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ABSTRACT

Gelatin is derived from Collagen which is a natural protein in the animal’s skin
and tissues like cows and pigs. So in this connection there is a doubt in its status
that whether it is lawful (Halal) or unlawful (Haram). There are two different views
about Gelatin. According to the 3 Fighi Conference held in Makka al Mukarma
that such Gelatin which has been derived from the Pig tissues and skin is not
permissible. On the other side Islamic Figha Academy, India has decided that all
kind of Gelatin is permissible because of Istihala i.e. its change from one thing into
another thing in the light of the views of Imam Muhammad bin Hassan Alshibani in
Raddul Muhtar Aala Durrul Mukhtar.
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“Gelatin, Animal protein substance having gel-forming properties, used primarily in
food products and home cookery, also having various industrial uses. Derived from
collagen, a protein found in animal skin and bone, it is extracted by boiling animal
hides, skins, bones, and tissue after alkali or acid pretreatment. An easily digested, pure
protein food, it is nutritionally an incomplete protein, deficient in certain amino acids.
Unflavored, granulated gelatin, almost tasteless and odorless, ranges from faint yellow to
amber in colour. Gelatin is also available as a finely ground mix with added sugar,
flavouring, acids, and colouring. When stored in dry form, at room temperature, and in

an airtight container, it remains stable for long periods”
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http://www.britannica.com/EBchecked/topic/212568/food
http://www.britannica.com/EBchecked/topic/212568/food
http://www.britannica.com/EBchecked/topic/125409/collagen
http://www.britannica.com/EBchecked/topic/125409/collagen
http://www.britannica.com/EBchecked/topic/571880/sugar

;,L.ﬁluzﬁLJL%lL (Gelatin) -1k

R I RSP SIS WU 1k AL Y- P UG SV P AT
e F I ET L1 G i 2 Ok e 2t 2 s A meso (1
Ul L J:U{’»; /J’JB/JU}J}}(? ufﬂf{c‘, bl l{d’lla & Collagen ufﬂf:u'filf
1L Alkali f'fu;ﬁmur?{ug},{dufdf‘dwér Juu!kgé by ufu,&j
& B i s O et WS L U5 1 LB e (e
yiui!;_%gn N uf;')/"i:‘!fﬁq_gﬁuﬁ{,dé'l;{,ub&lﬁ:‘g‘,!ﬁ
Lo 3 il B85 g B § S Sl Flee (e 0L P e Fie U
S piin S g eir ol fUt e B o F AN FL
e F o i

Frgdnd b | UIS s ugh§ P Elsf uside ¥ L S Ul 00505 Ak

IS I 19 PSRN, P L

“Gelatin is a protein substance derived from collagen, a natural protein present in the

tendons, ligaments, and tissues of mammals. It is produced by boiling the connective
tissues, bones and skins of animals, usually cows and pigs” %
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“As a foodstuff, gelatin is the basis for jellied desserts; used in the preservation of fruit
and meat, and to make powdered milk, meringue, taffy, marshmallow, and fondant. It is

also used to clarify beer and wine. Gelatin's industrial applications include medicine
capsules, photographic plate coatings, and dying and tanning supplies”>
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http://www.madehow.com/knowledge/Gelatin.html
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