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 Accreditation No: HCB 008 
 

 Awarded to   
 

AL-Waiz Certification & Training Services Private Limited (ACTS) 

Office No. 03, 3rd Floor, 221/222-B, Commercial Area,  

Sector C Bahira Town Lahore-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 28-01-2020 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 Requirements for HCBs for the scope attached 

 

The accreditation requires regular surveillance, and is valid until 18-02-2027. 

 

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. 

 

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

 

 

PAKISTAN NATIONAL ACCREDITATION COUNCIL 

 

 

 

 

                    08-07-2024                              ___________-SD-_____________ 

Date        Director General 
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Halal Accreditation Scope: 

  

Accreditation Scope of AL-Waiz Certification & Training Services Private 

Limited (ACTS)Office No. 03, 3rd Floor, 221/222-B, Commercial Area, 

Sector C, Bahira Town Lahore, 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. 

 
     2. 

 
     E 

  Processing 3 

(Products with long shelf 
life at ambient 
temperature) 

canned products; biscuits; snacks; oil; drinking 

water; beverages; pasta; flour; sugar; salt etc. 

      3.      G  Catering  hotels; restaurants 

 
     4. 

     

     L 

 

Chemical Manufacturing 
additives; dietary supplements including 

pharmaceuticals and nutraceuticals; cleaning 

agents; processing aids. 

 
5. 

 

     M 

Packaging material 

manufacturing 
 Packaging material  

6.      N Other materials 

manufacturing 

 Cosmetics  

 

 


