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HALACHIC AND HASHKAFIC ISSUES IN
CONTEMPORARY SOCIETY

119 - GEL CAPS AND GELATIN
OU ISRAEL CENTER - WINTER 2019

A] ARE ALL THE BEST FOODS TREIF!?
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Chazal were at pains to emphasize that keeping mitzvot does not necessarily exclude us from the physical pleasures of
this world!

B] WHAT IS GELATIN?

2. Gelatin or gelatine (from Latin: gelatus meaning "stiff"* or "frozen") is a translucent, colorless, brittle (when dry), flavorless
food ingredient that is derived from collagen obtained from various animal body parts.2 It is also referred to as hydrolyzed
collagen, collagen hydrolysate, gelatine hydrolysate, hydrolyzed gelatine, and collagen peptides. It is commonly used as a
gelling agent in food, medications, drug and vitamin capsules, photographic films and papers, and cosmetics.

https://en.wikipedia.org/wiki/Gelatin

* Gelatin is usually extracted from the bone or skins of the animal. 90% of American gelatin is derived from pig skins and bones.

* |t was first used in foods in medieval Britain in the 1400s when cattle hooves were boiled to make a gel. A manufacturing patent was
taken out in 1754, and use increased dramatically in the France in the late 1700s when food was scarce after the French Revolution
and gelatin was a cheap food substitute. It became popular in the 1800s in the US, with the development of various jelly moulds
and, in 1897, the launch of Jell-03, with its different flavors.

C] WHICH TYPES OF PRODUCTS ARE GELATIN FOUND IN?*

C1] P'TSCHA - CALF'S FOOT JELLY

An Ashkenazi ‘delicacy’s!

C2] CREAMY AND JELLY DESERTS

Gelatin is a key component in a range of jelly-style confections. It is often added to yogurts, frostings, creams and ice creams to give
them a thicker consistency. Pies, mousses and whipped creams can be greatly enhanced by the addition of gelatin. Gelatin can even
be used to help the sprinkles to stick to cakes! It can also be added as a non-fat additive to low-fat desserts.

Gelatin stiffness is measured on the Bloom scale, named after Oscar T. Bloom who developed and patented the test in 1925.

Collagen is a fibrous, insoluble protein that makes up a major portion of bone, skin and connective tissue. Most commercial gelatin today is made from pig skins.
In LeRoy, NY, which is now the home of the Jell-0 Museum!

Much of this section was taken from an excellent OU Kosher article - What is Kosher - Gelatin Revisited, available at
https://oukosher.org/blog/consumer-kosher/ gelatin-revisited/

5. P’tscha is from the Turkish words paca corbasi, or "leg soup”
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C3] PILLS

Some people have difficulty swallowing pills and, in recent years, pharmaceutical companies have come up with creative methods of
solving this problem. These include coating the outside of the pill with a thin layer of gelatin, putting a powdered medicine into a
gelatin capsule, or putting a liquid medicine into a soft gel-cap. What these methods all have in common is that the gelatin acts as a
buffer between the medicine and the person’s throat, and helps the medicine slide down relatively easily.

C4] CANDIES

Gelatin can be added to candies and throat lozenges to make them last longer, since gelatin does not break down as quickly as sugar.
Itis routinely added to marshmallows to help them hold their shape when aerated.

C5] VITAMINS

Most vitamins are water soluble and can easily be put into pill-form or into foods. However, vitamins A, D, E, K and beta-carotene are
generally mixed with oil, and if they were put into a pill as-is, the oil would leak into the pill and ruin it. To deal with this issue, vitamin
companies have developed a method of encapsulating tiny beads of these vitamins in gelatin. The gelatin serves two roles - it protects
the oil from the outside elements and protects the pill from having oil leak into it. Gelatin is sometimes also used as a protein
supplement in diets.

C6] IMMOBILIZED ENZYMES

Enzymes are chemicals which are crucial in effecting changes in foods. For example, the rennin enzyme causes milk to separate
thereby creating cheese. Generally, the enzyme has to be put into the food for it to have an effect, but occasionally a process uses an
“immobilized” enzyme. This enzyme stays in one place, and the food passes over it, and that is enough to change the food. One
example of this is the glucose isomerase enzyme which changes mildly-sweet glucose (such as corn syrup) into very-sweet, fructose
(such as high fructose corn syrup). In order to make sure that the enzymes remain “immobilized” and don’t get washed away into the
corn syrup, the enzymes are often encapsulated in gelatin.

C7] FILTERING

Most people prefer to buy apple and grape juice which has the naturally occurring haze or cloudiness removed. One common method
of doing this is to pass the juice (while hot) through a gelatin filter, where the gelatin attracts the haze particles thereby facilitating their
removal, acting as a flocculate. A similar process was traditionally used for beer where small amounts of isinglass - a gelatin product
made from the swim bladder of non-kosher sturgeon fish - were put into the beer to attract the haze and cause it to drop to the bottom
where it can be filtered out.

D] HALACHIC ISSUES ARISING
A number of halachic questions arise from the use of gelatin in food products, including:
* Is gelatin from non-kosher animals in fact permitted?

* Is gelatin from kosher animals considered meaty?
* May fish gelatin be combined with meat products?

E] KASHRUT ISSUES REGARDING GELATIN

E1] ISSUE 1 - PRODUCTS DERIVED FROM BONES

Most gelatin is extracted from animal bones and skins. These can be from kosher species (eg cows) which have not be slaughtered
properly, and are therefore prohibited on a Torah level as neveila. Often they are from non-kosher species, such as pigs.

NNV - NNVN P2 NP ,NDV - NDVD ) NSYIY 3.

[Fa)==}
The starting position’ is a statement by Chazal that any product derived from a non-kosher animal will also be
non-kosher.

6. For an excellent summary of the positions see Taking Medicine in A Gel-Cap by Rabbi Chaim Jachter, Journal of Halacha and Contemporary Society Number XXX, available at
https://www.koltorah.org/halachah/taking-medicine-in-a-gel-cap-by-rabbi-chaim-jachter. Some of the material in this shiur was derived from that article.
To download more source sheets and audio shiurim visit www.rabbimanning.com
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The Torah prohibits eating from the flesh - basar - of a neveila.
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Chazal understand that the Torah prohibition does NOT include the non-edible parts of the animal - bones, hooves, etc,
which are not prohibited as neveila.
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Rambam rules this as halacha, excluding skins, bones, sinews, horns and hooves from the prohibition of neveila. He
rules that this also applies to non-kosher species, since these parts of the the animal are not edible. However he rules
that these parts of the animal are still prohibited to eat, presumably on a rabbinic’ level.
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Tosafot raise the issue of bee parts which remain stuck in the honey and cannot be filtered out. How can we eat pieces of
the insect!? He is prepared to be lenient on the legs, since these are merely ‘bones’ which are effectively inedible. This
appears to be more lenient than the Rambam’s position, which is that the bones would be rabbinically prohibited.
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So too, the Rosh rules that, far from being the bee’s knees (!), the bits of insect are in fact considered to be ‘mere dust’.

Does the Rambam argues with the position of Tosafot and the Rosh? According to R. Yechezkel Abramsky? and R. Chaim Ozer
Grodzinsky® the positions may be reconciled. They suggest that all agree that hard bones are permitted, but softer bones will be
prohibited rabbinically. However, R. Moshe Feinstein® and R. Aharon Kotler!! understand that the Rambam also prohibits hard bones.
On that basis even gelatin made from hard bones would be a problem.
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Chazal explicitly rule that domesticated pig skins are considered like the flesh for the purposes of neveila.

In fact much gelatin made today is from soft pig skins. As such, gelatin from such sources would be likely prohibited on a Torah level.

But isn’t the proportion of gelatin MUCH less than 1 in 60? Why is there no bitul?
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The Shulchan Aruch rules that a treif ingredient which acts a ma’amid (a gelling or thickening agent whose presence
remains felt in the final state of the product) will always remain prohibited, even if it nullified 1 in 1000!

7. Rav Aharon Kotler (Mishnat Rabbi Aharon 1:16-17) understands that this psak applies only to bones which are inedible. However, once the product of the animal is rendered
edible, he rules that it should be prohibited on a Torah level, on the basis of ‘hayotzei mehatamei tamei’.
8. Published as a responsum in the introduction to Volume 4 of the Tzitz Eliezer.
9. Achiezer 111:33:5
10. Igrot Moshe YD 2:27
11. Mishnat Rabbi Aharon 1:16-17
To download more source sheets and audio shiurim visit www.rabbimanning.com
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E2] ISSUE 2 - PANIM CHADASHOT
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The mefarshim discuss the kashrut of musk, derived from deer”. Whilst the Ba’al HaMeor prohibits it on the basis that it
is based on collected blood, Rabbeinu Yonah permits it on the basis that it is now a new entity, unrelated to the blood.”

On that basis, some poskim sought to permit gelatin since it is a ‘panim chadashot’ - an entirely new product which is totally changed
from the original bones and skins. Rav Chaim Ozer Grodzinsky, Rabbi Ovadia Yosef!4, and Rabbi Eliezer Waldenberg!s both apply
Rabbeinu Yonah’s lenient psak to gelatin given its changed form.
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R. Abramsky rejects the claim that gelatin is a panim chadashot. Rather, he regards it as a substance that was always
there, but which has now been separated by chemical processes.

Rav Moshe also rejected the argument of Panim Chadashot on the basis that it only applies to something secreted from the animal and
not part of the animal itself.

E3] ISSUE 3 - INEDIBLE FOODS WHICH BECOME EDIBLE AGAIN
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The Torah tells us not to eat neveila, but rather to give or sell it to non-Jews to eat.
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On that basis, Chazal define neveila as something which is edible by a person.

DY NN ,N¥IDD PUIIN NNMV NIRNVN - NININD 913 295M DTN D1ONIN NYDIN DYDY NN P NN 15.
DINDVN NPN AN I 129 DIV .ND NINNVLN

0 ONO
When it comes to chametz on Pesach, Chazal discuss a stricter standard - that the food must be inedible even to a dog.
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The halacha is that for Pesach the food will be prohibited as long as it is suitable for an animal.

07hH PHOHY MHY 1D INDHE 1D BHE IPIN ©TH DHOHE NHY WHE 5> O LT 33 Sp gHY - A% NNYIWNY 1Y 17,
PYINH PIOW 13 [Hnd MH?

MWINY TY *N'T 0 PYo 20N O 1950 M
The Biur Halacha explains that since inedible chametz is still usable as leaven, the standard is stricter on Pesach. But
for other foods, once it is inedible for people, it is no longer prohibited."’

12. The musk gland is either removed from a dead deer (which is neveila) or cut out of a live deer (which will be ever min hachai!).
13. See Magen Avraham 216:3.
14. Torah She-Ba’al Peh 5753 pp. 23-25.
15. In the teshuva mentioned above.
16. There is a minority opinion that with other foods the relevant standard is also ‘nifsal meachilat kelev’
To download more source sheets and audio shiurim visit www.rabbimanning.com
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The Rema rules in Shulchan Aruch that there was a practice to dry out and salt a cow’s stomach and then put milk in it.
This is not a halachic problem since the stomach is inedible ‘like wood’ and does not have the status of food.
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The Shach applied this principle to permit saffron produced by non-Jews, which occasionally had strips of dried treif
meat added. Since the spice was totally dried out and inedible, the meat was halachically irrelevant.
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Even if some of the saffron was found to be moist and edible, the Shach still permits this'’ on the basis that it WAS
inedible and, even if it became edible again, this did not ‘revive’ the prohibition.
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Other 19C commentaries apply the same ruling to dried insects'® which are used to create red food coloring.

In the 19th Century a lenient approach to inedible treif food which became edible again (usually by rehydration) was also taken by:
* The Nodeh BeYehudat®
* The Aruch Hashulchan
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The Aruch Hashulchan permits rehydrated dried (and inedible) treif products.

However, a strict approach on this question2° was taken by:
* The Pri Megadim!
* The Chatam Sofer
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The Chatam Sofer considers it obvious that once treif food powder is rehydrated, it becomes prohibited like the original
meat!

17. Although in practice the Shach recommends finding sources of saffron which did not have meat added, so as not to rely on this leniency.

18. For instance carmine which is derived from insects and used to produce cochineal. Most kashrut authorities rules that cochineal food coloring is NOT kosher. Synthetic alternatives
are available.

19. YD 26, which deals with a drink in which dried-out parts of a non-kosher fish were placed to settle the sediments - a precursor of the filtering used of gelatin today - see above. Even
though water was later added, he permits the drink.

20. Some poskim draw a distinction between treif food that became inedible through disintegration and dehydration, which could be permitted even if rehydrated, and food which
became inedible due to the addition of other bitter ingredients. In the later case, if the bitter items are later neutralized and the food becomes edible again, its treif status will
revive.

21. YD Siftei Daat 83:33
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In the 20th Century the major poskim22 disagreed on this issue:

Lenient23 Positions which permit gelatin: R’ Chaim Ozer Grodzinsky2*
R. Zvi Pesach Frank?2s
R’ Ovadia Yosef26
R’ Eliezer Waldenberg

Strict Positions which prohibit gelatin: R’ Aharon Kotler??

Intermediate Positions: R. Moshe Feinstein28 rules that the mater is in doubt and therefore assur.
R. Yosef Henkin2? rules leniently only in the case of gelatin from hard bones?°.

E4] ISSUE 4 - ACHSHEVEI
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Chazal rule a concept of ‘achshevei’. If a person chooses to eat something which is otherwise inedible, they demonstrate
by that choice that they give the item importance and effectively elevated to the status of ‘food’.
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This concept is ruled in hilchot Pesach. If totally inedible (even by an animal) chametz falls accidentally into food on
Pesach it is permitted. However, to intentionally eat such inedible chametz is prohibited rabbinically due to Achshevei.

R. Aharon Kotler understood that Achshevei applies to gelatin, even if it inedible. R. Zvi Pesach Frank and R. Chaim Ozer reject that on

the basis that Achshevei only applies to consumption of a pure treif product and does not apply if the product is in a mixture with other
permissible items.3!

E5] ISSUE 5 - GELATIN AS A FACILITATOR - ANALOGY TO YEAST

R. Aharon Kotler raises another reason to prohibit gelatin, which rests on an analogy to yeast. Even though yeast is totally inedible
(even to a dog??) it is still prohibited on Pesach since it can impact positively upon and improve other food.

22. The she’elah was asked in the 1960 by the proposed manufacturer of kosher marshmallows. The Rav hamachshir of the company, R. Nachum Zvi Koernmehl put the she’elah to R.
Aharon Kotler, R. Moshe Feinstein and R. Yosef Eliyahu Henkin. All three were in practice machmir and did not permit regular gelatin, but for different reasons.

23. Some poskim also point out that the gelatin is less than a 60th and should be batel. This is not so simple though, as the question of bitul issur lechatchila must also be addressed.
R. Akiva Eiger (207) rules that there is no prohibition of mevatlin issur lechatchila with rabbinically prohibited foods. The issue of ma’amid is dealt with above. Another issue which
applies in practice is the method of mixing the gelatin which can cause halachic concerns. When gelatin is mixed into yogurt, a large amount of gelatin is initially mixed with a small
amount of milk (the ratio can be 1:5 at first!). This mixture is then diluted with more milk until the final ration is 1:500. This raises halachic questions of ‘chanan’ - chaticha na’aseit
neveila - where the initial mixture in which the gelatin is NOT batel may become entirely treif and require sixty times its entire volume to effect bitul.

24. Achiezer 2:11 and 3:33:5.

25. HarTzvi YD 83. He is lenient on gelatin which is totally inedible (to a dog) but less certain of the grounds to be lenient with gelatin that was only ever unfit for people.

26. Torah Shebe’al Peh 5753 pp 21-33

27. Mishnat Rabbi Aharon 1:17

28. Igrot Moshe YD 1:37 and 2:27

29. Edut LeYisrael pp 176-177

30. Although he questions whether gelatin is in fact usually derived from hard bones. He also urges people to support ‘kosher gelatin’ options wherever possible.

31. They bring the example of the bee parts in honey as a proof. There is no concern of Achshevei there since they are in a mixture. R. Kotler rejects this and understands that Achshevei
DOES apply to mixtures. The case of the bee parts is different since they were not mixed intentionally. Where a mixture is created intentionally, he rules strictly.

32. On the definition of ‘nifsal meachilat kelev’ there are different approaches. Rav Nevensahl ruled in the name of Rav Shlomo Zalman Auerbach that soap requires a hechsher for
Pesach since a normal dog would eat soap. Only ‘spoilt dogs’ used to eating commercial dog food will reject it! (See
https://www.toraland.org.il/media/273100/emunattahapuhotzman.pdf note 73). Rav Soloveitchik is reported to have taken a very different approach. In a well-known
anecdote from the Rav’s shiur at YU in the 1970’s (reported by Rav Yosef Adler and many others), the Rav stated that toothpaste is unfit for canine consumption and one is
permitted to consume it on Pesach even if it contains chametz. The next day a student raised his hand and explained that he conducted an “experiment” the night before and his
dog ate the toothpaste! Rav Soloveitchik simply responded, “Your dog is crazy.” The halachic standard of edible by a dog is nothing to do with what dogs actually eat. It is about
how people relate to the item. If they relate to it as animal food, then it is still halachically considered to be food. See

To download more source sheets and audio shiurim visit www.rabbimanning.com
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Since this is its purpose, it will remain prohibited. So too gelatin will be prohibited, even if it inedible, since its purpose is to enhance
other food. Others argue that the analogy is inaccurate since that is the entire purpose of yeast, but gelatin is merely a side-product
which has some positive qualities as an enhancer.

E6] ISSUE 6 - POLICY CONSIDERATIONS
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Rav Abramsky ruled (in 1951) that EVEN if there were grounds to be lenient on gelatin™, one must still rule that it was
prohibited. He decries the lack of education and negative attitude of the average Jew of his day, who felt that Rabbis
simply made things up anyway. To reverse the halachic position on gelatin (Which everyone understood to be clearly
treif) and permit it would simply provide fuel to the ignorant (and arrogant) position that ‘where there is a rabbinic will,
there is a halachic way ™,

E7] CONTEMPORARY POSITIONS

The mainstream psak3s by almost all poskim in the United States has been to prohibit gelatin and almost all kashrut authorities in the
US do NOT permit gelatin from non-kosher sources.

The psak of the Rabbanut of Israel was historically to be lenient and the regular rabbanut hechsher used to permit standard gelatin
from non-kosher bones in some products, which were labeled - »nin Y0 PVS') 501'. However, the regular Rabbanut hechsher no
longer approves the use of gelatin from non-kosher sources.3¢ Mehadrin hechsherim in Israel have never permitted the use of gelatin
from non-kosher sources.

The historical leniency of the Rabbanut would in any event be less justifiable today since (i) most gelatin today is not made from hard
bones3? but from soft bones or skins and (ii) gelatin is not always rendered fully inedible in the process of manufacture.

F] GEL CAP MEDICATION

PP ;70D DPEM SoHY HXE 73531 ... D300 13 PHE DD WDH 193 PIHDINDY I T P3ITH DB MM T H™ 28,
PSP PIDED PISE WP D ghH NP3 WD IPDI DHIPID PIEDS KO ©H INDS N 3T OIL PIDY PHY ... ML 13 M
9373 250 PHE BN , I HSME OTP

3 PYD N3P YO ©2510 NTIAY MY YT 1Y PIY N9V XD
The general halachic position on medication is that a choleh who has a real illness (but where there is no threat to life)
may not eat non-kosher products (even rabbinic issurim) if there is a permitted alternative.

* The halachic position for medication which contains gelatin will be significantly more lenient since almost all poskim32 rule that
Achshevei does NOT apply to medication, since one is not ‘eating’ it or relating to it as ‘food’, and the gel cap is tasteless.

https://www.koltorah.org/halachah/cosmetics-and-toiletries-for-pesach-part-three-by-rabbi-chaim-jachter
33. He is open on purely kashrut grounds to the more lenient approaches to gelatin.
34. To use an (in)famous phrase coined much later by Blu Greenberg.
35. Rav Yitzchak Weiss expresses this in Minchat Yitzchak 5:5 as 110 9YT) DY 132) 1310 211 NYT Y79y NOIND I 712 WK

36. This was communicated to me this week by Rabbi Zev Weitman, the Rav hamachshir of Tnuva. However, there seem to be conflicting accounts on this issue and more research is
required.

37. An article on the website kosharot claims that 44% of commercial gelatin is made from pig skins, 28% from neveila/treifa cow skins, and 27% from treif bones (most of which are
NOT completely dry). 1% comes from fish and kosher animals. See https://www.kosharot.co.il/index2.php?id=60085&lang=HEB

38. See Igrot Moshe OC 2:92; Chazon Ish OC 116:8; Tzitz Eliezer 6:16, 7:32:8, 10:25:20; Yechaveh Daat 2:60; Minchat Shiomo 17. Rabbi Jachter in his article reports that this is also
the position of R. Herschel Schachter in the name of Rav Soloveitchik. Rav Schachter rules that one may take gel-cap medication even for a minor ailment, but should first make
reasonable efforts to find an alternative which is effective. As such, if the alternative medication is not reasonably available or significantly less effective for the ailment, gel cap
medication is permitted. Even according to the view of R. Shlomo Zalman Auerbach that no leniency in kashrut would normally be permitted for a ‘michush b’alma’ - a minor
complaint, the position with gel caps could still be more lenient. Since Rav Moshe prohibits gelatin as a safek, gel caps would be a sfeik sfeika - a double safek:- (i) perhaps gelatin
is not prohibited; (i) even if it is prohibited, perhaps it would be permitted as medication. According to Rav Aharon Kotler however, who prohibits gelatin outright, the double safek
would not exist.
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G] KOSHER MEAT GELATIN

* Gelatin can be obtained from kosher animal bones and skins, although due to limited supply, this will be much more expensive®. In
practice it is rare0. One such product is called Kolatin.

* Most poskim rules that such gelatin would be parev*! and could be used with milk products. Others rule*2 that the product is initially
meaty but can be nullified in a parev product rendering the mixture parev.

H] FISH GELATIN

 For many products, fish gelatin is a poor substitute*3 and was is rarely used#4. However, production techniques have now improved
and fish gelatin is more effective.

* Gelatin taken from the skin and bones of any kosher fish will be kosher.

* Care must however be taken that the skins are not from non-kosher fish.45

* As to the issue of eating fish and meat together (which Chazal understood to be a health concern), most poskim are lenient with fish
gelatin for a number of reasons:

- the fish content is batel beshishim4s,

- the gelatin is inedible.

- the health issues flagged by Chazal may not be as much of an issue now.

- even if there are still health issues today, they may only apply to the flesh and may not apply to a substance that does not have a fish
taste.

« The same considerations would apply to the use of kosher meat gelatin with fish.

39. There are a number of factors which make kosher meat gelatin much more expensive: (i) Some hides would be from treifot, which could not be used. (ii) The usable hides would have
to be kashered in the normal manner to remove blood before processing. (i) Most good quality hides are normally sold for other more profitable uses and regular gelatin is usually
made from hide scraps. (iv) All equipment in a kosher gelatin run must be fully kashered following any non-kosher production.

40. Another issue is whether gelatin from hides from animals which are kosher, but not glatt, can be certified with a mehadrin hechsher. Many kashrut authorities are lenient on this.

41. Igrot Moshe, YD 1:37 and 11:27.

42. Rav Aharon Kotler - Mishnat Rabbi Aharon 1:16

43. Although the gel in home-made gefilte fish is testimony to its gelling properties. Commercially made gefilte fish usually uses other gelling substitutes.

44. There are also vegetarian gelatin substitutes such as agar agar (from the red algae gelidium comeum) and carrageenan (a purple seaweed). Other vegetable gums can also
sometimes be used, such as guar (a legume from India), carob, gum arabic (from the sap of African acacia trees), traacanth (from the sap of the Asian astragalus shrub) and karaya
(from the Indian sterculia tree). Xantham gum is a common substitute which is actually not of vegetable origin. It is produced by microbial fermentation of a carbohydrate with the
xanthomonas campestris organism.

45. In practice, not every fish skin must be checked since the final product is highly processed and any non-kosher derivatives will be batel in the overwhelming majority of kosher skins.

46. Although there is a discussion as to whether bitul beshishim applies with health concerns in the same way as with kashrut concerns. Some poskim are more machmir with potential
health issues.

To download more source sheets and audio shiurim visit www.rabbimanning.com



