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APPLICATION FORM
I-CAS SCHEME - HALAL PRODUCTS FOR EXPORTS

Please complete all sections that are applicable. This form is intended for specified meat and meat products for export purpose only.
A. GENERAL INFORMATION
	Date of Application
	

	Legal Entity Name
	

	Registered Office / Head Office Address
	


	Operating Address(es)
	


	Phone
	

	Email
	

	Website
	

	Legal Status
	

	Business Registration No.
	

	Tax / GST No.
	

	Relevant Licenses / Approvals (e.g. export, veterinary, slaughterhouse, food license)
	


	Applying For
	☐ Initial   ☐ Surveillance   ☐ Recertification   ☐ Product Addition   ☐ Transfer

	Certification Program Required
	☐ i-CAS Halal Certification for Meat and Meat Products for Exports

	Contact Person Name
	

	Designation
	

	Contact Details
	

	Preferred Communication Language
	

	Any Consultant appointed (if yes, fill the details below)
	Yes                                          No

	Details of Consultant (Name & Company Name)
	



B. ORGANIZATIONAL PROFILE
	Nature of Business Activities
	☐ Continuous                            ☐ Seasonal 

	Description of Activities
	

	Total No. of Employees
	

	No. of emplyees in Management

	

	No. of employees in Administration
	

	No. of employees in all other departments (Purchase, Production, QC, packaging, Dispatch, store, warehouse, R & D, sales)
	

	No. of Part time/Seasonal workers
	

	No. of temporary unskilled/ subcontractor’s employee
	

	Multi-site Organization: total number of employees within the scope of certification across all sites.
	

	Number of Sites to be Certified
	

	Multisite Arrangement - Does each site follow a common system?
	☐ Yes   ☐ No



C. SCOPE OF CERTIFICATION / PRODUCT DETAILS
Scope of certification: Describe the general scope of operations intended to be included within the scope of registration, including the halal controls, product categories and supply chain activities.
	General Scope Statement
	

	Applicable i-CAS category / categories
	

	Certification Scope (products and activities)
	

	Excluded activities, if any, with justification
	



Products to be brought under certification
	Product Name
	Brand
	Product Type / Cut / Form
	Category
	Remarks

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



D. SITE / ESTABLISHMENT DETAILS
	Site Name / Slaughterhouse / Processing Unit 
	

	Address
	

	Activity at Site
	

	Contact Person at Site
	

	Site Type
	☐ Own premises   ☐ Contracted site   ☐ Shared site   ☐ Other

	Temporary / Remote / Offsite Operations, if any
	



E. RAW MATERIALS, SOURCES AND SUPPLY CHAIN
Note: Do not provide trader details where not required; manufacturer details should be supplied for ingredients, additives and packaging materials.
	Item
	Source / Species
	Manufacturer
	Country
	Supplier / Vendor
	Halal Status
	Certificate / Evidence

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Live animal source / approved farms (if applicable)
	

	Species, breed / variety / category
	

	Feed / veterinary medicines / additives used at source
	

	Antemortem / veterinary inspection arrangement
	

	Traceability system from source to finished product
	



F. SLAUGHTERING / PROCESSING INFORMATION
	Process Description
	

	Slaughtering Method / Processing Method
	

	Critical Halal Control Points
	

	HACCP Study / Hazard Analysis Reference
	

	No. of Process Line
	

	No. of Shift (if more than 1, please specify time of all the shift and the activities)
	

	Are there any seasonal activity
	☐ Yes                                                             ☐ No   

	Production Type
	☐ Manual                                ☐ Semi-automatic                         ☐ Automatic

	Production Capacity
	

	Laboratories / Testing Facilities (in-house or external)
	

	Product development (in-house or external)
	

	Live slaughter / carcass handling / deboning / packing locations
	

	Appointment of competent Halal officer / Authorized Officer
	

	Name and qualification of slaughtermen / key personnel
	

	Stunning practice, if any, and control over its permissibility
	

	Tasmia / invocation and slaughter verification method
	

	Segregation of halal and non-halal products
	

	Dedicated lines / dedicated premises / dedicated equipment
	



G. PACKAGING, STORAGE, HANDLING AND TRANSPORT
	Packaging materials used
	

	Product label / mark / mandatory information control
	

	Storage area segregation and identification
	

	Cold chain / ambient storage conditions
	

	Transport vehicles and sanitation arrangements
	

	Loading / unloading controls
	

	Shelf life / batch coding / traceability
	



H. HALAL MANAGEMENT SYSTEM AND DOCUMENTED INFORMATION
	Halal Assurance System / Halal Management Manual
	

	Documented procedures for risk identification, analysis and control
	

	Sanitation and cleaning procedures
	

	Use of alcohol / animal-based materials in process or maintenance
	

	Employee hygiene / health management
	

	Pest control / rodent control / waste management
	

	Foreign matter control
	

	Product recall / complaint handling / emergency preparedness
	

	Internal audit / management review / corrective action
	

	Record retention and traceability (minimum 3 years or as required)
	



I. OUTSOURCED PROCESSES / MULTISITE INFORMATION
	Process / Activity
	Outsourced To / Site
	Location
	Control Measures

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



J. AUDIT INFORMATION
	Preferred Audit Dates
	

	Audit Language
	

	Special Conditions / Access Requirements
	

	Need for interpreter?
	☐ Yes   ☐ No



Additional Information
Country of destination:
Any specific requirements from buyer / importer:
Any documentation withheld from auditor for secrecy / patent reasons:



K. REQUIRED ATTACHMENTS / DOCUMENT CHECKLIST
	Attachment
	Provided
	Remarks

	Completed application form
	☐
	

	Production / process flow chart
	☐
	

	Notarized affidavit confirming accuracy and completeness of information
	☐
	

	Valid licenses and regulatory approvals
	☐
	

	Ingredient / raw material specifications and halal certificates
	☐
	

	Product labels and packaging artwork
	☐
	

	HACCP study / hazard analysis / process validation records
	☐
	

	Halal Assurance System / manual / procedures
	☐
	

	Cleaning, sanitation and segregation procedures
	☐
	

	Pest control, waste management and foreign matter control records
	☐
	

	Traceability, complaint handling and recall procedure
	☐
	



ANNEX A. APPLICABLE CATEGORY SELECTION (SELECT AS APPLICABLE)
	Category
	Subcategory
	Tick
	Examples of Included Activities

	CV - Animal Slaughtering / Slaughterhouse
	CV.01 – Meat of Bovine Animals, Fresh & Chilled
	☐
	Slaughtering, cutting, deboning, chilling, packing and storage of fresh/chilled beef and buffalo meat

	
	CV.02 – Meat of Bovine Animals, Frozen
	☐
	Slaughtering, processing, freezing, cold storage and export of frozen beef/buffalo meat

	
	CV.03– Meat of Sheep or Goats, Fresh, Chilled or Frozen
	☐
	Slaughtering and processing of mutton and goat meat including chilling, freezing and packaging

	
	CV.04 – Edible Offal of Bovine Animals, Sheep, Goat, Fresh Chilled or Frozen
	☐
	Processing, cleaning, chilling/freezing and packing of edible organs such as liver, kidney, heart and tongue

	
	CV.05 – Meat and Edible Offal of the Poultry of Heading No.01.05, Fresh Chilled or Frozen
	☐
	Poultry slaughtering, dressing, cutting, chilling/freezing and packaging of chicken and other poultry meat/offal

	
	CV.06 – Meat/Edible Meat Offal, Salted, In Brine, Dried Smoked; Edible Flours and Meals of Meat/Meat Offal
	☐
	Salting, curing, smoking, drying, brining and production of meat powder/flour and preserved meat products

	
	CV.07 – Sausages and Similar Products of Meat, Meat Offal, Food Preparation Based on These Products
	☐
	Manufacturing sausages, nuggets, kebabs, meat patties, luncheon meat and ready-to-cook meat products

	
	CV.08 – Other Prepared or Preserved Meat, Offal
	☐
	Canning, retort processing, marinated meat products, preserved meat and processed offal products



ANNEX B. i-CAS CLAUSE COMPLIANCE CHECKLIST
	Clause
	Requirement focus
	Applicant response
	Evidence / remarks

	B3.1-B3.3
	Halal / non-Halal allowance and prohibition; additives and raw materials free from non-Halal components; supporting documents available
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B3.4-B3.7
	No toxic / hazardous contamination; segregation from non-Halal products and legal compliance checks
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B3.8-B3.12
	General health requirements; slaughtering requirements; clean tools/equipment; cleaning without non-Halal detergents
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B4.1-B4.8
	Legal entity, statutory compliance, risk controls, competent authorized officer, training, resources and liability arrangements
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B5.1-B5.11
	Facility design, process flow, sanitation, loading/unloading, pest prevention, separation from pig-related contamination, dedicated slaughter/processing premises
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B6.1-B6.3
	Halal-safe devices, tools, machines, processing aids and verified cleansing of prior non-Halal contact
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B7.1-B7.3
	Hygiene, sanitation and safety, sorting of raw materials, waste management, chemical control, foreign matter control and hygienic processing
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B8.2 / B8.5
	Slaughtering and processing requirements; no non-Halal components, safe ingredients, dedicated equipment, physical separation
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B9.3 / B9.5 / B9.7 / B9.8
	Packaging safety, hygienic wrapping, naming control and mandatory package marking / traceability information
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B10.1 / B10.3 / B10.4
	Segregation during storage / handling / transport and suitable hygienic vehicles
	☐ Complies   ☐ Not yet   ☐ N/A
	

	B12.1 / B12.2
	Documented records, retention at least 3 years, traceability to responsible persons
	☐ Complies   ☐ Not yet   ☐ N/A
	



DECLARATION
	Authorized Signatory Name
	

	Designation
	

	Company Seal / Stamp
	

	Signature
	

	Date
	


Declaration: The information provided above is true and complete to the best of my knowledge and belief, and I am authorized to submit this application on behalf of the organization. I understand that the certification body may conduct stage 1 and stage 2 audits, surveillance, and recertification audits as applicable, and may verify the submitted information on-site.
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