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Abstract

Rennet is a dairy product made from the milk in the stomach of a fresh calf. The method of
making that when the cow's calf drinks milk, it is slaughtered and the milk is extracted
from its stomach. The milk extracted from the same stomach is called Rennet in English
and "Infaha" in Arabic. If this rennet is taken from a makul-al Laham (Permissible)
animal, then Imam Abu Hanifah and the Jamhur Ulema have a difference of opinion
regarding its status. According to Imam Abu Hanifah, if the calf was slaughtered or died
on its own, or if it was slaughtered by the People of the Book (Christian & Jews) or the
Mug, then in any case the rennet taken from it will be halal, while according to the
Jamhur, only the rennet taken from the slaughtered calf by a Muslim is permissible. But if
this rennet is taken from a pig or other forbidden animal, then all the scholars agree on its
haram status. There are numerous cheese products available in Pakistan, some of which
are made in Pakistan and some are exported from outside the world. Some of the cheeses
made in Pakistan are Halal certified while some are not Halal certified. Some of the
products exported from the outside world are those from Muslim countries but they are
also not Halal certified, while some are imported from non-Muslim countries and are not
Halal certified. Such products cannot be used in any way as they are considered haram.
Keywords: Rennet, Cheese, Halal Certified, Imported products.

eves Lt 7L il Ko Kol eold dr e e ITE Pl NS LTE, < By K7 s

JLQI,’SJ"U,?':&}I}UJM.‘D‘E(!];JUP&cc,él’u'.f;ﬁ;fk.{bﬁﬂ(ﬁ{,(x;"')/ﬂjg_fl/c‘,/r"j;)ﬁ 67w 21 e
,?,m,iul,m‘ggmjulu:J/,lazﬁnkfmu},uwl‘aé’@L/rd"drﬁ‘m(nhﬁ;ae;Janﬁ,%ﬁr@(r}u
o & e VB S L 2t STk gt Si1 e A K AL L F L S ff
e T 617 Aoy N LS8 b S S £ Ut N E e Kb GF Bt el s K, 62030
ﬁﬁ:/figf/?ul“/@ a2l i &;mu’futut;@,ug;;ﬂ;’l/gnﬂiﬁ/Jw LSy €
el T = Je Uy et ¥ o _tes® ¥ < (Pakistan National Accreditation Council) uu e

‘.QJJLL/(_)(L:{. |~

uguj;/ui‘de,{wiﬁufgmﬁmm(vuﬁu?ugu’iuiut;td/v%du,&fuwl.%tﬁp/)udm
m;,guf Ut S e bn 17 36\ e 1A Ut sl e 2 Lot e os = Sl etdrd Ui 24
WU oo b e A L e o9 W Aun S spiran i imeSeser SiSye o8
W17 €L F €t (138l A6 Tttt fos Szt bty S = Wil L S falFl
- (Rennet) w7z vgéuﬁmudﬁuﬁif 617

38


mailto:drirfankhan661@gmail.com

1 IuJ?lZZﬂ?«2024u.?.—d/}?réﬂﬂflL‘{l

.y S(Rennet) &

w»’?j KLKb‘«%.(‘LL"M:/;@.}{Ll‘a:{u’l_‘at“lggl‘f,awu;ﬁ/u:;wi;?j(}aJL"}?‘L&-@%d{ng@w
u"l-‘at‘lgyJ6’@)»0)(_Jﬁgwiu’li/@b{u’li%gé

_uj’:é“'}”.l” uﬁ(}/ul@wuﬁd'{,/ﬁfwuLnnggw
& LB s sl ) Jasdl o il s s 55504 Gl ol  plodio 2Lals B8
"olaadl g5 130 u)s S g o i Baleg S ass Lt daaisd Coladl A

i ety PSSP
1. Curdled milk from the stomach of an unweaned calf, containing rennin and used in curdling milk for
cheese.

2. The lining membrane of the fourth stomach of a calf or of the stomach of certain other
young animals.

3. The rennin-containing substance from the stomach of the calf.

4. A preparation or extract of the rennet membrane, used to curdle milk, as in making cheese,
junket, etc.

5. A very important part of classic cheese making involves rennet, a substance used to break the solid

particles in milk away from the water content in order to form a solid mass. Traditionally, rennet is made
from the stomach lining of young ruminants, but there are other ingredients that can mimic this chemical
reaction. Almost all formed cheeses contain rennin, the enzyme used to make rennet.

(lﬁld/ (Rennet)ex
Different Types of Rennet
Animal Rennet

Animal rennet is the most common traditional source of the enzymes used in cheese making. And it
is typically derived from the stomachs of young ruminants. The abomasum is the fourth and final
compartment of a ruminant animal’s stomach, and is considered its true or “natural” stomach.

Plant-based Rennet
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Also, certain plants can provide alternative sources of the enzymes used in cheese making. Some
great examples are Cardoon Thistle, Fig, Ginger, or Caper leaves.

Microbial Rennet

Moulds such as Rhizomucor miehei (Rhizomucor miehei is a species of fungus. It is commercially
used to produce enzymes which can be used to produce a microbial rennet to curd milk and produce
cheese) can produce proteolytic enzymes, which are then concentrated and purified in a fermenter to
eliminate contaminants.

Genetically- Modified (GMO) Rennet
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To make GMO rennet, lab scientists isolate the chymosin-producing gene (RNA) in animal rennet
and transpose it into bacteria or fungi. Indeed, about 90% of commercial cheeses produced in the USA
use a GMO rennet called Fermentation Produced Chymosin (FPC). Overall, the main reason for this is
that GMO FPC rennet produces the most consistent and highest yield of cheese from milk. Different
companies use genes from different sources and put them in different bacteria. As a result, some (but not
all) FPC is suitable for vegetarians.®
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MOZZARELLA
CHEESE

MOZZARELLA
CHEESE

Fres

(Pa

PROTEIN | SOURCE OF CHEESE —— WEIGHT Z[mﬁ

GODDHESS | DALG]IJM BLOCK

INGREDIENTS:
Pasteunzed Milk, Salt. Lactic Acid Culture,
Rennet (Microbial)

_ NUTRITIONAL INFORMATION

STORAGE INSTRUCTIONS:
Keep frozen at -18"C. Thaw at 2-5'C

ALLERGEN: CONTAINS MILK

PRODUCT OF PAKISTAN

CR/IHC/DLPL

Processed and Packed by:
Dairgjland ®vo Lra

Su 1001-3, 10th Floor, Emerald Tower Block-5, Customer Holline
Clifton, Karachi- 75600. Pakistan @ 111-D-FRESH
www.dairylanditd.com (111-3-37374)

Microbial) e J*s £L Ut Ui - o ey S 6:( Dayfresh&b@ £l 2 = rt LMozzarella Cheese
International Halal 3t S e ey e JE(Rennet

29 - 476 J < Certification
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e
INGREDIENTS:

FRESH MILK SALT, CULTURE,
RENNET FROM ENZYMES (CHYMOSIN)
EMULSIFIER & WATER.

/

3

-
Deen’s) ke

PROCESSED 200

GRAMS

_ GHEDDAR

BHEESE REFRIGERATE

0-3C

oot S & Deen’s de, udn o < (b LMozzarella Cheese s Cheedar Cheese
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ilile GRILLED ~imm BAKED <@ FRESH =2 FRIED

© Howto Fry Halloumi INGREDIENTS:

Cow Milk (100% organic)
Rennet (Halal certified),
Salt

DIRECTION FOR USE:

Can be eaten fresh,
grated, grilled, baked

used in breakfast,
fast food and salads.

ADDITIONAL INFORMATION:

Once open, consume
within 3 days.

Not suitable for
microwave cooking.
Keep refrigerated (2-8°C),
do not freeze

sl S LAl :)/5’;4&(;@ Lt LHalloumi Traditional Cyprus Cheese
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PROCESSED CHEDDAR CHEESE
it CHEDOAR CEESE 60 AE FROMCON L, SAL

STARERCULTRE, MCROBIAL EANET EMU[SIHERS(E 316
BUTER NN FATHALK SIS, AL, ACIDTY REGUATORE27),
|
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i

i
160}, WATERA E MDD, CONTANS WK,

PROCESSED CAEDOAR CHEESE : I * iti
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v 1 e 2y £ s | Serving per container 10 10 39sad! 2 yavandi sue

o | Serving Size 25g £25 daall aaa |
Amount per serving oo JsJ Axasti|
Calories 81kcal ‘ 81 2, Sl ad

—%me

‘ , | Kgalighii st |
Total Fat / adsyi & gaudt 6.79/¢ | 10%

| Saturated Fat / aaciti seandt | a2qf f 2% |

| Trans Fat /a) gouit) o sadt | 0379/¢ | |

'(holes(elol/u,,;;....:,n 18mg/aa \ 6% |
[Sodium / #5135 427mg/¢— T 7% |
Tolal Carbohydrate/aussi Sisuunss,s31|  0.24g/¢ \ <1% 3
Dletary Fiber /adiaast calsy | <0.1g/¢ A% |
Total Sugars /a1 Sl st | 0.69/¢ {

| “Includes Added Sugars/aslat! Sl yKul! J‘-z. 0g/¢ | 0w |
[Protein /cnss 89k | 10% |
[Calcium / psanddis T U 155mgf ie | 15% |
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MOZZARELLA CHEESE ML syt 590 A

modified with vegetable oil S LT T3 AT imae

BN WAV e uTid U] S2e 2Py S5 < (v Z (W Aivze)Mozzarella Cheese

Net Weight 200g, 40% Fat in dry matter. Low Moisture Cheese, Moisture content max 50%

Made from pasteurized skimmed cow's milk, palm ol saltlactic acid starter
culture, and microbial rennet

Product of Poland. Produced for Arla Foods amba, DK-8260 Viby |. Denmark.

Keep refrigerated at 2-5°C. For along storage period, keep frozen,
Thaw bef e serving.

Natrtional information perIOOE Energy: 1245K] /299 keal, . 22g, of which

Sdlurated fatty acids: lOg Ca bohydates: 1.0g, of which sugar: 1.0, Protein: 23g,
hb'es (g, Socium 0.560g

u/L/ JE1g. .f»/w_au’“ 26t e Lu’;tuﬁ@ pard u/ & .LV)V‘C)/.«-LJV(MICI’OblaI Rennet)
_‘auﬁ/f,?h;/dﬂmﬂcgbf'/»{,oy,o U;LJH//{,:.{}:.(LLU?{Z?C/L&
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