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HALAL MARKET TRENDS AND OVERVIEW OF
HARMONISATION EFFORTS
Rapid growth and interest in halal food has captured significant attention from the food industry. According to
the World Halal Forum, the global halal food and beverage trade is currently estimated to be around ca. USD 1.4
trillion annually (Farouk, 2013).
The halal food market is currently worth
an estimated 16% of the total global
food industry with Asia, Africa and
Europe accounting for 63%, 24% and
10% respectively. A growing Muslim
population, as well as growing economic
development and disposable income in
Muslim countries, are considered to be
the main drivers of halal growth, while
halal has become the world’s biggest
brand (in Farouk, 2013). Worldwide the
number of Muslims has been calculated
as 1.62 billion, representing 23.4% of
an estimated 2010 world population of
6.9 billion. Europe’s Muslim population
is currently estimated at 44.1 million
Muslims, ca. 2.7 % of its total population
and is younger and growing faster, as a
whole, at a rate of 1.8% per year (in van
der Spiegel, 2012).
Survey-type studies have shown that
75% of Muslims living in the US and
84% of Muslims in France always eat
halal meat. Religion is not thought to be
the sole motive for adhering to religious
dietary requirements, such as halal.
Health, respect for animal welfare and a
degree of acculturation have also been
noted as important drivers (in Bonne and
Verbeke, 2008).

ROOM TO GROW
The retail exploitation of the Muslim
market segment has been delayed
by a lack of insight into Muslim food
purchasing and consumer behaviour.
Furthermore, confusion over halal
specification and certification schemes,
as well as the lack of halal food chain
logistics hinders the effective traceability
and authenticity of halal products,
especially meat. The recent incidence
of pork DNA found in halal school and
prison meat in the UK earlier in the
year highlighted the high risk of crosscontamination and the lack of effective

control measures in the halal food chain,
which is as long and complex as any
other food chain. The most common
cases of fraudulent adulteration of halal
meat involve the substitution of meat
tissue with collagen and offal, as well as
using pork fat in place of other animal
fat. The problem also extends to the use
of cheap pork proteins and mechanically
recovered meat (MRM) from pig
carcasses.
Halal is a process associated with
religious belief and as such it would
be difficult to control and guarantee.
From the consumer point of view it
is difficult to evaluate and verify even
after consuming the product. Therefore,
consumers have to largely rely on
the seller and/or trust the information
provided on the product label to guide
their purchase. In the case of halal,
such trust on product labelling would
be all about the halal process attributes
including handling and safety. The latter
has been linked with the effectiveness
of the slaughtering process leading to
complete animal bleed out therefore

ensuring that blood, a potential source
of bacterial contamination is removed,
resulting in healthier meat.

LOOKING FOR GLOBAL
STANDARDISATION
Muslim consumers increasingly desire
and demand the adoption of a quality
assurance approach that guarantees
the halal process standards. Such
an approach would require a formal
certification and labelling strategy to
reassure consumers of the quality
and authenticity of halal meat and
improve shopping convenience and
choice. Halal certification is not yet
globally standardised but its need is
internationally recognised. Apart from
its religious significance and its ‘seal of
quality’ perception amongst consumers,
halal certification provides reliable and
independent authentication, a means of
claim substantiation. ‘Authentic halal’ is a
cause of controversy amongst certifying
bodies and Muslim countries, as halal
is widely defined by the choice and
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effectiveness of stunning methods used
in animal slaughter.
According to EU legislation (EC/93/119,
and EC/1099/2009 that came to effect
on 1st January 2013) stunning before
slaughtering is a mandatory requirement
in Europe and is performed to ensure
that the animals are unconscious,
ensuring slaughter doesn’t cause them
anxiety, pain, suffering and distress.
This legislation has caused significant
dispute amongst Muslims as there is
the concern that stunning could also kill
animals prior to slaughter or make them
suffer.
In many EU countries, religious slaughter
is exempt from stunning in line with
the religious freedoms granted by
Article 9 of the EU Convention on
Human Rights (www.dialrel.eu). Hence,
slaughter without stunning is carried out
in licensed slaughterhouses or during
religious festivals to ensure that the
animal is healthy and has suffered no
injury prior to slaughter. This conflict
around animal protection prior to
slaughter is guided and affected by the
different perceptions of what constitutes
‘authentic halal’. In turn, this prevents
the development of a global halal
standard and hinders harmonisation.
For example, the Malaysian standard
that initially identified stunning as “not
recommended” was revised in 2009
to include a reference to pre-slaughter
stunning under certain conditions.
Despite the differences, both the prestun and non-stun approaches have been
embraced by major UK retailers selling
meat from both pre-stunned and nonstunned animals in their stores and food
outlets in an attempt to respond to their
customers beliefs.

STEPS IN THE RIGHT DIRECTION
It is estimated that there are currently
around 122 active halal certification
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bodies around the world, including local
government departments that have
taken charge of halal certification in
countries such as Malaysia, Indonesia,
Singapore, Thailand and the Philippines.
It is believed that global politics
and government involvement may
discourage a general consensus on a
harmonised halal certification approach,
as each country is attempting to
establish themselves as the global hub
for halal certification based on their own
national and regional interests.
A recent attempt to harmonise halal
standards has been made by the
Organisation of Islamic Cooperation
(OIC) that appointed the United Arab
Emirates (UAE) chair of the technical
committee for halal food and cosmetics.
UAE was given the task of producing a
unified standard that would be applied
across all 57 Islamic countries within
the next three years (e.g. Halal Focus,
2012). Such an initiative has already been
met with scepticism, but if successful,
it is believed that it will act as a further
boost to the global halal market. In view
of the disputes previously mentioned,
available options for the development
of a global halal standard seem to be
limited and would involve either an
element of compromise, or acceptance
of the diversity and differences amongst
the different Islamic ‘schools of thought’
and likely to consolidate only a few
standards.
As a leading provider of certification,
verification, inspection and testing with
a global reach, we are happy to discuss
your halal certification, training or other
requirement anywhere in the world.
SGS currently offers halal certification
according to the Qibla Food Control
(QFC) standard. This is a halal quality
standard developed by Muslims and food
experts. Audits are exclusively carried
out by expert Muslim auditors, such as
veterinarians, food technologists and
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agricultural scientists, accompanied
by members of Muslim institutions,
to assess compliance against halal
requirements.
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