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SUBJECT 

 Creation of a new Project Committee on 'Halal Food' 

BACKGROUND 

 

With Resolution BT 43/2012, CEN/BT approved the report of CEN/BT WG 212 ‘Halal Food’ on 
the feasibility to develop a European Standard on Halal Food (BT N 8911 – See Annex 1 to BT 
N 9030).  
  
The report comprises a series of recommendations, including the technical issues to be 
addressed at a minimum in the possible European Standard, stakeholders' involvement and 
awareness, as well as options to be considered while addressing the diverging national 
regulations concerning ritual slaughtering (and in particular stunning) that should be considered 
by a future Project Committee.  
  
Given the approval of the report and as indicated in BT N 8911, CEN/BT members were 
formally invited to submit their candidature for the secretariat of the future Project Committee 
tasked to develop a European Standard(s) on Halal Food from 2012-07-06 until 2012-08-30.  
 
TSE is the only CEN member to have officially applied for the position by the given deadline.  
 

By Resolution BT C75/2009, BT decided that both of the following criteria are to be 
met for acceptance of such a proposal for new work (in a new area):  

• At least a two-thirds majority of the votes cast (abstentions not counted) are in 
favour of the proposal; 

• At least 5 Members express commitment to participate.  
 
As a consequence, BT Members are requested to state explicitly, by means of the 
commenting field provided in the BT-balloting tool, whether or not they are committed 
to participate in the work. 
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PROPOSAL(S) 

BT, 

- having considered  

• the approval of the report of CEN/BT WG 212 ‘Halal Food’ on the feasibility to develop 
a European Standard on Halal Food, as included in document BT N 8911; 

• that the report comprises a series of recommendations that should be considered by a 
future Project Committee; 

• the TSE candidature to hold the secretariat of the future Project Committee; 

 

- considering that the following members have expressed their commitment to participate: 

- <members>; 

- decides to create a new Project Committee CEN/TC xxx ‘Project Committee – Halal Food’, 
in order to prepare a European Standard on Halal Food; 

- allocates the secretariat of CEN/TC xxx to TSE; 

- asks CEN/TC xxx to submit its programme of work for BT approval by YYYY-MM-DD <BT 
C approval date by plus 6 months>.  

This decision is applicable as from: <result release date>

2012-09-14 – CM 
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BT N 8911 

Draft BT C43/2012 

 

TECHNICAL BOARD 

CEN/BT by correspondence         

For vote Issue date: 2012-04-04 

Simultaneous circulation to CENELEC/BT    Deadline: 2012-05-01 

SUBJECT 

CEN/BT/WG 212 ‘Halal Food‘ – approval of final report and disbandment 

 

BACKGROUND 

By Resolution BT 14/2010, BT/TCMG, on behalf of BT, requested CEN/BT Working Group 212 
‘Halal Food’ to provide a report to CEN/BT on the feasibility of developing a European Standard 
on 'Halal food – Requirements on the food chain' by September 2011 at the latest with the 
option to create a CEN Project Committee.  
 
Since Resolution BT 14/2010 was taken, BT/WG 212 has held four meetings (25 October 2010, 
14/15 February 2011, 21/22 November 2011, 06 March 2012). An open workshop was also 
organized on 19/20 May 2011 in Brussels.  
 
Several CEN members as well as CEN Associates and Affiliates actively participated in the 
development of the feasibility study. The European Commission also followed the work of 
BT/WG 212 with great interest. 
 
The final report of CEN/BT/WG 212 (Annex 1 to BT N 8911) was submitted for information at 
the 71st CEN/BT meeting where TSE indicated that if the report were approved they would be 
willing to take on the secretariat of the future Project Committee.  
 
The report comprises a series of recommendations, including the technical issues to be 
addressed at a minimum in the possible European Standard, stakeholders' involvement and 
awareness, as well as options to be considered while addressing the diverging national 
regulations concerning ritual slaughtering (and in particular stunning).  
 

With the submission of the final report, the task of CEN/BT/WG 212 is considered completed.  

If the report is approved, BT members will be invited via email to submit their candidature for 
the secretariat of a Project Committee.  

Once the secretariat is ensured, CCMC will launch the procedure for the creation of the 
Project Committee via BT C.  

 

 



 

 

PROPOSAL(S) 

CEN/BT  

 noting,  

- resolution BT 14/2010 creating CEN/BT WG 212 ‘Halal Food’  with the task of providing 
a report to CEN/BT on the feasibility of developing a European Standard on 'Halal food – 
Requirements on the food chain', with the option to create a CEN Project Committee; 

- the final report of CEN/BT/WG 212 (Annex 1 to BT N 8911) which was submitted for 
information at the 71st CEN/BT meeting; 

- that, with the submission of the final report, the task of CEN/BT/WG 212 is considered 
completed; 

 decides to   
 

- approve the report of CEN/BT WG 212 on the feasibility to develop a European 
Standard on Halal Food; 
 

- disband CEN/BT/WG 212 ‘Halal Food’, thanking the Working Group for the work done. 
 

 
This resolution is applicable as from: <result release date> 

 

2012-04-03 – CM 
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Feasibility Study Report  4 

Elaboration of a European Standard on Halal food  5 

1 Aim 6 

This feasibility study was conducted by CEN/BT Working Group 212 – set up by Resolution 7 

BT 14/2010 (see Annex A) – to provide a report to CEN/BT on the feasibility of developing a 8 

European Standard on 'Halal food – Requirements on the food chain'. Following discussion in 9 

CEN/BT WG 212 the development of a European Standard on Halal food requires solving some 10 

issues detailed further in this report. Recommendations are provided in this report how to solve 11 

these issues. 12 

The following meetings were hold: 13 

 1st meeting 25. October 2010, Vienna, Austria; 14 

 2nd meeting 14.-15. February 2011, Antalya, Turkey; 15 

 Workshop 19.-20. May 2011, Brussels, Belgium; 16 

 3rd meeting 21.-22. November 2011, Brussels, Belgium; 17 

 4th meeting 6. March 2012, Sarajevo, Bosnia and Herzegovina. 18 

Experts participating in CEN/BT Working Group 212 were nominated by  19 

 CEN national members: AENOR, AFNOR, ASI, CYS, DIN, DS, HZN, NBN, NEN, SIS, SNV, TSE 20 

 CEN Associates and Affiliates of CEN, liaison organisations: ANEC, CEFIC, BAS, ISRM, ISS, 21 

Euro Group for animals, European Commission DG Health and Consumer Protection. 22 

ASI provides the secretariat of CEN/BT Working Group 212. 23 

In analyzing the feasibility of developing a European Standard on “Halal food – Requirements on 24 

the food chain” the following issues were addressed: 25 

 Market for Halal food in Europe; 26 

 Roles and functions of Stakeholders to be involved for ensuring recognition of the European 27 

Standard; 28 

 Regulations applicable in this field; 29 

 Procedural aspects deviating from the CEN/CENELEC Internal Regulations. 30 

mailto:karl.gruen@as-institute.at
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2 Market for Halal food in Europe 31 

Halal food is food permitted for consumption by Muslims. It is recognized that also non-Muslim 32 

consumers may consume Halal food. The requirements on Halal food include both food product 33 

related aspects, e.g. which kind of meat and ingredients, as well as process related aspects. 34 

Halal food is mostly poultry, meat and meat products as well as chocolates, bread and biscuits, 35 

milk and milk products including cheese, beverages and additives such as spices, marinades and 36 

gelatin. 37 

Muslim consumers are among the major beneficiaries – but certainly not the only ones – from a 38 

European Standard on Halal food. There are about 16 million Muslims in the European Union 39 

(2007). The number of Muslim population in selected countries is listed in Table 1 (data provided 40 

by CEN/BT WG 212 experts and derived from other sources). 41 

Table 1 ―   Muslim population in selected countries 42 

Country Muslim population 

Austria 500.000 

Belgium 500.000 

Bosnia and Herzegovina 2.000.000 

Croatia 66.000 

France 4.000.000 

Germany 4.200.000 

The Netherlands 907.000 

Serbia 500.000 

Spain 1.400.000 

Sweden 250.000 

Switzerland 500.000 

Turkey 72.000.000 

 43 

It shall be recognized that Islam is a monotheistic religion articulated by the Qur’an and by the 44 

teachings and normative example (called the Sunnah and composed of Hadith) of Prophet 45 

Muhammad. In Islam there are eight schools of Jurisprudence: 46 

 the four Sunni Schools of Jurisprudence (Hanafi, Maliki, Shafi'i, and Hanbali); 47 

 the two Shiite Schools of Jurisprudence (Ja'fari and Zaydi); 48 

 the Ibadi School of Jurisprudence; and 49 

 the Thahiri School of Jurisprudence. 50 

The needs and expectations of Muslim consumers from these schools of Jurisprudence need to be 51 

addressed by the CEN Technical Committee responsible for the elaboration of a European 52 

Standard on “Halal food – Requirements on the food chain”. Options for fulfilling these needs and 53 

expectations in a systematic way are provided in Clause 4.  54 

There are no official statistics for the European Halal food market available. Some estimate the 55 

global sales volumes to be 600 Billion Euro with a breakdown of 70 Billion Euro for the European 56 

market. A comprehensive report on the Halal meat market in England was published by EBLEX 57 

[1].The market for halal food in Europe is growing rapidly with a significant export ratio.  58 

The main actors in the Halal food chain are producers, slaughterhouses, wholesalers, butchers, 59 

bakeries, retailers, grocery stores and supermarkets, consumers and controllers. Some 60 

restaurants have started to offer Halal food. 61 
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3 Standards, specifications and labelling/certification 62 

schemes 63 

There are national labeling/certification schemes and national standards to enhance transparency 64 

in the market, including the food chain, and to build confidence in halal food products. Such 65 

national standards are for example (list is not intended to be exhaustive): 66 

 ONR 142000:2009, Halal food - Requirements for the food chain (Austria); 67 

 BAS 1049:2010, Halal foods - Requirements and measures (Bosnia and Herzegovina); 68 

 HRN BAS 1049:2010, Halal foods - Requirements and measures (Croatia). 69 

Other relevant documents are  70 

 CAC/CL 24-1997 General Guidelines for Use of the Term „Halal“, Codex Alimentarius 71 

Commission; 72 

 MS 1500:2009, Halal Food –Production, preparation, handling and storage –General 73 

guidelines (Malaysia); 74 

 RAL-RG 160:2009, Halal für Lebensmitteln – Begriffsbestimmungen (Germany) 75 

(en  Halal food – Terms and definitions). 76 

In Serbia the Serbian Agency for Certification of Halal Products (SACHP), founded by the Islamic 77 

Community of Serbia (ICS), elaborated the book “HSS 2009, Halal Standard of Serbia” and 78 

proposed to develop a Serbian national standard based on HSS 2009. 79 

Nevertheless there is a sustained lack of transparency in the halal food chain and 80 

consumers have to trust different labels with different requirements, some labels are only self 81 

declaration. Muslim consumers are confused about different labelings and are exposed to fraud, 82 

non-transparency and malpractices. There is a continuously growing demand for a uniform 83 

Halal Standard in Europe being of mutual benefit for industry and consumers (e.g. 84 

Daniel Lucht, Senior Retail Analyst, VerdictResearch, London, www.verdict.co.uk). 85 

The activity performed by OIC (Organization of Islamic Conference, www.oic-oci.org, established 86 

in 1969) and the Standing Committee for Economic and Commercial Cooperation of the Organi-87 

zation of the Islamic Conference (COMCEC) is of special interest for the work of CEN/BT WG 212. 88 

COMCEC has established SMIIC (Standards and Metrology Institute for Islamic Countries) with 89 

the mission that the standardization bodies of the member countries should harmonize their 90 

national standards for the purpose of eliminating technical barriers to trade and thus developing 91 

the trade among themselves. SMIIC is an affiliated organ of the OIC and has its Headquarter in 92 

Istanbul, Republic of Turkey, with Turkish Standards Institution TSE providing the interim 93 

General Secretariat.  94 

In the framework of SMIIC the following three standards were elaborated: 95 

 OIC/SMIIC 1:2011, General guidelines on Halal food 96 

 OIC/SMIIC 2:2011, Guidelines for bodies providing Halal certification 97 

 OIC/SMIIC 3:2011, Guidelines for the Halal accreditation body accrediting Halal certification 98 

bodies 99 

The International Islamic Fiqh Academy (IIFA, www.fiqhacademy.org) was involved in the 100 

drafting of these OIC/SMIIC Standards to tackle controversial issues such as stunning. The 101 

objectives of IIFA are to achieve the theoretical and practical unity of the Islamic Ummah by 102 

striving to have human conform his conduct to the principles of the Islamic Sharia at the 103 

individual, social as well as international levels; to strengthen the link of the Muslim community 104 

with the Islamic faith; and to draw inspiration from the Islamic Sharia, to study contemporary 105 

problems from the Sharia point of view and to try to find the solutions in conformity with the 106 

http://www.verdict.co.uk/
http://www.oic-oci.org/
http://www.fiqhacademy.org/


 

 

 

4 

 

Sharia through an authentic interpretation of its content. IIFA included a Council composed of 107 

scientists and scholars from all doctrines and schools of fiqh in the Islamic world. The primary 108 

purpose of the IIFA's decisions is to formulate the most correct and most appropriate decision in 109 

which all of the scholars agree. 110 

A prerequisite for a future European Standard on Halal food is the compliance with the legal 111 

requirements on food and feed hygiene. 112 

4 Stakeholder engagement and involvement 113 

As for every standardization project, the appropriate representation of stakeholders in the 114 

drafting process of the European Standard is essential for ensuring highest acceptance of the 115 

voluntary standard. 116 

CEN national members managing national mirror committees to the CEN Technical Committee 117 

shall ensure that in addition to representatives from the following stakeholder groups:  118 

 Companies in the food chain, e.g. producers, slaughterhouses, wholesalers, retailers, 119 

manufacturer of additives and ingredients; 120 

 Societal stakeholders (consumers, Islamic communities, NGOs, e.g. animal welfare); 121 

 Regulatory bodies; 122 

 Veterinarians; 123 

Islamic authorities supported by the Muslim population in the respective country are 124 

addressed in setting up the national mirror committee and shall contribute to the drafting 125 

of the European Standard through active participation. Should the creation of a CEN Technical 126 

Committee be proposed, national CEN members shall indicate in their vote the commitment of 127 

national Islamic authorities to participate. 128 

CEN/BT WG 212 recommends the future CEN Technical Committee to promote this standardiza-129 

tion activity in terms of awareness raising and implementation measures. The reasons for this 130 

recommendation are the following. It shall be avoided that this standardization activity will be 131 

interpreted in such a way that the European Union will impose on Muslim population in Europe. 132 

Therefore it is necessary to promote this standardization activity proactively to avoid such 133 

misunderstandings, to take care of a good wording to convince consumers and to enable a 134 

dialogue between Muslim communities and other stakeholders. Cooperation with 135 

interested and competent stakeholders is essential.  136 

Most of the national Islamic authorities are embedded in cross-border but non-hierarchical 137 

networks. The involvement of supranational Islamic associations supported and recognized by 138 

national Islamic authorities, would be of benefit for the elaboration of a European Standard on 139 

Halal food since they would provide advice to the CEN Technical Committee. On European level 140 

there is the European Council for Fatwa and Research (ECFR, www.e-cfr.org). The representative 141 

of the International Islamic Fiqh Academy (IIFA, www.fiqhacademy.org) declared in the 2nd 142 

meeting of CEN/BT WG 212 (approved minutes, document CEN/BT WG 212 N22) to have a good 143 

relationship and collaboration with the European Council for Fatwa and Research and IIFA is fully 144 

committed to the elaboration of a European Standard on Halal food and to act as advisor. 145 

In the 3rd meeting of CEN/BT WG 212 the European Council for Fatwa indicated its commitment 146 

to participate in the elaboration of a European Standard on Halal food and to act as advisor. 147 

For advice on issues with religious background the CEN Technical Committee “Halal food – 148 

Requirements on the food chain” may choose between the following options: 149 

 Option A: Rely on the appropriate representation of Islamic authorities in national mirror 150 

committees providing advice. 151 

http://www.e-cfr.org/
http://www.fiqhacademy.org/
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 Option B: Establish a liaison with appropriate European/International organisations having 152 

sound competence in Islam 153 

 Option C: Create a CEN/TC Advisory Group consisting of representatives from Islamic 154 

authorities in national mirror committees and from adequate European/International organi-155 

sations. A proposal for the Terms of Reference of this Advisory Group is provided in Annex E. 156 

5 Proposed content of a European Standard on Halal food 157 

In CEN/BT WG 212 the following technical issues were raised which shall be addressed at a 158 

minimum in the European Standard on “Halal food – requirements on the food chain” (alphabeti-159 

cal order): 160 

 animal welfare; 161 

 avoidance of contamination with Haram food; 162 

 cleaning procedures; 163 

 complex production lines (e.g. two production lines, one for Halal food and one for Haram 164 

food, or use of a production line for halal production after a full and controlled cleaning); 165 

 farming, including feeding; 166 

 principles of labelling, e.g. credibility, transparency, clarity; 167 

 slaughtering, including stunning; 168 

 traceability; 169 

 use of ingredients, additives, proteins, vitamins, GMO (genetically modified organism). 170 

The issue of slaughtering and stunning and conflicting national regulations is addressed in 171 

Clause 6. 172 

On the issue of permitted ingredients, additives and processing aids1 it shall be recognized that 173 

the classification into Halal and Haram can differ between the different Islamic schools, i.e. one 174 

ingredient can be Haram for one school and Halal for others. It is necessary to have clear and 175 

precise criteria for identifying what is Halal and what is Haram in that respect. Considering the 176 

different opinions of the different Islamic schools the CEN Technical Committee has to use a valid 177 

list from a trustful source, e.g. from religious authorities, in which prohibited ingredients, 178 

additives or processing aids are listed. If such a list is changed the European Standard has to be 179 

adapted either by a revision or preferably by an amendment. 180 

CEN/BT WG 212 also discussed the need for verification and conformity assessment, in particular 181 

requirements on certification bodies performing conformity assessment of Halal food as well as 182 

requirements on accreditation bodies. Since a European Standard on Halal food is linked to 183 

religious aspects for some clients including consumers neither a self declaration nor a 2nd party 184 

conformity assessment is enough. A common certification scheme could be useful to ensure a 185 

level playing field between certification bodies. The CEN Technical Committee might also 186 

think about such a certification scheme but needs first to elaborate the reference 187 

document for certification, i.e. the European Standard. 188 

                                                
1 "processing aid" shall mean any substance which: 

(i) is not consumed as a food by itself; 

(ii) is intentionally used in the processing of raw materials, foods or their ingredients, to fulfill a 
certain technological purpose during treatment or processing; and 

(iii) may result in the unintentional but technically unavoidable presence in the final product of 
residues of the substance or its derivatives provided they do not present any health risk and 
do not have any technological effect on the final product. 
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6 Conflict with national regulations 189 

One of the major issues be solved in order to make the elaboration of a European Standard on 190 

“Halal food – Requirements on the food chain” feasible are diverging national regulations in 191 

Europe concerning ritual slaughtering and in particular stunning. There is the general opinion 192 

that stunning of a Halal animal to be slaughtered is prohibited because most of the stunning 193 

methods are “stun to kill” procedures, i.e. the stunning process is not reversible. 194 

The project “Religious Slaughter: Improving Knowledge and Expertise through Dialogue and 195 

Debate on Issues of Welfare, Legislation and Socio-economic Aspects’, called DIALREL, was a 196 

European Community specific support action project2 coordinated by Cardiff University. Among 197 

others this research project analyzed the issue of animal welfare during religious slaughter with 198 

and without stunning [2]. 199 

Based on DIALREL Report 1.4 [3], the report about ritual slaughtering of the University of 200 

Wageningen [4] and input from members of CEN/BT WG 212 Table 2 provides an overview of 201 

applicable national regulations which are national implementations of European law and for some 202 

countries there are national derogations with regard to stunning. 203 

Table 2 ―   National regulations and ritual slaughtering  
with and without stunning 

Country National regulation 

forbids religious 

slaughter without 
previous stunning 

allows religious 

slaughter without 
previous stunning under 

certain conditions 

allows religious slaughter 

without previous stunning but 
prescribes post-cut stunning 

under certain conditions 

Austria   X 
(only for domestic market, not 

for export) 

Belgium  X  

Bosnia and 
Herzegovina 

 X  

Bulgaria  X  

Croatia  X  

Cyprus  X  

Denmark  X 

(not for cattle) 

X 

(only for cattle) 

Estonia   X 

Finland X 

(only in the province 
of Åland) 

 X 

(in other provinces, stunning 
and slaughtering shall be 

preformed simultaneously) 

France  X  

Germany  X  

Greece  X  

Hungary  X  

Ireland  X  

Island X   

Italy  X  

Latvia X   

Lithuania  X  

                                                
2 EC funded project. Nr.: FP6-2005-FOOD-4-C: from 1. November 2006 till 30. June 2010. 
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Table 2 ―   National regulations and ritual slaughtering  
with and without stunning 

Country National regulation 

forbids religious 
slaughter without 

previous stunning 

allows religious 
slaughter without 

previous stunning under 
certain conditions 

allows religious slaughter 
without previous stunning but 

prescribes post-cut stunning 
under certain conditions 

Luxembourg  X  

Malta  X  

Netherlands  X  

Norway X   

Poland  X  

Portugal  X  

Romania  X  

Slovakia   X 

Spain  X  

Sweden X   

Switzerland X   

Turkey  X  

United Kingdom  X  

 204 

To ensure the European relevance of a European Standard on Halal food the CEN 205 

Technical Committee has to tackle the issue of contradictory positions within European 206 

Countries in terms of derogation from European law on slaughtering without stunning. 207 

Too many A-Deviations3 in the European Standard would have a negative impact on its European 208 

relevance.  209 

CEN/BT WG 212 sought advice on this issue from the European Council for Fatwa and Research 210 

and from the International Islamic Fiqh Academy, the responses are included in Annex D, and 211 

identified the following options how the issue of diverging national regulations in Europe 212 

concerning ritual slaughtering and in particular stunning may be solved by the CEN Technical 213 

Committee: 214 

 Option A: Stunning is prohibited in general: 215 

There are Fatawas4 prohibiting stunning for different reasons, e.g. act of stunning is already 216 

an act of pain for the animal, risk of death. 217 

This option will lead to a high number of A-deviations making the requirement “stunning is 218 

forbidden” not applicable in certain European countries.  219 

One of the possible consequences is that meat from slaughtered but not stunned animals 220 

could then be imported from other countries where no-stunning is permitted, e.g. for further 221 

processing or food production purposes.  222 

There might be the risk that in a European Country with a national regulation requiring 223 

stunning the producer uses meat from stunned animals for its products – products which will 224 

not be in accordance with the European Standard on Halal-Food – and these products will be 225 

sold across the national boarder with a reference to the European Standard on Halal-Food. 226 

This case demonstrates the negative impact on the transparency of products labeled accord-227 

ing to the European Standard for the Consumer.  228 

                                                
3 A-deviation: national deviation from an EN (and HD for CENELEC) due to regulations the 
alteration of which is for the time being outside the competence of the CEN/CENELEC national 
member (CEN/CENELEC Internal Regulations Part 3, Definition 3.14.5) 

4 religious opinion concerning Islamic law issued by an Islamic scholar. 
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 Option B: For stunning refer to national regulation. 229 

This option would raise the question on the conditions to allow free movement of goods in the 230 

European Union.  231 

In choosing this option the CEN Technical Committee has to consider the negative impact on 232 

the transparency of the products labeled according to the European Standard for the Con-233 

sumer, i.e. one has to know all national regulations and traceability might be a challenge. 234 

This option was discussed by the members of CEN/BT WG 212 and it is not the most favored 235 

one. 236 

 Option C: Stunning is not encouraged but allowed for some animals under certain conditions, 237 

e.g. stunning shall ensure that the process is reversible, methods of stunning complying with 238 

these conditions can be indicated in an Annex of the European Standard.  239 

It has to be recognized that some Fatawas prohibit stunning for different reasons (see Option 240 

A) and other permit stunning for some animal species under certain conditions. 241 

It has to be recognized that in some European Countries there are national regulations 242 

allowing ritual slaughtering without pre-stunning while in other European Countries this is 243 

forbidden – see Table 2. 244 

In several standards and specifications for Halal food stunning methods are permitted under 245 

certain conditions for some animal species. A list not intended to be exhaustive of such 246 

stunning methods is provided in Annex B. The main characteristic of these stunning methods 247 

is that they are considered to be reversible, i.e. the method ensures the animal to be slaugh-248 

tered is unconscious and alive.  249 

Some Muslim consumers require meat from non-stunned, slaughtered animals, others do not 250 

object.  251 

If this Option C is chosen, representatives of the CEN Technical Committee would have to 252 

communicate proactively with the Muslim communities in order to explain to them that these 253 

stunning methods for Halal slaughtering are designed not to kill the animal but to keep it 254 

alive ("stun-to-stun").  255 

Industry has to ensure and to provide evidence that the particular stunning is performed in a 256 

controlled way as described above. 257 

Again also in choosing this option there might be lack of transparency because this option 258 

might include also non-stunning and so different "quality" of the Halal food product. 259 

In choosing option C, Council Regulation (EC) No 1099/2009 of 24 September 2009 has to be 260 

taken into account. 261 

Council Regulation (EC) No 1099/2009 of 24 September 2009, coming into force 2013, lays 262 

down rules for the killing of animals bred or kept for the production of food, wool, skin, fur or 263 

other products as well as the killing of animals for the purpose of depopulation and for related 264 

operations. In Annex I of Council Regulation (EC) No 1099/2009 a list of stunning methods and 265 

related specifications is provided.  266 

There was the question in CEN/BT WG 212 whether or not Council Regulation (EC) No 267 

1099/2009 needs to be amended to align Annex I with stunning methods permitted by Islamic 268 

Authorities. In Article 4 (4) of this Council Regulation exception for slaughtering using special 269 

methods used with ritual slaughter are made: “In the case of animals subject to particular 270 

methods of slaughter prescribed by religious rites, the requirements of paragraph 1 shall not 271 

apply provided that the slaughter takes place in a slaughterhouse.” The European Commission, 272 

Health and Consumers Directorate-General, was asked for advice on stunning methods used in 273 

ritual slaughter and in particular whether it is necessary to approve a stunning method or 274 

procedure accepted by Islamic authorities which do not comply with the requirements of 275 

Regulation (EC) No 1099/2009 on the protection of animals at the time of killing. This advice was 276 

provided by EC DG SANCO (SANCO G3 DS/ap D(2011)892917, Ref. Ares(2011)873040-277 

11/08/2011), Bernard Van Goethem: 278 
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“… Article 4(4) of the Regulation provides derogation from the general obligation of stunning 279 

contained in Article 4(1) for ritual slaughter and reads ‘In the case of animals subject to 280 

particular methods of slaughter prescribed by religious rites, the requirements of paragraph 1 281 

shall not apply provided that the slaughter takes place in a slaughterhouse’. Thus Article 4(4) 282 

of the Regulation allows slaughterhouses to kill animals without prior stunning if the proce-283 

dure is prescribed by religious rites and it takes place in a slaughterhouse. 284 

According to Article 2 (g) of the Regulation ‘religious rites’ means “a series of acts related to 285 

the slaughter of animals and prescribed by a religion”. This definition does not exclude that 286 

some kind of stunning is part of religious2 rite. 287 

It appears that operators who, for religious purposes, would like to use methods of stunning 288 

other than those listed in Annex I of Regulation 1099/2009 will hence have to demonstrate to 289 

competent authorities that the stunning method is prescribed by the respective religion. 290 

Therefore, in this case, discussion has to take place between religious and veterinary authori-291 

ties to ascertain that the stunning is indeed part of the rite. 292 

Annex I of Regulation 1099/2009 only lists those stunning methods used in regular slaughter 293 

(i.e. not according to religious rites). It would not have to be amended. … 294 

2 The ordinary meaning of the word ‘religion’ in this context is i.e. any formal or institutional-295 

ized expression of a belief (belief in, worship of, or obedience to a supernatural power or 296 

powers to be divine or to have control of human destiny).” 297 

References to ritual slaughter and slaughter without prior stunning into Regulation (EC) 298 

No 1099/2009 on the protection of animals at the time of killing was annexed to the written 299 

advice from EC DG SANCO (see Annex C). 300 

According to the written advice from EC DG SANCO there is no need to amend Annex I of 301 

Regulation No 1099/2009 due to methods of stunning allowed for ritual slaughter and such 302 

methods are issues for discussion between Islamic and veterinary authorities – both are 303 

stakeholders in the process of the elaboration of a European Standards on Halal food (see 304 

Clause 4). 305 

7 Processing Halal food products 306 

Halal food products are characterized by product characteristics (e.g. type of animal, ingredients, 307 

additives, proteins) and process characteristics (e.g. slaughtering process). A combination of 308 

process requirements and product requirements contributes to an enhanced transparency, 309 

traceability and consumer’s confidence in food products complying with a European Standard on 310 

Halal food covering the whole food chain. 311 

CEN/BT WG 212 agreed by unanimity to include process characteristics and product 312 

requirements in a European standard on Halal food. This European standard is not 313 

intended to be a management system standard. 314 

According to CEN/CENELEC Internal Regulations Part 3 [10], A.3 (The Performance Approach) 315 

requirements concerning the manufacturing process shall usually be omitted in favour of tests to 316 

be made on the final product. A combination of requirements concerning the Halal food product 317 

as well as the manufacturing process in a European Standard on Halal food violates 318 

CEN/CENELEC Internal Regulations 3. Since such a combination is essential and to enable a CEN 319 

Technical Committee to elaborate a European Standard on Halal food it is necessary to ask 320 

CEN/BT for a derogation from CEN/CENELEC Internal Regulations Part 3, A.3. 321 
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8 Recommendations 322 

The following recommendations are based on what is written in the previous text of this report. 323 

Recommendation 1 ― Stakeholder engagement and involvement (see Clause 4) 324 

CEN national members managing national mirror committees to the CEN Technical Commit-325 

tee shall ensure that in addition to representatives from the following stakeholder groups:  326 

 Companies in the food chain, e.g. producers, slaughterhouses, wholesalers, retailers, 327 

manufacturer of additives and ingredients; 328 

 Societal stakeholders (consumers, Islamic communities, NGOs, e.g. animal welfare); 329 

 Regulatory bodies; 330 

 Veterinarians; 331 

Islamic authorities supported by the Muslim population in the respective country are ad-332 

dressed in setting up the national mirror committee and shall be able to contribute to the 333 

drafting of the European Standard through active participation. 334 

Recommendation 2 ― Awareness raising and building trust (see Clause 4) 335 

The standardization activity on Halal food shall be promoted proactively to Muslims and 336 

Islamic authorities by CEN national and associate members to avoid the impression that 337 

Muslim population in Europe are imposed by European Institutions. 338 

This standardization activity shall be communicated as a honest initiative to create and to 339 

strengthen a dialogue between Muslim communities and other stakeholders. 340 

Recommendation 3 ― Advice on issues with religious background (see Clause 4) 341 

For advice on issues with religious background the CEN Technical Committee “Halal food – 342 

Requirements on the food chain” may choose between the following options: 343 

 Option A: Rely on the appropriate representation of Islamic authorities in national mirror 344 

committees providing advice. 345 

 Option B: Establish a liaison with appropriate European/International organisations having 346 

sound competence in Islam 347 

 Option C: Create a CEN/TC Advisory Group consisting of representatives from Islamic 348 

authorities in national mirror committees and from adequate European/International or-349 

ganisations. A proposal for the Terms of Reference of this Advisory Group is provided in 350 

Annex E. 351 

Recommendation 4 ― Technical issues to be addressed at a minimum in a European Standard 352 

on “Halal food – Requirements on the food chain” (see Clause 5) 353 

A European Standard on “Halal food – Requirements on the food chain” shall address at least 354 

(alphabetical order): 355 

 animal welfare; 356 

 avoidance of contamination with Haram food; 357 

 cleaning procedures; 358 

 complex production lines (e.g. two production lines, one for Halal food and one for Haram 359 

food, or use of a production line for halal production after a full and controlled cleaning); 360 
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 farming, including feeding; 361 

 principles of labelling, e.g. credibility, transparency, clarity; 362 

 slaughtering, including stunning; 363 

 traceability; 364 

 use of ingredients, additives, proteins, vitamins, GMO (genetically modified organism). 365 

Recommendation 5 ― Diverging national regulations in Europe concerning ritual slaughtering 366 

and in particular stunning (see Clause 6) 367 

The CEN Technical Committee shall select one of the following options to solve the issue of 368 

diverging national regulations in Europe concerning ritual slaughtering and in particular 369 

stunning: 370 

 Option A: Stunning is prohibited in general: 371 

There are Fatawas prohibiting stunning for different reasons, e.g. act of stunning is al-372 

ready an act of pain for the animal, risk of death. 373 

This option will lead to a high number of A-deviations making the requirement “stunning 374 

is forbidden” not applicable in certain European countries.  375 

One of the possible consequences is that meat from slaughtered but not stunned animals 376 

could then be imported from other countries where no-stunning is permitted, e.g. for fur-377 

ther processing or food production purposes.  378 

There might be the risk that in a European Country with a national regulation requiring 379 

stunning the producer uses meat from stunned animals for its products – products which 380 

will not be in accordance with the European Standard on Halal-Food – and these products 381 

will be sold across the national boarder with a reference to the European Standard on 382 

Halal-Food. This case demonstrates the negative impact on the transparency of products 383 

labeled according to the European Standard for the Consumer.  384 

 Option B: For stunning refer to national regulation. 385 

This option would raise the question on the conditions to allow free movement of goods in 386 

the European Union.  387 

In choosing this option the CEN Technical Committee has to consider the negative impact 388 

on the transparency of the products labeled according to the European Standard for the 389 

Consumer, i.e. one has to know all national regulations and traceability might be a chal-390 

lenge. This option was discussed by the members of CEN/BT WG 212 and it is not the 391 

most favored one. 392 

 Option C: Stunning is not encouraged but allowed for some animals under certain condi-393 

tions, e.g. stunning shall ensure that the process is reversible, methods of stunning com-394 

plying with these conditions can be indicated in an Annex of the European Standard.  395 

It has to be recognized that some Fatawas prohibit stunning for different reasons (see 396 

Option A) and other permit stunning for some animal species under certain conditions. 397 

It has to be recognized that in some European Countries there are national regulations 398 

allowing ritual slaughtering without pre-stunning while in other European Countries this is 399 

forbidden – see Table 2. 400 

In several standards and specifications for Halal food stunning methods are permitted 401 

under certain conditions for some animal species. A list not intended to be exhaustive of 402 

such stunning methods is provided in Annex B. The main characteristic of these stunning 403 

methods is that they are considered to be reversible, i.e. the method ensures the animal 404 

to be slaughtered is unconscious and alive.  405 

Some Muslim consumers require meat from non-stunned, slaughtered animals, others do 406 

not object.  407 
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If this Option C is chosen, representatives of the CEN Technical Committee would have to 408 

communicate proactively with the Muslim communities in order to explain to them that 409 

these stunning methods for Halal slaughtering are designed not to kill the animal but to 410 

keep it alive ("stun-to-stun").  411 

Industry has to ensure and to provide evidence that the particular stunning is performed 412 

in a controlled way as described above. 413 

Again also in choosing this option there might be lack of transparency because this option 414 

might include also non-stunning and so different "quality" of the Halal food product. 415 

 416 
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Annex A  417 

Resolution CEN/BT 14/2010 418 

 419 

RESOLUTION BT 14/2010 (41st BT/TCMG item: 2.2)  420 

Subject: 'Halal food – Requirements for the food chain'  421 

BT/TCMG, on behalf of BT,  422 

 considering  423 

– the outcome of draft Resolution BT C89/2009;  424 

– the preparatory meeting held on 19 May 2010, to which those CEN members and their 425 

national stakeholders, which have disagreed – either fundamentally or not – on draft Reso-426 

lution BT C89/2009, were invited by ASI;  427 

– that in this preparatory meeting the benefits of European Standardization for the market of 428 

Halal food, acknowledging its religious background, were understood in general;  429 

– that in this preparatory meeting it was highlighted that standardization of the Halal food 430 

chain is a technical matter and has a market relevance;  431 

 decides  432 

– not to launch a PQ on ONR 14200:2009 'Halal food – Requirements for the food chain';  433 

– to register a preliminary work item on 'Halal food – Requirements on the food chain';  434 

– to invite CEN members to engage with national stakeholders;  435 

– to set up a CEN/BT Working Group 212 reporting to CEN/BT with ASI providing the 436 

secretariat;  437 

– to request this CEN/BT Working Group 212 to provide a report to CEN/BT on the 438 

feasibility of developing a European Standard on 'Halal food – Requirements on the food 439 

chain' by September 2011 at the latest with the option to create a CEN Project Commit-440 

tee.  441 

This Resolution is applicable as from: 2010-05-20 442 

 443 

 444 

 445 
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Annex B  446 

Examples of stunning methods used in the context of  447 

ritual slaughter 448 

This list of examples is not intended to be exhaustive. The advices from the European Council for Fatwa and 449 
Research and from the International Islamic Fiqh Academy on slaughtering and stunning are included in 450 
Annex D. 451 

B.1 OIC/SMIIC 1, General guidelines on Halal food 452 

Table 1  ―  Guideline parameters for electrical stunning 453 

Type of animal Current 
(Ampere) 

Duration 
(Second) 

Chicken 0,25 ― 0,50 3,00 ― 5,00 

Lamb 0,50― 0,90 2,00 ― 3,00 

Goat 0,70 ― 1,00 2,00 ― 3,00 

Sheep 0,70 ― 1,20 2,00 ― 3,00 

Calf 0,50 ― 1,50 3,00 

Steer 1,50 ― 2,50 2,00 ― 3,00 

Cow 2,00 ― 3,00 2,50 ― 3,50 

Bull 2,50 ― 3,50 3,00 ― 4,00 

Buffalo 2,50 ― 3,50 3,00 ― 4,00 

Ostrich 0,75 10,00 

Note    Electrical current and duration shall be validated and determined by the organization, taking into 
account the type and weight of the animal and other varying factors. 

 454 

B.2 HSS 2009,Halal Standard of Serbia 455 

Article 37, Stunning is permitted under the following conditions: 456 

1. If it does not lead to the animal death before the act of slaughtering. 457 

2. If the stunning equipment is approved by the authorities of Veterinary Inspection and The Halal Agency 458 
of Serbia. 459 

3. If the stunning equipment, quickly and effectively, causes a temporary loss of animal consciousness. 460 

4. If the process constantly under the control of The Halal Agency’s supervisor, or Muslim slughter-man 461 
who carried out the slaughtering act. 462 

5. If the stunning equipment for stunning the prohibited animal is not used to stun Halal animals. 463 

6. If the electrical or mechanical stunning equipment that is used in accordance with Article 38 of HSS 464 
2009. 465 

The footnote regarding this point in HSS 2009 is as follows: 466 

Because of the capacity and complexity of the technology of meat industry, rules of Islamic countries 467 
differ in terms relating to stunning, HSS 2009 recommends that this issue has to be regulated by 468 
contract between the exporter and importer, taking into account the recommendations of the Article 37 469 
of HSS 2009. 470 

Article 38, Methods of Stunning: 471 

1. Stunning equipment that uses electric current must be approved by the authority of Veterinary 472 
Inspections and The Halal Agency of Serbia, and the electrodes must be placed solely on the head of 473 

the animal. 474 
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 475 
Electrical stunning of poultry is allowed only if an electric stunning-pool is used. Parameters for stun-476 
ning by electric current are in the following table: 477 

Type of stock Current 
(Ampere) 

Duration 
(Second) 

Chicken 0,25 ― 0,50 3,00 ― 5,00 

Lamb 0,50― 0,90 2,00 ― 3,00 

Goat 0,70 ― 1,00 2,00 ― 3,00 

Sheep 0,70 ― 1,20 2,00 ― 3,00 

Calf 0,50 ― 1,50 3,00 

Steer 1,50 ― 2,50 2,00 ― 3,00 

Cow 2,00 ― 3,00 2,50 ― 3,50 

Bull 2,50 ― 3,50 3,00 ― 4,00 

Buffalo 2,50 ― 3,50 3,00 ― 4,00 

Ostrich 0,75 10,00 

Those parameters were adopted from the Malaysian Halal Standard MS 1500:2004 478 

2. Mechanical stunning (such as equipment with compressed air): 479 

a) The use of a mechanical device, which acts by stroke directly and precisely on a specific place on 480 
the head of the animal in order to achieve rapid loss of consciousness without skull fracture, is al-481 
lowed only for big livestock. 482 

b) When using mechanical stunning, the following are not allowed: fracture, bone damage and 483 
deformity of the head of the animal. 484 

c) If during the inspection of the head identified any damage on the bones of the skull, the meat of 485 
such an animal is haram. 486 

3. It is strongly prohibited for stunning to use of the pistol with penetrating needle (Penetrative 487 
Capitive bolt pistol), which penetrates the skull of the animal. 488 

 489 

B.3 MS 1500, Halal Food – Production, Preparation, Handling and Storage – 490 

General Guidelines 491 

Annex A (normative)   Requirements on the use of stunning in slaughter of ruminant and poultry 492 

A.1 General requirements 493 

A.1.1 Slaughtering shall be carried out according to the requirements related to the slaughter of animals 494 
in Islam. 495 

A.1.2 The animal shall be alive or deemed to be alive (hayat al-mustqirrah) at the time of slaughter. 496 

A.1.3 The use of stunning equipment shall be under the supervision of a trained Muslim and periodically 497 
monitored by competent Islamic Authority or Halal Certification Authority. 498 

A.1.4 The stunning shall not kill or cause permanent physical injury to the animal. 499 

A.1.5 Gadgets which are used to stun the animals under mughallazah najs category shall not b used to 500 
stun animals for halal slaughter. 501 

A.1.6 Type of stunning that is recommended is electrical stunning or any stunning that is permitted by 502 
Majlis Fatwa. 503 

A.2 Electrical stunning 504 

A.2.1 The electrical stunner shall be of the type allowed by the competent authority in charge of the 505 
slaughter. 506 
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A.2.2 The type of stunner used for slaughter of halal animals shall be “head only stunner” type, where 507 
both electrodes are placed on the head region. 508 

A.2.3 Electrical stunning of poultry is allowed using “water bath stunner” only. 509 

A.2.4 The strength of current used shall be supervised by a trained Muslim and monitored by competent 510 
Islamic Authority of Halal Certification Authority. The guidelines on stunning parameters are as specified in 511 
Table A.1. 512 

Table A.1    Guideline parameters for electrical stunning 513 

Type of stock Current 
(A) 

Duration 
(s) 

Chicken 0,25 ― 0,50 3,00 ― 5,00 

Lamb 0,50― 0,90 2,00 ― 3,00 

Goat 0,70 ― 1,00 2,00 ― 3,00 

Sheep 0,70 ― 1,20 2,00 ― 3,00 

Calf 0,50 ― 1,50 3,00 

Steer 1,50 ― 2,50 2,00 ― 3,00 

Cow 2,00 ― 3,00 2,50 ― 3,50 

Bull 2,50 ― 3,50 3,00 ― 4,00 

Buffalo 2,50 ― 3,50 3,00 ― 4,00 

Ostrich 0,75 10,00 

 514 

B.3 Islamic Position (fatawa) about stunning (electronarcosis) 515 

Excerpts from the book: “Le marché du halal entre références religieuses et contraintes industrielles – 516 
Mostafa Brahami § Fethallah Otmani – Tawhid/AVS – 2010” 517 

This document refers essentially to the practice of electrical stunning (electronarcosis) because it’s the most 518 
widely used method in the case of ritual slaughtering. Only the part related to adult cattle refers to other 519 
methods of stunning, since in this case other methods are generally performed. 520 

This document refers only to the main council of scholars in the world. 521 

1. Sheep (+ young cattle) 522 

Fatawa: Halal under conditions:  523 

The requirement issued by all councils of muslim scholars which allowed the practice of stunning is that it is 524 
ensured that the animal remains alive as a result of the stun.  525 

― The Muslim World League has issued a fatwa in 1985 authorizing under conditions electrical stunning of 526 
sheep: 527 

 “Basically, the Islamic method of slaughter, for which Muslims believe is the ideal one, does not involve 528 
stunning. It is carried out with utmost mercy on the part of the slaughter man, and minimum pain and 529 
suffering on the part of the animal. Official slaughterhouses should therefore develop their techniques 530 
with respect to large animals in order to ensure that these basic requirements are adequately met. 531 

 Pre-slaughter stunning of animals(1), using electric shock, is admissible if the following provisions are 532 
met: 533 

 the electrodes are applied to either both temples or in a frontal-occipital position. 534 

 the voltage range is between 100 and 400 volts. 535 

 the electric current ranges between 0.75 and 1.0 ampere for sheep, and between 2.0 and 2.5 536 
amperes for cattle. 537 

http://www.islamset.com/hip/health8/methods.html#anchor01
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 the electric current is applied for a period of 3 to 6 seconds. 538 

 Since the effect and outcome of electrical stunning are closely related to the type of machine and 539 

electrodes used, standard specifications for such machines should be set in order to avoid the death 540 
of the animal before it is slaughtered. 541 

 It is essential to provide adequate technical training in the use of these machines and instruments, so 542 
as to ensure the safety of the operator and prevent misuse that might lead to pre-slaughter death or to 543 
undesirable subsequent effects on the meat”. 544 

― The Permanent Committee of Research and Fatwa (Saudi Arabia) has issued a fatwa in 1989:  545 

"It is necessary that animals are still alive after using pre-mortem electrical stunning (of sheep and young 546 
cattle) to bleed them before they died. If they die before the bleeding, then they are placed in the category 547 
of "animals knocked out" (mawqûdha) and are rejected [for eating]. It is not allowed to use electrical 548 
stunning for poultry."  549 

― The European Council of Fatwa by an opinion issued in 1999:  550 

"After a detailed discussion about this issue (the consumption of meat of cattle and poultry in European 551 
markets and restaurants), which caused much debate and many disagreements about the conditions when 552 
it is sold in the marketplace, the Council agreed that the Muslims must observe the conditions of the 553 
sacrifice in the way they are described in Islamic jurisprudence in order to satisfy Allah, glory with Him, to 554 

preserve their religious personality and to protect themselves from the consumption of unlawful foods. And 555 
after the description of the methods of slaughter used and owing to the fact that many transgressions of 556 
the religious rules occur, causing the death of a significant number of animals (following stunning), 557 
especially poultry, the Council agreed that it is not allowed to consume the meat of poultry and cattle; on 558 
the other hand sheep and small calves may be stunned as the method of their sacrifice does not differ, in 559 
some countries, from that used for religious slaughter."  560 

Fatawa prohibiting:  561 

― Darul-Ifta Jamia Sarul Uloom Karachi – Mufti of Pakistan:  562 

"The practice of rendering animals unconscious before slaughtering, which is carried out in different ways, 563 
consists of a number of undesirable and objectionable elements, for example: 564 

a. If this act is such that it causes the animal to lose all its senses and consciousness completely, then 565 
there is a risk that it will have caused the animal’s death before slaughter, especially if the animal was 566 
weak or ill. 567 

b. If this act is such that it does not cause the animal to lose all its senses and consciousness completely 568 
(such as a mild electrical shock that merely immobilizes the animal), then there is a strong possibility 569 
that the animal’s pain and suffering will have been unnecessarily increased, since the pain of slaughter 570 
remains due to its not being unconscious, and the pain and stress of the electrical shock will have been 571 
administered additionally without any need. 572 

c. If this act makes the animal weak (compared to its normal and natural condition), and at the time of 573 
slaughter the animal is not at its full physical strength, then there is a risk that this will cause a 574 

reduction in the amount of blood that will flow from it at the time of slaughter, compared to what might 575 
have flowed in the case of the animal being fully conscious and in full possession of its senses and 576 

physical strength, and to undertake such a course of action deliberately is to oppose and counter a 577 
Shar’i requirement of slaughter (i.e. the discharge of flowing blood). 578 

d. If the amount of blood discharged is reduced due to the animal’s weakness, then there is a risk that the 579 
remaining (non-discharged) blood will be absorbed into the meat of the animal, and this is an undesira-580 
ble outcome both from a medical point of view and also according to Shari’ah. 581 

e. If the person undertaking this way of slaughter believes it to be a less stressful and painful method than 582 
the prescribed Shar’i manner, then this is tantamount to believing an invented method to be superior to 583 
a revealed one, and it means that the person believes the revealed method of slaughter to be painful 584 
and cruel, which is ‘close to disbelief ‘. 585 

(Ref: Imdadul-Fatawa, Vol. 3, P. 605-8 and Ahkamuz-zaba-ih, P. 55-6) 586 
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Due to these reasons, it is not correct in terms of Shari’ah to render an animal unconscious before 587 
slaughter. And in fact Hakimul-Ummah Maulana Ashraf Ali Thanwi (Rahmatullahi Alaih) has used the words 588 
‘evil innovation, corruption of faith’ and ‘against Shari’ah’ to describe this practice. 589 

As for the ruling regarding the meat of an animal slaughtered in this way, if the animal was definitely alive 590 

at the time of slaughter, and was slaughtered correctly, it would be considered Halal. However, due to the 591 
reasons outlined above, and the many types of doubts that arise, it is appropriate for Muslims to avoid such 592 
meat as far as possible, because staying away from doubtful things is also a part of faith." 593 

― Union of Scientists of Islamic Research (Egypt) – ALAzhar : 594 

 “During a meeting directed by Dr. Sa'id Tantawi (Shaykh al-Azhar), the Union refused to accede to the 595 
request of an international organization of animal welfare. They wanted to substitute the Islamic method of 596 
slaughter that should not correspond to the rights of animals and their welfare. They wanted the Council to 597 
allow the use of electrical stunning and captive bolt. [...] But the scholars refused and they agreed that on 598 
the fact Islam has established human rights fourteen centuries before the founding of the United Nations 599 
and its committees. Islam has even established animal rights and insisted on their well-being. " 600 

― The Permanent Committee of Scientific Research and Ifta in Saudi Arabia stated:  601 

"We do not use stunning before or after slaughter on the grounds [of animal welfare or acceleration his 602 
death]; slaughter according to Muslim rules is under the Prophets teaching which was merciful, kind and 603 
charitable (with animals). This is reflected by the order for the slaughter man to sharp his blade before the 604 
slaughter, by the protection of animals that are going to be slaughtered: driving them gently without 605 

knocking or dragging and concealing the blade. The slaughter man should also accelerate the process of 606 
slaughter (to reduce stress), then let him die without breaking his neck or knocking him out after bleeding. 607 
Also, he must not cut any body part, or cut it up or break his bones before he died completely. So (the 608 
process) of slaughter must be done with compassion before and after death. Relief at slaughter should be 609 
done in accordance with Muslim rules with all conditions without adding things, processes or behaviors that 610 
have no evidence in the Book or the Sunnah pretext of relieving the animal. " 611 

2. On poultry  612 

Opinions concerning the electronarcosis on poultry is usually prohibition:  613 

― The European Council of Fatwa by an opinion issued in 1999:  614 

"After a detailed discussion about this issue (the consumption of meat of cattle and poultry in European 615 
markets and restaurants), which caused much debate and many disagreements about the conditions when 616 
it is sold in the marketplace, the Council agreed that the Muslims must observe the conditions of the 617 
sacrifice in the way they are described in Islamic jurisprudence in order to satisfy Allah, glory with Him, to 618 
preserve their religious personality and to protect themselves from the consumption of unlawful foods. And 619 
after the exposure to the methods of slaughter used and owing to the fact that many transgressions of the 620 
religious rules occur, causing the death of a significant number of animals (following stunning), especially 621 

poultry, the Council agreed that it is not allowed to consume the meat of poultry and cattle; on the other 622 
hand sheep and small calves may be stunned as the method of their sacrifice does not differ, in some 623 
countries, from that used for religious slaughter." 624 

― The Islamic Fiqh Council, which depends on the World Islamic Congress says:  625 

"It is forbidden to use electrical stunning before bleeding for poultry, because experience has shown that it 626 
kills in most cases."  627 

― The Council fuqahâ 'of America states that:  628 

"It is forbidden to use electrical stunning before bleeding for poultry, because experience has shown that it 629 
kills in most cases."  630 

― The Permanent Committee of Research and Fatwa (Saudi Arabia) has issued a fatwa in 1989:  631 

"It is necessary that animals are still alive after using pre-mortem electrical stunning (of sheep and young 632 
cattle) to bleed them before they died. If they die before the bleeding, then they are placed in the category 633 
of "animals knocked out" (mawqûdha) and are rejected [for eating]. It is not allowed to use electrical 634 
stunning for poultry. "  635 
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― Union of Scientists of Islamic Research (Egypt) – ALAzhar: 636 

 “During a meeting directed by Dr. Sa'id Tantawi (Shaykh al-Azhar), the Union refused to accede to the 637 

request of an international organization of animal welfare. They wanted to substitute the Islamic method of 638 
slaughter that should not correspond to the rights of animals and their welfare. They wanted the Council to 639 

allow the use of electrical stunning and captive bolt. [...] But the scholars refused and they agreed that on 640 
the fact Islam has established human rights fourteen centuries before the founding of the United Nations 641 
and its committees. Islam has even established animal rights and insisted on their well-being." 642 

― The Permanent Committee of Scientific Research and Ifta in Saudi Arabia stated:  643 

"We do not use stunning before or after slaughter on the grounds [of animal welfare or acceleration his 644 
death]; slaughter according to Muslim rules is under the Prophets teaching which was merciful, kind and 645 
charitable (with animals). This is reflected by the order for the slaughterman to sharp his blade before the 646 
slaughter, by the protection of animals that are going to be slaughtered: driving them gently without 647 
knocking or dragging and concealing the blade. The slaughterman should also accelerate the process of 648 
slaughter (to reduce stress), then let him die without breaking his neck or knocking him out after bleeding. 649 
Also, he must not cut any body part, or cut it up or break his bones before he died completely. So (the 650 

process) of slaughter must be done with compassion before and after death. Relief at slaughter should be 651 

done in accordance with Muslim rules with all conditions without adding things, processes or behaviors that 652 
have no evidence in the Book or the Sunnah pretext of relieving the animal. " 653 

―The Muslim World League: 654 

Pre-slaughter stunning using carbon dioxide gas is not acceptable since it would be classified as 655 
munkhaniqa, (death by suffocation) which is forbidden. 656 

The Islamic requirements in the slaughter of poultry and birds are only met by cutting the throat, 657 

esophagus and jugular veins with a sharp instrument. All necessary precautions should be taken to ensure 658 
that death is not brought about by any other means. Electrical stunning in this case would not be 659 
permissible, unless ways are found to guarantee the passage of electric current through the head only. 660 
Consumption of the meat of birds decapitated by machine is permissible. 661 

2. On cattle  662 

Opinions concerning stunning of adult cattle (for calves cf. sheep) is usually prohibition:  663 

― The Permanent Committee of Scientific Research and Ifta in Saudi Arabia stated:  664 

 "It is forbidden to hit the animal on the head with a hammer or a gun or electronarcosis to practice or to 665 
make him inhale CO2."  666 

― The European Council of Fatwa by an opinion issued in 1999:  667 

"After a detailed discussion about this issue (the consumption of meat of cattle and poultry in European 668 
markets and restaurants), which caused much debate and many disagreements about the conditions when 669 
it is sold in the marketplace, the Council agreed that the Muslims must observe the conditions of the 670 

sacrifice in the way they are described in Islamic jurisprudence in order to satisfy Allah, glory with Him, to 671 
preserve their religious personality and to protect themselves from the consumption of unlawful foods. And 672 
after the exposure to the methods of slaughter used and owing to the fact that many transgressions of the 673 
religious rules occur, causing the death of a significant number of animals (following stunning), especially 674 
poultry, the Council agreed that it is not allowed to consume the meat of poultry and cattle; on the other 675 

hand sheep and small calves may be stunned as the method of their sacrifice does not differ, in some 676 
countries, from that used for religious slaughter." 677 

― Darul-Ifta Jamia Sarul Uloom Karachi – Mufti of Pakistan:  678 

"The practice of rendering animals unconscious before slaughtering, which is carried out in different ways, 679 
consists of a number of undesirable and objectionable elements, for example: 680 

a. If this act is such that it causes the animal to lose all its senses and consciousness completely, then 681 
there is a risk that it will have caused the animal’s death before slaughter, especially if the animal was 682 
weak or ill. 683 

b. If this act is such that it does not cause the animal to lose all its senses and consciousness completely 684 
(such as a mild electrical shock that merely immobilizes the animal), then there is a strong possibility 685 
that the animal’s pain and suffering will have been unnecessarily increased, since the pain of slaughter 686 
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remains due to its not being unconscious, and the pain and stress of the electrical shock will have been 687 
administered additionally without any need. 688 

c. If this act makes the animal weak (compared to its normal and natural condition), and at the time of 689 
slaughter the animal is not at its full physical strength, then there is a risk that this will cause a 690 

reduction in the amount of blood that will flow from it at the time of slaughter, compared to what 691 
might have flowed in the case of the animal being fully conscious and in full possession of its senses 692 
and physical strength, and to undertake such a course of action deliberately is to oppose and counter a 693 
Shar’i requirement of slaughter (i.e. the discharge of flowing blood). 694 

d. If the amount of blood discharged is reduced due to the animal’s weakness, then there is a risk that 695 
the remaining (non-discharged) blood will be absorbed into the meat of the animal, and this is an 696 
undesirable outcome both from a medical point of view and also according to Shari’ah. 697 

e. If the person undertaking this way of slaughter believes it to be a less stressful and painful method 698 
than the prescribed Shar’i manner, then this is tantamount to believing an invented method to be 699 
superior to a revealed one, and it means that the person believes the revealed method of slaughter to 700 
be painful and cruel, which is ‘close to disbelief ‘. 701 

(Ref: Imdadul-Fatawa, Vol. 3, P. 605-8 and Ahkamuz-zaba-ih, P. 55-6) 702 

Due to these reasons, it is not correct in terms of Shari’ah to render an animal unconscious before 703 
slaughter. And in fact Hakimul-Ummah Maulana Ashraf Ali Thanwi (Rahmatullahi Alaih) has used the words 704 
‘evil innovation, corruption of faith’ and ‘against Shari’ah’ to describe this practice. 705 

As for the ruling regarding the meat of an animal slaughtered in this way, if the animal was definitely alive 706 
at the time of slaughter, and was slaughtered correctly, it would be considered Halal. However, due to the 707 
reasons outlined above, and the many types of doubts that arise, it is appropriate for Muslims to avoid such 708 
meat as far as possible, because staying away from doubtful things is also a part of faith."  709 

― Union of Scientists of Islamic Research (Egypt) – ALAzhar: 710 

“During a meeting directed by Dr. Sa'id Tantawi (Shaykh al-Azhar), the Union refused to accede to the 711 
request of an international organization of animal welfare. They wanted to substitute the Islamic method of 712 

slaughter that should not correspond to the rights of animals and their welfare. They wanted the Council to 713 

allow the use of electrical stunning and captive bolt. [...] But the scholars refused and they agreed that on 714 
the fact Islam has established human rights fourteen centuries before the founding of the United Nations 715 
and its committees. Islam has even established animal rights and insisted on their well-being." 716 

― The Permanent Committee of Scientific Research and Ifta in Saudi Arabia stated:  717 

"We do not use stunning before or after slaughter on the grounds [of animal welfare or acceleration his 718 
death]; slaughter according to Muslim rules is under the Prophets teaching which was merciful, kind and 719 
charitable (with animals). This is reflected by the order for the slaughter man to sharp his blade before the 720 
slaughter, by the protection of animals that are going to be slaughtered: driving them gently without 721 
knocking or dragging and concealing the blade. The slaughter man should also accelerate the process of 722 
slaughter (to reduce stress), then let him die without breaking his neck or knocking him out after bleeding. 723 

Also, he must not cut any body part, or cut it up or break his bones before he died completely. So (the 724 
process) of slaughter must be done with compassion before and after death. Relief at slaughter should be 725 
done in accordance with Muslim rules with all conditions without adding things, processes or behaviors that 726 
have no evidence in the Book or the Sunnah pretext of relieving the animal. " 727 

― The Muslim World League : 728 

Pre-slaughter stunning using carbon dioxide gas is not acceptable since it would be classified as 729 
munkhaniqa, (death by suffocation) which is forbidden. 730 

The Islamic requirements in the slaughter of poultry and birds are only met by cutting the throat, 731 
esophagus and jugular veins with a sharp instrument. All necessary precautions should be taken to ensure 732 
that death is not brought about by any other means. Electrical stunning in this case would not be 733 
permissible, unless ways are found to guarantee the passage of electric current through the head only. 734 
Consumption of the meat of birds decapitated by machine is permissible. 735 
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Annex C  737 

References to ritual slaughter and slaughter without prior stunning  738 

into Regulation (EC) No 1099/2009 on the protection of animals  739 

at the time of killing 740 

Article 2 (g) defines “religious rite” as a series of acts related to the slaughter of animals and prescribed by 741 
a religion; 742 

Article 4 (4) exempts the application of requirements of Article 4 (1) [i.e. prior stunning until death with the 743 

methods and specific requirements related to the application of those methods set out in Annex I] in the 744 
case of animals subject to particular methods of slaughter prescribed by religious rites provided that the 745 
slaughter takes place in a slaughterhouse. 746 

Article 5 (2) requires that, where animals are killed without prior stunning (as defined in Article 4 (4)), 747 
persons responsible for slaughtering carry out systematic checks to ensure that the animals do not present 748 
any signs of consciousness or sensibility before being released from restraint and do not present any sign of 749 
life before undergoing dressing or scalding. 750 

Article 15 (2) requires that business operators ensure that all animals that are killed without prior stunning 751 
(as defined in Article 4 (4)) are individually restrained and in particular ruminants must be mechanically 752 
restrained. Specific provisions apply in the case of mechanical restraint of bovine animals by inversion or 753 
other unnatural position. 754 

Article 16 (2) (b) requires that monitoring procedures in slaughterhouses include indicators designed to 755 
detect the absence of sign of life in case of slaughter without prior stunning (as defined in Article 4 (4)). 756 

Article 26 (2) (c) provides the possibility for the Member States to adopt national rules aimed at ensuring 757 
more extensive protection of animals in the case of animals slaughtered without prior stunning (as defined 758 
in Article 4 (4)). 759 

Article 27 (2) requires the Commission to present a report on systems restraining bovine animals by 760 
inversion or any other unnatural position, not later than 8 December 2012. 761 

In Annex III [Operational rules for slaughterhouses], Paragraph 3.2 specifies that in case of slaughter 762 
without stunning (as defined in Article 4 (4)) the two carotids arteries or the vessels from which they arise 763 
shall be systematically severed. 764 

In Annex IV [Correspondence between activities and requirements for examination of competence], the 765 

persons performing slaughter without prior stunning (as defined in Article 4 (4)) shall be subject to 766 
examination of competence on appropriate use and maintenance of knives as well as on the monitoring the 767 
absence of life. 768 

 769 
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Annex D  770 

Advices from the European Council for Fatwa and Research and from the 771 

International Islamic Fiqh Academy on slaughtering and stunning 772 

D.1 Advice from the European Council for Fatwa and Research 773 

 774 
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D.2 Advice from the International Islamic Fiqh Academy 777 
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Annex E  786 

Proposal for Terms of Reference of a CEN/TC Advisory Group 787 

 788 

1 Introduction 789 

These Terms of Reference (ToR) describe the operation of an advisory group for the CEN Technical 790 
Committee working on a European Standard for Halal food. 791 

2 Tasks of the Advisory Group 792 

In the elaboration of a European Standard on Halal food the members of the CEN Technical Committee will 793 
deal with issues which are not only of technical nature but may have a religious background. For solving 794 
these issues with religious background a clear and unambiguous advice is necessary.  795 

The members of the advisory group will 796 

 receive uniquely defined requests for advice on issues with exclusively religious background by the CEN 797 
Technical Committee; 798 

 use recognized and accepted sources of information (e.g. Fatwas) for discussing and answering these 799 
requests; 800 

 aim at an unanimous advice; should this not be achievable the different positions shall be communi-801 
cated to the CEN Technical Committee with a reasoning; 802 

 answer in a timely manner on the request made by the CEN Technical Committee in a clear and 803 
unambiguous way. 804 

3 Organization of the Advisory Group 805 

The Advisory Group shall be open to representatives from  806 

 those national Islamic authorities, which national CEN member or Affiliate participates in the CEN 807 
Technical Committee, and  808 

 adequate European and/or International organisations having sound competence in Islamic 809 
jurisprudence and being in liaison with the CEN Technical Committee 810 

Other individuals can participate in the Advisory Group as observers upon invitation by the Advisory Group. 811 

The Convenor of the Advisory Group shall be elected by the members of the Advisory Group. 812 

The Secretariat of the Advisory Group shall preferably be the same as for the CEN Technical Committee. 813 

The Advisory Group should limit its need for physical meetings. Its main collaboration tools should be phone 814 
conferences and email exchanges. 815 
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Glossary 817 

Halal 818 
lawful; any object or an action which is permissible to use or engage in, according to Sharia 819 

Haram 820 
forbidden, or sacred 821 

Fatwa 822 
juristic ruling concerning Sharia issued by an Islamic scholar 823 

Fiqh 824 
Islamic jurisprudence 825 

Sharia 826 
moral code and religious law of Islam 827 

 828 
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