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[59] Say:
provision that Allah has sent down for you,

'Have you considered the

and some you have made unlawful and
some lawful? ' Say: 'Has Allah given you
His permission, or do you forge (falsehood,
against Allah? °

[32] Say: 'Who has forbidden the
adornment that Allah has brought for His
worshipers and the good provision? ' Say:
'"They are in this life for those who believe,
and purely theirs on the Day of
Resurrection. ' As such We distinguish the
verses to people who know.

[157] He will make good things lawful to
them and prohibit all that is foul.
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In the Name of Allah, the Merciful, the Most Merciful
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[ 64] It is Allah who has given you the earth
as a fixed place, and the heaven for a
canopy. He has shaped you and made you
fine images, and provided you with
goodness. Such is Allah, your Lord.
Blessed be Allah, Lord of all the Worlds.

[88] Eat of the lawful and good things with
which Allah has provided you. Have fear of
Allah in whom you believe.

[116] And do not say what your tongues
falsely describe 'This is lawful, and that is
forbidden, ' in order to forge a lie about
Allah. Indeed, those who forge a lie about
Allah shall never prosper.
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In the Name of Allah, the Merciful, the Most Merciful
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* [5.3] You are forbidden (to consume) the
dead, blood and the flesh of swine; also
flesh dedicated to any other than Allah,
the flesh of strangled animals)y and of
those beaten, that which is killed by
falling, gored to death, mangled by
beasts of prey, unless you find it (still
alivey and slaughter it; also of animals
sacrificed on stones (to idols).

[173] He has forbidden you the dead,
blood, and the flesh of swine, also that
which is invoked to other than Allah. But
whoever is constrained (to eaty any of
these, not intending to sin or transgress,
incurs no guilt. Allah is Forgiving and

the Most Merciful.

j}.,J\ (.:Jj (a.\.!/ :\:.ZJ\ ‘..<.«L¢ (sf \.u\)
‘ﬁjtb,.cjh.,o\uuw\ﬁ J.a\\.pj
(('.3?/') )}.ﬁ& A.U\ O\ 4..1.9 63 W 3\9

%173%31s

www.esma.ae



@ gz (A Al ol

In the Name of Allah, the Merciful, the Most Merciful
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Technical Regulations and Standards:

Preparation of technical regulations and
standards for halal products and adopt
granting of certification labels and test
methods, sampling, labeling and methods

of product transporting and storage.

Research and development through the
preparation of studies and the results of
laboratory tests in the field of Halal

products.

Contribute towards the standardization of

halal products at the global level.
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Halal Food - part 1 - General Requirements | GSO 1931 Ll a1y s = ol Y

Halal Food - part 2 - Guidelines for halal food 2 £ )
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Certification Bodies and their Accreditation | GSO 2055 Sl
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Gulf technical regulations that are Under update

Halal Food - part 1 - General Requirements

Requirements for Halal certification bodies

Requirements for halal accreditation bodies
accrediting halal certification bodies
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/ Q\ ~Adapt Gulf Standards for Halal food with international standards

The GSO is currently seeking a
view to harmonizing the current
specifications for Halal food with
international standards however
GSO is now working on the
adoption of standards for halal
food, which was already issued
and adopted by SMIIC emanating
from the Organization of Islamic
Conference(OIC). The Standards
issued and adopted by SMIIC are
three .
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GUIDELINES FOR BODIES PROVIDING HALAL
OIC - SMIIC: 2 CERTIFICATION

GUIDELINES FOR THE HALAL ACCREDITATION
BODY ACCREDITING HALAL CERTIFICATION

BODIES

OIC - SMIIC: 3



HALAL Standard and the CodeX Ahmentarlus Commission

Efforts are currently being made by . 1 (3 0 Ul suadl 3521 Jis

many countries to harmonize e Dl ww‘ Sliolgall Andlged Jgl
standards for Halal with Codex
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Standard “General Guidelines for Use

of the Term Halal”




~ Plan Team for Halal Food JMall 4,330 sl Jeal) (38 dlad

Halal food - Terms and
KSA | g Definitions iyl Slbellaaadl = JMud) LdeY)
Halal foods - Management
.| system requirements for i 8y13Y) allay otdlaze : JMedd) L8 Y
QATAR| _ [oom™d SRR 1S
transportation of goods and/or el Slas il 5if 9 astad!
cargo chain services
Halal foods - Management
.| system requirements for 3yoY1 alls collaze : Mot de Y
QATAR| i |0mI™ R
warehousing and related Al o3 aazi¥y ppseld
activities
“ Halal foods_— Management o 1ol Sl S B2
QATAR | k& |system requirements for i
A
retailing

www.esSma.ae




* Slaughtering Islamic
Shariah:

The slaughtering slaying and butchering

according to

by a Muslim or Christian/Jew of a

permissible to be eaten animal for the sake

of Allah, by wusing any sharp tool in
accordance with one of the following
means:
 Slaughtering: cutting of the trachea,
esophagus and jugular veins.

* Slaying: cutting the point between core of
the neck and the chest (Jibahy to the
beginning of chest.

* Butchering: the wounding of an

uncontrolled animal in any part of the

body, whether a hunted wild animal or
the wild of tamed animals if found alive,

it should be slaughtered or slain.
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Dead Animal: an animal which has
died without being slaughtered. Cut
of dead

slaughtering is also considered as a

pieces animals before
dead animal however sea dead animals
and locusts are excluded.

Suffocated Animals: the animals which
die by suffocation either by its own act
or the act of others.

Fatally beaten animals (Mawqouza): an
animal which dies by beating of stick
or other items which kills due to heavy
weight.

Falling Animals (Motaradiahy: an
animal which dies as a result of falling
from a high place or falling in a hole,
etc.

Butted Animals (Nateehah): an animal

which dies as a result of butting.
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 Eaten by Beast of Prey: the animal ) auw 4w il (3l ) gl 7 2l KW Q
eaten by a beast of prey or a _lo Al ddaddl e (e zols b

predatory bird other than that used S ) J8 il aall
for hunting, which dies before
being slaughtered. Yo S5 Al olgall 1l 4 SNA
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* Animals for Which the Name of ,, . P sl A ) e S

Allah is not mentioned: the St dand agle K3 ) g )yl o
animals, when slaughtered, a name
other than the name of Allah is

mentioned or a name is mentioned
with the name of Allah or with the
intention to approach any other

god while the Name of Allah is

mentioned.
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e Animals shall not be of prohibited

species as per the GSO Halal Food —
part 1 — General Requirements
Animals shall be examined before
and after slaughtering by a
specialized veterinary or technician
to verify their health condition,
clearance from diseases and decide
the meat is good for human
consumption.

Before slaughtering, animals shall
be healthy and alive. Slaughtering
shall not cause torture to animals
but an easy and sympathetic killing.
Animals shall be fed with forage

produced from Halal sources.
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Requirements of Slaughtered Animals
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Slaughtering Performer Requirements

e The Slaughterer s%lall.be a Muslim, B\ W S s
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* The appliances, tools, production lines and
auxiliary materials used in the course of
slaughtering shall be clean and used for the sole
purpose of Halal products. They may not be
made of or contain non-Halal materials.

The tools used for slaughtering shall be sharp
and cut by its blade, not weight or pressure.
They may not be made of bone, nails or teeth
(stainless steel is preferable).

When transforming any appliances, tools or
production lines that have been used or came
in contact with non-Halal foods, they shall be
washed and cleaned in accordance with
general cleaning rules by using potable water
in sufficient quantity as to completely remove
the effects of non-Halal foods before being
reused for producing Halal foods.

When cleaning or maintaining machinery or
devices that come in contact with Halal foods,
there shall be no use of any detergent, liquids,

oil or fat that have non-Halal components or
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Slaughtering Equipment's Requirements
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e There shall be a literal mentioning of 'In the
Name of Allah' without mentioning any other
name beside the Name of Allah. However, if a
person forgets i.e. un- intentionally forgot,
the mentioning of the Name of Allah, the
slaughtering will be '"Halal'.

Skinning, immersing or feather removal shall
only be carried out after making sure that the
animal has perished. Then, warm water, not
up to the boiling degree, may be used provided
that meat is not placed in it for a long time.
The animal shall be slaughtered by any of the
following methods only: slaughtering, slaying
Suffocated, fatally beaten
falling

or butchering.

animals (Mawqouza), animals
(Motaradiah), horn-butted animals (Nateehah,
and animals eaten by beast of prey are
prohibited. However, if any animal of the

above is found alive, it can be slaughtered.
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Slaughtering Requirements
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* The animal's neck shall not be cut
completely or broken . Any part of
the animal body may not to be cut
or a similar act taken until bleeding
stops and the animal is proven
dead.

* Slaughtering shall be done from
the chest side, not a neck or back
side. The mechanical blade in
slaughterhouses adopting
mechanical slaughtering system
shall be adjusted in order to only
cut pharynx, esophagus and
jugular veins, not other parts of the
neck.

www.esSma.ae
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The slaughtered animal shall be directed
towards the Qibla and mentioning of 'Allah
Akbar' before 'In the Name of Allah'.
Slaughtering shall be done by the right hand
and cutting shall be done quickly.

The slaughtering tool may not be sharpened
in front of the animal to be slaughtered.

shall be treated

carefully. It cannot be tortured or slaughtered

The slaughtered animal

improperly and the slaughtering tool is not to
be moved in every direction.

An animal may not be slaughtered in front of
another animal.

If the animals have travelled long distances,
they shall be given a rest before slaughtering.
Camels are preferably slain while standing and
their left hand shackled.

dasdil) die Lile ) e caiey dale @l
Slaughtering Public Morals
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In general, all forms of stunning and
unconsciousness of animals are disliked.
*However, if it is necessary to use these
means to calm down or mitigate violence
of large size animals, low voltage shock
can be used on the head only for the
durations and voltage as per Table 1,
provided that the following conditions are
adhered to:

*There shall be no use of electric shock, all
forms of shock and unconsciousness when
slaughtering birds.

*Animals shall remain alive during and
after shock and on slaughtering, which is
marked with the post-slaughtering
If they are dead before
slaughtering, they shall be deemed fatally

movement.

beaten animals (Mawqouza).

Stunning and Unconsciousness
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*Any animal which dies before
slaughtering for any reason shall be
considered as a dead animal.

*There shall be no stunning and
unconsciousness using nailed guns,
ax, hammer or air blowing.
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Type of Current Time (seconds)

Animal (ampere) (A6 ) 3aal (o)) L) Bad | Olsad) gl
Small Sheep 0.50-0.90 2.00-3.00 3.00 - 2.00 0.90 - 0.50 Byl CapAl)
Goats 0.70-1.00 2.00-3.00 3.00 - 2.00 1.00-0.70 el
Large Sheep 0.70-1.20 2.00-3.00 3.00-2.00 1.20-0.70 B!l A
Male Calves 0.50-1.50 3.00 3.00 1.50-0.50 2554 J gaal)

.00 - 2. .50-1. duaial

Castrated 1.50-2.50 2.00-3.00 A0 A 2:50-1.50 | 4padall Jspal
calves -
Cows 2.00-3.00 2.500-3.500 3.500 - 2.500 3.00-2.00 A

4.00 - 3.00 3.50 - 2.50 P
Bulls 2.50-3.50 3.00-4.00

4.00 - 3.00 3.50 - 2.50 lad)
Buffalos 2.50-3.50 3.00-4.00 HH=

Note: current and time shall be set by the

establishment as per the type, weight and

condition of animal.
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Mechanical slaughtering may be used,
provided that the following conditions are
adhered to:

* The operator of mechanical
slaughtering machine shall meet the
conditions of the Slaughterer.

* All the requirements regarding the
Slaughtering Method shall be adhered
to.

* The slaughterer shall mention the
name of Allah before operating the
mechanical knife. Recorders may not
be used for mentioning the name of
Allah on slaughtering animals. The
slaughterer may only leave the place of
slaughtering  after stopping the
machine. On resumption of operation,
the name of Allah shall be re-

A1y ds iy
Mechanical Slaughtering
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The mechanical knife shall be of the
one sharp blade type, made of any
material, except for bones, nails and
teeth. Anti-rust steel is preferable.

All cleaning, cutting and other
processes shall be deferred after the
animal is proven dead and sufficient
time is given for bleeding.

Chickens shall be verified to have been
slaughtered soundly. The chickens that
slaughtered by the

mechanical knife shall be followed in

have not been

order to be slaughtered manually.
If chickens are completely beheaded

during mechanical slaughtering, they
shall be disposed of.
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sl slaly Laldl) ciluliatall
Slaughtering Place Requirements

* The slaughterhouse or establishment shall be C“)M 2 Alead ) él..u.d\ O8O Jaady
allocated for slaughtering Halal animals only. Jaga all el gall

* Sufficient spaces shall be allocated for

@MQLSJS‘LMQS\A\MQ\@H
separately from each other and implementing we LALM Juaiia JS8y Dlal uuﬁ;j | A j
veterinary and health examination before and Ry @‘AU 95)}45""5 | pandlly ¢ L}s{jj & &
after slaughtering. ASH dlec

* Special places shall be allocated for weighing Ll 63\-935\ Jue 5 s Aals (Sl 361 )
and washing slaughtered animals with ALl el ANl Gl gal Jue 5l L griiadll

slaughtering and storing Halal animals

compressed water or washing and sterilizing . leanantg
slaughtering tools with hot water. AS R Q\)G_LAJ d:"j-w-’ calanll e ?“3 o)
0(.3leatning shall be done using appropriate Sl Oy dadie g Al 4733:;31\ @ ?‘:5 |
liquids and detergents to be used for Halal Dla

foods, and produced by Halal sources.

* There shall be no mixing of different types of oLl S sadl (e Adlis g5 R XS

animals during transportation, cleaning or AShl o) Caglanal) o) Jasl)
slaughtering. Ji e SN ddhie ) bl sadl J8 sy
* Animals shall be moved to the slaughtering 65\ Tr By 43_,.. )ja_, 5 Uaiday Gyl edd
space by a trained professional person in order ) gaa) (et
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