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ISLAMIC rooo ArlO NU mlTION
COUNCil OF AMERICA 773·283·3708

®

GYROS CONES
MADE WITH ZABIHA HALAL MEAT
INGRBDIENTS1 BEEF, WATER, BREAD CRUMBS (FLOUR, WATER, SALT & YEAST. ALSO IT MAY
CONTAIN PURE VEGETABLE SHORTENING, (SOYBEAN AND/OR COTTONSEED OIL), AMMONIUM'
CHLORIDE, CALCIUM PROPIONATE), SOY PROTEIN CONCENTRATE, SALT, MONOSODIUM GLUTAMATE,
NATURAL SPICES, ONION, GARLIC.

OLYMPIA FOOD INDUSTRIES INC.
5757 WEST 59TH STREET
CHICAGO, ILLINOIS 60638

NET WT. 40 LBS
KEEP FROZE....
For Institutional
Use Only

Figure.6.3 Halal.lab~ling of meat products: Gyros Cones product label. (Courtesy of Olympia Food Industries, Inc., Chicago, IL.)
. .

Figure 6.4 Halal labeling of meat products: Beef Stew product label. (Courtesy
of JRM Food Products Company, Deerfield, IL.)

Appendix B
[HAlAl INDUSTRIAL
PRODUCTION STANDA,RDS1·
Source: From Chaudry, M.M., Hussaini, M.M., Jackson', M.A., and Riaz;M.N.
l<;/amic Status for the Permissibility of Various Food Additives, My' Own
Meals, Inc., Deerfield, IL, 3rdprinting, September 1997. With permission.
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Until recently, the word halal meant little to a producer who would
pay a Muslim to bless the slaughter of animals in the plant, not use alcohol,
and then put halal on the product to entice Muslim consumers. Standards
were so lax that some producers used tape recordings of the prescribed
blessings to "meet the minimum requirements." Other producers "read
books" or learned from Muslims what the "rules" were and established
production standards to self-certify the halal status of their products.
Many Muslims began to rely upon non-halal certified products, particularly meats, since halal certification had been virtually nonexistent. :The
Muslim community had no formal infrastructure established to monitor
the authenticity of halal. Most halal-certified products were shipped overseas. Today, several Muslim organizations are policing U.S. producers, to
assure proper halal practices. U.S. companies failing to follow proper
Muslim inspection standards may be destined for both domestic and
international "black listings."
Many Muslim organizations reverted to stipulating that halal products
had to be produced by Muslim-owned and operated companies, most of
which were only state and not federally (U.S. Department of Agriculture)
inspected. Products could not be sold across state lines. This created
restraints of trade, making it impossible for institutions to comply with
halal requirements. In addition, there were not enough trained"and/or
employed Muslim slaughtermen since the market was in its infancy and
demand was fleeting.
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My Own Meals, Inc., and J&M Company are very active in halal
production. IFANCA is establishing halal production and supervising standards 'for various products. Together, we offer you this book as the first
in a series of standards manuals to be issued as the market evolves in
order to facilitate an understanding among producers of what halal standards 'mean and how to comply with them. Producers failing to meet
these minimum standards will likely face challenges both domestically
anp internationally. The certification activity is one of the first segments
of the halal infrastructure being created by Muslim organizations to assure
that producers understand what is required to comply with halal standards.
,This manual is from a producer's practical perspective, utilizing the
halal standards IFANCA and others require. A company does not have to
be owned, run, or operated by Muslims to produce halal products.
However, any product destined for halallabeling must be produced under
the, strict supervision, assistance, counsel, and participation of trained and
competent Muslim production inspectors. It is the company's responsibility
to find trained Muslim inspectors and to comply with the requirements.
It is the marketer'S responsibility to assure the reputation of the Muslim
supervising organization contracted to do the certification.

,('INTRODUCTION: THE GOAL AND PURPOSE
OF HAlAl SUPERVISION
The 'Yord halql means "proper and permitted." Halal food is permitted
byAIlah (God)Jor Muslim consumption. Dhabiha halal refers to meat and
poultry properly slaughtered by a Muslim according to Islamic rituals. The
word haram means "prohibited" or "forbidden" by Allah for Muslim
consumption. Foods not prepared or processed using halal standards are
forbidden to be consumed, just as would be alcohol or pork.
From a producer's perspective, these concepts are important to remember. Not only must the ingredient be reviewed for permissibility, but also
suppliers of the ingredient must be Muslim approved as halal. This is
because many ingredients may be from a variety of sources, including
meat-based sources. Creating and approving a supplier network is time
consurclng, but may save a great deal of time later in the production and
planning prpcesses. Given the evolving market, it may be necessary and
prudent to establish halal processes at a few key supplier locations,
particoiarly those connected to meat/poultry and related ingredients.

B. HAlAl SUPERVISION AND INSPECTION
Finding and hiring a reputable halal supervisory organization and properly
trained6nsite halal inspectors and supervisors are critical for current and
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future business dealings. Very few organizations meet these requirements ..
Look to these organizations as any other potential business partner.
Evaluate what value they bring to the operation, including their reputation,
which provides acceptability to the consumer.
In the past, many companies hired individual untrained local Muslims
to supervise and certify their production practices as a means to meet the
minimum requirement of having a Muslim associated with the production.
This imprudent practice threatens the success and acceptability of production. There may be benefits in working with a local Islamic-certifying
group by training them in specific production systems so that they may
become a better supervisory organization.
.'
Inspectors and supervisors require training not only in religiouS teachings, but also in production quality and control, product flow systems,
cleaning, and the proper use of the production equipment. Tl:aining must
include a working knowledge of ingredients and potential suppliers. For
production locations running both non-halal and halal products, additional
experience is required. Both the supervisory organization and the inspectors must have an experience base to properly establish procedures to
assure that the cleaning and production control systems are adequate
(including systems from receiving, storing, and producing through to enditem packaging).

[Halallndustrial Production Standards]
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. organization with which the inspectors and supervisors previously workt
. and whose training is approved by the supervising organization.
Some of the areas to. be covered in training are:
a.
. b.
c.
d.
e.
f.
g.
'. h.
i.
j.

. Halal requirements as stipulated in the Quran and Sunnah
Working knowledge of the product(s) under its supervision
Pl:oduction facility layout, management practices, and policies
Production processes for non-halal products (where appropriat
and for halal products and where and why differences exist
Machinery and production methods and standards Con-the-jc
under a trained supervisor is appropriate)
Labeling format(s), design(s), statements, etc. acceptable to tt
supervising organization
Handling and packaging aspects of the facility
Industry practices for that particular product(s) market
Professionalism and maintaining control over documents, proces:
ing areas, packaging, etc.
Maintaining of logs and records of production to assure only thos
items 'produced' as halal are labeled as halal and only approve
. vendors and ingredient~ are used for production

B-3 Requirements for the Supervising Organization
B-1 Qualifications of Inspectors and Supervisors
Inspectors and supervisors must be Muslims, actively practicing their faith
with a committed spirit and working knowledge of halal requirements as
stipulated in the Quran and the Sunnah (teachings of Mohammed): Both
must have demonstrated practical knowledge of food preparationaccord~
ing to halal practices and requirements. Such practical knowledge usually
comes from experience in the production of food similar to that being
produced. For example, experience requirements differ forrestaul.'ants,
commercial kitchens for caterers, a USDA production facility, :etc.
Supervisors are usually men. However, women trained and qualified
to perform such functions are not specifically excluded from assuming
these duties.

B-2

Training of Inspectors and Supervisors

Inspectors and supervisors must receive adequate training in each of the
following areas, and such training must be documented. Training shall be
provided by any or all of the following: the supervising organization; a
credible organization hired to provide such training, or another supervising

The supervising organization is charged with the full responsibility fa
training ard performance of its inspectors and supervisors, and mus
. p~:rform any: and all testing of inspectors and supervisors to assure tha
they are adequately trained, knowledgeable of the halal requirements
. and have demonstrated reliability, profeSSionalism, and ability. The super
vising organization arranges insurance and compensation consideration:
-With the producer.
Every supervising organization must have a religious authority eitheJ
on staff or on a consulting arrangement. The religious authority must bE
disclosed to the producer and to any consumer or customer requestin~
this. information. This religiOUS authority, together with the experience oj
.the supervising organization, contributes to the credibility and reputatior;
of the supervising organization. It also provides information as to preferred
practices, particularly related to slaughtering procedures and ingredient
approval. The supervising organization must maintain detailed records of:
a.

Documented and approved production and packaging standards,
procedures, and practices. Only such approved methods should
be used by any facility.
b. Experience and training of inspectors and suoervisors.
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c.
d.
e.
f.
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Packaging materials and labels used by production facility.
Surprise inspection visits and findings during such visits.
Violations of accepted practices and policies and resolution.
Control over use of organization's name and trademarks. Should
the supervising organization decide to np longer certify the producer or any part or all of its products, the supervising organization
must cancel authorization of the producer's right to use of its name
and/or trademarks on those product(s). The organization must then
take reasonable care to inform key customers or consumers that
such items are no longer under its supervision as halal. When end
users are consumers, such as through a restaurant or store, rea~
sonable care should be taken to inform religious leaders in the
area of such a change.

C. MEAT AND POULTRY -

DHABIHA HAlAl

C-l Species Acceptable (Halal) for Consumption
Generally, goats, beef, lamb, rabbit, buffalo, deer, cattle, camels, and
giraffes are acceptable animals for consumption. Permitted bin:is include
turkey, chicken, fowl, hens, geese, and ducks.
The most noted exclusion of common meat sources is pork. Pork and
all pork-derived ingredients come from swine. Swine is considered unfit
for consumption by all Muslims and is haram. It is also haram to raise,
trade, transport, or in any way derive benefit from pork or pork byproducts.
Also excluded are all animals considered "beasts of prey having talons
and fangs," such as lions, wolves, dogs, cats, tigers, hyenas, foxes, and,
jackals. Domesticated donkeys are also excluded. Excluded birds which
"prey on the flesh of dead animals" include vultures, crows, eagles, falcons,
pelicans, and other scavengers. In addition, the milk and eggs of prohibited
species are similarly prohibited for consumption.
In all cases, any animal which is not properly slaughtered as discussed
below may not be consumed. This includes improperly slaughtered animals as well as animals that die on their own from disease, alterca1i6ns
with other animals, or human cruelty.

C-2 Slaughtering Practices -

A Humane and Spiritual Pro<:ess ,~,

It is permitted to consume certain animals, provided the animal is given
proper treatment and appreciation for its role in continued human existence. Care must be taken to reduce pain and suffering to a creature which
will be slaughtered for sustenance.

-
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At the moment of slaughter, the tasmiyah and takbir blessings are sail
over each animal or bird by a trained, r'eligiously observant Muslin
slaughterman. Saying a blessing after slaughter, solely at the beginning 0
the slaughter process, over the telephone, or on a prerecording art
unacceptable practices. All products produced under these methods art
unacceptable. Any representation that they may be halal is mislabeling
The blessings must only be uttered and supervised by a religiousl;
observant Muslim in person.

C.. 3 Requirements for Inspectors, Supervisors, and Slaughtermen
Individuals assuming these roles must be educated and have experienct
in halal slaughtering practices. Any Muslim actively involved in slaughte
"must have experience in proper halal slaughter procedures. They mus
assure they use an extremely sharp knife and sharpen it often enough tc
keep it sharp. They must swiftly cut the esophagus, trachea, and jugula)
veins to rapidly release the blood and prevent pain or torture to th~
(lnimal. The spinal column must not be cut, whether using mechanical 0:
hand slaughter. The supervising organization is charged to assure tha'
only properly trained inspectors, supervisors, and slaughtermen are per·
mitted to participate in this pha'se of production.

C-4 ,Unacceptable Practices
Soine producers label meat products as halal when these products are i1'
fact not 11ala1. It is possible that they may innocently believe they are
following the "rules" to label the meat as hala1. It is also possible that
there is little concern other than marketing and sales driving these decisions.
When a meat product is labeled as halal with no reference to the
certifying organization, the chances are high that the meat is mislabeled.
A producer 190king for halal meat as an ingredient must not assume that
, a' nieatitem labeled as halal is indeed authentically hala1. To be certain,
request a halal certificate for each lot of meat to be used. Since meat is
t.~e most critical ingredient, the supervising organization must evaluate
the supplier or recommend another supplier.
As advice to the producer buying halal meat as an ingredient, we
caution you to take extra care in the area of meat. With every order,
confirm the acceptability of the supplier. However, if your supervising
organization states that there is only one acceptable meat supplier in the
U:S., we recommend seeking an alternative supervising organization. This
is an evolVing supplier network today, surrounded by issues and problems.
Be flexible and cautious as it evolves. If something does not seem right,

190

•

Halal Food Pro(juction

it probably is not right. For the next few years, do not be surprised if
you find your company together with your Muslim supervisory organization setting up halal standards at a supplier to get what you need.

Disallowed Slaughtering Practices
Under no circumstances is it permissible to:
•
•
•
•
•
•
•
•

Say a blessing only at the start of the slaughtering process (but
not throughout the process)
Say a blessing only after all slaughtering is completed to cover all
the animals slaughtered that day
Use recordings of blessings to substitute for the devotion of an
observant Muslim
Accept the word of the slaughterhouse that humane methods were
used and therefore should be considered the same as halal
Accept that a product labeled ashalal is indeed produced as halal
Label a meat product as halal if there is no onsite Muslim partic- ,
ipation
Simultaneously process any pork or pork-derived product 'while
producing halal-Iabeled m e a t "
.'
"
Process any pork or pork-derived product immediately pdor to the
processing of any halal-Iabeled product without a full comprehensive and detailed cleaning (See Section N in production gUidelines.)

C-5 Production Practices and Standards
It is imperative that the slaughter method used be done in a humane

manner to avoid the infliction of unnecessary pain and suffering on the
animal. The animal may not be mutilated, cut, or maimed while alive.' It
may not be bludgeoned. It is the responsibility of the slaughterer to take
all due care to assure that the animal does not suffer.
The slaughter must be swift with a full frontal cut of the neck, throat
(esophagus), and wind pipe (trachea). The two jugular veins in the neck
must be cut without cutting the spinal cord. The blood orthe animaJ must
be thoroughly drained immediately upon slaughter. Only after the animal
or bird is dead may the skin, head, feathers, and other parts be removed.
Each animal properly slaughtered according to halal s~ndards is.' identified as Ralal. Improperly slaughtered animals must not be mar1<ecl halal.
They must be removed and segregated from the halal meat. These, Carcasses
may be sold as non-halal product. Documented and identifiable' standards
and procedures must be on-hand for each slaughter to assure the supervisor

[Halallndustrial Production Standards]
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that the animals were not only properly prepared, slaughtered, and 1:
handled for sale or distribution, but also to assure segregation of dhat
'halal animals from any animal, product, or by-product deemed non-h~
Should an animal die in' the process of being slaughtered, either by sturn
or other methods, prior to halal slaughter as required in this section,
animal is considered carrion and, therefore, haram.
Each package must be properly sealed under the supervision c
trained halal supervisor and properly marked as dhabiha halal only un
'his or her supervision. Any meat products which were not slaughte
under the above standards or not prepared and packaged as required
"thehalal supervisor may not be labeled as halal.

Methods of Slaughter
,a, Slaughter at the Hand of a Human

When an animal is slaughtered by an individual, that individual must h
received special training not only on the halal requirements but alsc
the methods and procedures reqUired to cause no pain or sufferin~
the animal(s). This difficult task requires swiftness and strength. The f
.of heart or weak must not be. permitted to assume such a task. Otherw
there is a strong probability that the animal will not be swiftly slaughtel
This could cause unnecessary pain and suffering to the animal. In
case, the requirements of halal slaughter may not be met.
Therefore, anyone not properly trained and strong enough to aSSl:
. the responsibilities associated with the task of slaughter must not
permitted near animals. Should a supervising organization or any'
knowingly permit such a situation, everyone associated with the act'
'bE! responsible for the inhumane death of the animal. Specialized trair
and experience in this area cannot be taken lightly.
b .. Me{:hanical or Rotary Knife Slaughter (Used for Birds)

Mechanical slaughter, or slaughter directly performed by machines
somewhat controversial. Most Muslim countries now accept mechanic
slaughtered birds if a trained Muslim working full-time at the mach
utters the proper bleSSings. A machine is merely a tool to assist
slaughierman, much like a knife in the slaughterman's hand. Provided
machine properly cuts the esophagus, trachea, and two jugular veins,
.mechanical slaughter can be used. Any birds missed by the machine II
be slaughtered by the hand of the Muslim slaughterman. Contact IFAl'
for a copy of Mechanical Slaughtering Procedures.
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D. FISH AND SEAFOOD
D-l Species Acceptable as Halal
All fresh fish and seafood, including shellfish, are consideredhalal. Any
processing or cooking of fish and products containing fish requires halal
approval by a trained halal supervisor prior to being labeled as halal.

D-2 Slaughtering Practices
Fish does not need to be slaughtered. However, in no way shall a fish
be permitted to suffer. It shall not be bludgeoned or its flesh cut from its
body while alive. It shall not be cooked alive. It should be leftto die by
itself.

Fresh fruits and vegetables are all considered halal. Processed fruits c
vegetables may be unacceptable if they are produced in processing pIa
using qon-halal oils, fats, preservatives, flavorings, colorings, etc. 1
procedures used in producing these items do not require onsite Mus
supervision. However, a prudent producer will work with its halal-sUJ:
vising organization to ascertain that the supplier uses procedures to ass'
that the halal status of the fruits and vegetables has not been compromis
In addition, ingredients or processing aids used in production or fill
packages should be evaluated for halal status. Potentially problem~
ingredients could be added flavorings, colorants, or preservatives (~
Section I). Both the suppliers and the products must be approved by .
.halal-supervising organization. Also refer to Section L related to the h~
~ratus of packaging materials.

G. BREAD, BREADING, PASTRIES, AND CAKES
Bakery goods carry particular halal concerns. Breading on products S1.:
as,' fried chicken or cheese sticks or breading used as a "hidden" ingredic
in stuffing or fillers may contain potentially questionable ingredients S1.:
as fats, oils, flaVOrings, colors;' preservatives, or alcohol-based ingredier
It is important to assure that no alcohol-based or animal-based ingredie
are used to ascertain halal status. Refer to the appendix for a listing
the halal status of many ingredients,

H. OILS AND FATS

D-3 Standards and Requirements for Supervisors andlnspectors
Supervisors and inspectors shall be trained in the practices of fish production,

Fats are rendered products which must be from halal-slaughtered animc
preservatives or processing aids must not be used in vegetab
I#sed oils,

fI~ram

E. MILK AND DAIRY PRODUCTS SUCH AS CHEESE
E-l Yogurt
Yogurt and yogurt products must not contain gelatin, unless that gelatin
is determined to be from halal-slaughtered animals.

1

F. FRUITS AND VEGETABLES

C-6 Acceptance of Meat Slaughtered by Jews or Christians
A slaughter performed by religiously observant Jews or Christians which
properly meets all halal blessings and regulations may be used only under
restricted and limited conditions. However, when meat slaughtered byMuslims is available, there is no need or, reason to accept the slaughter
of meat by Jews or Christians, and this exception provision does n6t ·exist.
Some Muslim families used to purchase meat and then bless it at home
before cooking or eating it, In the strictest sense, the blessing must occur
at the moment of slaughter, so reciting the blessings at hoinedoes not
.
change the status of the meat.

•

I. ADDITIVES, COLORANTS, AND PRESERVATIVES
It is' important to assure that the additives, colorants, and preservati"

are from acceptable sources and are processed according to halal requiJ
mehts without the use of alcohol-based carriers. Refer to the appenc
for a listing of the halal status of many ingredients.
..

1.'

E-2 Cheese
Many cheeses contain rennet and other enzymes that are derived from
animals. It is important to assure that these are derived from halal-approved
animals or from microbial or plant sources. Other ingre?ients musJ also
be from plant sources.

J. ALCOHOL AND ALCOHOL BY-PRODUCTS
Alcoholrneans ethyl alcohol. All products or ingredients containing alco!:
ate prohibited in Islam, even for cooking purposes or in fillings in candi<

194
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Artificial and natural flavors, colors, and some types of meat or vegetable
bases may contain alcohol products used to carry the flavor. Th€y,:,"ould
be unacceptable to the requirements of halal. These may be hldden
ingredients, so care must be exercised. The supervising organizati~n may
need to follow up on processes and ingredients. Note that vmegar;
although a by-product or derivative of alcohol, is permitted in Islam.
However, it is prudent to avoid the words "wine vinegar" in the label
statements in order not to create confusion.

K. PREPARED FOODS - COMPLEX AND MULTIPLE
INGREDIENTS
Prepared foods usually contain a wide variety of ingredients. As a result,
the supervising organization takes extra care in reviewing and periqdically
approving supplier sources.
The production plant of complex and multiple ingredient meat~bas:d
products, such as soups, stews, and prepared meals, must have OGSlte
Muslim supervision and participation. If the plant is producing vegetarian
halal products, but usually produces non-halal meat-based products,; tlt~
facility requires specific cleaning and halal preparation proce?ses be
performed prior to commencing halal production.
. . .....
Extra Muslim attention and supervision is required for halal certificatlOn
of the prepared foods produced. Onsite Muslim control and supervision
is mandatory for any halal-certified product containing meat.

l. PACKAGING MATERIALS
Packaging materials are questionable in their halal status. While ~. plastic,
microwavable container of frozen food may appear acceptable, the source
of some of the ingredients used to create the plastics may be, hidden, In
many cases, stearates are used in the production of plasticcoritainers.
Stearates may be of animal origin.
. . '.'.
Metal cans are also suspect. In many cases, the formation' and cutting
of the cans require the use of oils to aid in their manufacture. Such oils
can also be animal-derived.
.
"
.
The supervising organization must investigate and evaluate packagiIig
to determine its acceptability in order to approve food in that particular
container. Often, a "melt-down" test is used to determine how much, if
any, of the container contains haram ingredients. Producers may use only
approved containers and suppliers.

-

M. RELIANCE UPON REPUTABLE, WEll-KNOWN, AND
RESPECTED SUPERVISING ORGANIZATIONS
I

~:

As halal certification standards evolve, supervisory organizations wi!:
created. Those with consistent standards, organization, documented tr
ing, and standards will likely last and gain the respect of the Mu:
.comrminity. Eventually, consumers, as well as foreign customers, will
upon the certifying organization's standards and reputation to prop
determine the halal status of products. Establishing strong, approved b
practices and standards in the production process will facilitate fUl
developments in halal certification and acceptability.

N. GUIDELINES AND STANDARDS FOR PRODUCERS
N-1 Certification Process

For products to be properly labeled as halal, the production facility, all
with its management, policies, and production practices, must be clo~
. and carefully evaluated by a reputable supervisory organization. Wb
production practices must be revised to conform to halal standard~
trained Muslim, under the tut~lage of a reputable supervisory organizati
must assist in implementing the required production practices and chan~
,q.

For noncomplex or dedicated lines where the same processes
.' used everyday, such as in fruit canning plants, little, if any, Mus
'. supervision is required. Once production practices are documen
and established, the trained supervisor does not need to superv
. all aspects of production all the time. Future inspectors may arr
unannounced during a planned production day to test that 1
<;locumented procedures are in place and being utilized. In t
case, the plant and all production may be considered halal all 1
time, requiring only an annual review and certification letter.
b. For complex products or where halal and/or non-halal m!
products are manufactured, the halal-certifying supervisory orl
nization must be informed every time halal production is SChE
uled. Special cleaning and preparation of equipment and facil
are necessary prior to commencing halal production. A train
Muslim inspector or supervisor must be physically on site at t
commencement of production. He or she must identify and insp!
ingredients to be used, confirm packaging and labeling, che
and approve cleanliness of the facility and equipment to be USE
apd review halal procedures being followed. Sections N-3 to ]\
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relate to requirements for complex prodllction enyp-onments.
While an annual certification letter may be issued to the producer,
a control listing of lot codes produced under halal supervision·
must be maintained by the Muslim supervisory organization to
attest to the halal status by lot code. Son:e customers require every
batch be certified.
For slaughtering facilities, an onsite Muslim supervisor must be
present during all phases of slaughter, segregation of halal meat,
and labeling. Each slaughter is halal certified individually, unless
the slaughterhouse is exclusively a halal-slaughtering facility.

N-2 Inspection and Approval of Plant and Production Processes

a. Overall plant and production approval - to approve a facility for
general halal certification, it must consistently perform the same
type of production and produce the same group of approved
products using the same ingredients. The Muslim supervisory organization will:
• Review the production facility layout, production procedures,
policies, and practices. This will involve direct insp~ction, and
discussion with plant management and personnel.
• Evaluate management reputation, integrity, and reliability..
• Review and approve all ingredients and ingredient-supplier listings. Procedures must be established whereby all new suppliers
or ingredients changed during the year's certification letter
period are approved by the halal-certifying organization before
being used.
• Approve written procedures for halal-only certified production,
which may differ from non-halal certified production.
• Authorize (in writing) how and when the producer may use the
Muslim organization's name and halal symbol on its'labels or
in advertising.
• Make unannounced inspections of documentation and sign-in
logs which document when a Muslim inspector was on site.' .
• Review sanitation procedures and sanitation chemicals to' ev,d~
uate adequacy of cleaning.
b. Plant approval where complex products are produced -:- complex
products include those produced at a facility which produces meatbased halal products. Complex products also include ':nonmeatbased halal products where the facility also produces non-halal
meat products for other customers at other times.

I
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• There is to be an onsite Musliminspection at the Commencement
of each production run for procedures, ingredients, cleanliness,
and packaging/label review.
• Whenever a noncertified product is run between halal production runs, an onsite inspector must reinspect ingredients, cleanliness, and packaging.
• The supervisory organization must obtain a production report
of. what was produced as halal and non-halal during halal
production periods, by lot code.
• Packaging control procedures must be in place to assure that
only halal-certified production is labeled with halal certification.
In this case, an inventory of packaging and labels before and
after the production run must be made available upon request
by the halal-certifying supervisory organization. Written agreemepts with packaging suppliers must be made whereby the halal
supervisory organization approves all purchase orders for packaging materials where halal certification appears, prior to releasing any packaging materials to the producer.

COMPLEX PRODUCTION PROCESSING REQUIREMENTS
N-3Preparing for Production

A complete and thorough cleaning must occur the day before commencement ofhalal production. Equipment, piping (CIP cleaned in place or
dismantled), feed lines, conveyors, cooking equipment, utensils, buckets,
stoves, ovens, kettles; retorts, dollies, totes, barrels, and all other equipment· to be used for halal production must be thoroughly cleaned and
free of foreign. material. The inspector will touch and visually inspect. Any
remaining fqod, grease, or other materials must be thoroughly cleaned
and removed prior to production.
N~4 .Documenta~ion Required to Prove Halal Status of Ingredients

Producers supply the halal-supervising organization with a list of ingredients used for halal production together with all primary or secondary
suppliers. A listing of ingredients and suppliers must also be provided to
the inspector upon inspection for noncomplex products, and prior to
cornmencing the production of complex halal products.
If' the inspector finds that nonapproved alternative ingredients or
unaccept?ble suppliers are being used, production and certification is
immediately suspended or revoked unless and until cleared by the supervisory 6rgqnization.
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N-5 Segregation, Shipping, Storage of Ingredients and Packaging
Segregating ingredients to be used solely for halal production, such as
halal meat, makes it easier for the halal-supervisory organization to rel.y
upon management controls than onsite visual inspection of every aspect
of production. Even though not required, this practice reduces th(O! possibility of invalidating the halal production by using a nonapproved
ingredient (especially meat and meat bases). The product ca~ be sold,
but not as halal, once the halal status is violated.
There is potential for significant negative ramifications if a non-halal
product is boxed in error into a halal-certified box. If packaging inventory
variances cannot be explained to the halal supervisory organization, all halal '
products produced become suspect, which may result in a suspension of
halal certification of all halal products in inventory unless and until cleared.
Segregating sealed halal and non-halal products in shipping (Le., L11,
common carriers) is unnecessary. However, fresh non-halal meat, which
can leak meat juices through packaging materials, should be segregated.
If all packages are properly sealed to prevent cross-contamination, there
is no need to segregate halal food products from non-halal food products.
in shipping.

N-6 Additional Requirements for Plants Using Pork, lard, Pork~
Derived Ingredients for Non-Halal Products
.' .
A special cleaning is required in facilities that prepare pork-products
during non-halal production periods. Under no circumstances may pork
production occur simultaneously in the same room with halal-certified
production. The plant should be clearly divided so that the pork production is segregated and produced away from the halal production. It may
take place in the same facility, just not in the same segregated production
section of the plant.
An onsite halal inspector must arrive prior to production and inspect
the production area and equipment to be used for halal production which
was previously used for pork production to be assured that everything is
perfectly clean. In addition, the area and equipment must again be cleaned
under Muslim supervision with steam, boiling water, or chemicals to
thoroughly clean any possible remnants of pork or fat. This cleaning
pertains to any surface which will touch halal-processed food, including
fillers, kettles, utensils, mixers, etc.
.

N-7 Halal Supervisor's Control Required over Packaging
To assure that only properly prepared products carry halal certification,
it is critical to implement controls over packaging and labels s6' that the'
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manufacturer cannot label non-halal products as halal in error. The supervisor: organization must have a written agreement between the company
. and Its supplier(s) of printed packaging and labels that all purchase orders
for such materials must carry the approval signature of the supervisory
organization prior to shipping to the manufacturer.
. The supervisory organization must then keep a reasonable accounting
for packaging materials inventory compared with purchases and produc. ti6n(output). Any significant variations require a written explanation of
the variance to gain assurance that no nonapproved production was
labeled as halal.
Under no circumstances maya rubber stamp be used without the prior
approval of the onsite inspector. In cases where the facility prints its own
. labels, a letter attesting to the number of labels printed must be signed
by an ~fficer of the company and supplied to the supervisory organization.

N-8 Labeling Requirements
Under no .circumstances maya company put the supervisory organization's
name andl or symbol on its packages as certified halal unless preViously
approved in writing by the supervisory organization. Once authorization
'to use the name and/or symbol has terminated by either time or through
decertification or suspension, all materials containing the halal symbol
mlist be destroyed.
All products labeled as halal should also carry the supervisory organization's name andlor symbol. Products labeled as halal without reference
to the certifying organization's name will likely be those products initially
under:review by the Muslim community's new policing efforts.

Appendix B-1
Food Additive

Acetic acid'
Adipic acid
Agar
Albumin
Aigfn
Annatto
Artificial color/flavor
Ascorbic acid

Functions

Acidulant, preservative, flavoring
agent
Acidulant, flavoring agent
Gelling agent
Protein fortifier, binder
Thickening, binding, and gelling
agent
Color
Adds color and/or flavor
Vitamin C, dough conditioner,
antioxidant

Islamic Status

Halal
Halal
Halal
Questionable
Halal
Halal
Questionablea,b
Halal
(continued)
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Calcium propionate
Calcium silicate
Calcium stearoyl
lactylate
Calcium sulfate
Caramel
Carrageenan
Citric acid
Cornstarch
Dextrin
Diammonium
phosphate
Dipotassium phosphate
Disodium guanylate/
inosinate
EDTA
Enzymes
Erythorbic acid
Ethyl alcohol
Ferric orthophosphate
Ferrous fumarate
Ferrous gluconate
Fumaric acid
Gelatin
Glutamic acid
Glycerin
Glyceryl monolaurate
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Appendix B-1 (continued)

Food Additive
Aspartame
Benzoic acid
Beta carotene
Butylated
hydroxyanisole (BHA)
Butylated
hydroxytoluene (BHT)
Caffeine
Calcium caseinate

•

Functions

Islamic Status

Sweetener
Preservative
Colorant, vitamin A
Antioxidant

Halal
Halal
Halal
Halal

Antioxidant

Halal

Beverage additive
Protein fortifier, binding agent,
whipping agent
Preservative, mold inhibitor
Anticaking agent
Whipping agent, dough
conditioner, emulsifier
Calcium source, filler, firming
agent
Colorant
Stabilizer, gelling agent
Acidulant, antioxidant
Thickener
Adhesive, flavor carrier
leavening agent

Halal'
Halal
Halal
Halal
Questionable a

Food Additive
'Glycine
<.

.' i

Guar gum
Gum base
Hydrolyzed vegetable
protein (HVP)
Isopropyl citrate
lactic acid
lactylated fatty acid
. esters
lard'
lecithin (soy)

Halal
Magnesium stearate
Halal
Halal
Halal
Halal
Halal
Halal

Maltodextrin
. Methylcel!ulose
Methylsalicylate
Monoglyceride and
<.

Emulsifier, buffering agent
Flavor enhancers
Sequestrant
Active additives
Preservative
Extracting agent
Food supplement
Food supplement
Food supplement
Acidulant
Gelling agent
Flavor enhancer
Humectant, crystallization
modifier, plasticizer
Emulsifier

Halal
Halal
Halal
Questionable c
Halal
Haram
Halal
Halal
Halal
Halal
Questionable d
Questionable a
Q uestionablea
Questionablea
(continued)

d.@y~eride

Monosodium glutamate
(MSG)
Oleoresins
Oxystearin
Pectin
Phosphoric acid
Poiysorbates
Potassium ,titrate
Potassium sorbate
Potassium stearate
Propylgallate~

Propylene glycol
Propylene glycol
alginat~

Functions
Dietary supplement, rancidity
retardant
Stabilizer, thickening agent
Gum
Flavor enhancer
Antioxidant
Adjusts acidity, flavoring agent,
preservative
Emulsifiers
Hog fat
Emulsifier, dough stabilizer, antisticking agent, viscosity reducer,
wetting agent
lubricant, binder, emulsifier,
anticaking agent
Texturizer,:crystallization
inhibitor, bulking agent
Thickener
Flavoring agent
Emulsifiers, dough conditioners,
texture improvers
Flavor enhancer
Color and flavor additives
Crystallization inhibitor, release
agent
Gelling agent
Acidulant
Emulsifiers
Sequestrant and buffering agent
Preservative
Binder, emulsifier, plasticizer in
chewing gum base
Antioxidant
Humectant, solvent
Thickener, stabilizer, emulsifier

Islamic Status
Questionable a
Halal
Questionablea
Halal
Halal
Halal
Questionable a
Haram
Halal

Questionablea
Halal
Halal
Halal
Questionable a
Halal
Questionablea
Questionablea
Halal
Halal
Questionablea
Halal
Halal
Questionable a
Halal
Halal
Halal

«

(continued)
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Appendix B-1 (continued)
Food Additive

Propylene glycol
monostearate
Rennet
Saccharine
Shortening
Silicon dioxide
Sodium acid
pyrophosphate
Sodium alginate
Sodium ascorbate
Sodium benzoate
Sodium bicarbonate
Sodium caseinate
Sodium citrate
Sodium erythorbate
Sodium
hexametaphosphate
Sodium lauryl sulfate
Sodium nitrate
Sodium nitrite
Sodium propionate
Sodium silico aluminate
Sodium stearate
Sodium sulfite
Sorbitan monostearate
Sorbitol
Stannous chloride
Stearic acid
Stearoyl lactylate
Sulfur dioxide
Tallow
Tartaric acid
Titanium dioxide
Vanilla

-
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Appendix B-1 (continued)
Functions

Islamic Status

Dispersing aid, crystal stabilizer,
aeration increaser
Milk coagulant used primarily in
cheese
Sweetener
Animal or vegetable fats or oils
Anticaking
Leavening agent, preservative,
sequestrant
Thickener, binder, gelling agent
Antioxidant, nutrient
Preservative
Leavening agent
Protein fortifier, emulsifier,
binding agent, whipping agent
Sequestrant
Antioxidant
Binding agent

Questionablea

Vanillin'
Vinegar

Questionable c

Whey'

Halal
Quest.ionable a
Halal'
Halal

Yeast
Zein

Whipping agent, emulsifier
Antimicrobial agent, preservative
Antimicrobial agent, preservative
Preservative
Anticaking and conditioning
agent
Binder, emulsifier, anticaking
agent
Preservative
, Emulsifier, surfactant, dispersant
Humectant
Antioxidant, preservative
Lubricant, binder, defoamer
Dough conditioner, emulsifier,
whipping agent
Preservative, antimicrobial
Animal fat
Flavor enhancer, acidulent
Coloring agent
Flavorant

Food Additive

Functions

Flavorant
Acidulant, flavorant
Source of lactose, milk solids,
whey proteins
Leavening and fermenting agent
Coating agent

Islamic Status

Questionable b
Halal
Questionable c
Halal
Halal

Source may be derived from, or contain ingredients of, animal origin.
May cbntain ethyl alcohol which is haram.
c Rennet and other enzymes may come from non-halal slaughtered animals. Whey,
il cheese by-product, may be derived from milk curdled with questionable rennet
or enzymes.
d May be derived from pork. If gelatin is from fish or hal ai-slaughtered animals, it
, is halal.
a

b

Halal
Halal'
Halal'
Halal
Halal
Halal
Halal
Halal
Questionable a
Halal
Halal
Halal
Halal
Questionable a
Halal
Questionablea
Halal
Halal
Questionable a
Questionablea
Halal,
Questionable a
Halal'
Halal
Questionableb
(continued)

AN INTRODUCTION TO MY OWN MEAL ® AND J&MTM BRAND

PRODUCTS
My Own Meals, Inc., and ]&M Company produce and market halalcertIfied, refrigeration-free meals under the Islamic supervision and certification ofIFANCA. All meat and poultry used are dhabiha halal certified.
All meat-based meals are sold under the brand name of ]&M™. All
yegetarian meals are sold under the brand name of My Own Meal®.
Meals are packaged in 10-oz microwavable trays for home, office,
Eichoollunch; and institutional use, with an 18-month shelf life from date
of manufacture. Meals are also available in 8-oz foil pouches with a 5-year
shelf life from date of manufacture, primarily for campers, travelers, and
mlIitaryration use. Refrigerated storage is not needed since the production
processused'is similar to the canning process. Other side dish items are
being introduced. Meal varieties include:
'- My Kind of Chicken® - chunks of chicken with brown rice, peas,
and carrots in a light sauce; a favorite combination
- Chicken Mediterranean™ - chunks of chicken, tomatoes, potatoes,
. '. chick peas, and black olives in a tangy sauce; an enjoyable taste
. ',of the Mediterranean
iii "Chicken and Black Beans - chunks of chicken, black and kidney
'beans, tomatoes, potatoes, sweet peppers, and com; a scrumptious
,meal with simple spicing
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Chicken and Noodles - chunks of chicken with kluski noodles
peas, and carrots in a light, deliciously seasoned sauce; a 'winQin~
combination
.
Chicken, Please® - a hearty stew with chunks of chicken potatoes
corn, and carrots in a light sauce
'.
'
Beef Stew - a flavorful stew in a light sauce with chunks of lean
beef, potatoes, sweet peppers, tomatoes, cabbage, zucchini, chick
peas, and carrots
Old World Stew - chunks of beef with brown rice tomatoes
. !
zucchini, and pinto beans; delicious with aromatic fla;ors
Florentine Lasagna - small lasagna noodles with ricotta and
parmesan cheeses, spinach, and pinto beans; a meal influenced
by the tastes of Florence
Cheese Tortellini - cheese-filled tortellini in a thick, seasoned
tomato sauce flavored with parmesan cheese and pinto beans;
perfect
Vegetarian Stew - macaroni, vegetables, potatoes, barley, lentils,
peanuts, and seasonings; a meal fit for vegetarian and hearty eater
alike has a great taste and a variety of textures
Pasta with Garden Vegetables - rotini pasta with a sweet pepper,
mushroom, zucchini, and tomato vegetable medley; delicious and
robust meal that is perfectly flavored with traditional Italian seasonings

All My Own Meal® and J&M™ products are available by mail order
nationally by writing to:
My Own Meals, Inc.
Telephone: 847-948-1118
J&M Company
Telephone: 847-948-1290 Q&M)
Fax: 847-948-0468
P.O. Box 334
Deerfield, IL 60015
e-mail: myownmeals@worldnet.att.net
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Mohammad Mazhar Hussaini
As a nutritionist who studied Muslim dietary life, Hussaini is the founding
preSident and executive director of IFANCA. Hussaini continues to work
with dietary concerns in his career and authored several books, including
Isla'rflic,; Dietary Concepts & Practices (IFANCA, 1993),

Mary Anne Jackson
A former Beatrice Foods Co. executive, CPA, and MBA, Jackson founded
My Own Meals, Inc., in 1986. During her career at Beatrice since 1978,
Jackson worked in accounting, finance, marketing, new product development, operations, and strategic and operations planning.

Dr. Mian Nadeem Riaz
A food research>scientist at Texas A&M University in College Station,
Texas, lliaz works with IFANCA to increase awareness of Muslim issues
specifically related to halal certification. He evaluates the impact halal
standards may have on food.

ABOUT THE ORGANIZATIONS
Mybwn Meals, Inc., and J&M Company
Founded in 1986 by Mary Anne Jackson, My Own Meals, Inc., pioneered
and created the children's meals market by introducing its line of allnatu'rariefrigeration-free meals for children. In 1991, Jackson redirected
its product and marketing focus to that of kosher and halal meals for both
adl,lltsandchiIdren. In 1996, My Own Meals successfully introduced the
first halal ration into the U.S. military ration system, which also included
meat meals; The company continues its commitment and strategic emphasis on healthy, refrigeration-free meals. All J&M™ branded products are
halal <;ertified. All My Own Meal® branded products are kosher certified.
AILVE!getarian My Own Meal® products are dual certified, both kosher
and halal.
For rrioreinformation, write to P.O. Box 334, Deerfield, IL 60015.

ABOUT THE AUTHORS
Dr. Muhammad Munir Chaudry

Islamic Food and Nutrition Council of America (lFANCA)

A food scientist, Chaudry left his executive technical position at Heller
Seasonings to become president of IFANCA in 1984. A Ph.D.fu food
science, Chaudry has actively sought to improve halal production standards
in the U.S. and abroad.

IFANCA was founded and registered in Illinois in 1982 by its board of
directors with the objective of increasing awareness and understanding of
Muslim. dietary requirements, standards, and regulations. The organization
isdedieated to scientific research in fields related to food, nutrition, and
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Appendix C

health. IFANCA provides halal supervision and certification for the production of qualifying products and producers. Its emphasis is on slaughtering, processed meats, foods, and kindred products.
For more information, write to P.O. Box 597722, Chicago, IL 6065-9-7722.
Ralal Industrial Production Standards is the first, single-source document
describing halal production standards. Its· goal is to define and create
consistency in those standards and describe customer expectations of
producers seeking halal labeling of products. As the demand for halal
products develops, some of the standards may be clarified and· modified
over time, necessitating revisions to this document. Your Muslim super-visory organization will clarify and provide more detail to this book. However, only when a document exists can it be changed.

MALAYSIAN GENERAL
GUIDELINES ON THESLAUGHTERING OF ANIMAL~
AND THE PREPARATION AN[
HANDLING OF HALAL FOOl

THE MARKET FOR HALAL FOOD PRODUCTS
The market for properly certified and labeled halal food products is in its
infancy in the United States today. Domestic demand is limited. Halal
production has been almost exclusively for exported meat products. For
many reasons, including competition, international customers are becoming less accepting of halal labeling and requiring more informatiori about
the processes used. And the small domestic market is becoming vigilant
and vocal in what it will and will not accept as it grows over the mixt
decade.
.

Source: From Jabatan Kenajuan. Islam Malaysia. 2003. www.islam.gov.m)
With permission.

1. INTRODUCTION

I

These guidelines for the slaughtering of animals and the preparation ;
handling of halal food will have to be observed at all establishmc
involved in the processing of halal food. The guidelines will also sc
as a basis for ascertaining the halal status of the establishments by
competent authority in Malaysia. These gUidelines will apply to all fore
establishments intending to export their products to Malaysia and she
be used together with existing guidelines on good manufacturing pract
and hygienic sanitary requirements.

2. HALAL FOOD
Halal food means food permitted under the ISfamic law (a law based
the al-Quran, al-hadith, ijma' (consensus) and qiyas (deduction of analc
according to the syafei or anyone of the hanafi, maliki, or hanbali set
of thought or fatawa approved by the relevant Islamic authority and wl
fulfil the following conditions:

~

FOOD PRODUCTION
The word "halal" has become quite common in the Western food industry
over the past two decades. In light of the increasing worldwide demand for halal
food service, branded packaged food, and direct-marketed items, professionals
in the food industry need an expert academic resource that provides the guidelines
necessary to meet the halal requirements of Muslim consumers in the U.S.
and abroad.
Halal Food Production delivers a wealth of information about halal food
laws and regulations, guidelines for food production, domestic and international
food markets, and trade and import requirements for various countries. This
comprehensive summary serves as a valuable reference for food scientists, food
manufacturers, and other food industry professionals. For persons targeting
the halal food market for the first time, this book is particularly useful , providing
a better understanding of how to properly select, process, and deliver foods .
Features
• Summarizes the guidelines for halal food production, domestic and international
markets, and trade and import requirements

•

Details production rules for meat, poultry, dairy, fish, seafood ,
confectionaries, and supplements

•

Addresses the role of gelatin, enzymes, alcohol , and other
questionable ingredients

•

Presents examples of proper labeling, packaging, and coatings

•

Discusses biotechnology and GMO in food production

•

Compares and contrasts halal, kosher, and vegetarian requ irements

•

Outlines the procedure for obtaining halal certification

Mian N. Riaz and Muhammad M. Chaudry are food scientists who have practical
experience in halal food requirements and halal certification . In addition to providing
vital information that the food industry has been lacking, this book is a beneficial
tool for developing new and promising revenue streams in the halal food business.
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