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ABSTRACT

Vinegar is one of the oldest condiments, extracted through the process of fermentation
and known to be Prophet Muhammad (S.A.W.)’s one of many favourite foods. For this
research, it is focused on investigating various types of vinegar and its zukm (ruling)
from the standpoints of figh, science, Malaysian Food Act and Regulation and National
Fatwa Council. A study upon the status of ruling depending on types of vinegar is
utmost crucial, given how there has yet to be a clear guideline in determining ruling
across various brands to this very day. Therefore, a further study to clarify its halal
status from an Islamic perspective would help in harmonising humerous opinions that
have existed among fugaha’. As a whole, the main objective to this study is to analyse
and verify the halal status to different types of vinegar available in the Malaysian
market. It is determined through the concept of al-tazawwul as to decide figh, based on
multiple sources on Islamic ruling in classifying the chosen samples into the following
three classes: halal, haram and shubhah (doubtful). It is supported with a detailed
laboratory research by examining the percentage of both alcohol and acetic acid in
vinegar, whereby its result can be used as a guideline in verifying the halal status of
respective types. Twenty-five (25) different types of marketed vinegar, produced from
different sources and imported from various countries are chosen as the sample. This
includes 15 vinegar products in which do not have halal logo on them, while 10 of which
that do, 7 products that are extracted through a traditional method and 18 products that
are industrially produced (fast-fermentation). By the end of the study, it is found that
there are two products classified to be haram, specifically two (2) of them, while the
other twenty-three (23) are certified to be halal. In addition to that, it is also found that
vinegar product labelled as halal do follow the shari‘ah regulations set by both
Malaysian Fatwa Council and JAKIM. Few suggestions and inputs are likewise
presented towards the involving parties within this halal industry, let it be the
government or respective private organisations to further solidify the halal ruling of
products that are generally produced through fermentation such as vinegar or any
vinegar-based products. With the validation of halal involving vinegar products, it
would be improved the well-being of society and country, simultaneously increase the
marketability of every vinegar labelled as halalan rayyiban, not only locally, but
likewise internationally.
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Al-Jahiliyyah
Al-Khamr

Al-Khall

Al-Khall al-Fasid
Al-Khall al-Sahih
Al-Khall al-Shubhah
Al-Khilaf
Al-Ma'f/al- ‘Afw
Al-Makan
Al-Makrith
Al-Masalih al-Mursalah
Al-Mashagqgah
Al-Maslahah

Al-Mu ‘asirah
Al-Mubah

Al-Mufti

Al-Mujtahidin
Al-Muhaddithin

Al-Muriinah
Al-Mutahallil
Al-Nabidh

Al-Najs

Al-Nakhlah

Al-Nass al-Sarih
Al-Niyyah

Al-Qabilah

Al-Qa ‘idah

Al-Qaniin al-Wad ‘iyyah

Al-Qar 7

al-Qawa ‘id al-Fighiyyah
Al-Qiyas

Al-Rajih

Al-Rurab

Al-Salaf al-Salih
Al-Sahih

Al-Shart‘ah al-Ilahiyyah

Al-Shubhah
Al-Shumiil
Al-Ta ‘arud
Al-Ta ‘am

The age of Ignorance of the ‘Arabs in the pre-Islamic
age

Every kind of an intoxicating substances that
intoxicates and cause mixed-up the brain and mind
Vinegar

Haram vinegar

Halal vinegar

Doubt vinegar

Contradiction

Permissible

Place-based

Disapproved

Unrestrained interests

Hardship

Goodness

Contemporary

Permitted

An Islamic jurist qualified to issue a nonbinding opinion
(fatwa) on a point of Islamic law.

Muslim jurist who is qualified and sanctioned to make
ultimate legal and religious decisions

Islamic scholar who specialised in the fields of
al-Hadith

Flexible

Something that has changed

Traditional beverage made from raisins/grapes or dates
steeped in water

Filth

Dates

Clear text

Intention

Tribe

Method

The laws that are devised by the mujtahidin in
determining a new iukm (ruling) that is not explicitly
stated in al-Qur’an and al-Hadith

Definite

Legal maxims of Islamic law

Analogy

Strong

Fresh dates

First three generations of Muslims
Valid/legal/clear

The laws that are explicitly stated in al-Qur’an and
al-Hadith and cannot be modified or changed
Obscurity/vagueness/uncertainty/doubt
Comprehensive

Contradiction

Common food

Xviii



Al-Taghayyur al-4hkam
Al-Tahawwul
Al-Tahawwul al-Fasid
Al-Tahawwul al-Sahth
Al-Tahir

Al-Tamar

Al-Takhallul
Al-Takhammur

Takhlil al-Khamr
Al-Thawabit al-Diniyyah
Al-Turath

Al-‘Urf

Al-Usialiyyiin

Al-Wasitah
Al-Zaman
Al-Zannt

Zanni al-Dilalah

Changing of law

Transformations

Incomplete transformations
Complete transformations

Clean

Dates

Process of acetification.

Process of alcoholic transformation
Alteration of khamr into vinegar
Default religious laws

Islamic classical books

Tradition or custom

Islamic scholar who specialised in the fields of figh and
usz/ al-figh

Intermediary

Time-based

Speculative

Relative evidence

Xix



TRANSLITERATION TABLE

5 z
uy\-‘ s
& sh
o S
= d
L t
- z
4
¢ on
o f
Short vowels Long vowels
_ a C a
Z u 3 u
Diphthongs Double
= ay 3 uww
5 aw & iyy

XX



CHAPTER ONE

INTRODUCTION

1.1 BACKGROUND OF STUDY

Nowadays, vinegar is one of the products that is highly popular around the world,
including both in Islamic countries like Saudi ‘Arabia and Malaysia as well as Western
countries like the United States of America and United Kingdom. Many countries have
started to produce vinegar products and other products that utilize vinegar as their main
ingredient such as sauce, soy sauce and mayonnaise. Vinegar can be used as one of the
measures to improve the way of life and enhance the quality of food (Bhalla and Savitri,
2017). Therefore, vinegar is seen as potential generator of the country's income due to
the demand and increase in world's population, with an approximate worth of nearly
millions of dollars per year (Tan, 2005).

Radiant Insights Inc. (2018) stated that the global vinegar market is estimated
to grow more than 6.74 % from 2017 to 2021 as product types and applications,
disposable incomes, and health awareness are continuously across the globe. Europe
was the biggest market for vinegar in 2017, followed by North America, Asia Pacific,
Latin America, Middle East, and Africa (Radiant Insights Inc., 2018). By the end of
2024, the global vinegar market is estimated to reach about 54,772 mt for balsamic
vinegar, 13,427 mt for apple cider vinegar, 14,297 mt for white wine vinegar, 31,720
mt for red wine vinegar, 7,539 mt for rice vinegar, 31,720 mt for red wine vinegar and

8,541 mt for malt vinegar (Persistence Market Research, 2018).



The production of consumer's product especially food and beverages products
that utilize vinegar is increasing across the globe and this phenomenon is due to the fact
that vinegar is an acetic acid or ethanoic acid, a weak organic chemical mixture that
exhibits distinct sour taste that is useful in a lot of food, beverages as well as for other
purposes (Nur Yuhasliza and Shaiful Adzni, 2016).

A preliminary survey found that the ingredients and main composition of
varieties of food products in the Malaysian market consist of vinegar, among that
products such as Tamin Chilli Sauce which is produced by the Zamani Hj. Tamin Sdn.
Bhd., Lady's Choice Real Mayonnaise from Unilever (Malaysia) Holdings Sdn. Bhd.,
Al Brand's sauce which is produced by Riviera Trading Company (Singapore) and The
Original HP Sauce by HP Foods hayes Middx (United Kingdom). Vinegar is a potent
substance which can be utilized for a lot of daily uses; the use of vinegar is not restricted
to the food and beverages industry only (Yamani, 1996; Ahmad, 2000), it can also be
used as the best alternative for food preservative especially in developing countries
where the technology for food preservation is still limited (Solieri and Giudici, 2009;
Giudici, Lemmetti and Mazza, 2015).

Besides that, vinegar is also used as ingredient in medicine and cosmetic
products, as cleaning agents for kitchen and toilet tools, to kill germs and as Glyphosate
alternative in eradicating mites that spoil plants and fertilizer for plants such as
vegetables and fruits (Fiola and Gill, 2017). However, along with the increase in
demand for vinegar products on the market and the widespread use of vinegar in the
global food industry, Muslim consumers are seen to be less sensitive in choosing

vinegar products with the halalan rayyiban status (Republika, 2018).



Generally, the public perceives vinegar as a halal food which is also part of the
prophet's sunnah, thus leading to them making a simple conclusion that all vinegar
products are halal and can be used or consumed. However, in reality shows the opposite,
for example the use of wine vinegar in Malaysia is still widespread as some of the people
are confused with regard to its use although the Mudhakarah of the Fatwa Committee,
of the National Council for Islamic Affairs, has been conducted on 4-6 April 2006 and
State of Selangor Farwa Committee Meeting has decided that the use of wine vinegar
is haram in June 2006 and the issue persists as a polemic among Muslim consumers
(MJFMK, 2006; MJKFNS, 2006; Utusan Malaysia, 2010).

In addition to that, some of the manufacturers marketed their vinegar products
despite not reaching mature fermentation level, leading to vinegar with high level of
alcohol, which is haram in Islam.Vinegar is one of the oldest products that is produced
through a double fermentation process, in which the process cannot be skipped in the
production of vinegar as it plays the main role in the production of vinegar. This process
is crucial as it changes sugar to alcohol in the first fermentation process, followed by
changing alcohol to become acetic acid in the second fermentation process (Breidt et
al., 2013).

As a product that is produced by the fermentation process, vinegar is definitely
associated with issues related to alcohol, as all products that go through the fermentation
process invariably consist alcohol, whether directly or indirectly (Sanchez, 2008).
Alcohol is part of the chemical substance group that is colorless and has a pungent smell
which either goes through natural or synthetic fermentation process based on

carbohydrates (Mohammad Aizat Jamaludin, 2015).



Alcohol is not only found in khamr! but alcohol can also be found naturally in
fruits and condiments such as vinegar (Anis Najihah and Wan Nadiah, 2014; Anis
Najihah et al., 2014). The quality of vinegar that is produced before the ideal period of
fermentation will be low in terms of its quality and the percentage of alcohol through
the process of becoming vinegar will be affected and this leads to high alcohol content
which makes the vinegar is classified as haram. Halal vinegar undergo through the
process of al-tahawwul al-sahih (perfect transformation)? which produces vinegar that

is free of alcohol and other shubhah (doubt) contents.

1.2 PROBLEM STATEMENT

Generally, vinegar is categorized as halal food which is also one of the favourite food
of Prophet Muhammad's (S. A. W). However, there are many types of vinegar on the
global market and Malaysian market which are still vague in terms of their halal status.
This situation has raised a serious question, whether the vinegar that available in the
markets are considered as one of the favourite food of Prophet Muhammad's or vice
versa as some of the vinegar products have the halal logo whereas the others do not
have the halal logo but are still available in the Malaysian market and used by Muslim
consumers. Some vinegar products are produced by using a haram source such as khamr
while the others are produced by using a halal source but do not undergo through the

al-tahawwul al-sahih (perfect transformation) process which cause high alcohol residue

1 Khamr is the name for every kind of an intoxicating substances whether made from grape, raisins, honey
and its equivalent. Anything that intoxicates and cause mixed-up the brain and mind is called khamr
and every khamr is haram. See: Ibn Hajar al-‘Asqalani in Fatk al-Bart Sharh Sahih al-Bukhari. Vol.
10. P. 34-45. In this study, the word khamr is used to refer to the intoxicant alcohol produced in the
process of al-takhammur.

2 Al-Tahawwul al-sahih is a concept to determine the halal status of sakik vinegar (halal vinegar) which
is halalan rayyiban, for explanation regarding this concept, please refer to page 116 in the Part 3 Chapter

Two The concepts of al-tazawwul as an alternative determination of halal status of vinegars.



