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EXECUTIVESUMMARY

Thisevaluationreportoutlinestheobservationandauditdonefortheassessmentand
conditionofproductsandpremiseofRockerBrosMeat&ProvisionIncorporated.
Thesearethefactorsthatconfirm theclient’scompliancewiththelegalrequirements
andHalalprinciplesforthehealthandsafetystandards.

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

 Thefacilityisamanufacturinganddistributioncompanyofrawmeats.

 HACCPcertifiedfacility.Nootherrelevantcertifications.
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 USDAvisitsthefacilityforinspection.

 Beef,halalbeef,chicken,Halalchicken,lamb,Halallamb,goatandporkwere
processedinthefacility.

 Productionprocess,rawmaterialsandrawmaterialsmanufacturers,location
andfacilitysizeincludingHalalenforcementteam hasn'tchangedfrom thelast
audit.

 Equipment,tools,machineriesandareaforHalalisseparated.

 Noporcinetestingyet.

 SanitationandStandardOperatingProcedureisinforce.

 Pestcontrolprogram isinforce.

 ProductionemployeesproperlyworetheirPPEs.

 IncomingrawmeatsandequipmentwereQCandQAtestedfirstbefore
proceedingproductionaswellasthefinishedproductsbeforeshipment.

 Halalrawmeatwerehalalcertifiedwithcertificationsealonpackagingispresent.

 Goodmanufacturingpracticeswerewellobservedinthefacility.

 Halalproductswerenotclearlysegregatedinfreezer,storage,andwarehouse.

 Thereceivingarea,productionarea,packagingmaterialsandshipmentareawere
properlysegregatedandlabeledwaswellorganizedandmaintained.

 Theauditeecomprehensivelyexplainedtheprocessontheirmanufacturing
facility.

CONCLUSION

IthereforeconcludethatthehalalproducingfacilityisMedium Risk.Facilityprocesses
bothhalalandharam productsusingsegregatedtools,machinery,orutensilsTheclient
appearstohaveeverythinginorderandcanbecertified.


