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FOOD INDUSTRYFOCUS

With an estimated two million Muslims 
living in South Africa, the potential 
customer base is significant. And ask 
any dietary-cautious Muslims what their 
major challenge is when it comes to 
eating religiously-permitted foods and 
they'll say finding halaal restaurants or fast 
food outlets. This might just provide an 
opportunity for you to further differentiate 
your restaurant from its competitors. 

There are several organisations that certify 
establishments and food products as 
halaal. SANHA (the South African Halaal 
Authority), a leading national certifier and a 
member of the World Halaal Council, was founded in October 1996 and 
currently certifies approximately 1000 outlets around the country. 
Your Business Magazine spoke to the organisation to find out more. 

Your Business Magazine: What regulations must a restaurant 
owner meet to have an outlet Halaal-certified? 
SANHA: If the restaurant is part of a franchise group, the franchisor 
must submit an application and enter into a formal agreement with 
SANHA. In the absence of such an arrangement, it is simply not 
possible to regulate and certify the store since the franchisor determines 
the menu, products, suppliers etc.
Speaking broadly, restaurant owners have to ensure that once the halaal 
agreement is entered into, all meat and meat products, raw materials, 
ready products, beverages, processing aids, sauces, seasonings, 
marinades etc. brought into the outlet are certified as halaal as 
determined by SANHA. This means that the preparation of these items 
has been in accordance with Islamic dietary law. So, a halaal meal 
entails that the entire process from procurement of all raw materials, 
meats, preparation, ingredients, processing, handling, equipment 
used etc. right through to delivery and serving should be stringently 
supervised by an authorised Muslim person.
Halaal store owners would normally be Muslim, but if the store is not 
operated by Muslim owners, Muslim supervisors must be appointed to 
cover the different shifts.
Alcohol and any other non-halaal items are not permitted onto such 
premises under any circumstances.
The outlet must also maintain a high standard of hygiene which is 
strongly emphasised in Islamic Law.

YBM: What products are haraam or prohibited?
SANHA: In terms of Halaal Dietary Law, haraam refers to unlawful 
items or products that must not be consumed. The flesh of certain animals 
and birds can only be eaten if slaughtered according to the specified 
ritual. Pork is not allowed under any circumstances. Similarly, any animal 
that is not ritually slaughtered is categorised as haraam (unlawful). 

Although non-meat items are neutral 
in terms of Islamic Law, the processing 
procedures, food additives, preparation 
areas, etc. must also be free from non-
halaal contaminants. 
Furthermore, wines, liquors and 
fermented alcoholic beverages of the 
like are also haraam in terms of Islamic 
Law. These items cannot be used in 
halaal goods preparation and must never 
be served alongside halaal meals.
Fish and derivatives thereof are 
acceptable in terms of halaal dietary 
regulation as long as they remain free 
from non-halaal contaminants. 

YBM: Please describe the certification process conducted.
SANHA: To attain halaal status restaurateurs, franchisors or  
franchisees mush make full disclosures and enter into a formal 
agreement with SANHA. This binds them to a host of conditions.  
The process is as follows: 
1. Enquiry: SANHA brochures and any other relevant information are 
sent to applicants upon receiving letter of motivation and/or enquiry. 
2. Application: Full disclosure of the manufacturing process, ingredients 
used, supporting documentation, supplier details etc. must be made. 
Forms must be completed in full and returned to SANHA office. 
3. Evaluation: The disclosures made by applicants are evaluated 
by SANHA and if necessary, applicants and/or its suppliers will be 
contacted for clarification. 
4. Site inspection: A site inspection is conducted to evaluate and 
verify the actual manufacturing process. Compliance requirements are 
determined and outlined at this visit. At this stage recommendations 
may be made and surprise audits are conducted to establish compliance.
5. Certification: Once compliance is established, a binding agreement is 
signed between the parties and halaal certification is issued after a short 
induction period.

YBM: Are restaurants checked regularly thereafter?
SANHA: Impromptu audits are generally conducted on a  
monthly basis.

YBM: What happens if a restaurant changes hands? 
SANHA: Where a restaurant changes hands, halaal certification can  
be retained as long as the new owners fulfil all the criteria timeously 
and contractually bind themselves to the halaal programme as set out  
by SANHA.  YB

For more information contact: 0861 786 111 or visit:  
www.sanha.org.za. 
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