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Abstract:

In recent decades, advancements in the food and medicine industries have posed new challenges
for Islamic jurisprudence, requiring both classical Islamic Rnowledge and technical expertise. A
Rey jurisprudential principle is that an Islamic ruling cannot be made without fully
understanding the issue. One complex question involves the chemical changes that food and
medicine ingredients undergo during preparation, whether automatically or intentionally. Not all
chemical changes qualify as "Ingilab” (a transformative change in Islamic law). For example,
vapors from impure water and milk, turning into curd are not considered Ingilab, while wine
turning into vinegar is. Shariah doesn’t recognize molecular changes alone as Ingilab. The study
explores principles to determine the legitimacy of molecular changes alone as Ingilab.

Keywords: Medicine, Industries, Challenges, Principle, Jurisprudence, Medicine, Transformative,
Legitimacy, Molecular, Change.
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physical change in food science refers to a change in the state, shape, or size of a
substance without altering its chemical composition, such as melting, freezing, or
cutting. In contrast, a chemical change involves a transformation that changes the
substance's chemical structure, such as cooking, fermentation, or oxidation,
resulting in new substances with different properties.

). Food Science and Technology. Springer.|2018Smith, J. (

Page 50 of 53


https://al-qirtas.com/index.php/Al-Qirtas

V77, Al-Qirtas o= 3

http: https://al-girtas.com/index.php/Al-Qirtas //
E(ISSN): 2709-6076

P(ISSN): 2709-6068

e dstrtdalf ot filen fd 5ol
12 L nf & S i B e Sl P v 285 S B o Ui S S AP
ui»u'_LLL"M(L“?M,?Ltg it el pos L AL w7 Jyﬂ';ﬂiﬂa_c«’{zl’v‘q&‘&wqjt
[20407 15 St S et a1 s Tt o ae6l & Uit i
(Chemical Change) :¢ & JL<" =g ST
w?rf'/,'98@J4%0J’¢J;)Lgﬁt'@nd/w Kl &13,JJT4;;L0/G’3 Q/uw&,«;ég{
Loe Gt Ut a P 5o QWU e olid e G o n PP St otor® § S P oor”
Ll i et pre2l e B e a2 mugh e todsetor? Gnd 2b1g/ =2 1
Seoy <~_c)laél.u?ugyg/dg'/m_,emc/w_ ?L;,uff(;ﬁfg‘,{/;mf el he
QM/J“,«;JL,{JJ'_ L“nuf:,:wLQuﬁ', s L1 Cﬁ&)w}é&b%&.’p’/%t‘tgdﬁw'ﬂ’ <tk
LbJs e s ‘;J_tg/u,:aiuuitgﬂ}m/c}fé/j/,uu/Jb/ﬁ,..{*‘{m?ugyul.%l.
U e I S A1 G S35 Slone 6t 2 L3S 25 e et O e P 52
[450:&6:@/&)!;/@4&@1 ]- ‘LJJ;/:‘}”“&L&.—/E}&/]@)/}"L
LSS bo§ LS Uad Pt S oo PiGi 8o o S nit e el §ar (L
210 :f ) Jea (P L Ut F S Guomn st Lo U 250 Ut s 1 e Qo 52 S i
Bl E S &:‘”) @,,dw’u/u/l@m{ﬁ u;m/me@:,“sugl;u)@J W i (6/22)
[£20150425-22 :F1ie 143655115252 15 Pt cllimnser 2 Ot
u’r‘g;},!/{%t’w{,&bd! étg}’io),w”’/%t@lgﬁuﬁ&be/g} e SWa Ut S f 50
_‘at‘lgd,grggu“';.?;d/u)"alz;d,y/(/@ )(}%JA
o
Sl /B o et 785 Ut i e S 081 s /58 1 AP
st i AL w §eliofo¥ el Ll tolf PUa Wil b s
Molecular ¢ .5 § J“ - dg{ 2t e Ja ol g U1 Ut Ui Udn ol - cf ]
_uf Jy :/]mc)ag}“ & d/ Slosl b §s @decomposition

Page 51 of 53


https://al-qirtas.com/index.php/Al-Qirtas

E(ISSN): 2709-6076
P(ISSN): 2709-6068

V77 Al-Qirtas (s il
/ http: Si//al-qirtas.com/index.php/AI-Qirtas ///’

-y

ISl LS.

LS Iut S AoS ks Ko r(ﬁ’z 4&"-’&} g+vﬂ05; Cea Wit T 1, Ltk (O ad e
LT A s 2 Y 4 e e T P o Unide o TS e S Sasl L s

S LI I LIS g e S J o undenit i S 2 A5 i
:J]f/,!ffv.Z

Ao gt iy SB35 S L 1T B
Ssb a3

LSt e L L e iSO S E e i 0P
:U"lﬁ:ﬂ-gA

Loy G5 L5 ST U1 Z )AL J1secde S U1 L e 2 Mo 1 SETS1#

S5
_‘at‘ﬁ.ﬁb/:ldﬂi,J/:ZL%U:”/.Jl.’:‘”lKc‘awgﬂau%d’?ul%ﬁ&ﬁ#&ﬂgéw J;Uf'&t‘b
el

66,4 =T K o

(L'»u/u ;“J!(:j "SI SN

243624007 1602 AT I becisrtieteg sler

204718 as St 31§ e

37:018:02o 4 IS B L1601 P21 b $tE o it oif IE i
). Food Science and 2018 Smith, J. (243 240 o 1 t(éNis i 9 3T Sl &
Technology. Springer.

quiu,wcfﬂ uyu»u;%@g&gu;/@.f WUy e (6/22)210 :ﬁ” A}

81 passler

66 T K o

601:721 b E s i IF i

Page 52 of 53


https://al-qirtas.com/index.php/Al-Qirtas

V77, Al-Qirtas o<a_all

http: https://al-girtas.com/index.php/Al-Qirtas //
E(ISSN): 2709-6076

P(ISSN): 2709-6068

37: 1815l & 4o SIS A 5

2236:( 84073 plotls 2" o it £ oS

oty 28" K b1 54222614 8430

3160716650 sk

31871060 sk

24324008 150N NSTS Loei s

A physical change in food science refers to a change in the state, shape, or size of a
substance without altering its chemical composition, such as melting, freezing, or
cutting. In contrast, a chemical change involves a transformation that changes the
substance's chemical structure, such as cooking, fermentation, or oxidation,

resulting in new substances with different properties.
). Food Science and Technology. Springer.2018Smith, J. (
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