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Abstract

The ethical and economic significance of slaughtering animals for consumption by people of faith cannot be underestimated. On one hand, 
there are concerns for the welfare of animals during rearing, transport and slaughter, on the other, the market for halal meat products 
continues to grow at an exponential rate which has attracted the attention of independent and mainstream retailers. This paper considers 
the slaughter methods approved for the main animal species slaughtered for consumption by Muslims: beef, lamb, goats and poultry. It 
further examines the rationale for approving and rejecting certain methods of stunning and the implications this has for the welfare of 
animals. Areas where further research is needed to improve animal welfare during halal slaughter are also highlighted, and the authors 
have argued why a dialogue between animal welfare researchers, Islamic scholars and halal certification or accreditation bodies is vital 
in creating knowledge exchange between key stakeholders with a view to improving animal welfare during halal meat production.

Keywords: animal welfare, blood loss, halal slaughter, meat, stunning and slaughter, slaughter without stunning

Introduction 
Halal and shechita slaughter are the two main religious rites 
of economic significance due to the large number of animals 
slaughtered for consumption, particularly by Muslims. One 
of the reasons for the continued growth of the halal market 
is the rapid expansion in the global Muslim population. 
European Council Regulation, EC1099/2009, makes it an 
offence to slaughter any animal without stunning, with the 
exception of those done so in accordance with religious 
rites, mainly for consumption by followers of the Islamic 
and Jewish faiths. It must however be noted that EU 
member states have the right not to exercise the derogation, 
which has led to a number of them banning slaughter 
without stunning. In 2019, the Wallonia region of Belgium 
was the latest to ban the practice on perceived animal 
welfare grounds. In Finland, simultaneous application of a 
stun and neck cutting is required, which is arguably a 
practical impossibility to carry out. While the majority of 
halal slaughter is carried out with stunning, the Jewish 
authorities do not approve pre-slaughter stunning for kosher 
meat production. In the UK, for instance, data from the 
Food Standards Agency (FSA) suggest that while no animal 
is stunned prior to shechita slaughter, over 80% of halal 
meat is from animals that have been stunned prior to 
bleeding (FSA 2018). A European Commission-funded 
research project (Dialrel) also found that up to 53% of 

animals were stunned during halal slaughter within the 
European Union (EU) (Dialrel 2010).  
The acceptability of stunning for halal meat production is 
also prevalent in Muslim-majority countries, including 
Malaysia, Indonesia, Saudi Arabia, the UAE and other 
countries in the Middle East. In fact, many countries in the 
Middle East import the majority of their meat from 
Australia, Brazil and New Zealand, and all these major 
exporting countries stun animals prior to slaughter. 
Member states of the Gulf Cooperation Countries (GCC) 
have unanimously approved a unified Gulf halal standard, 
the GSO 993 standard, which all exporting countries to 
GCC countries (Saudi Arabia, the UAE, Qatar, Bahrain, 
Kuwait and Oman) must comply with. According to the 
standard, the following methods of stunning are halal 
compliant: head-only electrical stunning of small 
ruminants; and percussive stunning of large ruminants. The 
OIC/SMIIC halal standard (OIC/SMIIC 1:2019) appears to 
be the widely used halal standard, in fact it has been offi-
cially adopted by 45 of the 57 OIC countries. The 
Organisation of Islamic Cooperation (OIC) is a member-
ship organisation made up of mainly Muslim-majority 
countries formerly founded in May 1971 following a 1969 
summit by heads of state and governments. It is worth 
noting that the different variants of GCC halal standards 
originated from the OIC/SMIIC 1 standard. With regard to 
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