
What Is The Difference Between Halal And Zabiha?

Terms such as "Halal" and "Zabiha" are often used in relation to Islamic dietary restrictions 
and customs. These words are very important to many Muslims all over the world. Knowing 
the distinction between Halal and Zabiha is crucial for everyone who interacts with the 
Muslim community, be it in social, professional, or hospitality contexts. This goes double for 
Muslims.

What is halal?
The Arabic term "halal" signifies "permissible" or "lawful." When it comes to food and 
beverages, it refers to what is permitted under Islamic law, as established by the Hadith 
(sayings and customs of the Prophet Muhammad) and the Quran.

Key Principles of Halal Food:

 Ingredient Source: All ingredients must be permissible, meaning they cannot 
include alcohol, pork or its derivatives, or substances deemed harmful.

 Processing and Handling: Every step of the process, from the killing of the animal 
to the packaging, must follow Islamic guidelines. This includes keeping the 
environment clean, avoiding cross-contamination with non-Halal products, and 
upholding moral standards.

 Certifications: A lot of products have been awarded Halal certifications by reputable 
organisations, giving consumers peace of mind that the food satisfies all Halal 
requirements.



What is Zabiha?
Zabiha specifically refers to the Islamic legal manner of animal slaughter. This is a branch of 
Halal law that deals with making sure that animals are killed in a way that is both 
compassionate and compliant with Islamic law.

Key Principles of Zabiha:
 Method of Slaughter: The animal must be in good health when it is killed. The 

windpipe, throat, and blood arteries are quickly slashed with a sharp knife to let the 
blood drain out. As a result, the animal's suffering is reduced.

 Invocation of God's Name: The individual carrying out the massacre is required to 
utter "Bismillah, Allahu Akbar" ("In the name of God, God is the Greatest") when they 
call upon Allah (God).

 Slaughterer: Since they have to repeat the invocation, the person carrying out the 
slaughter must be a Muslim.

Halal vs. Zabiha: Key Differences
Scope:

 Halal: Includes everything that is allowed in terms of food and drink in Islamic law.
 Zabiha: This term specifically refers to the humane way that animals are killed for 

meat.

Application:

 Halal: Covers a broad spectrum of foods and beverages, such as dairy, meat, cereals, 
and even non-food products like medicines and cosmetics.

 Zabiha: relates only to the butchering of meat.

Standards and Certifications:

 Halal: Goods undergo certification from organisations that certify Halal products, 
guaranteeing that they satisfy all requirements—from procurement to processing.

 Zabiha: The slaughtering procedure is carefully monitored to make sure it satisfies 
Zabiha requirements, even though it is also certified as Halal.

Why Does the Distinction Matter?
For many Muslims, religious adherence depends on following Halal and Zabiha regulations. 
This differentiation guarantees that every facet of their food consumption aligns with their 
religious beliefs. To appropriately serve Muslim customers' dietary requirements, it is also 
essential for companies and food suppliers to comprehend these terminologies.

Conclusion

Not every Halal food is Zabiha, even though all Zabiha meat is Halal. Zabiha relates 
exclusively to the proper way of slaughtering animals, whereas halal refers to all meals and 



actions that are allowed in Islam. Anyone working in the food industry, in hospitality, or 
providing services to the Muslim community needs to be aware of these distinctions between 
Halal and Zabiha. Honouring and following these rules can guarantee inclusivity and respect 
for Islamic dietary requirements.

Frequently Asked Questions
Is halal and zabiha the same thing?

No, Halal and Zabiha are not synonymous. The term "halal," which translates to "permissible"
from Arabic, refers to anything that is considered permissible in Islam, including food, 
beverages, and other consumables. However, Zabiha specifically refers to the Islamic way of 
killing animals for meat. Not every Halal cuisine is Zabiha, even though all Zabiha meat is 
Halal.

Is zabiha halal in the Quran?

Yes, the concept of Zabiha is rooted in the Quran. The Quran outlines specific guidelines for 
the humane and ethical slaughter of animals, which align with the principles of Zabiha. For 
example, the Quran states in Surah Al-Ma'idah (5:3): "Forbidden to you (for food) are dead 
animals, blood, the flesh of swine, and that which has been dedicated to other than Allah, and 
[those animals] killed by strangling or by a violent blow or by a head-long fall or by the goring 
of horns, and those from which a wild animal has eaten, except what you [are able to] 
slaughter [before its death], and those which are sacrificed on stone altars, and [prohibited is] 
that you seek decision through divining arrows. That is grave disobedience. This day those 
who disbelieve have despaired of [defeating] your religion; so fear them not, but fear Me. This 
day I have perfected for you your religion and completed My favor upon you and have 
approved for you Islam as religion. But whoever is forced by severe hunger with no inclination
to sin - then indeed, Allah is Forgiving and Merciful."

What does 100% Zabiha halal mean?

"100% Zabiha Halal" certifies that the beef product satisfies all Islamic dietary regulations 
because it was meticulously slaughtered in accordance with the Zabiha technique. Customers 
can be reassured by this term that the meat is not only Halal but also follows certain 
slaughtering procedures, such as calling on Allah's name, making sure the animal is healthy 
when it is killed, and having a Muslim perform the slaughter with a sharp knife to cause the 
least amount of suffering.

Is Zabiha halal by hand?

Yes, Zabiha can be done by hand, albeit this is the most customary and recommended 
approach. The procedure is for a Muslim to quickly sever the animal's windpipe, blood 
arteries, and throat with a sharp knife while praising Allah. The manual procedure makes sure
that the fundamentals of Islamic law are strictly adhered to. While machine slaughter is a part
of some contemporary traditions, it needs to adhere to certain standards in order to be 
deemed Zabiha Halal. These standards include the machine operator having to be Muslim and



the invocation of Allah's name having to be done either manually or automatically at the time 
of slaughter.

What is MSG Free?

MSG free" means that the product does not contain added monosodium glutamate (MSG). 
What is MSG?
MSG is a flavor enhancer that is often used in processed foods, soups, and sauces. It is a salt of
glutamic acid, an amino acid that is naturally present in many foods, such as tomatoes, 
cheese, and meat


