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Structure of the project

«  WP1. Religion, Legislation and Animal Welfare: Conflicting Standards

«  WP2. Religious slaughter: Evaluation of current practices

«  WP3. Consumer and consumption issues

+  WP4. Socio-economic issues related to religious slaughtering practices
« WP5. Promotion of the debate and dissemination activities

+  WPB6. Project management
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*Rules relating to Halal slaughter
*Quran and Hadith
*Al-Azhar and Mansoura
*Others

«Controvertial issues
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MANSOURA CONSULTATION FINDINGS

Alive animal
Flow of blood
Tasmiyyah

Eating of any meat in necessity and from people of the
books

More flexibility in rules than thought

Kible not necessary

Recommendation for latest techniques
Stunning acceptable if conditions met
Misunderstandings of technigues and effects



Problem/contentious areas
Halal Meat

« Halal Certifiers- Authenticity

* lllegal slaughter and unfit meat sale

« Lack of auditing standards (from stable to the table)
 Mechanical killing of animals

* Recorded Tasmiya (Islamic prayer)
 Animal welfare compromises

« Labelling— stun/non-stun

* Islamic rules-interpretation

» Lack of training for Muslim slaughter men
* AImost all attention of Halal on fresh meat
* Hygiene
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AMERICAN HALAL FOUNDATION (AHF)
125 N. Vincent Drive, Bolingbrook, IL-60490 (USA); Phone: (630) 7594981

American Halal Foundation (AHF) hereby recognizes Gida Ve Ihtiyac

ddeleri Denetleme Ve Sertifikalandirma Dernegi (hereafter referred to
as GIMDES) as a bonafide Association for the inspection and certification
of food and supplies in Turkey. AHF wishes to establish collaboration in
Halal affairs with GIMDES for the mutual benefit of both the
organizations as follows:

AHF will collaborate with GIMDES in Halal affairs including accreditation,
certification, and quality system implementation for Halal products and
services;

AHF will recognize GIMDES as the reference institution for Halal inspection
benchmark;

AHF will collaborate with GIMDES to have common or co-recognized Halal
standards and/or guidelines for mutual benefits of Muslim consumers in both
countries;

Date: December 4, 2008,
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The lamic Informatios and Docamestaion Centr b Auatri (1IDZ - Autri)bersty
recognizes GIMDES — Halal Products Research Institute (hereafter refered as GIMDES) as 3
»—w;—u—-uuu’a_-‘mumurm 1IDZ - Austria

wishes to establish collaboration in Halal affairs with GIMDES for the mutual benefit of both
the organisations as follows:

1IDZ ~ Austria will collaborate with GIMDES in Halal affairs including accreditation,
certification and quality systems implementation for Halal products and services.

mz-mmuw-macmuhum—-nmum
European Union (EU).

TIDZ — Austria will collaborate with GIMDES to have common or co-recognized Halal
standards and/or guidlines for mutual benefits of muslim consumers in both countries.

A-1010 Vienna, Sterngasse
A.au'rn-.n-lnluuusu 104
+43 699 884 658 04

rusznakaiidzat

wwwhalakiidz.cu
wwwlidzat
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IFRC ASIA

ISLAMIC FOOD RESEARCH CENTRE
MALA

YSIA & ASIA REGION
mswm.so-mmmm.u-
‘Persiaran Bandar Utama, 47400 Petaling Jaya, Selangor, Malaysia
mxmmzmmmm»mmwasnm owloon, Hong Koag
[ ADivision of Babiera Lageada Sdn Bhd assssiw) |

37726 3466 Fax: 603-7726 3472

: ifrc@halalfoodasia.org Website: www HALALFOODASIA org
“In the name of Allah. the Most Gracious, the Most Merciful”

17 November 2009

To whom it my concern

By Ifrc-Asia (Malavsia & Asia Region)

Without prejudice, this is to acknowledge that GIMDES Association for the
Inspection and Certification of Food and Supplies is a certification body with a
credible reputation in Turkey and Worldwide. IFRC-Asia is proudly stamping
recognition for this organization under the chairmanship of Dr. Eng. Huseyin
Kami Buyukozer

Thank you, Wassalam

Sincerely yours,
e e IR
ABDULLAH FAHIM B HJ AB. RAHMAN

Chairman, IFRC-Asia (Malaysia & Asia Region)
A member of World Halal Council




Legis/ative changes:
EU/Europe

» Religious slaughter without stunning prohibition in some countries
e.g Sweden,Switzerland

« Post-cut stunning- under consideration/new consultation in UK
« Human rights vs religious rights — court case in Germany
« NEW EU directive Council Reg. (EC) No 1099/2009 in force 2013
« Derogation for religious slaughter
« Potential welfare complications e.g. low currents
No non-penetrating Captive bolt
Australia/far east market:?
« Decision left to members, training requirements
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HALAL STANDARDS

- OIC

« Halal standards under consideration

« Guidelines for slaughter with and without stunning
* National/international norms with conditions

Others:

Malaysia

Attempts in UK, MCB, FSA, HFA, HMC
Germany EHZ

France AVS

Turkey TSI
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WP2: Assessment of current practice

Antonio Velarde
IRTA Monells
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2.1 Incidence and scale of religious slaughter practices
2.2 Current methods of religious slaughter

2.3 Recommendations for optimum slaughter practices



Cattle

SHECHITA

« 100% Without stunning
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SHECHITA

« 100% Without stunning

HALAL

®'Whitout stunning B Stunning before sticking 0 Stunning after sticking




Concerns about religious slaughter

1) Is preslaughter handling stressful ?

2) Is exsanguination cut painful during
severance and /or afterwards?

3) How long does it take before brain function
IS lost ?



Cattle slaughtered by muslim
method

Animal being hoisted into the sticking position



Restraining methods:
Example cattle

« upright restraint,

» inverted 45990 °(on the side)

Photo only to be taken as

an example for self
constructed aquipement;
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Restraining methods:
Example poultry

e =
Photo:

uni Perugia



Slaughter without stunning — the cut

Recent work by Gibson et al. 2007/2009
(EEG spectral analysis):

Characteristic pain response
(amputation dehorning in calves)

This response is present during ventral neck
cutting (calves)

e This response was due to incision
and not loss of blood flow to the brain

Conclusion: Ventral neck incision is
I noxious.

Time M&mllﬂ
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Comparison of slaughter methods
- visual evoked responses in cattle-

.
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* | Daly et al (1988)



Loss of righting behaviour (Blackmore, 1984)
Collapse (Blackmore, 1984)

Blood supply to cerebral cortex (Blackman et al., 1983) *
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Loss of SER (Daly et al., 1988)

Loss of VER (Daly et al., 1988)

Loss of VER (Gregory and Wotton, 1984)

Isoelectric ECoG (Gregory and Wotton, 1984)

Loss of cortical function on EEG (Nangeroni and Kennett, 1963)
Isoelectric EEG (Newhook and Blackmore, 1982)

Onset of insensibility (Newhook and Blackmore, 1982)

Loss of VER (Anil et al., 1995)

Isoelectric ECoG (Anil et al., 1995)

0 30 60 90 120 150 180 210 240 270 300 330 360 390 420

Time after the cut in seconds (Fielding,




Blood pressure in calves following
neck and chest sticking

Mean arterial blood pressure (mmHg
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—  Neck sticking with ‘normal arteries'

== Neck sticking with ‘ballooned arteries'

== Chest Stick

=

0.0 7.5 15.022.530.0 37.5 45.0 52.5 60.067.5 75.0
Time (S)



Religious slaughter, improving knowledge and expertise through dialogue and debate,
Taxim Hill hotel, Istanbul, 15th-16th March 2010
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Halal and Kosher Consumer Opinions and
Concerns on Religious Slaughter : results and
comparisons

Dr. Florence Bergeaud-Blackler

, Institut de Recherche et d’Etude sur le Monde Arabe et Mu
Université de la Méditerranée ,




5 EU countries + Israél + Turkey

16 Millions in the EU

MUSLIMS
1-France (8,8%)
2-Germany (3,6%)
3-UK (2,7%)

4-NL (5,8%)
5-Belgium (3,9%)

e
dialrel

1.2 Million in the EU

JEWS

1-France (1%)
2-UK (0,52%)
3-Germany (0,13%)
4-Belgium (0,31%)
5-NL (0,19%)
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5. Opinions and concerns on “stunning”
KOSHER

NO stunning HALAL

The inocuity of stunning is questioned

Stunning BUT...

Stunning is not “traditional”

Why changing ? Why now ? Motivations behind the The inocuity of stunning is questioned
introducing of stunning is questioned.

Stunning is not “natural”

Stunning why not, if it is effective.
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Sub task 4.3

Halal and kosher supply chain development

John Lever

(CARDIFF
UNIVERSITY
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The broad aim of sub task 4.3

To examine transparency in, and relevant
information on, the supply chains for halal
and kosher meat in France, Germany,
Norway, Turkey, and United Kingdom



* Inthe UK the market for halal is growing very quickly

* In 2001 it was estimated that the market had an 11% share of
all meat sales in the UK, despite the fact that Muslims
accounted for less than 3% of the UK population

« The market has been expanding ever since...

* In 2006 if was estimated that the market grew at a rate of
30%, despite the fact that the Muslim population was
growing at a rate of only 3%

dialrel



« This increase in demand has encouraged the segregation of
halal production

« Many food processors and retailers — including ‘mainstream’

supermarkets like Tesco and Sainsbury — now have halal
certification

* In 2009 Kentucky Fried Chicken initiated a trial at 8 outlets in
areas of London where demand was high

dialrel



This trial has since been extended to over 100 outlets, Helal

which are said to be completely halal...




« Despite these trends, fresh meat is still bought from
independent halal butchers

 Butchers are seen to offer trust in the face of growing
concern about the authenticity of halal meat that has
accompanied market growth

e |n 2002 the UK Government estimated that around 70-80% of
halal meat in the UK was ‘fake’

« These problems have encouraged the growth of new
certification bodies (self appointed)

dialrel



« The overall value of the halal market in the UK is currently
estimated to be between £1-2 billion

« However, there is little transparency in the market, which was
reflected in the attitudes of our UK research participants

dialrel



 France has the largest Muslim population in Europe and the
global expansion of the halal market is again evident

« Much like the UK, there has been a notable expansion of
halal labels and product ranges in supermarkets

A recent estimate put the annual value of the French halal
market at around 5 billion Euro a year

dialrel



« However, the market is very fragmented and there are around 50
certification labels representing different groups and organisations

« As in the UK, there is no consensus within the Muslim community
regarding definitions of halal practices

« There have been numerous scandals and there are widespread
concerns about ‘fake’ halal meat and the conditions under which
some halal meat is produced

« Many commentators claim that the growing value of the market is
generating a resistance to regulation, which undermines trust and
transparency

dialrel



From December 2009, halal burger’s have been available in some Helal
QUICK fast food restaurants...




« Although the market is relatively underdeveloped, Germ
experiencing similar trends to France and the UK

« And there are similar debates about stunning, mechanisation,
and certification...

« The major certification body is the European Halal
Certification Institute (EHZ) which depends on the opinions of
Muslim scholars

« Significantly, as certified halal products have started to
appear in supermarkets for the first time, questions are being
raised about the authenticity of halal meat

How the German market develops remains to be seen..

dlalrel



 Turkey is not experiencing the same internal pressures
markets in the EU, BUT it is clear that global pressures are
starting to have an impact in Turkey

 Over the last year the Food Auditing and Certification Research
Association (GIMDES) has issued 28 export only licenses for
Turkish companies

« Although there was a recognition that things will change, we
found little urgency about these matters in our interviews with
retailers, producers and processors

« Many companies are content to export to markets where the
pressures are not so great...

dialrel



« But many of our interviewees also recognised that Turkey has
a problem with unrecorded slaughter

 And there has also been public concern about illegal meat in
the supply chain

« The chairman of GIMDES recently claimed that there is a lack
of transparency in the meat industry and that consumers
should be more aware of these issues (Hava 2009)

« As inthe EU, these developments are part of the wider
emergence of a global halal market...

dialrel



Kosher
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 France is the most important European market for kosher

« The overall market in France is estimated to be worth around
400 million Euros

« And kosher meat sales are estimated to be worth around 50
million Euros

« Thereis avast range of products/ labels available and over
70% of French supermarkets now have a kosher strategy

dialrel



« Kosher certification is overseen by religious authorities
rather than by private commercial organisations

« Trustin kosher is generally higher than halal, but consumer
organisations warn about fake labels

 Products are mostly targeted at the Jewish population, but
Muslims also buy kosher because of a lack of confidence in
halal

« Generally the growth in certification and labelling is seen as
a crucial step in the organisation of the market

dialrel



« As in France, the market for kosher meat is less dynamic
than the halal market

« Although the market is not centralised, most kosher meat is
certified by the London and Manchester Beth Dins (Jewish
courts of law)

« Many UK companies have kosher brands and there are a
growing number of product ranges and kosher labels in
supermarkets

« As in France, there is generally less conflict and controversy
around the qualification of products as kosher

dialrel



_ _ Kosher
Some promotional material from

the London Beth Din website
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Guide
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* Ruminants

* Animals must be restrained only if slaughter can be performed without
any delay

* Minimize stress and injury.
 electric prod
* lighting, non-slip flooring
« The head restraint must be such that it provides good access to the
neck for effective neck cutting and bleed out
» Poultry

» The restraining device or method must suit the type, size and species
of the animals being slaughtered (e.g. size and design of shackles
and cones).

The time of shackling poultry limited to a minimum (maximum 1

dialrel



» Further dressing or scalding or electro stimulation shall only
performed once the absence of signs of life of the animal
verified. This means: absence of rhythmic breathing and also
gasping, absence of limb movements or wing flapping, absence of
corneal reflex.

« See: COUNCIL REGULATION (EC) No 1099/2009 of 24 September
2009 on the protection of animals at the time of killing. Art 5, 2.
Where, for the purpose of Article 4(4), animals are killed without prior
stunning, persons responsible for slaughtering shall carry out
systematic checks to ensure that the animals do not present any
signs of consciousness or sensibility before being released from
restraint and do not present any sign of life before undergoing
dressing or scalding

en
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