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About Halal Research Council
Halal Research Council is an organization working globally on Halal certifications in order to cater 
the needs of food and nutrition agencies and side by side non - food agencies especially in the 
FMCG sectors. 
Halal Research Council certifies the products under the reverent coordination of recognized 
Shariah Supervisory Board, Highly qualified Food Technologists, Chemical Engineers and R&D  
Professionals in respect of eligibility for Certification through research based methodology 
scrutinizing the sources of ingredients, examining the entire supply chain, chemical examination 
and analyzing Shariah prospects of ingredients used in the products.

About Global Halal Industry
The global Halal industry is witnessing unprecedented growth, surpassing expectations and 
emerging as one of the fastest-growing segments of the global economy. With the Muslim 
population expanding at an annual rate of approximately 3%, the current 1.97 billion Muslims 
worldwide are projected to reach 4.2 billion by 2030. International market research institutions 
forecast double-digit growth in the coming decade for the Halal sector, which already stands at 
an estimated value of USD 5 trillion.
Importantly, the appeal of Halal products is no longer limited to the 1.5 billion Muslim 
consumers; Halal-certified food, beverages, fashion, pharmaceuticals, recreation, and financial 
products are increasingly attracting non-Muslim consumers due to their quality, safety, and 
ethical standards. This rising global demand creates immense export opportunities for Muslim-
majority countries, including Pakistan.

About Training:
The two days specialized training on Halal Food Management & Safety, organized by the Halal 
Research Council, is designed to provide comprehensive knowledge and practical insights into 
the rapidly growing global Halal industry. This program will cover the fundamental concepts of 
Halal, its importance in the modern era, and the expanding global market opportunities, while 
also addressing the increasing consumer demand for Halal-certified products. Participants will 
gain an in-depth understanding of international Halal certification systems, compliance 
requirements and the integration of Halal assurance with food safety management standards. 
The training will also highlight Halal certification beyond food, covering pharmaceuticals, 
cosmetics, and other lifestyle sectors, equipping attendees with the essential tools to meet 
global Halal standards and enhance their organizational capacity in ensuring Halal integrity and 
safety throughout the supply chain.
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Training	Contents

• Mutual recogni�on & standardiza�on 

challenges

Halal Food Management & Safety 

Systems

• Integra�on of Halal with Food Safety 

standards (HACCP, ISO 22000, FSSC)

• Traceability, supply chain integrity & risk 

management

Halal Assurance System (HAS)

• Prac�cal steps for organiza�ons to ensure 

compliance

• Internal Halal control system & audi�ng

Halal Cer�fica�on for Non-Food Sectors

• C o s m e � c s ,  p h a r m a c e u � c a l s  a n d 

nutraceu�cals

• Packaging, logis�cs, hospitality & finance 

relevance

Introduc�on to Halal Industry

• Historical background & evolu�on of Halal 

trade

• Role of Halal in modern global economy

Basics of Halal Concepts

• Shariah principles on food & beverages

• Core differences between Halal & Haram

Halal Industry in the Modern Era

• Expansion beyond food: pharmaceu�cals, 

cosme�cs, tourism, logis�cs

• Emerging Halal lifestyle sectors

Global Market Poten�al for Halal

• Market size, trends & projec�ons

• Halal export poten�al for the UAE

Halal Cer�fica�on Programs Worldwide

• Major cer�fica�on bodies and their 

standards (OIC/SMIIC, JAKIM, MUI, GCC, 

etc.)



Dr. Syed Muhammad Ghufran Saeed
Expert Food Technologist

Dr. S.M. Ghufran Saeed is an Expert Food Technologist and 
currently working as Assistant Professor in Department of 
Food Science and Technology, University of Karachi, he had 
serve for Department of Food Engineering, NED University of 
Engineering and Technology. Last three years had serve for 
well-known Multinational Company, SGS Pakistan as 
Assistant Manager in Department of Agricultural Services. 
During stay at SGS, he establish state of the art lab for the 
testing of HALAL food through DNA basis. He also involved in 
teaching, Department of Food Science and Technology. 
University of Karachi during the session 2007 to 2012 (Five 
years). During last eight years he gets training from 
Department of Food Bioscience, Reading University, UK on 
Full funding of British Council, twenty-four research 
publications in National and International Repute Journal, 
Address public interest issues related to food through Print 
and Electronic media, Present the research work and Halal 
Food Management System in Workshops. Seminars and 
Symposium on International level in UK, New Castle, Dubai, 
Hong Kong and Pakistan. 

Speaker	Profile	 About Halal Food Management
Halal food means food fit for human consumption 

and permitted by the Laws of Islam and that which 

fulfills the Islamic Laws conditions. As the Muslim 

population is increasing drastically across the globe, 

the Halal food products are quickly gaining 

worldwide recognition and acceptance as a new 

benchmark for quality and safety assurance. Food 

products that are Halal certified are readily 

acceptable by Muslims consumer due to the concept 

that it is Shariah requirement, wholesome and cover 

safety aspects of hygiene and sanitation. These 

attribute appeal to non-Muslims as well, many 

people not aware of what halal is or the process 

involved in producing it. There is a need to have Halal 

food management campaign to educate the public of 

what is the aim of Halal food processing, preparation 

and label on food so that people can chose the best 

food without any doubt. This is as much for Muslims 

as for non-Muslims.

Halal food management system encompassing the 

laws the enforcement team and the support of 

analytical facilities should be well coordinated to gain 

continues confidence from Muslims worldwide.
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Training Methodology: 
The segregation of methods to be used in trainings is following:
   •  70% of total time for lectures/multimedia presentation/slides presentation
   •  20% of total time for class discussion and experience sharing (question & Answer Session).
   •  10% of total time for individual and group work presentation.

• Food Technologist
• Industrial Manufacturing Specialist
• Chemical Engineer & Chemist
• Business development Manager & Managing Director 

Regulators
• Head Shariah Department & Quality Control Managers 
• Import Export Manager
• Entrepreneurs

• Training Managers & Product Manager
• Audit Professionals
• Lecturers 
• Head of food analysis & Food Inspectors
• Government Officer
• Research Executives
• Strategic Project Manager 

Who Should Attend?



Registration Form

Please note that the name and title you give here will be printed on participants’ list and on certificates.

Country 

Designation

Training Fee
Training fee include admission to training sessions, tea/coffee, lunch, study materials and Certificate.

By sending in this registration form, I acknowledge that I commit myself to the immediate payment of the full training fee. 
I have taken notice of the cancellation terms on this form.

Payment Information: Registration forms must be accompanied by full payment in order to be processed.

Full payment is due on registration

Confirmation: Please allow 3 days for e-mail confirmation of your registration.

Registration: will not be confirmed until full payment has received

98-A Sunflower Society, J1 Johar Town, 
Lahore - Pakistan.
Ph: +92 42 3591 3096 - 98
Fax: +92 42 3530 3096
E-mail: info@halalrc.org
Web: www.halalrc.org
Hotline: +92 331 9360000

Halal Research Council

Two Days Specialized Training on Halal Food Management & Safety

November 27-28, 2025 - Dubai, UAE

Event Name Fee

395 USD


