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PETITION FOR RULEMAKING UNDER 9CFR PART 392

“'The accurate labeling of “Halal™ or “Zabiha Halal”™ meat/poultrv
products based on technique of preparation 1.e. hand slaughtered
and/or mechanical slaughtered.”
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PETITION FOR RULEMAKING UNDER 9CFR PART 392

“The accurate labeling of “Halal™ or “Zabiha Halal” meat/poultry
products based on technique of preparation i.c. hand slaughtered
and/or mechanical slaughtered.”
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Petition For Rulemaking Under SCFR Part 392

Executive Summary

The issuance of this rule is to eliminate the confusion which currently exists in the marketplace,
with respect to whether Halal/Zabiha Halal meat/poultry products are hand slaughtered or
mechanical slaughtered. The intent is not to favor one method over the other i.e., hand slaughter
over mechanical slaughter, but rather to insure accurate, honest and non-deceptive labeling of
the Halal/Zabiha Halal meat/poultry products. Simply put, if the product is hand slaughtered the
label should "prominently” state hand slaughtered. Similarly, if the product is mechanical
slaughtered the label should “prominently” state mechanical slaughtered.

It s important to note, the mechanical slaughter is a controversial method of slaughter which is
not accepted as Halal by many Muslim scholars and Halal organizations all around the world. On
the other hand, the “Zabiha" or hand slaughter method is universally accepted as Halal by
Muslims of all schools of thought and background. Many Muslims believe that in order for them to
meet their religious dietary obligation they must eat hand slaughtered Halal/Zabiha Halal
meat/poultry only With today's deceptive labeling practices it is virtually impossible for the
average Muslim consumer to know, with confidence, whether he/she is purchasing hand
slaughtered or mechanical slaughtered meat/poultry products. Cenainly this should not be the
case in the United States of America

Histoncally, the term “Zabiha” was universally used to mean hand slaughtered Today most
Muslim consumers still believe that the word “Zabiha® means hand slaughtered. However, this is
now far from the truth You have Halal cedtifying organizations who in their “fine pnnt” will tell you
that Zabiha meat/poultry can be hand slaughtered or mechanical slaughtered. This interpretation
would be news to most Muslim consumers These same Halal certifying organizations use vague
terms in describing the method of slaughter i.e. 1) slaughtered in strict accordance with Islamic/
Sharia law 2) slaughtered in strict accordance with Sunnat-an-Nabi 3) slaughtered in strict
accordance with the Zabiha Halal method and 4) slaughtered in strict accordance with Hand
Zabiha Halal method, etc. A reasonabie person would conclude that all the temns one thru four
above are referring to hand slaughtered meat/poultry products. However, this is not the case.
Only the Hand Zabiha Halal iabel would indicate with certainty (hopefully) that the product was
hand slaughtered When most Muslims consumers see the above slaughter descriptions/labeling.
they would believe that they are purchasing hand slaughtered meat/poultry, not mechanical.

The good news is that the USDA can fix this problem with no/nominal economic impact to the
USDA or to the Halat meat/poultry industry. Again, the issuance, implememntation and
enfarcement of this rule would immediately eliminate the confusion which currently exists in the
marketplace. You don't need any interpretations or analysis from Muslim religious scholars,
Imams. Hafizs or other religious experts. All that's needed is for Halal meat/poultry producers and
Halal certifying organizations to accurately and honestly label the products as hand slaughtered
or mechanical slaughtered. This kind of label honesty, accuracy and transparency

is consistent with the intent and spirit of all that USDA FSIS does

To minimize the economic impact on the industry i.e Halal meat/poultry producers and Halal
certifying organizations, the USDA will allow the effected companies to exhaust their current
inventory of labels before having to transition to the new labels which prominently state whether
the product is hand slaughtered or mechanical slaughtered. This transition process should not
exceed more than ninety days after the adoption of this rule. In the intenm effected companies
shall affix individual hand slaughtered/mechanical slaughtered stickers/labels on their
meat/poultry products. Once this is done faithful Muslims will be allowed to adhere to their Islamic
dietary obligations with confidence.
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The petitioner in this matter i

Petition for Rulemaking Under 9CFR Part 392

392 | - Scope and Purpose

Scope - The scope of the action requested herein is the issuance of a rule
establishing the requirement for all meat/poultry labeled Halal and/or Zabiha
Halal to explicitly state on the label whether the meat/poultry product is hand
slaughtered or mechanically slaughtered This labeling requirement includes
processed meat/poultry products. (i.e | sausages, ground meat/poultry, luncheon
meats, etc.) Labeling for these processed meat/poultry products must indicate
whether thev were derived from hand slaughtered /mechanical slaughtered
meat/poultry sources

Purpose - The purpose of the action requested is to eliminate the consumer
confusion in the marketplace with respect to being able to determine whether
meat/poultry products labeled Halal/Zabiha Halal are hand slaughtered or
mechanically slaughtered Furthermore, the purpose of the requested action is to
allow the Muslim consumer to make an informed decision with respect to whether
the Halal/Zabiha Halal meat/poultry product they purchase is hand slaughtered or
mechanical slaughtered. It’s imperative that the Muslim consumer is able to
determine whether the Halal/Zabiha Halal meat/poultry product is hand
slaughtered or mechanical slaughtered because many Muslims believe that
meat/poultry must be hand slaughtered in order for them to meet their
religious dietary obligation.

. 392 2 - Definition: The definition of this petition is the issuance of a regulation

which eliminates the consumer confusion in the marketplace with respect to being
able to determine whether meat/poultry products labeled Halal/Zabiha Halal have
in fact been hand slaughtered or mechanically slaughtered

392 3 — Required Information: n/a

. 392 4 - Supporting Documentation: Sec appendices E and F. Appendix E are

industry articles which reflects the controversy and emotion centered around
mechanical slaughter versus hand slaughter Appendix F are actual Halal
certificates which shows a vagueness of the language which serves to reinforce
the confusion in the marketplace regarding hand slaughtered/mechanical
slaughtered meat and poultry
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[NOTE Tt is not the intent of this rule to define Halal/Zabiha Halal slaughtered
meat/poultry, nor is it the intent of this rule to compare the merits of which is better,
Halal or Zabiha Halal Likewise it is not the intent of this rule to compare the merits of
which is better, hand slaughtered or mechanical slaughtered meat/poultry The intent of
this rule is simple and straightforward, if the meat/poultry product is hand slaughtered it
should be labeled hand slaughtered If the meat/poultry product 1s mechamical
slaughtered, it should be labeled mechanical slaughtered. By property labeling
Halal/Zabiha Halal meat/poultry products as hand slaughtered or mechanical
slaughtered, the USDA FSIS is allowed to achieve its’ mission of eliminating false,
deceptive and misleading labeling or advertising.

F. The text of the proposed rule shall be as follows

Title; The accurate labehing of “Halal™ or *‘Zabiha Halal”
meat/poultry products based on technique of preparation i.e
hand slaughtered and/or mechanical slaughtered

Purpose The purpose of this rule is the issuance of a regulation which
eliminates the consumer confusion in the marketplace with
respect to being able to determine whether meat/poultry
products labeled Halal/Zabiha Halal have in fact been hand
slaughtered or mechanically slaughtered

Application. The consumption of products so prepared and appropriately
labeled, 1.e hand slaughtered and/or mechanical siaughtered,
will allow faithful Muslims to adhere to their Islamic dietary
obligations with confidence
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Halal Meat Practice Heats National Debate

Hajer Nais
French journalist currently iving in New York. Mar, 24, 2011

"Mechanical slaughter is a controversial method, which is not accepted by
all Islamic schools of thought”.

The controversy over the appropriate method of slaughtering an animal while
taking account of the Isiamic rules and meeting consumers’ demand erupted
again with a recent decision by the Al-Safa company.

Halal Advocates of America says that Al Safa changed its slaughter process for
chickens without informing its customers beforehand. The certification company
says that some consumers had continued to buy the Al-Safa’s products while the
slaughter process has been maodified.

For many years, the company has been using the term "zabihah™ on its
packaging to describe the process it uses to slaughter meat. This term is
understood by some to refer to a method, which employs hand slaughter by a
Muslim. The reference "zabihah™ has been finally removed from the packages of
chicken products.

4 petition has been circulating on the Internet to decry the lack of transparency
on the part of the Al-Safa company and urge the supplier to switch back to hand-
slaughter zabihah.

"Al-Safa should go back to the hand slaughter halal method out of courtesy for
their customers who believe in hand slaughter as halal. They should be more
transparent and honest with their halal customers regarding their slaughter
policy," said Abdullah Nana of Halal Advocates of America.

Indeed, mechanica! slaughter is a controversial method, which is not accepted by
all Islamic schools of thought. There are many prominent scholars who hold the
view that machine slaughter does not meet many of the halal requirements.
While the hand slaughter halal method is universally accepted by Muslims of all
schools of thought.

“The requirements for a halal slaughter inciude intent to slaughter, use of a
sharp object, severing a combination of the four vessels of the throat -
esophagus, trachea, and two jugular veins - recitation of the name of God, and
that the slaughterer be a Muslim or believing Jew or Christian.” explains
Abdullah Nana.

David Muller, the president of Al Safa explains that his company had used hand-
slaughter "zabihah™ for 11 years but he is now facing a shortage of hand-
slaughter factories after the previous slaughterhouse he was using unexpectedly
shut down.

“We are looking all over North America for a hand-slaughter factory for several
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months and If we find a hand slaughterhouse which meet the United States
Department of Agriculture criteria, we would love to switch back to hand-
slaughter process,™ says Muller.

Meanwhile, Al Safa uses a small hand-slaughter factory in Canada which is not
enough for all its products. In order to overcome this shortage, Al Safa is
temporarily

using the mechanical slaughter process. However all their chickens are still
certified Halal by Islamic Food and Nutrition Council of America (IFANCA).
Besides Al-Safa, Midamar, one of the major suppliers of halal processed chicken
products in America, also uses mechanical slaughter process for chickens.
Crescent Chickens, Nema and Carribean Crescent still proceed by hand
slaughter.

Muslims in the United Kingdom had recently faced a similar controversy over
meat Kentucky Fried Chicken used that the company claimed to be halal. But an
Islamic scholar said it did not meet the halal requirement. KFC insisted its
methods met the approval of the Halal Food Authority, a private business.

* ¥ This article has been updated.

www./llumemagazine.com
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Ai-Safa & Midamar Chicken Products

Al-Safa Chicken Products are no Longer ‘Zabihah' or Hand Slaughtered
March 7, 2011

For many years, the Al-Safa company has been using the term 'Zabihah' on its packaging This term is understood by many
Musiims to refer to a Halal method which employs hand slaughter by a Muslim The company has recently changed to a new
criicken supplier who does not exclusively employ the hand siaughter method at its faciiity and instead uses a mechanical
slaughter pracess They have now remcved the "Zabihah” label from the Al-Safa package Unfortunately. Al-Safa has yet made a
pubhc announcement regarding this important development

*Aacnine staughter 1s a controversial slaughter process which is not accepted by all Musiims of all schools of thought There are
many prominent scholars who hold the view that mechanical slaughter does not meet many of the Halal requirements including
the recitation of the name of Allah on the animal, the intent to slaughter the animal, and the slaughter attributed to a human. Many
articles and fatwas have been published regarding mechanical slaughter See Mechanicatl Slaughter. for more information. See

{2n the other hand, the hand slaughter Halal method 1s universally accepted by Mustims of all schools of thought There s no
aifference of opinion regarding the acceptability of a Halal hand slaughter process, and in this way everyone 1s accommodated
For this reason, the Halal Advocates of Amenca only accept hand slaughter by a Mushm as the unrversal Halal standard for
slaughter The Halal Advocates of America is an organization dedicated to educating the Muslim public about the moral
significance of Halal food, nurtunng a relationship between consumer and corporation founded on ethical and commercial
ntegnty and promoting Halal crteria which is universally-accepted, non-controversial across the supply chain

The consumption of authentic Halal food products 1s a vital issue for all Musiims because of the great harms of consuming
uniawtul food mentioned in the Quran and Hadth The Mushim community of North Amernca should do their best to consume only
hand slaughtered meat products in order to preserve their fath and avoid matters of doubt Mushims are encouraged to voice their

opinion regarding the change in the Halal process at Al-Safa and express their support for a hand slaughter method at the
following website

A wurvey of major suppliers of halal processed chicken products in Amenca Company Hand slaughtered or machine slaughtered
Al-Safa........ciiiiieiieenne Machine slaughtered

Midamar...............cee Currently machine slaughtered
Crescent Chickens.....Hand Slaughtered
Nema......oocooivveneeee Hand Slaughtered

Carribean Crescent....Hand Slaughtered

stay cornectoed with sHhalal
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Re: Let's help get HAND SLAUGHTERED Al Safa

Assalam O Alatkum

Muslim Consumer Group is educating Muslim consumers of USA and Canada to consume only
hand slaughtered chicken since iong time because MCG recommended 1s based on the principle
that it should be acceptable every Muslims. Although MCG is not in zabiha Halal certification but
still promote hand siaughtered chicken. There are only few cities such as Chicago, New York,
Toronto(may be more) where hand slaughtered chicken are easily available but it is sorry to say
that majority of zabiha chicken in other part of USA are machine slaughtered and restaurant
Depot 1s one of the promoter. One sister from Qrlando asked me to find 3 hand slaughtered
chicken place in Orlando because she told me every Halal meat stores are now serving machine
slaughtered chicken because a hand slaughtered house in Georgia stop accumulating hand
slaughtering for Muslims, finally a family owned farm in Orlando is supplying hand slaughtered
chicken.

It 1s hard to convenience a non Mushm company to switch to hand slaughtering because he will
be not do it otherwise he is iosing money. Al-Safa is still Halal certified by IFANCA. What we need
15 a slaughter houses owned by Mushms(although there are several in USA) in every major cities
who only use hand to slaughter chicken. For this we need investment from Muslim source. At
machine slaughtering 140 chicken are slaughtered per minute and hand slaughtering output i1s
very low. 50 these non Muslim slaughter houses cannot make money or you have to pay
premium.

My suggestion 1s to have a Muslim investment company who can invest money in hand
slaughtering slaughterhouses throughout USA.

Syed Rasheeduddin Ahmed
Muslim Consumer Group For Food Products
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Al-Safa Chicken Products Convert to Machine
Slaughter

14 Dece, 2010 halal advocate

I-or manyv vears, Al-Safa has marketed its chicken product as “Zabiha’ or hand
slaughtered The company has recently changed its chicken supplier and no longer uses
sabihah or hand slaughtered chicken for its products The Halal Advocates of’ America
have verified this with the Islamic Food and Nutntion Council of America (IFANCA)
who 1s the Halal Ceruifier for Al-Safa products Mechanical slaughter is a controversial
method of slaughter which 1s not accepted as halal by many Muslim scholars and Halal
Oreantzations all over the world On the other hand. the *Zabihah™ or Hand slaughter
procedure 1s umiversally accepted as halal by Muslims of all schools of thought and
backgrounds In order to accommodate all Muslims, the Halal Advocates of America
have stipulated in their halal standards tor slaughter that the animal must be slaughtered
"y hand, thereby ensuring that the meat can be consumed by all The Halal Advocates of
America maitain that hand slaughter is the best method of slaughter and have been
activelv promoting hand slaughter for restaurants, halal meat stores. masjids, and
conterences all over North America

A significant percentage of the Muslim community and religious scholars maintains that
mechanical slaughter of chickens does not meet the requirements of 1slamic law and
holds the view that chickens slaughtered in this manner are unlawful to consume. The
Ouran stpulates that the name of Allah must be recited on ecach animal by the slaughterer
himselt and this requirement 1s not fulfilled in mechanical slaughter by having a person
stand bv the machine Many scholars maintain that the intent of slaughterer 1s a
requirement of slaughter, and this also cannot be fulfilled by a machine Pressing one
hutton ot 100,000 chickens cannot be attributed to the physical contribution of the
human being but to the machine itsell’ The analogy is that it 1s not valid to press a bution
on & “robot Imam” which will perform the postures of Salaat and lead the Muslims in
praver Some scholars have also deduced that the slaughter must be carried out by hand
hased on the verse, “Except that which you have slaughtered ™ (Surah S verse 3)

Mushims should demand 100% halal meat products and avoid products which are
slaughtered using a doubtful method The consumption of halal food is one of the most
important elements of the life of a Muslim and has ticmendous repercussions for his/her
celimous. spinitual and physical conditton The Muslim community should push tor
universally accepted slaughter methods such as hand slaughter and ensure that all the
tood thev consume 1s hand slaughtered by a Muslim The Halal Advocates of America
will continue 1o work both with the industry and the consumers to cnsure halal integrity s
maintained and halal food requirements are met

A survey of major suppliers of halal processed chicken products in America

$61801J46D 1'itH




Company
Hand slaughtered or machine slaughtered

Al-Sata
Machine slaughtered

Midamar
Machine slaughtered

Crescent Natural Chicken Patties
Hand Slaughtered

Nema
Hand Slaughtered

Salwa Foods
Hand Slaughtered

Carnbean Crescent
Hand Slaughtered
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Al Safa Halal is seeking a new Halal Certifier after a fallout with the Islamic
Society of North America-Canada (ISNA-Canada).

is the non-Muslim owned Kitchener, Ontario-based meat company
that used to get its beef and chicken products certified as Halal by ISNA-Canada.

On August 20 1999, ISNA-Canada announced Al Safa, along with its parent
company, MGI Packers were no longer certified by ISNA-Canada due to “concerns
that Al-Safa and MGI Packers have not been able to meet the standards required
for ISNA-Canada’s certification.”

The announcement also said the withdrawal of Halal certification was effective

August 20 but did not give details as to what ISNA-Canada considered a breach of
its standards.

Three days later, Al Safa Halal responded with its own announcement.

“Unfortunately, it sounds from the ISNA Canada announcement that something has
changed in the Zabiha at MG!,” it reads. “The Zabiha at MGl has not changed. MGl
continues to be, as it has been since 1991, an entirely Zabiha plant, with slaughter
performed correctly by Muslims.”

According to Al Safa’s announcement, differences between Al Safa Halal and ISNA-
Canada began with a disagreement over how the slaughter of chicken is
conducted.

ISNA-Canada certifies as Halal chicken that is slaughtered using machines.
But Al Safa Halal's consumers did not agree with this position.

“Virtually every consumer either by phone or by e-mail expressed their shock and
disappointment that the chicken was machine-slaughtered because they felt it was
not Halal,” says David Muller, one of Al Safa’s owners, in an interview with Sound
Vision. “We would not have gotten the support that we have received if we used
machine slaughtered [meat],” he added.

Al Safa’'s August 23 announcement says after consumers demanded a stop to using
ISNA-endorsed machine-slaughtered chicken, the company “immediately
suspended manufacture of the chicken products and began searching for a hand-
slaughtered chicken Zabiha”

waw iy soundvision com/utils/print asp?url=/Info/hatalhealthv/sataisna asp 9/12/2011
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Falal Meat Al Sata and ISNA break ties Page 2 of 3

They selected Madina Wholesale, which is based in the Toronto, Canada area.
After this, Muller says, Al Safa resumed its production of chicken products. But this
led to further problems with ISNA-Canada.

“Unfortunately, ISNA Canada refused to certify the hand-slaughtered poultry by
Madina Wholesale,"” says Al Safa’s August 23 announcement.

“We had a choice to make. We felt that the hand-slaughter was so important to
our customers that we had to go with hand-slaughtered chicken. As a result of
ISNA Canada’s refusal to certify the hand-slaughtered Zabiha, we had no choice
but to terminate ISNA Canada’s certification of Al Safa products, and we sent ISNA
Canada a letter to that effect on July 8, 1999. We would like to highlight the
point that Al Safa terminated ISNA Canada’s [sic] services, not the other way
around.”

Ashraf, however, tells a very different story.

“ISNA has never refused to certify any hand slaughtered Zabiha,” he says. “We
were willing to certify, but they [Al Safa Halal] put the condition that they would
pay a low salary to the Muslim slaughtermen.”

This is also why ISNA-Canada decided to no longer certify MG!.

"If we lose confidence, as we did in Al Safa, then how could you keep the same
confidence in its parent company which is MGI?” asks Ashraf.

Al Safa seeks Certification from IFANCA

Currently, Al Safa is seeking Halal certification from the Islamic Food and Nutrition
Council of America (IFANCA). The lllinois-based nonprofit organization certifies as
Halal, products in the U.S. as well as foodstuffs for shipment to Malaysia.

Mutler says the deal is almost done. Al Safa’'s August 23 announcement goes so far
as saying, “we are currently in the final stages of discussions with IFANCA (lslamic
Food and Nutrition Council of America) to perform certification services for both
MGl Packers and Al Safa Halal.”

But this is news to Mohammad Mazhar Hussaini, IFANCA's executive director.

“Al Safa’s request has come to IFANCA and its Halal slaughter committee is

discussing it” he says, surprised that any notion of a final deal was mentioned in
the August 23 announcement.

IFANCA president Muhammad Munir Chaudry, says, “our board of directors have to
make that final decision,” to certify or not certify Al Safa Halal, and adds, “we
want to make sure we have complete information from whatever sources we can.”

i www soundvision com/utits/print aspurl=/Info/halalhealthy/safaisna asp 9/12/2011
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Some of these, he says, include MGI, Al Safa, ISNA, Al Safa’s distributors, as well as g
some of the Imams and influential community leaders who have visited Al Safa and c
MGH. e
2

Chaudry says a final decision on certifying Al Safa Halal should be made by the Y
beginning of October. §
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Al-Safa Chicken Products Should This pet
Switch Back to Hand-Slaughter Please

Issues bx

Zabihah

211

Target: Consumers of Halal in North America

’ a— Sponsored by: Halal Advocates of America
S | g n The Al-Safa company recently changed its slaughter
now process for Halal chickens. At this time, ail Al-Safa chicken

products are being machine-siaughtered and are no
longer hand-slaughtered in accordance to Halal criternia.
When it comes to corporate responsibility and ethics, the
company did not make a public announcement regarding
this important update. it is possible that many Muslims

siginatures: 1o/ assume that Al-Safa products are still hand-slaughtered as
previously claimed. Transparency and honesty is the best
policy, and a company should always try to do the right
. 2 000

segneture goalr 2000 thing For more information, piease see the following
article: ) oo Co

| am a customer of Al-Safa products and am not happy
about this development. | expect Al-Safa to show more
transparency and honesty regarding their halal processes
in the future wath the public. | support Halal which 1s hand-
slaughtered by a Muslim and would choose hand-
slaughter when given a choice between this Sunnah
method versus the very controversial machine-slaughter
method. | would be willing to consume Al-Safa products in
the future if they would be hand-slaughtered by a Muslim.
The consumption of Halal food products is an important
issue for me and | support the efforts of those who strive
towards Halal integnty in America.

tp “www thepetitionsite com/1/al-safa-meat-products-should-switch-back-to-hand-slaug ~ 9/12/2011
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HALAL TRANSACTIONS OF OMAHA
. 0. Box 4546. Omaha, NE 68104 USA
Tel: (402)572-6120 Fax: 1402) 5724020 E-Mall: hatal2eat @ hotmail.com

ZABIHAH HALAL CHICKENS

The word Halal in Arabic means permissible or acceptable. When it spplics
to meat, Halal means that the meat bas been derived (rom acceptadle species
(beel, tambs, chickens, etc.) that were slaughtered accordiag to the islamic
Sharish.

The word Zabiha(h) (Dhabdikah) in Arabic means that the animal/bird la
sinughtered with a sharp instrument, whether haad held or fixed. The ment is
classified as Zabihs when the foliow ing conditions are observed:
I. The animals/birds are treated humanely on the farm and in the
sisughterhouse.
2. A Muoslim pronounces the Tasmiak (Bixmillah Allahu Akbar) in person.
3. A sharp instrument, a knifc held by hand or a fixed mechanicsal blade,
is used to cut in the acck region of the animalbird through the skis,
traches, exophagus and major blood vessels.
4. Thorough biceding of the carcass (maximum bleed out) and death of
the animal before processing.

When the saimals/ chickeas are slaughtered by a Muslim usiag » sharp hand-
held knife the mest is classified as Hand Zabiha lialal, aod whea they are
siaughtered using a sharp mechanical knife under the supervision of 2
Muslim the mest is clussified as Zubihp Hglal In the second procedure, the
Mauslim slaughtcrman will also cut by hand any chicken which may miss the
fixed biade. You could refer to the criteris of slaugbtering procedures in the
World Halal Standards awthored by the Weorld Halst Council, aa
international body of scholars and Halsl certifiers that we are a member of.

We classify the chickens produced by Towaseads inc. as Zablhs Halal
chickens because the above 4 conditions for Zabiba are met. We as Halal
certifier for Towaseads chickeas (wbich are sold to distributors throughout
the US including the Restaurant Depol), appoint cur Muslim siaughtermen
and supcrvisors 10 control the Halal slaughtering oa full time basis to produce
Zabiha Halal chickens. Customers should make sure that the boxes of Halal
chickens are labeled with our Hauls) logo, and accompaaied with our Halal
certificate for the products.

if you have further inquiry abowt the Halsl procedures please feel free to
contact Halal Transactions. Thank you,
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S °  HALAL TRANSACTIONS OF OMAHA NS

P.O. Bey 4546, Omaba, NE 68104 W
Tel.. 1402) 726120 Fan: (402) 8724020 £-Muil: AslalZcst o hotamail com

CERTIFICATE OF Ha! &l SLAUGHTER

We certifs that the poaitry produced by the Slaughterbousc
and sold by the Distributor, hoth listed below, sre

A IURWIRY! Yoot ..

- e |

derived from lan fel Birds which were cuamined before slaughter and
thereafier by 1'SDA imspectors and were found frec of diveases snd w holesawme,
[ he chickens »erc slnughicred accarding to the (slamic Shariah awd ure
classified Zahiha Halal Chichens by applying the fellowiag prucedure:

The birds were treacd hwmnane!y on i 12rm and i i slaghterhowss

A Musiun Slaughterman pronounces the Tasmiah (Bismiilsa amm dthery in peTION

\ Muslan Slaughsceman operaics a sharp mechamiesl hufe (o cut n front of the meck
Hrough the skin, trachen. csophiagus and major blood sevwis The Muslim
“Maughterman olso slaughiers by hand any chichen which mas mins the blade
Thorough hlcrd ol un.i death o the duLLtm hc(nrc ‘uldm;. and funther pwnumg
The Mushan shugmn pertuting the Hatal mughﬂm! inthe plamt Disted bekow wn
full tine basis 1o produce all Zabiha Hajad chinkens

AR bucet of Fownsends Hals! shiciens are labelod vaaiped with o Halad Lo

Thws U ertificate o saucd for the Duser. Dhistributor Sivied bclow and an vald for one Yeur
b ea turidier inquiries abowt the Halal peocedunss picane comtact Halal Transactions
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@ Islamic Society of the Washington Area @

o (Ol bl Lyoba¥) Ana .
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- Islamie (Halal) Certifleate

TO WIHOM IT MAY CONCERN:
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products sold by Lhem are considored suliobie for the of ol Musitan workdwide a3 ladicated

by the Crvsceni Halel symbel snd In sccordance with (xws of Ilamic Sharia snd our lntornal BALAL
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ISWA -Halal Certificesion Department
1712 Bys Suweot NW 8 602, Washingion, D.C. 20006
Tel: mz)ummummum Fax: (202) 223 2916 or 301 )34 2975
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@ Islamic Society of the Washington Area @
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Tyson Foods inc. P- 7034
1484 N8 Loop

TX 75633
903 693 7101

To Whom §t May Concermn

We certify that the poultry stanghtered by Tysons Foeds P-7044 does mel use
rapid decapitation process and have been siaughoered and processed secording o
Isiamic Dietary & Sharis laws under the auspices and supervision of a traiscd
MusHm officer of ISWA for Halal complisnce.

SIUNUOM 10 siae]

The Istamic Society of Washington Ares (ISWA) has halal guidelines snd
procedures national and internationally recognized . The center will isswe Halal
certificates for the pouliry ia accordance with the generally accepied and appreved
halsl stundards around the world. These sarvicas consist of periodic inspection
audits for halal cumplinnce by sur assigned representatives to casure quality
assurances and (o protect the safety and religious riles of Musiim censumers.

1f you have amy questions pleass fieel free to contact me at 2403506909 or by fax s 3013842975 o by
ishe@hesneil.com

emzil 81

L£rennune aaAnnaaYa

With hest regards
Hq‘jlll‘l Ghanim Sesd N 049,
President, ISWA Hialal Centifioation Departavent #o&y)l" '."‘"%
P § :
vehd from Apal 201610 Apnt 2011 ’g’i ;';'
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1SWA -Halal Cenification
1712 Eye Stroct NW # 602. Washington, D.C. 20006
Tel: (202) 4571910 or 240 350 6909 Fax: (202) 223 2916 or J0F 384 2975
islcgShotmmlsom or jcSwimhon com




132 EAST MAN STREET, SUTTE 8302
SALISBURY. MARYLAND 21801 USA
TELE: (490) $485-1720 FAX. (4160) 848-22¢7
hicinternatonallyahoo com

penll gl Al pav;

Dha @yl sags
In the name of Allah, the Most Gracious, the Most Merciful
Thus i3 10 ceruify thar the product displayed “Mountalre Farms Halal Poultry Parts”
has been slaughtered at USDA inspecicd P ¥ 667 (Scivyville- DE) £ P # 83 (MBUbero — DE)
fully committed to Halal production, in its both facitities and shifis io accordance with
Islamic rules & contsins |ialal ingredients and lawful for Mushim consumption
(Park Free Feed Additive Poultry)

1. Use of Maslim slaughtcrman as prescribed by Islsmic eade (Shariah Law)

OVIBALIAMA 1/ areE e

1. The reciting of “Bismiliaah™ prior to switching on the mochanical knife
(single sharp biade) and duriag the slaughter of poaltry by the Mustim
slaughterman (caming Traches, Esophagus, Jugular vwins. & Carotid arweries
without iucking the Spinsi cord, for ¢ full hewwrriage)

\. Production proccdures & vupervision throaghout the process by s Moskim
supervisor lo prevea( costamination (non-hals! product)

4. Halal product Boaes tv have Rulal Food Caouneil’s stickers

S, 'This certificate applies only to the raw slaughtered preducts and not for any
further processing or restaursat

This cenificate enly valid frem: Octeber, 2018 thre Octeleer, 2811, must be reacwed annually

£ sonssesssmmon A arssuamce

n - Far questions s socurwing s Nole! product and & pracedwre, plomt const
0 1 Paod Conaell (0 Mowntawre Forms Saies o1 Phane £ (301) 438-8241
¢ R
}z:ltu-su c
“May Allah (sw1) Bicrs those wha do noi Sip 1 )
: Q

This document’

- vaiid only with o
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132 CAST MAIN ETRELY, SUITE 0362
SALISBURY. MARYLAND 21881 USA
TELL: (0} SA8-1720 AL {470 S46-23 V7

In the name of Allah, the Most Gracious, the Most Merciful

Thtan to e nly i the product displaved “Meuntaire Farms (alal Poultry Party
aas beoe Sangidered a1 SDA produciion pian P 8 667 (Selbyvilbe- DE) and

1" # 43 (\illsharn - 1)) dav & wight stufds i accordance with Ixlamic mile< as follows
& contame Anlat mpvectents aund lavw il tor Mushin consumptun:

(Purk Frec Feed Additive Poultry)

1. Use of Muslim sigughtcrman as prescribed by Islamic code (Sharnah Law)

L)

The reciting of ~Rismillaak™ prise ty switchiag on the mochanical knife

(ningle sharp blade) and during the siaughter of pouliry by the Muslim
slauphtecman.

3} Produciion prcedures & supervision thenughout the process by a Muslim
superviser to prevent contamination (non-halal product)

1 Halat product Roxes to have {inlal Food Ceuncil™ stickers

£ Thiscertificatc applies only (0 the raw slasghtered products and nof for any
furtlier processing ar restaurant,

I vt gucstinms concermag th Nalal product and us procedlare, pirase comiact
Abidol R Nepir. (1) Monmiaiee Farms sales office at. Phone # (102) 436-8241

This cervificaie ondy +ahd

dunie, 2010 thru Jume, 201 ] snd must be renewed 81 that Line

X QA
)Y . ¥

“MAy Allah (sw1) bless 1hose who do aof gl

oy L s document3 ot shda: odgled and cansmicrea
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@ SHARI'AH BOARD OF NEW YORK

A hvision of Rahmat-e-Alam loundation

16b-21 67 Avenue, Fresh Meadows, NY - 11388
Plwnine (TIS1426-3454  Fan: [Boh)-821-831Y
wwwn tabmatealam.urg

AFTER INVESTIGATION BY TT1E SCHO!ARS AND UPON MEETING THE SHAR'Y REQUIREMENTS §
OF ZABLHALL SHARIFAH BOARD IS PLEASED TO CERTIFY
LOCATED AT 28 WARREN STREET PATERSON, NJ - 07524

FOR FRESIH CHICKEN )

bean investigated. hance. aroc not covered by this certification.
aj‘.x

i
;

]
Mufi Mohammed Navalur Rahman Mowlana Mohammed Amped All Qasm
Charman, Shavan Board of Amenca Superviser, Halal 2ebthanh Comvrtter

A
1

| ubed Afore
Madlt Sermatucidin y o

Mufti Noman Vagl
Chaitmran, Sham'ah Bourd of Now York

-~

WY

Socrotary, Shar'ah Board of New York

This certificete is the property of Shaei'sh Board of Amarica. Thia certificate cannot be duplicated of phatocopied in any mannes
Shariah Board of Amecica resirves the ngitt to rovok o this certificals upon the breech of any rule of Tegasiations

alid from: May 04. 201 1Expires: May 03, 2012
% This cerilcation purtains onty to fresh chicken. Processed products at this processor have not
3
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