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Abstract
Gelatin is derived from Collagen which is a
Version of Record S . ’ , .
Online/Print: n.atuml protein in the gnzmgl s skin qnd tissues
30-06-2016 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

Accepted: different views about Gelatin. According to the
3rd Fighi Conference held in Makka al Mukarma
that such Gelatin which has been derived from

Received the Pig tissues and skin is not permissible. On

31.01.2016 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, flavoring, acids, and
coloring. When stored in dry form, at room temperature, and in an

airtight container, it remains stable for long periods” 1
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“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,
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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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