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ABSTRACT 

This article critically examines the production of cultured meat through the lens of Islamic jurisprudence, 

focusing on its halal status and the ethical implications of biotechnology in food production. Cultured meat, 

created by cultivating animal cells in vitro, has emerged as a promising and environmentally sustainable 

alternative to conventional meat, addressing concerns over food security and resource depletion projected by 

2050. However, the adoption of cultured meat among Muslim consumers remains fraught with jurisprudential 

challenges, especially regarding the permissibility (halal status) of cell sources, the use of growth media (such 

as foetal bovine serum), and the compliance of the production process with established Shariah principles. This 

study comprehensively analyses classical and contemporary Islamic legal opinions, global fatwa guidelines, and 

scientific developments related to cultured meat. The findings reveal diverse scholarly views, with consensus 

emerging around key requirements for halal certification such as the origin of the starter cells, the purity of all 

ingredients, and the absence of najis (impure substances) or prohibited elements throughout the production chain. 

The article highlights the need for ongoing engagement between religious scholars, biotechnologists, and halal 

regulatory bodies to develop robust, context-sensitive guidelines for cultured meat production. Such 

collaboration is essential to ensure the product’s acceptability within the Muslim community and to guide 

industry stakeholders and policymakers in addressing the rapidly evolving demands of the global halal food 

market. 
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INTRODUCTION 

Cultured meat, also known as lab-grown or cell-based meat, refers to meat that is produced by cultivating animal 

cells in a controlled laboratory environment through tissue engineering and biotechnology (Guo et al., 2022; 

Messmer, 2023). This process does not require the slaughter of animals. It is a promising innovation that 

addresses global challenges such as climate change, food insecurity, antibiotic resistance, and animal cruelty 

(Bryant & Barnett, 2018). The production of cultured meat is an innovation in food biotechnology (Hong, 2021).  

Compared to conventional animal farming, which involves rearing and slaughtering animals, cultured meat is 

produced in laboratories and factories without the need for livestock (Hong et al., 2021). It develops from animal 

cells using modern biotechnological methods, rather than through natural processes (Lee et al., 2024). With the 

advancement of technology, the production of cultured meat has shifted from traditional methods to a more 

innovative approach. However, Muslim consumers remain cautious due to uncertainties surrounding its halal 

status. In Islam, the permissibility of food is determined not only by its composition but also by the processes 

involved in its preparation (Nakyinsige et al., 2012).  

Therefore, this research explores issues such as halal compliance, sources of the cells and the production process, 

which have led to doubts and various fatwas and debates among Islamic legal bodies and relevant authorities 

(Kashim et al., 2022; Burhanuddin et al., 2023).  As such, Muslim consumers generally seek clear assurance 

from recognised religious authorities before accepting such novel food technologies (Halim, 2022). This study 

aims to examine existing fatwas and Islamic rulings on cultured meat, focusing on the sources of animal cells 
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and the types of culture media used, to assess whether the process meets halal standards. Integrating 

biotechnology with Islamic legal analysis seeks to support the development of clear halal guidelines and build 

Muslim consumer confidence in adopting this new food technology. 

LITERATURE REVIEW 

Concept of Cultured Meat 

Cultured meat is one of the products produced using the latest biotechnology methods in nutritional science. Cell 

culture is a common laboratory technique scientists use to propagate cells from either plant or animal sources 

under controlled physiological conditions (Baydoun, 2010). Scientists use various terms to describe cultured 

meat, such as cultured, lab-grown, artificial, and in vitro. Cultured meat is introduced to produce meat that 

resembles conventional meat through stem cells and tissue sources (Satari, 2024). 

Generally, cultured meat is produced by culturing tissues and animal stem cells. These cells or tissues are placed 

in a nutrient-rich and suitable medium that allows them to multiply and develop into meat (Post, 2012). The 

difference between cultured meat and conventional meat is that cultured meat is produced in a laboratory, free 

from bacteria and contamination. In contrast, conventional meat is produced through traditional animal farming 

and slaughtering (Awang, 2024). 

The halal status of cultured meat must be ensured based on the source from which it is derived. Fundamentally, 

several aspects of cultured meat must be considered, including the source, production process, medium, and final 

product. From an Islamic legal perspective, the source of cultured meat must come from halal animals to be 

consumed as prescribed by Shariah. Similarly, the tissue cells taken must not come from impure parts of the 

animal, such as blood and excrement (Mridul, 2025). 

The issue of cultured meat, including its production, is very complex and requires in-depth study by the relevant 

authorities. The first question is whether cultured meat is intended for human or animal consumption. If it is for 

humans, it raises questions about halal and haram. The first thing to consider is the source of the meat, whether 

it is derived from plants or animals. Whether the animal is alive or dead must be determined if it is from an 

animal. If the animal is dead, it must be slaughtered according to Shariah law. Secondly, the medium used must 

be derived from halal sources and materials. Lastly, preservation must also be ensured (Ideris, 2022). 

Biotechnological Advancements in Cultured Meat 

Biotechnology comes from combining the words “bio” and “technology”. “Bio” means life, while “technology” 

refers to the methods or techniques used to achieve practical objectives (Steiner, 2020).  As a branch of 

technology, biotechnology fulfils practical goals that can be applied to ease human tasks. Biotechnology 

generally refers to using biological systems, living organisms or their components to produce products or 

processes that benefit humans (Prasetyo & Sari, 2021). 

One important application of biotechnology in the food sector is cell culture technology (Chandrababu & 

Puthumana, 2024). This technology enables the growth of plant or animal cells in a controlled laboratory 

environment. This approach has opened the door to producing alternatives to conventional meat, namely cultured 

or lab-grown (Mustafa, 2024). This technology relies on stem cells, which can multiply remarkably, a key factor 

in minimising the number of animals needed as cell donors (Hamdan et.al., 2021). 

These stem cells can develop into muscle or fat cells, forming the primary components of meat. This method 

can produce meat from various species commonly used in livestock farming, including birds, mammals, and fish 

(Lee et al., 2024). Various techniques have been developed in producing cultured meat to ensure the resulting 

product's quality and effectiveness, including the scaffold structure technique, organ printing, and tissue culture 

(Handral et al., 2020). 

These techniques generally begin with isolating stem cells from halal-permissible animals such as cows, goats,or 

fish. These cells are placed in a special medium containing suitable nutrients and cultured in vitro, outside the 
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original organism’s body, but in conditions that mimic the body's natural environment (Zhao, 2023). Across 

these methods, the cells proliferate and differentiate into muscle and sometimes fat tissues over several weeks 

(Park et al., 2023). However, current technologies still struggle to replicate the complete three-dimensional 

structure of natural meat (Zou et al., 2023). 

The cells are typically obtained through a biopsy, where only a few grams of tissue are extracted with minimal 

harm to the animal. It is also possible to perform multiple biopsies on a single animal (Dohmer et al., 2025). 

Alternatively, if the animal is slaughtered, its stem cells can be fully collected, although large-scale retrieval 

from entire animals has yet to be achieved (Hamdan et al., 2021). Myoblasts (embryonic progenitor cells), often 

obtained via biopsy while the animal remains alive, are a key part of the process (Shaikh et al., 2021). 

 

Figure 1: Shows the steps of producing cultured meat using technology 

Source: Mustafa, 2024. 

Challenges and Implications for the Muslims 

Although the benefits of this technology can be seen in terms of scientific advancement and environmental 

conservation, it also raises significant concerns among Muslims. These include issues related to halal status, 

slaughtering procedures, and animal cell source (Haris et al., 2022). Therefore, further research from an Islamic 

perspective is crucial to assess the compatibility of this technology with Shariah principles and the objectives of 

Shariah (Maqasid Shariah), particularly in protecting life, intellect, lineage and property (Sahid et al., 2023; 

Rosidi et al., 2022).                  

In the context of a halal diet, Muslim consumers uphold the concept of halalan tayyiban, which combines two 

essential elements: halal (lawful) and tayyib (wholesome and pure) (Kurniasari et al., 2023). These principles 

are deeply rooted in the Qur’an and Hadith, and guide what is permissible for Muslim consumption. “Halal” 

refers to anything lawful under Islamic dietary laws, including the strict prohibition of pork and alcohol, the 

avoidance of cross-contamination, and the requirement that animals be slaughtered by Islamic teachings (Lubis 

& Muazzul, 2023). 

In addition to religious concerns, the global expansion of the cultured meat industry presents economic and 

strategic implications for Muslim-majority countries (Lewisch et al., 2023). The global cultured meat market 
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was valued at RM791.87 million in 2022 and is projected to grow to RM1.443 billion by 2027, with an annual 

growth rate of 12.76% (Bioeconomy Corporation, 2023). Government investments in infrastructure, workforce 

development, and a comprehensive ecosystem support this growth. Malaysia’s neighbour, Singapore, has taken 

the lead in this industry due to its limited natural resources, pushing the country to seek alternative solutions. 

Therefore, Malaysia must develop awareness campaigns, educational efforts, and strategic policies to avoid 

falling behind in regional competition (Matveeva et al., 2025). 

METHODOLOGY 

This study employs a qualitative approach using a library-based research design and document analysis to 

examine the issue of cultured meat production from the Islamic perspective. This approach is chosen as it enables 

the researcher to explore the principles of Islamic law through both primary and secondary sources and to 

comprehensively assess the compatibility of modern scientific innovations with the requirements of Shariah. 

Data Collection 

This study's data were obtained from two main categories of sources. Primary Islamic sources include the Qur’an, 

authentic hadiths and contemporary fatwas issued by institutions such as the Majma’al-Fiqh al-Islami, the 

National Fatwa Council of Malaysia and others. Secondary sources consist of scholarly journals, academic 

articles, research reports, and technical documents related to cultured meat technology, including references 

from biotechnology, bioethics and halal food studies. 

Data Analysis 

The data were analysed using content analysis and thematic analysis to identify key issues related to cultured 

meat production, such as the source of cells, culture media and cell cultivation methods. This analysis also 

involved applying Shariah principles related to the concepts of halal and tayyib, including istihalah (substance 

transformation) and maqasid al-shariah (the higher objectives of Islamic law). Additionally, discussions on 

contemporary fatwas, bioethics, and synthetic food production were examined to understand current approaches 

to issuing rulings on such innovations. 

DISCUSSION 

The issue surrounding cultured meat often makes consumers doubtful about their purchases. In brief, cultured 

meat is created in a laboratory using tissue derived from animal cells. Biotechnology cultivates tissue that grows 

from small fragments of animal muscle cells and places it on a special medium within a designated container 

(Shepherd, 2022).                          

The Halal or Prohibited Status 

According to Muhammad Fathi Noordin (2001), Islam has established several guidelines to determine what halal 

(permissible) and haram (forbidden) are in food. Essentially, all food is considered halal except for what has 

been explicitly prohibited by Islamic law, such as animals not slaughtered according to Shariah, blood, pork, and 

others. This is based on the verse of Allah SWT: 

ِّ بِّهِّ وَالْمُنْخَنِّقَةُ وَالْمَوْ ح لَّ لِّغيَْرِّ اللََّّ يرِّ وَمَا أهُِّ نزِّ مَتْ عَليَْكُمُ الْمَيْتةَُ وَالدَّمُ وَلحَْمُ الْخِّ يحَةُ وَمَا أكََلَ السَّبعُُ إِّلََّّ مَا ذكََّيْتمُْ وَمَا ذبُِّحَ عَلَى  ر ِّ يَةُ وَالنَّطِّ قوُذةَُ وَالْمُترََد ِّ

النُّصُب ِ 

"Prohibited to you are: dead animals (those not slaughtered), blood (that flows), the flesh of swine (including all 

of it), and animals sacrificed for others than Allah, and those killed by strangling, or by a violent blow, or by 

falling from a height, or by being gored and those partly eaten by wild beasts unless you can slaughter them 

(before death) and those sacrificed on stone altars (to idols)." 

(Surah al-Ma’idah, 5:3) 

This verse prohibits Muslims from consuming carrion, blood, pork, and animals that die without being  
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slaughtered by Islamic law. This prohibition can be related to the issue of cultured meat, particularly regarding 

the source of cells and the materials used. If animal cells are derived from carrion or animals not slaughtered 

Islamically, they are considered haram, as stated in the verse. Similarly, if the growth medium contains blood or 

impure substances, it also affects the halal status of the meat (Kashim et al., 2022). Therefore, to ensure that 

cultured meat is halal, it must originate from animals slaughtered according to Islamic principles, use pure 

materials, and be free from elements prohibited in Islamic law (Hossain, 2019). 

Sources of Cells 

In terms of the source of the initial cells (stem cells) used in the production of cultured meat, Islam emphasizes 

that they must be derived from animals that are halal and slaughtered according to Shariah. According to Halim 

(2022), if the cells are taken from an animal slaughtered by Islamic law, then the cultured meat produced from 

it may be considered halal, depending on the cleanliness and permissibility of other materials used. However, 

suppose the cells are obtained from animals that are not slaughtered according to Shariah or from animals that 

are inherently prohibited, such as pigs. In that case, the cultured meat is classified as haram or syubhah (doubtful) 

(Hossain, 2021).  

This verse, Surah al-Ma’idah, verse 3, indicates that any food derived from animals that have died without proper 

Islamic slaughter, or that were slaughtered without invoking the name of Allah, is forbidden. In the context of 

cultured meat, if the original cells used are taken from an animal not slaughtered according to Islamic law, then 

those cells are considered to originate from carrion (dead flesh), which is prohibited in this verse. Although 

cultured meat does not directly cut meat from animals, using impermissible base materials such as carrion cells 

still raises the syubhah issue (doubt). It potentially renders the final product unlawful (haram) (Burhanuddin et 

al., 2023). Therefore, the selection of cell sources must come from halal and slaughtered animals, according to 

Islamic guidelines that align with the halal principles outlined in this verse. 

This is in line with the principles outlined in the Malaysian Halal Certification Procedure Manual (JAKIM, 

2020), which states that all basic ingredients used in food processing must originate from sources that are halal, 

pure and free from doubt. Therefore, selecting the initial cell source plays a crucial role in determining the final 

halal status of the cultured meat product. 

The Production of Cultured Meat 

Cultured meat is produced through cell cultivation in a culture medium that contains essential nutrients for cell 

growth. One commonly used substance is Fetal Bovine Serum (FBS), a serum extracted from the blood of unborn 

calves (Lee et al., 2022). However, the use of FBS raises critical Shariah concerns as most of the serum sources 

are obtained from cattle that were not slaughtered according to Islamic law. If the serum originates from non-

halal sources, it may render the product impure (najis) and prohibited (haram) for consumption (Halim, 2022). 

Furthermore, according to the Malaysian Halal Certification Procedure Manual (JAKIM, 2020), all ingredients 

used in food production must be pure, free from impurities, and derived from halal sources. If the substance 

remains in the final product and does not undergo a transformation in its essence (istihalah), its original ruling 

remains applicable. Therefore, selecting a halal and clean growth medium is crucial in ensuring the halal status 

of cultured meat from an Islamic perspective (Kashim et al., 2022). 

In the production of cultured meat, the entire process from beginning to end must be ensured to be free from any 

impurities (najis), pure and uncontaminated by prohibited (haram) substances. Every stage of food production, 

including sourcing raw materials, processing methods, storage and handling, must comply with halal principles. 

Materials such as stem cells and growth media must be halal, and laboratory facilities and equipment must also 

be free from contamination by najis or prior to use with haram substances (JAKIM, 2020). 

Furthermore, according to Yusuf Al-Qaradawi (1994) in his book The Lawful and the Prohibited in Islam, food 

is only considered halal if produced purely. It does not contain any element of syubhah (doubt). Therefore, 

comprehensive Shariah supervision at every stage of production is essential to ensure that the halal status of 

cultured meat is truly safeguarded. 
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Therefore, in determining the halal status of cultured meat, it must be ensured that the process of obtaining the 

tissue complies with the guidelines set by Shariah. Suppose the tissue is taken from a part of the animal’s body. 

In that case, the animal must be classified as one that is permissible to eat, such as cattle, goats and the like and 

must be slaughtered by Islamic principles. Allah SWT said: 

ْ"On this day, all good and wholesome things have been lawful for you. Moreover, the food (slaughtered animals) 

of those who were given the Scripture is lawful for you, and your food is lawful for them (it is not wrong for you 

to offer them your food)." 

(Surah al-Ma’idah, 5:5) 

This verse states that all good and wholesome foods (ṭayyibāt) are lawful (halal) for Muslims as long as they 

meet the prescribed conditions. In this context, cultured meat may be considered halal if it originates from a halal 

animal slaughtered according to Islamic law and if the growth medium used is pure and non-harmful. This view 

is supported by the Islamic Fiqh Academy (Majma‘al-Fiqh al-Islami, 2019), which affirms that the permissibility 

of cultured meat depends on the source of the cells and the materials used in its production. Furthermore, the 

concept of ṭayyib in food selection also encompasses cleanliness, health and consumer safety as muslim 

consumers place great emphasis on hygiene and the integrity of food sources (Supian & Rashid, 2018). 

Therefore, if cultured meat fulfils the criteria of ḥalāl and ṭayyib, it has the potential to be accepted within Islamic 

law (Rahman et al., 2024). 

Another hadith narrated by Abu Waqid bin al-Laith, in which the Prophet Muhammad (SAW) said: 

يَ حَيَّةٌ فهَُوَ مَيْتةٌَ  يمَةِّ وَهِّ نَ الْبهَِّ عَ مِّ  . مَا قطُِّ

"Whatever is cut off from a living livestock animal is considered carrion (dead meat)." 

Based on this hadith, the tissue used must come from animals that have been slaughtered by Islamic law. 

Therefore, the biopsy method commonly used to obtain muscle cells for cultured meat must be critically 

assessed. The resulting tissue would not be considered halal if the animal remains alive during the extraction 

(Hamdan et al., 2018). However, for sea creatures, tissue extraction is considered halal, as their carcasses are 

permissible to eat without the need for slaughter, according to the verse: 

لَّ لَكُمْ صَيْدُ الْبحَْرِّ وَطَعاَمُهُ مَتاَعًا لَّكُمْ وَلِّلسَّيَّارَة  أحُِّ ِ 

"Lawful to you is the game from the sea and its food as provision for you and travellers." 

(Surah al-Maidah, 5:96) 

Nevertheless, the tissue must be taken from parts permitted by Islamic law, not from impure parts such as blood 

or faeces (Nordin, 2021). 

Fatwa and Islamic Scholars’ Views 

An important question arises in the context of cultured meat: are animal cells taken before slaughter considered 

carrion (bangkai)? According to Halim (2022), scholars have differing opinions. Some scholars believe that 

cells extracted for scientific purposes do not constitute actual meat and therefore do not fall under the category 

of carrion, as they have not yet formed edible meat structures. 

In Islam, carrion refers to animals that die without being slaughtered according to Shariah law and their meat is 

prohibited (haram) for consumption as stated in Surah Al-Baqarah, verse 173: 

ِّ ۖ فَمَنِّ اضْطُرَّ غَ إ لَّ بِّهِّ لِّغيَْرِّ اللََّّ يرِّ وَمَا أهُِّ نْزِّ مَ عَليَْكُمُ الْمَيْتةََ وَالدَّمَ وَلحَْمَ الْخِّ يمنَّمَا حَرَّ َ غَفوُرٌ رَحِّ يْرَ باَغٍ وَلََّ عَادٍ فلَََ إِّثْمَ عَليَْهِّ ۚ إِّنَّ اللََّّ ٌ 

"Indeed, Allah has only forbidden to you the dead animal, blood, the flesh of swine, and that which has been 

slaughtered in the name of anything other than Allah. However, whoever is compelled (by necessity), neither 
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desires it nor exceeds the limit (of necessity); there is no sin upon him. Truly, Allah is Most Forgiving, Most 

Merciful." 

However, according to the view of the Fatwa of the Islamic Fiqh Academy (Majma’ al-Fiqh al-Islami, 2018), 

the cells are still derived from animals that have not been slaughtered according to Shariah, making them syubhah 

(doubtful) in terms of permissibility, especially if no straightforward process of purification or istihalah 

(transformation) has occurred. Therefore, the issue of slaughter and the concept of carrion in the context of stem 

cells is highly significant and requires careful evaluation from both fiqh (Islamic jurisprudence) and scientific 

perspectives. 

In Islam, cleanliness and purity (taharah) are fundamental in determining food's permissibility (halal). 

According to the Malaysian Halal Certification Procedure Manual (JAKIM, 2020), if food or any ingredient 

used in its production is contaminated with impurities (najis), it affects its purity and renders it impermissible 

for Muslim consumption. Therefore, every ingredient and piece of equipment must be ensured free from najis 

and processed by strict hygiene principles. 

At the same time, the issue of industry transparency and the trust of Muslim consumers are crucial considerations. 

According to Halim (2022), Muslim consumers will only feel confident in using or consuming a product when 

there is clear assurance regarding the halal source of raw materials, a Shariah-compliant production process and 

valid, recognised halal certification. This aligns with Islamic principles, which emphasise halal compliance in 

legal terms and uphold integrity, transparency and social responsibility within the food industry (Ali et al., 2025). 

Ultimately, all parties producing food such as cultured meat must ensure complete transparency throughout the 

supply chain to maintain Muslim consumer confidence and adhere to Shariah requirements. 

Islam places great emphasis on the halal status of every food consumed by a Muslim. As Muslims, we must be 

vigilant about what is halal and haram and avoid doubtful (syubhah) matters. Allah S.W.T. commands Muslims 

to eat from what is lawful and reasonable (halalan tayyibah) and forbids following the footsteps of Satan, who 

incites humans to consume unlawful food, as stated by Allah S.W.T. in Surah Al-Baqarah, verse 168: 

لََّ تتََّبِّعوُْا خُطُوٰتِّ الشَّيْطٰنِّ اِّنَّه لَكُمْ عَدُ  ا فِّى الَّْرَْضِّ حَلٰلًَ طَي ِّباً وَّ مَّ بِّيْنٌ يٰٰٓايَُّهَا النَّاسُ كُلوُْا مِّ  وٌّ مُّ

"O humanity! Eat from what is lawful and good on the earth, and do not follow the footsteps of Satan. Indeed, 

he is a clear enemy to you." 

Several characteristics of food are halal and suitable for consumption, including having halal ingredients, 

slaughtering processes conducted according to Islamic law, being free from impurities and contamination, and 

the source must be obtained through lawful means (Noor et al., 2023). 

The use of cultured meat has been approved by Singapore, making it the first country to market cultured meat 

commercially (Umaina, 2024). However, the acceptance of cultured meat in Malaysia is still in its early stages 

and remains relatively unknown due to several challenges, such as its halal status. The Muftis and fatwa 

committees in Malaysia and several other fatwa institutions have expressed cautious views regarding the ruling 

on cultured meat (Mansoor, 2025). Islamic legal opinions emphasise several key conditions for cultured meat to 

be considered halal according to Shariah, namely: 

Sources of Basic Cells 

For cultured meat to be halal, the cells must be taken from animals that are halal and have been slaughtered 

lawfully according to Islamic Shariah. Taking cells from animals that are still alive and have not been 

slaughtered, or from impure parts such as blood and faeces, is prohibited (haram) because it is considered carrion, 

based on the Prophet’s hadith and Surah Al-Ma’idah, verse 3. 

ِّ بِّهِّ وَالْمُنْخَنِّقَةُ وَالْمَ  لَّ لِّغيَْرِّ اللََّّ يرِّ وَمَا أهُِّ نزِّ مَتْ عَليَْكُمُ الْمَيْتةَُ وَالدَّمُ وَلحَْمُ الْخِّ يحَة وَمَا أكََلَ السَّبعُُ إِّلََّّ مَا ذكََّيْتمُْ وَمَا ذبُِّحَ عَلَى  حُر ِّ يَةُ وَالنَّطِّ وْقوُذةَُ وَالْمُترََد ِّ

بالنُّصُ  ِ 
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"Prohibited to you are dead animals, blood, the flesh of swine, and that which has been slaughtered in the name 

of other than Allah, and those animals killed by strangling, or by a violent blow, or by falling, or by the goring 

of horns, and those eaten by wild beasts except what you can slaughter (before death) and those sacrificed on 

stone altars (to idols).". 

1. Medium and Process: The cell growth medium and other materials used in the production process of 

cultured meat must be halal and not contain haram substances such as pig-derived serum or alcohol. 

2. Safety and No Harm: Cultured meat must be safe for consumption and should not cause any harm. If 

there are health risks, then it is considered haram based on the Shariah principle that prohibits harm (la 

darar wa la dirar).  

The Fatwa Committee of the State of Penang emphasizes that a ruling on the consumption of cultured meat 

should not be issued hastily (Hamdan et al., 2024). They await further confirmation regarding the source of the 

cells, additives, and potential health impacts before issuing a definitive fatwa. This cautious approach aligns with 

the fatwa the Majlis Ugama Islam Singapura (MUIS) issued, which allows meat cultivation only if it meets strict 

halal conditions (MUIS, 2024). 

Meanwhile, the Fatwa Committee of the State of Pahang issued a declaration in September 2023 declaring 

cultured meat as haram (forbidden) for Muslims because it is currently produced using animal serum or blood 

plasma as a growth medium, and the consumption of blood plasma is considered haram according to Islamic 

law. (Portal Rasmi Jabatan Mufti Negeri Pahang, 2023) 

In conclusion, Malaysia's Muftis and fatwa committees emphasized that cultured meat can be considered halal 

if it meets the Shariah requirements regarding its source, additives, and safety. However, the official fatwa is 

still under evaluation and further study before a final ruling is issued (Shaharudin et al., 2025; Rosidi, 2024). 

CONCLUSION  

Cultured meat is a food biotechnology innovation with great potential in addressing the global shortage of animal 

protein supply (Post et al., 2020; Li et al., 2020). This is particularly relevant as the world population is projected 

to increase by 2050, along with a significant demand for meat products (Wageningen University & Research, 

2021). Singapore has become the first country in the world to approve the commercial sale of cultured meat 

(Lavars, 2020), opening opportunities for Malaysia to develop new cell-based food products. However, the use 

and production of cultured meat in Malaysia have not yet been widely emphasised, as the current supply of 

conventional meat remains sufficient and there is no urgent need to seek alternative sources (Erwan, 2024). 

Islam stipulates that food must be derived from halal, pure sources, free from impurities and not harmful (Tsani 

et al., 2021). Therefore, cultured meat production must be based on halal sources, including the cells used, the 

growth medium and the equipment involved (Rahmawati, 2023). All of these must be clean, free from any 

prohibited substances, and maintained in a state of purity throughout the process from beginning to end. The 

Fatwa Committee also emphasises that cultured meat can only be considered halal if the entire production 

process fully complies with Shariah principles and safeguards consumers from any elements of doubt (syubhah). 

However, there is currently no definitive fatwa that permits or prohibits the use of cultured meat. 

The development of global food technology requires Malaysia to be better prepared, particularly in 

understanding Islamic rulings on the production of cultured meat. This study explores issues related to its halal 

status, the source of cells, the biotechnology processes involved and the implications for the Muslim community. 

By providing an early guideline based on Shariah principles and scientific approaches, this study is hoped to 

benefit policymakers, halal food producers and Muslim consumers in formulating appropriate strategies should 

this technology be widely adopted. 

Overall, the issue of halal compliance in the production of cultured meat is an aspect that requires serious 

attention, particularly regarding the use of serum that may be derived from animals not slaughtered according to 

Islamic law. Efforts to replace animal-derived serum with plant-based alternatives represent a proactive step 

towards ensuring the product is suitable for Muslim consumers. Therefore, local research is greatly needed to 
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support the development of cultured meat that is innovative and aligns with Shariah principles (Adnan et al., 

2021). 

REFERENCES 

1. Adnan, M., Fadzil, S., Baharuddin, A., & Harun, M. (2021). Cultured meat as halalan toyyiban food: 

a maqasid review in preserving life (hifz al-nafs). Food Research. 

https://doi.org/10.26656/fr.2017.5(5).161.  

2. Ali, M., Alasmari, M., Majali, A., & Kaabi, Y. (2025). Integrating Justice and Benevolence Principles 

with Total Quality Standards in Food Institutions through Health Risk Management Systems. Journal 

of Information Systems Engineering and Management. https://doi.org/10.52783/jisem.v10i40s.7561.  

3. Al-Qaradawi, Y. (1994). The lawful and the prohibited in Islam (A. Shamis, Trans.). American Trust 

Publications. (Original work published in Arabic) 

4. Anis, N. A. A. (2024, February 6). jelasBERITA: Fakta mengenai daging kultur. BERITA Mediacorp. 

https://berita.mediacorp.sg/singapura/jelasberita-fakta-mengenai-daging-kultur-822076 

5. Baydoun, A. (2010). Cell Culture Techniques. 38-72. 

https://doi.org/10.1017/CBO9780511841477.003.  

6. Bioeconomy Corporation. (2023, March 16). Malaysia’s first RM20 million cultivated meat 

production facility is set to revolutionise the sustainable food industry. 

https://www.bioeconomycorporation.my/press-release/malaysias-first-rm20-million-cultivated-

meat-production-facility-set-to-revolutionise-sustainable-food-industry/ 

7. Bryant, C., & Barnett, J. (2018). Consumer acceptance of cultured meat: A systematic review. Meat 

Science, 143, 8–17. 

8. Burhanuddin, I., Shukri, A., Bakar, M., Sahid, M., & Adam, A. (2023). CULTURED MEAT: AN 

APPRAISAL FROM THE FIQH AND SUFI VIEWS OF MUSLIM SCHOLARS. Malaysian Journal 

of Syariah and Law. https://doi.org/10.33102/mjsl.vol11no1.373. 

9. Chandrababu, A., & Puthumana, J. (2024). CRISPR-edited, cell-based, future-proof meat and seafood 

to enhance global food security and nutrition. Cytotechnology, 76 6, 619–652. 

https://doi.org/10.1007/s10616-024-00645-y. 

10. Dohmen, R., Hueber, R., Martins, B., Gouveia, M., Zschieschang, S., De Vries, M., Caubergh, J., 

Eussen, R., Post, M., & Flack, J. (2025). Optimisation of skeletal muscle sampling for cultured fat 

production. bioRxiv. https://doi.org/10.1101/2025.01.22.634340. 

11. Erwan, S., & Ramlan, N. (2024). CULTURED MEAT TECHNOLOGY: UNVEILING 

AWARENESS AND HALAL PERCEPTIONS AMONG MUSLIM YOUTH IN MALAYSIA. 

International Journal of Advanced Research. https://doi.org/10.21474/ijar01/18609. 

12. Guo, R., Wang, J., Zhu, H., Zhou, G., Post, M., Ding, X., Wu, Z., Tang, W., Wu, J., & Ding, S. (2022). 

Production of cultured meat from pig muscle stem cells.. Biomaterials, 287, 121650. 

https://doi.org/10.1016/j.biomaterials.2022.121650. 

13. Haldar, S., Lahiri, D., & Roy, P. (2019). 3D print technology for cell culturing. 3D Printing 

Technology in Nanomedicine, 83-114. 

14. Halim, H. (2022). Isu kehalalan daging kultur dari perspektif syariah. Journal Syariah, 30(2), 115–

130. 

15. Hamdan, M. N., Ramli, M. A., & Ab Rahman, A. (2019). Penggunaan sel stem dalam pengkulturan 

daging: Analysis menurut perspektif hukum Islam [The use of stem cells in cultured meat: Analysis 

according to Islamic law perspective]. Journal of Fatwa Management and Research, 18(1), 8–24. 

https://doi.org/10.33102/jfatwa.vol18no1.2 

16. Hamdan, M., Post, M., Ramli, M., & Mustafa, A. (2018). Cultured Meat in Islamic Perspective. 

Journal of Religion and Health, 57, 2193-2206. https://doi.org/10.1007/s10943-017-0403-3.  

17. Hamdan, M. N., Post, M., Ramli, M. A., Kamarudin, M. K., Ariffin, M. F. M., & Huri, N. M. F. Z. 

(2021). Cultured meat: Islamic and other religious perspectives. UMRAN – International Journal of 

Islamic and Civilizational Studies, 8(2), 11–19. https://doi.org/10.11113/umran2021.8n2.475 

18. Handral, H., Tay, S., Choudhury, D., & Chan, W. (2020). 3D Printing of cultured meat 

products. Critical Reviews in Food Science and Nutrition, 62, 272–

281. https://doi.org/10.1080/10408398.2020.1815172. 

http://www.rsisinternational.org/


INTERNATIONAL JOURNAL OF RESEARCH AND INNOVATION IN SOCIAL SCIENCE (IJRISS) 

ISSN No. 2454-6186 | DOI: 10.47772/IJRISS | Volume IX Issue VII July 2025 

Page 4866 www.rsisinternational.org 

 

 

 

19. Harian, S. (2024, February 4). Tidak perlu terburu-buru keluar fatwa hukum makan daging kultur. 

Astro Awani. https://www.astroawani.com/berita-malaysia/tidak-perlu-terburuburu-keluar-fatwa-

hukum-makan-daging-kultur-456808 

20. Haris, A., Kashim, M., Mutalib, S., Shahimi, S., & Anuar, N. (2022). Scientific and Islamic 

perspectives about the Halal status of cultured meat. Saudi Journal of Biological Sciences, 

30. https://doi.org/10.1016/j.sjbs.2022.103501. 

21. Hong, T., Han, S., Shin, D., T., J., & Choi, J. (2021). Current Issues and Technical Advances in 

Cultured Meat Production: A Review. Food Science of Animal Resources, 41, 355 - 372. 

https://doi.org/10.5851/kosfa.2021.e14. 

22. Hossain, M. (2019). Consumption of Stem Cell Meat: An Islamic Perspective. IIUM Law Journal. 

https://doi.org/10.31436/iiumlj.v27i1.384.  

23. Hossain, M. S. (2021). Regulasi daging kultur menurut hukum Islam [Review of cultured meat 

regulation under Islamic law]. IIUM Law Journal, 27, 236–258. 

https://heinonline.org/HOL/Page?handle=hein.journals/iiumlj27&div=11&g_sent=1&casa_token=&

collection=journals 

24. Ideris, M. I. (2023, March 22). Potensi produk daging kultur di Malaysia. Kosmo Digital. 

25. Jabatan Kemajuan Islam Malaysia (JAKIM). (2020). Manual prosedur pensijilan halal Malaysia 

(Domestik), edisi 2020. Bahagian Pengurusan Halal, JAKIM. 

26. Kashim, M., Haris, A., Mutalib, S., Anuar, N., & Shahimi, S. (2022). Scientific and Islamic 

perspectives about the Halal status of cultured meat. Saudi Journal of Biological Sciences, 

30. https://doi.org/10.1016/j.sjbs.2022.103501. 

27. Kim, Y., Oh, S., Park, Y., Park, G., Park, S., Hur, S., Choi, J., Joo, S., Kim, K., Kim, G., & Cui, X. 

(2023). Culturing characteristics of Hanwoo myosatellite cells and C2C12 cells incubated at 37°C and 

39°C for cultured meat. Journal of Animal Science and Technology, 65, 664–

678. https://doi.org/10.5187/jast.2023.e10. 

28. Kurniasari, I., Wijaya, K., & Rahman, L. (2023). Manfaat Kebiasaan Pola Makan Menurut Prinsip 

Islam Halalan Tayyiban. Journal of Creative Student 

Research. https://doi.org/10.55606/jcsrpolitama.v1i5.2726. 

29. Lavars, N. (2020, December 2). Lab‑grown chicken on the menu in Singapore after world‑first 

approval. New Atlas.  

30. Lee, J., Kim, T., Kang, M., Park, M., & Choi, Y. (2024). Methods to Isolate Muscle Stem Cells for 

Cell-Based Cultured Meat Production: A Review. Animals: an Open Access Journal from MDPI, 

14. https://doi.org/10.3390/ani14050819. 

31. Lee, M., Park, S., Choi, B., Choi, W., Lee, H., Lee, J., Lee, S., Yoo, K., Han, D., Bang, G., Hwang, 

H., Koh, W., Lee, S., & Hong, J. (2024). Cultured meat with enriched organoleptic properties by 

regulating cell differentiation. Nature Communications, 15. https://doi.org/10.1038/s41467-023-

44359-9. 

32. Lewisch, L., & Riefler, P. (2023). Cultured meat acceptance for global food security: a systematic 

literature review and future research directions. Agricultural and Food Economics, 11, 1-

21. https://doi.org/10.1186/s40100-023-00287-2. 

33. Li, X., Zhang, G., Zhao, X., Chen, J., Zhou, J., & Du, G. (2020). Challenges and possibilities for bio-

manufacturing cultured meat. Trends in Food Science and Technology, 97, 443–450. 

https://doi.org/10.1016/j.tifs.2020.01.026. 

34. Lubis, A., & Muazzul, M. (2023). THE CONCEPT OF HALAL FOOD BASED ON ISLAMIC LAW 

PERSPECTIVE. Proceedings of Annual Conference on Islamic Economy and 

Law. https://doi.org/10.21107/aciel.v2i1.130. 

35. Majlis Ugama Islam Singapura (MUIS). (2024, February 3). Fatwa on Cultivated Meat.  

36. Majma‘al-Fiqh al-Islami. (2018). Qarārāt wa tawsiyāt Majma‘ al-Fiqh al-Islami: Al-daurah al-

thāniyah wa al-‘ishrīn, 1439H/2018M. Jeddah: Organisation of Islamic Cooperation (OIC). 

37. Majma’ al-Fiqh al-Islami. (2019). Qarār Majma’ al-Fiqh al-Islami bi-Shā’n al-luḥūm al-mustanbat 

min al-khalāyā al-ḥayawāniyyah [Resolution of the Islamic Fiqh Academy on cultured meat]. 

Majma‘al-Fiqh al-Islami, OIC. 

38. Mansoor, Z. (2025, June 17). Challenges, sensitivities dent lab-grown meat uptake.  

39. Meat for Muslims. Green Queen.  

http://www.rsisinternational.org/


INTERNATIONAL JOURNAL OF RESEARCH AND INNOVATION IN SOCIAL SCIENCE (IJRISS) 

ISSN No. 2454-6186 | DOI: 10.47772/IJRISS | Volume IX Issue VII July 2025 

Page 4867 www.rsisinternational.org 

 

 

 

40. Matveeva, A., Yalunina, E., & Potys'ev, O. (2025). Prospects for the development of artificial 

41. Meat: economic, environmental and technological aspects. International Journal of Applied Sciences 

and Technology Integral. https://doi.org/10.55186/2658-3569-2025-1-60-74. 

42. Mridul, A. (2025, June 5). Leading Islamic Authority approves consumption of cultivated 

43. Mustafa, A. R. (2024, January 28). Teknologi daging kultur: Bersediakah Malaysia? 

MajalahSains.https://www.majalahsains.com/teknologi-daging-kultur-bersediakah-malaysia/ 

44. Nakyinsige, K., Man, Y. B. C., & Sazili, A. Q. (2012). Halal authenticity issues in meat and meat 

products. Meat Science, 91(3), 207–214. 

45. Noor, N. M., Azmi, N. A. N., Hanifah, N. A., & Zamarudin, Z. (2023). Navigating the Halal Food 

Ingredients Industry: Exploring the present landscape. Halalsphere, 3(2), 32–43. 

https://doi.org/10.31436/hs.v3i2.80 

46. Noordin, M. F. (2001). Pemakanan menurut perspektif Islam. Kuala Lumpur: Utusan Publications & 

Distributors Sdn. Bhd. 

47. Park, S., Park, G., Oh, S., Park, Y., Kim, Y., Kim, J., & Choi, J. (2023). Investigating proliferation 

and differentiation capacities of Hanwoo steer myosatellite cells at different passages for developing 

cell-cultured meat. Scientific Reports, 13. https://doi.org/10.1038/s41598-023-40800-7. 

48. Portal Rasmi Jabatan Mufti Negeri Pahang - HUKUM MENGENAI KAJIAN AWAL PENENTUAN 

HUKUM MEMAKAN DAGING KULTUR (CULTURED MEAT) MENURUT PERSPEKTIF 

ISLAM DAN SAINS. (n.d.). https://mufti.pahang.gov.my/fatwa/2023/hukum-mengenai-kajian-awal-

penentuan-hukum-memakan-daging-kultur-cultured-meat-menurut-perspektif-islam-dan-sains 

49. Post, M. J. (2012). Cultured meat from stem cells: Challenges and prospects. Meat Science,92(3), 

297–301. https://doi.org/10.1016/j.meatsci.2012.04.008 

50. Post, M., Levenberg, S., Bryant, C., Negowetti, N., Verzijden, K., Kaplan, D., Genovese, N., 

Moutsatsou, P., & Fu, J. (2020). Scientific, sustainability and regulatory challenges of cultured meat. 

Nature Food, 1, 403 - 415. https://doi.org/10.1038/s43016-020-0112-z. 

51. Prasetyo, A. D., & Sari, D. H. (2021). Pengantar Bioteknologi. Guepedia. 

52. Rahman, M., Razimi, M., Ariffin, A., & Hashim, N. (2024). Navigating moral landscape: Islamic 

ethical choices and sustainability in Halal meat production and consumption. Discover Sustainability. 

https://doi.org/10.1007/s43621-024-00388-y.  

53. Rosidi, M. H., Mokhtar, A. W. B., & Majid, M. N. A. (2022). The Role of Maqasid al-Shari’ah as a 

Fundamental Ethics in Social Media Use. International Journal of Academic Research in Business and 

Social Sciences, 12(4), 1285–1301. 

54. Rosidi, M. H. (2024). Fatwa Institutions in Malaysia: Navigating Current Challenges and 

Changes. International Journal of Research and Innovation in Social Science, 8(9), 2375–2385. 

55. Sahid, M., Adam, A., Burhanuddin, I., Bakar, M., & Shukri, A. (2023). CULTURED MEAT: AN 

APPRAISAL FROM THE FIQH AND SUFI VIEWS OF MUSLIM SCHOLARS. Malaysian Journal 

of Syariah and Law. https://doi.org/10.33102/mjsl.vol11no1.373. 

56. Salaam Gateway - Global Islamic Economy Gateway.  

57. Shaharudin, N. H., Ahmad, M. F., & Zulkifli, R. (2025). Isu kehalalan daging kultur dalam perspektif 

syariah dan sains: Satu analysis awal. Journal Halal Malaysia, 17(1), 45–60. 

58. Shepherd, B. (2022, September 26). Lab‑grown meat: How it is made, sustainability and nutrition. 

Live Science. Retrieved from https://www.livescience.com/lab‑grown‑meat  

59. Steiner, U. (2020). Biotechnology. Fachenglisch für BioTAs und BTAs, 1 - 

80. https://doi.org/10.1007/978-3-662-60666-7_1 

60. Supian, K., & Rashid, N. (2018). The Role of Supplier, Top Management and Government in Halal 

Practices Integrity of Malaysian Food Business. International journal of Asian social science, 8, 549–

559. https://doi.org/10.18488/journal.1.2018.88.549.559.  

61. Shaikh, S., Lee, E., Ahmad, K., Ahmad, S., Chun, H., Lim, J., Lee, Y., & Choi, I. (2021). Cell Types 

Used for Cultured Meat Production and the Importance of Myokines. Foods, 

10. https://doi.org/10.3390/foods10102318. 

62. Umaina (2025, February 5). Daging kultur: Cabaran, peluang dan masa depan dalam industry halal. 

University Sains Islam Malaysia (USIM). https://www.usim.edu.my/news/in-our-words/daging-

kultur-cabaran-peluang-dan-masa-depan-dalam-industri-halal/ 

63. University Teknologi MARA, Negeri Sembilan. (n.d.). Daging kultur: isu dan manfaatnya / Hisam  

http://www.rsisinternational.org/


INTERNATIONAL JOURNAL OF RESEARCH AND INNOVATION IN SOCIAL SCIENCE (IJRISS) 

ISSN No. 2454-6186 | DOI: 10.47772/IJRISS | Volume IX Issue VII July 2025 

Page 4868 www.rsisinternational.org 

 

 

 

Satari  - UiTM Institutional Repository. 

64. Wageningen University & Research. (2021, October 14). Meta-analysis shows that future food 

demand will increase between 35% 56% from 2010 to 2050. https://www.wur.nl/en/news-wur/show-

day/Meta-analysis-shows-that-future-food-demand-will-increase-between-35-56-over-the-period-

2010-2050.htm 

65. Yee, J. (2024, February 2). Lab‑cultivated meat can be halal if it meets requirements: S’pore Fatwa 

Committee. Mothership.SG. Retrieved July 2, 2025, from https://mothership.sg/2024/02/lab-halal-

meat-muslim-muis/ 

66. Zhao, C. (2023). Cell culture: an in vitro model system and a promising path to in vivo 

applications. Journal of Histotechnology, 46, 1–4. https://doi.org/10.1080/01478885.2023.2170772. 

67. Zou, L., Liu, W., Chen, X., & Wang, Y. (2023). An Overview of Recent Progress in Engineering 

Three-Dimensional Scaffolds for Cultured Meat Production. Foods, 

12. https://doi.org/10.3390/foods12132614. 

 

 

 

 

http://www.rsisinternational.org/

