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Abstract:
Chemical production is an important industry which is continuously developing since the
last century. Due to this development, many issues of Halaal and Haraam are being
raised day by day. One of these issues is regarding “Gelatin” which is being used in food,
drinks, medicines and cosmetics with mixture of different raw materials. The foods
made through these mixtures, occasion questions regarding their permissibility and
impermissibility in the light of Shariah. Perhaps the most important and fundamental
question in this regard is how to confirm and authenticate whether the nature of raw
material has changed or not after chemical reaction. In this article efforts were made to
address the most important issue in chemical and food industry which is the gelatin.
Generally, contemporary Muslim scholars discussed the issue of gelatin in light of
Shariah and mostly the views of food technologists and Food Scientists in this regard are
not discussed together as needed. This study is focused on perspective of chemical
manufacturing of gelatin and perspective of Shariah. After discussing views of Muslims
Jurists and Food technologist -in the conclusion- we will be able to know what is Shariah
status of using Porcine Gelatin and Bovine Gelatin in medicines, cosmetics, drinks and
other food stuff.
Key words: Al-Istihala, Chemical reaction, Islamic food sciences.
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“When you cook, collagen begins to melt at about 160F and turns to a rich
liquid, gelatin. This gives meat a lot of flavor and a wonderful silky texture.
cooking it is important to liquefy collagen” . (>)When
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The Encyclopedia of Food Science and Technology, 1992 P:1716

“During cooking, meat collagen is denatured and because of its crystalline nature it

shrink at about 65 ¢ to form insoluble gelatin”.

. http://www scienceofcooking.com/meat/slow_cookingl.htm : -2
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Materials Used in Gelatin Production

4426
126
28%%
27%
Pig Skin Bones
Bovine Hides Other
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2016 « g1y6 (172 smea ¢ https://ar. wikipedia.org/wiki/ oo

5 ¢ https://[www.organicconsumers.org/campaigns/mad-cow-usa ,

¢ https://www.organicconsumers.org/old_articles/madcow/thought9701.php

.www.usda.gov/nop/NationalList/ TAR PR eviews/Gelatin.pdf ,
Mian N.Riaz, Muhammad M.Chaudry, HALAL Food Production ,CRC :-5
Press, New York,2003,P:91.
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http://www.gelatine. org/en/applications/application-: ) . Jodi oLt

5« ( specials/gelatine-specials/halal. html

& http://www foodchemadditives.com/products/halal-certified-beef-gelatin

tety (I Balgs o] e e saled) Jguaiay P oA et SIS e OLLSTL
Leiner Pak Gelatin Limited, Lahore
MASHAALLAH Madinah Halal Gelatin, Kasur, Punjab
Pak Gelatin Industries, Muridkey, Punjab.
2016 216 19: 5 asgs < http://www .sanha.org. pk/clients. php: feaill a1,

5 « /http://www.pbgelatins.com/about-gelatin/production-process -6

http://www halalcertificationturkey.com/ar/2015/01/gelatin-transformation-
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“Gelatin is the original and most common material used to produce capsules” . -7

http://www.capsuledepot.com/difterences-between-vegetarian-and-: |.aul by

.gelatin-capsules/#sthash. NpygzCGV.dpuf
5« Mian N .Riaz, Muhammad M.Chaudry, HALAL Food Production, ,P:91. -8
. 2016 ¢ 51,6 17 5 asys https://ar.wikipedia.org/wiki/ o
pemall ) @Bl Sl AN Jradd pl =9
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261: 5 22: = 8B039: (53 — L5V iegastl — clily talall gl 2t nlll sl 11
e 2L I Adal Seuil) ¢ Sl Oglad) Badadk ) ¢ DY) i) pag Sl —12
o 23-22 a5l (3 g iad) (o) Bt Jall iy Slisolol) dgas Szl
9 5222015 e 12-11 : 5l ¢ 21436 ¢ g
D316 o 15 /3 103y 3 Sl i S W) ) ol Y1 il aedt oyl - 13
(S el A Al (gladl B dat il syl ol wgy3 )W) plail ¢ e sl ez - 14
o5 ¢ S pkall Y1 s e slall sl 5 382 o 3z (02006 caab O
21431 o2V ol 12 3 1276/2: s

Processing of collagen into gelatin involves three major steps .there is -15

first the removal of noncollagenous components from the stock (skin and
bones), then the conversion of collagen to gelatin by heating in the presence
of water, and finally recovery of gelatin in the final form.
See: Owen R Fennema, Food Chemistry, Third Edition, Marcel Dekker, Inc.,
New York, 1996, P: 906.
plaall 5 050 Lk M — plalall (3 g azedly 2330 33U OF 3l el BB (3> IVl ) Ty s
LS 72 b @ Bl el 5 2l ()W) 55l
-16
K.T Sarkar, Theory and Practice of Leather Manufacture, 4® Edition, Macmillan
India Press, Madras, 1996, P: 34.
James Swarbrick, Encyclopedia of Pharmaceutical Science Technology, CRC :-17
Press, New York,2013,Vol: 3, P:1883.
George A. Burdock, Encyclopedia of Food and Color Additives, CRC Press, -18
New York, 1996, P: 1165.
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The institute of Islamic Jurisprudence, Muslim food Guide Batley, West
Yorkshire,al-Madina Publication ,3rd Edition,1420/2000,P:A11-A14.
“Gelatin, animal protein substance having gel-forming properties, used primarily
in food products and home cookery, also having various industrial uses.
Derived from collagen, a protein found in animal skin and bone, it is
extracted by boiling animal hides, skins, bones, and tissue after alkali or acid
pretreatment”.
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