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Accreditation No: HCB 011
Awarded to

ISLAMIC FOOD AND NUTRITION COUNCIL OF AMERICA
(IFANCA)
2004 Miner Street, Des Plaines, lllinois 60016, USA

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 25-05-2023 by Pakistan National
Accreditation Council.

The Halal Certification Body (HCB) conforms with the requirements of

OIC/SMIIC 2:2019 (Conformity Assessment — Requirements for Bodies Providing

Halal Certification), Accreditation Conditions and Requirements for HCBs for the scope
attached:;

The accreditation requires regular surveillance, and is valid until 24-05-2026.

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.

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

PAKISTAN NATIONAL ACCREDITATION COUNCIL

25-05-2023 SD
Date Director General
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Halal Accreditation Scope:

Accreditation Scope of ISLAMIC FOOD AND NUTRITION
COUNCIL OF AMERICA (IFANCA) 2004 Miner Street, Des Plaines,
[llinois 60016, USA

Nsé. Caég%%ry Category Subcategory Included activities
Processing of animal products
Cl Processing of including fish and seafood,
perishable Halal meat, eggs,
L C Food animal products and fish products including
Manufacturing cutting and packaging.
Processing of Production of plant products
Cll perishable plant including fruits and fresh
products juices, vegetables, grains,
nuts, and pulses
Processing of Production of Halal food
CIV | ambient products from any source that
stable products are stored and sold at
ambient temperature, including
canned foods, drinking water,
pasta, flour, sugar, food-grade
salt
2. K Production of (Bio) Chemicals Production of food and feed
additives, vitamins, minerals,
flavorings, and enzymes
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