Probiotics
I would like to ask your opinion on the use of probiotics. I believe they contain live bacteria
derived from human/animal faeces/intestines. Various places on the internet deem it as
halal

بسم هللا الرمحن الرحيم
هو املوفق
حامدا ومصليا ومسلما
اجلواب ومنه الصواب
Probiotics, also referred to as microbial food cultures, are live bacteria and yeasts which are
reported to be good for one’s health especially the digestive system. There are two main
types Lactobacillus which is the most common and found in yoghurts and assist those who
cannot digest lactose. The other, Bifidobacterium eases symptoms due to irritable bowel
syndrome. The yeast which is found in probiotics is Saccharomyces boulardii which assists
in dealing with digestive problems. These microbial food cultures are industrially produced
under very careful and strict conditions. The microbiology laboratory, where the original
stains are kept, prepare the inoculation material which is a small quantity of the microbes
of a pure strain. This material is then multiplied either in fermenters or a solid surface.
These are subsequently harvested, blended with other cultures and preserved for storage.
They are sold in liquid, frozen or freeze-dried format. They are not sourced from human
intestines or faeces of humans or animals (Gaggia et al, 2011; Scott et al, 2008). As a result,
they are permissible to consume from a purity aspect. In terms of how they affect the
human some reports of side effects have been mentioned so one should consult their GP.

وهللا أعلم وعلمه أمت
أجمد حممود حممد عفا هللا عنه
Amjad M Mohammed
22nd Rabīʿ al-Thānī 1439/10th January 2018

A fatwa is an explanation and clarification upon the request of the individual who wishes to practice personal law based
upon the classical understanding of Islam by traditional scholars. It is the individual’s choice to act upon the fatwa, they
are not under any compulsion or duress to accept it or act upon it. This request to understand the position of classical
scholars’ view on matters within Islam is made at the behest of the individual. Markaz al-Ifta does not take any
responsibility for incorrect use of application of the fatwa and as a result are exempted from any loss or damage. Markaz
al-Ifta does not advise, promote or condone the violation of any UK laws or any country in which the individual chooses
to apply the fatwa.
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