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Question:
ASAK,

I have come across this post from AskImam that was mentioning that even if a
calf is not Islamically slaughtered, by way of it being a lawful animal, rennet
derived from it will be halal. However, according to another article,
http://www.sanha.org.pk/shariah-ruling-regarding-non-halaal-slaughtered-
animal-rennet/, it is not permissible.

Many cheeses contain enzymes/rennet derived from calf, so I am wondering
whether it is in fact permissible to consume such cheeses or still better to avoid.
Also, is the ruling of Imam Abu Haneefah applicable in today's industry, which
may be processing cheese differently than the understanding on which the
opinion is based. I am wondering whether bolt stunning or some other slaughter
method would eftect the physiological state of the animal, hence rendering the
rennet impure or not in the solid form.

What is the official statement of permissibility by Darul Ifta Darul Qasim?
Jazakallahu Khairan!

Answer:
In the name of Allah, The Most Gracious, The Most Merciful
Wa‘alaykum al-Salam wa rahmat Allah wa Barakatuh.

Rennet [in its original, historic form] is a complex of enzymes secreted in
the fourth stomach of calves, lambs, and goats. The active component in rennet
is rennin. Rennin is the enzyme that breaks down the proteins found in milk,
which are responsible for milk retaining its liquid form. This breaking down of
proteins causes the milk to coagulate into a solid form, such as cheese. The
original method of harvesting rennet is as follows: Hydration of dried stomach
pieces in whey or salt water, lowering of the pH by adding vinegar, and finally

filtering the solution.’
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Early Islamic jurists discussed the concept of rennet and the permissibility
of its consumption. The jurists came to a consensus regarding rennet derived
from any dhabihah-slaughtered “lawful” animal. In this case, rennet is by
consensus- permissible to consume. However, the jurists differed on the issue of
rennet derived from a “lawful” animal that is not slaughtered according to the
laws of shari ah.

Hanaffi jurists declared rennet to be pure in and of itself. However, Imam
Abtu Yusuf and Imam Muhammad consider rennet to be contaminated [1.e.
become impure] after death, by mixing with the liquids in the stomach. Imam
Abu Hanifah states that the liquids, which are in the stomach, do not become
impure upon the death of the animal. Therefore, the rennet, which comes in
contact with these liquids, will remain pure regardless of how the animal was
slaughtered.” The leading opinion in the madh-hab is that of Imam Abtu
Hanifah.” Hence, the consumption of rennet is allowed, when it is derived from
a lawful animal regardless of how the animal was slaughtered. "

Over the course of history, the process of producing rennet has drastically
changed. Modern rennet is now sourced by means of four methods: Extracted

from a calf’s stomach, microbial [fungi based] rennet, vegetable rennet, or
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sourced from FPC (fermentation-produced chymosin). It is estimated that 95% of
cheese consumed in America is produced with genetically modified rennet [i.e.
modern method 2, 3, & 4]. Fermentation-produced Chymosin (FPC) is by far the
most common form of a milk-coagulating enzyme used today. Approximately 80-
90% of all cheese is produced with FPC."

Wisconsin Center for Dairy Research (WCDR) concluded that less than 5%
of cheese consumed in America is animal derived. In other words, approximately
95% of all cheese in the United States is made with non-animal derived rennet."
As for the 5% animal based rennet, we received direct clarification from two of
the leading manufacturers and marketers of calf-rennet in the U.S. and
worldwide: Chr. Hansen and Royal DSM. Both stated emphatically that animal
tissues and enzymes are separated and filtered through thousands of liters of
water at the time of production.Vii Thus, tissues from the animal’s stomach are not
present in the [final] rennet product."™

Based on the aforementioned evidence, we find all of the four sources of
rennet, namely: Fermentation-produced Chymosin (FPC) rennet, genetically

modified based rennet whether produced by fungi (microbial rennet) or from

plants (microbial), and animal derived rennet — with the exception of porcine
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[pepsin; pig-derived] rennet- are all permissible (halal) to consume. Enzymes
mentioned in ingredients’ labels are derived from one of the four sources of
rennet, and consequently are permissible (haldl). Very rarely, rennet derived
from pig is used in the cheese making process. Thus, if one comes to know of pig
derived rennet used in a specific product, only then that product will be
impermissible to consume.

Another ingredient commonly found in milk related products is “whey”.
Whey is the liquid that remains after milk has been curdled and strained. It is a
by-product in the manufacture of cheese. If certain cheese is made from any of
the above permissible (halal) rennet sources, its whey will be permissible (halal) to

consume. *

And Allah Knows Best
Rafiq Faiz

| LV o T O I (P
Checked and Approved by,
Shaykh Mohammed Amin Kholwadia

Checked and Approved by,
Mufti Hisham Dawood

<HZ/LLL&\Aé§)MT \
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i http://gentleworld.org/what-is-rennet/
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https://countrysidenetwork.com/daily/lifestyle/home-dairy/vegetable-rennet-vs-animal-rennet-in-
cheese/

Vi https://www.cdr.wisc.edu/cheese/staff/Cheese
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https://www.vrg.org/journal/vj2008issue3/2008_issue3_update_renet.php
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vill T would like to thank Dean Sommer from the Center of Dairy Research (Madison, Wisconsin) for
confirming the percentage of genetically modified rennet consumed in America. I would also like to thank
Carol Mee from DSM (Heerlen, Netherlands) for clarifying that animal tissues and enzymes are filtered and
separated at the time of production. Additional thanks to Dr. Mike Neu from Chr. Hansen's Food Cultures
& Enzymes — North America (Milwaukee, Wisconsin) for clarifying the production process of filtration for
animal rennet.

X https://www.healthline.com/nutrition/whey-protein-101
https://www livescience.com/45120-whey-protein-supplements.html
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