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What is Halal?

Halal means "permissible" or "allowed" in Islam. It tells us what is acceptable for Muslims to use
or eat.

What is Halal Food?
Halal food is the food that Muslims are allowed to eat, following the rules of Islam.

Animal Source:

Halal food starts with the source of the ingredients, especially when it comes to meat and dairy
products. The animals used for halal meat and dairy must be from permissible species. For
example, chicken, beef, lamb, and goat are generally considered halal animals.

Animal Treatment:

The animals that provide halal meat or dairy should be treated well and raised in a humane
manner. They should not be subjected to unnecessary harm, abuse, or stress. Proper animal
welfare practices are essential for halal certification.

Slaughtering Process:
For meat to be considered halal, it must be slaughtered in a specific way known as "Halal

slaughter" or "Zabiha." During this process:

- Example: When preparing halal chicken, the chicken must be alive and healthy at the time of
slaughter.

- Example: A Muslim who is of sound mind and an adult should perform the halal slaughter.

- Example: Before making the cut, the person performing the slaughter must say the name of
God.

- Example: the slaughtering process includes making sure blood is thoroughly drained out of the
body after the slaughter.
No Pork or Pork By-Products:

Halal food strictly prohibits the consumption of pork and its by-products. This includes any
food items made from pork or its derivatives. Examples of non-halal items: bacon, pork chops,
ham, and lard.

No Alcohol or Intoxicants:

Alcoholic beverages and any food products containing alcohol or intoxicants are not
considered halal. Examples of non-halal items: beer, wine, and dishes cooked with alcohol.

No Blood or Blood By-Products:

Food with blood or blood-derived ingredients is not permissible in halal food. Examples of non-
halal items: blood sausage, blood-based food products.
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No Non-Halal Additives:

Certain additives and ingredients derived from non-halal sources may render a food item
non-halal. Examples include gelatin derived from non-halal sources or certain food colorings.

Certifications and Labels:

To ensure the authenticity of halal

food products,

many food manufacturers obtain

halal certifications from recognized Islamic authorities. These certifications verify that the
food meets the necessary halal requirements.

other legumes.

Item Included in Halal [ NotincludedinHalal |
Chicken, beef, lamb, and other
Meat permissible animals prepared Pork and its by-products.
according to Islamic guidelines.
Seafood Fish with scales and shrimp. Shellfish (€.g., lobster, crab, oyster)
and other non-scaled seafood.
Fruits All types of fruits are halal. -
Vegetables All types of vegetables are halal. -
. Rice, wheat, barley, oats, and
Grains ; -
other grains
Lentils, beans, chickpeas, and
Legumes -

Dairy Products

Milk, cheese, yogurt, and other dairy
foods without non-halal additives.

Products with non-halal
ingredients or containing gelatin
from non-halal sources (Pork)

Alcohol - All drinks and recipes containing alcohd

Blood - Foods with blood or blood by-products
Foods with non-halal additives

Additives - (e.g., gelatin from non-halal

sources, certain food colorings).

Remember, these are general guidelines, and specific Halal practices may vary among different
Muslim communities or interpretations.

Frequently Asked Questions:

1. Is all meat (chicken or beef) meat halal that | buy from the store?

Regarding meat being halal, not all chicken or beef is automatically halal. To be considered
halal, the chicken or beef must meet the following criteria:



- The meat must come from a permissible species (chicken or cattle).

- The animal should be slaughtered according to the Islamic guidelines (halal slaughter) by a
qualified Muslim.

Therefore, chicken and beef become halal when they are sourced from permissible
animals and slaughtered in accordance with the halal principles during the Zabiha process. If
these conditions are not met, the chicken or beef would not be considered halal. It's essential
to look for halal certifications or purchase from trusted halal-certified suppliers to ensure
compliance with halal standards.

2. Who can eat halal meat?

Halal meat is permissible for Muslims to eat, according to Islamic dietary laws. Non-Muslims
can also consume halal meat if they choose to, as there are no restrictions on who can eat halal
food.

3. Any special consideration before serving Halal food?

Yes, there are some essential considerations before serving halal food:

- Ensure that the meat and food products are sourced from permissible animals and prepared
through halal methods.

- Check for halal certifications or labels on packaged foods to ensure they meet halal standards.

- Avoid cross-contamination with non-halal ingredients or utensils during preparation.

4. Can Muslims eat Kosher and vice versa?

Muslims can eat kosher food if halal options are not available, as kosher food follows some
similar rules to halal. However, kosher certification does not necessarily guarantee that food is
halal, as the standards and practices might differ in some aspects. Muslims are encouraged to
check specific ingredients and preparation methods to ensure they comply with halal
requirements.

5. Does halal meat need to be prepared a certain way?

Yes, halal food, especially meat, must be prepared through a specific method known as "Halal
slaughter" or "Zabiha." It involves pronouncing the name of God before slaughtering the animal
and following specific guidelines to ensure the animal is treated humanely during the process.

6. Should we have separate utensils/containers for Halal stuff?

Ideally, it is recommended to have separate utensils and containers for halal food to avoid
cross-contamination with non-halal ingredients. However, if proper cleaning and sanitization are
ensured, it is permissible to use the same utensils and containers for both halal and non-halal
food, as long as there is no risk of mixing or contamination.

7. What is gelatin and is it allowed in Halal? Where can | find if a product has non-halal
ingredients?

Gelatin is a protein obtained from animal collagen, often used in various food products as a
thickener, stabilizer, or gelling agent. It is essential to determine the source of gelatin to identify if
it is halal or non-halal. Gelatin derived from halal sources, like cattle or fish, is considered halal.
However, gelatin derived from non-halal sources, such as pigs, is not halal.
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To find out if a product has non-halal ingredients like gelatin, you should check the food label for
ingredient information. Manufacturers are required to list all ingredients on the product
packaging. If the label mentions gelatin without specifying the source, you may need to contact

the manufacturer directly or look for halal-certified products that guarantee the use of halal
ingredients.





