, or race, Muslims — followers of Islam — share
common principles and are obligated to follow the commandments and prohibitions of the
religion. The word "Islam" itself means "submission to God" in Arabic, while the word "Muslim"
refers to someone "who has completely surrendered."

To be a Muslim, one must believe in the basic tenets of Islam, transmitted to humanity by God
through prophets and messengers (the last of whom was Muhammad), and perform strictly
defined religious duties.

The tenets of faith (Arabic: Arkan al iman) include belief in: the oneness of God — Allah (absolute
monotheism), prophets, angels, holy books (Torah, Gospel, Quran), the Day of Judgment
(including resurrection, paradise, and hell), and destiny, good and evil.

The five basic religious obligations — the pillars of Islam (Arabic: Arkan al-islam) — are: the
profession of faith (shahada), the observance of prayer (salat), almsgiving (zakat), fasting during
the month of Ramadan (sawm), and the pilgrimage to Mecca (hajj).

The Qur'an — the Holy Book of Islam — contains all the most important doctrinal principles of
Islam. Its development and supplementation is the Sunnah (tradition), consisting of the Hadith, or
accounts of the deeds, gestures, and words of Muhammad. The Sunnah encompasses not only
descriptions of the prophet's life but also issues concerning all spheres of human life and activity.
The Qur’an and Sunnah constitute the source of Muslim theology and Islamic law — Sharia.

Islam regulates all aspects of a Muslim’s life, including the consumption of food. Muslims are
obliged to consume only food that is halal, wholesome (Tayyib), and safe.

Food shall be considered haram if it:

- contains haram or Najis ingredients,

- is produced using facilities contaminated with Najis,

- is produced in violation of Islamic rules and principles.
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Any contact between halal food and Najis substances renders the food haram unless appropriate

Islamic purification is performed in accordance with Shariah requirements.

5. Ingredients

5.1 General Requirements
All ingredients used in halal food production shall comply with Islamic law, MRU Fatwa, and

applicable food safety regulations. Ingredients include:

raw materials (a detailed list of sources of raw materials and classification is provided in
Annex A),

food additives,

processing aids,

packaging materials,

supporting materials that may have direct contact with food,

other ingredients used in the production line which possibly have direct contact with
ingredients or products such as lubricant, grease, sanitizer, cleaning agent,

media for validating results of washing the facilities that are in direct contact with ingredients
or products.

5.2 Classification of Ingredients
Ingredients are classified as:

haram ingredients,
critical ingredients,
non-critical ingredients.

5.3 Haram Ingredients

Haram ingredients are strictly prohibited in halal food production under all circumstances (a
detailed list is provided in Annex B).

Haram ingredients other than those classified as heavy najis may be used solely as supporting
media in microbial production, provided that proper Islamic purification is carried out.

5.4 Critical Ingredients

Critical ingredients must be supported by appropriate documentation confirming halal status
and absence of pork derivatives.
Supporting documents may include halal certificates, product specifications, process flow
diagrams, or supplier declarations. Acceptance is subject to MRU evaluation and approval.
Supporting documentation other than halal certificates must be issued by the ingredient
manufacturer. Sufficiency of documentation depends on verification of all raw materials,
additives, auxiliary substances, and production facility compliance. Documentation must
identify sources of all relevant ingredients.
Multi-component ingredients may be accepted without a halal certificate if all constituent
ingredients have been verified as halal. Verification may be based on specifications,
production flow charts, written statements, or questionnaires.
The following critical ingredients require a halal certificate:

- meat and derivatives (e.g., sausage, chicken extract, gelatin, enzymes, protein),

Copyright © Muslim Religious Union in Poland, 2026 Page 4 of 16



- flavors and vitamin premixes due to formulation complexity,
- ingredients with complex supply chains and traceability challenges (e.g., whey protein
concentrate, lactose).
- The organization must establish mechanisms to ensure validity of supporting documents.
Where documentation is not a halal certificate, supplier declarations must confirm updates in
case of changes, or this requirement must be included in contractual agreements.

5.5 Additional Requirements
All ingredients shall comply with applicable food safety, health, and legal requirements.

6. Product Requirements
6.1 Product Naming
- Must not relate to other religions or beliefs.
- Must not contradict Islamic beliefs (Agidah).
- Must not promote disbelief or immoral conduct.
- Must not use names of alcoholic beverages.
- Must not use names of pigs, dogs, or their derivatives.

6.2 Product Taste/Flavor
Products must not have taste/flavor of haram ingredients or animals prohibited in islam,
including:
- flavors intended to imitate processed pork,
- flavors intended to imitate alcoholic beverages (Khamr).

6.3 Product Form and Packaging
Products and packaging shall not use prohibited symbols, forms, or imagery that contradict
Islamic principles. Detailed examples are provided in Annex C.

6.4 Ethanol Rate in Product
- For beverages, ethanol content must not exceed 0.5%.
- Other products must not contain ethyl alcohol.

Ethanol must not originate from the alcoholic beverage industry, and production must not involve
pig-derived ingredients.

7. Production Facilities
Production facility covers building, room, machine and main equipment as long as supporting
equipment used to produce products, either own or rented from other parties.

7.1 General Requirements
Production facilities used for halal food production may be:
- dedicated halal production facilities; or
- shared facilities, provided that halal integrity is fully ensured and protected.

Copyright © Muslim Religious Union in Poland, 2026 Page 50f 16



The production facility must meet the following requirements:

a. Registered factories producing processed meat products must not process pork. If the
company also manufactures pork-based products, the building used for pork production
must not be located within the same premises as the building used for registered halal
processed meat production.

b. Chillers, refrigerators, and freezers used for storage of meat and processed meat products
must operate as dedicated halal facilities.

c. Transportation means for meat and processed meat products must function as dedicated
halal facilities.

d. Facilities other than those specified in points (b) and (c) may operate as shared facilities
under the following conditions:

1. All equipment and areas having direct contact with ingredients or products must
be pork-free. Confirmation of pork-free status in shared facilities may be obtained
by requiring halal certificates for all used ingredients (except non-critical
ingredients) or by obtaining a written declaration from the producer confirming
that pork-derived ingredients are not used at any stage of production. Such
confirmation may be obtained through a questionnaire or checklist.

2. Prior to use for halal production, all equipment with direct contact with
ingredients or products must be free from light impurity and medium impurity. If
contamination occurs:

e Washing may be performed using water; or

e Where water washing may cause technical damage, alternative
cleaning methods may be applied (e.g., rinsing with dextrin,
maltodextrin, skim milk powder, wiping with a damp cloth, brushing,
or compressed air).

e Non-water cleaning is permitted only when water washing could
damage the facility, product, or cause technical difficulty.

3. Facilities without direct contact with ingredients or products may be shared,
provided halal products are not contaminated by Najis. For example, warehouses
may store both halal and uncertified products provided contamination risk is
prevented.

4. Washing facilities must not be shared or used interchangeably with equipment
that has direct contact with pork-derived ingredients.

5. Sampling equipment and sample storage must be pork-free.

6. Cleaning of sampling equipment and sample storage must not take place in
facilities used interchangeably with equipment that has direct contact with pork-
derived ingredients.

7. Where sterilization by autoclave is required, such autoclave must not be used
interchangeably with equipment exposed to pork-derived ingredients.

e. Supporting tools such as brushes used in production and potentially coming into direct
contact with products must not originate from Najis materials.
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7.2 Contamination and Cleansing
- Facilities contaminated with Najis shall be cleaned in accordance with Islamic rules
appropriate to the type and level of impurity.
- Equipment that has been in direct contact with pork or Najis Mughallazah (heavy impurity)
must undergo Islamic cleansing before being used for halal production.
- If equipment has previously been in direct contact with pork-derived materials:

- It must be washed seven times with water, one of which must include soil, soap,
detergent, or an equivalent cleansing agent capable of removing odour and visible
traces.

- After cleansing, such equipment must never again be exposed to pork-derived
materials.

- Classification of Najis contamination:
- Light Najis
- Medium Najis — e.g., blood, carcass, or khamr contamination.
- Heavy Najis — direct contact with pork-derived materials or dog saliva.

7.3 Production in Halal System

- Incoming Ingredient Inspection
The organisation must ensure the implementation of written procedures for inspection of
incoming ingredients:

- Adocumented procedure must exist.

- The procedure must verify conformity between ingredient labels and supporting
documentation, including ingredient name, supplier details, and factory code (if
applicable). Where halal certification requires logo display, presence of the halal logo
must be verified.

- For ingredients certified per shipment, the procedure must verify lot numbers and
production dates against the halal certificate.

- For meat shipments, verification must include:

- slaughter date

- packaging date

- processing date (for processed meat)

- expiry date

- abattoir or establishment veterinary number.

- If ingredients are repackaged or relabel, verification of original producer details and
country of origin must be ensured through audits or shipment-specific
documentation.

- Records demonstrating implementation of inspection procedures must be
maintained.
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Separate production lines
- Production under the Halal System must take place on a separate production line

after prior disinfection.
- The production line must be designated exclusively for Halal products and labeled
with a card “Halal System”.

Shared production lines
- If the plant has a single production line dedicated to Halal and non-Halal products, the
principle of time separation must be strictly observed.
- Production must take place first in the production schedule, after the line has been
cleaned.
- Even inthis case, the production line must be labeled “Halal System”.

- Changes in product composition
- Any changes in product composition must be communicated certification body.
- The manufacturer must update the list of raw materials and semi-finished products
used for Halal production.

- Labelling of tools and equipment
During Halal production, all tools, carts, and containers must be label with “Halal System” or
“Halal” tags/stickers.

- Record keeping
Halal production must be clearly marked in all plant records, including orders, production
reports, and laboratory testing documentation.

8. Production Process
8.1 General Provisions
- Written procedures shall be established for all stages of halal food production.
- Only ingredients approved in accordance with certification body requirements shall be used,
and production shall be carried out exclusively in compliant facilities.
- Proof of the implementation of the written procedure must be maintained for all stages of
the production.

8.2 Records
Records demonstrating compliance with halal requirements shall be maintained and made
available upon request.

9. Washing and Sanitation
- Written cleaning and sanitation procedures must be established to ensure effective removal
of Najis.
- Cleaning agents and validation media must comply with halal requirements.
- Agreements must ensure that washing procedures for direct-contact equipment effectively
remove Najis.
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Media used for validation must meet ingredient criteria and be supported by documentation.
Records confirming implementation must be retained.

10. Handling, Storage and Transportation

Halal ingredients and products shall be handled, stored, and transported in a manner that
prevents contamination with haram or Najis substances.
Where shared facilities or transport are used, effective physical or spatial separation shall be
ensured.
Written procedures must exist for:

e handling and storage,

e prevention of contamination,

e transportation of ingredients and products.
Transportation of meat and processed meat must use dedicated halal facilities.
Implementation records must be maintained.

11. Warehousing

111

Internal (Company) Warehouse

Products produced in accordance with Islamic principles must be stored in a separate
warehouse or cold storage. These facilities must be clearly marked inside and outside with a
board reading “System Halal” (minimum A4, letters printed in green, or black if necessary).

If a separate warehouse or cold storage is not available:

halal raw materials may be stored with other raw materials under the principle of spatial
separation and accurate labelling.

additional separation methods, such as tape or pillars with chains, should also be used to
prevent cross-contamination.

it is essential that products forbidden in Islam are fully separated from Halal products.
According to Halal rules, contact between allowed raw materials and haram or Najis materials
renders the allowed materials forbidden.

11.2 External Warehouse

When using external warehouses or cold stores, the company must ensure compliance with
Halal storage rules.
The company is responsible for the proper storage of Halal products in external warehouses
or cold stores.
The company must inform and train external warehouse staff on Halal storage requirements.
When transporting Halal products with other goods:
e Halal and non-Halal products should be transported on separate pallets.
e If this is not possible, use cardboard or plastic dividers between Halal and non-Halal
cartons or containers.
Products produced according to Islamic principles must be stored in separate warehouses or
cold storage, marked “System Halal”.
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If separate storage is not available, spatial separation and labeling principles apply, with
additional barriers if necessary.

Containers or bins previously used for non-Halal products must be thoroughly washed,
disinfected, and labeled before use for Halal products.

Contact with forbidden or Najis materials must be avoided, as it renders Halal products non-
compliant.

12. Traceability

The organization shall establish and maintain procedures to ensure traceability of halal
products from raw materials to finished products.

Traceability records shall be retained for an appropriate period and made available to MRU
upon request.

13. Control of Non-Conforming Products

Products that do not meet halal requirements shall be clearly identified and prevented from
being distributed as halal.

If non-conforming products have already been distributed, they shall be withdrawn. Such
products shall not be reworked, reformulated, or relabeled as halal.

Written procedures for the handling of products that do not meet the criteria must be
available.

Written procedure must ensure a product that does not meet the criteria is not distributed. If
product is already distributed then it must be withdrawn.

Proof of the implementation of the handling of product that does not meet the criteria must
be maintained.

14. Supervision and Control
Halal food production shall be subject to supervision by personnel authorized by the certification
body.

14.1 Supervision of Production
The production process shall be supervised by a person authorized by certification body.

14.2 Inspections and Control

Certification body reserves the right to conduct announced or unannounced inspections at
the plant during the term of the agreement in order to verify compliance with the Halal
System.

Certification body has the right to conduct conformity inspections at plants operating under
the Halal System, in accordance with the provisions of the agreement.

The plant is obliged to follow all guidelines and instructions issued by persons supervising or
controlling the Halal System.

14.3 Corrective Actions

In the event of non-compliance or objections raised by the supervisor or controller, the plant
shall implement corrective actions without delay.

Copyright © Muslim Religious Union in Poland, 2026 Page 10 of 16



If immediate corrective action is not possible, a protocol describing the objections,
recommendations, and comments shall be prepared.
The plant is obliged to:
e implement corrective action requests (CARs), and
esubmit a report on their implementation, together with supporting documentation
(records, photographs).

14.4 Supervisory Personnel for Halal System

The plant shall ensure appropriate training for employees involved in the Halal System,
covering in particular: quality systems applied in the plant, occupational health and safety,
fire protection, rules applicable in production halls, storage, and warehouses.

The plant shall provide supervisory personnel with: a designated changing area, a lockable
cabinet, protective clothing, in accordance with internal plant procedures

The plant shall determine the method of settlement for supervisory personnel and: conclude
an employment or service agreement, or settle costs based on an invoice, unless separate
arrangements exist.

15 Hygiene and Food Safety

Halal food production shall be conducted in compliance with applicable hygiene, sanitation,
and food safety regulations.

Food safety measures shall not contradict Islamic principles and shall support the integrity of
halal production.

Annex A — Sources of Raw Materials and Classification

A.1 Terrestrial Animals

ALLOWED are the animals slaughtered in accordance with the principles of Islamic religion, in

particular:

- artiodactyl: bulls, cows, sheep, goats, horses.
- poultry: chickens, hens, turkeys, ducks, geese and other non-predatory birds.
- rabbits and hares.

FORBIDDEN are:

- animals not slaughtered according to religious requirements

- swine (meat and derivatives: skin, fat, pork products, gelatin, collagen, bristles)
- wild boar

- dogs

- predators with long, pointed teeth (e.g., tigers, cats, bears, wolves, foxes, lynx)
- predatory birds with claws (e.g., eagle, hawk, owl)

- pests and poisonous animals (e.g., rats, cockroaches, scorpions, snakes, wasps)
- animals whose killing is forbidden in Islam (e.g., bees, woodpeckers)

- abominable creatures (e.g., lice, flies)

- animals fed with Najis food
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- Additional Requirements for Animal-Origin Raw Materials

- All raw materials of animal origin (excluding milk and eggs) must come from animals
slaughtered in Halal-certified slaughterhouses with an attestation from MRU or other
recognized Muslim organization.

- Confirmation of Halal status is mandatory via Halal certificate.

- Raw materials must originate from production under the Halal System.

A.2 Products of Animal Origin

- Milk and eggs in their pure form are halal.

- In case of dairy products, it is important to analyze the raw material composition, in order to

exclude forbidden raw materials, for example pork gelatin.

A.3 Water Animals
- ALLOWED:

Creatures that live exclusively in water,
Fishes with scales,

Crustaceans,

Molluscs.

- FORBIDDEN:

A.4 Plants

Poisonous or intoxicating creatures dangerous to health

Fishes without scales (e.g., eel)

Creatures living both in water and on land (e.g., crocodiles, turtles, frogs)
Creatures living in Najis environments or feeding on forbidden substances

All kinds of plants, plant products are halal (fruits, vegetables, grains), excluding those, which are

poisonous, having intoxicating properties, and are dangerous for health.

A.5 Mushrooms and Microorganisms

All types of fungi and microorganisms (for example bacteria, algae), and their derivatives are Halal, with

the exception of those that are poisonous, having intoxicating properties, and are dangerous for health.

A.6 Natural Minerals and Chemical Substances
All natural minerals and chemicals are halal, except those that are poisonous, having intoxicating

properties, and are dangerous for health.

A.7 Beverages
- ALLOWED: Water and beverages that do not contain prohibited or dubious substances.

- FORBIDDEN: Alcohol and all alcoholic products: ethyl alcohol, beer, wine, spirituous alcohol.

Products containing alcohol are haram — forbidden, for example chocolate, praline with alcohol

filling, sauces for warm dishes based on wine, desserts flavored with rum, liqueur, pies and cakes

soaked with alcohol.
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A.8 Genetically Modified Food
Food and beverages produced from raw materials on the status of genetically modified organism (GMO)

or containing ingredients produced from the genetic material of animal species that are not allowed in

the religion of Islam are forbidden.

A.9 General Requirements for Raw Materials in Halal Production

1.

Raw materials must comply with Islamic dietary laws and cannot come from prohibited animals
(see A.1).
Only raw materials approved during the Halal System implementation process can be used.
Raw materials must be stored separately from non-Halal or Najis materials to avoid cross-
contamination:

- Separate warehouses or cold storage must be label “System Halal”

- If separate storage is not available, spatial separation, clear label, and barriers (e.g., tapes,

pillars with chains) can be used.

All raw materials of animal origin (excluding milk and eggs) must have a Halal certificate.

Products must be free from ethyl alcohol or other prohibited substances.

In special cases, plants may carry out external laboratory testing for forbidden substances; costs
are borne by the plant.

Annex B - List of Haram Ingredients
The following ingredients and sources are strictly prohibited (haram) for use in halal food production in
accordance with Islamic law (Shariah), MRU Fatwa, and principles aligned with SNI1 99004:2021.

B.1 Animal-Origin Ingredients
The following are haram:

- pigs and dogs, including all parts and derivatives (meat, fat, skin, gelatin, collagen, enzymes,
bristles) classified as Najis Mughallazah.
- animals not slaughtered according to Islamic rules, including:
- animals that died naturally (carrion)
- animals killed by strangulation, beating, falling, goring, or partial consumption by wild
animals

- animals slaughtered without invoking the name of Allah

- blood and blood by-products

- predatory land animals with fangs (e.g. lions, tigers, bears, wolves, foxes, monkeys, squirrels,
cats, bats)

- predatory birds with claws (e.g. eagles, hawks, owls, vultures)

- animals forbidden to be killed in Islam (e.g. honey bees, woodpeckers, hoopoe birds, frogs,
ants)

- pests and repulsive animals (e.g. rats, cockroaches, lice, flies)
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- amphibians that live both on land and in water (e.g.frogs, salamanders, crocodiles,
hellbender)

- milk, eggs, and their derivatives originating from haram animals are also haram

- Animals with the following criteria:

O

O

O

Disgusting, such as: larvae, snails, mice
Insects,

Reptiles, such as: lizards, snakes and monitor lizard

- Animal carcass with the following criteria:

O

O O O O

O

Deceased animal without slaughter

Animals slaughtered not according to Sharia

Animals slaughtered by mentioning names other than Allah

Deceased animal due to being beaten

Deceased animal due to a fall

Deceased animal due to strangling or struck down

Deceased animal due to being pounced on by wild animal, except killed by trained
hunting dogs which is released by reciting bismillah

Notes: Animal mentioned refers to: livestock, such as cows, goats, horses, chickens,
ducks, pigeons.

B.2 Alcohol and Intoxicating Substances

Alcoholic beverages (Khamr) and their derivatives.

Ethanol originating from the Khamr or alcoholic beverage industry.

Ingredients produced as by-products of the alcohol or liquor industry obtained solely by physical

separation.

Any substance that is intoxicating or harmful to human health.

B.3 Plant, Mineral and Chemical Substances

Plant materials that are poisonous, intoxicating, or hazardous to health.

Najis solid materials (e.g. human or animal excrement).

Toxic or hazardous chemicals unsuitable for food use.

B.4 Microorganisms and Biotechnology

The following are haram:

Microorganisms grown on media derived from pigs.

Microorganisms grown on Najis media without proper Islamic cleansing.

Microbial products produced using haram microorganisms.

Products of genetic engineering using genes derived from humans or haram animals.

GMO derived from haram or Najis source.
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B.5 Human-Origin Materials

Any material originating from the human body.

B.6 Others

- Microorganisms grown on media sourced from pigs.

- Microorganisms cultivated on Najis media, other than porcine-derived media, are not permissible
if the subsequent process does not include separation of the microorganisms from the Najis-
containing media and/or does not include Islamic cleaning.

- Microorganisms that are the result of genetic engineering using genes from humans or haram
animals.

- Microbial products which in their production process involve microorganisms which are haram
and/or grown on media originating from pigs.

- Milk from haram animals.

- Eggs from haram animals.

- GMO products using genes derived from unclean haram and the human body.

Annex C — Permitted and Non-Permitted Product Names and Packaging
C.1 Product Names and Symbols

Not permitted:
- Names or symbols associated with other religions or religious worship.
- Names implying disbelief, immorality, or prohibited behavior (e.g. references to devils, demons,
pornography).
- Names of alcoholic beverages (e.g. wine, beer, rum, whisky) when referring to food products.
- Names of pigs, dogs, or their direct derivatives (e.g. bacon, ham, pork).

Permitted:
- Names that are neutral and do not mislead consumers regarding halal status.
- Traditional or commonly used names that are culturally accepted and clearly understood as halal,
provided they do not contain haram ingredients.

C.2 Product Form and Shape

Not permitted:

- Products shaped to resemble pigs or dogs.
- Products with erotic or pornographic forms.

Permitted:
- Neutral shapes.
- Common food shapes without religious, immoral, or misleading symbols.
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C.3 Packaging Design and lllustration

Not permitted:
- Packaging using pigs or dogs as the main visual focus.
- Packaging containing erotic or pornographic illustrations.
- Packaging that may mislead consumers regarding halal status.

Permitted:
- Neutral packaging designs.

- Cultural or seasonal decorations, provided they do not contradict Islamic principles and the halal
logo is not misused.

C.4 Use of Halal Logo

- The halal logo may only be used on products approved and produced in accordance with
certification body halal requirements.

- The halal logo shall not be used on products with names, forms, or packaging that violate Islamic
principles.
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