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Halal Conformity Assessment Body

HALAL FEED AND FOOD
INSPECTION AUTHORITY (HFFIA)

Address: Rontgenlaan 3, 2719 DX Zoetermeer, the Netherlands

Accredited in accordance with the OIC/SMIIC 2:2019 Standard for the
attached scope.

Halal Accreditation Number Halal Accreditation Scope
2023-023 Shown in annex
Initial Halal Accreditation Date Revision Date Expiry Date

20.01.2023 07.05.2025

This certificate is valid with the halal accreditntil the expiry date, ag’ V e e hg
gIC/SMIIC 2:2019 Standard, nagfopat’ -

20.01.2028

assessment body fully complies with tigk
Afcreditation Agency rules.




REPUBLIC OF TURKEY

HALAL
ACCREDITATION
AGENCY

HALAL ACCREDITATION AGENCY

ANNEX

HALAL ACCREDITATION SCOPE

Cluster

Category

Subcategory

inciuded activities

Food and Feed
Processing

Food
Manufacturing

C/

Halal
slaughtering &
Processing of
perishable

animal products

Milk and Dairy Products,
including packaging: fresh and
ambient stable products

*Gelatin:Poultry,Bovine,
Fish originated

Ovine,

Civ

Processing of
ambient stable
products

« Plant-Based Fats and Oils
= Soft Drinks: Non-Alcoholic
Beverages (including vinegar)
= Cereal Products:
o Fine Bakery Products,
o Bakery Products
o Pasta, Noodle etc.
o Flour
= Coffee and Coffee Products
» Tea, Herbal Teas, and Blends
= Food Grade Salt
= Drinking Water
= Biscuit Types, Cocoa and
Cocoa
Products, Cookies and Snacks
(including further processed
nuts)
= Starch, Sugar and
Confectionery
Products, Honey Products
= Soup and Dried Ready-to-Eat
Meals
» [nfant Formula, Baby and Child
Food
= Spices, Seasonings, Sauces
= Canned Foods
= Oil Seeds
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HALAL ACCREDITATION SCOPE

Cluster Category Subcategory included activities
* Production of food additives
 Production of processing aids
« Vitamin production
Biochemical K (Bio) Production of chemicals  Mineral production

* Bio-culture production
 Production of flavorings
< Production of enzymes
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