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	Standard Operating Procedures
3.12 HALAL CONTROL PLAN



OBJECTIVE/PURPOSE: Alef Sausage Inc. is responsible under federal law (21 CFR part 110.125) for preventing adulteration in Halal food products produced in the facility. We are highly cautious in Handling and identifying Halal products during the receiving, production, storage, and shipping process. 

The following steps must be observed when producing Halal products in the facility. 
RESPONSIBILITY:    The HACCP team and all employees involved in receiving, formulating, and handling Halal products.
DEFINITION:  The word Halal means Permissible, which is usually used as lawful. 
PROCEDURE:[image: image7.png] All raw materials received should be certified as Halal, accompanied by a Halal certificate received before the shipment from an approved supplier. The received halal ingredients are segregated from non-halal products. They are documented manually in the Incoming Material check record and electronically tracked through the Sigma tracking system from Receiving through Shipping. 
· Upon receiving Halal products, the boxes are tagged with a Blue label to identify them as Halal products. The pallets are wrapped with Clear plastic pallet liners to avoid cross-contamination of the halal materials. They are stored in the warehouse racks designated for Halal products. They cannot be used for other non-halal ingredients.

· All production equipment, tools, and utensils used in halal production are thoroughly washed and sanitized before the start of the shift, and ATP is tested and documented in pre-operational and operational sanitation forms.

· Halal products are produced at the beginning of the shift, followed by non-halal products to avoid cross-contamination.

· All Finished goods shall be Packed and Labeled clearly as Halal, tagged with a Blue label on the boxes, and documented in the Outgoing material check record.
· Halal products are stored in a designated halal cooler.
·   Once a year, halal samples are sent to an ISO 17025-accredited laboratory to be tested for Porcine (pork) DNA. The results are reviewed and filed as a validation protocol. 
·  All Sanitation SOPs shall be validated annually to monitor the cleaning efficiency.
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