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Partnership

- Funded through MDA, AURI, open RFP with 6 month timeline

- Scope: market assessment for Halal and Kosher meat in Minnesota

- RSDP, SFA, Extension, MDA partnership
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PROJECT TEAM

Ariel Kagan, MN Department of Agriculture Strategy & Innovation Specialist

Dr. Kathryn Draeger, UMN Extension Regional Sustainable Development Partnership Director

Ren Olive, UMN Extension Regional Sustainable Development Partnership Sustainable Ag and Food Systems
Serdar Mamedov, UMN Extension Educator Health & Nutrition Programs

Ryan Pesch, UMN Extension Educator-Community Economics

Jim Chamberlin, Sustainable Farming Association

Theresa Keaveny, Sustainable Farming Association Director

Anne Dybsetter, UMN Extension Southwest Regional Sustainable Development Partnership Exec. Director
Kristen Mastel, UMN Extension Outreach & Instruction Librarian

Wayne Martin, UMN Extension Educator Alternative Livestock Systems

Brenda Postels, UMN Extension Educator - Agriculture

Abdullahi Hashi, Community Partner

Swan Ray, UMN Extension Regional Sustainable Development Partnership Supply Chain Development Specialist
Lisa Dierks, UMN Extension Southern Regional Director

Susanne Hinrichs, UMN Extension Northeast Regional Director

Molly Zins, UMN Extension Central Regional Sustainable Development Partnership Director

Greg Schweser, UMN Extension Regional Sustainable Development Partnership Sustainable Ag and Food Systems Director
David Abazs, UMN Extension Northeast Regional Sustainable Development Partnership Exec. Director

Dr. Okey Ukaga, UMN Extension Southeast Regional Sustainable Development Partnership Exec. Director
Linda Kingery, UMN Extension Northwest Regional Sustainable Development Partnership Exec. Director
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Methods

- Ethical research (respect for persons,
concern for welfare, and justice)

- Mixed method approach to data

collection
- Limitations: reflects Only the Total Halal/Kosher Meat Market
. . . . Assessment Participants
opInions, Situations, and experiences (n = 108)

unique to participants - differing
individual understandings of halal
and kosher practices
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What Is kosher?

KOSHER

More rigid definitions of what is and is not
kosher

Must have cloven hooves and chew its cud
(e.g. pork, horses, camel are not kosher)

Slaughter must be performed by a shochet,
someone trained in kosher rules and
methods

Stunning is not allowed

Meat must be drained of blood by salting
and soaking before further processing



What is halal’

- Many perspectives, means “permissible” -- many

. CERTIFIED
things can be halal (\ HALAL

- Eating halal is a core pillar of Islam u s w now

L .=I.-| i.

- To be halal meat, the animal must be slaughtered _
in a halal manner, called zabiha

- Animal slaughtered after a prayer is said, a variety | - =

of processes including:
- Facing Mecca

- Slaughterer is a Muslim or observant Christian/Jew P
- Other animals cannot witness the slaughter H/‘ﬁ\l_/ﬂ\l_ !’j;
- Live slaughter i.e. no stunning before neck is cut with

a knife



Processing

- MDA/USDA allows “ritual exemption” to
be selected, provide the name of the

slaughterer.

- Issues with pork processing in same
facility-- often requires Monday morning

slot
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Dairy and Food Inspection, Ph: 651-201-6627, Fx: 651-201-6116

Application for Exemption to Utilize Ritual Slaughter

NAME OF ESTABLISHMENT ESTABLISHMENT NO.

TYPE OF RITUAL SLAUGHTER TO BE PREFORMED (halal, kosher, etc.) WHO WILL BE PERFORMING THE SLAUGHTER?

DATE FOR WHICH THE EXEMPTION IS BEING REQUESTED

ol

eck temporary exemption, list start and end date; or check ongoing exemption if this will be your normal sfaughter operation.)

0 TEMPORARY EXEMPTION FROM: TO: 0 ONGOING EXEMPTION

TYPE OF OPERATION: O CUSTOM EXEMPT () STATE INSPECTED

REASON FOR REQUESTING EXEMPTION

Note: Attach a letter from the certifying agency (on their letterhead paper) confiming the sl

hterman to perform the ethnic slaughter
is approved and trained under their authority.

DATE

PRINTED NAME, of establishment owner/manager

SIGNATURE, of establishment owner/manager

DATE

SIGNATURE, Minnesota Dept. of Agriculiure Representative

A copy of the signed & approved application will be returned to the firm.

This letter should remain on site and provided as requested by inspection personnel.

In accordance with the Americans with Disabilities Act, an alternative form of communication is available upon request.
TDD: 1-800-627-3529. MDA is an equal opportunity employer and provider.
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What's the Kosher market in MN?

- Most kosher meats are from a few large-scale
processors in the US

- Highest demand for chicken, beef

- Organic & animal/labor welfare options are
missing/expensive



What's the Halal market in MN?

- Diverse segment, with different needs
- Highest demand for goat, beef, some chicken

- Most halal red meat is imported from
Australia/New Zealand

- Fresh, local, and sustainable options are missing

- Value-add is a growing opportunity
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Takeaways

e No one-size fits all
e Unmet demand particularly for fresh and sustainable

e Shortage of small/mid-size meat processing in-state,
especially for small/mid-size animals

e Lack of developed market in MN for sheep/goats

e Food can be a part of community and economic
development strategies



'in Grocery Store i
Halal Meat . ‘
"\ 2dbiha Halal

Blessed One Chicken At A Time




Report URL

edu/hkmeat

Z.umn

Thank youl!



https://z.umn.edu/hkmeat

