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Abstract | This study investigates how halal slaughterers in Indonesian slaughterhouses perceive the use of pre-
slaughter stunning. Stunning remains controversial in modern halal practice due to concerns about sharia compliance 
and animal welfare, making the perspectives of slaughterers as frontline practitioners crucial to understand. A 
qualitative descriptive design with a phenomenological approach was employed, involving 13 purposively selected 
halal slaughterers with at least three years of experience and prior involvement in slaughtering cattle with and without 
stunning. Data were collected through in-depth face-to-face and online interviews, focusing on perceived challenges 
and the perceived ease of slaughter with or without stunning, as well as arguments for and against stunning. Data were 
validated through triangulation of interviews, field observations, and Islamic legal documents, then analyzed using 
the Miles and Huberman framework of data reduction, data display, and conclusion drawing. The findings indicate a 
nuanced spectrum of responses, in which most slaughterers conditionally accept pre-slaughter stunning under strict 
technical and sharia safeguards. At the same time, a minority firmly rejects it due to concerns over mis-stunning, 
animal suffering, and doubts about halal validity. This study concludes that slaughterers’ perceptions are pivotal for the 
practical implementation of halal-compliant stunning and may provide an initial exploratory reference for reflecting 
on policy orientation and training needs to better align stunning practices with Islamic principles and animal welfare.
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INTRODUCTION 

The halal industry in Indonesia has grown rapidly 
in recent years (Bima et al., 2025; Herianti et al., 

2023; Millatina et al., 2022; Trisno and Nasir, 2025). This 
development can be seen across sectors such as food, 
beverages, cosmetics, and the financial and tourism sectors 
(Alam et al., 2021; Alam et al., 2025; Kustinah and Nisa, 
2024; Utari et al., 2022). To strengthen its position as 
the center of the world’s halal industry, the Indonesian 
government, through the Halal Product Assurance Agency 

(BPJPH), implemented a mandatory halal certification 
policy for certain products starting in October 2024 (Alam 
et al., 2025; Alam et al., 2024; Desika and Ulinnuha, 2023; 
Muhamad, 2020). One of them is halal certification for 
Slaughterhouses (Kurniawan et al., 2025).

In Indonesia, one of the countries with the largest Muslim 
populations, the use of pre-slaughter stunning remains an 
ongoing and contested issue. Understanding slaughterers’ 
perspectives is crucial for assessing how this method is 
implemented in slaughterhouses (Hakim et al., 2020). 
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Many stakeholders continue to question whether stunning 
complies with Islamic sharia, particularly regarding the 
halal status of the meat and the requirement that animals 
be healthy and in a good condition at the time of slaughter 
(Yani et al., 2020).

In many countries, stunning is applied to reduce pain and 
improve animal welfare during slaughter (Nakyinsige et 
al., 2013; Tetlow et al., 2022). This method aims to render 
animals unconscious before slaughter and is also considered 
to facilitate handling and reduce suffering (Zuolo, 2015). 
However, some parties remain concerned that stunning may 
cause death before slaughter, decrease the volume of blood 
loss (Sazili et al., 2013), or negatively affect meat quality and 
cleanliness (El-Rahim, 2020; Żurek et al., 2023).

Based on the State of the Global Islamic Economy (SGIE) 
report, the market value of halal products is estimated 
to reach USD 2.4 trillion by 2024 (Priatna et al., 2023). 
Therefore, Indonesia, with the world’s largest Muslim 
population, has great potential to become the center of the 
global halal industry (Adamsah and Subakti, 2022). One 
of the important aspects of this industry is the halal supply 
chain (Rohaeni and Sutawijaya, 2020), which ensures 
that the entire production, distribution, and consumption 
processes are carried out in accordance with Islamic sharia 
principles ( Junejo et al., 2023; Peristiwo et al., 2024; Rizki 
et al., 2023). 

Other studies show that acceptance of stunning is 
heterogeneous across Muslim communities. Fuseini et 
al. (2017) document diverse views among UK scholars 
and consumers and highlight the role of education and 
dialogue in shaping attitudes, whereas Supratikno et al. 
(2022) focus on Indonesian cattle and find that non-
penetrative pre-slaughter stunning can prolong bleeding 
and reduce false aneurysms, informing efforts to optimise 
stunning technologies in line with halal standards. 
Alam et al. (2024) broaden this discussion by comparing 
slaughter with and without stunning on pain, meat quality, 
ethical considerations, and halal status, underscoring the 
complexity of balancing religious and welfare concerns.

Institutionally, the Indonesian Ulema Council (MUI) has 
sought to mediate these tensions through Fatwa No. 12 of 
2009 on Halal Slaughter Certification Standards, which 
sets detailed conditions for the permissibility of stunning 
and serves as a key reference for its implementation 
(MUI Fatwa No. 12 of 2009 Concerning Halal Slaughter 
Certification Standards, 2009). Practical implementation 
is further informed by Grandin (2010), who emphasises 
the importance of trained personnel and appropriate 
equipment, and by Wibowo and Suhardi (2022), who show 
that proper handling and technique can reduce animal 
stress at slaughter. 

Additional contributions by Adzitey (2011), Bergeaud-
Blackler (2007), and Husna (2021) explore market 
dynamics, regulatory discourses, and legal–ethical 
debates, revealing how stunning is negotiated at the 
intersection of theology, technology, and practice. Despite 
this substantial literature, most studies foreground texts, 
technologies, and consumer or scholar perspectives, while 
giving comparatively little attention to halal slaughterers 
themselves, who implement both sharia guidelines and 
technical protocols in daily work.

Against this background, the present study specifically 
examines how halal slaughterers in Indonesian abattoirs 
perceive, experience, and negotiate the use of pre-slaughter 
stunning, and what they identify as key challenges and 
enabling factors in its implementation. The study also 
analyses how their views relate to Islamic normative law 
and relevant positive legal regulations in Indonesia, thereby 
contributing practitioner-based insights that can inform 
policy orientation and operational best practices aligned 
with sharia principles and animal welfare.

Several studies have highlighted uncertainty among 
butchers regarding the Islamic legal status of stunning and 
the risk of practices that may not align with halal slaughter 
principles (Wibowo and Suhardi, 2022). As frontline 
implementers of slaughter procedures, slaughterers 
therefore play a key role in applying any pre-slaughter 
stunning methods.

Slaughterers’ perspectives are particularly important 
because they are directly responsible for upholding 
halal requirements in Indonesian slaughterhouses. 
Their experiences can provide practical insights into the 
challenges and opportunities associated with implementing 
stunning in this context. Nevertheless, empirical research 
focusing specifically on slaughterers’ own views remains 
limited. Therefore, this study aims to explore halal 
slaughterers’ perceptions of the application of stunning in 
animal slaughter and to interpret these perceptions in light 
of Islamic normative law and the relevant positive legal 
framework in Indonesia. The study also seeks to identify 
factors influencing the implementation of stunning and 
to formulate recommendations for its application in 
Indonesian slaughterhouses that are consistent with sharia 
principles and animal welfare considerations.

MATERIALS AND METHODS

Study period and location
Data collection was conducted from July to December 
2025 at two slaughterhouses (Rumah Potong Hewan; 
RPH) in Indonesia. The locations were selected based on 
geographic representation and high slaughter volumes, 
including Wonogiri, Surakarta, Sukoharjo, Sragen, and 
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Semarang, to provide a comprehensive picture.

This study uses a qualitative descriptive method with a 
phenomenological approach to explore halal slaughterers’ 
perceptions of stunning in slaughterhouses Indonesia 
(Zaluchu, 2020). The phenomenological approach 
was chosen because it allows researchers to delve into 
perpetrators’ direct experiences (Creswell and Creswell, 
2018) to generate an authentic understanding of the 
phenomenon (Ahrari et al., 2019), and to avoid manipulation 
(Suyanto, 2019). This phenomenological study is rooted in 
the disciplines of philosophy and psychology (Alhazmi and 
Kaufmann, 2022), in which researchers aim to delineate 
personal experiences of an event through the consciousness 
of those who experience it directly (Abdussamad, 2021; 
Creswell and Creswell, 2018).

Data analysis
Data were analyzed using the framework proposed by 
Miles and Huberman (1984), comprising three stages: data 
reduction, data display, and conclusion drawing. Results 
interpret slaughterers’ perspectives on stunning processes. 
Data validity was ensured through triangulation by 
comparing findings from interviews, direct observations, 
and relevant Shariah documents as shown in Figure 1.

Research steps

Figure 1: Research procedure.

Data collection
The two slaughterhouses were selected purposively to 
maximise variation in organisational scale, infrastructure, 
and stunning practice, comprising one larger, more 
technologically equipped slaughterhouses (RPH) and 
one smaller facility with more limited resources. Within 
these sites, informants were selected based on predefined 
inclusion criteria: at least three years of experience as 
halal slaughterers, direct involvement in the slaughter of 

Brahman Cross (BX) cattle, and documented experience 
performing slaughter both with and without pre-slaughter 
stunning. This combination of site-level and individual 
criteria was designed to capture a range of everyday 
conditions and decision-making contexts rather than 
statistical representativeness, so the 13 in-depth cases 
are intended to generate analytically rich, transferable 
insights about how practitioners understand and negotiate 
stunning, especially in settings that resemble the two 
slaughterhouses studied.

In-depth interviews with 13 purposively selected halal 
slaughterers (Lenaini, 2021) were conducted face-to-face, 
via WhatsApp voice calls, and via Zoom teleconference, 
with attention to the ethical aspects of research, 
including informed consent (obtaining the informant’s 
consent) (Makbul, 2021). Selection criteria: internal 
(sharia knowledge, beliefs, ≥3 years experience, ≥10 
cows slaughtered with/without stunning, animal welfare 
understanding); external (RPH location, regulations, 
halal standards, industry demands). Interviews focused on 
slaughtering challenges, ease of slaughter, and perceptions 
of stunning, while additional data were obtained through 
direct observations and an examination of relevant Shariah 
sources, including the Qur’an, Hadith, and MUI fatwas. 
See Table 1 for informant details.

Table 1: Informant data.
No. Initial 

name
Age 
(Years)

Expe-
rience 
(Years)

Quantity (No. of 
cows slaughtered)

Regional 
origin

Without 
stunning

With 
stunning

1 HK 43 4 100 40 Wonogiri
2 AH 26 5 1000 350 Surakarta
3 AK 49 6 800 150 Sukoharjo
4 AN 37 3 100 30 Surakarta
5 AR 40 3 155 72 Surakarta
6 AB 40 8 1500 450 Sukoharjo
7 MJ 38 5 260 10 Sragen
8 SA 29 5 350 30 Surakarta
9 HS 40 5 100 10 Surakarta
10 AZ 27 6 1100 80 Surakarta
11 BA 42 8 200 15 Sukoharjo
12 BH 28 5 2000 2000 Semarang
13 PW 46 15 2000 15 Surakarta

RESULTS 

Obstacles in pre-slaughter using the stunning 
method 
Based on interviews with 13 informants, summarised in 
Table 2, the practice of stunning cattle is perceived to pose 
complex technical challenges, particularly bullet mismatch, 
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a high risk of stunning failure, and a limited time window 
between stunning and slaughter. BH explained that 
although the Standard Operating Procedure (SOP) requires 
a gap of about 10–20 seconds between stunning and the 
slaughter process, field practices are often interrupted by 
bullets that do not meet specifications, so that stunning 
must be repeated up to 2–4 times, which clearly opens up 
potential procedural violations, threatens animal welfare, 
and casts doubt on the halalness of carcasses.

Table 2: Summary of the obstacles faced by pre-slaughter 
using the stunning method.
Remarks Source of Informants
Bullet mismatch, risk of stunning 
failure, and the urgency of time

BH, AH, AN, SA, MJ, PW, 
AR, AB, AZ, AK, HS, HK

Facility limitations BA, SA, HS, AK, AZ, AB
Difficulty in controlling the 
position of the cow and the 
quality of the carcass

BH, THE, SA, MJ, BA, 
PW, AR, AB, HS

Physical, mental, and human 
resource readiness

MJ, AR, HK, BH, AN, SA, 
BA, AB, AZ, HS, AK

Polemic of Islamic compliance 
and Standard Operating 
Procedure consistency

BH, AH, SA, MJ, PW, BA, 
HS, AN, AR, AB, AK, AZ, 
HK

Note: Source of Informants represents the initials assigned to 
individual informants. Initials are used to maintain informants’ 
confidentiality and anonymity.

AH and SA explained that the bullet’s color and pressure 
should be adjusted according to the cow’s weight. However, 
the inaccuracy of the tool and the quality of the bullet often 
cause the stun to fail, risking disability or death before 
slaughter. AN emphasizes that the delay between stunning 
and slaughter is a critical point because it can magnify the 
risk of pre-slaughter damage or death. In line with that, 
SA and AR added that stun failure can make cows regain 
consciousness, cause head injuries, lower meat quality, and 
cause ethical and halal legal problems. 

“… based on the existing SOPs, slaughter is 10-20 seconds 
between the stunning and slaughter processes, but often 
the bullets do not meet the specifications, so it must be 2-4 
stunning times until the cow really falls and faints...” (BH, 
28 years old, Semarang):
From the perspectives of BA, AK, AZ, and HS, the 
stunning method is only feasible in large RPH because it 
requires pneumatic tools and specialized slaughter boxes; 
beyond that, the limitations of devices and infrastructure 
make it difficult to consistently and safely implement 
stunning SOPs. This condition makes tools and facilities 
a prerequisite for uneven materials, thereby creating an 
implementation gap between industrial settings and 
community-based slaughter. Several slaughterers also 
proposed to the government that it procure hydraulic 

systems across the slaughterhouses RPH in equal numbers, 
as using special boxes remains ineffective. Only a few 
slaughterhouses in Indonesia have used hydraulic tools in 
demolishing cattle:
“Stunning in the main RPH, special tools/cages, only 
suitable for mass slaughter... SOPs demand special tools  
not easy for the general public to implement, high cost.” 
(BA, 42 years old, Sukoharjo).

The difficulty of controlling the position of the cow and its 
impact on the quality of the carcass appears strongly in the 
narrative of the slaughterers. Some halal slaughterers state 
that physical control and position of large and aggressive 
cows, especially the BX type, are serious challenges 
because animals often roll, jump, untyre, difficult to drop 
stably, and can be rebuilt even if stunning has been carried 
out according to the procedure, thus demanding precise 
retraining techniques, strong team coordination, emotional 
stability, and improvisation when directing the cow to 
the restraining box or when stunning fails. which, as a 
whole, increases the risk of accidents and the workload. In 
addition, PW assessed that improper stunning often leads 
to suboptimal blood production and more pronounced 
brain damage, while slaughter without properly done 
stunning is perceived to result in more maximum blood 
output and more durable meat; In line with that, HS, AK, 
AZ, and HK emphasized that limited training, non-up-
to-date equipment, and inconsistent implementation of 
SOPs make the risk of stun failure and declining carcass 
quality remain a source of doubt among slaughterers:
“Cows are difficult to control, especially the BX type. The 
operator must be very experienced and competent. The 
execution time is longer than for ordinary cows (without 
stunning) because there is no rope attached to the nose or 
the head. Cows are wilder and difficult to control, starting 
from herding cows from the cage to the restraining box to 
the leg folding stage,” (AN, 37 years old, Surakarta)

The fourth obstacle concerns the physical and mental 
burden on the slaughterer and the degree of human resource 
readiness, including training, flight hours, and certification, 
as emphasized by MJ, AR, HK, BA, HS, AK, and AZ. 
Stunning requires operators to simultaneously master 
stunning techniques, read animal responses, comply with 
SOPs time limits, and coordinate with slaughter teams, so 
that cognitive and physical capacity are used intensively, 
especially in BX cattle and large-volume slaughter. MJ 
described that the operator’s mental pressure increases 
sharply when the precision of the bullet is not achieved, and 
the stun repeatedly fails, because this condition not only 
risks injuring the animal but also gives rise to moral pressure 
related to animal welfare and the validity of the process 
according to sharia. AR and HK highlight that physical 
and mental endurance are heavily tested, as operators must 
be prepared for the possibility of cattle regaining their 
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feet while maintaining strict SOP adherence. BA, HS, 
AK, and AZ added that inequality in training, uneven 
certification, educational challenges in the community, and 
limitations in competency-improvement programs make 
human resource capacity the main limiting factor for the 
implementation of safe and accountable stunning. In this 
context, the slaughterer’s perception of stunning is largely 
determined by the extent to which they feel adequately 
trained, supported by facilities, and protected by a system 
of continuous training and supervision:
“The Standard Operating Procedure for the stunning time 
interval with the slaughter process is 20 seconds; the bullet 
must be of the right weight and precision. There is a mental 
pressure on operators because time must be fast, and the 
importance of training, certification, and flight hours for 
stunning operators and slaughterers.” (MJ, 38 years old, 
Sragen)

The fifth obstacle is rooted in the normative and regulatory 
dimensions, namely the polemic over the compliance of 
stunning methods with Islamic sharia and the consistency 
of SOP and regulatory implementation. All informants 
from halal slaughterers display a spectrum of attitudes 
ranging from supporting with strict conditions, to refusing 
due to concerns about sharia and animal welfare. Nine 
informants, including BH, AH, AB, AZ, HK, AK, BA, 
AN, and AR, tend to declare conditional acceptance 
because stunning is considered to apply especially to BX 
cattle and in large volumes if the tools are suitable, strict 
SOPs are followed, strong supervision is provided, and the 
MUI fatwa is obeyed. Animals are ensured to be alive when 
slaughtered. On the contrary, SA, MJ, PW, and HS express 
doubt and rejection by emphasizing that technical failures 
in the field such as animals appearing more tortured, brain 
damage, blood that is perceived to be less than optimal, 
and lack of education make stunning perceived as risking 
violating the basic principles of halal slaughter. Thus, sharia 
compliance and SOP consistency are not only a matter 
of regulatory text, but also a matter of practitioners’ trust 
in the system’s ability to prevent technical failures that 
have direct implications for the status of halal and ethical 
perception of stunning methods:
“Even though the international SOP exists, and the MUI 
Fatwa is clear, I do not agree with the stunning method, 
because the blood that comes out is less than optimal, the 
head is damaged, which I consider to be more torturous 
to the animal, and there is a potential for the cow to die 
before slaughter” (PW, 46 years old, Surakarta)

Ease of pre-slaughter using the stunning 
method 
The stunning method, according to several halal slaughterers, 
offers several real conveniences, as summarized in Table 
3, especially in controlling BX cattle, improving operator 

safety, and enhancing operational efficiency in large-scale 
slaughterhouses. BH stated that for the stunned cow, it was 
a BX cow, because there was no rope wrapped around the 
cow’s nose and head, the easiest way to slaughter it was 
to stun it first. Stunning makes the process much easier 
because the animal falls faster, and the execution of the 
slaughter becomes safer for the slaughterer. On the other 
hand, AH emphasized that when tools and SOPs are used 
correctly, the fall process is shorter and the control of the 
cow’s body becomes easier, so the team does not have to 
fight for long to face animal resistance in the slaughter 
area: 
“This stunning method is intended for BX-type cows; the 
SOP for the cow must use stunning because there is no 
teluh/rope used to guide the cow. In addition, slaughter 
execution is also safer for operators.” (BH, 28 years old, 
Semarang)

Table 3: Summary of ease in pre-slaughter using the 
stunning method.
Remarks Source of informants
Easy to handle certain types of cattle BH, AH, AN, AR, 

AB, BA, AZ, HK
Improve safety and work efficiency BH, THE, AR, AB, 

BA, AZ, HK
Minimizing cow movement before 
slaughter

SA, MJ, PW, AK

International Standard Operating Pro-
cedure (SOP) and clear regulations

BA, AB, AZ, HK

Note: Source of Informants represents the initials assigned to 
individual informants. Initials are used to maintain informants’ 
confidentiality and anonymity.

In terms of occupational safety and accident risk 
reduction, the informants positioned stunning as an 
important instrument to protect slaughterers, especially 
when handling large and panic-prone BX cows, because 
stunning speeds up animal control and minimizes direct 
physical contact, as explained by AN and emphasized by 
AB who stated that after BX cows are stunned, the animal 
is much easier to control and the risk of accidents decreases 
drastically. While MJ added that when stunning succeeded, 
the cow’s movement was minimal, making conditions safer 
when knives were used:
“With stunning, the cows fall faster, so we do not need 
too much direct physical contact, so the risk of accidents 
for the slaughterer is reduced, and the slaughter process 
can be done more safely and controlled.” (AB, 40 years old, 
Sukoharjo)

In addition, stunning is considered to help reduce the 
physical load and complexity of binding at high-volume 
facilities, with SA highlighting that this method no longer 
requires a lot of physical effort and does not require a lot of 
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ropes so that the team can focus on the head and neck area, 
HK confirms that the calf cow minimizes its movement 
and allows operators to focus on technical SOPs and 
improve work efficiency. At the same time, BA and AZ 
view stunning as an important prerequisite for mass 
operations in large slaughterhouses, as workflows become 
more standardized and controlled, leading to minimal 
disturbance of animal movements:
“With stunning, the cow’s movements before slaughter 
are minimal, the cow falls faster and does not struggle 
much, so that the slaughterer no longer needs to wrestle 
or hold the animal’s body firmly and can focus more on 
slaughtering in the head and neck area according to the 
SOP for halal slaughter.” (MJ, 38 years old, Sragen) 

Obstacles in pre-slaughter without using 
stunning methods
Table 4 shows that, without stunning, pre-slaughter 
becomes inefficient and poses greater occupational safety 
risks because cows are difficult to control and require 
longer handling time. BH explained that cows often go 
berserk when they are about to be put on a leash. The cow’s 
position changes and moves wildly, requiring more energy 
and increasing the risk of injury to the operator. AN and 
HS added that the non-stunning slaughter technique at 
slaughterhouses (RPH_ is used for types of cattle other 
than BX cows; the execution time tends to be longer, from 
starting to herd cattle from the cage, dropping cows that 
require many operators, to folding the legs and heads of 
cows. The process of dropping cows is often unsuccessful, 
so handling time increases, and the cow’s welfare is less 
often considered. 
“If traditional techniques are used, the position of the cow 
often changes and moves wildly, requiring more physical 
exertion and directly increasing the risk of the operator 
being injured in the slaughter area.” (BH, 28 years old, 
Semarang)

Table 4: Summary of constraints in pre-slaughter without 
using stunning methods.
Remarks Source of Informants
Inefficiency of time, occupational 
safety risks, and animal welfare

BH, AN, SA, BA, PW, AR, 
AB, HS, AZ, HK

The physical and mental burden 
of the slaughterer is heavier.

BH, AN, SA, MJ, BA, PW, 
AR, HS, AK, AZ, HK

Lack of tools and facilities SA, AN, AH, HS, AK, AZ
Note: Source of Informants represents the initials assigned to 
individual informants. Initials are used to maintain informants’ 
confidentiality and anonymity.

The physical and mental burden of the slaughterer also 
becomes much heavier when the stun is not used. SA 
emphasized that this condition requires strong teamwork 
and precise ropes to control the cow’s movements. MJ 

described that the cow’s movement during slaughter is 
very active, so the risk of operator injury is high, and the 
mental pressure, especially for new operators, increases. 
HK stated that, without stunning, the team needs strong 
cohesiveness and physical fitness because controlling the 
cow takes longer: 
“The cow’s movement when slaughtered is very active, so 
the risk of the operator being injured is great, and this adds 
to the mental pressure, especially for operators who are 
still new to the field.” (MJ, 38 years old, Sragen)

In addition, the lack of tools and the lack of facilities 
are increasingly an obstacle for slaughterers during pre-
slaughter without using stunning, especially in RPH, 
which is not yet modern. AH explained that dropping 
and tying cattle is difficult without modern aids, and 
this increases the risk of injury to the operator. AK said 
that the limitations of assistive devices make handling 
more time-consuming and energy-consuming, so work 
efficiency at RPH decreases. By contrast, AZ highlighted 
that, in inadequate equipment conditions, there are often 
injuries in the team, and the process takes longer, requiring 
additional equipment in the field. 
“The lack of tools makes handling cows take more time 
and energy, so that work efficiency at RPH decreases, 
especially in facilities that are not equipped with modern 
facilities.” (AK, 49 years old, Sukoharjo)

Ease of pre-slaughter without using stunning 
methods
Table 5 explains the ease of pre-slaughter without the 
use of a stunning method. In terms of budget efficiency 
and facility independence, slaughter without stunning is 
considered more economical and flexible because it does 
not require investment in modern equipment or specialized 
RPH infrastructure. MJ emphasized that this practice can 
be done anywhere without relying on equipment, and AK 
highlighted the absence of the cost of modern tools. At 
the same time, BA and AZ stated that in the village, it is 
enough to rely on simple stretching techniques and ties 
that still fit the traditional character of the local: 
“Slaughter without stunning can be done anywhere and 
does not depend on modern tools or facilities.” (MJ, 38 
years old, Sragen)

Regarding public trust and compliance with Islamic law, 
some informants considered the non-stun method to be 
more reassuring from a religious and social perspective. 
AH views the process without stunning as a more natural 
way, so that halal is felt more strongly. At the same time, 
HS stated that, without stunning, polemics related to 
sharia decrease and public trust in the validity of qurbani 
worship increases, in line with MJ and SA’s anxiety about 
potential sharia violations in the practice of stunning. 
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“Without stunning, there will be no sharia polemics in the 
community, and trust in the halalness of the process will be 
higher.” (HS, 40 years old, Surakarta)

Table 5: Summary of ease in pre-slaughter without using 
stunning methods.
Remarks Source of informants
Budget efficient and not depend-
ent on modern tools and facilities

BH, MJ, BA, AZ, AK, SA

Public trust and compliance with 
Islamic Sharia

AH, HS, MJ, SA

Maximum blood production AN, TV
Aligned with local traditions and 
easy to understand

BA, PW, AR, AZ

Regarding the technical aspects of blood production, 
slaughter without stunning is considered optimal for the 
carcass. AN explained that without stunning, blood can 
flow more freely, making the meat better and more durable. 
At the same time, PW notes that in practice, stunning 
sometimes results in less blood being released, implicitly 
strengthening the preference for non-stun methods among 
traditional actors: 
“Without stunning, blood can come out more optimally so 
that the quality of the meat is considered better and more 
durable.” (AN, 37 years old, Surakarta)

Conformity with local traditions and ease of understanding 
are also important factors that facilitate pre-slaughter 
without stunning. PW emphasized that this method 
follows the old pattern, in which animals are slaughtered 
directly without additional technical steps, making the flow 
easy for the committee and worshippers to understand. 
BA considers that simple SOPs, without specialized tools, 
are easy for the village community to adopt. AZ and AR 
see this traditional approach as a practice that maintains 
locality while being compatible with the communal 
atmosphere in local cow slaughter:
“The non-stun method follows a tradition that has been 
going on for a long time; the animals are slaughtered 
directly without additional processes so that the flow is 
easy for the committee and worshippers to understand.” 
(PW, 46 years old, Surakarta)

Statement of approval and rejection of the 
stunning method
Table 6 describes the statements of approval and rejection 
of the stunning method. Most of the informants expressed 
support for the use of stunning, but with strict technical 
and sharia requirements. BH, AH, AB, BA, AZ, HK, 
AK, AN, and AR basically accept stunning, especially for 
BX cattle, and in the context of large volumes, as long as 
the SOP is carried out in a disciplined manner, the tools 
used are appropriate and meet standards, and halal and 

animal welfare are maintained. BH and AH emphasized 
the importance of strict SOPs and the suitability of tools 
to make the process safer for slaughterers. At the same 
time, AB supported stunning on BX for operator safety 
and ensured that the tools met sharia and regulatory 
requirements. BA and AZ are considered stunning under 
international standards and national regulations, provided 
they are accompanied by strong education and supervision. 
At the same time, HK and AK require tested technical 
protocols, strict supervision, and adaptation to the 
Indonesian context. AN and AR take a neutral position 
that tends to accept, emphasizing that stunning can be 
used as long as it follows field SOPs and government 
regulations and does not contradict sharia, while still 
showing compassion for animals: 
“Agree to BX and large volumes, as long as we follow strict 
SOPs, tools used according to standards, and halal remains 
a top priority.” (AH, 26 years old, Surakarta)

Table 6: Statement of approval and rejection of the 
stunning method.
Source of informants who agree 
with the stunning method 
(supports with strict terms)

Source of informants 
who reject the stunning 
method

BH, AH, AB, AZ, HK, AK, BA, 
AN, AR

PW, MJ, HS, SA

Note: Source of Informants represents the initials assigned to 
individual informants. Initials are used to maintain informants’ 
confidentiality and anonymity.

On the other hand, some informants showed strong 
disapproval or objection to stunning due to concerns about 
the aspects of sharia and animal welfare. PW considered 
that stunning can cause blood not to come out optimally 
and damage the head, especially the cow’s brain, so he 
views this method as more torturous for animals and less 
convincing in terms of halal. MJ stated that he did not 
agree that operator training and the quality of human 
resources were inadequate, because these conditions risked 
ignoring animal welfare and failing to implement sharia 
optimally. HS highlighted weaknesses in education, the 
lack of modern tools, and insufficient regulatory support. 
Hence, HS tends not to support stunning because he is 
worried that sharia is neglected in practice. SA disagrees 
with the view that the risk of failure of the SOP is high 
and has doubts about the guarantee of sharia aspects, so 
that, for this group, stunning is seen as bringing more 
potential problems than benefits in the context of religion 
and animal protection:
“I disagree if stunning is applied when training and the 
quality of human resources is inadequate, because in 
such conditions, animal welfare can be neglected and the 
implementation of sharia is no longer optimal.” (MJ, 38 
years old, Sragen).
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DISCUSSION 

This study found that halal slaughterers’ perceptions of 
pre-slaughter stunning in Indonesian RPH were mixed. 
Nine of the 13 informants conditionally supported 
stunning for BX cattle, citing its benefits in facilitating 
the control of aggressive animals, improving operator 
safety, minimizing animal movement during slaughter, 
and aligning slaughter practices with established SOPs 
and regulatory guidance, including MUI Fatwa No. 
12/2009. In contrast, four informants opposed stunning 
because of concerns regarding stunning failure and the 
need for repeated stunning (two to four times) due to 
improper bullet placement, limited facilities in smaller 
RPH, physical and psychological demands on slaughter 
personnel, suboptimal bleeding, potential carcass damage, 
and concerns that stunning may cause greater animal 
suffering than non-stun slaughter, which they regarded as 
more consistent with traditional halal slaughter practices. 

A central tension emerging from these findings is the gap 
between the formal permission for stunning in MUI Fatwa 
No. 12/2009 and the continued rejection of stunning by 
some practitioners. For slaughterers who conditionally 
accept stunning, the fatwa is understood as a religious 
safeguard that legitimises the method, provided that clear 
conditions, such as reversibility, animals being alive at the 
time of the cut, and disciplined adherence to procedures, are 
demonstrably met. For those who reject stunning, however, 
the presence of a permissive fatwa does not automatically 
generate trust, because their daily experience is dominated 
by mis-stunning, inadequate equipment, and uneven 
training and supervision. They therefore judge stunning 
not on its ideal, sharia-compliant form, but on how it is 
actually implemented in their own work settings, where 
technical and organisational weaknesses are perceived as 
regularly pushing practice beyond what the fatwa allows. 
This helps explain why a ruling permitting conditional 
stunning can coexist with persistent resistance among 
practitioners: religious authority establishes what may be 
considered acceptable in principle, whereas practitioners’ 
experiences and concerns shape its acceptance in practice. 
At the same time, the lived experience of implementation 
determines whether individual slaughterers feel able to 
accept and operationalise that permission in practice.

The findings are consistent with Fuseini et al. (2017) who 
reveal the variation of UK Muslim scholars and consumers’ 
views on stunning, where acceptance relies on scientific 
evidence that reversible methods do not kill animals 
before halal slaughter, as well as Nakyinsige et al. (2013) 
who integrate Islamic-scientific perspectives to support 
stunning for animal welfare as long as it meets sharia 
requirements such as animals are conscious at slaughter. 

Research by Supratikno et al. (2022) showed that stunning 
non-penetrative methods prolong bleeding in cattle but 
reduce the risk of false aneurysms, strengthening the 
conditional support argument for slaughterers. 

The main obstacles of stunning identified such as the 
urgency of 10-20 seconds, stun failure causing cows 
to wake up, difficulty in controlling BX position, and 
sharia polemics reflect a global issue where mis-stunning 
triggers hyperalgesia and nociceptor sensitivity, increasing 
pain perception, as reviewed by (Sazili et al., 2023) who 
reviewed halal stunning compliance in Muslim-majority 
countries such as Indonesia, Malaysia, and Saudi Arabia, 
Where fatwa allows reversible stunning but demands 
identification of the animal’s life status and appropriate 
restraint to avoid pre-cut death 

The rejection of some slaughterers is in line with the 
perception of Saujan et al (2025) study about the Sri 
Lankan Muslim community, which highlights the concerns 
of meat traders about halal slaughter without stunning 
due to the risk of blood obstruction and poor meat quality, 
similar to Wibowo and Suhardi (2022) in Samarinda, 
who emphasized stress reduction without focusing on 
the perpetrator’s perception. Meanwhile, Grandin (2010) 
emphasized personnel training and the use of precision 
tools for effective stunning, a recommendation relevant to 
Indonesia’s unequal RPH facilities.

The comparison with non-stunning reinforces the 
preference of some slaughterers for traditional methods 
due to budget efficiency, maximum blood expenditure, 
public trust, and minimal sharia polemics, despite 
obstacles such as the risk of operator injury and higher 
physical load on large volumes. In line with the study 
by Farouk et al. (2014) on stunning that improves meat 
quality without violating halal principles, as well as the 
study by Alam et al. (2024) on halal welfare that compares 
with/without stunning regarding pain and ethics. Overall, 
this perception supports harmonization, such as in the 
UK (84% halal poultry stunning) and the MUI fatwa 
that allows stunning as a courtesy if temporary and not 
torturous, demands recommendations for standardization 
of hydraulic tools, certified training, sharia education, 
and Halal Regulator supervision for the optimization of 
Indonesia’s halal industry worth trillions of dollars.

Beyond demonstrating that the findings are consistent 
with earlier work, this study also helps explain why 
slaughterers position themselves along the spectrum from 
conditional acceptance to firm rejection of stunning. For 
practitioners who accept stunning under strict conditions, 
the method is viewed as a pragmatic means of reconciling 
competing demands. It facilitates the safer handling of 
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large, aggressive BX cattle in high-volume slaughter 
settings while maintaining compliance with MUI fatwa 
guidance and public expectations regarding halal slaughter. 
By contrast, slaughterers who reject stunning read the same 
field realities repeated mis-stunning, visible head trauma, 
and perceived reductions in blood flow as evidence that 
the technology amplifies rather than resolves the risk of 
violating core sharia principles and betraying community 
trust. Taken together, these patterns suggest that the key 
fault line is not simply “pro- versus anti-stunning,” but 
how practitioners in different infrastructural and training 
contexts interpret the balance between operational 
efficiency, animal welfare, and religious accountability.

For halal slaughterers, sharia compliance emerges as the 
key tension that shapes how all other practical issues are 
understood. Technical problems such as bullet mismatch, 
the risk of animals regaining consciousness, or unequal 
access to modern equipment become ethically charged 
because they are perceived as potentially leading to pre-cut 
death, inadequate bleeding, or visible suffering, which in 
turn threatens the halal validity of the meat and the integrity 
of worship practices like qurbani. Among informants 
who conditionally accept stunning, strict adherence to 
MUI Fatwa No. 12/2009, continuous supervision, and 
clear evidence that animals remain alive at the time of 
slaughter are essential conditions, especially for BX cattle 
and high-volume operations. In contrast, informants 
who reject stunning read the same technical weaknesses 
as evidence that the method too easily falls outside 
sharia boundaries, undermining both personal religious 
responsibility and public trust. Sharia compliance thus 
functions as the primary lens through which slaughterers 
interpret operational constraints, assess animal welfare, and 
position themselves along the spectrum from conditional 
acceptance to outright rejection.

CONCLUSIONS

This study explored how halal slaughterers in two 
Indonesian abattoirs understand and negotiate the use 
of pre-slaughter stunning in their everyday work. The 
findings revealed a nuanced spectrum of perspectives: 
most informants conditionally accepted stunning for 
Brahman Cross cattle when strict technical and religious 
safeguards were observed, whereas a smaller group 
firmly rejected the practice due to concerns about mis-
stunning, animal suffering, suboptimal bleeding, and 
uncertainty regarding halal validity. Across these positions, 
slaughterers emphasise concrete operational challenges, 
including bullet mismatch, tight time windows between 
stunning and cutting, unequal access to appropriate 
equipment, and uneven training and supervision, together 
with normative concerns related to compliance with MUI 

fatwas and maintaining public trust in halal slaughter. By 
centring these lived experiences, the study provides an 
exploratory, practitioner-based contribution to debates 
on halal-compliant stunning. It suggests that any future 
policy and training discussions should be informed by, and 
remain accountable to, the practical constraints and ethical 
considerations articulated by slaughterers themselves, 
rather than being treated as direct prescriptions derived 
from this single, qualitative case study.
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