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Kosher ingredients form the foundation
of kosher certification. Because ingredients
today are sourced globally, extracted through
various methods, and processed in diverse
ways, determining whether an ingredient is
kosher-compatible requires extensive exper-
tise. To help navigate this complexity, the OU
developed a system that classifies ingredients
into six numerical groups, ranging from 1 to
6. The lower the number, the less sensitive
the ingredient is from a kosher-certification
perspective, allowing companies and food-ser-
vice providers greater flexibility in sourcing.

Non-kosher ingredients remain common
in the food industry. Many animal-derived
products continue to play essential roles in
manufacturing. Examples include widely
used ingredients such as glycerin and gelatin
(which will be discussed in future articles),
as well as more complex components like
certain shortenings and emulsifiers.

Non-kosher animal-based ingredients
may originate from inherently non-kosher
animals such as pigs. They may also come
from species that are kosher by nature—such
as cows or sheep—but were not slaughtered
according to halachic requirements. It is
important to emphasize that even when these
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ingredients are technically capable of being
produced from kosher-slaughtered animals,
such sources are not used in the commercial
market. As a result, all animal-based products
available commercially—whether derived
from kosher species or not—are considered
non-kosher.

Another major category of non-kosher
ingredients includes grape-derived products.
According to halacha, any grape product
produced by non-Jews is classified as stam
yeinam, a rabbinic prohibition applying to
wine or grape derivatives handled by non-
Jews. Therefore, all liquid grape products—
such as wine, grape flavoring, and balsamic
vinegar—are considered non-kosher unless
they are produced under reliable kosher
supervision and sealed accordingly.

There are cases in which Group 6 ingredi-
ents or products may be present in a facility
without compromising the kosher program.
In large plants, it is common to maintain
completely separated sections—one dedicated
to non-kosher production and another fully
detached area reserved for kosher produc-
tion. This setup is found, for example, in
certain large fish-processing facilities, where
kosher and non-kosher species are handled
in different areas. OU supervisors ensure that
systems are in place to prevent any possibility
of cross-contamination.

It is also worth noting that kosher-for-Pass-
over products may occasionally bear allergen
warnings such as “may contain wheat.” This
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does not compromise their Passover status;
it simply reflects the presence of a separate,
unrelated production area elsewhere in the
facility. The kosher-for-Passover lines are
properly kashered and operate under full-
time supervision.

A common misconception is that if a
product does not list an overtly non-kosher
ingredient—or is not known to contain one—
it is safe to consume. In reality, many items
contain non-kosher components that are not
obvious to consumers.

Examples include:

Kalamata olives in Greece, which are often
processed with wine vinegar—even when
not listed—because they may be brined in
it prior to packaging.

Fish oil: can be derived from non-kosher
species and may appear in dairy products
Or even eggs.

Red food coloring: sometimes sourced from
insects; this coloring, known as carmine, often
appears on labels as E-120.

Given these complexities, it is crucial for
consumers—especially those traveling inter-
nationally—to consult knowledgeable halachic
authorities or kashrut professionals regarding
which products are permissible to purchase.

Kashrut Questions in Israel?
Call or Whatsapp Rabbi Friedman at
050-200-4432

BenZimrg -

| REAL ESTATE |

The best deals in Jerusalem

FOR SALE

GREAT OPPORTUNITY ON RACHEL IMEINU ST
Nice 4 rooms, 80m neto, in an Arabic style building
with Shabbat elevator, sukkah balcony, master
bedroom, sunny, quiet, Exclusive, 3,400,000 NIS

RECHAVIA - Large 4.5 rooms, 120m, ground floor of
a stylish building, 2 balconies with a possible exit to
garden, for renovation with great potential, high ceilings,
3 directions, mamad, Exclusive, 5,300,000 NIS

GERMAN COLONY WITH GARDEN

Lovely 4 rooms, 90m, 50m garden, in an arab style
building, renovated, master bedroom, bright, quiet,
great location, 6,100,000 NIS

CHARMING CORNER IN GERMAN COLONY
WITH GARDEN - Great 5 room apt, 180m,
140m private garden, in a modern building,
large living room, master bedroom, bright, quiet,
storage room, private parking. RARE!

28, Kovshei Katamon Street, Jerusalem

Tel: 02.5633008 - www.ben-zimra.com

Jonathan Rosenblum, prm
050-595-5161

Pediatric and Geriatric Foot Care, Bunions,
Hammertoes, and Diabetic Wound Care

OPENING SOON
Support Group for Men whose
Spouses Cope with Dementia
At Yad Sarah
Every other Sunday, 11:00-12:30
with Social Worker, Reuven Miller

To register or for more information
Call Reuven Miller at 054-5557211
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