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GIMDES
GİMDES is an independent, Islamic, non-profit association legally
established in Istanbul, Turkey in 2005.

The only mission of GİMDES is to promote Halal in the public and to
Halal certify products and companies.

GIMDES is the first Halal Certifying Body working in Turkey since last 8
years

The importance of halal in Muslim life

Halal is one of the most important foundations of Muslim life. From
the day of birth till death, a Muslim’s target must be living in that
circle and complying with the halal food.
We will be judged for every bite we took, and for every sip we
enjoyed and we have to make sure all of them will comply with Halal.
Halal Food will be the biggest step to ensure the heart (spirit) and
body to live healthy and prosperity to emerge.

On the authority of Abu Hurairah, who said : the messenger of Allah said :
"Allah the Almighty is good and accepts only that which is good. Allah has
commanded the faithful to do that which he commanded the messengers, and
the Almighty has said: "O ye messengers ! Eat of the good things and do right".
And Allah the Almighty has said : "O ye who believe! Eat of the good things
wherewith We have provided you“
Then he mentioned [the case of] a man who, having journeyed far, is dishevelled
and dusty and who spreads out his hands to the sky [saying] : "O Lord! O Lord!" while his food is unlawful, his drink unlawful, his clothing unlawful, and he is
nourished unlawfully, so how can he be answered !"related by Muslim
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Not long ago, just 60-70 years ago from today, when we were
living based on our traditions, we did not have to worry about
halal. Our lives were based on halal. How? Young and old
generations would live together side by side in the same
house and they would raise their chicken, spices, vegetables
in the garden, they would buy meat from local butcher shop
who would raise their animal in local farm.

In 1960s, manufacturing and consuming became two pillars of Capitalist life
style. Each year passed by making this life style more dominant on other
cultures, nations and religious parties worldwide.

Capitalist’s mass production and mass consumption life style became very
effective and prominent. The western lifestyle / modernity started being
imposed by its own channels to other nations, cultures and religious parties.

Using pork related products widely on all production lines, using dead animals
as much as possible, consuming more of food additives as a shortcut to achieve
the financial goals, changing the hormones and modifying genes of organisms
became the bad habit of Capitalist motivated industries.
Eating / drinking habits changed, the traditions started diverging and fast food
/ junk food became widespread among generations. As a result of divergence
from the common and natural life style had resulted with different diseases and
its effects still continue to destroy humanity. Muslims as well as other religious
parties started their quest to find a solution this widespread, accelerated
destruction.
﴾Evil has appeared on land and sea because of what the hands of men have earn, that Allah may make
them taste a part of that which they have done, in order that they may return

Aid Packaging
Materials

Christien Meindertsma published
book called "Pig 05049"
And she discovered that:
185 different products made of Pig by
products

Christien stated that if you are a
Muslim or a vegetarian, you still end
up using a lot of products that are
made from pig including…
Pig Skin and Bones,
Pig Meat and Internal Organs,
Pig Blood, Fat and its
Miscellaneous parts.

The best way to have a good idea is to have a lot of
ideas
Nobel laureate scientist Dr. Linus Pauling

INNOVATION: A VERSATILE TOOL
Innovation is the process of creating and delivering new
customer value in the marketplace and comes about
through the successful combination of novel innovation and
invention, and unique business opportunities.
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Traditional process is
described as “closed”
innovation

In an open innovation, a company uses its internal,
as well as external, inputs for their innovation, and
commercializes
through their
own business
INNOVATION:
A VERSATILE
TOOL or
external channels, as necessary.
Innovation is the process of creating and delivering new customer value in the
marketplace and comes about through the successful combination of novel
innovation and invention, and unique business opportunities.

Scientists, technologists, health professionals, and engineers
are getting more of an in-depth view of the market.

INNOVATION: A VERSATILE TOOL

Innovation is the process of creating and delivering new customer value in the
marketplace and comes about through the successful combination of novel
innovation and invention, and unique business opportunities.

INNOVATIVE FOOD PACKAGING
Changes in the way food products are produced,
distributed, stored, and retailed, reflecting the continuing
increase in consumer demand for improved safety, quality,
and extended shelf life for packaged foods, are placing
greater demands on the performance of food packaging.
Nowadays, varieties of packaging materials with different
properties for different product packaging are available.

CONSUMER TRENDS AND DEMANDS

Active packaging techniques
Aactive packaging usually means having active
functions beyond the inert passive containment and
protection of the product.
divided into two main categories :
1.Absorbing systems:
Oxygen absorbers
Carbon dioxide absorbers
Ethylene absorbers
Humidity absorbers
Absorbers of off-flavors, amines and aldehydes
Lactose remover
Cholesterol remover

2.releasing systems
Carbon dioxide emitters
Ethanol emitters
Antimicrobial preservative releasers
Sulphur dioxide emitters
Antioxidant releasers
Flavouring emitters
Pesticide emitters

Oxygen absorber

Ethylene absorber

ANTIMICROBIAL PACKAGING
Antimicrobial films may incorporate antimicrobial agents into
sachets connected to the packaging for release of the volatile
bioactive agent during storage, may directly incorporate the
agent into the packaging film, or coat the package with a matrix
that is a carrier for the antimicrobial agent. Agents bound to the
film surface are likely limited to enzymes or other proteins
because the molecular structure must be large enough to retain
activity on the microorganism cell wall while being bound to the
plastic.

ANTIMICROBIAL PACKAGING

ANTIMICROBIAL PACKAGING

Intelligent packaging techniques
• Intelligent packaging (IP): systems that monitor the condition of the
packaged food to give information about the quality during transport and
distribution

• Enhance food safety and biosecurity

• The uniqueness of IP is in its ability to communicate: the package is the
food’s best
companion and is in the best position to communicate the conditions of the
food.

1. Track the product
2. Sense the environment inside or outside the package
3. Inform the manufacturer, retailer and consumer
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Time-temperature indicators

Chocolate
ideal temperature for consumption 22 ºC

and

FRESHNESS DETECTOR

• Made to test the different levels of
ammonia that the meat contains.
• Different types of meats emit a source
of ammonia that can determine the
expiration or spoilage.
• The sticker changes its color as
more ammonia releases the meat.
• When the meat is completely
expired, the bar-code
• on the package label would
completely disappear and the cashier
would not be able to ring up the item

• A self-adhesive device that is specifically
formulated to match the shelf life of the
food products to which it is affixed
• As the active center is exposed to
temperature over time it gradually
changes color to show the freshness of the
food product
• Fresh-Check is based on a solid
state polymerization reaction,
resulting in a highly coloured polymer

O2 indicator
O2 indicator tablet which controlling
normal function of Ageless absorber
O2 concentration in atmosphere ≤ 0.1 % →
indicator is pink
O2 concentration in atmosphere ≥ 0.5 % →
indicator is blue

How much is your packaging smart?

Polyaniline intelligent package film usage
and its conversion

How much is your packaging smart?

Methyl red/cellulose
membrane intelligent
package

Shelf life indicators changing in dessert

Edible film and coating

Edible films and coatings are produced from edible biopolymers and foodgrade additives.
Edible films and coatings enhance the quality of food products,
protecting them from physical, chemical, and biological deterioration.

Functional

Materials

compositions
Film-forming

Proteins: collagen, gelatin, casein, whey protein, corn zein,

materials

wheat gluten, soy protein, egg white protein, fish
myofibrillar protein, sorghum protein, pea protein, rice bran
proteip, cottonseed protein, peanut protein
Polysaccharides: starch,.modified starch, modified cellulose
(CMC, MC, HPC, HPMC), alginate, carrageenan, pectin,
pullulan, chitosan, xanthan gum
Lipids: waxes (beeswax, paraffin, carnauba wax, candelilla
wax,

rice

bran

wax),

resins

(shellac,

terpene),

acetoglycerides
Plasticizers

Glycerin, propylene glycol, sorbitol, sucrose, polyethylene
glycol, corn syrup, water

Functional additives

Antioxidants,

antimicrobials,

nutrients,

nutraceuticals,

pharmaceuticals, flavors, color
Other additives

Emulsifiers (lecithin, Tweens, Spans), lipid emulsions (edible
waxes, fatty acids)

Haram?????

Halal?????

ACTIVE & INTELLIGENT PACKAGING

It is very probable that in the future the management of the food
supply chain will be based on wireless communication and active,
intelligent, and communicating packages. The packages will protect
the food without additives, inform about the product quality and
history in every stage of the logistic chain, guide the journey of the
package, reduce product loss, and will give real-time information to
the consumer about the properties/quality/use of the product.
However, above all, as utilizing all materials which use in our daily
life, packaging materials also should be suitable for Muslim's usage.
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