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ABSTRACT 

Pig derivatives such as lard and pork in any food system are prohibited for consumption by 
Muslims and Jews. For this reason, analytical methods offering accurate and reproducible 
results are needed to assure the halalness, kosherness, and wholesomeness of food. This 
article describes some analytical techniques, namely Fourier transform infrared (FTIR) 
spectroscopy, chromatography-based techniques, differential scanning calorimetric (DSC), 
and electronic noses for detection and quantification of pig derivatives (lard, pork, gelatin) in 
food products. 
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