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Halal Food
Muslim population; consumers looking for ethical foods

Halal = “permissible”

Produced according to Islamic law, but no standard definition

In general, must not:

 Contain ingredients not allowed

o E.g., pork, alcohol, blood, meat of animals not slaughtered
according to Islamic law

 Have been in contact with those substances

 Be stored in facilities or transported in vehicles that are not allowed

Different Islamic groups may have different criteria

HALAL?



Standards

No unified halal food standard

Topics covered:

 General requirements

 Quality / supply chain management system

 Requirements for certification bodies

 Requirements for testing laboratories

 Proficiency testing

 Packaging

 Site-specific (slaughterhouses, meat-processing facilities, hotels…)

 Product-specific (gelatin)

 …
van der Speigel et al. (2012); Akbar et al. (2023) 



Differences in Halal Standards

Slaughter, stunning, seafood, insects, filthiness, labeling… 

Ex. Slaughter

Codex (CAC/GL 24-1997): minor differences in opinion in the interpretation 
of lawful and unlawful animals and in the slaughter act



Differences in Halal Standards (cont.)
Ex. Insects

Ex. Alcohol



Certifications
No unified halal certification

Multiple halal certification bodies
Ex. 85 HCBs from 47 countries accredited by JAKIM (Malaysia)

Follow country-specific standards or their own quality assurance systems



Verification

Audits 

 Ex. halal slaughter, including potential 

cross-contamination

Certificates, verified by audits

Laboratory tests (conformity of 

suspected samples)

Most targeted analytes: pork & alcohol



Laboratory Methods for Haram Ingredients 
Used in scientific literature:



Commercial Methods

Pork

Protein-based (ELISA); DNA-based (PCR)

Detection (+); quantification (-)

 Challenge: highly-processed matrices (protein, DNA denaturation)

 Time, cost differences

Alcohol (ethanol, propanol, methanol…)

Enzymatic reactions + colorimetric / fluorometric indicators
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