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Satomi Ohgata

Halal Standards and Certification
Systems. Adapting to the Global Era and
Addressing Challengesin Muslim-

Minority Countries

Kyushu International University
ohgata@ch.kiu.ac.jp

Abstract

particularly in Muslim-majority countries. This movement, originating in Southeast

Asia, has expanded to the Middle East and now forms the foundation for an emerging
international hala standard. Initially aimed at regulating exports to Muslim-majority nations,
these standards are now influencing domestic services in non-Muslim-majority countries like
Japan. Japan faces challengesin producing halal productsin conventional facilities because the
new strict standards from Muslim countries prohibit shared production lines for processing
non-halal products, even if properly washed. Japan also faces serious issues, particularly
regarding the unclear regulations surrounding alcohol in traditional fermented seasonings such
as soy sauce and mirin. Additionally, the lack of clarity around stunning practices affects halal
meat production, particularly in Europe, where animal welfare concerns are prominent. The
growing rigor of halal certification risks complicating the daily livesof Muslimsin non-Muslim

Over the past two decades, hala standards have become increasingly stringent,
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countries, potentially leading to social isolation. This paper focuses on Indonesia’s halal
certification system, examines the current Situation in Japan, and analyzes the global
implications. It argues that hala standards must be realistic and adaptable, especially in non-
Muslim-majority contexts. A restructured approach that balances Idamic principles with
practical considerationsis necessary to prevent the standards from becoming trade barriers and
ensure they promote global fairness and justice.

Keyword: Haa standards, Mudsim-magjority countries, Japan, Alcohol regulations,
International halal certification

Abstrak

Selama dua dekade terakhir, penerapan standar halal semakin ketat, terutamadi negara-negara
mayoritas Musim. Gerakan ini, yang berasal dari Asia Tenggara, telah meluas ke Timur
Tengah dan kini menjadi dasar bagi standar halal internasional yang sedang berkembang.
Awalnya ditujukan untuk mengatur ekspor ke negara-negara mayoritas Muslim, standar ini
kini mulai memengaruhi industri dalam negeri di negara-negara non-mayoritas Muslim seperti
Jepang. Jepang menghadapi tantangan dalam memproduks produk halal di faslitas
konvensional karena standar ketat baru dari negara-negara Muslim melarang penggunaan jalur
produksi bersama dengan makanan non-halal, meskipun telah dibersihkan dengan baik. Jepang
juga menghadapi masalah serius, terutamaterkait dengan peraturan yang tidak jelas mengenal
alkohol dalam bumbu fermentasi tradisional seperti kecap dan mirin. Selain itu, kurangnya
kejelasan terkait praktik pemingsanan hewan berdampak pada produksi daging halal, terutama
di Eropa, di mana kekhawatiran tentang kesgjahteraan hewan cukup menonjol. Ketatnya
sertifikas halal yang semakin meningkat berisko mempersulit kehidupan sehari-hari umat
Muslim di negara-negara non-Muslim, yang berpotens menyebabkan isolas sosial. Makalah
ini berfokus pada sistem sertifikasi halal di Indonesia, meninjau situasi saat ini di Jepang, dan
menganalisisimplikas globanya. Makalah ini berpendapat bahwa standar hala harus realistis
dan adaptif, terutama dalam konteks negara non-mayoritas Muslim. Pendekatan yang disusun
ulang dan seimbang antara prinsip-prinsip Isslam dengan pertimbangan praktis sangat
diperlukan untuk mencegah standar ini menjadi penghalang perdagangan serta memastikan
bahwa standar tersebut mendukung keadilan dan kesetaraan global.

Kata-kata kunci: Standar Halal, Negara mayoritas Mudlim, Jepang, Regulas Alkohol,
Sertifikas Halal Internasional
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1. Introduction

Over the past 20 years, halal standards promoted by Muslim-majority countries have
significantly tightened. This movement, which began in Southeast Asia, has spread to the
Middle East and is now forming the basis for an emerging international halal standard.
Standards initially intended for exports to Muslim-majority countries are now increasingly
influencing domestic services in Muslim-minority countries. As a result, countries like Japan
face challengesin producing halal productsin regular facilities and in providing the necessary
services for Muslim consumers.

Thesituationisparticularly concerning in Japan dueto thelack of clear information about
changes in alcohol-related standards, which directly affects the use of traditiona fermented
seasonings like shoyu (soy sauce), mirin (sweetened sake), and chorisyu (cooking-sake)—all
of which contain alcohol as a byproduct of fermentation. Similarly, confusion surrounding the
requirementsfor stunning (apre-slaughter practice to reduce animal suffering) hasasignificant
impact in Europe, where animal welfare concerns are prominent.

If these trends continue unchecked, there is a strong risk that Muslims living in non-
Muslim-majority regions will face increased difficulties in their daily lives, hindering their
integration into local societies and potentially leading to socia isolation or ghettoization.
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This paper primarily examines Indonesia’s halal certification standards and system,
exploresthe current state of halal compliance in Japan, and analyzes the global implications of
these conditions. The goa is to discuss the necessary reforms for halal standards and
certification systemsin the global era.

2. Indonesia’'sHalal Standardsand Halal Certification System
2.1 The" Pancasila State" and the Islamization of Society

Although around 87% of Indonesia’s population is Muslim, the country does not
designate Ilam as its state religion. Instead, Indonesa embraces a plurdistic society,
underpinned by its foundational philosophy, Pancasila, which promotes belief in one God and
officialy recognizes multiple religions. However, the societal landscape has gradually shifted
over time. In 1974, Indonesiaenacted a marriage law that applies|slamic principlesto Muslims
in areas such asmarriage, divorce, and inheritance, thereby increasing the authority of religious
courts. Additionally, in 2014, the state assumed control of the Hala certification system,
enacting a law that mandates Halal certification for food, beverages, medicines, and various
other daily necessities. These developments suggest that Indonesiais gradually aligning more
closely with Islamic principles, indicating a subtle shift toward becoming an Islamic state.

2.2 System Changes Following the Enfor cement of the Halal Product Guarantee Act

Indonesia's Halal Product Assurance Law, enacted in 2014 and enforced in 2019, made
halal certification state-controlled. The certification bodies previously overseen by the MUI
werereplaced by the newly established BPJPH, which operates under the Ministry of Religious
Affairs. This change mandates that all products not certified as halal must be labeled as "non-
halal." The shift aimed to ensure the integrity of halal certification, address corruption, and
increase transparency by allowing the state to manage certification revenue.

In recent years, the scope of halal certification in Indonesia and Malaysia has expanded
beyond food, beverages, cosmetics, and medicines to include refrigerators, scarves, pet food,
and more. Under Indonesiasnew law, it will gradually become mandatory to obtain Indonesian
halal certification or label products as"non-halal™ when exporting to Indonesia. By 2024, halal
certification will be required for food, beverages, and slaughter services, and by 2034, for
medicines, cosmetics, electrical appliances, stationery, office supplies, medica equipment, and
other items.

In Indonesia, the government subsidizesthe acquisition of halal certification, so domestic
consumers do not bear the cost. In contrast, in countries like Japan, companies bear the high
cost of obtaining halal certification. Some companies are obtaining certification for export

4 | Satomi Ogata



purposes, but the associated costs are ultimately passed on to both Muslim and non-Muslim
consumers.

For example, a Japanese supplement company aiming to export to Indonesia reported
spending 5 million yen as the first year's cost for halal certification, which is borne by all
consumers®. These high certification costs are an obstacle to the spread of halal servicesin non-
Muslim countries. Additionally, audit fees for foreign products are often set at the discretion
of auditing organizations. While BPJPH certification isvalid for lifeif there are no changes to
raw materials or manufacturing processes, this rule does not apply to foreign companies. For
them, LPPOM MUI setsthe audit validity at four years, while another organization limitsit to
one year?,

With Indonesids law requiring all productsto be labeled as halal certified, it is expected
that in Muslim-minority countries like Japan, there will be a growing push to obtain haal
certification for most daily necessities to export to Indonesia. As a result, non-Muslim
consumers purchasing these products may also bear additional costs, which could become a
significant issue in the future.

2.3 Stricter Halal Standards
2.3.1 Characteristicsof MUI Fatwa and Associated | ssues

The MUI Fatwa Committee, consisting of 35 members, is renowned for its meticulous
decision-making process, which primarily considers the perspectives of the four schools of
Islamic jurisprudence and often adopts the strictest interpretations®. The legal system
introduced in 2014 mandatesthat all uncertified productsbe labeled as"non-halal." Thiscreates
a systemic issue where, even if a product is deemed hala by one school of law, it may be
considered non-hala or haram by another if it is not universally accepted.

For example, it is well known that the Hanafi school considers alcohol to be halal if it
evaporates during cooking, even if the dish initially contains alcohol like khamr. Based on this
understanding, Japanese Muslims have traditionally had no issue consuming dishes that use
mirin or chorisyu. However, other schools of thought do not consider such dishes halal. The
problem is that Japanese cuisine heavily relies on traditional fermented seasonings like mirin,
and |abeling these dishes as haram could sever Muslims from an integral part of Japanese food
culture.

! Based on a phone interview with the halal manager of this supplement company conducted in February
2024.

2 Based on interviews conducted in May 2024 with a Japanese consulting company collaborating with
LPPOMMUI and the director of an auditing organization, conducted via phone.

3 Based on information from several individuals who have worked at LPPOM MUI.
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While some argue that ethnic cultures should adapt to Ilamic doctrine, the act of labeling
these dishes as haram, despite differing interpretations within Islamic jurisprudence, warrants
reconsideration. For Japanese people, traditional fermented seasonings are as essential as chili
peppers and garlic are to Indonesians, making it nearly impossible to prepare traditional dishes
without them. If these seasonings are banned, it would not only deprive Japanese people of the
chance to practice Islam in a way that aligns with their cultural identity, but it would also
alienate foreign Muslims from Japanese cuisine. This could lead to a social divide between
Muslims and non-Muslims, undermining efforts to create a sustainable, harmonious society.

2.3.2 Sharing Production Linesis No Longer Permitted

International guidelines set by the FAO in 19974 initially allowed the sharing of
production lines, provided they were thoroughly cleaned. However, in the 2010s, stricter halal
standards were introduced in Muslim-majority countries, leading to a complete ban on shared
production linesin Malaysia. Recently, Indonesia has al so established similar rules, following
this trend®. In Europe, while still not a few certification bodies continue to accept production
line sharing for the European market and other regionswith similar standards, they now require
more rigorous processes, such as buffering and swap testing, in addition to cleaning®. Over the
past decade, there has been agrowing trend in Europe towards adopting stricter halal standards’.
This shift represents a movement from locally-rooted, practical hala standards to more
stringent, internationally recognized standards.

2.3.3 The Ajinomoto Incident and Its | mpact

The Ajinomoto scandal in Indonesia during 2000-2001 triggered significant controversy
when it was revealed that pork-derived catalysts were used in the manufacturing process.
Although no pork DNA was found in the final product, the use of such catalysts was deemed
problematic. This incident led to the implementation of stricter halal standards in Indonesia,
including a prohibition on enzyme culture media coming into contact with pork-derived
ingredients.

4 FAO, Codex General Guidelineson the use of theterm "Halal" were adopted by the Codex Alimentarius
Commisson a its 22nd Sesson in 1997: https.//www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/Ank=1& url=https¥%253A %252F%252Fworkspace.fap.org%252Fsi tes%252Fcodex%252FStandards%
252FCXG%2B24- 1997%252FCX G_024e.pdf

5 According to the current Malaysian standard (MS1500:2019), halal products are not allowed to be
manufactured in the same facility that uses pork-derived raw materials. Furthermore, the newly issued Decision
No. 20 by BPJPH on 2 March 2023 stipulatesthat *Pork products and non-pork products shall not be alternatingly
used with utensils even if they have undergone a refining process." (” Suatu peralatan tidak boleh digunakan
bergantian antara produk babi dan non babi meskipun sudah melalui proses pensucian.” C-10-d.-4, p.10)

6 Based on an interview with adirector of a European certification body conducted on September 5, 2023,
at their office.

" Basing on interview with several HCBsin Europe in August-September 2023.
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On the other hand, the definition of “khamr” that should be avoided in "Halal" is limited
to only alcoholic beverages, and a fatwa issued by MUI in 2003 has permitted the use of
vinegar made from khamr(alcoholic beverages) and also industrial ethanol, based on the
concept of istihalah. This fatwa also alows industrial ethanol in colorings, flavorings, and
preservativest. However, the concept of istihalah is not applied to pork products’. In Malaysia,
recently there is some debate about using concept of istihalah for products like Bone China
derived from pork?®, but such discussions are not yet present in Indonesia.

Previoudly, Sheikh Y ousuf al-Qaradhawi issued aflexible fatwato accommodate Muslim
minorities in Europe, permitting the use of pork-derived ingredients like gelatin under the
concept of istihalah **. However, advances in science later revealed trace amounts of pig DNA
in gelatin, raising concerns about the validity of istihalah in this context. As a result,
internationa standards now generally do not recognize pork-derived gelatin as halal. Despite
this, some individuas who were exposed to earlier views still consider gelatin to be halal,
although halal experts.

Banning pork-derived emulsifiers could pose mgor problems in Muslim-minority
countries like Japan, where many Japanese Muslims are concerned about the widespread
adoption of international halal certification standardsthat would deem pork-derived emulsifiers
non-halal.

3. Current status of Halal servicesin Japan
3.1 Background of Halal Product Importsto Japan

As hala standards become stricter in predominantly Muslim countries, the expectations
of foreign Muslims visiting Japan are al so evolving. This shift isdriving agrowing demand for
halal services to accommodate Muslim tourists and workers. Since around 2015, the number

8 MUI's 2003 fatwa, 2009 fatwa, and 2018 fatwa define the treatment of alcohol in Halal.

9 University Ingtitute of Halal Products
https.//www.academia.edu/5103791/The_Theory of Istihalah from Figh Perspective Anaysis of Determini
ng_halal

10 Mahyeddin , M., Salleh, M., Deuraseh , N., Subri , IM, & Others. (2017). The Use of Ceramic Product
Derived from Non-Halal Anima Bonels It Permissble From the Perspective of Idamic Law?
https://doi.org/10.18488/journal .1/2017.7.3/1.3.192.198 https:
[lwww.researchgate.net/publication/309290170 THE USE _OF CERAMIC PRODUCT DERIVED _FROM
NON-

HALAL_ANIMAL_BONE IS IT_ PERMISSIBLE FROM_THE PERSPECTIVE OF ISLAMIC LAW_Con
tribution_Originality M5 H1§

11ghaykh Y ousuf al-Qaradawi (2003) Figh of Islamic Minorities: Controversial |ssues and Recommended
Solutions, Al-Falah Trandation Foundation, pp.134-135.

Islam Nusantara, Vol. 5, No. |, July 2024 | 7


https://www.researchgate.net/publication/309290170_THE_USE_OF_CERAMIC_PRODUCT_DERIVED_FROM_NON-HALAL_ANIMAL_BONE_IS_IT_PERMISSIBLE_FROM_THE_PERSPECTIVE_OF_ISLAMIC_LAW_Contribution_Originality
https://www.researchgate.net/publication/309290170_THE_USE_OF_CERAMIC_PRODUCT_DERIVED_FROM_NON-HALAL_ANIMAL_BONE_IS_IT_PERMISSIBLE_FROM_THE_PERSPECTIVE_OF_ISLAMIC_LAW_Contribution_Originality
https://www.researchgate.net/publication/309290170_THE_USE_OF_CERAMIC_PRODUCT_DERIVED_FROM_NON-HALAL_ANIMAL_BONE_IS_IT_PERMISSIBLE_FROM_THE_PERSPECTIVE_OF_ISLAMIC_LAW_Contribution_Originality
https://www.researchgate.net/publication/309290170_THE_USE_OF_CERAMIC_PRODUCT_DERIVED_FROM_NON-HALAL_ANIMAL_BONE_IS_IT_PERMISSIBLE_FROM_THE_PERSPECTIVE_OF_ISLAMIC_LAW_Contribution_Originality
https://www.researchgate.net/publication/309290170_THE_USE_OF_CERAMIC_PRODUCT_DERIVED_FROM_NON-HALAL_ANIMAL_BONE_IS_IT_PERMISSIBLE_FROM_THE_PERSPECTIVE_OF_ISLAMIC_LAW_Contribution_Originality

of visitors from Islamic countries has surged, largely due to the increase in low-cost airline
flights'2.

In response, national and local governments have been working to expand halal dining
and lodging options by offering subsidies for seminars and consultations with private
consultants, publishing guides book, and organizing hal al -focused events. Despite these efforts,
the results have not met expectations.

The primary challenges include the stringent halal standards that are difficult to align
with Japan's existing infrastructure and the high cost of halal certification. Whilethereisapush
to incorporate "halal meat" and "halal products" into inbound services and international events,
the broader understanding and provision of halal food in Japan remains limited. Imported halal
meat is often preferred for its lower cost compared to domestic options. However, it israrely
labeled as hala in stores due to the use of shared dicers and its placement alongside pork,
practicesthat do not comply with international halal standards set by organizationslike JAKIM
or BPJPH. Additionally, store staff are often unfamiliar with the concept of halal itself.

Despite claims from Indonesian hala researchers that "halal products are safe and
nutritious,” these assurances have little impact in Japan, where safe and nutritious food is
readily available without halal certification.

3.2 The Gap Between Japanese Muslims Opposed to Halal Certification and Foreign
Muslims Sensitive to Halal Standards

Currently, hala-certified products produced in Japan are primarily intended for export
and adhere to the stringent standards of importing countries. As these rigorously certified
products began to be exported, a misconception emerged among researchers, consultants, and
industry professionals in the halal sector that common seasonings available domestically in
Japan are not halal.

Now that some Japanese seasonings are halal-certified, some foreigners may suggest
simply replacing standard seasonings with these certified options. However, halal-certified
seasonings tend to be very expensive—often 2 to 5 times more costly. Some Japanese halal
seasonings, like okonomiyaki sauce and mayonnaise, must be imported from Malaysia, while
those produced domestically are aso costly due to the expenses involved in obtaining halal
certification. Additionally, these products are not sold in ordinary supermarkets, making them
difficult for regular restaurants to use. Furthermore, halal-certified shoyu, produced by

12 Japan Tourism Agency "Musim Hospitality Handbook" First edition August 2015
https://www.mlit.go.jp/kankocho/content/810003290. pdf
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evaporating alcohol, often requires synthetic preservatives since the natural preservative
(alcohoal) has been removed. Similarly, halal-certified mirin aternatives, which are much more
expensive, do not have the same properties, making professionals reluctant to use them due to
the difference in taste. As aresult, ordinary seasonings are increasingly being judged as non-
halal and deemed unsuitable for halal menus. This situation has led many Japanese Muslim
activists to oppose the current certification system.

From 2015 to 2016, Muslim leaders from mosques across Japan held a national
conference on the halal certification system and issued a statement opposing its
commercidization'. Ahmed Maeno, one of the prominent imams among Japanese Muslims,
declared, "Muslims must firmly say NO to the trend toward certification!" He also opposed
participating in the development of domestic halal standards'*. Most Japanese Muslims, who
understand the language and are familiar with Japanese food culture, have no difficulty finding
halal food for themselves. They see little need for halal certification and resist strict standards
that even scrutinize the use of emulsifiers.

A

\.J.

Figure 1

On August 6, 2016, the " Second National Muslim Meeting" was held at Keio University,
where representatives from mosques in Sapporo, Nagoya, Kanagawa, Fukuoka, and other
locations gathered to issue a joint statement opposing hala certification.
( Souce; https://www.facebook.com/photo/?fbid=1171100026295526& set=ph.100064791875
566.-2207520000)

Bhttps.//www.facebook.com/photo/?fbid=11711000262955268& set=pb.100064791875566.-2207520000
14 Maeno, Naoki (2016) “Islamic Food and the Obstacles to ‘Halal Certification” Gospel and the World,
June 2016 issue, Shinkyo Publishing, pp.28-33.
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® “Halal” and “halal” are not religious rules only for Muslims, but are standards for all
humankind to be happy not only in this world but also in the afterlife. We strongly
condemn commercial activities that only benefit a small minority, and actions that build

new walls between Muslims and non—believers.

® The principle of things is permissible, and nothing is considered haram (prohibited)
unless there is a clear basis in the Holy Quran and the Sunnah, the words and deeds of
the Prophet Muhammad. There are many foods and drinks that Muslim consumers can

consume in Japan, even without a halal certification (mark).

® Only Allah, the Exalted, can determine what is halal and what is haram. Muslims should
choose products and services based on their own judgment, regardless of whether they
are halal certified or not. In Japan, it is possible to make a judgment based on
information provided, for example, through ingredient labels and pictograms, so in

principle, halal certification is not required.

Figure 2 Joint statement and an excerpt from the " Second National Muslim Meeting," held on
August 6, 2016.

Conversely, Muslims from Muslim-majority countries are increasingly sensitive about
halal compliance, adhering to their countries strict halal standards. Many still believe that all
forms of alcohol are haram, despite most international halal standards having evolved since
around 2003. This traditional view makes it challenging for them to dine out or find suitable
food in Japan, where many dishes rely on fermented seasonings like shoyu, mirin, chorisyu,
miso, and vinegar. For these individuals, halal certification offers convenience and peace of
mind, though the high price remains a significant issue.

Asaresult, agrowing gap is emerging between Japanese Muslims who oppose the hala
certification system and foreign Muslimswho rely on it for their dietary needs.

3.3 Halal Certification System in Japan

In Japan, interest in halal productsis largely confined to companies catering to foreign
Muslim tourists and those looking to export to Muslim-majority countries. However, as a
secular country, Japan's government does not involve itself in religious matters, and many
Japanese Muslims do not see the need for standardized hala certification. Consequently, there
has been little discussion about devel oping halal standards that align with Japanese culture and
the domestic context.
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Several certification bodies in Japan issue hald certificates based on strict international
standards, including for restaurants serving domestic customers. However, the standards vary:
some certification bodies enforce very strict guidelines, while others are more lenient.
Additionally, several local mosquesissue halal certificates for domestic services, also applying
more flexible standards.

Thissituation hasled to criticism from non-Muslim Japanese researchers, who argue that
the stringent standards required for exports should also be applied to domestic services. They
also criticize HCBs for using different standards for exports and domestic services™. They
label more flexible, Japan-specific halal standards as "not 100% halal” and accuse them of
being " double standards'®." Asaresult, consultants and businesspeopl e often adopt these views
and disseminate them to restaurant workers and others in the industry. This has created
confusion within the halal industry and has hindered the adoption of practical hala standards

in Japan.
3.4 Contradictionsin Halal Certification Standards

The core issue arises from a misunderstanding of Islamic law's inherent flexibility and
the pressure from international halal certification bodies to enforce strict, uniform standards.
In practice, these standards are not truly unified, as subtle differences persist. Muslim-magjority
countries have developed a system that promotes free trade but fails to address these
discrepancies. Instead, they send individual auditing teams to Muslim-minority countries,
demanding strict adherence to these standards and mutual certification agreements. This
approach results in significant costs and essentially shifts the burden onto Muslim-minority
countries, treating halal certification as a business opportunity.

In practice, however, significant contradictions exist. Domestic halal certification bodies
(HCBs) in Japan, which enforce strict standards for export products, often apply more realistic
and lenient standards to domestic restaurants.

5Mariko Arata (2018) "Introduction to Halal Food: Starting to Accommodate Muslims Today" published
by Kodansha, and Ryoichi Namikawa (2019) "Halal Product Compliance Manua : From Product Planning to
Certification Marks, Manufacturing, Management, and Sales" published by Sotensha.

18As a researcher, her publications include Mariko Arata (2018) “Introduction to Halal Food: Starting to
Accommodate Muslims Today” published by Kodansha, and Ryoichi Namikawa (2019) “Halal Product
Compliance Manual: From Product Planning to Certification Marks, Manufacturing, Management, and Sales ”
published by Sotensha.
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Every day, APU muslim students eat Halal Menu with non-certified
seasonings, because it is Halal according to halal certification body which is
accredited by internationally recognized HCB.

+ Ordinary sugar / salt (without halal certification)

- Soy sauce and vinegar that do not use alcohol as raw materials (vinegar is
not halal certified, For soy sauce, we used ordinary soy sauce at first, but now
we use halal certified soy sauce.Soy sauce that does not use alcohol as a raw

material APU Cafeteria
. . % a ar— provide "Halal Menu"
Kewpie mayonnaise (without halal certification) __ (certified by NAHA
Japan Asia Halal
Association)
—

- Kewpie tartar sauce (without halal certification)

- Kagome Tomato Ketchup (without halal certification)
- Kagome Worcestershire sauce (without halal certificef;
+ Mizkan ponzu (without halal certification)

- Mizkan Soba soup (without halal certification)

(Information provided by Mr. Sugigaki,

APU University Co-op) photo by Ohgata at APU cafeteria on December 12, 2020

Figure 3 Information about seasonings that are used for halal menus in Cafeteria of
APU(Ritusumeikan Asia Pasifice University in Beppu).

For example, when it comesto seasoningsfor halal menusin restaurants, they are allowed
to use seasonings manufactured on a common production line as long as the ingredients are
halal-certified. However, these seasonings themselves are not issued hala certification. The
stated reason is to prevent cross-contamination with export products, but it would be sufficient
to distinguish them with different labels. This reluctance likely stems from fears of criticism
for 'double standards from researchers and consultants, and concerns about maintaining good
relationships with overseas certification organizations. Without mutual certification from these
overseas bodies, their business would not be viable, so they are very concerned about losing
trust from international certification organizations.

Ideally, hala bento boxes would be available in supermarkets and convenience stores,
but strict standards imposed by some Muslim countries make this challenging. For example, if
aproduction lineis shared for making bento boxes, the products from that line cannot receive
halal certification. In Japan, halal departments and customer service managers at supermarkets
and convenience stores are eager to offer halal bento boxes due to demand. However, they are
hindered by the stringent standards that prohibit the use of shared production lines. They are
willing to produce halal bento boxes if certified by one of the halal certification bodies listed
by the Japanese government (Ministry of Agriculture, Forestry and Fisheries) asinternationally
recognized. This situation differs from European countries, where resistance to halal-certified
products often stems from concerns about slaughter methods. While some local mosques in
Japan issue certificates based on more relaxed standards in line with basic 1slamic teachings,
large companies do not consider these sufficient due to concerns about business risks, similar
to those faced by Ajinomoto in 2000. Japan’s halal certification system has been influenced by
the mistaken belief that adhering strictly to overseas standards is always the correct approach.
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3.5 Business M odels of Halal Consultants

Halal consultantsin Japan, who are mostly non-Muslim, primarily advise restaurants on
offering halal menus rather than developing products for export. They often conduct seminars
for local governments, promoting very strict halal practices. Thisincludesavoiding pork dishes
from the same premise and requiring halal certification for amost all ingredients, like
mayonnai se, shoyu, miso vegetable oil, and even wasabi. They also recommend aternativesto
common items, such as cane sugar instead of white sugar. Selling these hala -certified products
to the restaurants they consult for has become a key part of their business model.

This strict approach significantly increases restaurant costs, making halal services less
accessible. Imported halal products, like okonomiyaki sauce, can be four to five times more
expensive than domestic ones. Consultants often suggest |abeling menus as 'Mudim-friendly’
rather than 'halal' and charge listing fees for promoting restaurants on their own websites that
use the word “halal”. Consequently, restaurants face high consulting fees and expensive
products, which are ultimately passed on to consumers, making halal options substantially
more costly.

Some tourists visiting Japan for a few days might say, 'I'd pay double if it was halal.'
However, most Muslims who live in Japan year-round, such as workers and international
students, cannot afford to eat at restaurants that cost twice as much. For them, such restaurants
are not practical for regular dining.

4. Why Halal Services Are Not Popular in Japan
4.1 Cost Issues
4.1.1 Expensive Domestic Halal Meat and |ts Background

Despite al efforts by the Japanese government to improve services for the growing
number of Muslim tourists, the impact has been limited, primarily due to the high cost of halal
meat. Domestically produced halal Wagyu beef, which undergoes strict inspections by overseas
certification agencies, is 1.5 times more expensive than regular meat. The high cost of
certification, amounting to several million yen annually, is passed on to consumers, driving up
prices.

Distribution is tightly regulated, with a certification fee of 10,000 yen required for each
shipment, and each package of hala-certified products must bear a costly sticker. This process
is both time-consuming and labor-intensive. Certification fees also vary widely: they may be
10,000 yen per animal, 10,000 yen per certification form (covering individual identification
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numbersfor 1, 3, or 5animals), or calculated per kilogram based on the export weight certified
each time.

As aresult, amgjor hala daughterhouse reports that most beef slaughtered as hala is
sold in Japan as non-halal, with only about 3% of high-quality parts being exported overseas
as halal meat 1. The strict standards and high costs in Japan have significantly hindered the
widespread availability of hala meat. Consequently, meat daughtered in regular
saughterhouses by local Muslims is often sold at lower prices as 'halal meat' in the market,
despite not meeting official certification standards.

more than 90 % Halal
Slaughtered Wagyu
are sold as non-halal meat.

\

Shiped as
Non—Halal Meat the price is 1.5 times.

Figure 4. Created by the author, based on an interview with a Halal manager at a
saughterhouse in Kyushu, Japan.

Regarding chicken, there is an abundance of cheap imported chicken products, many of
which are considered halal. However, due to issues with transportation, storage and dlicing
equipment, these products are not sold as halal meat. If arestaurant advertises that its chicken
isfrom Brazil, Muslimswill happily eat it. There isadisconnect between the official standards
and the actual reality.

Moreover, no Japanese chicken daughterhouses have fully converted their production
linesto haal, primarily due to the higher costs of halal daughter. Only afew facilities perform
halal dlaughter on a limited basis. To meet JAKIM's stringent halal standards, al chickens
would need to be halal slaughtered, but the associated costs make this impractical 2.

This situation highlights how strict standards set by Muslim-majority countries can
inadvertently hinder the availability of halal servicesin Muslim-minority countries like Japan.

17 Based on several interviews with the director of ahalal meat production company in January 2023.
18 Based on multiple interviews with the halal manager of ahalal chicken production company from 2019
to the present.
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4.1.2 Excessively Strict Standardsfor Slaughter houses

In Japan, most slaughterhouses slaughter pigs and cattle on the same premises. The
sdlaughterhouses for cattle and pigs are completely separated, but Indonesian standards require
that halal slaughterhouses be at least 5 km away from pig farms, and it has been thought that
most slaughterhouses in Japan do not meet the strict halal standards of countries such as
Indonesia. Asaresult, there have been several attemptsto establish halal-only slaughterhouses
with government support, without adjacent pig slaughterhouses.

1F

Figure 5 Layout of atypical sdaughterhouse in Japan, where cows and pigs must be kept
completely separate. (https://shiga-shokuniku.or.jp/layout)

However, this does not seem to have been based on a correct understanding. In Indonesia,
facilities that slaughter pigs and cattle on the same premises have been managed and operated
by the government since the Dutch era. According to Indonesias latest halal standards, the
rules alow cattle and pig slaughterhouses to be adjacent to each other, provided that the pig
processing facility and the cattle processing facility are separated by awall of at least 3 meters
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and therisk of contamination isavoided (note19). In other words, it seems correct to understand
that pig slaughterhouses and pig farms are treated separately.

Asfor Japanese daughterhouses, of course, separate buildings with dedicated entrances
and exitsare prepared for cattle and pigs, and appropriate contamination control is guaranteed,
so there should be no problem. It is a serious problem that accurate information has not been
provided.

By the way, regarding the standard that 5 km must be kept away from pig farms, one of
the former LPPOMMUI’s executives, the rule that 5 km was set based on the idea that it would
be okay if it was about that far away, so it is possible to set different requirements for non-
Muslim countries 20. These strict regulations, based on preventive measures rather than the
Quran or Hadith, are unredlistic for Japan's infrastructure and has to be adjusted.

These stringent regulations, based on precautionary measures rather than the Quran or
Hadith, are impractical for Japan's infrastructure. Japanese slaughterhouses have separate
buildings and dedicated entrances for different animals, which ensures proper contamination
control. Consequently, Japanese imams generally recognize meat from these facilitiesas halal.
Japan’s rigorous hygiene practices further make the 5-kilometer rule unnecessary.

Slaughtering standardsin Muslim-minority countries like Japan can be stricter than those
in Musiim-mgjority countries. For example, cattle with cracked skulls due to stunning are
considered halal in Indonesia and Malaysia, but in Japan, such meat is deemed non-halal.
Similarly, asevered chicken head is still halal in Muslim-majority countries but not in Japan?.
This inconsistency reveals a double standard, where Muslim-majority countries impose
stringent hala standards on Muslim-minority countries that are not aways enforced in their
own countries.

19 K eputusan K epal a Badan Penyel enggara Jaminan Produk Halal Nomor 77 Tahun 2023, Tentang Pedoman
Penyelenggaraan Sistem Jaminan Produk Halal Dalam Pemotongan Hewan Ruminansia dan Unggas.
77_2023 SK_Pedoman_Penyelenggaraan_Sistem_Jaminan_Produk Halal _dalam Pemotongan Hewan
Reuminansia_dan_Unggas b28c409d0e.pdf
Keputusan Kepala Badan Penyelenggara Jaminan Produk Halal Nomor 20 tahun 2023 tentang Perubahan
Atas Keputusan Badan Penyelenggara Jaminan Produk Halal Nomor 57 Tahun 2021 Tentang Kriteria Sistem

Jaminan Produk Halal.
Kepkaban No 20 Tahun 2023 Perubahan SJPH 3 bca72daa00.pdf (halal.go.id)
20 Based on an interview with aformer executive of LPPOMMUI on early 2024.

21 Based on multiple interviews with halal slaughtering experts in Malaysia, Indonesia, and Japan
conducted from 2022 to 2024.

Islam Nusantara, Val. 5, No. I, July 2024 | 17


https://cmsbl.halal.go.id/uploads/77_2023_SK_Pedoman_Penyelenggaraan_Sistem_Jaminan_Produk_Halal_dalam_Pemotongan_Hewan_Reuminansia_dan_Unggas_b28c409d0e.pdf
https://cmsbl.halal.go.id/uploads/77_2023_SK_Pedoman_Penyelenggaraan_Sistem_Jaminan_Produk_Halal_dalam_Pemotongan_Hewan_Reuminansia_dan_Unggas_b28c409d0e.pdf
https://cmsbl.halal.go.id/uploads/Kepkaban_No_20_Tahun_2023_Perubahan_SJPH_3_bca72daa00.pdf

Malaysia’s requirement that slaughterhouses must be exclusively halal is not even
consistently applied. Indonesia allows halal daughter in the morning and non-halal processing
afterwards, but Maaysia does not allow non-halal daughter on the same line. On the other
hand, it requires slaughterhouses in Islamic minority countries to separate "non-hala meat" if
halal slaughter "fails'. This practice essentially produces both hala and non-halal meat on the
same production line, which goes against the principle that halal lines should be dedicated to
halal products. This contradiction and the imposition of such unreasonable standards reveals
the disconnect between words and actions. However, stakeholdersin Islamic minority countries
arein asituation where they cannot challenge these unreasonabl eness due to the comprehensive
management by certification bodiesin Islamic majority countries.

4.1.3 High Certification Feesand Transportation Issues

Domestic products certified ashalal under strict standardsin Japan face high certification
fees, often making them several times more expensive than non-haal products. In addition,
these products are not typically available in regular stores but are sold through specialized
wholesal ers and online shops. Thisdistribution method addsfurther costs, restaurantsthat want
to use these special products must pay additional transportation fees.

For example, most white sugar produced in Hokkaido is certified halal, but it does not
carry the halal logo due to the logistical challenges of separating halal and non-hala products
during transport?2. Under such situation, halal-only transportation options have emerged®, but
these services are expensive, exacerbating the already high costsand further limiting the spread
of halal servicesin Japan.

22 Based on an interview with staff from Hokkaido Sugar Co., Ltd. conducted on October 18, 2022.

ZNippon Express obtained halal logistics certification in Malaysia in 2014 and began offering halal
logistics servicesin Japan in March 2021. For more details, see the Nippon Express news release: [E N ZE S
T/NT—)LEREE R & [t LTz U —E A Z EAiE (last accessed September 2, 2024).
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Figure 6 Halal logistics services by Nippon Express, launched on March 8, 2021.
(https://www.ni pponexpress-hol dings.com/ja/press’2021/20210305-1.html)

To purchase hala-certified white sugar as a 'halal product,’ consumers must go through
specialized hala wholesalers. However, since the sugar is delivered by courier services with
halal and non-halal products mixed on the same trucks, the practical difference is negligible,
highlighting an irrational practice. This situation adds unnecessary complexity and expense.
High certification fees, elevated product prices, and stringent standards mean that only alimited
number of restaurants offer halal menus, primarily in major citiesthat host international events
and experience a significant influx of tourists.

Many Muslims living in Japan are immigrant workers and international students who
cannot afford the high prices associated with certified "halal menus' on a daily basis. As a
result, in areas with fewer tourists, thereislittle demand for halal specialty restaurants, except
for certain ethnic cuisines like Indian curry. The combination of high costs and limited
availability has madeit challenging for hala servicesto gain widespread popularity in Japan.

4.2 Standards That Are Too Strict and Misaligned with Local Culture
4.2.1 Halal-Only Production LinesAreUnrealistic

Despite recognizing the growing demand for hala services in Japan, many food
manufacturers and retailers have given up on producing halal products asit is not practical to
meet the strict requirements 2. Establishing a dedicated halal production line, as mandated by
strict international standards, is costly and impractical, especially when the Muslim population

%The survey was conducted at major supermarkets and convenience stores from 2020 to 2021 and was
based on interviews with headquarters officials in severa countries.
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in Japan accounts for less than 0.2% of the total population. This makes it nearly impossible
for supermarkets and convenience storesto produce and sell halal bento lunches or other ready-
to-eat meals.

The Japanese food and beverage industry relies heavily on intermediate ingredients to
keep labor costs down. However, these ingredients often share production lines with non-halal
products, which disqualifies them from being considered halal. This presents a significant
challenge to the widespread adoption of halal servicesin restaurants and food services.

While there are Halal Certification Bodies (HCBs) and local magjids that issue halal
certifications with standards more adapted to the domestic context, supermarkets and
convenience stores typically only trust HCBs that are recognized by overseas ingtitutions and
listed by the Ministry of Agriculture, Forestry, and Fisheries, that apply strict hala standard
for halal certified products. Japan’s proximity to Muslim-majority countriesin Southeast Asia,
which enforce strict halal standards, further complicatesthe situation. These external influences
create additional barriers to the spread and acceptance of hala services in Japan, making it
difficult for local businesses to accommodate the needs of the Muslim population.

4.2.2 Strict Restaur ant Standards

Halal standards in countries such as Singapore, Malaysia, and Indonesia demand rigorous
measures, including separate kitchens with designated hald sinks, refrigerators, freezers,
cookware, and tableware. And such standards are taught in detail in chef schools too®. For
small eateriesin Japan, meeting these exacting standards is exceedingly difficult.

% (Sumber: https://halachef .jp//\T—ILBHER~ =27 JL/)
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Figure 7 A scene from a halal servicestraining video made for prospective chefs, explaining
that everything in the kitchen for halal menu preparation must be separated. In the video, the
instructor explains about special fan that was installed in the ventilation duct to prevent halal
and non-hald air from mixing during cooking. (Source: https://halalchef.jp//\Z— )L HHE A

X=a7II)

Japan needs to adopt more flexible standards that allow restaurants and hotels to offer

hala menus without requiring a separate kitchen. Some loca mosques have aready
implemented such adaptable standards to accommodate local conditions 2.

Figure 8 Thisisthe kitchen of the restaurant 'Kiwamiya' in Fukuoka City. Although the
restaurant does not serve any pork, they use green tape to separate the storage areas for halal

2Fukuoka, Beppu and other cities have issued halal certification based on these standards.
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and non-halal cooking utensils and ingredients. The restaurant has obtained halal certification
from the Fukuoka Magjid for its menu. Photo: Author.

Figure 9 These are the tools used to prepare the '100% Black Wagyu Halal Hamburger'
served at the restaurant 'Kiwamiya." While the machines are shared, all parts that come into
direct contact with the meat are dedicated halal utensils. This, too, is halal -certified by
Fukuoka Magjid. Photo: Author.

No pork menu
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Figure 10 Thisisaphoto of the restaurant 'Kiwamiya,' which serves halal hamburgsin
Tokyo, Fukuoka, and Kitakyushu, along with a photo of its hala certification from Fukuoka
Magjid. Photo: Author.
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Figure 11 Thisisaramen shop in Oita Prefecture with ahala menu certified by Beppu
Magjid. While it primarily servestonkotsu (pork bone broth) ramen, the shop also offersa
seaf ood-based halal ramen for Muslim customers. Photo: Author.

However, there is a risk that some overseas Muslim consumers might not accept
restaurants in Japan that do not adhere to the strictest halal standards. For instance, a Japanese
host once invited an important client to a restaurant offering halal menus, but the client left
after noticing a glass of bear being served at another table. This incident, reported in a well-
known online business magazine, highlighted the challenge of balancing local business
practices with hala requirements.

In Japan, serving alcohol at alow priceisoften crucial for restaurant profitability, making
it impractical for general eateries to fully comply with the stringent standards observed in
predominantly Muslim countries.

Figure 12 Weekly Toyo Keizai Editorial Department (Ed.). (2018). Isit Okay to Call it
Halal? (Weekly Toyo Keizai e-Business Paperback No. 92). Paperback — May 1, 2018. (%
DNFIVAL K ? —BFIRFEFeEDRZAHE No.92 X—/3—/\y% - 2018/5/1
(https://amzn.asia/d/cODCtyG)

In response to these challenges, Singapore’s Warees Halal Limited (WHL), which was
started in 2006 as a Halal division within Warees Investments Pte Ltd, a wholly-owned
subsidiary of the Majlis Ugama Islam Singapura or Islamic Religious Council of Singapore
(Muis), has introduced more flexible "Muslim-friendly certification”, that allows Serving non-
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Halal menu items such as acoholic beverages and non-Halal meat. There are systems and
processes in place to safeguard Halal integrity of the Halal menu items?’. These standards
permit restaurants to offer halal menus even if they also serve non halal menu, including
alcoholic beverages, reflecting an attempt to balance adherence to hala principles with
practical business operations.

4.2.3 Issues with condiments containing alcohol

Traditional Japanese fermented seasonings such as mirin and chorisyu contain alcohol,
but they are not intended for drinking 2and should be distinguished from haram substances.
These seasonings play an important role in Japanese cuisine, such as preventing bacterial
growth, making food less likely to fall apart, and helping flavors to soak in eadily. It is very
unfortunate that there are outrageous statements that do not understand such important roles
and that do not respect regional and ethnic cultures, such as saying that culture should be
changed to not use seasonings that contain alcohol.

In fact, many Japanese Muslims have not found this problematic and generally eat dishes
that use mirin or chorisyu as halal. The sameistrue for many foreign Muslims who have lived
in Japan for along time and follow the Hanafi sect, which is tolerant of alcohol. They know
that the alcohol in food evaporates when heated, making it safe for small children and pregnant
women. However, many Muslims who have just come from overseas and do not know the
interpretations of the Hanafi sect do not understand Japanese food culture, and are often
concerned about the alcohol content of seasonings and refuse to accept Japanese seasonings or
dishes. And the main reason is that currently, halal standards led by internationally influential
Muslim-majority countries do not recognize these as halal. This determines people's awareness
of halal and hinders the spread of halal servicesin Japan.

4.2.4 Southeast Asia’s Food Culture and Halal Standards

Indonesia’s halal standards differ significantly from those in the Middle East, particularly
regarding fermented foods. Unlike the Middle Eastern approach, which generally does not
recognize fermented foods ashalal, Indonesian standardsinclude tape—afermented food made
from cassava or glutinous rice that contains 7-9% alcohol—as hald.

27 Warees Hdal. "What is Muslim-Friendly Certification." https.//wareeshaal.sg/mudimfriendly/ (last
accessed September 1, 2024).

2 Mirin is taxed at one-ninth the rate of beer, making it much cheaper (National Tax Agency, n.d.).
Additionally, because chorisyu is defined as sake used for cooking, salt and vinegar are often added to make it
unpalatable and undrinkable (National Tax Agency. Liquor Tax Rate Table. Retrieved from
https://www.nta.go.] p/taxes/sake/qa/01/03.pdf. Accessed May 19, 2024).

24 | Satomi Ogata


https://www.nta.go.jp/taxes/sake/qa/01/03.pdf

The discussion on acohol within Islamic jurisprudence beganin Indonesiain 1993, when
K.H. Ibrahim Hosen, a notable Indones an ulama, presented adocument to the MUI conference.
This document provided a thorough review of classical Islamic jurisprudence on alcohol %,
including the opinion of the classical ulama that if a Mudlim drinks alcohol and becomes
intoxicated after the fourth drink, the first three drinks are considered halal, but only the fourth
drink isnot. In the end, the most conservative interpretation was adopted, |eading to the current
strict halal certification standards, but it can be noted that this denies the flexibility inherent in
classical Islamic doctrine.

Traditional fermented foods such as tape are not considered halal in the Middle East but
are accepted in Indonesia and Malaysia. This discrepancy highlights broader cultural and
doctrinal differenceswithinthe lslamic world. The acceptance of tape ashaa in some Muslim-
majority countries, while excluding traditional Japanese fermented condiments like mirin and
chorisyu, may reflect adisregard for the diversity of Islamic practices. It could also be seen as
an ethnocentric stance that discriminates against Muslim-minority countries.

Asglobal halal standardsevolve, international pressureto standardize halal practicesmay
eventually spark debate over the acceptability of traditional Japanese seasonings as well as
foods like tape. The issue of seasonings containing alcohol is not unique to Japan; such
seasonings have traditionally been used in Europe and China, where spices do not grow, to
eliminate odors. In Europe, wine has been used, and in China, alcoholic seasonings have been
a staple. It is important to remember that only by respecting the flexibility of ethnic food
cultures and Islamic teachings can we facilitate the global propagation of Islam and create a
peaceful, harmonious, and symbiotic society."

5. Halal Certification System in the Global Era
5.1 Halal Certification and Market Expansion

In 2022, Muslim consumer spending on food is estimated to reach $1.4 trillion®.
However, this figure does not directly trandate to a demand for "hala -certified" products. For
instance, Japan imports halal-certified products not necessarily because of a certification
requirement but often due to their lower cost. For example, while halal-certified meat is
imported into Japan, it is typicaly sold without the halal logo and is valued primarily for its
affordability. Also rice from Thailand. Japan import Hala certified rice from Thailand but
Japanese people don’t need halal certification. Similarly, domestic halal-certified shoyu,
though available, is significantly more expensive than regular aternatives. Additionaly, as |

2 Muhammad Nadratuzzaman Hosen, (Ed.), (2022) Pemikhiran dan Pandangan Pemikiran Ibrahim
Hosen Tentang Kemasyarakatan, Kumpulan Tulisan Major Mimbar UlamaMUI, Y ayasan |brahim Hosen.

30Dinar Standard, 2023/24 State of the Global |slamic Economy Report,

https://salaamgateway .com/reports/state-of -the-global -isl ami c-economy-2023-report
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mentioned above, some halal products replace natural preservatives with synthetic ones, which
does not align with the preferences of Japanese Muslims.

Malaysia, as part of its national policy, enforces strict halal standards and maintains 14
extensive halal parks covering 800,000 hectares®. This strategy has allowed Malaysia to
produce and export a large volume of halal products, benefiting from its proximity to other
Isamic markets and its favorable business environment, which is conducive to Western
companies. In contrast, if Indonesias halal standards were to become stricter, foreign
companies might relocate to Malaysia to set up production facilities, leaving Indonesia as
merely a market for these products.

Indonesia and Malaysia signed a treaty on June 8, 2023, allowing for the mutual
acceptance of each other's hala -certified products®. However, this agreement does not extend
to products certified by JAKIM and BPJPH from other countries. For instance, if a Japanese
company obtains a BPIJPH certificate, it still cannot export to Malaysia. Conversaly, if the
company acquires a JAKIM certificate, it cannot export to Indonesia. As a result, companies
must obtain both certifications, incurring double the cost. Alternatively, they might choose to
build a factory in Malaysia to facilitate exports to Indonesia. This system appears exclusive
and potentially unfair, likely benefiting Malaysia disproportionately.

5.2 Audit Regimesin Muslim-Majority Countries

In the halal certification system developed over recent decades, an imbaance has
emerged where certification bodies from Muslim-majority countries unilaterally audit those
from Muslim-minority countries. The high costs associated with these audits are borne by the
Halal Certification Bodies (HCBS) in the audited countries and, ultimately, by consumers in
these Mudlim-minority regions. Unlike organic or vegan certifications, which do not require
foreign audit teams, halal certification demands that each country sends its own audit team,
significantly increasing the costs *.

NIL—L7IEERBEREL T, TOEBMGHEHTEZEMNL. NF—ILER A (HDC ) A
EFLZ 20 BT—H—DLHIZNT—I)L-TL—7 (HALMAS) TEMhzEHLTWL S,
https://hdcglobal .com/halal-parks/

82 Media Statement
Jabatan Kemajuan Idam Malaysia Statement on the Memorandum of Cooperation Between the
Government of Malaysia and the Republic of Indonesia Regarding Mutual Recognition of Halal
Certification for Local Products (Media Statement

Kenyataan Media Jabatan Kemajuan |slam Mal aysia Berkenaan Memorandum KerjasamaAntaraKergjaan
Malaysia Dan Republik Indonesia Mengenai Pengiktirafan Bersama Pensijilan Halal Bagi Produk Tempatan)
https://www.islam.gov.my/en/ (last accessed 1 September 2024)

% Online interview with a representative from Japanese halal meat production company Z on June 8,
2022 .
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For example, a Japanese slaughterhouse seeking halal certification must accommodate
audit teams from each relevant Muslim-majority country, such as Malaysia, Indonesia, and the
United Arab Emirates. This involves covering travel expenses, accommodation, and daily
allowances, which can be exorbitant. There are reports of audit teams demanding five-star hotel
accommodations and business class flights, with daily allowances reaching around 30,000 yen
per person. This represents a substantial financia burden.

In contrast, mutual acceptance of hala-certified products among Musim-maority
countries is often based on trust and does not require rigorous audits. For instance, Indonesia
and Malaysia have an agreement allowing for mutual acceptance of halal certifications without
additional audits. Conversely, Muslim-minority countries face costly and distrustful auditing
processes based on skepticism, which can make the hala certification system unsustainable
and financially burdensome.

To address these issues, some local Islamic leaders in Japan have started issuing halal
certificates based on standards adapted to the social conditions of Muslim minorities, often at
minimal or no cost to consumers. However, skepticism from non-Muslim consultants about the
reliability of local imams—due to perceived lack of expertise in hala standards—further
complicates the situation. This skepticism reinforces the belief that overly strict standards are
the only acceptable ones, discouraging practical adaptations and undermining trust in local
Islamic leadership.

The combination of strict standards that are not tailored to local conditions, a costly
auditing system based on skepticism, and high certification costs have hindered the growth of
halal servicesin Musim-minority countries like Japan, ultimately imposing a heavy financial
burden on both Mudlim and, in some cases, non-Muslim consumers. According to one small
halal slaughterhouse, obtaining halal certification has forced it to sell halal meat at 1.5 times
the price of non-halal meat, which isnow sold at 1.3 timesthe cost price. This means that non-
Muslims who do not need halal meat are also bearing the cost of hala certification.

5.3 The Limits of Science Supremacy

In contemporary Indonesian Islam, the slogan "return to the Quran and Hadith" reflects
a shift towards a more rational and science-oriented approach to religious practices.
Historically, as long as food did not contain pork, it was considered acceptable. However, in
recent years, the emphasis has shifted towards ensuring that food is halal by eliminating pork-
derived ingredients at a molecular level. Or in the case of Indonesia, asif that wasn't enough,
it also stipulates that raw materials must never come into contact with raw materials of pig
origin, even if no DNA remainsin the final product. This shift has resulted in food scientists
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taking a leading role in determining halal compliance, sometimes overshadowing traditional
religious scholars.

Scientific advances now allow the detection of substances like alcohol in food, enabling
industrial alcohol to be recognized as hala under certain conditions. This has led to more
practical solutions, but many consumers remain unaware of updated halal standards because
of due to the secrecy surrounding hala standards. Some standards, such as those in Brunei
Darussalam, still prohibit industrial ethanol, despite its use in halal products imported from
Indonesiaand Malaysia. Thisinconsistency isless of an issue in regionswith widespread halal
products but creates challenges in Muslim-minority countries like Japan, where halal -certified
products are less common.

A particularly contentious issue is the treatment of pig DNA. In Islamic countries with
minority populations, advances in technology have necessitated the elimination of pig-derived
ingredients to the DNA levd. For instance, Indonesian hala standards are so stringent that
emulsifiers and other substances, even without detectable DNA, are excluded. However, as
science progresses, it isbecoming increasingly unrealistic to avoid pig DNA entirely. Because
technology has advanced to the point where DNA can be extracted from the air 3. This new
finding indicates that environmental DNA can be detected in the air several hundred meters
from the source, which suggests that it isvirtually impossible to avoid all traces of pig-derived
DNA in daily life. Thisillustrates the limitations of applying scientific principles rigidly and
highlights the need to reconsider overly strict standards that demand avoiding pig derivatives
at such minute levels.

Imposing standards that reject products merely because they have come into contact with
pig-derived materials, even if no DNA ispresent in the fina product, undermines principles of
resource efficiency and recycling. Such standards also conflict with global trends towards
sustainability and practicality. Additionally, while not covered in this article, stricter
regulations for animal feed could have significant repercussions. Muslim-majority countries,
especialy Indonesia, need to carefully balance religious rigor with practical realities to avoid
disrupting global industries or causing social divisions within Muslim-minority countries.
Adapting hala standards to be both scientifically informed and culturally sensitive is crucial
for ensuring their relevance and effectivenessin a global context.

5.4 Religious Centrism and Criticism of Halal Certification

% Elizabeth L. Clare e da. (2021) "Measuring biodiversity from airborne DNA"
https://www.cell.com/current-biol ogy/ful ltext/S0960-9822%62821%2901650-X
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Proponents of the current halal certification system often assert that "Halal for everyone,
because hald is good for non-Muslims too." However, this viewpoint reflects a religiousy
centric perspective. Inspectors from Muslim-mgority countries often engage with their locd
Halal Certification Bodies (HCBs) and are typically well-received by local business partners
for mutual recognition. However, they frequently lack a genuine understanding of the contexts
in Muslim-minority countries.

This system is rooted in the religious frameworks of Muslim-majority countries, which
may overlook or dismiss the cultural and practical realities of Muslim-minority regions. In
contrast, members of other religions rarely advocate their own dietary laws to followers of
other religions. This attitude, which can be perceived as a form of religious superiority,
contradicts the Idamic principle of respecting the beliefs and practices of others. True
coexistence requires mutual respect and understanding.

Criticism of halal certification has been notably harsh in countries like India®®, and has
also sparked opposition in Europe, Australia, and the United States . In these regions,
practices such as halal daughter without stunning are sometimes viewed as barbaric and
inhumane, while the certification fees are seen as a form of "religious tax." Such views
contribute to widespread, abeit often covert, resistance to halal practices.

It is crucial to recognize that the current hala certification system not only imposes
religious norms on people of other faiths but also creates significant challenges for Muslims
living in Muslim-minority countries. The stringent standards enforced by Muslim-mgjority
countries can lead to inconvenience and restrictions, impacting the daily lives of Muslimswho
are trying to adhere to these standards. This situation highlights the need for a more inclusive
and context-sensitive approach to hala certification that respects diverse cultural and religious
landscapes.

5.5 Issueswith Stunning in Halal Slaughter

In Europe, growing concerns about animal welfare have led to a shift in attitudes towards
halal dlaughter methods. Traditional halal practices, which do not involve stunning, are
increasingly being questioned. While some Halal Certification Bodies (HCBs) continue to

SMorgan, S ., & Sulong, J. (2021). Challenges to the Halal Industry: A Study on Legal Acceptance from
Some Non-lIslamic Countries. International Journal of Business and Socia Sciences, 11(12), 1279-1289.

http://dx.doi.org/10.6007/1JARBSS/v11-i12/11869

DOI:10.6007/1JARBSS/v11-i12/11869

36Facebook , Halal Boycott in Australia, https://www.facebook.com/BH.Australia/about_details ( accessed
December 2 , 2023 ) Facebook , Haal Boycott in the US, Canada, New Zealand and Austrdlia,
https://www.facebook.com/groups/BoycottHalalNow (accessed December 18, 2023)
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insist on slaughter without stunning, many have begun accepting pre- or post-stunning methods.
This change has created confusion about what constitutes halal meat®’.

Ulamawho strictly adhere to the requirement of unstunned meat often express skepticism
about the hala integrity of supermarket meat that has been stunned *. Their concerns are
frequently communicated through sermons in mosques, contributing to consumer uncertainty.
For example, in the Netherlands, a method involving a 40-second delay before cutting is
classified by some as non-stunning, resulting in meat from such procedures being labeled as
"unstunned.” However, others consider this method as a form of post-stunning, leading to
debates about the correct definition of stunning.

In addition to confusion among Muslims, thereis significant resistance from non-Muslim
consumersin Europe. In Austria, for instance, there have been boycott movements against halal
meat sold in regular supermarkets. In some European countries, the display of the halal logo
on products has aso sparked controversy.

To address these issues and reduce prejudice against halal daughtering, it is essential to
communicate that many international halal certification standards now accept stunning from
an animal welfare perspective. Providing clear, scientific evidence that proper stunning aligns
with humane treatment and safety standards for slaughterers can help dispel misconceptions.
Educating both consumers and ulama about the evolution of halal standards and the benefits of
stunning is crucial for fostering a better understanding and acceptance of halal meat.

In Japan, slaughtering methods without stunning are not legally problematic, but opinions
that the method is cruel are circulating on the Internet, such as on some Y ouTube channels,
which may lead to aworsening of theimage of 1lam. Slaughterers are concerned that stunning
can damage the skull and result in the cattle being classified as non-halal, so in the case of
cattle daughtererswho have machinesthat can fix and turn the cattle, they often dlaughter cattle
for export without stunning.

In the case of Japan, it may be necessary to make the standards more realistic to avoid
double standards between Musiim-majority countries, where skullcap defacement is still
accepted as halal, and Muslim-minority countries, where it is not recognized.

5.6. Theimpact of secrecy of some Halal certification bodies

A major problem with the current halal certification system is the lack of transparency
regarding halal standards. These standards are treated as proprietary commercial products, sold

87 Based on an interview with the director of a hala certification body in Europe, September 5, 2023.
38 Based on an interview with the Imam of Masgjid D in Austria, August 24, 2023.
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at high prices, and are not fully disclosed. For example, JAKIM's acohol standards are not
listed in MS1500:2019 but are shared only as guidelines for mutually recognized certification
bodies, without being made public. Additionally, recent research papers on halal standards
often omit regulations on residual acohol (industrial ethanol) in their comparisons. Halal
certification bodies (HCBs) seeking mutual recognition are required to undergo paid training,
leading to trained certifiers and consultants needing to recoup their investments. Consequently,
companies must pay high consultancy fees to obtain the information necessary for hala
compliance. Consumers are also denied access to this information. Furthermore, HCBs do not
proactively share their positive lists of raw materias, forcing companies to incur high
consulting and certification fees to understand hala standards. While the current haal
certification system is intended to safeguard Idamic beliefs, it has, in practice, become a
business model where Muslim-magjority countries exert dominance over Muslim-minority
countries.

Incidentally, Indonesia has published alcohol standardsin MUI fatwas, but they are only
available in Indonesian and their impact is limited. Due to the lack of proactive disclosure of
these standards, local imams and general consumers in Japan adhere to outdated practices,
including Indonesian workers and students, still prohibiting the use of industrial ethanol for
hand disinfection and cleaning kitchens and production lines. They remain unaware that many
foods they consume already use industrial ethanol in accordance with the new standards. This
leads to contradictory consumption behavior due to the lack of public information, making it
challenging to produce halal products in Muslim minority countries.

Treating halal standards as a commodity and black-boxing important information to
promote the hala certification business makes hala services more expensive and less
accessible, especially in Muslim-minority countries. This hinders the spread of essential halal
services in society. Transparency and reform in this area are crucial for a sustainable halal
certification system. To avoid confusion in the market and among consumers, halal standards
should not be bought and sold as commercial commodities but should be made more openly
accessible.

Conclusion: The Need for Realistic Halal Standardsin Musim-Minority Countries

This paper has explored how hald certification systems, particularly those promoted by
Muslim-majority countries like Indonesia, affect Mudlim-minority countries such as Japan. It
has highlighted the need for reforms to address the challenges faced by Muslim communities
in these contexts.
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International halal standards are increasingly driven by scientific and technological
advances, often leading to stricter requirements. While these standards are ostensibly aimed at
protecting consumers and improving the welfare of Mudlims in Muslim-magjority countries,
they are essentially expected to serve to expand business opportunities. Halal certification fees
are applied not only to food and beverages but to all products, imposing costs on both Muslims
and non-Muslims. In Muslim-minority countries, such standards make it increasingly difficult
to produce halal products, which could soon be recognized as a serious trade barrier issue.
Additionally, Mudlims in these countries should find their food options limited, and those
forced to consume "non-halal™ products might experience feelings of guilt. This could even
lead to asocial divide between those who consume "non-halal” products and those who do not.

The strict halal certification system, which poses significant challenges even for Muslim-
majority countries, disproportionately burdens Muslim-minority countries. Small and medium-
sized enterprises and the informa sector in these countries struggle to meet the rigorous
standards, and most of them financially cannot afford to obtain hala certification.

Indonesia’s new law mandating halal certification introduces additional uncertainties for
companies from non-Muslim countries exporting products to Indonesia. As the world’s largest
Muslim-majority country, Indonesia must reconsider its approach, moving away from overly
stringent technological standards and aligning more closely with the fundamental principles of
halal based on Islamic values.

To address these issues in the global era, halal standards need to evolve beyond rigid
scientific criteria. They should be re-eval uated with input from ulamato ensure they align with
the core principlesof 1slamic law while being practical and adaptable for non-Muslim contexts.
A restructured approach that respects regional cultures and does not impose excessive burdens
isessential for the future of halal certification.

Efforts such as the international conference hosted by NU in Surabaya in 2023 will be
pivotal in addressing these challenges. The ulama should have a crucial role in considering the
welfare of Muslimsin non-1dlamic countries and ensuring that Islamic principles are preserved
in a manner that fosters fairness and justice. Reforming halal standards to balance adherence
to Islamic law with practical considerationsin diverse global contextswill be key to promoting
peace and equity. Indonesia, as a leading Islamic nation, is expected to play a central rolein
driving these necessary reforms.
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Guidelines for Book Reviews

Pleaseinclude, at the beginning of the review:

1. Author, Title, Place, Publisher, Date, number of pages, ISBN E.g., Turabian, Kate
L. A Manual for Writers of Term Papers, Theses, and Dissertations. Sixth edition. Chicago
and London: University of Chicago Press, 1996. 308 + ix pp. ISBN: 0-226-81627-3.

2. Thereview should beginwith abrief overall description of the book.
3. Mattersthat may be considered in the body of the review include:

4. The average review should be about 1500 words long. The name, affiliation and email
address of the reviewer should appear at the end of the review.

The strengths and weaknesses of the book. Comments on
the author’s style and presentation.Whether or not the
author’s aims have been met.
Errors (typographical or other) and usefulness of indices.Who
would the book be useful to?
Would you recommend it for purchase?

5. Thepreferred format for submissionsisM S-Word.
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