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HELAL
AKREDITASYON
KURUMU

OIC/SMIIC 2:2019
AKREDITE
2024-055

LHUHAM Helal Uygunluk Degerlendirmesi; Urtnlerin, hizmetlerin hammaddeden baslayarak sunumuna
kadar ilerleyen tim zincirde teknik kriterlere ve islami degerlere uygun olarak Uretildigini, izlenebilirligi
saglanarak surdurulebilir sekilde tuketiciye helal ve saglikli olarak ulastirildigini garanti altina alan bir
belgelendirme faaliyetidir.

2022 ylliitibariyle bu alanda faaliyete baslayan ve 2024 yilinda T.C. Helal Akreditasyon Kurumundan (HAKtan)
akredite edilen Merkezin Helal Uygunluk Degerlendirme Sistemi; islam Ulkeleri Standartlar ve Metroloji
Enstitisu (SMIIC) tarafindan hazirlanan uluslararasi “OIC/SMIIC 2 Helal Uygunluk Degerlendirmesi-Helal
Belgelendirmesi Yapan Kuruluslar icin Gereklilikler" standardini temel alan bir kalite altyapisina sahiptir.
Boylece sistem, bustandartile atifyapilanISO/IEC 17021-1,1ISO/IEC 17065, ISO/TS 22003 vb. standartlarindaki
ilgili belgelendirme suregleri icin tanimlanan operasyonlari da icerecek sekilde profesyonelce yurttulmus
olur.

LHUHAM, MUsltman bir tizel kisilige sahip olup, Muslimanlara helal trtin/ hizmet/ stireg ve/veya yonetim
sisteminin uygun sekilde sunulmasi gerektigi hususunda derin bir inang tasimakta ve gerceklestirdigi tim
faaliyetlerde Islami sorumlulugunyerine getirilmesini saglamaya yonelik olarak tumiilgili tedbirleri almaktadir.

Belgelendirme basvurusu kapsaminda tetkik edilen kurulusun izlenebilirligini dikkatle kontrol eder. Alinan
malzeme, bilesen ve ara Uruin partilerinin son Urlnle iliskisi, malzemelerin/Grtnlerin yeniden islenmesi, nihai
urtnun dagitimi hususlarini géz éntinde bulundurur ve girdiler, Uretim ve son Urtinun helal olmayan Grin/
hizmetler ile bir arada bulundurulmamasi konusunda alinan tedbirler ve izlenebilirlik sisteminin bu konudaki
etkinligini sorgular.

HALAL
ACCREDITATION
AGENCY

OIC/SMIIC 2:2019
ACCREDITED
2024-055

LHUHAC Halal Conformity Assessment is a certification activity that guarantees that products and services
are produced in accordance with technical criteria and Islamic values in the entire chain starting from raw
materials to presentation, and that they are delivered to consumers in a halal and healthy way by ensuring
traceability.

Started in 2022 and accredited by the Republic of Turkiye Halal Accreditation Agency (HAK) in 2024, the
Center's Halal Conformity Assessment System has a quality infrastructure based on the international
standard "OIC/SMIIC 2 Halal Conformity Assessment-Requirements for Halal Certification Bodies" prepared
by the Standards and Metrology Institute for Islamic Countries (SMIIC). Thus, the system is professionally
executed, including the operations defined for the relevant certification processes in ISO/IEC 17021-1, ISO/
|EC 17065, ISO/TS 22003, etc. standards referred to in this standard.

LHUHAC is a Muslim legal entity and has a deep conviction that halal products/services/processes and/
or management systems should be offered to Muslims in an appropriate manner and takes all relevant
measures to ensure that Islamic responsibility is fulfilled in all its activities.

Carefully checks the traceability of the audited organization within the scope of the certification application.
It considers the relationship of the received batches of materials, components and intermediate products to
the final product, the reprocessing of materials/products, the distribution of the final product and inquires
about the measures taken to ensure that inputs, production and final product do not coexist with non-halal
products/services and the effectiveness of the traceability system in this regard.
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LHUHAM tarafsizlik, gizlilik ve seffaflik, durustluk ilkelerini tum degerlendirme streglerine risk yonetimi ile
etkin bir sekilde uygular.

Helal uygunluk degerlendirme faaliyetleri sirasinda yonetimsel faaliyetler, personel, kaynaklar,
finans, pazarlama faaliyetleri ve dis etkilerden (kurum/kuruluslarla iliskiler, protokol/sézlesmeler vb.)
kaynaklanan tarafsiziga yonelik riskler belirlenir ve analiz edilir ilgili paydaslarin/taraflarin temsilini
saglayan bilgi ve deneyim sahibi Tarafsizligi Koruma Komitesi Gyeleri ile olasi veya mevcut riskleri kontrol
altina alir.

Hizmetin tum asamalarinda edinilen bilgilerin gizliliginin saglanmasi amaciyla LHUHAM adina helal
belgelendirme faaliyetlerinde gorev alan tim personelin gizlilik ve tarafsizlikla ilgili taahhtudt alinir. Ayrica
guvenli arsiv ortami ile kurulus kayitlarina sorumlu olmayan kisilerin erisimi engellenmektedir. Gizliligin
korunmasina yonelik uygulamalarda telif ve patent haklarinin korunmasi da garanti altina alinir. Kurulus
ile ilgili olarak dis kaynaklardan elde edilen bilgiler (6rnegin, sikayette bulunanlardan veya duzenleyici
makamlardan) gizli olarak yGrttalur.

Helal uygunluk degerlendirmesi hizmetini gida, kozmetik, ilag ve hizmet sektdriinde faaliyet gdsteren
tim basvuru sahiplerine sunarak seffaflik ilkesini gdzetir. ilgili dokiiman ve Ucret tarifesi kamuoyuna agilir
Potansiyel cikar catismalar ve operasyona ait riskler belirlenir, dnlemler alinir ve risklerin analizleri
saglanir. Riskler olustugu durumda, belirlenmis énlemler uygulanmaktadir.
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Dolayisiyla LHUHAM risk odakli operasyonel kontrol sistemiile helal Grtin/hizmetlerin tiketicilere sunumunu
garanti altina alir ve Ureticilere/hizmet saglayicilara giiven duyulmasini saglar.

assessment processes through risk management.

Risks to impartiality arising from managerial activities, personnel, resources, finance, marketing activities
and externalinfluences (relations with institutions/organizations, protocols/contracts, etc.) during halal
conformity assessment activities are identified and analyzed. Possible or existing risks are taken under
control with the knowledgeable and experienced Impartiality Protection Committee members who
represent the relevant stakeholders/parties.

In order to ensure the confidentiality of the information obtained at all stages of the service, the
commitment of all personnel involved in halal certification activities on behalf of LHUHAC regarding
confidentiality and impartiality is obtained. In addition, access to the records of the organization is
prevented by non-responsible persons with a secure archive environment. Protection of copyright and
patent rights is also guaranteed in practices aimed at protecting confidentiality. Information about the
organization obtained from external sources (for example, from complainants or regulatory authorities)
is conducted in confidence.

Observes the principle of transparency by offering halal conformity assessment services to allapplicants
operating in the food, cosmetics, pharmaceutical and service sectors. The relevant documents and fee
schedule are made public.

Potential conflicts of interest and operational risks are identified, measures are taken and risks are
analyzed. In the event that risks arise, the identified measures are implemented.

Therefore, LHUHAC guarantees the provision of halal products/services to consumers with its risk-oriented
operational control system and ensures trust in producers/service providers.
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KALITE, TEMIZLIK/ HIJYEN VE SAGLIK = URUN VE HiZMETE GUVEN

Helal Uygunluk Degerlendirmesi OIC/SMIIC helal standartlarina dayanan LHUHAM Belgelendirme
Kriterlerine gore yapili. Bu standartlar, atif yapilan HACCP, ISO 22000 Gida Guvenligi Yonetim Sistemi/
ISO 22716 Kozmetikler- lyi Uretim Uygulamalar (GMP)/ ISO 9001 Kalite Yénetim Sistemleri/ ISO 14001
gibi standartlarin da gerekliliklerini icerir. Bunlara ilaveten basvuruda bulunan kurulusun helal sektériinde
etkinligini arttiracak 6zel hususlar da LHUHAMIN akademik ve deneyimli uzmanlan tarafindan belirlenmis,
helal belgelendirme programi iginde gereklilik olarak tanimlanmustir.

Dolayisiyla LHUHAM, temiz ve saglikli yani tayyipligi de kapsayan bir helal uygunluk degerlendirmesi
ile tuketicilere glvenli Grtnler/hizmetler sunulmasina aracilik eder. Boylece ilgili OIC/SMIIC standardi
kapsaminda belgelendirilen Ureticiler/hizmet sunucular icin; LHUHAM Helal Uygunluk Belgesi bir kalite
gostergesi, ulusal ve uluslararasi ticarette engelleri kaldiran bir Ustlnluk ve sayginlik vesilesidir.

QUALITY, CLEANING / HYGIENE AND HEALTH =

TRUST FOR PRODUCT AND SERVICE

Halal Conformity Assessment is carried out according to LHUHAC Certification Criteria based on OIC/SMIIC
halal standards. These standards include the requirements of the referenced standards such as HACCP, ISO
22000 Food Safety Management System/ ISO 22716 Cosmetics - Good Manufacturing Practices (GMP)/
ISO 9001 Quality Management Systems/ ISO 14001. In addition to these, special issues that will increase
the effectiveness of the applicant organization in the halal sector have been determined by LHUHACs
academic and experienced experts and defined as requirements within the halal certification program.

Therefore, LHUHAC mediates the provision of safe products/services to consumers through a halal
conformity assessment that includes clean and healthy, ie. tayyipness. Thus, for manufacturers/service
providers certified under the relevant OIC/SMIIC standard; LHUHAC Halal Certificate of Compliance is a
quality indicator, a means of superiority and prestige that removes barriers in national and international
trade.
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ILK TETKiK VE BELGELENDIRME

1. Basvuru: Belgelendirme talebinde bulunan Uretici/hizmeti sunan kurulus tarafindan basvuru doktimanlari
doldurularak kurulus bilgileri LHUHAMa gonderilir.

2. Basvurunun Kontrolii- Kabul/Red: Kurulusun bilgileri incelenerek basvuru kapsaminda belgelendirme
yeterliligi degerlendirilir

3. Tetkikler: Belgelendirme tlir(i kapsaminda yeterli gérilen kurulus en az bir islami Konular/isler Uzmani
ve ilgili alanda yetkin Teknik Tetkikgi, Teknik Uzmandan olusan Tetkik Ekibi ile Merkezin én goérdugu
sartlarda ve ortamda ilgili OIC/SMIIC Helal standartlan gercevesinde tetkik edlilir.

4. Muayeneve Deneyler: Urlinlerin/hizmetlerin niteligine gére gereklinumuneleralinir, ilgili laboratuvarlarda
muayene ve deneyler yapilir.

5. Degerlendirme: Tum muayene ve deney sonuglari degerlendirilerek Tetkik Ekibi tarafindan tetkik raporu
hazirlanir.

6. Belgelendirme Karari - Onay/Red: Tetkik Raporu LHUHAM Helal Belgelendirme Komitesine sunulur.
Belgelendirmekarari; tarafsizlik, bagimsizlik ve seffafukilkesini saglayabilecek sekilde, helalbelgelendirme
hizmetleri konusunda bilgi ve tecriibe sahibi kisiler arasindan en az bir tyesi islami Konular/isler Uzman,
bir Uyesi gida/kozmetik/temizlik ve dezenfektan vb. ilgili sektérde uzman ve bir Uyesi de LHUHAM
MUudUrt olmak tzere en az 3 (Ug) kisiden olusan bu komite tarafindan oy birligi ile verilir. Uygun bulunmasi
sonucunda onay karari verilen tUrtin/hizmet Ug yil sureli olarak helal uygunluk belgesi ile belgelendirilir.

GOZETIM & OZEL TETKIKLER

Belgelendirme sonrasinda birinci ve ikinci yillarda gozetim tetkikleri ve gerekli durumlarda &zel tetkikler
yapilir. Tespit edilen uygunsuzluk s6z konusu oldugunda, uygunsuzlugun énemi ve derecesi dikkate alinarak
belgenin askiya alinmasi (kullanim hakkinin belirli bir stre durdurulmasi) veya iptali ile sdzlesmenin feshi
gerceklestirilir

BELGE YENILEME

Belgenin Uguncu yilinda kurulusun talebi halinde belge yenileme tetkiki gerceklestirilir, uygunlugu ve onay
karar sonucunda belge yenilenir. Boylece gézetim ve dzel tetkikleri iceren Ug yillik belgelendirme programi
tekrarlanir.

INITIAL AUDIT AND CERTIFICATION

1. Application: The application documents are completed by the producer/service provider making the
certification request and the information about the organization is sent to LHUHAC,

2. Application Review - Acceptance/Rejection: The information about the organization is examined and
its qualification for certification is evaluated within the scope of the application.

3. Audits: The organizations considered qualified within the scope of the type of certification is audited with
the Audit Team composed of at least one Islamic Affairs Expert and Technical Auditor competent in the
relevant field and Technical Expert under the conditions and in the environment required by the Center
within the framework of the relevant OIC/SMIIC Halal Standard.

4. Inspections and Tests: The necessary samples are taken as per the quality of the products/services and
the inspections and tests are performed at the relevant laboratories.

5. Assessment: The results of all inspections and tests are assessed and the audit report is prepared by the
Audit Team.

6. Certification Decision- Approval/Rejection: The Audit Report is submitted to LHUHAC Halal Certification
Committee. The certification decision is taken unanimously by this committee composed of at least 3
(three) persons, namely at least one Islamic Affairs Expert, one specialist in the food/cosmetics/cleaning
and disinfection and similar sectors and one LHUHAC Manager, from among the persons who have
knowledge and experience on the halal certification services so as to fulfill the principle of impartiality,
independency and transparency. As a result of being considered appropriate, the product/service for
which the approval decision is taken is certified with the halal certificate of compliance for three years.

SURVEILLANCE & SPECIAL AUDITS

The surveillance audits and the special audits in the necessary circumstances are carried out within the first
and second years following the certification. When non-conformity is detected, the contract is terminated
by the suspension (suspension of the usage right for a specific duration) or revocation of the certification by
taking into account the significance and degree of the non-conformity.

RECERTIFICATION

The certificate renewal audit is conducted if requested by the organization within the third year of the
certificate and the certificate is renewed as a result of its conformity and conformity decision. Thus, the three-
year certification program that includes observation and special audits is repeated.
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HELAL UYGUNLUK DEGERLENDIRMESI WHAT ARE THE STANDARDS
STANDARTLARI NELERDIR? FOR HALAL CONFORMITY ASSESSMENT?

OIC/SMIIC 1: Helal Gida igin Genel Gereklilikler - OIC/SMIIC 1: General Requirements for Halal Food

OIC/SMIIC 4: Helal Kozmetikler-Genel Gereklilikler + OIC/SMIIC 4: Halal Cosmetics - General Requirements

QIc/sMIIC & Ozel Gereksinimler igin OIC/SMIIC 1'in Helal Yiyecek ve + OIC/SMIIC 6: Particular requirements for the application of OIC/SMIIC 1 to places
Iceceklerin Oldugu, Hazirlandigi, Saklandigi ve Servis Edildigi Yerlere where Halal food and beverages are prepared, stored and served

Uygulanmasi + OIC/SMIIC g: Halal Tourism Services — General Requirements

OIC/SMIIC 9: Helal Turizm Hizmetleri-Genel Gereklilikler -+ OIC/SMIIC 23: Feeding Stuffs for Halal Animals-General Requirements
OIC/SMIIC 23: Helal Hayvanlar icin Yem Maddeleri-Genel Gereklilikler - TSE K 550: Halal Cleaning Products and Disinfectants

TSE K 550: Helal Temizlik Urtinleri ve Dezenfektanlar



URUN VE HiZMET GRUPLARI NELERDIR? WHAT ARE THE PRODUCT AND SERVICE GROUPS?

Et ve Et Urlinleri - Meat and Meat Products

St ve St Urlinleri + Milk and Milk Products

Balik ve Balik Urlinleri - Fish and Fish Products

Yumurta ve Yumurta Urinleri - Eggand Egg Products

Tahilve Tahil Uriinleri, Un ve Unlu Mamuller + Grain and Grain Products, Flour and Flour Products
Bitkisel ve Hayvansal Kaynakli Sivi ve Kati Yaglar + Vegetable and Animal Fats and Oils
Alkolstiz icecekler (Mesrubatlar) - Soft Drinks (Beverages)

Cay ve Cay Urtnleri - Teaand Tea Products

Kahve ve Kahve Urlnleri - Coffee and Coffee Products

Kakao ve Kakao Urlinleri - Cocoa and Cocoa Products
Baharat ve Cesniler +  Spices and Savours

Seker ve Sekerleme Mamulleri + Sugar and Confectionary Products
Meyve, Sebzeler ve Mamulleri + Fruitand Vegetable Products

Bal ve Yan Uriinleri + Honey and By-products

Gida Katki Maddeleri Food Additives

Ambalaj Malzemeleri Packaging Materials

Su Water

Hazir Yemekler Fast Foods

Cosmetic Products
Cleaning and Disinfecting Products

Kozmetik Urlinleri

Temizlik ve Dezenfektan Urtinleri
Tourism Services
Food Services and Facilities
Feedstuffs

and others..

Turizm Hizmetleri
Gida Hizmet ve Tesisleri
Yem Maddeleri

Ve digerleri.
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Lokman Hekim Universitesi

Helal Uriin Uygulama ve Arastirma Merkezi;
Helal uygunluk degerlendirme alaninda
Turkiyede ve dunyada akredite
ilk ve tek Universite Merkezidir

2024 yili itibariyle helal akreditasyon kapsami; Cll ve CIV Rategorileridir.

HALAL
ACCREDITATION
AGENCY

OIC/SMIIC 2:2019
ACCREDITED
2024-055

Lokman Hekim University

Halal Product Application and Research Center;
In the field of Halal conformity assessment
Accredited in Turkiye and around the world

is the first and only University Center.

"Halal accreditation scope as of 2024; Cll and CIV categories.
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