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Taiwan Halal Integrity Development Association 

Halal Questionnaire for Cultured Products 

Company Name:                                                             

Address:                                                                   

Product name:                                                               

Note: This document must be filled out by the manufacturer, signed, and with means of contact provided. 

Is the above listed product or raw material Halal certified?    

□ Yes, please provide a copy of the Halal Certificate bearing the stamp of the manufacturer. 

□ No, please list out all the materials/additives in manufacturing the said product, provide its 

manufacturing process flow chart, and complete the following questions related to its manufacture.  

1. Materials/Additives: 

 

 

2. Manufacturing Process: 

 

 

 

 

 

 

 

 

 

 

3. Questions: 

1. What are the microbe species used?and  

their source? 

Microbe species: 

 

Source of Microbe(s): 

□Self-cultivation:                             

□Purchased from:                             

2. Please specify the methods for long-term 

storage of strains. What are the reagents used 

in the stock? 

 

3. Is there any cryoprotectant added for 

long-term storage of strains? 

□ Yes 

□ No 

If YES, please name the cryoprotectant(s):  
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4. What is the media used to make a subculture 

from the stock? 

 

 

 

5. Please specify the reagents of the starter 

culture media. 

 

 

 

6. Any excipient is used during producing 

process? 

□ Yes 

□ No 

If YES, please name the excipient(s) used: 

 

7. Is ethanol or ethyl alcohol used in 

manufacturing of the product named above? 

□ Yes 

□ No 

If YES, please specify the 

Alcohol Sources:                          

Alcohol use: Sterilization/Process Aid / Flavor 

enhancer/ Dilution/Other                     

8. Is emulsifier used in manufacturing of the 

product named above? 

□ Yes 

□ No 

If YES, please name the emulsifier used& 

specify the source: 

Source from: Plant, Animal, Other (     ) 

9. Is gelatin used in manufacturing of the 

product named above? 

□ Yes 

□ No 

If YES, please specify the source of the 

gelatin used: 

Swine, Cow, Other (            ) 

10. Is antifoam/defoamer used in manufacturing 

of the product named above? 

□ Yes 

□ No 

If YES, please name the antifoam/ 

defoamer used, specify the ingredient(s) 

and source: 

 

Source from: Plant, Animal, Other (     ) 

11. Is the product named above a patented 

product? 

□ Yes 

□ No 

If YES, please attach the patent 

specification. 

 

Completed by (Print Name):                       Title:                                

Telephone:                                     Email:                               

Signature:                                      Date:                                
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