OU KASHRUT

BY RABBI EZRA FRIEDMAN

Director, The Gustave & Carol Jacobs
Center for Kashrut Education

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 expertise.
Although ingredients are constantly changing,
certain components remain integral to modern
food production. Kosher certification agencies
continuously research and establish policies
through ongoing review of such ingredients.
One of the most common and complex of these
ingredients is glycerin.

Glycerin (or glycerol) is a widely used and
safe food additive that functions as a humectant
(moisture retainer), sweetener, thickener, and
solvent. It is found in many products, including
soft candies, chewing gum, dried fruits, energy
bars, frostings, beverages, marshmallows,
and sauces. Glycerin helps retain moisture
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and prevents sugar from crystallizing. Its use
in the food industry is widespread across all
continents and has been a staple of large-scale
manufacturing for generations.

Glycerin is typically derived from oils, which
may be either animal-based or vegetable-based.
There are two primary methods used to extract
glycerin from oils. The first is saponification,
commonly used in soap production, in which
oils react with lye (sodium or potassium
hydroxide). This reaction breaks down tri-
glycerides, producing soap and crude glycerin.
The second method is hydrolysis, in which oils
are heated with water under high pressure and
temperature. This process splits triglycerides
into fatty acids and a glycerin-water solution,
often referred to as “sweetwater.”

These production methods are critical when
assessing the halachic status of glycerin. Glyc-
erin produced from vegetable oils, in its pure
form and manufactured in a facility dedicated
exclusively to vegetable glycerin, is permissible
for use in kosher products. In fact, much of the
kosher-certified glycerin on the market today
fits this description.

The primary question arises regarding the
status of glycerin produced from animal-based
fats and oils. Some poskim viewed the sapon-
ification process as a shinui (a significant
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The OU Israel Gustave & Carol Jacobs Center for Kashrut Education was created to raise awareness
and educate the public in all areas of kashrut. Rabbi Ezra Friedman, Deputy Rabbinic Administrator

for OU Kosher Israel is the Center's director.

transformation). The Sridei Aish (2:21) and Tzitz
Eliezer (6:16) write that since glycerin under-
goes a chemical change and is transformed into
a new substance, it may be considered an issur
she’nishtaneh (a prohibited substance that has
changed form which makes it permissible).
There is a halachic concept—discussed more
fully in other contexts—that when a prohibited
food undergoes a drastic chemical transforma-
tion, it may lose its original prohibited status.

However, the Tzitz Eliezer applies this leni-
ency only in cases involving a sick person
(Choleh She’ein Bo Sakanah) when kosher alter-
natives are unavailable, and the Sridei Aish is
lenient only when the glycerin is nullified (i.e.,
present in a ratio of less than 1:60).

It appears that much of this discussion among
the poskim focused on the first method of
glycerin extraction. It should be noted that in
earlier times, lye and salts may not have been
fully removed from the glycerin, leaving it with
a foul taste and resulting in crude glycerin. In
contrast, modern food-grade glycerin is highly
refined, pure, and has a sweet, pleasant taste.
Moreover, the hydrolysis method involves
merely heating fats until they separate, followed
by filtering and refining. In this process, there
is no significant chemical transformation that
would constitute a halachic shinui.

Although some responsa suggest limited
leniencies regarding glycerin, all reputable
kosher certification agencies uniformly main-
tain that glycerin derived from animal-based
fats is non-kosher. Furthermore, since glyc-
erin is often an essential component in food

products, many authorities hold that it is not
subject to nullification, even when present in
minute quantities. Consequently, food prod-
ucts containing animal-based glycerin are
considered non-kosher and prohibited for
consumption.
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FOR SALE

Katamon, Ben Gamla St.

Totally renovated corner garden apt,
4 rooms, 2 full baths, mamad, bright,
light, airy, underfloor heating, a/c in
all rooms. Price to sell 5,600,000 nis

Givat Moredechai, Shachal St.
Shabbat elevator, parking, 4 room apt
facing the valley. Price to sell 2,690,000 nis

Old Katamon

Duplex garden apt of 1775m, 100m garden,
machsan, carpark, 3 exposures full of
light, minor face lift needed.

Asking 13,500,000 nis

FOR RENT

Rechavia - Ramban St. - 4 rooms
unfurnished, Ist floor, quiet, 3 exposures
with a nice succa terrace, private

parking. Immediate 8750nis/month
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