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This is a scientific approach 

in proving that 

religion demands 

are linked to

Human health and

Animal welfare 

I am addressing this lecture since some 

European parliaments vote on ban to 

'traditional religious' slaughter* of animals.

* Slaughter without stunning for religious requirements

This act is considered as a move that will 

make the Islamic Halal and Jewish Kosher

methods of slaughter illegal. 



1) Religious requirements

2) Human safety and health and

3) Animal welfare

There are three main themes that one must

deal with when it comes with slaughtering

animals and birds for food:

Religious requirements such as Halal put

great emphases on the safety of human

during slaughter, his health during dieting

and humane method in obtaining his food

from animals and birdsso that not to put

noble causes as an excuse of ignoring

animal welfare.



Let us take few 

examples

The health of human and animal

welfare are well expressed by

prominent religions:

Quran and Sunnah comprehensively expressed Allah’s
demands for the safety of human and animal welfare :

(1) Regulations concerning the slaughter of sacrificial animals,

(Quran 2:172, 5:3, 5:5, 5:8, 5:90).

(2) Regulations concerning other sacrifices (Quran 5:5).

(3) Regulations concerning the eating of blood (Quran 145:6,

2:173, 5:3, 16:115).

(4) Regulations concerning one who eats an animal that has

died or been killed by another animal (Quran 5:3).

Islam

Quran 2:172 (Surah 2 verse 172)



"O those who believe, eat of the good things we have provided
you." (2:172)

)172 :البقرة( }رزقناكم ما طيبات من كلوا آمنوا الذين أيها يا{ :تعالى اهللا قال

Prohibited to you are dead animals, blood, the flesh of
swine, and that which has been dedicated to other than
Allah, and killed by stranglingor by a violent blowor by a
head-long fallor by the goring of horns, and those from
which a wild animal has eaten, except what you slaughter,
and those which are sacrificed on stone altars (5:3) .

 والموقوذة والمنخنقة به اهللا لغير أهل وما الخنزير ولحم والدم الميتة عليكم حرمت{ :وقال
 .)3 :المائدة( }النصب على ذبح وما ذكيتم ما إال السبع أكل وما والنطيحة والمتردية



“That which is 

Halaal is clear and 

that which is 

Haraam is clear, and 

between the two of 

them are ambiguous 

(mutashabihat) 

matters about which 

many people do not 

know.

It has been narrated by al-Bukhari and Muslim that Muhammad
peace be upon him said:

إن الحالل بّين وٕان "

الحرام بّين، وبينهما 

مشتبهات ال يعلمهن 

كثير من الناس، 

فمن اتقى الشبهات، 

استبرأ لدينه 

. وعرضه

Thus he who avoids 

ambiguous matters 

clears himself in 

regard to his 

religion and his 

honour, but he who 

falls into ambiguous 

matters (eventually) 

falls into that which 

is Haraam,

It has been narrated by al-Bukhari and Muslim that Muhammad
peace be upon him said:

ومن وقع في 

الشبهات وقع في 

الحرام، كالراعي 

يرعى حول الحمى 

يوشك أن يرتع فيه،



like the shepherd who 
pastures around a 
sanctuary, all but 

grazing therein. Truly 
every king has a 

sanctuary, and truly 
Allaah’s sanctuary is 

His prohibitions. 
Truly in the body 

there is a morsel of 
flesh, which, if it be 

whole, all the body is 
whole, and which, if it 
is diseased, all of (the 

body) is diseased. 
Truly, it is the heart.”

It has been narrated by al-Bukhari and Muslim that Muhammad
peace be upon him said:

أال وٕان لكل ملك 

حمى، أال وٕان حمى 

اهللا محارمه، أال وأن 

في الجسد مضغة إذا 

صلحت صلح الجسد 

كله، وٕاذا فسدت فسد 

الجسد كله، أال وهي 

"القلب

• Blood contain harmful compounds.

• If eaten, blood may affect man’s own behavior

(e.g. will make himless mercy with his own race).

• Blood contain a complex protein that is very

difficult to digest and is unacceptable to the stomach

Among the many reasons:

Muslims are not allowed to eat any blood.Quran 6:145

Human Health

Animal meat must be purified by draining away the 
impure blood. It’s a scientific fact! But why?



The flowing (e.g. blood lost at exsanguination

�������) or free blood (e.g. blood that is separated

from the meat during butchery or washing) that

is forbidden and not the blood that is retained in

the meat(residual blood).

Say (O dear Prophet Mohammed - peace and blessings be upon

him), “I do not find in what is sent down to me any eatable

prohibited to a consumer, except if it is carrion, orblood flowing

from blood vessels----

Quran 6:145
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The safety ofhuman and animal are also

emphasized in the hadith (talk) of prophet

Mohammed peace be upon himwhen he said:

No damage and Nor reciprocating harm

The damage and reciprocating harm in our case would 
be related to:

Human safety & health and

Animal welfare

Abu Ya’la Shaddad ibn Aus, radiyallahu ‘anhu, reported that the Messenger
of Allah, sallallahu ‘alayhi wasallam, said:

“Verily, Allah has enjoined
excellence (ihsan) with
regard to everything. So,
when you kill, kill in a
good way; when you
slaughter, slaughter in a
good way; so everyone of
you should sharpen his
knife, and let the
slaughtered animal die
comfortably.”

Animal welfare

 اهللا رسول أن أوس بن شداد عن

 عز اهللا إن قال وسلم عليه اهللا صلى

 شيء كل على اإلحسان كتب وجل

 ذبحتم وٕاذا القتلة فأحسنوا قتلتم فإذا

 شفرته أحدكم وليحد الذبح فأحسنوا

  .ذبيحته وليرح



����� ��� ���	��

Halal slaughtering method (ZABH) is the humane

way of slaughtering, where bleeding of animal is

almost complete and without pain, and the meat

produced by such method enjoy high-quality with

good taste.

It is a divine order with specific mechanism and  method and not an 
invention of humans.

Slaughtering this way accompanied with uttering the name
of Allah (God) is a the Halal slaughter.

In the chapter of Leviticus  
 �� ������  ��� ������� 17 we will
find four sections that deal with this matter:

(1) Regulations concerning the slaughter of sacrificial animals,

vv. 3-7.

(2) Regulations concerning other sacrifices, vv. 8-9.

(3) Regulations concerning the eating of blood, vv. 10-13.

(4) Regulations concerning one who eats an animal that has

died or been killed by another animal, vv. 14-16.

Judaism

Turah: Leviticus 7, 26-27, Leviticus 17, 10-14 

Jews are also not allowed to eat any blood.
� !"#$  :%&&"'$ !()7*26-27%&&"+ *17*10-14



Christianity
Christians are also not allowed to eat any blood.

In addition to blood, pork is also prohibited in the Bible 
in the book of:

"But you must not eat meat that has its lifeblood still in it .
Genesis 9:4������� ���09:04

Isaiah 66:17 “Those who sanctify and purify themselves to go
into the gardens, following one in the midst,eating pig's flesh
and the abomination and mice, shall come to an end together,
declares the LORD. 	
���66:17

Deuteronomy 14:8“And the swine, because it divideth the hoof,
yet cheweth not the cud,it is unclean unto you. Ye shall not eat
of their flesh, nor touch their dead carcass.” �����14:08

Non-religious

pre-slaughtering methods

vs. 
Religious

slaughtering methods



The law in Europe requires that all animals

and birds must undergo pre-slaughtering

methods (i.e. stunned) to render them

unconscious or dead (stun-to-kill*) before they

bleed.

*V. Sante, G. Le Pottier, T. Astruc, M. Mouchonie`re, and X. Fernandez) 2000(. Effect of Stunning Current 
Frequency on Carcass Downgrading and Meat Quality of Turkey. Poultry Science 79:1208–1214.

Pre-slaughtering methods (stunning methods)

Will substantially cause injuries to

the animal and they may in many

cases ultimately lead to death.

1) Via captive-bolt shot into the brain, or by

2) Electric shock, or by

3) Gas



In order for an animal before slaughter to be Halal 

or Kosher it must meet the following conditions:

Stable life and

Healthy with

Not-deadly injured

These conditions are
often not guaranteedby
pre-slaughtering
methods.

That is: The
animal live
depending on
itself at the time
of slaughter

It must be clear that in Halal / Kosher

methods the death of an animal or bird

should only be caused by the actual cut

of a sharp knife and not by or in

conjunction with another method.

Pre-slaughtering methods may participate in

causing death to the animal.



There is a need for Islamic scholars to define the
point of death as death is a process and does not
occur instantaneously*.

There could be an argument by slaughterhouses that
an animal may be slaughtered whilst it is DYING
but not yet dead.

We need to say that: the point of death becomes the
point at which death is initiated.

Thus as a precautionary basis:Further interventions
to slaughter the animal before its death is disallowed
because of the risk that the time delay or a second
stunning may result in death before slaughter.
* Rizwan Khalid

Cattle, deer and sometimes sheep: The pre-

slaughtering methods are done by shooting

their heads by a traditional bullet or a steel

bolt (shot-to-the-head method).

This bullet or bolt penetrates the skull and injures

the brain permanently and ultimately cause death

to some animals.
It must be clear that in Halal / Kosher methods the death of an animal or
bird should be caused by the actual cut of a sharp knife and notby or in
conjunction with another method.

For large animals 



Most commonly in abattoirs the animal is then

hoisted upside-down by shackling a rear-leg.

*Here the animal is already dead and allowing dropping

of his blood out will not make itHalal or Kosher .

The throat of the animal is then cut and the

animal is allowed to drop out blood* .

Sheep and goats are often “stunned” by using

large electrical calipers which are gripped to the

animal’s head passing a voltage through it and

giving it an electric shock.

It must be clear that in Halal / Kosher methods the death of an animal or
bird should be caused by the actual cut of a sharp knife and notby or in
conjunction with another method.

Smaller animals

The animal’s throat is then cut, or it is stabbed in

the thorax, to make it bleed out.



Birds are shackled upside down first and then

receive an electric shock by immersing their

heads in a water-trough through which is

passed a voltage.

After the birds are shocked, their throats are

cut, allowing bleed-out.

It must be clear that in Halal / Kosher methods the death of an animal or
bird should be caused by the actual cut of a sharp knife and notby or in
conjunction with another method.

Live poultry

Sometimes birds are gassed using a carbon

dioxide/argon mix to make themunconscious.

It must be clear that in Halal / Kosher methods the death of an animal or
bird should be caused by the actual cut of a sharp knife and notby or in
conjunction with another method.

The word unconscious has a magical impact to the reader. Does the

meat industry really want to render the animal/bird unconscious

before slaughter? Or do they want to render the animal/bird to a

motionless state for better flow of processing lines. The animal

welfare was an excuse on the expenses to make more profits.



Pre-slaughtering methods definitely jeopardize

the religious requirements of Halal or Kosher

slaughter.

All these pre-slaughtering methods are forbidden

in strict Halal or Kosher slaughter. Why?

Because they render the animal/bird critically

irreversibly injures at the time of slaughter with

often unstable life (if not dead) that makes them

Non-Halal / Non-Kosher and forbidden as a

source of food to Muslims/Jews.



But what is stunning?

And what's wrong with it?

Many used it and ascertain us that it does 
not cause or lead to death!!

OK, let us examine our demands against 
their claim.

Stunning is a pre-slaughtering method

that make the animal or bird at the

time of slaughter motionless and in

certain types of stunning such as

electrical stunning of chickenswithout

breathing as well.



All cows in the west are stunned mostly with

percussive captive bolt stunneron their heads

and if left without slaughtering it will not go

back to life (i.e., Mawqoozah ).

What is the effect of stunning on animal/bird

before slaughter?

Low frequency is by far the biggest factor in causing 

death but we cannot rule out the effect of high current*.

But

* Rizwan Khalid

Many variables decide the quality of Stunning

(in term of death and living), and the most

important ones are:

The combination of 

Current (mA) and Frequency (Hz)



Accordingly, chicken carcasses, which comes to all

GCC and Middle East countries from Europe,

America and Brazil, that is accompanied with a

Halal certificate and is stunned*, ** with a frequency

of 50 Hz the percentage rate of killed ranged from

61%-99%. At 75  mA    the rate kill is 61%
At 90  mA    the rate kill is 80%
At 120  mA    the rate kill is 95%
At 148  mA    the rate kill is 99%

At 60 mA    the rate kill is 22%

*Gregory N.G. & Wotton S.B. (1990). 
Effect of stunning on spontaneous 
physical activity and evoked activity 
in the brain. British Poultry Science. 
31: 215-220.
**Gregory, N. G., and S. B. Wotton 
(1987). Effect of electrical stunning on 
the electroencephalogram in chickens. 
Br. Vet. J.: 143, 175-183.
***S. Prinz, G. Van Oijen, F. Ehinger, 
A. Coenen and W. Bessei (2010). 
Electroencephalograms and physical 
reflexes of broilers after electrical 
waterbath stunning using an 
alternating current. Poult Sci. 
89:1265-1274.

***At 70-100 Hz, at 100 mA the rate kill is 80%

***At 200 Hz, at 120-150 mA the rate kill is 80%

I hate to say this but, if Muslim consumers

find themselves forced to import stunned

poultry meat they must draw their attentions

to the equilibrium between the variables of

electric shock.

Current (mA) and Frequency (Hz)
That is:



*Kettlewell, P.J. and Hallworth R.N. (1990). Review paper, Electrical stunning of chickens. J. agric. Engng Res. 47, 139-151.

There are other variables that must be taken

into account that will affect the death of chicken

at the time of electrical stunning these are*:

Power of the voltage of electric stunner
The duration of the electric shock

The weight of the bird

Resistance of the bird to the electric shock

The amount of stress experienced by the bird
The amount of feathers that cover the body 

Also, the electrical stunning requirements of the new

European Slaughter Legislation 1099/2009 is stun-to-

kill! So we may not even be allowed to use different

currents/frequencies**.

*V. Sante, G. Le Pottier, T. Astruc, M. Mouchonie`re, and X. Fernandez) 2000(. Effect of Stunning Current 
Frequency on Carcass Downgrading and Meat Quality of Turkey. Poultry Science 79:1208–1214.

In France as well as in many
European countries birds are
stunned-to-kill at low frequencies
(50Hz)*.

* *Rizwan Khalid



At low frequencies (50Hz) a ventricular fibrillation

appears, which is one of the signs of a heart attack

(i.e. death).

This phenomenon scientifically well established and is

clearly seen with electrical stunning at low-frequency.

The ventricular fibrillation (i.e. death) is confirm ed by 

Dr. Neville Gregory of the University of Bristol **  a 

famous research university on the impact of electric 

shocks on birds and animals before slaughter: the 

proportion of deaths among chickens with: electric 

current of 148  mA at frequency of 50 Hz prior to 

slaughter is 99%.

**Gregory, N. G., and S. B. Wotton (1987). Effect of electrical stunning on the electroencephalogram in chickens. 
Br. Vet. J.: 143, 175-183.

At 50 Hz the rate kill is 99 %



Moshonner M. * and his colleagues published the
results of their research, conducted on Turkey weigh on
an average between 5-7 kg to identify the impact of
electrical stunning at high frequency, with fix electrical
current of 150 mA for 4 seconds and different
frequencies. The results of their published research
were as follows:

At 50 Hz the rate kill is 100%
At 300 Hz the rate kill is 60%
At 480 Hz the rate kill is 30%
At 550 Hz the rate kill is 30%
At 600 Hz the rate kill is 0 %

*M. Mouchoniere` RE, G. Le Pottier, and X. Fernandez (1999). The Effect of Current Frequency During Waterbath 
Stunning on the Physical Recovery and Rate and Extent of Bleed Out in Turkeys. Poultry Science 77:485–489. 

But the European regulations** does not allow the use of 

electrical stunning on Turkey higher than 400 Hz at 400  mA.

Frequency (Hz) Chickens Turkeys Ducks and geese Quails 

< 200 Hz 100 mA 250 mA 130 mA 45 mA 

From 200 to 400 Hz 150 mA 400 mA Not permitted Not permitted 

From 400 to 1 500 Hz 200 mA 400 mA Not permitted Not permitted 

**Regulations:  Council regulations (EC) No 1099/2009 of 24 September 2009 on the protection of 
animals at the time of killing. Official Journal of the European Union. http://eur-
lex.europa.eu/JOHtml.do?uri=OJ:L:2011:040:SOM:EN:HTML

Table — Electrical requirements for water bath 
stunning equipment (average values per animal)**



150 mA, at 300 Hz the rate kill is 60%

150 mA, at 480 Hz the rate kill is 30%

400 mA, at 400 Hz the rate kill is greater than  50%

i.e. the rate of mortality in Turkeys would be expected 

to be greater than 50% using 400 Hz with 400 mA 

rather than the 150 mA  current used by Moshonner M. 

and his colleagues, so with:

At higher stunning frequencies (1500Hz)

chickens recover back to clear signs of life that is

breathing and movingafter 16 seconds and 57

seconds respectively of stunning*.

*Gregory, 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.



But stunning at high frequency, the slaughtering

process of stunned chickens is much faster (11-

14 seconds) than the time chickens recover back

to clear signs of life (16-57 seconds).

So, what is the religious verdict?

.، وزارة األوقاف والشئون اإلسالمية، دولة الكويت324الموسوعة الفقهية، الجزء التاسع والثالثون، ص *

We find the religious verdict in the Muwatta������,

of Imam Malik: With Mawqoozah and in similar

cases, if the animal/bird can not live with, it is not

permissible to eat its meat even if it was

slaughtered before death*.



He also put a condition for the Zabiha, he said: if

the animal/bird at the time of slaughter has No

ongoing breathing and it is not in a disturbance

state, then its meat after slaughtering is not allowed

to be eaten  *.

.، وزارة األوقاف والشئون اإلسالمية، دولة الكويت324الموسوعة الفقهية، الجزء التاسع والثالثون، ص *

The Law in some European countries recognizes

that “conventional” stunning methods are not

permitted for Halal / Kosher food.

These countries legislates for Halal / Kosher to

be exempted fromsuch stunning provided the

animal is prepared “Halal / Kosher” by a duly

licensed Halal / Kosher.



The criteria for stunning with electrical shock is

very critical and must be accurate in terms of its

numerical values.

It is also difficult to control

in slaughterhouses because:

Any changes in the trendor the frequencyor distance

or weight or resistance,or the amount of feathers on

the body as seen from the published works will result in

a mortality rates could reach a value   that can not be

tolerated from the standpoint of its religious legitimacy.



Theoretically, stunning should cause less amount

of bleeding.

However, few published works showed just the

opposite.

However, in 2011, at the university of Gezira in

Sudan, a group of researchers have undertook a

research project* on:

* Sayda A. M. Ali, Hyder O. Abdalla, and Ibrahim M. Mahgoub: Effect of slaughtering
methods on the keeping quality of broilers chickens meat (email: saydamhmmd@yahoo.com)

Effect of slaughtering methods on the keeping quality

of broilers chickens meat.

The results were fully in support of the Islamic

traditional slaughter and their results call for the ban

of pre-slaughtering electrical methods.



The hadith of prophet Mohammed peace be

upon him focused on thepattern of bleeding

rather than the amount of blood that comes

out at the time of actual cut of the arteries.

We believe that the pattern of bleeding may have

an impact on purifying and draining away the

impure blood fromparts of the animal/bird such

as its muscles (breast, thigh, wings, etc.).

Pattern of bleeding:

Prophet Mohammed peace be upon him said: «What cause it

to bleed like rivers and the name of God was uttered upon it

then eat, ------------------------» * Agreed.

 أنهر ما « :قال وسلم عليه اهللا صلى النبي عن :عنه اهللا رضي خديج بن رافع عن

 فمدى الظفر وأما فعظم، السن أما والظفر، السن ليس فكل، عليه اهللا اسم وذكر الدم

 .عليه متفق *» الحبش

.)3/463( وأحمد ,)2821( الضحايا :داود وأبو ,)4410( الضحايا :والنسائي ,)1491( والفوائد األحكام :والترمذي ,)1968( األضاحي : ومسلم , )2488( الشركة : البخاري*

Bleeding like rivers or gushing is a pattern of bleeding only occurs

when we do not use stunning prior to slaughter.



The pattern of bleeding with pre-stunning

methods is like dropping bloods (like liquid

being poured from its reservoir) and not like

rivers or gush.

The color of blood of the non stunned animal is

light red in color and not dark red as in the

case of stunned animal.



What follows is that the use of pre-stunning

methods does not comply with our Halal

standards because it does not meet the criteria

of bleeding pattern as prescribed in the

previous hadith

When the Halal / Kosher incision is made on

the animal’s neck, it severs the major organs:

Animal welfare

Arteries and veins

Thereby causing a massive and immediate

drop in blood-pressure in the brain.

The incision takes a second to

perform.



The abrupt and dramatic collapse on cerebral

perfusion so rapidly effected by Halal / Kosher

slaughter thatthe animal is rendered unconscious

within seconds*, how?**.

**At the moment that blood-flow to the brain is lost all

awarenessceasesand there can be no recovery from

unconsciousness.

*These times vary per animal: Approx 15-20 seconds for chicken; Approx 5-7 seconds
for lamb; Approx 25-50 seconds for cattle; They may take longer sometimes.

  .ثوان غضون في الوعي يفقد الحيوان يجعل الحالل الذبح بسبب الدماغ على والسريع المفاجئ الدراماتيكي االنهيار ���

Thus religious slaughtering as prescribed by

the Halal / Kosher provides an immediate and

irreversible stun and the animal is dispatched

painlessly and humanely.



What are the Physical, Physiological and

Psychological Requisites for purifying animal

meat*?

*Ref.: Zabh Halal VS. Stunning Method, By:  Dr Jawad Hidmi (PhD)

If the objective is to drain away all the fluid

blood in the circulation, then what are the

physiological and anatomical requisites?

It is obvious that blood contained in a closed

circuit and can only be let out by cutting the

blood vessels.



Deployment of an incision to cut, vessels and

the overlying skin is therefore absolutely

essential.

The larger the blood vessel, and the greater

number that is cut open, the greater will be the

amount of blood poured out through them.

It is also obvious that the best place

anatomically to cut these vessels is the neck

where four major vessels are accessible, lying

not far from the skin.

It is also evident thatthe longer the heart

beatsfrom the moment the vessels are cut open

and the more strongly it beats, the greater will

be the blood loss.



Conversely the animal which is half dead will

bleed only half the time.

It is also understandable that the stronger the

suction effects of the lungs in the formof rapid

and deep breathingthe greater will be the

amount of blood sucked into the heart from

the periphery, in turn to be pumped out, and

thus thrown out of the body.



Rapid breathing also ensures adequate

oxygenation of tissues and prevents stagnant

an anoxia (lack of oxygen) which interferes

with the PH of the tissues

PH of the blood is very important in

extracting the blood fromthe tissues

and influences the keeping quality of

the meat.

It is also conceivable that the squeezing

action of the muscles on the blood vessels is

essential to pour out the last drop of blood.



1. a normal vaso motor centre, 

2. a normal heart and normal circulatory

3. a normal respiratory centre. 

4. an active spinal cord*. 

*The brain and spinal cord together make up the central nervous system.

All these factors are operative only, and only

when the blood vessels in the neck are

severed while the animal is conscious with:

Scientists of physiology would appreciate

that effective ritual slaughter should induces

hemorrhagic shock.

Whereas the opposite happens
when the animals are stunned
first.

In which all the fluid blood is

attracted into the circulation

and escapes through the cut

vessels.



Stunning, thus, in addition to being painful

(will be clarified later in some details) is less

efficient way of bleeding.

In stunning the animal

cannot be bled unless the

animal is brought under

control by which time the

animal could be dead (its

heart stopped due to

shock) there is then no

point in bleeding.



Pain in ritual slaughter

So far we have discussed the hygienic

principle that should be involve in any ritual

slaughter.

Let us now determine

to what extent pre-

slaughter methods can

be painful (cruel).

How much painful is the

pre-slaughter methods?

Only Allah the Creator of

the animal and the animal

which undergoes the

operation while being

disposed knows.



But we (humans) can

ascertain pain from ritual

slaughter by considering how

much painful similar process

would be if inflicted on us, in

the light of anatomical and

physiological bases of

perception of pain.

Painful stimuli arise from the skin and some

deeper structures and are perceived in the

brain.



From the point of pain we have to consider*:

(1) Cut on the neck قطع في الرقبة

(2) bleeding النزف and 

(3) Convulsions التشنجات.

*Welfare scientists discuss 3 factors:
(i) whether the method of restraint for religious slaughter is painful
(ii) whether the cut is painful
(iii) how long the animal is conscious after the cut and what is the 'quality of death' 
(potential pain during the death process)

* Rizwan Khalid

It is generally known that

we do not perceive when we

accidently cut ourselves

during shaving with a

sharp new blade until after

it has happened and when

the bleeding draws our

attention to it.



Similarly the quick cut on the skin of the

animal should be imperceptible while being

inflicted.

We also know too well the difference between

the smooth shave with the new blade and one

with the blunt blade.

Hence it is essential
that the knife should
be sharp.



The cut by the blade during shaving bleeds

very little as only tiny capillaries are cut and

we feel the pain because our brain is

perceptive.

In the animal the cut severs four major blood

vessels in the neck, through themso much

blood is lost so quickly that the animal faints

and the sensation of pain in the sensory

centre of the animal's brain is abolished.



If the cut were to be made away fromthese major

vessels it would be painful.

At the time of the cut spinal cord & brain should be
kept both active.

This the reason that cutting on the back first and

then extending it to involve the blood vessels on the

front of the neck is abominable and painful.

Automatic cutter will cut the spinal column & stop

the nervous system.

We can see by now that:

Health do explain religious 

prohibitions.



Seculars believe that:

Health does not explain 

religious prohibitions.

We do not have to prove the 

health aspects of religious 

prohibitions. 



Because it is part of our faith:

To accept religious 

prohibitions.

Many religious prohibitions 

were found to be linked to 

health.



Many religions has a command 

to refrain from eating certain 

types of materials and to be 

nice to animals at the time of 

slaughter.

Please Mercy Me

Follow the religion of your father Abraham in slaughter
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هاني منصور المزيدي . د
مع األخ أمجد محبوب في أستراليا سنة 

1981

Dr. Hani Mansour Al-Mazeedi
With brother Amjad Mahboob 

in Australia in 1981


