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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-slaughteredanimal-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 effect 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
Waʿalaykum al-Salām wa raḥmat Allāh wa Barakātuh.
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.i
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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 dhabīḥah-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 sharīʿah.
Ḥanafī jurists declared rennet to be pure in and of itself. However, Imam
Abū Yusuf and Imam Muḥammad consider rennet to be contaminated [i.e.
become impure] after death, by mixing with the liquids in the stomach. Imam
Abū Ḥanīfah 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.ii The leading opinion in the madh-hab is that of Imam Abū
Ḥanīfah.iii Hence, the consumption of rennet is allowed, when it is derived from
a lawful animal regardless of how the animal was slaughtered. iv
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 8090% of all cheese is produced with FPC.v
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.vi
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.viii
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 (ḥalāl) to consume. Enzymes
mentioned in ingredients’ labels are derived from one of the four sources of
rennet, and consequently are permissible (ḥalāl). 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 (ḥalāl) rennet sources, its whey will be permissible (ḥalāl) to
consume. ix
And Allah Knows Best
Rafiq Faiz

Checked and Approved by,
Shaykh Mohammed Amin Kholwadia

Checked and Approved by,
Mufti Hisham Dawood
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http://gentleworld.org/what-is-rennet/

i

iiاﻹﻣﺎم أﺑﻮ داود اﻟﺴﺠﺴﺘﺎﻧﻲ ،ﺳﻨﻦ أﺑﻲ داود٣٨١٩ ،
ﻗﺎل ﺣﺪﺛﻨﺎ ﯾﺤﯿﻰ ﺑﻦ ﻣﻮﺳﻰ اﻟﺒﻠﺨﻲ ﺣﺪﺛﻨﺎ إﺑﺮاھﯿﻢ ﺑﻦ ﻋﯿﯿﻨﺔ ﻋﻦ ﻋﻤﺮو ﺑﻦ ﻣﻨﺼﻮر ﻋﻦ اﻟﺸﻌﺒﻲ ﻋﻦ اﺑﻦ ﻋﻤﺮ رﺿﻲ ﷲ
ﻋﻨﮭﻤﺎ ﻗﺎل :أﺗﻲ اﻟﻨﺒﻲ ﺻﻠﻰ ﷲ ﻋﻠﯿﮫ وﺳﻠﻢ ﺑﺠﺒﻨﺔ ﻓﻲ ﺗﺒﻮك ﻓﺪﻋﺎ ﺑﺴﻜﯿﻦ ﻓﺴﻤﻰ وﻗﻄﻊ.
iiiاﻹﻣﺎم اﻟﺴﺮﺧﺴﻲ ،ﻛﺘﺎب أدب اﻟﻤﻔﺘﻲ واﻟﺘﻨﺒﯿﮫ ﻋﻠﻰ اﻟﺠﻮاب ،ص ٤
ﺛﻢ اﻟﻔﺘﻮى ﻋﻠﻰ اﻹطﻼق ﻋﻠﻰ ﻗﻮل أﺑﻲ ﺣﻨﯿﻔﺔ رﺣﻤﮫ ﷲ ﺗﻌﺎﻟﻰ  . . .وﻗﯿﻞ :إذا ﻛﺎن أﺑﻮ ﺣﻨﯿﻔﺔ رﺣﻤﮫ ﷲ ﺗﻌﺎﻟﻰ ﻓﻲ ﺟﺎﻧﺐ
وﺻﺎﺣﺒﺎه ﻓﻲ ﺟﺎﻧﺐ ﻓﺎﻟﻤﻔﺘﻲ ﺑﺎﻟﺨﯿﺎر واﻷول أﺻﺢ إذا ﻟﻢ ﯾﻜﻮن اﻟﻤﻔﺘﻲ ﻣﺠﺘﮭﺪا ﻷﻧﮫ ﻛﺎن اﻋﻠﻢ اﻟﻌﻠﻤﺎء ﻓﻲ زﻣﺎﻧﮫ .ﻗﺎل
اﻟﺸﺎﻓﻌﻲ رﺣﻤﮫ ﷲ ﺗﻌﺎﻟﻰ اﻟﻨﺎس ﻛﻠﮭﻢ ﻋﯿﺎل أﺑﻲ ﺣﻨﯿﻔﺔ ﻓﻲ اﻟﻔﻔﮫ .وﻟﮭﺬا ﻗﯿﻞ :ﺳﻠﻢ ﻷﺑﻲ ﺣﻨﯿﻔﺔ ﺳﺒﻌﺔ أﺛﻤﺎن اﻟﻌﻠﻢ.
اﻹﻣﺎم ﻗﺎﺳﻢ ﺑﻦ ﻗﻄﻠﻮﺑﻐﺎ اﻟﻤﺼﺮي اﻟﺤﻨﻔﻲ ،اﻟﺘﺼﺤﯿﺢ واﻟﺘﺮﺟﯿﺢ) ،دار اﻟﻜﺘﺐ اﻟﻌﻠﻤﯿﺔ( ص ١٢٨
وﻗﺎل ﺑﺮھﺎن اﻷﺋﻤﺔ )ﻓﻲ ﺷﺮح أدب اﻟﻘﻀﺎء( ﻟﻠﺨﺼﺎف) :وﯾﻨﻈﺮ اﻟﻘﺎﺿﻲ ﻓﻲ ﻓﺼﻠﯿﻦ أﺣﺪھﻤﺎ اﻟﻤﺘﻔﻖ ﻋﻠﯿﮫ ﻓﯿﻘﻀﻲ ﺑﮫ،
ﻷن اﻟﺤﻖ ﻻ ﯾﻌﺪو ﻗﻮل أﺻﺤﺎﺑﻨﺎ ،واﻟﺜﺎﻧﻲ :اﻟﻤﺨﺘﻠﻒ ﻓﯿﮫ ،ﻓﻘﺎل ﻋﺒﺪ ﷲ ﺑﻦ اﻟﻤﺒﺎرك :ﯾﺄﺧﺬ ﺑﻘﻮل أﺑﻲ ﺣﻨﯿﻔﺔ ﻷﻧﮫ رأي
اﻟﺼﺤﺎﺑﺔ وراﺣﻢ اﻟﺘﺎﺑﻌﯿﻦ ﻓﻲ اﻟﻔﺘﻮى ،ﻓﻘﻮﻟﮫ أﺳﺪ وأﻗﻮى ﻣﺎ ﻟﻢ ﯾﻜﻦ اﺧﺘﻼف ﻋﺼﺮ وزﻣﺎن ،وﻗﺎل اﻟﻤﺘﺄﺧﺮون ﯾﺴﺘﻔﺘﻲ(.
اﻹﻣﺎم ﺑﺪر اﻟﺪﯾﻦ اﻟﺸﮭﺎوي اﻟﺤﻨﻔﻲ ،اﻟﻄﺮاز اﻟﻤﺬھﺐ ﻓﻲ ﺗﺮﺟﯿﺢ اﻟﺼﺤﯿﺢ ﻣﻦ اﻟﻤﺬھﺐ) ،دار اﻟﻀﯿﺎء( ج  ،١ص٩٠
ﻗﻠﺖ :ﻓﺼﺎر اﻟﺤﺎﺻﻞ ﺑﻌﺪ اﻟﻌﻠﻢ ﺑﮭﺬه اﻟﺠﻤﻠﺔ أن اﻟﻌﻤﻞ واﻟﻔﺘﻮى إﻧﻤﺎ ھﻮ ﻋﻠﻰ ﻗﻮل أﺑﻲ ﺣﻨﯿﻔﺔ داﺋﻤﺎ إﻻ أي ﯾﻜﻮن اﺧﺘﻼف
وﻋﺼﺮ وزﻣﺎن ﻛﻤﺎ ﺗﻘﺪم.
 ivاﻹﻣﺎم أﺑﻮ ﺑﻜﺮ اﻟﺮازي اﻟﺠﺼﺎص ،ﺷﺮح ﻣﺨﺘﺼﺮ اﻟﻄﺤﺎوي )دار اﻟﺒﺸﺎﺋﺮ اﻹﺳﻼﻣﯿﺔ( ج  ،٧ص ٢٩٦
ﻗﺎل) :وﻣﻦ ﻣﺎﺗﺖ ﻟﮫ دﺟﺎﺟﺔ ،ﻓﺨﺮﺟﺖ ﻣﻨﮭﺎ ﺑﯿﻀﺔ :ﻓﻼ ﺑﺄس ﺑﺄﻛﻠﮭﺎ(.
واﻷﺻﻞ ﻓﻲ ذﻟﻚ :ﱠ
أن ﻛﻞ ﻣﺎ ﯾﺴﺘﺒﺎح ﻣﻦ اﻟﺤﯿﻮان ﻓﻲ ﺣﺎل ﺣﯿﺎﺗﮫ ﺑﻐﯿﺮ ذﻛﺎة ،ﻓﺤﺎﻟﮫ ﺑﻌﺪ اﻟﻤﻮت ﻛﮭﻲ ﻗﺒﻠﮫ ،وذﻟﻚ ﻷﻧﮫ ﻻ
ﯾﻠﺤﻘﮫ ﺣﻜﻢ اﻟﻤﻮت ،ﻷﻧﮫ ﻟﻮ ﻛﺎن ﯾﻠﺤﻘﮫ ﺣﻜﻢ اﻟﻤﻮت ،ﻟﻤﺎ ﺣﻞ ﻟﮫ إﻻ ﺑﺬﻛﺎة اﻷﺻﻞ ،ﻛﺎﻟﻠﺤﻢ وﺳﺎﺋﺮ أﻋﻀﺎء اﻟﺤﯿﻮان ،ﻟﻤﺎ
ﻟﺤﻘﮫ ﺣﻜﻢ اﻟﻤﻮت ﺑﻤﻮت اﻟﺤﯿﻮان ،ﻟﻢ ﯾﺤﻠﮫ إﻻ اﻟﺬﻛﺎة ،وﯾﺪل ﻋﻠﯿﮫ :ﻣﺎ روي ﻋﻦ اﻟﻨﺒﻲ ﺻﻠﻰ ﷲ ﻋﻠﯿﮫ وﺳﻠﻢ أﻧﮫ ﻗﺎل" :ﻣﺎ
ﺑﺎن ﻣﻦ اﻟﺒﮭﯿﻤﺔ وھﻲ ﺣﯿﺔ :ﻓﮭﻮ ﻣﯿﺘﺔ ﻓﻠﻤﺎ ﻛﺎﻧﺖ اﻟﺒﯿﻀﺔ ﺗﺒﯿﻦ ﻣﻨﮭﺎ ﻓﻲ ﺣﺎل اﻟﺤﯿﺎة ،وﻟﯿﺴﺖ ﺑﻤﯿﺘﺔ ،ﻋﻠﻤﻨﺎ أﻧﮭﺎ ﻣﻤﺎ ﻻ ﯾﻠﺤﻘﮫ
ﺣﻜﻢ اﻟﻤﻮت".
اﻹﻣﺎم ﻋﻼء اﻟﺪﯾﻦ اﻟﻜﺎﺳﺎﻧﻲ اﻟﺤﻨﻔﻲ ،ﺑﺪاﺋﻊ اﻟﺼﻨﺎﺋﻊ ﻓﻲ ﺗﺮﺗﯿﺐ اﻟﺸﺮاﺋﻊ) ،دار اﻟﻨﺸﺮ( ج  ،١ص ٢٤٩
ﻓﺄﻣﺎ ﻓﻲ ﻗﯿﺎس ﻗﻮل أﺑﻲ ﺣﻨﯿﻔﺔ ﻓﺎﻟﺒﯿﻀﺔ طﺎھﺮة ،رطﺒﺔ ﻛﺎﻧﺖ أو ﯾﺎﺑﺴﺔ ،وﻛﺬا اﻟﺴﺨﻠﺔ؛ ﻷﻧﮭﺎ ﻛﺎﻧﺖ ﻓﻲ ﻣﻜﺎﻧﮭﺎ وﻣﻌﺪﻧﮭﺎ ﻛﻤﺎ
ﻗﺎل ﻓﻲ اﻹﻧﻔﺤﺔ إذا ﺧﺮﺟﺖ ﺑﻌﺪ اﻟﻤﻮت أﻧﮭﺎ طﺎھﺮة ،ﺟﺎﻣﺪة ﻛﺎﻧﺖ أو ﻣﺎﺋﻌﺔ ،وﻋﻨﺪھﻤﺎ ،إن ﻛﺎﻧﺖ ﻣﺎﺋﻌﺔ ﻓﻨﺠﺴﺔ ،وإن ﻛﺎﻧﺖ
ﺟﺎﻣﺪة ﺗﻄﮭﺮ ﺑﺎﻟﻐﺴﻞ،
اﻹﻣﺎم ﺷﻤﺲ اﻟﺪﯾﻦ اﻟﺴﺮﺧﺴﻲ ،ﻛﺘﺎب اﻟﻤﺒﺴﻮط) ،دار اﻟﻤﻌﺮﻓﺔ( ج  ،٥ص ١٣٩
اﻟﻠﺒﻦ ﻻ ﯾﻤﻮت ﻋﻨﺪﻧﺎ؛ ﻷﻧﮫ ﻻ ﺣﯿﺎة ﻓﯿﮫ ،أﻻ ﺗﺮى أﻧﮫ ﯾﺤﻠﺐ ﻓﻲ ﺣﺎﻟﺔ اﻟﺤﯿﺎة ﻣﻦ اﻟﺤﯿﻮان ﻓﯿﻜﻮن طﺎھﺮا وﻣﺎ ﻓﯿﮫ اﻟﺤﯿﺎة إذا
ﺑﺎن ﻣﻦ اﻟﺤﻲ ﯾﻜﻮن ﻣﯿﺘﺎ ،ﻓﺈذا ﻟﻢ ﯾﻜﻦ ﻓﻲ اﻟﻠﺒﻦ ﺣﯿﺎة ﻻ ﯾﺘﻨﺠﺲ ﺑﺎﻟﻤﻮت ﺑﻞ ﻋﻨﺪ أﺑﻲ ﺣﻨﯿﻔﺔ  -رﺣﻤﮫ ﷲ ﺗﻌﺎﻟﻰ  -ﯾﺒﻘﻰ
طﺎھﺮا وﻋﻨﺪھﻤﺎ ﯾﺘﻨﺠﺲ ﺑﻨﺠﺎﺳﺔ اﻟﻮﻋﺎء ﻛﻤﺎ ﻓﻲ إﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ.
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اﻹﻣﺎم اﺑﻦ ﻧﺠﯿﻢ اﻟﺤﻨﻔﻲ ،اﻟﺒﺤﺮ اﻟﺮاﺋﻖ ﺷﺮح ﻛﻨﺰ اﻟﺪﻗﺎﺋﻖ) ،ﻣﻜﺘﺒﺔ رﺷﯿﺪﯾﺔ( ج  ،١ص ١٩٠
إﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ ﺟﺎﻣﺪة ﻛﺎﻧﺖ أو ﻣﺎﺋﻌﺔ طﺎھﺮة ﻋﻨﺪ أﺑﻲ ﺣﻨﯿﻔﺔ وﻛﺬا ﻟﺒﻨﮭﺎ أﻣﺎ اﻹﻧﻔﺤﺔ اﻟﺠﺎﻣﺪة؛ ﻓﻸن اﻟﺤﯿﺎة ﻟﻢ ﺗﺤﻞ ﻓﯿﮭﺎ ،وأﻣﺎ
اﻟﻤﺎﺋﻌﺔ واﻟﻠﺒﻦ ،ﻓﺈن ﻧﺠﺎﺳﺔ ﻣﺤﻠﮭﻤﺎ ﻟﻢ ﺗﻜﻦ ﻣﺆﺛﺮة ﻓﯿﮭﻤﺎ ﻗﺒﻞ اﻟﻤﻮت؛ وﻟﮭﺬا ﻛﺎن اﻟﻠﺒﻦ اﻟﺨﺎرج ﻣﻦ ﺑﯿﻦ ﻓﺮث ودم طﺎھﺮ
ﻓﻼ ﺗﻜﻮن ﻣﺆﺛﺮة ﺑﻌﺪ اﻟﻤﻮت.
وﻗﺎﻻ ﻧﺠﺲ ﯾﻌﻨﻲ ﻗﺎﻻ إﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ ﻣﻄﻠﻘﺎ ﻧﺠﺲ وﻟﺒﻨﮭﺎ أﯾﻀﺎ ﻧﺠﺲ؛ ﻷن ﺗﻨﺠﺲ اﻟﻤﺤﻞ ﯾﻮﺟﺐ ﺗﻨﺠﺲ ﻣﺎ ﻓﯿﮫ وﺗﻄﮭﺮ
اﻟﺠﺎﻣﺪة ﺑﺎﻟﻐﺴﻞ ﻗﯿﺪ ﺑﺎﻟﺠﺎﻣﺪة؛ ﻷن اﻟﻤﺎﺋﻌﺔ ﻻ ﺗﻄﮭﺮ ﺑﺎﻟﻐﺴﻞ ﻋﻨﺪھﻤﺎ ﻛﺬا ﻓﻲ ﺷﺮح اﻟﻤﺼﻨﻒ.
اﻹﻣﺎم ﻋﻤﺮ ﺑﻦ اﺑﺮاھﯿﻢ اﻟﺤﻨﻔﻲ ،اﻟﻨﮭﺮ اﻟﻔﺎﺋﻖ ﺷﺮح ﻛﻨﺰ اﻟﺪﻗﺎﺋﻖ) ،ﻣﻜﺘﺒﺔ إﻣﺪادﯾﺔ( ج  ،١ص ٨٣
ﻗﺎل ﻓﻲ اﻟﻔﺘﺢ ﺑﻼ ﺧﻼف ﺑﯿﻦ اﻻﺻﺤﺎب واﻧﻤﺎ اﻟﺨﻼف ﺑﯿﻨﮭﻢ ﻓﻲ اﻹﻧﻔﺤﺔ واﻟﻠﺒﻦ ھﻞ ھﻤﺎ ﯾﺘﻨﺠﺴﺎن ﻗﺎﻻ ﻧﻌﻢ ﻟﻤﺠﺎورﺗﮭﻤﺎ
اﻟﻐﺸﺎء اﻟﻨﺠﺲ ﻓﺈن ﺟﺎﻣﺪة طﮭﺮت واﻻ ﺗﻌﺬر ﺗﻄﮭﯿﺮھﺎ وﻗﺎل اﻻﻣﺎم ﻻ اﻧﺘﮭﻰ.
اﻹﻣﺎم ﻋﺒﺪ اﻟﺮﺣﻤﻦ اﻟﻤﻌﺮوف ﺑﺪاﻣﺎد أﻓﻨﺪي ،ﻣﺠﻤﻊ اﻷﻧﮭﺮ ﻓﻲ ﺷﺮح ﻣﻠﺘﻘﻲ اﻷﺑﺤﺮ) ،دار اﻟﻜﺘﺐ اﻟﻌﻠﻤﯿﺔ( ج  ،١ص ٦٤
)وإﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ وﻟﺒﻨﮭﺎ طﺎھﺮ( ﻗﺎل اﺑﻦ ﻣﻠﻚ إﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ ﺑﻜﺴﺮ اﻟﮭﻤﺰة وﻓﺘﺢ اﻟﻔﺎء ﻣﺨﻔﻔﺔ ﻛﺮش اﻟﺠﺪي أو اﻟﺤﻤﻞ اﻟﺼﻐﯿﺮ
ﻟﻢ ﯾﺆﻛﻞ ﺑﻌﺪ ﯾﻘﺎل ﻟﮭﺎ ﺑﺎﻟﻔﺎرﺳﯿﺔ " ﯾﻨﯿﺮﻣﺎﯾﮫ " ﯾﻌﻨﻲ :إﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ ﺟﺎﻣﺪة ﻛﺎﻧﺖ أو ﻣﺎﺋﻌﺔ طﺎھﺮة ﻋﻨﺪ اﻹﻣﺎم ،وﻛﺬا ﻟﺒﻨﮭﺎ أﻣﺎ
اﻹﻧﻔﺤﺔ اﻟﺠﺎﻣﺪة ﻓﺈن اﻟﺤﯿﺎة ﻟﻢ ﺗﺤﻞ ﻓﯿﮭﺎ ،وأﻣﺎ اﻟﻤﺎﺋﻌﺔ واﻟﻠﺒﻦ ﻓﻸن ﻧﺠﺎﺳﺔ ﻣﺤﻠﮭﺎ ﻟﻢ ﯾﻜﻦ ﻣﺆﺛﺮة ﻓﯿﮭﻤﺎ ﻗﺒﻞ اﻟﻤﻮت؛ وﻟﮭﺬا
ﻛﺎن اﻟﻠﺒﻦ اﻟﺨﺎرج ﺑﯿﻦ ﻓﺮث ودم طﺎھﺮا ﻓﻼ ﺗﻜﻮن ﻣﺆﺛﺮة ﺑﻌﺪ اﻟﻤﻮت اﻧﺘﮭﻰ.
اﻹﻣﺎم اﺑﻦ ﻋﺎﺑﺪﯾﻦ ،رد اﻟﻤﺤﺘﺎر ﻋﻠﻰ اﻟﺪر اﻟﻤﺨﺘﺎر) ،دار اﻟﺜﻘﺎﻓﺔ واﻟﺘﺮاث( ج  ،١ص ٦٧٦
)ﻗﻮﻟﮫ ﺣﺘﻰ اﻹﻧﻔﺤﺔ( ﺑﻜﺴﺮ اﻟﮭﻤﺰة وﻗﺪ ﺗﺸﺪد اﻟﺤﺎء وﻗﺪ ﺗﻜﺴﺮ اﻟﻔﺎء .واﻟﻤﻨﻔﺤﺔ واﻟﻨﻔﺤﺔ :ﺷﻲء واﺣﺪ ﯾﺴﺘﺨﺮج ﻣﻦ ﺑﻄﻦ
اﻟﺠﺪي اﻟﺮاﺿﻊ أﺻﻔﺮ ﻓﯿﻌﺼﺮ ﻓﻲ ﺻﻮﻓﺔ ﻓﯿﻐﻠﻆ ﻛﺎﻟﺠﺒﻦ ،ﻓﺈذا أﻛﻞ اﻟﺠﺪي ﻓﮭﻮ ﻛﺮش ،وﺗﻔﺴﯿﺮ اﻟﺠﻮھﺮي اﻹﻧﻔﺤﺔ
ﺑﺎﻟﻜﺮش ﺳﮭﻮ ﻗﺎﻣﻮس ﺑﺎﻟﺤﺮف ﻓﺎﻓﮭﻢ.
)ﻗﻮﻟﮫ ﻋﻠﻰ اﻟﺮاﺟﺢ(
أي اﻟﺬي ھﻮ ﻗﻮل اﻹﻣﺎم ،وﻟﻢ أر ﻣﻦ ﺻﺮح ﺑﺘﺮﺟﯿﺤﮫ ،وﻟﻌﻠﮫ أﺧﺬه ﻣﻦ ﺗﻘﺪﯾﻢ ﺻﺎﺣﺐ اﻟﻤﻠﺘﻘﻰ ﻟﮫ وﺗﺄﺧﯿﺮه ﻗﻮﻟﮭﻤﺎ ﻛﻤﺎ ھﻮ
ﻋﺎدﺗﮫ ﻓﯿﻤﺎ ﯾﺮﺟﺤﮫ .وﻋﺒﺎرﺗﮫ ﻣﻊ اﻟﺸﺮح :وإﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ وﻟﻮ ﻣﺎﺋﻌﺔ وﻟﺒﻨﮭﺎ طﺎھﺮ ﻛﺎﻟﻤﺬﻛﺎة ﺧﻼﻓﺎ ﻟﮭﻤﺎ ﻟﺘﻨﺠﺴﮭﻤﺎ ﺑﻨﺠﺎﺳﺔ
اﻟﻤﺤﻞ .ﻗﻠﻨﺎ ﻧﺠﺎﺳﺘﮫ ﻻ ﺗﺆﺛﺮ ﻓﻲ ﺣﺎل اﻟﺤﯿﺎة إذ اﻟﻠﺒﻦ اﻟﺨﺎرج ﻣﻦ ﺑﯿﻦ ﻓﺮث ودم طﺎھﺮ ﻓﻜﺬا ﺑﻌﺪ اﻟﻤﻮت .اھـ.
اﻟﻔﺘﺎوى اﻟﮭﻨﺪﯾﺔ) ،ﻣﻜﺘﺒﺔ رﺷﯿﺪﯾﺔ( ج  ،١ص ٢٤
وإﻧﻔﺤﺔ اﻟﻤﯿﺘﺔ وﻟﺒﻨﮭﺎ ﻓﻲ ﺿﺮﻋﮭﺎ وﻗﺸﺮ اﻟﺒﯿﻀﺔ اﻟﺨﺎرﺟﺔ واﻟﺴﺨﻠﺔ اﻟﺴﺎﻗﻄﺔ ﻣﻦ أﻣﮭﺎ وھﻲ ﻣﺒﺘﻠﺔ طﺎھﺮة ﻋﻨﺪ أﺑﻲ ﺣﻨﯿﻔﺔ
رﺣﻤﮫ ﷲ .ﻛﺬا ﻓﻲ ﻣﺤﯿﻂ اﻟﺴﺮﺧﺴﻲ.
https://www.foodrenegade.com/is-your-cheese-made-with-gmos/

v

https://countrysidenetwork.com/daily/lifestyle/home-dairy/vegetable-rennet-vs-animal-rennet-incheese/

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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٨٢  )دار اﻟﺼﺎﻟﺢ( ص، ﺣﻠﺒﻲ ﺻﻐﯿﺮ،اﻹﻣﺎم إﺑﺮاھﯿﻢ ﺑﻦ ﻣﺤﻤﺪ اﻟﺤﻠﺒﻲvii
وﻟﻮ ﻛﺎن ﻓﻲ اﻟﻨﮭﺮ ﻣﺎء راﻛﺪا ﻓﺘﻨﺠﺲ ذﻟﻚ اﻟﻤﺎء اﻟﺮاﻛﺪ وﻧﺰل ﻣﻦ أﻋﻼه أي أﻋﻠﻰ اﻟﻨﮭﺮ ﻣﺎء طﺎھﺮ وأﺟﺮاه أي أﺟﺮى
اﻟﻤﺎء اﻟﻄﺎھﺮ اﻟﻤﺎء اﻟﺮاﻛﺪ اﻟﻤﺘﻨﺠﺲ وﺳﯿﻠﮫ ﻓﺈﻧﮫ أي اﻟﺮاﻛﺪ ﯾﻄﮭﺮ ﺑﻐﻠﺒﺔ اﻟﻤﺎء اﻟﺠﺎري ﻋﻠﯿﮫ وﻟﻮ ﺗﻮﺿﺄ إﻧﺴﺎن ﻣﻨﮫ ﺟﺎز إذا
.ﻟﻢ ﯾﺮ ﻟﮭﺎ أي ﻟﻠﻨﺠﺎﺳﺔ أﺛﺮ ﻣﻦ اﻷوﺻﺎف اﻟﺜﻼﺛﺔ ﻛﻤﺎ ھﻮ ﺣﻜﻢ اﻟﻤﺎء اﻟﺠﺎري
٣٤٣  ص،٢  )دار اﻟﺜﻘﺎﻓﺔ واﻟﺘﺮاث( ج، رد اﻟﻤﺤﺘﺎر ﻋﻠﻰ اﻟﺪر اﻟﻤﺨﺘﺎر،اﻹﻣﺎم اﺑﻦ ﻋﺎﺑﺪﯾﻦ
 ودﺧﻮﻟﮫ ﻣﻦ، وﻗﺪ أﻧﮭﯿﺖ ﻓﻲ اﻟﺨﺰاﺋﻦ إﻟﺦ( وﻧﺼﮭﺎ ذﻛﺮوا أن اﻟﺘﻄﮭﯿﺮ ﯾﻜﻮن ﺑﻐﺴﻞ وﺟﺮي اﻟﻤﺎء ﻋﻠﻰ ﻧﺤﻮ ﺑﺴﺎط:)ﻗﻮﻟﮫ
،ﺟﺎﻧﺐ وﺧﺮوﺟﮫ ﻣﻦ آﺧﺮ ﺑﺤﯿﺚ ﯾﻌﺪ ﺟﺎرﯾﺎ
٤٥  ص،٢  ح، أﺣﺴﻦ اﻟﻔﺘﺎوى،اﻟﻤﻔﺘﻲ رﺷﯿﺪ أﺣﻤﺪ
viii I 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.
ix https://www.healthline.com/nutrition/whey-protein-101

https://www.livescience.com/45120-whey-protein-supplements.html
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