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continued from page 35

friendls and relatives, and one-third
is given to the poor. Appropriate
feast antimals and fowls vary around
the world, but the most common are

“Halal slaugh-
tering must be
done by cutting
the throat of the
animal in a way
that induces
rapld, complete
ble(?ding. Y Dr'
Muhammad
“Munir Chaudry,
— IFANCA
sheep, cows, goats, .deer, camely,
chickens, turkeya and pheasunts.
“Halal sfaughtering must be
-dotié by eulling the throat of the
animal in a way thal inducce
rapid, complete bleeding, and re-
sulis In the quickest death,” says
Dr. Chaudry. The blood must be
{ dratned out thoroughly to el
nate harmful bactciia, products
of metabolism, and toxing, There

N

13 about a galloni of bload per 100
pounds of animal.

According 1o IFANCA's standard
Halal slaughter procedure, a rec-
ognized and appropriate desensi-
tlzing or restraining method may
be used. provided the antinal does
not die before actual staughter.
U.5. commerctal alaughter laws
that requlire stunning an animal
take precedence. Other requtre-
ments Include showlng compas-
ston for handling animals or birds
before slaughtes.

At prisent, Dr. Chaudiy fecls
U.S. companics are hesitant (o
usa the certifieation symibol M on
processed foods hoeausc they are
unsyre how the generat public will

aceept jt. “Sixtly ycars ago there .

were shinlar reservations about
using the Kosher symbol. Compa-
nics felt there would be a backlash
from Lhe gencral publie. Bul
thtough education the K-is now
considered a good symbol. In fact,

some packages carry both the K
und creacent M synibols and there
have not been any objections.”
‘Through the conlinied work of
IFANCA, he hopes Lo see this pric-
tice grow. The Coundil may be
contactect at (708) 233-1001. O

Ry

Halal and Kosher Products: Besides selling Halat and
Kosher meals at retail, My Own Meals provides the same
types of meals for the U.8. military. The meals made for the
military do not require refrigeration,

‘ Halal Meals Available In Military

: F‘ot the first time In the his-
tory of the U,S. military both
Halal and Kosher meals are
available, thanks to a new test
program developed by Mary
Ann Jackson, prestdent of My
- Own Meals, Deerfleld, NI, Ten
ycars ago Jackson ploneered

the creallon of milcrowaveable
meals for children, &4 market that
major food companies qutckly
taok aver,
From that bcginmng Jackson
channeled My Own Mcals Into a
speclally fond niche she again
continued on page 38
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* Mixers
* Pumps
* Batter-Lines
* Markat-Entry Lines
* Automated Systems

Equipment Needs

Videos Available

* ConsulyDeslign Speclal

Ask about distributors in your country.
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* Novelty
* Taste

* Profit

, Nature s'basic meat & bread...
s 13 Bnastick!

* Cotivenlence

o : A " Quality + Simplicity
o FS Auto

Since 1976

PTL SERIES COMMERCIAL SYSTEMS

. Dependability
mated Food Systems, Inc.
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(continued frompage 36 .. -
"developed for the manufacturing
"and markeling of Halal, Kosher
and vegetarian entrees. Her

largest customers are the mill-

tary, prison systcms, hospilals
and, when the occaslon de-
‘ mands, hotels, airlings and refail
_food chains, . '

© “Our mcals dre refrigeration-
free,” she sdys, preferring this,

terminology ‘over, "retort”. b

i1

cause it is “morecustomeér-t

friendly, The meals are both mi-
crowavable and boflable.
“Serving this niche market Is
smiall business, but important,”
she stresses. Originally  she
processed only non-meat meats..
*Now we have added entrces with
chicken or meat. We actually
handle every step of the slaugh-

LTI

hei?

of the products.” Jackson and her '

staff utitze the facilities of scver-
al co-packers to accomplish each
cooking and processing stage,
When they niove into s plant, they
work nonstop until their produc-
tlon is completed. When the
slaughter and preparation for
Koshey certification are complct-

ter.and, pro cogsing purselves to -
contiol the’quality ‘and_mtegrity

hitps//www.wetinet.com
Classified and Product News Marketplace

Hot Links t6 Meat Processing Sites
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ed, they slart over, duplicating .
the’ slaiighter *and .processing =
under "Halal supcrvision. Pro-
cessing chicken requlres more
work — slaughter, cutting and
dicing of product and processing
by-products inlo base sauccs.
Each meal uses Its own ceritficd
commercial components such as
seasonings, vegetables, cte. The
Halal production supcrviston Is

.provided by Dr. Muhammad

Chaudry's staff. , '
“One of the difficulties in pro-
cessing for the Muslim market is
that thére s no supplier base,”
20y8 Jackson. Local stores may
slaughtet, but the meat/chicken.
Is not USDA inspected, “So we
arvange for USDA inspection aluo.
Fiveycars ago when wo brgan, Dr.
Chaudry anticipated it would take
“One of the difficulties
in frocessingfor the .
Muslim market {s there
ts no supplier base.
Locdl stores may
slaughter, but the
‘meatﬁ:hicken is not
USDA tnspected. So we .
‘arrange for USDA In.
spection.” — Mary Annt |
Jackson, My Oisn Meéuls

five years to develop procedures
and standaids for processing

_Halal food ppaducts. That has not

happenéd,” says Jackson,
Early on she found that meat -
people dnd incat coripanics did
not have any standards for reli-
glous proccssing, ahd many were
unaware what was cven neces-
sty to process Halal products,
“We have helped (8 develop stan-
dards and arc shiiring those with-
Int the food Industty, Unltké the
Jewlsh rabbinleal system, which
18 very complete, the Musliing do
not have an infrastnucture or
network through which to provide
the necessary Ingredients.” -
Although Dr. Chaudry. theotigh -
IFANCA, s how providing many
of those setvices, Jackson be-
leves it will toke decades to cre-
ate the awareness necessary to
expand this market. ’
My Own Mcals also hondles the
distribution of its Halal, Kosher
and vegetardan products outside
the military logis{ics system. "It
used to be that a Musiim soldier
would carry his own food with
him,” says Jackson. Now she dis.
tributes worldwide. Bestdes tnsd-
tutional markets, she scils to the
retall markét and to consumers
by direct mall. For further infor-
mation, wifie My OwnMealy, P.O.
Box 334, Deerficld, ti. 60015, O
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