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Halal Processed Food And Beverages

Some Concerns on Food Additives and__l_ngrgdients

-

slam is not merely a religion of rituals, but is a way of
life. Rules and manners from the Islamic teachings
govern the life of Muslims: individual and collective
level. In Islam, eating is also considered as a matter of
ibadah (worship) to God, just like ritual prayers. Muslims
follow the Islamic dietary code and foods that meet the
code are called halal (lawful, permitted). Muslims are
) supposed to make an effort to obtain halal
food of good quality. On the other hand,
for non-Muslim consumers, halal foods
often are perceived as specially selected
and processed to achieve the highest
% state of quality.

Food processing is the methods and
techniques used to transform raw
ingredients into food for human
% consumption. Food processing
{ takes clean, harvested or
: slaughtered and butchered
f‘ components and uses them
g to produce marketable
food products for human
consumption. There are several
different ways in which food
can be processed and
produced.
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The benefits of food processing include
toxin removal, preservation, easing
marketing and distribution tasks, and
increasing food consistency. It also
increases seasonal availability of many
foods, enables transportation of delicate
perishable foads across long distances,
and makes many kinds of focds safe

to eat by de-activating spoilage and
pathogenic micro-organisms. In many
modern families, adults are working away
from home and therefore there is little
time for the preparation of focd based on
fresh ingredients.

To produce high quality processed
food and beverages, food additives are
normally added. They are incorporated
into food and beverages with several
purposes; as the followings:

to improve the nutritive value of food
and beverages, such as the addition
of vitamins;

e to enhance the flavor of foed and
beverages;

¢ to maintain the appearance,
palatability and wholesomeness of
most foods;

s to maintain desired consistency in
certain food products, such as the
addition of emulsifiers, stabilizers
and thickeners;




e to control the acidity or alkalinity
in many processed food and
beverages.

e to obtain desired and characteristic
color to certain food and beverages

s gtc

There are more than 2,000 types of food
additives, both natural and synthetic,
available in the market and used in
various food and beverage industries.
Sugar, salt, honey, vinegar, corn
syrup, yeast, citric acid,
black pepper and
mustard are

examples

of natural

additives, while monosodium glutamate
(MSG), sodium nitrate, butylated
hydroxylanisole (BHA), butylated
hydroxytoluene (BHT), ethylene-
diaminetetraactetae (EDTA), saccharing,
synthetic vitamins and hormones are the
synthetic ones.

In the context of halal food, the use of
food additives is one of main concerns
in food and beverage processing.

Any food ingredients or additives to

be used in food processing Must

be produced or extracted from halal
sources. To understand whether certain
food additive is acceptable for Muslim
or not, the food manufacturers as

well consumers need to understand
chemical characteristic of each, the
source of the additive and how the
additive is produced. [f it is derived from
plants, it is definitely halal. However,

if it is obtained from animal, Muslim
consumers have to ensure that the
additives are derived from halal animal
properly slaughtered according to Islam
teachings.

The following are examples of the many
food ingredients that can raise issues
for Muslim consumers. Many amino
acids available in the market, such as
L-Glutamine and L-Taurine, are in
doubtful (shubhah or mashbooh)
status because they can be
derived either from plant or
animal. Carmine, the red
colorant aluminium lake of
carminic acid is also doubtful
because the coloring
pigment can be obtained
from dried bodies of a female
insect. Emulsifiers, mono and
diglycerides are also doubtful
as they can be obtained from
animal fats. Pyridoxine, a
water soluble Vitamin B
is also doubtful as it is
normally extracted
from liver, eggs
and meat.

Apart from halal, the food additives
must be toyyib (safe and wholesome).
Sometimes the dangers from these
additives are possibly tangible. The
presence of nitrates in meat products
may be hazardous to human health.
Nitrates were used to prevent microbial
growth that could lead to botulism
(a deadly food-borne illness) and to
make cured meat looks pink-red and
fresh. Most preserved meats contain
nitrates which can be converted into a
carcinogen (cancer causing agent) in
the body. Examples of meat products
that are typically pink-red in color due
to the nitrates include salami, bologna,
pepperoni, hotdogs and corned beef.
The injection of DES (diethylstilbesterol)
fernale hormones in beef and chicken
may increase homosexuality in male
children. The intake of excessive
saccharine may also lead to cancer. The
use of cyclamates in rats in high doses
were correlated with cancer production.
Some dyes in foods were found to
cause cancer in lab animals. Caffeine
in diets may produce deformities in
the fetus of expecting mother. Hence,
the production of food that is halal and
toyyib is very important for consumers
in general, and Muslim
consumers in
particular.






