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Certification Scheme for Livestock and Poultry Slaughter Products

1 @A LN General Provisions
1.1 4wl {&HE Basis for Formulation

A TRFRIE H B PTG UAE.S993/UAE.S2055. kit il
MS1500:2019. +=HIH OIC/SMIIC 1:2019. EIJE SNI99002 (&) /SNI99003

(J4) 5 GS0993:2015; [AIA ILAC & H EE AL : FIEYS MOIAT K

54 10/2014. LR P75 JAKIM EH#U0 . +HIH GIMDES. HlJE BPJPH {4
. GCC #Eg—HiE: Bl TR MU EFINERR, g2, Fi.
FIE . KIES UEJE B AT

Integrate five mainstream Halal slaughter standards: UAE.S993 /
UAE.S2055, Malaysia MS1500:2019, Turkiye OIC/SMIIC 1:2019, Indonesia
SNI99002 (Poultry) / SNI99003 (Ruminants), Gulf GS0993:2015; comply with
national competent authority regulations including UAE MOIAT Cabinet
Decree No0.10/2014, Malaysia JAKIM control rules, Turkiye GIMDES,
Indonesia BPJPH system and GCC unified specifications. Form an integrated
multi-scheme slaughter certification system to unify the whole process of
application acceptance, audit, judgment, certificate issuance and
post-certification surveillance.

1.2 INIEH ) Certification Purpose

1.X R AW EEaGMER, mtitiEs. B AR, BE. HA 6
fii . PRREEBEREL

Distinguish slaughter compliance differences of five export markets,
standardize full-process control covering live animals, ritual slaughter,
personnel, segregation, sanitation, warehousing and labeling;

2. — = REHE (—REKR [ R ZHUED , E (BEINEX
RvPTE G (A F AR |

Unify three-level risk judgment (Level1 Major / Level2 Minor / Level3
Observation), matched with Risk Assessment Guidelines and On-site Audit
Checklist;

3.4% HARE X B L g e hiiE 4, & EE T TFE&%, RERNZEGEH
F R, R, LHHA.

Issue exclusive independent Halal certificates per target country, complete
official filing on national platforms to ensure legal meat export to Middle East,
Southeast Asia and Turkiye markets.

1.3 @R Scope of Application

300t 12 W
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WA F 8 1, B REEERY. ol B, AT
AR B — T 5, BRI AR T 5 207 SOFATIS ) IR L AR AR SO )
I 2 BT H bs B s 5K, B0 R BCMALEN S . BMRAE, 25E—IEE
H.

Applicable to slaughter, cutting and cold storage enterprises of
permissible livestock including cattle, sheep, chicken, duck, goose and rabbit.
Enterprises may apply for a single scheme or multiple schemes
simultaneously. For multi-scheme application, factory facilities and system
documents shall meet mandatory clauses of all target countries; independent
registration number and separate certificate shall be issued for each scheme,
cross-use of one certificate is prohibited.

1.4 ARifsE X Terms & Definitions

128K HE Tasmiyah: BSEATHEMIAS “FHRF 2L, BibxEAEREL;
Tasmiyah: Individual recitation of "In the name of Allah" before each animal;
recorded batch recitation is prohibited;

2. SEARRERG R SeOdAR, BTN BRAT T S R IkATE N

Solid Physical Segregation: Solid walls without connecting doorways; plastic
curtain partitions are not recognized;

3. AT S o G REIYI K AT S AT AT

Reversible Stunning: Stun without permanent animal injury, animal remains
alive before slaughter;

4.MOIAT: BT T A1 SedEE AR JAKIM: ke ph v A i == & J&2 J&i s BPJPH:
ENfeis ERFENLAY; GIMDES: HHJEENUENIA: GAC: HEZINAI .
MOIAT: Ministry of Industry and Advanced Technology (UAE); JAKIM:
Department of Islamic Development Malaysia; BPJPH: Indonesia Halal
Assurance Agency; GIMDES: Turkiye Halal Certification Body; GAC: Gulf
Accreditation Center.

2 WIEZFE41F Acceptance Conditions for Certification

2.1 TR JH Enterprise Qualifications

1. B&ESRE I, B8 E B3, g maE s, dhis s DAEW
CIE

Possess valid business license, designated slaughter permit for livestock and
poultry, food production and operation qualification, pollutant discharge and
hygiene permit;

2. ] X P A il TR AR R B A ) GPS EALE R TR T &
ES

Own fixed production premises and provide GPS location information of
headquarter and all workshops for official filing;

%4 03t 12 10T
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3. @ BEREE AR, BERETMN. B, LU SOP. idxk
B

Establish complete Halal management system documents including quality
manual, procedure documents, special SOPs and list of record forms;

4. ZBEBANE FAFRBOCE, EANRAZOE BN BIR A S uEf: . $7 RS B
TH AR 5

Sign certification application authorization documents, and provide ID and
passport copies of legal representative and core management personnel for
institutional filing.

2.2 fffAn JR oK Facility Layout Requirements

1. ] KRR ESEZX . frapae X THESL. ARSI, EHE#EX.
ZLRVAT E@E\#@ﬁﬁ%ﬁﬁt\%ﬁwﬁﬁﬁ,%ﬂEﬁm%f@F%@m
&, TP IE,

The factory shall be divided into live animal receiving zone, lairage resting area,
dedicated slaughter line, carcass cutting room, cleaning and disinfection area,
locked independent Halal cold storage, sealed non-Halal isolation area and
waste disposal room. All areas shall be separated by solid physical walls
without open interconnection;

2. B EOIN NV RE /T, AMPRZAERAT LS 254
LT, TaE. ik, NRSIZEEAZT X,

The slaughter production line shall be exclusively dedicated to the applied
certification scheme with no third-party non-Halal contract slaughter service.
Multiple production lines shall be completely separated physically with no
cross-over of tools, transfer equipment and personnel routes;

3. A X EAVEH, IHESIEEMEDEREG i . RFE AR K
Tt N B3 SR A Y R A TE I B 4

3. Cold storage shall be managed with locked zoning to strictly prohibit mixing
of Halal and non-Halal materials; chemical storage warehouse, pest control
facilities and personnel changing & disinfection passages shall be fully
equipped.

3 TR KB E T ik

3.1 [P UAE 7% (UAE.S993 / UAE.S2055)

3.1.1 EEWIM S5krHE Competent Authority & Standards

EE MOIAT/ESMA; #CobrifE UAE.S993 T 52 UAE.S2055 @ HiE
H. W4 10/2014; [FIAE)E GSO993 % HLAilibn it

Authorlty. MOIAT/ESMA; Core Standards: UAE.S993 Islamic Slaughter,
UAE.S2055 General Halal, Cabinet Decree No.10/2014; Comply with base
standard GS0993.
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3.1.2 B0 E i 43k Core Mandatory Slaughter Clauses
AR A S (B /M [ CO.ZEATEEL) 3 §RNAVIKHE
ErTgiTE, % 10 NI ESE, P EIET

All stunning methods (electric/gun/CQO:) are strictly forbidden for cattle & sheep;
only low-voltage reversible electric shock allowed for poultry, slaughter within
10s post stun, dead poultry after stun is Haram;

B RSN R SR AR HORER , HUWRE S R R A N e, 2R ibsesm B AN
Individual Tasmiyah per animal; manual recitation before every mechanical
batch, recorded audio substitution prohibited:;

e DI <UE . BB SUMSER K, 2R ke iy

Slaughter cut trachea, esophagus, bilateral jugular veins; full decapitation
banned;

H 3h & 5 ek AR AT ) MOIAT 3T % 5 5

Automatic slaughter equipment requires prior written filing with MOIAT;

B RICEAF 24 M ER [ AEHEHIRE EEHE — g EH R
Traceability records retained minimum 24 months; mixed Halal/non-Halal cold
storage = Level 1 Major Risk;

TV el AR RS L VR ROY

All cleaning supplies free of alcohol and pork-derived ingredients.

3.1.3 AN, 14k R Special Personnel & Facility Rules

e s BTV AUSAERB I G RA LT R, AMENAEFANERE: 4 SRl
BRET s ANGA& i BN U R 125 6 s

Ritual cutters must be adult Muslims; exclusive Halal slaughter line, no
third-party non-Halal contract slaughter; full factory solid segregation; dual-lock
isolation warehouse for nonconforming goods.

3.2 HkpEIE MS FZE (MS1500:2019 JAKIM)

2.2.1 FEW M S5kriE Competent Authority & Standards

FE: JAKIM; Hr#E MS1500:2019. SR VEILIEH N GG SR+ & HRTE
HE AT 15 B S 4R

Authority: JAKIM; Standards MS1500:2019, Malaysia Halal Meat Protocol;
Full-time Halal Supervisor mandatory for whole slaughter line.

3.2.2 B0 B4k Core Mandatory Slaughter Clauses

A BRPACR AR RS, Z2IEARRER: &5 BRAUEE, B
#2180 s

Reversible low-voltage stunning allowed for all livestock & poultry, gas
asphyxiation banned; animal must stay alive post stun, poultry bleeding time
=180s;

JESE AAE e oL B . H Pl 150 SkARgok2k24 LR E S 0y H Pk
200 FhHEKL23 4



BAQAIRA & B S AT %
AL-BAQARA CERTIFICATION

ABC-CS-017

Mandatory slaughterman ratio by capacity: 24 Muslim cutters per line for >150
cattle/day; 23 for >200 sheep/day;

FRAARZET R e bRt ALK TEMIE S Jofes i)y m) 73 &

Carcass death criteria: dilated pupil, no corneal reflex, no continuous bleeding
before cutting;

BUBE 5 7 N L5 b4 A IR 52 040

Manual backup slaughter staff required for automatic lines;

Froefian: BRRAK 48 /N, B§222 /i

Lairage resting: livestock =248h, poultry =22h.

3.2.3 A, /455K E R Special Personnel & Facility Rules

P B NGAFRIE: | IX W IXRRE: & HIT SRR LN & FResD
aibmER T (FL AW .

All slaughtermen hold valid certificates; zoned factory & cold storage; monthly
animal welfare internal audit; label must mark manual /mechanical slaughter.
3.3 =HH SMIIC (OIC/SMIIC 1:2019 GIMDES)

3.3.1 FEHLH S5krHE Competent Authority & Standards

+% GIMDES/OIC; #r#ft OIC/SMIIC 1:2019; J& S0 ¥ a2 & An f 7
[F1]

Authority: GIMDES/OIC; Standard OIC/SMIIC 1:2019; Animals shall face Qibla
(Makkah) during slaughter.

3.3.2 &0 E a4k Core Mandatory Slaughter Clauses

R A EN AT Tl 5 SO VAU R IR HLIE M s 58 43 T
1

A s

All stunning prohibited for ruminants; only water-bath low voltage shock for
poultry; all alcohol-based sanitizers forbidden;

&SRR T) AARE T e EEYIF: UL 20 H R 780

Knife shall not leave animal during slaughter for repeated cutting; natural full
bleeding required;

JESE Wi NiG s, RERISETSY): R IR

Animals cleaned pre-slaughter to remove manure; late-gestation female
livestock slaughter banned;

JRFEYMSLE @, PRI TX:  [English]

Waste transferred via sealed independent channels, no backflow to processing
zones.

3.4 tje SN 7% (BPJPH SNI99002/99003)

3.4.1 FEW M S5krHE Competent Authority & Standards

T4 BPJPH/MUI; &35 SNI99002:2016, 43 SNI99003:2018; $147 HAS &
HARPRAK 5

Authority: BPJPH/MUI; Poultry SN199002:2016, Ruminant SN199003:2018;
Implement HAS Halal Assurance System.

700t 12 W
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3.4.2 .0 E i 4k Core Mandatory Slaughter Clauses

SR RVKI L, FrrEaegiibd s, AUkl Fa%iE,

Water-bath electric shock only for poultry; stunning fully banned for
cattle/sheep; gas stun prohibited;

WA GIMLHEN, & 7 KEERE G T EH:

Equipment previously used for pork requires 7 full deep purification before
reuse;

8 HAS 83, J5URH TRDRL AR IRV A

Full HAS traceability; feed & raw materials free of pork additives;

J& S N T FA E ZAAE Juru Sembelin ¥ 5 .

Slaughtermen hold national certified Juru Sembelih qualification.

3.5 #§ GCC @M % (GS0993:2015 ¥hiF | BIEHF | REBE/R | FME /
e

3.5.1 FEHLH S5k Competent Authority & Standards

WS HEALAZ GSO; GS0993:2015, FTA M k. it [ 4 —FEmlibnife, % H
A AL B P A i R

Gulf Standardization Organisation GSO; GS0993:2015 unified base standard
for all GCC member states, each country may add stricter local rules.

3.5.2 .0 B i 43k Core Mandatory Slaughter Clauses

et § R R SRR & R e AR AR AT AT B
Non-stunned slaughter preferred; reversible poultry shock only allowed under
special conditions; cattle/sheep stunning rejected;

FESEshsi i A d; 2RI B S BRI (AlJalala) 5 Tkl 23 BT B i
Animals face Qibla; coprophagous AlJalala animals prohibited; full traceable
Halal feed;

g, TaRRREH, AL XA

Exclusive production lines & tools, cross-use banned;

B 7 R R FE R R B

Official quarantine certificate attached per shipment.

4 1LKT5 RIEFE I EOREE X R

XPobE 4 FE (BT OBC Py | Bk | £ H O OHK|HE | i
Comparison | UAEUA | MSMalaysi | SMIICTuarkiy | SNlIndonesi | GCCGul
Item E a MS e SMIIC a SNI f GCC
Scheme
R S Tl S/ I R ol I o8 2 ST B UL (S e o s ol B o= o i I 7 vl
) Wodr B | K B i | ®Fullban | §Fullban | #E, K
Cattle/Sheep | All Reversible Bz 4
Stunning stunning | low voltage ¥ i B
banned | allowed Non-stu

8Tl Jt 12 W
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preferre
d
BREEM | R K [ REETR | KB B S | SOKBHRT, | R AL
iy A3 H | VR, 25504K, | Water-bath |22 R K | R B
Poultry o, 10s | X I | shock only | Water-bath | Limited
Stunning W & = | 2180sLow only, nogas | low volt
Low volt shock
voltage | allowed, no
only, gas, bleed
slaughte | 2180s
r<10s
JE 5 N ARG | 6 BE V| fRH PP REsR | BUERRIOR, | RREE KR | B B
Lt 77oRe BC | B BE | M AR | S U Juru | B HR B
Slaughterma | tt, @42t | Mandatory | Adult Sembelih E4
n Ratio 2 #r M | capacity Muslim, face
No ratio Qibla
capacity
ratio,
Muslim
only
FPEHr IR | & 26h| &248h B | & 26h & | & 26h & | & 26h
K &22h >2h >2h >2h &22h
Lairage Rest
B WA 24 NH | Jo sk d AE | ouEdERR, | 4 2 HAS | 24 M
MR PR, S 24 | @ 24 A | ARAVARY
Record = H
Retention
VORGSR TEE | ™ 22| RiFE UK | 2mAEH AR e AR AR
7 H R IC 7 H
Alcohol
Sanitizers
FLIR B % 2% | 01| Bf&%E, |HHWEHE & |F BPJPH| GAC
kS MOIAT | BokhR NG | %% B A% RS
Auto S
Slaughter
Filing
F& SE W ) B A, AE | ouRmlER | on i B ) 2 | 5 il 5
sRKIEN]Qibla | 58l n ] B AR
Requirement EiA
%9 0 k12 it
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WENESE | — R E | | —RERR| —HERR| — K H
% KRR | B 4 154 PN
Mixed

Storage Risk

PRAERF IR bR R B S| T L/ ML) BT U | HAS By | GSO fr

E 5 UAE | WiE =it | 1 AR
Special Ja 4k
Label Mark

5 IMIEVLFE Certification Procedures

1. HiEZH: MRS HRIEER. BERCE R XA RE, SO AR
TSR — B BT 1R

Application Acceptance: The enterprise submits application form, qualification
documents, system documents and factory layout drawings for Stage 1
document review;

2. Dtz HRARYE (BIECRY B 52 L g AR de 1) REERER
SET B BN A%, IR AT S I

On-site Audit: The audit team carries out Stage 2 on-site audit in accordance
with the Special Audit Work Instruction for UAE Slaughterhouses and
supporting checklists, and classifies nonconformities by severity;

3. BUURAE: “EATTEIE ~IXKIMA B —BARFE TR A SO R S
EiEZY

Rectification Verification: Major nonconformities require follow-up on-site
re-audit; minor nonconformities shall be closed via document review after
rectification materials are submitted,;

4. PNIERGE: RZ RS HZAEIMETRL, 2 RCME—EM S, #05 AU A bR
RS AR T

Certification Decision: The Technical Committee reviews all documents,
assigns a unique registration number and generates a standard-format
certificate number with corresponding scheme code;

5. KIF&R: BRI EGHAET, UAE HEFDZFEN MOIAT/ECAS #4t
TERE TR

Certificate Issuance & Filing: Issue Halal certificate for the applied scheme; the
UAE Scheme certificate shall be registered into MOIAT/ECAS system for
official filing;

6. UEJG B IEBARIY 34, & 12 DA IR R R BT
FNIEAE .

Post-certification Surveillance: The certificate is valid for 3 years with
mandatory annual surveillance audit every 12 months; recertification shall be
initiated before expiry.

10 7T 312
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6 iFE 5% 5 Certificate & Number Management

1. B2 5 B E M X ABC-PIRLEFE A3 ARG +DU AL R GeREHLE N5 -5 AR
Fixed certificate number format: ABC-2-digit year code + 4-digit

2. TR E S MS=EKPE T, SMIC=t1HIH 7%, UAE=FTI 7 E;
system-generated random registration number — Scheme Code;

Scheme Code Definition: MS for Malaysia Scheme, SMIIC for Turkiye Scheme,
UAE for UAE Scheme;

3. [Fl—AN Ik Z )7 RIF BTG, REERE—FEIEN S, 7285 8AETT
FANS, AL EZKIE, iR,

If an enterprise applies for multiple schemes simultaneously for the first time,
the system generates one random registration number with different suffix
scheme codes, and issues separate independent certificates. Reuse of one
certificate for multiple schemes is prohibited;

4. AEPARFAE L] R XA, ASHAL. ror. HEEEHARLD ] G 1E
I A

Certificates are only valid for the certified factory premises and shall not be
transferred, split or affiliated to other branch factories or OEM manufacturers.

7 R4 E N Violation Disposal Rules

1P EE: B TR AR et 55, BHED. 5
BT SA, HEREE DI ks g, 12 A szl
UIE 52 P BT H

Major Violation: Irregular slaughter, operation by unqualified personnel, actual
cross-contamination, certificate counterfeiting or forbidden wording on labels
will lead to immediate certificate revocation and notification to local regulators,
with certification application suspended for 12 months;

2. —HEER: AdsRERR. FRIRARYE . HARMEATES, RE 15 M LIEH
PR BOF R EUEA R AR O A IR T R T 5

Minor Violation: Missing records, non-standard marking or imperfect
disinfection procedures shall be rectified within 15 working days with
supporting documents; certificate validity will be suspended if rectification is
overdue;

3. MEIL: FARM RN, PN E R E LS, /]
A

Observation Items: Issues requiring procedural optimization will be listed as
key verification points in the next surveillance audit with no mandatory
corrective closure required.

+. N Supplementary Provisions

o ) e A
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A EETIMZEER A, 5 (BFE T B 21) (g &k
mR) CMEXBPEETES]) (ARG R A RIS BB RILEE4N) - R
Todw 5 EFIE) B A& RISEE AT A7 R . Soktr. 2 HEETY
RIS AR AE SR R AP BT .

This scheme is a controlled institutional system document with equal binding
force with the Special Slaughterhouse Audit Work Instruction, On-site Audit
Checklist, Certification Risk Assessment Guidelines, List of Non-Halal Product
Names & Forbidden Terms Control Rules and Certificate Number
Management Regulation. It shall be revised synchronously in accordance with
updated official regulations and standards of UAE, Malaysia and Turkiye.

12 0 OH 12
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