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The Halal Food Handbook

A unique handbook providing a set of good practice standards for both producers and consumers of Halal food This accessible,
authoritative book covers all aspects of Halal from its origins through to how we expect Halal to develop in the coming years. It
explains what Halal is, where it came from, how it is practiced, and by whom. In addition to putting Halal in a religious and
cultural context, the book provides practical standards for those working in the Halal trade. It explains why there are so many
different interpretations of Halal and why this needs to be resolved if international trade is to be developed. Each chapter in
The Halal Food Handbook is written by leading experts in their particular field of study. The first one discusses how regulatory
bodies have failed to stem the miss selling and adulteration of Halal foods. The next chapters cover the slaughter process and
issues around good practice. The book then looks at regulators—covering Sharia law, UK national laws, and the EU—and
outlines the legal framework for enforcing the law. It also compares and contrasts different types of religious slaughter for faith
foods; examines attempts to set an international standard for trade; and discusses pork adulteration in Halal foods. The final
chapter covers other aspects of Halal, including cosmetics, tourism, lifestyle, and banking, and finishes with a look at what the
future holds for Halal. Written and edited by leading international experts in Halal who are backed by the Muslim Council of
Britain Presents a set of good practice standards for both producers and consumers of Halal food Covers the complexity of the
political, legal, and practical dimensions of Halal food production The Halal Food Handbook will appeal to a wide audience,
including abattoirs, manufacturers, retailers, regulators, academics, public bodies catering for Muslims, and the broader
Muslim community.

Halal Foods According to the Islamic Laws

Rules -- Meat -- Slaughter -- Intoxicants -- Business -- Standards -- Manufactured products -- Wholesome -- Cuisine -- Eating out

Halal Food

Until now, books addressing Halal issues have focused on helping Muslim consumers decide what to eat and what to avoid
among products currently on the market. There was no resource that the food industry could refer to that provided the
guidelines necessary to meet the Halal requirements of Muslim consumers in the United States and abroad. Handbook of Halal
Food Production answers this need by summarizing the fundamentals of Halal food production, serving as a valuable reference
for food scientists, food manufacturers, and other food industry professionals. This text delivers a wealth of information about
Halal food guidelines for food production, domestic and international food markets, and Halal certification. Among chapters
that cover production requirements for specific foods such as meat and poultry, fish and seafood, and dairy products, there
are other chapters that address global Halal economy, Muslim demography and global Halal trade, and comparisons among
Kosher, Halal and vegetarian. In addition, the book presents Halal food laws and regulations, HACCP and Halal and general
guidelines for Halal food Production. For persons targeting the Halal food market for the first time, this book is particularly
valuable, providing understanding of how to properly select, process, and deliver foods. In light of the increasing worldwide
demand for Halal food service, branded packaged food, and direct-marketed items, this volume is more than an expert
academic resource; it is a beneficial tool for developing new and promising revenue streams. Both editors are food scientists
who have practical experience in Halal food requirements and Halal certification and the contributors are experts in the Halal
food industries.

Handbook of Halal Food Production

Until now, books addressing Halal issues have focused on helping Muslim consumers decide what to eat and what to avoid
among products currently on the marketplace. There was no resource that the food industry could refer to that provided the
guidelines necessary to meet the Halal requirements of Muslim consumers in the U.S. and abroad. Halal

Halal Food Production

Yvonne Maffei is the founder of the hugely popular cooking blog and Islamic lifestyle website My Halal Kitchen. Her new book,
My Halal Kitchen: Global Recipes, Cooking Tips, and Lifestyle Inspiration, celebrates halal cooking and shows readers how easy
it can be to prepare halal meals. Her cookbook collects more than 100 recipes from a variety of culinary traditions, proving
that halal meals can be full of diverse flavors. Home cooks will learn to make classic American favorites and comfort foods, as
well as international dishes that previously may have seemed out of reach: Coq without the Vin, Shrimp Pad Thai, Chicken
Tamales, and many more. The book also includes resources that break down the basics of halal cooking and outline common
non-halal ingredients, their replacements, and how to purchase (or make) them. As Maffei often says to her million-plus social
media followers, halal cooking elegantly dovetails with holistic living and using locally sourced, organic ingredients. In the halal
tradition, every part of the farm-to-fork cycle has importance. This book is an ideal resource not only for Muslim home cooks,
but also for any home cook looking to find delicious and healthy recipes from around the globe.
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Understanding Halal Food Supply Chain

Step by Step Guide to the Halal Diet: A Beginners Guide and 7-Day Meal Plan for the Halal Diet, is a comprehensive guidebook
and meal plan for those wanting to utilize the weight management and maintenance potentials of a halal diet. A must read for
anyone concerned about how to calculate nutrient requirements, what their required macros are, what foods they should be
eating, how they can cook healthy meals and still manage their body weight on this Islamic diet. Inside this in-depth halal diet
guide you will discover: What the Halal Diet is. How the Halal Diet Works. What Foods You Can Eat on the Halal Diet. What
Foods You Should Avoid on the Halal Diet. Health Benefits of Following the Halal Diet. A Full 7-Day Halal Diet Meal Plan. How
Balanced Nutrition can Help with Weight Management. And so Much More... Step by Step Guide to the Halal Diet: A Beginners
Guide and 7-Day Meal Plan for the Halal Diet, really is a must have to help you understand the what, why and how of the
incredible halal diet and to help you manage your body weight following this amazing diet tailored to your specific dietary
needs and requirements allowing you to maintain and manage your body weight long-term.

My Halal Kitchen

There are an awful lot of things for a new Muslim to learn. It seems simple at first, accepting Allah is the one and only true
God, and then accepting and agreeing to live by the five pillars of Islam and following the straight path. But as you read and
learn and grow in your faith, you find that there is a lot more out there than you had originally thought! Reverting to Islam can
seem complicated and overwhelming, but it is important to take things slowly and only make a few changes at a time, rather
than diving in headlong and getting overwhelmed. Likewise, following a halal diet seems pretty simple when you look at the
guidelines in the Quran. But due to the way foods are processed in modern times, those few simple guidelines can become
much more complex when put into practice. To further complicate things, there are a multitude of differing opinions on what is
and isn't halal, depending on what school of thought you belong to. Being a revert to Islam, and not having been raised in a
particular school of thought and taught to think and act Islamically, one can feel pretty torn hearing and reading so many
different opinions on what is and is not the correct way to eat/dress/think/pray/etc! The purpose of this book is not to tell you
what to do, but to help you in your journey into Islam by presenting you with all of the pertinent information you need to follow
the path you feel is correct. This book will help you learn about what halal dietary requirements are, and to help ease your
transition into cooking and eating the halal way. In this book, you will find a wide variety of halal recipes, including old
favorites from American cuisine with halal make-overs, plus some \"new\" favorites to add to your repertoire from the Muslim
world. Some of the recipes you will find include: *Halal Breakfast Sausage *Pasta Bolognese *Beer-less Bread *Stuffed Dates
*Lasagna with Halal Italian Sausage *Baked Mac & Cheese *Biscuits & Gravy *Hummus *Red Beans & Rice *Halal Marshmallow
Treats *Chocolate Chip Cookies *and much, much more! Finally, while this book is intended to help new Muslim reverts, it is
certainly not intended to exclude anyone! Insha'Allah, many will find this book and these recipes to be helpful, whether they
are simply considering Islam, curious to learn more, or have been on the straight path for a day, a year, or even a lifetime!

Step by Step Guide to the Halal Diet

Within the last two decades or so, kosher and halal markets have become global in scope and states, manufacturers,
restaurants, shops, certifiers and consumers around the world are faced with ever stricter and more complex kosher and halal
requirements – most clearly exemplified by Muslim and Jewish groups’ call for kosher and halal certification by third party
certification bodies. During this period hundreds of halal and kosher certifiers have emerged around the world, and while
thousands of manufacturers, restaurants, and shops have been certified, the majority have not. While kosher and halal
requirements are comparable there are also many differences and the book discusses how these similarities and differences
affect production, trade and regulation around the world. The proposed handbook is to a large extent based on extended
periods of research carried out among states bureaucracies, manufacturers, restaurants, shops, certifiers, and consumers.
There is a pressing need to address kosher and halal markets simultaneously; many companies that have undergone kosher
certification indicate that halal certification is more easily acquired if the company is kosher certified in the first place. John
Lever and Johan Fischer characterize the expanding kosher and halal markets and explain how businesses can comply with
rising demands.

Halal Haram

This ITC publication provides a detailed overview of the global halal food and beverage market, including up-to-date trade
figures and an informed perspective of the market landscape and its dynamics. It provides an excellent introduction to anyone
encountering the halal market for the first time by giving trade data on the key sub-sectors of the halal marketplace. At the
same time, it shares a depth of understanding of many of the complex issues that are particular to the halal sector and, in
doing so, allows the reader to gain a comprehensive view of the market landscape.

The Halal Food Handbook

The increasing demand for halal products, including goods and services, every year, especially for food and beverages, has
resulted in a growing need for products with halal guarantees. Along with the increasing trend of the global demand, it has
resulted in an increase in producers of halal food and beverages in both Muslim and non-Muslim countries. In addition the
demand for halal tourism is also increasing. Indonesia is one of the largest Muslim countries in the world. However, there are
still many Muslim consumer actors and Muslim producer actors who do not yet have an awareness of the importance of
complying with the provisions of Islamic law in consuming and producing goods and services. There are still many restaurants
and hotels that serve food and drinks that are not certified halal. There are still many food, medicinal and cosmetic products
that are not halal certified. But now many secular countries such as France, Canada, Australia, the United States, Britain are
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also halal certified with the aim of meeting the Muslim demand for halal products for food and beverage, including for halal
tourism. Starting from the development of the halal industry both in the fields of food, beverages and services, an
International Seminar was held, which provides a more complete understanding of halal products, current halal developments
and can serve as motivation to produce halal products, providing research results from the topic of halal development. The
international seminar, entitled International Conference on Halal Development, listed speakers from several countries able to
provide an overview of the halal development of several countries. This book contains a selection of papers from the
conference.

Halal Comfort Food

Muslims will eat only permitted food (halal) and will not eat or drink anything that is considered forbidden (haram). Halal food
requires that Allah's name is invoked at the time the animal is killed. Lamb, beef, goat, and chicken, for example, are halal as
long as a Muslim kills them and offers a prayer. If you are a Muslim and you live in a non-Muslim country, then buying Halal
dishes is not a common scenario. You can find one or two restaurants in your city that serve halal food. Therefore, to enjoy the
quality food of the halal restaurant, you must cook in the kitchen! You will find delicious halal recipes ranging from simple to
complex. Try simple recipes first, and while growing up as a chef, try advanced recipes. The book would cover halal breakfast,
lunch, dinner, snacks, and even desserts. Buy this book now.

Halal Guide Food

Halal food certification plays a pivotal role in both consumers food purchase and consumption, and food manufacturers
business conducts. The growing trends of Halal food have encouraged firms to implement Halal food certification. Numerous
studies have recognized the importance of Halal food certification to consumers rather than Halal food manufacturers.
However, Halal food certificate motivations, implementation, and the impact on firm performance, particularly the Malaysia
Standard on Halal Food (MS1500:2009) are hardly examined. Therefore, this study aims to investigate the motivations behind
Halal food certification and its impact on food manufacturers operational, marketing, and financial performances. Resource-
based view and institutional theory underpin the proposed conceptual framework of the study. Five hypotheses were proposed
to determine the relationships between certification motivations and firm performances. A quantitative methodology was
adopted and data were collected using self-administered questionnaires. A total of 210 Halal-certified food manufacturing
companies in Peninsular Malaysia participated in the survey. A partial least square structural equation modeling was
conducted for data analysis. A key finding is that both the external and internal motivations positively influence Halal food
certificate implementation. Moreover, it was also found that implementing Halal food certification has a positive relationship
with firm performance. Further findings indicated that government intervention, consumer demand, industry competition,
employee commitment, operation improvement, and marketing return are significant motivators for Halal food certificate
implementation. Results also revealed that Halal food certification has a significant impact on the respondents operation,
marketing, and financial performances. Theoretically, this study offers insights to the significance of consumer pressure as a
normative isomorphism in the institutional theory. Additionally, this study reinforces the understanding of Halal food
certification as a significant and relevant strategic tool to remain competitive within the profoundly homogenous and saturated
food industry. Practically, the information gained from this research could potentially be beneficial to encourage non-certified
firms to become Halal-certified. Future research are encouraged to study the motives and impact of Halal food certification
from various countries, as well as apply this research across other industries like pharmaceutical, tourism, or cosmetic.

Planning & Serving Meals

A book detailing the Halal foods in US Supermarkets

Kosher and Halal Business Compliance

With growing minorities of Muslims in the West and travel all over the world, the issue of what constitutes ḥalāl (permissible)
food has become even more important over time. Most Muslims are unclear in their minds as they have not read the
injunctions in the Qur'an and the sayings of our noble Prophetصلى الله عليه وسلم. This is the first comprehensive book in English which quotes
all verses of the Qur'ān on the subject, and all relevant ḥadīth and sunnah of Prophet Muḥammadصلى الله عليه وسلم, to provide an analysis of
the requirements. It aims to remove confusion from our minds so that we may comply with the commands of Allah and save
ourselves from sin on this count. The opinions of the different schools of thought among Muslims on the issues have also been
analyzed.Some of the key issues discussed include*Is the non-ẕabīḥah meat sold in non-Muslim markets or restaurants
permissible for Muslims?*What food of ahl al-kitab (Jews and Christians) is ḥalāl?*What is the Qur'anic position on ḥalāl and
ẕabīḥah?*Is it essential to mention Allah's name at the time of slaughter?*What food is permissible according to the
Bible?*Divine Mercy and love for all creatures. Eliminating cruelty towards animals.*Secular and religious laws and the
practices in non-Muslim countries.*Islamic laws about hunting, consumption of non-domesticated creatures, and what
creatures and food are ḥarām.*Not all ḥalāl is ẕabīḥah, but all ẕabīḥah is ḥalāl.*The Law of Necessity which permits
consumption of ḥarām.*The Prophet and his companions were vegetarian most of the time.

From Niche to Mainstream

An accessible, objective understanding of what the major ‘beliefs’ are about. The major beliefs include: Polytheism, Judaism,
Daoism, Buddhism, Confucianism, Christianity, Islam, Nationalism, Communism and Environmentalism. All have over 100
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million followers and the full structure of faith-determined behavioural guidance.

Halal Development: Trends, Opportunities and Challenges

This book tackles the biggest city in the world and includes 100 restaurants, take-away counters and cafes that serve halal
dishes. The reviews on the London eating establishments are frank and are sprinkled with interesting observations of the
places and surrounding areas. This means you will know which restaurant you would want to save a month's salary for or just
to eat there to survive. All halal, in all of London. Features: over 100 reviews of restaurants and café's; descriptive
photographs; easy-to-read maps; index and icons to find the exact place you want.

The World Of Islamic Food

In The Halal Frontier Johan Fischer shows that halal (literally lawful or permitted) is no longer an expression of esoteric forms of
production, trade and consumption, but part of an expanding globalised market. This book explores modern forms of halal
understanding and practice in the halal consumption of middle-class Malays in the diaspora.

A Handbook of Halaal & Haraam Products

The halal industry is a fast-growing industry due to demographics and industry expansion. Halal certification of products,
outlets, and services is essential for doing business in Muslim-majority countries. This book shares the building blocks of
professional halal business management, covering halal certification, halal supply chain management, branding and
marketing, and halal risk and reputation management. Drawing on years of academic research and advisory experience, the
book provides practical advice and guidance on how best to organise and upscale your halal business operations. Successful
companies in the halal industry are those that embrace halal excellence by design. Halal excellence is a process – a pursuit of
excellence. Halal business management is beyond halal certification, and needs to address supply chain management,
branding and marketing, and risk and reputation management. Halal excellence needs measurement through adopting the
right key performance indicators, to protecting your halal reputation and licence to operate in Muslim markets. This book gives
proven, practical strategies to guide you in the halal industry. The book is for all organisations involved in serving Muslim
markets, and also serves as a coursebook for graduate and postgraduate education in halal business management.

Halal Food Certification and Business Performance in Malaysia

Rethinking Halal reflects an anthropological revolution, that of the scientising, standardising, and normalising of social life
through certification which is part of a process of ‘positivisation’ that directly affected Islam and Islamic normativity.

A Comprehensive List of Halal Food Products in US Supermarkets

Sacred: A Manual for Halal Living' Will Set You on a Path of Faith and Fulfillment, ' Are you prepared to experience the life-
changing benefits of adhering to Islam's tenets? Your full guide to adopting a holistic halal lifestyle, where every decision you
make is a reflection of your religion, is \"Sacred: A Manual for Halal Living.\" What You'll Learn: Explore the profound meaning
of \"halal\" and how it affects every aspect of your life, beyond culinary preferences, in Embracing Faith. Learn how to choose,
cook, and enjoy halal meals that will not only energize your body but also deepen your spiritual connection. Nourishing the
Body and Soul. Cultural Richness: Celebrate the various culinary customs practiced by Muslims around the world while
experimenting with flavors and methods that speak to your own particular culture. Unification in Diversity: Recognize how
halal serves as a unifying factor, bringing together people from many cultures and backgrounds under the shared banner of
faith. Gain insightful knowledge about navigating challenges and making wise decisions that are in line with one's religion in a
world that occasionally offers competing possibilities. A Legacy of Integrity: Learn how your dedication to leading a halal
lifestyle can leave a lasting legacy by teaching future generations to appreciate faith, compassion, and respect. Why 'Sacred'
Should Be Your Go-To Book: 'Sacred: A Manual for Halal Living' is more than simply a how-to manual; it's a road map to a life
of meaning, integrity, and fulfillment. It was written with rigorous research and a profound understanding of Islamic concepts.
This book offers useful, doable advice to assist you in navigating the complexity of contemporary life while being loyal to your
religion, regardless of your level of experience or where you are in your journey. Start your road toward a more fulfilling,
spiritually connected, and halal-compliant existence by ordering your copy right away. Let 'Sacred' be your dependable
traveler along this venerable route.

Halal and Zabihah Food

If you are a Muslim and living in a non-Muslim country, then getting Halal dishes is not a common scenario. You may find one
or two restaurants in your city that would serve you halal food. So, to enjoy restaurant quality halal food, you need to get
cooking in the kitchen! Here you will find 30 delicious Halal recipes that range from simple to somewhat complex. Try the
simple recipes first and as you grow as a cook, try the advance recipes. The book would cover your halal breakfast, lunches,
dinners, snacks and even desserts. So even if you do not have any halal restaurants near you, you can still enjoy gourmet
halal food. Spend a little time in the kitchen. It will save you a lot of money. Every food store has a halal section. Make sure to
shop from there to avoid any unwanted things like pork fat, alcohol, blood in your food.
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Beliefs

Bringing integrity to halal meat production. The halal meat consumers must play their role in bringing a change in the halal
certification system. There are issues related to halal meat labeling that deserve the attention of Islamic scholars, the halal
meat industry, and the halal certification organizations. Stakeholders should establish a halal regulatory authority.

Halal Food

This book features more than 50 papers presented at the International Halal Conference 2014, which was held in Istanbul and
organised by the Academy of Contemporary Islamic Studies of Universiti Teknologi MARA. It addresses the challenges facing
Muslims involved in halal industries in meeting the increasing global demand. The papers cover topics such as halal food, halal
pharmaceuticals, halal cosmetics and personal care, halal logistics, halal testing and analysis and ethics in the halal industry.
Overall, the volume offers a comprehensive point of view on Islamic principles relating to the halal business, industry, culture,
food, safety, finance and other aspects of life. The contributors include experts from various disciplines who apply a variety of
scientific research methodologies. They present perspectives that range from the experimental to the philosophical. This
volume will appeal to scholars at all levels of qualification and experience who seek a clearer understanding of important
issues in the halal industry.

The Halal Frontier

This book explores the emergence and expansion of global kosher and halal markets with a particular focus on the UK and
Denmark. Kosher is a Hebrew term meaning 'fit' or 'proper' while halal is an Arabic word that literally means 'permissible' or
'lawful'. This is the first book to explore kosher and halal comparatively at different levels of the social scale such as individual
consumption, the marketplace, religious organisations and the state. Kosher and halal markets have become global in scope
and states, manufacturers, restaurants, shops, certifiers and consumers around the world are faced with ever stricter and
more complex kosher and halal requirements. The research question in this book is: What are the consequences of globalising
kosher and halal markets?

Halal Business Management

Muslims will eat only permitted food (halal) and will not eat or drink anything that is considered forbidden (haram). Halal food
requires that Allah's name is invoked at the time the animal is killed. Lamb, beef, goat, and chicken, for example, are halal as
long as a Muslim kills them and offers a prayer. If you are a Muslim and you live in a non-Muslim country, then buying Halal
dishes is not a common scenario. You can find one or two restaurants in your city that serve halal food. Therefore, to enjoy the
quality food of the halal restaurant, you must cook in the kitchen! You will find delicious halal recipes ranging from simple to
complex. Try simple recipes first, and while growing up as a chef, try advanced recipes. The book would cover halal breakfast,
lunch, dinner, snacks, and even desserts. Buy this book now.

Rethinking Halal

Provides a synthesis of thought on an influential issue for tourism, and a point of focus for tourism researchers, managers and
developers in countries such as the United Arab Emirates, Jordan, Egypt, Maldives and Turkey, as well as the Western world.

A Comprehensive List of Halal Food Products in U.S. Supermarkets

IT'S ABOUT ISLAMIC HALAL FOODS

Sacred

This unique volume gives insight into the science of slaughter with in-depth discussion of neural communication and the
welfare aspects of pre-slaughter handling and slaughter of livestock. The concepts of conscious perception, unconsciousness,
stunning, slaughter and death are discussed to provide readers with an understanding of the different events that lead to the
conversion of animals into carcasses and subsequently into meat. This accessible work is an excellent resource for learning
about welfare issues of different techniques, as it includes historical aspects of religious and conventional slaughter with a
focus on the developments around technologies. It comprises the advent of mechanical slaughter in the form of poleaxes to
present day use of sophisticated stunning equipment. Moreover, the author covers key aspects of halal meat production and
discusses the politics of religious slaughter with an emphasis on the increasing number of anti-halal movements across
Europe, America and others. The slaughter of animals for consumption by people of faith is economically significant and has
led to a race for market share by multinational retail enterprises. However, there are also ethical and political aspects of
religious slaughter which have always divided opinion. The topic of this book provides an important link to the disciplines of
animal welfare research, the meat industry and the food business. Scientists, students, as well as government agencies,
veterinarians and professionals in food processing and slaughter technology manufacturing will find this an important account.
Simplified summaries and practical notes make this reference highly readable.
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Halal Recipes

The global halal industry is likely to grow to between three and four trillion US dollars in the next five years, from the current
estimated two trillion, backed by a continued demand from both Muslims and non-Muslims for halal products. Realising the
importance of the halal industry to the global community, the Academy of Contemporary Islamic Studies (ACIS), the Universiti
Teknologi MARA Malaysia (UiTM) and Sultan Sharif Ali Islamic University (UNISSA) Brunei have organised the 4th International
Halal Conference (INHAC) 2019 under the theme “Enhancing Halal Sustainability'. This book contains selected papers
presented at INHAC 2019. It addresses halal-related issues that are applicable to various industries and explores a variety of
contemporary and emerging issues. It covers aspects of halal food safety, related services such as tourism and hospitality, the
halal industry - including aspects of business ethics, policies and practices, quality assurance, compliance and Shariah
governance Issues, as well as halal research and educational development. Highlighting findings from both scientific and social
research studies, it enhances the discussion on the halal industry (both in Malaysia and internationally), and serves as an
invitation to engage in more advanced research on the global halal industry.

Halal Foods in the Global Retail Industry

The SAGE Encyclopedia of Food Issues explores the topic of food across multiple disciplines within the social sciences and
related areas including business, consumerism, marketing, and environmentalism. In contrast to the existing reference works
on the topic of food that tend to fall into the categories of cultural perspectives, this carefully balanced academic encyclopedia
focuses on social and policy aspects of food production, safety, regulation, labeling, marketing, distribution, and consumption.
A sampling of general topic areas covered includes Agriculture, Labor, Food Processing, Marketing and Advertising, Trade and
Distribution, Retail and Shopping, Consumption, Food Ideologies, Food in Popular Media, Food Safety, Environment, Health,
Government Policy, and Hunger and Poverty. This encyclopedia introduces students to the fascinating, and at times
contentious, and ever-so-vital field involving food issues. Key Features: Contains approximately 500 signed entries concluding
with cross-references and suggestions for further readings Organized A-to-Z with a thematic “Reader’s Guide” in the front
matter grouping related entries by general topic area Provides a Resource Guide and a detailed and comprehensive Index
along with robust search-and-browse functionality in the electronic edition This three-volume reference work will serve as a
general, non-technical resource for students and researchers who seek to better understand the topic of food and the issues
surrounding it.

A Closer Look at Halal Meat

In today’s globalized world, halal (meaning ‘permissible’ or ‘lawful’) is about more than food. Politics, power and ethics all play
a role in the halal industry in setting new standards for production, trade, consumption and regulation. The question of how
modern halal markets are constituted is increasingly important and complex. Written from a unique interdisciplinary global
perspective, this book demonstrates that as the market for halal products and services is expanding and standardizing, it is
also fraught with political, social and economic contestation and difference. The discussion is illustrated by rich ethnographic
case studies from a range of contexts, and consideration is given to both Muslim majority and minority societies. Halal Matters
will be of interest to students and scholars working across the humanities and social sciences, including anthropology,
sociology and religious studies.

Contemporary Issues and Development in the Global Halal Industry

Religion, regulation, consumption
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