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The objective of this paper is to investigate if there is

a link between religious guidance related to food

from the holy Quran, and divine religions.

And the safety of human health.

By investigating anti-religious modern technologies

being followed today in food productions.

And the use of certain anti-religious raw materials in
food manufacturing.

And their possible adverse health effect on human’s
health.

This paper targets the people who work in the food

sector especially those who provide meat and

carcasses to Muslimconsumers so that they pay

attention to the aspect of food safety as much as

Halal that takes substantial parts of their efforts.



Why there is a need to educate the food industry on the

types of hazards in food?

What are those hazards, and how they are controlled?

Are there hazards of a religious nature in foods?

Can we put partial interpretations  of God's words and use 

them as guidelines to have safe food?
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To avoid potential 

hazards in food

And
Because some people often 

assume that the dangers will 

not occur!!



The lack of adequate 

control over hazards in 

food

Due to the lack of 

adequate knowledge 

and understanding of 

the nature hazards in 

the food

Or Either 

http://www.wto.org/english/docs_e/legal_e/gatt47_e.pdf

After the signing of the GATT Treaty in 2003;the sources of

our food has become globalwith the increasing number of

exporting countries.

Global
not

 Local 

Our food 
is

This means thatpotential hazards in our food have also

become global(sources from around the world).



Among the other reasons for increasing the awareness of 

the risks of hazards in our food

So that we become Proactive

Not
Reactive

http://articles.latimes.com/2010/jun/08/nation/la-na-fda-20100609

http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm188363.htm

http://fairfieldmirror.com/2011/01/26/fda-law-shifts-gov-from-%E2%80%9Creactive-to-proactive%E2%80%9D/

Microbial M

Physical P

Chemical C

Food scientists have categorized Hazards related

to food into three categories:

Religious R

A fourth hazard that is of interest to religious food

scientists is that of a religious nature (R) that is:

lawful andsafefood.

http://www.foodsafetyindia.com/2009/12/prerequisite-programmes-for-haccp.html



We can control these hazards by applying

The international food safety system

http://www.fda.gov/Food/GuidanceRegulation/HACCP/

Hazard Analysis & 
Critical Control Points 

HACCP

ISO22000

Coupled with traceability system

http://kw.mt.com/mea/en/home/supportive_content/product_information/Traceability.html?sem=08010123&bookedkeyword=%2Bfood%20%2Btraceability&m
atchtype=b&adtext=26477303839&placement=&adposition=1t1&sitelink=[name]&network=g



evaluation of pre-requisite 
programs for example: 

measuring of temperatures, 
relative humidity, and pH

Means of controlling hazards related to food are:

visual 
observation

follow up on laboratory analyses

http://www.foodsafety.govt.nz/policy-law/food-monitoring-programmes/overview.htm

An example of microbial hazards             

are the types of microorganisms             

that transmit                                               

via the bloodin carcasses.



In general, meat carcasses are sterile directly after the

slaughtering process.

http://pathogencombat.wur.nl/ContextualFactors/ProductProcessCharacteristics/RiskRawMaterials/Shared%20Documents/raw_materials.pdf

Blood is a good environment for the growth of

bacteria and microbes.

However, if the animal is exposed to stress (compression,

tension, or fatigue) prior to slaughter, meat of such

animals can be contaminated after slaughtering.

In this case the total number of bacteria may

increase to a thousand bacteria per gramof meat.

Certain fatigue such as stunning may cause small

capillaries in the muscles to be ruptured, these

capillaries are thebloodstream.



1. Blood

2. Pork and its by-products

3. Meat resulting frombirds and animals that

are not religiously slaughtered

4. Dead meat

5. Alcohol (wine) 

Examples of Hazards of Religious Nature (R)

http://www.scribd.com/doc/42537077/Halal-Food-Production-Mian-N-Riaz-Muhammad-M-Chaudry

1. The origin of animal ingredients

2. Any ingredients that may contain or have been

manufactured via the use of alcohol

3. The means of slaughter in slaughterhouses

4. The methods of food processing

5. The production lines in factories

One way to control hazards of a religious 

nature in foods is by monitoring:



The adverse health risks when eating blood are:

• Blood may contain bacteria, where blood is a good
media for bacterial growth.

• Blood is hard to digest, and if poured into the stomach
it is vomited out directlyor comes out with a stool
without being digested in a form of a black substance.

• Blood does not contain any useful nutrients to the
human body.

It is unlawful to eat blood in Islam, Judaism, and

Christianity.

• In a comparative study on the people who consumed

blood it was found that they have a shorter life

expectancy.

• And if blood is eaten it affects human behavior itself

(for example, it will make human less merciful with

other human).

• The amount of protein which blood contains comes
out mixed with highly toxic elements, and highly
hazardous, such as uric acid and the deadly gas
carbon dioxide.



• The free bloodthat is forbidden in religious law and

not trapped bloodinside the meat after religious

slaughter.

• It is here that one realizes the wisdom and the

legitimate purpose of Religious Slaughtering that God

commanded before eating the meat of sacrificial

animals, so that harmful malignant inblood is

properly expelled out.

What's proven that is the book of Christien Meindertsma

from the Netherlands entitled:Pig 05049
 *http://www.christienmeindertsma.com/index.php?/books/pig-05049/

Many food products that we may use on a daily basis in

our contemporary world are manufactured from by-

products of a pig.

One of the main hazards of a religious nature is the

presence of pork derivatives.

It is unlawful to eat Pork in Islam, Judaism, and

Christianity.



Christine says: If you are a Muslimor Vegans you

still consume many products made   frompork,

which include the following parts:

1. skin, bones

2. flesh and internal organs>

3. blood, fat, and other parts of it

May cause tension, stress, fatigue and toxicity 

Professor Hans in his biological therapy has based

his observations on the Germans before and after the

consumption of pork products, and this what he

found:

Hans-Heinrich Reckeweg, 1983. The Adverse Influence of Pork Consumption on Health. Biological Therapy Vol.1 No. 2 1983http://www.firstchurchoftheinternet.org/studies/eatingpork.htm

The adverse health effect fromeatingPork and its
by products.



Inflammation of the appendix, gall bladder disorders, and

acute eruptions of the skin such as pyodermia, impetigo,

carbuncles, sudoriparous abscesses became common

place and other cancer.

Upon treating these illnesses with chemical drugs and

sulphonamides chronic mycosis as well as a variety of

side effects soon became apparent.

It is unlawful to consume Alcohol and it's by

products in Islam.

Also in Judaism, and Christianity there are some

indications of unlawfulness on the consumption

of Alcohol at any amount or in excess.



A. Vanilla flavor from the bean of vanilla

B. Food flavors

C. Food colors

Examples of food ingredients produced or manufactured

using alcohol are:

1 – The different types of materials that are extracted by

alcohol, such as:

These are food additives used in the manufacture of

sweets and soft drinks.

2 - Liquors, beer andnon-alcoholic beers

Low-alcohol beer (also called light beer, non-alcoholic beer, small beer, small ale, or near-beer) is beerwith 

low alcoholcontent or no alcohol, which aim to reproduce the taste of beer without the inebriating effects of 

standard alcoholic brews. Most low-alcohol beers are lagers, but there are some low-alcohol ales.

In the United States, beverages containing less than 0.5% alcohol by volume(ABV) were legally called non-

alcoholic, according to the now-defunct Volstead Act. Because of its very low alcohol content, non-alcoholic 

beer may be legally sold to minors in many American states.



Alcohol, or ethyl alcohol (ethanol), is the intoxicating

ingredient found in wine, beer and hard liquor.

Beer, wine and other alcoholic drinks contain different

amounts of alcohol.

Traditional wine has approximately 8-14% alcohol,

while regular beer has 4-6% alcohol,

Alcohol-free beercontains 0.5% or 0.05% alcohol

Although alcohol affects every

organ of the body, but the most

dramatic is the impact on the

liver.

Alcohol causes weakening of the

liver's ability to metabolize fat

and thus the accumulation of fat

in the liver and damage it by

causing it to become fibrous.

The adverse health effect of alcohol if taken in excess amount

http://www.healthchecksystems.com/alcohol.htm



Other adverse health effect of alcohol may include one or

more of the followings:

Alcohol may increases the risk of gouty arthritis

Alcohol may increases the risk of cancer in the liver,

pancreas, rectum, breast, mouth, pharynx, larynx,

esophagus

Alcohol may cause deformities physical and behavioral

in the fetus

Alcohol may cause raises blood pressure, blood lipids

and the risk of stroke and heart disease especially with

addicts.

Alcohol may also raise the level of sugar in the blood, 

causing depression, anxiety and insomnia.



28http://www.scribd.com/doc/42537077/Halal-Food-Production-Mian-N-Riaz-Muhammad-M-Chaudry
32RT8147 THE WELFARE AT SLAUGHTER OF BROILER CHICKENS A COMPASSION IN WORLD FARMING TRUST REPORT BY PETER STEVENSON, Research Director, Foreword by DR. HENRY 
CARTER CBE DVetMed MRCVS, January 1993 © Compassion in World Farming Trust, 1993. Copying by other parties is forbidden. Compassion in World Farming Trust, Charles House, 5A Charles Street, 
Petersfield, Hants. GU32 3EH. Tel: 01730 268070 Fax: 01730 260791
33NIMAL WELFARE PROBLEMS IN UK SLAUGHTERHOUSES. A REPORT BY COMPASSION IN WORLD FARMING TRUST A Report by Peter Stevenson, July 2001, Copyright Compassion in World 
Farming Trust (June 2000) ISBN 1 900156 18 0, 5A Charles Street, Petersfield, Hampshire, GU32 3EH, United Kingdom, Tel: +44 (0) 1730 268070, Fax: +44 (0) 1730 260791, compassion@ciwf.co.uk, 
www.ciwf.co.uk. 
34Welfare During Stunning and Slaughter of Poultry: MOHAN RAJ, Division of Food Animal Science, University of Bristol, Langford BS40 5DU, United Kingdom
35Gregory, N. G., L. J. Wilkins, and S. B. Wotton, (1991). Effect of electrical stunning frequency on ventricular fibrillation, downgrading and broken bones in broilers, hens and quails. Br. Vet. J. 147:71–77.

Monitoring slaughtering techniques in slaughterhouses

Continue/ Monitoring the means of slaughter in slaughterhouses:

• The basic principle of religious slaughtering iswithout

the use of stunningof animals.

• Because religious slaughtering is optimized for both the

welfare of the animal and the health of their meat

consumers.

• Western laws do not permit slaughter of animals

without stunning.

• Western laws also do not require in their

slaughtering techniques that stunning does not

lead to the death of the animal prior to slaughter.

• Western laws encourages ways of stunning that lead 

to the death of the animal prior to slaughter.



Monitoring processing methods of food

• For example: contamination of Halal/Kosher

material with non-Halal/Kosher materials

during its full chain of preparation.

Continue/ Monitoring processing methods of food:

Monitoring production lines in factories

This is the most difficult monitoring of Hazards of

religious nature. Places of incidence are:

1. Meat slicer

2. Production lines of meat products

3. Production lines of dry raw materials

4. Production lines of drinks and juices

Continue/ Monitoring production lines in factories:



Why eating food free from hazards of a religious nature?

Food with a criteria of being lawful and safe has a

great impact in the purity of heart, the acceptance

of pray and worship.

And whoever his/her food is not lawful how God

will clean his/her heart, and answer their prayers.

This is in contrast to eating unlawful and unsafe

food where prayer and worship are not accepted.

A relationship, although scientifically not well

establish, can be seen frompublished papers

between food safety and hazards of a religious

nature related to modern slaughtering methods?



One of the main causes of suspected health

hazards in meat is the use of stunning methods

during slaughtering.

Stunning may deteriorate the quality of meat and

leaves meat with adverse health effects.

Why?

When we speak about stunning we are speaking

about a practice that cannot be consistently

controlled in slaughterhouses.

We are also speaking about the existence of doubts

in a food (meat) that its religious basis is unlawful.

i.e. if there is a doubt in the Halalness of meat then

it should be ruled out as unlawful.In another word

we should be sure that the meat is Halal.



Professor of Higher Islamic Studies, Umm Al-Qura University, Makkah, and a member of the Shura Council, Saudi Arabia

With stunning, there are cases where

• The tools used are old

• Stunning tools are not well maintained

• Stunning procedures are not correctly applied

This door if it is opened it will allow both the

lawful and unlawful things to penetrate

When there is an intent to issue a fatwa to

regulate the use of stunning we should expect

those who use stunning procedures make

mistakes in slaughterhouse such as:



• Repeat of the process of stunning on the same animal

• Poor choose of a place to stun

• The contrast between slaughterhouses in the intensity of the

current and frequency of electric stunning

• The unavailability of technical requirements needed in the

stunning devices

• The lack of supervision or control on the strength of the stun

• The existence of variability within sacrificial animals

receiving the stun.



http://www.cvphysiology.com/Blood%20Flow/BF015.htm

With conventional slaughter (without stun), i.e.,

in the case where animals prior to slaughter is

with their full awareness

Muscle will move with spastic contractions to

squeeze blood present in small capillaries to

blood vessels.

Following modern techniques in slaughtering 

animals i.e. stunning of animals



Animal becomescompletely paralyzed, and all

processes of communication between the brain

and various body parts are lost, which include

muscle.

This happens either temporarily or permanently,

depending on the type of the stun used i.e.

whether it was fatal or non-fatal.

The spastic contractions of the muscles in case of

stunning is not functioning after bleeding

especially when their is no delay in slaughter.

As mentioned earlier, the contractions of the

muscles are necessary to push blood at the time

of slaughter via its natural passage and finally

come out fromthe cut in the neck.



With stunning, blood pressure and heart beat

rate are increases a situation that will cause

blood vessels to rupture in the muscles (meat).

http://www.meatupdate.csiro.au/data/MEAT_TECHNOLOGY_UPDATE_97-4.pdf

If small blood capillaries ruptured in the muscles

then blood will explode

http://faculty.washington.edu/ctmoritz/main/ResearchPage.htm

This situation is confirmed clearly in cases of

electrocution at low-frequency (50 Hz) or

mechanical stunning on the head.

Some research suggests that this phenomenon of

capillaries rupture can be overcome through the use of

high-frequency electrocution (400 - 1500 Hz).

Personal communication with Mr. Rizwan Khalid
43 Dr. Jawad Hidmi (PhD) Applied Poultry Science and Pathology / London (2012) Halal research in slaughtering practices (Stunning, mechanical slaughtering, equipment's, tools, slaughter man, and practices 
during slaughtering.), submitted for the Halal workshop of Kuwait.



Rizvan Khalid 2011. The Bleeding of Slaughtered Lambs, or the Purposes of Halal Slaughter, A dissertation submitted to the University of Bristol (UK) in accordance with the requirements of the degree
of MSc Meat Science and Technology in the Faculty of Medical and Veterinary Sciences.

http://www.fao.org/docrep/003/x6909e/x6909e09.htm

The latter case in which delay in slaughter after stun-

to-kill always seen in western slaughterhouses.

Small blood capillaries will also rupture because

of the delay in the slaughtering process for a

long period of time after stun-to-kill.

Blood comes out in such cases from ruptured capillaries

(i.e. bleeding occurs in meat muscle) either due to the

impact of stunning or as a result of pressure on the fragile

blood vessels.

In the case of birds, especially the small ones, in which

they are produced for fast food restaurants, where the

birds become fat and heavy for the abundance in their

flesh, the blood vessels in such birds are very fragile.

http://www.upc-online.org/slaughter/report.html



In cases of ineffective stunning, whether electrical or

mechanical (e.g. repeat of the process of stunning) in

such cases,blood pressurewill increase and thereby

increase the flow of blood in the capillaries.

http://www.meatupdate.csiro.au/data/MEAT_TECHNOLOGY_UPDATE_97-4.pdf

This spillage of blood in the tissue causes the

decomposition of meat more quickly, eventually leading

to the short shelf lifei.e. a major cause of its spoilage.

http://www.fao.org/docrep/003/x6909e/x6909e09.htm

http://faculty.washington.edu/ctmoritz/main/ResearchPage.htm

These incidences were reported in the case of

Stun-to-Kill type of stunning.

43 Dr. Jawad Hidmi (PhD) Applied Poultry Science and Pathology / London (2012) Halal research in slaughtering practices (Stunning, mechanical slaughtering, equipment's, tools, slaughter man, and practices 
during slaughtering.), submitted for the Halal workshop of Kuwait.



Electric stun that lead to death (electrocution), is the

type of stunning where the life of the animal is

irreversible, i.e. it is the type of stunning that kill and

will not provide stable life to the animal.

It is mostly used with birds where stunning in

some commercial birds is performed at very low

frequencies i.e. at 50Hz.

However in the case of electric stunning that does

not lead to death (electronarcosis)

it will leave the stunned animal with rickety forces

and bleeding nose (personal observation)

for example: the use of electric stunning of

frequency in animals of medium-sized sheep i.e. at

50 Hz or below 400 Hz in the case of birds.



In these cases communication processes between

the brain and body parts will be lost temporarily

which include muscles.

In another word the muscles of the stunned animal will

be temporarily paralyzed and if the animal was

slaughtered at this point it will have no strength for

spastic contraction movements to push blood from its

capillaries in the muscles through its natural passages in

the blood vessels.

Under such situation, blood capillaries will burst

and the blood will be scattered between the

muscle meats with its load of hazardous

materials such as microbial germs and eventually

will contaminate the meat

http://www.fao.org/docrep/003/x6909e/x6909e09.htm

http://www.upc-online.org/slaughter/report.html



So, researchers in most cases finds scientific

papers focused only on the amount of blood as a

result of bleeding after slaughter without

focusing on bleeding which occurs within

muscles and its adverse health effect on human.

Rizwan Khalid: No research has been done yet on the amount of residual blood between the different slaughter methods.

Because the blood is a good environment for the

growth of spoilage and harmful bacteria, and since the

heat used in some types of cooking does not intervene

in all cooked meat particles, then part of the raw meat

will be still at risk.

http://able2know.org/topic/202098-1

Therefore, meat eaters may be

exposed to microbial hazards by

eating meat of animal not

religiously slaughtered.



There are other health risks with stunned meat

is eating of dead meat, i.e. slaughtering will be

of no use with dead animal.

What is the adverse health effect of eating dead meat?

When sacrificial animal die, bacteria

will transmit across the gut very quickly,

so there is a need to slaughter the animal

when they are fully alive and eviscerate

quickly to prevent pollution.
http://www.backyardchickens.com/t/697920/dead-meat-bird-okay-to-eat

We can see now that the traditional type in 

welfare of animal and human health safety can 

be partially interpreted by religious guidance.



Secularists believe

That scientific findings cannot be 

interpreted by religious guidance.

Followers of Islamic or divine religion 

(Judaism, or Christianity) do not need to prove 

any religious prohibited materials in food

Because it is part of their faith                          

to keep away from religious prohibitions.



Many of religious prohibitions particularly 

related to food were found to be linked to 

human health safety . 

Please mercy me
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