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EXECUTIVESUMMARY

Thisevaluationreportoutlinestheobservationandauditdonefortheassessmentand
conditionofproductsandpremiseofCaryandMainCo.Thesearethefactorsthat
confirm theclient’scompliancewiththelegalrequirementsandHalalprinciplesforthe
healthandsafetystandards.

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

 Thefacilityisamanufacturingagriculturalcompanythatproducessyrup,candy
andcream from maple.
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 Organic,KosherandHalalcertifiedfacility.

 Productionprocess,rawmaterialsandrawmaterialsmanufacturersincluding
Halalenforcementteam hasn'tchangedfrom thelastaudit.

 Productionandexpirationdateslabelontheirhalalproductispresent.

 SanitationandStandardOperatingProcedureisinforce..

 Pestcontrolprogram isinforce.

 ProductionemployeesproperlyworetheirPPEs.

 Goodmanufacturingpracticeswerewellobservedinthefacility.

 Thereceivingarea,productionarea,rawmaterials,packagingmaterialsand
finishedproductstorageuptoshipmentwereproperlysegregatedandlabeled.

 Thehalalproducingfacilitywaswellorganizedandmaintained.

 Theauditeecomprehensivelyexplainedtheprocessontheirmanufacturing
facility.

CONCLUSION

IthereforeconcludethatthehalalproducingfacilityisLowRisk.Facilitydoesnot
processanyharam productsonorinsideofthepremises.Theclientappearstohave
everythinginorderandcanbecertified.


