
0 Mankind, eat from Whatever is on Earth 

(that is) Lawful and Good and do not Follow the 

Footsteps of Satan. Indeed, he is to you a Clear Enemy. 
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ACCREDITATION CERTIFICATE 

Halal Product Certification 

No. HPC 0084 

MEXICAN HALAL AUTHORITY. MEHA SA DE CV 

Av. Pdte. Masaryk 101, Polanco, Polanco V Secc, Miguel, Hidalgo, 11560 Ciudad de Mexico, CDMX 

is accredited by the GCC Accreditation Center (GAC) in accordance with the recognised GSO 2055-2:2021 "Halal Food- part 2-
Requirements for Halal certification bodies 

This accreditation demonstrates technical competence for a defined scope as detailed in and at the locations specified in the scope of 
accreditation scope, the accreditation scope to this certificate is an essential accreditation document and from time to time may be revised 

and reissued by the GCC accreditation Center. The most recent issue of the scope of accreditation which bears the same accreditation 
number as this certificate, is available from the GAC website www.gac.org.sa 

The accreditation is subject to continuing conformity with GAC accreditation requirements and the status of accreditation can be checked 
in the GAC's website to confirm the validity of this accreditation. 

Issue Date: 
Expiry Date: 

Internal pr01ect number AC 0401-1 

19 September 2023 
19 September 2027 

Initial Accreditation Date 19 September 2023 

AC 10.1• "1.5 
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Halal Product Certification 

Accreditation No. HPC 0084 

is accredited by the GCC Accreditation Center (GAC) in accordance with the recognized GSO Standard GSO 2055-2: 2021: “Halal Food 
– part 2 – Requirements for Halal certification bodies” 

 

MEXICAN HALAL AUTHORITY. MEHA SA DE CV 

Issue No: 1                                                                  Issue Date: 19-09-2023 

Address. 

Av. Pdte. Masaryk 101, Polanco, Polanco V Secc, Miguel 

Hidalgo, 11560 Ciudad de México, CDMX 

Contact Person: Imene Khelifi 
Tel:005215573295025 
Fax: 
Email: presidencia@meha.com.mx  
Web Address: https://halalauthoritymx.com/  

Locations where certification activities covered by the above Accreditation Standard are undertaken 

1- address:  Av. Pdte. Masaryk 101, Polanco, Polanco V Secc, Miguel, Hidalgo, 11560 Ciudad de México, CDMX 

 

 

 

mailto:presidencia@meha.com.mx
https://halalauthoritymx.com/
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For the following scope:  

 

 

Scope:  
 

              
41 Halal Certification 
41.03 C. Food Manufacturing                 
 
41.03. 2. CII Processing of perishable plant products 
41.03.4. CIV Processing of ambient stable products                         
41.03.5. CV Animal slaughtering 
 
41.11 K. Production of (Bio) Chemicals  
 
 
     
 
 
 
 
 



Accreditation Procedures 
 

GAC 

10.18 Scope of Accreditation 
 

Issue No: 1/ Issue Date: 19-09-2023 

Accreditation Manager: Haitham Al-Hashmi 

ACCREDITED 

Halal Product Certification 
GSO 2055-2:2021 

 No. HPC 0084 

 

Version: 1.6 Page 3 of 17 

Date: 31 July 2022  

Approved by: Atta Subhan  

 

Scope details are as follows: 
 

Category 
codes Subcategory Products 

Scheme / 
Standard 

Corresponding Category 
codes in GSO 2055-

2:2015 
Comments  

C 

 

CII 

Processing of 
perishable 

plant products 

Production of plant products including 
fruits and fresh juices, vegetables, grains, 

nuts, and pulses 

GSO 2055-1 

 
D 

 

CIV 
Processing of 

ambient 

stable products 

Production of food products from any 
source that are stored and sold at 
ambient temperature, including 

canned foods, biscuits, snacks, oil, 
drinking water, beverages, pasta, flour, 

sugar, food-grade salt, sauces. 

GSO 2055-1 

 

 
E 

 

CV 

Animal slaughtering 

Poultry slaughtering only, cutting, 
cleaning and packing. 

UAE.S 993 

GSO 993 
GSO 2055-1 

 

C 

 

K 

Production of (Bio) Chemicals 

 

Food additives, vitamins, minerals, 
flavourings, enzymes and processing 

aids, fertilizers, cleaning agents, 
cosmetics 

GSO 2055-4 

 

L/N 

 

 
Note: the text in blue indicates the new scope OR update in the Edition of a standard in this issue of the scope of accreditation. 
 



Accreditation Procedures 
 

GAC 

10.18 Scope of Accreditation 
 

Issue No: 1/ Issue Date: 19-09-2023 

Accreditation Manager: Haitham Al-Hashmi 

ACCREDITED 

Halal Product Certification 
GSO 2055-2:2021 

 No. HPC 0084 

 

Version: 1.6 Page 3 of 17 

Date: 31 July 2022  

Approved by: Atta Subhan  

 

 
 

Log of Suspended Scopes: None 
 

Category 
codes 

Categories Products Scheme / Standard 
 

Date Suspended 
 

Date Reinstated  

      

      

 

Log of Withdrawn Scopes: None 
 

Category 
codes 

Categories Products Scheme / Standard 
 

Date Withdrawn 

     

     

 
 
 

END 

This conformity assessment body (CAB) is recorded as issuing GAC accredited certificates to organizations in the countries listed below. This 
list is current at the time of issue of this scope of accreditation. 

United Arab Emirates Bahrain Saudi Arabia Oman Qatar Kuwait Yemen 
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*Slaughtering is certified according to UAES. 993-2015 which allows non-penetrating round head. 

Classification of Halal product/service categories 
 

The Halal certification body shall use Table A.1 to 
a) define the scope of its work, 
b)  identify technical qualification (if any) of its auditors that is necessary for that particular category or sector, 
c)  select a suitably qualified audit for a particular category, 
d) select a suitably qualified audit team for a particular category, 
e) determine audit time as per table B.1 of this standard, 
f) Identify the appropriate part of the ISO TS 22002 standards set, if possible, to assess compliance to ISO 22000 standard clause 2.7, and 
g) Specify the scope of the certificate document at the subcategory level. 
(The scope of the given client organization may cover more than one category) 
 
Table A.1 — Halal product/service categories 
 

Cluster Category Subcategory Examples of included activities 

Corresponding 
Category codes in 

GSO 2055-2:2015 

UAE.S 2055-2:2016 
 
 
 
 
 

 
 
 
 
 

 
 
 
 

 

AI 

 
 

Farming of Animals for 
Meat/ Milk/ Eggs/ Honey 

Raising animals (other than fish and seafood) used 
for meat production, egg production, milk production 
or honey production Growing, keeping, trapping and 
hunting (slaughtering at point of hunting) Associated 

farm packing b and storage 

A 
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Farming 

A Farming of 
Animals 

AII 

 

Farming of Fish and Seafood 

Raising fish and seafood used for meat production 
Growing, trapping and fishing (slaughtering at point of 

capture) Associated farm packing b and storage 

 
 

 
B 

 
 

 
Farming of 

Plants 

BI 

 
Farming of Plants (other 
than grains and pulses) 

Growing or harvesting of plants (other than grains and 
pulses): horticultural products (fruits, vegetables, 
spices, mushrooms, etc.) and hydrophytes for food 

Associated farm packing b and storage B 

BII Farming of Grains and Pulses Growing or harvesting of grains and pulses for food 

Associated farm packing b and storage 

 
 
 
 
 
 
 

Food and 
feed 
processin
g 

 
 
 
 
 

C 

 
 
 
 

 
Food 

Manufacturing 

CI 
Processing of perishable 

animal products 
Production of animal products including fish and 
seafood, meat, eggs, dairy and fish products 

C 

CII 
Processing of perishable 

plant products 
Production of plant products including fruits and 
fresh juices, vegetables, grains, nuts, and pulses 

D 

CIII 

Processing of perishable 
animal and plant products 

(mixed products) 

Production of mixed animal and plant products 
including pizza, lasagna, sandwich, dumpling, ready- 
to-eat meals 

C/D 

CIV 

 
Processing of ambient stable 

products 

Production of food products from any source that are 
stored and sold at ambient temperature, including 
canned foods, biscuits, snacks, oil, drinking water, 
beverages, pasta, flour, sugar, food-grade salt 

E 

CV Animal slaughtering 
Processing of carcasses including slaughtering in 
slaughterhouses, cutting, cleaning and packing. C 

 
 
 

D 

 
Animal Feed 
Production 

DI Production of Feed 
Production of feed from a single or mixed food source, 
intended for food-producing animals F 

 
DII Production of Pet Food Production of feed from a single or mixed food 

source, intended for non-food producing animals 
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Catering 
 

E 

 

Catering 
Preparation, storage and, where appropriate, delivery 
of food for consumption, at the place of preparation 
or at a satellite unit 

G 

 
 
 
 
 

 
Retail, 
transport 
and storage 

 
 

F 

 
 

Distribution 

FI Retail / wholesale Provision of finished food products to a customer 
(retail outlets, shops, wholesalers) 

H 

 FII  

Food Broking / Trading 
Buying and selling food products on its own account 

or as an agent for others Associated packaging c 

 
 

 
G 

 
 
Provision of 
Transport and 
Storage Services 

GI Provision of Transport and 
Storage Services for 

Perishable Food and Feed 

Storage facilities and distribution vehicles for the 
storage and transport of perishable food and feed 

Associated packaging c 

J GII Provision of Transport and 
Storage Services for 

Ambient Stable Food and 
Feed 

Storage facilities and distribution vehicles for the 
storage and transport of ambient stable food and feed 

Associated packaging c 

 
 

 
Auxiliary 
services 

 

H 

 

Services 

Hospitality services, Islamic banking, veterinary services 
and provision of services related to the safe production 
of food, including water supply; pest control services, 
cleaning services, waste disposal. 

I 

I Production of Food Packaging and Packaging Material Production of food packaging material M 

J Equipment manufacturing Production and development of food processing 
equipment and vending machines 

K 

 
Biochemical 

 
K 

 
Production of (Bio) Chemicals 

Microbiology, Production of food and feed 
additives, vitamins, minerals, bio-cultures, 
flavorings, enzymes and processing aids 

Pesticides, drugs, fertilizers, cleaning agents,  

L 
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cosmetics, textiles, leather products, etc. 
N 

a) Clusters are intended to be used for accreditation scope of accredited certification bodies, and for accreditation bodies 
witnessing certification bodies. 

b) “Farm packing” means packaging without product modification and processing. 
c) “Associated packaging” means packaging without product modification and processing and without altering the primary 

packaging. 

 

 

 


