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Islam and Animal Welfare: Reality of Animal Treatment During Transportation and 
Slaughtering Compared to the Islamic Sharia 
Prof. Hassan Aidaros, Professor of Hygiene and Preventive Medicine, World Organization 
for Animal Health, France. 
 

‘God has prescribed the most suitable way of doing everything …do it well, when you 

slaughter an animal for sacrifice, you should sharpen  your knife, give comfort to the animal, 

slaughter it in such a way that its life departs quickly and it is not left to suffer for a long 

time’. As the Prophet of Islam said. The Reality of animal treatment during transport and 

slaughter now a day need improvement, as the Halal slaughter in many cases is not applied as 

it should be. In many cases handling of animals before and during transport is cruel, They are 

marched on foot or carried in overcrowded trucks, during the transport, they are badly beaten 

while they are herded together and driven fast to reach markets and abattoirs on time; 

similarly, needless suffering is inflicted on animals, which have to travel three or four days 

together in overcrowded, ill-ventilated, humid, hot trucks. At the point of slaughter animals 

are often struck and beaten to make them enter the slaughter facilities. As they resist moving 

towards the point of slaughter, they know that death awaits them - they are certainly "dying 

twice”. With such cruelty to animals does this produced meat qualify as “HALAL” From 

more than 1400 years, Islam considers all animals as important as humans and this is clearly 

mentioned in the Holy Qur’an and Hadith and Sunna’t. The Islamic Sharia explained the 

correct Islamic slaughter in details for the safe of Muslims health and welfare of the animals. 

‘And cattle, He has created for you (men); from them ye derive warmth and numerous 

benefits, and of their (meat) ye eat’. Surrah An-Nahl 16:5. Abu Huraira narrated: The 

Messenger of Allah, peace be upon him, said, “O people, verily, Allah is pure and He accepts 

only what is pure. Verily, Allah has commanded the believers with that which He 

commanded His Messengers. He said: O Messengers, eat from good things and work 

righteousness, for indeed I am knowing of what you do” (23:51). The OIE international 

standards produced at 2005 are compatible with the requirements of Islamic Sharia, which 

call for the protection of animals against cruel practices and make specific provisions for 

humane slaughter. Slaughtering by cutting the neck of live animal is not enough to produce 

Halal meat according to the Islamic Sharia BUT:  How the animal is raised and fed? How 

animal is treated during transport?  How animal is treated during preslaughter and slaughter? 

How animal is treated during slaughter? The above are important elements to be considered 

to produce Halal meat. It is clear that the Islamic rules on the process of slaughter were 
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intended to provide a safe food and a quick, humane, and relatively painless death for the 

animal.  

 

Comparative Study Between Halal International Models. The Requirements of 

Accreditation and Certification Bodies in Importing Countries 

Assoc Prof. Mariam Abdul Latif, School of Food Science and Nutrition, Universiti 

Malaysia Sabah, Malaysia 

  

Developing and harmonizing Halal standards on various industry subjects remains an 

obstacle to many Halal regulatory bodies worldwide. This has created diversity among Halal 

producers and affected the consumer confidence to a certain extent that the competency of the 

Halal Certification Bodies (HCB) is being questioned. We are witnessing the better 

understanding of the word “Halal and Thoyyib” today among Muslim consumers particularly, 

and the increasing need to address the Halal industry concerns in terms of Halal standards, 

which should be based on primarily Shariah principles. Besides the development of Halal 

standards, the Halal international models need to be studied to produce a draft framework, 

which includes the conformity assessment and capability building in developing a competent 

Halal Certification Body (HCB) and the accreditation of the Halal Certification System. 

There are basically three types of Halal certification models, which start with the application, 

the site audit and issuance of the Halal certificates. The differences are in the mechanism of 

the certification processes and the roles the HCB play in the country, as a certifier, approval 

entity and an enforcer. However, every importing country should develop its own Halal 

import control to ensure that all imported Halal products are authentic to protect the interests 

of its Muslim consumers. At the nutshell, all stakeholders of Halal industry need to cooperate 

and get consensus on general core standards that are based on Shariah principles and develop 

a bilateral network on communication, transparency and equivalency with their counter parts 

in the exporting countries to benefit the Ummah at large. 

 

The Current Status of the Primary Ingredients in Food, Medicine and Cosmetics 

Ms. Aida Kader Ghanem, Researcher, Department of Islamic Fiqh Legislation and its 

Fundamentals, Faculty of Da`wah and Fundamentals of Religion, Al-Quds University, 

Palestine 
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The idea will be introduced from the point of view that there is a lot of primary ingredients 

with Haram and suspicious origins such as swine ingredients, blood and dead animals (taking 

into consideration that when an animal is slaughtered in a manner that is not in agreement 

with the Islamic regulations of slaughtering, such animal will be regarded as a dead animal). 

These ingredients also include the parts taken from swine, blood and dead animals as well as 

the substances derived from such parts. This research will discuss the wide use of such 

ingredients and substances in the field of food, medicine and cosmetics and their wide 

dissemination in our markets and houses, whether we know this or not. In addition, this 

research will introduce some examples of primary ingredients derived from Haram origins. 

Besides, it will trace such derivatives and their uses. It will stress on a really shocking fact: 

we consume Haram products everyday under various justifications such as general necessity, 

transformation of materials and consumption without making sure to what extent the 

regulations of such justifications apply to these products. This academic research will deal 

with some of these examples such as swine as an example of an animal that is regarded as 

Haram according to some religious texts. Also, this research will elaborate the different parts 

of swine (including its blood, fat, the gelatin derived from its skin and bones, rennet … etc.) 

and its wide uses in the field of food, medicine and cosmetics to shed light on the fact that 

each part of swine pertains to some kinds of derivatives and additives that are used in 

different types of food, medicine and cosmetic industries, detergents, fodders and other uses. 

This research will also tackle lenient Fatawa that have made us accept all such products with 

Haram origins; consequently, this leads us to the result that this is not actually viable. Then, 

there will be a discussion of the available Halal alternatives, and finally reach the result that 

we live in a world of products where Muslims do not feel assured of their Halalness; 

Muslims do not know whether such products are Halal which they have been ordered to seek 

or Haram which they have been ordered to avoid. There is no doubt that such status is 

considered a big problem whose ideal solution is to observe the demarcations prescribed by 

Allah: "Forbidden to you (for food) are: Al-Maytatah (the dead animals – cattle-beast not 

slaughtered), blood, the flesh of swine. (Surat Al-Ma'idah: 3)" Furthermore, this research will 

discuss some points that help change the current status; for example, enlightening people of 

the importance of Halal products, familiarizing people with these products of Haram primary 

ingredients, advising them to stop using such products, reviewing Fatawa that justify the use 

of Haram products and observing Islamic regulations in this respect, and developing a system 
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of tracing Halal products that warranties the supervision of the manufacturing stages starting 

from the primary ingredients stage and ending with the product reaching the consumer's 

hands. This also includes finding Halal alternatives of such primary ingredients, urging the 

manufacturers to use such Halal ingredients, encouraging investors to initiate huge projects 

to produce Halal primary ingredients, establishing research centers to be concerned with 

religious and scientific research on the primary ingredients used in manufacturing food, 

medicine and cosmetics to know the reality of the ingredients existing in the products 

consumed by Muslims and to know whether such ingredients are Halal or not. This also aims 

at setting religious and scientific regulations that help in finding Halal alternatives and 

contribute to initiating an industry of Halal primary ingredients and products based on valid 

religious fundaments and supported by applied scientific researches. 

 

Strengthening the Halal Food Model 

Mian Nadeem Riaz, PhD., Food Protein R&D Center, Texas A&M University, College 

Station, Texas, USA 

 

The Halal food trade is growing at a spectacular rate and so are concerns regarding its 

authenticity and safety. The differing Halal standards/model used by various organizations 

and individuals lead to further consumer concerns.  Ideally, the certification process should 

have taken care of these problems but, has not in light of the recent scandals which have hit 

the Halal food industry. As a direct result of these problems, Halal authentication has become 

an extremely important issue for both Halal food producing companies and Halal consumers. 

Adding to the woes of the industry is a phenomenon known as “audit fatigue”, where 

companies indulge in self-certification or obtain their certification from third party certifiers 

who lack broadly accepted certification standards and broader accreditation within the 

Muslim community. A parallel concern can be seen with changes in the larger food industry 

which faces similar credibility problems. The Global Food Safety Initiative (GFSI) was 

launched in the year 2000 after the food industry went through a series of crises regarding 

food safety. GFSI’s procedures ensure that food safety auditing schemes and accreditation 

systems adhere to common “benchmarks” for safety, transparency and accountability. It has 

now become the gold standard for third party food safety audits and now affects all aspects of 



                                                                                                   

 5

the food supply chain. The Halal industry can learn from the GFSI model in its attempt to 

strengthen and maintain consumer trust for Halal. As a first step it needs to harmonize Halal 

standards by developing a universal Halal food model and by reducing audit duplication 

throughout the supply chain—from farm to fork. Since at present there is no global scheme 

that could be adopted by all, there is a need to develop a benchmark -- developing a universal 

Halal food model that determines equivalency between existing Halal auditing schemes, 

whilst leaving flexibility and choice in the marketplace.After the benchmark is developed a 

mechanism should be developed to monitor and disseminate this information by using the 

latest technologies. This will involve: 1. The creation of a Digital Halal Database, which will 

track ingredient lists, Halal certificate updates, and lists of Halal certified products; 2. On-site 

inspections and audits where the representatives of the Halal supervision agency compare the 

database information to the products and ingredients at the plants; 3. Development of tamper-

proof Halal certification logos on the product. The latest technologies such as scanable logos 

(e.g., using QSR code) on smart phones, etc. can be used. 

 

 
Traceability in Halal Products: A New Challenge and a Necessity in Halal Model  

Mohamed M. Mohamdi, Food Technologist; Halal Auditor and Coordinator Arabic 

Countries, Halal Feed and Food Inspection Authority (HFFIA), Netherlands 

 

Trustworthiness of Halal certified products must be guaranteed through a Halal certification 

system which concentrates on transparency, reliability and traceability. Upholding this 

system can be a challenge for the organizational structure of Halal Certification Bodies 

because it needs permanent supervision. Awareness amongst the Muslim communities is 

requiring a better and open structure in Halal certification; more and more Muslims demand 

to know why a product is Halal and how the certification body came to have it Halal certified. 

Also technological developments in manufacturing processes require a transparent and 

traceable system in order for the industry to be able to cope with the religious demands 

without causing any doubts. The advanced development in food processing technology makes 

it more difficult for Muslims to recognize which products are suitable according to the 

Islamic dietary rules. The makhruh or even Haram substances are hidden in Halal-like 

products such as raw materials, processing aids, etc. This is not only a problem for Muslim 
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consumers but also for the manufacturer who wants to guarantee that its products are 

acceptable for consumption by Muslims. Manufacturers do not know how to evaluate, inspect 

and monitor the Halal being of Halal products and production processes in the complete 

production chain. Neither do manufacturers know how to ensure the Halal being of Halal 

products to Muslim consumers or answer sensitive and in-depth questions concerning Halal 

issues. It is the responsibility of an independent and recognized Halal certifying Authority to 

state whether a product is Halal and to support this claim through a quality system which 

guarantees traceability in Halal Products and Halal Production Processes. This can be made 

manageable, traceable and verifiable through implementation of Halal requirements in 

existing procedures and supervision by credible Muslim Halal Organizations. 

 
 
Critical Control Points in Halal Food Products: A Missing Element in Halal Model 

Muhamad Nadratuzzaman Hosen, Lecturer at State Islamic University, Jakarta, Indonesia 

 

There are three steps in Halal model, namely pre-audit, process audit and post-audit. Pre-

audit is a preparation time for company to provide all information. This step is very important 

step which is not realized by Halal certifier (HC). In this step, HC must introduce Halal 

concept and educate a company regarding with critical materials. In this step, company must 

discuss about Halal concept and critical materials completely. If company faces difficulties to 

understand Halal concept and does not want to change Haram materials, so HC does not need 

to take another step. In this case, someone in HC has already given consultation and 

education to company so someone cannot be auditor in processing audit, HC must appoint 

another person to be auditor. In the second step, auditors focus on traceability of materials, 

system and documentation. Auditor does not realize when he looks to chemical compound 

which is derived from enzymatic process. The enzyme could come from pig. The enzyme is 

use sometime for catalyst processes of chemical compounds. For auditing the restaurants, can 

we use sampling method? Can we audit hundreds of Mc Donalds and Kentucky Fried 

Chicken fast food chains or gelatin manufacturers with wide areas of collection, where 

gelatin could be from bones and skins of animals’ sources. In the post audit, who will 

determine the Halalness of products based on auditor reports, Scientist or Islamic Scholar in 

the area of Islamic Law/Ulama. Many HCs’ are Scientist to impose Halalness of products, is 

it true? How company can maintain the Halalness of products after getting Halal certificate 
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because Halal is not only one time but should be whole time. HC must ask the company to set 

up the system which warranties the Halalness of product by making Halal policy, Halal 

manual, Halal guidance, Halal training, verification of Halal materials and person in charge in 

maintaining the Halalness of products. Normally, HC has no capability to control the 

company after getting Halal certificate. 

 
 
Security Factor as a Necessity in the Halal Model  

Mufti Mohammed Zubair Butt, Representative of the Halal Monitoring Committee (HMC), 

United Kingdom. 

Prof. Amir Zaidan, Professor, Islamic Studies and Activist in Halal, Austria. 

 

Many Muslims thought that the control of Halal food would only be limited to alcohol and 

pork. But in the last ten years one notices a significant development in terms of the Halal 

food control. The reasons for this are: scandals in the food industry in Europe, development 

of the lifestyle in Islamic countries, increase in the number of Muslim tourists in Western 

countries and the development of food industry and their use of Haram raw materials and 

production processes in the production of Halal food. States and organizations in almost all 

Muslim countries have been trying for years to keep pace with this rapid development. 

Therefore, they developed Halal standards and test criteria. This will explain the 

developments and highlights the negative aspects and abuses in this field. The key points to 

be discussed are description of the methods in controlling the Halal products that are exported 

mainly to the Gulf countries (check with Islamic centers, check with qualified and not 

qualified certification bodies); most important institutions for certification in Europe; 

development of control processes during the last decade; abuse methods of large certification 

bodies in the past 5 years and some practical proposals for a qualified certification and 

control of Halal products. 

 
The Necessity of Laboratory Analyses to Verify the Authenticity of Halal Products 

Associate Prof. Dr. Shuhaimi Mustafa, Deputy Director, Putra University, Malaysia. 

 

As mentioned clearly in Al-Quran “Mankind! Eat what is good and lawful on the earth…” 

(2:168).Allah says in another surah in Al-Quran “ What is Halal is clear and what is Haram is 
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also clear, and in between those two is doubtful in which many people do not know about. So 

whoever distanced himself from it, he has acquitted himself (from blame) and those who fall 

in to it, he has fallen into state of Haram. It is mandatory for Muslims to eat and consume 

Halal products. Halal businesses across the world are experiencing a period of extraordinary 

growth and development. Halal businesses include agriculture, filter aid products, beauty and 

personnel care products, food additives, food ingredients, food products, beverages, 

chemicals, packaging and machinery, restaurants, shipping and logistics, health and medical, 

household, industrial and chemical products, Islamic clothing and textiles and other 

businesses (www.Halalexporter.com, access on December 3, 2012). As the Halal 

manufacturing and market have grown beyond Islamic world, the authenticity of Halal 

products sold in bazaar, wet market, supermarkets, hotels and fast food restaurants has also 

been questioned by some Muslims (Lever and Miele, 2012). The need for laboratory testing 

concerns the food authenticity and adulteration that has resulted in increased awareness 

regarding the composition of food products. The identity and source of the ingredients in 

processed or composite mixtures is not always readily visible. Laidan (2011) stated that a 

particular Halal-certified product cannot be genuinely guaranteed Halal without being tested 

in Halal laboratory. Hence, verification that the components are authentic and from sources 

acceptable to Muslim consumers are indeed essential. Sensitive and reliable methods for 

detection of Halal products adulteration are of paramount important for implementation of 

Halal food labeling, regulations and products quality control. Various techniques have been 

proposed for the analysis of pork, lard, khamr and gelatin including DNA-Based Methods, 

Gas Chromatography/Mass Spectrometry, Liquid Chromatography/Mass Spectrometry, 

Differential Scanning Calorimetric (DSC) and Fourier Transform Infrared Spectroscopy. 

Current technologies, infrastructure and experts justify the need for laboratory testing to 

guarantee the authenticity of Halal products. Therefore, consumer products regarded as Halal 

should take into account beyond just trust, social, spiritual, environmental, and sustainability 

issues through document audit-based and site visit approaches as practiced by almost all 

Halal certification bodies, but must also be verified through laboratory analysis. 
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Halal Industry: Obstacles and Solutions 

Dr. Mohammed Ahmed Al-Qurashi, University Professor, Department of Islamic Affairs 

and Charities, Dubai, United Arab Emirates 

 
There are several problems and obstacles that obstruct the way of organizations and centers 

supervising the process of Halal slaughtering. Therefore, it is necessary for such 

organizations and centers to solve such problems through commitment to the standards, 

regulations and laws set by the Muslim consuming countries for the purpose of organizing 

Halal Industry and setting up committees for paying periodical inspection visits to 

slaughterhouses, organizations and centers supervising the process of Halal slaughtering. In 

case they do not observe such standards, regulations and laws, the supervision license shall be 

withdrawn or cancelled. Furthermore, the law shall be referred to by the consuming, 

importing countries to the Juristic Academies to discuss, study and enact it. In addition, the 

bodies breaching the law of Halal shall be financially fined and food and medicine producing 

plants and factories shall be obliged to observe Halal law and write down the content of any 

food or medicine product. As well, there shall be an Islamic organization with an Islamic 

background that cares for Halal and monitors all centers and organizations supervising Halal 

Industry in all Halal producing countries along with supervising all slaughterhouses and food 

and medicine factories. To prevent the release of forged Halal certificates, there must be an 

electronic link between slaughterhouses and official bodies and between the countries 

exporting meat, poultry and medicine and Muslim importing countries. There should be an 

increase in the Muslim consumer's awareness and culture on non-Halal food and medical 

products. Moreover, there must be a warning against the dangers of illegal earnings and 

profits on people’s health and property. 

 

Future Integral Vision to Achieve Halal by the Muslim World League, Holy Mecca, 

Saudi Arabia 

Dr. Saleh Hussain Al-Aayed, Secretary General, the International Islamic Halal Authority 

(IIHA), the Muslim World League, Kingdom of Saudi Arabia 

 
The International Islamic Halal Authority (IIHA) is an independent corporate offshoot of the 

Muslim World League. It principally aims at consolidating attention and commitment by the 



                                                                                                   

 10

realization of legal lawfulness in all products consumed by Muslims or produced by food, 

medicine and cosmetics companies. It is worthy to mention that the headquarters of the 

International Islamic Halal Authority is located in Riyadh, Kingdom of Saudi Arabia. This 

Authority may open new branches inside or outside the Kingdom after getting the approval of 

its board of directors. Furthermore, the International Islamic Halal Authority seeks to realize 

the following objectives: contributing to the dissemination of awareness of the importance of 

fulfilling Shar`iah prerequisites in all foods and medicines consumed by Muslims and 

produced to them, setting Shar`iah regulations in national and international food and 

medicine production as long as this falls within its business field or it is one of the duties 

entrusted to it by any of the governmental and non-governmental bodies. 

 

The Industrial Future Vision of Halal Model 

Mr. Lukmanul Hakim, Director, Assessment Institute for Food, Drug and Cosmetic, The 

Indonesian Council of Ulama (LPPOM MUI), Indonesia. 

 

In order to control internally a Halal certified company , it is necessary to develop Halal 

internal system that started from top management commitment, to assemble Halal 

management team, and to train and educate people who are involve in Halal production 

process, they must be competent and can implement Halal assurance system in practice based 

on Halal Assurance System (HAS) Manual. By definition, Halal Assurance System is an 

integrated management system which is developed, implemented, and maintained to manage 

materials, production processes, products, human resources and procedures in order to 

maintain the sustainability of Halal production processes in accordance with Halal 

requirements (criteria, policy and procedure). In the future, it is predictable, this system can 

be a model for developing a system internally for an industrial company in order to control all 

critical points which are able to influence the Halal status of products.  It is not only for the 

company itself, but also the HAS can be implemented for all stakeholders which are related 

with the company. So, it will be easy for the company to control all Halal assurance point 

(HAP) and to ensure it complies with Halal requirements. All stakeholders are involved in the 

system are suppliers/vendors, rented warehouse, toll manufacturer/co-packer/affiliations, and 

transporters/forwarders.  An authorized Halal certifying body must assess the conformity the 

HAS implementation with the Halal requirements.  
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The Suggested World Wide Halal Model 

Assoc Prof. Mariam Abdul Latif, School of Food Science and Nutrition, Universiti 

Malaysia Sabah, Malaysia 

 

Facing the challenges of the world trade, controlling the global producers of Halal products in 

order to comply with Halal standards is continuously daunting. There is a necessary initiative 

with the cooperation and synergy among all members of the Organization of Islamic 

Cooperation (OIC), this concerted effort has been made easier now and that we have the 

Standards and Metrology Institute for the Islamic Countries (SMIIC) under the OIC 

addressing standards and accreditation, being revived in recent years. SMIIC’s three 

standards for Halal food production, Halal certification body and Halal accreditation, adopted 

in 2011, should now be actively adopted and utilized by all OIC Member countries. The 

suggested world wide Halal model is to revive Halal standard agencies in all countries by 

developing and harmonizing their Halal food standards to incorporate with the SMIIC Halal 

standards. This pattern should be equivalent in all member countries of the OIC for mutual 

arrangements of their trade, whereby there need to be the standard developer, the certifier and 

the accreditation body. Malaysia is an example where the standard developer and the 

accreditation body are handled by one organization, the Standards Malaysia and the Halal 

certifier is the Halal Hub Division of the Department of Islamic Development Malaysia 

(JAKIM).  
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Shariah Requirements Pertaining to Auditing in the Halal Industry and its Services 

Ahmed Al-Kurdi, PhD. Expert in Jurisprudence Encyclopedia and Member of the Fiqh 

Council International, Jeddah, Saudi Arabia 

 

Alcohol in Food and Beverages 

Sharifudin Md Shaarani PhD. Dean of School of Food Science and Nutrition, Universiti 

Malaysia Sabah, Malaysia 

 

Alcohol is a chemical compound containing hydroxyl (-OH) group. It is used extensively in 

food, applied in pharmaceutical, cosmetics, drugs and antibiotics, and other industrial 

applications. Alcohol has been a taking point among the Muslims since the issues pertaining 

alcohol in food and beverages started. This lecture will focus on a particular alcohol namely 

ethanol, which is colorless, volatile and flammable, It is known that ethanol is also giving 

intoxicating effect. Ethanol is being used widely as alcohol beverages, solvent in food such as 

flavors, cough syrups and mouthwash. Issues are raised on alcohol directed at alcohol per se 

or at the effects of alcohol, which is the intoxicating nature of alcohol. Confusion arises when 

there is alcohol being use as part or the whole food. Fatwas issued by international jurists and 

Islamic organizations has been used as a guideline to overcome these issues while the 

scientific knowledge is used to understand more about this chemical used in food and 

beverages. 

 

Technological Insights to the Halal Suitability of Some Materials 

Rachid Fetouaki, PhD., Halal Control (EU) Administrative Affairs and Integration Director, 

Germany 

 

Starter cultures are widely used in the production of different products such as yogurt, cheese 

and sausage. Starter cultures are developed and cultivated on often complicated multi-

ingredient composition growth media. Particularly in the earlier stages of the manufacturing 

of starter cultures (cryotubes), growth media with Halal doubtful composition such as MRS 

etc. are used.  

Carmine is made of insects (cochineal or Polish insects) and is used for a plethora of 

applications. The consumption of insects and products thereof as well as the Halal ritual 
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status of insects is discussed controversially among the Islamic Schools of Jurisprudence. 

Therefore, it is important to shed light on carmine and its compliance to the Halal 

requirements.  

Ion exchange resins are, as their name implies, are resins which are mainly made of 

polymeric materials. They owe their exchanging behavior to the functional groups they carry. 

During the manufacturing of certain ion exchange resins, and in order to avoid the 

coalescence of the polymer beads animal gelatin can be used during the process. As these ion 

exchangers can have a direct contact later on with food (e.g. milk), it’s therefore important to 

make sure of their Halal status. 

Phosphorous is widely used for the manufacturing of a variety of compounds with a broad 

range of applications. Given the expected increase in food and energy consumption of a 

growing world population, there are estimations showing that today’s economically 

exploitable phosphorous reserves will be depleted within 75 years. Many propositions were 

made to use recyclable sources of phosphorous such as human excreta, crop, residues, 

slaughter waste and organic rest streams. Owing to the fact that some of the raw sources of 

phosphorous mentioned above (e.g. slaughter waste and human excreta) may not be eligible 

for Halal products or accepted implicitly when used as raw materials for Halal products 

because of their questionable ritual status, it is becoming important to assess the compliance 

of these technological ways to the Halal requirements and to arise awareness to the problem 

described herein. 

 

Processing Aids/Additives and Hidden Ingredients   

Mian N. Riaz, PhD. Director, Food Protein R & D Center, Texas A&M University, USA. 

 

Processing aids/additives and hidden ingredients are substances added to food for many 

purposes including preserving flavor or improving taste, texture and appearance. The term 

processing aids applies broadly to chemicals, both natural and synthetic, that are added to 

food, either intentionally or indirectly, to facilitate processing, extend shelf life, improve or 

maintain nutritional value, or enhance the food’s organoleptic qualities. Some products would 

not be possible to produce without these food processing aids. However, some of the food 

processing aids also have serious problems with respect to their Halal status. For the food 

industry to serve the Halal market properly, it is very important that they determine the Halal 
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status (suitability) of these food processing aid and hidden ingredients. Unfortunately, some 

of the common hidden ingredients are derived from sources which are not Halal, for 

examples, pigs, other Haram animals and animals that are not slaughtered as Halal. Even if 

the food processing aid is listed in the ingredients statement, the source is usually not 

mentioned. Furthermore, these hidden ingredients do not need to appear on the ingredients 

label statement, when used as carriers, processing aids and anti-caking agents. Because of 

how they are processed, some foods may become contaminated with unintentional food 

processing aids that are not Halal such as food grade equipment lubricants. To make sure all 

aspects of the food’s production is Halal food companies need to be able to assure Halal 

consumers that all of these food processing aids are Halal. This requires that a food company 

work closely with their Halal certifier and that the Halal certifier is knowledgeable about and 

checks the Halal status of all processing aid that are used in or come in contact with a food 

product. 

 

Halal Certification Requirements (Halal Laws and GCC Standards)  

Assoc. Prof. Mariam Abdul Latif, Universiti Malaysia Sabah, Malaysia  

 

In the absence of laws, Halal standards are crucial in any country to provide requirements, 

specifications, guidelines or characteristics that can be used consistently to ensure that 

materials, products and services are fit for the Muslims. It is one of the main elements of a 

Halal food control. Standards are basically developed by technical experts and are reached by 

consensus among its stakeholders. The application of standards is voluntary unless it is 

declared to be mandatory by the competent authority of the country. In Malaysia, the 

Malaysian Standard entitled “Halal Food: Production, Preparation, Handling and Storage - 

General Guidelines (Second Revision) is also known as MS 1500:2009. It was developed 

under the Department of Standards Malaysia (SM), Ministry of Science, Technology and 

Innovation. This standard contains practical guidelines for the food industry on the 

preparation and handling of Halal food production in Malaysia. It aims to set the ground rules 

for food products or food businesses and it is used by the Department of Islamic 

Development Malaysia (JAKIM) as the basis for its Halal food certification. To date, 

Malaysia has published 9 Halal standards to certify various industries for its population. The 

Gulf Cooperation Council (GCC) Countries (United Arab Emirates, Kuwait, Bahrain, Saudi 
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Arabia, Oman and Qatar) has also the following standards to control their food imports: GSO 

993/1998 Animal Slaughtering Requirements According to Islamic Law; GSO 2008 HALAL 

FOOD Part (1): General Requirement; GSO 2008 HALAL FOOD Part (2): The 

Requirements for Accreditation of Issuing the HALAL Food Certification Bodies. It is very 

important to understand all the definitions and requirements of all the above Halal standards 

because these requirements should be complied by Halal certified manufacturing companies 

in producing Halal food products. The Halal certification can provide confidence to 

consumers, as a marketing tool to the industry and as traceability surveillance to regulatory 

agencies, both at the national and international levels. 

 

Halal Auditing (Part 1) 

Ali Fanous, Ph.D. Technical Auditor, Food Technologist at Halal Control e.K, Germany 

 

Halal Auditing is an activity which enables to find out information and data related to Halal 

production system. It refers to the examination of products processes such as preparation, 

cleaning, processing, handling, disinfection, storage, transportation and management 

practices. 

Halal Auditing consists of the following steps: Pre-Evaluation (first/phone contact); 

Document evaluation; Inspection (Documentation, physical inspection); After work (further 

requested documentation); Audit report (cross-check) and Process alignments (QM). A 

transparent system of Halal auditing is very important to develop "Zero Suspicion" of a 

manufactured product. Manufacturers are reminded and advised to comply with all the 

‘HALAL’ requirements. Preparations and necessary measures should be taken to ensure that 

all company procedures, equipment and facilities are compliant to Halal Standard. 

Furthermore, it is important to ensure that all preparations have been carried out before the 

Halal audit is conducted. Halal auditor should be technically competent in relevant specific 

field(s) such as food technology / food chemistry, veterinary science or relevant areas. The 

Halal auditor should be also competent in auditing system where he /she is required to 

exercise judgment during auditing with the application of Halal procedures and requirements. 

The purpose of this presentation is to provide Halal auditors with the relevant tools, skills and 

information to perform Halal auditing. 
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Halal Certification Process  

Assoc. Prof. Mariam Abdul Latif, Universiti Malaysia Sabah, Malaysia  

 

Crisis in Halal food contamination in 2003 in the United Kingdom and other crisis in the 

Malaysian Halal industry had highlighted the importance of Halal certification and its 

integrity. Halal certification is a process where a competent Halal Certification Body (HCB) 

certifies that the products and services offered by a company meet the specified Halal 

standard. In Halal food certification process, it starts with the application from the industry to 

the HCB and followed with examination of every stage of the food processing and verified on 

site by the Shariah and Technical Auditors. After the presentation of the audit report, Halal 

certificates are awarded to companies that meet the requirements in the set standard. The 

applicants are then allowed to use the Halal logo on their food products. Halal certification is 

important to all Muslim consumers because it fulfils the Shariah laws that they can lawfully 

consume a company’s products based on Shariah principles. This provides consumer 

confidence and clarifies any confusion about the Halal status of a product. 

The Halal Certification Process 

 

 

 

 

 

 

 

 

 

 

 

 

The Gulf Cooperation Council (GCC) Countries (United Arab Emirates, Kuwait, Bahrain, 

Saudi Arabia, Oman and Qatar) use the GSO specification 2008 Halal Food Part (2): The 

Requirements for Accreditation of Issuing the Halal Food Certification Bodies to approve the 

Application/Document Approval/Fee 

Premise Inspection/Audit Sample 

Issuance of Halal Certificate 

Monitoring and Enforcement/Sample 

Approval Panel/Committee 

Report Writing 
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HCB which will accredit the slaughterhouses and monitor the Halal meat and meat products 

to be exported into the GCC countries. The Halal certification can provide confidence to 

consumers, as a marketing tool to the industry and provide traceability to the regulatory 

agencies, both at the national and international levels. 

 

Halal Quality Assurance System 

Sharifudin Md Shaarani PhD. Dean of School of Food Science and Nutrition, Universiti 

Malaysia Sabah, Malaysia 

 

Halal is a God given standards that must be followed by all Muslims. It has been documented 

in the Holy Quran and Hadith. While quality assurance system is a tool to make sure that 

quality is built in the product or services and to assure that it will fulfill the requirements for 

quality. Halal quality assurance system is a tool to manage the Halal requirements into a 

product or services so that the Halal status is not doubtful. Hence, there is a need to 

understand the concept of quality, quality control and quality assurance in the perspective of 

Halal. Furthermore, to address issues like food safety and quality, the Tayyiban 

(wholesomeness) concept should be also included. This is because a lot of verses in the Holy 

Quran mentioned Halalan Tayyiban which in food production can be divided into the Sharia 

part (Halal i.e. slaughtering) and wholesomeness (Tayyiban i.e. food safety, food hygiene and 

nutritious). The concept of Halal quality assurance system in to make sure that the food 

sources either from plantation or animal up to the consumer (from farm to table), should be in 

Halal state. 

 

Auditing for Halal Requirements: Third Party, Second Party Audits and Self-

Assessments 

Sharifudin Md Shaarani PhD. Dean of School of Food Science and Nutrition, Universiti 

Malaysia Sabah, Malaysia 

 

Auditing is a planned and documented independent activity performed in accordance with 

written procedures and checklists to verify by the Auditor through investigation, examination 

and evaluation of objective evidences that is applicable for a quality system that have been 

developed, documented and effectively implemented according in specified requirements. 
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Hence, Halal food production ‘specific requirements’ is the Halal requirements. The 

objective of Halal audits for the Internal Auditor (self-assessment), second party or even third 

party is to make sure that all activities related to the product is Halal compliance. This will 

include adequacy auditing which includes the reviewing of the documentations of all 

activities (e.g. ingredients, raw and packaging materials) that should be of Halal compliance. 

Internal auditing is performed by people within the same organization which will be done 

through a comprehensive process. This will act as ‘self assess’ or ‘self-check’ which is 

beneficial for the organization to understand the status of their Halal activities. The second 

party auditing will help the organization to check and to be confident that their supplier is 

also Halal compliance while third party audits auditing is needed to independently assess and 

evaluate that all activities that the organization do is according to Halal compliance and in 

return the organization will be awarded with Halal certification.  

 

Halal Auditing (Part 2) 

Ali Fanous, Ph.D. Technical Auditor, Food Technologist at Halal Control e.K, Germany 

Cross-contamination, the introduction of non-Halal food into Halal food products, can occur 

when a product, with only Halal ingredients in its recipe is processed on the same 

manufacturing line subsequent to the food production of product whose formula contains 

Halal critical raw materials, without the necessary level of cleaning of the processing 

equipment between production runs. The implementation of Halal requirements in food 

processing, with regard to the cross-contamination with non Halal food, poses major 

challenges in the industry, especially in European and Western countries where swine 

products and by-products play a central role in the food chain industry and are indispensable 

for a plethora of basic ingredients and foodstuffs. Therefore, one of the main obstacles facing 

food processors consists of ritual impurity caused by severe ritual impure materials. In this 

case, the dedication of the production premises targeting the prevention of inadvertent cross-

contamination of Halal food becomes imperative. The food company must implement Halal 

Assurance System and the employee must have training instructions in place to support 

adherence to prevention of cross-contamination based procedures. This provides increased 

awareness about when and how to clean equipment during change of shifts and between 

production runs to prevent cross-contamination of Halal food. The non-recurrent conversion 
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of production lines formerly used for processing severe najis materials into production lines 

for Halal production require particular cleaning procedures and appropriate adjustments.  


