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Introduction

Religious slaughter and the new dimension of quality
Source: Farouk et al. (2014)

> With the continuous rise of Muslim and Jewish
populations and their increasing preference for ritually Halal consumer
slaughtered poultry meat, the industry needs to
redefine its existing product centric quality standard
toward a new consumer centric dimension of quality.

Desired meat attributes

> The new dimension is mainly attributed to ensuring g i 5 e
animal welfare and ethical treatment (ethical quality), Marbling Juiciness b_‘iﬂél'_aterﬂ;lat_ Safe
spiritual quality (such as halal status), and eating quality _ Inding capacity S —
standards set by religion. Appearance | | Texture/Firmness : :
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< Spiritual quality
Non-Muslims SRS Thie ie the foundation of quality on which all other quality considerations rest
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Legally owned & Slaughtered the prophetic Fed and watered
ethically farmed way, faithfully & sincerely prior to slaughter

Percentages are calculsted from unrounded numbers, Cross hatching denotes projected figures,

Pew Research Center's Forum on Religion & Public Uife « The Future of the Global Muslim Popufation, January 2011



Halal Food Market Size

The global halal food market reached a value
of USD 2,221.3 billion in 2022. Looking
forward, the market is projected to reach USD
4,177.3 billion by 2028.

Laura, W. (2022). Global Halal Food Market Report 2022: Industry
Trends, Share, Size, Growth, Opportunity and Forecast 2016-2021 &
2022-2027 — Research and Markets.com.
https://www.researchandmarkets.com/report/halal-food. Accessed
September 2023.

Halal Food Market
Market forecast to grow ata CAGRof 11.1%

UsD 4,177.3 Billion

USD 2,221.3 Billion

2022 2028

RESEARCH AND MARKETS

https://www.researchandmarkets.com/reports/5732930 EWORID'E CARGEST ARKET RESEARCIT ETORE

Kosher Food Market Size

“According to the latest research study, the demand of
global Kosher Beef Market size & share in terms of
revenue was valued at USD 25.2 billion in 2022 and it
IS expected to surpass around USD 30.3 billion mark

by 2030,

Rushikesh, D (2023). Kosher Beef Market By Cuts (Brisket, Loin, Shank,
And Others). Zion Market Research New York, United States.
https://www.zionmarketresearch.com/sample/kosher-beef-market.
Accessed September 2023.

Z I @n Global Kosher Beef Market Size

Market

CAGR $30.3Bn
11.1% (2023-2030)

Revenue (USD Mn/Bn)

2022 2023 2024 2025 2026 2027 2028 2029 2030

Source: zionmarketresearch.com



https://www.zionmarketresearch.com/sample/kosher-beef-market
https://www.researchandmarkets.com/report/halal-food

Introduction | [(M i TC—

Spiritual quality as the foundation

> Spiritual quality has become the main factor or the foundation for food-based product
acceptance for some major religious communities worldwide.

»For them, animals that have undergone a good processing procedure and hygiene
practices would still be considered not spiritually fit for consumption if it is not
processed based on their religious guidelines (Farouk et al.,2004).

> Spiritual quality will be achieved if the meat is processed according to the religious
guidelines and requirements, which may occur before, during, or after the meat is
processed.

»The most well-known processing methods are halal and kosher, by Muslims and Jewish
communities, respectively (Farouk et al., 2014).

»The word halal indicates an action or operation acceptable in Shariah Law. It is mostly
used for food products that meet spiritual quality and are suitable to be consumed by
Muslims (Che Man and Sazili, 2010).



Introduction |
Electrical waterbath stunning in religious slaughter

»To meet consumer quality requirements while maintaining high production
performance, the industry has incorporated newer technologies that are

compatible with religious regulations such as stunning methods like electrical
waterbath stunning.

»However, the introduction of new techniques such as electrical waterbath
stunning has been met with mixed reactions. Some religious scholars have
banned the use of any stunning methods in religious slaughter, as halal status is

believed to be compromised in cases where birds have been stunned to death
before slaughter.

> Nevertheless, some studies have shown the positive side of the electrical water

bath stunning procedure in terms of preserving eating, ethical, and spiritual
quality.



Stunning:

A technical process subjected to induce unconsciousness and insensibility in animals, so
that slaughter can be performed with minimal or avoidable fear, anxiety, pain, suffering or

distress
Source: European Food Safety Authority (EFSA), 2006

New dimension of quality

Source: Hayat et al.
(2023)
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Introduction | Welfare
The 5 FreedomSFawc, 1992) FREEDOM FROM
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Introduction | Electrical waterbath stunning
The basic requirements

—— Water bath stunning——

voltage must be sufficient
to ensure a minimum

"

g current is given to every

)

| - 1
pira

~
The shackle line should

provide a good contact

between the bird’s leg

/The electrode in the water

bath should be extended
to the entire length of the

- bath )

/" The head of tHe bird must
be completely immersed
In the electrified water

L bath J

-
=

Ensure that the water
does not overflow at the
water bath entrance




Introduction | Halal Meat Production M I8
Head-only electrical waterbath stunning | A7 ,

Effect is
reversible

1

NO
permanent

Does not
lead to death

o 3

Electrical stunning requirement for Halal meat production. Source: Velarde et ¢ ‘F s
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Head-only Electrical Waterbath Stunning

Shackle line >|
rim

LID
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Discussion | Head-only Electrical Waterbath Stunning

FACTORS AFFECTING
EFFICACY & QUALITY
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Discussion | Stunning efficacy
Biological factors

| BIOLOGICAL |
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Discussion | Stunning efficacy
Physical factors

| PHYSICAL |
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Discussion | Biological factors
Weight/ Size

Ethical quality Eating quality :

...........é ........... "ea s memmawas -é- .......... "
Impedanc — .
e/ Pain from Struggle &
TESTSTANCE —> | Stun —>| Conscious |—-> slaughter & > excessive
oad on shackling movement
bird’s leg

Impedanc . No/
o/ — | Stun —>| Unconscio |—> inimal

resistance pain

 Spiritual :

Impedanc Death by - Quality :
Small e/ — | Stun —>| Over-stunnedl-—* stunning --»é (Halal

resistance . status) :
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Discussion | Biological factors
Different duration of unconsciousness among birds from the same batch
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Discussion | Biological factors
Incidence of broken bones, and carcass defects
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Broken Bones

: : Ecchymose/
Red Wing Tips
90 Blood Splash
Haematoma Petecchial
Haemorrhage

§ g T1R9 (50 Hz x 2.5 V)/ Jimat Jaya
=0
8 o Carcass Defects Score

Petechial haemorrhage

Ecchymosis

Wing tips

Haematoma

Broken bones

S0: Absence, S1: 1-2, S2: 3-7, S3: 8-10,
S4: 11 Above, S5: Fiery red areas
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Discussion | Physical factors ' Religious quality

Voltage . (Halal status)
.............. Pt
Cardiac CVF Cardiac
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) ventricular arrest
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Discussion | Physical factors
Neck cutting while birds are still conscious

s 1
"’4/
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Discussion | Physical factors
Birds remain conscious upon removal from the shackle
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Discussion | Physical Factors
Birds lifting their heads inside the water bath
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Are spiritual, ethical, and eating qualities of

poultry meat influenced by electrical water ? Striking a balance
bath stunning
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Are spiritual, ethical, and eating qualities of

poultry meat influenced by electrical water ? Striking a balance
bath stunning
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Addressing issues through
integrated research
(Science + Syariah)
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