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position of any affiliated organizations or institutions. The authors are solely responsible for the subjects of the 

chapters complied in this book. The publishers or editor don’t take any obligation for the same in any manner. 

It is published with the understanding that the authors, editors, and publisher are not engaged in rendering 

legal, medical, or other professional advice. If expert assistance or counselling is needed, the services of a 
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Preface 

 

The increasing number of  Muslims and the increased awareness among non-Muslim consumers are driving 

a sharp increase in the demand for halal-compliant products worldwide. The idea of  Halalan Toyyiban-

products that are not only allowed by Islamic law but are also healthful, secure, and sustainable-lays the 

foundation for halal compliance. In order to address these expectations, lipids a basic ingredient in many 

culinary, medicinal, and cosmetic products are essential.  

This book explores the complex field of  halal lipids, combining contemporary scientific discoveries with 

traditional Islamic beliefs. This thorough handbook, which covers everything from lipid extraction and 

microbial lipid applications to cutting-edge applications in cosmetics and active packaging, is intended for 

researchers, business executives, legislators, and students. With an emphasis on sustainability and 

traceability, the chapters examine the scientific, technological, and economic facets of  halal lipids. This book 

offers insights into how science, innovation, and Islamic values may come together to promote growth and 

consumer trust as the halal business adapts to meet demands from throughout the world. 

We believe that this book will be a useful tool for anybody committed to developing the halal sector and 

making sure that its goods uphold the values of  Halalan Toyyiban. 
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