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Accreditation No: HCB 002 
 

Awarded to 

 

       Renaissance Inspection & Certification Agency (Pvt) Ltd., 
D-13, Al-Hilal Society Opp. Askari Park,  

Karachi, Pakistan. 
 

The scope of accreditation is in accordance with the standard specifications outlined in the following 

page(s) of this document. The accredited scope shall be visible and legible in areas and shall not 

mislead its users. 

 

 

The accreditation was first time granted on 23-04-2015 by Pakistan National Accreditation Council. 

 

The Halal Certification Body (HCB) complies with the requirements of PS: 4992:2016  

(General Criteria for the Operation of Halal Certification Body), Accreditation Conditions and 

           The Certification body, however, itself is responsible for the accredited scope. 

 

 

PAKISTAN NATIONAL ACCREDITATION COUNCIL 
 

 

 

 

 
 

Requirements for HCBs for the scope attached 

 

The accreditation requires regular surveillance and is valid until 07-04-2026. 

 

The decision of accreditation made by Pakistan National Accreditation Council implies that the 

organization has been found to fulfill the requirements for accreditation within the scope. 

 

27-02-2026                                                ___________SD_______________ 

Date Director General 
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Halal Certification Body 
 

Accreditation scope of Renaissance Inspection & Certification Agency (Pvt) Ltd., D-

13, Al- Hilal Society Opp. Askari Park, Karachi, Pakistan. 
 

 

S. 

No. 

Cat. 

Code 
Category Sub Category 

 
1. 

 

C 

Processing 1 

(Perishable animal 

products) 

Including all activities after farming, e.g. 

slaughtering meat, poultry, eggs, dairy and fish 

products 
 

3. 

 
D 

Processing 2 (Perishable 

vegetable products) 

i. Fresh fruits and vegetable 

ii. Persevered fruits, vegetables and nuts 

iii. Fresh and concentrated fruit juices 

 

 

 

 
3. 

 

 

 

E 

 

 
Processing 3 
(Products with long shelf 

life at ambient 

temperature) 

i. Cooked and semi cooked tin packed ambient and 

frozen food products (meat, vegetable and 

dairy based product) 

ii. Cooked and semi-cooked fish products. 

iii. Flour 

iv. Sugar 

v. Salt 

vi. Drinking water 
vii. Cooked and ready to cook pasta 

4 H Distribution i) Retail outlets, shops, wholesaler 

5 L Chemical Manufacturing i) Pharmaceuticals 

 

 

 

 

 

 

 

 

 

 

 

 

 

27-02-2026                                              _________Sd___________ 

                         Date  Director 


