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Summary:
The purpose of this study is to elucidate the most
important of damages caused by food industry and how
people should behave toward them. It poses the following

problem: What factors contributed to spread of food
industry? What is the role of the government’s legislations,
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jurisprudential councils and experts in raising the
populations’ awareness and preventing them from its
hazards?

In this research, an inductive approach is used to examine
the damages of certain foods on health, and an analytical
approach to evaluate these fears and how to avoid them by
sensitizing, correcting concepts and reconsidering the
positions of legislation and fatwa about these products. It
seeks to indicate the most the most significant damages
caused by food additives, genetic engineering, excessive use
of pesticides and hormones as well as modified cattle food,
and to to show the gaps in the following fields:

* Legislative: lack of legal cover, abuse and absence of
rigor in application.

* Scientific: the existence of fatwas that justify the facts.

* Practical: the inability of Muslims to produce their own
wholesome food, and the indifference of experts towards
identifying these damages and sensitizing the population,
which led to the spread of ignorance and apathy.

The research has led to the following conclusions:

- Islam orders us to eat wholesome food and forbids
anything that harms the body, the mind or religion.

- Many bad eating habits are due to ignorance and
indifference, and certain‘fatwas help to alleviate the gravity
of the situation and to justify the reality of things.

Keywords: Additives, Toxicity, facilitation, Istihala,
Istihlak.
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Introduction

Allah has allowed us to eat only wholesome, pure and
harmless food.

He said: “O people! Eat of what is lawful and
wholesome on earth, and do not follow the footsteps of
Satan. He is to you an open enemy” (al-Bagara, 168). The
Almighty has linked permission and prohibition to
reasonable causes for human’s benefit.
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Nowadays, processed foods are attracting people's
attention more than ever before because of the addition of
many products whose source as well as their
manufacturing process, utility and harm are known only to
a small number of people whereas the majority of them
consume without even asking.

Our Islamic countries continue to import more and
more foods decorated by experts, and modified by
biotechnologists, whose sole purpose is achieving more
and more profits.

Despite the enactment of legislations to control the
situation and to study the food ingredients and additives in
order to reduce their damage, many of these laws have not
been applied in the field, because of several factors:

- The large companies’ dominance of food industry
markets.

- Constant innovations in manufacturing methods, and
fierce limitless competition.

- Cryptography and concealment of many substances
that are introduced in food under the pretext of
"confidentiality"!

- People’s ignorance and indifference.

- The existence of legal lacunas and even ‘fatwas’
contributing to the consolidation of this reality. Author(s)
are responsible for the completeness of their manuscript
file. The committee will not accept the incomplete file.

Part 1- The main damages caused by food
processing

1. 1. People's concerns:

Since 1958, attention has been paid to additives especially
when the American Food Act,” Delany Clause”, stated that the
use of any food additives which cause cancerous tumors for
experimental animals must be prohibited®* Since then, additives
have become one of the hottest and controversial topics.

In 1969, a Canadian laboratory reported that the artificial
sweetener "cyclamate™ was carcinogenic, despite of being used
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for more than 20 years. Hence, the campaign against all
chemical substances added to food emerged.

After that, several researches on colouring, preservative and
flavouring substances and their damages were issued. This led
the competent authorities to reconsider their evaluation of
additives.

The term additive coincided with the end of World War 11
when many synthetic matters were added to food. Between 1949
and 1960, more than 400 new additives were created, and in
1970, 2500 additives were used in America.

The regulations about processed food in general, and
additives in particular, began in the early 20th century to avoid
any toxic or bacterial risks to the consumer. In Europe, each EU
country has taken its position and established its own laws. A
communication network to exchange information between these
countries has also been expanded and it led to the unification of
those laws. From 1957 to 1988, long negotiations and difficult
discussions were held in order to achieve this legal unity and
bring legislations closer. The first step of the agreement was the
E-numbers on 15 May, 1985. In December 1988, the EU
Member States issued legislations, which specify additives to be
used in human food, and were subsequently completed in 1994
and 1995.

Globally, several organizations have shown interest in the
issue since the 1950s, such as the Executive Committee of the
World Health Organization ‘WHO’ and the Food and
Agricultural Organization ‘FAO’. In 1956, Joint Expert
Committee for Food Additives ‘JECFA’ started evaluating the
safety of food additives. It took in charge the determination of
the ADI (Accepted Daily Intake) during its first session in
Rome. In 1958, the FDA’s (Food and Drug Administration) law
was amended. The Delaney clause was cited. In 1962, the WHO
/ FAO Conference issued a recommendation calling for
international food standards.
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The executive organism of this project; “Codex
Alimentarius” was created in 1964. It issued a decision requiring
labelling in order to guarantee the consumer’s safety*

However, many facts distort this concern to ensure the
consumer’s safety as:

- The presence of foods that manufacturers are not required to
mention their additives, such as bread, vegetables and meat
which has been treated with hormones and antibiotics®

- Existence of accumulation and uncontrollability. Additives
are often associated with a particular type of food, such as nitrite
in cheeses and meat products, as well as in ice cream and
confectionery. Many of the consumers of these foods exceed the
daily dose intake®.

Although the list of additives that are Generally Recognized
As Safe “GRAS” has been issued by the Food and Drug
Administration (FDA), in 1968, controversy arose over
monosodium glutamate and the group of cyclamates which were
then considered carcinogens®. Consequently, a broad campaign
was launched against additives and food processing in general®.

People's concerns have been aggravated by the emergence of
diseases such as foot-and-mouth and mad cow diseases. The
uncontrolled outbreak of these diseases has led to a loss of
confidence in the organs and systems in charge of food safety
control. Some incidents of neglect and fraud have also raised
their fear, such as the chicken dioxin scandal in Belgium.

The purpose was always to reduce costs and to make more
profit. A member of a Consumers Association declared: "We
have always felt that our food is safe. We think our food is
controlled, and if it were not safe it would be discarded. We are
wrong! Some manufacturers take advantage of people's naivety
to maximize profits by recycling waste, as evidence of this the
emergence of the mad-cow disease, chicken dioxin, GMOs, and
hundreds of drugs that are withdrawn from the market annually
after the irreparable damages they cause”.
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1. 2. Potentially harmful substances.

1. 2. a. Food Additives:

At the top of the list come the colorants. Most of them do not
degrade in the intestine or in the liver, such as Tartrazine E102,
Allura Red E129, and Curcumin E100. Some of them are
suspected to cause tumors, such as liposoluble Azoic tints’. The
colorants also cause allergies to some individuals, especially the
tartrazine, also called FD & C yellow N 5 which is widely used
in beverages, sweets, ice cream and biscuits®.

In 1973, the American pediatrician Benjamin Feingold
conducted a study linking tartrazine to attention deficit
hyperactivity disorder (ADHD)® Allura Red E129, also called
FD & C red N 40, was accused of causing fetal malformations
and genetic mutations. It is proscribed in the European Union,
Britain, Switzerland and Sweden'°.

In 1979, an American study proved that Erythrosine E127
caused thyroid cancer and physiological disorders to laboratory
mice!!. Canthaxantine E161g, added to sausages, fish feed and
chicken to color their eggs; causes skin damage and retinal
injuriest?!

Sodium, potassium and calcium propionate used in bread,
desserts and some meat products are notorious preservatives.
Studies have shown that they caused cancer to experimental
animals after consuming them for long periods®®

Sodium nitrite E250 and Potassium nitrite E249 which are
used to preserve meat products and some types of cheese cause
high blood pressure, and can be converted in the presence of
amines to carcinogen nitrosamine®,

Some antioxidants, such as BHA E320 and BHT E321
promote cancer growth and cause liver and thyroid hyperplasia
in mice. They are found in many foods such as cheese, mashed
potatoes and ready-made soups. Although it is one of the most
effective antioxidants in oils, especially frying oil, only seven
EU countries allow them to be used®®.

Sodium Glutamate E621, which is added to soups and meat
products in particular, causes an allergy called Chinese kitchen

6




Afak Ilmia Journal ISSN: 1112-9336
Volume: 11 / Number: 04 Year 2019 Serial number 21

syndrome'®. Its symptoms are headache, chest pain, muscle
stiffness... It also affects the visual acuity by damaging the retina
and causes glaucoma’.

Saccharine E954, cyclamate E952 and aspartame E951 are
likely to cause cancerous tumors. It has been shown that they
cause bladder, testicular and brain cancer in experimental
animals?®,

Despite these facts, the consumer is often misled by
advertising, which is only interested in marketing, even by
spreading lies and covering up the defects and shortcomings.

1. 2. b. Genetic Engineering:

The first genetic modification happened in 1973 on
Escherichia Coli. Then, it spread for other living organisms. The
first meeting of scientists specialized in the field to study the
prospects of these new technologies and risks, was held in 1975
in California. In 1977, the decision to allow these manipulations
was taken provided that they are adequately controlled®®.

Until now, agricultural crops represent the main group of
transgenic organisms used in the chain of human processed
foods?°. Today, about 60% of processed foods in industrialized
countries, 29% of the world's edible oil and 62% of the cattle
protein  powder contain genetically modified soya®.
Subsequently, Round-up has become the best-selling pesticide
in the world, in spite of its dangers on health and environment??.

Several associations and organizations in many countries
have23opposed GMOs projects because of their unforeseen
risks=.

The two main sources of concern for human health about
GMOs are:

1- They cause allergies to some people. Arpad Puszt was the
first to draw attention to this problem. In 1995, he studied rats
fed by potatoes which were genetically altered to produce lectins
GNA,; a natural insecticide, to protect them against aphids. He
found that the potatoes damaged the animals’ gut, other organs,
and their immune system??.
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2 - The bacteria - especially the ones that live in the human
intestines - may acquire resistance to antibiotics. The marketing
of Flavr Savr tomato has raised concerns about the existence of
kanamycin-resistant gene in it. Kanamycin is a drug that has
been used as a last resort in the treatment of rebel pulmonary
tuberculosis. Ampicillin - which is a marker in many genetically
modified plants- is widely used in treatments requiring multiple
biotherapy?°.

It is known that the resistance phenomenon has greatly
reduced the list of effective antibiotics?.

Producers and legislators in the United States have eased the
seriousness of the situation, considering that transgenic plants
are equivalent to traditional plants according to what they called
the Principle of Substance Equivalence which allowed the
marketing of these substances without labeling them nor
studying them sufficiently.

Part 2: The Islamic countries’ reality about processed
foods

It is regrettable that the Islamic nation does not produce most
of its food. However, it rather relies on developed countries that
do not observe the minimum Islamic standards in food
processing. The affliction lies in the importation of these foods
which contain hidden material that most people do not know,
and the labeling does not give relevant details, in addition to the
rapid development of new materials and the lack of awareness
among Muslims.

2.1 Legislation:

The Muslim countries have stated regulations and enacted
food laws lately. Their interest was limited to meat and its
derivatives, while the rest of the processed foods were only
slightly studied and classified. However, in spite of these
legislations, there were several shortcomings and abuses;
including:

- The great ignorance of these materials, their sources and in
which foods they can be found.
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- Labels are generally defective and not given any importance
by customers. Most of them are even unable to read them,
understand and decipher their symbols.

- Some manufacturers often exceed the allowed intakes by
either cheating, or ignorance. They exceed the daily dose to give
more attraction to their product by supplying the amount of the
additives, without knowing that they may have the most serious
consequences on the consumers’ health. All this occurs in the
absence of strict control and lack of technical equipment
necessary for conducting laboratory analysis.

As for genetically modified organisms, as long as
international legislation considers them equivalent to traditional
foods and does not impose labeling on them, their absence from
our markets becomes impossible. Since no sign or trace
indicates the modified foods from others!

2.2. Fatwas between exaggeration and negligence.

2.2. a- “Istihala” and “Istihlak”

It is observed that some “fatwas” tend to justify this situation,
and even call for its continuation, based on some fundamental
principles as “Istihala” , “Istihlak™?’, the claim of the lift of
embarrassment and facilitation.

For instance, the Islamic European Council issued a fatwa on
food additives stating:

“These materials referred to by the letter (E) plus a number
do not affect the purity of food or beverages ... If any food or
beverage contains some of these additives, it remains originally
permissible. Our religion is simple. Allah does not enjoin upon
us to search and dig in similar situations” 2.

Thus, came the fatwa general and decisive! According to
what is stated, all of these substances have been transformed by
“istihala” which means “the turning of the nature of any matter
and the changing of its characteristics.”

This leads to believe that these harmful substances have been
transformed and become harmless. Such fatwas let the door
wide-open for this situation to go on and to companies to make
more profits at the expense of people’s health.
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Some others rely on “Istihlak” -which means the
disappearance of the impure matter (najis) in a big quantity of
pure fluid to the extent that none of its effects remains- claiming
that the amount of additives is so small that it does not deserve
any attention.

But when we examine this situation, we find out that:

All the sacred texts give most importance to the effects of
those substances.

It goes without saying that food additives and contaminants
have great effects and make obvious changes even if they are
added in insignificant quantities®.

An obvious example of this is the toxic dioxin; 4 picograms
may cause terrible harm®®. According to the European law CE
396/2005 on contaminants in foods: "The percentage of traces
shall not exceed 0.01 milligrams per kilogram except as
provided by law"3t. Therefore, these ratios are very influential,
despite their limited quantity.

In contrast to the exactitude and precision in food processing
in the West, some Islamic studies contain too many
generalizations and are far from scientific accuracy.

The "Islamic Vision" Conference stated: «A jurisprudential
norm affirms that the ‘rare’ is unconsidered because the rulings
are based on the ‘most’. Small percentages such as 2% and 3%
are not taken into consideration, because the rulings must be
related to the most!” 32,

In addition to that, the accumulation of these unwholesome
substances must be given utmost consideration because foods
are repeatedly consumed. If a harmful substance accumulates in
the body, after a short period, it will be capable of causing
serious damages.

It is noted that there is a lack of accuracy in the specification
of the scientific concepts and the ascertainment of the reason
(tahgiqg al manat).
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2.2. b- Facilitation and lifting of embarrassment

Nowadays, it is noticed that many Muslim scholars tend to
adopt the principle of facilitation and lifting of embarrassment
when dealing with these matters.

For instance, one of them said: "We would like Muslims to
have medicines without alcohol or pork products at all... We
should recommend that Muslims have their own companies that
manufacture medicines according to the requirements of their
religion, and yet we cannot escape from reality; we must
acknowledge that reality imposes itself on us” %,

Indeed, using the concept of facilitation excessively
perpetuates this self-imposed reality. As long as the fatwas
allow these foods to avoid embarrassment, this is a sufficient
justification to let things unchanged. The Muslim does not find
it necessary to seek changing as long as he finds himself in the
circle of Sharia. Even if they are Muslims, some manufacturers
find in these fatwas the best support not to think to change the
situation.

It is true that the Shari’a came to facilitate and lift the
embarrassment from those in charge. However, the treatment of
jurists to the issues of society from the angles of individuals’
suffering, without regard to the totality of the Ummah, led to an
imbalance in the process of ijtihad and jurisprudence. One of the
effects of this is the scholars’ view on the evidence of hardship
and embarrassment.

Excessive consideration of this asset may give the
opportunity to some companies to persist in monopolizing the
manufacturing of food, especially as it has been shown that they
do not care about Health of people. They are interested in
increasing their profits only. On the other hand, it makes the
Muslims carry on, as they do today, in failing to manufacture
their own food, especially as Allah has provided them with all
the necessary raw materials for this manufacture.

The huge figures in this area are the most obvious proof;
these industries are based on massive capitals. How not?! Since
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they deal in matters that are widely consumed and over-
demanded all the time.

If the scholars today looked at the interests of the nation, they
would see that it is wrong to issue fatwas which permit to turn a
blind eye on what is inserted into the processed foods under the
pretext of facilitating and lift of embarrassment.

Moreover abstaining from most of these foods does not cause
embarrassment because considering facilitation must come
originally with necessities. However, most of what enters the
ports of Muslim countries is no more than luxuries which -when
investigated- their damage is greater than their utility despite the
fact that Allah has revealed what is better and more beneficial to
us.

The Islamic identity is not limited to beliefs and pillars, but to
all the issues, good and evil, and even the details of behavior,
habits and ways of living. There is no doubt that the issue of
food is central in that. Facilitation is not suitable for weighting
without a serious consideration of the real effects on people.
And when permission is granted, if it is employed in isolation
from its objectives, it may lead to the reverse of what is wanted
by facilitation and moves from compassion to the opposite.

Conclusion:

Transactions in Islam are based on contentment.

Hakim bin Hizam (May Allah be pleased with him) reported
that the Messenger of Allah (PBUH) said: "Both parties in a
business transaction have the right to annul it so long as they
have not separated; and if they tell the truth and make
everything clear to each other, they will be blessed in their
transaction. But, if they conceal anything and lie, the blessing on
their transaction will be eliminated"®*. That is why:

- Traders and manufacturers should pay more attention to
transparency in their labeling. They should also clarify the
contents of their products to inform people about their source
and how they are manufactured so that they can have the choice
to accept or reject them.
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- Experts and jurisprudential councils have the duty to study
the damages that can be caused by marketed foods, educate
people about their negative effects and look for the right
alternatives.

- Governments have to enact laws and regulations to control
and ensure the safety of the food industry, and follow-up their
application on the ground.

Nutrition education programs should be included in the
school curriculum.

- The media - which have become a daily people’s concern —
may contribute to that education:

» At the scientific level by issuing specialized scientific
journals and periodicals.

» At the TV level by programs that go beyond mere cooking
and gastronomy shows.

- People should return to natural food and establish healthy
eating habits among them.

Finally, Muslims must find out the most appropriate methods
and techniques to control these sciences. Because of the
influence of globalization, manufactured products are no longer
confined within borders. As a result, they are unavoidable and
are consumed by all. It is imperative for us to know how to trace
their effects and to identify them in order to avoid their dangers.
The nation of Islam has to be the pioneer in this since it is
mentioned in the Surah Al - Bagarah: “Thus we made you a
moderate community that you may be witnesses to humanity,
and that the messenger may be a witness to you” (al-Baqgara,
143).
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