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Abstract. This study is aimed to establish the principles of fiqh and alternative 
solutions in the halal industry, particularly the study of gelatin as a part of 
ingredients that are often used in the food and pharmaceutical industry. The 
critical points of this study that should be supervised are the capability to 
understand and investigate the unlawful materials, micro-products or 
biotechnology, chemical and physical changes of materials, as well as halal 
analysis that in line with the Islamic jurisprudence. This study proposes to use 
the principles of Istihalah, istihlak, and ṭahārah as alternative solutions in the 
halal industry. Government oversight through the Halal Product Guarantee 
Agency as well as the Food and Drug Supervisory Agency is also significant to 
take into consideration. Halal gelatin must be sourced from ingredients that are 
not pork and carcass. Gelatin needs to in as it is sourced from animals or non-
vegetable, except for fish. Gelatin sourced from cows, goats, other mammals or 
poultry, must be accompanied by a written guarantee that the slaughter process is 
carried out following Sharia. The manufacturing process that uses enzymes also 
needs to be traced to its halalness. The production facilities must also have been 
cleaned from unclean according to their severity. Another alternative to gelatin is 
vegetable ingredients. Amylum and cellulose can be alternative ingredients. The 
character of gel, viscosity, elasticity, and several other characters are similar to 
the character of gelatin. 
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1 Introduction 

 
The halal industry in Indonesia has been in place after the adoption of Law 33 of 2014 

regarding the guarantee of Halal products. This law determines that food and medicines must 
meet Halal criteria set by the government to ensure that the public is protected from the 
consumption of non-halal products. Not only Indonesia, but other countries also have 
exercised halal control over food and medicines, such as Malaysia[1], Singapore, India, even 
America and Australia[2]. The policy of some state governments to control halal products is 
indeed significant, as there are more and more food products that contain non-halal ingredients 
or use illegal methods that alert Muslim consumers globally[2]. 
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Muslim communities are dealing with big challenges since products of food, medicines 
and even cosmetics are increasing significantly, while its raw materials or its making process 
are not yet clear. Other challenges that Muslim communities deal with the existence of non-
halal materials, such as pork, carcasses, blood, or parts of animals that are not slaughtered 
according to Sharia in various foods as well as the use of insulin, heparin, alcohol, and gelatin 
in the manufacture of many products. Likewise, the involvement of impure substances such as 
keratin, albumin, placenta extract, and hyaluronic acid in the manufacture of cosmetics[3]. 

Gelatin is one of the most common and widely used ingredients in various food and 
pharmaceutical products due to its functional and technological properties[4]. Ali Batu et al. 
argued that the use of gelatin in the world has always been and continues to increase. It has 
even been found that about 326,000 tons of gelatin is produced worldwide each year[5], with 
gelatin consumption in Turkey reaching 5,000 tons per year[6]. 

The Muslim community faces problems when it believes that gelatin does not conform to 
halal standards.  In Indonesia, the use of gelatin especially in pharmaceutical products has not 
received halal certification from MUI. The followers of other religions such as Judaism and 
some Christians also feel uncomfortable with pork’s gelatin. Gelatine is the most widely 
studied product in halal studies. Therefore, appropriate studies have been carried out in 
advance by many researchers. The previous studies were Ali Batu et. al (2015), Ahmad 
Mursyid (2013), Nurfarhana Hassan (2018), Hassan Ibrahim Abdullah Amqizal et. al (2017), 
Fajar Nugraha (2018), Mohammad Aizat Jamaluddin and Che Wan Jasimah Wan Mohamed 
Radzi (2009), Sayyid Muhammad Ridwan bin Sayyid Yusuf et al. (2018). 

This study discusses the halal's principle concerning gelatin as an essential component of a 
variety of modern industrial medicine and food products. Gelatin, which is perceived as an 
illegal substance with an impure process, needs to be analyzed for both its input and its 
manufacturing process. This study is expected to provide an alternative solution in the Islamic 
perspective to the problem of the use of gelatin in the drug and food industry. 

[6]also studied about gelatin and its barriers, their application in many industries and their 
impact on Muslims, as well as possible alternatives as a solution. Ahmad [3] also has analyzed 
the halal product using a chemical analysis approach. He emphasized the use of chemical 
analyzes to identify illegal substances in the product but acknowledged the limitations of not 
being able to identify illicit substances related to the slaughtering system. Analysis of the halal 
nature of commercial gelatin has also been reported by [7]with the identification of DNA 
porcine content using a species-specific polymerase chain reaction (PCR) assay. In the 
meantime, Nurfarhana Hassan identified the gelatin content with FTIR spectroscopy (chemical 
method) and PCA (chemometric method)[8]. All of the above studies did not use the fiqh 
analysis approach to identify the input and gelatin process. 

The study using fiqh analysis was conducted by Wahyu Fajar [9] using the istiḥālah 
approach as an argument for the loss of the pork element through the final process, which is 
supported by ḍarūrat arguments. Besides, Mohammad Aizat Jamaluddin and Che Wan 
Jasimah Wan told Mohamed Radzi about istiḥālah's approach to Islam and modern science. 
Istiḥālah, according to him, is divided intoistiḥālah al-ṣaḥīḥah and istiḥālah fāsidah. His 
research found that the use of istiḥālah on a range of foods is relevant as an alternative 
solution to halal analysis[10]. Mohammad Aizat Jamaluddin et al. (2012) highlights that the 
use of istiḥālah is inapplicable to analyze gelatin while to analyze the change of alcohol from 
wine to vinegar is applicable[11]. 

Another comprehensive study on the analysis of gelatin and alcohol using the istiḥālah and 
istihlāk approaches was conducted by Sayyid Muhammad Ridwan bin Sayyid Yusuf et al. The 
study describes the classical and contemporary scholars, both referring to the rules of istiḥālah 



and istihlāk with regard to gelatin and alcohol, but does not scientifically discuss the details of 
the input and the process of gelatin, it merely describes in general terms that gelatin contains 
pork and/or impure substances[12]. This study is different from the above studies. This study 
is more comprehensive in examining the stages of the gelatin production process and 
incorporating them into relevant fiqh rules ranging from ṭahārah, istiḥālah, istihlāk to ḍarūrat 
rules. 

 
2 Methods 

 
This study is descriptive-qualitative with an interdisciplinary approach by identifying 

gelatin products in detail, including its production processes and highlighting them with the 
Islamic jurisprudence approach. The results of this study provide a comprehensive picture and 
solution to the confusion about the status of gelatin products that have been widely consumed, 
used and even developed by the community. Therefore, this study also becomes a reference 
concerning the legal aspects of gelatin as well as a guide for actors in the pharmaceutical and 
food industries to avoid the pros and cons, so that the benefits of the product can be 
maximized as the convenience of the public while using the product. 

 
3 Results and Discussion 

 

The Basic Principle of Halal Analysis  
The basic principle of halal analysis, which is relevant to today's drug and food industry 

products, is based on Usul Fiqh rule "the law of origin of all things is lawful unless there is a 
prohibited statement." This principle refers to the hadith that Allah has explained things that 
are lawful and forbidden, but Allah has silenced some things that cannot be questioned in this 
way because they are part of Allah's mercy and gospel it does not mean that Allah is negligent 
in this regard[13]. However, there are few items that are prohibited in relation to gelatin, such 
as pork, carcasses, blood, spiked animals, battles for other than Allah, human skin and bones, 
and khamr.  
Pork 

The prohibition of pork is based on QS al-Baqarah/2:173, QS al-Ma'idah/5:3, QS al-
An'am/6:145 and QS al-Naḥl/16:115. The prohibition of pork also represents the prohibition 
of its fat[14], even of all body parts[15]. Ibn Ḥazm explained that the Muslim scholars agreed 
to ban porks and all parts of its body, including its flesh, brain, nerves, cartilage, bowels, and 
skin[16]. The hadith also highlights the ban on the use of porks in connection with non-
consumption, as stated in hadith narrated by Muslim from Jābir bin 'Abdullah[17].  
Carcasses 

Carcasses are animals that die on their own, not because they are slaughtered or hunted by 
humans[18]. The verses that prohibit carcasses is the same as the verses that prohibit pork, as 
well as the hadith narrated by Muslim above[17]. It is just that the carcasses do not apply to 
two animals, the grasshopper carcass and the carcass of the sea, based on the authentic hadith 
narrated by Ibn Mājah and Ahmad from Ibn ar Umar[19]. Al-Qarḍāwī argues that the five 
criteria for the death of animals in QS al-Mā'idah/5:3, namely al-munḥaniqah (stifled), al-
mauqūżah (beaten), al-mutaraddiyah (fallen), al-naṭīhah (gored) and mā akala al-sabu'u 
(spilling on wild animals)[18]. 

The prohibited carcass has the same status as the prohibited animal being slaughtered 
without mentioning the name of Allah, as confirmed by Surat al-Anam/6:121. In response to 
the verse, scholars interpreted different opinions on the law of mentioning Allah in slaughter. 



Some scholars follow the hadith of Ibn Umar, Nafi, and ‘Āmir al-Sya‘bī, who argue that the 
mention of the name of Allah is obligatory and a condition for the validity of the carnage, so 
that it is invalid if it is omitted either for oblivion or intentional becomes. Another opinion of 
Imam Malik and Ahmad is that if it deliberately does not mention the name of Allah, the law 
is prohibited, but if it is forgotten that it is still consumed halal. While al-Syāfi‘ī believes that 
the mention of the name of Allah is only a Sunnah because he associates it with QS al-
An'am/6: 145, the purpose of the verse is not to refer to the mention of the purpose of 
slaughter, which is not in the name of Allah. In the hadith of Aisyah, when a people asked the 
prophet about the status of the flesh brought by an unknown person, whether the name of 
Allah should be mentioned in his slaughter or not, the prophet allowed them to eat by first 
mentioning basmalah[20]. 

Animals that are not slaughtered because of Allah are forbidden because of several verses, 
QS al-Baqarah/2:173, QS al-Mā'idah/5:3 and QS al-An'am/6:145. The word ihlāl is the loud 
voice of the Jahiliah when they call their God in the practice of slaughtering animals that 
direct them to their worship [21].  
Blood 

Ibn al-‘Arabi (1076-1148 AD) claimed that the scholars had agreed on the prohibition and 
impurity of blood so that it could not be consumed or used[22]. The legal status of blood that 
prohibited in Islam is based on QS al-Baqarah/2:173 and QS al-Mā'idah/5:3. Prohibited blood 
is al-dam al-masfūḥ (flowing blood). Scientists argue that if the flowing blood were not 
restricted in the verse, all blood groups would be forbidden, so it would be very difficult for 
humans to track down and cleanse the blood associated with the flesh[23]. 

The affirmation of limiting on the absoluteness of the blood is also confirmed by the 
Prophet. The authentic hadith narrated by Ibn Mājah and Ahmad from Ibn Umar stated that 
blood in the form of liver and spleen are two blood groups that are halal[19][24]. Based on 
this hadith, blood that does not flow like the liver, spleen, and blood that remains in the veins 
is halal. Thus, the requirement of bloodiness must be removed from the meat. When it melts 
with meat, it can be consumed because it is difficult to separate it. Blood that flows from 
slaughtered animals or living animals is absolutely haram, even blood from animals whose 
consumption is prohibited will either prohibited, whether slaughtered or not, either little or 
much[25]. 
Spores or Fangs 

Regarding wild animals, one of hadith narrated by al-Turmużi from Abū Hurairah and Abū 
Salamah mentioned that during the war of Khaibar, the Prophet forbade any wild animals and 
animals that were targeted by firing and tame donkeys. In another hadith narrated by al-
Bukhārī and Muslims from Abū Ṡa‘labah it was mentioned that the Prophet also forbade 
consuming wild fanged animals and sharp-clawed birds[17]. 
The Part of Human Body 

The use and/or commercialization of human body parts is prohibited by Muslim scholars. 
The reason for the ban is not that it is impure or unclean, but that it is related to ethics and 
respect for human fame[26], which is why trade and use are seen as underestimating and 
humiliating. For this reason, the MUI Fatwa Commission has issued a fatwa  that ban the use 
of human hair as well as food and drug products related to the human hair[27]. 
Alcohol and Khamr 

The prohibition of khamr was agreed by scholars based on al-Qur’an and hadith of the 
Prophet. However, the analogy of alcohol with khamr requires a further study. In terms of the 
MUI definition, alcohol is a different from khamr. Alcohol is the term for any organic 
compound in which called the hydroxyl group (-OH) is attached to a carbon atom. Khamr is 



an intoxicating drink, in the form of wine or others, whether cooked or not, which is referred 
to as an alcoholic beverage[28]. 

Alcoholic beverages are intoxicants consisted of ethanol. This material is a compound of 
the alcohol class with two carbon atoms. Alcohol can be found in many foods and beverages 
but is not necessarily referred to as an alcoholic drink if it does not contains ethanol. 
Intoxicating levels of ethanol contained in certain beverages/foods are referred to as‘illat, 
which made those beverages/foods as khamr. 

Khamr is prohibited because of the intoxicating’s ‘illat, whether it results in drunkenness 
or not. Unlike alcohol, it does not automatically become khamr. When alcohol as its original 
law does not mix with other substances is halal and vice versa. Furthermore, if it is not used as 
a food, for example as an antiseptic like 70% alcohol, then it is allowed by law. 

It is undeniable that there are controversies between Muslims about khamr. Among them, 
there are differences between alcohol and khamr, since the alcohol component is present in 
many foods and beverages that occur naturally and not intoxicating so that alcohol in certain 
quantities is generally not intoxicated and inadvertently processed into intoxicating. On the 
other hand, some insist that ethanol is identical to khamr and it is automatically haram. The 
reason for this is that the main cause of intoxicating drinks is alcohol, so alcohol itself is 
khamr[29].  
“Halal” Procedure 

Although the ingredients and processes of the temporary gelatin are thought to have halal 
problems, some relevant rules are used in the study of the process of making gelatin in relation 
to the halal analysis, ṭahārah, istihlāk, and istiḥālah. 
Ṭahārah 

Ṭahārah is the process of purification of the existing body or something impure. The goal 
is to have the sacred body to worship and rightful in terms of sharia’. In Islam, there are 
various methods of Ṭahārah, such as bathing, ablution, washing and so on. The medium of 
ṭahārah (purification) varies in the form of water, earth, stone, wood, and other solid objects.   

The use of the medium has its own provisions. Islam has established the criteria for holy 
water and sanctified it as a legal requirement for water used in ṭahārah. The quality and 
quantity of water established in Islamic jurisprudence should be consistent with both the 
standards of clean water and the estimated minimum volume of stagnant water capable of 
overcoming pollution, including the permissibility of flow water, even if it is assumed that that 
small amounts of ventilation correspond to counteract oxidation reactions and volatilize 
substances that are more volatile than water[30]. Similarly, soil that is chemically considered 
to represent aluminosilicate compounds that could remove dogs’ saliva and microorganisms 
within[30]. The combination of soil and water in the purification of dog odor is effective 
because it creates soil tension that strengthens the adsorbing nature because its surface is 
widely[31]. Some studies on the development of impure cleaners in modern science, such as 
soap formulated with bentonite and kaolin soils, are considered an effective alternative[32], as 
is bentonite liquid soap with a combination of coconut oil and palm oil[33]. Modern scientists 
continue to innovate technology to present alternative ṭahārahs that are more flexible and yet 
fulfill the substance of impure purification. 
Istihalah 

Istiḥālah is one of the rules in the series of food and beverage materials cleaning from 
impure base material to pure and legal material. Wahbah al-Zuḥailī argues that istiḥālah is a 
change of impure substances, both through natural change and through human mediators. It 
was about the transformation of deer blood into perfume, of khamr in natural and synthetic 
vinegar, of cadavers in salt, of human waste into ashes and so on[34]. In general, istihālah 



means changing material with another material through the process of mixing and creating 
new shapes that physically and contently differ.  

Basically, the clerics agree that istiḥālah is the principle of purifying impure objects. Al-
Syāfi'i accepts istiḥālah in three cases, namely the conversion of khamr into vinegar naturally, 
the skin of animals other than tanned dogs and pigs and the transformation of animals such as 
carcasses into caterpillars due to metamorphosis into a new life[34]. Some of the Hanbalī 
scholars also argue that confining istiḥālah to something with the natural process, so that the 
process is considered unclean by human mediation[35]. Abu Ḥanīfah argues that istiḥālah can 
turn impure into pure and legal and plays an important role in the process of impure 
purification. Istiḥālah, supported by Abu Ḥanīfah, refers not only to the washing of impure 
objects but also to foods such as the transformation of khamr into vinegar. Changes in the 
bitterness of khamr to vinegar may be considered holiness if the bitterness vanishes. The view 
of Abū Ḥanīfah seems to be more relevant and adaptable to technological developments since 
it is flexible with innovation in medicines and foods. Al-Syāfi'ī's is pointed about the 
imperfect of the istiḥālah process because the material still contains impure material. 

The validity of istiḥālah is determined by three criteria, namely the original material, the 
modifier, and the final product. There are 2 types of istiḥālah which areIstiḥālah ṣaḥīḥah and 
istiḥālah fāsidah, as below: 

 
Table 1.Istiḥālah ṣaḥīḥah 

 
Source: Jamaludin & Radzi (2009) 

 
Table 2.Istiḥālah fāsidah 

 
Source: Jamaludin & Radzi (2009) 

 

 

Original 

Material
Modifier

Final 

Product
Example

Halal Halal Halal Fish meat mixed with flour and 

water to produce fish balls.

Haram Halal Halal Pork that falls in seawater and 

breaks down into saltwater.

Halal Haram Halal Plants that are fertilized with 

pig manure, but produce halal 

fruits.

Original 

Material
Modifier

Final 

Product
Example

Halal Halal Haram Grapes are mixed with water but 

turned into wine (khamr).

Halal Haram Haram Chicken meat, which is processed with 

the enzyme transglutaminase so that it 

becomes impure chicken sausage.

Haram Halal Haram Pork is mixed with halal flour and 

becomes an impure stick.



Istihlak 

Istihlāk is also part of the purification of food and drinks to be pure and halal. Istihlāk is 
simply the process of destroying the shape of the smell, the color, and the taste of something. 
Destruction of form, color, and taste are the effects of mixing with other ingredients that melt 
their original nature. The merging of impure objects and the loss of their impure attributes is 
due to the greater amount of fusing material, and to sanctify it, this is called the istihlāk 
process. The basis for applying the istihlāk rules are two ṣaḥīḥ (authentic)hadiths narrated by 
al-Turmużī from Abū Sa'īd al-Khudrī, that the water is pure and nothing can defile it[13], and 
the hadith narrated by al-Dārimī from Ibn 'Umar that water could not be contaminated in the 
volume of at least two qullah(approximately 270 liters) [36]. 

 
Gelatin Extraction or Production Method and Identification of Halal Critical Points 

Gelatin based on the extraction method from various sources of animal skin or bone is 
classified into two types: A and B[37]. Type A is the gelatin that pretreatment with acid and 
type B with base. Both acid and base pretreatment also affect the characteristics of the 
resulting gelatin. Type A gelatin has low molecular weight, low viscosity but high gel strength 
making it suitable for food products. Whereas type B gelatin has a large molecular weight so 
that viscosity is better, generally used in the pharmaceutical industries. Besides the acid and 
base methods, gelatin can also be extracted using enzymatic methods. The enzymes used are 
proteases, a class of enzymes that break down proteins[38]. In addition, a new method that 
combining an acid and base pretreatment has also been developed, although it can be 
categorized as gelatin type A gelatin[39]. 

The stages of gelatin extraction or production are: sorting raw materials; making 
pretreatment with acids and bases; extracting gelatin with water solvent; and filtration, 
deionization, and drying [40].  Based on this procedure, several halal critical points can be 
identified such as the source of raw materials, protease enzymes, ethanol, and filter material. 
The main raw material must be not pig or animals that are not slaughtered in the name of 
Allah. Halal sources such as cows or poultry must be monitored for the slaughtering process in 
accordance with Sharia law. Fish is the best alternative source because this ingredient has a 
halal guarantee. Another ingredient that needs to be monitored is the use of ethanol. Ethanol is 
an organic solvent that is sometimes used in the procedure. The material must be ascertained 
not sourced from the khamr industries[28]. 

Contaminated materials with haram content can be ‘purified’ by ṭahārah, such as in the 
cleaning of equipment, enzymes, and ethanol. If the enzym are sourced from non-pork 
carcasses or using ethanol in the process, then it can be ‘purified' by washing with water. Non-
pork enzymes and ethanol are not heavy najis (najis mugallaẓah), so washing is sufficient 
with two qullah waters. Even if it is categorized as heavy najis, adding soil does not make it 
difficult to separate it from gelatin. The soil used must be insoluble in water, so that it can 
separate from water-soluble gelatin. Washing must be done at the pre-treatment stage. The 
equipment used in the process must also be clean and avoid contamination of ‘najis’ 
substances, be it heavy, medium or mild najis. 

 
4 Conclusion 

 

As an alternative in the process of making gelatin, it should be considered the studies of 
istiḥālahistihlāk, and ṭahārah in halal analysis. The source of gelatin from fish and vegetable 
ingredients is an alternative for gelatin replacement whereas it has a very high halal guarantee.  
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