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Abstract 

Developing and harmonizing international halal standards on various industry products & services 

remains a frustrating problem for many halal regulatory bodies worldwide. Common mistakes made by 

Halal Certification Bodies (HCB) undermine the integrity of the halal supply chain, further exasperating 

the problem. This has created divergence among halal producers and has affected consumer confidence 

to such a degree that the competencies of HCBs themselves are being questioned. Today we are 

witnessing a better understanding of the word “halal and thoyyib” among Muslim consumers 

particularly, and the increasing need to address Halal industry concerns regarding halal standards based 

on Shariah principles.  

In view of the benefits of harmonization of standards in the international market, the OIC/SMIIC halal 

standards are highly relevant and timely to be adopted and practiced by all OIC countries including the 

Gulf countries and also by all related HCBs in the non-OIC countries. At the national level, halal 

standards can be harmonized in all countries by incorporating OIC/SMIIC standards but regional halal 

logos will be problematic as companies may seek to take advantage of the lack of accountability and 

traceability. .  

Besides the development and harmonization of halal standards, the Halal International Certification 

Models need to be studied to produce a comprehensive framework, which includes the conformity 

assessment and capability building in developing a competent Halal Certification System. This system is 

then to be accredited by an independent body to verify such HCB is competent enough to validate the 

halal integrity of the halal supply chain.                       

At a practical level, there are basically three stages of halal certification models, which start with the 

application process, the site audit and issuance of the halal certificates. The differences are in the 

mechanism of the certification processes and the combined roles the HCB play in any given country, as a 

certifier, approval entity and an enforcer. My study showed that management commitment, competent 

Shariah advisors, competent auditors (shariah and technical), adequate knowledge and training (e.g. 

halal ingredients), laboratories and a comprehensive halal certification system are lacking in many HCBs. 

Ultimately, everyimporting country should develop its own Halal Import Control System to ensure that 

all imported halal products are verified to protect the interests of its Muslim consumers. In a nutshell, all 

stakeholders of the halal industry need to cooperate, adopt the international OIC/SMIIC halal standards 

and develop a multilateral network for communication, integrity, impartiality, transparency and 

equivalency with their counter parts in the exporting countries for the greater good of the Ummah at 

large.  



 

Introduction 

Studies assessing the impacts of standards on trade by Swann (2010) showed that there is often, but not 

always, a positive relationship between international standards and international trade. Being generic, 

consensus in adopting international halal standards are usually quite easy to be achieved by 

international players, unlike national standards which are country-specific, the study by Swann (2010) 

found positive as well as negative effects on trade and in a way creates barriers to trade. This is what we 

are witnessing among the halal industry today as there are many national standards but at the 

international level, there is still a lacuna of consensual standards. A standard does not need to be an 

“international” standard to be recognized and accepted worldwide, for example the ASTM standards. 

Until to date, developing and harmonizing international halal standards on various industry products & 

services remains a frustrating problem for many halal regulatory bodies worldwide. Common mistakes 

made by Halal Certification Bodies (HCB) undermine the integrity of the halal supply chain, further 

exasperating the problem. The fact remains that minor differences exist between the Islamic “School of 

Thoughts” on halal food production and halal food ingredients. This has created divergence among halal 

producers and has affected consumer confidence to such a degree that the competencies of HCBs 

themselves are being questioned. On the other side of the coin, we are witnessing a better 

understanding of the word “halal and thoyyib” among Muslim consumers particularly, and the 

increasing need to address Halal industry concerns regarding halal standards based on Shariah 

principles.  

Harmonization of Halal Standards 

The sovereign right of each Islamic country to protect its own population through specific laws or 

standards for safe halal food is accepted worldwide. In a way, it is just impossible to harmonize national 

standards in all countries because of the diversity between people, religious followers, cultures, health, 

education and economy. However, the harmonization of halal standards at the international level is 

achievable if a consensus is obtained on commonalities and putting aside the minor differences 

between the scholars of different School of Thoughts. Until to date, there are many National Halal Food 

Standards being produced to serve the local regulator, industry and populationsas follows: 

1. Malaysian Standard MS1500:2009,Halal Food - Production, preparation, handling and storage – 

General Guidelines(Second Revision) 

2. Brunei Standard PBD 24:2007 Brunei Darussalam Standard Halal Food 

3. Saudi Standard SASO 2172:2003, General Requirements for Halal Food 

4. Bosnia and HerzegovinaStandard BAS 1049:2010 Halal Foods: Requirements and Measures 

5. Austria Standard ONR 142000:2009 Halal food – Requirements for the food chain 

6. Pakistan Standard PS 3733: 2010 Halal Food Management Systems: Requirements for any 

organization in the food chain (First Revision) 



Current International Halal standards that address food labeling and halal food production are as 

follows: 

1. Organization of Islamic Conference, OIC/SMIIC 1:2011, General Guidelines on Halal Food  

2. Codex Alimentarius Commission, CAC/CL 24-1997 General Guidelines for Use of the Term 

“Halal”  

3. Association of Southeast Asian Nations (ASEAN), ASEAN General Guidelines on the Preparation 

and Handling of Halal Food 

To begin with the implementation of a common international halal food standard, it is worth to consider 

the incorporation of “OIC/SMIIC 1:2011, General Guidelines on Halal Food” in all national halal 

standards as a reference for all local stakeholders. This standard defines the basic requirements that 

shall be followed at any stage of food chain including receiving, preparation, processing, sorting, 

determination, packaging, labelling, marking, controlling, handling, transportation, distribution, storage 

and service of halal food and its products based on Islamic rules. 

Halal Certification Standard 

The other relevant standards which should be adopted by all HCBs will be the OIC/SMIIC 2:2011, 

Guidelines for Bodies Providing Halal Certification, which specify the rules that the halal certification 

bodies shall fulfill and the requirements for the execution of halal certification activities. This is the most 

complicated standard because at a practical level, the HCB needs to create the halal certification system 

based on this document. Competent halal auditors and effective certification processes are few and 

require knowledge, training and experience to assure integrity of the certification.  

Halal Accreditation Standard 

Finally the OIC/SMIIC 3:2011, Guidelines for the Halal Accreditation Body Accrediting Halal Certification 

Bodies prescribes general guidance and procedures for the halal accreditation body assessing and 

accrediting halal certification bodies.  

In view of the benefits of harmonization of standards in expanding the international halal market, the 

OIC/SMIIC halal standards are highly relevant and timely to be adopted and practiced by all OIC 

countries including the Gulf countries and also by all related HCBs in the non-OIC countries. At the 

national level, halal standards can be harmonized in all countries by incorporating OIC/SMIIC standards 

into the local standards, but common/regional halal logos will be problematic as companies may seek to 

take advantage of the lack of traceability and accountability. Hence national logos underpinned by the 

same standard would allow for better accountability.   

The Halal Certification Model  

Halal certification is a process where a competent HCB certifies that the products and or services offered 

by a company meet the specified halal standard. In the case of halal food certification, every stage of the 

food processing is examined and verified on site by the Shariah and technical auditors. Halal certificates 

are awarded to companies that meet the requirements in the set standard and they are allowed to use 



the halal logo on their products. The benefit of halal certification is to assure Muslims that they can 

lawfully consume a company’s products based on Shariah principles. This provides consumer confidence 

and clarifies any confusion about the halal status of a product.  

Halal product certification system also involves testing and inspection activities. The HCB offering halal 

certification may sub-contract the testing or inspection activity to another party. However, it is crucial 

for the HCB to ensure the sub-contracted body or person is competent and complies with stipulated 

requirements relevant to testing, inspection or other technicalities. 

Besides the development and harmonization of halal standards for product certification, the Halal 

International Certification Models need to be studied to produce a comprehensive framework, which 

includes the conformity assessment and capability building in developing a competent Halal Certification 

System. This system can be referred to OIC/SMIIC 2:2011, Guidelines for Bodies Providing Halal 

Certification, which is then to be accredited by an independent body to verify such HCB is competent 

enough to validate the halal integrity of the halal supply chain.  

The flow chart of the Halal International Certification Model is featured below.  

                                  

There are basically three types of halal certification models in terms of process flow. The first model, 

which is commonly practiced starts with the application, the site audit and the approval/issuance of the 

halal certificates. The second model starts with self-training (pre-audit) for compliance to the set 

standards follows with the formal application, the site audit and the approval/issuance of the halal 

certificates. The third model is where applications are handed to consultants who will train the company 

and prepare the audit reports of applicants for recommendation to be approved as halal by the national 

authority.  The differences are in the mechanism of the certification processes and the roles of the HCB 

play in the country, as a certifier, approval entity and an enforcer.  

With regards to control of the halal certification, there is a government-support HCB (e.g. JAKIM, 

Malaysia) that mandates all halal certified companies to establish their own Internal Halal Committees 

and appoint a Halal Executive to ensure the Halal policy, standard and procedures are adhered all the 



times. Many food companies incorporate this requirement into their existing HACCP committee and 

appoint a senior Muslim Manager to chair the committee. This oversight is even more stringent in halal 

certified abattoirs whereby trained full time Muslim auditors are stationed in the plant – a continuous 

audit. This management responsibility is one of the requirements in the standard, which forces 

companies to be self-compliant and ready for any spot audits by the HCB. The HCB will also conduct 

unannounced spot audits, or a raid, if there is a serious complaint from the public on any Halal certified 

product or premise. The guilty offenders would be prosecuted in court and they would be served with a 

heavy penalty under the Halal law. Thus it is crucial to target the frequency of audits (continues versus 

spot) depending on the level of ‘risk’.  

Conformity Assessment 

Conformity assessment is the process used to show that a product, service or system meets specified 

requirements. The main forms of conformity assessment are certification, inspection and testing. 

Although testing is the most widely used, certification is the best known. In the case of halal certification 

for food products and food premises, these requirements are contained in the OIC/SMIIC 1:2011 halal 

standard. Certifying a product, service or system meets certain halal requirements has a number of 

benefits such as: 

• It provides Muslim consumers with added confidence 

• It gives the halal certified company a competitive edge by extending its markets 

• It helps regulators ensure that the integrity of the halal supply chain or the status of halal and thoyyib 

conditions is met. 

Study on Halal Certification Bodies by Abdul Latif in 2012 showed that management commitment, 

competent Shariah advisors, competent auditors (shariah and technical), adequate knowledge and 

training (e.g. halal ingredients), laboratories and a comprehensive halal certification system are lacking 

in many HCBs. There is a need for more effective coordination and enforcement in halal conformity 

assessment among HCBs throughout the world. Many HCBs conduct Halal certification both at the 

international and country level and the practices in implementing the certification scheme seem to 

differ from country to country, although in some cases they vary only marginally. All HCBs should be 

encouraged to harmonise their procedures in their halal certification system by aligning to OIC/SMIIC 

2:2011 Halal Standard. In supporting this system, highly-capable testing facilities should be built by the 

government or research centres. The benefit of this development is that it will provide more facilities 

and choice for the industries.  However, if resources are limited and these efforts are not coordinated, 

there is bound to be overlapping and duplication of analytical roles among these agencies, which 

eventually may not be cost effective to maintain. 

 

 



Credibility of Halal Certification Bodies 

i. Impartiality and Conflict of Interest 

The credibility of a certification body is an issue that is being discussed extensively internationally, and 

many initiatives have been taken to address this issue.  It started with HCBs operating the quality 

management system certification to ISO 9000, where these CBs also carried out consultancy and training 

activities. This had given rise to issues relating to conflicts of interest and compromised their 

impartiality.  The relevant international guides and standards specifying requirements for the operation 

of a certification body has clearly stated the delineation of these activities and these are pre-requisites 

that must be met by a HCB if it wants to be deemed credible and competent. 

The HCB should also be transparent about making public its ownership structure to pre-empt rumours of 

vested commercial interests. 

ii.   Competency 

The credibility of a certification is also dependent on the competency of the certification or inspection 

personnel, which is within the responsibility of the HCB. Competency extends to the ability to technically 

understand the halal system, to obtain detailed Shariah fiqh rulings and to deploy them during the audit. 

Accreditation of HCBs is a formal declaration that the body is competent to certify halal products or 

services. It is therefore critical that all HCBs offering halal certification be accredited or assessed to the 

OIC/SMIIC 3:2011 accreditation standards and guidelines. The above requirements apply not only to the 

HCB, but also to all its sub-contractors and recognized partners, in order to maintain the integrity of the 

halal logo and to instill the confidence within the consumer community. It should also be a requirement 

to be transparent about the credentials and qualifications of the HCB’s Shariah advisors by openly 

declaring its Shariah Board on its website or suitable platform. 

Capability Building: Consultants and Training Providers 

Issues that have been raised relating to competency include the competency of consultants and training 

providers.  There is a proliferation of halal consultants and trainers without the appropriate credentials 

and qualification.  At the moment there is no specific organization identified with the responsibility to 

ensure that these personnel are competent to provide the services from both the technical and shariah 

aspects. A body is needed to develop the criteria and registration mechanism for these consultants and 

trainers. 

The Way Forward 

The adoption of the ISO/SMIIC as the certification criteria by all OIC countries is new. Manufacturers 

have yet to fully embrace this standard in their environment. There is a need to come out with 

guidelines to interpret and implement the standard to ensure uniform and consistent adoption. The 

industries, especially the small and medium scale industries, will require assistance in the form of 



training and extension services to be able to comply with the requirements of the standard in a more 

systematic and effective manner. 

The following recommendations are important as an immediate follow up to the above scenario: 

I. Development of a comprehensive halal standards education and training programme such as 

those offered by the Halal Industry Development Corporation (HDC) Malaysia, expanded to cater for 

various target groups: 

i) consultants and training providers, who in turn will provide training and extension 

services to the industries 

ii) auditors, assessors and inspectors involved in halal conformity assessment 

(certification bodies, Islamic religious bodies, veterinary officers, testing personnel) 

II.  Development of interpretation guidelines and procedures to explain the OIC/SMIIC 

standards on halal to ensure uniformity in implementation, certification, testing and 

accreditation 

III. Establishment of a registration scheme to qualified consultants and auditors/ assessors/ 

inspectors involved in halal implementation and conformity assessment. This qualification program will 

enhance the credibility of the consultants and auditors for halal certification work. 

Conclusion 

The focus now should be on harmonising international halal standards for various subjects alongside 

establishing the Halal Model Framework encompassing the development of a Model of Competent Halal 

Certification Body as well as the Accreditation of the Halal Certification System/Body. Ultimately, 

everyimporting country should develop its own Halal Import Control System to ensure that all imported 

halal products are verified to protect the interests of its Muslim consumers. In a nutshell, all 

stakeholders of the halal industry need to cooperate, adopt the international OIC/SMIIC halal standards 

and develop a multilateral network for communication, integrity, impartiality, transparency and 

equivalency with their counter parts in the exporting countries for the greater good of the Ummah at 

large. 
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Note: STANDARDS MALAYSIA has been offering accreditation programme for certification of halal products since 

year 2004, whereby the accreditation is based on the international standard, ISO/ IEC Guide 65:1996 - General 

Requirements for Bodies Operating Product Certification Systems and a supplementary document developed by 

STANDARDS MALAYSIA technical working group, namely the ACB - Halal Product - STANDARDS MALAYSIA 

Requirements for Bodies Operating Halal Product Certification Systems. ACB stands for the Scheme for the 

Accreditation of Certification Bodies and is operated under the Accreditation Division of STANDARDS MALAYSIA, 

which offers accreditation to any halal certification body (HCB) that has complied with published accreditation 

criteria and requirements. The accreditation scope for halal products is applicable to the certification of tangible 

and non-tangible halal products, such as services. The accreditation process for CBs operating the halal product 

certification system follows the guidelines and procedures as specified by ACB Scheme. The Halal Product 

Certification is one of several accreditations programmes offered by STANDARDS MALAYSIA to HCBs. The others 

include the Quality Management System (QMS), Environmental Management System (EMS) accreditations. 


