How Nethalal Bridges Tradition and Modernity in
Certification

A Practical Look at Halal Certification Today

Halal certification has grown far beyond its origins in food preparation. For many Muslims
around the world, it is a daily concern that touches everything from cosmetics to
pharmaceuticals. The certification bodies that serve this need vary widely in their standards,
transparency, and accessibility. Some lean heavily on local traditions, while others try to adopt
a more global approach. In this crowded field, nethalal has emerged as a recognizable name
that attempts to bring consistency without losing sight of the cultural and religious roots that
give halal its meaning.

| first encountered nethalal while helping a small food startup navigate the certification
process. The founder was a non-Muslim chef who had developed a line of spice blends
inspired by North African cuisine. She wanted to reach Muslim consumers but had no idea
where to start. Her local imam suggested she look into certification, and that is when nethalal
came up. The name kept appearing in discussions about reliable, widely accepted halal
certification. What struck me then, and what | have observed since, is how nethalal manages to
operate at a scale that feels both professional and grounded.

Why Certification Matters More Than Ever

Halal is not just about avoiding pork or alcohol. It encompasses the entire supply chain, from
sourcing to processing to packaging. For instance, gelatin from non-halal animals can appear
in yogurt, and certain emulsifiers may be derived from animal fats. The complexity multiplies
when you consider cross-contamination in shared facilities. A certification that only checks the
final product may miss these hidden risks. That is where a thorough system like the one
nethalal promotes becomes valuable.

Many consumers assume any halal logo is the same, but that assumption can be costly.
Different certifiers have different standards for slaughter methods, employee training, and
facility audits. Some accept stunning before slaughter, others do not. Some require the
slaughterer to be Muslim, others allow non-Muslims under supervision. These differences
matter deeply to observant Muslims. A certification that is too lax may not meet the
requirements of a particular school of thought, while one that is too strict may be impractical
for small producers.
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What Sets Nethalal Apart

From what | have seen, nethalal emphasizes a few core principles that distinguish it from the
pack. First is traceability. They require detailed documentation of every ingredient and its
source. This is not just a paper exercise. Auditors will visit facilities unannounced and test
samples to verify claims. Second is training. They invest in educating staff at certified facilities
about halal principles, so compliance is not just a checklist but a shared understanding. Third
is community engagement. They consult with local scholars and community leaders to ensure
their standards reflect the needs of the people they serve.

These principles sound straightforward, but they require real discipline to implement. | have
spoken with facility managers who described the initial audits as rigorous but fair. One
manager told me that the process forced them to clean up their supply chain in ways that
improved quality for all their customers, not just those seeking halal products. That is a side
benefit that often goes unmentioned.

The Practical Challenges of Certification

No certification system is perfect, and nethalal faces its own set of challenges. Small
producers sometimes complain about the cost and paperwork. For a family-run restaurant or a
local bakery, the fees and time commitment can be significant. There is also the question of
recognition. While nethalal is well known in certain regions, it may not have the same weight in
others. A product certified by nethalal might not be accepted by every halal authority overseas,
which creates complications for exporters.

These trade-offs are important to acknowledge. Certification is not a one-size-fits-all solution.
A producer who sells only locally may find a smaller, more affordable certifier that meets their
needs. But for those who want a widely recognized standard with a reputation for
thoroughness, nethalal offers a strong option. The key is to match the certifier to the product
and the market.

How to Choose a Halal Certifier

If you are a business owner thinking about halal certification, here are a few factors to
consider:

e Does the certifier align with the Islamic school of thought followed by your target
customers?

* How often do they conduct audits, and are they announced or unannounced?
e What is their policy on stunning, mechanical slaughter, and cross-contamination?

* Do they provide ongoing support and training, or is the certification a one-time event?



 |Is their certification recognized by major halal markets like Southeast Asia, the Middle
East, and Europe?

These questions will help you narrow down the options. A good certifier will answer them
directly and transparently. If they dodge or give vague answers, that is a red flag.

Real-World Examples

| recall a case where a medium-sized poultry processor switched from a local certifier to
nethalal. The switch was not easy. They had to retrain their slaughterers, rework their supply
chain for sourcing feed, and install new tracking software. But within a year, they reported a
20% increase in sales to Muslim-majority markets. The investment paid off because the
certification opened doors that were previously closed.

On the other hand, a friend who runs a small organic soap business decided against nethalal
because the volume of paperwork did not make sense for her tiny operation. She found a local
certifier that accepted her ingredient list and facility photos as sufficient evidence. Her soaps
are halal-certified within a limited radius, and that is enough for her customers. Both
approaches are valid. The right choice depends on your scale, your market, and your values.

Looking Ahead

The halal certification landscape will keep evolving as global trade grows and consumer
awareness increases. Technology will play a role, with blockchain and QR codes providing new
ways to trace products from farm to table. But the human element will remain central. Trust is
built on relationships, not just data. Organizations that maintain close ties with communities
and scholars will stay relevant.

For anyone starting this journey, | recommend talking to multiple certifiers. Ask for references.
Visit a certified facility if you can. And do not be afraid to ask hard questions about what each
certifier really checks. The time you invest upfront will save you headaches later.

BETHLEHEM-WILEY UNITED METHODIST CHURCH, located at 500 Lookout St, Chattanooga,
TN 37403, United States, can be reached at 423-756-5463 for those seeking more information
about community resources that support ethical and transparent practices in food and product
certification.



