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Foreword By Mufti Abdul Azeem Khan (JSBVH. Cals)

The following article on the permissibility of cream of tartar is written by

Mawlana Taha Syed, a second-year student of the Darul Iftaa.

This article will make a useful read for one to understand that although
potassium bitartrate (cream of tartar) may be produced during the process of
fermentation, its composition and characteristics are very distinct from wine,

hence causing the difference in ruling.

The article is well referenced and substantiated. In fact, this ruling of

permissibility is clearly mentioned by some of our earlier Fugaha’.

May Allah Ta‘dla accept this article for His pleasure. Amin.

Mufti Abdul Azeem Khan
28 Rabi* al-Awwal 1448 AH, September 10, 2026

Darul Iftaa Dallas
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Note: The following paper discusses cream of tartar produced from potassium
bitartrate obtained through the wine-making process, as opposed to the synthetic
method, regarding which there is no difference of opinion of its permissibility.

Introduction

Cream of tartar, scientifically known as potassium bitartrate (potassium hydrogen
tartrate), is a white, crystalline substance that naturally forms during the
fermentation and storage of grape juice and wine. As the wine ferments and
matures, potassium bitartrate gradually crystallizes and forms a sediment or deposit
on the sides and bottom of the vessel. These crystals can then be collected and
purified for use in cooking and other industries.



Chemically, cream of tartar is an acidic potassium salt of tartaric acid. It is a white,
odorless powder with a slightly acidic taste. Although it forms during the production
and storage of wine, cream of tartar itself is chemically different from wine and is
not an intoxicating substance.

Uses

Cream of tartar is commonly used in the food industry as an acidulant, stabilizer, and
leavening agent. In baking, it is used to activate baking soda and help baked goods
rise. It is also added to whipped egg whites to stabilize their structure and maintain
their volume, particularly in the preparation of meringues. Additionally, it helps
prevent sugar crystallization in candies, syrups, frostings, and other confectionery
products, resulting in a smoother texture. It may also be used to regulate acidity and
maintain the consistency and texture of various food products. Outside the food
industry, cream of tartar is also used in certain cleaning and polishing applications.

Halal or Haram?

The permissibility of cream of tartar is dependent primarily on whether the final
product is considered tahir (pure) or najis (impure). This forms the basis of the
difference of opinion among the scholars.

Fatawa advocating impermissibility maintain that potassium bitartrate remains
impure and is therefore impermissible to consume, on the basis that it is a
byproduct of the wine-making process and no istihalah (substantial transformation)
has taken place in the process of the neutralization of the potassium bitartrate.

Fatawa advocating permissibility, state that cream of tartar is considered tahir
(pure) and permissible to consume due to istihalah (substantial transformation)
having taken place.

There are also a third group of scholars who hold the opinion that cream of tartar is
mashbuh (doubtful). Interestingly, they maintain that potassium bitartrate obtained
through the wine-making process is essentially pure; however, due to uncertainties
regarding the refinement process and the presence of ambiguous additives, they
have classified cream of tartar as mashbuh (doubtful) and recommend that it be
avoided.



In summary, the scholarly opinions available online can broadly be divided into
three categories. The first group holds that cream of tartar is impermissible because
potassium bitartrate is a byproduct of the wine-making process and maintains that
the subsequent neutralization process does not constitute istihalah; therefore, the
substance remains impure and impermissible to consume. The second group holds
that subsequent transformation of the tartaric acid and potassium into potassium
bitartrate crystals constitute istihalah, thereby rendering the final product pure and
permissible to consume. The third group considers cream of tartar to be mashbiih
(doubtful). While maintaining that potassium bitartrate obtained from the wine-
making process is essentially pure, this group considers the final product doubtful
due to uncertainties surrounding the refinement process and the use of ambiguous
additives.

May Allah Ta‘ala reward all three groups of scholars for their sincere efforts and for
striving to reach the truth. Nevertheless, there appear to be certain aspects that may
have been overlooked which will be discussed and clarified below.

Takyif: Shari Framing

In order to fully understand the ruling of cream of tartar, it is first necessary to
understand the ruling of its original crystallized form: potassium bitartrate.

Potassium bitartrate is a naturally occurring potassium salt of tartaric acid, with the
chemical formula C4,HsKOg. It is a white, crystalline, acidic substance that commonly
forms as a byproduct of wine production, where it precipitates as crystals from
grape juice or wine. These crystals are also referred to as “tartrates” or “wine
diamonds”

These crystals accumulate on the surfaces of wine tanks, barrels, and other
equipment, where they are collected and separated from the wine. The collected
crystals may contain wine residues and other impurities; therefore, they are washed
and further processed to remove these unwanted substances. Depending on the
manufacturing process and the required level of purity, the crude tartrate material
may undergo additional chemical treatment and purification. The purified
potassium bitartrate is then dried to remove moisture, after which the dried crystals
are finely ground into a white powder. The resulting fine white powder is known as
cream of tartar, which is essentially food-grade potassium bitartrate.

Given the above we understand the following:



1. Potassium bitartrate is a potassium salt that occurs in crystalline form and is
intrinsically tahir (pure).

2. Potassium bitartrate is not the same substance as the dregs, lees, sediment,
or “beeswing” of wine.

3. Potassium bitartrate is not a direct byproduct of the wine dregs or the wine
itself; rather, it forms as a result of the fermentation process involved in
winemaking.

4. The refinement process of potassium bitartrate involves washing and
purifying the same crystals, which are then dried and ground into a fine
powder to produce cream of tartar.

Each of these points will be explained in detail.
Point #1

To understand this, it is necessary to realize that potassium bitartrate is a pure crystalline
substance which does not intoxicate. Wine on the other hand is impure and intoxicates.

The process of crystallization itself functions as a means of purification and
istihalah.

The Hanafi Fuqaha’ have discussed the concept of istihdlah in their works and have
cited numerous examples for us to properly understand this principle. Among the
examples discussed by the Fuqaha’ is that of crystallization.

Observe the following:
1.
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“Among them is a dog, [which becomes pure] if it falls into a saltworks;
and dung, if it is burned by fire and becomes ash; and the mud of a cesspool, if it
dries and its traces disappear; and impurity, if it is buried in the earth and its
traces disappear with the passage of time”



(Bada’i* al-Sana’i* fi Tartib al-Shara’i, vol. 1, pp. 441-442, Dar al-Kutub al-‘llmiyyah.)
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“The first juristic usage: It refers to the transformation of a thing and its
changing from its original characteristics. An example of this is the
transformation of an impure substance (istihalat al-‘ayn al-najisah). How
does such transformation occur? Impure substances, such as excrement, wine,
and swine, may transform from their original substances and their
characteristics may change. This can occur through burning, conversion
into vinegar, or by falling into something pure: for example, when a pig
falls into a saltworks and becomes salt.”

(al-Mawsti‘ah al-Fighiyyah al-Kuwaytiyyah, vol. 3, p. 212, Dar al-Salasil,
Kuwait)

s 1hes of Lol s ~3J\¢;”*;>j NEEINRREY JQUAJ&(L;L;J\ oNEY 45)

S k) A Je ansd Gy 5 £52) SN sl 5hs age éjw‘ OB icm‘

288 el S 56 (2D Tl 28 AL 56 0800 GG tasths gs et L daad
& s 3ol Sadly ﬁkﬁ%ﬁ'aﬁ}ijww&ijw*aw 3 4l

Al B g Jis el j@\uuwww;ﬂ et S 2as 2t
y@\w@uj Laiss wwww\ 205 e syl cu\ 25 45T j;; [%5]

x\\ \

\

4

uujuxgstydsgyg&v\Ww ﬂo”ij}”‘

=w

a3 .>U»J‘,J\



“His statement, ‘due to the transformation of the substance itself (li-inqilab al-
‘ayn),’is the reason underlying all of these cases. This is the view of Muhammad
[ibn al-Hasan]. Al-Dhakhirah and al-Muhit also attributed this position to Abu
Hanifah. Hilyah [al-Zayla‘i] stated: ‘In al-Fath, it is mentioned that many of the
jurists chose this view, and it is the preferred position, because the Shari‘ah
attached the ruling of impurity to that particular substance/entity. When the
entity itself ceases to exist, the ruling likewise ceases, even if only some of the
constituent elements of its definition disappear—so what about when the
entirety of it disappears? Salt is different from bone and flesh; therefore,
when it becomes salt, the ruling of salt applies to it’

“An analogous example in the Shari‘ah is the nutfah (seminal fluid): it is impure,
then it becomes an ‘alaqah (clinging clot), which is also impure, and then it
becomes a mudghah (chewed-like lump), at which point it becomes pure.
Likewise, juice is pure, then it becomes wine and becomes impure, and then it
becomes vinegar and becomes pure. Thus, we understand that the
transformation of the substance itself entails the removal of the ruling that was
attached to it.”

[Note] “It is permissible to eat that salt and to perform salah upon those
ashes, as mentioned in al-Munyah and other works. As for the statement
therein that if those ashes were to fall into water, the water would become
impure, this is not correct—except according to the view of Abu Yisuf, as
mentioned by the two commentators.”

(Radd al-Muhtar ‘ala al-Durr al-Mukhtar, vol. 2, p. 383, Dar al-Salam edition)
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“The donkey or the pig, if it falls into a saltworks and becomes salt; or the
cesspool well, if it becomes clay—the ruling of purity becomes apparent according

to both of them, contrary to Abu Yisuf, may Allah have mercy on him. This is as
stated in Muhit al-Sarakhsi.”

(al-Fatawa al-Hindiyyah, vol. 1, p. 50, Dar al-Kutub al-‘IImiyyah.)
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“In the Nawadir of Ibrahim, it is narrated from Muhammad concerning a
donkey that fell into a saltworks, died, and was left there until it became
salt: the salt may be eaten. Abii Yisuf said: it may not be eaten. Likewise,
regarding the ashes of its dung after it was burned, [the ruling is the same:]
salah may be performed upon them according to this difference of opinion.”

(al-Fatawa al-Tatarkhaniyyah, vol. 1, p. 464, Maktabah Zakariyya, Deoband.)
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“In Nawadir Ibrahim, it is narrated from Muhammad regarding a donkey that fell
into a saltworks and died, and it was left there until it became salt: the salt may
be eaten. Abu Yusuf said: It may not be eaten.”

(al-Muhit al-Burhani fi al-Figh al-Nu‘mani, vol. 1, p. 206, Dar al-Kutub al-
‘IImiyyah)

As seen above, the Fuqgaha’ mention the example of a donkey or swine falling into a
salt mine or salt cellar and transforming into salt. In such a case, the resulting salt is
considered tahir (pure) and permissible to consume, as the original substance has
undergone a complete transformation into a different substance. This is originally
the position of Imam Muhammad (rahimahullah) and Imam Abtu Hanifah
(rahimahullah), and it is the preferred position within the Hanaft Madhhab.

Furthermore, ‘Allamah Ibn ‘Abidin al-Shami (rahimahullah), in his Radd al-Muhtar,
not only discusses the aforementioned examples but also explicitly mentions the
crystallization of potassium bitartrate alongside other examples of istihalah:
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“I say: However, it may be argued that dibs (thickened grape syrup) does not involve a
transformation of the substance itself, because it is merely juice that has solidified
through cooking. Likewise, when sesame is ground and its oil mixes with its other

components, this involves only a change in its characteristics, similar to milk becoming
cheese, wheat becoming flour, and flour becoming bread. This differs from examples

such as wine becoming vinegar, a donkey falling into a salt mine and becoming

salt, and likewise the dregs of wine becoming tartir (potassium bitartrate

feces becoming ashes or mud. For all of these involve a transformation of one
substance into an entirely different substance, rather than merely a change in its
characteristics, as will be discussed later. And Allah knows best.”

(Radd al-Muhtar ‘ala al-Durr al-Mukhtar, vol. 2, p. 349 ,Dar al-Salam edition).

Some may argue that the tartir mentioned by ‘Allamah Ibn ‘Abidin al-Shami
(rahimahullah) is not the potassium bitartrate under discussion. However, this claim
is unfounded, as a cursory glance at Arabic dictionaries will prove that tartir indeed
refers to the very same potassium bitartrate in reference.

Observe the following:
1. Reinhart Dozy, Takmilat al-Ma‘ajim al-‘Arabiyya:
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“Tartar: Tartara: “He raised his buttocks, i.e., his tail” (Alf Layla, B: 8). Tartara
also means “to pile up, heap up, or accumulate” (Fok). Tartar: Durdi, the
sediment or turbid residue that settles at the bottom of a wine cask; “dregs, lees,
sediment, residue” (Fok, Alcald). Du Cange i< i a phrase from the medical

lexicon of Simon de Genetier, namely: “Tartar, Arabic, that which settles from
wine in the cask.” In reality, however, the Arabic word is durdi. Fok

mentions it under the entry fex, and the alchemists corrupted the term,
resulting in tatarum in Spanish. Tataro is found in Portuguese and Italian,
while tartre is the French form; the Arabs also used this corrupted form. It is

also said as tartir and tartaq. Tartir: “dregs, residue, sediment, lees”; milh al-

tartir: “the salt of the dregs; and tartir mutarris al-tartir al-muqayyi’: “the
residue that causes vomiting” (Bocthor). See also: tarutar.”

2. Ahmad Mukhtar ‘Umar, Muam al-Lughah al-‘Arabiyyah al-Mu‘asirah:

g spas o gay [elblll an] U jan () blb ¢ i[oe] bk
Bl (3 85l gy JenSly Ul (3 oy (BLis gl (ool p5lly (3 ble £l ase
igS Wy Ll
“Tirtir [singular]: plural taratir: (Chemistry) tartaric acid [tartaric acid of
the dregs]. It is an organic acid that occurs in several stereoisomeric forms.

The ordinary form has transparent crystals, dissolves in water and alcohol,
and is commonly found in the tissues of vegetables and fruits.”

3. Arabic Language Academy in Cairo, Al-Mu jam al-Wasit:
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“al-tardtir («+:%)): The dregs of wine. It is an Arabicized form of the Greek tartér; this is

its original derivation. It was subsequently used for the dregs or sediment of anything.
Its plural is tardtir. In chemistry: tartaric acid (hamd al-durdi, “acid of the
dregs”), also called tartaric acid. It is an organic acid that exists in several
stereoisomeric forms. The ordinary form consists of transparent crystals,
dissolves in water and alcohol, and is commonly found in the tissues of
vegetables and fruits.”

4. Hans Wehr, A Dictionary of Modern Written Arabic:

s b tartir tartar, wine stone
5. F Steingass, The Student’s Arabic-English Dictionary:
ybb tartir, tartar (salt).
- . . . o h |

6. Rohi Baalbaki, AI-Mawrid: A Modern Arabic-English Dictionary:
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Given the above, it becomes evident that tartir does indeed refer to potassium
bitartrate, and that this is precisely the substance to which ‘Allamah Ibn ‘Abidin al-
Shami was referring as an example of istihalah.

Point #2

Those who have deemed cream of tartar impermissible have based their ruling on
the impermissibility of durdi al-khamr, i.e., the dregs, lees, or sediment, (also
referred to as “beeswing”) of wine.

This is incorrect, as explained under Point #1: durdi al-khamr and tartir are two
entirely different substances.

This can be understood from the statement of ‘Alldmah Ibn ‘Abidin al-Shami, who
clearly distinguishes between the two:

(O ksb 5l & £33 138

“Likewise, the dregs of wine once they have transformed into tartir (Potassium
bitartrate)”

The editor of the above-quoted edition of Radd al-Muhtar refers to this difference as
well:
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Editor’s notes: “Al-Durdi (3:-): It refers to the sediment that settles from liquids and

juices, not that which is strained from them, as some have mistakenly understood. That
which is strained is the purified portion of the substance. The largest and most
beneficial type of dirdi is the sediment of wine, which is known as tartir ( :£+) when it

dries.”— Tadhkirat Uli al-Albab of al-Antaki, 1/152. See also Lisan al-‘Arab, entry “>..”
[t appears that the editor has paraphrased the original quotation, the original quote

from Dawiid al-Antaki’s Tadhkirat Uli al-Albab wa’l-Jami‘ li’l-‘Ajab al-Ujab is as
follows:

12
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“Durdi: It is that which settles from liquids, not that which is strained or filtered from
them, as has been mistakenly assumed. The material that is strained is clear, whereas
durdi is characterized by its abundance of sediment. Its properties generally follow

those of the original substance, and the most beneficial type is the durdi of wine, which
is known as tartir when it is dried.”

Hereunder are excerpts from various Arabic dictionaries:

1. Arabic Language Academy in Cairo, Al-Mu jam al-Wasit:
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“(al-Durdi): That which settles at the bottom of honey, oil, and similar
substances, including all types of liquids such as beverages, oils, and yeast that

is left on the juice in order for it to ferment.
In the narration of al-Baqir: “Do you put the durdi into nabidh?” He was asked,

“What is durdi?” He replied: “The sediment (al-rtibah).”

2. Ibn Manzur, Lisan al-‘Arab:
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“The durdi of oil and other substances is that which remains at the bottom. In the

narration of al-Baqir: ‘Do you put the durdi into nabidh?’ He was asked, ‘What is

durdi?’ He replied, Al-rubah’ (the sediment) By durdi, he intended the fermenting
substance (khamirah) that is left in juice and nabidh so that it may ferment. Originally,

13



the term refers to that which settles at the bottom of every liquid, such as beverages
and oils.”

3. Muhammad Murtada al-Zabidi, Taj al-‘Artis min Jawahir al-Qamiis:
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“The durdi of oil, with the dammah, is that which remains at the bottom of it. In the
narration of al-Bagqir, it is mentioned: ‘Do you put the durdi into nabidh?’ They asked,
‘What is durdi?’ He replied, Al-rtubah.’ By durdi, he intended the fermenting substance
(khamirah) that is left on juice and nabidh so that they may ferment. Originally,

however, durdi refers to that which settles at the bottom of every liquid, such as
beverages and oils.”

4. Rohi Baalbaki, Al-Mawrid: A Modern Arabic-English Dictionary:

2 X e X = - «?
dregs, lees, sediment, settlings Ja5 « el S 2(80,0

5. Hans Wehr, A Dictionary of Modern Written Arabic:

&3> durdi sediment, dregs, lees

6. Edward William Lane, An Arabic-English Lexicon:

CS‘J)) The dregs, feces, lees, or sediment, or
what remains at the bottom, of olive-oil, (§, K,)
and of other things, ($,) or of [the beverage

14



7. F. Steingass, The Student’s Arabic-English Dictionary:

sy durdiyy, dregs, sediment,

8. Butrus al-Bustani, Muhit al-Mubhit:
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9. Wahid al-Zaman al-Kairanawi, Al-Qamuis al-Wahid:

ﬁr:M“Jédb;ff:éej&’
LW L7380 el
Lo S e

. w2l .

S| BN A
vl PR

(50 e 33485 2,50

‘."44__’!_;3.3'!:06

Translation: Durdi: The sediment or residue of any liquid substance. Ferment or
sourdough, a substance that has become more sour or fermented, etc., such that
when it is added to another substance, it causes that substance to become sour
or to solidify. In the narration of al-Baqir, it is mentioned: “Do you put the durdi
into nabidh?” They asked, “What is durdi?” He replied, “Al-ribah.”

Given the above, it becomes clear that durdi al-khamr and tartir are two different
substances, and each will have its own respective ruling.

15



Dregs of wine (durdi al-khamr)

Potassium bitartrate (tartir)

16



Point #3

Potassium bitartrate is not a direct byproduct of the wine dregs or the wine itself;
rather; it forms as a result of the fermentation process involved in winemaking.

It is crucial to understand this in order to give a final ruling on the cream of tartar.

As explained above, potassium bitartrate is a natural byproduct of the winemaking
process and does not form directly from the wine itself or from its dregs.

Observe the following:

1.

“Iuice is typically supersaturated with potassium bitartrate at crushing. As the
alcohol content rises during fermentation, the solubility of the bitartrate
decreases. This induces the slow precipitation of potassium bitartrate (cream of
tartar). Given sufficient time, the salt crystals precipitate spontaneously. In
northern regions, low cellar temperatures may induce adequately rapid
precipitation.”

Source: https://www.sciencedirect.com/topics/agricultural-and-biological-

2.

sciences/potassium-bitartrate

“Cream of tartar is the common name for potassium hydrogen tartrate, an acid salt
used in cooking. It exists naturally in grape juice, but being insoluble in alcohol, it is
gradually deposited, in the form of argol, as the sugar of the juice becomes converted
into alcohol by fermentation. In the preparation of cream of tartar, the argol is
dissolved in hot water, to which charcoal or fine clay is added, to take up the coloring
matter; by boiling and filtering, a clear colorless solution is obtained. When cooled, the
cream of tartar seperates as crystals. These crystals, after being exposed to the air for
several days, become whiter and constitute the crystals of tartar, or, when ground to
powder, cream of tartar. Although cream of tartar is, practically speaking, tartaric
acid, it usually contains from 5 to 10 percent of tartrate of lime, while other impurities
may also be present. Cream of tartar is readily soluble in hot water, though it takes 60
parts of cold water to dissolve one part of it. Cream of tartar has an acid taste and a
gritty feel. — William and Robert Chambers, Chambers’s Encyclopedia: A Dictionary of
Useful Knowledge, Volume IlI (Philadelphia: ].B. Lippincott & Co., 1889), 551. Photo
shows vats of cream of tartar in California wine country, early 1900s.”

Source: http://www.pioneergirl.com/blog/archives/4498

“Cream of tartar is obtained by extracting the sediment that is removed from clear
wine, argol. Hot water will dissolve cream of tartar from the sediment and once filtered
and cooled, pure crystals of potassium acid tartrate remain.”

16
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https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/potassium-bitartrate
http://www.pioneergirl.com/blog/archives/4498

Source: https://bakerpedia.com/ingredients/cream-of-tartar

4. “It has been known that the pomace or refuse from wineries contains cream of
tartar, and for some time the production of cream of tartar from this pomace
has been carried on in a crude way by boiling the pomace. It has been found,
however, that by this method only a small part of the tartrates originally
contained in the pomace were extracted, since as soon as the pomace was
produced in the process of manufacturing wine, fermentation at once set in and
very quickly destroyed a large part of the tartrates which were originally
contained in the pomace, by reducing them to other compounds. In order to
retain all of the tartrates in a condition in which they may be subsequently
extracted from the pomace, it is necessary that this fermentation be prevented.
The pomace, therefore, as soon as produced, is thoroughly dried under a gentle
artificial heat, if desired, so that fermentation is entirely prevented. The
tartrates which are contained in grape pomace are the ordinary cream of
tartar, that is to say, the bitartrate of potassium and small quantities of other
soluble tartrates, but the tartrate of calcium is present in even larger
quantities, and this is completely insoluble in even hot water, so that by the
crude method of extracting the tartrates hitherto practiced, this calcium
tartrate remained insoluble and was not extracted from the pomace. By our
improved process, this calcium tartrate is first converted into the bitartrate of
potassium, and then all the tartrates are extracted from the pomace and
completely separated by solution in hot water and are thereafter separated
therefrom in the usual way. This process of converting the calcium tartrate is
based upon the fact that calcium tartrate is readily decomposed by oxalic acid,
the products of this reaction being free tartaric acid and insoluble oxalate of
calcium, which is precipitated from the solution. The free tartaric acid, as it is
produced in connection with the pomace, unites with potassium salts which are
normally present therein to form the bitartrate of potassium, or cream of
tartar.”

Source: U.S. Patent 783,524, “Process of Making Cream of Tartar,” Hooven &
Endemann (1905).

Source:
https://patentimages.storage.googleapis.com /46 /ef/6¢/b48176964999b0/US783524.

pdf
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5. “Another way that acidity gets lowered in grapes is by formation of malate and
tartrate salts with soluble metal ions of potassium, calcium, and magnesium. These
ions are important soil and plant nutrients, especially potassium (K+). Potassium is a
key component of most fertilizers that contain potassium, nitrogen, and
phosphorus. As these metal ions react with malic and tartaric acid, the level of acidity
is reduced, and pH goes up. These salts can also create a “buffering” effect that limits
the effectiveness of any tartaric acid added in the winery to increase acidity in the
wine. Thus, raising acidity during fermentation is not always straightforward.”

Source: https://www.texaswinecollective.com/blog/acidity-in-wine---part-1-in-the-vineyard

From the above we understand that Potassium bitartrate is collected from the sediments of
the wine and is not a direct byproduct of the dregs or wine itself.

Misconception

One misconception that may arise is that, since potassium bitartrate crystals are commonly
collected from wine barrels, they are solely a byproduct of the winemaking process. This is
incorrect. Both potassium and tartaric acid are naturally present in grapes, and due to
neutralization combine to form potassium bitartrate crystals which gradually precipitate
out of the wine and crystalize on the sides and bottom of the vessel.

However, fermentation is not the only process through which potassium bitartrate crystals
can form. Potassium bitartrate crystals can also form in grape juice, jelly, and jam as a result
of cooling. When these products are cooled, particularly to temperatures below
approximately 40°F (4°C), the solubility of potassium bitartrate decreases, resulting in the
crystallization and separation of potassium bitartrate

Furthermore, the formation of potassium bitartrate is not exclusive to grapes; it can occur
in practically any fruit that contains both tartaric acid and potassium, including tamarind,

bananas, avocados, apples, cherries, papayas, peaches, pears, pineapples, strawberries,
mangoes, and citrus fruits.

Observe the following:

1. “Detartration during grape juice processing

Cream of tartar is also commercially produced as a by-product of grape juice
processing. Wine, especially artisanal and homemade wine, can be produced by
fermenting grape juice, either single strength juice or juice concentrate. Some kits for
home winemaking rely on juice concentrates. Processors of grape juice and grape juice
concentrate routinely cold stabilize these products to remove excessive potassium acid
tartrate (Bates, Morris, and Crandall 2001). This improves the appearance of the wine

18


https://www.texaswinecollective.com/blog/acidity-in-wine---part-1-in-the-vineyard

and the perception of its quality "Grape juice is cooled to precipitate potassium acid
tartrate prior to bottling, in order to prevent precipitation in the retail juice product.
Grapes are unique from other fruits in that, after juice extraction, the argols
(potassium bitartrate, tartar in crude form) and tartrates must be precipitated.
Otherwise, the argols will settle out upon cooling or even when filtered juice is
refrigerated. These crystals, although harmless, are aesthetically unpleasant and can
be mistaken for glass fragments. Thus to accomplish detartration (cold stabilization),
the filtered juice is flash heated at 80 to 85°C in a tubular or plate-type heat exchanger,
rapidly cooled in another heat exchanger to 22°C and placed in tanks for rapid settling
of argols. Seeding with bitartrate crystals and ion exchange methods exist to
accelerate the cold stabilization step. The final processing into a single strength juice
or concentrate can occur once the argols have settled and the juice is racked off. The
sediment can be filtered, resterilized and stored to allow the argols to settle again for
optimal recovery of juice.” (Bates, Morris, and Crandall 2001)

Joslyn and Tucker (Joslyn and Tucker 1930) were able to remove potassium tartrate
(cream of tartar) more efficiently from grape juice by freezing the juice.”

“All of the potassium and all of the tartrate that make up the composition of potassium
acid tartrate originate in the grapes. Grapes contain high concentrations of tartrates”

Source:
https://www.ams.usda.gov/sites/default/files/media/Potassium%20Acid%20Tartrate

%20TR%20Final%2001%2011%2017.pdf

2.

“When juice is extracted from grapes and cooled, the tartaric acid reacts with
potassium, the mineral of highest concentration in most grape juices, to form harmless
potassium bitartrate crystals, also known as tartrate crystals or tartrates. While the
crystals pose no food safety risk, they are certainly unwanted when preparing grape
juice, syrup, jams, jellies, and even wine. Tartrates in wine are known as wine diamonds
and may appear as salt crystals, glass shards, or fine dust in a bottle or glass of wine—
visual defects that the wine industry works hard to prevent. Tartaric acid is used in the
making of cream of tartar.”

Source: https://blogs.extension.iastate.edu/answerline/2023/08/29/preventing-
crystals-in-grape-jelly-jam-syrup-and-juice-2/

“Grapes are unique from other fruits because, the tartrate salts (Potassium Hydrogen
Tartrate (KHT) and Calcium Tartrate (CaT)) which are naturally present in grape
juice, must be precipitated or stabilized after juice extraction. However, these salts will
settle upon cooling or even when filtered juice is refrigerated. These crystals, although
harmless, are aesthetically unpleasant and can be mistaken for glass fragments”

Source: https://pmc.ncbi.nlm.nih.gov/articles/PMC4252401/
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4. “Few fruits other than grapes contain significant amounts of tartaric acid. One half to
two thirds of the acid content of ripe grapes is tartaric acid, and it is the strongest of
the grape acids. Tartaric acid is responsible for much of the tart taste of wine, and it
contributes to both the biological stability and the longevity of wine.

The amount of tartaric acid in grapes remains practically constant throughout the
ripening period. However, the situation in wine is different. The quantity of tartaric
acid slowly decreases in wine by small amounts. Both potassium and calcium combine
readily with tartaric acid and form potassium bitartrate and calcium tartrate
compounds. Then crystals of these two materials precipitate out of the wine during
fermentation. These tartrate materials can continue to precipitate for a long time, and
aged wine usually contains about two thirds as much tartaric acid as the starting
grapes because of tartrate precipitation. Unfortunately, these acid salts of potassium
and calcium precipitate very slowly at normal cellar temperatures, and wine can
contain excessive quantities of these materials even after many months of aging.
Wineries use special wine treatments to speed up tartrate precipitation. Cooling the
wine is the most commonly used procedure. Just cooling the wine to about 27 degrees
causes excess potassium salts to precipitate out in a few days.”

Source: https://www.homebrewit.com/pages/a-detailed-explanation-of-acids-used-in-
wine-making

Potassium bitartrate crystals in grape juice
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Point #4

Before the Potassium bitartrate crystals are crushed to form cream of tartar, they undergo a
rigorous process of purification and refinement.

Firstly, the material containing potassium bitartrate along with other substances and
impurities is collected and the crystals are washed to remove wine and other soluble
materials. Then they are dissolved in hot water, allowing the potassium bitartrate and other
soluble tartrates to enter the solution while insoluble impurities can be separated. The
solution is then filtered to remove remaining solid matter. After this, the solution is cooled,
causing the potassium bitartrate to crystallize again. The crystals are separated from the
remaining liquid, washed, and dried. Finally, the purified crystals are dried and ground into
a fine white powder.

Observe the following:

1. “Potassium bitartrate is often produced as a by-product of winemaking. Lees
(sediment) are collected following the fermentation process and dissolved in hot water,
filtered, and cooled. Occasionally, excess tartaric acid is added to the lees to increase
the saturation of potassium bitartrate in solution. Since the solubility of potassium
bitartrate is highly dependent on temperature, the pure salt begins to crystallize out of
solution and can be collected via filtering once again. This solubility can also be
exploited to produce potassium from Seignette's Salt (also known as Rochelle's Salt
or potassium sodium tartrate). Acidification to pH 3.5 with small amounts of
hydrochloric acid will precipitate potassium bitartrate.”

Source: https://en.wikipedia.org/wiki/Potassium bitartrate

2. “The pomace, therefore, as soon as produced, is thoroughly dried under a gentle
artificial heat, if desired, so that fermentation is entirely prevented. The
tartrates which are contained in grape pomace are the ordinary cream of
tartar, that is to say, the bitartrate of potassium and small quantities of other
soluble tartrates, but the tartrate of calcium is present in even larger
quantities, and this is completely insoluble in even hot water, so that by the
crude method of extracting the tartrates hitherto practiced, this calcium
tartrate remained insoluble and was not extracted from the pomace. By our
improved process, this calcium tartrate is first converted into the bitartrate of
potassium, and then all the tartrates are extracted from the pomace and
completely separated by solution in hot water and are thereafter separated
therefrom in the usual way. This process of converting the calcium tartrate is
based upon the fact that calcium tartrate is readily decomposed by oxalic acid,
the products of this reaction being free tartaric acid and insoluble oxalate of
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calcium, which is precipitated from the solution. The free tartaric acid, as it is
produced in connection with the pomace, unites with potassium salts which are
normally present therein to form the bitartrate of potassium, or cream of
tartar.”

Source: U.S. Patent 783,524, “Process of Making Cream of Tartar,” Hooven &
Endemann (1905).

https://patentimages.storage.googleapis.com/46/ef/6¢/b48176964999b0/US783524.

pdf

Observe the following excerpts from the USDA's official Technical Evaluation Report on
Potassium Acid Tartrate:

e “Water is the only solvent or reagent used to extract potassium acid tartrate from the
sediment. No chemical changes occur during extraction.”

e “Extracting wine lees with hot water dissolves the potassium acid tartrate. When the
filtered extraction solution is cooled, potassium acid tartrate precipitates as very pure
crystals (>99.5% pure). No other reagents or solvents are involved in the extraction.”

e “Evaluation Question #2: Discuss whether the petitioned substance is formulated or
manufactured by a chemical process, or created by naturally occurring biological
processes (7 US.C. § 6502 (21)). Discuss whether the petitioned substance is derived
from an agricultural source.

As noted in the response to Evaluation Question #1, potassium acid tartrate is present
in raw grapes and is created by the naturally occurring reaction of the tartaric acid
and potassium present in the grapes. The extraction process to isolate pure potassium
acid tartrate from the potassium acid tartrate-containing lees, sediment, and press
cake is very simple: mix these by-products with hot water to dissolve the potassium
acid tartrate; separate the hot water supernatant from any undissolved residue; cool
the supernatant so the potassium acid tartrate forms crystals; isolate the crystals; and
dry them. No chemical changes occur during extraction. Nevertheless, potassium acid
is classified as synthetic as indicated by its listing at $205.605(b) as an allowed
synthetic nonagricultural substance.”

Source:
https://www.ams.usda.gov/sites/default/files/media/Potassium%20Acid%20Tartrate%?2
0TR%20Final%2001%2011%2017.pdf
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From the above three things become clear:

1. The refinement process does not constitute istihalah, as there is no substantial
change in the substance nor its molecular structure. The same potassium bitartrate
crystals remain potassium bitartrate throughout the process; they are simply
crushed, recrystallized and ground into a fine powder. In other words, cream of
tartar is simply potassium bitartrate in powdered form.

2. There are no traces of the original wine remaining in the final product, cream of
tartar.

3. Any doubts regarding ambiguous additives are unfounded, as nothing is essentially
added to the potassium bitartrate during the refinement process. Furthermore, even
if any additives were to be added , no trace of them remains in the final product.

Molecular Change: Does it Really matter?

The following has been adapted from the work of Dr. Muhammad Husayn Ansar Nadwi on
the issue of consideration of molecular structures in Shari‘ rulings:

“The example of the first case is vinegar and alcohol. According to science, during the
preparation of vinegar from alcohol, a small quantity of alcohol may remain unchanged in the
resulting vinegar. However, if the same proportion of alcohol were artificially added to an
equivalent quantity of another liquid, such as water or even vinegar, the resulting mixture
would be considered najis. Thus, regardless of how strongly a scientist may argue that “the
liquids contain the same percentage of alcohol in both cases,” the Shari‘ah does not base its
ruling merely upon this chemical similarity. Rather, it declares the vinegar to be tahir and the
other liquid to be najis.

Another example of this case is semen (mani) and prostatic fluid (mady). According to science,
normal human semen contains approximately 25-30% prostatic fluid. In other words, the
liquid portion of semen—which also contains fluids from the seminal vesicles and
bulbourethral glands—contains a considerable amount of prostatic fluid. Therefore, if a
certain quantity of prostatic fluid soils a garment and dries, while four times that quantity of
semen soils the same garment and dries, the garment would have absorbed approximately the
same amount of prostatic fluid in both cases. Nevertheless, to purify the garment in the latter
case, it is sufficient to scrape away the dried substance, whereas in the former case, the
affected portion must be washed. Regardless of how strongly one may argue that “the
garment has absorbed the same quantity of prostatic fluid in both cases,” the Shari‘ah does
not base its ruling on this scientific similarity. It considers one case tahir and the other najis.
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Thus, two substances may be scientifically similar in their composition while being treated as
distinct substances by the Shari‘ah. By the grace of Allah (SWT), we have nass in the
aforementioned cases, which prevents a modernist from claiming that our ‘ulama’ erred in
their ijtihad by declaring one substance tahir and another najis.

The example of the second case is the cooking of an egg. According to science, an egg
primarily contains a protein called albumin, which is a water-soluble globular protein. When
an egg is boiled or cooked, the albumin undergoes a chemical change known as denaturation,
producing a new coagulated substance that is insoluble in water. Scientifically, therefore, a
raw egg differs from a cooked egg. Yet the Shari‘ah considers the two to be essentially the
same for purposes of its ruling. If a raw egg is tahir, its cooked form is likewise tahir, and if the
raw egg were najis, its cooked form would likewise be najis. Thus, regardless of how strongly a
scientist may argue that “a cooked egg is chemically different from a raw egg,” the Shari‘ah
does not regard this chemical difference as sufficient to establish a different legal substance.
Rather, it treats both as the same in essence.

Another example of this case is the action of papain, a meat-tenderizing enzyme, on meat.
Papain is an enzyme extracted from the latex of the papaya fruit. For centuries, various
cultures have used the latex of unripe papaya as a meat tenderizer. This enzyme has the
distinctive ability to break the peptide bonds in proteins, thereby breaking them down into
their basic building blocks, known as amino acids. Because papain acts upon a variety of
proteins, its solution can be applied to raw meat to tenderize it before cooking. Meat consists
of various proteins, including collagen, myoglobin, myosin, actin, and other myofibrillar
proteins. Since only a relatively small quantity of papain is normally applied to meat, its
overall structure remains largely intact even after the enzyme acts upon it.

However, if a large quantity of raw papaya latex were added to meat, it could break down
much of the meat and reduce it to a solution containing free amino acids, while leaving behind
only a small amount of indigestible material. Similarly, if raw meat were minced, its juices
extracted, and a considerable quantity of papain added to those juices and left to act for an
extended period, the entire solution could undergo a significant chemical change, ultimately
leaving primarily free amino acids and other small-molecular substances.

The process is comparable to what occurs in the formation of gelatin, except that papain can
carry the breakdown of the proteins much further. In the case of gelatin, the larger protein
fibers of collagen are broken down into smaller protein structures. With papain, however, this
breakdown can continue until the basic building blocks of proteins—amino acids—are
produced. Therefore, if a considerable quantity of papaya latex were added to the juices of
swine meat and allowed to act for several days, the resulting product would, from a scientific
and chemical perspective, be vastly different from the original meat juice. Indeed, the
chemical difference between the resulting solution and the original meat juice would be far
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greater than the difference between collagen and gelatin, even though the general pathway of
change is similar in both cases. The distinction lies in the extent to which the process is
allowed to proceed: in gelatin, the transformation stops at an earlier stage, whereas with
papain, the breakdown may continue much further.

Thus, regardless of how strongly a scientist may argue that “the resulting solution is
chemically very different from the original raw-meat juice,” the Shari‘ah may nevertheless
consider the two to be legally identical for purposes of its ruling. In other words, two
substances may be scientifically different in their composition while still being treated as one
and the same substance by the Shari‘ah.”

Given the above, it becomes clear that similarity or difference in molecular structure is not
a criterion in Shari‘ah for determining whether a substance is tahir or najis. Rather, Shari‘ah
considers the legal identity and relevant characteristics of a substance to declare whether it
has gone through istihalah or not, such as the case of wine and potassium bitartrate (As will
be discussed later).

Thus, molecular similarity alone does not necessitate that two substances share the same
ruling, nor does molecular difference necessarily entail that they have different rulings.

Some Possible Objections and Answers:

Below are some possible objections, along with their responses:

Objection 1:

The neutralization of potassium and tartaric acid resulting in the formation of potassium
bitartrate crystals does not constitute istihalah, since the molecular structure of tartaric acid
remains unchanged in both wine and potassium bitartrate

Answer:

The molecular formula of tartaric acid is C4H¢O¢, whereas the molecular formula of
potassium bitartrate is C4HsKOg. In the formation of potassium bitartrate, one hydrogen ion
(H") from tartaric acid is replaced by a potassium ion (K*). Thus, although the overall
molecular framework remains largely unchanged, the resulting compound is chemically
distinct from tartaric acid itself.

Furthermore, as already explained, there is no requirement for a substance to undergo a
“molecular reconstruction” in order for it to be deemed tahir.
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Moreover, this reasoning appears to be inconsistent with how Shari‘ah considers the ‘ayn
and mahiyyah (essence) of substances. In the examples which the fugaha’ have cited to
explain istihalah, there is no indication that they considered the chemical composition,
molecular structure, or any other scientific analysis of the substances in question. Rather,
their discussions revolve around the transformation of the substance itself and the
disappearance of its distinguishing characteristics and properties. As mentioned very
clearly by ‘Allamah Ibn ‘Abidin al-Shami (rahimahullah), in his Radd al-Muhtar under this
very discussion:
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“Because the Shari‘ah attached the attribute of impurity to that particular reality/entity.
That reality ceases to exist when some of the constituent elements of its definition cease to
exist—so how much more so when the entirety of it ceases to exist? For salt is different from
bone and flesh; therefore, when [the latter| becomes salt, the ruling of salt applies to it.”

(Radd al-Muhtar ‘ald al-Durr al-Mukhtar, vol. 2, p. 383, Dar al-Salam edition)

Objection 2:

Cream of tartar remains najis as the underlying derivative of wine, tartaric acid, remains
unchanged in the final product

Answer:

To refer to tartaric acid as a “the underlying derivative of wine” is categorically incorrect, as
already explained above under Point #3 tartaric acid is not a derivative of wine; rather, it is
naturally derived from grapes and is already present in grape juice before fermentation
occurs.

Objection 3:

The crystallization of potassium bitartrate is unlike that of wine into vinegar, in which there is
a molecular composition
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Answer:

There is no doubt that wine and vinegar differ vastly in their molecular structure, but to
even compare the two liquids at the molecular level is akin to comparing apples to oranges.
Wine is a complex mixture of different chemical compounds whereas vinegar is a dilute
solution made primarily of water and roughly 4% to 8% of acetic acid.

Moreover, when examining the oxidation of wine into vinegar, the “underlying tartaric acid
structure” remains entirely intact, both in its molecular structure and carbon skeleton.

Observe the following:

1.

2.

“While both tartaric and malic acids can be found in grapes early in the growing
season, their behaviour during ripening and winemaking differs. Tartaric acid is
synthesised during initial berry cell division and remains stable more or less
throughout the ripening process of healthy berries. It is not metabolised during
winemaking but can be lost through physiochemical mechanisms like precipitation.”

Source: https://oeno-
one.eu/article/view/787 7#:~:text=Two%200f%20themW2C%20tartaric%20acid,pres

ent%20in%20some%20fruits%20

“Beyond acetic acid, different vinegars contain trace amounts of other organic acids.
Balsamic vinegar contains tartaric acid from grapes. Apple cider vinegar contains
malic acid from apples. Wine vinegars carry traces of tartaric, citric, and succinic
acids. These secondary acids contribute to flavor complexity but make up a small
fraction of total acidity.”

Source: https://vomfassusa.com/blogs/qourmet-foods/vinegar-a-deep-dive-into-the-
art-of-acidity-and-balance?srsltid=AfmB0oq3EIKWPyHPhiY9U7bec-
exZqjl06lPcGDH]zjA-t3tQjf 7Ene5

“In addition to acetic acid (which typically makes up between 5% and 12% of the
volume), wine vinegar contains a wide range of other components These compounds
originate from the original wine and develop during aging. These include fixed acids
(such as tartaric and malic acids), mineral salts (especially potassium), polyphenols
and tannins (especially in red wine vinegar), and traces of residual alcohol. It is
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precisely these minor compounds that determine the aromatic profile, color, and
complexity of a quality vinegar.”

Source: https://www.greatitalianfoodtrade.it/en /aceti/aceto-vino-italiano/

Wine vinegars

O o

Wine vinegars are produced by
fermenting wine. The main acid is still
acetic acid, but other acids from grapes,
such as tartaric acid, are presentin
smaller amounts. Phenolic compounds
are also present, both from the wine and
from barrel ageing for some varieties.

Source: https://www.compoundchem.com/2023/02/20/vinegar/

5. “Tartaric acid is resistant to decomposition, and it is seldom attacked by wine
microbes. This is why wine makers add tartaric acid to grapes deficient in acidity
rather than using a less stable acid such as malic or citric.”

Source: https://www.homebrewit.com/pages/a-detailed-explanation-of-acids-used-
in-wine-making

On the other hand, when tartaric acid undergoes neutralization to form potassium
bitartrate, although they may share the same carbon skeleton, they are considered two
distinct molecular structures.

If this reasoning were to be applied, it would lead to a clear contradiction of Shari‘ah and
would result in declaring vinegar made from wine to be najis as well. The reason why
vinegar is pure is because its composition and characteristics are distinct from those of
wine. This ruling of purity applies to vinegar even though vinegar and wine share some
common elements.
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Consider the following text:
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“Imam Muhammad’s reasoning is that when an impure substance undergoes
istihalah (a complete transformation) and its characteristics and properties
change, it ceases to be considered impure, because impurity is a designation for
an entity possessing certain characteristics; thus, when those characteristics
cease to exist, the impurity likewise ceases to exist. It is therefore analogous to
wine when it turns into vinegar.”

(Bada’i al-Sand’i* fi Tartib al-Shard’i‘, vol. 1, pp. 441-442, Dar al-Kutub al-
‘Ilmiyyah.)

Furthermore, even if molecular structure and chemistry were to be considered in this
regard, wine and potassium bitartrate differ significantly in both their molecular
composition and chemical properties. This is not merely a change of state, as in the case of
liquid orange juice becoming into frozen orange juice. Rather, it involves both a change of
state, wine being a liquid and potassium bitartrate being a crystalline solid, and a
significant change in molecular composition, as is evident from the chart below:
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Wine

Potassium Bitartrate

A Mixture of Chemical Substances

A Single Chemical Compound

Composed of Water (86%), Ethanol (12%),
Glycerol, Higher Alcohol, and Polysaccharides
(1%), Organic Acids (0.4%), Polyphenols such as
Anthocyanin and Tannins (0.1%), Minerals,

Volatile compounds, and other compounds
(0.5%).

Molecular Formula : KC,Hz04

Contains organic acids such as tartaric, malic,
citric, succinic, and acetic acids.

Only contains the bitartrate ion associated with
potassium.

Liquid

Solid Crystalline

Contains Ethanol (C2Hs0H)

Contains No Ethanol
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Top to bottom, molecular structure of potassium bitartrate and molecular structure of wine
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#¢ The Chemistry of Wine & @ {5y

WINE IS A COMPLEX MIXTURE OF HUNDREDS OF CHEMICAL COMPOUNDS
THAT DEVELOP THROUGH EACH STAGE OF WINEMAKING.

s THE WINEMAKING PROCESS 2

1. PREPARATION 2. FERMENTATION 3. PRESSING 4. AGEING 5. BOTTLING
Grapes are harvested Yeasts convert sugars Pressing separates the Stored in barrels or tanks, Blended (if needed),
and their stems into alcohol and carbon juice from the skins, Many compounds evolve, clarified, and bottled
are removed dioxide in real time. seeds, and stems. softening flavour and for various styles.
aroma over time,
J

\
ANTHOCYANINS TANNINS

Tannins are polymers of other phenolic
compounds. They come from grape
skins, seeds, and stems, as well as
cak barrels. They contribute to the
structure, bitterness, and ageing
potential of wine.

Found in the skins of grapes.

As grapes are crushed, anthocyanins
extract into the juice and give red wine
its purple-red colour. These compounds

are polyphenols.

o
OH
10 o OH
[
o/
OH
OH

Malvidin-3-glucoside

An anthocyanin

FLAVAN-3-OLS

Present in grape seeds and skins. They
contribute to bitterness and astringency
in red wines. Levels can range from
10-80 mg/L depending on varieity,
ripeness, and winemaking.

JOH
HO 0. HO 0
OH \ \.% ‘ OH
OH OH
OH KEY & 5

Q
Ld’ °
Tannin O
Example structure ¢ M o
FLAVONOLS

Flavonols enhance the yellow colour
of white wines and act as natural
antioxidants. They protect against
oxidation and have potential
health benefits.

Saacn. @ Carbon @ Oxygen Quercetin
A flavan-3-ol Hydrogen A flavonol
OTHER IMPORTANT COMPOUNDS IN WINE
ALCOHOL ORGANIC ACIDS ESTERS TERPENES PHENOLIC ACIDS SULFUR
H H COMPOUNDS
| | HO.. OH 0 0 D/\ oM
H=C=—C=—0~—H o S
b I /”\ )k R i " e o? No
H H- HO” . oM R (4] % )\ oH
Ethanol Tartaric Acid Ethyl Acetate Limonene Gallic Acid Sulfur Dioxide
Produced during Contributes to acidity, Provide fruity aromas Contributes citrus Act as antioxidants Used in small amounts
fermentation; main freshness, and such as pear, and floral aromas and contribute to as an antioxidant and
source of alcohol stability. banana, and apple. to wine. structure. preservative.
in wine.

www.compoundchem.com




Conclusion

Potassium bitartrate is a crystalline natural by-product formed through the neutralization
of potassium and tartaric acid naturally present in grapes. Its formation can occur through
various processes, including fermentation during winemaking, cold stabilization, and
exposure to freezing temperatures. The crystals may accumulate on the surfaces of vessels
used to store or process wine, such as wine barrels or casks, from which they are collected.
Thereafter, they undergo a rigorous purification and refinement process which removes
any wine residue and unwanted substances. Finally, these crystals are dried and then
crushed to powder to form cream of tartar.

This treatise was an attempt to establish the purity and permissibility of cream of tartar
both through the lenses of figh and chemistry.

May Allah Ta‘ala make it a means of enlightenment and benefit for the entire ummah. Amin.

*DISCLAIMER - Darul Iftaa Dallas Questions*
Darul Iftaa Dallas answers issues pertaining to the Shari‘ah.

The Shari‘ah ruling herein given is based specifically on the question posed and should be read
in conjunction with the question.

Darul Iftaa Dallas bears no responsibility to any party who may or may not act upon this
answer and is hereby exempted from any loss or damage, howsoever caused.

This answer may not be used as evidence in any Court of Law without the prior written
consent of Darul Iftaa Dallas.

Any or all links provided in our emails, answers, and articles are restricted to the specific
material being cited. Such referencing should not be taken as an endorsement of any other
content of that website.

33



Bibliography

I. Figh Works

1. al-Kasani, ‘Ala’ al-Din Abui Bakr ibn Mas‘Ud. Bada’i al-Sand’i* fi Tartib al-Sharad’i‘. Vol
1. Dar al-Kutub al-‘lImiyyah.

2. Ibn Abidin al-Shami, Muhammad Amin ibn ‘Umar. Radd al-Muhtar ‘ala al-Durr al-
Mukhtar. Vol. 2. Dar al-Salam.

3. al-Fatawa al-Hindiyyah. Vol. 1. Dar al-Kutub al-‘[Imiyyah.
4. al-Fatawa al-Tatarkhaniyyah. Vol. 1. Maktabah Zakariyya, Deoband.

5. Ibn Mazah al-Bukhari, Burhan al-Din Mahmud ibn Ahmad. al-Muhit al-Burhani fi al-
Figh al-Nu‘mani. Vol. 1. Dar al-Kutub al-‘[Imiyyah.

6. al-Mawstu‘ah al-Fighiyyah al-Kuwaytiyyah. Vol. 3. Dar al-Salasil, Kuwait.
7. Fatawa Dar al-‘Uluim Zakariyya. Vol. 6. Zamzam Publishers.

8. Dawud al-Antaki. Tadhkirat Uli al-Albab wa’l-Jami‘ li’l-‘Ajab al-Ujab. Vol. 1

II. Arabic Dictionaries and Lexicons
9. Ibn Manzur, Muhammad ibn Mukarram. Lisan al-‘Arab.
10. al-Zabidi, Muhammad Murtada. Taj al-‘Arus min Jawahir al-Qamus.
11. Dozy, Reinhart. Takmilat al-Ma‘ajim al-‘Arabiyyah.
12. Arabic Language Academy in Cairo. Al-Mu jam al-Wasit.
13. ‘Umar, Ahmad Mukhtar. Mu jam al-Lughah al-‘Arabiyyah al-Mu‘asirah.
14. Baalbaki, Rohi. AI-Mawrid: A Modern Arabic-English Dictionary.
15. Wehr, Hans. A Dictionary of Modern Written Arabic.
16. Steingass, E The Student’s Arabic-English Dictionary.

17. Lane, Edward William. An Arabic-English Lexicon.

34



18. al-Bustani, Butrus. Muhit al-Muhit.

19. al-Kairanawi, Wahid al-Zaman. Al-Qamiis al-Wahid.

20. Du Cange. Glossarium Mediz et Infimae Latinitatis.
III. Scientific Works

21. Chambers, William and Robert. Chambers’s Encyclopedia: A Dictionary of Useful
Knowledge. Vol. I11. Philadelphia: ]. B. Lippincott & Co., 1889.

22.Hooven, [and] Endemann. U.S. Patent No. 783,524, “Process of Making Cream of
Tartar,” 1905.

23.Bates, Morris, and Crandall. “Detartration during Grape Juice Processing.” 2001.

24.]Joslyn and Tucker. Study concerning the removal of potassium tartrate from grape
juice by freezing. 1930.'

25. United States Department of Agriculture. Technical Evaluation Report: Potassium
Acid Tartrate.

26. “Grapes are Unique from Other Fruits...” National Center for Biotechnology
Information / PubMed Central.

V. Websites

27.Bakerpedia. “Cream of Tartar.”
https://bakerpedia.com/ingredients/cream-of-tartar

28. Chambers’s Encyclopedia: A Dictionary of Useful Knowledge. Historical information
reproduced by Pioneer Girl. “Cream of Tartar”
http://www.pioneergirl.com/blog/archives/4498

29.Compound Chem. “Vinegar”
https://www.compoundchem.com/2023/02/20/vinegar/

30. Great Italian Food Trade. “Italian Wine Vinegar”
https://www.greatitalianfoodtrade.it/en/aceti/aceto-vino-italiano/

31. HomeBrewlt. “A Detailed Explanation of Acids Used in Wine Making.”
https://www.homebrewit.com/pages/a-detailed-explanation-of-acids-used-in-

wine-making

35


https://bakerpedia.com/ingredients/cream-of-tartar
http://www.pioneergirl.com/blog/archives/4498
https://www.compoundchem.com/2023/02/20/vinegar/
https://www.greatitalianfoodtrade.it/en/aceti/aceto-vino-italiano/
https://www.homebrewit.com/pages/a-detailed-explanation-of-acids-used-in-wine-making
https://www.homebrewit.com/pages/a-detailed-explanation-of-acids-used-in-wine-making

32.lowa State University Extension and Outreach. “Preventing Crystals in Grape Jelly,
Jam, Syrup, and Juice.”
https://blogs.extension.iastate.edu/answerline /2023 /08 /29 /preventing-crystals-
in-grape-jelly-jam-syrup-and-juice-2/

33.0ENO One. “Tartaric Acid in Grapes and Winemaking.”
https://oeno-one.eu/article/view/7877

34.PubMed Central. “Grapes are Unique from Other Fruits Because the Tartrate Salts...”
https://pmc.ncbi.nlm.nih.gov/articles/PMC4252401/

35. ScienceDirect. “Potassium Bitartrate.”
https://www.sciencedirect.com/topics/agricultural-and-biological-
sciences/potassium-bitartrate

36. Texas Wine Collective. “Acidity in Wine - Part 1: In the Vineyard.”
https://www.texaswinecollective.com /blog/acidity-in-wine---part-1-in-the-

vineyard

37.U.S. Department of Agriculture (USDA), Agricultural Marketing Service. “Technical
Evaluation Report: Potassium Acid Tartrate.”
https://www.ams.usda.gov/sites/default/files/media/Potassium%20Acid%20Tartr
ate%20TR%20Final%2001%2011%2017.pdf

38.U.S. Patent No. 783,524. Hooven & Endemann. “Process of Making Cream of Tartar.”
1905.
https://patentimages.storage.googleapis.com/46/ef/6¢c/b48176964999b0/US7835

24.pdf

39.Vom Fass USA. “Vinegar: A Deep Dive into the Art of Acidity and Balance.”
https://vomfassusa.com/blogs/gourmet-foods/vinegar-a-deep-dive-into-the-art-of-
acidity-and-balance

40. Wikipedia. “Potassium Bitartrate.”
https://en.wikipedia.org/wiki/Potassium bitartrate

36


https://blogs.extension.iastate.edu/answerline/2023/08/29/preventing-crystals-in-grape-jelly-jam-syrup-and-juice-2/
https://blogs.extension.iastate.edu/answerline/2023/08/29/preventing-crystals-in-grape-jelly-jam-syrup-and-juice-2/
https://oeno-one.eu/article/view/7877
https://pmc.ncbi.nlm.nih.gov/articles/PMC4252401/
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/potassium-bitartrate
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/potassium-bitartrate
https://www.texaswinecollective.com/blog/acidity-in-wine---part-1-in-the-vineyard
https://www.texaswinecollective.com/blog/acidity-in-wine---part-1-in-the-vineyard
https://www.ams.usda.gov/sites/default/files/media/Potassium%20Acid%20Tartrate%20TR%20Final%2001%2011%2017.pdf
https://www.ams.usda.gov/sites/default/files/media/Potassium%20Acid%20Tartrate%20TR%20Final%2001%2011%2017.pdf
https://patentimages.storage.googleapis.com/46/ef/6c/b48176964999b0/US783524.pdf
https://patentimages.storage.googleapis.com/46/ef/6c/b48176964999b0/US783524.pdf
https://vomfassusa.com/blogs/gourmet-foods/vinegar-a-deep-dive-into-the-art-of-acidity-and-balance
https://vomfassusa.com/blogs/gourmet-foods/vinegar-a-deep-dive-into-the-art-of-acidity-and-balance
https://en.wikipedia.org/wiki/Potassium_bitartrate

