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Halal is an important concept and practice in Islam. The guidelines for producing and consuming Halal 
foods are outlined in the Quran and in the Hadiths of the Prophet (PBUH). Unfortunately, there is no 
consensus amongst Muslims on standard procedures for producing Halal. Each Muslim country may have 
its own guidelines on the issue, or it may have none. Most Muslim countries, however, require a Halal 
certificate to accompany imported meat. Halal certificates must be issued by a recognized Islamic 
organization stating that the food was produced according to the Islamic Shariah under the supervision of 
the organization and that there is no pork or suspicious ingredients in the food. 

In general, there are three major, basic requirements for the Halal slaughter: 
1.    The first requirement applies to the ANIMAL being slaughtered: the animal must be an acceptable 
species such as beef, lamb, goat, chicken, turkey, etc. The animal also must be alive, healthy and free of 
diseases at the time of slaughter. 
2.    The second applies to the PERSON who is performing the Zabiha, who pronounces the name of Allah 
at the time of slaughter (saying Bismillah Allahu Akbar). The majority of Muslim Ullama say the slaughter 
man must be a Muslim, others accept slaughter by people of the book, as discussed in the section about 
Halal and Kosher. 
3.    The third applies to the INSTRUMENT used in the slaughter. It must be sharp and produce a fast 
and clear cut in the neck of the animal resulting in fast death of the animal and maximum bleed out. 

Besides the above three main requirements of Halal slaughter, other criteria is considered preferred but 
not required, including: facing the animal in the direction of the Qibla; offering the animal water before 
slaughter; and not letting an animal see another animal being killed. 

We should distinguish between three types of Slaughtering: 
a-    Udhia or Qurbani, done as a sacrifice in the name of Allah at certain occasions. 
b-    Aqiqah, made after a new borne in the family, i.e. as a way of thanking the Creator. 
c-    Halal, which is performed to produce Halal meat. It is important to know the differences between 
the three types and their requirements.  

The meat from the first two types must be distributed in a certain way (one third to the poor and needy, 
one third to the relatives and neighbors and one third to the household), but CANNOT be sold, whereas 
in the third type the meat can be sold commercially as Halal. 

 


