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EXECUTIVESUMMARY

Thisevaluationreportoutlinestheobservationandauditdonefortheassessmentand
conditionofproductsandpremiseofAvivaNaturalSupplements.Thesearethefactors
thatconfirm theclient’scompliancewiththelegalrequirementsandHalalprinciplesfor
thehealthandsafetystandards.

OBJECTIVES

Thefollowingobjectiveswereaccomplishedduringtheconductedaudit:

1.Reviewthemanagementsystem oftheclient.

2.Obtainfoodsafetystandardscertification.

3.Assessiftheclient’smanagementsystemsandpracticesadheretotheHalal
principles;Sanitation,Traceability,IntegrityandComposition.

SCOPE

Thisscopeisfocusedonthecurrentconditionoftheclient’sproductionprocessand
manufacturingsite.CompliancetoqualitystandardsenforcedbylawandalltheHalal
certificationbodiesregulations,standards,orcompliancemeasuresforhumanhealth
safetywasalsocheckedandreviewedinthisaudit.

CRITERIA

Thisreportemphasizedtheinternalstandards,activities,documentation,criteriaand
proceduresasprimaryresourcesforaudit.Halal-trainedindividualsalsoconducted
virtualobservationthroughsiteinspectiontoacquireevidenceofcompliance.

ASSESSMENT

 Thefacilityisamanufacturingcompanythatproducessupplements.

 Newproductswereaddedforcertification.
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 GMP,USDA,CanadaHealth,Halal,FDAcertifiedandFDAvisitsthefacility.

 Thecompanyhasanotherfacilityonanoffsitelocationthatservesasa
packagingarea.

 Thefacilitymanufacturesregularproducts,organicproducts,Kosherproducts
andHalalproductsusingthesametoolsandmachineries.Theauditeeexplained
thattheystrictlyfollowtheSSOPrulesbeforeandaftertheproductionofeachto
preventanycontaminationandmixedups.

 SanitationandStandardOperatingProcedureisinforce..

 ATPswabtestingwerepracticedbeforeandafterproduction.

 Pestcontrolprogram isinforce.

 ProductionemployeesproperlyworetheirPPEs.

Goodmanufacturingpracticeswerewellobservedinthefacility.

 Thereceivingarea,productionarea,rawmaterials,packagingmaterialsand
finishedproductstorageuptoshipmentwereproperlysegregatedandlabeled.

 Thehalalproducingfacilitywaswellorganizedandmaintained.

 Theauditeecomprehensivelyexplainedtheprocessontheirmanufacturing
facility.

CONCLUSION

IthereforeconcludethatthehalalproducingfacilityisHighRisk.Facilityprocessesboth
halalandharam productsusingthesametools,machinery,orutensils.


