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ABSTRACT

This study presents the implementation of the HALAL standard in the slaughtering process at Dolar
Company d.o.o., ensuring compliance with BAS 1049:2023. The primary objective is to provide
consumers with confidence that the meat products align with their religious beliefs and practices. The
implementation covers the entire process from ingredient sourcing to storage and transportation,
preventing contamination with non-Halal substances. Special attention is given to defining critical control
points in the feed for livestock, which could be a source of contamination. The paper highlights the
applicability of legal documentation in meeting HALAL standard demands. The results demonstrate
effective compliance with the standards, ensuring the production of Halal meat.
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Introduction the farm, taking into account management, the

slaughter process and post-slaughter
The goal of this paper is to present the management, all the way to the table®. The
implementation process of the HALAL standard production of halal meat according to halal
in the slaughtering of large livestock at Dolar system requires good animal husbandry practices
Company d.o.0., with a focus on ensuring particularly on the animal welfare aspect starting
compliance with BAS 1049:2023. This includes at the farm level. Animal welfare as stated by
detailing good animal husbandry practices, pre- Krishnan and others* are referring to the well-
slaughter management, and the identification of being of animals such as the animal care and
critical control points to prevent contamination humane treatment. Good production practice
with non-Halal substances. halal GMPH is the meat of animals that are

allowed according to Islamic regulations, with the
Good animal husbandry practices condition that they are properly fed and
In the production of high-quality halal meat, the slaughtered in the manner prescribed by Sharia, it

process begins with good husbandry practices on
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implies plant-based nutrition  without
components of animal origin.

This criterion excludes the possibility of
contamination with BSE (mad cow disease).

any

Pre-slaughter management

The animal must be humbly unloaded from the
truck, well rested and have free access to water in
the stalls before slaughter. It is important to feed
animals on an empty stomach for at least 12 hours
before slaughter in order to reduce the migration
of bacteria from the gastrointestinal tract into the
meat*. However, prolonged food deprivation for
more than 24 hours is not humane>®. To ensure
that the meat of animals intended for slaughter is
fit for consumption, an ante-mortem examination
by a competent veterinarian is of great help.
Animal identification for traceability purposes,
animal cleanliness, visible abnormalities, as well
as indicators of animal welfare threats will be
detected during the inspection’.

(Good Manufacturing Practice of Halal - ) for
meat and meat products, it implies the following
conditions: 1. Separation of permitted from
prohibited feed, 2. Separate accommodation and
separate equipment for feeding animals, 3.
Separate means of internal and external transport,
4. Separate area and equipment for slaughter, 5.
Separate space and equipment in the process of
storage and transport and 6. Separate space and
equipment in retail and distribution®.

Slaughtering process

Slaughtering is a vital step for meat quality, safety
and animal welfare®. In accordance with the
requirements of BAS 1049:2010° the Halal
standard is met and certification is carried out
according to it by the Agency for Halal Quality
Certification in Bosnia and Herzegovina®. Taking
into account that the standard is implemented in
accordance with the valid regulations in this area
in Bosnia and Herzegovina, it is very important to
state that the goal of both is healthy meat after
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slaughter. The process of slaughtering large cattle

includes the following requirements:

= the animal to be slaughtered must be
permitted and must be carefully treated,

= the animal must be healthy and alive, the
person performing the act of slaughter must
be a Muslim, mentally healthy and qualified
for this activity,

= the words (in the name of Allah) must be
spoken before slaughtering animals,

= the slaughtering tool must be sharp and must
not be lifted from the animal until the act of
slaughtering is finished, which means until
the trachea, esophagus, and main arteries and
veins of the neck region are cut, slaughtering
is done from the front of the neck; no part
may be removed before the end of the
slaughter; the blood must be well drained; it
is necessary to take appropriate hygienic
measures on the slaughter line to avoid
contamination of the meat’.

Materials and methods

The Halal standard approved by the Institute for
Standardization of Bosnia and Herzegovina is
applied as such in the certification. In this part,
certain documents are given that prove the
implementation in Dolar Company d.0.0. The
following picture shows an extract from the
HALAL rules of procedure.

POSLOVNIK O HALAL KVALITETI

USKLADENO SA: HALAL STANDARDOM BAS 1049:2010, HrACCP SISTEMOM |
PRAVILNIKOM O AUDITU ZA HALAL KVALITETU

Picture 1. The part of Halal Manual

As the most important document for the process
slaughtering of cattle is procedure for
slaughtering and the next pictures show the part
of that procedure.
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- Altka za klanje mora biti ostra i ne smije se dizati sa Zivotinje dok se ¢in
klanja ne zavrsi, a to znaci dok se ne presjece dusnik, jednjak, te glavne
arterije i vene vratne regije,

- Klanje se vrsi s prednje strane vrata bez presjecanja kicmene mozdine,

- Nijedan dio se ne smije otklanajti prije zavrsetka klanja,

- Krv se mora dobro iscijediti,

- Potrebno je obezbijediti odredene higijenske mjere da ne bi doslo do
kontaminacije mesa.

Klanje se vrsi ruéno u vise¢em poloZaju ostrim noZem uz izgovaranje rijeci
Bismillah, Allahu Ekber. Rezanje vratnih Zila mora uslijediti unutar 20 sekundi od
podizanja Zivotinje, a zarezane moraju biti obje karotide. U slu¢aju kvara i zastoja
linije, radnik je duzan ¢im prije Zivotinju ru¢no zaklati u $to kra¢em roku.

5.3. Okretanja prema Kibli

Postupak koji je propisan ali neobavezujuéi a ukoliko ga izostavimo postupak
klanja ima valjanu ispravnost.

5.4. Sam ¢in klanja mora izvrSiti musliman
Onaj koji vrsi klanje mora biti:

musliman koji praktikuje islam,
punoljetan,

fizi¢ki zdrav,

mentalno sposoban,

obucen za ovakvu vrstu posla;

5.5. Ostrina sjeciva

Noz kojim se vrsi klanje mora da bude izuzetno oStar, jer tupim noZzem nije
dozvoljeno vrsiti Serijatsko klanje.

5.6. lzgovaranje Bismillah, Allahu ekber

Ispravnost halal klanja je uslovljena izgovaranjem Bismillah, Allahu ekber.

Picture 2. Description of process of slaughtering

The most importan document in HALAL the presentation of HrCCP plan in slaughtering in
implementation is the plan for the monitoring of Dolar Company d.o.0.
crtical haram points and the following picture is

HrKKT Procesni korak Kritiéna NADZOR NAD HARAM KRITIENIM KONTROLNIM Popravne Odgovoran Zapis Verifiki

vrijednost/ TACKAMA (korektivne)

Ciljana Sta Ko Kako Ucestalost Gdje radnje
vrijednost

HrKKT -1 Klanje Klanje mora Pravilno Poslovo Prije Svako U U slucaju da Poslovoda Evidencija Svaki
biti takvo da obaranje da pocetka klanje, klaonici klanje nije klaonice preuzete pos
Hr— ne mudi stoku stoke klaonic klanja pripremljeno i stoke na zavr
KRITIENA e podesava obavljeno liniji smije
KONTROL se i obara kako treba primarne veteri
NA TACKA stoka onda se takvo tehnoloske inspe
kako bi se meso ne obrade, poslo
izvrsilo moze VETERINARS klao
HALAL smatrati KI OBRASCI. | pregle
klanje HALAL obr:
mesom evide
ovjera
svo
potpi

Picture 3. HrCCP plan

As very important part of process of HALAL management of quality in laboratories. The
implementation is the analyses which show the following pictures show the reports form
hygienic activates as part of HALAL system e.g. accredited laboratory.

and those has to be done in laboratory which has
the accreditation for 1SO 17025, standard for
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1IZVJESTAJ O ISPITIVANJU BROJ: M-3188/23
Odjel za voterinarsko javno zdravstvo
Mikrobioloka laboratorija

PODACI O POSILJAOCU

Posiljalac: Viasnik
Broj popratnog akta: 6x.7x23

D Datum popratnog akta: 27.11.2023. g
PODACI O UZORKU
mpany” Klaonica Kalesija

Datum uzorkovanja
Proizvodaé:

Stanje wzorka: _Podesan za analz
Upotrebljivo do:

27.11.2023.9

Lot:
Uzorkovanje
Datum protzvodni
REZULTATI ANALIZE
Zima[uct i GBI Ay nediguiost

b data 6 v Kokni “Odgovars”, u Izzava o uskisdenicatl nijs u akiedtiranom podnidju

1D broj uzorka Naziv uzorka Oznaka uzorka

Kolitina
B0 trupa Bx (plecka) |

£461/23

Datum pocetka ispitivanje:  28.11.2023 g Datum zavréetka ispitivanja: 01.12,2023. g

Parametar Utvrdena Ref. |Jed.miere [Odgovara|  Metoda ispitivanja
vrijednost | Vrijednost | fkolitina
Enterobscleriacean | <tctem | chulcm? |~ *8A8 150 21528-2:2018
erobne ki

culem?

1D broj uzorka Naziv uzorka Oznaka uzorka Koli¢ina
8465123 Bris trupa 7x but 1
[Datum pocetka ispitivanja:  26.11.2023, g Datum zavrietka ispitivanja: 01.12.2023.
Parametar Utvrdena Ref. [Jed. mjere [Odgovara Metoda ispitivanja

vrijednost | Vrijednost | fkoli¢ina

1 efuiem? x1 cfuic “BAS |

robne mazofiing bakterije | 7,9x10 clwcm

Referentni dokumentl:
Uputstvy

Ocjona rezultata ispitivanja

Parametar

D broj uzorka

Datum poetia ispitivanja: 22122023 g

Parametar

1ZVJESTAJ O ISPITIVANJU BROJ: M-3608/23
Odjel za veterinarsko javno zdravstvo
Mikrobioloska laboratorija

PODACI O POSILJAOCU

Datum popratnog akta: 21.12.2023, g
PODACI O UZORKU
s Kalesija

025 rife u akredvancen podndu

a spp. Nie detekiovano|  non. fem® clwem?

9639123

Naziv uzorka Oznaka uzorka Koliina
Bris trupa 6x (but) |
2122023, g Datum zavréatka Ispitivanja: 25.12.2023. g
Utvrdena Ref. |Jed. mjere |Odgovara|  Metoda ispitivanja

vrijednost | Vrljednost | fkoli¢ina

*BAS EN IS
BAS IS

Nﬂ?lv {Jlorka Oznaka uzorka Kolitina

7x (plocka)

Datum zavriotka ispltivanja: 25 12.2023. g
| Utvrdena Ref, |Jed. mjere [Odgovara

tv o, Metoda ispitivanja
vrijednost | Vrijednost | koli¢ina

Nije detektovano| n.n. fcm cfuicm® |

ispitivanja:

Zakljuéak (izjava o uskladenosti):

Napomena:

Datum izrade lzvjestaja: 26122023, g

Picture 4. Results about performing of activities defined by HALAL standard in Dolar Company d.o.o.

Dscussion

The discussion on the application of HALAL
standards in the slaughter of large livestock
includes a number of key aspects that require
careful consideration. One of these aspects is
ethical factors. Many people consider the issue of
ethics to be central to the debate on halal
slaughter. There are different views on whether
the halal method of slaughter is a humane
method. Some argue that the quick cut
characteristic of halal slaughter reduces the
animal's suffering, while others dispute this view,
arguing that it can lead to stress and suffering.
This dilemma raises important questions about
moral responsibility towards animals and the
need for a balanced approach that takes into
account both animal welfare and religious
obligations.

Religious aspects also play a key role in this
discussion. Halal slaughter is based on Islamic
principles that prescribe certain procedures for
killing animals for food. This includes saying
Bismillah (in the name of Allah) before slaughter
and using sharp knives to ensure quick and
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efficient slaughter. The discussion could focus on
the interpretation of Islamic regulations on
slaughter and how they apply in a modern
context. It is important to consider how religious
norms shape the practice of slaughter, but also
how they can be reconciled with modern animal
welfare standards and ethical principles.

Legal and regulatory aspects play a key role in
ensuring fairness and compliance in the slaughter
industry. In many countries there are regulations
that regulate halal slaughter to ensure that animals
are killed by humane methods. These regulations
may vary across countries and jurisdictions. The
question could be how these regulations affect the
practice of halal slaughter and how they are
implemented. Clear legal regulation is essential to
ensure that slaughter is performed in a manner
that respects both religious and ethical standards.
The economic impact of the halal food and
slaughter industry is also an important aspect.
The halal industry is becoming increasingly
important globally, which has a significant
economic impact. The discussion could include
issues such as the economic benefits of the halal
industry, market demands and challenges, and the
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potential economic consequences of halal
slaughter  regulations.  Understanding  the
economic dynamics of the industry can help
shape policies and strategies that support
sustainability and prosperity in this area.
Technological advances also have a significant
impact on the practice of halal slaughter. The
development of robotics and technologies that
enable automated slaughtering can change the
way slaughtering is carried out and how halal
standards are adhered to. Discussion could focus
on how these technological advances affect the
practice of halal slaughter and how they can be
reconciled with religious and ethical principles. It
is important to ensure that technological progress
supports humane and religious values and does
not undermine animal welfare.

In addition to the above aspects, advances in
anesthesia, surveillance and  monitoring,
alternative  slaughter ~ methods,  genetic
engineering and sustainable food production are
also important factors that should be taken into
account in this discussion. Overall, it is important
to ensure that different perspectives and views are
taken into account in order to achieve a
comprehensive and informative dialogue on the
application of HALAL standards in livestock
slaughtering.

Conclusion

The implementation of the HALAL standard at
Dolar Company d.o.0. has been shown to be
comprehensive  and  effective,  ensuring
compliance with BAS 1049:2023. The detailed
procedures, documentation, and hygienic
analyses confirm that the company meets the
necessary standards to provide Halal meat
products. The discussion highlights the ethical,
religious, legal, and economic implications of
HALAL practices, emphasizing the importance
of balancing animal welfare with religious
obligations. Furthermore, technological
advancements present both opportunities and
challenges for the future of HALAL slaughter.
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Overall, the successful implementation at Dolar
Company d.o.0. serves as a model for other
organizations in the meat industry seeking to
adopt HALAL standards.
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SAZETAK

Primjena HALAL standarda u procesu klanja krupne stoke osigurava da meso i mesni proizvodi budu u
skladu sa zahtjevima definiranim u BAS 1049:2023. Glavni cilj implementacije HALAL-a je pruziti
potrosacima povjerenje da je meso koje konzumiraju u skladu s njihovom religijom, uvjerenjima i
praksama. Uz metode klanja, halal certificiranje u mesnoj industriji takoder pokriva aspekte kao $to su
izvor sastojaka, skladistenje i transport kako bi se sprije¢ila kontaminacija ne-halal tvarima. Ovaj rad ima
za cilj prikazati proces implementacije HALAL standarda u klanju krupne stoke u Dolar Company d.o.o0.
Kalesija. Definiranju kriti¢nih kontrolnih haram tac¢aka posvecuje se posebna paznja, jer hrana za stoku
moze biti osnovni razlog kontaminacije halal proizvoda. Takoder je vazno spomenuti primjenjivost
zakonske legislative sa zahtjevima HALAL standarda definiranim u BAS 1049:2023.

Kljuéne rijeci, HALAL standard, mesna industrija, haram
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